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Introduction

Preparing for a certification exam can feel overwhelming, but with the
right tools, it becomes an opportunity to build confidence, sharpen your
skills, and move one step closer to your goals. At Examzify, we believe
that effective exam preparation isn’t just about memorization, it’s about
understanding the material, identifying knowledge gaps, and building
the test-taking strategies that lead to success.

This guide was designed to help you do exactly that.

Whether you’re preparing for a licensing exam, professional
certification, or entry-level qualification, this book offers structured
practice to reinforce key concepts. You’ll find a wide range of
multiple-choice questions, each followed by clear explanations to help
you understand not just the right answer, but why it’s correct.

The content in this guide is based on real-world exam objectives and
aligned with the types of questions and topics commonly found on
official tests. It’s ideal for learners who want to:

¢ Practice answering questions under realistic conditions,
e Improve accuracy and speed,

* Review explanations to strengthen weak areas, and

e Approach the exam with greater confidence.

We recommend using this book not as a stand-alone study tool, but
alongside other resources like flashcards, textbooks, or hands-on
training. For best results, we recommend working through each
question, reflecting on the explanation provided, and revisiting the
topics that challenge you most.

Remember: successful test preparation isn’t about getting every question
right the first time, it’s about learning from your mistakes and improving
over time. Stay focused, trust the process, and know that every page you
turn brings you closer to success.

Let’s begin.
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How to Use This Guide

This guide is designed to help you study more effectively and approach
your exam with confidence. Whether you're reviewing for the first time
or doing a final refresh, here’s how to get the most out of your Examzify
study guide:

1. Start with a Diagnostic Review

Skim through the questions to get a sense of what you know and what
you need to focus on. Your goal is to identify knowledge gaps early.

2. Study in Short, Focused Sessions

Break your study time into manageable blocks (e.g. 30 - 45 minutes).
Review a handful of questions, reflect on the explanations.

3. Learn from the Explanations

After answering a question, always read the explanation, even if you got
it right. It reinforces key points, corrects misunderstandings, and
teaches subtle distinctions between similar answers.

4. Track Your Progress

Use bookmarks or notes (if reading digitally) to mark difficult questions.
Revisit these regularly and track improvements over time.

5. Simulate the Real Exam

Once you're comfortable, try taking a full set of questions without
pausing. Set a timer and simulate test-day conditions to build confidence
and time management skills.

6. Repeat and Review

Don’t just study once, repetition builds retention. Re-attempt questions
after a few days and revisit explanations to reinforce learning. Pair this
guide with other Examzify tools like flashcards, and digital practice tests
to strengthen your preparation across formats.

There’s no single right way to study, but consistent, thoughtful effort
always wins. Use this guide flexibly, adapt the tips above to fit your pace
and learning style. You've got this!
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Questions




1. What steps should you take to split one entrée between two
guests?

A. Refuse the request.

B. Check with the kitchen’s capability, adjust plating, and
confirm portion size.

C. Split it at the table without kitchen approval.
D. Increase the price.

2. Which item has Lemon in its name?
A. Twin Peaks Sundae
B. Liquid Marijuana
C. Deep Eddy Lemon
D. Bourbon Pecan Pie

3. Which of the following is a common add-on you might
upsell with a wings order?

A. Extra celery and ranch dressing

B. Extra wings and an additional dipping sauce
C. A side salad and extra napkins

D. A second order of wings at half price

4. Which of the following is NOT listed as a mule type in the
material?

A. Irish Mule

B. Kentucky Mule
C. Mexican Mule
D. Cuban Mule

5. How should you handle a guest asking for a gluten-free
option?

A. Refer to the Gluten-Free/Allergen section and confirm
ingredients with the kitchen.

B. Tell them gluten-free is not available.
C. Ask them to bring their own food.
D. Suggest a different menu item without checking.
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6. How should you handle a dish that needs dairy-free
substitution?

A. Remove dairy from the kitchen entirely.
B. Do nothing.

C. Offer a dairy-free alternative if available or modify the dish
with dairy-free ingredients.

D. Suggest ordering a different cuisine.

7. When remaking a wing set at the correct temperature,
what should you ensure before delivering it?

A. Deliver it immediately without checking temperature.
B. Hide the new plate until the guest asks.
C. Add extra sauce to balance issues.

D. Ensure the plate is clean, temperature correct, and delivered
promptly.

8. Which brand is American whiskey?
A. Crown Royal
B. Johnnie Walker
C. Jack Daniels
D. Jameson

9. Which brand is Irish whiskey?
A. Johnnie Walker
B. Jameson
C. Crown Royal
D. Maker's Mark

10. How should you handle requests for nutrition or allergen
information that is not on the menu?

A. Refer to official sources or management; offer to check and
provide available data.

B. Guess based on similar dishes.
C. Tell them information is not available and cannot help.

D. Only provide information if the guest asks to speak to a
manager.
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Explanations




1. What steps should you take to split one entrée between two
guests?

A. Refuse the request.

B. Check with the kitchen’s capability, adjust plating, and
confirm portion size.

C. Split it at the table without kitchen approval.
D. Increase the price.

The key idea is handling a special order by coordinating with the kitchen and controlling
portions to protect quality and consistency. When guests request to split one entree, the
right move is to check with the kitchen to see if they can prepare the dish for two
portions without compromising timing, temperature, or presentation. If the kitchen can
accommodate, adjust the plating so there are two clearly defined portions and confirm
the exact portion size with the kitchen to ensure both guests receive a fair share and the
dish looks and tastes the same as a standard plate. This approach keeps food safety and
portion control intact while delivering good service and accurate billing. It’s not
appropriate to split at the table without kitchen approval, as that can lead to inconsistent
portions and potential safety issues, and simply refusing isn’t ideal if a feasible solution
exists. Increasing the price for a smaller portion isn’t the right response either; offering
a legitimate alternative, like a half portion or selecting a different item, is a better way to
satisfy the guests.

2. Which item has Lemon in its name?
A. Twin Peaks Sundae
B. Liquid Marijuana
C. Deep Eddy Lemon
D. Bourbon Pecan Pie

Focus on identifying the word Lemon within the item names. The only option that
literally contains the word Lemon is Deep Eddy Lemon, which directly meets the
criterion. The other items—Twin Peaks Sundae, Liquid Marijuana, and Bourbon Pecan
Pie—do not include Lemon in their names, so they don’t fit the requirement. In menu
labeling, a flavor word like Lemon signals the lemon flavor in that item, making Deep
Eddy Lemon the clear choice.
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3. Which of the following is a common add-on you might
upsell with a wings order?

A. Extra celery and ranch dressing
B. Extra wings and an additional dipping sauce
C. A side salad and extra napkins

D. A second order of wings at half price

Upselling with wings means suggesting add-ons that naturally extend the meal and
increase the sale value. The strongest move here is offering extra wings along with an
additional dipping sauce. It directly boosts the main item—more wings satisfy bigger
appetites or encourage sharing—while the extra sauce adds perceived value with little
friction for the guest. This combination feels like a genuine upgrade to the meal and
tends to raise the check total in a way that still aligns with what someone ordering wings
usually wants. Extra celery and ranch dressing is more of a standard accompaniment
that many customers already expect, so it doesn’t clearly signal a higher-value upgrade. A
side salad and extra napkins don’t enhance the wings experience in a way that
encourages a larger wings purchase. A second order of wings at half price reads more
like a promotion or discount than a true add-on, and it doesn’t function as a simple,
natural upsell during the ordering flow.

4. Which of the following is NOT listed as a mule type in the
material?
A. Irish Mule
B. Kentucky Mule
C. Mexican Mule
D. Cuban Mule

Identifying which mule varieties appear in the material and spotting the one that isn’t
included. The material lists Irish Mule, Kentucky Mule, and Mexican Mule. Cuban Mule
doesn’t appear in that list. So Cuban Mule is the item that isn’t listed. When studying,
compare each option to the actual list you’'ve studied and notice which one doesn’t
belong in that set.
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5. How should you handle a guest asking for a gluten-free
option?

A. Refer to the Gluten-Free/Allergen section and confirm
ingredients with the kitchen.

B. Tell them gluten-free is not available.

C. Ask them to bring their own food.

D. Suggest a different menu item without checking.

When handling a gluten-free request, the key idea is to prioritize safety and accuracy by
verifying details with the kitchen. The best move is to consult the Gluten-Free/Allergen
section and confirm the exact ingredients with the kitchen staff. This gives you
up-to-date, verified information about what can be truly gluten-free and what
cross-contact risks exist, allowing you to guide the guest to a safe option or confirm that
a dish can be prepared to meet gluten-free needs. This approach also demonstrates
proper meal-for-allergen communication and workflow: you’'re translating menu
information into a safe dining experience, coordinating with the kitchen to avoid
cross-contact, and informing the guest about what is possible. If a dish can’t be made
gluten-free without compromising safety, you can offer appropriate alternatives that have
confirmed ingredients, instead of guessing or making promises. Other paths fall short
because they either give incorrect or unverified information, refuse safety checks, or

bypass the kitchen’s guidelines, which can put the guest at risk or lead to a poor service
experience.

6. How should you handle a dish that needs dairy-free
substitution?

A. Remove dairy from the kitchen entirely.
B. Do nothing.

C. Offer a dairv-free alternative if available or modify the dish
with dairv-free ingredients.

D. Suggest ordering a different cuisine.

Handling a dish with dairy-free needs is about being responsive and practical for the
guest. The best approach is to offer a dairy-free alternative if it’s available or modify the
dish with dairy-free ingredients. This shows you’re actively trying to meet the guest’s
preference or restriction while keeping the dish recognizable and enjoyable. It also helps
avoid waste and keeps service smooth—rather than leaving the guest with no option or
redirecting them elsewhere. Before making substitutions, confirm the guest’s specific
needs (for example, lactose intolerance vs. a dairy allergy) and check with the kitchen
about safe substitutes. Use dairy-free ingredients and methods that prevent
cross-contamination, and communicate clearly with the guest about what can be
changed. Other options miss the mark because they either ignore the restriction, are not
feasible across all dishes, or don’t address the guest’s needs.
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7. When remaking a wing set at the correct temperature,
what should you ensure before delivering it?

A. Deliver it immediately without checking temperature.
B. Hide the new plate until the guest asks.
C. Add extra sauce to balance issues.

D. Ensure the plate is clean, temperature correct, and delivered
promptly.

The key idea is to deliver food that’s safe, appealing, and served at the right temperature.

When remaking a wing set, you want to verify the plate is clean and pristine so
presentation is correct, ensure the wing portion is at the proper hot temperature so it’s
safe to eat and still enjoyable, and then deliver it promptly so heat and texture aren’t lost
in transit. This approach protects guest safety, preserves flavor and texture, and reflects
good service standards. The other options miss important steps: skipping temperature
checks can lead to unsafe or lukewarm food; hiding the plate delays service and looks

unprofessional; and adding extra sauce to balance issues doesn’t fix problems with
cleanliness or temperature.

8. Which brand is American whiskey?
A. Crown Royal
B. Johnnie Walker

C. Jack Daniels
D. Jameson

American whiskey refers to whiskey made in the United States and aged in new charred
oak barrels, giving it a distinct identity. Jack Daniel’s fits this as it’s produced in
Tennessee and is classified as Tennessee whiskey, a form of American whiskey. The other
brands come from outside the U.S.—Crown Royal from Canada, Johnnie Walker from

Scotland, and Jameson from Ireland—so they are not American whiskies. Therefore, Jack
Daniel’s is the American whiskey among these options.

9. Which brand is Irish whiskey?
A. Johnnie Walker
B. Jameson
C. Crown Royal
D. Maker's Mark

An Irish whiskey is defined by its origin and traditional production in Ireland. Jameson
fits this category as a classic Irish whiskey produced in Ireland by Irish Distillers (at the
Midleton distillery) and widely recognized for its smooth, Irish-style character. The other
brands come from different countries—Johnnie Walker is Scottish, Crown Royal is
Canadian, and Maker’s Mark is American bourbon—so Jameson is the one that is Irish.
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10. How should you handle requests for nutrition or allergen
information that is not on the menu?

A. Refer to official sources or management; offer to check and
provide available data.

B. Guess based on similar dishes.
C. Tell them information is not available and cannot help.

D. Only provide information if the guest asks to speak to a
manager.

When information about nutrition or allergens isn’t listed on the menu, the right
approach is to connect the guest with official data or management and offer to check for
them. This keeps the information accurate and safe, because ingredients, preparation
methods, and potential cross-contact can vary by dish and location. Guessing based on
similar dishes can mislead guests and create real allergy or nutrition risks, since even
small differences in recipe or handling can change what’s in a dish. Saying the
information isn’t available doesn’t help the guest, and waiting for a manager should not
be the only path—you should proactively check with the proper sources and share
whatever verified details you can. If no data is in hand, escalate to management to obtain
an official answer and communicate that to the guest.
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Next Steps

Congratulations on reaching the final section of this guide. You've taken
a meaningful step toward passing your certification exam and advancing
your career.

As you continue preparing, remember that consistent practice, review,
and self-reflection are key to success. Make time to revisit difficult
topics, simulate exam conditions, and track your progress along the way.

If you need help, have suggestions, or want to share feedback, we’d love
to hear from you. Reach out to our team at hello@examzify.com.

Or visit your dedicated course page for more study tools and resources:
https://twinpeaksmenu.examzify.com

We wish you the very best on your exam journey. You've got this!
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