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Company Info 

Location: 3530 County Road 83, Tabernash, CO 80478 Size of hotel/No. of Rooms:       

Parent Company:       Website Address: www.devilsthumbranch.com/ 

Minimum average number of hours per week participants can plan on training: 32 

 

Position Summary 

Start Date:  November 2019 Duration: 12 months 

Compensation: $12.00 per hour Housing: Yes 

 

Internship/Training Program Details 

Intern/Trainee’s  

Responsibilities: 

Phase 1: The Participant will receive training in Hospitality with an emphasis in Culinary 
Arts and Food Production. The participant will be exposed to real life situations and 
circumstances and will gain valuable experiences and sufficient knowledge of the high-
end American Hospitality and its service standards. 
Phase 2: The Participant will be introduced to the Pastry section of the resort where s/he 
will learn the basics and fundamentals of pastry kitchen. S/he will be trained on high 
altitude baking where s/he will prepare different breads, pastries, pies, different types of 
meringues, custards, creams and sauces which are used in the resort. S/he will be also 
learn to use different pastry equipments like Kitchen-aid machine, Paco jet and the 
different oven types, proofers and temperatures. 
Phase 3: The Participant will be introduced to the Wagyu beef usage in Ranch House 
Restaurant and learn about the entire process of raising the cattle, butchering, and 
different cuts. In this phase, the Participant will learn about the different ways in which 
the cuts are utilized in the kitchen and different ways to prepare the meat.  
Phase 4: The Participant in this phase will be trained in the Italian restaurant of the 
property.  The restaurant offers the traditional northern Italian cuisine which will provide 
the trainee with the in-depth knowledge in Italian cuisine. S/he will be learning different 
techniques to prepare pastas, different types of pasta sauces,variation of pizzas, 
antipasti, the condiments, herbs, oils and spices used in Italian cuisine. S/he will also 
gain an advanced knowledge about the imported meats and cheeses in the restaurant. 
Phase 5: This phase of the program the trainee will acquire knowledge in the overall 
operation of the administrative area of the kitchen department. This will include 
budgeting, cost control and planning.  They will participate in planning, organizing and 
executing of banquet events. 
 

Key Objectives of  

Internship/Training 

Program: 

Phase 1: To understand the Hotel's day-to-day operations in relation to the overall long 
term brand strategy. To review and memorize the general and departmental processes 
and procedures as well as the specific vocabulary pertaining to the hotel's standards of 
service and values. To become acquainted with the Management Team and personnel. 
Phase 2 : Participant will gain thorough understanding of the Pastry kitchen functions 
and how they contribute to the overall Kitchen operations. As, the resort is situated in 
high altitude he will gain the knowledge of the alteration of recipes which is needed in 
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baking of different products at high altitude. S/he will learn the importance of correct 
measurement in recipes, also he will prepare different artisan breads like Baguette, 
Foccacia, croissants etc. S/he will understand the daily pastry and bread requirements 
from different outlets in the resort and the productions accordingly. S/he will also prepare 
different pre-plated desserts during services. 
Phase 3: As one of Devil’s Thumb Ranch primary “farm-to-table” or “ranch-to-table” 
environmental strategies, the participant will learn and experience the entire process of 
the Wagyu program, from birth to butchery, from different cuts to different culinary 
preparations and dishes.  
Phase 4: Experience and provide him with better developing skills in the Culinary 
industry. The participant will work in different section of Traditional Italian kitchen where 
he will learn to prepare various types of pizzas, pastas, red and white specialty sauces, 
breads etc. the trainee will use the different olive oils, balsamic vinaigrettes, spices which 
will strengthen his/her understanding on Italian cuisine and as, the restaurant imports a 
lot of meat and cheese products from Italy s/he will gain more knowledge about the 
products and the real taste of them. 
Phase 5: The objective of this phase is to introduce the participant with the newly trend 
in the culinary business. In this phase the trainee will improve the culinary techniques 
through understanding of plating and buffet presentation.  They will also learn proper 
cooking and holding of food items in a banquet event setting. 

 

Host Organization Requirements 

Academic/ 

Professional 

Experience: 

  Currently earning a culinary degree/certificate, or graduated within the past 6 
months.    

Skills/Language 

Proficiencies: 

Must have intermediate to advance level of English skills for speaking and reading. 

 


