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EXECUTIVE SUMMARY 

Internship is a requirement in OTTIMMO that is needed for us to complete our 

degree. The internship needs to be done for 6 months. The author is doing the internship 

at Ciccia Ristorante, Surabaya. 

 In this restaurant, Chef Matteo Meacci gives the author an opportunity to be able 

to experience making authentic Italian cuisines, how to handle kitchen pressure, and how 

to be able to work in teams. Even as an intern, they really treat us well and they treat us 

equally. The author was able to learn every menu that the section holds. There are 4 

sections here, the cold kitchen and pastry section, the paste section, the main course 

section, and the pizza section. The author was able to work in the cold kitchen and pastry 

section and the pasta section.  

 Not only did the author learn to make the dish, the author also learned from the 

mistakes and how to fix them with the help of the author’s team. While learning from the 

mistakes, the author was able to create beautiful dishes for the customers, the author 

really liked the time here and the author is so thankful for the opportunity given for the 

author to be able to really learn about the kitchen world. 
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