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APPENDIX

Akademi Kuliner & Patiseri Name . Friana Elizabeth Audrey
CONSULTATION FORM B

O TTIMM o INDUSTRIAL TRAINING / Student Number -..2074130010065
INTERNASIONAL FOODPRENEURSHIP Advisor - Anthony Sueipto
No Date Topic Consultation Name/ No Date Taopic Consultation Name/
Signature
>
10% July Person who in charge on 1% Details for events during
1 2023 sigming approval 1 24 August mternship
2023 Am
12% Fuly People who in charge on 4t
2 2023 eiving evaluation 8 August Final Revision
2023 =
=
—
18% July gt
3 2023 Kitchen brigade 9 August Digital sign for the report N
2023 P
22 July 13%
4 2023 Kitchen diagram 10 | August | Online or offline ?.mwmnr;.nﬁw
2023 A
=
24™ July | Sanitation SOP, deep cleaning, <
5 2023 et
6 | 28% July
2023 Personal Hygiene
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AKADEMI KULINER & PATISER]

OTTIMMO’

INTERNASIONAL

Internship Appraisal Form

INTERNSHIP ALLINARY ARTS  GASTRONUMY | BAKING & PASTRY ARTS

PLACE: W Marriot Everaid Bau, Phe Bluec \Jidnom

First Name _Tryonu_ CVPbett Last Name_frudirey

Review Period/s : [0 Monthly O Quarterly [ Bi-annualy C Annually Date Joining

. Macch 3" a0y

Intern’s Position : | fmunte Department :_EHthen

REVIEW DATE ;_ Py 19, 201 Direct Supervisor : Tham Her Hotng hie Thinh X
GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff. 4
Creates friendly environment.

Team Player

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

Follow -Through

3,5

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,
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 upen 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 E

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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Discussions/Notes;

Toiane 15 & Ve fost \eornte ondh Alwos pantr 4o Warm Somethan now  with her hip

Cuistyy . Doty Benldest bukfer , She's alwags been friendy and atiewve o the RS-

Howwvee , Frone vady 0 b Mot Ry becasse Gmiimgg Sheh easily gqes dswacted, ol
Deeds o be met Conkeunt

Bt overall, Ste O A viy Aod gtb and will B Successl pn he favie i€ She keeps
Jetkon W

"

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

(i

Signature & Stamp: _{ hfma b, tl'{unL pated 49 [08/2013

The Intern

Signature: frvoe i%wﬂ'\ fodrey pated_ P [# [r0

OTTIMMO Il'.lterna'tit:mq{hﬂ'al erGourmet Academy
e, &

i)

Signature & Stamp‘::!‘ 'ﬁ:‘: : Pob[\/ pated ¥ /(D/ pingasel

pept=Agad Jtudent Affairs
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B

marf'ﬂ“’"‘ship CULINARY MARRIOTTERNSHIP SECTION EVALUATION FORM

—
_ TZ_ffﬂflwﬂmn - - ORen s 1o et s B Vo sy g
| Trents Elvvebl, fgory iy, Reaes wid bl e oo,
2 - Compotem. y y an i v
beschon T;u\'\f'lls Tt e . Moy requr i
n i Work
| Western Ritchen = e iy i
= i~ i - .‘Niﬂ: T
Awvedeo Feeri i e v Lo, i
| accompi b assignments Requiry
~ P NIA ~
ham, Heang Thic Thak
TECHNICALISECTION KNOWI | OGE (TO BE RATED BY SECTION e
¢ Phasa 2 - Rate Results Y >
[ St start of Saction Training: mw
i 1 Asslana ot fo ach computency, i -

2 Provide ::ﬂwﬂ'w Somments as appropriate, particularly for *1™ and "4" or "NIA” ratings

1 Visaal 1 Presentation
1) Appearance - Compostion of he erm (e.g., arengement,
Piacemert, scouacy of cuts. visual textre, color, disn concept),
& Ba:

Comments [ Remarks

e 4o fBlow Yy inshuction

3 Presentation skl Storytelig, Caty, Knowtedge of sjct
2 Technique

Knowiedge

::mmmkm-mm-lm‘mm '\hﬂu More. QAPQENG bui everall every-
S, s sh b v % Ahoey i@ gooot

: il s Y

;‘;m}ﬂhyhﬂ\:wwe-‘m

Knowledge
1) Operational procedure - Ovenview of seetion
AT I resources

e I | Fost learner ;l
:‘

st stk by
Overall Rating '

1 Refer o the followng Rap session questions 1a go tough with the intems
2. Utk the Pecformance Apprais e fist

reference, requied

ple atthe end of th inermshep)

1 What has gan

" aing of

Learomy mor cookeg SHAlS , manaamy |, and s

2 What were some of the

\tste bt 8 \lsop
Adaptng 4o the wece P, iavggae borrer. Loatong @ Wite P

JAse

waming opporturibes for e nest montsecton.

B tose pore (luty R0 troned’s Sechon for wak

Ty e

v

%...&nm.f' Ay (g[08] 2005 %/2015

s o e B

43



09 Oct 2023 / 12.30 - 13.00

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
CULINARY ARTS GASTEONOMY  BAKING & PASTRY ARTS
Student Name : Friana Elizabeth Audrey
Student Number 1 2074130010065
Exam Day & Date : Senin, 09 Oct 2023

Lecture : Anthony Sucipto, A.Md. Par.

(19960325 2201 085)

Correction List

Page Approval

Acknowledge,
Advisor

(Anthony Sucipto, A Md. Par.)
19960325 2201 085

44



Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

VELINARY ARYS  GASTRONOMY  WAKING & PASTRY ARTS,

Student Name

: Friana Elizabeth Audrey
Student Number

09 0ct 2023/ 12.30- 13.00

1 2074130010065
Lxam Day & Date . Senin, 09 Oct 2023
Lecture : Arya Putra Sundjaja, S.E
(198010171703001)
No | T Correction List Page | Approval
Mo Reusion /Kd-n
) Acknowledge,
Advisor

(Antholnx Sucipto, A.Md. Par.)
19960325 2201 085
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09 0ct 2023/ 12.30- 13.00

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CULINARY ARTS  GASTRONOMY - RAKING K PASTRY ARTS

Student Name : Friana Elizabeth Audrey

Student Number 1 2074130010065

Exam Day & Date : Senin, 09 Oct 2023

Lecture : Elma Sulistiya S.T.P., M.Sc.

(19970916 2203 017)
|\_ No Correction List Page Approval
Acknowledge,
Advisor

(Anthony Sucipto, A.Md. Par.)
19960325 2201 085
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