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EXECUTIVE SUMMARY
This report is a requirement to complete the academy program in Ottimmo
International Mastergourmet Academy Surabaya as an experience for every
student about the real kitchen life before work in a kitchen as a professional chef
in hospitality industry. The author had to do the 6 months of internship program in
Cuca Restaurant Bali to implement and improve knowledge, skill, mental,

confidence as a part of Cuca Family in the kitchen.

During 6 months of internship program the author has the opportunity to
learn in hot pass station and sauce 2 station. The author learns how to work in a
team, how to work organize, how to work under pressure, learn about preparation
and cooking base on restaurant standard, learn how to handle huge preparation
also learn about good cleanliness and sanitation in kitchen. The author can
improve time management, cutting skill, speed and be more responsible also can

work efficiently.

The author believes the benefit of doing internship in Cuca Restaurant can

be useful for other job application and many more.

Keyword: Internship, Cuca Restaurant, Hospitality industry.



