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s 3res s INTERN BALANCE SCORE CARD eloft
Name ‘David Adde Krisna -
Department Culinary SEwinras
_ ’ YTD
il v
20%
20%
10%
o i
10% | Grooming standard: hair, nails, shoes and uniform | Weeded Constant dally | Needed reminder and | Consistently Well- !ivﬂh,!
Respect others, greetings, body language. sense of belongings, stiative - Y L e
GoAL T Moo = Month ¥ onth & Wooth 5 ot & Noath
|_SKuLS& KNOWLEDEE ’
CUSTOMER RELATIONS
JOWN HOTEL ACTIVITIES
EXPOSURE
GROOMING & ATTITUDE




A&ADE¥II KULt NEW A PA7I5SERI

OTTIMMO”

INTERNASIONAL

CHLIRARY MBI AR | AL S A

Internship Appraisal Form

PrA¢E: A*T  9RL\ A*MI YA*
frtName DAVIO  AORE e KRN

Review Poriod/s : [0 Monthly 0 Quarterly 0 Beanrwaly 0 Anoually Date Joining
3 Fe8 2022

Intern's Positon : AN KTCHEN Dep . CUL\VARY
REVIEW DATE : Direct Supervisor © x
GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

Consistently demonstrates: attertiveness, courtesy and efficient service to other staff, E
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 complation. Finishes work so that next shift is prepared,

2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)

Consistently d strates: tive, courtesy and efficent service to customers.
Treat customers with Considerations and Respects




3. PERSONAL PRESENTATIONS

Prefaces ar<J dsptays pier ging, ml hype e and ¢are.

Nacntaira hac and faofi haic (°if a y) cec rcc »er F&8 irdustriel uar<lards
Unlf<sn'a

4ways wear the p'o; er and desJgruted ulam.

4. ONTHE JOB & ¥NOWI FDGE.

Can be counted upon to do what is expected and required
Follow instructions and comnoletes work on time with minir

+/ofk performed accrxd@ to Chef's ar<tard ar<| on-*ite work requirements
Al joL descriptérn specl*cat on >-a rrel derry in vec>k. Al re<ipas are followed

Work Quenggy

Complete the expected a*wuTY wak 'n relation to Conng»any’s ¥tardardc

Grading Guldelina-.

Uelng the 4 point ecale below, flllup t:lie following table:
* 4 - £ xceeds ex pectot ons

+ 3.6 - Somev<hat Exceeds L *oectetons

+ 8 - Plaots expectations

* 2.5 - Somewhat moecs expectations

* 3 - Less than expoctetons

+ t.s - Somewhat less thon ox pectat ons

« t - Inadagiiately snnn of expcctajus

1 O
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PEOFORMANCE SUMMARY /ii Orz/»uco i

roT<L POINS_3' C@

tATIHG i

ACTION PLANS FOR DEVELOPMENT NEEDS
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mL, SIGNATURES

Dh-“h'ﬁn‘..ug-“’“
Moo
R |l
MIM PR MM IYAR

2oLt
Dated L4 H‘ Agut‘ %

20

20



KRCAPITULATIfIN t7P INffUfJT kJAL TMININte A€*TIVLTIE£)+

Name : David Adde Krisna

Study Program : D3 Culinary Arts

Placement of Industrial Training : Aloft Bali Seminyak

r<im»rw»a ! Culinary

Activity Notch :Month IMIAIV/V/ VIV
Week | Description of Activities

1 How % Sehup brealpt  bupeek
:2 Prgpme  buat ookt

2 &;Ac”ar Ao cack

4 Hw 4o S up braifast (elad )
| 5 Hendle cvad, prepatan, finidhn
¢ How & acrange mase an o

7 Make Ayom fonakop and adobe
peepahion  ala
dew‘a uyqine £ Samtoben et ]‘l’fdtn
10 lgn b pake bakead Red bean  5c

I[urn o ek aum
s Icrw(&eﬂ?ﬁmﬁn Mo dlay code g
- Lo ko make  aSam (ln;:.‘\
_M Loen fo make  sake Be celun ]

S (ofn b b anqg Bnd OF sug e kil }k
6 Cleanfings Fdhen .
1 Leo™ o mobe gk gt //%

A

NAY N

N

_3
9

)

]
Y

|
W
|
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Aademi Kuliner & Patiserd M " Name
CONSULTATION FORM =
OTTIMMO INDUSTRIAL TRAINING / Student Number I ot el s
Ji INTRRSAT A FOODPRENEURSHIP Adsisor : Von_tnchy purade, 5.7, 52
s No | Date Topic Consultation T Namg/
No Date Lopic Consultation Name/ | L 1 = Signature
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Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
I, IVEPARY AETE AN Y .“".W“"
Student Name : David Adde Krisna
Student Number : 1974130010025
Exam Day & Date : Kamis, 13 Oktober 2022
Lecture : Heni Adhianata, S.T.P., M.S¢
(19900613 1402 016)
No : Correction List Page Approval
ks ot clirerogamin ol !
i preate WRROY fotwot pertema o romgmf [
tox B, lmgemy ke T Vegern  magond Gl ﬂ

wn oron  wem botel b

Acknowledge,
Advisor

Nl

. S

19951109 2202 083



Kamis, 13 Oktober U4/ 1D 18w

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CVLMARY AETY  CasThomem  BARMG A PASTRY 28T

Student Name : David Adde Krisna
: 1974130010025

Student Number ;
ExamDsy& Date  :Kamis, 13 Oktober 2022
- Novi Indah Permata Sari, S.T., M.Sc

Lecture !
(19951109 2202 083)
No ) Correction List Page Approval
v Chdow  taTHOpEOT™ lorad duoef  Xosiminon M,
davcogs \-3WNTR :
. Q.
o | e i o R PR \

Acknowledge,
Advisor

NIk

19951109 2202 083
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Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

MIRATY T TR Bk BT Y

Student Name : David Adde Krisna
Student Number : 1974130010025
Exam Day & Date : Kamis, 13 Okiwober 2022
Lecture : Michael Valent, A.Md Par.
(19950219 2001 074)
Correction List
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Mamott | _ vore.

INTERNSHIP PROCRAM

MarrioR International

takes great pleasure in awarding
this certificate to

David Adde Krisna

in recognition of successful completion of

: > H H
Coiholens ~ marriotternship
/ g2l T i ( .
Eric Gozal F.‘ ‘ D r t
General Manager e | Food and Beverage Product Program
M Aloft Bali Seminyak
Marcella Vania blU F }022 3 August 2022

From t

Human Resources Leader
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