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PROFESSIONAL WORK ACTIVITIES AS ASSISTANT HEAD CHEF AT 

SEDERHANA BINTARO KITCHEN, PT. SEDERHANA CITRA MANDIRI 

 
Professional work is one of the initial steps for students to enter the real 

working world. Universitas Pembangunan Jaya established this professional 

work program as one of the graduation requirements. Through this program, 

students are expected to apply the knowledge they have acquired during their 

studies at Universitas Pembangunan Jaya. The practitioner had the 

opportunity to carry out the professional work program at PT. Sederhana Citra 

Mandiri as an Assistant Head Chef at the Sederhana Restaurant in Bintaro. 

During the program, the practitioner gained a deeper understanding of how to 

improve the quality of dishes served to customers at Sederhana Bintaro and 

how to work effectively as part of a team. Key takeaways from this experience 

include effective time management, problem-solving skills, and the ability to 

adapt to a real working environment. 
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