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EXECUTIVE SUMMARY 

 

UAE or United Arab Emirates is one of the developed countries in the Middle 

East centered on the city of abu dhabi. However, The author did this internship activity 

in the city of Dubai precisely at Anantara The palm hotel and resort. Dubai is one of the 

transit cities and tourist cities that is very attractive to many people from young, middle, 

to upper age 

In this internship process in Dubai, The author carried out an internship program 

in the United Arab Emirates, Dubai for 6 months. Starting on December 12, 2022 until 

June12, 2023 and the position I held in this Anantara Hotel was as an Intern or 

equivalentto Commis 3. The reason The author did the internship program abroad was 

to train myself andshow the results of The author learning for 2 and a half years at 

OTTIMMO in the culinary world and train myself to always be better than before and 

learn new techniques, knowledge in the culinary world in the real world of work. 
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