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ABSTRACT

This Industrial Training report documents the transformative experience of
the author during a six-month internship at Hyatt Yogyakarta, undertaken as part of
the requirements to complete the Diploma III of Culinary Arts at Ottimmo
International. The main objective of this report is to share valuable insights and
skills acquired during the industrial training, with the aim of enhancing the
professionalism of fellow students at Ottimmo.

The experiences gained at Hyatt Yogyakarta have been instrumental in
refining the author's culinary skills and professionalism. The mentorship and
support received from the management and staff have played a pivotal role in
shaping the author's growth during the internship.

Furthermore, this report outlines the importance of Ottimmo International's
faculty and staff in nurturing the author's passion and providing a strong academic
foundation in the culinary arts. The collaborative atmosphere among peers has
contributed to a positive learning environment, encouraging the pursuit of
excellence.

Keywords: Industrial Training, Culinary Arts, Internship, Hyatt Yogyakarta,

Ottimmo International, Professionalism,
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