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APPENDIX

Picture 18. Kanvaz Patisserie (pastry) Kitchen
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PATISSERIE

WVINGENTMIGITA

CERTIFICATE OF ACCOMPLISHMENT

This is to certify that:
OTTIMO INTERNATIONAL, SURABAYA
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 11" 2022 up fo August 11 2022

Usl?ﬁ?ﬂ VAL
! ATISSERIE

Assistant Human Resources h:\cncger
* byVINCINI KIGITA
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Internship Appraisal Form AKADEMI KULINER & PATISER]

OTTIMMO

I\ILK\\%H)\\[

INTERNSHIP , -
PLACE: Vicent Nigila  Kanbg

First Name g BAGUS Last Name__ Avdhike,

Review Period/s : [ Monthly g Quarterly O Bi-annualy O Annually Date Joining

Intern’s Position : ?C‘ST\"‘[ Department : kithen

Review paTe;_\ &~ 3 - B0 Direct Supervisor :_WK.VTN .
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 m
Works toward the Company’s goal/s.

Follow -Through

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. D
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

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. 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:
s 4 - Exceeds expectations

+ 3.5 - Somewhat Exceeds Expectations

+ 3 - Meets expectations

* 2.5 - Somewhat meets expectations

e 2 - Less than expectations

e 1.5 - Somewhat less than expectations

e 1 — Inadequately short of expectations
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Discussions/Notes;

Nonte 40u  need to  improve yoor gpeed ot Wor ki,
be Wore on  time gd  the Acheju[€,+4ke (are  [JF

yoor Health broh ) You Seeglly o+ working cawe

of  Sjoenec(, Be more re}FN\\yf;(f to _the a‘a’b v'ye
give ‘og Your senior, leye wog good euhen there!s
nothin 40 40 gou  dkin _what you <an help, | know
Vo can be leeter  than Wil , Uou Nfek  fo  puth
and boteak  yoor Imir bk ! Svaeld for  your e
Aool‘f\eg

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS

RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS

mm_: AM
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1I1. SIGNATURES

On-5ite Manager/Owner/Chef
|

Sigrature 8 Stamp :

The Intern

%]
)
G
=
5
b=

Affairs

Dated_

Dated
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Internship Appraisal Form AKADEMI KULINER & PATISERI

OTTIMMO’

INTERNASIONAL

INTERNSHIP . CULINARY ARTS | GASTRONOMY ~ DAKING & PASTRY ARTS
pLACE:  Elevary borel by ueshina

First Name _Ameinde  (hage Last Name__Poefhivey

Review Period/s : O Monthly O Quarterly [J Bi-annualy O Annually Date Joining
Intern's Position : A0k \ettuh on Department : e
REVIEW DATE : Direct Supervisor : 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 LLT_I
Works toward the Company’s goal/s.

Follow -Through

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. m

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

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

e 3 - Meets expectations

e 2.5 - Somewhat meets expectations

e 2 - Less than expectations

* 1.5 - Somewhat less than expectations

¢ 1 - Inadequately short of expectations
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INTERNASIONAL
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Kamis, 20 Oktober 2022/15.00-16.00

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

Student Mame Ananta Bagus Andhika

Student Number 1974130010072

Exam Day & Date ; Kamis, 20 Oktober 2022

Lecture Hilda Tjahjani Iskandar, S E., Ak.. CA, MM,

(19691029 2002 072)
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Advisor
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