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ABSTRACT

Apprentice / Trainee is someone who helps a Chef prepare and cook dishes
while training to be full-time chefs themselves. Generally, Trainee is someone who
is never experience the situation in a real-life kitchen and never actually work in a
real restaurant kitchen. Trainee usually comes from cooking school and trying to
search for an experience in a kitchen. A trainee usually works for 6 months and they
will be given a choice to keep working and will be a DW/ Daily work or they can

choose not to.

The job description of a Trainee is consisting of: Handling the preparation
in a kitchen like preparing the vegetables, cutting meat and etc, oversee food
supplies in refrigerators and storerooms, serving food, cleaning the station, chiller,

and storing all of the equipment when closing.

Keywords: Internship, Restaurant, Trainee.
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