LINDSAY NOURSE

North Hollywood, CA, 91601
(661) 755-1113
Lindsaynoursemusic@yahoo.com

Bartender with 1+ years of experience creating fine cocktails, a friendly atmosphere, and a unigue experience for
guests to remember for many years to come.

PROFESSIONAL EXPERIENCE

Party Staff Los Angeles, CA

Bartender March 2017 — June 2018
« Set up the bar including the stocking of bar materials, and other promotional items.

« Maintain excellent relationships with customers, provide a unique experience, and give them up o

date information on cockrails.

Culinary Catering Glendale, CA
Plate Staff - Kitchen Prep. Cook — Dishwasher — Cocktail Server — Serving Staff ~ March 2016 - November 2018
+ Maintain a professional candor in the kitchen, including stocking appropriate items, speak with
kitchen staff to identify their needs, provide a quick pace, and maintain the events high profile
confidentiality.

» Provide guests with a friendly experience, remain up to date on all rules for staff including etiquette
and other unigue trademarks for the venue.

Pizza Rev Studio City, CA
Pizza Cook April 2017 — February 2018
« Greet customers with enthusiasm and maintain excellent relationships

« Conduct quality control for food and health code standards, stock and maintain kitchen supplies,
clean and provide appropriate upkeep for appliances.

EDUCATION

UNIVERSITY OF MASSACHUSETTS Ambherst, MA
Bachelor of Arts, Graphic Design, 2007

ADDITIONAL SKILLS

« W.p.m. 65 words per minute, CS6 package, C.P.R. Training, Guard card, Protools, Logic, Imovie
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Your Hospitality Staffing Prdﬂunﬁ
Bartenders Test Score /35
Multiple Choice (6 points)
C ~ 1) Carbonation the rate of intoxication.

a) Slowsdown

b) Speeds up

¢) Does nothingto +

][ 2 2) What are the six most commonly used spirits?
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice
b) Vodka, Whiskey, Gin, Bourbon, Rum and Tequila
¢) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

You can accept an expired ID as long as all other information is correct.
a) True
b) False

L; 2 4) If someone has had too much to drink, serving them coffee will help sober them UT

&

a) True
b) False

5) What are the acceptable forms of ID for Alcohol Consumption?
a) State or 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

[ )G) if there Is no shaker tin available to scoop ice for a drink, it is okay to use a glass.
' a) True
b) False

Vocabulary (9 points)

Match the worq to its definition

/l 3 A Used to crush fruits and herbs for craft cocktail
“straight Up"~F e
”
Shaker ﬂn"\ b.) Used with the Shaker Tin to prevent solid material
J : — WL 7" from entering a cocktail glass when polred
=y }X To serve chilled liquor in a chilled stemmed cocktail
(& uddler _glass with no ice
b_smlner /cr.’) To pour % oz of a liquor on top
E. Sigger )e')/ Used to measure the alcohol and mixef for a drink
== f) Used to mix cocktails along with a pint|glass and ice
5’5_ Bar Mat _g) Used on the bar top to gather spills
d *Float” M-Requesting a separate glass of another drink
i.) Means to serve spirit room temperature in a rocks
“Back”

w— glass with no ice

TEST_Bartender (rev. 2015.03.25)
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Bartenders Test Score /35

Glassware (6 points)
Match the correct glass to the drink

/ Cabernet Sauvignoh H
Chardonnay.—— ‘ T

~
Tom Collins /,/ T
Vodka Soda—— — H\'

e g §
Cosmopolitan ) \ e
Champagne <'/ \‘\- /
@
G &8 yf«f ol
Answer and Question (14 points) \ sy VO o
Provide examples of 3 brand name “top shelf” splms (3 points): KQ \{{’ ‘ VL (/OO( K,CL e .,.‘ Z v/ )

What are the ingredients in a Manhattan? L/O LLV_ID | VL. oy S:L( "&Lf ,/f fm(/}h% b ) ‘f'{'fm
What are the ingredients in a Cosmopolitan? Ch:? ) b{ﬁ L fo:OL( 5*? C/ //M HA (L,
What are the ingredients in a Long Island Iced Tea? f 211 7/& &/ £ f #C’

Jnmé Juice CO/CJL

What makes a margarita a “Cadillac”?
What is simple syrup? u?{ XoP N C’ A N é’/)( Cf O///éi 7ACQ/ /7 /»M(J/{/(
Is it legal to pour liguor from one bo{tle intp another? What is this called? (2 points)
S, marrying
What shoﬁ:you do if you break a glass in t'hvfé? Femontall lce I/Vzﬁfz\')q - Lea /A

When is it OK to have an alcoholic beverage while working? __ 1) € /"¢ [

What does it mean when a customer orders their cocktail “dirty”? (0 / / F“ﬁ /' Uico,

What are the ingredients in a Margarita? H .fJ/LL [ /CL/ // nt [Ue , Q Qa V“F ’ F/_Yf)ljl
7 CS(JL{.’ gphmy Se ¢
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Name ﬁ aveYs CiAA %O\ A,{/*;,/L
Servers Test. ( Score /35

C@”n 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
c) On the right side with the left hand
d) On the right side with the right hand

()’\—/1) Drinks are served on what side with what hand?
ey a) On the left side with the left hand q
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
/) 3)

Food and drinks are removed on what side 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

Zr) 4) What part of a glass should you handle at all times?
a) Thestem
" b) The widest part of the g

c) Thetop
fﬂ' 5)  Whedkyou are setting & dining roam how shoukd you set up yeur \eblecleths?
#) Neatly and evenly across the tables
b) The creases should all be going in the same directions
c) mmmﬂwhummmmuwwm

d) Al of the above
/). 6) Iyou bring tiyswrang antrée to a guest what should you do?
’) Glmv“.m-lﬂdﬂmmInilmw_t_tlnlofthomnunﬂllﬂpur.mn

b)  irviarm she guests that you will bring the correct entre ance oles Ih ,
¢) Tﬁﬁbmmmmmmw-m\ evaryone eise in the dinning room is served

d) mmmwmumﬂwmdwlimﬂmmumnmm:mmdam“tmm

Z { Scullery ' A Metal buffet device used to keep food warm by heating it over
i ,  warmed water
_\_._wlodﬁo 8. Style of service where food is prepared or served indiviguslly at the
é] Dish dnm@ﬂobhhmimmu.n.pmﬁaﬂu
= Ehating 1 and papper for saled or haneing out bréad to exch patron)
. Prench Pussing T, Used to hold a large tray on the dining floor
: ol N O Amformdhtm and glasses
g : E. umwmmﬁrmdhuwhw«hm
. Covkscrew trays 1o be stored

. Used to open bottles of wine
- Mdﬁnﬁhwﬁhhmmwtmntﬂm

I
i
1

TEST_Server (rev. 2013.07.31)
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1. Service Plate 7. Teaspoon 13. Water Glsas
2. Salad Plate A Soup Spoon 14 Red Wine Glass
3. Bread Plate & Knife 8 Salad Fork 15 White Wine Glass
A Napkin fyomw Fork '
5 Name Place Card . Dessert Fork
6. Tea/Coffee Cup & Saucer 12Dinner Knife
Elll i the Blank
The utensils are placed 9 lr\(/\u;b HL inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what nt1m? . uQ 0t Crgam A0 '\1 s )
Synchronized service is when: )| O Loy anae pll acoel AN S cmo-frue
What is jnnenlly indicatec on the name placard other than the name? \L/
The Protein on a plate is tyoically served at what haur on the clock? (1:7 ‘-

If a guest asks for a speciaity dinner (Le. Gluten-Free or Vegetarian) you should do what immediately?
1240 Y Caovaonv

TEST_Server (rev. 2013.07.31)



