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E /X)/ Food is served on what side with what hand‘-’ '

On the left side with the left hand: .

On the left side with the right: hand:
c) On the right side Wlth the left hand
d) - On the right srde with the rlght hand

G /}Y/Drlnks are served. on what side with what hand?.
a) On the left'side with the lefthand
b) Onthe leftside wn:h the right hand :
@ On the rrght srde with the left’ hand
d) Onthe nght srde wrth the rlght hand

\6 /8( Food and drmks are removed on what slde vvlth what hand? '
On the left side with the left hand : .
@ On the left side with the right hand -
¢) On the right side with the left hand -
d) On theright side vvlth the rlght hand

4) Whatpartofa giass should you handle at all times?
@ Thestem
@ Thewidest part of the glass

o Thetop

P 5) When you are setting a dmmg room how should you setup, your tablecloths’r‘
a) Neatly and evenly across the tables
b) Thecreases should all be going in the same directions
c) The ¢hairs shou[d be centered and gentiy touching the table doth
5 AH oftheabove . . : ‘

lf you bnng the vvrong entrée to a guest what shouid you do?
a} Go backinto the kitchen and patiently vva1t it fine behind the rest of the servers until it’s your turn
Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
¢} Try to convince the guests to eat what you brought them
4 Go back mto the kltchen to the front of the line and inform the exped:tor that you need a different entrée

Match the Correct Vocabulary

- / _& sculiery A A Metal'buffet device used to keep food warm bv heat:ng |t over |
warmead water '

/ .
“‘“‘P‘f““" Queeh Marv Y. B. Style of service wherefood is prepared or served mdrwdual]y at the

D ' Chaffing Dish . ~ dinner table to fit the customer’s specific taste (i.e. providing dressing
2 ) : _ -and pepper for satad or handmg out bread to each patron) .
L French Passing &_C. Usedto hold a large tray on the dining ftoor
Russian Service L ¢ D Avea for dirty dishware and glasses- :
—Gf" A E. Large metal sheivmg unit for prepared food to be held or for dirty
_F __ Corkscrew . . trays to be stored
L , X Used to opeti bottles of wine
_L;_ Tray fﬂCk_ - . & Style of dining in which the courses come out one at a time

e
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Match the Nurmber o the C@rrect%@abuﬂaﬂ -

) Dmner Fofk .

__[O_ Napkin ... . | i_
_[L__ Bread. Plate and Kmfe S . Teaor Coffee Cup and Saucer
& _t__ ' Name Place Card SN Dinner Knife
i_‘)__ f“.'i"-éaéb'(r:'von /_ﬂ_ ,I_Wgng_Gla_ss{Red) '
_!_1_ : Dessert Fork _ﬂ_ ‘Salad ?qu_" S
_»6_ 'Soup Spoon | _' L " Service Plate
15 saladPlate e 'Wi_r_]e Glass (Whte)
/L;_; Water Glass R '
Faﬂﬂ in the B aﬂlk
: he utensr!s dre placed ' 5 | inch (es) from the edgé ofthetable.

2 Coffee and Tea serwce should be accompamed by what extras? Mtk P 5viC\0vr
Synchromzed service is when when. Obhey peop te  work with Yo

/9/ Hat is generally md:ca’ced on the name p[acard other than the name? Number ¢ EgQg ttgna,; NG

/5/ The Protein on a plateis typ:cally served at what hour en the clock?

Ha guest asks for a specialty diriner (i.e. G!uten Free or Vegetarian} you should do what 1mmed:ate!y?
Give fhem dhe menw  and direct tHem to the kind 0f food
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F) 1) A-roll of guarters is worth? _ ' ' "L‘
- a} $5.00 '
® $10.00
¢ $15.00
d}  $20.00

_ F\ 2} Aroll of dimes is worth?
- @ $5.00

b) $4.00

c) $3.00

d) $2.00

!; 3) Avroll of nickels is worth?
© ss.00

b} $6.00
c) 54,00

@ s2.00
A

/ﬁ)/ A roll of pennies is worth?
. @ 5100

. b) 5075
c) 5050
d) $025

D What does POS stand for? ' )
' a) Patience over standards

b) Parcentage of sales

c) Pointof saEES

‘ " People over service
T " What is the current sales tax rate in your city I L °/o

C 7) A customer buys a bowl of soup for $ét 25 an apple $0.90 and asodais $g 79, [fyou are given' $10.00 how much change sh ould

v R
o R I
a . e Y -1
b) $2.06 7.8 TG
© s7.06
d) $5.06 ‘o :} o
(%’ 8) " Acustomer buys two shirts for 10. 50 each and two ball caps for 7. 25 each. [f you are given $5(b @0 how much change should
T you give back? e 1«_50 AMEA
a) $19.50 35“_3‘35
@ $14.50
c) 59.50
d} $4.50
' .
D 9} A customer buys soda for Sé "1/§ and a hot dog for $4.25. If you are glven $20.00 how much change should you give back?
— a) $6.00 0
by  $8.00
¢} $510.00
A & $12.00
S 60
10) Aacustomer buys two hamburgers at $3 75 each, two bags of chips at $1 25 each, two cookies at 52 50 each and two sodas at
53, 3E each. If you are given $100.00 how much change shoutd you give back? 2. 50 ‘j’(g‘g‘ oS
& '$78.50 750 gah 0 1.50 210 8
-5 & Apb.fo 5.00 —T T
b) $58.50 12 £o o 74
’ 8.6 0 e 63
o $38.50 \$o e e vk s
d) $28.50 Eoe

A 5] o
22) : 7 TEST_Cashier (2013.07.31)
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y‘; 11} Counterfeit pens should be used on which three denominations?
@ $20,$50,$100
b) 510,520,550
c) §$5,$50,3100
d) $10, 520, 550

\b 12} How many times should you count change when giving it to the customer?

— a) -one
©) two
¢} three

d) noneed to count

Question & Answer:

13) What is the minimum age for legal aleohol purchases? FAR

14) What are the acceptable forms of ID for alcohol purchases? '3 T

/19)/%-10\4\1 many $20 bills are in a bank band? 50 ?

A



