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APPENDIX

Appendix 1. Internship Certificate

CERTIFICATE OF COMPLETION

THIS CERTIFIES THAT

Cindy Miracel Wijaya

Has successfully completed a 6-maonth internship in Culinary as an Intern
at Jumeirah Al Naseem, from January to July 2023.

Nathalie Coulon
Human Resources Director

Al Naseem
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Appendix 2. Basic Food Safety — Food Service Certificate

Basic Food Safety -
Food Service

This is to certify that

CINDY WIJAYA
EID No. 784200342749338

has successfully completed the program
Food Watch Certificate Traceability No. BFSFS - 790101

Course Date: Trainer:
26/01/2023 Nisha Merin
Apex Food Consultants @ ‘ “ 0 : .&\5&5 £
Your Partner in Food Safety R T
apexiood@eim.ge | +971 4 2959311 Managing Director Managing Partnét

www.apexfoodconsultants.com
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Appendix 3. Main Kitchen Appraisal Form

AKADEMI KULINER & PATISERI

OTTIMMOo

IVTERNAﬁlONA

TR AL & ST

Internship Appraisal Form

ulguwv«k A" naseen Main Kt
st Name__ ) Last Name___ WYY~

Review Period/s 3 J& Monthly O Quartery OBannualy 0 Annually Date Joining

Intem's Position : :T-\J\k\’\f\ Department : MN\M h‘rk\m
REVIEW DATE : Direct supervisor . 1aotghe . M. Shankle-
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. EE
Treat customers with Considerations and Respects
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3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal hyglene and care.

Mainimhlrwmhalr('llany)perpmpemw@illmm
Uniforms

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
Al 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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II1. SIGNATURES
On-Site Manager/Owner/Chef

J2/8s fa013

pated
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Discussions/Notes;

PERFORMANCE SUMMARY * to be filled by OTTIMMO Internations!

TOTAL POINTS,
RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS

jod
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Appendix 4. Pastry Appraisal Form

INTERNASIONAL

AP LI & SRR ATy

Internship Appraisal Form .(\5\01\!:&011\&2?\\;[.36

INTERNSHIP

ruce:_Jume.wah QI faeem - Pastry
Frst Name _ C.invely Last Name__ WiFey*

Review Periodys : 0 Monthly ofQuarterty O B-arewaly DlAnewaly  Date doining

Interws Postion : ___JNEAT o RVSM Klfqu
REVIEW DATE : JUM 30, 202D teect sopervit

— ¢

Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff,
Creates friendly emdronment.

Team Player

Cooperates and works well with others, Enthusiastic, portrays s positive manner and m
Works toward the Company's goal/s.

Follow -Through

Sees tasks through completion. Finishes work so that next shift is prepared. I_Ti]

2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficient service to customers.
Treat customers with Consideraticns 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

Aways wear the proper and designated uniform,

4. ONTHE JOB & KNOWLEDGE
Dependability

Can be counted upon to do what Is expected and required
Foliow Instructions and completes work on time with minimum supervision

Work Quality

Work performed according to Chef's standard and on-site work requirements
Al job descariptions specification are met. Consistency in work. All recipes are followed

Work Quantity

Complete the expected amount of work In refation 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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I11. SIGNATURES
On-Site Manager/Owner/Chef

Jumefrah

MATWAT SuMERam
ARV )
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PERFORMANCE SUMMARY * to de filled by OTTIMMO intermationa!

ACTION PLANS FOR DEVELOPMENT NEEDS
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Akademi Kuliner & Patiseri . Grd iracel W
OS o CONSULTATION FORM Name .Qruwwg: ...... Sb
IMM INDUSTRIAL TRAINING / Student Number .. SOTI0M0000 . ..........
INTERNASIONAL FOODPRENEURSHIP Adviser . M. Che  Dessica ...
No | Date Topic Consultation Name/ No | Date Topic Consultation Name/
Signature Signature

[ ew\ow T?«oc& 1
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Revitn
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