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PREFACE

Praise and thanks to God Almighty for the successful completion of this report.

This report is prepared based on industrial training results conducted by the author

during four months at KONG Restaurant Bali. This report is prepared as one of the

requirements to complete the Diploma III of Culinary Arts and Baking Pastry in

Ottimmo International Master Gourmet Academy.

In the process of completion for this report, the author has received much

guidance and assistance from various parties. To that end. the author expresses their

sincere thanks to:

1.

My beloved parents and sister who provide the best education, facilities, and as
a family role to help in personally.

Mr. Zaldy Iskandar as Director of Ottimmo International.

Ms. Heni Adhianata as the Head of Study Program at Ottimmo International.
Mr Gilbert Y. Hadiwirawan as Advisor who has provided guidance and
suggestions up to completion of this report.

Mr. Robby Jie as Head of Student Affairs who helped the author find a place to
do the internship program.

Mr. Nicole Gigolo Escobar as the Head Chef at KONG Restaurant Bali.

The entire chef, staff, trainees, and casuals of KONG Restaurant Bali, who
helped the writer to execute the training period.

My Friends who support and help me by a lot of guidance and suggestions.

Finally, the author hopes that this report can be useful for all parties involved.

Surabaya, August 28" 2023
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ABSTRACT

This report is a final step to complete the study program in Ottimmo International
Master Gourmet Academy Surabaya. This internship program is important for the
writer to know the real work kitchen situation. The writer started her internship
program from 26" December 2022 until 28" April 2023. The internship final report is
prepared based on the four months experience of internship in KONG Restaurant Bali.
The author chose KONG Restaurant Bali because KONG is one of the restaurants that
was established in the pandemic and continuous to grow, has a contemporary bistro
concept with comfortable casual dining and a taste of international. The author got a
lot of knowledge from KONG Restaurant. They taught me a lot about cooking and
baking techniques so that it is effective for food cost and time. The author learns about
time management, responsibility, how to improve team working, improve the mise en

place skills, and items. They gave me a lot of suggestions for my future career.

Keyword: Internship, KONG Restaurant Bali
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