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PREFACE

First of all the writer would like to thank God because this report is

completed. This report is based on industrial training results conducted by the writer

during the 6 months internship at JW Marriott Hotel Surabaya from January 9™ to

July 9" 2023, This report is prepared as one of the requirements to complete the

Diploma 111 of Culinary Arts and Baking Pastry.

There are a lot of things that disturb the writer while finishing this report,

but there are a lot of people give support and help until this report can be completed.

So, on this occasion, writer want to say thank you to:
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God, the one who gives me strength and many blessing during the process
of this report completion.,

Parents who always give me support spiritually, and every endless prayer.
Mr. Robby Jie Putra who helps me during the internship.

Ms. Jessica Hartan as my Internship final report mentor who already spent
time to give guidance in doing this report.

All Pastry Kitchen Staff at JW Marriott Hotel Surabaya who has helped and
taught me a lot during the internship.

Ms. Heni as Head Of Study Program of Ottimmo International.

Mr. Zaldy Iskandar as the Head Director of Ottimmo International

Surabaya, July 3" 2023
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Viona Evelin Putri



ABSTRACT

This industrial training report is the one of requirements from Ottimmo
International Master Gourmet Academy Surabaya to fulfill the graduation
regulation. This report based on six months Industrial training at JW Marriott Hotel
Surabaya from January 9" to July 9™ 2023. JW Marriott Hotel Surabaya have
several kitchen outlets to learn from, but the writer chose to do the industrial
training at JW Marriott’s Pastry Kitchen. There’s only one pastry kitchen at JW
Marriott Surabaya, one that supply the dessert for every department at the hotel.
There are a lot of difficulties that the author had to face during the internship
program especially during the beginning where the author had to learn a lot of new
things because of the different job description that are required to do during the first
two weeks. Besides that, the writer had difficulties to adapt with the new
environment in the kitchen and in the restaurant in front of the guest, as well as
having to adjust to working with new colleagues. However, as the time passed, the

author is able to enjoy the internship program.
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Vi



TABLE OF CONTENTS

COVRE ...ttt ettt ettt et s e et esbeeebeesaneens 1
Plagiarism Statement................ccoooiiiiiiiiiiiniie e v
APPIOVAL T oo et et e e e e e eanes i
APPIOVALZ et ettt et e bee e eaee s il
ACKNOWIEAZEMENT ..ottt ettt et e e e e e saaeens v
EXecutive SUIMMATY .........coooiiiiiiiiieiiecee ettt e et e e aee e srae e e e vi
Table Of COMEENTS .........cccoooiiiiiiiiiieiieee e vii
LiSt Of TADIES ......c.ooiiiiiiiiiiiiiee e ix
LiSt OF FIUI@ ..ot e et e e e es X
Chapter 1 — INtroduction.................coooiiiiiiiiiiieeeeeeeee e 1
1.1 Background of Study .......c.ccoieiiieiiiiiieiicee e 1
1.2 Industrial Training ObJECIVES ......cccvveeivieeriieeiee et eeeeeeree e 2
1.3 The Benefits of Industrial Training...........cccceceeeviiieiieniiienieeiecie e 2
Chapter 2 — General Description Of Company...............ccccoeeviiiiiiiiiiiie e, 3
2.1 HiStory Of COMPANY ...ccvvieeiiieeiiiieeiieeeieeeereeeeteeeireeeveeesveeeereeeenseeesnseeennne 3
2.2 Vision, Mission, and Company ObJeCtiVES ........cccueevuierireiieeniieeiieniienieeeeens 4
2.3 About The COMPANY ....oocvieriiieiieiiieeiieee ettt et siee e e ebeeseaeesee s 5
2.4 Organizational Structure and Main TasK..........cccceeevieriiienciiiecieece e 9
2.5 Hygiene and Sanitation ...........ccceecueerieeriieniienieeieesee e sveeiee e esee e enne 11
Chapter 3 — Industrial Training Activities ...............ccoccociiiiiniiiiine 15
BT OULICE ..ttt sttt 15

3 11 Breakfast. ...oo.ooiieiiiiiiieeceee e 15

3.1.2 Lunch and DINNer........cccoecieriiiiiiienieiieneceseeeeeeee e 16

3.1.3 EXECutiVe LOUNZE......ueiiiiiieiieeiee ettt 17

3.2 BANQUELE ..c.uvvieiiiieeiiie ettt ettt et e 18
3.2.1 Morning Shift........oooiiiiiiiieieeeeeeeee e 18

3.2.2 Afternoon Shift.........coooiiiiiiiii 19

Vii



3.3 Surabaya Baking COmMPANY ........ccceerieriieriieniieeieeiieeie e sveeiee e 19

3.3.1 Morning Shift.......coooiiiiiiiicieeeeeee e 19
3.3.2 Afternoon Shift.........coooiiiiiiiii 20
3.4 SPECIal EVENLS ...eoouiiiiiiieiiecieeiiecee ettt ettt e 20
3.4.1 Chinese NEeW YeaT.....cccuiiiuiiiiiiiieiieeiee ettt 20
3.4.1Valentine Day........ccccuiieiiiieciiecieeeeeeee e 21
3.4.1 RaMadhan ......cc.covueiiiiiiiiiieieeeeeeeee e 21
3.5 PrOAUCES .t 22
3.5.1 PAnNaACOTa .....eeeeiiiieiiiieiieceee e 22
3.5.2 Meringue COOKIES .....cceeeuieriiieiieiieeiie et eiee et aee e eeee e 23
3.53 Lemon FIllINg ...cccuvieeiiiiiieeeeeeeeeeeee e 23
3.5.4 TriSh Coffee. ....eeeiiiiiiee e 24
3.5.5 Lapis SUIabaya ......ccceviieiiiriiieiieiieeeee e 24
3.5.6 Fondant Character .........ccceerieeiieniieiiieeieee et 25
Chapter 4 — ConclUuSION ............oooiiiiiiiiiiie e e 26
4.1 Problems and SOIUtIONS .....c..eecueruiiiiieiiinienieeeeeeee e 26
4.2 BENETIES ...ttt ettt sttt sttt 26
4.3 SUZEESTION ..cuvvieeiieeeiieeeiieeeieeeeieeesteeessreeessbeeessseeenseeesnseeessseeessseesnsseeennsens 27
4.4 General Point Of VIEW ......ccoiiiiiiiiiiiiiiiiiecseeeceseeee e 27
4.5 Memorable MOMENL .......cccueiiiiiiiiiiieieeee ettt 29
4.6 Kitchen Layout.........cccoeeciieiiiieciieecie ettt 30
4.7 CONCIUSION.....eiiiiieiieitestt ettt ettt sttt ettt st et et e b e 30
Bibliography
Appendix

viii



LIST OF TABLES

Table 3.1 Breakfast JOD DESC ......ooiuiiiiiiiiiiiiie e 16
Table 3.2 Lunch and Dinner JOb DeSC ........ccooiiiiiiiiiiiiiiiiiieceeeeeee 16
Table 3.3 Executive Lounge JOb DeSC .......cceeviiiiiiiiiiiiieiiieiiecie e 17
Table 3.4 Banquette Morning Shift JOb DeSC ......ccceeveviieviieeiiiieieeeee e, 18
Table 3.5 Banquette Evening Shift Job DeSC .......cccceeeiiiiiiiiniiiieeeeeeee e, 19
Table 3.6 SBCo Morning Shift JObD DeSC ......cccceeviieiiiiiiiiieiiiecieceeee e 19
Table 3.7 SBCo Evening Shift JOb DeSC .......cccvieviiieiiiieciieeeeeeeeeee e, 20



LIST OF FIGURE

Figure 2.1 The HOt ShOPPES....cccciieiiiieciiieeiee ettt e 3
Figure 2.2 JW Marriott Hotel Surabaya...........cccceeviiiieiiieeiieciecce e, 4
Figure 2.3 Marriott Vision and MiSSION..........cccuieririiiienieeiieeiienie e 4
Figure 2.4 JW Marriott BEdroom.........cccvveiiiiiiiiieiieeceecee e 5
Figure 2.5 Pavilion Restaurant.............ccccoeeviiieeiiie e 5
Figure 2.6 Imari Japanese Restaurant .............cccceevieiiiienieinieeiiieieceeeeeee e 6
Figure 2.7 Tang Palace Restaurant............ccccceeeiiieiiieeeiee e 7
Figure 2.8 Uppercut SteakhouSe ..........cccveeiiiieiiiieeiiiecieecee e 7
Figure 2.9 Lobby LOUNZE..........cooiiiiiiiiciieeeeece ettt 8
Figure 2.10 Surabaya Baking Company ...........cccceeevueeeriieeniieeniie e eeree e 8
Figure 2.11 WiINe & CoO...uuiioiiiiciiieceeeee ettt e evee e e e e 9
Figure 2.12 Pastry Organizational Structure ...........ccccoecveveeneriieneenenieneeieseee 10
Figure 3.1 Breakfast JOD DESC ......ccocuiiiiiiiieiiieciieeeeeee e 16
Figure 3.2 Lunch JOb DeSC.......cccouieiiiiiiiiecieeeeeee et 17
Figure 3.3 EXecutive LOUNZE .....cc.eeviiiiieiiieiieeie ettt 18
Figure 3.4 Banquette JOD DESC.......cccuviiiiiiiiiiieciieeceeceeee e 18
Figure 3.5 SBCO Set UP...uuuiiiiieiieeeeeeee ettt e 20
Figure 3.6 Chinese NEeW YEar ........ccciiiiiiiiieiiieiie ettt ettt 20
Figure 3.7 Valentine Day .........cccoveiiiiiiiiiiciieeeeeeeee e 21
Figure 3.8 Ramadhan .............ccoooiiiiiiiiiceee e 21
Figure 3.9 Pannacotta........ccocuiiiiiiiiiiiiiiieeie et 22
Figure 3.10 Meringue COOKIES ......cccvieeuiieriieeiiieeeiiee e eieeeeveeeevee e e eeaee e 23
Figure 3.11 Lemon Filling ........cccoooiiiiiiiiiiieeeceeeeeee e 23
Figure 3.12 Irish Coffee ......coooiiiiiiiiiiiiiec e 24
Figure 3.13 Lapis SUrabaya ..........ccccceveiiiiieiieeciie e 24
Figure 3.14 Fondant Character ............cccceevviieeiiieeiiee et 25
Figure 4.1 Outside Catering ..........ccccueevuierieeiiieniienieeieesteeitesveeieeseeeseesneeeeens 28



Figure 4.2 Uppercut Set Menu

Figure 4.3 Kitchen Layout .....

Xi



