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Certificate

HYATT ABU DHABI

HOTEL AND VILLAS

THIS IS TO CERTIFY THAT

Fania Jio Khun

HAS SUCCESSFULLY COMPLETED THE INTERNSHIP PROGRAM IN CULINARY
DEPARTMENT AT PARK HYATT ABU DHABI HOTEL AND VILLAS

21" MARCH 2022 - 21 SEPTEMBER 2022

e s

RESOURCES TRAINING MANAGER
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Appraisal Form

AKADEMI KULINER & PATISERI

OTTIMMO

INTERNASIONAL

CULIART ANTE  GASTRINMT  BaAiNG & PRSTEY ARTY

Internship Appraisal Form

SRS Park  Wdatt  ABY DHABJ
FirstNome _TANTA iout e IWON)

Raﬁewwbdls:!fummly [J Quarterly [J Bi-annualy [J Annually Date Joining
<21 MARCH 7ot

Intern's Position : _|RATIN EE Separtpait s CULINARY
ReviEw paTe . 2L SERTEMBER LOLL _pirect Supervisor - TANVMAY =
GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff. E’
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 servic
Treat customers with Considerations and Respects
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3. PERSONAL PRESENTATIONS
Grooming Standards

isplays proper grooming, personal hygiene and care.

Pratices and d
industrial standards

Maintains hair and facial hair (*if any) per proper F&B
Uniforms

Always wear the proper and designated uniform.,

4. ON THE JOB & 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

« 2.5 - Somewhat meets expectations

« 2 - Less than expectations

« 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations
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111, SIGNATURES
On-Site Manager/Owner /Chel

ot L /&’/ D.ttd*@/ﬂm_

The Intern

oaved V0104 (12

. 12/10/2022
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Revision form

Jumat, 30 September 2027/14,00-15.00

Akademi Keliner & Patisert

OTTIMMO
INTERNASIONAL

CIAFANT AITY  GUETRORENY  RAKPR A TOTET PR

Student Name : Fanin
Stuclent Number S 19741 3001 0044
Exam Day & Date : Jumat, 30 Seplember 2022
Lectare Arya Putra Sundjaja, S E
(19861017 1703 001)
No Correction List Page {Tpprnv:l
! !
| 1
[ |
{ |
| |
1 I
| | |
I | :
| ?
E i
\
|
|
: I
| |
| |
|
| i
| |
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Acknowledpe
Advisor
.. A -

19801017 1703 001
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Jumat, 30 September 2022/14.00-15.00

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name Fania
Student Number 1974130010044
Exam Day & Date : Jumat, 30 Sepiember 2022
Lecture Hilda Tjahjani Iskandar, SE.. Ak, CA., MM.
(19691029 2002 072)
Correction List | Page Approval |
Mo correcdim, el poel |
i
| v
|
|
|
|
1 | I
| 1.
| |
| | |
1 i
I i
|
i
|
|
i
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knowledge,
Advisor
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Jumat, 30 September 2022/14.00-15.00

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Fania
Student Number - 1974130010044
Exam Day & Date : Jumat, 30 Seplember 2022
Lecture : Novi Indah Permata San, S.T., M. S¢

(19951109 2202 083)

[ Daion Lia Page | Approval |
Cov W Reaan ackamdetqe  bagen AbaBonae |
| Pkl yguesy & bos - |

2| Qeesvbk Yomaars,  Saasoookum N
Xegoeh  hpek Refv B unseaRaw

Beckocooad Ok Swu de slort | MM
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Consultation form

Akademi Kulingr & Patiser

OTTIMMO

CONSULTATION FORM

11/'22
10

INDUSTRIAL TRAINING /
INTERNASIONAL FOODPRENEURSHIP
No Daie Topic Consultation Nume/
L ”/'22 Chapter 1
: m
2. “/"22 Chapter 2
10 |
& ”/'22 Chapter 3
10 |
4 | 11y, Chapter 4
o
B. | 1ljigg Bibliography /ﬂﬂ_‘
AD | i
6. Chapter 3 . [
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Name

Student Number

Advisor
| No | Date

7.

9.

“/'22
10

17'2_-2
10

1. U/ ‘a2
10

10.

11/ 22

10

B 11/-22
10

. Fania

. 1974130010044

: Aivﬂ?uuaﬁundiala -

Tapic Consultation

Appendix

Chapter 2

Chapter 4

Typings

All Chapters

Name/
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