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Company Info 

Location: Nisswa, MN Size of hotel/No. of Rooms: 657 (multiple food 

outlets) 

Parent Company: Cote Family Companies, Inc. Website Address: https://www.grandviewlodge.com/  

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

 

Position Summary 

Start Date:  November Duration: 3 – 12 months (flexible) 

Compensation: $10.00 per hour Housing: FREE 

 

Internship/Training Program Details 

Intern/Trainee’s  

Responsibilities: 

Learn hospitality and culinary arts, advancing skills as they go through the program – 
have initiative to seek out new information and skills.   
 

Phase 1: The participant will attend Resort Orientation presented by HR’s 
Training Department. The participant will complete the necessary paperwork, 
receive a properties tour, complete Resort Expectations, Guest Relations, 
Complaint Resolution, Accident Prevention, and Responding to Violence in the 
workplace workshops.  
 
Phase 2: Culinary Operation I: This phase is designed to introduce the participant 
to the resort's kitchen. The participant will be adapting to being able to open a 
professional station and run it during an entire service, working alongside a team 
of professionals. This opportunity will allow, through teamwork, the opportunity to 
plate, open/close. 
 
Phase 3: Culinary Operation II: The participant will be taught meat cutting, saucier 
exposure, vegetable/starch preparation. This will be done with senior cooks 
and/or a sous chef.   
 
Phase 4: Food Production: The participant will be introduced to food service 
logistics and how front & back-of-the-house departments of a restaurant must 
work together to maximize guest service delivery.   
 
Phase 5: Supervision: The participant will learn and master the skils needed to 
supervise in the kitchen, utilizing the knowledge of techniques, organizational 
culture, policies and practices learned in previous rotations. The objective is to 
implement these skills and successfully demonstrate the ability to meet all of the 
restaurant’s standards of a leader. 
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Key Objectives of  

Internship/Training 

Program: 

Phase 1: Provide an introduction to the company, this particular property and all of the 
F&B offerings.   
 
Phase 2: The participant will be taught how to prep/cook, consistently creating dishes on 
the menu.  
 
Phase 3: In this phase, the participant will work on butchering skills and prep work self-
direction  
 
Phase 4: Focus on preparation in an American restaurant outlet with focus on ensuring 
that the front-of-the-house employees are working efficiently with culinary in delivering an 
excellent guest experience.   
 
Phase 5: Here the participant will have some exposure to supervisory/lead 
responsiiblites, through hands-on learning and co-worker partnerships on-the-job. 

 

Host Organization Requirements 

Academic/ 

Professional 

Experience: 

Hospitality/Culinary Certificate, Degree or Training and experience. 

 

Skills/Language 

Proficiencies: 

Advanced English 

 


