BAB IV

PENUTUP

. Kesimpulan
Dari hasil pengamatan penulis diatas, maka penulis dapat menyimpulkan

bahwa:

1. Penyebab ketidakkonsistenan pizza dough adalah cara penyimpanan yang
salah.

2. Penyebab ketidakkonsistenan croissant dari segi bentuk dan rasa adalah
penyimpanan produk (frozen croissant dough) pada temperatur walk-in

freezer dan walk-in chiller yang salah.

. Saran

Saran yang dapat penulis berikan kepada masalah tersebut adalah:

1. Adanya perawatan walk-in freezer & walk-in chiller agar walk-in freezer
& walk-in chiller dapat mencapai suhu penyimpanan bahan yang tepat.

2. Menyimpan pizza serta croissant dough pada wadah yang kedap udara dan

air, serta tidak ditumpuk dengan barang lain agar kualitasnya tetap terjaga.
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YAYASAN PENDIDIKAN KARYA SEJAHTERA
SEKOLAH TINGGI PARIWISATA AMPTA

YOGYAKARTA
JI. Laksda Adsucipto Km 6 (Tempet, Caturtunggai, Dapok, Skeran) Yogyakadta 55281
Talp ( Fax : (0274) 465115 - 459514 Website : www.ampta acid Email - info@ampia.ac id, amplayanoo oo d

Nomor ¢ 1795/ Q. AMPTA/NVIILZ018
Hal : Permohonan On The Job Training

Yogyakarta, 13 Agustus 2018
Kepada Yth.
Human Resources Manager
Le Meridien Hotel
Bali

Dengan hormat,
. _ Dengan ini kami mengajukan permohonan untuk melaksanakan On The Job Training di
Le Mendien Bali 10 September 2018-10 Maret 2019 bagi mahasiswa kami :

NO | NIM NAMA DEPARTMENT

1. | 116109234 | Clarisa Muljono F&B Product

2. | 116109244 | Melisa Ria Deviana BR | F&B Product
Sinaga

3

4.

mmwmmswmhwﬁamumm

Evaluasi Job training.akun dibawa olch mahasiswa yang bersangkutanpads suat
melaksanakan interview/briefing.

Ams terkabulnya permohonan ini,kami ucapkan terima kasih




28208 Gmad - Internship Agreemen

M Gmail Clarisa Muljono <clarisa.muljono@gmall.com>
Internship Agreement
BENTASULUNG, ANGELA <Angela Bentasulung@lemeridien com> Thu, Jul 12, 2018 at 4:55 PM

To: “clarisa muljono@gmail. com” <clansa muljono@gmail corms>

Dear Caniza,

Congratulation! You ere excepled to jom our Marmotternship. See the agreement as attached. You can review and sign than send it back to us,

Wa delarmina you start commencing 17" September 2018 for 6 monthe period bul you have any chalienge relaled to hiis dste, feal free to st
us know and we wil adust it for you

Should you hewe any guaston, feed fee fo contact us. Thank you for your attenbion and ses you in Bal on Septamber!

Regards,

ANGELA BENTASULUNG
Leaming & Development Manager
T 442 3618466 888 F +52 361 &M8 777

angela bentasulung@iemeriden com

S8TEE1STE

LE MERIDIEN

BALI JIMBARAN

Jalan Bukt Perme, Jmbaran, B, Indoresia
PO BOX 5018 BIS 80364

lemeridienbaligmbaran com
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/+MERIDIEN
BALI JIMBARAN

Jimbaran, 11 July 2018
Ctarisa Muljono
Culinary

STP AMPTA Yogyakarta

Desr Clarisa Muljono,

CONTRACT LETTER
This contract is between:

PT. Tlara Raya Bali International opersting st J. Bukit Permai Jimberan, trading 8s owner 1o
Le Meridsen Ball Jimbaran and Clarisa Muljono, traines of STP AMPTA Yogyakarta

POSITION
We have the pleasure in offering you a placament s Trainee 31 Le Meriden Ball Jimbaran,
ungér the following terms and conditions:

PERIOD OF INTERNSHIP
The term of the internship shall commence on BM7/2018 and will expire on 031772019, and
you will be attached to the Culinary during this penod.

HOURS OF WORK

Your weakly off days and working hours shall be determined by individual depantments. You
will follow § working days and 2 day-off with 8 working hours dally (Including 1-hour break). You
ure expecled 10 executs your trainng dutles and responsibilities in @ timely and efficient
manner.

PUBLIC HOLIDAY
You shall be granted Public Holidays that coincikde with your training period The Bst of
recognized Public Holidays is availablo at the Human Resources Department.

ALLOWANCE

There is no remuneration or compensation in cash dunng this intermship.
DUTY MEALS

You are entitied to have ona (1) meal in each shift 3t assocate dning room.
MEDICAL PLAN

During your internship, you are responsible for your outpatient and inpatient treatments.

NAME TAGS AND UNIFORM

Anmwmmuwmmmmmmummmdm
you shall retun the Bems in good order, failure in which, you shall be heid

internship,
sccourtabdle for the damagedfost gem(s).

TERMINATION
The practical training program shall not be pre-terminated without justfiable cause, which shall
ba limited to the following acts/events:

1. Abandoning practical training before the completion of the program without the written

consent of hoted,
2 Inexcusable faillure or refusal to attend the practical training as scheduled,

JALAN BUKIT PERMAL, JIMBARAN, BALL, INDONESIA SE 78 E115° 16"
PO BOX 5018 BIS 80364

e 2



3. Becoming incapacitated by lliness or injury from performing the tasks in the program;

EVALUATION

Upon successful completion of the practical training program, you shall be issued a Certificate
of Completion or Testimonial. Your school will also be furnished an evaluation report on your
performance upon request.

GENERAL CONDITIONS:

Whilst you are in the appointed position as a Trainee with the hotel, you are under obligation to
comply with the Hotel's Rules and Regulations. The Management resarves the right to review
the bonefits as set above or discontinue any benefits at any time should &t find it necessary to
do 8o,

GOVERNING LAW AND VENUE

This Contract shall be governed by and construed in accordance with the taws of Indonesia,
and all actions and controversies that may arise under, pursuant of in relation to this
Agreement shall be brought, to the exclusion of all other courts before the proper court of

MODIFICATION
This Contract shall not be aftered or modified except by written agreemaent duly signed by both
parties.

SEVERABILITY

Any provision or stipulation hereunder which may be deciared void or unenforceable by final
|udgment of a competent court shall not affect the validity or enforceability of the other
provisions or stipulations not affected by such declaration,

Please sign the duplicate copy of this lefter signifying your acceptance and your

comprehension of the above and retum R to us. Please do not hesitate to contact the Training
Department should you have further enquiries.

Yours sincerely,

Angela Tasin Bentasulung
Leaming & Development Manager

Le Mendien Bali Jimbaran
For and on behalf of PT Tiara Raya Ball Intemational

1, (Clarisa Muljono) have read and understood the content of the offer letier and | hereby accept

the offer and agree by all the expressed and impled terms and conditions.
j ;: s 1t Jul_Zo1@

= <
Clarisa Muljono Date
Signature

JALAN BUKIT PERMAI, JIMBARAN, BALI, INDONESIA 5878 £115% 16"
PO BOX 5018 8IS 80364

Page 2



/- MERIDIEN

SALI JIMBARAN

ON THE JOR TRAINING PERFORMANCE EVALUATION

; T
NameClaa oo Sering o (© gonber 208

Départment CA’“NI"\ i End date ] Mmk toll |
. J s

Ihe review aims ot evaluating the teainee’s performance during their On The Job Training program.

The repe of score is 1:00 - 4:00 swith the following eriterin:

AL3S5T-4.00 : Very Good Performance

B 300 - 350 : Good Performance

C230-29 - Savisfactory Performance

D100 -249 ¢ Unsatisfactory Performance

Passing Grade : 2.50
} 2 L ~ SCORE

‘35 30 250 | LOD
| NO ’ CRITERIA & JUSTIFICATION - - - - REMARKS
i 400 1350 (299 | 2.49
|

A PERFORMANCE = t

I Jdob Knewledge é
-~ Understund scopes of responsibibities 3!

' - Mastery of facilities and equipment ‘ / M '

- English mastery

[

Quantity of Work S @ ; :
« Abiliry to complete the target 34 %A,O |

1 S— ) S - i

S| Quality of work [,,.L.

- Punctuality and care of equipment 2 4 ‘
and working area 74

~ Ability 1o meet the standard ‘

| - Consistency of schiovemen ‘ \ ‘ \

l e ol s Ji— =




PERSONALITY

-
-

.
b

Motivation
- Motivation to complete the job

‘ standand

- Willingness to get information 1o meet

3L

|
Attitude & Behavior
< Communication skills ;rapport with
guest. peer and superior

Rl

37

6 Courtesy
= Courtesy and attention 10 guests, peer
and superior

gl

7 Personal Grooming
- Well groomed consistently

2c

8 Tenmwork
« Abifity to work as a team
- Understand functional role

ar

v Attendance
« Repulor anendance at work
- Punctuality of attendance

?ly E

10 Self Confidence
- Confidence in delivering self 1asks
- Effectiveness in task delivery

36

11| Responsibility

- Willirigness 1o take ownership

- Commitment upon completing the
assignment

- Ability to follow up

.;"l

12 Initiative
|- Responsiveness to needs
- Ability 10 work without being ordered

ir

|
l

Zaz.i

|

Total Score : 42‘9

Average Score :

!
!
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 TRAINEE CERTIFICATE

—
—
——

CLARISA MULJONO
STP AMPTA Yogyakarta

In recognition of the successful completion of the
' Internship Program in Culinary Department

at Le Méridien Bali Jimbaran.

Period of
10" September 2018 up to 10* March 2019

/£ MERIDIEN
BAL JIMBARAN
: 8~
Ni Wayan Diwantari Handayani Sge 20k DELERING
Learning & Development Manager Human Resources Manager

LE MERIDIEN BAL! JIMBARAN
Jalan Bukit Permas, Jenmbaran, Ball | T +62 361 8466 688 | lemeridienbalijimbaran.com
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BADAN NASIONAL
SENTIFIRAS] PIonest
INDONESIAN PROFESSIONAL
CERTIFICATION AUTHNORITY

SERTIFIKAT KOMPETENSI
CERTIFICATE OF COMPETENCE

No. 55100 5122 0008253 2018

Dengan ini menyatakan bahwa,
This is to certity that,

Clarisa Muljono
No. Reg. PAR.068.006894 2018

Telah kompeten pada bidang:
Is competent i the area of;

Kitchen

Dengan Kualifikasi / Kompetensi :
With Qualification / Competency :
1. PARAG1.001.01
2 PARMTOZ.074.00
3 PARMYO2103.08
4. PAR.HT02.058.01
. PARHTS2.105.01

Sertifikat Ini berlaku untuk: 2 (dus) Tahun
This certificate is valid for; 2 (Two) Years

Yogyakarta, 10 Oktober 2018

mmmmm




SEPTEMBER 2018

Name Position 10 (11 (12 | 13 | 14 | 15 . 17 | 18 | 19 | 20 | 21 | 22 . 24 | 25 | 26 | 27 | 28 | 29 .

PASTRY

coums 1PasTRY | 44 |oFF| 7 | 7 | 14 |oFF| 14 | 14 [oFF| 7 | 7 | 14 |oFF| 14 | 14 [ 14 | 14 | oP [oFF|OFF] 14

Rai Bagus Gede S.

DAILY WORKER PASTRY
Krisna Yoga Daily Worker Pastry OFF| 14 | 14 | 14 7 7 |OFF(OFF| 14 | 14 | 14 7 7 |OFF| 7 7 7 |OFF | OFF| 14 | 14
Made Rinda Gayatri Daily Worker Pastry 7 7 7 7 |OFF | OFF| 7 7 7 7 7 |OFF | OFF| 7 14 |OFF |OFF | 7 7 7 7

TRAINING PASTRY

Trainee Pastry 14 | 14 |OFF|OFF| 14 | 14 | 14 | 14 | 14 |OFF|OFF| 14 | 14 | 14 | 7 |OFF|OFF| 7 ‘ 7 | 7 | 7

Ida Ayu Kade Gita
FINISH

Kadek Utama Putra Trainee Pastry 4 |OFF| 4 | 4 |OFF 4 4 4 |OFF 4 4 |OFF| 4 | 4 |OFF 14 | 14

Mellisa Rla Deviana br. Sinaga _[Trainee Pastry 10| 7 [ 7 [ 7 |oFF|OFF| 7 | 7 | 7 |14 | 14 |OFF|OFF| 7 |OFF| 7 | 7 | 14| 14 | 14 |OFF
BAKERY

I Made Edi Suyanto DEMICHEFBAKERY | 4 | 4 |OFF| 4 | 4 |OFF| 4 [DP |OFF|OFF| AL [AL [AL [AL|OFF[OFF| 7 [ 4 [ 4[4 ] 4

Gde Putu Surya S. commis3PasRY [OFF| 4 | 4 [OFF| 4 | 4 [ 4 [ 4 | 4 [OFF| 4 [ 4 [14 [oFF| 4 [ 4 | 4 | 14| 14 [OFF|OFF

DAILY WORKER BAKERY

loFF| 4 [ 4 |oFr| 4 | 4 | 4 [oFF| a | a [oFF| 4 | 4 |4 [ 4| 4| a [oFF| 4 | 4 |OFF
TRAINING BAKERY

| 10 |OFF|OFF| 10 | 10 | 10 | 10 | 10 |OFF|OFF| 10 | 10 [ 10 | 10 | 10 | 10 | 10 |oFF|oFF| 10 | 10

Ardlansyah |Daily Worker Bakery

Clarisa Muljono |Trainee Bakery




OCTOBER 2018

Name

13.15

9 (10| 11|12 16 | 17 | 18 | 19 23 |24 |25 | 26 21.29 30 | 31
PASTRY
Rai 8| 8| 8|8 OFFOFF| 8 (14|14 |14 |14 |OFF/ 14 |14 |14 |14 |14 |14 | 14 |OFF|OFF|OFF|OFF| 7 | 7 | 7 | 7 | 7 |DP |DP|DP
Surya | 4 | 4 |OFF|OFF| 8 | 8 |4 | 6 |4 | 6| 4| 4 |23|OFF 7 | 7 | 7 |OFF|OFF 14 |14 |14 |14 |14 | 14 | DP |OFF|OFF| 14 | 14 | 14
DAILY WORKER PASTRY
Krisna |OFF|OFF| 14 |14 (14 |14 (14| 6 | 6 |OFF| 6 |14 |OFF 14 OFF|OFF| 7 | 7 | 7 | 7 | 7 | 7 | 7 |OFF|OFF| 14 | 14 | 14 |OFF|OFF| 7
Rinda | 6 | 6 [OFFOFF| 6 | 6 | 6 |14 |14 |OFF/OFF| 6 | 6 | 6 |14 |14 |OFF|OFF| 7 | 7 | 7 |14 (14 (OFF|OFF 7 | 7 | 7 | 7 | 7 |OFF
TRAINING PASTRY
Gta (OFF/ 6 | 6 | 6 | 6 | 6 |OFF|OFF|OFF| 6 |14 | 14 |14 | 14 |OFF|OFF| 14 |14 |14 | 14 | 14 |OFF|OFF 14 (14 (14 |14 |14 | 7 | 7 |OFF
Melisa |14 |14 |14 | 8 | 8 |OFF|OFF| 4 | 6 | 6 | 6 | 6 |OFF|OFF| 7 | 7 | 7 | 7 |OFF|OFF| 7 | 7 | 7 | 7 | 7 |OFF|OFF| 7 |14 | 14 | 14
BAKERY
Edi [OFF| 4 |4 | 4| 4| 4 [OFF 232323 |23 |23[0OFF/23| 4 | 4 [ 4 [OFF[OFF| 4 [ 4 | 7 [ 4 | 4 [OFF[OFF| 4 | 4 [ 5 | 5 | 4
DAILY WORKER BAKERY
Adi | 4| 4| a| aoFrloFr| 4 | 4 |oFF| 4 | 4 |oFF| 4 |4 | 4| a | a ]| a]| 4 |OFFOFF| 4 | 4 [ 4| 4| 4 |[OFF|OFF| 4 | 4 | 4
TRAINING BAKERY
Clarisa | 6 | 6 | 6 |oFF|oFF| 6 | 6 [oFF| 4 | 4 [oFF| 4 [ 4 [ 4 | 4 [oFF|oFF| 4 | 4 | 4 | 4| 4 [oFF[oFF| 4 | 4 | 4 | 4 | 4 [oFF|oFF




NOVEMBER 2018

Name | 1 2 3-5 6 7 8 9 10.12 13 | 14 | 15 | 16 11.19 20 | 21 | 22 | 23 24.26 27 | 28 | 29 | 30

PASTRY

Rai DP | DP (OFFOFF| 7 | 7 | 14 |OFF|OUT| 14 |OFF| 14 |DP (DP ( AL | AL |OFF|OFF| 14 |14 (14 |14 | 7 (OFFIOFFOFF 7 | 7 | 7 |14
Surya 14 | 14 |OFF|OFF| 14 | 14 |OFF|OFF| 7 |ouT|DP |DP | 14 | 14 | 14 | 14 |OFF|OFF| AL | AL | AL | AL | AL (OFFOFF| 14 | 14 | 14 | 14 |OFF
Krisna | 7 | 7 (14 |14 |OFF| 7 (14 | 14 (14 |[OUT| 14 |OFF|IOFF| 7 | 7 | 7 |14 (14| 7 | 7 | 7 |OFFOFF 14 (14 | 7 | 7 | 7 |7 | 7
Rinda OFF 7 | 7 | 7 | 7 |OFF| 7 | 7 |ouT| 7 | 7 | 7 |7 | 7 |OFF|OFF| 7 | 7 (14 |14 |OFFIOFF 14 | 7 | 7 | 7 | 7 |OFF|OFF| 7
TRAINING PASTRY

Glta OFF| 14 | 14 | 14 |OFF|OFF| 11 | 14 | 14 | 14 | 14 |OFF|OFF| 14 (14 | 14 | 14 | 14 |OFF|OFF| 14 | 14 | 14 (| 14 | 14 | 12 |OFF|OFF| 14 | 14
Mellsa | 14 (OFF(OFF| 7 | 14 | 14 |OFF|OFF| 7 7 7 (14|14 | 9 7|7 |OFFIOFF| 7 | 7 | 7 | 7 | 7 |OFFIOFF 14 |14 | 7 | 7 |OFF

BAKERY
Edi OFFOFF 4 | 4 OFFOFF| 4 ( 4 | 4 (lOUT| 4 ( 4 | 4 | 4 |4 |AL/OFFIOFF| 4 | 4 | 4 | 4 |(AL|OFFIOFF| 4 | 4 | 4 | 4 |AL
Ardi 4 | 4 OFFOFF 4 | 4 (4 | 4 OUT| 4 |OFF 4 | 4 OFFOFF| 4 | 4 | 4 | 4 | 4 OFFIOFF| 4 ( 4 | 4 | 4 | 4 |OFFOFF 4

TRAINING BAKERY
Clarisa | 4 | 4 | 4 |4 | 4| 4 |OFF|OFF| 4 | 4 | 4 [OFF|OFF| 4 | 4 [ 4 | 4 | 4 |OFF|OFF| 4 | 4 | 4 | 4 | 4 |OFF|OFF| 4 | 4 | 4




DECEMBER 2018

Name | 1 . 3 4 | 5| 6 |7 8 . 10 | 11 | 12 | 13 | 14 | 15 . 17 |18 | 19 | 20 | 21 | 22 . 24 (25 | 26 | 27 | 28 | 29 . 31
PASTRY
Rai OFF 14 |OFF 7 | 7 |7 |7 |7 |[OFF| 7 |7 | 7 | 7 | AL [OFFOFF| 7 | 7 lOFFOFF| AL |AL | 7 | 7 | 7 |PH|OFFIOFF 7 | 7 | 7
Surya 14 |OFF| 14 |14 |14 |OFF|OFF| 7 | 7 (14|14 |14 | 14 | AL (OFF|OFF| 14 (14 |14 |14 | AL |OFF|OFF( 14 (14 |PH| 7 | 7 |OFF|OFF| 14
Krisna |OFF|OFF OFFIOFF| 7 (14 (14 |14 |14 | 7 | 7 |OFFOFF 14 |14 | 14 |OFF|OFF| 7 | 7 |14 (14 | 14 |OFF|OFF 14 |14 (14 (14 |14 | 14
Rinda 7|7 |7 |7 |OFF| 14 | 14 |OFF 7 [OFFIOFF| 7 | 7 | 7 |7 | 7 (14|14 |OFFIOFF| 7 | 7 | 7 | 9 | 9 | 7 |OFFIOFF| 7 | 7 | 7
TRAINING PASTRY
Glta 14 | 14 FINISH
Melisa | 7 |OFF| 14 | 14 | 14 |lOFF/OFF 14 |14 (14 | 14 |OFFOFF| 7 |14 |14 |OFFIOFF| 7 | 7 | 7 (14 (14 |OFF|OFF| 7 | 7 | 7 (14 |14 | 14
Dina 7|7 |7 |7 |7 |(OFFOFF| 7 | 7 |14 |14 | 14 |OFFOFF| 7 | 7 |14 | 14 | 14 |OFF|OFF| 14 | 14 | 14 | 14 | 14 |OFF|OFF| 14
BAKERY
Edi OFFOFFOFFOFF 4 | 4 (AL| 4 | 4 (4 OFFOFF 4 | 4 | 4| 4 | 4| 4 |AL|OFFIOFF| 4 | 4 OFF 4 |PH PH|OFF 4 | 4 | 4
Ardl 4 | 4|4 | 4| 4| 4|4 OFFOFFf 4 | 4 | 4 | 4 | A OFFOFF 4 4 | 4 | 4| A |OFFIOFF 4 (| 4 | 4 | 4 | 4 |OFF|OFF 6
TRAINING BAKERY
Clarisa | 4 | 4 | 4 | 4 OFFIOFF| 4 | 4 | 4 OFFOFF 4 | 4 | 4 (4 | 4 OFFOFF 4 | 4 | 4| 4 | 4| 4 OFFOFF 4 | 4 | 4 4 4
Yogi OFFOFF| 4 | 4 | 4 |4 | 4 | 4| 4| 4 OFFIOFF 4 (| 4 (4 | 4 OFFOFFf 4 | 4 | 4 4 | 4 | 4 OFFOFF 4 | 4 | 4




JANUARY 2019

Name | 1 2 3 4 5.7 8 9 10 | 11 12.14 15 | 16 | 17 | 18 19.21 22 | 23 | 24 | 25 26.28 29 | 30 | 31

PASTRY
Rai PH| 14 |OFFIOFF| 7 | 7 (14 |DP| 7 | 7 | 7 |OFF|OFF| 14 OFFOFF| 7 | 7 | 7 |14 |14 |14 |OFFOFF 7 | 7 | 7 |OFF|OFF 14 | 14
Surya 14 |OFF| 14 | 14 | PH |OFF|OFF| 14 | 14 | 14 | 14 | 14 |OFF|DP (14 | 14 | 14 | 14 |OFF|OFF| 7 |DP | 14 | 14 | 14 |OFF|OFF| 14 | 14 | DP | DP
DAILY WORKER PASTRY

Krisna | 7 | 7 |(OFF|OFF| 14 | 14 OFF/OFF| 7 (14 |14 |14 (14 | 7 |OFF|OFF 7 (14|14 |14 |OFF| 7 | 7 | 7 |OFF| 14 |14 | 7 | 7 |OFF|OFF
Rinda |(OFF| 7 | 7 | 7 | 7 |OFF| 7 | 7 |OFFOFF| 7 | 7 | 7 |OFF 7 | 7 |(14|OFF| 7 | 7 | 7 | 7 |[OFFOFF| 7 | 7 | 7 |OFFIOFF 7 | 7
TRAINING PASTRY

Melisa | 14 |OFFOFF| 14 |14 (14 | 14 | 14 | 14 (OFF|OFF| 7 (14 |14 |14 | 14 |OFF|OFF| 14 |14 |14 (14 (14 (14 |14 |OFFOFF| 7 | 7 | 7 | 7
Dina 7 |14 |14 |OFFIOFF| 7 | 7 |7 (7 | 7 | 7 |OFF|IOFF| 7 | 7 | 7 | 7 | 7 |OFF/OFF 14 OFFOFF| 7 | 7 |14 |14 |14 |14 14 | 14

BAKERY
|a] 4] 4] a]orFlorr| 4 | 4 |oFFlorF| 4 | 4 [pP[DP| 7 | 4 | 4 [DP|OFF|OFF| 7 | 4 |OFF|oFF[DP | 4 | 4 [OFF[oFF| 7 | 7
DAILY WORKER BAKERY
| a [oFFloFF| 4 [4 (4[4[ 4[4[ 4 [OFFOFF 4 |4 |4 [OFF[OFF| 4 [4 (4[4[ 4| a[4a | a|oFFOFF 4 [4 |4 4
TRAINING BAKERY

Ardl

Clarisa OFFIOFF| 4 | 4 | 4 | 4 |OFF 4 ( 4 | 4 | 4 4 OFF 4 (4 | 4 | 4 4 OFFOFF| 4 OFF 4 | 4 (4 4 OFF 4 | 4 4 4
Yogi 4 | 4| 4 OFFOFF| 4 |OFFOFF 4 | 4 | 4 | 4 | 4 OFFOFF 4 | 4 4 | 4 | 4| 7 |OFFIOFF 4 ( 4 | 4 | 4 | 4 | 4 |OFF|OFF




FEBRUARY 2019

Name 1 2 . 4 5 6 7 8 9 .11 12 | 13 | 14 | 15 16.18 19 | 20 | 21 | 22 23.25 26 | 27 | 28
PASTRY
Rai 14 |14 | 14 |OFF|OFF|DP ([DP |DP | 7 | 7 | 7 | 7 |14 |14 |14 |OFF|OFF| 7 | 7 |OFF|OFF| 7 | 7 | 7 | 7 | 7 | DP |OFF
Surya | DP |OFF|OFF| 14 | 14 | 14 | 14 | 14 |OFF|OFF| 14 | 14 |OFF|OFF| DP | 14 |14 | 14 | 14 | 14 | 14 | 14 |OFF|OFF| 14 | 14 | 14 | 14
DAILY WORKER PASTRY
Krisna |14 |14 |14 |OFF|OFF| 7 | 7 | 7 [14 |14 [oFF|OFF| 7 | 7 | 7 [ 14 [ 14 [OFF|OFF] 7 | 7 [ 14 [ 14 [ 14 [oOFF|OFF| 7 | 7
Rinda |7 | 7|7 |7 |7 |oFFloFf| 7 | 7 | 7 | 7 | 7 |oFFloFF| 7 | 7 | 7 |14 | 14| 7 |oFFlOoFF| 7 | 7 | 7 | 7 |oFF|oFF
TRAINING PASTRY
Melisa | 7 |OFF|OFF| 14 |14 [ 14 | 14 | 14 [OFF|OFF| 14 | 14 | 14 | 14 | 14 |OFF|OFF| 14 | 14 [ 14 | 14 | 14 |OFF|OFF| 14 [ 14| 14 | 14
Dina |OFF|OFF| 7 |OFF|OFF| 7 | 7 | 7 |14 |14 |oFF|loFF| 7 | 7 | 7 [14[14| 7 | 7| 7 | 7 | 7 |oFF|oFF|oFFjoFF| 7 | 7
Clarisa | 12 |OFF|OFF| 12 | 12 | 12 | 12 | 12 |OFF|OFF| 12 | 12 | 12 | 12 | 14 |OFF|OFF| 14 |OFF|OFF| 14 [ 14 |14 [ 14 |12 [ 12 | 12 | 12
BAKERY
Edi |DP| 4 | 4 |OFF|oOFF|DP| 4 | 4 | 4 [ 4 | 4 | 4 |oFF|oFF|AL| 4 [ 4 | 4 | 4 | 4 | 4 | 4 |oFF|OFF| 4 | 4 |oFF|oFF
DAILY WORKER BAKERY
Adi | 4 |OFF|OFF| 4 | 4 | 4 |OFF|OFF| 4 [ 4 | 4 |4 [ 4 | 4| 4 |OFF|OFF| 4 | 4 | 4 [OFF|OFF| 4 |4 |4 [ 4| 4| 4
TRAINING BAKERY
Yogi 4| ala|la|a|aloFFloFF| 4a |4 | a [oFFloFF| 4 | 4 | 4a | a | a [oFFlOFF| 4 | 4 | 4 | 4 | 4 | 4 |oFF|oFF
Natasha | 4 | 4 | 4 |OFF|OFF| 4 | 4 | 4 | 4 | a |OFF|OFF| 4 | 4 | 4 |4 | 4| 4| a | 4 |OFF|OoFF| 4 | 4 [oFF|OFF| 4 | 4




MARCH 2019

Name Position 1 2 - 4 5 6 7 8 9 -
PASTRY
Rai Bagus Gede S. COMMIS 1 PASTRY OFF 14 14 OFF | OFF PH PH 8 7 7
Gde Putu Surya S. COMMIS 3 PASTRY DP OFF | OFF 14 14 14 07--19 PH OFF | OFF
DAILY WORKER PASTRY
Krisna Yoga Daily Worker Pastry 14 14 14 7 7 OFF OFF 14 14 14
Made Rinda Gayatri Daily Worker Pastry 7 7 7 OFF 14 7 12-24 | OFF 7 7
TRAINING PASTRY
Melisa Ria Deviana br. Sinaga Trainee Pastry 14 OFF OFF 14 OFF 14 12--24 14 OFF DP
Dina Aryani Trainee Pastry 7 7 7 7 7 OFF OFF 8 7 14
Clarisa Muljono Trainee Pastry 12 OFF | OFF | OFF 7 7 04-16 | OFF DP 7
BAKERY
I Made Edi Suyanto |DEMI CHEF BAKERY | aL | 4 | 4 | 4 4a | pH | PH | OFF | OFF | 4
DAILY WORKER BAKERY
Ardiansyah |Daily Worker Bakery | 4 |OFF |OFF [OFF | 4 | 4 [0a-16| 4 | 4 | OFF
TRAINING BAKERY
Yogl Laksana Trainee Bakery 4 4 4 4 4 OFF OFF 8 4 4
Natasya M Wijayo Trainee Bakery 4 4 4 OFF | OFF 4 OFF 4 4 4
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Sumber: dokumen prbadi

Set Up Breakfast untuk masa-masa Natal & Tahun Baru



Sumber: dokumen prbadi

Set Up Breakfast normal
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