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_ _r\ Multiple Choice)r
j/ 'L) Food is served on what side with what hand?.a) On the left side with the left hand

b) On the left side with the right hand
c) On the right side with the left hand

4) il " d) On the right side with the right handt 
bffi\ or,no, are served on what side with what hand?

--.'/ , r, a) On the left side with the left hand
b) On the left side with the right hand
c) On the right side with the left hand

/1.. d) On the right side with the right hand
l/J-\

7 \ Q Food and drinks are removed on what side with what hand?
\ a) On the left side with the left hand

b) On the left side with the right hand
c) On the right side with the left hand
d) On the right side with the right hand

N What part of a glass should you handle at all times?
\ a) The stem

b) The widest part of the glass
c) The top

5) When you are setting a dining room how should you set up you
a) Neatly and evenly across the tables
b) The creases should all be going in the same directions
c) The chairs should be centered and gently touching thed) All ofthe above

lf you bring the wrong entr6e to a guest what should you do?a) Go back into the kitchen and patiently wait in line behind
b) Inform the guests that you wiil bring the correct entr6e oncc) 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
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Scullery

Queen Mary

Chaffing Dish

French Passing

Russian Service

Corkscrew

Tray Jack

,.{ vetal buffet d

warmed water
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