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3) You can accept an expired tD as long as all other information is ct
,,a\ True 

qJ qrr vrrrEl llllormarlon ls correct

p/ r*e

What are the acceptable forms qf lD for Alcohol Consumption?wnar are rne acceptable forms qf lD for Alcohol Consumptia) State or Governement lssuefl lD Card or Drivers Licenseb) Passport or Passport rD-card,(as rong as it rists the person,s datp of birth)c) School lD or Birth Certifirato ic) School tD or Birth Certificate i

@ aaa
e) A,B&c

5) lf there is no shaker tin available,to scoop ice for a drink, it is okay to use a glass.a) True

,!d rrtr.

Vo :abularv (9 points)

Ma lch the word to its definition

Annarr

cocktail

ateri€rl

cockta'l

rocl<s

nq['l-

1 Carbonation the rate of intoxication.
a) ,Slows down

@./Soeeds uo
c) Does nothing to

What are the six most commonly used spirits? 
la Y::r i:9 l:" Tripre sec, Grenadine, Midori, Lime Juice and cranberrv Juice 
i(b))vodka,Whiskey,Gin,Bourbon,RumandTequi|a

-1 chardonnay, cabernet sauvignon, Champagne, Merrot, sauvignon Branc, Zinfandlld) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum 
- . -'-"', -""e"vir

O "straight up"
nf ShakerTin

-[_ "Neat"

;r( Usea to crush fruits and herbs for craftc makin

fi urea iu,rn ,n. Shaker Tin to preven{ sotid( from entering a cocktaiI glass when po\ired
i

/ ,o serve chilled liquor in a chilled stqmmed
' glass with no ice

/l ,o pour %oz of a tiquor on top
' 94 Used to measure the alfohol and mixen for a r

/fi Usea to mix cocktails aliing with a pint glass a

24^ Used on the bar top to lather spills

/J nequesting a separate slass of another idrink

y''tV""ns to serve spirit rtoom temperafure in

a-

b

g
d.

Muddler

Strainer

C tgger NK

iice
Bar Mat

"Float"

5r"i::"" 
has had too much to drink, serving them coffee wit htrp souer ttrem upJ

tol False :

\,,

lL "r".u"
glass with no ice
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\ Food is served on what side with what hand?
\) On the left side with the left hand
b) On the left side with the right hand
cl On the right side with the left hand

I Onthe right side with the right hand

) 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

lf you bring the wrong entr6e to a guest what should you do?
a) Go back into the kitchen and patiently wait in line behind theb) Inform the guests that you will bring the correct entree once
.]_ fry to convince the guests to eat what you brought them

/heo back into the kitchen to the front of the line and inform

ame

expeditor that

Metalbuffet used to keep fo
warmed water
Style of service e food is prepa
dinner table to fit t customer's sp
and pepper for sal or handing ou
Used to hold a tray on the dini
Area for dirty dis re and glasses
Large metal shel unit for prepar
trays to be stored
Used to open bottl of wine

ich the courses

nna,n

c) On the right side with the left hand

@ On the right side with the right hand
\V

_\ LPod and drinks are removed on what side with what hand?q :l:5i:I'iq"*ill the rert hand
- b) On the left side with the right hand

c) On the right side with the left hand
d) On the right side with the right hand

t ) )f.t parl of a glass should you handte at alt times?

G) The stem
b) The widest part of the glass
c) The top

: I When you are setting a dining room how should you set up your
a) Neatly and evenly across the tables
b) The creases should all be going in the same directions
cI The chairs should be centered and gently touching the table

,/frt) ett of the above Iil
rp until ifi's your turn
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!ylatch the Correct Vocabularv

Scullery

Queen Mary

Chaffing Dish

French Passing

Russian Service

Corkscrew

Tray Jack

D

a.
A

E.
L
F

)atinc it ovl

nolividually
. providirrg
patron)
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Style of dining in


