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INTERNSHIP PROGRAM IN PASTRY & BAKERY PRODUCTION DEPARTMENT 

AT RAFFLES JAKARTA  

Helena Alicia Sugondo   

ABSTRAK   

Laporan ini menggambarkan pengalaman penulis selama menjalani program magang di Hotel 

Raffles Jakarta, khususnya di departemen Pastry dan Bakery. Program magang ini berlangsung 

selama enam bulan, dari 15 Juli 2024 hingga 15 Januari 2025, dan bertujuan untuk memberikan 

pemahaman langsung tentang dunia kerja di industri perhotelan kelas atas. Selama magang, 

penulis berkesempatan bekerja di dua divisi utama, yaitu Banquet dan Arts Cafe Product, yang 

menawarkan wawasan luas mengenai pengelolaan dapur, kolaborasi tim, manajemen 

inventaris, serta implementasi standar keamanan dan kebersihan. 

Melalui program ini, penulis tidak hanya mengembangkan keterampilan teknis, tetapi juga 

memperkuat kemampuan komunikasi, pengelolaan waktu, pemecahan masalah, serta sikap 

profesional. Berbagai tantangan seperti kekurangan bahan baku dan keterbatasan alat kerja 

memberikan pengalaman nyata dalam mengatasi situasi yang menuntut solusi cepat dan 

efisien. 

Kesimpulan dari laporan ini menegaskan bahwa magang di Raffles Jakarta memberikan 

landasan yang kokoh untuk berkarier di bidang perhotelan, melalui kombinasi antara pelatihan 

praktis dan pengalaman langsung yang sangat berharga. 

Kata kunci: Magang, Pastry dan Bakery, Perhotelan 
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INTERNSHIP PROGRAM IN PASTRY & BAKERY PRODUCTION DEPARTMENT AT 

RAFFLES JAKARTA 

Helena Alicia Sugondo   

ABSTRACT (English) 

This report describes the writer’s experience during an internship program at Raffles Jakarta 

Hotel, specifically in the Pastry and Bakery Department. The internship lasted for six months, 

from July 15, 2024, to January 15, 2025, and aimed to provide hands-on experience in the 

exclusive hospitality industry. The writer was assigned to two sections throughout the 

internship, Banquet and Arts Cafe Product, which offered an in-depth insight into kitchen 

management, workflow coordination, inventory management, as well as the implementation of 

safety and hygiene standards.  

Through this internship, the writer not only enhanced the technical skills but also developed 

communication abilities, time management problem-solving skills, and professionalism. 

Challenges such as shortages of ingredients and equipment malfunctions allowed the writer to 

learn how to address real-world situations in a dynamic work environment.  

This report concludes that the internship at Raffles Jakarta provided a solid foundation for 

pursuing a career in the hospitality industry, combining practical training with valuable work 

experience.  

Keywords: Internship, Pastry and Bakery, Hospitality  
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