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EXECUTIVE SUMMARY

This report is one of the requirements to complete the Diploma Degree. All
the students from Ottimmo International had to do their internship program for 6
months. And for 6 months the author doing internship on Piquant restaurant Jakarta.
Piquant is a fine dining restaurant in Jakarta, Piquant is situated at Jalan Sumenep
No. 9 —Menteng, Central Jakarta, located beside our patisserie shop, Chicory
Furopean Patisserie. Just a short walk or taxi ride from Bundaran HI, Kempinski,
Pullman, Mandarin, and The Grand Hyatt Hotel. The restaurant is owned by a chef
owner couple. Piquant serve a modern European cuisine which they emphasize the
taste of the product more. For 6 months, the author learned a lot in this restaurant.
The author learned new ingredients, techniques and how to process them. preparing
the ingredients. What the author learned the most is how to have mentality and have
standards in working in the kitchen. The seniorsare also kind and educate me by

being told once or twice after that we have to be able memorize it by ourselves.

Keywords: Piguant Jakarta, Internship, Kitchen, Restaurant, European.
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