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_Cashier Test. . ___Score 1

b 1) Aroll of quarters is worth?
- a) $5.00 -

b) $10.00

¢ $15.00

d} $20.00

H .2} Avroll ofdimes:sworth‘-’
a} $5.00
b) $4.00
c)- $3.00
d) $2,00

!) 3) Aroll of nickels is worth? o ' : | .
T a) $8.00 | e | e

b)  $6.00
c) $4.00 .
d) 52.00

Jl_ ﬁ’f Aroll of pennies is worth?
7 a) 100
b} 80,75

@;) $0.50 -

d) 50.25

. 5)" What does POS stand for?
‘ a) - Patlence over stahdardsj,__.:-'
- b} Percentage of sales '
) - Po:nt of sales

| _ d) People over service ~ . : _ % -
ﬁf/ What is the current sales tax rate in your cn:y l_{ ‘ _ l ? S
C/ 7Y A custamer buys a bowl of soup for $1 25 an apple 50, 90 and a soda is $D 79, ifyou are gwen * 510, 00 how much change shoulg -
=, you glve back? _ , _ _ ,

a) $4.06

b) $2.06

c) $7.06 - S - . . : o

d) 5506 - ‘ . ' , : : e L
\Q 8). A customer buys two shirts for 10.50 each and two ball caps for $7 25 each. If you are given 550 00 how ruch change should

you give back? ‘

al $19.50
b) $14.50
c) 5950
d) . $4.50

. ﬁ_ 9) A customer 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 A }
b) $8.00
C) $10 00
d} $12.00

: m 10) ‘A customer buys two hamburgers at $3 75. gach, two bags of ChlpS at $1.25 each, two cookies at $2. 50 each and two sodas at -
: .- -53.25 each. i you are given- $100 oo how much change should you gwe back? : T
a}  $78.50 LI
. b 558 50
) 538 50
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__Gasé

fer Test ..

_Score /15

g 11) Counterfeit pens should be used on which three denommataons’-’
a) $20,$50, 5100 ' :
b} 10,520,550
¢) $5, $50, $100
d} $10, $20, $50

D ﬁ)HQW many times should you count change when giving it to the customer?
) ).one : ; , .
,b) two
¢) threé -
d) no need {o count

Question & AnsWér: _

) What is the mlmmum age for !egal alcoho[ purchases‘-’ : Q t S

: 14) What are the acceptable forms of iD for alcohol purchases?

17) wamanyS.’ZO bil_]s'are I a bénk' Ba‘nd? m
Fo R
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Multnple Chonce

!L ) })/ Food is served on what side with what hand? h ?9 ’

/ On the left side with the left hand
) Ori the left side with the right hand -~ : .
¢} On the right side with the left hand - - o ﬁ
d) On the right side with the right hand ' ' - '

A 2/)/ Drinks are served on what smle with what hand?

A s

)

4
0

a) Onthe left side W|th the left hand

b) Onthe Ieft S|de wuth the right hand

c). Onthe right 5|de Wlth the left hand -
On the rlght su:le wuth the right hand

Food and drmks are removed on what 5|de W|th what hand?
a)  On the left side with the left'hand o
b) On the left side with the right hand
¢} On the right side with the left hand
d) On the right side with the nght hand

What part of a glass shou!d you handle at. all tlmes?
a) The stem

b) The widest part of the glass

c) The top

when you are settmg a dmlng room how should you set up your tablecloths?

~a) Neatly and evenly across the tables N

b) The creases should all be going in the same directions -
c) The chairs should be centered and gently touching the table cloth
d) All ofthe above '

If you brlng the wrong entree to a guest what should you do?

a) Go backinto the kltchen and patiently wait in line behind the rest of the servers until It’ s your turn

b)  Inform the guests that you will bring the correct entrée once everyone else in the dlnnmg room is served
¢} Try to convince the guests to eat what you brought them

d) Go backinto the kltchen to the front of the line and inform the expedltor that you need a different entrée

Match the Correct Vocabulam

e

i

{H' __ Tray Jack

D z Scullery
i

1‘/'/ : Chaff‘ng Dish -

;; } French Passlng

Metai buffet de\nce used to keep food warm by heatmg it over
warmed water
Style of service where food is prepared or servecl mdw:dually at the
dinner table to fit the customer’s specific taste {i.e. providing dressing
and pepper for salad or handlng out bread to each patron) '
“Used to hold a large tray on the dining floor = -
Area for dirty dishware and glasses
Large metal shel\nng unit for prepared food to be he!d or for dirty
‘Corkscrew S . traysto be stored
-Used to open bottles of wine o :
Style of dlmng in which the courses come out one at a tlme

Queen Mary

nonx

- Russian Service

m\ e
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Match the Number to the Correct Voeabul'ary* .

Mapkin Dinner Fork-

Bread Plate and Knife Tea or Coffee Cup and Saucer

s =
) NamePlaceCard o _ﬂ_ Dinner’ Knrfe o
o _X& Teasrreen- . _L -Wlne Glass (Red)
L _\é_ _-Dee_ser.t Fork _QL Salad Fork 7
__(__D_ So':u.p:Sp.oorr ' .' _l& Serwce Plate

\ 5 _Sa]ed Plate _5__ Wine Glass (White)

__LZ_— ‘Water Glass B o

FIII in the Blank

The utensn!s are placed

inch {es) fromthe edge of the table.

Coffee and Tea servuce should be accompaﬁled by what extras? % ‘

2.
3. Synchronlzed serwee is when ¥ U TLL

/&" What is generally lndlcated an the name piacard other than the name? ‘(}\MU
5 ‘

The Proteln ona plate is typnca!iy served at what hour on'the clock?

Ifaguest asks for a specraity drnner (| ?) Gluten Free or Vegetarian) you should do w gc rmmedlately?

(16 X “@5 Ve . f’m;% < lYmmr\// Vo mr) ons
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