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EXECUTIVE SUMMARY

This report is written as one of the requirements to complete Diploma I11 of
Culinary Arts in OTTIMMO International MasterGourmet Academy Surabaya
after industrial training. The author did industrial training for 6 months period
starting from 31% March 2021 to 30™ September 2021 at Sheraton Surabaya Hotel

& Towers.

Sheraton Surabaya Hotel & Towers is a 5 star hotel located in the heart of
central business district in Surabaya, East Java. Opened in 1996, Sheraton Surabaya
has undergone renovations, renewing and refreshing its atmosphere to a more
stylish and modern hotel. Sheraton Surabaya Hotel & Towers is adjacent to

Tunjungan Plaza Mall —the biggest shopping mall in the center of Surabaya.

Industrial training has given the author a chance to see new perspective
about culinary industry. It was a whole new world to the author, experiencing the
real working environment first-hand. The author has gained new knowledge and
improving her skills in the kitchen through industrial training in Sheraton Surabaya
Hotel & Towers. Through industrial training the author had learned about many
kinds of dishes, how to handle different kinds of ingredients, and also learned soft
skills such as problem solving. Problems often arose during the industrial training
time was author’s difficulty in adapting herself to new environment. As this
industrial training was her first training, it was difficult for the author to adapt
quickly to the fast-pace environment. The author had to work hard and ask questions

to make sure her job was done properly and up to standard.

Through this report the author will describe experiences she gained during
6 months period of industrial training, also including general overview of the

company, industrial training activities, and job descriptions in each department.

Keyword: Sheraton Surabaya Hotel & Towers, Industrial training, Culinary.
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