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APPENDIX

Figure 67. Kitchen Team

Figure 68. Kitchen Team
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Figure 69. Kitchen team

59



CERTIFICATE OF APPRECIATION

THIS IS TO CERTIFY THAT

Ivon Destrianawat:

From Culinary Art Ottimo International

Has been successfully completed the internship at The Gaia Hotel Bandung
As Cook Helper from 27" December 2021 to 26" June 2022

p

\_/—v"
ony Triawan
réctor of Human Resources

Figure 70. Internship Certificate
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GRADING FACTORS
L ORGANIZATIONAL & COMMUNICATION
M Autationn

Commstor @y Gerwrstvston sthertonem, counmry o et serace % ot m
Croaren bty wranvvart

Tesm Mayer

Coaperates wvd werks mel with others. Enthumastic, porveys 3 (0sEive mavwer and
Warks wowird the Compury's poel's.

Folow Throegy

Soves tasks though compiemon. Frsshen work 00 that nent R & prapared. @

2. CUSTOMERS INTERACTIONS
Customer Relations (*If any)

Cormatently dervoritrate: attertve, courteny snd off et servce  Catorens.
Troat customens with Considerations and Respects

3. PERSONAL PRESENTATIONS
Grooming Standards
Pratices and diaglans proper groomeng, persoral hygene and care.
Mairtairn har and facksl haw (*V ary) per proper P8 industrial standerdh

Nways wawr the preger and dmegrated unform.

4. ONTHEION & KNOWLEDGE
Dependaiiey

Can be counted o0 1 do what & expected and reared
Follow mtructions and completen work on tere with mesmam sgervain

Work Quality

Work performed acconding 1o Oy standasd and onste work requrrements

N ob descre i w et G inwark Al recipet are followed
Work Quantity

Complete the expectad amourt of work in relation 1 Company's eardandy

Grading Guidelinas.

Using the 4 point scale below, fill up the fellowing table:
4 - Excoeds expectations

3.5 - Somewhut Exceeds Expectabions

3 = Meets expectations

* 1.5 - Somenhat meets expectations

«2 = Loss than expectations

¢ 1.5 - Somewhat less then expectations

* 1 - Inadequately short of expectations

Figure 71. Internship Appraisal Form
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IIL. SIGNATURES

On-Site Manager/Owner/Chef
el
Signature & Stamp : pated 131 0% / 2022
YONERUEA 4NN (| om )
The Intern
Signature: \yon_ Desktiafawak pated_3 - July - 7012

23 - Agustus - 2022

y, ¢ .
Segnature & Stamp :{, f . pated
a“opt. Hedd Student Affairs
Sewer” B ‘

Figure 72. Internship Appraisal Form
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PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS,

RATING

ACTION PLANS FOR DEVELOPMENT NEEDS

~

Figure 73. Internship Appraisal Form
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name + Ivon Destrianawati

v ik - Culinacy Arts and Baking Pastry
Placement of Industrial Training - The Gaia Hotel Bandung

Field of Work < Hot and Cold Kitchen

Activity potcs - Moaths VIVIVIVANI
Week Description of activitics

v

v

' .

v Su'uiminlhulk-mcﬁlh
v

v

v

Ovientation Toe all trainces, hotel toars, and kitchen
tours,

Kitchen introduction
Cleaning utensils and kitchen

Labeling the product
Set up buflet for breakfast

Leam how 10 assist egg station at breakfast time
¥ Make the omelettz, sunny side up, scramble egg and
posch egg

7 Teamm how 1o assist fruit station, cut any kind of fruits
v Make fresh juice

7 Assist traditional station refill any kind of traditional

jon

foods like beso tahw, and fried tofu
7 Prepare for breakfast , cut the frui for sliced fruit
pincspple, watermeloa ;melon , papays

v Cut the potato for potato wedges
¥ Make potuto lyonaise

¥ Make mucsli
v _Fillthe urt for breakfast.

7 Preparc for sulad bar and cgg station like cut the camrot,
mushroom, onion, e

Make any kind of paste like paste for yellow rice and
semur telor

RSN

<

Preparc and cut the vegetsble for ratouille Tike

.
%
1

g 4

AN SN

Make sambal terasi

Cut the sweet potato, sweet com and banana

Asist at open kitchen during breakfast to make the
filling for soto ayam, soto tangkar, soto bandung, mie
baso, cuankie, mie ayaetc. During breakfast time

v

Make the filling for chicken noodle
sauce for batagor and baso tahu

v
The author got covid

The author got covid

v

v
v
v
v
v

Move to and do kitchen tours and
kitchen introduction

Make garlic confit

Boil potato and sweet potato

Blanch carrot and

Learn about all the menus and i

Group items that needed 1o be stored back

v
v

v

<

Make potato puree

Prepare condiment for mushroom soup like sautee
champignon, shimeji and shitake mushroom

Prepare condiment for miso soup like boil the soba mi ,
cut the silken tofu , boil quail eggs , and cut the eggplant
Prepare condiment for and chorizo soup such as cut and
sautee the capsicum cut and boil potatoboil the red
bean and roastand cut_the chorizo

15

Learn how to make chimicuri

Learn how to make tomato salsa
Make cheese sauce for mac and cheese
Make miso purce for salmon,

Grilled tomato

Grilled carrot

Make furai

A AR R RN RN

Make cggplant furai

Prepare condiment for pasta station like mushroom,
cheese, and bacon

Prepare the saucefor steak before dinner time

Frying maki furai

Assist the pasta station during dinner time

Leamn how to make truffle parmesan fries

Leam how to make cebolla sauce

AR VRN N N N

Make and plating salmon al miso
Prepare the pumkin and coriander rice

Figure 74. Recapitulation of Industrial Training Activities
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¢ Ammge Be Hiling for sny kind of soup ke mushrons
wowp, mbso soup, snd chorim seup y
¥ Lesen 4o %0 make srioachu muao fiv empanades sce
.

- cevhag drwwers, - SRS
" *  Make B¢ musheoom ssuoe x
v

¥ Make waabi souce
¥ Prepare the pasie s moke musiroon soop
¢ Leam ow 0 make miso sup

Leam how o make chorla s,

¢
< Make for mushroom wp
S “mgsﬂnm .
v ¥ Lcaen how 1o cut suna and white fish Sor ceviche
v Lenrs how 10 cut the salmon foe salmon 2)l smarille
¥ Leam how 1o make ponsy sasie
¥ Learn how % cut tenderioin sad slive bysri for make e \/'
came tenderiown 8
¢ Leam bow o make coviche claic N
¥ Loarn how 5 make coviche toma
¢ Prepare the condiments for coviche Bhe ot e
coriander, rod chill and olon
20 ¥ Loam bow to make ssthicecos
¥ Make the swoet potato sad baby com ghaoe
¥ Make coriander ofl
v Loses how 50 meke togermhi oil
v Leam bow 0 make makl rolle »
¢ Learn how w0 make makl dymamise
¥ Losm how to make saby for broak fast
¢ Lowmn how to ssange sed plate e maki
¥ _Fry wnd plating the mald fursi
21 ¥ Leam how % sake aji smarillo pests

chimicur
RV
NN

v

v

v

v

¢ Lear how 1o make coxinha dough
v

v

v

v

¥ Leam how 10 ssake yakimesh rice

¥ Loam how 1o propare the condiments for corlander rice
¥ Lenm how 10 phating the aroa con pate

¥ Leam how 10 mako the marination for rossted chicken

and confi

M Leam how 10 esthe miso ghare fiw samen of miso

¥ Leam how 10 make premix sauce for yakimeshi rice

¥ Lesen how 10 ssake komba dashi \

¥ Leam how 1o make ccbolla sabw crialla

¥ Loam how 1 make and plate arox con paso

¥ Leam w0 1o peopare and make polfo al bomo
¥ Lesen how 10 make plaza

¥ _Leam how 1o mwke hot dog

Figure 75. Recapitulation of Industrial Training Activities
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Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL

CULIRT ARTE QAR e & T T

Student Name . Ivon Destnanawati

Senin, 15 Agustus 2022/10,00-11.00

Student Number ; 1974130010041

Exam Day & Date . Senin, 15 Agustus 2022

Lecture : Hilda Tjahjani Iskandar, SE, Ak, CA MM
(19691029 2002 072)
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Figure 76. Revised Form
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Senin, 15 Agustus 2022/10.00-11.00

.

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name Ivon Destrianawsti
Student Number S 1974130010041
Exam Day & Date : Senin, 15 Agustus 2022
Lecture Ryan Yeremia Iskandar, SS
(19821218 1601 023)
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Figure 77. Revised Form
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Senin, 15 Agustus 2022/10.00-11.00

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Ivon Destrianawati
Student Number 1 1974130010041
Exam Day & Date . Senin, 15 Agustus 2022
Lecture . Michael Valent, A Md Par.

(19950219 2001 074)

. 7

] Correction List Page Appriwnl ]

Figure 78. Revised Form
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Figure 79. Consultation Form
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