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APPENDIX

Picture 37. Photo at Koral
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Picture 38. Photo at Koral Restaurant (2)

Picture 39. Photo with all staffs and trainees
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Picture 40. BLANCO Certificate




Internship Appraisal FOI'm AKADEMI KULINER & PATISERI

OTTIMMO’

N A $ N
INTERNSHIP i e A
PLACE:___ BLANID o Mond o

)
First Name _Vaten Last Name__Pthaiya

Review Period/s : & Monthly OQuartery & Birannualy

: OAmually  Date Joining
Intern's Positon : Waltress and Bartendre peparment:Service snd Kitthea
N Lomnuig
REVIEW DATE : _(,}\3:\3 26t 1 Direct Supervisor : x

G G ORS

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

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

Team Player

Cooperates and works well with others. Enthusiastic, portrays s positive manner and 4
Works toward the Company’s goal/s.

Follow -Through

Sees tasks through completion. Finishes work so that next shift is prepared. 4

2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and effident service to customers. 4
Treat customers with Considerations and Respects

Picture 41. Internship Appraisal Form
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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 standards
Uniforms

Always wear the proper and designated uniform.

4. ONTHEJOB & 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. 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

Picture 42. Internship Appraisal Form(2)
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Discussions/Notes;

E(:TAL POINTS,
TING

PERFORMANCE SUMMARY * to be fiited by OTTIMMO International

ACTION PLANS FOR DEVELOPMENT NEEDS

woE W

Picture 43. Internship Appraisal Form(3)
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Signature & Stamp: _AHIMSA EHIBRAN " pated_24 July 2022
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The Intern

) utk 2012
Signature : M varen fbasger onsad__ " Aug

S8/ eota.

pated

Picture 44. Internship Appraisal Form(4)
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Senin, 15 Agustus 2022/13.00-14.00

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CULINARY AKTS - GASTRONOMY - BAKING & PASTRY ARTS

Student Name : Varen Athasya

Student Number 1974130010026

Exam Day & Date : Senin, 15 Agustus 2022
Lecture : Latifahtur Rahmah, S.Pd., M.Pd

(19940225 2002 070)

Page Approval

waktu dan tetap hangat

No Correction List

1. Dijelaskan berapa bulan sekali pindah section

2, Jelaskan bagaimana varen diberi tanggung jawab dan
kepercayaan full.

25 Problem and solutionsnya di tambah lagi, sesuai dengan real
g terjadi. (cth: jika ada tamu yang tiba2 memberi informasi
minta dairy free lalu solusi apa yg diberikan)

4. Bagaimana strategi mereka dalam mengolah makanan tepat

La

Acknowledge,
Advisor

tifahtur Rahmah, S.Pd.. M.Pd
19940225 2002 070

Picture 45. Revision Sheet
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Akademi Kuliner & Patiseri

OTTIMMO

Senin, 15 Agustus 2022/13.00-14.00

INTERNASIONAL
Student Name : Varen Athasya
Student Number : 1974130010026
Exam Day & Date : Senin, 15 Agustus 2022
Lecture : Heni Adhianata, S.T.P., M.Sc
(19900613 1402 016)
No Correction List | Page | Approval
L Omecve 4  Erccuive fummany ] x :
2. Awal pomgog 3 (cmilengion ) : ( ;
3. | @ Why Blonw Pormanay ? ; 2
4. | Sb-bab 42 @ worn okt fee dning e | 2
5. Seorce ap orclure ;4,6,7,8
6. Organizafional  fhuckre 5 grehwe buxon Tabe, | g
dan diberi  tonch  panah
7. Kelerongon  bulah & mastng -mastng  gection n-13
Kelerongon Tk poqsings ciams dabel |, hukan -6
dibawah.
9. | Penuuran pamom¢ di glan 2.2 5 win kenan 5
Km oK Gakon  gpace oy ach  serual 5
atwan  Mororn
R |t 33 @ desuphon coout wrtchen 25-23
t | Gncuston @  onwer M corechue | 20
2. | Bibliogmphy 5 yut Lemorar fohon 22
= L = | e}
Acknowledge,
Advisor

&

(Latifahiur Rahinah, S.Pd., M.Pd)

19940225 2002 070

Picture 46. Revision Sheet(2)
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Senin, 15 Agustus 2022/13.00-14.00

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Varen Athasya
Student Number : 1974130010026
Exam Day & Date : Senin, 15 Agustus 2022
Lecture : Yohanna Prasetio, S.Sn, A.Md. Par
(19881018 1701 044)
No Correction List Page Approval
L %vu.( A\Tn&k&) 2 -2

. Acknowledge,
Advisor

Latifahtur Rahmah, S Pd., M.Pd
19940225 2002 070

Picture 47. Revision Sheet(3)
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Mo Kobner & Patimen Name 1. oty Mo .

CONSULTATION FORM
OTTIMMO [NDUSTRIAL TRAINING / Sadet Namber L DYMDOEON
INTERNASIONAL FOODPRENEURSHIP Advisar 1 gee_Rermele 300, 2 @
No | Dute opie Comvullation o
N | e Topk Comuhstine po—— | Signatare

Signature | i 2% s Swamwon & |
_5‘ i{‘ Narewart " ? Ureger e * jm

Y Nt vehin odrrosiadywet? ,

v e
N G = sopan i »

¥
L *h e L Q
¥
&

|
- mo~ , -
tuss)  tamataanon —t \J
: fom 0 WgOn. ng et 9 .
I B MR m.c o | 18| wyomian qurgioen X

el | Wishe man s o ey m.@ n| M o ] &

Picture 48. Consultation Form
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