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APPENDIX

AKADEMI KULINER & PATISERI

OTTIMMO’

INTERNASIONAL

CULINARY ARTS | GASTRONGALY  BAKING & PASTEY ARTS

Internship Appraisal Form

INTERNSHIP g ¥
pLACE: Mie Dessers £ Paxisserie

First Name E) renda AB“ Last Name. foor wua

Review Period/s : O Monthly O Quarterly O Bi-annualy O Annually Date Joining

{nter's Positon : _0INING / \ntern Dep . Pastry
review pate :_\ PUSt 2023 Direct Supervisor :_C2F_ B0 Sudiro 5

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

Consistently demonstrates: attentiveness, courtesy and effident service to other staff.
Creates friendly environment.

Team Player

Cooperates and works well with others. Enthusiastic, portrays s positive manner and
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

Appraisal
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Appraisal

3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and fadial 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;

’,/‘/ = Lebih Komunicotp
= 'FObUS don Guot
— Tidak Medak nmzmerah
~ Qo gowang ot

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS,
RATING

ACTION PLANS FOR DEVELOPMENT NEEDS

Appraisal
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* DESSERT & PATISSERIE

9 Ruko Centra Niaga Ijen Nu-wann
Blok H2 no 14-16, Bareng, =
Klojen, Malang

Iosu 5255 7000
S mier| patxmeOl@gmail.com

_
S

CERTIFICATE
ON THE JOB-IRAINING

This is presented to

BRENDA AYU POERWITA

—

e the experience she gained in our company, as the Operasional N
Mxer Descn and Patisserie Malang. 1 hereby testify that this employee has Onl
“The Job Tmmmg in our company from January 2023 to July 2023 and has -
gmned expenence as aFood & Bcverage Product (Pastry) in
andPat:ssme \ : © e annt,
it was a pleasure working with Brenda Ayu Poerwita, for her employment
..., duration and she proved to be excellent at her job. We wish she have a good life
£ \ and better job opportunities

If you requue additional information about Brenda Ayu Poerwita’s term of
employment with us, please do not hesitate to contact us. -

USSERY A PATISRTE - a
‘ : ! /,/
IS e, JOKOSUDIRD i bae s,
; Pasu-yClwf&ManagerOpua&oml i s
i 40 Mber Dasseat !‘.:Paussglie S, ﬁ

Certificate
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Documentation
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Akademi Kuliner & Patiseri
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CONSULTATION FORM
OTTIMMO  INDUSTRIAL TRAINING /
INTERNASIONAL FOODPRENEURSHIP
No Date Topic Consultation Name/
Signature |
¥ 15, | T poniew o 7
A 4 aper geiaw \
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. Brenda Ay foorwra
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¥
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Name
Student Number nlo.wh:wOOgOOMO
Advisor : Z,Qﬁﬁf/\gn:&
No Date Topic Consultation Name/
Signature, |~
. Tease g grawar -
4_ \x raNveu \\\
24
29 % Preduesr o 4ntornship
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Consultation Form
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