Chapter 12: Preparation and Maintenance of Bar 
and Cellar – Combined Questions
1. What is the most commonly used corkscrew by sommeliers?
A. Bench corkscrew
B. Wing screw
C. T-shaped corkscrew
D. Waiter’s friend
2. What is a key feature of a good waiter's friend?
A. Short screw and flexible lever
B. Knife with a serrated edge
C. Spring in the lever and long screw
D. Teflon-coated body
3. Why should broken cork extractors be used with care?
A. They can shatter the bottle
B. They are illegal in restaurants
C. They are not reusable
D. They must grip the cork gently to avoid contamination
4. What tool is ideal for removing corks from old bottles?
A. Wing screw
B. Waiter’s knife
C. Ah So extractor
D. Bench corkscrew
5. What’s the purpose of optics in bar service?
A. Cooling wine
B. Measuring spirit pours
C. Identifying spoiled bottles
D. Filtering sediment
6. What are thimble measures primarily used for?
A. Serving beer
B. Cleaning glasses
C. Measuring spirits
D. Chilling wine
7. What’s the main purpose of a Boston shaker over a standard shaker?
A. Built-in strainer
B. Better for small batches
C. Handles heat better
D. Suitable for large or small quantities
8. What is the primary function of a muddler?
A. Measure alcohol
B. Stir drinks
C. Make crushed ice
D. Crush sugar or mint in cocktails
9. What type of glassware should be stored upside down in the bar?
A. Dirty glasses
B. Washed and polished glasses
C. Fragile stemware only
D. Broken or chipped glasses
10. What’s the key rule when polishing glasses?
A. Use a dry synthetic cloth
B. Use soap and water
C. Never polish stemware
D. Avoid using damp cloths
11. The correct way to remove a smear on a glass when polishing is to:
A. Breathe on it, then polish it with a dry cloth
B. Hold it over steaming hot water, then polish it
C. Rub the smear with your finger, then polish it
D. Use a damp cloth to polish it
12. Glasses are frosted by:
A. Placing them in a deep freeze
B. Placing them in a refrigerator
C. Placing them in a trough of ice cubes
D. Dipping the rim in egg white and sugar
13. What’s the best method for storing wine sealed with a cork?
A. Upright at room temperature
B. On its side with the label facing down
C. On its side with the label facing up
D. In a humid cellar standing upright
14. What is the recommended wine storage temperature?
A. 40–45°F
B. 59–64°F
C. 65–70°F
D. 52–56°F
15. How should red wine be brought to serving temperature if stored in a cellar?
A. Place it in a fridge for 10 minutes
B. Store in an ice bucket
C. Keep it at cellar temperature
D. Allow it to come to room temperature before service
16. How should spirits and liqueurs be stored?
A. On their sides
B. In the fridge
C. In a wine rack
D. Upright on shelves
17. What is a stillion used for?
A. Cleaning kegs
B. Tilting wine bottles
C. Positioning casks for service
D. Heating beer
18. What is a shive?
A. Bung in the tap hole
B. Connector on a keg
C. Bung in the top of a cask
D. Venting plug for a new cask
19. What is the purpose of using a soft spile in cask beer?
A. Seal the tap hole
B. Maintain carbonation
C. Allow air to vent and beer to "work"
D. Increase pressure
20. What is the correct action when frothing stops in a cask?
A. Replace the soft spile with a hard spile
B. Pour out the first pint
C. Rotate the cask
D. Remove the shive
21. What is “fobbing” in keg beer service?
A. A cleaning method
B. Excess foam due to over-carbonation
C. A gas leak
D. Sediment buildup
22. What should be done before changing a keg or bulk mineral container?
A. Lower the cellar temperature
B. Rinse the lines
C. Shake the container
D. Switch off the gas supply
23. What happens if a gas cylinder overheats and releases gas?
A. It seals automatically
B. It damages the beer
C. The cellar fills with oxygen
D. The safety disc bursts and oxygen is displaced
24. A bursting disc is found on:
A. Kegs of beer
B. Gas cylinders
C. Cask-conditioned beers
D. Spirit bottles
25. What temperature should the beer cellar be maintained at?
A. 45–48°F (7–9°C)
B. 50°F (10°C)
C. 54–57°F (12–14°C)
D. 60–64°F (16–18°C)
26. What is the role of “finings” in cask-conditioned beer?
A. Carbonate the beer
B. Clarify by settling out proteins and particles
C. Increase foam
D. Add flavor
27. Why should drip tray beer never be returned to the keg or cask?
A. It is flat
B. It spoils the taste
C. It may contain cleaning agents
D. It causes contamination
28. What is ullage in a wine or beer context?
A. The stand on which beer casks sit
B. The fee charged for corkage
C. Wine returned due to poor condition
D. Non-alcoholic beer
29. What is a wine cradle or basket used for?
A. Enhance the meal experience
B. Transport the bottle to decanting
C. Lessen chance of spillage
D. Keep sediment in the bottle when pouring
30. Coasters are used to:
A. Place under wine bottles
B. Decorate drinks
C. Prevent wine drips
D. Strain cocktails
31. The Hawthorn strainer is used:
A. To decant old wine
B. To strain fruit juices
C. With a cocktail shaker
D. With a mixing glass
32. Nitrogen or CO₂ may be added to cask-conditioned beer to:
A. Improve service speed
B. Improve the beer’s head
C. Prevent bacteria contamination
D. Speed up conditioning
33. Detergents should not be mixed together because:
A. They give off poisonous fumes
B. The strength is too high
C. They cancel each other out
D. It's too expensive
34. A kilderkin of beer holds:
A. 4.5 gallons
B. 9 gallons
C. 10 gallons
D. 18 gallons
35. At what frequency should beer lines be cleaned in a pub selling 70 pints/day per line?
A. Once a day
B. Twice a week
C. Once a week
D. Each time a keg or cask runs out


Answer Key with Explanations
1. 	D. Waiter’s friend – The 'waiter’s friend' is compact, portable, and trusted by wine professionals.
2. 	C. Spring in the lever and long screw – A long screw and spring-lever make cork removal smoother and easier.
3. 	D. They must grip the cork gently to avoid contamination – Rough extraction can cause cork bits to fall into the wine.
4. 	C. Ah So extractor – The Ah So has two prongs that avoid damaging old corks.
5. 	B. Measuring spirit pours – Optics measure standardized spirit amounts, improving consistency and control.
6. 	C. Measuring spirits – Thimble measures are small, graduated containers for spirits.
7. 	D. Suitable for large or small quantities – Boston shakers are more versatile for various drink volumes.
8. 	D. Crush sugar or mint in cocktails – Muddlers mash fresh ingredients like mint for cocktails.
9. 	B. Washed and polished glasses – Clean glasses should be stored upside down to prevent dust inside.
10. 	D. Avoid using damp cloths – Damp cloths leave smears; dry cloths keep glasses crystal clear.
11. 	A. Breathe on it, then polish it with a dry cloth – Breathing gently warms the glass, loosening residue for polishing.
12. 	C. Placing them in a deep freeze – Frosting involves freezing the glass to create a chilled effect.
13. 	C. On its side with the label facing up – Storing on the side keeps corks moist and prevents oxidation.
14. 	D. 52–56°F – 52–56°F preserves flavor while aging wine steadily.
15. 	D. Allow it to come to room temperature before service – Letting it rest at room temp brings out aromas and texture.
16. 	D. Upright on shelves – Spirits stored upright reduce the chance of cork damage.
17. 	C. Positioning casks for service – A stillion tilts the cask for proper dispensing.
18. 	C. Bung in the top of a cask – A shive is the top bung in traditional casks.
19. 	C. Allow air to vent and beer to 'work' – Soft spiles vent gas and let beer condition properly.
20. 	A. Replace the soft spile with a hard spile – A hard spile seals the cask once it’s ready for service.
21. 	B. Excess foam due to over-carbonation – Fobbing is caused by over-carbonation or temperature fluctuations.
22. 	D. Switch off the gas supply – Gas must be shut off to prevent accidents during container change.
23. 	D. The safety disc bursts and oxygen is displaced – Safety discs release pressure to prevent cylinder explosions.
24. 	B. Gas cylinders – Found on gas cylinders, they act as pressure relief mechanisms.
25. 	C. 54–57°F (12–14°C) – 54–57°F is optimal for maintaining beer freshness and carbonation.
26. 	B. Clarify by settling out proteins and particles – Finings clarify beer by settling out haze-causing particles.
27. 	D. It causes contamination – Drip tray beer contains bacteria and cleaning agents.
28. 	C. Wine returned due to poor condition – Ullage refers to product losses or returned wine due to faults.
29. 	D. Keep sediment in the bottle when pouring – Cradles prevent disturbing sediment during pouring.
30. 	C. Prevent wine drips – Coasters around necks catch drips and protect tablecloths.
31. 	C. With a cocktail shaker – Hawthorn strainers are designed to fit over shakers for straining cocktails.
32. 	C. Prevent bacteria contamination – Inert gases reduce spoilage risk in partly conditioned beer.
33. 	A. They give off poisonous fumes – Some chemical mixes release toxic fumes or reduce cleaning power.
34. 	D. 18 gallons – A kilderkin is a traditional UK beer measurement (18 gallons).
35. 	C. Once a week – Weekly cleaning prevents buildup of bacteria and residue.

