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APPENDIX

Picture 25. Azul Beach Club Kitchen
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Picture 26. Azul Beach Club Kitchen

Picture 27. Kanvaz Patisserie (Tearoom) Kitchen
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Picture 28. Kanvaz Patisserie (Tearoom) Kitchen
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AKADEMI KULINER & PATISERI

Internship Appraisal Form

INTERNASIONAL

CULINARY ARTS  GASTRONOMY ~ BAKING & PASTRY ARTS

INTERNSHIP
PLACE: Bat Mondica  Beach Resoct % See
First Name k(mbel‘l?}) Last Name. {’(Qr\&r\“o

Review Period/s : O Monthly F_{Quarteﬂy O Bi-annualy O Annually Date Joining
. 24 Tebrvoy 2022

Intern’s Position : HO‘\ \(-‘\*Chen Department : COUW‘S ’ A’ 20l Foocl & 66‘)0096

REVIEW DATE : 2> /Moy 1022 Direct Supenvisor ;> ¥3€"9 §°us+ﬂ°"° x

OTTIMMO

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff. E
Creates friendly environment.

Team Player
. . 3
Cooperates and works well with others. Enthusiastic, portrays s positive manner and
Works toward the Company’s goal/s.
Follow -Through
s s 35
Sees tasks through completion. Finishes work so that next shift is prepared.

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 facial hair (*if any) per proper F&B industrial standards
Uniforms

Always wear the proper and designated uniform.

4. ON THE JOB & KNOWLEDGE

Dependability

3.5

Can be counted upon to do what is expected and required
Follow instructions and completes work on time with minimum supervision

Work Quality
34]
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 q

Grading Guidelines.

Using the 4 point scale below, fill up the following table:
* 4 - Exceeds expectations

* 3.5 - Somewhat Exceeds Expectations

* 3 - Meets expectations

e 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;
PERFORMANCE SUMMARY * to be filled by OTTIMMO International
TOTAL POINTS
RATING
ACTION PLANS FOR DEVELOPMENT NEEDS
fl.
2.
5.
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III. SIGNATURES

On-Site Manager/Owner/Chef

X
\
Signature & Stamp: pated_2> Moy 2022
The Intern
Signature : < pated_23 Moy 2022

OTTIMMO Intemationa\] ‘MasterGourmet Academy
Ny -,

~

Signature & Stamp Dated

793 2 .
Md Student Affairs
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APPROVAL

Tittle : INTERNSHIP REPORT IN THE KITCHEN

Company Name : Mandira Bali Resort & Spa

J1. Padma No.2, Legian, Kec. Kuta, Kabupaten Badung, Bali 80361
Telp./Fax. : 0361751381

Which is carried out by Students of Culinary Arts study program OTTIMMO International
MasterGourmet Academy Surabaya

Name : KIMBERLEY AGATHA HARIANTO
Student No : 1974130010007

Has been tested and declared successful.

Approve, Surabaya, 23 May 2022

Advisor Supervisor

Mrs Novi Indah Permata San
NIP.199511092202083

Sugeng Sulistyono
Jabatan: Head Chef

Knowing,

Director of OTTIMMO International MasterGourmet Academy Surabaya

Zaldy Iskandar, B.Sc.

NIP. 197310251201001
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KANVAZ

PATISSERIE

WVNCINTWOTA

CERTIFICATE OF ACCOMPLISHMENT

This is to certify that:

KIMBERLEY AGATHA HARIANTO

AKADEMI KULINER & PATISERI OTTIMMO INTERNASIONAL

has undergone On The Job Training Program at Kanvaz Patisserie by Vincent Nigita which covered the following Department:

Food and Beverage Production Department
for the period of:
May 27" 2022 up to August 27*" 2022

Asst. Human Rgsources Manager
bW | A

A
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AKADEMI KULINER & PATISERI

OTTIMMO

INTERNASIONAL

CULINARY ARTS  GASTRONOMY

Internship Appraisal Form

BAKING & PASTRY AN

INTERNSHIP

pLacE: Kanvaz  Patisene By Vincent Nigra
First Name Klmb?[(@ Aga”‘a Last Name, Harl\ald‘ﬂ

Review Penod/s : (I Monthly dQuart:riy O Bi-annualy O Annually Date Joining
Intern’s Position : \?afne?_ Department : Kam’gx: p“ﬁ“enf B}’ V(M@M_ N'@‘*O (Qafmm‘)

REVIEW DATE : 26 Pugust 2029 Direct Supenvisor . Afa_ R4Emana (dunior 30;(‘!‘ C‘\L{)

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff.
Creates friendly environment.

Team Player

2,
Cooperates and works well with others. Enthusiastic, portrays s positive manner and E
Works toward the Company’s goal/s.

Follow -Through

Sees tasks through completion. Finishes work so that next shift is prepared. B]

2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)
: : 'y
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. ONTHEJOB & 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
Al job descriptions specification are met. Consistency in work. Al 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

s 2 - Less than expectations

+ 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations




Discussions/Notes;

Musjf \Morwe_ \\'S uoor\c OPchr Mance , Come natime,

MO ngesiona\ ol uooc‘g 'Fo“q,o Al rechiong.

g(\'\l\{ Cond cmoce ochues about wocking.

Thonk Vou \éwb?f\@a Aga*ﬂ\ﬂ Hactondo .

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

OTAL POINTS

TINGE = (e o e

ACTION PLANS FOR DEVELOPMENT NEEDS




111 SIGNATURES 7

On-Site Manager/ Owner/Chef =i KANVAZ

fof M"C‘
)

A ISERIE g
b Auygt 202

pated,

Signature & Stamp:

The Intern

‘ '\4\‘\’\‘\ 2 August 2021

\ Hmu!‘ej pated
1

Signature: ___

pated.

ent Affairs
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APPROVAL

Tittle : Inteship Report Kanvaz Patisserie by Vincent Nigita

Company Name : Kanvaz Patisserie by Vincent Nigita

Company Address : J1. Petitenget No. 188, Kerobokan Kelod, Kee, Kuta Utara,
Kabupaten Badung, Bali, Indonesia 80361

No. Telp/Fax. : 0821-3707-4339

which is carried out by Students of Culinary Arts OTTIMMO Internasional
MasterGourmet Academy Surabaya

Name : Kimberley Agatha Harianto
Reg. No : 1974130010007

Has been tested and declared successful.

Approve by, Surabaya, 26 August 2022

Advisor

E

Mrs Novi Indah Permata San Kevin Krisna Pratama
NIP.199511092202083 Jabatan : Sous Chef
Acknowledged by,

Director of OTTIMMO International MasterGourmet Academy Surabaya

Zaldy Iskandar, B.Sc.
NIP. 197310251201001
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Kamis, 6 Oktober 2022/12.00-13.00

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CULIMIY ARTE  GAKTRONDMY  IARIVG & PASTEY ARTS

Y

Student Name : Kimberley Agatha Harianto

Student Number : 1974130010007

Exam Day & Date : Kamis, 6 Oktober 2022

Lecture : Hilda Tjahjani Iskandar, SE., Ak, CA, MM.
(19691029 2002 072)

No

Correction List Page Approval

2)

Ceacotunn.  Kberi Lubik L-n.’&L Spe iy Aeprue
[ UK [ e g prahle Lloor cabrike -
J..,..r_} '..J.,..,,L-P, Wl der .,\..-...l.,
lactbal

Acknowledge,
Advisor

' (Novi Indah Permata Sari, S.T., M.S¢)
19951109 2202 083



Kamis, 6 Oktober 2022/12.00-13.00

v

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

ASTRONOMY  MAKIWG & PASTEY AX

Student Name : Kimberley Agatha Harianto
Student Number : 1974130010007

Exam Day & Date : Kamis, 6 Oktober 2022
Lecture : Dahlia Elianarni, S.T.P., M.Sc

(19970510 2203 015)

No | : Correction List
1 Benkan penjelaran mengapa han magang
dr dua iempol:

2. Alagsan melljara memilih 2 Jem',GJ sb hany ‘
E ! :Je(:.ka:ah I d h |
3 en ‘ma engantar a seha |
4. | Tidak ada tabel qcku.’\lrj bal' mandira -
¢- | Rapiean penulssan (Jara.k, spas’, d")-ﬁ
¢. | Personal qmom Kok mancul
12 i Penj impanan bahan baku kelak

' d\l]elarlcan ~
)

- | Pemberghanr *c:«\‘x\l \-e\r]a bdale di

fje\as\aan T

+ Acknowledge,
Adviso,

(Novi Indah Permata Sari, S. T., M.Sc)
19951109 2202 083
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Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CULINARY ARTS  CANTRONIMY  BAKTWG & PANTRY AaTY

Student Name : Kimberley Agatha Harianto
Student Number : 1974130010007
Exam Day & Date : Kamis, 6 Oktober 2022

Lecture : Novi Indah Permata Sari, S.T., M.S¢

(19951109 2202 083)

Kamis, 6 Oktober 2022/12.00-13.00

No

“Correction List

Approval

Mo(‘ﬂ\ aktent  shalawma Wean f

A

(cek Randvan)
Tork ntagnakan W, dax lac |
Qg dReoaks  ( oraeviahonal ot
Poada ceavler §  ARsonkan OO fn
x Wwaen
(enddunon (
\aCen

< Toblen t e .
Soaetx ©
o Shoterh \‘\w\'
o (owfo <, \Comik ~

o Ohweo

-

3\

Acknowledge,

Advisor

il

(Novi Indah Permata Sari, S.T.. M.Sc)
19951109 2202 083
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Akademi Kuliner & Patiseri

CONSULTATION FORM
OTTIMMO INDUSTRIAL TRAINING /
FOODPRENEURSHIP

INTERNASIONAL

No Date Topic Consultation Nume/
Signature
1 | 10/9  Konsultasi layout /\W/
2 | 10/9 ' Susunan kalimat A.%
3 15/9 Chapter 1 [\%{
4 | 15/9 @ Chapter 2 A.%
5 17/9  Chapter 2 %
6 19/9 Chapter 3 A*W»
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Name

Student Number

Advisor = ALV LANMGLI LA
No Date Topic Consultation Name/
Signature
7 1 21/9 | Chapter 4 [\%
8 | 23/9 Chapter 4 [\%
9 | 25/9 | Materi PPT [\%
10| 30/9 | Konsultasi [\%
Presentasi PPT




