
 

ABSTRACT 

This final project is based on an internship conducted by a student from the Diploma in 
Hospitality Management Program at Telkom University at Four Points by Sheraton 
Bandung for a duration of six months, from January 6 to July 5, 2025. The background of 
this internship emphasizes the importance of gaining hands-on experience in the 
hospitality industry to complement academic theory. The objective was to develop 
students’ skills and insights through active involvement in kitchen operations, 
particularly in the Pastry Kitchen Department. During the internship, the author was 
engaged in preparing desserts for breakfast, pastry showcases, and traditional snacks, 
as well as performing live cooking and collaborating with the kitchen team. This final 
project also includes an analysis of the work system, challenges encountered, solutions 
applied, and the skill development achieved. The results demonstrate that fieldwork 
contributes significantly to building discipline, enhancing technical abilities, and 
preparing students to enter the professional workforce with confidence. 
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