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Instructions to Candidates

You should have the following for this examination
-Answer Booklet, examination pass and student ID

This paper consists of five questions. Attempt all of section A and any two questions in Section
BChoose instruction

Do not write on the question paper

SECTION A (Answer ALL questions) [30 MARKS]

Question ONE

a) Define the following terms as used in a bar: [12 marks]
NB All definitions carry equal marks
i. Tot
ii. Drip Mat
iii. F.LF.O.
iv. Draft Beer
v. A.B.V.
vi. Vodka



b) Give any eight considerations that can be implemented to ensure safety and security in a

bar premises. [8 marks]
c) Highlight the importance of the sale of cocktails to a bar manager. [4 marks]
d) List the items that a beverage waiter must always have while on duty. [6 marks]
Section B (Answer ANY TWO questions) [40
marksj
Question TWO

a) Outline the service procedure of a bottle of white wine to a couple dining in a restaurant.
[12 marks]
b) Other than the alcohol and mixer, give eight common items used as ingredients in the
making of cocktails. [8 marks]
Question THREE

a) Advise on the proper handling of glassware within a bar premises. [10 marks]

b) Name and sketch any five types of stemmed glassware that can be used in beverage

service. [10 marks]
Question FOUR
a) Elaborate on the process known as ‘méthode champenoise’. [10 marks]
b) Elucidate on any five methods of promoting sales in the bar. [10 marks]
Question FIVE
a) Expound in detail the process of making beer. [10 marks]
b) Illustrate the procedure of serving a glass of draft beer. [5 marks]

c) Define the term ‘fortified wine’ and give two common types as examples. [5 marks]




