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Company Info 

Location: Deer Valley Resor, LLC Size of hotel/No. of Rooms:       

Parent Company:  Alterra Mountain Company Website Address:  https://www.deervalley.com/     

Minimum average number of hours per week participants can plan on training:       

 

Position Summary 

Start Date:       June 15th Duration: 12 months 

Compensation: $     11.00 Housing: Yes, $350 

 

Internship/Training Program Details 

Intern/Trainee’s  
Responsibilities: 

Phase one: Participant will learn all the necessary history and policies of Deer Valley 
Resort.  This orientation is presented by the Human Resources department.  This will be 
followed by a kitchen specific orientation that will cover a variety of subjects including 
safety, storeroom procedure, cleanliness, sanitation, proper storage of foods, and 
machinery usage. 
Phase Two: The participant will learn all the necessary skills required to operate all 
aspects of the day restaurant. 
Phase Three: The participant will learn all the necessary skills required to operate all 
aspects of the grocery café night-time operations. 
Phase Four: The primary focus of this phase is to shadow, experience, and learn the 
tasks and duties associated with banquet events. The participant will also be exposed to 
some important leadership roles through on-the-job training in order to understand and 
learn the daily area supervision and daily/weekly scheduling. In this phase participant will 
learn about large scale banquet operations, food production, cross utilization, menu 
planning and timing. 

Key Objectives of  
Internship/Training 
Program: 

Phase one: The initial phase will give participant a well-rounded knowledge of the ski 
resort, so they can properly answer questions our guests may have. It will also cover 
many of the basic safety measures used in our kitchens so they are able to become 
acquainted with a fast paced environment while practicing safety and keeping their prep 
space clean. It will also provide them with enough knowledge to train entry level chefs on 
proper kitchen safety and cleanliness. Participant will complete the required F&B 
certifications to comply with Utah State law. 
Phase Two: The goal for the participant is to enhance the techniques and skills, provide 
guidance to entry level chefs, build their confidence level and learn to produce at a large 
volume-fast paced operation, while producing the high-quality food that Deer Valley 
Resort is known for. 
Phase Three: The goal for the participant is to use previously learned knowledge from 
the day to day operations to advance their skills of teaching and delegating to other 
chefs, and advancing their skills in food prep and recipes to meet and exceed the high 
standard of the night operation. 
Phase Four: Participant will learn through observation while the supervisor is managing 
staff in order to understand how to complete a daily and weekly schedule and how to 
analyze labor cost as a percentage of revenue for those schedules, pertaining to banquet 
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and catering events as well as menu development, ordering and usage, timing and 
holding techniques, plating design and execution. 

 

Host Organization Requirements 

Academic/ 
Professional 
Experience: 

Hospitality/Culinary Degree or Certification  

Skills/Language 
Proficiencies: 

Advanced English. 

 


