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Servers Test

1) Food is served on what side with what hand?

1

P

a—Otheteftsidewith-the deft hand
‘h)  On the left side with the right hand
¢) Onthe right side with the left hand
d) On the right side with the right hand

2) Drinks are served on what side with what hand?

a) Onthe 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

3) Foodand drinks'a_re_rémbved on what side with what hand?
a) Ontheleft side with the left hand - - o

b} On the left side with the right hand -
¢) Ontheright side with the lefi hand
d) ~ On the right side with the right hand

4) What part of a glass should you handle at ail times? |

a) The stem
b} The widest part of the glass
c) Thetop

5) When you are setting a dining room how shotild you set up your tablecloths?

a) Neatlyand evenly across the tables

b) The creases should all be going in the same directions’
c) The chairs should-be centered and gently touching the table cloth

d) A!_!_qf thg_above

6) If you bring the wrong entrée to a guest what should you do?
a) Go back into the kitchen and patlently wait in line behind the rest ofthe 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) Try to 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 Yocabulary

_'E_ Scuilery

é Queen Mary
A Chaffing Dish

]i French Passing

Cf' Russian Service

E Corkscraw

< Tray lack

ah waw

" Metal buffet device usedto keep food warm by heatiﬁg it over

warmed water .. .

Style of service where food 1 prepared or served individually at the
dinner table to fit the customer’s specific taste {i.e. providing dressing
and pepper for salad or handing out bread to each patron)

Used to hold a large trayon the dining floor '

Area for dirty dishware and glasses

Large metal shelving unitfor prepared food to be held or for dirty
trays o be stored ' '

Used to open bottles of wine :

Style of dining in which the courses come out one ata tlme
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Bartenders Test

Carbonation the rate of intoxication.
a) Slows down

b) Speeds up

¢} Does nothing to

What are the six most cemmenly used spints?

a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and CranberryJu;ce

b} Vodka; Whiskey, Gin, Bourbon, Rum and Tequl!a

c) Chardonnay, Cabernet Sauvignon, Champagne, IVIerIot Sauvignon Blanc, Zinfandel
d} Kahiua, Vodka, Frangelica, Gin, Tequila, Spiced Rum

You can accep‘@ an expired 1D aslong as 2l other information is correct.
a) True
b} False -

If someone has had too much to drink, serving hem coffee will he&p seher them up.

a) True
b) False

What are the aecemable forms of 1D fm- A&c ] CUnsumption?

a}) State orf iovernement issued D Card or Dijvers License

b) Passport r Passport ID Card [as long as |t‘l s the person s date of birth)
¢} School (D:or Birth Certlf“cate y

d A&B :

e} AB& C

" Ifthereis no shaker tin: avaﬁlable to scnop fce for a drink, it Is ckay to use a glass.

a) True °

b} - ‘False

V@@ébuﬁary_ (9 points)
Maitch the word to'its definition:

- “spraight Up”

a) 'Used to crush’ frwts and herbs for craft cockta:!-"l

er Tin o prevent solid materlal .

_Shalge;?'ﬂ'in 3€¢ LRI

- _ ? _

_I_"M eat” 7 from enterlng a cocktail glass when pourecl |
‘ CL . -¢.)..To serve chilled liguor.in:a- chilled stemmed. cocktall. e

M”ddier  glasswithnoice ..
l” Straaner ' d.) To pour ¥ozofa Ilquor on top
o R e} Used to. measure the: alcohol and mixer for a drink -
@___Jngger : :
C . . f.} Usedto max cocktalls along with a pmt glass and ICE

4_ BarMat g Used on the bar top to gatherspills )

_ éﬂnﬁoatu " h.) Requesting a separate glass ofanothe'r drink

N Back i) Means to serve spirit room temperature in a rocks

m“ ac ¥

glass with no ice
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l? 1) Afier brewing a pot or keitle of coffee how long is the coffee good for until you need to re-brew?

AN

#C 9

7)

a8

€ 9)

a} 20 minutes
b) 30 minutes
c) 60 minutes

What are the basic ingredients of a Latte?-
a) Milk, Espresso, Whipped Cream
b) Espresso, Steamed Milk
¢) Water, Espresso, and Foam

When making cup of tea for a customer, how long should you tell the customer to let the tea bags steep?
a) 2 minutes
b) 4 minutes
c) 5 minutes

When steaming milk for a beverage, what temperature should you steam the milk to?
a} 150-160 degrees
b} 190-200 degrees
¢} 120-130 degrees

Once an Espresso Shot has been pulled from an Espresso machine, how long do you have to mix the shot with other
liquid before the shot goes bad?

a} 8 seconds

b} 20 seconds

¢} 10 seconds

What do you do if a customer says their latte does not taste like there is espresso in it?
a) Tell thermn you made the drink according to the recipe so it should be fine :
b) Apologize to the customer, then add another shot of espresso to their drink and encourage the customer to return
c) Apologize to the customer and remake their drink according to standards
d) Walk away and have another barista remake their drink

You can re-steam mille ?
a) OnlyOnce
b) Never
c) Sometimes
d) Always

What is the proper ratio of coffee grounds to water?
a) 2 Tablespoons coffee to 6oz water
b} 2 Tablespoons coffee to 8oz water
- ¢} 1Tablespoon coffee to 6oz water
d) 2 Teaspoons coffee to 8oz water

A customer requests a non-dairy coffee beverage and you are out of soy, what actions do you take?
a} Make their drink with regutar milk and hope they do not notice
b) Apologize and ask the customer to come back tomorrow
¢} Apologize and inform the customer we are out of soy, and offer a beverage alternative
d} Inform your manager we are out of soy
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