at Name: 71\551'\@ @‘J\Lo&% Date: _ ¢ /zza/}q

autsourcing

Your Hospitality Staffing Professionals Tra y Pa S S i n g Te St

el

Multiple Choice:

1. The term used to refer to small-bite sized appetizers is:
A, Starter

@ Hors D'oeruvres
C. Finger Foods

D. Sors Pauvre

E. None of the abave

2. If a guest asks about an allergen you shouid:
A. Take the question very seriously
B. Only answer definitevly if you are certain of the answer
C. If you are uncertain, check with the chef
. All of the above

E. None of the above

3. When tray passing you should be sure to walk;
A. In a straight line
B. Quickly
C. Upright
@ Slowly
E. Like an egyptian

4. Along with your tray what should you always have in your hand?
o Napkins
B. Toothpicks
C. Coasters
D. Disinfectant
E. None of the above

5. You should refill your tray when:
A. It’s completely empty
B. You finish a lap, regardless of how much you have left
@ You only have a few pieces left
D. Every time you find trash on the floor

6. Before you begin tray passing you should:
A. Know how to describe what you're serving
B. Know the possible allergens in your dish
C. Have napkins ready in hand

D. Have a smile on your face
@ All of the above
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Multiple Choice:

\/l Which of the following can be found on a wine label: 3. What is the best way to hold a wine glass?

N A. Where the wine was made &l By the stem
B. The year the wine was made B. With your palm open, fully grasping the glass
C. The style of wine C. The top of the glass
(D) The alcohol content D. From the bottom of the glass
E. All of the above

2. Which of the following is NOT a type of red wine: 4, Which of the following is NOT a type of white wine:

A. Pinot Noir A. Sauvignon Blanc
B. Merlot B. Chardonnay
C. Pinot Grigio C. Pinot Grigio .
6 Cabernet Sauvignon D! Merlot
E. None of the above E. None of the above

Complete the diagram
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Light bodied & fruity Full bodied & savoury
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Multiple Choice: o
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1. Food is served on what side with what hand? 3. Food and drinks are removed o t side with what hand?
(B On the left side with the left hand A. ON the left side with the left hand
B. On the left side with the right hand B. On the left side with the right hand
C. On the right side with the left hang C. On the right side with the left hand
D. On the right side with the right hang @ On the right side with the right hand
2. Drinks are served on what side with what hand? 4. What part of the glass should you handle at all times?
A. On the left side with the left hand @ The stem
B. On the left side with the right hand B. The widest part of the glass
C. On the right side with the left hand C. The top

@ On the right side with the right hand

Match the Term:

ﬁ) American A. Food is put on trays in the kitchen and passed by servers. Guests
I serve themselves, using cocktail napkins provided by the server.
F Family Style .B. Foods are pre-portioned in the kitchen, arranged on plates and
served by servers from the left. Beverages are served from the right.

D French Used dishes and glasses are removed from the right.

. ] C. Large serving platters and bowls are filled with foods in the kitchen

= Russian and set on the dining tables by servers.
. =« D. Style of service where food is prepared or served individually at
{__C Butler the dinner table to fit the customer’s specific taste.

A Enelish E. Style of dining in which the courses come out one at a time
K_ nglis xF. Method of serving in which food is brought to the table in

serving dishes from which everyone helps himself or herself.

—Q— SynChromzed ~G. All Plates are served at the same time by all servers

Fill in the Blank

List at least 2 duties required for each approach:

1. First approach: erk{w\g;r, Ew«ﬁgx !‘f-;iwa{f-

3(2. Second approach: Lw%zw, g\;aUWj A—-W’ GAW:
3. Third approach: & rrre dab ey R L 4:/\51 Tk yumbes”
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i\l Bread Plate and Knife
I Name Place Card

|2 Teaspoon
T Desspert Fork = Wine Glass (Red)
| 1 Salad Forkx 7

Soup Spoon
S Pop i/ Service Plate

s Salad Plat
# Fag e £ Wine Glass (White)
{  Woater Glass

¢ Dinner Fork

35 Coffee Cup and Saucer
" Dinner Knife
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Multiple Choice:

"PThe first thing a client is going to notice about you is: X Once your chaffing dish is set up, the next step is to

A. How much you went through to get there add what to the pan:

B. How far you had to park @ The food

@ What you look like when you report for duty B. Hot Water

D. How Punctual you are C. Cold Water

E. A&B only D. Jelly from the Sterno can
F. C&D only E. None of the above

G. All of the above 4. Which is an acceptable way to lite a sterno can?

2. BEO stands for: A. With matches
A. Banquet Effeciency Order B. With a regular cigarrete lighter
B. Better Events Organization @ With a long-neck lighter
(G Banquet Event Order D. All of the above
D. Best Ever Odor E. None of the above

E. None of the above

Name that item:

G
S CHAFING
: FUEL




