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 Multiple Choice (6 points) 2y
% 1) Carbunfaﬁ@ﬁ the rate of intoxication. _ ‘ / (00 %j
a) Slows down ™~

b) Speedsup ' E ‘

c} Does nothing to

¢, 2} What are the six most commonly used spirfis?. :

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

b) Vodka;, Whiskey, Gin, Bourbon, Rum and Teqw!a

c) Chardonnay, Cabernet Sauvlgnon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
d)

a) True -
b) False -

‘a) True

b}
c)
d}
e :
9 6) Ifthereis m shaker tin-available to scoop ice for a drink, it is okay to use a glass.
— ' a) True i
‘b) : False

Vocabulary (9 points)
Match the word to its definition”

T @) Used to crush fru:ts and herbs for craft cocktall;
C/ "Stratght Up" . . .

: . making , S
\’ Shaker Tin L ‘5”) Used with the Sh ker Tin to prevent sohd matenal 3
T e eat,;_ 7 from ntermgacock‘takl glass when poured '
. ft.). To serve chilled Jiguor.in.a chilled stemmed. cocktall.,,..
’Pf' Muddler '

_ . glass wrth noice . . |
5 stramer ' &) Topour¥ozofa llquor on top
o @) Used to. measure the alcoholand mixer for a drink -

ﬁji ot S
e i . #) Used to m;x cocktalls anng with a pint glass and lce
5 Bar Mat - @) Usedon ‘the bar top to gatherspills _
D "Floap - h.) Requesting a separate glass of another drink S
W vgack ¥} Means to serve spirit room temperature in a rocks
—ll ac 4

glass with no ice
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