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APPENDIX

o= PT.Bapak Bakery
.e : JI Merta Agung
_\‘; Gg Madusari No. 76
%!‘ Kerobokan, Kuta Utara
B k Badung, Bali - Indanesia 80363
ap Ph: +62 361 735225/361 735330

Bakory

CERTIFICATE OF TRAINING

Issued to:

Zayyan Zahrani Mariana
(Ottimmo International)

She has completed and successfully on the Pastry and Bakery Training in
Bapak Bakery, from January 15%, 2022 to July 15*, 2022
With the evaluation is GOOD

Denpasar, July 17", 2022

General Manager

Figure 1. Certificate of Training
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name : Zayyan Zahrani Mariana
Study Program : D3 Program - Culinary & Baking Patiserie Art
Placement of Industrial Training : Bapak Bakery
Field of Work : Pastry and Bakery
Activity Notes : Month VIVITIV/V/VI
[ Week B} ~ Description of Activ ities i Signature
[ 1 Introduction and prepare ingredients A By
2 How to cleaning pastry arca {Ji =
3 Weighing muffin ingredients 44
4 How to make muffin (vanilla, choco. blueberry. é‘
rhum raisin)
5 How to used oven. mixer, and etc. d]
6 How to make sponge (’.H
7 How to make strawberry tart Qi =
8 How to make apple filling
9 How to make cookies i
10 How to make loaf cakes (banana, carrot. etc)
11 How to decorate cake (blackforest. tiramisu, ﬂ
cheesecake, ctc)
12 How to make chocolate pralines (chocolate, caramel, dA
coconut) i~
13 How to make gluten free muffin
14 Making butter sheets for croissant dough
15 How to shaped all kind of croissants I
16 How to shaped all kind of croissants
17 How to shaped all kind of danish o
18 Weighing all kind of bread ingredients
19 Weighing all kind of bread dough
20 How to shaped all kind of bread 4
21 How to shaped all kind of danish \
22 How to make donut 14
23 How to used dough sheeter Z
24 How to folding croissant dough l
25 How to oven the croissant, danish and bread A |

33 T o o G 5 A A s o i

Figure 2. Recapitulation of Industrial Training Activities
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AKADEMI KULINER & PATISERI

OTTIMMO

INTERNASIONAL

Internship Appraisal Form

Mt BT, AP BAKRY BAL

First Name _2AYYAN Lot Name 2AHRANI MAR\ANA

Review Period/s : (J Monthly O Quarterly O Bi-annualy 0 Annually Date Joining

. IS_JaNuary 20t
treern's Posiion : LS 4 Ba“’”j Department :

REVIEW DATE : Direct Supervisor : 1 ketut Surno x

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
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 effident service to customers.
Treat customers with Considerations and Respects

Figure 3. Internship Appraisal Form
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3. PERSONAL PRESENTATIONS
Grooming Standards
Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and fadal hair (*if any) per proper F&B 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

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

e 3 - Meets expectations

« 2.5 - Somewhat meets expectations

e 2 - Less than expectations

e 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations

15
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Discussions/Notes;
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I Jumat, 16 September 2022/14.00-15.00

Akademi Kuliner & Patiseri

OTTIMMO

” INTERNASIONAL
Student Name : Zayyan Zahrani Mariana
Student Number 1 1974130010060
Exam Day & Date : Jumat, 16 September 2022
Lecture : Heni Adhianata, S.T.P., M.Sc
(19900613 1402 016)
[ No Sn Correction List | Page Approval
[ 1 | Kaumat anal exeautive cummary > hopos.
‘ - eanfi d  reuncgulon  Tempat magony > x W

| | fehrgga  fal apa PRy mId hampan
| YW cdopat  dipelateri  elama  Magavg.

|
2- | Ao foumet  Xedw o1 pomgraf | Q1) > bapus (
|

3. | Ao et ) (12) 5 hopor P W

o e g

Acknowledge,
Advisor
= Z — e~ —

(Michael Valent A Md.Par.)

19950219 2001 074
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Student Name
Student Number
Exam Day & Date
Lecture

Co rrec;ti(’)nﬁljis'f

Jumat, 16 September 2022/14.00-1¢

Akademi Kuliner & Patiseri

OTTIMMO

CULINARY ARTS  GASTRONOMY  BAKING & PASTRY ARTS

Zayyan Zahrani Mariana
1974130010060

* Jumat, 16 September 2022
- Hilda Tjahjani Iskandar, S E,Ak,CA,MM.

(19691029 2002 072)

Acknowledge,
Advisor

T VLB

~

{Michael Valm\ Md Par )
19950219 2001 074
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Jumat, 16 September 2022/14.00-15

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL

v
N CVLNARY ANTS GAsTRONOMY  pakic & PASTRY AgTS

Student Name : Zayyan Zahrani Mariana

Student Number 1 1974130010060
Exam Day & Date “Jumat, 16 September 2022
Lecture : Michael Valent, A.Md.Par.

(19950219 2001 074)

Correction List

‘ | e )
Acknowledge,

Advisor /
{Michael Valent, A Md Par )
19950219 2001 074
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Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL

P e AN Sakb & b vy AT

CONSULTATION FORM
INDUSTRIAL TRAINING /
FOODPRENEURSHIP

No Date ' Topic Consultation Name/
Signature
1 22/08 _Efo.,r% bloce
2011
2 2308 | Hygiena % Soanladion
2011
3 14/08 @Z;c? pPlote s
2010
Mﬂ\om ( -
\/ o @92@8?@, Of ch \
1
I tains m , : “
J ﬂ .Mm\oo Uny OF ﬂgmcnﬁ\\ .
| | 20m |
— s
,m ¢
| & |27/o0
m b%ae mwﬁoOzfjo siondats

LANAN ZAHRANC M.

Name
Student Number
Advisor
No Date Topic Consultation
il By \og Provlem o f%;i\\
201V L
A
/
Q 5(09 | Suggestion §\
et Conclukion -
X
9 G[og :;22?4 ol§
2011
10- 7/09 f_o;, and Tos\;::
9011 In WDEQ
(\
- |g/09 Revist report Ao
sovv | \brary,

L7

21



PHOTOS

Figure 4. photos
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