TEST DI BAR – 2^ A 
1. Metti acconto alle foto il nome degli strumenti per la preparazione dei cocktail

[image: http://1.bp.blogspot.com/-bLlY0carD7U/T4maZ1yeLdI/AAAAAAAAADU/68wOi-Ep61k/s1600/shaker.jpg]       …………………………………………………………………………………..


[image: https://upload.wikimedia.org/wikipedia/commons/thumb/1/1a/Pint_Glass_(Mixing).svg/2000px-Pint_Glass_(Mixing).svg.png]……………………………………………………………………………………………………….


[image: https://www.vindivineshop.be/images/productimages/small/glas%20voor%20boston%20shaker.jpg]…………………………………………………………………………………………………………


2. Cosa si intende per Short drink, medium drink e long drink (quantità in grammi)
……………………………………………………………………………………………………………………………….
……………………………………………………………………………………………………………………………....
………………………………………………………………………………………………………………………………..
3. Descrivi il cocktail Alexander:
…………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………..
………………………………………………………………………………………………………………………………..
……………………………………………………………………………………………………………………………
…………………………………………………………………………………………………………………………...
……………………………………………………………………………………………………………………………
……………………………………………………………………………………………………………………………
……………………………………………………………………………………………………………………………
……………………………………………………………………………………………………………………………
……………………………………………………………………………………………………………………………
……………………………………………………………………………………………………………………………
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