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EXECUTIVE SUMMARY

The author did an internship on Surabaya café called Caturra Espresso. The
author did 6 months of training at Caturra Espresso on Anjasmoro No.32, Sawahan
street,Surabaya.Caturra Espresso is a café located in middle of Surabaya,which is
famous for the coffee but still has food menu.Caturra espresso has a concept café
like a glass house so the customer can see the view outside of the window.

For six months the author learned many things in Caturra Espresso, such as
preparing the ingredients, how to cut, how to wash utensils, how to communicate
between worker.The staff of Caturra are very humble,they kindly taught trainee to
handle some preparations that are not necessarily trainee understand, teach many

things and provides extensive knowledge about food and preparation.

Keywords: Caturra Espresso, Internship, Surabaya Café.
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