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ABSTRAK

Judul tugas akhir ini adalah “Standart Pengolahan Cereal Butter Prawns Di Banquet Kitchen
Shangri-La Hotel Surabaya™. Tujuan penelitian ini adalah untuk mengetahui standar
Pengolahan Cereal Butter Prawn di Banguet Kitchen Shangri-la Hotel Surabaya Rumusan
masalah dalam penelitian ini adalah “standar Pengolahan Cereal Butter Prawn di Banquet
Kitchen Shangri-la Hotel Surabaya”. yang dapat dinikmati oleh tamu hotel pada saat
Breakfas thingga Dinner. Penelitian ini menggunakan teknik obesvartion participant yaitu
- pmdih langsung terlibat dalam objek penelitian di Banguer Shangri-la Hotel Surabaya. Hasil




ABSTRACT

The title of this thesis is "Butter Prawns Cereal Processing Standards in Banquet
Kitchen Shangri-La Hotel Surabaya". The purpose of this study was to determine the
standards for Butter Prawn Cereal Processing in Banquet Kitchen Shangri-la Hotel
Surabaya. which can be enjoyed by hotel guests during Breakfas until Dinner. This
research uses participant obesvartion technique that is the researcher directly involved
in the object of research in Banquet Shangri-la Hotel Surabaya. The results of the
standard Butter Prawn Cereal Processing at Banquet Kitchen Shangri-la Hotel
Surabaya.

~ KeyWords: Processing Standard, Cereal Butter prawn
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