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Appendix

Picture 19. Tang Palace Kitchen
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Picture 20. Tang Palace Ala-carte Menu
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Picture 22. Training Session Result

Picture 23. Tang Palace Team

Picture 24. Tang Palace Restaurant
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mﬂg‘}\:\ MARRIOTT suRABAYA

st ame_Daniel Porrd e rame 00000

Review Period/s : [ Monthly 0 Quarterty 0 Bi-annualy 01 Annually Date Joining

<9 Ef\ 202\
Intern's Position : _ LT Dien Suse _-_—_-_ﬂ Cu\mm-‘

Wmﬁ:_ﬁ_\l’i,\[__sfzi——msuwﬂu: NG LeG T %

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

Consistently demonstrates: attentiveness, conmyanddﬁdentsavtcemwtefsuﬂ.
Creates friendly environment.

Team Player

3.7]

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

Follow -Through

Seesnslsﬁmnghcanplenon.ﬁmshswuomatnmmm&sprepam. Bg

2. CUSTOMERS INTERACTIONS

Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and effident service to customers.
Treat customers with Considerations and Respedts



3. PERSONAL PRESENTATIONS

Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and facial hair (*if any) per proper FRB 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

3 X =
Work performed according to Chef’s standard and on-site work requirements S
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 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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On-Site Manager/Owner/Chef
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The Intern

Signature : Dated

OTTIMMO International MasterGourmet Academy
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Dept.Head Student Affairs
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