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EXECUTIVE SUMMARY

Industrial training is a training that refers to work experience done during the
program of study to develop skills and gain a chance to experience real working
atmosphere. Industrial training alsso sharpen student’s ability to work in team, manage
time efficiently, and work under pressure. For culinary student, industrial training can be
done in several places like restaurant, hotel, or bakery depends on what the student wants
to achive.

The purpose of making this project are, (1) Earn a real working experience in
proffesional kitchen, (2) to understand the working flow and how to manage resources in
the kitchen perfectly, (3) to practice knowledge and skills learned in Ottimmo, (4) to
improve communication and team-working skill, (5) to learn how to work under pressure
and effectively, and (6) to learn how to be responsible and discipline with the
responsibility given.

After doing industrial training at Bvlgari Resort Bali, the Author has gained many
valuable and useful experience for the future career. To an extend, having industrial
training in a resort means focusing more on quality rather than quantity where details and
perfection is a must. This industrial training not only improving culinary skill but also
improving personality, proffesionality, and management skill.

Keywords: Industrial Training, Bvlgari Resort Bali, Main Kitchen
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