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ABSTRACT

This internship report is made in accordance with the completion of the Ottimmo
International Mastergourmet Academy Advanced Diploma Program. On this
occasion, the author had the opportunity to carry out an internship program for 6
months at W Hotel at W Bali Seminyak for 6 months.

W Bali Seminyak Hotel is a hotel under the management of the Marriott Bonvoy
family. Located in Seminyak with a strategic location and close to beach and
beautiful café in seminyak. During the 6-month internship program, the author
learned a lot of new knowledge and skills in the world of hotel kitchens. The author
has been placed in several kitchens such as Butcher, Fire Dinner, IRD Kitchen, Fire
Breakfast, Pizza Woobar, Pastry Kitchen & Fire lunch/WET. The author has
learned many new lessons and experiences. Not solely learning hard skills, but the
author learns to develop certain soft skills such as, teamwork, problem solving,
creativity, time management, having resistance to high-pressure Kkitchen
environments.
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Vi



TABLE OF CONTENTS

APProval L.....cooeiieiiiiiieieceeeee e Error! Bookmark not defined.
APPIOVAL 2. Error! Bookmark not defined.
Preface. ... Error! Bookmark not defined.
ADSIIAC ...ttt ettt ettt ettt et ees vi
Chapter I INtrodUCtION .......ccueeeiieiiieiieie ettt 1
1.1 Reason Choosing The Establishment as Internship Placement..................... 1
1.2 Duration & Working Position During Internship Period............cccovvennnnnnee. 2
1.3 Reason Doing The Internship........cccceoveeeiieeiieiiiiniiciceceee e 2
Chapter II Establishment Background ..............cccoevuieviiiiiiiiieeieeieceeeeeeee e 3
2.1 About the Establishment of Internship Placement...............cccoocvvevieniinnennn. 3
2.2 Location of W Bali Seminyak ...........ccccceevieriienieniieiieeieeeese e 4
2.3 About Hotel Facilities & OCCUPANCY.......cceeviieriiiniiieiieeieeiieeee e 5
2.4 Kitchen Brigade & Job DeSCription ...........ccccueevvierieeiiienieeiiecieeeeeee e 8
2.5 Hygiene & SANItatiON ........ccueeruierieerieeiieeieeiieeiieeieesaeeieesaeeseessseeseesnneens 13
Chapter T INtership ACHVItICS....c.ueevieeiieeiieeieeeieesee et ereesaeesaeesreeeeeeereeseneens 15
3.1 InternShip ACHVITIES ..ecuviieviieiieciieeieeeie ettt ettt e eveeseae s e 15
3.2 Pictures of PrOdUCE ........ooiiiieiecieiee e 15
3.3 Pictures of Places Visited During Internship Period ...........ccccoevvieevrennnne. 20
3.4 Kitchen DIiagram ..........ccoooiiiiiiiiiiiiieiieeeee e 23
35 Event Handled .......covoiiiiiiiiiiiiiiieeeeee e 24
Chapter IV ConCIUSION........c.eiiiieiiieiieiie ettt ettt s baesaaeens 26
Biblio@raphy.....c..cooiiiiieeiiee e e 27
APPENAIX 1.ttt ettt ettt e et e ettt e et e e b e e teeebeestaeebeeetaeebeeataeebeeenseenneas 29

vii



LIST OF FIGURE

Figure 2.1 W Bali Seminyak ..........coccoiiiiininieiinenteeeeeeseet et 3
Figure 2.2 W Bali Seminyak maps........ccccceiereeveririeninieeneeeeseseee e 4
Figure 2.3 Fire Restaurant at W Bali Seminyak........cc.coocovininiininiiininiecceeee, 5
Figure 2.4 Starfish Bloo at W Bali Seminyak .........cccoocoviriininiininiiiiniecceeeeee, 6
Figure 2.5 Woobar at W Bali Seminyaki..........ccccovereeninienenineneneeeneseeeneeeeneceeeen 6
Figure 2.6 W Lounge at W Bali Seminyak .........cccoceiiriniininiininiieecceeeeeee, 7
Figure 2.7 Kitchen brigade..........coccoceiirieiiniieneeeeeeee et 8
Figure 2.8 General Cleaning After CloSINg........ccocveverireenereeseneeeeeneeeneeeese e 14
Figure 2.9 Labeling .......cooiiuiiiiiiiieeceeeee ettt sttt 14
Figure 3.1 Pizza at WOODAI ......c..coceeiiiiiiiiicieee et 15
Figure 3.2 Smoked Salmon Flat Bread ...........ccccooieiiininiininiieceeeeeeecseene 15
Figure 3.3 Grill King Prawn........cocoiiiiiiiiiiteieeeeese ettt 16
Figure 3.4 Seared Sea Scallops .......cccoveeveririininieeeee et 16
Figure 3.5 Chargrilled Local OCtOpUS.......cccertiiiriiienieeiee ettt 16
Figure 3.6 Udang BaKar ...........cccovieviiiiiiiiccieeeee et 17
Figure 3.7 Burrata & Novios Tomato Salad...........ccccvirvenineininincineceneeeeeneees 17
Figure 3.8 Wagyu Steak Tartar...........coccoveiiiiirinieieieeieeseeese et 17
Figure 3.9 Smoke Tuna Crudo ........cccooeevirinieninieienireee e 18
Figure 3.10 Cheese Cake.......occoiiriiiiniiieieeteeeeteee ettt 18
Figure 3.11 Burned Pineapple ........cooi ittt 18
Figure 3.12 Lemongrass Creme Brulee...........ccccvvievenirieniniesenececeneeeeneeeeie e 19
Figure 3.13 Caramelized Banana .............ccccoecieiiniiiiininiineeeeeecceeeeeee e 19
Figure 3.14 Fire Open KitChen..........covvviiiiiiiinieeeeeeeece e 20
Figure 3.15 Pizza SECHOM......cceiiriiiiriieiece ettt et et sre e e 20
Figure 3.16 Fire Preparation ..........ccccoeeiiiieieninieiieneeeesie ettt nee s 21
Figure 3.17 Butcher Fish Walking Chiller .........ccoceeoeiiriiiinieiinceeeeeeeneees 21
Figure 3.18 Receiving OffiCe ......coouiiiiiiiiiiiiiiiieeteeee et 22
Figure 3.19 Green ROOM .....cc.coiiiiiiiiiiiieiiecteeente ettt 22
Figure 3.20 Woobar Kitchen Diagram ..........cccccevievenirienineesenececeseeeneeeesee e 23
Figure 3.21 Christmas Dinner Buffet...........ccccooiiiiiininiiieeeeecces 24
Figure 3.22 Private Birthday Party at Woobar ..........cccoevevirieiinicccicencencncees 25

viii



