BunsuI PAurL KANEMITSU

9244 So. Coronado St. #9 * 213-908-9440 e pkanemitsu@gmail.com

Professional Summary

Experienced Server with solid history of accurate order taking, efficient supply restocking and diligent

table management. Effective at promoting team success by independently handling side work and

cleaning up spills. Offering extensive knowledge, superior work ethic and more than 6 years of related

experience.

Skills

e Wine service

e Upselling techniques
e Banquet coordination
e Order accuracy

e Menu presentation

e Food and beverage pairings

Work History
Head Server, 12/2016 to 05/2019
TRAXX Restaurant — Los Angeles, CA

Bartender/Server, 04/2012 to 10/2016
DLS Events - Los Angeles, CA

Education

Bachelor's Fine Art: Fine Arts, 1996

Otis College of Art and Design - Los Angeles, CA

e Table setting

e Daily specials memorization
e Bar terminology expertise

e Cash handling expert

e Training employees

e Multitasking skills
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Bartenders Test

Muifiple Choice (6 points)

C’/ ) Carbonation the rate of intoxication.
- Slows down
b) / Speeds up
tf Does nothing to

% 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
g 2 3) You can accept an expired ID as long as all other information is correct.
a) True

b) Fals
s )

/ 4) If someone has had too much to drink, serving them coffee will help sober them up.
a) True

b) False
g; 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) A B&C

g 2 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

Vocabulary (9 points)
Match the word to its definition

o . . a) Used to crush fruits and herbs for craft cocktail
L"_ “Straight Up” .
making
X__ Shaker Tin b.) Used with the Shaker Tin to prevent solid material
\ “Neat” from entering a cocktail glass when poured
c.) To serve chilled liquor in a chilled stemmed cocktail
Muddler ' . .
glass with no ice
\%_ Strainer : d.) To pour % oz of a liquor on top
&_Jigger e.) Used to measure the alcohol and mixer for a drink
(/*t f) Used to mix cocktails along with a pint glass and ice
/L Bar Mat g.) Used on the bar top to gather spills
@jﬂoat" h.) Requesting a separate glass of another drink
\(\ “Back” i.) Means to serve spirit room temperature in a rocks

glass with no ice
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Bartenders Test

Score /35

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

Answer and Question (14 points)

Provide examples of 3 brand name “top shelf” splrits {3 points):

MeLall M. endvioks

What are the ingredients in a Manhattan? ﬂ(‘) &A L QW

Ly [ﬂ"

st ( ﬁ(W/

What are the ingredients in a Cosmopolitan? Md Mﬁv /ﬁ‘ 09’679(//( V WM \ U\ H/U Z ( V(?LM 4‘:6

What are the ingredients in a Long island Iced Tea?VOAm.G W‘i 4 EWV\%V? /R 4DY1 CﬂC&l C’szk/

What makes a margarita a “Cadillac”? (\,0 UW%\/VK AN

What is simple syrup? g A V\V?U)QE { 1//-
Is it legal to pour liquor from one bottle into another? What is this called? (2 points)

N, N\owmm \\Oxvo*(

What should you do if you break a glass in the ice? EA{Y\/ t ‘ & \(/@z

When is it OK to have an alcoholic beverage while working? M+W WG‘(V \‘C’ €MD(0M 7M ﬂ\\/ OWS N

What does it mean when a customer orders their liOthall “dirty”? M(M/’ﬂ [} u\)‘f\’ A Ok N’C ‘!\\C/"O)

ng%\?@%’@\ [

What are the ingredients in a Marganta? f/‘\U‘ l/\/a (\\')Ulia QC’C g\Nee
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