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APPENDIX

1. Certificate Accomplishment

PROJECT : BLACK

J1. Pura Dalem Batu Bolong Canggu Ball 80361

(0361) 620 2020

AWARDS THIS CERTIFICATE TO

AULIA RAHMI

In recognition of successful completion of
ON THE JOB TRAINING SKOOL KITCHEN.
from 9% January 2022 until 8* July 2023

Canggu, 8™ June 2023

PT. W
Arthelia Dwi Yulianingtyas

Human Resources Manager

The Lawn 7'
- Cune SKeeL
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2. Appraisal Form

AKADEMI KULINER & PATISERI

OTTIMMO®

INTERNASIONAL

CULINARY (ATH  GASTROMOMY  SAKING & PASTEY ANTY

Internship Appraisal Form

INTERNSHIP i
PLACE: Skoob  Kildun
Frst Name __Pulia Last Name____Rohmi

Review Period/s : & Monthly O Quarterly O Bhannualy [ Annually Date Joining

lmm:‘ﬂd\m D M_M
WMW:MM_WW: i

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient 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
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3. PERSONAL PRESENTATIONS

Grooming Standards
Pratices and displays proper grooming, personal hygiene and care.
Maintains hair and facial hair (*1f any) per proper F&B industrial standards

Uniforms

4. ON THE JOB & KNOWLEDGE
Dependability

Can be counted upon to do what is expected and required
mmmmwkmm%m;mmmm

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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, 4% a0y

E

111 SIGNATURES
On-Site Manager/Owner/Chef
Signature & Samp:

The Intern

e
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3. Consultation Form

Akademi Kuliner & Patisert

nozmcr?:ozuon:
OTTIMMO  CuLINARY INNOVATION AND
INTERNASIONAL  NEW PRODUCT DEVELOPMENT

IR b — i 4 e e

>§§ ..............

Name

No | Date “Topic Consultation Name/
Signature _
L | FRT | Cangter 1 ?
3
2 u\m cHavten. 2 \b&
3 %® CHAPTER 2 Lb)
(eevist gantor)

1 (%7 | oee 3 \ﬁP
s |%” | cuaerer. 3 \C/
(newisi gasabar)

%’ | CHAEL 2 |
O s A

StodentNumber - ATABOOIOCOR ...
Advisor + Ay Pusa, Sundioin S.€ -
No | Date Topic Consultation Name/
Signature
2 | %® | cuneree 4 \S
% | CRovter- 3 §
4 (Kuchen vagns) ‘
g |77 | o ot é
Prntizan
%" | Do fonuot \AQ
® Puosasigon (%
’v ‘- .
X :& fevsi  CHAVTER 2 \@\
3 %™ | e pavisan
Arher
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4. Correction List

14 Sep 2025/ 14.00 - 1439

Akademi Kuliner & Patiseri

42

Student Name : Aulia Rahmi
Student Number : 2074130010082
Exam Day & Date : Kamis, 14 Sep 2023
Lecture : Arya Putra Sundjaja, S E
(198010171703001)
No Correction List Page | Approval
No tevison
Ac
Advisor
&
)
198010171703001



14 Sep 2023/ 14.00 - 14.30

Akademi Kuliner & Patiseri

INTERNASIONAL
Student Name : Aulia Rahmi
Student Number : 2074130010082
Exam Day & Date : Kamis, 14 Scp 2023
Lecture : Heni Adhianats, ST.P., M.Sc.

(19900613 1402 016)
Ne Correction List Page | Approval |
cex vl ol \poown Jg
———
Acknowledge,
Advisor
198010171703001
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14 Sep 2023/ 14.00 - 3430

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CARAIT M AT eI @ ST

Student Name : Aulia Rahmi

Student Number : 2074130010082

Exam Day & Date : Kamis, 14 Sep 2023

Lecture : Anthony Sucipto, A Md. Par,
(19960325 2201 085)

Correction List Page | Approval |

Acknowledge,
Advisor

fse

198010171703001

B
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5. Photo with Staff
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