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' Muﬂﬁ@ Eé Ch‘@ﬁee (6 points) ' ' | /
é‘ 1) Carbonation the rate of intoxication.

a} Slows down
b) Speedsup
¢} Does nothing to

6 2) What are the six most c@mmmly used spﬁrnts? :
a) Sweet and Sour, Triple Sec; Grenadine, Midori, Lime Juice and Cranberrvlmce
b} Vodka; Whiskey, Gin, Bourbon, Rum and Tequlta
¢ Chardonnay, Cabernet Sauvignon, Champa' ne, Mer!ot Sauvignon Blanc, Zinfandel
d} Kahlua,Vodka, Frangelico, Gin, Tequila, Spiged Rum

ﬁ 3} Youcan aJce';ept an expired 1D aslong as all other information is correct.
a) True
b) False -

_ _/9 4} If someone has had too much 40 drinl, serving
= 3 True
b} False

E 5) Whatare ﬁ:he acceptable forms of lD fnr Alc )

hem coffee will help soberthem .

_ é 6)‘ i theteis no shaker thn available to scoop ice for a drin, i is okav tousea glass.
a) True .
. b) :False -

V@@ébu!éry (9 ﬁbints)
Match the word to'lts definition

‘a.) Used to crush’ frurts and herbs for craft cocktall- '

Q"Straight Up" . . making
EShakerTm - b} Used with the Shaker Tin to prevent solid_ materlal _
| ﬁ"m eai? " from en enng a cocktail glass when poured '
e+ ... .c).To serve chilled liquor.in.a chifled stemmed. cockta:l..,.; S
ﬂ-muﬁéiéf , giasswrth hoice .. .
Qﬁ Stralner ' d.) To pour% ozofa liquor on top
; f Jigger C L e.} Used to. measure the alcoholand mixer for a drink -
- . f) Used to mix cocktalls along with pint glass and fce 3
& Bar Mat " g) Used on the bar top to gatherspills o
L rFiom” ~ h) Request;ng a separate glass 0f another drink
Z"Back” : i) Means to serve spirit room temperature in a rocks

glass with ho ice
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