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EXECUTIVE SUMMARY 
 
 

Industry training activities are the last step to complete Diploma III. This 

report was written based on the training program at Vasa Hotel Surabaya from 

February 2022 to August 2022. The author chose the internship program not only 

to complete the internship program, but the author wanted to know more and 

develop skills in pastry. The author also wants to improve communication, 

teamwork, punctuality and more. 

The author gains a lot of experience in the pastry field. The author also learns 

to manage time better, how to work together professionally, work quickly, 

efficiently and don't forget to take responsibility for what has been done. The author 

is also taught how to deal with problems and serve guests to feel comfortable. After 

an internship for 6 months, the author hope that the skills that have been obtained 

can be developed, so that they are useful for writers in the future. 

Keyword : Vasa Hotel Surabaya, Industrial Training, Internship 


