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Company Info 

Location: Yosemite National Park – Ahwahnee Hotel Size of hotel/No. of Rooms: 121 Rooms 

Parent Company: Aramark      Website Address: 

https://www.travelyosemite.com/about-us/  
Minimum average number of hours per week participants can plan on training: 40 per week 

 

Position Summary 

Start Date:  March 1, 2020 Duration: 12 Months 

Compensation: $14.00 per hour Housing: Provided $35 - 40 per week 

 

Internship/Training Program Details 

Intern/Trainee’s  

Responsibilities: 

Your internship rotation at Ahwahnee Hotel could look something like the description 
below. We are very excited to hear what skills you want to learn and accommodate as 
needed. 
Phase 1: The participant will attend the host company orientation and will be introduced 
to the organization, management staff, and team members to become acquainted with 
the property. The participant will also receive a guided tour at the property; and will be 
given an initial orientation at the kitchen department to go over the training checklist and 
the training schedule. 
Phase 2: This is the preparatory stage of the culinary training program. The participants 
role is to assist the chef in preparing the food, measure ingredients, and prepare them in 
accordance to the chef’s specifications. This includes chopping vegetables, breaking 
down, cutting or grinding meat, weighing and mixing ingredients, preparing vegetables 
and storing food. 
Phase 3: This is the cold station/area in the kitchen department. During this phase, the 
participant will mainly learn how to prepare cold appetizers, such as Hord  oeuvres, 
salads, cheese plates, antipasti, aspic, terrines, cold fish or meat, cold sauces and 
dressings. 
Phase 4: The participant s role in this phase is to assist in the hot line station in the 
kitchen department. The participant will accurately and efficiently cook meats, fish, 
vegetables, soups and other hot food products as well as prepare and portion food 
products prior to cooking. The participant will be assigned in the following areas: saute 
(saucier), fish (poissonier), roast (rotis suer), fry (fruiterer) and grill (Gillard in) stations. 

Key Objectives of  

Internship/Training 

Program: 

Phase 1: The objective of this phase is to educate the participant about the host 
company’s rules and regulations, daily operations, policies, operating procedures, 
customer service standards and the training guidelines. Discuss the departments goal 
and the host company expectations towards the participant. Assist the participant in 
completing the required documentation for new staff members. 
Phase 2: The objective of this phase is to learn the basic skills in culinary needed to 
prepare the participant to progress to the next stage of the kitchen ladder. 
Phase 3: The objective of this phase is for the participant to be able to prepare and 
present cold food items, like salads, terrines, aspic, cheeses, etc., in the most attractive 
and palatable manner. Be able to apply proper seasoning to the cold food. The goal is to 
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learn how to demonstrate the proper techniques for brining; Explain the difference 
between cold smoking, hot smoking and smoke roasting; Understand  
what a forcemeat is, and terrine; Understand the ratios used in aspic, and mousse; and 
to determine the proper technique for preparing: sausages, terrines, and savory mouss. 
Phase 4: The objective of this phase is for the participant to learn how to prepare a 
variety of meats, seafood, poultry, vegetables and other food items in broilers, ovens, 
grills, fryers and a variety of other kitchen equipment according to restaurants 
standardized recipes; Portions food products prior to cooking according to standard 
portion sizes and recipe specifications; and assumes 100% responsibility for quality of 
products served. 

 

Host Organization Requirements 

Academic/ 

Professional 

Experience: 

Studying the culinary arts or previous experience in a kitchen is required. 

Skills/Language 

Proficiencies: 

Must be comfortable speaking, writing, and reading English. Be able to understand and 
use American measurement system. Comfortable working in a remote location.  

 


