
Hospitality Culinary 
Initial Training               

Hospitality Training         

Dining Room             

Restrooms      

Front Counter Day 1 

Front Counter Ordering           

Desserts & Beverages      

Front Counter Day 2 

Bagging Front Counter 

Front Counter Running      

Drive-thru Day 1                        

Drive-thru iPOS                         

Drive-thru Expo                       

Stuffing 

Drive-thru Day 2               

Drive-thru Bagging             

Drive-thru Desserts & 

Beverages      

Initial Training                                    

Food Safety                                      

Fire Safety                                      

Food Quality                               

Waffle Fries      

Machines & Equipment      

Primary      

Secondary      

Breading & Fileting      

After 90 Days – You may pursue additional opportunities (trainer, leadership) 

Initial Training – Days 1-5  

 Orientation                                                                      
Safety & Security – Policy - Vision & Values – Tour 

                            

Week 2-4 – Continue partnering with trainers to increase proficiency, seek feedback 

Day 
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