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PREFACE

Praise be to God Almighty who has given His grace so The Author can complete
this intemnship report. This report is based on 6 months internship experience at
Veligandu Resort Maldives. This Internship Report was carried out in order to
fulfill the graduation requirements in order to obtain a D3 Culinary Arts and Baking
Pastry Mastergourmet degree at the Ottimmo International Mastergourmet
Academy. This report got a lot of guidance and assistance from various parties, The
Author would like to thank:

1. Ryan Yeremia Iskandar,S.S. as my advisor who has helped me in a lot of
things for me to understand the guidelines for making this report.

2. Mr. Zaldy Iskandar as the head Director of Ottimmo International.

3. Ms. Heni adhianata.S.TP..M.Sc as the Head of Study Program at Ottimmo
International.

4. Mr. Ricky Handy Sengkey as my parents, who support and provide
everything I need to achieve a good education and help me personally.

Finally, the Author hopes that this report can be useful for all parties involved.

Surabaya, 15 August 2023

Gilbert James Tjong



ABSTRACT

Maldives is the one of most famous tourism place because of the beautiful
nature. Maldives is very nice place for every people form every age because they
can enjoy nature and the kids can play anywhere, but mostly people going to
Maldives for honeymoon. In this internship process in Maldives for 6 months.

Starting on 05" February 2023 until 01%* August 2023. For the position is Commis].

Keyword: Maldives, internship
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