TIMOTHY GREER
422 N. Soto St
Tgree33@gmail.com

'323-945-8890

Objective:

To continue to contribute my skills of customer service and positive energy to your job family.

Skills Summary:

5 years retail experience as a sales rep supporting senior managers in finance and marketing.
Exceptional computer knowledge in using Ero’s, Microsoft word, as well as Window's operating system.
Experience in managing store and employee's as well as maintaining and exceeding store goals.

Team building and Leadership Skills

Experience:
2yrs as a manager/salesmen for Verizon 4g Wireless

110 S. Fairfax Ave

323-954-8300

7yrs as barista/server for Nordstrom Espresso bar and bistro

5220 Alpha Rd

972-702-0055

1yrs as line cook for Lemonade

9001 Beverly Blvd



West Hollywood, CA 90048

310-247-2500

3yrs as Bartender/Cook for Chinese Theatre

6925 Hollywood Blvd

323-461-3331

6months as a Barback for Boulevard 3

6523 W Sunset Blvd

323-466-2144
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Multiple Choice (6 points)

\(\) 1) Carbonation the rate of intoxication.
— a) Slowsdown
Speeds up
c) Does nothing to

S : 2) What are the six most commonly used spirits?
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice
@ 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
False

E 41 If someone has had too much to drink, serving them coffee will help sober them up.

e True
v False

D 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

’ !5 6) If there is no shaker tin available to scoop ice fora drink, it is okay to use a glass.
a) True
@ False

Vocabulary (9 points)
Match the word to its definition

¢ -+ a.) Used to crush fruits and herbs for craft cocktail
_~_ “Straight Up” - - '

: making

E_Shaker Tin b.) Used with the Shaker Tin to prevent solid material
_$_' “Neat” from entering a cocktail glass when poured

o c.) To serve chilled liquor in a chilled stemmed cocktail
4 Muddier o

: glass with no ice

_B__ Strainer d.) To pour % oz of a liquor on top
E 5 e.) Used to measure the alcohol and mixer for a drink
L ligger

f.) Used to mix cocktails along with a pint glass and ice

& Barmat g.) Used on the bar top to gather spills
_Q"Float" h.) Requesting a separate glass of another drink
’.\, “Back” i.) Means to serve spirit room temperature in a rocks
acCl

glass with no ice

TEST_Bartender (rev. 2015.03.25)
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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): DOV\(} (,’iD ‘ (Ig\)ll C?lQ/) (Q‘/;T/(l % on hkﬁw ym

What are the ingredients in a Manhattan?

What are the ingredients in a Cosmopolitan?

What are the ingredients in a Long island Iced Tea? VOOI KQ ) @_]‘\/\ ] W"\“(kﬁ\rl ) ((/V"\ l ((>V\€

P
What makes a margarita a “Cadillac”? _, A\ JO\wW\ W( /\/\Q\( Qwdé
What is simple syrup? g‘/f)o‘( WG’]“Q/

Is it legal to pour liquor from one bottle into another? What is this called? (2 points)

Mm ™A /\6 Rette s
What should you do if you break a glass in the ice? MQ\+ —\_\’\& \\ g4 O\V\A ‘Pl/”\/l C‘Q(\V’\ +|/\Q d\/@ﬁ\)

When is it OK to have an alcoholic beverage while working? NQ V/Q(

What does it mean when a customer orders their cocktail “dirty”? O“ LA j A «

U v
What are the ingredients in a Margarita? gWQ@_ 2, V\Q\ gOb / 9’ H' ) /C*g VV‘Q

TEST_Bartender (rev. 2015.03.25)
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¢

Q, ) Drinks are served on whaf side with whu: fand?

V)

Name
Servers Test ~_Score?%/ 35

Multiple Choice

/1) fFooc is served r n what side with what hand?
a)  Ontasie tside with the left hand
b} On the left side with the right hand
@ On the right side with the left hand
d) On the right side with the right hand

a) On the left side with the left hand
On the left side with the right hand
In the righ sida with tha left hand
On i side with the right hand

Food ana drinks are removed ¢t what side with what hand?
a)  On theiefi side witri the ieft nand

On tne ieft side withi the right nang

On the right side with the left hann

On the right side with the right hand

4) What pait of a giass should you handle at all times?
The stare
57 The widet sari of tne glass
¢} Thetep

5) When you are setting a dining room how should you set up your tablecloths?
a) Neatly and eveniy across tne tabies
o) The creasas should all be going in ihe same direct:ons

¢} The chairs should be centerad and gently touching the table cloth
(2) Allofthe above

6) if you bring the wrong enirée o a guest what should you do?

&, Go back intu 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 comdvca thae guests £ eat what you brought them

’ @0 Fack inta the kitchen to the fimnt of the line and inform the expeditor that you need a different entrée

Mat:zh the Carraci Yocabulary

—E—-__ Seullar 2
Q_ Queen Nz
%Chﬁf'fi-'is' frisks

A.  Metal buffet device used te keep food warm by heating it over
warmed water
Stvle of service where food is prepared or served individually at the
dinner tahkle to fit the customer’s specific taste (i.e. providing dressing

‘ and pepyer for salad or handing out bread to each patron)
_‘Q French Passing: Used to hold a large tray on the dining floor
@_b Riusiut, ho e . Area for dirty dishware and glasses

. Large metal shelving unit for prepared food to be held or for dirty
j__; Corkserge \ trays to be stored
' F.  Used to cpen bottles of wine »

_QL- Tray tack : G. Stywe 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 10 the Correct Vocabuiasy

Napkin

-k

Name Place Zard

>

Teaspoon
Dessert Fork

Soup Spoon

Sk [=]

Salad Plate

D

Water Glass

Fill in the Biank

"1

Bread Plate and Knife

_©  DinnerFork

Tea or Coffee Cup and Saucer
Dinner Knife

Wine Glass {Red}

Salad Fork

_L - Service Plata

5 ‘Wine Glass {Wwhite)

CTETTN (\\ )
Dﬁe utensils are place I\
N

2. Coffee and Tea éervice should be accompanied by what, extras? quov, M;\k

/ .

5.
6.

Synchronized service is when:

e @ Qane-hine

4. What is generally indicated on the name placard other than the name? _w A/UW\ bt/ 6+ WD‘\I'f‘i

inch {es) from th2 erge of the table.

The Protein on a plate is typically served at what hour on the clock? ‘/ S war (f}
=

if a guest asks for a specialty dinner {i.e. Gluter Frea gp Vagetarizn) you shouid do what imime?iate?

T e et

TEST_Serser (rav. 2013.07.31)



