Federation of Dining Room Professionals

Certified Dining Room Apprentice Program
D4B 
Instructor’s Guide

Questions & Answers

Please Note:  The following questions correspond to the chapter numbers found in the Dining Room Apprentice’s Instructor’s Toolkit.  Not all questions are utilized for the certification test.  Only the questions printed in Red and BOLD are some of questions included in the certification test.  Should you have any questions concerning any of the following actual test questions, please contact the FDRP office stating this document’s title, chapter number and question description.

©1996-2010 FDRP, All rights reserved.

Session I

1. In a restaurant general structure the “Window” refers to...

     A)  The port through which customers are checked when they enter the restaurant.

     B)  The time period within which food should be served after an order is taken.

     C)  Where dishes to be served are picked up after the Chef Expeditor organizes them by 


table.

     D)  The entrance of the restaurant.

C.   Where dishes to be served are picked up after the Chef Expeditor organizes them by table.

2.  True or False:  The coat room is a location where special requests are handled, and where the Maitre D’ keeps important documents.

False

3. How many different types of forks are commonly paired with a dinner knife?

One: The dinner fork.

4. What flatware is set prior to serving grilled shrimp?


A)
Entremet fork and knife.


B)
Fish fork and knife.


C)
Dinner fork and dinner knife.

A.  Entremet fork and knife.

5. True or False:  When a guest requests a dish to be served with the sauce on the side, a sauce spoon is set for the guest.

True.

6. What would you place in front of a guest to eat an apple tart with a scoop of ice cream?


A)
An Entremet knife.


B)
An Entremet fork.


C)
An Entremet spoon.


D)
All of the above.

D. All of the above.

7. The fish flatware is designed to…


A)
Eat fish.


B)
Eat seafood.


C)
Eat shellfish.

A. Eat fish.

8. When was the fork first designed as an eating utensil?


A)
In the XIV Century


B)
In the XVI Century


C)
In the XVIII Century

B. In the XVI Century.

9.
Which of the following plates is also referred to as a salad plate?


A)
An Entremet plate.


B)
A small plate.


C)
An appetizer plate.


D)
All of the above.

D.  All of the above.

10. True or False:  A "Dinner plate" is a plate generally used in the service of appetizers.

False. 

11. What plate is generally used to serve a creamed soup?


A)
A Soup bowl.


B)
A Consommé cup


C)
A Bouillabaisse bowl.


D)
None of the above.

A.  A Soup bowl.

12. What is the classic name of the plate generally used as an under liner for a large ramequin, such as the one used in the making of a soufflé?

Entremet plate.

13. A cocktail ordered "Up" is to be served in a…


A)
Snifter.


B)
Tall glass.


C)
Martini glass.

C. Martini glass.

14. Looking at two different sized wine glasses, which one would a red wine be poured?


A)
The smaller one.


B)
The larger one.


C)
Either one. 

B. The larger one.

15. In which of the following glasses would you generally pour a white wine?


A)
A small wine glass.


B)
A larger wine glass.


C)
Any size wine glass.


D)
A flute.

A. A small wine glass.

16. True or False:  White and rosé wines are generally served in smaller glasses than red wines.

True.

17. Which of the following glass types is not used in the service of sparkling wines?


A)
A Coupe.


B)
A Champagne glass.


C)
A Flute.


D)
A Masser.


E)
They all are used for the service of sparkling wines.

D.  A Masser.
Session II

1.
List two elements required to polish glassware.

Hot water and cloths.  Napkins can be used in place of cloths.

2.
List three elements required to polish flatware.

Hot water, Vinegar and cloths.  Napkins can be used in place of cloths.

3.
List two elements required to polish chinaware.

Vinegar and cloths.  Napkins can be used in place of cloths.

4.
Justify the use of vinegar in flatware polishing.

The answer should include the following reasons: 

a.
Vinegar has a low Ph, which makes it act as a natural detergent.  

b.
It dissolves majority of stains that reacting and non-reacting metals can collect, 


including mild tarnishing.  

c.
Vinegar is nontoxic and leaves no film on the flatware after use, thus eliminating 


the need to rinse with water. 

5.
Describe why vinegar is used in polishing chinaware.

The answer should include the following reasons:

a.
It acts as a natural detergent, removing light stains and pronounced marks.

b.
It renders the porcelain shiny.

6.
List two main reasons why utensils should be polished before use.

Any two of the following reasons constitutes a correct answer: 

a.
To remove fingerprints.

b.
To remove stains.

c.
To remove water marks.

d.
To render porcelain shiny.

e.
To ensure that all utensils are inspected prior to being put into service. 

7.
How should a glass containing a stem be held?

By the stem.

8.
How should a non-stemmed glass be held?

By its lower half.

9.
Which is the most convenient way to bring empty stemmed wine glasses to seated guests. Explain your answer.


A)
By holding them in one hand.


B)
By using a tray.

A.  
By holding them in one hand.

The explanation should include the following elements:  

a.
The tray consumes a larger amount of space,

b.
The server must hold a stiffer body position in order to maintain the tray horizontally and 

away from the guest's face.

c.
Even though the server has the option to hold the tray behind the guest, to do so 


increases the risk of an accident should the guest stand unexpectedly or suddenly 


lean all the way back into his head.

10.
 When handling any item intended to be used by guests to eat, what is the common 
objective?

To minimize skin contact with the item.

11.
You need to prepare sets of flatware for a party of ten (10) people.  Which method of sorting would you use?

Sorting by category on a STP.

12.
You need to prepare sets of flatware for a party of two.  Which method of STP sorting would you select?

Grouping by Guest.

13.
True or False:  Flatware should be presented by the right side of the guest with the server's left hand.

False

14.
How many correct ways are there to carry a bar tray?

One.

15.
List three common mistakes that can occur when handling covered plates that are loaded onto a food tray.

Answers can include:

a.
Misplacement of the load, resulting in an increased difficulty to carry the tray;  

b.
Not securing the load, resulting in items falling off the tray;  

c.
Failure to wipe each plate cover or cloche from one use to the next, resulting in 



food odors or particles being transmitted from one plate to another;  

d.
Carrying stackable plates roughly, resulting in the movement of food/sauce in the 


plate and possibly onto the plate's rim. 

16.
There are two universal rules to follow when storing stacks of linen, what are they?

Place the fresh linen underneath the existing stacked linen.  

Store the linen with its round fold exposed.

17.
Explain why linen is stored with its round fold exposed.

Linen is stored with the round fold exposed for easy selection.  If the open side is exposed, the linen tends to unfold in the server's hand as it is picked up, requiring the server to refold it and loose time.

Session III

1. Which of the following statements is not correct?

     A) A Traditional A La Carte set up presents the guests with as much flatware as possible for a 


    meal in order to reduce service intrusion.

     B) A Banquet set up is organized in relation to the menu that is to be served.

     C) A Prix Fix set up is an anticipation of what the guest will most likely need and it is


    generally based on the organization of the menu.

D. A Traditional A La Carte set up presents the guests with as much flatware as possible for a


    meal in order to reduce service intrusion.

2. On which side of a Banquet set up do you place the B&B plate?

     A) Right

     B) Left.

     C) Above the set up.

     D) There is no B&B plate on a banquet set up.

B. Left.

3. When hosting a banquet that includes five courses, what is the main reason why most of the utensils are set down prior the guest's entrance?

     A) To speed up the clearing tables so that the restaurant can wash the appetizer flatware and


    reuse them for dessert.

     B) To enhance the look of the room.

     C) To relieve the servers from having to place utensils on the table per course, to better focus


    on other guest's needs.

C. To relieve the servers from having to place utensils on the table per course, to better focus on other guest's needs.

4. True or False:  Napkin folds prove to be the most elaborate in high gastronomy.

False

5. What kind of flatware is occasionally placed above the plate in a banquet setting?

     A) Soup flatware.

     B) Spare flatware.

     C) Dessert flatware.

C. Dessert flatware.

6. Which of the following locations is unacceptable for napkin placement?

     A) On the Show plate.

     B) In a glass.

     C) On the B&B plate.

     D) All these locations are acceptable for the placement of napkins.

D. All these locations are acceptable for the placement of napkins.

7. Which of the following two figures

illustrates the best table adjustment? 

     A) Figure F-16

     B) Figure F-17

B. Figure F-17

8. Which of the following two figures

illustrates the best table adjustment?

     A) Figure F-14

     B) Figure F-15

B. Figure F-15

9. Which of the following statements is not correct?

     A) A tablecloth should be set with the hemmed-side down.

     B) When placing an additional tablecloth on the top of an existing tablecloth for 


decoration, 


line up the corners of the second tablecloth with the center of the guest's seat.

     C) The tablecloth's center crease should be aligned with the center of the table.

     D) The tablecloth's center crease should be pointing upward.

B. When placing an additional tablecloth on the top of an existing tablecloth for decoration, line up the corners of the second tablecloth with the center of the guest's seat.

10. When overlapping tablecloths, select the technique that best hides the overlap?

     A) Place tablecloths starting from the side of the table furthest away from the entrance 


of the dining room, laying each one over the edge of the previous one like roof shingles.

     B) Place tablecloths starting from the side of the table closest to the entrance of the dining 


room, laying each one over the edge of the previous one like roof shingles.

     C) Make a fancy fold to hide the fact that each tablecloth, by itself, does not cover the 


entire table.

A. Place tablecloths starting from the side of the table furthest away from the entrance of the dining room, laying each one over the edge of the previous one like roof shingles.

11. When beginning the set up of a table, the first thing a server verifies is…

     A) That all the chairs fit comfortably around the table.

     B) That he/she is in possession of the right size tablecloth.

     C) That the table is correctly placed and is not blocking a critical path.

C.  That the table is correctly placed and is not blocking a critical path.

12.
When setting a table, the detailing of the Charger (also referred to as Show plate) is the final adjustment made to a table.

     A) Yes.

     B) No, Charger detailing is done immediately after all 


the Chargers are set down.

     C) Yes, but only if there are no glasses to set on the 


table.

     D) No, Charger detailing is done after the B&B plates are placed.

B.  No, Charger detailing is done immediately after all the Chargers are set down.

13.
True or False:  Flatware should be placed as close as possible to the rim of the plates, 
preferably under the rim, to allow the maximum settings to be placed on the table.

False.

14. Based on the floor plans and special functions geometry examples presented in this session, which type of setting would best fit this floor plan to allow maximum seating capacity while maintaining comfortable work conditions?

     A) 'Squared' or 'in line' eight-footers.

     B) 'Chevron' setting.

     C) Round table only, setting.

     D) A combination of rectangular and round tables.

D. A combination of rectangular and round tables.

Session IV

1.
Which of the following statements is not correct?


A)
English Service is to serve guests by their left, from a platter with the help of a Pince.


B)
Russian Service typically finishes preparing the food on a side table in view of the guests, 


plates the food and then brings it to the guests.


C)
American (Individual Plate Service) serves guests with food already portioned in an 



individual plate.  The plate is generally set down by the right, with the right hand, unless 


the server is left handed in which case he/she can serve the plate by the left, with the left 


hand.


D)
There isn't any difference between the way traditionalists conceive French Service, and 


the way French Service is more generally perceived.

D.  There isn't any difference between the way traditionalists perceive French Service, and the way French Service is commonly perceived.

2.
True or False:  American Service (Individual Plate Service) allows a server to approach a table and serve up to four guests without requiring a tray, special equipment or assistance.

True.

3.
As a general rule, which side should a right-handed person perform service?


A)
By the right side of the guest, using his/her right hand.


B)
By the left side of the guest, using his/her right hand.


C)
By the right side of the guest, using his/her left hand.


D)
By the left side of the guest, using his/her left hand.

A.  By the right side of the guest, using his/her right hand.

4.
True or False:  The modern definition of French Service has greatly expanded on the types of service performed compared to the Traditional French Service method.

True.

5.
True or False:  Prince Alexander Borisovich Kourakine, in the mid 1800's, imported the Russian Service method from Russia to France.  It was so well received that it was incorporated into the French protocol of service.  This method today is an integral part of what is referred to as French Service, but the method itself is still referred to as Russian Service.

True.

6.
Which of the following service methods is the quickest way to serve customers?


A)
French Traditional Method.


B)
English Service.


C)
American (Individual Plate Service).

C.  American (Individual Plate Service).

7.
Which of the following service methods involves tableside preparation?


A)
Russian.


B)
English.


C)
Traditional French.


D)
American.

A.   Russian.

8.
Which side of the guest is food served in English Service?


A)
By the right.


B)
It does not matter.


C)
By the left.

C. By the left.

9.
Russian Service takes more time to serve than American service.


A)
Always.


B)
Never.


C)
It depends on the food item.

A.  Always.


10.
Serving soup by ladling it from a tureen directly into the guest's soup bowl utilizes the _________ service method.


A)
English.


B)
Russian.


C)
American.

A.  English.


11.  True or False: Banquet Service does not correspond to a technique of service per say, but rather a type of organization.  

True

12.  True or False: Because of the great variety of special functions types, more than one  techniques of service can commonly be found in special functions, and even sometimes all of them within the same event.

True.

13.  Which of the following are camong the criteria that separate special function's service from other forms of dining room hospitality (check all that apply):


A.  A known menu.


B.  A known number of guests.


C.  A know arrival time.


D.  The service of a large number of guests almost at once.

A, B, C, D.   

14.
A guest's plate is not cleared until the entire table is finished with that course.


A)
Always.


B)
Never.


C)
Occasionally, if a guest pushes the plate away.

C. Occasionally, if he or she pushes their plate away.

15.
True or False:  Clearing main plates and flatware is done by picking them up by the right side of the guest using the right hand and loading them on the left arm.  If the server is left handed, clearing from the left with the left hand to load on the right arm is acceptable.

True.

16.
If the server is in the process of clearing and a guest begins to eat again, the server should…


A)
Pick up that guest's plate anyway.


B)
Finish clearing when all are definitely done.


C)
Finish clearing everyone else and come back later for that plate.


D)
Discreetly hurry the guest to finish.

B. Finish clearing when all are definitely done.

17.
When assembling the flatware on a plate that was just cleared…


A)
The forks are used to lock the knives so they do not slide off the plate.


B)
The flatware is grouped parallel inside the plate.


C)
The flatware is sandwiched in between plates so it does not make noise.


D)
The flatware is picked up separately.

A. The forks are used to lock the knives so they do not slide off the plate.

Session V

1.
True or False:  Drinks, just like plates, are preferably served by the right side of the guest, with the right hand, unless the server is left-handed.

True.

2.
True or False:  There is only one location where to place a drink in front of a seated guest.

False.

3.
Which of the following statements is correct?


A)
Mineral water is generally served in the same type of glass as tap water.


B)
When pouring mineral water, it is preferable to pick up the glass from the table to fill it.


C)
Mineral water is served by pouring over ice, in the manner as tap water.


D)
Mineral water is served by the right side of the guest, just like tap water.

D.  Mineral water is served by the right side of the guest, just like tap water.

4.
The most critical factor in delivering quality tap water service is…


A)
The type of glass used.


B)
The type of water pitcher used.


C)
Whether or not it is permitted to pick the glass up from the table.

B.  The type of water pitcher used. 

5.
Select the answer that represents the correct order of what the server is to read to a guest when presenting the bottle of wine.


A)




B)  

    
 The name of the wine.

The vintage of the wine.


The vintage of the wine.

The name of the wine.


Name of the proprietor /vineyard.
Its classification, if any.



Its classification, if any.

Name of the proprietor/vineyard.


C)




D)


The name of the wine.

The vintage of the wine.


Name of the proprietor/vineyard.
Its classification, if any.


Its classification, if any.

The name of the wine.


The vintage of the wine.

Name of the proprietor/vineyard.

B.  The vintage of the wine, name of the wine, classification, proprietor/vineyard.

6.
To open a bottle of white wine, a server should…

     A)
Remove the bottle from the ice bucket before opening it.

     B)
Hold the bottle halfway out of the bucket and proceed with the opening.

     C)
Open the bottle directly in the bucket by locking the neck against the rim of the 


bucket.

     D)
Open the bottle directly in the bucket, maintaining the bottle vertical and resting it 


on the bottom of the bucket.

C. Open the bottle directly in the bucket by locking the neck against the rim of the bucket.

7. When cutting the foil that covers the neck of a wine bottle, where should the foil 


be cut?

     A)
As close as possible to the top.

     B)
The entire foil should be removed.

     C)
Right below the glass bulge.

     D)
Right above the glass bulge.

C.  Right below the glass bulge.

8. When twisting a corkscrew into a cork, how deep into the cork should the 


corkscrew go?

     A)
As deep as possible, while still allowing the corkscrew lever to be locked against the 


rim of the bottle's neck. 

     B)
Halfway, so the spiral does not pierce the opposite end of the cork and allow a piece 


of cork to fall into the wine.

     C)
Until only one spiral of the corkscrew remains out of the cork.

     D)
The minimum amount possible to have better leverage.

     A. 
As deep as possible, while still allowing the corkscrew lever to be locked against the


rim of the bottle's neck.

9. True or False:  After opening, the bottle must be presented to the guests along with the cork and the foil, as the guest tastes the wine.

True.

10. When opening a bottle of sparkling wine…

     A)
The cork should "POP" loudly.

     B)
Hold the cork down so that only a "hiss" is perceptible.

     C)
The cork should fly out of the bottle.

B. Hold the cork down so that only a "hiss" is perceptible.

11. True or False:  A sparkling wine cork does not need to be presented to the guest.

False.

12. Sparkling wines are not poured for tasting by the host, but served directly.

     A)
Always.

     B)
Never.

     C)
Only vintage sparkling wines are tasted.

B. Never.

13. True or False:  When handling a magnum or larger size bottle of sparkling wine, a server places his or her thumb in the hole located in the bottom of the bottle, while regular size (750ml) or half bottles are held just like any other wine bottle.

True.

14. In the sequence of service, where the table consists of three (3) guests: a woman, a man and the host (who is also male.) In which order are the guests served?


A)


B)  

     
The Host 
     
The Other Man


The Other Man
The Lady


The Lady
     
The Host


C)


D)


The Lady

The Host


The Other Man
The Lady


The Host

The Other Man

C.  The lady, the other man, and then the host.

15. When should the cork be removed from the table?

     A)
Immediately after the host has inspected it.

     B)
After everyone is served.

     C)
The cork remains on the table throughout the meal.

B.  After everyone is served.

16. True or False:  A Nautical is a decanting device in which water plays a role to separate the wine from the sediment.

False.

17. True or False:  The concept of Decanting consists of heating up the neck of a bottle of wine so as to help the sediments to flush back into the bottle.

False.

18. True or False:  Decanting is no longer performed because modern wines do not contain sediments.

False.

19.
Which of the following statements is correct?


A)
An Espresso is made with finely ground coffee beans, stirred with hot water and 


filtered. 


B)
An Espresso is made by steaming finely ground coffee beans, and recovering the 


condensed steam into a reconstituted vapor drip.


C)
An Espresso is made by pushing hot water at high pressure through a patty of 


finely ground coffee beans.


D)
An Espresso is made by more than one of the methods listed above.

C. 
An Espresso is made by pushing hot water at high pressure through a patty of 


finely ground coffee beans.

20.
A Cappuccino is…


A)
A cup of regular coffee toped off with hot milk.


B)
An Espresso or double Espresso topped off with milk froth.


C)
An Espresso or double Espresso topped off with hot chocolate and milk froth. 


D)
A cup of regular coffee mixed with hot milk and a spoon of milk froth on top.

B.  An Espresso or double Espresso topped off with milk froth.

21.
Which of the following ingredient does not belong on an original Cappuccino?


A)
Milk.


B)
Espresso.


C)
Cinnamon.

C. Cinnamon.

22.
Regular coffee should preferably be poured at the table for which of the following reason(s)?


A)
To allow the guest to tell the server the exact amount he or she wants in the cup.


B)
To reduce the risk of spilling it between the coffee station and the table.


C)
Since a pot of coffee will need to be brought to the table later to refill cups, the 



presentation is consistent throughout the service.


D)
The guest may think that the cup is not clean.


E)
All of the above.

E. All of the above.

23.
 Coffee service is performed by the right side of the guest using the left hand (unless the 

server is left handed.)


A)
Always. 


B)
Never.


C)
It does not matter.

B. Never.

Session VI

1.
Which of the following statements is correct?


A)

It is not appropriate to assist guests with their napkin at seating.


B)

It is appropriate to assist guests with their napkins at seating if all guests have arrived 



and are seated.


C)

When assisting guests with their napkins, ladies should be helped first.


D)

It is appropriate to assist guests with their napkins at seating.

A.  It is not appropriate to assist guests with their napkin at seating.

2.
Select the correct procedure to change a guest's napkin that fell on the floor. 

A)  


 

1st  Remove the soiled napkin.
   

2nd 
Provide a fresh napkin.
    

3rd  Wash hands.
   

B)  

1st  
Provide a fresh napkin.

2nd  Remove the soiled napkin.

3rd 
Wash hands.

C)

1st  Wash hands.
    

2nd  Provide a fresh napkin.

3rd  Remove the soiled napkin.
   

D)

1st   Remove the soiled napkin.

2nd  Wash hands.

3rd  Provide a fresh napkin.

B.  Provide a fresh napkin, Remove the soiled napkin, and Wash hands.

3.
When a guest temporarily departs the table, leaving his or her napkin on their chair seat, 

the server should…


A)

Refold it neatly and place it on the arm or back of the chair.


B)

Refold it neatly and place it on the side of guest's set up.


C)
Leave it where it is.


D)
Bring a fresh napkin to the table and remove the soiled one.


E)
None of the above.

D. Bring a fresh napkin to the table and remove the soiled one.

4.
True or False:  Placing napkins in customers' laps prior to the arrival of a missing guest violates the rules of etiquette.

True.

5.
When should menus be presented to guests?


A)
At Seating.


B)
After specials are announced.


C)
After taking the drink order.


D)
After the drinks (or wine) is served.


E)
After guests are served a small welcoming Hors d'Oeuvre.


F)
None of the above.


G)
It depends on the restaurant.

G. It depends on the restaurant.

6.
True or False:  In top luxury hospitality it is customary to ask the party's host if he or she is ready for the party to be presented menus.

True.

7.
Classic bread service consists of…


A)
Serving the bread directly onto the guest's B&B plate with the help of a Pince.


B)
Presenting the guests with a large basket containing a selection of breads, from 



which the guest chooses.


C)
Placing a small basket filled with bread in the center of the table.

C. Placing a small basket filled with bread in the center of the table.

8.
Banquet bread service generally consists of…


A)
Walking between tables offering bread to everyone.


B)
Pre-setting the bread on the B&B plates prior to or at the entrance of guests.


C)
A large table in a corner of the room where guests help themselves.

B. Pre-setting the bread on the B&B plates prior to or at the entrance of guests.

9.
True or False:  A "butter curl" is a butter that has gone bad due to being stored improperly.

False.

10.
What is the generally accepted way to identify a female's order on a dupe?


A)
The position number corresponding to the female is written in red.


B)
The position number corresponding to the female is circled.


C)
The position number corresponding to the female is written in bold.


D)
The females' orders are always taken first so they are always at the top of the dupe.  A dotted line separates orders by gender.

B. The position number corresponding to the female is circled.

11.
When a party's order contains guest(s) who are only have a main course(s) and other guest(s) who are having appetizers and main courses, the rule of service is…


A)
Order everything at the same time and serve it as it comes out of the kitchen.


B)
Have the main courses of the guests that do not have appetizers be served with the 



other guests appetizers so all guests can eat at the same time.


C)
Serve the appetizers after the main courses so all the food can be served at once.


D)
Serve the appetizers first, and then serve all main courses simultaneously.

D. Serve the appetizers first and then serve all main courses simultaneously. 

12.
True or False:  A "Buzzword" is an abbreviation used to record the name of a dish.

True.

13.
Which of the following abbreviations is generally associated with guest information?


A)
Tall


B)
To go


C)
Spec


D)
Reg

D.  Reg (Regular).

14.
When does crumbing a table occur in "A la Carte" service?


A)
Between every course.


B)
After desserts are clear, right before the check.


C)
Before presenting the dessert menu.

C. Before presenting the dessert menu.

15.
You bring a check to a guest but the guest is sipping coffee and does not make eye contact, you…


A)
Leave the check by the side of the guest's set up and leave.


B)
Wait for his or her attention, holding the check in your hand.


C)
Hand the check directly to the guest, forcing him or her to put the coffee cup 


down.


D)
Come back later.

A. Leave the check by the side of the guest's set up and leave.

16.
Once a check has been presented to a guest…


A)
There is no need to watch over the check constantly, the guest will let you know 


when it is paid.


B)
The server should keep an eye on the check to know when payment has been made 



and pick it up immediately.


C)
Just wait, looking for either a credit card or cash to stick out from the check cover.

B. The server should keep an eye of the check to know when payment has been made and pick it up immediately.

17.
When a guest hands you cash to pay a check…


A)
You should politely ask if the guest needs the change.


B)
You thank the guest and return the change without asking.


C)
You check the amount on the spot to make sure there is enough.

B. You thank the guest and return the change without asking.

18.
If a problem occurs while trying to run a guest's credit card you should:


A)
Use the opportunity to embarrass the guest if he or she was not nice to you.


B)
Ask the guest to step aside from the table.


C)
Approach the guest discreetly and speak softly to explain the difficulty at the table.

C. Approach the guest discreetly and speak softly to explain the difficulty at the table.

19.
The check is an important part of the guest experience.  It must be handled…


A)
Discreetly.


B)
Ceremoniously.


C)
Indifferently.

A. Discreetly.

