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Picture 4. Author and the staff

































Picture 5. Sandwich, Crouton, Garlic Bread

	










Picture 6. Chicken Yakitori, Stuffing Chicken and Vegetables, Chicken Double Breast











Picture 7. Thai Beef Salad, King Prawn Salmon Trout, Beef Tenderloin with Black Pepper Sauce
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INTERNSHIP CERTIFICATE
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INTERNSHIP APPRAISAL FORM

1. Internship Appraisal Form Java Paragon Hotel and Residences
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2. Internship Appraisal Form Ottimmo International
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JAVA =z
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Certificate of Accomplishment
Awarded to

VICTOR FELIX

Ottimmo International
has successfully completed on Internship Program

AT FOOD AND BEVERAGE PRODUCT

From 11 Mei 2021 to 11 November 2021

Java Paragon Hotel & Residences
Surabaya, November 114 2021

A

Imam Fauzi
Chef De Cuisine
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INTERNSHIP EVALUATION

Name : VigorFelix Pendidikanasal ~ :

Dept/Section : Food & Beverage - Product Periode ]
50-59
60 -69

70-79
80-100

Poor

Fair

Good
Very Good

Ottimmo International

11 Mei 2021 - 11 November 2021

PERFORMANCE & TASKING QUALIFICATION
Performa kerja Kualifikasi

Knowledge of Job
tahu dan mampu melakukan tugas
sesuai pelatihan

Quality of Work
Mampu menyelesaikan tugas sesuai
harapan

Attendance Poor ery Good
Hadir tepat waktu dan meninggalkan L]
tempat kerja dan memastikan semua
tugas dilaksanakan

Communication & Service Fair Good VeryGood
Orientation
‘Mampu berkomunikasi secara lisan E E m
‘maupun tertulis secara professional,
bekerja sama dengan team demi
mewuwjudkan kepuasan tamu

Learning New Procedure &
Task

Belajar prosedur atau tata cara, tugas
dan hal-hal baru diluar lingkup
pendidikan dan menyesuaikan diri,
menunjukan minat dan antusiasme
dalam belajar

JAVA PARAGON HOTEL AND RESIDENCES
HR. Department

POINT
Nilai
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PEREFORMANCE & TASKING QUALIFICATION
Performa ketjn Kualifikasi

Character and Attitude P Falr Good Ver
Sitap o tinghah lakw, bersikap -

sopnan Aepada famn, atasan maupun 1
nedan Rerja dan mencerminkan
perilatu hotelier

“Motivation Falr Good Very Good
Menunjukan minat dan kesungguhan

dalam melakukan setiap tugas

Persistance, Adaptability and
Initiative
Tekun dan akurat dalam penyelesaian
tugas. mampu menyesuaikan diri
dengan lingkungan baru, berinisiatif
dalam upava penyelesaian tugas, tidak
terlalu menunggu instruksi atasan

Hygiene and Personal Fair Good Very Good

Grooming D m u

Mampu menampilkan citra diri
sebagai hotelier professional yang
selalu schat, bersih dan rapi

SUPERVISOR

JAVA PARAGON HOTEL AND RESIDENCES
HR. Department




image21.jpg
Internship Appraisal Form AKADIEMIKULINER & PATISI )

OTTIMMO

INTERNASIONAL

INTERNSHIP LAY AP AR B & 4102 0
puCE: Java ?arﬂ\jm Hotel 3 Besidences

First Name _Victer st Name _Felix

Review Period/s : O Monthly O Quartery O Bl-annualy O Annualy  Date Joining

Inter's Position : vepartment : Main Kidchen | Citilites , GDM

REVIEW DATE;_ D]~ 1~ 2021 oirect supervisor ;M. Salriyo Prigo . U. z

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff.
Creates friendly environment.

Team Player

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

Follow -Through

Sees tasks through completion. Finishes work so that next shift is prepared.

2. CUSTOMERS INTERACTIONS

Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficient service to customers. m
Treat customers with Considerations and Respects
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3. PERSONAL PRESENTATIONS

Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and facial hair (*if any) per proper F&B industrial stanczrds
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

Work performed according to Chef’s standard and on-site work requirements
All job descriptions specification are met. Consistency in work. Al recipes are foliowed

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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Discussions/Notes;

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TTOTAL POINTS,
RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS

n. -
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III. SIGNATURES

On-Site Manager/Owner/Chef

o4 - (- 201
Signature & Stamp: pated.

HM.s7hArge Prio.w .

The Intern

Signature : \/ic!rvf VQ/lix Dated. 04 ~U- 2021

OTTIMMO International MasterGourmet Academy

Signature & Stamp:





