"
T

e

p x

i,
N Ve

31 A Bartending NC I

RS

& Lompetencies and E




BAR AND BEVERAGE
SERVICE

TESDA Bartending NC II
Core Competencies and Elective
Competencies Based Edition (3rd)

LORENZO G. ROJO



Table of Contents

Preface
Acknowledgment
PART 1 INTRODUCTORY

Introduction Beverage Service Industry

PART 2 CORE COMPETENCIES
Module 1 CLEAN THE BAR AREAS

LO1 Clean Bar, Equipment and Tools
LO2 Clean and Maintain Public Areas

Module 2 OPERATE THE BAR

LO1 Prepare Bar for Service
LO2 Take Drink Orders
LO3 Serve Drinks

LO4 Deals With Customers Affected With Alcohol
LO5 Maintain Proper Bar Operation Control Procedures
LO6 Close/Turn Over Bar Operations

Module 3 PREPARE AND MIX COCKTAILS AND
NON-ALCOHOLIC CONCOCTIONS

LO1 Prepare and Mix a Range of Cocktails
LO2 Prepare and Mix a Variety of Non-alcoholic Concoctions
LO3

Use, Clean and Maintain Bar Tools and Equipment and
Machineries for Mixing Cocktails and
Non-alcoholic Concoctions

Module 4 PROVIDE BASIC WINE SERVICE

LO1 Explain Different Types of Wines to Customer

LO2 Recommend Appropriate Wine and Food Combinations
to Customers

LO3 Prepare Wine, Glasses and Accessories for Service

LO4 Open and Serve Wine

LO5 Check Wine for Faults

iii

27
29

30
79

89

%0
113
125
143
153
159

165

166
241

251
259
260

307
319
325
333

vii



PART3 ELECTIVE COMPETENCIES

Module 5 PREPARE AND SERVE COFFEE BEVERAGES

LO1 Take Orders of Guest
LO2 Prepare Espresso-based Beverages
LO3 Prepareand Serve Brewed Coffee

Module 6 PREPARE ESPRESSO

LO1 SetUp and Prepare Machine and Equipment
LO2 Dose and Tamp Coffee
LO3 Extract Coffee

Module 7 TEXTURE MILK

LO1 Prepare Milk and Equipment
LO2 Foam and Steam Milk
LO3 Serve Coffee

APPENDICES
Liquor/Liqueur Gravity Chart

Common Terms and their Metric Equivalents
Wine Glossary

REFERENCES

343

345

346
857
371

389

390
399
400

409

410
412
416

423
427
429

453



