J RUDD HEBERT

11 1/z North B_onme Ave. Pasadena, CA 91106 (626) 644 3127
R Ruddster6843@att net- :

EXPERIENCE

L »2/2018 3/2019 . _ : B o
: '”‘4WINE ASSOCIATE, TOTAL WINE AND MORE PASADENA CA

. - Help guests find wine surtable for occasrons such as dlnner partles or weddings. Educated people on:
‘»wme palrlng and tastmg through teachlng ina- class or hostlng tastmg bar.
. 3/2016— 8/2019

JBARTENDER POP CHAMPAGNE BAR PASADENA CA

v Work as a bartender servmg food-and suggesting Champagnes and wines to guests | aiso served food
"to guests at. bar Worked part time then moved back to full t|me in: March of thIS year

: '12/2015 3/2017

i FOOD SERVER, PAUL MARTIN’ 'S AND FLEMING'S STEAKHOUSE PASADENA cA

"'.Assured guest satlsfactron by suggestlve selllng of food cocktalls and suggestmg approprlate wme
‘, ‘palrmgs P I o :

272018 11/2016 Lo e ' o
""FOOD SERVER RESTAURANT AT PONTE TEMECULA CA -
‘ ,Served food and wme in a mostly outdoor wmery café.

e 2/2005 8/2013

;FOOD SERVER/BARTENDER IFRATELLINE ST LOUIS MO e

3 :, :Served and tended bar.inan upscale Tuscan style restaurant.’ Would help guests select menu |tems and -

offer suggestlons for wme parmg -as our wme Ilst exclusxvely featured Itallan wines..

EDUCATION

 JUNE 2016 R |
: INTRODUCTORY SOMMELIER, COURT OF MASTERS

i :; Studled various texts to learn about wmes from aII over the world

".ASSOCIATESTN-.HORTICULTURE, MERAMEC CO:M_MUNITY COLLEGE,
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Multiple Cholce (6 points)
1) Carbonation
a) Slows down
b) Speeds up

¢) Does nothing to

E 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, Zlnfan&;I ,
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

E 3) You can accept an expired ID as long as all ther information s correct. ‘ , '
a) True
b) False

b 4) If someone has had too much to drink, urvlu them coffea will help sober them u%
a) True

b) False

D 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 ID Card (as long as it ists the person’s date of birth)
¢) School ID or Birth Certificate
d) A&B
e) AB&C
E " 6) ifthereis no'shnker'tln avallable to scoop ice for a drink, it is okay to use a glass,

a) True
b) False

‘the rate of intoxication.

Vocabulary (9 points)

Match the word to its definition
Q_'smw up* a.) Used to crush fruits and herbs for craft cocktaﬂ
making
l‘____ Shaker Tin ~ b.) Used with the Shaker Tin to prevent solid material
j_. “Nest” from entering a cocktail glass when pojired '
: c.) To serve chilled liquor in a chilled stemmed cocktall
A— Muddier |  glass with no ice | |
B._strainer o -d.) Topour¥ozofa quUer on top
E igger e.) Used to measure the alcohol and mixef for a drink
; f.) Used to mix cocktails along with a pintiglass and ice
%_ Bar Mat. £) Used on the bar top to gather spills '
D __"Fioat” ' . h.) Requesting a separate glass of another| drink
H’_- “Back” i.) Means to serve spirit room temper#ture in a rocks:

glass with no ice

TEST_Bartender (rev. 2015.03.25)
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Multiple Choice

]é 1) Food is 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
c) On the right side with the left hand
d) On the right side with the right hand

‘D 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

c) On the right side with the left hand

d) On the right side with the right hand

D 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

c) 'On the right side with the left hand

d) On the right side with the right hand

A 4) What part of a glass should you handle at all times?
a) Thestem
b) The widest part of the glass
¢) Thetop

E 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
c) The chairs should be centered and gently touching the table cloth
d) All of the above

D 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
c) Try to convince the guests to eat what you brought them
d) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

L scullery : 4. 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
E Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)
_B_ French Passing Used to hold a large tray on the dining floor
é Russian Service

Area for dirty dishware and glasses ‘
Large metal shelving unit for prepared food to be held or for dirty
P Corkscrew trays to be stored |
Used to open bottles of wine

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

= Queen Mary

m& &b

o ¥

C Tray Jack

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

_i_?_ Napkin ‘ _3_ Dinner Fork
i Bread Plate and Knife _;'i Tea or Coffee Cup and Saucer
_ I NamePlace Card _ 4 Dinner Knife
12 Teaspoon "2~ . Wine Glass (Red)
_l_z Dessert Fork _ﬁ Salad Fork
__é Soup Spoon _ii Service Plate
_i_ﬁ: Salad Plate j_ ~ Wine Glass (White)
_it_ Water Glass |

Fill in the Blank

The utensils are placed ' inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? ' . - .
Synchronized service is when' AUy j et e 4-("02\{’/ S:> : ’/’/;v‘—e’
| .

1
2
3
4. Whatis generally |nd|cated on the naméeplacard other than the name? -N—P/ft e J /7’«4‘2‘4/ s
5
6

The Proteinon a plate is typically served at what hour on the clock? @

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetanan) you should do what |mmed|ately’-’

é i.-e/( B”VIM dg,ﬂ‘f,}/yf/h”‘.}r/é?f’"

TEST_Server (rev. 2013.07.31)
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Glassware (6 points) o , - -
Match the correct glass to the drink

/ Cabernet Sauvignon
Chardonnay )<

Tom Collins

Vodka Soda

Cosmopolitan

Champagne 7

$ }

* |

Y ;
' ‘

)

7 y ﬁz&(‘—" =1

Que - Vedles
Answer and Question (14 points) Ch of
Provide examples of 3 brand name “top shelf” spirits (3 points): MN(,f/LS' 1\4 NZ- - - 3@01250’”

. x"«é 2
What are the ingredients in a Manhattan? Eogg: %p . 5 L EE T lééﬁé/‘f// “"C_‘%/W }/ ki
el
What are the ingredients in a Cosmopolitan? !22’; D LA (2ipL gLs 2@ Z /mzloe)ffz‘: g Me’o’zﬂé”()

Wz, Seed 28550
What are the ingredients in a Long Island Iced Tea?%@&w JZiPLE é‘f_‘. = oo
- . A ot
/ 2N - ) 7]

What makes a margarita a “Cadillac”? 7/,

Whatis simple syrup? H&j LEALL Sveye ':%MS W/ -,47"444/ Y jSJéM—

Is it legal to pour liquor from one bottle into another? What is thls called? (2 points)
i\l o — M,uz;Z\/m ¢ Liovere is [Léfé/QCo
What should you do if you break a glass in the ice? % ST a2 @%&’/ﬁ. /42 j Qz € LAQSL Qz

When is it OK to have an alcoholic beverage while working? ___ N O

What does it mean when a customer orders their cocktail “dirty*? Aop o L\ 2 JU T=%3

. . / .. ; — - —4 %é
What are the ingredients in a Margarita? /ZRu Li- LA L/wf\)z Ji S $ _[ F.(P(;
’ SE G PRI Fifise

TEST_Bartender {rev. 2015.03.25)



