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Cashier Test Score ’f /10

b 1) Aroll of quarters is warth?
a) $5.00

by $10.00

¢} $15.00

d) $20.00

2} Aroli of dimes is worth?
a) $5.00
b) $4.00
c) $3.00
d) $2.00

i 3) Avroll of nickels is worth?

a} $8.00
b) $6.00
c) $4.00
d} $2.00

A roll of pennies is worth?
a} $1.00
b) $0.75
c} $0.50
d) $0.25

(‘, 5} What does POS stand for?
- a) Patience over standards
b) Percentage of sales
c) Point of sales
d) People over service

,fz,.:{,gfs)fwhat,is,the,current,sales,tax,,rate,in your city SF = 8.75%, ) = 8.63%, SAC = 8.00% ? e
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7) A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given™ $10.00 how much change should
you give bhack?
a) $4.06
b) $2.06
c) $7.06
d} $5.06

! 8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given $50.00 how much change should
you give back?

e

a) $19.50
b) $14.50°
c) $9.50
d) $4.50

& 9} Acustomer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you give back?
a) $6.00
b) $8.00
¢} $10.00
d} $12.00

a 10} A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at
$3.25 each. If you are given $100.00 how much change should you give back?

a) $78.50 '

b) $58.50

¢} 53850

d) $28.50
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Multiple Cholce

Q 1) Food i5 served on what side with what hand?

a)  Onthe left side with the left hand
b}  On the left side with the right hand

¢} Onthe right side with the left hand -

d} Onthe right side with the right hand

2) Drinks are served on what side with what hand?

a}  On the left side with the |eft hand

b} On the ieft side with the right hand
¢} On the right side with the left hand
d] On the right side with the right hand

3} Food and drinks are removed on what side with what hand?

&) Onthe left side with the left hand
b} On the laft side with the right hand
¢} Onthe right side with the left hand

d}  On the right stde with the right hand:

Q 4) What part of a glass should you handle at all times?

a) Thestem .
b) The widest part of the glass
¢ Thetop

5) - When you are setting a dinlng foom how s_hoqld youl set up your tablecloths?

a) Neatly and evenly across the tables

-~ b}y —Thecreases should ali be going inthe same directions

¢} The chairs should be centered and gently touching the table cloth

' dy Al of the ghove
({Z 6) Ifyou bring the wrong entrée 10 a guest what should you do?
a) Go back into the kitchen and patiently walt in line behind the rest of the servers untii it's your turn
b}  Inform the guests that you will bring the correct entrée once everyone else In the dinning room is served

¢} Try to convince the guests to eat what you brought them
d} Go back into the Kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

d(' Seullary
. E Queaean Mary

N Chaffing Dish

EE French Passing

g Russian Service
+ Corlscraw
- Tray Jack

oo

Metal huffet device used to keep food warm by heating It over
warmed water

Style of service where food Is prepared or served mdwsdua!ly gt the
dinner table to fit the customer’s specific taste (f.e, providing dressing
and pepper for salad or handing out bread to each pajtron)

Used to hold a large tray on the dining floor

Area for dirty dishware and glasses

Large metal sheivlng unit for prepared food to be heald or for dirty
trays to be stored

Used fo open bottles of wine _

Style of dining in which the courses come out one at a time
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Match the Number to the Correct Vocabulary

Mapkin

Teaspoon

Rl i

il in the Blank

S o o

The utensils are placed
Coffee and Tea servfce ého._u[d he accompanied by what extras?
Synchrontzed service is when: ¢ /Mpb{ 'J/\/\‘ ne C&DV()D O:’\‘ o %—C?fﬂvtw%—
What is generally indicated on the name placard other ’chan the name?

The Proteln on a plate Is typically served at what hour on the clack?

Bread Plate and Knife

Name Piace Card

Dessert Fork
Soup Spoon
Salad Piate

Water Glass

[

-

%7743”1

Tea or Coffee Cup and Saucer

e e SN

QAR

ner Fork .

Dinner Knife

Wine Glass (Red)

Salad Fork '
 Service Plate

Wine Glass {(White)

inch (es} from the edge of the tabie.
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If a guest asks for a specialty dinner {l.e. Gluteh-Free or Vegetatian) you should do what Immediately?
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