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APPENDIX

MERCURE

CEI

NSHIP

PROUDLY PRESENT TO

Juan Rajaef Cotama

Has successfully completed an internship as
Cook Helper in FB Product Department

Mercure & ibis Samarinda
Feb 21, 2023+, Aug 20'", 2023

HOTELS

ICATE

ibis

32



AKADEMI KULINER & PATISERI

OTTIMMO

INTERNASIONAL

CULINARY ARTS | GASTRONOMY  HAKING & PASTRY ARIS

Internship Appraisal Form

pLrce. ME0CID SOMATIVA-

Frst ame ) DAFMI Last Name_ 0GANA

Review Period/s : IMonthly O Quartery O Brannualy @ Annually  Date Joining

; 03>

Intern's’:gusiticn: (pok_HeiPge Department : Hot kiechen

review pate ;9] AUUS 209> Direct Supenvisor :_E (0009 Sudao x

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

B
Consistently demonstrates: attentiveness, courtesy and efficient service to other staff.

Creates friendly environment.

Team Player

3
Cooperates and works well with others. Enthusiastic, portrays s positive manner and
Works toward the Company’s goal/s.

Follow -Through

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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Discussions/Notes;
%o Pat e emteced bmkfaﬂ, reprre o eqq Sation,
brepare alacarit, plebbup wdlenals foc UPAMMONS -

A—MHLU‘-’“}S e alet towMdt e gqm—or conyeys
Ll YU

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS
RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS
h._Sitem / proeess

b, Hoalivy Covfol

. Evalustion

4. Permprmanze

5, 1041
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3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and faciat 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

Wark 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 tabie:
* 4 —- Exceeds expectations

e 3.5 - Somewhat Exceeds Expectations

= 3 - Meets expectations

¢ 2.5 - Somewhat meets expectations

* 2 - Less than expectations

+ 1.5 - Somewhat less than expectations

s 1 - Inadequately short of expectations
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III. S!GMW
On-Site Manager/Owner/Chef —_—
MERCURE l ;

Signature & Stamp: /[/’l[]‘”,ﬁ | pated C@PEBPMF 20

The Intern

S, phaMkac Jop>

Signature : pated

OTTIMMO Internatioat MastorGourmet Academy
3 N %

N

Signature & Sampt, = M‘f - Dainil [0, Qctokec 308D

aept Tead |student Affairs
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Akademi Kuliner & Patiseri .
CONSULTATION FORM ame

mﬂwwxxm INDUSTRIAL TRAINING / Student Number :

I FOODPRENEURSHIP Advisor : Althong. SucPeo.

Name/ 06 [Reysl Is Refor
Signature L CEpEntc % %
\ N 2023
, 20 konsultas Tate Tl
sy KonwKOsi ReRore 5 www% -
> 30 _
? fonsul g T Ths
L. — — Peonte
M Koty g Tt TUIS g\ www@ '
a2
. ?) FOOVTERS, pelifison peporg ’
— |0 (efalr
L H A kop e POLISPD 203 =
2023 \
5 AU KOS ey ISy
mu o At Konsulgs 010 s
No | Dae T opig L onsultation Nume/

Signature

—
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19 Sep 2023/ 14.00 - 15,ﬂ

Seaderm Kuliner & Patiseri

OT1TTIMMO

INTERNASIONAL

Nudent Nume luan rafael potama

Studen N MIRENRICTTTIT R
tamm Dy & Die Selasa, 19 Sep 2023
ooty

Anthony Sucipto, A Md Par
(19960328 D201 085)

Correction List Page | Apgrov_él_i
|
, |

Acknowledge,
Advisor

(Anthony Sucipto, A.Md. Par.)
19960325 2201 085
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19 Sep 2023/ 14.00 - 16.30

Skademy Kuliner & Patiseri
O1TIMMO
INTERNASIONAL

Student Name luan rafael gotama
Student Number 2074130010043
| sam Day & Date Selasa, 19 Sep 2023
| ecture Michael Valen, A Md. Par
(19950219 2001 074)
Correction List | Page Approval
Pcrkaimn 7a da lcolom gvyﬁﬂ'lfaﬂ- /
Sw”csvf-ioo ﬁr O Hiwmo ro
gvjﬁéij'"" ﬁr f\/{zrcurz S;.Mart‘nq'c-
3 i
e o St G
Acknowledge
Advisor
o = :
om _Sucipto, A Md Par
19960325 22| (A4S
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19 2Ep L

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL

COiINARY ARTE  GASTRONGMY WAKING & PASTEY ARTS

Student Name . Juan rafacl gotama

Student Number - 2074130010043

Exam Day & Date - Sclasa, 19 Sep 2023

Lecture - Elinar, SST. Par., M.Si. Par.
(19721011 2203 017)

Correction List | Page Approval

TU LD

No 1 -
| pewbAe
JAEAE e et roAD

.
e HU‘J—\J& &

T L emD

LAk

T |-

\
Acknowledge,
Advisor

= —
Anthony Sucipto, A.Md. Par.
19960325 2201 085
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