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APPENDIX
Appendix 1. KONG Certificate of Completion

et

CERTIFICATE

of Completion

KONG

| AL, PANTE BERRWA NO 36
BALE

THIS CERTIFICATE 15 PROUDLY PRESENTED TO

| Elissa

| 26" DECEMBER 2022 — 25 JUNE 2023

M%{Z_

NICOLE GIGOLO ESCOBAR

Head Chef
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HAS COMPLETED & MONTHS TRAINING [N KITCHEN DEPARTEMENT AT KOMG RESTAURANT

KR Manager




Appendix 2. KONG Team
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Appendix 4. Pastry BRAUD Item
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Appendix 6. Internship Appraisal Form

AKADEMI KULINER & PATISERI

OTTIMMO’

INTERNASIONAL

Internship Appraisal Form

sy CULINARY AKTS | GASTRONOMY | BAKING & PASTRY ARIS
PLACE: __ KONG Bali

First Name _EliSsa Last Name

Review Period/s : [1 Monthly [ Quarterly [ Bi-annualy 7 Annually Date Joining
. December 26th, 2022

Intern’s Position : _Trainee Department :_Pass & Hot Kitchen

REVIEW DATE :_May 2nd, 2023 Direct Supervisor :_RIK8 Damayanti "

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 demonstrates: attentive, courtesy and efficient service to customers. @
Treat customers with Considerations and Respects

DING FA
1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations
Consistently demonstrates: attentiveness, courtesy and efficient service to other staff. m
Creates friendly environment.
Team Player
Cooperates and works well with others, Enthusiastic, portrays s positive manner and [@
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3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

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

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
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Discussions/Notes;

Elise Nas o great GH('q_tUc[,é n He Grdun , She chou
Comgiithoy  end Projes 0 il of he demm ed_praptels

Husg wallng  dologn  nw sl pnd behngou bo_impove. T
Heam ks gt JUC@(m/' on_ her E% }'vlu f)ﬂc eny &t/l"ﬁé
o gesore  poclnd  with how  owsd [fn Supe  the wil an
™ vy M"\str Shua by et .

PERFORMANCE SUMMARY - to be filled by OTTIMMO International

TOTAL POINTS,

RATING

ACTION PLANS FOR DEVELOPMENT NEEDS
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111 SIGNATURES

On-Site Manager/Owner/Chef )

Signature & Stamp ka\ Demayaat

The Intern

Signature : EN§s~

y
b i)

Signature & Stamp:

Dated

peprt. Héad tudent Affairs
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Dated ?—/5 / W3

%‘3/3 | 202% .

29 /F frazs.

pated




Appendix 7. Consultation Form

Akademi Kuliner & Patiseri

O O CONSULTATION FORM
TTIMM INDUSTRIAL TRAINING /
INTRICASIONAL FOODPRENEURSHIP
Date Topic Consultation Name/
Signature
1. | 18/07/23 Konsultasi Bab [
18/07/23 Konsultasi Bab 11 Z
2,
I
3. 18/07/23 Revisi Bab I dan II %\
4. 19/07/23 Konsultasi Bab TIT %\
5. | 20/07/23 Konsultasi Bab IV i:
6. | 20/07/23 Revisi Bab Il dan IV Z
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Name : Elissa
Student Number : 2074130010062
Advisor ; Gilbert Y. Hadiwirawan, A.Md.Par

No Date Topic Consultation Name/

Signature
7. |21/07/23 | Konsultasi Format Penulisan
8. | 21407/23
9. | 21/08/23

Konsul Sidang

10. | 28/08/23

Revisi Akhir

Revisi Format Penulisan %
Li




Appendix 8. Revision Form

22 Aug 2023 / 11.30- 12.00

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Elissa
Student Number 1 2074130010062
Exam Day & Date :Sclasd 22 Aug 2023
Lecture : Gilbert Yanuar Hadiwirawan, A.Md. Par.

(19900101 1701 041)

No Correction List __Page Approval

N I

Acknowledge,
Adyisor

/

(Gilbert Yanuar Hjdiwirawan, A.Md. Par.)
wooorm 1701 041
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22 Aug 2023 / 11.30 - 12.00

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Elissa
Student Number : 2074130010062
Exam Day & Date :Selasa 22 Aug 2023
Lecture : Michael Valen, A.Md. Par.
(19950219 2001 074)
No Correction List Page Approval
Tdat ada
Acknowledge,
Advj
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22 Aug 2023 /1130 - 12.00

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Elissa
Student Number 1 2074130010062
Exam Day & Date :Selasa 22 Aug 2023
Lecture : Heni Adhianata, S.T.P., M.Sc.

(19900613 1402 016)

Correction List Page Approval

Liket  rofe: o~

(Gilbert Yanuar Hadli} irawan, A.Md. Par.)
19900101/ 1701 041
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