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PREFACE
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physically and mentally to complete this industrial (raining and the report. This
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from January 9% until July 10% 2021 at SKOOL Kitchen. This report is prepared as
one of the requirements to complete the Diploma III of Culinary Arts from
OTTIMMO International Mastergourmet Academy Surabaya. In the completion
process of this report, the author had received much guidance and assistance from

various parties. Correspondingly, the author wants to express gratitude to:

1. Mr. Anthony Sucipto, A.Md.Par. as Advisor who has provided guidance
and suggestions up to the completion of this report.

2. Mr. Zaldy Iskandar, B.Sc. as Director of OTTIMMO International
MasterGourmet Academy Surabaya.

3. Chef Vallian Gunawan, Dewa Gede, Johanis Roga, Valencia Antika,
Salsabila Humaira, Jessica Caroline, and all senior & staff at SKOOL who
help, teach, and guide me in everything at SKOOL.

4. My dearest parents who always support, and as a family role to help me in

personally.

The author hoped that this report may be useful for readers and for future

studies.

Surabaya, September 20™ 2023




ABSTRACT

This internship report was consistent with the completion of Ottimmo International
Mastergourmet Academy's Advanced Diploma Program. I did my internship at
SKOOL Kitchen for six months. This internship is expected to be able to develop
the skills and knowledge learned on campus and to gain new experiences. I choose
this restaurant because interested with the concept that is rarely found; ‘Open Flame

Kitchen on the Waves’

During these six months, the author was training in their kitchen and learned a lot
from this opportunity. The author got to learn new recipes, techniques, and learned
how to work effectively. This internship had given the chance to improve the
author’s creativity to produce a dish. The author also learned working in team and

dealing with critical situations.
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