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Multiple Choice

1) Foodis served on what side with what hand? .
a) On the left side with the left hand
b) On the left side with the right hand
¢} Onthe right side with the left hand
d) On the right side:with the right hand

2) Drinks are served on what side with what hand? .
a) On the left side with the left hand '
b) On the left side with the right hand .
¢) On the right side with the left hand
d) Onthe right'Side with the right hand‘ _ _
3) Food and drinks: are removed on: what S|de with what hand? o
a) Onthe left side with the left-hand
b} On the left side with the right hend,
¢} On the right side with the left hand
d) On the right side with the right hand

4} What part of a glass should you handle at all tlmes'-’ -
-a} The stem .
b) The widest part of the glass
¢} The top

g
65‘)"' When you are setting a dm:ng room how should you set up your tablecloths?

a) Neatly and evenly across the tables

b} The creases should all be going in the same directions

c) The chairs should-be centered and gently touching the table cIoth
d) Allof the above o

6) Ifyou brmg the wrong entrée to a guest what should you do?

%9/

.3} Go backinto the kitchen and patiently wait in ine behind the rest of the servers until it’s your turn
b} Inform the guests that you will Brlné’ the correct entrée once everyone else in the dlnnmg room is served

¢} Try to convince the guests to eat whatbyou brought them

d) Go back into the kitchen to the front of the line and inform the expedltor that you need a different entrée

. . : L s dh“n‘,'
Match the Correct Vocabulary ‘*gﬁ

)b Scullerv '
-
6 Queen Mary

A- _-Chaffing Dish

Ié French Passing.

g Russian Service
i ‘Corkscrew

< Tray Jack

wvg%ﬁ
Metal buffet device used to keep food warm by heating it over
warmed water
Style of service where food is prepared or served mdlwdually at the
dinner table to fit the customer’s specific taste {i.e. providing dressing

and pepper for sa!ad or haniding out bread to each patron)

Used to hold a Iarge tray onh the dmlng fioor -~ . _
Area for dlrty dishware and glasses = —
Large metal she[vmg umt for prepared food to be held or for dirty

trays to be stored

‘Used to open bottles.of wine

- Style of dlnlng in which the courses come out ane at atime
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Match the Number to the Correct Vocabulary —~ = T
Napkin Dinner Fdrk ‘

Bread Plate and Knife Tea or Coffee Cup and Saucer

o &
=
v 5
_ _i_ ~Name Place Card c i Drnner Knife
.. 152,_ Teaspoon : ZJ_L X Wrne Glass (Red)
i}_ _ Dessert Fork ! i ' Salad Fork
- __é_ Soup Spoon _/_& Service Plate ”
_[_): Salad Plate M - Wine Glass _(White) -
% Water Glass D R
Fill in the' Blank
= The utensrls are placed B ,f S ; inch (es) from the edge of the table.

I N

Coffee and Tea service should be accompanred by what extras? CREAM & SUGAR ( LEM W)G loa’t 7)

. Synchronized service is when: /4"5- bl)Hf*j AT SEeUsl jw 14% SAnE Ty .

What s generally lndlcated on the hame placard other than the name? é ’U 26 GL

The Protem ona plate Is typrcal!y served at what hour on the clock? /(-

If a guest asks for a spemalty dlnner (Le. Gluten Free or Vegetarran) you should do what |mmedrately?

ExXPepast o% clo? (v cypppad
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1) Aroll of quarters is worth?

) $5.00 , T o L Gt
bl $10.00 | | %O /.

¢} 515.00
d) $20.00

2)  Aroll of dimes is worth?
a) $5.00
b} $4.00
¢} 53.00
d) $2.00

3} Aroll of nickels is worth?
a) $8.00
b) $6.00
c) 54.00
d) $2.00

4) . Aroll of pennies is worth?
a) $1.00
. b} $0.75
¢) $0.50
d) $0.25
5) What does POS stand for?
a) Patience overstandards .
b) Percentage of sales
¢) Point of sales
d) People over service

6) What is the current sales tax rate in your city 2 %} @ 7 3

7) A customer buys a bow! of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given’ $10.00 how much change shoul
you give back?
a) 5$4.06
b) $2.06
c) $7.06
d) $5.06

8) A customer buys two shirts for 10.50 each and two hall caps for $7.25 each. If you are given $50 00 how much change should
you give back?

a) $19.50
b} $14.50
¢} $9.50
d) $4.50

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
b} $8.00
¢ $10.00
d} $12.00

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
53.25 each. If you are given $100.00 how much change should you give back?
a) $78.50
b) $58.50
c} $38.50
d) $28.50

TEST_Cashier (2013.07.31




' t}utsourclmg
"e'ﬁur Ha&ma Ezty Etafﬁﬁg Protegsiahals

_Cashier Test _ | __ Score /15

/4/ 11) Counterfeit pens should be used on which three denommatlons?
- a) $20, 550, $100
b) $10,$20, $50
¢) $5,550,5100
d) $10,$20, 550
12) How many times should you count change when giving it to the customer?
a) one
b} two
¢) three
d) no need to count

w

Question & Answer:

13) What is the minimum age for legal alcohol purchases? 2«[ o
. "14) What are the acceptable forms of ID for alcohol purchases? C}/@L‘ D / PASSA Poni s QWCQL&V
“YshHow many $20bills areinabankband? __ 5 © \CD _~  PAoOEO
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% 1) Carbonat_:on the rate of intoxication. L 55/ “

a) Siows down
b) Speedsup
c) Doés nothing to -

B 2) What are the six most commonly used splrrts? : ' :
—_— a) ‘Sweet and Sour, Tripie Sec, Grenadine, Midori, Lime Juice and Cranberry Juice
" b) Vodka, Whiskey, Gin, Bourbon, Rum and Tequrla
- Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
“d) Kahlua Vodka, Frangelico, G|n Tequrla, Spiced Rum

: r%\ 3} You can acr_:ept an explred IDas Iong as all other information is correct.
a) True - .
b)- False -

'\i\ ) . -
& 4) If someone has had too. much f0 drmk ‘serving them coffee wrill help sober them up.
: a) True _ : . i .

ED False

_5) What are the:
-~ a) Statec
b) Passpo

¢)  School

@b A&B

e) ' AB&

A {é 6) ifthereis no shaker tin available to scoop ice for a drink; it |s okay to.use a giass.
a)  True w . ,
b)  False .-

-
cceptable forms of. 2] for Alcoho‘ Consumpiion?

vernement Issued ID Card or. Dnvers License

Passport ID Card (as iong as |t hsts the person s date of b:rth)
r Birth Certlflcate ki

Vocabulary (9 points)
" Match the word t_a'i'f‘s definition”

T "a.) Used to crush fruits and herbs for cro'f't‘ "c”o'cktaiil" '
L"Stralght Up” | -

. ... making . ‘ ‘ -
ﬁShakerTm ft‘f) Used with the Sha_k_er Tin to_prevent solld material
_l_"Neat" ' ' from enterlng a cocktarl glass when poured '
A e £} -To serve chilled hquor in.a chilled stemmed cocktail .
Muddler glass with no ice ,

_&Stramer R & To pour % ozofa ||quor on top

g Jigger : e.) Usedto. measure: the alcoholand mixer for a drink
L o f’f Used to mix cocktails along with a pint glass and ice
é[_Baf'Mét o "~ gJ Usedon the bar top to gather spills

U Eloat” _ o l() :Requestmg_a separate glass of another drink -
H__“B"ack" : ¥ Means to serve spirit room temperature in a rocks

-glass with no ice

- TEST. Bartender {rev.:2015.03.25) «++~
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Glassware (6 points)
Match the correct glass to the drink

/ Cabernet Sauvignons,

Ch_ardonnay

Tom Colling__
Vcdkg Soda e

~ Cosmopolitan

Champagne ;..

Answer and g‘ yestion (14 poi'nts) PR T BV
Provide examples of 3 brand name “top sheif” spirits {3 points): ([[/17 5>(/U <A ?/-/ HD‘R—QM ﬂ)ﬂrl ROU 74{ WER

“What are the ingrédients in a Manhattan? 3% "”103‘527\// REb V6 ""““JTH \f)“\ \{/A"C%
‘What are the mgred;ents ina Cosmopoiitan? ‘/@b "v"u /fﬂbi vl s / ¢ L/l;'S H_Cppant

What are the mgredlents in a Long Island Iced Tea? /@ ‘H'(""/Ql W/ port /‘f/g’ Q"“’*‘l //ﬂ'“’u‘ §G(// (e? o /(_g 1o
What makes a margarita a ”Cadlilac”? {9 PPZA G"/ &m”b’ ¢ rf’A 8 L =it

What is simple syrup? Z_ { 6?/0 2 lb 51) q‘,ﬂc g_.

s it legal to pour !lquor from one bottle mto another? What is th|s calied? ({B;nts)
—\ L \\\D 2 W\ W’rmw&wq
What should you do if you break a glass in the lce? (bg 0“0 A 5 /’r W THE [c&

When'is it OK to have an alcoholic beverage wh:le workmg? Af E / 5 L

What does it mean when a customer orders thelr cocktasl ”dlrty"? @ LI & ALEE A") D,
What are the mgredlents ina Margarlta? (E Qe L"ﬁf /S ‘UV&{ i@/()l / Lime Lot ce

“TEST:Bartender (rév. 2015.03.25) = °
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MASSIMO CASCINI

3716 Fairfax Way, South San Francisso, CA 94080
Phone: (650) 784-3088 Email: massivioc246 2(@yahoo.com

Mature, astute, and experienced food service and customer setvice professional.

SUMMARY OF QUALIFICATIONS:
®  Over three decades’ expetience in the restaurant industry; expetienced in both FOH and management positions.
= Qutgoing, friendly, and customer-otiented; able to anticipate guests’ needs.
®  ‘Thtives in challenging and fast-paced environments.
*  Experienced in managing and supervising teams, and is able to lead and inspire team.
= Fxtensive knowledge of wine.
= Multilingnal; fluent in English, Ttalian, Spanish, and French,
®  Has current and valid food handler card (expires August 14, 2018)

PROFESSIONAL EXPERIENCE:
Front Waiter July 2012 — April 2014
Waterfront Restaurant and Bar, San Francisco, CA

Front Waiter and Assistant Manager April 2011 — June 2012
Pinocchio Trattoria, San Francisco, CA

Front Waiter June 2010 — April 2011
Firenze by Night, San Francisco, CA

Dining Room Supervisor and Front Waiter September 2008 ~ February 2010
Sotto Sopra, Baltimore, MD

Front Waiter June 2002 — February 2003, November 2004 — May 2005
Zingari, San Francisco, CA

Floor Captain, Assistant Manager, Front Waiter June 2000 — February 2000
Carmelo Restaurant, New Otleans, LA

Front Waiter 1986 — 1988, 1989 - 1990
Alfredo’s The Original of Rome, Epcot Center, Lake Buena, FL

Back Waiter 1984 — 1986
Villa Romana Restaurant, Camberley, United Kingdom

Banquet Server 1982 — 1984
Hotel Excelsior, Naples, Italy

EDUCATION AND TRAINING:
Bachelor'’s Degree : 1982
Scuola Alberghiera, Naples, Italy

®  Training in table service and bartending

High Schoel Diploma 1975
Guido Gozzano, Naples, Italy
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