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ScoredY/ 35

Multipie Choice

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

¢)  On the right side with the left hand

d}) On the right side with the right hand

2) Drinks are served on what side with what hand?
a)  Onthe left side with the left hand
b)  Onthe left side with the right hand
¢}  On the right side with the [eft 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
c)  On the right side with the [eft hand
d} On the right side with the right hand

4) What part of a glass should you handle at al] times?
a) The stem
b} The widest part of the glass
¢} Thetop

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} Al of the above

[#)]

}  tfyou bring the wrong entrée to a guest what should you do?

a} Go backinto 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
¢) Tryto convince the guests to eat what you brought them

d} Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée
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T Metal buffet device used to keep food warm by heating it over

armed water
«B./;Y‘,cyle of service where food is prepared or served individually at the
dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)
/C./ Used to hold a large tray on the dining floor
-_Area for dirty dishware and glasses

- large metal shelving unit for prepared food to be held or for dirty
trays to be stored
/F/ Used to open bottles of wine
G. Style of dining in which the courses come out one at a time
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SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 201719116413280Q
Report Prepared; 07/10/2017

Company Information

Company ID: 139349 Company Name: Acrobat Outsourcing

Employee Information

Last Name: Moise First Name: Crystal
Data of Birth: 01/30/1092 Social Sgcurily Numbar; *** ** 0510
Hire Date: 07/10/2017 Citizenship Status: A cilizen of the United States

Document Information

List B Document: Driver's license or ID card issued by a U.S. state or outlying possession List C Document: Social Security Card
Document Name: Driver's license Document State: Missaur
Driver's License or ID Card Number: : Document Explration Date: 01/30/2023

Case Status Information

Final Cese Result: Employment Authorized Employer Case 1D:
Case Submitted On; 07/10/2017 Case Submitted By: CMAR 1494
Closed On: 07/10/2017 Closed By: CMAR1484

Closure Statement: The employee continuss to work for the employer after receiving an Employment Authordzed result.
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