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Company Info 

Location: 101 Mountain View Rd Size of hotel/No. of Rooms: 200 

Parent Company:       Website Address: www.mountainviewgrand.com 

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

 

Position Summary 

Start Date:  June, 2019 Duration: 12 months 

Compensation: $10.00 Housing: Yes 

 

Internship/Training Program Details 

Intern/Trainee’s  

Responsibilities: 

Phase one: The participant will attend Resort Orientation presented by Professional 
Development. The participant will complete the necessary paperwork, receive a 
properties tour, complete Resort Expectations, Guest Relations, Complaint Resolution, 
PCI Compliance, Accident Prevention, and Responding to Violence in the workplace 
workshops. 
Phase two: This phase is designed to introduce the participant to the resort's kitchen. 
This phase will cover the basic cooking areas and kitchens 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 of the utensils and tools of the culinary 
profession needed to be a productive member of the team. 
Phase three: 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. Learning to take inventory and filling a 
requisition order for the area in training and executing production to a daily, weekly 
forecast. 
Phase four: This phase will teach the participant how to apply newly gained culinary skills 
in a kitchen environment in order to help them get ready for adapting to new kitchens in 
their future jobs as culinary artists. This will be the last phase and is designed to 
challenge the participant with more advanced cooking techniques and event planning. 
The participant will take on a special project were the participant will learn the steps of 
planning and execution of the entire culinary needs for the event. 
 

Key Objectives of  

Internship/Training 

Program: 

Phase one: The participant s goals are to be introduced to the resort s properties, 
policies, practices, managers and employees. 
Phase two: The participant will learn all areas of the resort's kitchen and to operate these 
areas with expertise. They will learn how to effectively use all of the tools available to a 
Culinary Chef, many of which they will have never before been trained on how to use 
properly. The participant will learn the procedures of proper storing of produce and 
finished product until needed. Menu knowledge and execution will be mastered in each 
kitchen. The participant will also learn the different portioning sizes and yields of batch 
and single recipes. 
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Phase three: The participant will learn to complete production orders and make decisions 
in real-time, moving through actual challenges of being a culinary chef. Under close 
supervision of the chef team, the participant will gradually learn how to complete food 
orders and storeroom requisitions while remaining focused on food production and 
plating presentations. 
Phase four: This phase will be used to prepare the participant for a real hotel culinary 
environment and a professional career as a culinary artist. The chef will work closely with 
the participant and challenge the participant with special projects and extended cooking 
activities. After completing this phase, the participant should feel adequately prepared for 
a career at a large restaurant or kitchen. 
 

 

Host Organization Requirements 

Academic/ 

Professional 

Experience: 

Currently pursuing a Culinary degree graduated within a year. Culinary experience a 
plus.      

Skills/Language 

Proficiencies: 

Advanced English 

 


