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Company Info 

Location: 565 Mountain Village Blvd, Telluride, CO 

81435 

Size of hotel/No. of Rooms: 150 

Parent Company:       Website Address: http://www.tellurideskiresort.com 

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

 

Position Summary 

Start Date:  End of May for 11 months Duration: 11 months 

Compensation: $15.00 per hour Housing: Yes, $344 for a shared room and $144 
Housing stipend a month. 

 

Internship/Training Program Details 

Intern/Trainee’s  

Responsibilities: 

Phase 1: Orientation: The participant's first week at Telluride Ski and Golf will be 
dedicated to providing an Orientation that introduces the participant to the restaurant's 
operations, policies, procedures, and customer service standards. The participant will 
learn each activity and task by doing and being exposed to real situations. A detailed tour 
of the restaurants as well as grocery stores and bus schedule will be given.   
Phase 2: Culinary Operation I: 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. 
Phase 3: Cuilnary Operation II: 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. This is in alignment with the standards of the restaurant.   
Phase 4: Food Production: The participant will be introduced to food service logistics and 
the importance of customer service and expectations at the restaurant. The participant 
will be introduced to the highest volume of business over the holidays. This is an extreme 
test of the participants skills. 
Phase 5: Supervisory: The participant will learn and master the skills needed to 
supervise in the restaurant kitchen, utilizing the knowledge of techniques, organizational 
culture, policies, procedures and practices learned in prior rotations. The participant's 
objective is to implement these skills at a supervisory level and successfully demonstrate 
the ability to meet all of the restaurant's standards of a leader. Participant will be taught 
basic concepts and costing of menu items. 

Key Objectives of  

Internship/Training 

Program: 

Phase 1: The goal of this phase is to provide an orientation that introduces the 
participant to the restaurant operations, policies, procedures, and customer service 
standards. 
Phase 2: The participant will be taught how to prep/cook and execute necessary 
ingredients to consistently create the dished 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.  
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Phase 3: The participant will refine their butchering skills with the assistance of the chef 
at first. Then they will be self-directed to do this prep on their own. This will include but 
not limited to mandolin skills, advanced butchering, braising, grilling to specific 
temperature, and advanced plating techniques. The participant will be taught how to 
cook, read and develop recipes and culinary techniques. 
Phase 4: Goals are for the participant to learn proper preparation techniques in a busy 
American dining room setting. To expand on his academic study of food preparation and 
menu design. To learn the importance of food quality in an excellent recipe consistency 
and to deliver a high level of food. Also, the participant will gain hands-on experience in 
dealing with recipe development and employee relations. Participants will be taught to 
follow a recipe then taste the final product to make sure it has been made properly. 
Phase 5: Through a hands-on training based learning experience coupled with well 
established training methods and standards for leadership within the host site, this career 
development opportunity will ensure the participant learns supervisory skills not matched 
in a classroom setting. 

 

Host Organization Requirements 

Academic/ 

Professional 

Experience: 

• Pursing a culinary degree from an accredited university  
• Basic sanitation knowledge 
• Ability to make basic knife cuts  

Skills/Language 

Proficiencies: 

• Advance English  
• Skiing experience is a plus! 

 


