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| - . Bartenders Test Score” !/ 35
Multiple Choice (6 points) ' _ ———

(C_ 1 carbonation
a) Slows down

b} Speedsup
¢} Doesnothingto

_}) 2) What are the six most commonly used spirits?

the rate of intoxication.

~.

T a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice
k) Vodka, Whiskey, Gin, Bourbon, Rum and Tequila -
¢) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

.'f b 3} You can accept an explred 1D as long as ail'other information is correct.

a) True
b) False

q 4} -1t someone has had teo much to drink, seé‘ving them coffee will help sober them up.

a}) True
b} False

d 5} What are the acceptable forms of 1D for Alcohol Consumption?
T a) Stateor Governement Issued ID Card or Drivers License
b} Passport or Passport ID Card (as Jong as it lists the person’s date of birth) -
¢) School ID or Birth Certificate ' :

d) A&B
e} A B&C

JD 6) If there is no shaker tin available to scoop ice for a drink, it is okay to use a glass.

a) True
b)- False

o V@cabuiargf (9 'points)

Match the word to ité definition

o / 0—\ “Straight Up”
L Shaker Tin
/ L “Neat”

' _ﬂ Muddler
;b_ S‘éréiner
__Z__ J'ig;ger
_ﬂ_ Bar Mat
_&_”F]oat" A

b_ "éack”

Used to cr‘usﬁ fruits and herbs for craft cocktail

making

Used with the Shaker Tin to prevent solid material

from entering a'cocktail glass when poured

To serve chilled fiquor in a chilled stemmed cocktail
glass with no ice

To pour % oz of a liquor on top

Used to measure the alcohol and mixer for a drink
Used to mix cocktails along with a pint glass and ice -
Used on the bar top to ga{her spills

Requ'estin'g a separate glass of another drink

Means to serve spirit room temperature in a rocks

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

f// Cabernet Sauvignon

Char’donnay

Tom Collins
Vodka Soda

Cosmopolitan

Champagne

Answer and Question (14 points) -

Frowc{e examples of 3 brand name “top shelf” spirits (3 pomts) G'LE y GTDOSG B LA nJ TO ~5 / ‘A A'CALMN ‘8

.. What are the ingredients.in a. Manhattan? BooRPoA WHIS Kéy: SWeET VERMovT ) AN GOSTURA
B fT‘Té“KS

What are the mgredlents ina Cosmopolitan? C'TU\W\ Jul C€' coANTR O, VO KA X TRAB. See

Whatarethe |ngred|ents in a Long island lced Tea? G\M) VoDKf ) wl—\\SKGV: TéAUiL/’\ tum T'P.\TLGsGCKG
- SPLASH ¢?

. What makes a margar_lta a “Cac[:i!ac:”? GT\MJ'Q “\"\V\ NLE k

What is simple syrup? 5U G A L

'\ /Is it legal to pour liguor from' one bottle |nto another? What is thlS ca[led? (2 points)
P 4. - St B
T s \LGGAL | _
What should you do if you break a glass in the ice? DOMT ECUERTWING AND RefLACEmew 1C&

When is.it OK to have an alcoholic beverage while working? NeveEN

What does it mean when'a customer orders their cocktail “dirty’? _O & lU e Juice

\  Whatare the ingredients in a Margarita? L“‘V\G AUYGGI AGAW— NGC"AK X. TeaviLA

)
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Cashier Test _Score 9 [15

]3 1) A roll of quarters Is worth?
- a) $5.00
b) $10.00
¢} $15.00
d} $20.00

& 2} Arollof dimesis worth?
- a) $5.00
b) 54.00
o $3.00
) 5200

C ﬁ A rolt of nickels ts worth?
a)

$8.00
b) $6.00
C ¢} $4.00
d) $2.00

}‘)/-A roll of pennies is worth?
a) S$1.00
“b) $0.75
c) $0.50
dj $0.25

) What does POS stand for?
- a) Patience over standards
b} Percentage of sales
¢) Pointof sales
d} People over sarvice

What is the current sales tax rate in your Clty

) 7) A customer buys a bowl of soup for Sl 25, an apple $0.90 and a soda is SO 79 lf you are given 510 00 how much change should
—Ca you give back? .
. a) 5406 -
b) $2.06
¢) $7.06
d) 5506

b 8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. Ifyou are given $50.00 how much change should
et you give back?

a) $19.50
b) $14.50
c) $9.50
d) $4.50

é 8) A customer buys soda for $3.75 and a hot dog for $4.25. if you are given 520.00 how much change should you give back?
— a) $6.00
b} $8.00
¢ $10.00
~d}  $12.00

ﬂ 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) 57850 '
o b) §58.50
— \/\ ¢ $3850
d) $28.50
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Eﬁ 11) Counterfeit pens should be used on which three denominations?
a) $20,550, 5100 '
h)  $10, %20, $50
¢) $5,550,5100
d) 510,520, 550

12Y How many times should you count change when giving it to the customer?
a} one :
b} two
c) three
d} neneed to count

Question & Answer:

13) Whatis the minimum age for legal alcoho! purchases? Z/ \

14) What are the acceptgble forms of ID for alcohol purchases? _ HRIWVE T 1. \CEMCE ?A SS'FOFKT

/5/) How many $20 bills are in a bank band? —_ .
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Multiple Cholce

C //)/F:aod is served on what side with what-hand?
a) Ontheleft side with the lefth SRS

b) Ontheleft s:de with the right hand
¢} Onthe nght Slde W|th the ieﬁ hand
d) Onthe r:ght Slde wlth the right hand

g' /2{ Drinks. are served cm what side Wwith wha’c hand? '
c a) Ontheleft side with the leftiand - )

b) Onthe left sice with the rrght.ha

) Ori the right snde with the left

d} -On the r:ght 5:de thh thé righ

b “ Food and drmks are removed,
- a) Ontheleftside with the
b) Onthe left side with the

¢) Onthe r:ght sidle with the d.

d) On the right side thh the nght hand

4} What partofa glass should you hand]e at ail t:mes’-’
a}l Thestem
b) The widest part of the glass R

ide with what hand?

o~ THetop

c\ 5} ‘When you are settinga dming t_'oom how.should you set: up; yourtablecloths'-’
a) Neatly and evenly across the tables
b) The creases should all be going in the same directions

| & 6) I you bring the qung entrée toa guest what shoutd you do?.

dbe centered and gentiy touchmg the table cloth S T

a} .Go back mto the ‘kitchen and patiently wait in fine behind the 5 rest of the servers until it's your turn
b) inform the guests ‘that you will bring the correct entrée once everyone alsé in the dinning room is served

¢} Tryto convince the guests to eat ‘what you brought them

d} Ge back m’ca the kltchen to the front of the line and inform the expeditor that you heed a different entrée

Match the Correct Voeabulary

/ € ___ Scullery

Metal buffet device used to keep food warm by hea’cmg It over .

Style of dining th which the courses come out one at a time

/ Q_ Qﬁeen'i\fiary warmed water -
' : B. Style of service where food is prepared or served mdmdually at the
E &:haﬁ’ng pish _ dinner table to fitthe customer’s specific taste (l.e. providing dressing
/ P _‘_and pepper | for salad or hand:ng out bread to each patron} ‘
_G._French Passmg ‘¢, Used to hold a [arge tray of the dining floor -
E Russiati Semce .D. Area for dirty dishware and glasses™ C :
_ . ‘ E. Large, metal shelwng unit for prepared food to be heid or for dirty
_F corkscrew ~trays to be stored 7
T . F, Used to open bottles of wine
—C._ Teay lack G.

TEST Server (rev. 2013.07.31)



?mﬁmemmy Siaffing %@s‘e@emaé A
Name -\-ESUS VILZAL oBesS —
ServersTest Score /35

- Match thée Number to the Correct Vocabulary -
.l___ . Napidn - - 'Dm"r{ékFork o

~Braag: Plate atid: Kmfe

- TRaor: Coffee Cugand: Saucer e

‘.j'-DJnner Knife -
Wme Glass{Red) ‘
. 'Se]ad, Fo.rk_

- _L_ VNamePlaceCard o o GERSAEEE
/’ __E_Teaspaon t

/ ' ‘7 | Dessert Fork
/__Z,_ 'SoupSpoon

- 15 salad Plate -

,'_f_[_; Water Glass

Service Plate

' Wine Giess_ (White)

b L‘Si* [‘“]‘” IU‘ b"

AR inch {es) from the edgé ofthe tab[e
d bywhat extras? 59 G\RK Ho.u (Y, cxeam

{ﬂynchromzed serwce- Is When

/t/{Nhat Is generaiiy mdlcated-on the nam > pi Ce
The Protem ona plate is typtcally served at what hour on the clock? __{

rd otherthan the name? - 'FAW\\LV COM ?AN'/

6. Ifa guest dsks for a spemalty dinner {I 8. Gluten Free or Vegetarian) you should do what immediateiy?

_ASX MANAGER
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