
Main Line Center
Bartending Practice Exam
(Sample)
Study Guide

Everything you need from our exam experts!

Sample study guide. Visit https://mainlinecenterbartending.examzify.com



Copyright © 2025 by Examzify - A Kaluba Technologies Inc. product.

ALL RIGHTS RESERVED.

No part of this book may be reproduced or transferred in any form or by any
means, graphic, electronic, or mechanical, including photocopying,
recording, web distribution, taping, or by any information storage retrieval
system, without the written permission of the author.

Notice: Examzify makes every reasonable effort to obtain from reliable
sources accurate, complete, and timely information about this product.

1Sample study guide. Visit https://mainlinecenterbartending.examzify.com for the full version

SA
M

PLE



Questions

2Sample study guide. Visit https://mainlinecenterbartending.examzify.com for the full version

SA
M

PLE



1. How much whiskey is typically added to an Old Fashioned
cocktail?
A. 1 oz
B. 1.5 oz
C. 2 oz
D. 2.5 oz

2. Which ingredient is NOT part of a Swedish Fish cocktail?
A. Cranberry
B. Peach schnapps
C. Blackhaus
D. 7-Up

3. What would you use to balance a whiskey in a Whiskey
Sour?
A. Soda water
B. Sour mix
C. Cranberry juice
D. Sweet and sour mix

4. What is the total count of cream used in a Pink Squirrel
cocktail recipe?
A. 2 counts
B. 3 counts
C. 4 counts
D. 5 counts

5. During which step of opening the bar would you wash
glassware?
A. While checking stock
B. Before filling ice bins
C. After filling sundries
D. After filling juice containers
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6. Which shot contains the combination of Sloe gin, SoCo,
Amaretto, and Orange juice?
A. Red Death
B. Alabama Slammer
C. Kamikaze
D. Sex on the Beach

7. What is the primary flavor profile of Yukon Jack?
A. Vanilla
B. Orange
C. Cinnamon
D. Chocolate

8. What is the ratio of vodka to Kahlua in a Black Russian?
A. 1/2 vodka, 1/2 Kahlua
B. 2/3 vodka, 1/3 Kahlua
C. 1/3 vodka, 2/3 Kahlua
D. Equal parts vodka and Kahlua

9. What fruit is used to garnish a Mimosa?
A. Cherry
B. Orange slice
C. Lemon wedge
D. Pineapple chunk

10. What is a common restriction on bartenders regarding
gambling?
A. Allowed to gamble during breaks
B. No gambling on premises
C. Can participate in poker games with customers
D. Must report any winnings to management
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Answers
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1. C
2. B
3. B
4. C
5. C
6. B
7. B
8. B
9. B
10. B

6Sample study guide. Visit https://mainlinecenterbartending.examzify.com for the full version

SA
M

PLE



Explanations
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1. How much whiskey is typically added to an Old Fashioned
cocktail?
A. 1 oz
B. 1.5 oz
C. 2 oz
D. 2.5 oz

The Old Fashioned cocktail is typically made with a strong base of whiskey, which is
essential to achieving the drink's signature flavor profile. The standard amount of
whiskey used in crafting an Old Fashioned is generally around 2 ounces.   Using 2 ounces
allows the whiskey to maintain its presence amid the complementary ingredients, which
usually include bitters and a sugar cube or syrup, along with a twist of citrus for aroma.
This ratio helps create a well-balanced drink that showcases the whiskey's character
while still being smooth and enjoyable.  While variations exist, and some bartenders
might adjust the amount slightly based on personal preference or specific recipes, the
2-ounce measurement is widely recognized as the norm in most cocktail guides and bar
practices. Getting the whiskey measurement right is key to making a classic and
enjoyable Old Fashioned.

2. Which ingredient is NOT part of a Swedish Fish cocktail?
A. Cranberry
B. Peach schnapps
C. Blackhaus
D. 7-Up

The Swedish Fish cocktail is inspired by the popular candy of the same name and
typically incorporates flavors that mimic the taste profile of that candy. This includes
fruity flavors, which is why cranberry juice is often used; it provides a tartness that
balances sweetness. Additionally, Blackhaus, a blackberry schnapps, contributes a berry
flavor that complements the overall profile. 7-Up adds a bit of effervescence and
sweetness, enhancing the mixed drink experience.  In contrast, peach schnapps does not
align with the flavor profile of the Swedish Fish candy. The cocktail is focused on berry
and fruity flavors, and incorporating peach would introduce an entirely different taste
that does not fit with the intended outcome of emulating the Swedish Fish candy's unique
and specific flavor. Therefore, peach schnapps is not a typical ingredient found in a
Swedish Fish cocktail.
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3. What would you use to balance a whiskey in a Whiskey
Sour?
A. Soda water
B. Sour mix
C. Cranberry juice
D. Sweet and sour mix

In a Whiskey Sour, the primary function of balancing the whiskey is achieved through the
use of sour mix. Sour mix is a combination of lemon or lime juice and simple syrup, which
provides both acidity and sweetness. This balance is essential in creating a well-rounded
cocktail, as the tartness from the citrus helps to cut through the richness of the whiskey,
resulting in a refreshing drink.   While other ingredients, like sweet and sour mix,
typically serve a similar purpose, "sour mix" specifically refers to the classic combination
traditionally used in this cocktail, making it the most appropriate choice. Soda water can
dilute the drink without enhancing flavor, cranberry juice introduces an entirely different
taste profile, and sweet and sour mix, although similar, is a more generic blend that
doesn't highlight the specific components called for in a Whiskey Sour. Thus, sour mix is
the correct ingredient for balancing the whiskey in this classic drink.

4. What is the total count of cream used in a Pink Squirrel
cocktail recipe?
A. 2 counts
B. 3 counts
C. 4 counts
D. 5 counts

In a Pink Squirrel cocktail, the recipe typically calls for a combination of cream and
other ingredients, such as crème de Noyaux (almond-flavored liqueur) and crème de
cacao (chocolate-flavored liqueur). The "counts" refer to the measurement used in
bartending to denote the amount of each ingredient poured into the shaker or glass.  For
the Pink Squirrel, the correct measure for cream is often standardised at four counts.
This means that when preparing the cocktail, bartenders would typically pour four counts
of cream into the shaker along with the other ingredients. This measurement ensures
that the drink maintains the right balance of flavors and textures, giving it a rich and
creamy consistency that is characteristic of the Pink Squirrel.  The other options reflect
quantities that would not achieve the intended flavor profile or consistency for this drink,
hence the use of four counts is standard for this particular cocktail recipe in the
bartending community.

9Sample study guide. Visit https://mainlinecenterbartending.examzify.com for the full version

SA
M

PLE



5. During which step of opening the bar would you wash
glassware?
A. While checking stock
B. Before filling ice bins
C. After filling sundries
D. After filling juice containers

Washing glassware is an important step in preparing the bar for service, and it typically
occurs after filling sundries. This timing ensures that the glassware is clean and ready
for use as soon as drinks are being prepared, providing a professional and sanitary
environment for customers. During the sundries filling process, other essential items
such as drink garnishes, napkins, and straws are organized, which prepares the
workspace. Once those tasks are completed, it is the proper moment to focus on
cleanliness by washing the glassware, ensuring that everything is prepared for serving
patrons effectively.   Other steps, such as checking stock or filling ice bins, focus on
different aspects of bar preparation that do not directly relate to preparing glassware.
Questions about when specific tasks should be performed highlight the importance of
organization and cleanliness in bartending, ultimately contributing to a smooth
operation and a positive customer experience.

6. Which shot contains the combination of Sloe gin, SoCo,
Amaretto, and Orange juice?
A. Red Death
B. Alabama Slammer
C. Kamikaze
D. Sex on the Beach

The combination of Sloe gin, Southern Comfort (SoCo), Amaretto, and Orange juice is
characteristic of the Alabama Slammer. This cocktail is known for its fruity and sweet
profile, making it a popular choice for those who enjoy vibrant flavors. The unique
combination of ingredients works together to create a well-balanced drink that is both
refreshing and enjoyable.   The Sloe gin provides a distinct berry flavor, while Southern
Comfort adds a hint of spice and sweetness, complemented by the nutty undertones of
Amaretto. Finally, the Orange juice brings a citrusy brightness that ties all the flavors
together. This specific mix is signature to the Alabama Slammer, which is often served as
a shot or in a larger cocktail format.  In contrast, other drinks mentioned include
different combinations of ingredients. For instance, the Red Death is known for its mix of
various spirits and fruit liqueurs, the Kamikaze typically features vodka, triple sec, and
lime juice, and Sex on the Beach is a fruity cocktail made with vodka, peach schnapps,
and cranberry juice, which does not include any of the ingredients listed in the question.
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7. What is the primary flavor profile of Yukon Jack?
A. Vanilla
B. Orange
C. Cinnamon
D. Chocolate

Yukon Jack is known primarily for its distinct flavor profile that emphasizes a blend of
honey and spices, with orange being a notable flavor component. The addition of orange
provides a citrusy sweetness that complements the liqueur's honey base, enhancing its
overall taste experience. Its versatility allows it to be enjoyed on its own or as an
ingredient in various cocktails, where the citrus notes can shine through.  
Understanding this characteristic is important for bartenders as it helps them make
informed decisions about cocktails that will pair well with Yukon Jack. Knowing its flavor
profile aids in crafting drinks that highlight its unique taste, making it an appealing
choice for customers seeking a sweet and citrus-infused spirit.

8. What is the ratio of vodka to Kahlua in a Black Russian?
A. 1/2 vodka, 1/2 Kahlua
B. 2/3 vodka, 1/3 Kahlua
C. 1/3 vodka, 2/3 Kahlua
D. Equal parts vodka and Kahlua

In a Black Russian, the traditional recipe calls for a specific ratio of vodka to Kahlua that
creates a strong, rich flavor profile. The correct ratio is 2/3 vodka to 1/3 Kahlua. This
balance allows the vodka's strength to complement the sweetness and coffee flavor of
Kahlua without overpowering it.   The drink typically consists of two principal
ingredients, and the emphasis on the vodka reflects the cocktail's identity as a robust,
spirit-forward beverage. By using more vodka, the drink maintains its intended
character, allowing for the distinctive taste of Kahlua to enhance the overall experience
without becoming too sweet.  Understanding this ratio is essential for bartenders as it
affects not only the taste but also the consistency of the drink served. A proper
adherence to the recipe ensures that customers receive a Black Russian as it is
traditionally intended, with the right blend of flavors.

9. What fruit is used to garnish a Mimosa?
A. Cherry
B. Orange slice
C. Lemon wedge
D. Pineapple chunk

A Mimosa is a classic cocktail that traditionally combines equal parts of champagne and
chilled citrus juice, most often orange juice. The garnish of an orange slice not only
complements the drink visually but also enhances the flavor experience, as it aligns with
the citrus profile of the drink. The bright color and fresh aroma of the orange slice add
an appealing touch, making the Mimosa more inviting.  While cherries, lemon wedges,
and pineapple chunks are popular garnishes for various other cocktails, they are not
customary for a Mimosa. A cherry is often used in drinks like a Manhattan or a Shirley
Temple, a lemon wedge tends to garnish drinks with a sour profile, and pineapple chunks
are frequently found in tropical cocktails. Therefore, the use of an orange slice is
specifically tailored to the nature of the Mimosa, thereby making it the correct choice for
garnish in this case.
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10. What is a common restriction on bartenders regarding
gambling?
A. Allowed to gamble during breaks
B. No gambling on premises
C. Can participate in poker games with customers
D. Must report any winnings to management

Bartenders typically face restrictions on gambling while they are working, and one of the
most common regulations is the prohibition against gambling on the premises where
they are employed. This rule is in place to maintain professionalism and ensure that
bartenders are not engaging in activities that could distract them from their
responsibilities or create conflicts of interest.  Allowing bartenders to gamble on site
could lead to situations where they may favor customers or manipulate game outcomes,
undermining the integrity of the establishment. It helps ensure that all guests are
treated fairly and that the focus remains on providing excellent service. Moreover,
enforcing a no-gambling policy can help prevent any potential legal issues that may arise
from mixing gambling with alcohol service.  In contrast, the other options may suggest
scenarios that could be acceptable in certain contexts but do not align with common
industry practices or regulations. For instance, gambling during breaks or participating
in poker games with customers can create an environment that may compromise the
security and professionalism of the establishment. Reporting winnings to management
might be a good practice for accountability, but it does not address the core restriction
regarding gambling on the premises.
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