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1 5 m: TEXLOE _i M' i, 12, MAIDO EXZEZ 290/2tD 227 Y=
o % /| T — o) E § -/ o H o .
@ ol X S} XI-AE/\_I OIO /\ll\-io 2= [:} @ Old Tom @ Tequ”a
SeE emmam AeEs mem @ Kummel @ Vodka
@ QX S NHIAS AZOZ THOHEHC
@ LHE 0|2US SEEHC. 13. 0182 &2 = Liqueur SH2HD 24 gl A7
> Cimol BaSE = Mool 2T 6 20 (@ Creme de Cacao @ Curacao
PET EEes e =er E=A AT e ® Lord Calvert @ Kummel
@ EFAIIAD} st MRS
@ HADSO EHAIIAZ st28 A 14. L (Ale)0let SE=7?
@ £48 BAIIAS BRE 2 OE-TERES @ Z8F9 Y=0ICH
@ 8220 20122 & A @ WO AE0ICH @® EHdz=9 L=0ICH
3. ZY== L 2801017 15. SHotEH(Manhattan) ZHEIZ 2l J13(Base liqueur)=?
(® Champagne ® Cola ® HH A3 @ AQIE HHHA
® Cognac @ Red wine ® 2dDAEZ HH @ ABHEE 22IE
4. =2 WSotd FFOt A2 O OtAIE 22| iAtesE S2IF | 16, OIS A8 SN ZLEIY MEINA 2 =2 3(Long drink)
AULCH O8 - =Helot? 2 Hasfe g7
@ mineral water @ soda water @ Manhattan @ Whisky Highball
®@ plain water @ cider @ Martini @ Bacardi Cocktail
5, == JlaZeE WF0IBE2 o MY 258 /Al of 17. 22tA I (Alaska) ZHHIL M Bl s E84FE?
O10F B0t SXRTEsE EEIF £E20t .
M Whisky @ Chartreuse
@2 -3¢ @4 -5%C ® Curacao @ Drambuie
®5-6T @6 -7C
18. ZFO ETHZUA AP AFZ0He MY &S A A
6. L8 & AKX |AIeE He AHCIIE? =9
(» Canadian Club @ Ballantine ® JdILtE Al&(grenadine syrup)
® Seagram V.0 @ Old Crown @ DHOIE A& (maple syrup)

@ & A& (gum syrup)
@ =2l Al&E(prrain syrup)

7. &30 WM Lte €38t

@ Apricot Brandy @ Anisette
@ A

® Cherry Brandy mer 19. Flamingo ZiHIZS F=ME =7
8. EMZOIA BIMO 20IF2A SO D.OM.0I2HD M0] @ Scoteh Whisky (@ Aum
H o= 222 @ Dry Vermouth @ Gin
v i\:.*ufil(campan) ] 20. 1 pony= ¥ ounce@!Jt?
@ LDAEZHHIE (angostura bitter) ® 1 ounce ® 1 1/2 ounces
@ HiUl= El(benedictine) ® 2 ounces @ 3 ounces
@ OFLIAIE (anisette)

21. Bourbon Whiskey= Corn MEE % 014 AFSoll0F2F H

9. Tt ZgA winell S22 UEUWE EA & 1o FEE2 H AINZ 2L E=IH?
LIEttH= H=27
' @ Corn 90 % @ Corn 80 %
@ A.0.C. @ Vin de Pays ® Corn 51% @ Corn 40 %
® V.D.Q.S @ Vin de Table
I } o , 22. 1 FAE(Quart)= Z 2201017
E 90 ine)0let BE WEI 2 g 22
10. ig:oilj_pﬂ_(great wine)0| &t ot [ @ 64 oz ® 50 oz
@ 54 013 @ 54 04 © 38 oz ® 32 oz
ERIPY ERIPN _
© 108 0l @158 01d 23. 01249 20| B TableOA 49191 =201 S0 S 1)
BartenderJt Jt& OHXIEO Ot =8 8527
BIEHK (Vintage)2t RS £oH=01?
11. BIEFXI(Vintage) &l ot=ot @ Bottle Beer
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@ straining @ beating
i =2 ink 22 2| & 9= A2 - .
43. Dispenser & Soft Drink el = @ stirring @ shaking
@O 2= XIF st R0l 2280
@ A&otn Os& 20| 228t 53. TI& & €8 R0 U= 2HE?
@ YOl SHE HIM0 B2 (@ He skates well. — He is a good skater.
@ ZI|DF 22 20 226 @ He works hard. — He is a hard worker.
@ He cooks well. — He is a good cooker.
44, M=(Beer)E AUlA ol= YH =& 22X 2= HE?
O HEHS 2elHL HEY X LOotok ST @ He drives carefully. — He is a careful driver
@ WF=E [(E e GlassQt Htel 2tA2 2~3cm)F MY | 54. Select the cocktail based Vodka in the following.
ottt @ Acacia Cocktail
45. Fo| 9el & AF(Stiring)02H? @ Hunter Cocktail
@O ZHILE XA CHED| Qol YAZetAl S22 €10 MO SCHEl= c<=o0
@ H0IZoRE 22 + 9= XIS ol AHYS BT D Lager beer @) Drait beer
= gpy @ Schlitz @ Black beer
@ ZLHYLS 2248A21 & SIIE JH0IAI2I=e A ) . .
o N DlC o Sippol op 56. Which of the following wines should be served not
@ 2etA0l RE MEE 201 BE= HHL 2 chilled but at room—temperature?
) ® Red Wine @ White Wine
46. 2lF2(Ligueur)T &% = S@ A7 @ ch @ R Wi
ampagne ose Wine
@ 92, DI2Z0ME 2012 (Cordials)0l2tDE S 20} pag
@ & 2Rd =245 BF0 =S 57. The covering or skin of any fruit is generally referred to
® Z=Z(Base liquor)MICH 2k, WY, M, 2|0 52 €0 as the ().
N ZrED @ heart @ top
@ BYCI(Brandy)Jt tHEXQI =0|Ct @) leaf @ peel
47. I=F8 H¥g I =2 Ma=? 58. O+S 22X LHE22 20t () o0l SAIES HI2) #E
@ WIHIl HIHE ol HRZ 226t A2l & 27
MUECFEe= T EE0 2 2260
@ N FEO XA } We found (fall) leaves here and there.
@ ZEFx= SF0 2HLA0 = HE SBHSHC.
@ D23 0ROt OIEX LE= S5l SRS @ fall @ fell
@ fallen @ falling
48. C+tS = Ice Equipment JF OtYl 2427
@ Ice Pail @ Ice Scoop 5. Ol o2 Z%¥=2 A=2?
@ Ice Tong @ Ice Knife John studies very hard he will pass
the examination,
49. C}S & Decanter 28 2tH U= 2127
™ Red Wine @ White Wine @ so @ so that
® Champagne @ Sherry Wine ® for @ therefore
50. 4%, HE SS 0185 AL TR JI7E? 60. "F= olAIOIR?, o Ity HYS ol 2827
@ Mixing Glass @ Strainer @ Have you been served?
@ Squeezer @ Shaker @ Are you being served?

® May | take your order?

@ Are you being waited upon?
3LE : DAAHIAZO] Y ? P

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

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

b
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