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® ADSHE @ ot

| 1S FRENE | =
| AHOIOl THE M9 = oo eo 12. 2Z(Gibson)S oS O LR L& JIRE?
© =M Allaa Zox ® Ht AEd 0l (Bar strainer)
® S2o Mllsa TEE @ 94l 2etA(Mixing glass)
® 01220t A4 BT & b =& (Bar spoon)
_ O Y2 AFX(Lemon squeezer)
@ AHO M ZEF
2. 1510 22N Fecamp AFRIOIA XX} gt 224 18- 8 = elsd0la(A LRI
D.OM OI2tE 22I0f THEJ} 4350 EHEE? @ deh=dll 01 €+ (granulated sugar)
® A2 X2 X(Chartreause) ® HilUl= El(Benedictine) @ APIteILES(saccharin natrium)
S &#%/0l(Drambuie) @ ZLIE=(Cointreau) ® 727+ H{cube sugar)
@ IR % H(powder sugar)
3. Oi&2 g cIF 20 st 8HQID?
IS SSEE A0HE =0 ol EEe o 14. 1 Pint= OunceZ #&H4AGHH D01RID1?
£ BT LSkl NTE BN OE BRe g2 oz © 16 oz
® 8 oz @ 4 oz
@ HMe2lE4CI(Cherry Brandy) )
® 2244 (Curacao) 15. Sgn;frt;erOiIE gbtdoz ol S8 MBste 20l JI1&® &
© OFOtl = (Amareto) @ Soft Drink @ Cocktail Drink
@ EI0F Or2I0K(Tia Maria) @ Mixed Drink @ Armagnac 5%
4. 2IA3|(Whisky) B Bt=E DHO| SHIE &=AHE? 16. 21T % ©I0IELRI(Demitasse)& 2l 3J1E?
(» Aging —Fermentation —Distillation —Mashing ® 2ok I 1/2 39|
® Mashing —Fermentation -Distillation —Aging @ 2Bt I 24011437
® Mashing -Distillation —Fermentation —Aging @ 2Bt DAY =23 3]
@ Aging —Distillation —Fermentation —Mashing @ 52A=0] 2o 37
5. et Hdel0l=E UHE M E2X A2 A=27? 17. BADIAR 2| S2Jt &8RE EHeZ ®MAZRES2 O
® et (2 IS SEO=Z JIS06t0 2tE A 2JkXIt ULEH =2 dlol=2
® QX FA @ Jyue Al Fo| ZgYE UtE M AE8HH, ¢t &2 HE0 LH
A9 XE5H0l 22 Jld AljEE S0 e BdtSs
6. I A& (Par stock)0l&t 2Q10}? =7
® == Wo @ =moj @ 2elA 9 A(collins mix) @ Zet(cola)
® WEaI} @® Wome ® - Ch=(soda water) @ 0ll81 2t (evian water)
7. 02 5 ASEX 20l(Aperilf dink Q= J4a =g 2y | (O oies ZFRRM RWAA ¥E AS?
@O AIZEO gE L=
@ Dry Sherry Wine @ White Wine ® Az O 200 OHAC
® Red Wine @ Port Wine o= = =
@ =8 2=gH e
8. L85 RAIXIIl T2 A0l =27 @ DI2Hol gt =0
@ 02 & (Absinthe) @ FHetA(Curacao)
@ ZF0(Kahlua) @ S &= 0l(Drambuie) 19. tiS & cordialsJt Ol %27
@ iUl El(Benedictine)
9. T2 = Rum Base Z'HI(Cocktail)2? @ ZRIEZ(Cointreau)
(® Dubonnet Cocktail ® Bacardi Cocktall ® 28 O I13t=2(Creme de Cacao)
® Honeymoon Cocktail @ Knock—out Cocktail @ & (Gin)
10. OIS = & 2lR2J1 ot #2? 20. Non-Stem Z2tAE= L 201047
@ Cointreau ® Seagrams V.0 @ el7E 3eta @ 2ZHY 2t
® Anisette @ Benedictine ® 1=y 0 =
11. AIIX /AAI19 &K =7 21. OI2 S HIZEH 822 EFIt Ot H2°?
@ Hgste @ dZH= @ Jlssa @ zgs=
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@ IdxsS= O =882 of foam)dld0F StCH 1 018 & E8 21272
O AT ED ARG “AS =0
22. 1 pony= & ounceel)t? @ BMIIAS ZYES SAMGI0 BFEO S STAIZIC
® 1 ounce @ 13 ounces @ JIE 20| ME UELC O =N O & UCH
® 2 ounces @ 3 ounces @ B 90| = WEDC 9r0 04,
23. US2 TAH et S3ek 33. DANMN FAAIIE TSSAID, LST BH Bl ACH,
SEN} OHE OERI oM, 932 2H = SE& 2% [ MSok= Sct2=7
=2 OH| AFESH} @ <ol CI2AE (Wine Decanter)
@® ZEHIY CIZE (Cocktail Decanter)
© &(Gin) @ tizekTequila) ® 2@~ 22t ~(Colins Glass)
® ==5tVodka) @ B(Rum) @ 2B 22tA(Cocktall Glass)
24. A3k%) IA3| (Scotch Whisky)el FREE? 34, lels Sist EHITE A = =@ 229
© =4 s @ FLHA FoI 10| WRES 23 LHC,
® =cl ® 2N @ X0 o ZABSS YUAB2 = (4SY A2 0
2l Z=HIstCt.
25. Ui 22l = 0l ME =wer ® 9E Fas HANA O MEA BEEO
b Fortified Wine @ Aperitif Wine @ 99 B2 20| FUH0 U MAIIE ZA XSO
® Medium Dry Wine @ Aromatized Wine
35. HH(Barn)g R sE A2 ASt N2 44X &Y = =X &
26. OIS = 0I=2 UEst= cl7Z(liqueun)=? = A2?
@ =2< d(Sloe Gin) ® 2HY 2SS dHBan AU Ao SRASHCH
@ 2l3t=2=(Ricard) @ dHBan2l =TAl&2 204 AHI0IE(Mixing Station)tt
® AE FIEE(Southern Comfort) S SHU 21
@ 32 O It3I2(Creme de cacao) ® 221J[(Cooling Cabinet)= =20l &XI&tCt.
@ ZSHYIN= Jtss BHBar)UHol & XIStCE.
27. T8 = 2IRZ(liqueun M =Al &8 =827
1 =& 8 (Distillation) @ ==Y (Infusion) 36. L2 & ﬂIOI%(shaker)S AEDBIHOF 3t H2?
@® oMl (Essences) @ Of 2+ (Filtration) © =&l L= (Brandy Alexander)
@ E2t0l CLEILI(Dry Martini)
28. Million Dollare =Mz=? 2C 3£ (0ld fashioned)
(M Scotch whisky @ Rum @ M HME SetH(Creme de Menthe frappe)
(® Bourbon whisky @ Gin
37. 820~ (Beverage lish&FYYH = II¥ HYX R&t A
29. Daiquiri Frozen® ZMZ 9 SME&= 0l 2401047 =
@ Grenadine syrup2t Lime juice ® 28 FMS SE0 ZAC0L
@ Vodka® Lime juice © Li=0| ZA5I0f DII2 BHOHE & U0{0F B,
® Rumzt Lime juice ® HEZZ2 M50 0F ST
@ Brandy® Grenadine syrup @ OI+ [Xl(Image)i& 2 <ol S2 2HLS 1NoF THjst
C
30. ZHIY ZFYYUHAN E2E (Floating)22 Hetst 827 ) - L N
@ 20 HI=S 012510 ©l2= 0|0t 38. (éo?cktall partyOll tF2 AI2EH= HCZ IJIE oEcdl= A
@ 2tHY 22tA JIEX20 LS 25 YHOIC ® eaX(oange) @ d=(emon)
@ SF=0 =25 S0/= FYOIT, @ Hel(cherry) @ StLiH (canape)
@ g5 Z0t LAHLS N2H == A0l
39. Ct& = Ice Equipment J} Ot 227
‘ TR R @ Ice Pail @ Ice Scoop
@ Ice Tong @ Ice Knife
31. g2 CIHER|(inventory)= R& ZAHQI?
@ o @ D& 40. =&E4Hl =AW A D el A2?
@ =9 @ gl O =Yy SY2 x5t
® HiEILS QI Z2AH2 &HX
32. W= AOEA HEO 22tA L2200 MI| == (Nicehead @ HIEICS SBEZ2H0 TWE
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ctA(mixing glass)2l YO E X = A7

b 2etA(bar glass)2td
@ M2E S&6tHL XA &
® OS2 (muddleng AlE, &
@ HIOlH(shaker)S AFZ, H2E 40l

o B
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SEC

£9 44X & =& OE O S0I6HH dte JI7E?

@ Squeezer ® Pourer

® Muddler @ Decanter

Hi(bar)Oil A AFE St 22tA(glass)MI= 0l CHSt €0l OFd
A2?

@ 22A HME2E8 SHMNE AIEstT

@ S B 0lah 2L

O HES 2etAese &2 HSFElE &0 2EHstt

@ MZst 2etAs EFE2 B26H

£¢, A S2 0|2dls LH LN st J|7E?
O YaZetA(Mixing Glass) @ AEY 0|4 (Strainer)
@ A X (Squeezer) @ M Ol (Shaker)
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D AAI1(Whisky)
® B E3IHVodka)

A OH=(Draft Beer)
X
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in)
CE JI8 & ZF4&0 AI8&He=
@ ot0l=(high ball)

@ Ul-AEd 04 (bar strainer)
® t{E2d(muddler)

@ Xl (jigger)
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@ 2tEI Y (Cocktail)0ll 2 L8 JtLI4{(Garnish)E& BHECH
@ CO2JtAE MISHL.

® ~Z=(Soup Bowl)
@ Ze2tAZE Handling
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2HHY 20 = EQAE(Twist) & SAQUT?
@ ZIHY WE20l £ =5 82¢
® U=S=S MHIID 2MIIC B 22
@ =7 2SS M [l AI25t= JI2
@ ZLHLUM 22AZ o0lot=s &
| 3WE : DAHANHIAYO
better, tea or coffee?'2 = ULt

O Tea
® Yes Tea

@ Tea and coffee
@ Yes coffee

| am afraid you have the ( )number. (B3 HZ HEASLU
Ch) 229 ()0 S0j2 Igs 2e?

@ incorrect ® wrong
® missed @ busy

CtE S&0AM 20lots 27

This is produced in ltaly and rmade
with apricot and almonde,

@ Amaretto @ Absinthe
@ Anisette @ Angelica
CS (ool HEst Soj=?

{ 3 is the chemical process in which veast
breaks down sugar in solution into carbon
dioxide and alcohol,

@ Distillation
@ Classification

® Fermentation
@ Evaporation

“Not all food is good to eat."2 2HIE f&27
O 2E SA2 HIol EX &LCh.

O 2= sS40/ ZI|0l T E2 A2 OfLICH

@ 2E SAal2 HE 4= gilh

@ o™ SAI0I=EX CF 942101 =Ct.

Os & 22 & 229 £2°?

You are in good shape for a S0-vear-aold man,

(M handsome @ smart
©® healthy @ young
CtS ()otol g doe?

Are vou irterested in "

M make cocktail @ made cocktail

® making cocktail @® a making cocktail

Which is the correct one as a base of Rusty nail in the
following?

@® Gin ® Whisky
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59.

60.

® Rum

Ct8 = Ice bucket 0l == H2?

@ Ice pall
@ Ice pick

“ZEM=HAN ZAIELICE"S JtE SHIE =3
@ Thank you for inviting me.

@ Thank you for invitation me.

@ It was thanks that you call me.

@® Thank you that you invited me.

® Vodka

@ Ice tong
@ Ice pack
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dXEZHE CBT PC HAE
HAZHE CBT 2HY HIE
JIEEN & HEd U2SZE

© www.comcbt.com
> m.comcbt.com
© www.comcbt.com/xe

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&
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DAR/EME 221J|5E MBELICH
O QU QERI NS A N2 HES MUHESRE CBT
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