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EXECUTIVE SUMMARY 

 

The internship program is one of the requirements to achieve the diploma III. 

All students must implement the internship program. The internship program lasts for 

6 months. The author's internship program has been conducted in The Westin 

Surabaya. This program is one of the essential activities in OTTIMMO International. 

This program gives the author chances to improve his skills and improve time 

management. The experience given during the internship program acquaints the real 

kitchen world in hospitality. During the internship program, the author was taught more 

about teamwork, hygiene, and time management. Communication is the most 

important thing given during the internship program. 

That’s the reason for this program is the most important activity in OTTIMMO 

International and help the author to find work in the future in Hotel Industries


