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Your Hosplality Staffing Frofessionals. e \l
L , _Cashier Test _ . Score!” /15
Sb 1} Avoll of quarters Is worth? - - ' . _ '
\ a) 55.00 .
b) $10.00
¢} $15.00
d) $20.00

_ 2} Avoll of dires is worth?
T a) $5.00

b} $4.00

¢)  $3.00

d)  52.00

52 3)  Aroll of nickels is worth?
a) 5800

b) $6.00
¢ $4,00

} $200
ﬁ A rolt of pennies is worth?
a) $1.00.

~b). 5075
¢} $0.50
d} $0;25 - : ’
! 5} What does POS stand for?
. a) Patience over standards
b) Percentage of sales
¢} Point of sales

). People_ovei".service o .
What is the current sales tax rate in yourcity 2 AN

7} A customer buys a bowl of soup for $1.25, é n apple $0.90 and a soda is $0.79. [f you are given' $10.00 how much change sh clu:;'ld
you give back? S

a) $4.06
by $2.06
c) S§7.06
d} $5.06

i 5 8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 gach. If you are given $50.00 how much chaﬁge should

you give back?

a) $19.50
b) &14.50
¢ $9.50
d) $4.50
9} A customer buys soda for $3.75 and a hot dog for $4.25. If you ate given $20.00 how much change should you give back?

a) $6.00 '
b) S$8.00

¢} $10.00
d) $12.00

10) A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at
$3.25 each, If you are given $100.00 how much change should you give back?
a) $78.50
b) $58.50
c) 53850
d) $28.50
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A 11) Counterfeit pens should be used on which three denomlnatlons? . ‘ T
_ a) 520, $50, 5100 . e '
b) %10, 520, $50
¢} §5,550,$100
d) $10,$20,$50

) E 12) How many times should you count change when giving it to the customer?
a) -one
b) two
¢} three
dj no need to count

Question & Answer:

13) What is the minfrum age for legal alcohol purchases? Z-\ S —
14} What _ére the acceptable forms of ID for alcohol purchases? @W\V ] \ D QC(C;S/PL; v 3(
. ' N . . ]

/E@w many $20 bills are in a bank band?  AOB 60'3 .
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Muitiple Choice e T U . 13
é( 1} -Foodis served on what side wrch what hand? R
a}  On the left side with, the left hand:.
b} - On the left side wrth the nght hand

¢) On the right side With the !eﬁ: hand
d) Onthe right srde w;th the nght hand -

Q 2) Drinks are served. on what side with what hand? '
a) Ontheleftsidewith thelefthand -~
b) On the left side with the right’ hanci
¢} On the right side with the left 'hand
i On the nght srde with the ngh hand

ﬁj Food and’ einnks are remcved on what s;de w:th what hand?
a) On the left side with the left hand_'_ =
b)) On the left side with the rrght hand, S
c) Onthe r:ght side with the left. hand -
) On the right side with the nght hand s

" What part of a glass should you handle at all timass
a) Thestem
b} The widest part of the glass

o THetop

i 2 "5} When you are setting a dmmg room how. shou!d you setup vour tabiecloths?
a) Neatlyand evenly across the tables
b} . The creases should afl be going in the same directions
"c). The charrs should be centered and gent{y touchmg the table cloth
d) . Ail ofthe-above .. ..~ e

i ; 6} Ifyou brmg the wrong entrée to 3 guest what should you do? _
a) Go backinto the kitchen and patiently walt in line behind the rest of T.he servers until it's your turn

inforit the guests that you wilt hring the correct entrée once everyone else in the dinning room is served

)
¢} Try to convince the guests to eat what you brought them
) Go back’ mto the kltchen 1o the front of the line and inform the expee’:tor that you need a different entrée

iiatch the Correct Vocabulary

, / __A__ Scutlery 5( Metal buffet device used to keep food warm by heatmg it over
ye Quieen Mary warmed water ‘
_ _ }( Style of service wherefood is prepared or served tndrvrdually atthe
yd SZ _Chaffing Dish _ dinner table to fit the customer’s specific taste (i.e. providing dressing
/ —E - and pepper for saiad or handmg out bread to each patron)
L -French Passing o~ Used to hold a Targe tfay on the dining floor
, e ..D.  Area for dirty dishware and glasses

“‘/ ﬁ' Bussian Service _ E. Large metal shelvmg unit for prepared food to be held or for dirty

E ‘Coikscrew .« © traysto be stored

Q _ Used to open bottles of wine :

< Traylack : ~ G. Style of dining in which the courses come out one at a time

N\
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Match the Number to the Correct Ve@abulleﬁ{ '

- Napkin L _Z_ . 'Dmner Fark -
' Bread Plate and Kmfe ‘ __—§__ © Teaor Coffee Cup and Saucer
R S NamePtaceCard Z :Dmnerl{nlfe SR
. " ""‘i'-"",-_Teaspoon _Z_—_ Wme G]ass (Red)
o ]_:)_ Dessert Fork _CL ‘Salad Fork
: / _Z‘ .l50up Spoon _ % Service Plate
_25_ Salad Plate : Wine Giess_ (White)
-j— Water Glass e
IFlllﬂ m the Bﬁank

EESIR R ) S TR
/ The utensﬂs are placed %)‘5 S
Coffeaand Tea servnce sh‘ " [d_ he accompamed by what extras? __ 90 U0/ y Lo,

/8/Synchromzed service is when

4, What is generaﬂy mdscated on the name placard other than the name? - ’i",ffk b | e N\v m b ey .

inch {es) from the edge of the table.

5. TheProtelnona p[ate is typlcally served at what hour on the clock? (.ﬂ oct vt W |

Ifa guest asks fora specnalty dinner (1.e. GIuten—Free ar Vegetarian) vou should do what immediately?

A Lk o€ Chrpd ey of oP\”\dV\/j.-
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