


Busser Training Test # 3
NAME:_________________________

1. What are the only two colors of linen you are allowed to keep in the busser table?
2. What temperature must the convection oven be set at?
3. If you need more grated cheese or honey butter, where would you find it?
4. What is a dipping plate and how is it made?
5. There is a particular type of B&B plate that we should not use, how can you tell this one apart from the others?
6. What three items are involved with “stocking” the server stations.
7.  How long do rolls cook for?
8. When a guests are brought into the dining room what items do you bring to them?
9. True or False.  Is it okay to take a quick break without asking your manager because your only going to be gone for 2 to 3 minutes?
10. After what time is it good to vacuum the basement?
11. What does the acronym T.E.A.M. stand for?
12. Susan worked for 7 hours, Steve worked for 5 hours.  The total tips collected for the evening was $240.00.  How much money must each busser be given of that $240.00?  Circle the proper answer for each.

Susan - $100    $140    $80     

Steve - $75       $100    $120
