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EXECUTIVE SUMMARY

This report is a final step to complete the study program in Ottimmo
International Mastergourmet Academy Surabaya. This internship program is
important for the writer to know the real work kitchen situation. The writer started her
internship program from 9™ February 2021 until 9™ August 2021.

The internship final report is prepared based on the six months experience of
internship in Vasa Hotel Surabaya. The author chose Vasa Hotel Surabaya because
Vasa is five stars hotel in Surabaya that have a good quality of food and kitchen.

The author got a lot of knowledge from 209 Dining’s Kitchen at Vasa Hotel
Surabaya. They taught me a lot about cooking technique so that it is effective for food
cost and time. The author learned about time management, responsibility, how to
improve team working, improve the mise en place skills, and plating. They gave me a
lot of suggestion for my future career.

Key words: Internship, Kitchen, Vasa Hotel



