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_Muﬂti@ﬂé ch@ﬁ'ce (6 points) ‘ - 2
C 1) Cmbonaﬁ@n the rate of intoxleation. -

- ~a Slows down
Lc Speeds up ‘
)/ Does nothing to
E 2} What are the six most mmm@nly used spwﬁts? :
a) Sweet and Sour, Triple Sec, Grenadine, Midorl, Lime Juice and Cranberrviuuce
b} Vodka; Whiskey, Gin, Bourbon, Rum and Tequ:la

c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blans, Zinfandel
d) Kahlua, Vodka, Frangelico, Gin, Tequila, § iced Rum

E 3} Youcan accept an explred IDas’ Iong as ail @thea‘ information is correct.
a) True : :
b} Faise -

g 4) If someone has had too much to drmk servin
— a) True :

hem coffee will hef'ﬂ'p.s'ober them up. -
h) False

' D 5} Whatare the amceptahﬂe forms of ID fm' A!c@ _@nsumpt‘i@n?
T a) StateorGi vernenjeht fssued 1D Cardor _f rs License
b) Passpor or Passport 1D Card (as !qng as |t I:sts the person s date of birth)
¢} School iDor Birth Certti‘" cate .. , . e
d) A&B

@) " AB &

E 6) Wtherels n@ shaker tin-available to scaop ice for a drink, K is okay to use a glass.
a) True - :
‘b) - ‘False

Vocabulary (9 points)
Match thé mfdrd to'its definition”
o al Used to crush’ frults and herbs for craft cocktaxl S
‘ . making ' I
f__-_Shakg?Tm o b.,) Used with the‘S ' er Tin to prevent sohd materfal -
I "Ne;;'.‘ ‘ o 'from entérlnga cocktail glass when poured ' .
A e g .¢.)..To serve. chilled. liguor in.a. chifled stemmed. cocktall ... .. ..
&»M“@‘;éf - glass withnoice

'- B éﬁraﬁhﬂéé' " d) Topour%ozofa Ilquor on top

Z{_ “Stralght Up”

Ay — &) Used to measure the: alcohol and fmixer for a drink -
é‘“ BEEY . : : f) Usedto mlx cocktails' along with a pint glass and ice
. Bar iMat g) Usad on the bar top to gatherspills ' '
~D__”Float" . .h) Requesting a separate gfass,ofanothe’r drink
tL . 1) Means to sarve spirit room temperature in a rocks
“Bac 1

glass with no ice
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Glassware {6 points)
Match the correct glass to the drink

/ Cabernet Sauvignon

Chardonnay -

Tom Collins -
VodkaSoda . .. =,

Cosmopolitan .

: Champagf_xe

Answer and @uesm (14 points) - T 3 : .
Provide examples of 3 brand I’Iame “top shelf” spirits (3 pcmts) 6@4?’ (900 5(_ O% ANM (/\? A’ N o%i

What are the Ingredients in a Manhattan? EO_UQE@“\;{"?W@ET NEMT PN _C’JP ?l Uﬁlf

~What are.the ingreciients in a Cosmopolitan? _ Y "DKA' Tﬁ A SECL«; MASH F <RAn 5@{7 Joice

What are the ingredlents ina Long Island fced Tea?@ \i DDKA (JN ’T‘E@Qi U\ {_'(UM 'TY?'PL\: f -)_ CoLA
What makes a margarlta a ”Cadltlac”? /OW\\\ MAEM ‘\‘31 ﬂ,oﬁ 'Tgﬂ on TGP

What1s mmp!e syrup? 5 06 NR W F\T@Q

Is it Iega! 1o pour hquor from one bottle mto another? Whatlis thls , ‘:_e‘"a'd'? (2: points)
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What should you do if you break a glass tn the lce? @0 Ky\) T

When s it OK to have an almhohc beverage whlle worktng? sN t\hé&-

What does it mean when a customer orders their cocktail ”dirty"? _}BDP’)N b o\W-\We 4 N1 (-*-'«
What are the mgred:ents ina Margarrta? ﬂf%lw N l(}%’ HQLL s&C UME Jul O: f//Vl ﬂ*é S? KUP'\U Me
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