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PREFACE

First of all, T would like to thank God for all his blessing by his grace for
guiding me to complete the Internship duty & report by myself. The purpose of this
report is to encourage people to learn what is inside the actual kitchen procedure.
By doing the internship, people can understand how is the procedure or operation
of working in the kitchen whether theoretically and actual implementation in the

workplace.

During the process of completing this report, I would like to thanks my
parents and family who encourage and supports me to having an internship overseas
to learn something new and different that is not available in the hometown, Mr.
Arya Putra Sundjaja as my advisor & mentor to who always gives me guidance and
suggestion during the trial and also when making this report and also help me to
understand the guidelines of the report, Mr. Zaldy Iskandar as the Head of Culinary
Arts Programme at Ottimmo International Academy, Mr. Zaldy Iskandar as the

Director of Ottimmo International Academy.
Finally, I hope that this Internship report will be useful for readers in the

future generations.

Surabaya, October 20 2023

Anthony Nicholaus Pranoto



ABSTRACT

Internship is an activity that involves about learning and working into one
action in the workplace that person is engaged. The main purpose of the internship
is so that people can learn and implement what they learn from their previous
studies into the workplace that they chose and accepted by it. Internship usually
done for 6 months and the internship programs often offering the different
perspective and learning material that we will get during the process of its.

For example, in the first 2 months we work in the buffet kitchen to learn
how its processing and procedure works. Then in the next 2 months, we rotated into
ala carte kitchen to understand how the proper mise en place for cost controlling,
and so on until the program is finished, then we declared as successfully finishing
the internship. In conclusion, having an internship is more like work practice before
entering the actual fields that we choose. As the benefits, we learnt something
different from each department and taught to always professionals during the work.

In our point of views, the internship activity brings a lot of memorable
moments, especially for meeting several different employee and guests who visited

the hotels.

Keywords: Internship, Learning.
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