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EXECUTIVE SUMMARY

This report is one of the requirements from Ottimmo to graduate in D3 program. The author can choose between internship or entrepreneurship activities in about 6 months, and author choose to did internship at Pianoza Restaurant, Surabaya. Starting from 15th March until 15th September, Author assigned as a trainee in hot and cold kitchen in this restaurant.
The Pianoza is one of the Italian-American restaurant in Surabaya that has a classic ambience and vibes of authentic Italian Restaurant. They built this building with touch of Europian style in the outside and classic vintage inside the building. They sell various of food starting from local food to classic western like steak and italian food such as pasta and pizza.
The author learns many things from doing this internship program. Responsibility and how to manage this industry also be learnt. Author can get a new friend and try to work with different partner also. Try to understanding each other and learn how to manage a good communication is also the key. This report contains company profile, evaluation performance and job description of the Author.
Keyword  : The Pianoza, internship, restaurant.
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