CHECKING EXERCISES
1. The overriding guideline for planning the professional development of a waiter from the point of view of his employer is:
a. the purpose of the company's development and its possibilities
b. professional career of an employee
c. the direction of the employee's interests

2. Extending professional competences by an adult working in the profession of a waiter who wants to continue working in his profession may enable to complete, among others:
a. barista course, sommelier course, flambéing training
b. a quick reading course, an OSH course, a driving license course
c. training in the cultivation of spice herbs

3. Adults learn best when:
a. they understand the value and meaning of what they are learning
b. they have time for it
c. they can study on weekends and on non-working days

4. A barrier to joining exercises involving filleting the roasted fish during training may be:
a. fear of failure, ridicule in the group forum
b. ability to concentrate
c. willingness to present your own skills

5. The basic professional tasks of the waiter include, among others:
a. preparation of tables in the consumer room
b. brewing coffee
c. room decoration
6. What element does not match the basic professional equipment of the waiter:
a. a waiter's tablecloth, a universal penknife - a tribune, tools to receive guests' orders, a carving knife
b. matches or lighter, waiter's tablecloth, tribune
c. multi-purpose pocket knife - tribune, tools for receiving guest orders

7. Crossing the arms  by the trainer conducting the training is a signal:
a. negative suggesting separating
b. positive suggesting freedom
c. neutral, not related to the statement

8. Listening to guests in the restaurant, complaining about waiting too long for the ordered dish, it is necessary to:
a. demonstrate empathy and openness to his point of view
b. ignore this complaint
c. assess this person

9. Feedback is needed when:
a. we want to know the preferences of the guest placing the order
b. you have to give the information undisputedly
c. the message is a simple command to execute


10. Your task is to conduct a course on "Flambéing of fruits, vegetables and seafood at the guest table". As a technique for acquiring knowledge and skills, use the Kolb cycle. Assign activities of course participants to individual stages of the cycle.
	A
	Experience 
Through a specific experience 
	a
	Self-flambéing of fruits, vegetables, seafood and serving them outside of training

	B
	refleksja i obserwacja
Reflexion and observation
Of what we see
	b
	The confrontation of knowledge about the technical aspect of flambéing and its importance in raising the taste values of dishes 

	C
	Theory 
wniosków ordering  of information and drawing conclusions
	c
	Observation of the safe burning of fruits into the dessert and their administration by the trainer

	D
	Practice
active experimentation 
	d
	Flambéing of fruits under the supervision of a trainer during training



Correct answers
	A
	d

	B
	c

	C
	a

	D
	b
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