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ul]tl le Ch@n@; (6 polnis)

) Carb@natﬁ@n the rate of intouication.
Slows down
Speeds up
c) Does nothing to

" 2) What arg the sixt most commonly used spnrats? ,
a) Sweet and Sour, Triple Sec, Grenadine, Midort, Lime Juice and Cranberrvlurce
ﬁ) Vodka; Whiskey, Gin, Bourbon, Rum and Tequila
_ Chardonnay, Cabernet Sauvignon, Champagne Merlot, Sauvignon Blanc, meande!
@ d) Kahlua, Vodka, Frangetico, Gin, Tequila, Spiced Rum
3}

You can accept an exnired 7] as I@ng asall @&her information Is correct.

a) True
b} False - . . L .
7 @ 4} ifsomecne has had too much o drznk serving them coffee wilf hé!p soberthem up.
‘a) True - ' .
b) False

cnnsumpt'u@n?
érs License
5 the person s date of blrth)

4\7 5) What are the. amceptahie forms of D fnr Alc
- a) Stateor 'overnement lssired ID: Card or
b} Pas_spor r Passport 1D Card (as'ibng as it-“l
¢} School 1Dgr Birth Certif cate % :
d} AS
N |
. t 2 8] If there is n@ shaker - avaufable to scoop ice for a drink, it Is okay 1o use aglass.
a)  True :°:
‘b) - False

Vocabulary (9 points)
Misitch the word £6its definition:
;ar)’@ed 0 crush frults and berbs for craft cockta:l o
. ’ making
ismker'ﬂ'm ‘ r««*ﬁ’f Used with the Shaker Tm to prevent sol:d matena!
' 7 from entering a cocktail gIass when poured '
&y o serve chilled Jiguor in.a dhllled stemmed cocktall... . .. ..
- glass with no ice P
/ﬂTTo pour % oZ of a I[quor on top
—'E’)/Used to. measure the. alcoholand mixer for a drink -
Used to mix cocktails along with a pint g!ass and fce

- Ci gsar Miat ' /gf)/Used on ‘the bar top to gathersp:l!s

' "Stralght Up”

Float” .~y Requesting a separate glass 6fanother drink

! 5 o /1‘)"' Means to serve spirit room temperature in a rocks
Bacle glass with no ice
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Servers Test .
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Multiple Choice

1)

2)

3)

Food is served on what side with what hand?
a) On the left side with the left hand :

b) On theleft side with the right hand

c) On the right side with the left hand -

d) Onthe right side with the right hand

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

¢) On the right side with the left hand

d} On the right side with the right hand

Food and drinks are removed on what side with what hand?
a) Onthe left side with the left hand ' :
b) On the left side with the right hand -

c) On the right side with the left hand

~d) Onthe right side with the right hand

What part of a glass should you handle at aII tlmes? '
a) Thestem

b) The widest part of the glass

¢} Thetop

When you are setting a dmlng room how should you set up your tablec[oths?
a} Neatly and evenly across the tables

b) The creases sho_u!d all be going in the same directions

¢} The chairs should-be centered and gently touching the table cloth

d) Alf of the above

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

a) Go back into 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 everyane else in the dinning room is served

¢} Try to convince the guests to eat what you brought them

d) Go backinto the kitchen to the front of the line and inform the exped|tor that you need a different entrée

‘Match the Corfect Vocabulary

\% Scullery ,A/ Metal buffet de\nce used to keep food warm by heating it over

warmed water
Queen Mary

fg Chaffing Dish
\6 French Passing
‘Russian Service

5 Corkscrew

C Tray Jack

Style of service where food is prepared or served md:wdually 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)
~E&~"Used to hold a large tray on the dining floor
B Area for dirty dishware and glasses _
T Large metal shelving unlt for prepared food to be held or for dirty
" trays to bestored
Used to open bottles of wine
‘,G/ Style of dining in which the courses come out one at a time

TEST Server {rev. 2013.07.31)
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Barista Test B 1@\\(\0/\ \l\ M \ Scofe3. / 15

After brewing a pot or kettle of cofiee how long is the coffee good for unti vnu ‘need 1o re-brew?
a) 20 minutes
b) 30 minutes
¢} 60 minutes

What are the basic ingredients of a Latte?:
a) Milk, Espresso, Whipped Cream
b) Espresso, Steamed Milk
c) Water, Espresso, and Foam

When making cup of tea for a customer, how long should you teli the customer to let the tea hags steap?
a} 2 minutes
B 4 minutes
¢} 5 minutes

When steaming millk for a beverage, what temperature should you ‘steam the milk to?
a) 150-160 degrees
b) 190-200 degrees
¢} 120-130 degrees

Once an Espresso Shot has been pulied from an Espresso machinie; how long do you have to mix the shot with other
liquid before the shot goes bad?

a) 8 seconds

b) 20 seconds

¢} 10 seconds

What do you do if a customer says their latte does not taste like there Is espresso init? -
a) Tell them you made the drink according to the recipe so it should be fine
b) Apologize to the customer, then add another shot of espresso to their drink and encourage the customer o return
¢) Apologize to the customer and remake their drink according to standards :
d) Walk away and have another barista remake their drink

You can re-steam milk ?
a) Only Once
b} WNever
c) Sometimes
d} Always

What Is the proper ratic of coffee grounds to water?
a} 2 Tablespoons coffee to 60z water
b} 2 Tablespoons coffee to 80z water
¢} 1 Tablespoon coffee to 6oz water,

d)} 2 Teaspoons coffee to 8oz water

A customer reguests a non-dairy coffee beverage and you are out of soy, what actlons do you take?
a) Make their drink with regular milk and hope they do not notice
b} Apologize and ask the customer to come back tomorrow
¢} Apologize and inform the customer we are out of soy, and offer a beverage alternative
d) Inform your manager we are out of soy

TEST _Barista {rev. 2013.07.31)



