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Executive Summary

This report is one of the requirements to finish internship program and also the
final step to complete our studies at Ottimmo International Culinary and Pastry Arts
Academy. During 6 months of internship from December 2020 until June 2021, the
author did a lot of work on the internship program at Four Points Hotel by Sheraton

Pakuwon Indah Surabaya.

Four Points Hotel by Sheraton Pakuwon Indah Surabaya has given the author
an opportunity to work and learn the experiences of working in the world of kitchen
and learning the work procedures. For 6 months, the author learnt a lot of experiences
through the guidance of the chefs and the staffs at Four Points Hotel. Most chefs are
friendly while some are not, but most of them taught me lots of good experience to
make me a better chef in the future. They also provided a training every day to make
sure that all of the trainees learns a lot while they are doing the internship there. The

chefs also knew the capability of what we can do and try to teach us what we lack in.

In this report, the author will describe the experience during internship period.

The report contains the company profile, evaluation performance, and job details.

Keyword: Four Points Hotel by Sheraton Pakuwon Indah, Internship, Hospitality.



