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Identity

I am Chevi. A graduate with a
Bachelor's degree in Tourism, with
experience in the tourism and
hospitality industry, particularly in
F&B products and service operations
that require efficiency, accuracy, time
management, and interpersonal
communication skills. 

Name : Chevi Kenanga Ria Sari
Height / Weight : 160 cm / 77 kg
Nationality : Indonesia
Date of birth : July, 11 1996
Whatsapp : +6281392537557
Email : rebeccachevi77@gmail.com
www.linkedin.com/in/chevi-kenanga-yes61
Education
• Vocational High School 3 Klaten, Central
Java, Indonesia : Culinary Art Department 
• Ambarrukmo Tourism Institute Yogyakarta,
Special Region of Yogyakarta, Indonesia :
Bachelor of Tourism
Keypoint 
The study that examines the knowledge and art of
planning, developing, and managing all aspects
required in the tourism industry
Skill
• Enthusiastic about learning new things
• Communicates effectively and is a good listener
• Empathetic & Caregiver
• Cooking 
Administrative Software: Word, PowerPoint, Excel
Editing Applications: Canva, Inshot, Adobe
Lightroom, PicsArt
Languages: Indonesian, Javanese, English

Job Training Experience

Kitchen Department at Lorin Solo Hotel | Food
and Beverage Product
• Learn and understand food processing techniques
• Prepare (mise en place) menus for cold dishes,
breakfast, àla carte, and hot main courses according
to HACCP hygiene and food safety standards
• Maintain the cleanliness of the kitchen area, eating
and drinking utensils, and cooking equipment.
(Experience rotation in four departments: cold
kitchen, hot kitchen, canteen and steward)

Department of Culture, Tourism, Youth & Sports
Klaten
• Assisting with administrative data recording
• Conducting location surveys to assess tourism
development potential in a village in Klaten
• Actively participating in or coordinating the
annual cultural event "Klaten Lurik Carnival"

Job Experience

Merapi Restaurant Klaten | Waitress (Daily Worker)

Slice Pizza and Cafe Restaurant Klaten | Cook
Helper (Daily Worker)

Victoria Hotel School Klaten | Promotor / Marketing
(Freelance)

Adhy Jaya Grocery Store Klaten | Operations & 
Supply Coordinations

Serving restaurant guests and customers in a
hospitality, taking orders, serving food and drinks,
efficiently clearing tables.

Performing food preparation, cooking, and
maintaining kitchen cleanliness

Providing education and persuasive presentations to
students at a vocational high school in Kutoarjo to
build interest in careers in the hospitality industry

• Conducting market research and purchasing basic
grocery ingredients
• Building trust with clients and negotiating prices
related to the supply of cafe raw materials 
• Making an order parcels / hampers from basic
groceries packaged aesthetically for Christmas and
Eid celebrations
• Marketing the region's superior commodity
products, Aren Sugar and Robusta Coffee from
Temanggung (2025)

Enthusiastic about applying the skills I have
gained in the tourism industry.

Course & Certificate
• Table Manner Course The Jayakarta Hotel 2013
• On The Job Training in The Kitchen Department at Lorin Solo
Hotel 2013
• Culinary Arts Competency of Vocational High School 3 Klaten
2014
• Vocal Course Step 1 Examinations by Gape Musica
• National Seminar "Student Entrepreneur Effort to Increase
Tourism Profesionalism" 2016
• Cooking Class by Kelas.com : Learn cooking techniques from
basic to expert in 30 chapters mentored by Chef Juna 2020
• Table Manner Diplomatic Manner & Royal Etiquette by Matra
Academy at The Phoenix Hotel Yogyakarta 2020
• BNSP Competency Certification for Tourism Travel Tour
Operation 2025

2025

April 30 - September 10, 2013

June 17 - September 17, 2016
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