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Name EerneEsss "B eeses

Servers Test Score 74/ 35

Multiple Choice

74 1) Food is served on what side with what hand?
_On the left side with the left hand
D) On the left side with the right hand
c) On the right side with the left hand
d) On the right side with the right hand

|

v

2) Drinks are served on what side with what hand?
a) On the left side with the left hand
b) On the left side with the right hand

). On the right side with the left hand
On the right side with the right hand
3) Food and drinks are removed on what side with what hand?

a) On the left side with the left hand
b} On the left side with the right hand

¢)__On the right side with the left hand
d) _0On the right side with the right hand

4) _What part of a glass should you handle at all times?
a) J The stem

b} The widest part of the glass CZ Q»(o;¢g>
¢) Thetop

Ay,

)1\»

{

I

5) When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables
b) The creases should all be going in the same directions
¢} . The chairs should be centered and gently touching the table cloth

dy” Al of the above
\2 6) If you bring the wrong entrée to a guest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it’s your turn
b) 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
d) }o back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

D Sculler
ﬁ Queen Mary\

! Chaffing Dish
g French Passin,

B Russian Service -

] Corkscrew
C Tray Jack

A.  Metal buffet device used to keep food warm by heating it over
warmed water

B. Style of service where food is prepared or served individually at the
dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)

Used to hold a large tray on the dining floor

Area for dirty dishware and glasses

Large metal shelving unit for prepared food to be held or for dirty
trays to be stored

Used to open bottles of wine

G. Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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Match the Number to the Correct Vocabulary

19_ Napkin 8“_ Dinner Fork
_L/_ _Bread Plate and Knife 5_ Tea or Coffee Cup and Saucer
_L_ Name Place Card Dinner Knife
/Z/% Teaspoon Wine Glass (Red)
=
&
ISy
A

Soup Spoon Service Plate

Salad Plate Z

Water Glass

e
=
Dessert Fork | _ﬁ_ Salad Fork
M
A

Wine Glass (White)

Fill in the Blank
it
1. The utensils are placed I inch (es) from the edge of the table.
2. Coffee and Tea service should be accompanied by what extras? (——)4'35'“7/77 v Svgs 4;2/ .
3. Synchronized service is when: _ CNE.  TABE. A7~ A2 7 ”75 . /6)244':;7%%7‘* _ > 7 /j&fpg
4. What is generally indicated on the name placard other than the name? Wp  TRES ARE. e
5. The Protein on a plate is typically served at what hour on the clock? ‘% é
6. Ifa guest asks for a specialty dinner {i.e. Gluten-Free or Vegetarian) you should do what immediately?

Comes SE=E S ooute S AR pDees

TEST_Server {rev. 2013.07.31)
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Grill Cooks Test _Score2/{/ 40

Muiltiple Choice Te's‘t (1 point each)

3 1} How much time should you take to wash your hands with soap?
T a) 1minute
20 seconds
¢) Time does not matter, water temperature does
d} 5minutes

Q %2) The recommended temperature for your refrigerator is...

TS Reemeaey O FH2

a) 45¢F : Tz
b) S09F Ferez /sor rieT 1S e/ y
C) D40eF :
=Sl FoeS  posr Re VE&‘LO'U?é Yo
D 3} Food handlers must always wash their hands i %{'@yﬁr = ETE

a} Before starting work

b} Switching hetween handling raw and ready-te-eat food
¢l After going to the restrooms

d}” All of the above

‘b 4} The most important reason for having food handlers wear hair restraints is to
a) Prevent food from getting into food handlers’ Hair

revent food handlers from contaminating their hands by touching their hair
€} Keep the food handlers’ hairin place
d) None of the above

C—— 5} Which of these conditions requires immediate corrective action?
T a) Packaged food items are stored at least 6 inches above the floor
b) lceis being used to cool beef stew in a shailow pan
2w meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
d) Rawfishis stored above raw chicken in the walk-in freezer

_ 6) . Bactétia grow best in the temperature “danger zone” which includes tempefatu_reé between?
I a) O%F and 1009°F

B) 322F and 2209F
CEI>419F and 135¢9F

d) 399F and 178eF

7} After cutting raw chicken, what should be done. befare the cutting board is used for slicing onions for salad?
‘ a) Clean the cutting board with a wet wiping cloth '
b) Turn the board over and use the other side
€) Rinse the board with tuhning water
ash, rinse, and sanitize the board prior to slicing the onjons

E 8) Which of the following is NOT an approved method to thaw potentially hazardous foods?
' a) Ina microwave oven ’
b} Duringthe cooking process
L Undér ool running water— |
n a clean counter, at room temperature

A @piﬂg cloths stored submerged in a bucket of sanitizing solution are for:
a)

Wiping spills ehly _
Washing hands if the hand sinks are tao far-away

¢)  Sariitizing the blade of utensils such as knives
Maintaining Ti6isture or the WIpng cloth

TEST_Grill Cook (rev. 2013.07.31)
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J— 4 Grill Cooks Test
i', 10) Food-handling gloves must be changed frequently and aiso:

a) After handling garbage

b} After every break

¢} After picking things up off the floor

d)__ Between handling raw and cooked foods
@An of the above

( _ 11) Ajulienne is:

a)} to cut food into 1 inch X 1 inch cubes’
A cooking method using high heat
¢ T,b cut foad into 1/8 X 1/8 slices

A rough cutting method producing oblong shapes

( 2 12) Agallon is equal to _ ounces
a) 56

b} 145
¢ 32

()28
3 13} How many cups are in a quart?
) a} 2
b4
c 6
d 8

14) A Chiffonade is:
"-5)7“"To slice an herb or leafy vegetable into thin ribbons
Y To de bone a fish
¢} Another name for parchment paper
d) To cookfooad in liquid, or at just below the boiling point

or higher to be

A 15) Potentially hazardous hot feods must be maintained at an internal temperature of

E safe )
145°F
)./1358 F
¢} 1602F
d) 180°F

C/ 16} Which of the following explains the pracess of poaching?
a) Poke poultry onthe thickest part in order to make sure it's tender
To cook food in an oven that has reached 3502 F
¢)_£ook gently in water that is hot but not boiling (1602-1802)
d} Submerge protein in boiling liquid to speed cooking time

C/ 17) ¥ a recipe calls for 1602 of mirepoix, how many otinces of onion, celery, and carrots do you need?
a) 8oz of celery, 4 oz of onibn, 4 oz of carrot '
b} 4oz ofcelery, 8 oz of carrot, 4 oz of onion

Aoz of celery, 8 oz of onion, 4 0z of carrot
d) 2 ozofcelery, 10 oz of carrot; 2 oz of onion

$ }4) Which of the following hest describes braising?

' To cook quickly iri a pan on top of the stove until food is browned
‘

Process through which natural sugars i food become browned and flavorful while cooking
Cooking method by which food is browned in fat; then cooked, tightly coved, in liquid at low heat
d} To plunge food into beiling water briefly, then into cold water to stop the cooking process

TEST_Grill Cook {rev. 2013.07.31)
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C/ ffs) Which of the followmg best describes the pracess of Caramelization?
' To cook-quickly in a pan on top of the stove unttil food is browned
b ) Process through which natural sugars in food become browned and flavorful while cooking
Cooking method by which food is brownad j in fat, then cooked, tightly coved, in liquid at low heat

C/ d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

20) What temperature should chicken be cooked te?
T 3) 145¢F

. hat temperature should ALL ground meat be cooked to? éé?@i\t D) @)EK % \E%—-
T (B S Mmpas Sumoth NTS :

155¢F
(B) il CHIC-KE%Z (S SAaeEd> 7S SaeEn ST
d) 175 BCERT Home (oo C2gpo N CHickER, MNSED  J6S
A—— ?}l@at temperature should fish be cooked to?
14S°F
b) 155¢F
c) 1658F
d) 175°F

23) What is a roux and what is it used for? {2 points) / @W/ﬁ - /
LT
%Lx S Aslimac Far mXES AL
c? ..'_LCKJ& — /Q‘ 75/}—87‘? .——ﬂg,&/ FI o2

LQuogp IS Rooer To axes A Bose fore %PZ‘K
24) What is the process of making clarified butter, and why is clarified butter used? {3 points)
Loy FTED TS v o< WMECTED Adr> STRANED
BES HAS A o

25} What are the 5 mother sauces? {5 pomts

] ’F@&N\%&mﬂfo ) ro, w EEersao
/(/\ %}/4 WA&/V/?DE,

5. .‘;}—'Eé:xﬂ?:'(’ BROWN
) 1l PnpA <
26) Wha does it mean to season a grill and why Is this process important? (3 poirits)

T, P> UL INE, 8 Fgrre. IS ’_/%’/&\/( S ﬁ@”’\}
57%*&/‘5 , A FosTadd,

27} What are the mgredients in Hollandaise sauce? {5 points)

MOsTREp | VES A |
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Bartenders Test Score

/35

Multiple Choice (6 points)

> 1) carbonation the rate of intoxication.
Slows down
b} _8peeds up

Jd W0 e

c) 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

c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum :

3) You can accept an expired ID as long as all other information is correct.
a). True
d’ False

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

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
A&B

e) A B&C

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

éFalse /1 A CGerss COHMPS ) = e s
TELTTS  THE EXD  oF  ‘hue /CE,

Vocabulary (9 points)

Match the word to its definition

P . Aed to crush fruits and herbs for craft cocktail
___“Straight Up making :
in
——
1" Shaker Tin /bf)/Used with the Shaker Tin to prevent solid material
Q"’Neat from entering a cocktail glass when poured

/c()/To serve chilled liquor in a chilled stemmed cocktail

lass with no ice
/d{io pour % oz of a liquor on top

/ef)/Used to measure the alcohol and mixer for a drink

, /H/Used to mix cocktails along with a pint glass and ice
/gf)’Used on the bar top to gather spills

.). Requesting a separate glass of another drink

) Means to serve spirit room temperature in a rocks
~ glass with no ice

é;_ Bar Mat
D "Float”

E IIBackII

TEST_Bartender (rev. 2015.03.25)



Ac rObat TN EST T%ﬁ ERET2AR

outsourcing
Your Hospitaiity Staffing Professionals

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# spirits (3 points): V‘FTKCD)\/ Z EW/ ?555'355/?&)0

What are the ingredients in a Manhattan? ( (_/@upb qu/‘?@ﬂ TRETLE B
What are the ingredients in a Cosmopolita;n? (772/2’ FALD dé TSE ?/? &/ (é?:&’ -
What are the ingredients in a Long Island li%ed Tea? CMD ; %WZNT 7%‘7”D e 66
What makes a margarita a “Cadillac”? %6/7@ '

2L
What is simple syrup? /ﬂé’/,q \/&(/\/ /

Is it legal to pour liquor from one bottle into another? What is this called? (2 points)
— S : —
Nom lesse Sewaetl S/ L5517
e
What should you do if you break a glass in the ice? *ﬁ\ﬁ\ié‘g WE 7CE

When is it OK to have an alcoholic beverage while working? /\/ér(/EJ& -

What does it mean when a customer orders their cocktail “dirty”? Q =1 DV E__

<

What are the ingredients in a Margarita? 2

TEST_Bartender (rev. 2015.03.25)



