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' Muﬂtﬁ@ﬂ@ Cﬁ_h’@ﬁ@@ {6 points)
D' 1) C@fbﬁi@fﬁ@@ ' the rate of Infoxieation.
: a} Slows down '

b) Speeds up ' o L _ D o o

¢} Does nothing to : ' —
l,, 2) What arg th@ sh¢ mest commenty used spints? :
a) Sweet and Sour, Triple Sec, Grenadine, Midort, Lime Juice and Cranberrvlulce

b} Vodka; Whiskey, Gin, Bourbon, Rum and Tépi_t!_lla _
c) Chardonnay, Cabernet Sauvignon, Cham _é,_Mer!ot, Sauvignon Blanc, Zinfandel i X%
d) Kahlua, Vodka, Frarigelico, Gin, Tequila, Spjeed Rum ' - ‘

D 3) Youesi ac@ept an @xplrad 1D as l@ng as afl @Eh@r Enf@rma&u@m is c@rreclt
a) True : :

b} False -

§}’ if someana has had too much 1o @ﬂﬂnﬂc, sewé"
True ~ . - ;

by False - _
c o& '5) Whatare th@ m@@eptahﬂe f@rms of ID f@r AE@@

fhem coffee wil hélp sober them up.

nsumpﬂ@n?

a) State Q fovernemeht issued ED:Card or 5 License
b} * Y ' 5 the person s date of b;rth)
c)
d}
' g’ ol
_ Q §) [ftheteis n_ haker tin awaﬂabﬁe o sm@p fce f@ra drlink, it s okaytouseaglass. . ..o oo e o
a) True < ] LR

b)Fake Yo e

V@@abulary {9 pomts)
Match the word ta its deﬁnition

L fit Up” a/f Used o crush’ frui‘ts and herbs for craﬂ: cocktaii o
"stm:g tUp" N s

_ | i, Shaker Tin

with the §haker Tin tn pre\rent sohd matenal

_L o aat” | " from'entering a cocktail glass when poured
. - aiew e p.To sepie chilled Jiguor.ina dilled stemmed. cocktall.,. .. ... .
ﬁMud&Eer : . glasswithnoice ... . e e
b strainer - S "/WTo pour % oz of a hquor on ﬁop B "
' &iiggeé' N 7} Used fo measure the. alcohol-and inixer for & drink - e ”
U . : Used {0 mlx cocktai!s aiong with a pint giass and fce :
) Barndat ' ﬁ()’ Usad ofi the bar top to gatherspllls '
A”?E@a’&*’ " "h.) Requesting a separate glass dfanother drink -~

J Means to serve spirlt room temperature In a rocks
glass with ho ice

L ;"Back‘”
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Your Hospitalfty Staffing Professiona L, u
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Multiple Choice _
@. /ﬂ, Food is served on what side with what hand? ' A
a) Onthe left side with the fefthand - - . o
b) Onthe left side with the right hand - _ ()fa
. On the right side with the left hand ‘ ‘ %6 /
d) JOn the right side with the right hand o : D~

é 2} Drinks are 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 o
c) , On the right side. w;th thelefthand = o ’\ S
On the rlght side 'w;th the right hand ' :

o d Food and drinks are| removed en wha’c snde with what hand?
a) Onthe leftside with the left hand : :
b) Onthe left side with the right hand
¢) On the right side with the left hand
d) Onthe right side with the right hand

- ? 3
) 4) What partof a glass should you handte atall tlmes
a) The stem :
b} The widest part of the glass
¢} Thetop

(k 5) Whenyou are settlng a dining room how should you, set up your tablecioths‘r’ :
a) Neatly and evenly across the tables” '
h) The creases should all be going in the same directions
¢} The chairs should-be centered and gently touching the table cloth
d} Allof the above '

@‘ 6) If you bring the wrong entrée to a guest what should you do?
a) Go backinto the kltchen and patiently walt 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) Gobackinto the kitchen to the front of the iine and inform the expedltor that you need a different entree

Match the Correct \!@eebuﬂew /\

;Q_ Sculiery Metal buffet device used to keep food warm by heatmg it over
warmed water

. Queen Mary ‘ H ,B/‘ Style of service where food Is prepared or served indwtdually at the

__&'__ Chaffing Dish ' g _ dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)

;ﬂ French Passing ¢ 2 Usedto hold a large trayon the dining floor

_Ef_ Russian Service - » D. Areafor dirty dishware and glasses .

g ' F Large metal shelving unit for prepared food to be held or for dlrty
___\: Corkscrew : ' traysto be stored '
C * p7 Used to open bottles of wine
.ﬁ_ Tray Jack + & Style of dining in which the courses come out one at atime
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