MONROE-NICOLE EDOKPA

PROFILE

| am a spear-headed individual who approaches tasks in an optimistic way and | am
looking forward te utilizing my skill sets and attributes in a professional manner that best
represents your establishment,

SKILLS
¥ Petsonable and committed to creating an v TIPS/ Food Handler Certified
ewperience for guests and clientale
¥ Proficient with Micros, Aloha & Focus ¥ Proficient with OpenTable system
EXPERIENCE

COCKTAIL WAITRESS, SPARE ROOM - (HOLLYWOOD ROOSEVELT) 20146-2018

BARTENDER - BEAUTY & THE BAR (AGENCY) , 200 PROOF (AGENCY) 2014-
PRESENT

BARTENDER/BOTTLE GIRL, THE VIPER ROOM, LA, 2015

HOSTESS, KATSUYA - HOLLYWCOD, CA |, 2012-2013

EDUCATION

FIDM/FASHION INSTITUTE OF DESIGN & MERCHANDISING — MARKETING AA,
2073

VOLUNTEER

Taking The Reins is a community of women who come together in order to build
confidence in young girls fram undesirable environments by teaching them the basics of
equestrian care and ultimately how to ride,

REFERENCES
Available upon request

LosAngeles 713-44E-9380 pmonros e@gmail.com
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Your Hospitality Staffing

_Bartenders Test | re /3

Muitiple Choice (6 points)

Carbonation ____the rate of intoxication.
a}_ Slows down

/B) /Speeds up
o5 Does nothing to

7. 2) Whatare the six most commonly used spirits?

N A
L

Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Julce
b) MNodka, Whiskey, Gin, Bourbon, Rum and Tequlls '
&Y Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Ilnfm*l
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

{J, 3) You canaccept an expired ID as long as all other information Is correct.

i ——=

X

True |
b} False

" someone has had too much to drink, serving them coffee will help sober them ug.

) False

3 5] What are the acceptable forms of ID for Alcohol Consumption?

a) State or Governement Issued |D Card or Drivers License ‘
b) Passport or Passport |D Card (as long as It lists the person’s date of birth)
&) School 1D or Birth Certificate 'i
Sd) ARB |
&) AB&C

*C\- [} if there Is no shaker tin available to scoop Ice for a drink, it is okay to use a glass.

%}‘ ,'::-r;:

| S

|
|
Vocabulary (9 points) \

match the werd to its definition

o o a) Used to crush fruits and herbs folr craft cocktall
e . making

£ Shaker Tin b.) Used with the Shaker Tin to prevent solid materlal
1. “Neat” from entering a cocktall glass when poured

=i ) To serve chilled liquor In 3 chilled stemmed cocktall
£ muddier glass with no ice

fLm d.) Te pour ¥ oz of a liquor on top

¢ e.) Used to measure the alcohol and mixef for a drink

" f.) Used to mix cocktalls along with a pint glass and ice
7| Bar Mat g.) Used on the bar top to gather spllls |
_T;;_-M h.) Requesting 2 separate glass of another drink

\ I} Means to serve spirit room t&mper+ure in a rocks
glass with no ice

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

Tom Callins - ~

— e
Vodka Soda.. '

g
Cosmopolitan f\

.-'.-- .,

Champagne e tf

Answer and Question (14 points) . : .
Provide examples of 3 brand name “top shelf” spirits (3 points): ”01‘_’ Jﬂ"'? J”ﬂ v *'L .EJ' (2g .:-a'.'z ’ ";"31_":’* I L{ S

What are the ingredients in a Manhattan? wfﬂ‘—f' VE i "‘Hif Tu'h . IMU.L skru bt *H"F'S

|
What are the ingredients In a Cosmopolitan? (/1 11 Jtice [1ite m:ﬂt -metf 4@1&4-

Whltnrtﬂmmredlentslnamnglslandldeea? Va '(w 4 il fl—i f.ruﬁ.r?ﬂn AW D%
. )
What makes a margarita a “Cadillac*? f’ it ﬁ)F “Wlaw PhuLL/

i 1 - =
Whatis simple syrup? 0" jty fet Water 5|t

.I'

Is it legal to pnur[iqumﬁunmne bottle Inm annther?What Is this called? (2 points)
Le
g Mo 3 f”mL,J }mL {75 biuﬂ‘{ T Ll .;J"‘!L:-u

What should you do if you break  glass in the ice? "H’“’?W 1Ly LJ ) :::u: b ”f“l" [.‘d“rJ pr‘"ﬁfj

When is It OK ta have an alcoholic beverage while working? 4/12h ‘Lﬂ%{ﬂﬁaa Ltfufﬁf/ fff“% '.tv,xr{”dt
U

(L4
What does it mean when a customer orders their cocktail *dirty”? L‘F‘J 'F\ A Wl “T AL A

| T Y . F
What are the ingredients in a Margarita? JI'!“‘-L =i "r-“,f L’ SoL, it Al Kﬁ- ‘ ; wh’{—
1} oo ] j _|'
I
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