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| Mu!tﬁ@ﬂé Ch‘@&c@ {6 points)
“E, 1) Carﬁo'nat'ﬁ@a the rate of intoxication.
- a) Slows down
b} Speedsup
¢} Does nothing to

B 2} What are the sh most eommonly used spnms?
a) Sweet and Sour, Triple Sec, Grenadine, IVhdori Lime Juice and Cranberrv.lwce
_b) Vodka, Whiskey, Gin, Bourbon, Rum and Tequ;la
c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauwgnon Blanc, meandel
d) Kahlua Vodka, Frangelico, Gin, Tequila, Splced Rum

B 3} You can accept an expired [D as long as alf other information is correct.
a) True .
b} Faise -

7 g 4} Ifsomeone has had too much %o drmk seivin
‘a) True - .
b} Faise

. \b 5) Whatare th_a acceptah!e forms of [ far A!c 1

hem coffee will haip.Sbber them up.

Sch'oolﬂl or Birth Certn‘“cate g
d A&B
e) "A,B &__:

[5 6)' Hihereis m shaker tin available to acoop ice for a diink, it is okay to use a glass.
. a) True |
-b) False

V@éabuﬂary (9 'p"bints)

o ' B !{)/Used to crush fruuts and herbs for craft cocktall I
“StralghEUp” D

making ,
rc Shaker'ﬂ'm o zl( Used with the Shaker Tin to prevent solld mater:al }
i e at*’ o from entering a cocktall glass when poured "
. ’ . To serve chilled liguor.in.a chilled stemmed. cocktail .. .. ... ..
"N Muddiér' ' '

glass with no ice

L Stramer ' ' {)(T o pour % oz ofa hquor on top

Used to. measure the alcoholand mixer for a drink -

' _Q_Jégger g
A , : Used to mix cocktans along with a pint g!ass and fce -
i). Bar Mat ,{( Used on the bar top to gather spills ' _
;C}_ "Float” . Requestmg asepa rate glass 6f another drink
Means to serve spirit room temperature in a rocks
_@_ “Back” :

glass with no ice
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