CHAPTER 1

INTRODUCTION

1.1 Background of Siudy

Intermship program has become the bndge for those who want to enter to
corpotate level from the college life, through mternslop students got to ko
the real working emvirorenent that was wery much different from the course
study. Blany new things canbe learmed during the mitermslap.

Intermship 15 a good opporturaty o gain career-related expenence. This 15
an opporhonity for each student to have expenenced what it's like as an
employee and learrang a real working erwvrontment by conrecting school
acaderny content o the real world of work. Transformatre education sach as
an 1nfermship can develop your full personal and professional potental. It 15
suided directly on learrune, workplace professionalisra, soft and hard skill
devvelopment, and emplovability. There fore, mtermship are wery mmportant m
terrns of ermplobility, creating futare leaders, and educated meivaduals.

The hospitality and culmary mdustry 15 wery diverse, ranging from the
culinary mdustry to hotels, restanrands, cafes, ete. Each culinary industry hias
1ts own mmgueness and each student rmst have a reason why the v want to
apprenbce in that place. In this context anthor has the opportoraty o do an
internskip at Four Points by Sheraton Sursbava from April 52 2021 untl
October 482021, Four Points by S heraton Surabavais one of the four star hotel
urder the Mlarriott brand in Surabaya. Four Points by Sheraton Surabaya has
krioam for the good ouality of serace. That 15 one of the reason whyr anthor
choose to do the internship at Four Points by Sheraton Surabaya.



Louthor was placed in the main kitchen as an all day dining trainee for &
months to support Lirme Restanrant while fried to gather a new knowledge, hard
skills and soft skalls fromm each. Starhng frora how o handle and preparing food
mgredients, how to store food properly, and leam how to comenuracate and
believe moa tearn, toleam sbout leadershap and work well ander the orders.

It 15 an honor for the author to be able fo work with a professional and
cotnpete nt staff at Four Points by She raton Surabaya .

1.2 Indusirial Training Oh jecitives

- Complete the internship program as a requuirerrent to graduate.

Promade tramees the opporfmaty and educabon to relate the theory o
practice i the real working ersarontraent

Erhance tramee’s understanding of orgarization skalls.

Evaluate the daly operation and traimee’s perforrmance .

To gamn work expenence before being hired as e mployee.

To prachce and wopeove trae managerment coraromucabon skills, and
confiderice .

Learn how to be responstole and deal with varnous situations.

1.3 The Benefiis of Indusirial Training

1.3.1 The Benefit of Intership for Student

- Internstaopis useful for developing skalls such us self cordidence, team
working, ime management, and creatrty.

- Help the stodent to adjust the worlang ernironmment.

- Enhance the emplovability of graduate stodents and lead to hagher
FATTINIS.

- Gve students insght into industry the v are entering for futher career

cholces.



- Sstodents can expand the v network with their work tearamates.
- Grve students a change to find their passion

1.3.2 The Benefit of Internship for Otiimme International Master Gourmet

- Enhance the reputation and wisibility of acade rie institutions.
- Aga gmde for curmculom mmproverme nt i the following wear.
- Exypand the netaorkof cooperation between carngms and hotel.
1.3.3 The Benefit of Internship for Four Poinis by Sheraton Surabaya
- Provade nseful labor at low cost.
- Becrmtment and trairung cost can be reduced by emplowng mte ms.
- Can prommote their hotel indivectly



