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Internship Appraisal Form AKADEMI KULINER & PATISERI

OTTIMMO’

INTERNASTONATL

CULINARY ARTS  GASTRONOMY ' BAKING & PASTRY ARTS

INTERNSHIP i
PLACE: Clecih
First Name Viela Last Name a\mmww
Review Period/s : (J Monthly [J Quarterly [ Bi-annualy O Annually Date Joining
Intern’s Position : _C.@NHS Department : K;TC“EIJ
REVIEW DATE :__ 49 /3 /)4 Direct Supervisor : /(*’"“EO Hencce X
GRADING FA
1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations
Consistently demonstrates: attentiveness, courtesy and efficient service to other staff. L‘

Creates friendly environment.

Team Player

Cooperates and works well with others. Enthusiastic, portrays s positive manner and
Works toward the Company’s goal/s.

Follow -Through

Sees tasks through completion. Finishes work so that next shift is prepared.

2. CUSTOMERS INTERACTICONS

Customer Relations (*if any)

3’5

Consistently demonstrates: attentive, courtesy and efficient service to customers.
Treat customers with Considerations and Respects



3. PERSONAL PRESENTATIONS

Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and facial hair (*if any) per proper F&B industrial standards
Uniforms

Always 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-site work requirements
All job descriptions specification are met. Consistency in work. All recipes are followed

Work Quantity

Complete the expected amount of work in relation to Company’s standards

Grading Guidelines.

Using the 4 point scaie beiow, fili up the foiiowing tabie:
¢ 4 - Exceeds expectations

¢ 3.5 - Somewhat Exceeds Expectations

e 3 — Meets expectations

e 2.5 - Somewhat meets expectations

e 2 - Less than expectations

e 1.5 - Somewhat less than expectations

¢ 1 - Inadequately short of expectations




Discussions/Notes;
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PERFORMANCE SUMMARY * 1o be filled by OTTIMMO International

ACTION PLANS FOR DEVELOPMENT NEEDS




III. SIGNATURES

On-Site Manager/Owner/Chef

Signature & Stamp: ,/Mv. Dated A573 /.24

Mroree  Meace
The Intern
Signature : ; { \RQ/“Q CNGXO.\VU\ Dated \5/ 9 / 202’

OTTIMMO International MasterGourmet Academy

Signature & Stamp: Dated

Dept.Head Student Affairs
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name
Study Program

Placement of Industrial Training

: VIELLA CHIAROUVEN
- Cuillnasy ans

: CICCIA RESTORANTE

Field of Work : Cold (Kirthen, Pastry, hot kitchen
Activity Notes : Month I/II/111/IV/V/VI

Week Description of Activities Signature
costey leom how 10 Make cida QOIS MoeTe (el amso

leotn Moo moke fortio chowlovd, bumchexeedte,

leorn o 10 Mmare Moscie Chod panac?, the. chesry

oM o0 0 Pre@fe Mm@ N goce

@2 oo Make 0D, apperikes meqo

taso

lcom hoo o (MOKE posta dovgh

leomn how 0 oke  kregh pasin

lcam how fp pace tosogne, SO0, Gnoccht

(o howo 0 Store and we the ingredients

(earn how 4o platky the goska

o Nelo to mare e Axfong,

leam how 0 mgke CAVIOL, Prtdan

Cold Kithen

leom bow to grepare 4he ingridients (Wise enploce)

learh fow ® make g

(o how 10 vake pfse dr oo, wotarella noos, = 222+

(@rh bow o Mmage salad A®ZINg

l[exnbow © maEe ousher™ g gomodet

low™ howo tv mate beuschet=  g,no7

YILE™

lort hooo 0 prgce o Aoy,

foorn Yoo 0 fepmee  Nidrang

legm HW 9 MAe warnud, Ma (api.

fom Yol (0 W rerdom, geiSh, Veggle oRdu

\(m W fo Maee P‘?gw,wmhm‘m a0 \%Z
earh how b pake P (e, g

lerd how ® Make fomgra =i
leam fw %0 make bogierte 7

(com hew 0 Make grissini
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