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1) Avoll of quarters is worth? | o .. / / / /S

a) 55.00

b} $10.00
c) $15.00
d) $20.00

2} Aroll of dimes is worth?
a} $5.00
b) $4.00
¢} $3.00
d) $2.00

3) Avroll of nickels Is worth?
a} $8.00
b} $6.00
c} $4.00
d) $2.00

. 4)  Avroll of pennies is worth?

-
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a) $1.00
b}, $0.75
¢} $0.50
d) $0.25 ‘ .
5) What does POS stand for‘-'
a) Patience overstandards
b} Percentage of sales
‘¢} ~ Point of sales

d) People overservice . P
) What is the current sales tax rate in your city 3;5____74

7) A customer buys a bow! of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given * $10.00 how much change shoul '

you give back? Z4Y
a) $4.06
b) $2.06
¢} $7.05
d) $5.06

8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. f you are given $50 00 how much change should
you giva back? 11

a) $19.50
b} $14.50
¢ $9.50
d) $4.50

9} A customer buys soda for $3.75 and a hot dog for $4.25. If you are gwen $20.00 how much change should you give back?
a) $6.00

b) $8.00
¢} $10.00
d) $12.00
10} A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, iwo cookies at $2.50 each and two sodas at
$3.25 each. If you are given $100.00 how much change should you give back? 1390
a) $78.50 1350 Y S
b) $58.50 ' 200 O > V] -
¢} $38.50 A o — g AT
d) $28.50 (.0 ul
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_Cashier Test /15
/4/_ 1) Counterfeit pens should be used on which three denomlnatlons?
a} $20,$50, $100
b} $10, $20, $50
c} 85,550, $100
d} 510,520, $50
12) How many times should you count change when giving it to the customer?
a) one
b} two
~ ¢} three N
d) no need to count
Question & Answer: /
3} What is the minimum age for fegal afcohol purchases? %‘ '8
SMYTY 04— EONT mdﬁﬁg i
14) What are the acceptable forms of ID for alcohol purchases? Gm 1$s U0 p ﬁ_D—O W) V‘ ceht PUM—
_ JoJ‘~ s
15) How many $20 bills are in a bank band? . 5 O
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Muﬂﬁﬁ@ﬁ@ Clh'@ﬁce {6 p@ﬂnts)
KS 1) Carbonation

a) Slows down

b) Speadsup

34, Lloss

the rate of iﬂ&@s{_ﬁ@aﬁﬁ@@.

¢} Does nothmg to
) What are the sht most c@mm@nllv used spnr‘iﬁs? -
‘ a} Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Craﬂberrvlwce
b) Vodka, Whiskey, Gin, Bourbon, Rum and Téqu:fa

¢} Chardohnay, Cabamet Sauvignon, Champagne, Merlot, Sauvignon Bians, Zinfandiel
d) Kahlua, Vadka, Frangehco, Gin, Tequila, Spnsed Rum

% 3 You cati accept an @xpiredl IDas E@ng as alf @‘&her ﬁnfm'matim is c@ra'eeit

al Truge

b} False - SRR : :
;g 4} {fsomeong has had too mu@h ‘3:@ @ﬂrmk, senvig) hem c@ﬁee will E‘neﬁgm s@her fherm uf. -

‘a) True -

(: b) False - A;‘f ;?, i L
o 5) Whatare th@ acceptabﬁef@fmﬁ @f D f@r mc ho} éﬁs’umm&@w?

a) True
b} False ¥ -

chcabu arg (9 pomts)
Match the word te {5 definition-

%/‘; "Straight Up"’
P Shaker Tin

74 C/ "Neat”

KMudd ar
- b,s&ramer '

from'entering a Cocki‘.ali glass when poured o

.10 5erve. chilled. liquor.in a.dilled stemmed. cocktall..

. glass with noice ...

To' pour ¥ ozofa hquor on %:op

.} Used to. measure the alcoholand imixer for adrink -

Used o mux cocktails along witha pin giass and fce
Uséd on ‘the bar ‘i:Op to gatharspills

h} Re_.questing_.a gepa,ratg glass bfznother drink =~ -

L)

Means to serve spirit room Eemperature in a rocks
glass with no ice

< TEST Barténder {rev.2015.03.25) - -

Bartenders Test Score /35
=/ /23
’ é?_;) 'Used to crush’ frults and terbs for craft cocktail
making ‘
Used with the §haker Tin 10 prevent sohd matenal
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Glassware {6 paints)

Match the correct glass to the drink .
/ Caber”nei_: Saul'vignor.l. |
Chardonnay -

Tom Collins
vOdI_(_g Soda : ... . ...

Cosmopelitan

< Cham_pagé)e SR

Answer amd Quest n {14 pomts) g s e e e
Provndeexamplesofs brand name "topshelf”sprrxts (apolnts) Iffd( DA’N*@-( HML{—A’ - meédlé

/< What are the mgredients in a Manhattan? _ ' e ’ - —
_What are the mgredlents na Cosmopohtan? \“) Okﬁ' | C'KW § M"g’"l W / (;(7&5[ — (f} /yf(;' |
7< What are the mgredients inalong Island Iced Teg? _ m .
What makes a marganta 2 "Cad:liac" @mﬂ‘) M W% HUW / : '71)}" JW
Wha‘t is simple syrup? L\W—GM' 5 "’l (’ ‘Q"/l/ ) : Pf -

Is !t Jegal 1o pour hquor from biia bo‘ttie i'

S St st TEST. Bartender (rev, 2015,03.25)
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Servers Test | Score /35

Multiple Cholce o, 72¢ /3]

1) Food is served on what side with what hand? -

b} Onthe left side with the right hand

a) Onthe left side with the left hand /
¢} Onthe right side with the left. hand :

d) On the right side with the right hand o 3'
C‘/ Z) Drinks are served on what side with what hand?

a} Onthe lefiside w1th 'the Teft hand . .
b) Onthe lefiside W{th.’che righthand - /.

c) Onthe right side with the left hand e

ight sidewith the right hand

inks ved on what side with what hand?
a) Onthe left side wrth the. !eft hand .- : .
b} Onthe left side with the ﬂght hand

¢} Oniheright side with the left hand

d) On the right side with the nght hand -

4) What part of a glass shou!d you handle it all tlmes'-’
a) Thestem :
b} The widest part of the glass
¢) Thetop

5) When you are settlng a dining room how should you, set up your tablecloths?
a) Neatly and evenly across tha tables o '
b) The.creases should all be going in the same directions
¢) The chalrs should:be centered and gently touchmg the table ctoth
d) All of theabove e

§) [fyou brmg the wrong entrée toa guest what should you do?
a) Gobackintothe kitchah and patiently walt in-flne behind the rest of the servers until it's your turn
b) Inform the guests thatyou will bring the correct entrée once everyone else in the dinning room s served _ —

¢} Try to convinca the guests to eat what you brought them
_ d} Gobackinto the katchen to the front of the line and inform the expeditor that yqu need a different entrée

Match the Correct Vocabulary

__.E Scullery : }/ Metal buffet device used to kaep food warm by heating :t over
()/ Quesn Mary warmed water _ :
: ) B. Style of service where foodis prepared or served mdwidually at the
Chaffing Dish ~ : dinner table $o fit the customer’s specific taste {i.e. providing dressing
: and pepper for saiad o handmg out bread to each patron)
French Passing : 4:/ Used to Hold a farge tray on the dining floor
Russian Service A, Area for dirty dishware and glasses .
E Large metal shelv:ng umt for prepared food fo be held or for dlrty . -
V7 corkserew o ays to be stored - : _ B
C Used to open botties of wine : - =
——__ Tray Jack tyle of dining in which the courses come out one ata time

TEST_Server (rev. 2013.07.31)
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Match tha Numbeir to the Corvack Vocabilaiy - -

}__9_ Napkin L - ‘ :,".,-;;_;‘_‘V"Dimeﬁbr,k; o
N Bread plate and Knife 5 Tea or Coffes Cup and Saucer
7 _L I\_J_._aﬁ]qF_’_l_ace Cafd S B - _Z '_.Dmner Kmfe '
, _3( . Q - Téaéb;abh o ' - | ) Wine Glags {Red)
o L}_ Dessert Fork ‘ __ 7 a 'Sal_ad Em:k
( - 'Soup Spoon o | o Serviée Pl'ate
E Salad Plate ( —  Wine Glass (Wh_l_te)

( L Water Glass

FEN in the lﬂank

HowoN

@

-l

. The utens:!s are placed ' L

} Synchromzed service IS when.-

inch (es) from the edge of the tabla,
Coffee and Tea service shouid be accompamed by what extras? e + (S e

What s  generally indicated on the name piacard other than the name? e, red € V{'f\o*-—’ ;

The Protein on a p!ate is typlcaily served at what hour onthe clock?

ifa guest asks for a spemalty dmner {i. e. Gluten Free or Vegetarlan) you should do what immediately?
1N em oul” \,nfwwn/‘ .

TEST_Setver (rev. 2013.07.31)




