
1 

 

 
Food & Beverage Manual 
Contents 
Overview .......................................................................................................................................................... 2 

Training and Orientation .............................................................................................................................. 3 

Food and Beverage Administration .......................................................................................................... 3 

Manager ........................................................................................................................................................ 3 

Supervisor ................................................................................................................................................... 3 

The F&B Supervisor is the second-in-command of the department. They are in charge of 

implementing department policy on a day-to-day basis and will serve as the point person for 

most questions you may have. Unless their instructions are directly contradictory to the Manager, 

Vice President, or General Manager you can should listen to them. ................................................... 3 

Inventory Controller/Office Assistant................................................................................................... 3 

The F&B Inventory Controller/Office Assistant is an extremely important and flexible position. This 

person serves as the manager’s right hand for much of the back end of department operations. 

They are specifically tasked with maintaining food stocks and inventory numbers as well as 

handling the bulk of the accounting. While this person is not technically a member of the 

management team they work very closely with the manager and supervisor. ....................................... 3 

Time Clock ....................................................................................................................................................... 3 

Pay ..................................................................................................................................................................... 4 

Benefits and Incentives................................................................................................................................ 4 

Shift Meals ................................................................................................................................................... 4 

Appearance ..................................................................................................................................................... 5 

Scheduling ....................................................................................................................................................... 6 

Employee Evaluations .................................................................................................................................. 7 

Alcohol Serving Policy ................................................................................................................................. 7 

Step Up Food Sanitation .............................................................................................................................. 8 

The Employee – Working Clean ............................................................................................................. 8 

Attend to all accidents immediately. ........................................................................................................ 9 



2 

Food and Temperatures ........................................................................................................................... 9 

Cleaning and Sanitizing ......................................................................................................................... 11 

General Safety in the Kitchen ................................................................................................................... 12 

Knives and sharp objects ...................................................................................................................... 12 

Heat and burns ......................................................................................................................................... 13 

Fires............................................................................................................................................................. 14 

Chemicals .................................................................................................................................................. 14 

Slips and Falls .......................................................................................................................................... 14 

Safety around Kitchen Electricity ........................................................................................................ 14 

Hygiene and Personal Protective Equipment .................................................................................. 15 

Lifting and Carrying ................................................................................................................................ 15 

Paying attention ....................................................................................................................................... 15 

Telephones, Visits ....................................................................................................................................... 15 

Horseplay ....................................................................................................................................................... 16 

Emergency procedures .............................................................................................................................. 16 

In all situations ......................................................................................................................................... 16 

Power Outage ........................................................................................................................................... 16 

Building Evacuation ................................................................................................................................ 17 

 

Overview 

This manual is to inform employees as to the policies and procedures of the Food and Beverage Department of Monarch 

Mountain. These policies and procedures have been introduced and implemented so as to make the Food and Beverage 

Department a safe, productive, and fun work environment for all employees and provideour gusts with a quality, 

personalized mountain experience. 

THIS MANUAL IS NOT A CONTRACT 

We prepared this manual to assist you in finding the answers to the questions that you might have regarding your 

employment with Monarch Mountain’s Food and Beverage Department. Please take time to read it. We do not expect 

this manual to answer all your questions. After reading this manual, if you have any questions please talk with your 

supervisor. The need may arise to change the guidelines described in this manual. Monarch Food and Beverage 

reserves the right to interpret or change them without prior notice. there are portions of this manual that are meant to 

append Monarch Mountain’s company policies as they pertain specifically to the Monarch Food and Beverage 

Department. 

The policy guideline and other statements set forth in this manual do not form and are not contracts of employment, 

expressed or implied, between the employee and Monarch Food and Beverage, nor are they guarantees or commitments 

to applicants, employees, or other individuals of continued employment for any definite duration or any particular kind of 

treatment, management process, or practice. 

No representative of Monarch other than Monarch’s General Manager has the authority to enter into any arrangement or 

contract, whether verbal or written, concerning the terms and conditions of employment which alters in any way the “at-
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will” employment relationship. Any modification of “at-will” status is valid only if contained in writing signed by the general 

manager of Monarch. 

 

Please read this manual thoroughly. Each employee in this department is responsible for 
knowing all of the policies and procedures in this manual, without exception. 

Training and Orientation 

All F&B Employees must fulfill all of Monarch Mountain hiring requirements before they 
can begin work in any department at the ski area. F&B employees must be fully trained in 
OSHA required training, Monarch all-employee training, departmental training, and specific 
job training before working in the F&B department. It is the employees responsibility to 
read the manuals and handbooks and to complete the testing via Mindflash. In addition to 
online training, there will be mandatory training sessions throughout the season. Every 
employee must be able to fulfill all of the requirements of their job description. 

Food and Beverage Administration 

Manager 

The Manager is the head of the entire department and responsible for all activities 
that take place in this department. This position is directly responsible to the Vice 
President of Guest Services. 

Supervisor 

The F&B Supervisor is the second-in-command of the department. They are in 
charge of implementing department policy on a day-to-day basis and will serve as the point 
person for most questions you may have. Unless their instructions are directly 
contradictory to the Manager, Vice President, or General Manager you can should listen to 
them.  

Inventory Controller/Office Assistant 

 The F&B Inventory Controller/Office Assistant is an extremely important and flexible 
position. This person serves as the manager’s right hand for much of the back end of 
department operations. They are specifically tasked with maintaining food stocks and 
inventory numbers as well as handling the bulk of the accounting. While this person is not 
technically a member of the management team they work very closely with the manager 
and supervisor. 

Time Clock 

All employees must register their time worked by using the time clock provided by 
the department in the break room. Each employee must clock in upon beginning work. 
Each employee must clock out when leaving work for lunch, clock back in upon returning, 
and clock out when leaving work for the day. The Time Force record is what will be used 
as a basis for pay.  
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“Clocking in” and “clocking out” are mandatory. There is a clipboard next to the time 
clock computer in the breakroom to record any errors. A noticeable trend in frequent errors 
may lead to disciplinary action. 

“Clocking In”: Clocking in refers to when you begin work. It does not refer to the moment 
you walk in the door. Simply arriving at work does not constitute “working.” From the 
moment you are clocked in, you are expected at your station. 

“Clocking Out”: Clocking Out refers to when you finish work. It does not refer to the time 
needed to change your clothes, put your jacket on, go to the bathroom and so on. Once 
one has checked out with their supervisor, they should immediately clock out. One must 
also clock out whenever taking a lunch or ski break. 

You must inform your supervisor, but do not have to clock out for bathroom, smoke, and 
15 minute “rest” breaks. You are allowed a total of 30 minutes of “on the clock” breaks- 
smoke breaks do count as your break time. Because there is no position in the F&B 
Department that requires skiing, skiing is considered a break that you must clock out for. 

Pay 

All Monarch Mountain employees operate on a two week pay period. This two week 
period consists of two one week periods that begins Saturday and ends Friday. Before 
your paycheck can be processed, you must verify your hours in Time Force. By verifying 
your hours, you agree that your time card is accurate.  You must do this on the last day 
that you work in the two week time period. You will receive your paycheck on the Friday 
following the end of the pay period. We strongly encourage everyone to have their 
paychecks deposited directly into their bank account and go paperless. Check stubs may 
be accessed online at Monarch either at the time clock computer or a computer in the F&B 
office, or from any computer outside of Monarch connected to the internet. For more 
details on benefits and overtime pay, please refer to this section in the Monarch Mountain 
Manual. 

Benefits and Incentives 

Shift Meals 

All F&B employees will receive a shift meal. In the restaurant industry “Shift Meals” 
are commonly reserved for those who work over five hours in one 24 hour period. Monarch 
Mountain has extended this privilege to all those who work more than one hour in the 
same period. We do this to alleviate concerns about being sent home early from work due 
to scheduling or any other reason aside from dismissal. 

Shift meals may be ordered from the Sidewinder Monday-Friday before 11:30 or 
after 1:30, except during times of peak business. Shift meals may be ordered from the 
Gunbarrel anytime during normal operating hours. 

Shift meals can be anything from the menu with a value of $20 or less, excluding: 
• bottled or canned drink 

• candy bars 

• any espresso style beverage 
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• all packaged snacks except for chips 

• breakfast 

Fountain drinks, drip coffee, tea, and hot chocolate are free all day for F&B employees 
who provide their own cup and are not considered part of a shift meal. We strongly 
encourage using a reusable cup. If an F&B employee uses Monarch’s disposable cups, 
the employee must pay for that item. 

All shift meals must be wrung up by another cashier and signed by the employee receiving 
the meal. The signed receipts will be turned in with the cashier’s deposit. Every employee 
must also have a receipt for their shift meal. When an employee purchases an item outside 
of a shift meal, they must have a receipt. Anytime an F&B employee is seen eating 
anything, they may be asked to produce a receipt. If a receipt cannot be produced, they 
will be told to pay for the item, and may receive disciplinary action. 

When your supervisor tells you to, you must clock out, then get your shift meal. You 
may not spend time on the clock waiting for a cashier to ring up your shift meal. Cooks 
may not spend time on the clock cooking for themselves instead of guests. 

All shift meals are to be eaten at designated employee eating areas only. There is 
no eating at work locations with an exemption for bartenders only. There is no eating 
behind the Java Stop counter. There is no eating in any kitchen area. Your supervisor will 
make it clear where your designated area is. These locations will occasionally change due 
to census pressures. 

We are in the lunch serving business, so no shift meals may be eaten between the hours 
of 11:30 and 1:00.  

A shift meal is designed to help you get through a long workday. It is not for the 
purpose of feeding you breakfast, lunch and dinner. If you come to work without eating 
breakfast and do not have a scheduled break until 2 pm, then that is poor planning on your 
part. This program is about lunch meals, period. If you need something else, you will have 
to pay for it, and will receive the normal employee discount of 30%. 

This program is a privilege not an entitlement. It is not being used in other 
departments at Monarch Mountain, some of whom the F&B Department works with very 
closely. These departments account for over 250 employees, all of them must pack a 
lunch or purchase one from the F&B Department. As such, there is a great temptation to 
assist these fellow employees, some of whom are your close friends or family members. 
We must remember that these other employees receive other benefits that we do not. In 
short, even though your friend is in need of food, it’s his/her responsibility to pay for what 
we sell. Anything aside from that is stealing. If they are short of cash, lend them some 
of your money from your wallet. 

Shift meals cannot be shared with anyone. Shift meal “leftovers” cannot be taken 
home. A shift meal is one meal, not two or three. 

Failure to follow these rules may result in loss of this privilege, either individually or 
collectively. 

Appearance 
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Although each venue may vary slightly in what uniform is to be worn, all dress codes 
include the same basic criteria: 
• Must be in uniform while clocked in.  Any uniform that remains at Monarch due to 

Monarch policy may be donned while on the clock.  Any uniform that is permitted to be 
taken home must be donned before you clock in.  

• Must properly wear a Monarch name tag with no alterations. 

• Must have excellent personal hygiene, and not be overly perfumed. 

• Uniform must be clean and presentable (i.e. not rumpled, covered in pet hairs, stained, etc) 

• Long pants and skirts are acceptable.  No shorts, jeans with holes, or frayed 
hems.  Skirts in combination with solid colored leggings or tights may be acceptable as 
determined by management.  Pants must be worn at least at hip-
level.  Undergarments are not to be exposed.  In short, you should look professional. 

• Must be clean-shaven or facial hair trimmed short.  

• Certified slip-resistant footwear must be worn at all times. It is your responsibility to 
purchase adequate footwear. If necessary, purchase of slip-resistant shoes may be 
purchased by your supervisor, and the cost will be deducted from your paycheck. Ask 
your supervisor for more details. If you slip and fall without adequate footwear, 
disciplinary action may occur, and workman’s comp coverage may be reduced. 

• Hair that is long enough to be pulled back must be pulled back in such a way that it will 
not come into contact with food. Short hair must be covered by a hat. Any hat that is 
worn must be an official Monarch Mountain hat, as approved by the Manager, without 
any artistic modifications. 

• There will be no cell phones, tablets, personal music listening devices, etc. at your 
workstation. 

• Pocket knives that are kept in a pocket are acceptable.  Belt knives that are worn 
visible to the public are not. 

• Layering underneath a uniform shirt is acceptable. Layering over a shirt is not. 

• Loop-type piercings of the nose (either nostril or septum) are to be removed while 
clocked-in. Stud piercings in the nostril area is ok. All piercings of any kind must be 
removed from the eyebrow and lip area. Large hoop style earrings may present a 
safety hazard and are discouraged. 

• Nail polish and most jewelry for hands and wrists are against health code in the 
restaurant industry. See your supervisor for more details. 

• Any other requirement as determined by the Manager or Supervisor. 

Scheduling 

At Monarch and specifically in the Food and Beverage department we utilize a 
scheduling program called When I Work. This program can be accessed via a smartphone 
app or website and is simple to use. At the beginning of the season you will be instructed 
on how to use this system and we encourage everyone to select which days they would 
like to be their recurring “weekend”.  

It is important to remember that there are 50+ employees in the Food and Beverage 
department and simply telling your supervisor or the manager that you need a certain day 
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off is not sufficient. Any and all time off requests must be made through When I Work. 
Please note that while we strive to keep everyone happy and grant schedule requests they 
may still be denied in cases of short notice or census needs.  

 As is noted in your employee handbook, after more than two consecutive 
unexcused absences an employee will be considered to have voluntarily resigned. It is 
inevitable that people get sick and we absolutely encourage employees to stay home when 
ill to prevent the spread of illness to others. If you are sick and unable to come to work you 
are expected to call the office line of the supervisor or manager and inform them as early 
as possible. Hangovers are not sickness, and suspected abuses of this system may lead 
to disciplinary action.  

Employee Evaluations 

During the middle of the season and at the end of the season there will be a meeting 
between each employee and the employee’s direct supervisor. These meetings provide an 
opportunity to both the management and the employee to express their evaluation of how 
the employee is adapting to their specific work environment. It also gives the employee 
some one on one time with the management team to express any ongoing concerns or 
work related desires, such as being trained in another venue.  The end of season meeting 
is a formal declaration from the management of the employee’s status with the company. 
At the end of the meeting the employee will leave with one of two possible declarations: 

1. Not eligible for rehire. This employee will not be welcome back next season in this 
department. The employee may seek employment with other departments of the Ski Area, 
but is not eligible to work in the Food and Beverage Department the following season. 

2. Eligible for rehire with competition:  This employee may apply for a position in this 
department, but they will compete equally with other prospective employees for the 
position. It is more than possible for this employee to win this position, if this employee 
shows to be the most qualified. Note: “qualifications” are not solely tenure or work 
experience related. Qualifications include work ethic, demeanor, communication skills, 
ability to work with others, positive attitude and helpful enthusiasm.  Hiring for the next 
season begins in October.  An employee wishing to return should contact the Manager by 
the end of the third week in October by phone or email. 

Alcohol Serving Policy 

It is the Monarch’s policy to card anyone that looks under 40, and is requesting an alcohol 
drink. Anyone that is not 21, and is not with a parent or legal guardian, is not allowed to 
patronize the Sidewinder. Anyone under the age of 21 is not allowed to sit at the bar. The 
Food and Beverage Managers take these matters very seriously and any failure to comply 
with policy may result in disciplinary action and any resulting fines and penalties may be 
incurred by the server. 

Valid forms of ID: 

• A valid photo driver’s license issued by any US state. 

• A valid photo ID card issued by any US state. 

• A valid armed forces photo ID card 

• A valid Passport or Travel Visa w/ photo. 
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Always check for altered, fake or borrowed ID’s and reject as necessary. 

The following may indicate an invalid ID: 

• Glue lines or bumps near the birth date. 

• Red eye in the photograph 

• Blurry or shady photographs 

• Pin holes on the surface. 

• An expired expiration date. 

• Any obvious alteration or falsification. 

Monarch requires a valid ID for every consumer of alcohol.  If a pitcher of beer is ordered 
with three mugs, three ID’s must be presented.  All Monarch employees must adhere to 
Colorado state liquor serving laws. All bottled beer must be opened and/or delivered by an 
employee who is at least 18 years of age. All servers and bartenders in the Sidewinder or 
any other area in which hard liquor is served must be at least 21 years of age. All 
employees who wish to be eligible to serve or sell liquor must have TIPS certification. Talk 
with your supervisor for more details. We do not over-serve guests. We want everyone to 
have fun and be safe. 

Step Up Food Sanitation 

The Employee – Working Clean 

Excellent personal hygiene is a job requirement. 

If you are feeling ill, be smart! 

Germs from ill workers can easily get into food and make people sick. 

Do NOT handle food if you have: 
• diarrhea 

• an upset stomach 

• coughing 

• sneezing 

• other signs of illness 

Always tell your employer when you are feeling ill! We would rather have you call in sick 
than spread your illness to every guest and Monarch employee. The best way to avoid 
getting sick is to get plenty of rest, stay hydrated, and WASH YOUR HANDS OFTEN. 

Before starting work, all workers must wash their hands. 

How to wash to have clean hands: 
• use soap and warm water 

• rub hands together to make a lather at least 20 seconds (sing the Happy Birthday 
song at a moderate pace) 

• use a scrub brush to clean under and around finger nails 

• dry hands with a paper towel 
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• do not dry your hands on an apron or a towel used to wipe counter tops or tables 

Harmful germs can get on your hands in many ways. 

Wash your hands: 
• before starting work 

• after using the restroom 

• after break time 

• after coughing, sneezing, smoking, eating, or drinking 

• after blowing or touching your nose 

• after touching face, hair, or mouth 

• after touching raw poultry, meat, or fish 

• between handling money and food 

• after touching dirty dishes, equipment, and utensils 

• after touching trash, floors, soiled linen, etc. 

• after using cleaners or chemicals 

• after engaging in any activity that contaminates the hands 

Attend to all accidents immediately. 

Cover cuts, burns, and open sores with a finger cot, or a food handlers glove.  Be sure to 
notify your direct supervisor of any accident.  Any cuts must be handled according to 
bloodborn pathogen criteria. 

Prevent harmful germs from getting into food! 

Food and Temperatures 

Harmful germs may be found in any food. They live in foods such as: meat, poultry, 
cheese, milk, eggs, soups & gravies, cooked pasta & rice, cooked potatoes, fish, cooked 
vegetables, sprouts, all cooked beans. These and many other foods can become 
dangerous and make people sick if not kept at safe temperatures. 

Harmful germs grow fast at temperatures between 140 degrees F and 40 degrees F. This 
temperature range is called the “Danger Zone”. Foods must be kept out of the danger zone 
when: 
• stored 

• prepared 

• displayed 

• cooled 

• served 

Improper cooling of hot foods is the #1 cause of illness. 

Hot foods must be cooled quickly, from 140 F to 70 F within 2 hours, and then to below 40 
F in 5 hours. Use ice water baths and wands to rapidly cool food. 
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Quickly pass hot foods through the danger zone during cooling. 

How to cool food in an ice water bath: 

• Place food container into sink. 

• Fill sink or tub with ice to the top of the food container. 

• Pour water over ice cubes. 

• Stir food often to release heat. 

• Cool food to 40 F. 

• Cover food and refrigerate. 

Use a food thermometer to check food temperatures! 

Cooling foods using a refrigerator or freezer: 

• Divide and place food into shallow metal pans. (If more than two inches deep, a frozen 
wand must be inserted into the hot food.) 

• Do not cover hot food. 

• Place pans at least two inches apart on an open shelf. (Never stack pans during 
cooling.) 

• Stir food often to release heat trapped in food. 

• Cool food to 40F. 

• Completely cover when cool. 

Only use the refigerator method with one of the walk-in coolers.  Reach-in coolers do not 
have enough mass to ensure proper rapid cooling.  Food must be rapidly cooled using an 
ice bath or wand before being placed in a reach-in. 

The food thermometer is a tool used to check food temperatures. 
• Clean and sanitize metal stem of thermometer. 

• Place metal stem of thermometer into the center of thickest part of food. 

• When the needle on the temperature dial stops, read the temperature. This is the 
temperature of the food. 

• Clean and sanitize metal stem of thermometer. 

• Use thermometer often. 

• Calibrate thermometer regularly. 

Use a food thermometer to check food temperatures! 

Make sure all foods are cold before mixing salads. 

Foods used to make cold salads–pasta, eggs, tuna, ham, potatoes, mayonnaise, 
etc.,. must be pre-chilled to 40 F before mixing to prevent harmful germs from growing. 

Four ways to safely thaw frozen foods: 

• in a refrigerator 

• under cold running water 

• in a microwave – cook immediately after thawing 
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• by cooking at high temperatures 

Harmful germs can multiply at room temperature. 

Never thaw frozen foods at room temperature! 

Foods that are to be eaten hot must be kept at 140 F or above. Foods that are to be 
eaten cold must be kept at 40 F or colder. 

Harmful germs may be found on all foods; cook foods to their proper temperature to kill 
germs and prevent illness. 

Use a food thermometer to check food temperatures! 

Reheating foods quickly to 165F kills most harmful germs. 

Use equipment that can heat foods fast such as 

• a stove 

• a grill 

• a steamer 

Never use a steam table to heat foods because it heats the food too slowly. 

Use a food thermometer to check food temperatures! 

When reheating foods in a microwave oven the temperature must reach 165F. 

Microwave ovens heat food unevenly. Parts of the food may get hot while other parts are 
warm or still cold. Stir the food to help heat it evenly. 

Cleaning and Sanitizing 

Clean and sanitize to prevent harmful germs from getting into food. 

Wash with warm soapy water to remove food and grime where harmful germs can grow. 
Sanitize with an approved chemical solution to kill harmful germs that remain after 
washing. 

Use care when handling detergents and sanitizers. 

Surfaces that need to be cleaned and sanitized are: 
• All utensils and dishes (forks, knives, spoons, tongs, plates, glasses, pans, etc.) 

• All food contact surfaces (meat slicers, cutting boards, prep tables, can-opener blade, 
etc.) 

• All non-food contact surfaces (refrigerators, stoves, ovens, counters, shelves, drawers, 
etc.) 

Thoroughly clean and sanitize all surfaces. 

Cleaning and sanitizing using a three-compartment sink: 

1. Scrape – all food into disposal or trash can. If available, use a spray hose to help 
remove food. 

2. Wash – in clean, hot, soapy water until all food is removed from utensils and dishes. 

3. Rinse – in clean water to remove detergent. 
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4. Sanitize – in an approved chemical solution for at least 60 seconds. 

5. Air Dry – utensils and dishes before stacking or storing. 

Cleaning and sanitizing using a dish machine: 

1. Scrape – all food into disposal or trash can. If available, use a spray hose to help 
remove food. 

2. Wash – with warm, soapy water. 

3. Sanitize – dish machine must sanitize with an approved chemical solution. 

4. Air Dry – utensils and dishes before stacking or storing. 

Check to ensure that all chemicals (detergent, rinse aid, sanitizer) are at proper levels at he beginning of, and halfway 

through each day. 

Complete the dish machine checklist before dishwashing: 

• Dish machine is clean, both inside and outside. 

• Dirty water is drained and refilled with clean water. 

• Check levels of detergent, rinse, and sanitizer 

• During wash cycle, temperature gauge for wash water reads 120F or above. 

• During final rinse or sanitize cycle, chemical solution must be dispensed at the proper 
amount (chlorine = 50 ppm, quaternary = 200 ppm). Use a chemical test kit to check 
sanitizer level. 

Notify the manager if dish machine is not working properly. 

Cleaning and sanitizing large equipment: 

Equipment that cannot be cleaned and sanitized in a three-compartment sink or dish 
machine must be cleaned and sanitized “in place”. 
1. Wash – use a clean soapy cloth or warm, soapy water to wash surface. 

2. Rinse – use a clean cloth or clean water to rinse off soap film. 

3. Sanitize – use a clean cloth with a chemical solution or immerse in chemical solution 
to sanitize o. 

Chemical solution must be dispensed at the proper amount (chlorine = 50-100 ppm, quaternary = 200 ppm). Use a 

chemical test kit to check sanitizer level. 

General Safety in the Kitchen 

If you notice anything that needs fixing, notify your Supervisor or Manager. Do not attempt to fix it yourself. Do not 

contact anyone in Property Maintenance yourself. There is a process that needs to be adhered to for informational, 

safety, and liability reasons. 

Knives and sharp objects 

• Keep your knives sharp. If your knife is sharp, it will slide easily through what you are 
cutting, with little force involved. If the knife is dull, you have to force it to do the 
cutting, and if you slip a little, there is all that force that makes the knife glance off 
anything in its way, and often cut the heck out of it. 
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• When you are using a knife, don’t cut with the edge toward you or your fingers. Always 
use the “claw” grip.  Pay a lot of attention to where the edge of your sharp blade is 
pointing, and make sure it cannot get you if you slip a bit. 

• Don’t leave sharp knives loose in a drawer. Not only will banging around in a drawer 
ruin the good sharp edge you have on your knives, someone for sure will reach in the 
drawer and come out with a handful of knife, and it will probably be you. Always hand 
knives on a magnetic bar. 

• If you are working with or handling a knife, and you drop it, stand back and let it fall, 
don’t try to catch it. 

• If you have a dirty knife, don’t toss it in the dishwater. There is a good chance the 
dishwasher will come up with a handful of sharp knife edge. Banging around in the 
dishwater will also ruin a good edge. You are responsible for washing the knife you 
use. 

• When you are working with a knife, and you lay it down, don’t lay it down with the edge 
pointing up. It is hard to see the edge. 

• Any kind of broken glass is incredibly sharp and dangerous. Clean it up carefully. Use 
a dustpan or cardboard box to collect all broken pieces, and toss directly into the 
dumpster or broken glass bucket.  Never toss broken glass into the trash.  It will cut 
you through the bag. 

• Before you will be allowed to use the slicer, you must have been trained to use and 
clean it properly. 

• If you cut yourself, inform your supervisor immediately.  Your supervisor will determine whether to treat with first aid 

or call for ski patrol and fill out an incident report. 

• The first aid kit is located in the F&B office. 

Heat and burns 

In addition to there being fire hazards from the oil, deep fat fryers have other dangerous 
traits. One thing to pay particular attention to is never, ever get a glass of water, a drink, or 
any other liquid that is not cooking oil where it can spill into the fryer. If it does, it turns into 
steam instantly, and can violently spray hot oil in all directions. Also, be careful even when 
you add food to a deep fryer. If the oil is too hot, or if there are pockets of liquid in the 
prepared food, the hot oil can spray about.  Before using or cleaning a fryer, you must 
have signed off on the appropriate training. 

Steam is often thought of as the cloud of visible vapor that comes out of a teapot. Wrong! 
The visible part is just the part of the steam cloud that has cooled down to under the 
boiling point of water and is visible as a cloud of condensed water droplets. Real, live, 
dangerous steam is water vapor that is above the boiling point of water, often way above it, 
and escaping confinement. It can be highly pressurized and moving very fast, and is 
almost invisible as it escapes its confinement. It causes real nasty burns. Be particularly 
wary when opening the door to the oven, using the steam kettles, or lifting a lid off of a 
stockpot. 

If you take a hot pan and put it on a counter, leave a hot pad on it as a warning to the 
others in the kitchen that it is hot. (And tell them this is the way this message is 
conveyed.) Always tell the dishwasher if you put anything hot in that area. 
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Fires 

In case of a kitchen fire, in this order, you should: 

• Try to smother the fire with flour 

• Use the silver colored fire extinguisher to put out the flames 

• Notify your supervisor about the situation 

• Trigger the Ansul System 

Chemicals 

In addition to the foodstuffs, there are a lot of chemicals in the kitchen compliment. Here 
are some that are pertinent to safety: 
• Never mix chemicals. 

• Always obey directions on packaging. 

• Make sure that the containers are properly sealed when not in use. 

• Always store chemicals on shelves below foodstuffs, so if they leak, they can’t 
contaminate food or prep surfaces. 

• Only use chemicals that are in properly labled containers.  Every container should 
have the original label on it, which should be easily readable (i.e. not faded or water 
damaged).  All spray bottles should be labeled with the sticker provided by the 
manufacturer, not hand labeled in any way. 

• Be familiar with MSDS information.  The MSDS information is stored in the F&B office 
and is available upon request. 

• Always use eye protection and wear gloves when changing pump spouts or opening containers of any liquid 

chemical. 

Slips and Falls 

Water and grease will get on the floor. Mats help prevent slips and falls, but mats cannot 
cover 100% of the floor. Sometimes, even mats get slippery.  There are uneven floor 
surfaces and may be obstacles to negotiate.  Here are a couple ways to keep slips and 
falls to a minimum. 
• If you spill something on the floor, clean it up. 

• Don’t leave anything on the floor where it can be tripped over. 

• Ask guests to keep their belongings clear of walkways. 

• Pay attention to where you are and what you are doing. 

• Be aware of what is going on around you. 

• Always wear shoes with certified slip-resistant tread. 

• Use a sturdy step ladder to reach for things–never use a milk crate, chair or other 
device. 

• Do not step on objects that are unstable. 

Safety around Kitchen Electricity 
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Keep your eyes on the electricity in your kitchen, it can electrocute you, or burn the place 
down if it gets loose. 
• Keep an eye on all electrical cords. Watch for any breaks or cuts and tell your 

Supervisor if anything looks like it might need to be repaired. 

• Don’t overload circuits by using multiple plugs, extension cords or the like. 

• Don’t use appliances near the sink or other water. If one falls in, it can electrocute 
anyone nearby. 

• Pay particular attention to lock-out/tag-out procedures. 

Hygiene and Personal Protective Equipment 

Always wash your hands before beginning to work in the kitchen. Also, wash your hands at 
regular intervals as necessary while you work. Keep nails clean to prevent the spread of 
germs. Shower on a daily basis.  Cover any cuts with a band-aid AND either a finger cot or 
glove. Never wear any jewelry that might get in the way. Always keep hair covered 
and tied back. Never wear dangling sleeves or other loose clothing that may get caught in 
appliances or catch on fire. 

Lifting and Carrying 

Use the proper lifting techniques when lifting and carrying heavy loads in the kitchen. Clear 
the path you intend to take. When lifting, bend the knees and use the legs to lift. Be careful 
when carrying liquids, especially hot ones. Never lift beyond your own lifting 
capacity. Always announce your presence to those around you. Say, “Coming through 
with hot water”, or “Behind you with a knife”. 

Paying attention 

The best way to stay safe, have fun, and give the guests the best possible attention, is to 
be aware of what is going on around you. You cannot do this, and be listening to an iPod 
at the same time. Dangling earbuds do not look professional. Therefore, no personal music 
listening devices are allowed, as stated previously in this handbook.  Personal phones for 
calls, texting, etc. are also not allowed.  Good customer service begins by paying attention 
to the guest. 

Telephones, Visits 

Personal phone calls, incoming or outgoing, are not allowed while on duty unless it is an emergency. This includes text 

messaging, email, and listening to music on personal devices.  See your supervisor in the case of an emergency. 

Incoming toll free phone lines are available for guest reservations and inquiries only and are not for personal use. 

Unauthorized use of the phones may be considered cause for disciplinary action. 

Employees should keep all mobile phones and devices in their locker while on duty. Use of personal phones and devices 

including texting is not allowed while clocked in. 

The Food and Beverage managers will take messages and forward to the employee as soon as possible. 

Personal visits should not interfere with your job duties.  Non-employees or employees not on duty may not enter work 

areas.  Employees from other departments MUST have legitimate work related reasons for being in food and beverage 

work areas. 
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Horseplay 

HORSEPLAY IN THE KITCHEN WILL NOT BE TOLERATED. 

HAVE FUN AND BE SAFE. 

Emergency procedures 

Monarch has an official Emergency Response Plan (ERP).  This plan may be viewed upon request in the Food and 

Beverage office.  Monarch’s ERP is designed as a guide and a tool for the entirety of Monarch.  This section of the F&B 

Manual specifically details how the Food and Beverage Department participates in the ERP. 

In all situations 

There are several procedures that apply in any situation. 

1. Specific instructions will be given to all line staff by their direct supervisor. 

2. Do not communicate any information to other employees or guests unless specifically told to do so by your direct 

supervisor. 

3. During an emergency, no outgoing phone calls, emails, or texts will be allowed without specific permission from 

your direct supervisor. 

4. Never speak to a member of the press.  If a member of the press contacts you, direct them to your direct 

supervisor.  It is critical that all communications be handled by a single point of contact, either the Internal 

Communications Officer or the External Communications Officer. 

5. At no time should an employee call 911.  The appropriate number to call is Dispatch at 5111. 

6. The communication tree is always as follows: Internal Communications Officer to Department Manager, to rest of 

department management team, to employees and guests.  At no time may this chain be violated.  At no time should 

anyone engage in speculation or rumors.  Saying the wrong thing to the wrong person may make your personally 

liable. 

Power Outage 

1. In case of a power outage, all F&B venues will remain in a state of operation unless you are told otherwise by your 

direct supervisor. 

2. All computer terminals should be turned off as soon as possible.  Cash drawers need to be left open, as they will 

not open once electrical power has been terminated. 

a. Battery back-up will allow you to finish a transaction.  As soon as that transaction is complete, turn off the 

terminal. 

b. Sidewinder servers: print out tickets for all open orders.  Do not try to settle any further transactions. 

c. Turn off all electric appliances.  When the power returns, a surge could damage equipment if left on. 

d. Turn off all gas appliances.  Without the hood fans on, carbon monoxide can build up and fire danger 

increases. 

e. All transactions can still be settled with “knuckle buster” credit card machine, cash, or check.  Purchases may 

be totaled with tax by using a calculator.  Orders in the Sidewinder may be submitted by a handwritten ticket. 

f. If there is not enough light to continue working safely, stop performing any task with knives or anything else 

that might endanger you.  Emergency lighting will come on, and you should evacuate to the closest area with 

enough natural light for safety.  Your direct supervisor will let you know where this is. 
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g. Keep all refrigeration units closed to preserve cool temperatures.  Do not place any hot food in refrigeration 

until power comes back. 

h. In case of an extended outage, your supervisor will let you know if we need to begin organizing teams to fill 

trash bags with snow or ice to keep food cool. 

Building Evacuation 

i. Cooks and kitchen personnel should proceed to the nearest emergency exit.  First person out should hold the 

door open for others following to exit.  The last employee out is responsible for not allowing anyone back into 

the building through that door. 

j. Cashiers should close and lock register drawers. 

k. Guests may take their food with them when they evacuate.  If someone is standing in line in the Gunbarrel, 

waiting to pay for hot food, they may take it with them.  All alcoholic beverages must remain in the building. 

l. Servers, cashiers, Gunbarrel serving line and pizza station personnel should inform guests that there is a 

building evacuation in progress, and help escort guests outside to the nearest emergency exit.  Last 

employee out the exit is responsible for not allowing anyone back in that door. 

m. Gunbarrel employees are most likely to guard the slope side Tunnel entrance. 

n. Java Stop employees are most likely to guard the stairs to the deck. 

o. Sidewinder employees are most likely to guard the slope side door to the accounting level. 

p. If guests need to find a relative or guest, they should be directed to the Reservations desk in the Rental and 

Learning Center. 

q. All employees not on door guard duty should report to the Lift Ops/Ski School employee locker room for the 

Personnel Pool. 

r. As time and safety allow, the management team should run final sweep of their respective areas to make 

certain that no employee or guest is left behind. 

s. If there is any guest requiring assistance to exit, help them to the best of your ability. If unable to offer enough 

assistance, a manager should call dispatch at 5111 to request assistance. 

t. If necessary, the Manager on duty in the Gunbarrel should proceed to the main propane tank, and shut off the 

main by turning the valve on the tank under the top cover, and announce to that door guard that the gas is 

off.  The door guard will relay that information as needed. 

u. The manager closest to the printed schedule in the F&B hallway should grab the schedule, help with sweep, 

and proceed to the nearest exit.  That person should then check off the door guards, ensure LP at the tank is 

turned off, then proceed to the Personnel Pool and account for everyone on the schedule for that day. 

 


