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M sltiple Choice (6 points)

é 1) Carbonation the rate of intoxication.

a) Slows down
b) Speeds up
c) Does nothing to

5 21 What are the six most commonly used spirits?
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice
b) Vodka, Whiskey, Gin, Bourbon, Rum and Tequila
c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

. |

é 3) Youcan accept an expired ID as long as all other information is correct. -
a) True |
b) False

éi 4) If someone has had too much to drink, serving them coffee will help sober them up,
a) True
b) False

D 5) What are the acceptable forms of ID for Alcohol Consumption? '
- a) State or Governement Issued ID Card or Drivers License ;
b) Passport or Passport ID Card (as long as it lists the person’s date of birth) |
c} School ID or Birth Certificate |

d A&B
e) A B&C ‘

5 6) If there is no shaker tin available to scoop ice for a drink, it is okay to use a glass.
a) True |
b} False |

Vacabulary (9 points)

Ma :ch the word to its definition

,a{Used to crush fruits and herbs forf craft cocktail

Q “Straight Up” making ;
EShaker Tin /b’f Used with the Shaker Tin to prevent solid material
:Z: “Neat” from entering a cocktail glass when poured
3 &1 To serve chilled liquor in a chilled stemmed docktail
ﬁ— Muddler | glass with no ice
éStrainer ;Vf To pour % oz of a liquor on top
gjigger 27T Used to measure the alcohol and mixer for a drink
: AY Used to mix cocktails along with a pint glass and ice
Q Bar Mat g/f Used on the bar top to gather spills
Q”Float" h/) Requesting a separate glass of another drink
ﬁl_ —— # Means to serve spirit room temperature in a rocks

glass with no ice

TEST_Bartender (rev. 2015.03.25)



