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ABSTRACT 

 

Surabaya is the capital city of East Java Province which is the center of 

government and economy of East Java Province as well as the largest city in the 

province. Surabaya's strategic position makes many tourists interested in stopping 

in Surabaya, both foreign and local tourists. Surabaya is a historical city in 

Indonesia, therefore there are many museums that attract both foreign and local 

tourists. currently the hotel is a place where many tourists stop by, one of the famous 

hotels in Surabaya is the JW Marriot hotel which is the author's place for 

internships. JW Marriott Hotel Surabaya is the best competing hotel in Indonesia. 

Which has the most complete facilities in Surabaya today. With 407 rooms and 22 

apartments, this hotel is currently the largest hotel in Surabaya. 

The author chose this place as a place for an internship because this place is 

one of the luxury brands from the marriot group. It is hoped that with this the writer 

can gain a lot of experience and lessons from the professional that can bring the 

author into the professional kitchen more easily later.This report contains the 

author's experience while doing an internship at the Pavilion Restaurant JW Marriot 

Surabaya. The author learn a lot of things in hot kitchen,The author learned many 

things in a hot kitchen, such as meat and vegetable preparation, storage, how to 

manage the quantity of ingredients and the kitchen department.  
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