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ABSTRACT 

Industrial Training is a practical activity for students to gain experiences from 
the activities they do in workplace, which can later be used as development to 
be professional. Training also aims to enable students to implement the knowledge, 
skills, and expertise that the student has learned in campus. In this internship 
program, several work implementation activities were given, found several 
obstacles or problems, and provided solutions to the obstacles or solutions faced by 
FOLIE Restaurant Bali for 6 months starting from January 8th, 2023 to July 8th, 
2023. 

During the internship period, the author had the opportunity to be placed in 
Pastry Department and Cold Kitchen Department. The activities provided include 
making cakes, bread, and salads, setting up and closing the kitchen, preparing mise 
en place, deep cleaning the kitchen, receiving goods and ingredients from suppliers, 
putting goods and ingredients into storage, preparing leftovers to be donated, 
serving and garnishing plated food. 

Besides getting work experience from this internship, the author also learns 
how to manage time, learn to communicate, problem-solving, teamwork, creativity, 
and work efficiently and effectively. With the existence of an internship program, 
there are a lot of beneficial values that are obtained by the interns for in the future. 

 

Keywords: Cold Kitchen Department, FOLIE Restaurant, Internship, Pastry 
Department 

 

 

  



vi

TABLE OF CONTENTS 
 

Plagiarism Statement ............................................................................................. i 

Approval 1 ............................................................................................................. ii 

Approval 2 ............................................................................................................ iii 

Preface ................................................................................................................... iv 

Abstract .................................................................................................................. v 

List of Tables ...................................................................................................... viii 

List of Figures ....................................................................................................... ix 

Chapter I Introduction ......................................................................................... 1 

1.1 Background of Study ................................................................................ 1 

1.2 Internship Objectives ................................................................................ 2 

Chapter II Establishment Background ............................................................... 3 

2.1 FOLIE Restaurant Overview .................................................................... 3 

2.2 FOLIE Average Occupancy Rate ............................................................. 4 

2.3 Kitchen Hierarchy or Brigade and Job Description ................................. 5 

2.4 Standard Operational Procedure (SOP) .................................................... 8 

2.4.1 Personal Hygiene Standard ............................................................... 8 

2.4.2 Personal Grooming Standard ............................................................ 9 

2.4.3 Sanitation Standard ......................................................................... 10 

Chapter III Internship Activities ....................................................................... 13 

3.1 Place of Assignment ............................................................................... 13 

3.2 Product Made During Internship ............................................................ 16 

3.2.1 Pastry and Bakery ........................................................................... 16 

3.2.2 Cold Kitchen ................................................................................... 21 

3.3 FOLIE Restaurant Area .......................................................................... 27 

3.3.1 Dining Area ..................................................................................... 27 

3.3.2 Storage Room .................................................................................. 28 

3.3.3 Kitchen Area ................................................................................... 29 

3.3.4 Bar Area .......................................................................................... 31 

3.4 FOLIE Kitchen Diagram ........................................................................ 32 

3.5 Events Handled ....................................................................................... 33 



vii

Chapter IV Conclusion ....................................................................................... 34 

4.1 Problems Encountered And Solutions .................................................... 34 

4.2 Benefits of Internship ............................................................................. 35 

4.3 Suggestions ............................................................................................. 36 

4.3.1 Suggestions For Students ................................................................ 36 

4.3.2 Suggestions For Ottimmo International Mastergourmet Academy 37 

4.3.3 Suggestions For Folie Restaurant ................................................... 37 

4.4 General Point of View ............................................................................ 37 

Bibliography 

Appendix



viii

LIST OF TABLES 

Table 3.1 Industrial Training Activities ............................................................... 13 
Table 3.2 List of Pastry Products ......................................................................... 16 

 

  



ix

LIST OF FIGURES  

Figure 2.1 FOLIE Front Look and Logo ................................................................ 3 
Figure 2.2 FOLIE Total Guest Chart ..................................................................... 4 
Figure 2.3 FOLIE Kitchen Hierarchy 2023 ........................................................... 5 
Figure 2.4 Hand Wash Procedure .......................................................................... 8 
Figure 2.5 Pastry Kitchen Closing View .............................................................. 10 
Figure 2.6 Receiving and Handling Procedures ................................................... 11 
Figure 3.1 FOLIE Caesar Salad with Grilled Prawn ............................................ 21 
Figure 3.2 Nicoise Salad ...................................................................................... 21 
Figure 3.3 Fried Brie Cheese Salad ...................................................................... 22 
Figure 3.4 Tuna Chevice ...................................................................................... 22 
Figure 3.5 Burrata ................................................................................................ 23 
Figure 3.6 Smoked Salmon Platter ....................................................................... 23 
Figure 3.7 Classic Beef Tartare ............................................................................ 24 
Figure 3.8 Sakoshi Oyster .................................................................................... 24 
Figure 3.9 Baked Stuffed Calamari ...................................................................... 25 
Figure 3.10 Cheeseburger .................................................................................... 25 
Figure 3.11 Savoyarde Cheese Fondue ................................................................ 26 
Figure 3.12 Outdoor Dining Area ........................................................................ 27 
Figure 3.13 Indoor Dining Area ........................................................................... 27 
Figure 3.14 Back Storage and Freezers ................................................................ 28 
Figure 3.15 Kitchen Dry Storage and Walk-in Chiller ........................................ 29 
Figure 3.16 Hot and Cold Kitchen View.............................................................. 30 
Figure 3.17 Pastry Kitchen View ......................................................................... 30 
Figure 3.18 Washing Area ................................................................................... 31 
Figure 3.19 Showcase and Bar Area .................................................................... 32 
Figure 3.20 FOLIE Kitchen Layout ..................................................................... 32 
Figure 3.21 Heart-shaped Cake ............................................................................ 33 
Figure 3.22 Afternoon Tea Gathering .................................................................. 33 


