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ultiple Choice
ﬁ( /1) Food is served on what side with what hand?
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a) On the left 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 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

¢) On the right side with the left hand

d) On the right side with the right hand

Food and drinks are removed on what side with what hand?
a) On the left side with the left hand

b) Onthe left side with the right hand

¢) On the right side with the left hand

d) On the right side with the right hand

What part of a glass should you handle at all times?
a) The stem

b) The widest part of the glass

c) Thetop

When you are setting a dining 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

¢) The chairs should be centered and gently touching the table cloth

d) All of the above

If you bring the wrong entrée to a guest what should you do?

a) Go back into the kitchen and patiently wait in line 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
c) 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 Vocabula
:L Scullery £ Metal buffet device used to keep food warm by heating it over
_E Queen Mary warmed water
& ‘ Style of service where food is prepared or served individually at the
JBr Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
Z;’_ and pepper for salad or handing out bread to each patron)
}<\ %— French Passing - Used to hold a large tray on the dining floor
\ @‘ g~ Area for dirty dishware and glasses

T‘rw{

Blislan.Sakvice Large metal shelving unit for prepared food to be held or for dirty

Corkscrew trays to be stored
C 74 Used to open bottles of wine
Tray Jack ¢. style of dining in which the courses come out one at a time
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Match the Number to the Correct Vocabulary

\O _ Napkin 5_ Dinner Fork
_!‘_L_ Bread Plate and Knife _5_ Tea or Coffee Cup and Saucer
__L Name Place Card 7 DinnerKnife
_\z-_ Teaspoon Z.Z Wine Glass (Red)
_\l Dessert Fork _at__ Salad Fork
_5’5'_ Soup Spoon _I_Lf_ Service Plate
7 T .
Salad Plate <2 Wine Glass (White)
’f ‘_%_/ Water Glass
Blank
The utensils are placed inch (es) from the edge of the table.

2. Coffee and Tea service should be accompanied by what extras? _CA AN\, ‘Mféhﬁ- ) §ﬁg opN :

~~ Synchronized service is when:
ﬁat is generally indicated on the name placard other than the name? WJ:QJ; f {(boe
/5./::113 Protein on a plate is typically served at what hour on the clock? v
6. If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?
‘h\\ '\ea. of QH\-'\ R,
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Joshua Aaron Higgins
yoshuaaaron@outlook.com

310-429-4943

Address:

501 Los Angeles Street, #612
Los Angeles, CA

-Work Experience-

-Standard Hotel, DTLA —
550 S Flower St, Los Angeles, CA 90071
Hotel in-suite services

-Open Source Organics, West Hollywood, CA 2014
-Kitchen Prep/ Juice and Smoothie Barista/ Retail Sales

-gpensourceorganics.com

-The Lark, Bloomfield Hills, Ml 2013-2014
-Servers Assistant/ Expediter
-www.thelark.com

-Market Square, Bloomfield Hills, Ml 2012-2013
-Stock Clerk
-http://marketsquarestores.com

-Salvatore Scallopini, Lathrup Village, MI 2010-2012
-Server/Bartender
-www.salvatorescallopini.com

-Paradise Helicopters, Hilo, HI 2007-2009
-Dispatcher/Reservationist/Front Desk

-www.paradisecopters.com

-Gene Hennen Construction, Hilo, HI 2006-2007
-Framer/Laborer

-Office: (808) 935-9662

-Admiral Risty, Rancho Palos Verdes, CA 1995-2002
-Server/Bartender/Host/Servers Assistant
-www.admiralristy.com

-Education: University of Hilo, Hawaii: English/Anthropolgy - 2003-2006
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