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EXECUTIVE SUMMARY

This report is the final step to complete the Diploma Il Program in
Ottimmo International Master Gourmet Academy Surabaya. Student can choose
their internship place, so the author chose The Gaia Hotel Bandung as a place to do
his internship in order to implement and to improve skill and
knowledge that have learned at OTTIMMO International.
During 6 months of internship, the Author was placed in Semeja Restaurant
and Monomono Restaurant.

In the process internship, the author learn how to work in real kitchen, how
to work in a team, how to work under pressure, and learn about the job desk and
organizational structure in the hotel. The Author also could improve the skKill,
creativity, time management, and work efficiently.

Hopefully, in the future, the knowledge and the skill that the Author got
from the internship program can be useful for other job applications and many
more.

Keyword: Internship, The Gaia Hotel Bandung
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