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Hiring Manager
Patisserie Royale Jakarta
Jalan M.H. Thamrin No. 15, Central Jakarta, Indonesia
Dear Hiring Manager,
I am writing this formal Internship Application Letter to express my profound enthusiasm for the Baker Internship position at Patisserie Royale Jakarta, a renowned establishment that embodies the vibrant culinary culture of Indonesia Jakarta. As a dedicated culinary student at Universitas Gajah Mada with specialization in pastry arts, I have long admired your bakery's commitment to preserving traditional Indonesian baking techniques while innovating with contemporary global methods. The opportunity to contribute to and learn from your team in the heart of Indonesia Jakarta represents a pivotal step in my professional journey as an aspiring Baker.
My fascination with baking began during childhood visits to my grandmother's kitchen in Bandung, where she taught me the art of making *kue cubit* and *lapis legit*. This early exposure cultivated a deep appreciation for Indonesia's diverse culinary heritage. In my academic studies, I've immersed myself in both classical European pastry techniques and Indonesian regional specialties such as *roti bakar* variations from Surabaya and *kue klepon* from Yogyakarta. My final year project at UGM involved developing a sustainable bakery concept using locally sourced ingredients across Java, which included researching coconut sugar alternatives to reduce waste—a project that directly aligns with Patisserie Royale Jakarta's eco-conscious ethos.
What particularly draws me to your institution in Indonesia Jakarta is your exceptional fusion of cultural authenticity and modern innovation. Your recent collaboration with Bali's *Sukawati Art Market* to create limited-edition *bubur kacang hijau* pastries demonstrated an understanding I deeply respect. As someone who has spent countless hours observing street vendors in Jakarta's Pasar Baru district, I understand how vital it is to honor Indonesian traditions while adapting them for contemporary palates. My hands-on experience includes 6 months at *Dapur Nusantara*, where I mastered French macaron techniques and Indonesian *kue lapis* layering—skills I'm eager to refine under your expert guidance. The prospect of contributing to your team during Jakarta's bustling coffee season, when demand for *kopi jahe* pastries surges, excites me immensely.
My technical competencies align precisely with the requirements outlined in your internship program. I am proficient in bread fermentation science, precision pastry assembly (including laminated doughs), and sanitation protocols compliant with Indonesia's Ministry of Health standards. During my community service at a Jakarta-based NGO supporting street food vendors, I trained 20+ vendors on basic hygiene practices for *martabak* preparation—demonstrating both technical skill and cultural sensitivity. I've also completed certification in Food Safety Management (Level 3) from the Indonesian Culinary Institute and am fluent in Bahasa Indonesia (with working knowledge of Sundanese dialects). This linguistic capability ensures seamless collaboration within your Jakarta team while respecting local culinary customs.
The decision to pursue this internship in Indonesia Jakarta is deeply personal. As an Indonesian citizen with roots tracing back to the Betawi community, I feel a profound responsibility to contribute to our nation's food heritage. Having witnessed Jakarta's transformation from a city of *warung* stalls into a global culinary hub, I recognize that bakeries like yours are cultural ambassadors—preserving traditions while embracing innovation. Your bakery’s role in initiatives such as "Jakarta Bakes for Youth" (providing free pastry workshops to underprivileged teens) resonates with my belief that baking is more than a profession—it's a community builder. I'm eager to learn from your master bakers about scaling traditional recipes for Jakarta's urban market without compromising authenticity.
I understand this internship demands exceptional dedication, which I've demonstrated through my current schedule: balancing 20 hours/week as a pastry assistant at *Kopi & Roti*, managing inventory systems using ERP software, and volunteering weekly at Jakarta's Food Bank to prepare meals for homeless populations. My adaptability was tested during the pandemic when I pivoted to baking takeout *kue lapis* for isolated communities—a skill directly transferable to your bakery's current delivery-focused model. I'm equally prepared for Jakarta's unique work rhythms: from early morning production runs at 4 AM to managing lunchtime rushes in the bustling Central Jakarta location.
What sets me apart is my holistic approach to baking as cultural preservation. In my university thesis, I documented how *kue bingka* techniques from Riau Province could be modernized for Jakarta's market while maintaining heritage elements. I've already begun compiling a digital archive of Indonesian baking methods—intending to share this resource with your team during the internship. My goal is not merely to become a proficient Baker, but to contribute meaningfully to Indonesia's culinary narrative through precise execution and creative innovation, ensuring each pastry tells a story of our nation's rich diversity.
I am particularly impressed by your bakery’s partnership with the Jakarta Tourism Board for the "Flavors of Java" campaign. Having assisted in similar community projects during my studies, I understand how such initiatives elevate local cuisine globally. The thought of working alongside your team to develop a new *kue cubit* tasting menu for international tourists—blending traditional ingredients like *pandan* with modern presentation—fuels my enthusiasm for this opportunity.
Thank you for considering my Internship Application Letter. I have attached my resume, academic transcripts, and a portfolio of baked goods demonstrating Indonesian fusion techniques. I would welcome the chance to discuss how my passion for authentic yet innovative baking can benefit Patisserie Royale Jakarta during our next recruitment phase. My availability for an interview is immediate, and I am prepared to relocate within Jakarta as needed.
With deep respect for Indonesia's culinary heritage and your bakery's exceptional reputation,
Alexandra Putri Wijaya
Culinary Arts Student, Universitas Gajah Mada
Available for Interview: Immediately
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