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Chef Amedeo Ferri as the Executive Chef of JW Marriott Emerald Bay
Chef Phuc Thinh as the sous chef of Western Kitchen
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ABSTRACT

Internship program is an obligatory thing to do in order to graduate from
Ottimmo International. This program lasts for at least around 6 months, that
students can choose either in Indonesia or in another countries and can be at
restaurant or hotel. This report is written based on the completion of the training
program from March 81,2023 — August 20", 2023 in JW Marriott Emerald Bay,
Phu Quoc, Vietnam.

The purpose of this training program is not only for study completion, but
alsoto learn soft skills like teamwork, time management, and problem solving, as
well as hard skills that’s related knowledge about cooking. The trainees are
supervised not onlyby the commis but also by the higher positions cheflike sous chef
and CDP. These newskills that are gained and the connections that are made, can

be useful for real life working in the future

Keywords: Internship, Training, JW Marriott, Skills
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