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Picture 26.Salted Caramel Baana Waffle

Picture 27.Double Chocolate Pancake
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Picture 28.Sphageti Agii(; Olio

Picture 29. Shoyu Grilled Chiken
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Picture 30. Grilled Chiken Pesto Rosso

Picture 31. Mac and Cheese
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Picture 33. Cut Sirloin

32



Picture 35. Make Word r Platting
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Picture 37. All staff Common Grounds Surabaya at 15* Common Grounds

Anivversary
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVIT 1IES

Name : Yenita Setianto

Study Program : D3 Culinary Arts
Placement of Industrial Training : Common Grounds
Field of Work : Main Kitchen
Activity Notes :Month VIVIIVIV/V/V]

Week Description of Activities Signature
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Il’ltEI‘l’lShip APPraisal Form AKADEMI KULINER & PATISER! @

OTTIMMO

INTERNASIONAL

lN’rERNSH[P . CULINARY ARTS  CASTROMGRTY - BAKING
PLACE:_(OMMON  GROunDS GRAMA 4aruly sey
First Name “EMTA Last Name__SEUNOTO
Review Period/s : O Monthly O Quarterly OBrannualy 0 Annually Date Joining
: Jmmz W iy zin
Intern’s Position : Department :_ Moin Kivdhen
TRl R o TR
REVIEW DATE ; Direct Supervisor ;____Jonathan Andy x
GRADING FACTORS
1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations
Consistently demonstrates: attentiveness, courtesy and efficient service to other staff.
Creates friendly environment,
Team Player
Cooperates and works well with others, Enthusiastic, portrays s positive manner and 4
Works toward the Company’s goal/s,
Follow -Through
Sees tasks through completion. Finishes work so that next shift is prepared, E

2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficient service to Customers,
Treat customers with Considerations

and Respects
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3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.
Maintains hair and fadal hair (*if any) per proper F&B industrial standards
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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Discussions/ Notes;

-__—_—__,;
PotenYional
e —

fer  putre  but gy had & loarn more

e eansittency

TOTAL POINTS

r!ATING

PERFORMANCE SUMMARY * to be [filled by OTTIMMO International

ACTION PLANS FOR DEVELOPMENT NEEDS
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II1. SIGNATURES

On-Site Manager/Owner/Chef )
CEHMWON
AT LA ‘
Signature & Stamp: _C-Jonathan _Andy S. pated__ 26 Juli 2022 =
The Intern
Signature: ~pnta Sekonlo pated %0 sept 2021

OTTIMMO International MasterGourmet Academy

Signature & Stamp : pated

Dept. Head Student Affairs
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July 1, 2022 cehihmen
ClielUnit e

INTERNSHIP CERTIFICATE

———

This is to certify that Miss Yenita Setianto, student of
Diploma of Culinary Arts of Ottimmo International -
MasterGrourmet Academy has successfully completed an
internship as a kitchen staff from January 3, 2022 until July 4,
2022 under the guidance of Christopher Jonathan Andy S

(Head Chef).

During the period of her internship program with us she had
been exposed to different process was found punctual,
hardworking, and inquisitive.

We wish her every success in her life and career.

Common Grounds Surabaya
Jalan Raya Golf Graha Famill Bundaran Blok I, Pradahkalikendal

Kec. Dukuhpakis, Kota Surabaya, Jawa Timur 60226
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Student Name
Student Number
Exam Day & Date
Lecture

e ey

Akademi Kuliner & Patiseri

OT1TIMMO
INTERNASIONAL

CUNAAY ARTS GAVTHORTMY  BAKING & PAYTHEARTS

: Yenita Setianto

- 1974130010031

. Kamis, 13 Oktober 2022

- Michael Valent, A.Md Par.
(19950219 2001 074)

Eam—

== |
Page Approval
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Kamis,

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CULINARY ARTS  GASTRONOMY  BAKING & PASTRY ARTS

13 Oktober 2022/ 17.00-18.00

Student Name : Yenita Setianto

Student Number : 1974130010031

Exam Day & Date : Kamis, 13 Oktober 2022

Lecture - Heni Adhianata, S.T.P., M.Sc

(19900613 1402 016)
No Correction List Page Approval
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Apops,  \wanna A e veoicton  qemdip i ;’y
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Advisor
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Kamis,

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CULINARY ARTS  GASTRONOMY  BAKING & PASTRY ARTS

13 Oktober 2022/ 17.00-18.00

Student Name : Yenita Setianto

Student Number : 1974130010031

Exam Day & Date : Kamis, 13 Oktober 2022

Lecture - Heni Adhianata, S.T.P., M.Sc

(19900613 1402 016)
No Correction List Page Approval
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