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Bartenders Test

@arb@naﬁn@n the rate of Intcxdeation.
a} Slows down '

Q Speeds up '

Does nething o .

What are th@ six most mmmmﬂv used spﬁﬂts‘? : .
a) Sweet ahd Sour, Triple Sec, Grenadine, Midori, lee Juice and Cranberryluice
b) Vodka; Whiskey, Gin, Bourbon, Rum and Tquila

¢} Chardahnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
d) Kah!ua, Vodka, Frarigelico, Gin, Tequila, Sp'.’ d Rum

You can ac@ept an emplmd D as ‘i@ng as all @ther mﬂf@rmatﬂ@m is C@wecit
a) True :
b) False -

II@ SOMeone has had too much £0 @rﬂnk, 5@rw
‘a) True ° ~

What are ‘éhg asc@pttame forms of D foi MG@ s "'hsumptﬁ@n?
a) Siate 0 Governemgntrlssued !D Card or
b) o
¢}
d)
e): '

a)
b} - False .

w@ccabu arﬁ (9 pomts)
'Match the word fo its definiticn-

o .S ‘i:h AU" \J Used o crush’ fru:ts and herbs for
_ _é_" tragt p"

B

Ve
B

em coffes will halp sobertiemup,

craft cocktall o

: .« making h
_ EJhaker‘ﬁn o ‘K) Used | ith the Shaker TI!‘} tﬂ prevent solld matenal ‘
_ l“N eat" from termgacocktailglass whenpoured '
. w e v &)-To sepve chilled.figuor in.a chlled stemmed. cocktall... .. .. ..
Q Mudd ier - " glass withnoice ..~ .
B Stramer ‘ o ‘\:L) To pour % oz ofaixquoron top
€ R s o e} Usedto. measure the‘alcohoiandm[xerfora drink -
[ _m_iagger :
o . f) Usedto mix cucktatls along with a pint giass and lee
©_Bartiat ' \g) Usid orj the bar ‘top to gatherspllls '
D o " ™) Requesting a separate glass sfanother drink -
. Ni) Means to serve spirit room temperature in a rocks
i" UG el :

glass with no ice
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Glassware {6 points)
Match the correct glass to the drink

art@ﬁd@ﬁﬂsfﬁ‘@sﬁ. . Score 35

®§ rdonnay

Tom Coflins

Cosmopolitan

. Champagﬁe =

@abemet Sauwgr?on\

VodkaSoda ;

Answer amﬂ guestﬂ@ (14 pomts)

o Y LY
T)w U'u B Gw Luus.t Ry
Provide examples of 3 brand name “top shelf” spirits {3 pomts) Wﬁ\ ' o ") >

. - ) . Y
What are the ingredients in a Manhattan? _ E))U" toon S.-?W e \k‘{” , G\U %—

What are the Ingredfents in a Cosmnpohtan? , :
Vo 1\» ‘t o \‘a Ié LR
What are the mgredlents na Long Island lced Tea? M" A‘ Km " _ 'Jl - i {ﬁ AR

_::w N

What makes a margar]ta a ”Cadt![ac”

/What Is SImpIe syru p?
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¢ Onthe right side with the left hand -
} On the right side with the right hand

our Hospliatiey Seath Gi.;thGm’dﬁ

r Sta ofassh -

| tiey Statfing o2 Name Fai WWWM“‘:‘

S@w@rs Test ' Score/A)/ 35
Multiple Cholce '
@ " 1) Food is served on what side with what hand‘-’

3) Onthe leftside withthelefthand = . - 6
b) On the left side with the right hand e

2} Drinks are served on what 5|de with what hand?

a) Ontheleft side w1th the left hand

b} Ontheleft s;de w1th the right hand

¢} Onthe rtght ide w h the left hand =~
fight h the righ’c hand

a} Ontheleft side with the ieft hand -

b) Onthe left side with the right hand
On the right side with the left hand -

@ On the right side with the rlght hand

3) Food and drlnks moved on what snde wrth w‘hat hand‘?

4) What part of a glass should you handle at all tlmes? R

a} Thestem
b} The wu:lest part of the glass
¢) Thetop :

5) When you are settmg ardining room how: shou!d You set up your tablecloths?

a) Neatly and evenly across the tables -

h) The creases should all be going in the sarmne dlrectmns
¢) The chairs should-be centered and. genttv touching the table clath

dy Al ofthe above ‘. " .

6} If you bring the wrong entrée to a guest what should you da?
a) Gobackintothe kltchen and patiently walt in-line behind the rest of the server's uniil it's your turnt
b} Inform the guests that-you will bring the correct entrée once everyoneelse in the dinning room is served
¢) Tryto convince the guests to eat what you brought them
d} Gobackinto the kitchen to the front of the Iine and Inform the expeditor that you need a different entrée

Match thg_gc;@rfect Vocabulary

Ji_ Scullery : A\ Metal buffet device usedto keep food warm by heating lt over

_2:_ ‘Cueen Maw
,,12'_ Chaffing Dish

é French Passing_

/K Russian Service

—

7 Corkscrew

|

< Tray Jack

'@wurpw

wartned water

Style of service where food Is prepared or served lndwldually at the
dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handlng out bread to each patron)

' Used to hotld a large tray on the dinmg fioor -

Area for dirty dishware and glasses . .

_ !.arge metal sheiwng_ unit for prepared food to be held or for d:rty
‘trays to be stored -

Used to open bottles of wie :
Style Df dining in which the courses come out one at a ttme
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3.
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3.
6.

Servers Test .

Bread Plate and Knife
Name Place Card
Teaspoon .
Dessert Fork
de;‘;s‘;podn |

Salad Plate

Water Glass

Fill in the Blaink,

Théij‘teﬁsi_ls'arépla.cédr b ? o

1O Napkin R o ;- - ? ‘

Dinner Fork. -

Tea or Coffeis Cup and Saucer

Dinner Knife

Wine Glags (Red) -

" salad Fork

Service Plate

Wine Glass (_Wh_i_te)

inch (es) fromthe edge of the table.

Coffee and 'T'éa"'se}viée_,s'hould'bg écﬁ,cc;m_p_a"nied by what extras?

SvapR ¢ Spoens
4

Synchronized service is when: - -

Wﬁét_ Is generally indieated on the hamé.;'a'iét_iaitd: other than the name?

1!

‘ T T D E -
Tﬁ“ ]‘-o !\J\I‘P\bET‘- ":‘ 35'1;‘ ‘\]A‘.ﬂ‘:-

o dvp f h;,_ [;lc,uf,’\

The Protein on a plate s typically served at what hour on the clock?

If a guest asks for 4 sbeéial-tjfdihhér'(i.e;Giﬁfeﬁ—F'reé'o'r"‘i;’égét'arian) you should do

A’ g'r-’ﬂ:_F L.am.b

what immediately?

WMV) kieked
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Your . mwtﬂg?umin%
ir Hospitaliy Baifing Peofosslars 2
P ,my 8 Dishwasher Test

Score'~ / 10

C. 1) After washing your hands, which ftem should be used to dry them?
a} Clean apron
'b) Sanitized wiping cloth
¢} Single use paper towe!
d} Common used cloth

D 2] While washing dishes by hand, whick item should you wear?
a) Cutting glove
b) Oven Mitt
c) Rubber glove
d) Nothing -

D 3) When sheuld you wash your hands?
a) Before you start work

b) After handiing non-food items (garbage, money, cleaning chemicals)

¢} After using the restroom
d) Al of the above

al, True
b}/ False

£ 5} Which of the following could you be at risk for getting burned from?

a) -Steam from boiling pots

b) Hot liquids (coffee, soup, fea)

¢} Hot equipment (ovens, pots, chaffing dishes)
d} Harsh chemicals

e) Aliof tha above

- o

4} If you need to move a heavy load, you should PULL and not PUSH the object.

P' 6) Al work-related injuries, accidents or fiinesses should e reported immediately to the supervisor on duty,

a) True
b} False

C 7} What should you de if you spill liquids or see a Hguld spil?
T a) Leaveiiforsomeone else to clean-up
b} Wait until the end of your shift to clean it
¢} Flag the spill and clean it immediately
d) Notsure

C 8 When handling hot ltems you should?
a) Wear rubber gloves

b} No need to wear anything

€} Use an oven mitt or dry cloth towel
d) Nothing

A ® 9 Kyouare using a three-compartment sink for cleanlng and sanitizing, the second sink is used for?

a) Rinsing

b} Scraping
¢} Washing
d) Sanitizing

1) 10} What is the proper method for cleaning and sanitizing stationary equipment?

———

a) Spray with a strong cleaning solution and wipe with a sanitized cloth ‘
b} Spray with a sanitizing solution, then rinse with clean water and dry
@? Wash and rinse, then wipe or spray with a chemical-sanitizing solution

Brush off loose soif with a clean cloth, then wipe with a sanitizing solution
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