ANSON LOTT

Bartending + Customer Service
anson.r.lott@gmail.com  325.716.5 325

Canyon Steakhouse — Dengli National Park, AK May 2017 - Oct. 2077
- Here 1 assisted in bar/restaurant setup for summer season as well as creating signature cockiail menus
- Bar prep working AM shift with steady volume coming from tour busses, high vol. PM with resopt Buests
- At this bar/restaurant we served different curs of steak and seafood w/ full bar and craft beer
Sound Bites Bar - Sedona, A7 June 2016 - Nov, 207 6
- Morning shifi mostly consisted of bar prep and service well - prep for dinner rush
- Live music venue at night was high volume and fast paced with a mix of local and tourist clientele

- Involved with inventory and cash handling as the bar closer

Bright Angel Cocktail Lounge — Grand Canyon National Park, A7 Jan 2016 - June 2016 -
- High volume bar/lounge, popular tourist destination
- Prepared mixes, restocked, handled cash and card sales using Aloha POS
- Responsible for all Jood and beverage orders of bar patrons, as well as Service well for restaurant
Many Giacier Hotel - Glacier National Park, MT June 2015 - Oct, 2015
- Adhered to above and beyond standards for guests and coworkers
- Prepared mixes, handled cash and card sales using Micros POS, restocked for PM bartenders
- Pushed locally distilied liquor, locally brewed beers and specialty cocktails
Ocean Grill - St. John USV] August 2014 — May 2015

- Privately owned restaurans on the island of St. John serving mostly fresh seafood and blended cockiails
- High volume environmeny during peak season catering mainly to tourism and local business owners

Teds Montana Grill - Denver, CO May 2013 - April 2014
- Located in the center of the hotel district, we catered mostly to traveling business clientele
- High volume during the weekdays/nights - all responsible for bar guests, service well and carry-ourt

References:

Jennifer Basile - ( anyon Steakhouse GM - 407. 719-7361
Sherri Withers - Sound Bites GM - 928-277-3734
Terri Brown - Bright Angel Resianram/Lounge GM - 432-889-2863
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Vocabulary (9 points)

Match the word to its definition

v
outsourcl nﬁ
Your m&y Stafhg Pl’m
Bartenders Test A Ao }» ax Score /35
:
Multiple Choice (6 points)
C 1) Carbonation the rate of intoxication,
a) Slows down
b) Speeds up
c) Does nothing to
% 2) Whatare the six most commonly used spirits?
T a) Sweetand Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice
b) Vodka, Whiskey, Gin, Bourbon, Rum and Tequila
c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfande|
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum
B 3) Youcan accept an expired ID as long as all other information is correct.
a) True
b) False
B 4) If someone has had too much to drink, serving them coffee will help sober them y
a) True
b) False
D 5) What are the acceptable forms of ID for Alcohol Consumption?
a) Stateor Governement Issued ID Card or Drivers License
b) Passport or Passport ID Card (as long as it lists the person’s date of birth)
¢) School ID or Birth Certificate
d A&B
e) AB&C
13 6) Ifthereis no shaker tin available to scoop ice for a drink, it s okay to use a glass

b) False

,{.) Used to crush fruits and herbs for craft cocktail

= “Straight Up” making

I Shaker Tin ) Used with the Shaker Tin to prevent solid material
T “Neat’ from entering a cocktail glass when poured

i #) To serve chilled liquor in a chilled stemmed cocktail
£ Muddier

glass with no ice
2 strainer ,d’) To pour % oz of a liquor on top
£ Used to Measure the alcohol and mixe for 3 drink

£ J
e J000r A9 Used to mix cocktails along with a pint glass and ice
£ Barmat &7 Used on the bar top to gather spills
D “Float” M) Requesting a separate glass of another drink
k) Means to serve spirit room temperature in a rocks
1 “Back & .

glass with no ice

TEST_Bartender (rev. 2015.03.25)
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Glassware (6 points)
Match the correct glass to the drink

KCabernet Sauvignon =

\

2_Chardonnay

¢
.

2 Tom Collins } Y
¥

!

w

9 vodka Soda v

5 Cosmopolitan

(. Champagne %+ - ‘/

Answer and Question (14 points) RN 1 v
provide examples of 3 brand name “top shelf” spirits (3 points): _ Powwnc® o Voo ons Vrendeioice®
rowtbon
What are the ingredients ina Manhattan? _2_22. g CL.'.‘:)\-- oukerS, pl
What are the ingredients in @ Cosmopolitan? _ 222 Nod¥a . bipla § 2y ool | Soudama o8 Vois " Sﬂiﬁ\i

[ ] \
What are the ingredients in a Long Island Iced Tea? ‘2. 02, Vodide G, Woina s lp‘lp/«-_ 2 M& S B Sl <O

What makes a margarita a “Cadillac”? Tap Sl ¢ Jedeo 2,\}

What is simple syrup? Suug e 2 s

Is it legal to pour liguor from one bottle into another? What is this called? (2 points)
)

Cd“cJL d\cur\{’. v i: No

\What should you do if you breaka glass in the ice? A S

When is it OK to have an alcoholic beverage while working? News /= Unlgs? (ks & dive bat

What does it mean when a customer orders their cocktail “dirty”? _£ [/ ve Fhe= —

)]

What are the ingredients ina Margarita? beg iley o SuaaaXs © Sevtn ©\plpe ~ or opsate C, o Gran Mcai'ss

TEST_Bartender (rev. 2015.03
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Multiple Chotce

1)

2)

3)

4)

5)

6)

Servers Test Score /35

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

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
c)  On the right side with the left hand
(@) On the right side with the right hand

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 left hand

d) ©On the right side with the right hand

What part of a giass should you handle at all times?
a) Thestem

b) The widest part of the glass

c) Thetop

Whesuyou are setting a dining room how shouid You set up your tablecloths?
a) Neatly and evenly across the tables

b) The creases should all be Boing in the same directions

c) The chairs should be centered and gently touching the table cloth
d} Al of the above

If you bring the wrong entrée to 2 Buest what should you do?
a) Go buckhtoﬂ;e kitehen and Patiently wait in line behind the rest of the servers until It's your tyrn

D Scullery A Metal buffet device used to keep food warm by heating it over
= warmed water
~—=. Queen Mary 4. Style of service where food is Prepared or served individually at the
A Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
—— T andmmhruhdwhahmmnmbmmmhmﬁm}
Q:Z French Passing £ Used to hold a large tray on the dining floor
8 o Arnfordlrtydidwamandmsus
—— Russiap Service E. Largemttauhelvingunitfwmmdfoodtohhnidorfordlrtv
trays to be storeqd
-ﬁ-‘ Carkacrow - Used to open bottles of wine
< Tray lack G Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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1. Service Plate

2. Salad Piate

3. Bread Plate & Knife
4. Napkin

5. Name Place Card
6. Tea/Coffee Cup & Saucer

The utensils are placed

7. Teaspoon
8. Soup Spoon
9. Salad Fork
10, Dinner Fork
11, Dessert Fork
12, Dinner Knife

Coffee and Tea service should be accompanied by what

synchronized service is when:

What is generally indicated on the name placard other than the name?

The Protein on a plate is typically served at what hou

13. Water Glass
14, Red Wine Glass
15. White Wine Glass

Fillin th

inch (es) from the edge of the table.

extras? Criom = Suger s € Wy evand

r on the clock?

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

TA & ) C.L\Q..I‘—
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