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APPENDIX

1. Certificate
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Certificate Basic Food Safety
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3. Appraisal Form

AKADEMI KULINER & PATISERI

OTTIMMO

INTERNASIONAL

CULINARY ARTS | GASTROSOMY | BAKING & PASTRY ARTS

Internship Appraisal Form

INTERNSHIP

PLACE: \"\OW_\ indigo Duloy Do wheinn
First Name IZ‘W!(‘D Last Name, Mo dikoime
Review Period/s : C1 Manthly O Quarterly O Bi-annualy O Annually Date Joining

‘»4;[?— for /2023 Lk 'l\/\owl-f»;)
. T Y
Intern’s Position : C(lk‘vw“"{ W \’Gﬂ/\ Department :. E"‘ k‘h?y\
review oate:_0& /07 /W] Direct Supervisor : Al T"(ai(hv\ X

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff. BL L{

Creates friendly environment.

Team Player

Cooperates and works well with others. Enthusiastic, portrays s positive manner and B L’
Works toward the Company’s goal/s.

Follow -Through

Sees tasks through completion. Finishes work so that next shift is prepared. Eﬂl\f

2. CUSTOMERS INTERACTIONS

Customer Relations (*if any)

£,
Consistently demonstrates: attentive, courtesy and efficient service to customers. B, S
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

s 2 - Less than expectations

» 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations
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Discussions/Notes;

2o \na> Nawsy Lo VR oierivads
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Mo N8 odowmcasd  Mdengn Qe Daesg Necy o),
Nis Cp cetstey \f\‘ & W O Ahgen - AL S oenauw 9
War L b\-r\?CAr-\,G DocAaxd 3

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS,

RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS
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II1. SIGNATURES

On-Site Manager/Owner/Chef

Signature & Stamp:

9&\. Dated 06 /07/2022
|

The Intern 5 ? o
Signature : Dated, ot / o7 / 017
OTTIMMO Intemsﬁd\_'nfﬂi'!‘lqﬁtemourmet Academy
o P a7
:/{, .",'L“,"i"j'
)
T T b 02/ w0 (2033 .
o N pﬁ L,/ pated / [

N
Signature & Stamps - .'o ¥
o DerE !{ead‘ Student Affairs
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4. Consultation Form

Akademi Kuliner & Patiseri

[ () [eigVivte

CONSULTATION FORM

INDUSTRIAL TRAINING /
INTERNASIONAL FOODPRENEURSHIP
Date Topic Consultation Name/
Signature

14
N
\ 2wV

Juau| F?ﬁo fatn

]

apl% Vrekap

2015

24 et wemo b
3 00 | fegve abn kdak

WV mongeai 411 &i.

C {anandoclen  \ektr i
q A%x@.s& Won, deseeipion pade
2N |We oF pickure piadeet

HQ §§ .V.\:) fﬂ_\.,__

5 (o) WAVE leesar
Ser k. gJ\S
V| e Vs \erke \,? lala

\”@?g: %qﬁ?ﬁﬁf. \&v

i MEeRd(fotte

Name
Student Number QQNA;@QOHOUQ\@ p—
Advisor : &ngg ﬂ%&%@
No Date Topic Consultation Name/
Signgture
it ot I Gamabslikain
T loplomletr |03 /%6 (enchs
@ﬂ.\—\ﬁ Q\(FF(FSF
1 MOray) am W Hiaen
RO | e
g i blue Pk
" Lovirs  poroan § I
) oyt /'S
v 9
l
lo ﬁﬂ% forls  \sperer * i
oL |
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5. Correction List

Akademi Kuliner & Patiseri

| OTTIMMO

INTERNASIONAL
Student Name : Rinto Marsuditomo
Student Number 1 2074130010053
Exam Day & Date ; Selasa, 19 Sep 2023
Lecture : Yohana Prasetio, S.Sn., A.Md. Par.

(19881018 1701 044)

19 Sep 2023 / 16.00 - 17.30

No

Correction List Page

Approval

P

Qeawt lagoran
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Akademi Kuliner & Patiseri

) OTTIMMO

19 Sep 2023 / 16.00 - 17.30

INTERNASIONAL
CULINARY ARTS | GASTRONOMY - RAKIIG & PASTRY ARTS

Student Name : Rinto Marsuditomo

Student Number 2074130010053

Exam Day & Date ; Selasa, 19 Sep 2023

Lecture : Elma Sulistiva, S.TP., M.Sc

(19970916 2203 017)
No Correction List Page Approval
Jiddalt adu
Acknowledge,
dvisor

LA
Yohana Prasetio, S.Sn., A.Md. Par.
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Akademi Kuliner & Patiseri

| OTTIMMO

CULISARY ARTS  GASTRONGMY = BAKING & PASTRY ARTS

19 Sep 2023/ 16.00 - 17.30

Student Name : Rinto Marsuditomo

Student Number : 2074130010053

Exam Day & Date : Selasa, 19 Sep 2023

Lecture . Gilbert Yanuar Hadiwirawan, A Md. Par.

(19900101 1701 041)
No Correction List Page Approval |
" i
Acknowledge,
Advisor
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6. Kitchen Team
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