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APPENDIX

Cold and Pastry Section
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Picture 18.



Picfre 20. Dry store



Picture 21. Equipments



AKADEMI KULINER & PATISERI

Ihternship Appraisal Fbrm O ®
TTIMMO

INTERNASIONAL

CULINARY ARTS | GASTRONOMY | BAKING & PASTRY ARTS

INTERNSHIP
PLACE; \Kon6 ®ali

First Name __¥Qth'een Last Name__ Whoua

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

Ktchen tc\:j Pegrausront

Intern’s Position : —ﬁwhee Depavhnents. -
REVIEW DATE : f3/5,/”7"‘— pweirspavsars 1 Codd P"'{g ’J‘“““‘u 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
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.
Treat customers with Considerations and Respects



p. 3. PERSONAL PRESENTATIONS

'émomlng Standards
Y i
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

e 3.5 - Somewhat Exceeds Expectations

« 3 - Meets expectations

* 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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IT1. SIGNATURES

On-Site Manager/Owner/Chef
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CERTIFICATE

of Completion

RONG

JU PANTAI BERAWA MOV
BAL

THIS CERTIFICATE IS PROUDLY PRESENTED TO

Kathleen Wijaya

HAS COMPLETED 6 MONTHS TRAINING IN KITCHEN DEPARTEMENT AT KONG RESTAURANT
20™ JANUARY - 30" MARCH 2022 & 23" MAY - 11*" SEPTEMBER 2022

1
| GEDE PEBY JUNAEDI GUSTI AGUS AMBARA MURTI

Head Chef HR Manager




Senin, 10 Oktober 2022/10.00-11.00

INTERNASIONAL

CULINARY ARTS  GASTRONGMY  IAKING & PASTRY ARTS

Student Name : Kathleen Wijaya

Student Number : 1974130010002

Exam Day & Date : Senin, 10 Oktober 2022

Lecture : Ryan Yeremia Iskandar, SS

(19821218 1601 023)
No Correction List Page Approval
Acknowledge,
Advj

g remia Iskandar, SS
19821218 1601 023




Senin, 10 Oktober 2022/10.00-11.00

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Kathleen Wijaya
Student Number 2 1974130010002
Exam Day & Date : Senin, 10 Oktober 2022
Lecture : Hilda Tjahjani Iskandar, SE., Ak, C. A, M.M.
(19691029 2002 072)
No Correction List Page Approval
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: (Ryan_Yeremia Iskandar, SS)

19821218 1601 023




Senin, 10 Oktober 2022/10.00-11.00

v

/7 Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CUURIEY A Gaiosmn s

AP Aty

Student Name : Kathleen Wijaya

Student Number 1 1974130010002

Exam Day & Date : Senin, 10 Oktober 2022

Lecture : Dahlia Elianami, S.T.P., M.S¢
(19970510 2203 015)

Correction List | Page Approval
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name : Kathleen Wijaya
Study Program : D3 Culinary Arts
Placement of Industrial Training : KONG Bali
Field of Work : Kitchen
Activity Notes :Month II/IHI/IV/V/VI/VII
Week Description of Activities Signature
Week 1 Cold and pastry section :
Morning Shift : Prepare for cold and pastry like prepare condiment
beef tar- tare, tuna carpacio,condiment chocolate and chocolate,
brulee, churn ice cream.
Week 2-3 [ got Covid
\Week 4-10 [Cold and pastry section :

Service Time : Help my senior to plating dessert and cold menu

\Week 11-13 [Pass Section :

Morning Shift : Prepare for condiment salad, condiment cheese
rmd charcuterie, condiment lobster spoon, condiment risotto, fry
chips, etc.

(Week 14-22 [Pass Section :

Eervice time : Make cheese and charcuterie, risotto, salad, lobster
poon

'Week 23-24 E:ass Section :

orning Shift : Prepare for condiment salad, condiment cheese
d charcuterie, condiment lobster spoon, condiment risotto, fry
Ichips, etc.

Dopybr




Alademi Kuliner & Patiseri Name

CONSULTATION FORM
OTTIMMO  INDUSTRIAL TRAINING / Student Number  :.1974/:350 =
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