
Grand Teton Lodge Company 
Position Profile – Culinary Intern 
  

CIEE | 1.888.369.1620| ciee.org/trainee | trainees@ciee.org 

Company Info 

Location:  Grand Teton Lodge Company Size of hotel/No. of Rooms: 385 rooms       

Parent Company:  Vail Resorts Website Address: http://www.gtlc.com 

Minimum average number of hours per week participants can plan on training: 44 hours per week 

 

Position Summary 

Start Date:  May 1st, 2020 Duration: Until Oct 6th, 2020 

Compensation: $11.75 per hour Housing:        Shared Dormitoy style  

 

Internship/Training Program Details 

Intern/Trainee’s  
Responsibilities: 

Description of Trainee/Intern's role for this Program or Phase 
 
Phase one: Orientation  
The participant’s first week at Grand Teton Lodge Company will be dedicated to providing a 
Company Orientation include Accident prevention and other workplace workshops. We will 
introduce the participant to the restaurant’s operations, policies, procedures and kitchen/ 
service standards. A detailed tour of the restaurants will be given.  During this week, we will 
cover the basic cooking areas that are used to make the resort run successfully. The participant 
will also receive training on the specific types of equipment used, the storage areas for both 
cold/hot produced foods, and how meals are prepared. The participant will also learn to use all 
the utensils and tools of the culinary profession needed to be a productive member of the team.  
 
Phase two: Culinary Operation I  
The participant’s second week will be dedicated to teach the participant how to prep/cook and 
execute necessary ingredients to consistently create the dishes on the menus of their restaurant 
location. This will include but not limited to knife skills, vegetable prep, sautee, grilling, deep frying 
and plating techniques. The participant will be taught how to cook, read and develop recipes and 
culinary techniques. This training will be done with their chef/sous chef.  
 
Phase three: Culinary Operation II  
The participant will transition from the learning phase of the initial tasks, operations, and 
procedures of the resort's kitchen to focusing on putting culinary skills and techniques acquired 
to real time use. The participant will be adapting to being able to open the professional station 
and run it during the entire service, with a team of professionals functioning together as a team 
with standards of plating, opening and closing of station training. During this phase, the 
participant will be taught meat cutting, saucier techniques as well as advanced vegetable/starch 
preparation.  This training will be done with their chef/sous chef. 
 
During Phase II & III, the intern will learn the overall operations of the culinary department. The 
participant will learn the fundamental aspects of the food and beverage department that are 
necessary as the program progresses, these includes 1) Culinary Terminology; 2) Kitchen Policies 
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and Operating Procedures; 3) Kitchen Orderliness and Station Set Up; 4) Preparation Procedures; 
5) Safety and Sanitation; 6) Storage Guidelines; 7) General Safety Rules and Procedures 8) 
Inventory and ordering. The participant will also be versed with host company Kitchen 
Organization, their roles and essential function in the department. 

Key Objectives of  
Internship/Training 
Program: 

During Phase II and III, the Objectives are for the Intern to learn the following: 
-Learn and be able to use Culinary Terminologies in the course of meal preparation. 
-Learn station set-up, preparation methods, ingredient selections, mise en place, storing food, 
ordering and receiving procedures. 
-The participant will acquire knife skills (proper grip, proper knife handling and how to maintain 
control) and the different types of cuts (julienne, matchstick or batonnet) depending on the dish 
to be prepared. 
-Health, Safety and Sanitation protocols in American dining establishments. 
-The participant will be taught how to use equipment and how to sanitize and maintain sanitation. 
-The participant will be shown how department managers monitor inventory levels and when to 
place orders to replenish supplies. 
-The participant will assist in food preparation procedures, to include preparation of ingredients 
such as measuring, marinating, chopping, butchering, and preparing sauces. 
-Comply with the appropriate procedures to receive and store food including waste management. 
-Constantly practice hand washing to prevent food contamination. Comply with the nutrition 
and sanitation regulations and safety standards. 
 
 

 

Host Organization Requirements 

Academic/ 
Professional 
Experience: 

Currently in school or graduated from a Culinary Program. Previous culinary experience a plus.  

Skills/Language 
Proficiencies: 

Advanced English. 

 


