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Bartenders Test Score /35
le Chiofce (6 points)

Carbonation the rate of intoxication.
a) Slows down

p Speeds up
(j Does nothing to
Zf, 2) What are the six most commonly used spirits? :
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberrv]mce
@§ Vodka; Whiskey, Gin, Bourbon, Rum and Teqm[a
¢) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
d) Kahlua Vodka, Frangelico, Gin, Tequila, Spiced Rum

Jé 3} You can accept an expired ID as’ long as all nther information is correct.

&’:ﬁiﬂa

&) hat are the acceptahle forms of D for Alco onsumption?
4 é}r State or Governeniet Issued ID Card or Drivers License
Passport ID Card (as ang as It hsts the person s date of birth)
r Birth Certificate “s...

%Z 6) Iftherels m shaker tin available to scoop ice for a drink, it Is okay to use aglass.
,{ue ! .

b) - False

V@Cabuﬁarg 9 quints)
Match the word to its definition:

C/‘;Straiéht.Up" :‘@ Used 1o crush’ fru:ts and herbs for craft cockta:l |
: .~ making e
_E_Shaker Tin . b) Used with the Shaker Tin to prevent sohd matena! ‘
1 "Neat" | Y rfrom entering a cocktall gfass when poured ' |
‘ jD( . ~¢.)..To serve. chilled. liquor in.a cilled stemmed. cocktail .. . . .
: Muddler - glass withnoice ..,
R Stramea' ' ' ~ d.) Topour%ozofa liquor on top
@ hgger . ' : e.) Usedto. measure the alcoholand mixer for a drink -
. : f) Usedto mlx cocktai!s a!ong with a pint glass and fce
6’ @BW Mat g) Used on the bar top to gatherspills ,
D "Eloat” - h.) Requesting a separate glass ofanother drink =~
Fﬂ"ack" i.) Means to serve spirit room temperature in a rocks

glass with no ice
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Glassware (6 points)

Match the corract glass to the drink

/ Cabgrnet Sauvigno:

Chafdonnay..

Tom Collins -

Cosmopolitan

Champaghe- %

Answer and Question (14 points) %VU/ ﬁc)fﬁﬁ/ L{\CV\V‘C St/ / Grine

Provide examples of 3 brand name “top shelf” spirits (3 _poin_ts}: ;’“ 4/ he e
Wh{ara the ingredients in a Manhattan? _ O~ (Lisa, —- , _ ,
What are the ingredients in a Cosmopolitan? [/ /3Ic& C°\ ’\ 4 rf/? /C /gf( ¢ (etsn 5 el ‘/ '\J““f’ - B 6 (o

hat are the mgredlents ina Long Island Iced Tea? (@ Uin ~ Vol K"\ ’{’(9—‘7’ ‘-’f( é} / "\ ’}’ Ly Il {Ct%
What makes a marganta a“Cadillac”? _. O) C 'qv"\ 3 Mﬁ B oag € -

Whatnssmplesyrupf gom\r j(‘«\(ﬁ’f' L\“S ZCU\ émaeg 'C/{"{fhz_;,j/uc{

e L

cmpt/ W Rer Jl( Zaﬂ'J;Jf)

When is it OK to have an alcohohc beverage whrte working? A/ ‘f

What does it mean whenacustomer orders thelr cocktail "dlrtv” e A> 2 [ldse \SU' QQ

WhatarethemgredrentsmaMarganta? '1/@‘3 Lo //[\ 5t "\"‘ ﬂ le e - /(M B = L /’m“’

- SalF ruc NEXSS
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