MODULE 3 BARMAN – CHECKING EXERCISES 
1. If the assumed effect of barman training is to make exemplary decorations and designs from milk on the surface of the coffee and the participant did them during the exercise, it means that:
a. he should continue to improve and develop them
b. his skills acquired in this field are sufficient
c. he will never learn to make other decorations on their basis
2. To learn how to make attractive cocktail decorations, you must first master:
a. [bookmark: _GoBack]basic knowledge and activities in this area
b. knowledge of commodities
c. knowledge of barback's duties
3. The content of education and skills must be subordinated to:
a. assumed learning outcomes
b. the title of the training
c. participants of the target group
4.  You have to conduct training on the subject of modern cocktail decorations. When transferring theoretical knowledge, you will spend a significant amount of information on:
a. discussing the necessary instruments and equipment
b. the characteristics of wines
c. history of carving
5.  You prepare training on the same topic. Participants are people who have been working as bartenders for at least 5 years. You will spend the most time on:
a. techniques for making decorative elements from various materials
b. glass polishing techniques
c. mixing cocktails
6. When preparing a training or course, your knowledge and skills in the field covered by its program should be:
a. bigger
b. not much smaller
c. the same
7. You prepare the necessary requirements regarding the station for the presentation of the decoration of martini glasses and other types of glass. You decide to:
a. check before training whether you have collected all the necessary equipment and raw materials
b. you omit the hardware check, because if you need it, someone will give you the missing items
c. if you run out of something, you explain that it is the organiser's fault
8.  If you train bartenders who already have experience at work, then you can assume that:
a. before pouring and decorating drinks, the glass will be polished
b. You have to remind them about glass polishing
c. They did not wash their hands before the exercise and they need to be reminded about it
9. When planning the presentation of preparing decorations for champagne-based cocktails you forgot about cocktail picks. How do you react?
a. You apologize, complete the equipment on the spot or you look for another solution
b. you say it is not your fault because you have had little time
c. you pretend that nothing has happened, and you do not touch this topic
10. You plan an exercise which is based on making citrus fruit blossoms. You write that during this exercise it will be necessary that the training participants pay particular attention to:
a. proper selection of equipment and preparation of skins
b. own manual skills
c. the popularity of these decorative elements in decorating glass
