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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): /)JKOC, Vﬂdtd [{) B
What are the ingredients in a Manhattan? /5 - Z;z. é//t 5,514 JSo2 l/ﬁﬂﬂ( by & (/lf_lz éz 770/5— Oé” 2

What are the ingredients in a Cosmopohtan'Z Z //3(( ice 257 &C (/‘4 1 ) s

What are the ingredients in a Long Island Iced Tea? / o2 € I"e N, 6 ﬂ 4
What makes a margarita a “Cadillac”? ’(l@I lf é’ "'0‘7\06 MW nie”

What is simple syrup? AJV\COCT!'M C"F ’/2—— Sl o '/L ey~ jﬁﬂl/fdléﬂ)f
9 T Sgﬂ—wﬁ

Isit |egal to pour liquor from one bottle into another? What is this called? (2 points)

. Mﬂf g
What should you do if you bre kagla-antheIce? (I_J o é FLD‘QCC LC_€ lMML’o‘:G—J 3

When is it OK to have an alcoholic beverage while working? M eyt (- ‘

What does it mean when a customer orders their cocktail “dirty”? /Y 4//'77‘[ é// ne

What are the ingredients in a Margarita? 7 t’Z éet'{rg 2 7//?/‘( 9?6’, /I-m Y ./I wi'
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Multiple Choice (6 points)

(! 1) Carbonation

a) Slows down
b) Speedsup
c) Does nothing to

{g 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, Cha mpagne, Merlot, Sauvignon Blanc, Zinfandel
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

the rate of intoxication.

a) True
b) False

You can accept an expired ID as long as all other information is correct.

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

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) AB&C
ls_ 6) Ifthereisno 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

1’ . ” a.) Used to crush fruits and herbs for craft cocktail
“Straight Up : .

. making
C'Shakerﬁn

QJ‘Neat"

b.) Used with the Shaker Tin to prevent solid material

from entering a cocktail glass when poured

c.) To serve chilled liquor in a chilled stemmed cocktail
-&- Muddlgr ", Bglass with noice
;_ Strainer d.) To pour %oz of a liquor on top
ﬁligger e.) Used to measure the alcohol and mixer for a drink
; . v T f.) Used to mix cocktails along with a pint glass and ice
& Bar Mat

g) Used on the bar top to gather spills

"Float” h.}) Requesting a separate glass of another drink
K"B v i.) Means to serve spirit room temperature in a rocks
ac
glass with no ice

TEST_Bartender (rev. 2015.03.25)

Scanned by CamScanner



\g., robat oM

outsourcling
r Hospltality Staffing Professionals Prep Cooks Test

Q 9) Which is the improper way to thaw frozen food?
a. Inthefridge

b. Inasink with cold water
¢.  Onthe counter
d. Inthe microwave

_4'_10)

Which of the following can you use to put out a grease fire?
a. Baking Soda

b. Baking Powder
c. Flour

d. Water
E 11) Whatis the temperature range of the danger zone?

a, 25-135
b. 40-140
c. 50-160

d. 30-130
;2 12) Which of the following Is listed from smallest to largest?
a. Dice, chop, mince

b. Mince, chop, dice
c. Chop, dice. Mince

d. Mince, dice, chop
( 13) Which direction should pan handles be turned while cooking on the stove?
a. Over the fire at all times
b. Turned towards you for better control
c. Turned towards the right or left at all times

d. Over the countertop at all times
_L 14) When you poach something, you cook it with what?

a. Noodles
b. Vegetables
c. Liquid

d. Oil
3_15] Which spoon is used to remove fat from soups and stews
a, Basting Spoon
b. Ladle
c. Slotted Spoon

d. Portion Spoon
;_16) Which of the following means to cook in a small amount of fat?

a. Season
b. Sauté
¢. Broll
d. Boil

e. Fry
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Multiple Choice (1 point each)

Q_ 1) Agallonis equalto ounces

3. 56
b. 145

c. 32 \
d. 128
_Q 2) Mesclun are what type of vegetable?

a. Roots

b. Beans

¢. Salad Greens

d. Spices
_:11_ 3)

What does the term braise mean?

a. Sear quickly on both sides
b.

Slowly coak in covered pan with little liquid
€. Cookon high heat and quickly

d. Slowly cookin simmering water
& 4)

At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155degreesF

b. 165 degreesF
€. 175 degreesF
d. 185 degreesF
_k 5) How do you blanche vegetables?
a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
€. Soakin cold water overnight
d. Rub with salt before cooking

a

Which of the following ingredients wauld you pack before measuring?
a. Olive Qil

b. Salt
c. Brown Sugar

d. White Sugar
4 7) Whatis Al Dente?
a. Firm but not hard
b. Soft to the touch ;
c. Very hard

c’ d. Verysoft
—— B8)

Food should be left out no more than

a. 2hours
b. 3 hours
¢. 4hours
d. Shours
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A/Hl What is a Jullen cut?

a. Food cut into long thin strips, matchstick
b. Food cut into long thin strips then turned and cut Into a 1/8' dice
¢. Food diced into finely chopped and uniform pleces

_A/ d. Cutting and peeling into oblong seven sided football like shapes
18) To cook a food In a pan without browning over low heat until the Item softens and releases molsture.

a. Sweat
b. Boil
c. Roast
d. Grill

Fill-In the Blank (1 point each)

19) 51.[1"_& _fo?/?m the basic seasoning Ingredlents for all savory reclpes.

20) M: to cut Into very small pleces when uniformity of size and shape Is not Important,

fre tiop
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