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INTERNSHIP PROGRAM REPORT IN FOOD PRODUCTION
DEPARTMENT AT ST. REGIS JAKARTA HOTEL AND
RESIDENCE

Selvy

ABSTRAK

Industri perhotelan terus mengalami kemajuan seiring dengan berkembangnya tren
kuliner global serta meningkatnya harapan tamu terhadap mutu sajian makanan,
termasuk produk pastry dan bakery. Melalui kegiatan magang di Departemen
Produksi Pastry dan Bakery St. Regis Jakarta Hotel and Residence, penulis
mendapatkan pembelajaran langsung mengenai proses pembuatan berbagai jenis
pastry, bakery, serta coklat yang sesuai dengan standar hotel internasional.
Pengalaman ini tidak hanya memberikan pelatihan teknis, tetapi juga mengasah
kedisiplinan, ketelitian, dan kreativitas dalam lingkungan kerja yang profesional.
Sebagai salah satu hotel bintang lima di Jakarta, St. Regis Jakarta Hotel and
Residence dikenal dengan sajian dessert yang elegan dan kreatif, yang tentunya
menuntut profesionalisme dan ketepatan dari seluruh tim pastry. Selama masa
magang, penulis berpartisipasi dalam sejumlah kegiatan operasional seperti
pembuatan adonan baik pastry dan bakery, teknik garnish kue, pengolahan cokelat,
hingga penataan produk untuk layanan buffet maupun a la carte. Penulis juga
mempelajari pentingnya koordinasi tim, pengelolaan waktu, serta konsistensi dalam
menjaga kualitas produk. Selama menjalani program magang penulis mengalami
beberapa kendala yakni kapasitas tempat produksi yang tidak terlalu luas serta alat
operasional yang terbatas. Program magang ini sangat membantu penulis untuk
mengembangkan skill dan mempersiapkan mahasiswa untuk memasuki industri
perhotelan. Laporan ini diharapkan dapat menjadi referensi dan motivasi bagi
mahasiswa yang ingin memperdalam keterampilan di bidang pastry dan bakery,
khususnya di lingkungan hotel mewah.

Kata kunci: Pastry and Bakery Departement, St. Regis Jakarta Hotel and
Residence, Magang, Produksi Kue, Dunia Perhotelan.
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INTERNSHIP PROGRAM REPORT IN FOOD PRODUCTION
DEPARTMENT AT ST. REGIS JAKARTA HOTEL AND
RESIDENCE

Selvy

ABSTRACT

The hospitality industry continues to advance in line with the development of global
culinary trends and the increasing expectations of guests regarding the quality of
food offerings, including pastry and bakery products. Through an internship in the
Pastry and Bakery Production Department at St. Regis Jakarta Hotel and Residence,
the author gained hands-on experience in producing various types of pastries,
bakery items, and chocolates in accordance with international hotel standards. This
experience not only provided technical training but also sharpened discipline,
precision, and creativity within a professional work environment. As one of the
five-star hotels in Jakarta, St. Regis Jakarta Hotel and Residence is renowned for
its elegant and creative dessert selections, which demand professionalism and
accuracy from the entire pastry team. During the internship period, the author
participated in a number of operational activities, such as preparing pastry and
bakery dough, cake garnish techniques, chocolate processing, and product
arrangement for buffet and a la carte service. The author also learned the importance
of team coordination, time management, and maintaining consistency in product
quality. Throughout the internship program, the author encountered several
challenges, including limited production space and restricted operational
equipment. Nevertheless, the internship significantly enhanced the author's skills
and prepared the student to enter the hospitality industry. This report is expected to
serve as a reference and motivation for students who wish to deepen their skills in
pastry and bakery, particularly within the luxury hotel environment.

Keywords: Pastry and Bakery Production Department, St. Regis Jakarta Hotel and
Residence, Internship, Cake Production, Hospitality Industry.
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