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Servers Test Score /35
Multiple Choice '

{> 1) Froodisserved on what side with what hand?

A 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) On the right side with the right hand

i 2 2) Drinks are served on what side with what hand? 4 -
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) On the left side with the left hand

b} On the |eft side with the right hand
c) On the right side with the left hand
d} On the right side with the right hand

gk 4)  What part of a glass should you handle at all times?

a) Thestem
b} The widest part of the glass
c) Thetop

D 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
d} All of the above

i 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) 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

Metal buffet device used to keep food warm by heating it
~“Bver warmed water

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

Scullery

Queen Mary-.
Chaffing Disk” -
French Passin

Russian Service

Corkscrew s~ Large metal shelving unit for prepared food to be held or for
™ .
\\—;-\ dirty trays to be stored
Tray Jack” ' 5= Used to open bottles of wine

~m  Style of dining in which the courses come out one at a time
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Cashier Test
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Aroll of quarters is warth?
a} S$5.00
b) $10.00
£) $15.00
dj $20.00

A roll of dimes is worth?
a} S55.00
b) $4.00
c} $3.00
d) $2.00

A roll of nickels is worth?
a} S$8.00
b) &56.00
c) $4.00
d} $2.00

A roll of pennies is worth?
a) $1.00
b} $0.75

c) $0.50

d) 50.25

What does POS stand for?
a) Patience over standards
b} Percentage of sales

t) Point of sales

d} People over service

What is the current sales tax rate in your city Y:'LD 7/\

A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is 50.79. If you are given $10.00 how much change shioulc

you give back?
a) 54.06
h) 52.06
c) $7.06
d) $5.06

A customer buys two shirtsfor 10.50 each and two ball caps for $7.25 each. If you are given $50.00 how much change should

you give back?

a) $19.50
b} $14.50
€) $9.50
d) $4.50

A customer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you give back?

a) $6.00

- by $8.00

~—

¢l $10.00

d) $12.00

A customer buys two hambﬁrgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at
53.25 each. ¥ you are given $100.00 how much change should you give back?

a) S§78.50
b} 558.50
¢} S$38.50
d) 528.50

?
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Multiple Choice Test (1 point each)
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Food handlers must always wash their hands

a) Before starting work

b) Switching between handiing raw and ready-to-eat food
c) After going to the restrooms

d) All of the above

The recommended temperature for your refrigerator is...
a) 458F
b) 50%F
c) 40eF
d} 209F

Which of these conditions requires immediate corrective action?

a} Packaged food items are stored at least 6 inches above the floor

b} Iceis being used to coo! beef stew in a shallow pan

c} Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
di Raw fish is stored above raw chicken in the walk-in freezer

Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 0% and 1002F '

b) 32°F and 2209F

¢} 41¢F and 1359F

d) 392F and 178¢9F

After cutting raw chicken, what should be done before 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

c) Rinse the board with running water

d} Wash, rinse, and sanitize the board prior to slicing the onions

Which of the following is NOT an approved miethod to thaw potentially hazardous foods?
a) Inamicrowave oven

b) During the cooking process

¢} Under cool running water

d) Onaclean counter, at room temperature

Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a} Wiping spills only

b} Washing hands if the hand sinks are too far away

c) Sanitizing the blade of utensils such as knives

d) Maintaining moisture on the wiping cloth

Food-handling gloves must be changed frequently and also:
a} After handling garbage

b} After every break

c) After picking things up off the floor

d) Between handling raw and cooked foods

e) All of the above

A gallon is equal to ounces
a) 56

b} 145 ;a
——
c) 32 TTh

d) 128
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_Servers Test Score 59/ 35

Multiple Choice

A 1} Food is served on what side with what hand?
T a) Ontheleftside with the left hand
b) On the left side with the right hand
¢) Onthe 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?
T T . a) Ontheleft side 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

i 2 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) On the right side with the right hand

&.. 4)  what part of a glass should you handle at all times?
a}) The stem _
b) The widest part of the glass
¢) Thetop

§| 2 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

_DS) 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) 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

Scullery
Queen Mary
Chaffing Dish
,/
v~ French Passin
V/Rfssian Service

Corkscrew

Tray Jack \-

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

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 ar
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 hottles of wine

al
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Bartenders Test Score ¢/ 30
( 1) Whatis a Classic Martini garnished with?

a] Onion 8 Y
b} Lemon Twist : :

¢} Olive

d) Cherry

QD 2) What type of liquor is in a Cuba Libre?
‘' a) Vodka
b) Rum
¢} Gin
d) Tequila

? 2 3)‘ What type of juice is in a Screw Driver?
a) Lemonade :

b} Cranberry Juice
¢) Grapefruit Juice
d} Orange luice

g ‘ 4) What type of juice is in a Greyhound?

a) Lemonade

b) Cranberry Juice
¢)  Grapefruit Juice
d) Orange Juice

Q; 5} Whatis in a Cape Cod?
a) Lemonade and Gin
b} Cranberry Juice and Vodka
c Grapefruit Juice and Vodka
Orange Juice and Gin

TE A)( Which of the following is not a liqueur?

a) Amaretto
Southern Comfort

%‘ Triple Sec
Absinthe

%7 7) What are the six most commeonly used spirits?
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice
b) Vodka, Whiskey, Gin, Bourbon, Rum and Tegquilla
c) Chardonnay, Cabernet Sauvighon, Champagne, Merlot, Sauvignon Blane, Zinfandel
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

@ 8) What are the ingredients in a Margarita?
—a) Rum,Colaand Lime Wedge
b} Tequila, triple sec, Sweet & Sour, Lime Juice
¢} Tequila, Orange Juice and Grenadine
3/ d} Rum, Sweet & Sour and Orange Juice
:é S What are the ingredients in a Cosmopolitan?
a) Vodka, Sweet & Sour, Cranberry juice, Lime Juice, and Triple Sec
b} Vodka, Lime juice and Triple sec

¢ Vodka, Sweet & sour, Cranberry Juice and Splash Soda Water
{d) Vodka, Triple sec, Cranberry juice, Lime Juice

( 10) What are the ingredients in a Long Island?
a) Vodka, Gin, Tequila, Triple Sec, Sweet and Sour, Cranberry Juice
b) Vodka, Gin, Strawberry Puree, Sweet and Sour
c) Vodka, Gin, Triple Sec, Rum, Sweet and Sour, splash of Coca Cola
d) Gin, and sptash of Dry vermouth

117182012
Page 1 of 2



