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Multiple Choice

o

Food is 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) On the right side with the right hand

Drinks are served on what side with what hand?
a) On theleft side with the left hand '
b) On the left side with the right hand

c) On the right side with the left hand

d} On the rlght srde with the rlght hand

Food and dr:nks are removed on what side with what, hand?
a) On theleft side with the left hand

b) On the left side with the right handv '

¢) On the right side with the feft hand

d) On the right side with the r|ght hand

What part of a glass should you handle at all tlmes‘P
a} The stem :

b} The widest part of the glass

c) Thetop

When you are settlng a dlnmg room how should you. set up your tablecloths?

a) Neatly and evenly across the ta bies

b) The creases should all be going in the same directions’

¢} The chairs shou'.[;d-be centered and gently touching the table cloth
d) Al ofthe above

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

24

a) Go backinto the kitchen and patiently wait in fine 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 dinning room is served

¢} Tryto 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

. Russian Service -

e _
[: .Corkscrew ) " traysto be stored

C« “ Tray Jack

% Used to open bottles of wine

Metal buffet device used to keep food warm by heating it over
Za ' : warmed water
Style of service where food is prepared or served mdmdualiy at the |
dinner table to fit the customer’s specific taste (i.e. providing dressmg
. and pepper for salad or handlng out bread to each patron)

_French Passing. : ;EQ Used to hold a farge tray on the dining floor

D. Areafor dlrty dishware and glasses = .- -

E. Large ‘metal shelvmg unit for prepared food io be held or for drrty

Style of d:mng in whlch the courses come out one ata time
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Match the Number to the Correct Vocabulary

Napkin Di'nne_r Fork

Bread Plate and Knife Tea or Coffee Cup and Saucer

NamePVI_ac‘e Card o ' Dinner Knife
.Teaspoon . 7<Z - Wine Glass (Red)
__Dessert Fork ‘ ' Salad Fork '

Ser\nce Plate

Wine lGlass {White)

Soup Spoon

' -mﬁmw®

 Salad Plate

N
N\

Water Glass

_-_4:@ bkl

Frii in the Blank

; The utensris are p!aced e é o ’L'Cau S \ inch {es) fromthe edge of the table. =

2. Coffee and Tea serwce should be accompanred by what extras? /[U-Q ‘ n»g(a (gt 4 (‘a.u(n/l- Sﬂom Cm S“ﬂ 2
CR %

3..§ nchronlzed serwce is when : §¥‘t : DO% e : - ; . o ‘ -

% What is generally mdrcated on the name placard other than the name? ﬂ_b(a./é 2.2
/5/ The Proteinon a plate is typ:cally served at what hour on-the clock? /O (ﬂ

1f a guest asks for a specraity dmner (i. e. Gluten Free or Vegetarran) you should do what rmmedlately?

: /‘MQ)OH/— fu. et
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N
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6}

7)
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_ Cashier Test . Score H /15 -
A roll of guarters is worth? . |

) S R

¢} $15.00
d} $20.00

Arolil of dimes is worth?

a) $5.00

b} $4.00

c) $3.00 -

d) $2.00 _ : ‘ S

A roll of nickels is worth?
a) 58.00
b) $6.00
c) $4.00
d} $2.00

Aroll of pennies is wbrth? .
a) $1.00

b} $0.75

¢} S0.50
d) 50.25

What does POS stand for?
a) Patience over standards
b) Percentage of sales

¢} Point of sales

d} People over service

What is the current sales tax rate in your city D /o 2

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) $4.06

b} $2.06

¢ $7.06 : : ,
d) $5.06 : -
A customer huys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given $50 00 how much change shoutd

you give back?

a) $19.50
b) $14.50
¢} .$8.50
d) $4.50

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
c) $10.00
d) $12.00

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

c) $3850

d) 52850
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Counterfeit pens should be used on which three denommatmns?
a) $20,$50, $100

b} $10,520, $50

¢} $5,550, $100

d) $10, 520, 550

How many times should you count change when giving It to the customer?
a) one :

b} two

c) three

d} no need to count

Question & Answaer:

13)

15)

What is the minimum age for Iegal alcohol purchases? ?/( ‘}CMJS

How many $20 bills are in a bank band? &5 7))

14) What are the acceptabie forms of ID for alcohol purchases? ?(—:Zé ] ) A [ tﬁa_(,\ 15:() ﬁig 59@%‘\
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: Multiple c_hoice (6 points)

1{53 1

b

Carbonation the rate of intoxication.
a) Slows down -

b) Speeds up

¢} Does nothing to

What are the six most.commonly used splnts?

a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Julce and Cranberry Juice

b} Vodka, WhlSkeV, Gin, Bourbon, Rum and Téquila

c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc; Zlnfandel
d) Kahlua Vodka, Frangelico, Gin, Tequlla §i 'ced Rum. .

You can accept an expired ID as Iong as all other information is correct.
a} True . : -
b} False ~

if someone has had too. much to drink, serving | them coffee W|EI help sober them up.
a) True - : ,

b} False - ,

What are the acceptable forms of (8] for Alcoho COnsumptlon?

a) '

b)

c)

d)

e). ; _ _

If there is ri"o;:j*_._";haker tin available to scoop ice for a drink, it is okav to use a glass.
‘a}l True °

‘h) -False

Vocabulary (9 points)
~ Match thewor‘dft‘_a"it‘s definition”

Eooee ‘a,) Used ‘to crush fruits and herbs for craft cocktatl
. _L"Stralght Up" - " making . .
£Shaker Tin _ _ ‘b-;)- Used with the Sh ker Tin to prevent solld materlal
ﬁ“l\l aat” ' 7 from en"termg a co'cktatl glass when poured
T c.) To serve chilled liquor in.a chilled stemmed cocktail
A Muddler glass with no ice | :
_bStrainér ' ; d.) To pour % oz of & liquor on top
. ej'igg‘er - . - e.) Used to.measure:the alcohol and mixer for a drink
: f.} Used to mix cocktalls along with a pint glass and :ce B
4 Bar Mat o g) Used on the bar top to gather spills ' o
_ﬁ{_”Float” : - .h) Requesting a separate glass of another drink
h “Back” i.) ‘Means to serve spirit room temperature in a rocks
ack

glass.with no ice
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Glassware (6 points)
Match the correct glass to the drink

Answer and Question (14 points) -+ e Mb» YA

Provide examples of 3 brand name “top shelf” spirits (3 points): 4/11'5, %as.e._ 2 /9045& { /7-\»\190«,, E”"’z‘;rt

What are the_ingredients in a Manhattan? _&&%L_FMMM»:LM— & #’MQ

What are the ingredients in a Cosmopolitan? ' V‘f:’é{/éa_f /AM&ML{J—QJL' U‘.uu‘m{ -Q/'«mf pd s'qn.q,&a : lll"é f(/-"ze.

. , , . ' e
What are the ingredients in a Long Island iced Tea? : At o o <)4 ) ;9 r's s Cp pf (_“j
_ . = i s
What makes a margarlta a ”Cadlllac b[oﬂaq 6’1,&.«?,6 { af Dres Fom sl
What is s;mple syrup'-’ 5‘1&@&4 4 c‘/a)‘?@_ [/I/ujrfcﬂ f,wf 6&46&& & f?’oaz kea 7‘(/

2

Is it Iegal to pour Itquor from one bottle mto another? What is th|s "'Iled? (2 points)

(‘Umﬂ e, fbﬂ?ﬂ/lﬁ;/

What should you do if you break a glass in the 1ce’-’ bDM/ AL,Q/Q ‘14“1 ( 02 {ad M dé'bu_wx (o dl - ge Co _

" When is it OK to have an alcohollc beverage whlle worklng? I’U?’ A

What does it mean when a customer orders thew cocktali "dtrty”'r’ ' W’ﬂl oL e ':uui CKE -

/a
What are the ingredients maMarganta? ’L‘«é &(Q‘F W fees gk & W{“J ?f"%’_ Zﬁz,éﬁm

@a‘t«{&_ Aa% o cyam_,
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