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‘ 12 : =282 ‘ ® ADSHE @ ordeHc
1. AFHOI0) CHEH A0 = gr= 229 12. %E(Glbsoﬂ)% Ots [ 22X 2= J|R=?
T '='La+ e ii i;; o @ BF AE20IH(Bar strainer)
v i;/j il_ltr; i;; @ YA ZetA(Mixing glass)
L SES Gl 2T ® Bt AZ(Bar spoon)
OlE2|0f &b =& ZE=F
g )\ll—mo: itm\_rz n[:x_'_ @ & AFXM(Lemon squeezer)
—_— — o TT S £ 1T
2. 15108 SRtA F AROIA SETL BE S A 16048 B BeSu R TR S
. = 2¢ ecamp A2 o oHE =
D.OM 012tDE Z2l0f FHEI} 4350 EHEE? @ Jeh=dll 01 S+ (granulated sugar)

10.

. AAI(Whisky)E 2tes=

AR A9 B

@ AF2 L2 X(Chartreause)
=29 0l(Drambuie)

@ HIUIZ El(Benedictine)
@ BRIEZ(Cointreau)

CS2 O cIR=0 et &8 e10t?

UEHEl CIRER &-ME =4t Tl S/oH T
Z S84 FEvld MES #/RiM Bte dRz

@ HMe2lE4CI(Cherry Brandy)
@ FetA(Curacao)

3 O}0+IE (Amaretto)

@ Elot Ot2loHTia Maria)

WEOI SHIE &=AM=?
@ Aging —Fermentation —Distillation —Mashing
@ Mashing —Fermentation -Distillation —Aging
® Mashing —Distillation —Fermentation —Aging
@ Aging -Distillation —Fermentation —Mashing

OiZet Hdetol=E ots M 22X 2 H2?

@ dizet @ &

@ QX FA @ JYUE Al

ot AEH(Par stock)0lgt SQ1Dt?

@ =Y Ho @ STHH

ORIES=Pl @ MDHe|

S = A=2=X 0I(Aperitif drink)22 JIHE XHgst 2127

@ Dry Sherry Wine @ White Wine

® Red Wine @ Port Wine

CI2x |AXIDF ZT2tAQl =27

@ 0t &t (Absinthe) @ Fet2(Curacao)
22 0H(Kahlua) @ S=2=(0|(Drambuie)

2HHl 2 (Cocktail) 27
@ Bacardi Cocktail
@ Knock—-out Cocktail

Ct& = Rum Base
(» Dubonnet Cocktail
® Honeymoon Cocktail

s = &8
@ Cointreau
@ Anisette

2lFEIt Ot 227
@ Seagrams V.0
@ Benedictine

ALK =7

@ Ugze @ 43t

@ APIILLE & (saccharin natrium)
® FAE#H(cube sugar)
@ IR % H(powder sugar)
14. 1 Pint= OunceZ& &tatot® S 0HRIDF?
1 32 oz @ 16 oz
® 8 oz @ 4 oz
15. Snifterflle Bt (M SEE NSBdt= A0l & &
201?
@ Soft Drink @ Cocktail Drink
@ Mixed Drink @ Armagnac &
16. A1l = CI0IELNI(Demitasse)2d 2l AJI=?
O e HLAe 1/2 AJ|
@ 2Bt HIZH1430]
@ et HO PN s 37|
@ 52AS0| Zo 3|
17. BADIAS 2I| YBIt BRE BMAZ HABHLY O
S&oz JIBat 2tE 24 2IHX10F UL =2 oiol= &
2O LHIY 2 Ot= M AFE3oH, ¢atd &2 H30l UK
IEAC] XNHH0l 2l JtM AIAEE LI ot Etss
® Z2lA 2 A(collins mix) @ =2k(cola)
® ACh4=(soda water) @ 0ofl812t(evian water)
18. LHYLS T=Z=2H( HEolkl %2 A2?
O AZEQ SHE d=C
@ AAFE [ 20l OrAICH
® =2 2EEN St
@ 0I2=Q SUE A=C}
19. TS = cordialsJt Ot 24 2?

@ HIUIE El(Benedictine)
@ BRIEZ(Cointreau)

® 2 dl 3tIt2(Creme de Cacao)

@ Z(Gin)
20. Non-Stem Z2ctA= L 2101017
@ eR2 2ctA @ 2ZHY 2t
® s @ 92
21. OIS = HILEH S22 EFIt Otdl 212?
Jlsse @ ¥zs2
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@ IdxsS= @ w482 of foam)at040F SICH. 1 0l =& E8l 2127
O AT ED ARG “AS =0
22.1 pony= & ounce2lH? @ BMIIAS ZYES SAMGI0 BFEO S STAIZIC
© 1 ounce @ 13 ounces @ HE 20/ 02 HE20 O = 018 & UCH
® 2 ounces @ 3 ounces @ NE g0l 2 WEFEC 20| S,
23. LS PO et 4Te? 33. DAWM FIAIIE FREAID, 2SI W B2l A0H,
SEAF DHE GBI M D32 2HY = = 28 [ Hzois Sens?
=2 OH| AFESH} @ <ol CI2AE (Wine Decanter)
@ ZIHIY CIZE (Cocktail Decanter)
© &(Gin) @ tizekTequila) ® 2@~ 22t ~(Colins Glass)
@ 2=3tVodka) @ B(Rum) @ 2B 22tA(Cocktall Glass)
24, A3FX RAA3| (Scotch Whisky)S =22=7? 34, YOS 9Bt =Y|RQ AlS = Szl H29
© =4 s @ FLHA FoI 10| WRES 23 LHC,
® =2 ® X @ Zx0 WRs HABSS JYE2 = Use XE 0
2l Z=HIstCt.
20. LIS =iel = 20 S =7=T ® DS Has FUNA B MEA BREO.
b Fortified Wine @ Aperitif Wine @ 99 B2 20| FUH0 U MAIIE ZA XSO
@ Medium Dry Wine @ Aromatized Wine
35. UH(Ban Y RsE HAS st AIEE2 &3 28 & 28X &
26. Lt & 0122 U=Este 2R E(liqueun)=? = A=?
® £22 F(Sloe Gin) @ 2tEY 2SS BHBan AL Hol SBECL
@ 2l3t=2=(Ricard) @ dHBan2l =TAl&2 204 AHI0IE(Mixing Station)tt
@ AtRE ZEE(Southern Comfort) S SHU 21
@ 32 O It3t2(Creme de cacao) ® Y2J1(Cooling Cabinet)s =20l & XISHCH.
@ ZSHYIN= Jtss BHBar)UHol & XIStCE.
27. 12 = 2lAZ2(iqueuN M XAl B8 28¥e?
@ Z=24¢(Distillation) @ ==Y (Infusion) 36. IS & #1017 (shaker)E AIE5I0{0F ol A7
@ oMl A (Essences) @ Of 2+ (Filtration) @© =@l L (Brandy Alexander)
@ E2t0l CLEILI(Dry Martini)
28. Million Dollarel =Mz =7 ® 2C 8 &(0ld fashioned)
(@ Scotch whisky @ Rum @ 28d YHE SetH(Creme de Menthe frappe)
(® Bourbon whisky ® Gin
37. S20I%(Beverage lis)BXYY = & HEX| et A
29. Daiquiri Frozen2 FM29 FMEE 0l 201042 27
@ Grenadine syrup2t Lime juice © 2GS F¥s S20 ZSAIICH
® Vodkagt Lime juice @ W20l S50 DII2 THE & A0{0F BHCH
® Rum} Lime juice ® HEZZS MEBI0{0F SHC
@ Brandy® Grenadine syrup @ OlDIII(Image)JH/ﬂ% o S8 ZHIYS 00 EOisSt
Ct.
30. ZHY =FLEUAN EZ2E (Floating) 22 NEst 827 )
© WEol HIES 012510 W 2H0iCh. 38. C;c;cktan partyOff ot=2 AISZesE A2z JIE o22le A
@ 2tHY 22tA JIEX20 LS 25 YHOIC © dTorangs) @ 2= lermon)
@ SFE=0 =22 20i= YOI @ Hel(cherry) @ 3JtLIHI (canape)
@ g8 Z0t LHH LS U2AH == A0IC
39. C}2 = Ice Equipment JI OtLl 2427
| TR R @ Ice Pail @ Ice Scoop
@ Ice Tong @ Ice Knife
31. Y oBIEL|(inventory)= R& ZAFQI?
@ Mo @ D& 40. = AEH =240 2HIF Sl H2?
@ =9 @ gl O =Yy SY2 x5t
@ HIEIHSl oIl X249 &X
32. WE MUHEA HEOl 22tA 220 MII==(Nicehead @ HlEIHo BEDolo TQ
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41.

42.

43.

44,

45.

46.

47.

48.

49.

@ 2012 AIE0] L& L2 X

SHEO S SHHEZ E&HES A2?

@ F2A0le AEI0H HPANE AMSSHTH

@ ZLEAlNes S 20 ERHAE WX S HZSHC
@ 9==0ol MHAEAI AlAEIS =0

@ dtel 210l #0lesE & & 29 Mg MAEST
ol Al 22t A (mixing glass)el 8HOZ UK L= HS?
@ Ht 22tA(bar glass)et) £2C).

@ M= E E&oltHLE XA & WM AFZ S

® MHE2(muddlenE AtE, =g .
@ HIOIFH(shakern)E AIE2, 22 40| SHCF.

=0 =AY X ¥ =2 UE M S0IotA ot J+7=?
M Squeezer @ Pourer
® Muddler @ Decanter

Hi(bar)Ol Al AtS 8 2ctA(glass)MIE Ol CHEF &0l Ofd

x27?

@ 2etA NES SHHMME ALSEHT

@ & B 014 gzZih.

@ M= 2ctAs & HSeE ¥ 2estt
@ NXHE Sctris SFEZ SR

z S 0185t ABLN T8 T2
O YaZetA(Mixing Glass) @ AEY 0|4 (Strainer)
® A A X (Squeezer) @ HIO0IAH (Shaker)
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Jumol 28 30| ofd 2AE?

M WG WEIAE [T BBE WS A2

@ ZtA= BIEAl 1/3 ot B2S 222 JHEAH F o
AN E St}

@ 2Iels ME M SctA0 2ACIHO| &O0H0F EHCL.

@ 2AQS [ME [ HIOIE AZ A0 242 220 EH XX
X E Stht

SSNE 2elYdY 5 AAHE(FIFO) 22s EM5l =

=0l 0f ol =27

® 2 A3I(Whisky) @ Mo=(Draft Beer)

® B E3}H(Vodka) @ Z(Gin)

k2 212 s
@ ot0l=(high ball)

@ Ul-AEd 04 (bar strainer)
® OS2 (muddler)

@ Xl H(jigger)

>

tefol Ofel X227

HHBan QS 5101 st =
B tLI# (Garnish)E 2tECH,

@ ZHHI L (Cocktail) 0l 28t
@ CO2JtAE MISHL.

® AT Z(Soup Bowl)E =HIStCH.
@ Zc2tAE Handling &
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better, tea or coffee?"? g2z Lt
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@ Tea and coffee
@ Yes coffee

s

| am afraid you have the ( )number. (83t &2 HIASLU

Ch) 229 ()0l S0 Nghst 2e?
@ incorrect @ wrong
® missed @ busy

Cts =&0lA 20lots 227

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

@ Amaretto @ Absinthe

@ Anisette @ Angelica

S ()otol Hgst 4ofe?
{ 3 is the chemical process in which veast
breaks down sugar in solution into carbon
dioxide and alcohol,

@ Distillation @ Fermentation

@ Classification @ Evaporation
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HI

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

@ smart
@ young

M handsome
® healthy

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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® Rum ® Vodka
59. Ct& = Ice bucket 0l HE = 2427

60.

@ Ice pail @ Ice tong

@ Ice pick @ Ice pack

‘ZHEMNFAAM ZAELICL"S OtE SHIE E¥®

@ Thank you for inviting me.

FIO

@ Thank you for invitation me.
@ It was thanks that you call me.
@ Thank you that you invited me.
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LICH.

g ¥ XL 2FE 24 =2 HE2 M2

112]13]4[5]6]7[8]9]10
D@ @O0l @|®
1112113141516 [17][18]19]20
@6l Ol |d|®|®
21 (222324252627 [28]29]30
@O |® |31
31 [32[33[34|35[36|37[38[39]40
DI |0l |®|®|®
414243444546 |47 484950
@@ 0 e|l®e e @ e |03 |®
51[52(53|54[55[56|57[58[59]60
OB RGO ECRECRECREONNO;
2 AAS JIEE2M 8X2HE CBT @ www.comcbt.com


https://www.comcbt.com/
https://m.comcbt.com/
https://www.comcbt.com/xe

