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APPENDIX

Figure 41. Head Chef's Birthday (personal documentation)
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Figure 43. Trainee's Last Day (personal documentation)
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LAFAYETTE/HA-002/14/2022

||||||||||

awards this certificate to

KARTIKA EGA DIOTRI
OTTIMMO INTERNATIONAL Surabaya

Has successfully completed On the Job Training Program
from 17™ January 2022 to 17™ July 2022
in Food and Beverage Product

Figure 44. Internship Certificate
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LAFAYETTEHA-002/0 0022

it L]
On The Job Training Evaluation Form
Mame OF Trainee  Kartika Ega Digtri
Student of » Cttimma Intemational Surabaya
Pericd of QT ST January 2002 - 77 July 2022
Department * Food and Beverage Product
EVALUATION POINTS 1 2 3 4
mz‘ sancant | Good | Outsinding
Appearance 3.50
Attituds toward supervisors and colleagues 363
Adaptability to the work environment 350
Learning ability 3 350

Communication ability 350
Knowledge Of lob obtained 3.50
Attendance Record 3.00 iy

Sub totad 700 | 745
Tl some 2445

Category of Achievernent Excellent

Evatuated by,

(Facelond , W-28iGeod 1-B | Wt Suandacd

Figure 45. Internship Grade
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Internship Appraisa] Form AKADEMI KULINER & PATISERI

OTTIMMO'

INTERNAS
INTERNSHIP B e s

PLACE: LAFAYETTE BOUTIAVE HOTEL 704YAKARTA
First Name _CARTTRA Tan Last Name__ DIOTRI

Review Period/s : [ Monthly O Qu 0B s
. TAWALY H“ 28 rterly Bi-annualy O Annually Date Joining

Intern’s Position : Department : pITCHEN

th
REVIEW DATE:_JWY 187 20 Direct Supervisor :_ ANUGA_pur  A.

N
Pl

G G FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

Consistently d ] i C and efficient senvice to other staff.
Creates friendly environment.

Team Player

Cooperatsandwurkswellwithcﬁ'ers. husiastic, 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 d d ,u:urtesyandeﬂiéentservicetonstomers.
Treat customers with Considerations and Respects

Figure 46. Appraisal Form
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3. PERSONAL PRESENTATIONS
Grooming Standards

g, P ygiene and care.

Maintains hair and facial hair (*if any) per proper F&8 industrial standards
Uniforms

Pratices and displays proper gi i | F

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

» 3 - Meets expectations

« 2.5 - Somewhat meets expectations

® 2 - Less than expectations

+ 1.5 - Somewhat less than expectations

¢ 1 - Inadequately short of expectations

Figure 47. Appraisal Form
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Discussions/Notes;

Uniuk  Keltlucuhan pastent ‘1»}.; A beriFAn pfapat oG fetazan’
dergan batr |, enga  periu ok plazan kbik eloiam Cog

feperr’ furnanan. Furrinom ol putner B £ puwma nana
eauirment  oleram Labiage learec -

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

roTaLPOINTS_2MG
RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS

. Pusran’ (og," fuackm - macam Hurwnan Hbther Sauc.
b finqpatben Loy, KeCtpatan Prpacetions

3, »[w’ym—HCAvt Lag: Clean a3 Zhu Go

b pabert nmuensr  Sghetwrn mcRlcofujcecaq P rpaces

Figure 48. Appraisal Form
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II1. SIGNATURES

On-Site Mlna ger/ Wm@

Signature & Stamp : %] ERpet pated (% - M - 02—
BOUTIQUE HOTEL
The Intern
0. el Dot pated_T&Y ﬂﬂ i
_D'I'_TIHHOI } m et Academy
\ j

pated,

rnr Affairs

Figure 49. Appraisal Form
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Stamp


Kartika

Akademi Kuliner & Patiseri . . . Name
= CONSULTATION FORM
OTTIMMO INDUSTRIAL TRAINING / Student Number S nET———
o FOODPRENEURSHIP Advisor sthefing .........
— No Date 7 Topic Consultation [ Names
No Date Topic Consultation Name/ [ | Signature
Signature | 7 7
41 himbingan revigi technical writing °
18/7 bimbingan chapter 1 ‘ J
Lo 511 himbingian revisi technical writing
27)7 himhingan chapter 2 g
- —
ﬁ THi bimbin: isi i iti é
gan revisi technical writing
19/9 bimbingan chapter 3 & 4 g / ,
e 4
8 __.E. | himbingan revisi technical writing ;
311 himbingan revisi ms hilda g -
P | ! I !
7 m\_H_. himbingan revisi ms dahlia \%‘9
m - ! —
4/11 = bimbingan revisi ms dahlia E.l
- | A

Figure 50. Consultation Form
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Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Kartika Ega Diotn
Student Number - 1974130010047

Exam Day & Date : Semn, 10 Oktober 2022

Lecture

- Arva Putra Sundjaja, S E
(19801017 1703 001)

Senin, 10 Oktober 2022/13.00-14.00

No

Correction List

Page _ Approval |

ALy,

Figure 51. Revise Form
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Arya Putra Sul
19801017 1703 001

ndjaja, S.E




Senin, 10 Oktober 2022/13.00-14.00

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL

Student Name : Kartika Ega Diotn

Student Number 1974130010047

Exam Day & Date Semin, 10 Okiober 2022
Lecture . Dahlia Elianarmi, S.T.P., M.Sc

(19970510 2203 015)

T CorrectionList_ ___Page | Approval
Alasan melakykan mirm;h.f belum muncul 1. |
Pﬂ“ﬂm{- rata kanan binc T
Perulion catuan deperbaiti  (m*) 9.

Moﬁm dicek bembal .

Beritan Peﬂelﬂsm‘ ﬁ‘jjrene £ Saniteho)
2.6 - Secara Umoam -

(Arya Putra Sundjaja, S E )
19801017 1703 001

Figure 52. Revise Form
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Akademi Kuliner & Patiseri

OTTIMMO

Senin, 10 Oktober 2022/13.00-14.00

INTERNASIONAL

Student Name : Kartika Ega Diotri

Student Number 1974130010047

Exam Day & Date : Senin, 10 Oktober 2022

Lecture Hilda Tjahjani Iskandar, SE, Ak, CA MM

(19691029 2002 072)
No r Correction List | TFape Approval
1D | et SP‘J.L ol 4or enpll Crpms"| 7|
| Y i
‘. 1) | Compishent t"‘ﬁ.‘"‘k ﬁr&u:f 4 Fv ua._r!: e
. Corse b goeiy § geand d.u-'-I ,
| |
| '
| |
. [
I | ‘
! | | &
! ' [ [
B |
| |
| |
| | |
| o BES |
Acknowledge,

Advisor

-

Sundjaja. S.E

19801017 1703 001

Figure 53. Revise Form
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