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FOREWORD

We are so grateful to Allah, God Almighty for the everlasting blessing to all of
us.

This recipe book is the results of the 6" semester students of the Hotel Business
Program at Universitas Agung Podomoro in Jakarta, Indonesia. This recipe
book was prepared and formulated to fulfil the project of a course “Culinary
Art”. All the recipes in this book show the modifications and development from
students.

We are also thankful for the people, who have made this book possible. From
our Chef, lecturer and mentor, Mr. Timotius A. Rachmat, MM (Hos), to the
behind-the-scene individuals as editors, lay-outers and cover designers at the
International University Liaison Indonesiain Tangerang, Indonesia; Dr. Samuel
PD Anantadjaya, Ms. Siti Nurfitriana, MAB and Dr (cand) Irma M
Nawangwulan, MBA, CPM (Asia).

This book is surely dedicated to all culinary practitioners around the world....

Jakarta, June 2021,
Celine Aurelia, Erica, FlorenciaWijaya
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Celine Aure€lia is a Hotel Business program student at Universitas
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Celine has joined several activities and learn at college for improve
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travelling in her spare time. Celine can be contacted via email:
celineaurelial23@gmail.com.

Erica is a Hotel Business Program student at Universitas Agung
Podomoro, Jakarta, Indonesia. Born and raised in Jakarta. Creative,
independent, curious, and adaptable. Erica is passionate about = 4
culinary and business. Interning at AlilaHotel, Pecenongan, Jakarta -4
and Blanco Par Mandif, Ubud, Bali as a trainee at kitchen
department. Erica enjoys cooking, looking cooking’s videos, and reading in her
gpare time. Erica can be contacted via email: ericaicall8@gmail.com.

Florencia Wijaya is a Hotel Business Program student at
Universitas Agung Podomoro, entering the culinary department,
and being a head pastry in a big event at university “Parents Gala
Dinner 2019”, made her more creative in innovating and learning &
new things in the culinary field. in addition, Florencia is also
passionate in the food & beverage service department, friendly and adaptable to be
apart of her. Florencia can be contacted viaemail: florencia.rennnn24@gmail.com.
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and now is also serving as the faculty member at Universitas [
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devotion in to the culinary studies, he has also participated in
food production in one of oil companiesin Indonesia. His love
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Universitas Trisakti.
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& Economics from the University of Wisconsin, La Crosse,
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in Organizational Performance Management and Control Systems from Universitas
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certifications in Financial Planner, Financial Consultant, Business Administrators,
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He can be contacted via email: spdanantadjaya@gmall
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Management Department, at the International University
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development, food quality assurance, marketing, and
entrepreneurship. She holds a Bachelor of Agricultural
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