Hospitality service

Appendix A: Some keywords used in hospitality service.
· Absinthe: A Mediterranean plant called anise, flavored warm containing a biter taste, now it's been stopped because of laws.

· Age: Means the age of a whiskey, rum or brandy. How long has been stored?

· Aperitif: It is a drink that invigorates the appetite, of a person.

· Back: It means a non alcoholic drink, it can be anything, and it is served on the side of alcoholic shot.

· Bar spoon: It is a long handled spoon that is used in bars with twirled stem.

· Base liquor: Every drink has a main ingredient, this means that; main ingredient in a drink.

· Bitters: Made from different kinds of fruits or herbs, such as; bark, roots, and berries, which give a bitter taste (zest) to drinks.

· Blend: Means when you use a blender to mix drinks and make cocktails.

· Call: It means brand name liquor.

· Chaser: It means an alcoholic drink which is served on the side of another alcoholic beverage.

· Cordial: It's very similar almost the same as liqueur. It's very sweet drink made from different kind of fruits and herbs.

· Dash: Means a couple of drops, for a drink order, approximately 1/16 oz.

· Dry: Means no vermouth or a very small amount.

· Flag: It is a term that is used in hospitality when someone had enough to eat or drink.

· Flamed: It's when a drink is fully filled with high proof and lit.

· Float: To layer one ingredient on top of another, usually to top a drink.

· Frozen: It's when a drink is blended and mixed in blender with crushed ice.

· Layered: It's when using heaviest liquors first and each one of those liquors is very carefully, poured on the top of the other.

· Liqueur: It is similar almost the same as cordial. It a very sweet drink.

· Long drink: It's a term that used for mixed drinks, such as long island ice tea and they are not necessary to be served in cocktail glass.

· Mist: Means to put a drink over crushed ice, in very small pieces.

· Mixer: It's the non alcoholic drink that is used to mix spirits with.

· Muddled: It means when a drink is served with mashed fruit, such a slice of lemon or orange.

· Meddler: It's a tool made from wooden and it is used to smash fruit.

· Neat: It's a term used to order drinks with no ice in.

· Nip: It's a measurement for drinks.

· On the rocks: It means when a drink is served over ice.

· Pony: Means one ounce please.

· Perfect: Means very sweet or dry vermouth is added to drinks and they are served with a slice of lemon (twist) on the top of a glass or on the side.

· Premium: It is a term used to describe more than minimum, extra.

· Proof: It means how much alcohol and what content a spirit has.

· Shake: It's a word used to when you mix stuff, such as ice and different kind of beverages in a shaker and make cocktails.

· Short: A mixed drink and it is served always in a short glass.

· Simple syrup: Water mixed with sugar, like syrup, very heavy and thick.

· Splash: A very small amount of drink added to another drink, like couple of drops to give a flavor to the beverage.

· Straight up: It's when a drink is mixed with ice to make it cold and then directly poured into glass.

· Stir: It's when ingredients are mixed with ice and poured using a long spoon.

· Top: It's a term used for ingredients to put on top of beverage.

· Twist: Means a piece of lemon, the peel of a lemon sliced into small pieces and dropped into a beverage to give a flavor, mostly is used for coffee such as espresso.

· Up: It's when a beverage is served with no ice at all.

· Swizzle stick: It is a special and very small stick to stir beverages when served.
