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EXECUTIVE SUMMARY

Internship program at Mier Dessert and Patisserie Malang was productive and
helped the writer to achieve a professional edge. Everyone knows that Mier is one of
the best cafes in Malang. offers a place that has a European feel, just as the name
suggests this place offers food that is mostly dessert or desserts such as various kinds
of croissants, sandwiches, cakes or other dessert options. while the drinks served in
this place such as coffee, tea, or mocktails. For the decoration of the place, Mier
Dessert & Patisserie is filled with a mix of green and white colors on the walls. In
addition, the arrangement of the seats on the inside or outside of this place, as well as
decorations such as decorative bicycles on the outside, further strengthen the
European feel in this place. On the inside, decorations such as leaves that are
displayed on the walls also add a sense of comfort when enjoying dishes in this
place.The transformative Education process like internship program consist of
developing full personal and professional potential. These are internationally, guided
hands-on-learning, professionalism in the workplace, progressive learning principles,
soft skill development and ultimately, employability. Internship are important, in
terms of both employability and creating future industry leaders. If employees are
already operational when they start, this will fast track them in the right direction,

achieving middle management and executive levels at an increased rate.

During 6 months of internship program, the writer get to learn many things
that the writer don‘t really know before, and the writer know behind everything there
are many problems that we must go through such as working time and some problems
that the writer need to solve in time, but it makes the writer realize that the writer
need to focus more not to make any mistakes. Learn how to work in team is such a

huge opportunity that the writer can get in this internship.

Keyword : Mier  Dessert and  Patisserie, Internship.

viii



