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Company Info 

Location: Colorado Springs, Colorado Size of hotel/No. of Rooms: 785 rooms 

Parent Company:       Website Address: www.broadmoor.com 

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

 

Position Summary 

Start Date:  June 2020 Duration: 6 or 12 months 

Compensation: $12.00 per hour Housing: yes, provide in the first 25 days, $300 per 

month 

 

Internship/Training Program Details 

Intern/Trainee’s  
Responsibilities: 

Phase 1: Become oriented to The Broadmoor culture of European elegance and Western 
hospitality, and gain an understanding of the policies and procedures at the hotel.  
Overview of cultural programming, overview the cultural event calendar. Student will 
receive guidance while adapting to the American culture. 
Phase 2: Coordinate operations of different kitchen stations in the hot line such as Fish, 
Roast, Soups and Sauces, etc. Model Culinary 's proper service and product knowledge.  
Cooperate with departments such as Banquets, Stewarding, Conferences, Room 
Service, and Purchasing. 
Phase 3: Gain an enhanced understanding of the newest Food and Beverage outlets at 
The Broadmoor, their menus and operation. Get acquainted with new management 
members of the Culinary team and build rapport and cooperation. Demonstrate proper 
knife skills.   
Phase 4: This rotation focuses on all of the techniques from the previous phases while 
learning and mastering the skills needed to supervise and provide management 
guidance in one or more departments noted in the previous phases.  This area will teach 
the trainee supervisory skills and knowledge to be an effective supervisor as defined by 
The Broadmoor Hotel. 
 

Key Objectives of  
Internship/Training 
Program: 

Phase 1: Learn about the history of The Broadmoor. Network with members of the staff 
and learn their roles. Become an active part of the everyday activities at The Broadmoor. 
Attend at least 1 supplementary Training Class from the Training Course Catalogue. 
Learn and understand the service standards that the hotel operates under. Select 
activities from the cultural event calendar to complete during their stay. 
Phase 2: Practice proper operations and safety standards of kitchen equipment and 
coach other cooks in proper techniques. Follow 5-star, 5-diamond standards. Practice 
sanitary standards, nutrition, and kitchen management for a deluxe hotel property. Assist 
in the training of new Cook III staff. 
Phase 3: Participant will rotate through hot stations. Participant will teach others to create 
a variety of different dishes for each restaurant venue. Teach food production 
techniques. Practice effective product usage. Practice professional procedures for all 
meal periods of service.   
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Phase 4: The trainee will learn supervisory skills and responsibilities by shadowing a 
chef or junior kitchen manager. Learn operational training methods for new staff through 
observation and procedures to achieve departmental standards. Learn how to make 
recommendations and observe follow through on disciplinary action for staff through 
shadowing of kitchen managers.Learn how to review and analyze operational success 
rate of the department and utilize this information to identify any needed action to reach 
the objectives. Learn to coordinate the daily schedules for staff. Learn to participate and 
contribute in weekly chef's meeting. Learn to develop and maintain a high level of team 
member morale. Develop skills to promote team member accountability. 

 

Host Organization Requirements 

Academic/ 
Professional 
Experience: 

Must have an educational background in culinary arts.  

Minimum of one year restaurant/banquet experience preferred. 

Skills/Language 
Proficiencies: 

Culinary experience needed.  Ability to understand English and to respond to written 
order, recipes and directions in English. 

 


