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APPENDIX

VASA

HOTEL

CERTIFICATE
OF ACCOMPLISHMENT
The Management of Vasa Hotel Surabaya is pleased to present this Certificate
to &

David Sugito
Ottimmo

L4

W Rl

Abdul Hakam
Cluster Training Manager

www.vasahotelsurabaya.com
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Internship Appraisa]_ Form AKADEMI KULINER & PATISERI

OTTIMMO

INTERNASIONAL

CULINARY AKTS  GASTRAMKINY  BAKING & PASTRY ARTS

INTERNSHIP

pLace: \aSa ]-! otel Sum bqga

First Name __]) u:r\\ Last Name S(/g."ﬁ@

Review Period/s : [J Monthly 0 Quarterly C Bi-annualy J Annually Date Joining
Intern’s Position : Tr ajnee, Department :_209) figcher

REVIEW DATE:AHQ,;@ P 2we 3 Direct Supervisor ; Pfan(m)gm x

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)

3
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 (*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

e 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations
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Discussions/ Notes;

Cfu‘udl “Tainee | ﬂ"b\w, ?gtlau . any w&‘.hwdtms_

p

lu(lu\f\ W ot rew \LWLL&M Yo lv\(‘)\OU"XL  \apansl

seckion . Pl psrbor deuncs |

PERFORMANCE SUMMARY * (o be filled by OTTIMMO Internationd|
TOTAL POINTS
RATING,
ACTION PLANS FOR DEVELOPMENT NEEDS
.
2,
B.
4.
B.
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III. SIGNATURES

On-Site Manager/Owner/Chef

Signature & Stamp /% pated O\ P:uamA 2028
The Intern

Signature : DMU Svgi"w pated_9( Auqust 2003

~n

OTTIMMO Intemaﬁanal_Mpstgr?‘gumet Academy

ﬂ”'f pated 20 Jepf 2002

T
SN Soient Artates
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Akademi Kuliner & Patiseri i : ]
O%Hszo Oozmﬁ—r\—;.}‘—a“oz uﬂog Name .uvgsmmcwsuﬁd .............
US| CULINARY INNOVATION AND Student Number .. 20741300 10020, .........
& JF | "NASIONAL  NEW PRODUCT DEVELOPMENT Advior : Novi Tocsh Peovetasacs). ST M. SC.
No Date Topic Consultation Name/ No Date Topic Consultation Name/
Signature Signature
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Wk
o

45



Akademi Kuliner & Patiseri

OTTIMMO

Ornumo

INTERNASIONAL
Student Name : David Sugito
Student Number 2074130010020
Exam Day & Date : Kamis, 14 Sep 2023
Lecture : Michael Valen, A.Md. Par.

(19950219 2001 074)

14 Sep 2023/ 16.00 - 16.30

No

Correction List

Page

Approval

¢ S0 gaecdion
= D) ’ng{ Mel\pd‘ S l)dal'(ln
). Suggestion  Fer 0TTIMMo

2. Suggestion for Vasq
3 Suggestion  Fer  Studing

3

4.3 /
/

Acknowledge,

Advisor

Ny

(Novi Indah Permatasan, S.T., M.Sc.)

19951109 2202 083
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OTTIMMO
INTERNASIONAL

CULINARY ARTS  GASTRONOMY  BAKING & PASTRY ARTS

Student Name : David Sugito
Student Number 2074130010020
Exam Day & Date : Kamis, 14 Sep 2023
Lecture : Novi Indah Permatasari, S.T., M.Sc.
(19951109 2202 083)
No Correction List Page Approval
W+
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Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : David Sugito
Student Number 2074130010020
Exam Day & Date - Kamis, 14 Sep 2023
Lecture : Arya Putra Sundjaja, S.E

(198010171703001)

14 Sep 2023/ 16.00 - 16.30

No

Correction List

Page

Approval |

N 0 Kev( sien

A

Acknowledge,
Advisor

Ny

(Novi Indah Permatasari, S.T.. M.Sc.)

19951109 2202 083
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