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Company Info 

Location: Sun Valley, ID Size of hotel/No. of Rooms:       

Parent Company:       Website Address: www.sunvalley.com 

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

 

Position Summary 

Start Date:  December 10 – December 20 Duration: 12 months 

Compensation: $12.00 per hour Housing: Housing provided at additional cost to 

participant  

 

Internship/Training Program Details 

Intern/Trainee’s  

Responsibilities: 

Phase 1 Orientation: The first month of the program is designed to introduce the intern 
to Sun Valley Resort's core values, strategic goals and basic operations. During their first 
few days the intern will fill out necessary paperwork, tour the resort and be introduced to 
the various food and beverage outlets on the property. Moving forward, the remainder of 
the month will be spent orienting and familiarizing the intern to the standard operating 
procedures of the kitchen. 
Phase 2 Garde Manager: The participant will learn the basics of a busy restaurant 
kitchen. The participant will use previous knowledge acquired in culinary arts toward 
improving kitchen skills. 
Phase 3 Chef de Partie Introduction: The participant will be given greater cooking 
privileges and responsibility in the kitchen. Using skills learned in previous phases, the 
participant will begin to lead some of the procedures in the kitchen, starting with 
preparation of each day's training, using more advanced knife techniques, preparation 
skills and safe storage of edibles. 
Phase 4 Kitchen Operations: The participant will learn the basics of a busy restaurant 
kitchen. The participant will use previous knowledge acquired in culinary arts toward 
improving kitchen skills, and as the phase continues, they will develop more advanced 
knife techniques, preparation skills and learn the practice of safe storage of edibles.  
Phase 5 Restaurant Culilnary Management: During this final stage, the hands-on 
training will bridge the seminars and competency assignments provided throughout the 
structured program. The programs enhanced the participant’s skills with the hospitality 
industry through exposure to American techniques, methodologies and expertise. During 
this phase, the participant’s advance to a higher level of training through the learning and 
development of new skills.  

Key Objectives of  

Internship/Training 

Program: 

Phase 1 Objective: The participant will undergo a company orientation with People 
Operations including training on pertinent IT systems, a history of Sun Valley Resort, 
introduction to the management team, employee handbook, and Resort Standard 
Operating Procedures. The participant will tour the property as well as learn about things 
to do and see around Sun Valley, Idaho. Topics covered in orientation include but are not 
limited to, service standards, resort safety and security, emergency procedures, benefits, 
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appearance standards, standards of conduct, attendance policy, sexual harassment, 
ADA and the Family Medical leave act. 
Phase 2 Objective: The participant will learn general kitchen knowledge including 
improving knife and prep skills and how to follow safety procedures. The participant will 
come to understand the ins and outs of the resort and learn the functions of a new 
kitchen, restaurant and its system. 
Phase 3 Objective: There are multiple objectives in this phase. First, the participant will 
learn pantry-side cooking during service hours. The participant will advance to grill/hot-
side line training, including reading orders, food presentation and executing menu items 
in a timely manner. Once familiar with the correct processes for the kitchen, the 
participant will be able to put into practice school-knowledge using culinary techniques. 
The participant will be able to propose some of the dishes and preparations to the week's 
menu and to show to all kitchen employees the most accurate method of execution, 
always focusing on teamwork and the chef's instructions. 
Phase 4 Objective: The participant will come to understand the ins and outs of the 
resort and learn the functions of a new kitchen, restaurant and its system. First, the 
participant will learn pantry-side cooking during service hours. The participant will 
advance to grill/hot-side line training, including reading orders, food presentation and 
executing menu items in a timely manner. Once familiar with the correct processes for 
the kitchen, the participant will be able to put into practice school knowledge using 
culinary techniques. 
Phase 5 Objective: Achieve the knowledge and skills of the phase through training to be 
able to lead, supervise and manage individuals in each position trained. The participant 
will learn each activity and task through on the job training and being exposed to real 
situations. This training provides the participant opportunities for interaction and sharing 
among colleagues, supervisors and managers. The organizational context of the 
program produces assignments, which, in turn, lead to different opportunities and 
priorities for gaining the knowledge and skills outlined in this phase. 

 

Host Organization Requirements 

Academic/ 

Professional 

Experience: 

Must be currently enrolled in a culinary degree program or have completed their degree 
within one year.   

Skills/Language 

Proficiencies: 

Advanced English required (Level 5-6).  Students must be able to understand, follow 
directions and communicate in the English language with relative ease.    

 


