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APPENDIX

AKADEMI KULINER & PATISERI

OTTIMMO

INTERNASIONAL

CHUUINARY ARES GASTRONOADY  IARING & PASTRY ARTS

onueo

3,

Internship Appraisal Form

‘j\

,

INTERNSHIP

PLACE:_The Westin and four Point Surabaya

First Name _\Jirti Last Name__Lipsendy Lo

Review Period/s : O Monthly O Quarterly ~ OBirannualy O Annually  Date Joining

Intern’s Position : Department : PO‘“})

REVIEW DATE :_20_Jute 201 Direct Supervisor :__ SATTO__ W\E0uD 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 efficient service to customers.
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 standards
Uniforms

Always wear the proper and designated uniform.

4. ON THEJOB & 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

e 2.5 - Somewhat meets expectations

¢ 2 - Less than expectations

¢ 1.5 - Somewhat less than expectations

¢ 1 - Inadequately short of expectations
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II1. SIGNATURES

On-Site Manager/Owner/Chef

Signature & Stamp:/i'»wfi@ pated 20 Dwe. 2022 .
The Intern
§gnature: \HQ“:\ pated 10 )um’. 107,1
OTTIMMO International MasterGourme¢ M.aqemy
\ .
Z
o
2 20 [ure ter
Signature & Stamp: X R Dated
Dept.Head

w@r Frairs
- )
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Photo Crew Member
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Akademi Kuliner & Patiseri

OTTIMMO

CULINARY ARTS  GASTRONOMY  AKING & PASTRY ARTS

O

A

)
)\

Student Name . Vierri Lipsendy Lo
Student Number : 1974130010005
Exam Day & Date : Senin, 1 Agustus 2022
Lecture . Yohanna Prasetio, S.Sn, A.Md. Par
(19881018 1701 044)
: No | Correction List Page | Approval |
v - 4 bl di b - i
2 | [BSe.." i
3 I‘Av‘s I%“ J w
q . qu Or*.\Lo\\A Sedal Lo bawoh | ‘

Acknowledge,
ivisor

(Yohanna Prasetio, 8.5n, A.Md. Par)
19881018 1701 044
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Student Name

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CULINARY ARTS  GASTRONOMY  NAKING & PASTRY ARTS

: Vierri Lipsendy Lo

Student Number : 1974130010005
Exam Day & Date - Senin, 1 Agustus 2022

Lecture

: Ryan Yeremia Iskandar, SS
(19821218 1601 023)

Correction List | i’age Apm'.ovaT

—t

]

Acknowledge,
dyfisor

(Yohanna Prase "o‘ S.Sn. A.Md. Par)
19881018 1701 044
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Senin, 1 Agustus 2022/10.00-11.00

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Vierri Lipsendy Lo
Student Number 1974130010005
Exam Day & Date : Senin, 1 Agustus 2022
Lecture : Hilda Tjahjani Iskandar, S.E., Ak.,CA. , MM.
(19691029 2002 072)

No

Correction List

Page Approval

A gk
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Yohanna Prasetio. S.Sn, A.Md. Par
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name Vlorri Lipaandy Lo
Study Program 103
Placement of industrial Training i The. Weckin and Four Pont Surabaya
Fleld of Work P
Activity Notes : Month IAIVIVIVIVI
Weak Description of Activities | signature
! Learn ctorage and purdbosing \ocation |\
7 |Learn bhow ko ase tools and equipment | M
e Breaxgast (Learn how to so.&up‘buefek) 0 1
u Breacgost (Leam how to mave wagie) M
S Breatas leam how to cerve the quest request) |\ k
A Breow gast (Laar how to motke wagdle dough) | §\ Q
} Preavgast (tearm kow Yo mawe cordiment ) 4 A
8 Brearfod (1earn how to wowve dessert pudding) i B
9 Agkernoon shitt {leam how to cetup bugget) M
©  |Agmoos shigt (leam howto mave dessert gla) l o
\ PgternoOn glhiet ((eam hov o mawe desrrt Caw) \k
\z |pgiermoon onigh (learn how to mave mousie) & 1
13 |Awenties tleor how o preporing rooms awe nies) k
W |Ameoires (leard how to do wordirg Pate)
15 |Prmeniies (leam tow o maee onde and lapsu ) |
b |Pmenies (leam how to move copvies) {
g Baeary (learn how ko ware hardholl ard ool A
13 Bavery (learn \ou Yo mave sweet bread) h
g | Baeery lleam how o Wake pz9a doudp) K
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Description of Activities

0

Baxery (leam how to mace brioche )

2\

Bowery (learn how 10 mace whte ond bownts

al

11 | pavery (laomn bow Yo Mo levain) W
23 |Racery (\earn Yow ‘o Crapig boguetie) ?\ ;
2

Bl Ligarn how to ciping Croisank)
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