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LS & THIISCOZA LX %= A2?
D F2Ig SH2Z dl= AIEIE IPFOICH
@ Lyst FAZMO A&E2 ZED

@ OIH, S MHIASE AZOZ THiSHC
O LIS O8NS LG

S22 a8 & 820 X R& R2?
O EHAIIAD EnE MAZES

@ MADLSO EHMIIAE S8 A

@ =25 EHAIIAZ &REH A

O S=0 dH20I=E & A

TIFEE e AQADL?

@ Champagne @ Cola

® Cognac @ Red wine

=2 U350 FHOI AE I OtAIH &2l diates =0t

UCH Os o= A
@ mineral water

o117
® soda water

®@ plain water @ cider

Moiz== 0|agE WF0B2 g4 MGst 28 24 of
CiOF B}, SANR2T=E ETIF £E2I1?

®°2-3C @ 4 -5TC

@ 5-6T @6 -7C

OS & AJIX |IAIE L 2401012

(@ Canadian Club ® Ballantine

® Seagram V.0 @ Old Crown

Aol WD Lt €28t =
@ Apricot Brandy @ Anisette
@ Cherry Brandy @ A

ELFTNAN =282 20IF2A 0l D.O.M.0l2t1 M0
A U= 2Ae?
@ Ztotel(campari)
@ L DAECHHIE (angostura bitter)
® HiUl = El(benedictine)
@ OFLIHIE(anisette)
ClS ZA winel 22 UEIUWE EAl & 209 ZEAS
LIEIlE H27?
® AOC. @ Vin de Pays
® V.D.Q.S @ Vin de Table
10. JdI0IE 2tPl(great wine)OlEt E& WEIt BHE e AE
£otEI1?
@ 54 0lat @ 54 0|4t
@ 104 Ool& @ 155 0|4

. HIEFKI(Vintage)2t R4S

SotEI?
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21.

22.

28.

O ZE=F9 018 @O L0 ATHET

@ T AAKY @ TTo E=E

HAIZDO ESFE 220/2tn B2 U=

@ Old Tom ® Tequila

® Kummel @ Vodka

Ct89 &= = Liqueur 8F1ct] =24+ 8l 127

(@ Creme de Cacao @ Curacao

® Lord Calvert @ Kummel

Ol (Ale)olet S2=7

@ etelol A=0|CH @ ERF9 L=0|C
=o| 2 ZF0ICt. @ &4=2 d=0IC

o5l EH(Manhattan) 2EIZ S| J|Z=(Base liqueur)E?
0t AAI] @ A9E B0~
® 2dDAEZ} HIH @ AHIZEE 228
CIS AlE SOA 2EIL
2 H3se sge?

1 Manhattan

® Martini

THEIOIA =& S& 3(Long drink)

@ Whisky Highball
@ Bacardi Cocktail

22t A I (Alaska) ZHEIZ 0 BOIZE ELF
@ Whisky ® Chartreuse
® Curacao @ Drambuie

=7

k£
=?
@ 2lLE Al (grenadine syrup)
@ OHOIZ Al (maple syrup)

® & A& (gum syrup)

@ =2l Al&E(prrain syrup)

SUHZOA ABER AFH0He MY &3 JtE 2

Flamingo ZIHIZS =M= =?

(1 Scotch Whisky @ Rum

@ Dry Vermouth @ Gin

1 pony= & ounce@!J}?

® 1 ounce @ 1 1/2 ounces

® 2 ounces @ 3 ounces

Bourbon Whiskey= Corn ZHEE Z% 0|4 AFZ0l0F2H B
B AAIZE RELHEIN?

@ Corn 90 % @ Corn 80 %
® Comn 51% @ Corn 40 %

1 HE(Quart)e E 240117

@ 64 oz @ 50 oz

@ 38 oz @ 32 oz

OtcHet 20| & TableOIA 4012 =20 =0 &%= O
BartenderJt Jt& OHXIZ0 BtE =2 SS=2°?

(D Bottle Beer
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@ Whisky with Soda Water

® Salty Dog 33. FEQRRIU0| AHAIZE MOl SHOF & AFEO| Ot H=2?
. . . 2= 22 A= o O MNEF =
@ Dry Martini Straight up Lemon Twist @ A& A28 WROI 2 = =0
@ 2= dt JI7*E EE= HIXlol ECH
24. & WZEMD BRYYOE Y= AS? ® %A= PEW2ES HLH =0
@ 2xx 28 ER3 O 2%z USFNE FE XN S0
@ YEF, ZRF, JUF
® ==x wax ox=z 34, FEo BERAY BAHI} © NE?
T — @ Holg ST Its @ 2AHY BEZ =9
e T, oOo7Tr T, oL T
@ 22ANEY U O L2H A HEH
25. HIEIE D BarOllAl Glass& A& M Ol X XI5 Ok
g AtE2? 35. =7 Mg &2z & S A7
@ Glass JI&Xe It 68 D HERAX EAlQ 2= @ 2SI HE |
@ Glasse HZ20= @ SIIEH |F @ HdAHE2 A=
® Glasse M1 o=
@ Glassel 25 0f= 36. MZ&A(store room)0ilAl 0l= HISIE(bin card)e EX&E?
— [ T
O EsE 222 ML JI=
26. €58 0{E0I8 OtAl= RSz AF0CH ®r2 D o0 @ =Y MEEH & ETIIE
A o B S S BN SR JIE0l UE ® B2 £0tet B IS
s w= F EE ATE Es @ B=2% MAXS BIEHOIK JI=
® el @ 28x
® ltot= @ == 37. YA3|(Whisky)l HEHRH = ZRE A2?
O MHEMHE2 22lol0lLE XIHelel =&l 2o 10| UAs
27. (Gin)& JI3=(Base)2 8t ZLtHILO0| ot 2H42? ATZ Meistc)
@ Martini ® Bronx @ AEJ OE 9AIIE 40N MESHE RS BHZ 2
@ Pink Lady @ Screw Driver StCt.
@ ZFI2 sta DB SIAIS 0|2lS Dol AAI
28. CIS0IA &40 22 9= ZLHL2? £ HEistC.
[ 1 =] (@ OHolE A =EZst MHE XFoIK =28 A0 g2 U= 1O
@ =cua @ AJIZEs2 210 SASH FAAAINZ2 UIXISHCE.
20, N2(single)0l2t 3101 & 3ome=ol w2 Jj=oz #ch 1 | 38 NEAAL GIBIAl 2AHY MEIS 0 Mol 5H=dt?
™ 28HQI sOmee 2 S 20Igt=E A= @ AAF HO @ AAF S0l
® ®AH(finger) @ CHAl(dash) @ AAF Z0 @ oer3A S0
@ E&(drop) @ G =(double)
39. =253 US0H ANdl= 2 & Sl A2
30. AAF(Aperitifs)2 R &0HEH 210 RO E A=2? @ &AI2Z 0 (News Paper,Adv)
(1) PHOLEH @ #el @ Ml 2E(Sign board)
© ZE0! @ =2t0| OtEIL] ® L2 E Wl Y(Direct mail)
@ Y 2E(Bill board)
N2 - =<xn =2
| 208 ¢ FHB2NE 40. HEB2IYY 3 FIFORH?
31. I8 & ZFEXK(Bar helpeno F ALRE=? @ o= E(EEHH) @ MHY==(BAIEH)
@ DWHAH =2 28D S2E XM HZEHC. @ == (EBRIESR) @ HASHE(FALH
@ ZSIAH, &N S DE JISEQ D& AMEIE HHs
Ct. 41, 42 ST HHOHAl JIE S06HH 2otE 0{0F & AIE2?
® =HBanNllM 28 =8 L EZ2E9 =4I Ll O 129 Iz
S5t =H|E &tC}. @ THE O (dex
@ FE Qe DHE ISSHC @) Dol H2AD AAOl Aol
. D] J|59 240 Lol
32. HEI™H XIHHQI(Catering Manager)2 LS2&=7? o = v
0 S 82 A VAL A3 ALE FABAL 42. BENE(standard yields)& =2 0/E 22ISH0) o} ot
@ HH(Bar) 2R A2E K&, 2SS, =17
@ X=g2I(Bartender)ol 94RE XI5, Z=8stCt. O MAMD(EES) @ T2 (RES)
@ HH(Bar) 22X° ARNES FHSEHC ® FOHOHEEE) @ MZEIHEFEE)
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43.

44.

45.

46.

47.

48.

49.

50.

51.

52.

Dispenser & Soft Drink 2& 22| & %= A2?
® 2 0F Alst R0l 228t
O Aot Os& R0l 225
@ YOl S0H= I B2t
@ ZOI0t %2 FY0ol S&SEHCh.
=(Beer)& MHIA dl= %Y & X 2= AS?
Wx=HS Z2lHU FEX Lotk St
£ 2 e Glass? gtol 2+2A32 2~3en)p M

o]

® @ ©Oo =k
12
4 A

WE= SSOUHAM WM2hoF M0l SO
W=E [E M= GlassE JI=S0IAl Z0F0F StLF.
AF0| W = AFE2(Stiring)0let?
@ ZLHILS XA 2tSD| 2ol LA3etAl 232 €10
HAZSZ FMHMO 2t=E= A
@ HoldoezEe ¢S 4 o= X2 At9 2HLs 2¢H=
= gy
@ ZLHLS 2S24A121 = 8IIE JH0IAI2I= A
@ ZetA0 2E HEE 90 2= 2 Y gy
2l A2 (Liqueun)F €8 = &l 227
@ 92, 020AM= 220 Y (Cordials)0l2tnE 220}
@ & 2]RA ELE4F 30 Aéﬁf

10
By

@ Z=H(Base liquor)0iiCt F
A BHECH.

@ = 2C|(Brandy)Jt HEE QI =0ICt.

g, M, 2ele &

o
[
2

ECFE NEE I A AIE2?
® WWHII MHE o HRZ 228

M- FTE I EYHO X240 B28H0H
@ ZEFx= SF0 2HLA0 = HE SBHSHC.
@ D=3 0HDt OI2X $E=2 S8 A 228
CtS = Ice Equipment Jt Ot =27
@ Ice Pail @ Ice Scoop
@ Ice Tong @ Ice Knife
CtES & Decanter o 2tH U= A27

@ Red Wine
® Champagne

@ White Wine
@ Sherry Wine

S8, et S2
@ Mixing Glass
@ Squeezer

|Zdl= 2HIL0 28t J|RE?
@ Strainer
@ Shaker

| WS : DABAHIAYO

Which of the following is made mainly from rye grain?
@ Rye Whisky @ Blended Whisky
@ Scotch Whisky @ Bourbon Whisky

Which terminology of the following is not related to
cocktail-making?

53.

54.

55.

56.

57.

58.

59.

60.

@ straining @ Dbeating
® stirring @ shaking
s & 88 20| A= 2E2?

M He skates well.
@ He works hard.
® He cooks well.

- He is a good skater.
— He is a hard worker.
- He is a good cooker.

@ He drives carefully. — He is a careful driver
Select the cocktail based Vodka in the following.
® Acacia Cocktail

® Bloody marry Cocktail

® Gimlet Cocktail

@ Hunter Cocktail

MO HYotle =27
@ DOraft beer
@ Black beer

@ Lager beer
@ Schlitz

Which of the following wines should be served not
chilled but at room—-temperature?

@ Red Wine @ White Wine
® Champagne @ Rose Wine

The covering or skin of any fruit is generally referred to
as the ().

@ heart @ top
® leaf O peel
Che 282 WE2Sz 20t () 2t SAEE HiEN ¢E
A2l 82?

We found (fall) leaves here and there,
@ fall @ fell
® fallen @ falling

ol S0Z L2 A2?

John studies very hard ___________ he will pass
the examination,
@ so ® so that
® for @ therefore

FEZ GHAIAO0IR?, o JI& IS 90 HE2?

(@ Have you been served?
@ Are you being served?
® May | take your order?
@ Are you being waited upon?
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dXEHE CBT#?

E0l 2HEO0l Ot elHY ez 2HE 20 A=s22 HEGHH
SOlOA, Y LE, dl&NXl HBdts

SI8eZ AN AIE0A ALZct= OMR €412l CBTE NS3&
LICH.

QE ¥ QNI =FE FA U= HES dX2HE CBT
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