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APPENDIX

Picture 17. Hot Kitchen
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Picture 19. Kayumanis Kitchen Team
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_HOTEL

TENTREM

SEMARANG

CERTIFICATE OF INTERNSHIP

This is to certify that

successfully completed Internship Program with =

Hotel Tentrem Semarang
In Food & Beverage Product

03 January 2022 - 02 July 2022

Semarang, 03 July 2022

L

an Setiawan e Katharina P
Training Manager r N i Director of Human Resources

JL GAJAHMADA NO. 123 - SEMARANG - 50134 - INDONESIA - P +62 24 8600 5555 - F +62 264 8600 5550
www.hoteltentrem.com {
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AKADEMI KULINER & PATISERI

Internship Appraisal Form OTT]NIN[OO

INTERNASIONAL

CULNRRY ARTS | GASERURGMY - BAKING A& PASTRY AV

INTERNSHIP b -
PLACE: \(agomamg k\kChen, Teateen_Hotel Semarend
First Name L-lViane Giceniara silo

ev»ew'd Period/s : O Monthly O Quarterly O Bi-annualy O Annually Date Joining

23 2022
Intern’s Position : ngmee Department : Colo Kikchen
REVIEW DATE : 29 %ne 20722 Direct Supervisor : x

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

Consi: ly d ttenti , 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

29



3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

o Maintains hair and facial hair (*if any) per proper F&B industrial standards

Always wear the proper and designated uniform.

4. ONTHEJOB & 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 Comp y's

Grading Guidelines.

Using the 4 point scale below, fill up the following table:
» 4 - Exceeds expectations

« 3.5 - Somewhat Exceeds Expectations

« 3 - Meets expectations

« 2.5 - Somewhat meets expectations

« 2 - Less than expectations

« 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations
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Dkﬂsﬁms/ N“es;

—= Ned lmprgue Jo Wk

- Book: omuwicaron. Yo X leen .

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS,

RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS
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III. SIGNATURES

On-Site Manager/Owner/Chef
/ 29. p. 202
Signature & Stamp : Jﬁz’ MI'LL pated q é %
53
The Intern
Signature: Liviane L Satatl.. 20 (. 2022 -
sui,
OTTIMMO Intematiorbil\ cademy
Vi
22 20U~
PR e 2 /38 (

pated

bept. Head student Affairs
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

o :Liviane L0
'Y Progra H & ets.
Placement chndustﬂal Training —%&m g(o\e\ SavaraNg
Field of Work :Cdeher
Activity Notes S\pkenag -
‘_E Description of Activities Signpture
d(\kro:\uopg Are eqpement on4re ke kdhen
* Stodyng Searoroan Meny
\ + Leacning how 4o handle costomes on 0
|| ‘oreokgost /
°\7w.pm'm9 Condwent  foc ‘reokeost
5 *Helping Yo grecace a la cocte goodram hok
7 fatchen >
* Beaera\ Cleonwrg Walk W chdler
* \Moduang A ent On Xae cold /
lakengas: 0. 3 /
3. [*Studyng (dd fkcren WRow. c/]
° LQO“\\(g \'Q"\OUS \E\‘\a ok (\‘-&“\9
x I Leormng Varous ¥ ot Saled Keoks
: awaldde o0 ek Kotel Sewvororg.
o Wy So\ad dressing Wl grench dressiroy,
s |;*housand. isterd dressing /@b
© | Prepanng Solad Dar e oreakgast.
* Leatawg how 4o woke g Seworang .
¢ Dreoring food. kor ‘oreokgast .
b |*Leosnirg how ko Woke sush. /
+ Benero) cleonrg ol n cler.
e Lwe Cooking dorwoke Sustn Ok Yorogkgast .
7. [+Yandle event on Yayons Rostacant /
*Pregorwo Woredients or o \o cacke - /Z
* Ppanwg es for Cold kikchon fron
o\ Sare. /
8 | Pepore  \uwpe sevorry §or Hraokeay L\
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\0.

¢ Preposeg  Yoguet For breoktast.
* Rretorg Wngadents kor G lo caste.
+Loorang 2@ Nk evesk wenus

¢ Honole ot 00 Koyywons Cestoumas-
s Leacnung o 40 W gk
s Lootn how Yo Noke Aot gpevo).

A\

» Yregonng tngredients For sosal Such os
Cuaunp T PCOWU’\ , ko ek , Solwon, ehe

*Waking french dressirg

.

oLooraing many waenw’s EOr Tawodhan
every ok Xoyuwans Pestaurant.

» Beneo\ deantng 1ol - chler.

«Leorarng Now Yo Woke wux Salad
« Lootng Now o wake  gado-gado
for evonk 0% Xne wtauront.

\A-

« londle tetor buppet on Ramadhan.
« Make alok OF Sush or event such
as, MO\, takl , gunkan, temokd,

«Harole We cooking 00 @L0 ngrd -

+ Lise cookungy Seasead (rausey shellD
on \gkar eudnt.

lb-

¢ Maktng  Crootons

+ Preparing frod ond Vegelabes For
gresh julce Ok ‘breoktost |

17.

V C
& M adolty o Vegekdoles as tine. samne ke
Tentrem Hotel Standatt - Exatmgle $ brocol
Should Youe green Glout and Short Shew.

-(/'hechng @eﬁb\es dectly Frorodne v
o

1§-

Msasng dne Vegetodes drot Gnes from
e Uendor - UKo Vegekole  dekerop Aok
Yove kood omoe-
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9.

* Tuk e vegetables Aot Yove bbeen
Woshed 40 “Yre dndlec angd osTorgL NGy
i;\Q \Neogekables  Accecdwng 4o Xne

PL

* Checetng 07y 0ocd Stueg - Like Aura
Con, \ychee con , and dotw
4o c‘f\a\:\\z Ae QXQ‘?QOOAG‘\‘Q_- sl

2.

Chaking foten stuf en ke Solvon,
Freach frees, green wos o0 Ane Cocrect
4o pecatura -

22.

Keopirg 4ne cheese, woygrons e Nogruck
edble klower 4o &ne chller, crev
¥re exqired doke-

23,

Tokg OwRr frow Skore reauesy
\leo Fresh Yl soyo W, Chaclote
ok, NOYorawe , Wotarella cheese, bega
Cheese -

2.

‘Onecking €90 s that hove §od opalty
ANy Washing he ePS So e egg \s
cleon  krom Sne dick.
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