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EXECUTIVE SUMMARY 

 

          The author did an internship on the Island of the Gods, namely Bali.  In the 

first 3 months at the Hotel Bali Mandira Beach Resort and Spa located in Kuta-

Legian, then the second place was an internship at Kanvaz Patisserie located in 

the Kuta-Seminyak area. 

 

          Bali Mandira is a resort located in Bali, precisely on Jalan Padma Legian.  

Bali Mandira, which has been around for a long time, has made it one of the most 

famous hotels, especially with the cash characteristics of the building which still 

holds Balinese culture.  Due to the Covid pandemic and the decreasing number of 

Celagi Reastaurant customers, all staff and internships were transferred to Azul 

Beach Club. 

          Kanvaz Patisserie is a place that sells various types of cakes and breads that 

are beautifully designed, Kanvaz Patisserie not only sells cakes and bread menus 

but also has several lunch menus.During the second three months the writer 

learned many things at Bali Mandira, such as preparing ingredients, how to store 

food, how to clean the kitchen.  The staff in both places are very humble, they 

kindly and patiently teach the trainees to handle some preparations that the 

trainees may not understand, teach many things and provide extensive knowledge 

about food and preparation. 

          In addition, the internship taught me how to handle kitchen problems such 

as making large orders with few staff, how to deal with a high pressure 

environment and was taught to work fast. 

 

Keywords: Bali Mandira, & Kanvaz Patisserie Internship. 

 

 

 


