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Which of the following is made mainly from corn grain?

(1 Bourbon Whiskey
® Rye Whiskey

@ Scotch Whiskey
@ Blended Whiskey

Which is the correct one as a base of Mai-Tai in the
following?

(1 Scotch @ Brandy
@ Dry Gin @ Rum
CHS () oroll =gst chof=?

& bartender or cocktail waitress should be ),
with the English names of all stores of liquors
and mixed drinks,

@ familiar @ warm

@ use @ accustom

Remove the wire muzzle with one hand while () the
bottle in the other. The cork should be eased ()
gently, tilting the bottle slightly. Then comes the
sublime moment of tasting.

@ pushing, in @ holding, out
@ hanging, into @ pulling, off

A: What will you gentleman have?

B: I'll have a double Johnny Walker ( ) the rocks.
@ above @ over

® in @ on

OS 282 0. 2ol st tHgelfe

“It's my pleasure,”

@ I'm sorry. @ Thank you for your help.

@ You're welcome. @ | hope to see you again.
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@ I'm sorry. | don't know.

(@ What are you talking about?
® | beg your pardon.

@ What did you say?

s 280 %= 227
What kind of scotch do you have?
@ Jim Beam @ |.W.Harper

® Old Grand Dad @ Cutty Sark

"How would you like your steak?, 2 S8l 27

@ well done @ medium

® rare

@ well-rare
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Who is the tallest, Kim, Lee, | 1 Park?
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