outmurcl ng
‘r‘our He&plta uty Staffing Prefessran als

| Bartenders Test Seore /35
Multiple Chmc (6 pomts)
1) Carbonation - the rate of intoxication.
a) Slows down
b) Speedsup
¢) Does nothlng to

|®

2} Whatare the six most commonly used splrrts? :

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

b) Vodka, Whlskey, Gin, Bourban, Rum and Tequlla

c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zlnfandel
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Splced Rum

(o

3) Youcan accept an expired ID as long as all other mformatron is correct.
a) True
“h} Faise

4) If someone has had too much.to drmk servi
a) True - :
b} False -.

5} Whatare the aceeptablé'forms of ID for Alconol Ccrnsumpﬁon_?

ig them coffee will help sober them up.

\v p I

c) School

d) A&B |
. e) AB&C: L
6 _6)‘ if there is nffiiehaker tin a\rallable to scoop ice for a drink, it is okay to use a glass.
- a) “True . :
w b} False P
} “a

| v°¢a_‘b;.‘|a.-1 (9 points)
" Match the word to/its definition

O ‘a) Used to crush fruits and herbs for craft cocktall '
“Straight Up”
= Shaker Tin . b) Used wrth the Shaker Tin to prevent solld materral

from enterlng a cocktarl glass when poured
~..¢.) To serve chilled. liguor in. a chilled stemmed. cocktall

O P glaﬁs with noice .
6] O stratner™ e d3).To pour % oz of 4 fiquor on top
6 ,,gge,. e.} ‘Used to.measure:the alcoholand mixer fora.drink .-~ - =
. f.) Usedto mlx cocktalls along with a pint glass and ice
é'i Bar Mat g.) Used on the bar top to gather spills ' '
- D "Hoat” _ h.) Requestinga separate glass of another drink
E"Back" i) Means to serve spirit room temperature in a rocks

glass with no ice
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Multiple Choice ‘ _

A 1) 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 i

D 2) Drinks are served on what 5|de with what hand? < -
- a) Ontheleft 5|de wrth the left hand ' ‘"

b) On the left side with the right hand .

on the rlght side with the Ieft hand -

a) Ontheleft srde w:th the left ha' d :'-g. '_
b) Ontheleft side with the right hand "
¢)  On the right side with the left hand-
d) Onthe rlght 5|de with the rlght hand

A 4) What part ef a gless should you hand!e at all trmes
a} Thestem

b} = The widest part of the glass

¢} Thetop

- D 5) When you are settrng a dlnlng raom how should you: set up your tabledoths‘-’
a) Neatly and evenly across the tables
b) The creases should all be going in the same drrectlons
c) The chairs should be centered and gently touching the table cloth
d). Al ofthe above ST L

6) If you bring the wrong entrée to a guest what should you de? .
a) - Goback into'the kltchen and patlently wait in line behind the rest of the servers until it’s your turn
b) Inform the' guests that you will brtng the corract entrée once everyone elsein the dinning room is served
¢} Tryto convince the guests to eat what you brought them
d) Go back into the kltchen to the front of the lirie and inform the expedltor that youn dsa different entrée

19

Match the Correct '\_}'e'nﬁahe‘ﬂarg

_D-.-_' Scullery - ‘ A. Metal buffet dewce used o keep food warm by heatmg it over
warmed water
B. Styleof serince where food is prepared or served mdwuduaﬂy at the

‘g Queen Mary

A Chaffing Dish S N dinner tab;e to fit the customer’s specific taste (i.e. prowdmg dressmg ‘
C — 7 _ Land pepper. for salad or handlng out bread to each patron}
L. FrenchPassing. . .. €. “Used to hold a farge tray on the dining fioor - '

D. . Area for dlrty dishware and glasses . .. .~ :
E. Large metal shelving unit for prepared food to be held or for dlrty
“ traystobestored
E. Uséd to open bottles of wine g : -
G, Style of dmmg in whlch the courses come out une at a tlme

8 Russian Service

F - Corkscrew
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