APPENDIX

Appendix 1. Karaage Flour Recipe 
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Appendix 2. Mendoan Flour Recipe
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Appendix 3. BBQ Sauce Recipe 
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Appendix 4. Kimchi Marinated Recipe 
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Appendix 5. Latar Ijen Certificate 
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Appendix 6.  Internship Appraisal Form 
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Appendix 7.  Internship Appraisal Form 
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Appendix 8. Internship Appraisal Form 
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Appendix 9. Internship Appraisal Form 
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Appendix 10. Approval 
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Appendix 11. Secret Garden Latar Ijen 
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Appendix 12. Latar Ijen Restaurant Interior 
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Appendix 13. Latar Ijen Restaurant Interior 
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Appendix 14. Layout Kitchen of Latar Ijen Restaurant 
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Appendix 15. Layout Kitchen of Latar Ijen Restaurant 
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Appendix 16. Layout Kitchen of Latar Ijen Restaurant 
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LATAR IJEN

HANDCRAFTED CULINARY RESTAURANT
L BESAR IJEN, NO.79, MALANG
& o341-5060651 -[] 081333626000
 huryen@gmailcom

THIS IS TO CERTIFY THAT

JOEL JUSUF SETIAWAN

Has successfully completed the required course of the Internship asa
Cook Helper at Latar Ijen Handcrafted Culinary Restaurant

Therefore awarded this Certificate

Dated this Day, August 024 2021
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Internship Appraisal Form AKADEMI KULINER & PATISER

OTTIMMO

INTERNASIONAL

INTERNSHIP :
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GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staf. E]
Creates friendly environment.

‘Team Player

‘Cooperates and works well with others, Enthusiastic portrays s postive manner and
Works toward the Company's goal/s:

Follow -Through

‘Sees tasks through completion. Finishes viork so that next shift i prepared.

2. CUSTOMERS INTERACTIONS
‘Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and effdent senvice o customers.

‘Treat customers with Considerations and Respects
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3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and facil halr (*if any) per proper F&B industrialstandards
Uniforms

‘Abways wear the proper and designated uniform,

4. ON THE JOB & KNOWLEDGE
Dependability

Can be counted upon to do what Is expected and required
Follow instructions and completes work on time with minimum supervision

‘Work Quality

Work performed according to Chef's standard and on-sie work requirements.
Al job descriptions specilcation are met. Consistency in work. Al ecipes are folowed

Work Quantity

Complete the expected amount of work In relation to Company's standards

Grading Guldelines.
Using the 4 point scale below, fill up the following table:
+ 4 - Exceeds expectations

+3.5 - Somewhat Exceeds Expectations

*3 - Meets expectations

+2.5 - Somewhat meets expectations

+2 - Less than expectations

« 1.5 - Somewhat less than expectations

« 1~ Inadequately short of expectations
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Discusslons/Notes;
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'PERFORMANCE SUMMARY * (o be filed by OTTINMO Internotionel
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ACTION PLANS FOR DEVELOPMENT NEEDS
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IIL SIGNATURES
On-Site Manager/Owner/Chef

A ]
Srature & Stamp: Dated 2 A90Rve 300
The Intern
T ,
Signature: Dated_ 2 Aprir o3
OTTIMMO International MasterGourmet . Academy
Signature & Stamp: Dated.

Dept.Head Student Affairs
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Format pengesahan darl
pihak hotel

AppROVAL
Titie : {;B fropucr
Company Name hac N WAHG
Comeany rigess 3198 g
No. Telp./Fax. : 041 5080651

which Is carried out by Students of Cullnary Arts study program OTTIMHO Intermasional
MasterGourmet Academy Surabay

Name +Jod Qi Setvowan
s + 187413001 0057
Has been tested and declared successfu.

Approve,
Advisor

Hikj3abatan

Knawing,
Director of OTTIMMO Interational MasterGourmet Academy Surabaya

Zaldy Iskandar, B.5c.
NIP, 197310251201001
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1000 grom Tepung Segitgs
100 gram Chicken Powder

200 gram Ajinomoto
40 gram Paprika Powder
50 gram Baking Powdar
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Resep Mendoan

Tepung Terigu
Tepung Maizena
Baking powder
Chipow

Garam

Micin

Merica
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16:45 128K/s 3 @ T 346G [

< Back 12 November 2020

Bbg sauce

Bombay 1 biji : chop halus lalu tumis

Ciao (tomato paste ) 50 gr mix dengan tomat
Smookie liquide 15 gr

Brown sugar 30 gr

Black pepper 5gr

Sc tomat del monte Tkg mix dengan stok 400gr
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Kimchi

Buah pir 1 kg sawih putih 2 kg
Gochujang 2 sendok makan
Cabe kering 12 biji

Bawang bombay 1 biji
Seasoning

Daun bawang

Fermentasi minim 3 hari
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