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Bartenders Test

Multiple Choice (6 points)

?; 1) Carbonation the rate of intoxication.
a) Slows down
b) Speedsup
c} Does nothing to f
é 2) What are the six most commonly used spirits? -
a) Sweet and Sour, Triple Sec, Grenadine, Mldon lee ju:ce and Cranberry Juice
b} Vvodka, Whiskey, Gin, Bourbon, Rum and Tegunla -
¢) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauv:gnon Blanc Zinfandel
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum
é- 3) You can accept an expired ID as long as all other information is correct.
a) True )
b) False T o
é 4] If someone has had too much to drink, serving them coffee wnll help sober them up.
. a) True
b) False e
ﬁ i 5) What are the acceptahle forms of ID for Alcohol Consumptidri? .
a) State or Governement Issued ID Card or Dnvers license
b} Passport or Passport ID Card {as long as it lists the person’s date of blrth)
c} School ID or Birth Certificate
d) A&B
e} AB&C
5'5 6) If there is no shaker tin ava;lab[e to scoop ice for a drink, it is okay to use a glass.
a) True ¢ o4 w7 e Tt
b) False - TR pLos M A
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-, 2. Vocabulary.(9 pomts} e A .
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Match the word to lts defmltlon / '
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T ; a.} Used 0 crush fruits and herbs for craft cocktail
“Straight Up? . R
s making Rl R e
EShaker Tin ¥ b)) Used with the Shaker Tin to prevent solid material
“Neat"‘;ﬁi P from entering a cocktail glass when poured .
oSS c.) To serve chilled liquor in a chilled stemmed cocktail,
AMuddler - <, -glassith noce
&Strainer A d. ) To pour % orofa liguor on top
/xw,.w

Nigger~’" el ) Used’to measure the alcohol and mixer for a drink
1 4 . -
- f“"* b, »'f ) Used to mix cocktails along with a pint glass and ice

—.. Bar Mat w“’\ . ® g ) Used on the bar top to gather spills
&"Float” ) £ et gy Réq.uestlng a-sepa‘f:ate“glass of another drink
. \}{«" ) i.) Means to serve spmt room temperature in a rocks
“Back” "/
— 0 VAR glass with no ice
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Glassware (6 points)

Match the correct glass to the drink

/ Cabernet Sauvigno

Vodka Soda

Cosmopolita

Answer and Question (14 points)

Provide examples of 3 brand name “top shelf” spirits {3 points): /é?’a; Af 4 Afﬁﬂﬁf‘ﬁ € )

N

< L3 .
What are the ingredients in a Manhattan? ﬂﬂﬁo/aﬂiﬂ Ad‘/( -P,y/, /42'4 e dpeer (‘

What are the ingredients in a Cosmopolitan? L

What are the ingredients in a Long Island lced Tea?
Cemms 5y 200

What makes a margarita a “Cadillac”?

s Volts

What is simple syrup? I{f}ﬁ‘@/b’. LR

Is it legal to pour liquor from one bottle into another? What is this called? (2 points)
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What should you do if you break a glass in the ice? i{/’/&ﬁf /€

When is it OK to have an alcoholic beverage while working? 7EVEAL

What does it mean when a customer orders their cocktail “dirty”?

rd
What are the ingredients in a Margarita? __%w'/ 4/ AA‘I/ 1 P # L6 1 ptResy) A

L

/24

TEST_Bartender {rev. 2015.03.25)



