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Multiple Choice
Kﬁ 2 1) 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 8 E %
¢} On the right side with the left hand :
(@) on the right side with the right hand

m 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) 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
¢) On theright side with the left hand

(ﬁb On the right side with the right hand

A 4) What part of a glass should you handle at all times?
- a) Thestem '
b) The widest part of the glass
c) Thetop

D 5) When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables
b) The creases should all be going in the same directions '
¢} The chairs should be centered and gently touching the table cloth
d) All of the above

) 6) If you bring the wrong entrée to a guest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest of the 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
¢) Try to convince the guests to eat what you brought them s
d) Go backinto the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Yocabulary

_D_ Scullery X Metal buffet device used to keep food warm by heating it over
warmed water ;
\ﬁﬁ Queen Mary ,B/ Style of service where food is prepared or served individually at the
A__ Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
a and pepper for salad or handing out bread to each patron)
French Passing e~ Used to hold a large tray on the dining floor
HusstanSaiia &7 Area for dirty dishware and glasses
B/ Large metal shelving unit for prepared food to be held or for dirty
L Corkscrew ‘ trays to be stored
/F/ Used to open hottles of wine
Tray Jack @7 Style of dining in which the courses come out one at a time
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Match the Number to the 2 Correct Vocabulary

Napkin g Dinner Fork

Soup Spoon Service Plate

9]
_SL Bread Plate and Knife ﬁ_ Tea or Coffee Cup and Saucer
_l__ Name Place Card _7_ Dinner Knife
J_& Teaspoon _l Wine Glass (Red)
_\_7.2 Dessert Fork ‘%_L Salad Fork
o
2

Salad Plate Wine Glass (White)
Water Glass
Fill in the Blank
The utensils are placed \77 l inch (es) from the edge of the table.

1
2,
e,

/4

™

Coffee and Tea service should be accompanied by what extras? Or@l M. SUdar, Spr OL(TQK ﬂo(,m, /(;/)?M, y

¥ LB |

, _ — 0 e
Synchronized service is when: (L[| of e 5{? JK)S]LQ &2 RV a_covr S 4d ffe e
What is generally indicated on the name placard other than the name? /l/a,bll) Namber o Hile, e
The Protein on a plate is typically served at what hour on the clock? ] \ (){(’ \@( I«’-—

»

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

“NoHbu R, “Uithen ¢ the O(Ror » fii ( w\n-‘?}(‘m' the, .
UQ%&%#M,{\ OPHHNS J;Dr +Ke ﬂ’MQS*/ $0 Chare ¥ fRere
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:f ; 1) After brewing a pot or kettle of coffee how long is the coffee good for until you need to re-brew? 5 ?7 70
a) 20 minutes
30 minutes

c) 60 minutes

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

& 3) 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?

@ 150-160 degrees
190-200 degrees

c) 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

C5) 20 seconds
10 seconds

6) What do you do if a customer says their latte does not taste like there is espresso in it?
a) Tell them 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

7) You can re-steam milk ?
a) Only Once
b) Never
¢} Sometimes
d) Always

\& 8) What is the proper ratio of coffee grounds to water?
=== ) 2 Tablespoons coffee to 6oz water

b) 2 Tablespoons coffee to 8oz water
c) 1Tablespoon coffee to 60z water
d)} 2 Teaspoons coffee to 8oz water

O/ 9) A customer requests a non-dairy coffee beverage and you are out of soy, what actions do you take?
a) Make their drink with regular milk and hope they do not notice

b) Apologize and ask the customer to come back tomorrow

c) Apologize and inform the customer we are out of soy, and offer a beverage alternative

d) Inform your manager we are out of soy

TEST_Barista (rev. 2013.07.31)
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w\ 10) Decaffeinated coffee is 100% caffeine free?
I a) True

@ False

( 'l > 11) What are the basic ingredients in a cappuccine?
a) Coffee, Milk, Foam
b) Espresso, Foam
c) Espresso, Steamed Milk, Foam
d) Espresso, Cream, Foam

A 12) What is a café au lait?
a) Coffee, Steamed Milk
b) Coffee, Cold Milk
c) Coffee, Cream, Sugar
d) Espresso, Cold Milk

C/ 13) What does “half caf” mean?
a) Half cream and half regular milk
b) Half as much coffee as normal
¢) Half regular and half decaf coffee

ﬁ 14) Wﬁa does it mean when a customer requests their cappuccino “dry”?
C/ai5 Less milk and more foam

b) No milk and lots of foam
c) Extrafoam
d) No foam and no milk

E? 15) What is an Americano?

a) Regular drip coffee
b) Espresso with water
c) Coffee with cream
d) Iced coffee
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Multiple Chioice (6 points)
i) @arbonat'i@ni the rate of intoxicatlon. _ = s
a), Slows down ' K 8 6 % )

Speeds up
c) Does nothing to

b 2) What are the six most commonly used spurits? :
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry]uice
b) Vodka; Whiskey, Gin, Bourbon, Rum and Tequ:la
c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zanfandei
d) Kahlua Vodka, Frangelico, Gin, Tequila, Splced Rum

& 3) You can accept an expired ID as I@ng as all other information is correct.
a) True :
b) False -

_ ( & 4) If someone has had too much to drink, servin hem coﬁ‘ee will help soberihem up. -

'(a True
by False

_ i 2 5) What are the accepiable forms of ID fm- Alco

a) 1 vernement Issued ID Cardor [ Drivers License
b) Passpurt ID Card (as iong as it hsts the person s date of b;rth)
c) r Birth Certlflcate
d)
e) £
’(}W_ 6} If there is n@ shaker tin- avaa!able to scoop ice for a drink, it is okay to use aglass.
a) True : °
‘b)  -False

Vocabulary (9 'pqints)
Match the word to'its definition-

' ,a’)' Used to crush frmts and herbs for craft cockta:l5 o

_Q_"Stralght .Up" - making o
(:-Shakei"'i‘in o ,b’)/ Used with the Shaker Tin to Pprevent $0|ld mater:al _
..J,_—_“Neat" | 7 from entermga cocktall glass when poured .
: R o8 (: [ {o".. chilled. Jiquor in.a cilled stemmed .cocktail .. .. ... ..

A Muddler -  glasswithnoice .

&stram;er . ' d’)/ To pour’ozofa hquor on top
P p— .. &) Used to measure. the: alcoholand mixer for a drink

AT : 4”)’ Used to mlx cocktails along with a pint g!ass and fce

(3 Barnat _gY" Used on the bar top to gatherspills

D) "Floar” "k Requesting a separate giass:of_:anothe'r drink
B_"Bac&c” ] Means to serve spirit room temperature in a rocks

glass with ho ice

v ey < L oD S8 i e i oo TEST Barténder {rev.2015.08:25) - i
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Glassware (6 points)
Match the correct glass to the drink

/ Cabernet Sauvignon

Chardonnay - p

Tom Collins
Vodka Soda ,

Cosmopolitan

Champagee =

Answer and Q estion (14 points) - TR
Provide examples of 3 brand name “top shelf” spirits (3 points): \f@ (ﬁ?f ¢, . Gd(Of\ Yo _
What are the ingredients in 2 Manhattan? (A(t) QA (Ql (\Q, \[O ((Y\Du&f/\ \Q’) BY! (\ﬁ)\"\ ;( (“\D( \/ mfé\
- _ e
What are the ingredients in a Cosmopolitan? (F i Q\&O\ O (A r\l’P((u \(\O\Q g@( ( JW\)(/\,( %)4
(3 %
What are the mgredlents in a Long Island Iced Tea? \IO{Q\QO\ Q/Mm | (—1 [( \ lO Q\«{A l Q{LL)P fg

NleSec
""" éo\}g‘sf/ 40602
..... un
What is 3|mple syrup? g\/@’({l( \/JMAWJ&CK{—POQ MH\L’ff\ Q)Mgr\ AT) MQ €M1 ;Zg i

\fsq\legal to pour hquor from one boftle mt&&_another? What Is thls carled'r‘ (2 points) T s ; Uk}jfﬁtf g% ‘

\What should you do if you break a glass in the ice? i) UQ /,{pﬁ \@K(} | (‘Q/ wﬁm M \GQ‘QJ\-I

ks eyl AR {7
Whenis it OK to have an afcohollc beverage whtte WOrklng? vﬂQ L{@f ﬁ (Mﬁ'a ‘
What does it mean when a customer or_ cktail 'd|rty' ? j \Q\A MQ LLW O }@ /bf © 6&0 a& 5 s

WhatarethemgredientsinaMarganta? 5 Q@Mu\ L(R \\f\() 1@ QL(‘ [AN\QJIULQQ gbd/\) q))fdj
TR S ek e 9 R Lvmmfm WA %cJ&t@L wﬁmfﬂm
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