INDUSTRIAL TRAINING REPORT

“INTERNSHIP REPORT AT JW MARRIOT PHU QUOC”

O111ivv0O

International
MasterGourmet
Academy

ARRANGED BY
SIECILIA SAKSONO
2074130010008

CULINARY ARTS STUDY PROGRAM
OTTIMMO INTERNATIONAL
MASTERGOURMET ACADEMY
SURABAYA
2023



PLAGIARISM STATEMENT

I certify that this assignment/report is my own work, based on my personal study
and/or research and that I have acknowledge all material and sources used in its
preparation, whether they be books, articles, reports, lecture notes, and any other kind
of document, electronic or personal communication. I also certify that this
assignment/report has not previously been submitted for assessment in any other unit,
expect where specific permission has been granted from all unit coordinators involved,
or at any other time in this unit, and that I have not copied in part or whole or otherwise
plagiarised the work of other students and/or persons.

On this statement, I am ready to bear the risky/any sanctions imposed to me in
accordance with applicable regulations, if in the future there is a breach of scientific

ethics. or you have a claim against the authenticity of my work.

Phu Quoc, October 9 2023

ROEAAKXEI4293639

Siecilia Saksono



APPROVAL 1
Title - Internship Report at JW Marriott
Company Name : JW Marriott Phuquoc
Company Address  : JW Marriott Phu Quédc huyén an Thai thanh phé ph Quéc tinh
Kién Giang Viét Nam
No. Telp/Tax : 0297 3779 999

Which is carried out by Students of Culinary Arts OTTIMMO International Master

Gourmet Academy Surabaya
Name : Siecilia Saksono
Reg. No - 2074130010008

Has been tested and declared successful

Phu Quoc, August 20", 2023

Approved by,

Advisor Supervisor
Heni Adhianata, S.T.P. M.Sc¢ Amedeo Fern
NIP: 19900613 1402 016 Executive Chef

Acknowledged by,
Dlreq{q{ pf OTTIMMO International

/ ”
ki |

gt ﬁ;ls andar, B.Sc¢
192£197310251201001

i



APPROVAL 2
INTERNSHIP REPORT AT JW MARRIOT PHU QUOC
Arranged By:
Siecilia Saksono
2074130010008
Industrial Training conducted from 8 March until 18 September at
JW MARRIOT PHU QUOC
Approved by:

Advisor Examiner | Examuiner II

- %
4 M. Par

Vi

Heni Adhianata, $.T.P., M.Sc Michael Anthony Sucipto, A.Md.Par
NIP.19900613 1402 016 NIP. 19950219 2001 074 NIP. 19960325 2201 085
Acknowledged by,
Director of OTTIMMO International Head of Culinary Arts Program Study

Muster Gourmet: Academy, Ottimmo International

Master Gourmet Academy,

pRasL

b, .,.ﬂ.‘a.]qub indar, BSe. . Heni Adhianata, $.T.P., M.Sc

Gy

iwm?m:srrowm NIP. 19900613 1402 016

iii



PREFACE

For the beginning, I would like to thank to my God, Jesus Christ, for his
blessings and spiritual that flows daily for me to complete this internship report. The
main purpose of this report is to provide detailed information about what I learned,

found and achieve at my internship for 6 months.

During the process of making this report, of course I received support and guidance
from people closest to me, whether from Vietnam or from my beloved country. I would

like to thank and appreciate the people below:

1. My parents who gave birth, raised, educated and paid for my school, without
support and help from my parents, I could not have attended until this moment.

2. Ms. Heni Adhianata, S.T.P, M. Sc as my report mentor and head of study
program at ottimmo, has helped me complete the report and given the correct
direction in working on the report.

3. Mr. Zaldy Iskandar as the Head Director of Ottimmo International.

4. My beloved boyfriend Poan Hiiu Phuong CDP in Vietnam station, without his
presence the author couldn't have finished this report, because his help while in
the kitchen, his patience when he explain something and the author not
understand also his guidance made me understand what the world of a chef
really means, so the author was able to be strong in facing all the problems in
the kitchen.

5. My CDP in cold kitchen as my sister in Vietnam Tran Thi Kim Lién, with her
help the author was able to improve herself while in the kitchen, without her
the author couldn't differentiate between the real world and school, she has
made the author aware of many things starting from patience, mental training,
and not thinking about other people, thanks to her the author was able to become

a person who work seriously and faster.
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6. My ex senior sous chef Trin Mii he was one of the chefs who made me aware
of his hurtful words, but from those words the author was able to learn and be

grateful, when the author felt difficult in doing something he was the number

one person who helped me solve problems.

Phu Quoc, October §* 2023

Siecilia Saksono



ABSTRACT

This internship report is the result of a recap of 6 months of working as a trainee
in the kitchen field. The author started his internship activities from March 8 to August
20. The purpose of this internship itself is to complete the requirements for graduating
from college, increase your knowledge in the field of cooking, prepare yourself and
mentally in the kitchen so that in the future you don't get shocked, practice directly
what you have been taught from college, and increase your network of connections to

pursue a career in the future.

JW Marriot has many advantages, especially for internationals because the
benefits provided to Marriot staff are many, such as being able to transfer to JW Marriot
hotels in other countries if you have worked for 2 years in the JW group, apart from
that, JW Marriot is a hotel that goes international and is good. for history on CV, finally
at JW Phu Quoc there are lots of restaurants so you can try learning about many types
of food and you can also work by looking at the beautiful beach view so you don't get
bored because this hotel was built right in front of the beach, that's why the author
chose JW Marriot in Phu Quoc

Working in the kitchen here there are definitely lots of sad and happy moments,
but there are definitely moments that are very memorable, one of which is the author
fainting during the morning shift due because low blood pressure, also taken to the
hospital to be given an IV drip for a day in the hospital and got 1 week off. The sad
moment that the author feels here, there are a lot of Vietnamese people here who feel
jealous and don't like the author, the author has enemies which causes a lot of drama
when the author works here, it will but some of people here loves and understands

about the author. The author also handled a lot of banquet event here.

From this experience the author got a lot of lessons in the future for the best

version in the kitchen. The author also feels grateful because of the superior there.

Keyword: JW Marriot, Phu Quoc, Kitchen, Internship, Connection
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