APPLICATION FOR BEER PERMIT
STATE OF TENNESSEE
CITY OF FRANKLIN

PURSUANT TO SECTION 8 CHAPTER 2 OF THE CODE OF THE CITY OF
FRANKLIN, TENNESSEE, AND THE REQUIREMENTS OF 57-5-101 ET. SEQ. OF THE
TENNESSEE CODE ANNOTATED, I HEREBY MAKE APPLICATION FOR:

[T

ON PREMISES PERMIT

OFF PREMISES PERMIT

ON AND OFF PREMISES PERMIT

MANUFACTURER'S OR DISTRIBUTOR'S PERMIT

SPECIAL EVENTS PERMIT DATE OF EVENT
HOURS OF EVENT

DATE PERMIT NEEDED immediately

v
-

PERMITS SHALL BE ISSUED TO THE OWNER OF THE BUSINESS,
WHETHER A PERSON, FIRM, CORPORATION, JOINT-STOCK COMPANY,

SYNDICATE, OR ASSOCIATION.

American Golf Corporation

Owner {(Applicant)

Person _ Firm __ Corp_x LLC __ Joint-stock co.__ Syndicate __ Association

List all persons, firm, joint-stock companies, syndicates, or associations
having at least a 5% ownership interest in the business (attach additional sheet, if

needed). Please give name and address.

100% - New AGC LLC, 909 N Sepulveda Blvd Ste 650, E! Segundo, CA 90245

If the applicant is a corporation, are they authorized to do business in the State of

Tennessee? Yes

Under what trade name will this business operate?

The Crossing Golf Course

City of Franklin business account number 4018 92713



Location of the business by street address. For special event, list location of the event.

750 Riverview Drive, Franklin, TN 37064

Phone number of the business 615-794-9400

Please give the following information on the person who will be managing the
business. This person is an owner or a managing agent <

Nam

Driv

Date

Hom

Specify the identity, address and daytime contact phone number of the person to
receive annual privilege tax notices and any other communication from the City.

Name Elyse Cook Title Legal Projects & Licensing Manager

Mailing Address 909N Sepuiveda Bivd Ste 650

City, State, Zip £l Segundo, CA 80245

Daytime contact phone number 310-664-4295 .

Will the permit be used to operate two or more restaurants or other businesses under
the same permit as permitted by T.C.A. Section 57-5-103(a)(4) within the same

building?  Yes No X .

If so, speeify number . List the names of the restaurants or other businesses
and describe their location (use additional sheet if necessary)




Do you own the premises on which you will operate? X
If no, please give the name and address of the property owner.

AGC Realty, LLC, 909 N Sepuiveda Blvd Ste 650, El Segundo, CA 90245

10. Has any person having at least 5% ownership interest, managers or employees of the

11.

12.

13.

14.

business been convicted of any violation of beer or alcoholic beverage laws or any crime
(other than minor fraffic violations) within last ten (10) years? No If so, give
particulars of each charge, court and date convicted.

Has this owner or the owners organization had a beer permit revoked, suspended,
or denied in the State of Tennessee? Yes __ No _f_* If so, please give date, place

and cause of said revocation.

Give the name and address of the former beer permittee at this establishment.

American Golf Corporation, 909 N Sepulveda Bivd Ste 650; El Segundo, CA 90245

Give applicant’s history of involvement in the beer business, if any.

American Golf Corporation operates approximately 80 licensed golf courses nationwide.

Give applicant’s employment record for the past 10 years.

N/A




15.  What is the exact nature of the business in which you are applying for a beer permit?
{Restaurant, tavern, motel, etc.)

Restaurant/Golf Course

16. Wili a full course menu be served? Yes

17.  Will separate and sanitary facilities be maintained for men and for women? _'°5 _

18. Wil dancing be allowed on your premises? _Yes (Private Events Only)
I yes, do you acknowledge that section 9-102 of the Franklin Municipal Code
prohibits the operation of establishments allowing dancing between 1: 30 AM and

8:00 AM? _Yes

TRAINING POLICY:
All beer applications must have a training policy submitted with application. This policy

- must include trairing regarding the sale of beer to minors, SEE ATTACHED
19.  Please read the following and upon signature of this application, you do understand

and agree to comply if you are granted a permit.

(a) You will not sell beer or similar beverages except at the place or places for
which the beer board has issued your permit.

(b)  You will not sell beer or any like beverage except in accordance with the
terms of said permit.

(©) H this application is made for pemnt to sell and not for consumptwn on the
premises, you will not sell for consumption on the premises and not allow
consumption on the premises.

(d)  You will rigidly enforce the law against sales to minors.

(e) You will prohibit gambling at your establishment and understand that the
conduct of such activities on the premises will result in revocation of your
permit.

o You will secure a certificate or statement from the health department
or health officer that the premises covered by the application meet the
requirements of the ordinances of the City of Franklin and the laws of the
State of Tennessee.

(2 You will not attempt to transfer this permit to anyone else,

(h)  You will display this permit in a prominent place in your

i establishment.

(i) You will not sell or distribute beer between the hours of 3:00 AM and
6:00 AM (8:00 AM for on premises consumption) during the week and
between the hours of 3:00 AM Sunday and 12:00 Neon Sunday (10:00 AM
for on premises consumption).

1)) You will prehibit the congregation at your establishment of those who
reasonably appear to be intoxicated, lawless, rowdy, or prostitutes.

(k)  You will not allow any liquor with alcoholic content of greater than
five percent (5%) to be consumed on the premises,



Q)] You will not allow any sale or delivery of beer for consumption on the premises
outside of the building, it being the intention to prohibit the sale of beer by
what is commonly known as “curb service” or “curb sales” of beer.

(m)  You will comply with all requirements of section 2-201 through 2-229
of the municipal code of the City of Franklin.

A non-refundable $250 fee must accompany this application and the application shall be
submitted at least fifteen (15) days prior to the Beer Board meeting at which it is to be
considered. If the application is approved you are required to provide documentation of sales
tax registration to the city within ten days of approval. Any applicant making false statement
in this application shall forfeit his permit and shall not be eligible to receive any permit for a

period of ten years.

A privilege tax of $100 is imposed om the business of selling, distributing, storing or
manufacturing beer in this state effective January 1, 1994 and each successive January 1.
Any holder of a beer permit issued after January 1, 1994 shall pay a pro rata portion of this

annual tax when the permit is issued.

I hereby make application to the City of Franklin Beer Board for a beer permit.

The signing of this application acknowledges that I am aware of the laws proh ibiting the
sale of beer to minors.

1 hereby certify that no person having at least a 5% ownership interest, nor any person to
be employed in the distribution or sale of beer in my establishment has been convicted of any
violation of the beer or alcoholic beverage laws or any crime involving moral turpitude within
the past 10 years.

I am also aware that I shall not be issued a permit or my permit shall be revoked if my
business location causes traffic congestion or interferes with schools, churches, or other public
places of public gathering, or otherwise interferes with public health, safety and morals,

/S0 /2

Signature of Applicant/Owner (or Authorized Corporate Officer)

American Golf Corporation

On behalf of:

Name of Business Entity
Commission # 2113804

ubscribed before me this Z;{ day of éﬂ('{@fﬁ?j[%i,zﬂ i 2
Notary Public - California

S D7 a0
Notafy Public V4 {3

/ / __:; : 7 COI;:::1 A'Emeies County
My Commission Expires: é & /, / ? MaRaaaa s -

Official Use Only

Application Fee $ :.7,3);_52 &'E) Date Paid f’”"f;‘ “/ 5 / 7
Privilege Tax §___/ (- (0 Date Paid_/ f?j/ 5 wa
LBoard Meeting Date / / 67 / / {

ires Jun 1. 2019 §




POLICE DEPARTMENT Dr. Ken Moore
Mayor
Eric 8. Stuckey

Deborah Y. Faulkner, EdD
City Administrator

it
Chief of Police o
7

December 12, 2017

TO: Chief Deborah Y. Faquner%

. \ )
FROM: WG‘“MF é w

Mary E. Casteel, Communications Support Coordinator

SUBJECT: Beer Board Background Checks

A check of Franklin Police Depariment records was completed on Todd Murray, Managing Agent for American
Golf Corporation and found to be clear.

Requested by: Christy McCandless

900 Columbia Avenue » Franklin, TN 37064 + 615.794.2513 0« 615.791.3206 F « www.franklintn.gov



City of Franklin
P O Box 705
Franklin, TN 37665
(615) 791-3225

DATE: /:Q / /£7

TO: POLICE CHIEF

FROM:  CHRISTY MCCANDLESS, ACCOUNT MGMT SUPERVISOR
RE: RECORDS CHECK FOR APPLICATION FOR BEER PERMIT
BEER BOARD MEETING DATE /& /

{E/ Applicant is requesting a temporary permit. Please refurn ASAP,

] Please refurn by to provide information for Beer Board
meeting agenda,

Name of Business ; /e (ﬁ 0SS /f’ig/’j ég) / / /&{ S €,
Location of Business 7L52) %; yervi £o) D r~
Yo

Name of applicant

Date of Birth

0 Recommend. Based on information available to date,

the applicant has no record requiring
denial of the permit under the provisions of Title 8 of the Franklin Municipal Code.

{1 Not recommending. Based on informstion available to date,

the Police Dept. is not
recommending approval of a permit,

CENTRAL RECORDS DIVISION
FRANKLIN POLICE DEPT

By

Date

Approved

Signature



City of Franklin
P G Box 705
Frankiin, TN 37065
(615) 791-3235

DATE: /;2 M// i 7
TO: “CODES DEPT
FIRE DEPT
FROM: CHRISTY MCCANDLESS, ACCOUNT MGMT SUPERVISOR
RE: BUILDING INSPECTIONS FOR APPLICATION FOR BEER PERMIT
”/ON PREMISES PERMIT
OFF PREMISES PERMIT
ON AND OFF PREMISES PERMIT
MANUFACTURER'S OR DISTRIBUTOR'S PERMIT
SPECIAL EVENTS PERMIT

Applicant is requesting a temporary permit. Please return ASAP,

I Please return by to provide information for Beer Board

meeting agenda, _
) / T )
— ; . e
Beer Board Meeting Date / (/; -/ Cgﬁ C/f(cﬂfj &

. _
Name of Business 77)6 /) /7 (/25 S ﬁ /i// 7£ / e /5~
Location of Business 75 L %/l Ve vy Ee o) x/) e

CODES DEPT

72/ B S

Buifding Inspector Date

FIRE DEPT

Eira Imenaonfam



American Golf Corporation

Responsible Beverage Service Training Policy & Materials
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American Go

To: All Clubs/Courses

From: Ken Hultz & Lee Finkel

ce; Rand Huguely, Leonard Matsumoto, Jessica Cesta, Elyse Cook
Date: Jupe 14, 2017

RE: Responsible Beverage Service Training (RBS)

Responsible Beverage Service (RBS) Training plays an important role in ensuring that our
members and guests are provided with a safe and enjoyable experiance while patronizing cur
facilities. Selling and/or serving alcohol carries a significant responsibility; and as a seller and/or
server of alcohol, the training you receive is vital in ensuring that our guests, our teammates and
our company are safe and protected.

As a company, we require that ail teammates who directly take part in the sale of and/or service
of alcohol take American Golfs RBS Training course prior to taking on those responsibilities as
an American Golf teammate and to re-certify in American Golfs RBS Training course every two
{2) years. This also applies to teammates whose job duties may change over the course of their
employment,

At a minimum, the following teammates are required to take the American Golf RRS Training
course and to be re-certified every two (2) years: GM, AGM, F&B Director, Assistant F&B
Director, Server, Bartender, Bar Manager, Dining Room Manager, Banquet Server, Banquet
Bartender, Banquet Manager, Banquet Capiain, Convenience Cart Attendant, Snack Bar
Attendant and any other job code where that teammate sells alcohal {i.e. Pro Shop Attendant).

Additionally, ali teammates requiring the American Golf RBS Training course must sign the Co-
Worker Alcohol Acknowledgement Form {see attached). Going forward, this Acknowledgement
form will be included with the New Hire Packets.

American Golf clubs/courses in OR, WA, NM, TX and TN are exempt from having to re-certify
in the RBS Training course, as facilities in these states are already required to participate in
specifically developed State Mandated programs. Although these facilities are exempt from re-
certification, all applicable teammates must take the RBS Training course upon hire or if there
is a change in position that requires the training.

To help manage this priority, a teammate certification tracking report will be updated monthiy
and distributed to the field through the General/Regionat Managers.

The following page outlines instructions on two different ways on how to access the online
training course: 1) through GOPHER or 2) through a non- American Galf network computer.
The course typically takes 1.5-2 hours and each teammate is to be paid for their time.

Any questions, please contact Jessica Cesta at 310.664.4448 or jcesta@americanaoif com.

Thank you for ensuring a safe environment for our teammates and guests!

M-RBS Certification DB-14-2017 FINAL Page 10f2 Amertican Golf @



GENERAL INSTRUCTIONS FOR ACCF SSING ONLINE TRAINING

Things you need prior to logging on:

1. Email address.

2. Password (one that you will remember in the event that you log cut/in).
3. Your 6-digit KRONOS [D number.

4. Internet accesy.

Steps to follow for logging on to training site from & non-American Golf network
computer:

1. Access internet explorer.

2. Type in www.myvip.comiagcorn

3. Click “Go™.

Steps to follow to access the training site via the Gopher:

1. Log on to the Gopher

2. Under Quick Links — Click “Applications”

3. Click “All Online Training”

4. Log In to the Training Website (yeu will need vour KRONOS ID Number)
Continue:

4. Enter your KRONOS 1D Number in the space provided on the left side of the screen.

5. Click “Submit”.

6. Under the Account Information screen, enter all of vour information- needed for trackin g

purposes. (Use a password that you will remember for future vse).

Click Continue

8. In this screen, vou should automatically be prompted into the Enroll Now screen, which
shows “Enrolt for Coursework™ in the middie of the page. If vou are not on this screen,
click on “Enroll Now” which is located to the right of the American Golf logo at the top
of the screen.

9. Choose the online course you need to complete

19 Change the quantity to 1.

1L, Click “Enroll Now®,

12. You are now in the Order Confirmation screen. You should see the course you enrolled
m with a $0.00 cost. Check the box to agree to the terms and conditions.

13, Click Sign up Now

14. This final screen shows Your Classes/Exams which you have signed up to complete,
Click on the desired class and begin.

=~

TECHNICAL SUPPORT: Technical support is available 9:00am-3:00pm CST Monday-
Friday via email at support/@myin com or via the priority suppart form found by clicking the
Help icon on the Togin screen or myDashboard located on the home page. All after hour requests
will be answered the following business day.

M-RBS Certification 06-14-2017 FINAL Page 2 of 2 American Golf ©



CO-WORKER ALCOHOL ACKNOWLEDGEMEN T FORM

As part of the conditions of my employment by American Golf Corporation, I understand and
agree to the following rules about the sale of alcoholic beverages:

I

I'wiltnot sell alcoholic beverages to persons under 21 years old. If the person does not
appear to be at least 35 years old, I will ask for identification. If there is any doubt about
the person's age, I will not make the sale.

2. T will not knowingly sell alcoholic beverage to any adult for use by individuals under age
21T Fsuspect that this is the purpose, [ will not make the sale.

3. L will not sell alcoholic beverages to any persen during restricted hours. The restricted
hours under the liquor licensing for this location are:

4. I will not sell alcoholic beverages to a person who is acting disorderly, who appears to be
intoxicated or who is known to be a habitual drunkard.

5. 1 will not knowingly violate any alcoholic beverage faw.

6. Atall times I will comply with the employment handbook and all other American Golf
policies related to consumption of 2lcohol and/or iHegal drug usage,

7. 1 have participated in an informal training session regarding alcoholic beverage service
and will complete iny Approved Alcohol Training Certification, AGC or State Mandated,
within 30 davs of hire.

Date: Co-Worker Name:
{Printed)
Club Name: Co-Worker Signature:

Food & Beverage/Policics



Section 2: 1}

Pages from F&B Manual

Alcohol Affects The Body In This Order:

L]

&

&

o

Loss of inhibiticns

Loss of accurate judgment
Slowing of reactions

Loss of coordination

Facts About Alcche! Absorption

Alcohol passes quickiy into the bioodstream and from there to the brain
and to the nervous system.

Gnce in the bloodstream, the body processes approximately one cunce of
alcohol per hour. Nothing can change this rate, but eating or drinking
coffee can consume time while the body is burning up the alcohol.

The rate that alcohol is consumed is important because it affects the
body's ability to process.

Three drinks in one hour will have a stronger impact than three drinks in
thres hours.

One drink will have twice the effect on a 100-pound person as it would on a
200-pound person.

Absorption of alcohol into the bloodstream is guicker after strenuocus
exercise, if the person's mood is up or down, and/or if a person has taken
any medication (including aspirin).




Pages from F&B Manual

ALCOMOLIC BEVERAGE SERVICE RESPONSIBILTES

Check anyone who appears t¢ be under the age of 30, Do not worry about
offending someone by asking for 1.D. Usually, only people who are without
proper L.D. are offended. If mincrs are at a table with adults, and the adults are
giving minors some of their drinks, have a manager ask them to refrain from
doing so. It is your lawful right not to serve them anymore drinks if they do
not cooperate.

Proper L.B. is The Following:

* A valid driver’s ficense, with the driver’s photograph, state seal and
expiration date.

® Avalid state-issued 1.D. card with a photograph, state seat and expiration date.

« A passport,

® A valid military 1.0,

Fact
If an AGC co-worker is caughit serving
alcohol to a minor it could cost the ciub:

= |t's liquor license
*  Upto $S20.000 in fines
#  Facility closure

Preventing this is simple. Always ask
each patron if they are 21; a minor
decoy cannot lie about their age as it
constifutes entrapment. Make sure to
ask for an 1D if a patron looks under
30. When an iD is requested, read the
details to make sure that the person
on the ID is the person ordering the
alcoholic beverage, and that the

{D indicates the patron is of legal
drinking age. Taking these simple
steps will ensure that only patrons of
legal drinking age are served.




Pages from F&B Manual

Section 2: 1

You Are Responsibie For All Members And Guests To Whom You Have

Served Alcohol. If A Member Or Guest Appears To Be intoxicated, Use The

Following Suggestions And Guidelines For Handling The Situation:

¢ Notify a manager in all situations concerning guest intoxication.

® HKeep it private - avoid embarrassing the member or guest.

* itis a Manager's responsibility to support a server or bartender's decision
to "cut-off” a member or guest.

¢ Be courteous but firm - avoid confrontation and don't be afraid to say "NO".

=  Never touch the member or guest.

* Stress concern for the member or guest's safety.

= Seelf a friend can drive - or ask if there is a friend whom you can call.

& Suggest a cab - keep phone numbers handy.

Facts

* ~250,000 people have died in alcohol related accidents in the past 10 Vears.

= Presently ~25,000 people are killed each year in alcohol related accidents.

= ~500 people are killed each week in alcohol related accidents.

@ ~71 people are Killed each day in alcoho! related accidents.

¢ One American life is lost every ~20 minutes in alcohol related auto crashes,

e |t is estimatied that cne out of every two Americans will be involved in an
alcohol related accident in his or her lifetime,

Alcohol Laws Vary By State,

The Foltowing is A List 0f Some State Mandates:

® Insome states all types of gambling are illegal at the bar. This includes
betting on sports, liars dice, etc... Notify a manager immediately if you
learn of gambling at the bar.

¢ In some states you must deface the A.B.C. stamp on each bottie as soon
as the bottle is empty of all alcohol. This can be done by marking through
or scratching off the numbers on the tax stamp. (This is determined by
state faw, please consuit your manager).

e Never pour liguor from one bottle to another, even if they are the same
fiquor. This is calied "marrying” and it is illegal.

&« Flaming drinks are illegal in many states.

s 1 is unlawfui to drink while on duty.

Failure to abide by these laws can resuit in jail time, a fine and/or the facility
fosing its license; it can also resull in your termination. Know the laws and
abide Dy them at all {imes.
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Cnline Training Course

SureSeli™ Alcohol Server Training

Introduction

Thank you for choosing SureSeli™, the leading online alcohot server training program. This course
contains impertant information about serving alcohol responsibly and safely.

SureSell™ is designed for bartenders, servers, and any other employees who serve alcoho! that will be
tonsumed in your establishment by your customers, These establishments include restaurants, bars,
nightclubs, wine bars, and taverns.

Serving alcohol in a licensed on-premise establishment carries a significant responsibility. As a server of
ajcohol, the training you receive is the first line of protection for you, your business, and most
importantly, vour customers. This course will prepare you to meet the challenges you face every day
when serving alcohol to the public.

You will learn tried and true methods that help provide better service to your customers and maintain a
safe environment In your establishment. This program also includes many vaiuable resources that will
help you be more efficient and effective when serving alcohel to your custormers,

How This Course Works

SureSell™ afters a number of interactive and multi-media enhancements to make the course more
engaging and enjoyable. At times, you will be presented with scenarios to test your skills and ensure
you are retaining the key points of responsible alcohol service. There will also be a series of guizzes
throughout the course. After completing each quiz, you will he aliowed to move forward in the program,
At the end of this course, vou will take a final exam to test vour knowledge about responsible alcohol
server training,

SureSell™ has two versions of the program: one with full audio narration that is intended for users with
a high speed internet connection, and one without audio that is intended for users with a slower
internet connection, You can click on the headphones icon located in the lower, right corner of the
course player to toggle between the two versions of the program.

SureSell™ is designed for learning purposes only. The final exam will test your knowledge of the subject
matter. This course is not designed to provide legal advice, nor does it guarantee the prevention of

service issues or the misuse of alcohol.

By taking this program, you acknowiedge that you must abide by all laws, regulations, and policies as
noted by your jurisdiction or place of business,



Course Toplcs

SureSell™ will pravide information on many topics refated to alcoho! server training. Course topics
include:

» Responsible Aicohol Service
* Minors and Age Verification
» Physical Effects of Alcohol

» {ntoxication

Some states have specific laws regarding alcohol server training. If your state has alcohol server training
laws, the last section of this program will deal specifically with those laws and regulations.

Key Terms

SureSell™ contains several key terms, Understanding the language of resporisible aicohol service is an

important part of the overall process.

Absorption Triggers Absorption triggers are the charact
shsorbed into the SYlnoditream.

Alcohol Licensee An alooho! licensos

or sell glcohal tn th

BAC BAC stands for bood aleodiol rop

| N JENF TP
@hmmw o

ithout reasonable caution and punt ting

Criminal Negligence Criminal

snother person at risk of injury or

Dram Shop Dram Shop is a term referding to the labi hz\; af establ
' rizated nersons wi

reend, Bram Shop baws are estal & slate ie

0 s aoidentifcation card thet is fraud

tevel of Intoxication,

[P S T Tt WU OUns | DU [N SRS
#enerinal substance, especially alcehol,
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Responsible Alcohol Service
This unit will cover the following topics related to responsible alcohol service:

=Five Responsibilities as a Server

=Criminal Negligence

=Dram Shop Law

ef3ram Shop & Minors

eThree Kinds of Duties: Legal, House, & Professional

Five Responsibilities as a Server

As an alcohol server, you have five principle responsibilities:

1. Do not serve alcohol to underage customers,

2. Po not serve alcohof to intoxicated customers.

3. Intervene with underage or intoxicated customers.

4. Provide superior customer service by maintaining a safe environment.

5. Know and cbey all local laws, rules, and ordinances regarding alcohol service.

Like any other public service position, servers of alcohol have a responsibility to protect the safety of
their customers and their community. When you serve alcohol responsibly, you protect your customers,
vour business, and your commuinity by reducing alcohoi-related incidents.

Serving alcohol today does pose some risks for you and your establishment. The two categories of law
that apply specifically to the service of alcohol are criminal negligence and Dram Shop.

Criminal Negligence

A person acts with criminal negligence when his/her conduct causes a substantial and unjustifiable risk
to a third party. The risk must be severe enough that the Tailure to recognize it deviates from the care
that an ordingry person would exercise,

What constitutes an “ordinary” person? Courts have said that "ordinary” or “reasonabte” is defined as
the minimum level standard of care that the average person would undertake in a similar situation,

H you are found “criminally negligent” in an alcohol service situation, you may be fined, serve jail time,
or both depending on your specific state laws.

Dram Shop Law

As an alcohol server, you can be held liable for damages if vou serve alcohol to an intoxicated customer
and that customer causes injury or death to a third party due to their intoxication. You have a duty not



to serve alcohol to any intoxicated person that enters your establishment. You also must not serve a
customer to the point of intoxication.

Injured parties and/or customers may sue you and your establishment for the injuries they incurred due
to your service of alcoho! if the customer was “obviously” intoxicated.

Dram Shop laws emphasize that the intoxication of the Individual can be the “cause” of damages
suffered and that an individual who is “obviously” intoxicated must not he provided additional alcoholic
beverages.

Dram Shop & Minors

An adult 21 years of age or older is liable for damages caused by the intoxication of a minor under the
age of 18 if:

= The adult is not the minar's parent, guardian, spouse, or an adult in whose custody the minar has been
committed by a court; and

* The aduit knowingly sold or provided to the minor any of the alcoholic beverages that contributed to
the minar's intoxication,

Both commen negligence and Dram Shop taws cover the criminal aspects of Improper or unsafe zlcohol
service. However, even if you are not criminally fiable, you can still be sued in civil court for failing to act
responsibly.

The best way for you to avoid a lawsuit or criminal action is by taking every precaution necessary to
eliminate alcohot related prob%gms before they can accur. You can accomplish this by making a
reasonable effort to be a responsible alcohol server.

ftis important to know that not all states have Dram Shop laws. Contact your Alcohol Control Board ¢
find out if your state has Dram Shop laws.

Three Winds of Duties
To serve alcohol responsibly, you must learn about and practice legal, house, and professional duties.

Legal duties are those which the law reguires you to perform. All employees and licensees must follow
legat duties. An example of a legal duty is refusing to serve afcohol to a visibly intoxicated persorn.

House duties or house policies are set by the piace of business and are equal 1o or stricter than tegal
duties. Al employees are expected to follow house duties. Employees must talk with the establishment
awner or supervisor to find out about their house duties. An example of a house duty wouid be limiting
service 10 6 bottles of beer per person, It is not Hlegal to serve more, but the establishment has decided

ta implement a limit of &,



Professional duties are those which you choose to perform because you want to do more than your
tegal duties in order to protect your customers, yourseif, and society in general. Individuals foliow the
professional duties they set for themselves. An example of a professional duty is stopping an intoxicated
persen who intends to drive a car.

Unit Beview
Let's review some of the key elements of this unit.

As a server of alcohol, you have five principle responsibilisies:

1. Do not serve aleohol to underage cusiomers.

2. Do not serve alcohol to intoxicated customers,

3. Intervene with underage or intoxicated customers.

4, Provide superior customer service by maintaining a safe environment.

5. Know and obey all local laws, rules, and ardinances regarding alcohol service.

The two categories of law that apply specifically to the service of alcohol are crimina negligence and
Dram Shop.

Criminal negligence is recklessly acting without reasonable caution and putting another person at risk of
injury or death.

Dram Shop is & term referring to the liability of establishments or employees that serve alcohol to
minors or visibly intoxicated persans which result in injury or death to a third party. Dram Shop laws are
intended to protect the general public from the hazards of irresponsibly serving alcohol to minors and
intoxicated persons. Dram Shop laws are established at the state level,

There are three types of duties you should perform as a sesrver of alcohol. They are:

1. Legal Duties - those which the law requires you to perform

2. House Duties — those which are set by a place of business and are equal to or stricter than legal duties
3. Professional Duties - those which you set for yourself and choose to perform because you want to do
more than your legal duties

Linit Quiz

You will now take the knowledge assessment for this unit. Once you complete the guiz, vou will move
forward to the next unit. Good luck!



Minors and Age Verification
This unit will cover the following topics related to minors and age verification:

v Is Your Customer of Age?
« |0 Validation

= Checking an ID

® Refusing an 1D

e Incident Log

e Compliance Checls

is Your Customer of Age?

When serving alcohol, you have an impertant responsibility to ensure that your customers are of legal
drinking age. Maost people judge a person’s age simply by how they appear. However, looks alone are
not always a good indicator of age.

There are certain physical and social characteristics that can help you identify a younger person. it is a
good idea to stay in touch with current fads in clothing, language, and overall appearance as this will
hetp you determine a person’s general age group.

Although it will not tell you the person’s age, you may also notice behaviors that are suspicious when an
underage person attempts to purchase alcohol. If a customer is underage, he/she may exhibit warning
signs such as:

s Nervousness

* No eye contact, glancing around nervously

@ insecurity in voice and mannerisms

° Waiting in the background away from the point of purchase while an aduit obtains more than one

serving

ftis very difficult to tell a person’s age sclely by his/her appearance. Whether or not a customer appears
to he over the age of 21, vou should always ask for valid identification from anyone that appears to be
35 or younger. Asking for and receiving valid identification is your first fine of defense against violating

alcohol service laws by serving atcohol to a minor,

Remember, you can be held liahle for serving a minor. This can be devastating to both your personal and

professional fife,



1D Validation

if you ask a customer for identification, the first step is to make sure his/her ID is accepted in your state.
In most states, an 1D must include a matching photo of the person. Most states also require that the ID
be issued by a state or federal government agency.

Some examples of commonly accepted IDs are:

&= Driver's Licenses

s State-issued photo IDs
= Military IDs

®  Passports

Make sure you are familiar with the acceptable 1D types in your state. if your state has specific faws
regarding the types of acceptable IDs, the last section of this program wili deal specifically with those
laws,

if a customer’s 1D does not have a photo, or if it is not government issued, DO NOT ACCEPTIT! It is your
discretion 1o refuse service to a customer that you believe is underage.

Two females enter an establishment and are seated at the bar. John, the bartender, takes their order.
Both customers order a Mexican Martini. John asks to see identification from each person. The first
female gives him a current valid driver’s license that shows she is over 21. The second female shows her
coltege photo ID and explains that she is from out of state and doesn't drive. What should Jehn do?

A} Bring the first customer’s drink, and ask for @ second form of 1D that verifies the name of the
second person. Incorrect, Sivee 5 college 10 s not an accepts 1
wentification does not help, lohin should stk the second DEFSON L0

B} Bring both drinks since the college ID has a photo and appears to be valid. lnenrrecy. Oo
Aot valid, even If thay have a matching shoto. fohi shauld ask the secend gerson 1o provide an

acreptanls form of i

e
wy

C) Refuse to bring either drink since both custemers do not have valld identification, incoraey it

e the customer with the vaild 5 drbe b def mele i @ armm el momcm foe oo ot e
fve the customer with the valld D, doby sheuid ask the secong Qerson tu provide an

vy of i),

okay to se

accantabl

P

Tor
e

D} Bring the first customer’s drink, and exnlain since coliege 05 are not valid, he will need to see an
acceptable form of 1D from the second customer. Correct. You must sea s yalicd I from each persen

that grders sleohol



Checking an 1D

If a customer presents identification that is accepted in your state, it is now time for closer examination.
There are 3 more areas you must check;

1. Doas the birth date on the 1D indicate the person is over 217 The 1 mistake is not calouwlating the
date correctly.

2. Does the photo on the ID match the card holder?
3. Are there any obvious signs of tampering or altering?

It is very important that you examine the 1D closely. You shouid always ask to hold the 1D, This allows
you to find any physical abnormalities such as rips, tears, or lumps.

False is

You may come into contact with false 1Ds. False 1Ds are fairly commonplace so it is important that you
know what to look for when reviewing a customer’s 1D,

There are 3 primary types of faise identification cards,

1. ?hwacaﬂy Alrered 1D A physically altersd 13 5 one that has hee

date of birth has been aitered so pay carefu! attention to that are

2. Counterfeit 105 A counterfell I appears to he valid, but actuaihy

titicate or ather document to 2 state {;em

BURSSDTN il cer

types of Ds are Jifflcudt o catoh because they are not Fappear o e valid i every way. One

way o veritly the validity of an i & to regul

iy, uch as o oredit card, from someona

you suspect of having a counterfeit i,

3. Another Person’s 1D In this sitsation, the 15 @ authentic, hut i doas et bl

: i 4 i ¢ g R S o Sis e
it Make sure the ghoto and height on the card mateh the person in front of vou,

The guidelines below can help you verify the authenticity of a driver's license.
Expiration Date: Do not accept the license if the date is expired.

Duplicate: If the ID has the word “duplicate” on it, someone else may have the original card.



Physical Imperfections: Glue lines or bumpy surfaces by the picture or birth date or other uneven
surfaces often indicate tampering.

State Logo: A state seal or jogo that is partially missing or appears altered is another clue to g fake card.

Hologram: Many IDs have a hologram or some other type of security feature that is difficult to
dyplicate,

Size, Color, Thickness, Lettering: Compare the questionable ID against a “standard” - your own valid
driver's license,

If you are suspicious about the validity of an 1D, you should ask for a second piece of |D. People with fake
1Ds rarely carry back-up identification.

You can also ask the customer guestions, such as:

= What is your address?

e What is your zip code?

* What is your middle name?

= What is your date of birth?

« How old are you now?

* Are you an organ donor?

= What is your astrological sign?

¢ How do you spelt your first or middle or last name? (Use this question when there are different ways to
spelj the name. For example: Linda vs. Lynda, Jeffrey vs, Geoffrey, Cindy vs. Cindi)

= Do you have a second piece of ID?

The way in which the customer answers the guestions car provide clues 10 the authenticity of the ID,

Pick a method for checking identification that works for you and follow the same procedure each time
you check an ID. Establishing a pattern will help insure that you do not leave out a step and it will make
checking 1Ds easier and faster.

H you want more infarmation on identifying minars and checking 1Ds, contact vour Alcohol Control
Board. They will provide answers that reflect the laws and regulations in your state.

Remember, if you have any doubt that a piece of 10 is valid, do not accept it ond do not serve alcohof

to that person.
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D Guides

Gf the acceptable forms of ID, a driver's license or other state-issued photo {D are the best. Each state
has its own design and specification for its ID. It is important that you know what each state iD looks
fike.

There are several resources available to help you verify state iDs. One of the best is the annual ID guide.
This guide is invaluable in determining the validity of an out-of-state 1D, Jf you do not have an ID guide in
your establishment, please notify your supervisor.

Refusing an 1D

if you are not comfortable accepting an ID or making a sale, yvou will have to politely and professionally
refuse the sale. Below are sample statements for handling these types of situations:

1. “Fhis driver’s license does not show your date of hirth or picture clearly. You will have to come hack
with an 1D that clearly shows your picture and aif other information.”

2.“Ym sorry, but i can't accept this ID. Do you have another ID? We can both getintrouble if | don’t
follow the iaw.”

3. "If this is your only ID, I'm sorry but ! cannot serve vou alcohol now.”

4. "V'm sorry, but we dorv's accept college IDs as proof of age. Do you have a driver’s license or state ID
card?”

in most states, it is legal for you as an alcoho! server or licensee to held a customer’s identification for a
“reasonabie” period of time i you suspect the person to be underage and/or using a false identification.
Check with your Alcohol Control Board for information ahout confiscating false iDs.

Julle is a waitress at a local restaurant. Two customers are seated at her table. Each one orders an
alcoholic beverage. julie asks to see their IDs. She notices the IDs are from out of state. Although the IDs

appear valid, Julie is still not comfortable that the customers are of age. Should iulie serve the
customers?

i . PRTIS S S G PV PO T T T VA SN R
Pyt are unsure shoul the age of the customer it s ays sater 5ol 1o serve o self

Al Yes Incor

aleohol to that customer

1OV EG serve or sell

B} Mo Correct, Hvou are unsure shout the age of the

sloahol to that customier,
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incident Log

The best protection against liabifity fawsuits is to NOT serve alcohol to visibly intoxicated persans or to
minors. For additional protection, licensees and employees should keep a daily record of events in their
businesses.

Anincident log is 3 written record of any event such as a fight, refusing service to a minor or intoxicated
person, confiscating 1D, or calling the police. The log provides documentation to help build a defense in
case a lawsuit is filed. An incident log should be a bound boaklet rather than a binder where pages can
be added and taken aut.

Information to record in an incident log includes:

° Names and addresses of customers, employees, and any other witnesses, If vou do not know
someone's name, describe them.,

= License plate number if an automobile is involved.

= Date and time of day,

@ Describe events before, during, and after the incident.

Daily, consistent entries, even when there are no problems, demonstrate responsible business practices,
A daily record provides other valuable business information, such as customer trends, requests or
complaints, employee relations, and more. This can be a usefui tool in improving the business.

As an employee, you should also consider keeping an individual incident log that vou can take with you if
you go to work at a different establishmens,

Compliance Checks

Law enforcement agencies may use persons who are under the legal drinking age to test compliance
with state faws. In these compliance checks, an underage customer will attempt to purchase alcohol in
your establishment. The customer will clearly be underage and will have a valid ID that identifies them

as a minor.

The laws and regulations related to compliance are different in each state. Contact your local law
enforcement for more information about random compliance checks in your area.

Unit Review

Let’s review some of the key elements of this unit.

itls very difficult to tell a person’s age solely by his/her appearance. You should always ask for vaiid
identification from anyone that appears to be 35 or younger. Itis a good idea to stay in touch with
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current fads in clothing, language, and overall appearance a5 this will help you determine a person's
general age group.

If you have reason to guestion whether a customer is of legal drinking age, you should:

1. Ask for valid identification from the person.

2, Examine the identification closely to determine if it is valid in your state and unaiered,

3. Examine the photograph in the identification to ensure it matches the identification holder.

4. Calculate the age of the person based on the date of birth in the identification to determine if the
person is 21 or oider.

3. Ask the person guestions, such as “Are you an argan donor?” or “What is your astrological sign?” The
way in which the customer answers the questions can provide clues to the authenticity of the 1D,

If an 1D appears invalid in any way, DO NOT serve alcohol to the customer! When refusing the sale, make
sure you do so quickly and professionatly. You should also document the event in the incident log.

Below is a quick reference guide to determine if a customer is 21 or older. The date of hirth must be on
or before today’s date for the year horn.

{

Current Year f Year Born ]
2009 | 1988
2010 | 1989
2011 1990
2012 1991

| 2013 1992
2014 1993
2015 | 1994

Unit Guiz

You will now take the knowledge assessment for this unit. Once you complete the quiz, you will move
forward to the next unit. Good luckl
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Physical Effects of Aleohol
This unit wil] cover the following topics relfated to the physical effects of aicohol:

s Alcohol Absorption

sBlood Alcohol Concentration
sAbsorption Triggers

sCommon Diseases and Disorders
s Alcchol and Drugs

=Alcohol Consumption Myths

s Acute Alechol Poisoning

aDirink Tampering

Alcohol Absorption

As a person consumes alcohol, it enters the body and is absorbed very quickly. In fact, mast of the
alceholin one standard drink will enter the bloodstream within 45 minutes of consumption.

Alcohol absorption occurs primarity through the lining of the mouth, throat, stomach, and smal}
intestine. Although alcohol absorption into the body occurs almost im mediately, the small intestine
absorbs 75-80% of all alcohol consumed. Unlike food, alcoho! does not need to be digested before
reaching the bloodstream.

After the alcohol is absorbed into the bloodstream, itis distributed throughout the body as blood
circulates. As it circuiates through the body, the aicoho! is disselved into avery tissue in the body.

Major organs such as the liver, kidneys, lungs and brain ahsorb mare alcohol. Organs such as the brain
have a special sensitivity to alcohol and therefore can he adversely affected. The absorption and
distribution of aicoho! throughout the body happens quickly. Within a few minutes of taking a drink,
aicohol reaches the body’s organs.

When alcohol is in the bloodstream, it has a variety of effects on the body including:

= |nitial increase of heart rate

= Increase in the production of stomach acids
* Increased urination

= Depression of the central nervous system

Eventually, the alcohol in the bloodstream reaches the liver. The liver is primarily responsible for
metabolizing the alcohol. In fact, ninety percent of all the alcohol will be metabolized by the liver. The
remaining ten percent is eliminated through sweating and breathing. it takes about one hour for the
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liver to process one beer or other aleoholic drink. The healthy human body eliminates about 1/2 ounce
of pure alcohol {1 drink] per hour.

Until the fiver has metabolized all the alcohal in the bloodstream, the alechat will continue through the
body.

Blood Alcohol Concentration (BAC)

The amount of alcohol in the bloodstream at any given time is called blood alcohol concentration or
BAC. BAC is expressed as a percentage of alcohol in relation to biood in the body. For example, a persen
with a BAC of .20% has approximately one milliliter of alcohol for every liter of blood.

Since 3 small portion of alcohol In the body is eliminated through breathing, you can determine a
person’s BAC by measuring the aicohol content in hisfher breath. This is measured by a device called a
breathalyzer. The person exhales inta a special tube on the breathalyzer which measures the amount of
alcehol in his/her breath.

BAC Chart

Below is an example of a standard BAC chart for a male and a female,

MALE
Spproximae Bised Alcahel Carcantiation
Body Weight in Pavngs

: .

Holy Waight in Boundy

The body weight is listed in increments across the top of the chart. The number of drinks is listed down
the left side. Where the cofumn and the row meet is the approximate BAC.

No drinks: You are safe to drive.

.03 or below: Impairment begins

.04 - .07: Driving is affected and possible criminal penalties

-08 and higher: Legally intoxicated, criminal penalties, and possibly death

i5



Notice with .04 - .07, there are possible criminal penaities. Even if a person is not legaily intoxicated, an
accident caused by that person could lead to criminal punishments.

Absorption Triggers

A person’s BAC s a direct result of several triggers. Fach of these has an impact on how much and how
guickly sicohol is absorbed into the bloodstream. Absorption triggers include:

¢ The amount of alcohol a person drinks

¢ The speed at which a person drinks

= How much and what type of food is eaten while drinking
= A person's individual metabolic rate

Note: A person’s individual metabolic rate is not necessarily an absorption trigger, but it does
determine how quickly the fiver breaks down the alcohal. The faster the liver breaks down the alcohol,
the faster the BAL will return to normal leveis.

Trigger 11 Aimount of Consumption

How much alcohol a person consumes is a primary trigger of the BAC. All other things being equal, the
more alcohol a person consumes, the higher the BAC will be.

itis important to note that all alcoholic beverages are not created equally. Beer and wine can have
different alcohol percentages and mixed drinks can vary in alcohol content depending on the recipe. For
example, @ measured rum and coke will have significantly less alcohol content than a Long Island Iced
Tea, which has four measured amounts of alccho! per “drink.”

Because the amount of alcohol in drinks can vary, the generally accepted rule is that “one” drink eguals:

12 oz can of beer =5 oz glass of wine = 1.5 oz of 80 proof liquor

With this equivalency chart, it Is easy to see that a mixed drink with four measured liquors is equal to
four 12 oz cans of beer. So remember, “one” drink is not always just one.

Miary and Tina are drinking together and having a good time. Mary has consumed three vodka tonics
and Tina has had three Long Isfand Iced Teas. As their server, it is your responsibility to monitor their
drinking. Since both women have had only three drinks in 80 minutes, you determine that it is stil} safe
to serve them. Is this the correct decision?
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Trigger 2: Speed of Consumption

Just as the amount of alcohol consumed affects BAC, so does the speed of consumption. The faster a
person drinks alcohol, the faster his/her BAC is affected.

Remember that it takes approximately one hour to metahofize one drink from a person’s system.
Therefore, the faster alcohol is put in the bloodstream, the higher the BAC will be until the fiver can
metabolize all of the alcohol. A person's individuai metaholic rate will determine the exact rate at which
his/her body metabolizes alcohol. The “one drink per hour” rule is a very general guideline and is not

accurate in all cases.

One of the customers at Kim’s table ordered four drinks in 40 minutes. After finishing the fourth drink,
the customer asks Kim for his check. After paying his tab, the customer gets his keys out and walks
toward the exit. What shouid Kim do next?

A Tell the customer that she is concerned for his safety and offer to call  cab for him. Then she
should notify her supervisor. Correct, Kim should make & rea: e effort to ensurs the safety of her

should alse notify 2 supervisor in this tyne ofs

B} Politely thank the customer for the good tHp. fncorrect. Kim mus 2 aatety of hey customer

and make svery reasonable effort doine ndd then notily her

i

SURETYISOT,

and cause g vielent reaction. Kim choy

4

ion. Ingtead of notifying another co-warker, sho s

RN

.

supgrvisar. Kim should slso offer to call o cel for her customer,

Trigger 3: Food Consumption

How much and what types of food a person eats while drinking alcohol will also affect his/her BAC. Not
only does eating usually slow down the pace of drinking, the food in the body acts a5 a “sponge,”
shsorbing some of the alcohol which slows down the speed in which alcohol enters the bloadstream.
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The amount of food in the stomach when drinking is also important. Alcohol is an irritant that increases
the flow of hydrochloric acid, the digestive juice secreted by the lining of the stomach. Food in the
stomach difutes the alcohol and diminishes the irritant properties. The amount of food in the stomach
determines how fast the alcohol is absorbed into the bloodstream.

Atull stomach of protein, not carbohydrates, only delays the absorption of alcohol into the
bloodstream, it doesn't prevent it. Milk can coat the stomach walls and slow down the absorption of
alcohol; however, ail of the zlcohol will still be absorbed, but at a slower rate.

it is important that a person not drink on an empty stomach. The stomach should be coated and foad
should be eaten to lessen the irritating effects of alcohol on the stomach iining and slow down the rate
of absorption. Salty foods, such as peanuts and pretzels, and spicy foods should be avoided since they
increase thirst and may cause people to drink alcoholic beverages more quickly.

Eating food before drinking will prevent the absorption of alcohol into the bloodstream.

A} True tncovect Cating food hetore drinking can slow the absorntion of

however, it does not prevent shsorarion,

SR I PN TS ST TN et S S
teanolinto the bloodstream -

T PR v R S N PR 4, P .
st af alochal into the bloodstream,

B} False ¢

howsver, 1T doss not prevent ahsorotion,

ing food befora drinking can sla

ftis important to eat salty foods while drinking, as the extra salt helps break down the slcoholin a
person’s system more quickly.

Lis motahobzed from the blo

i Fas no e
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B & M L . ',‘ . e ey e,
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Trigger & Metabolic Rate

A person’s individual metaboiic rate does not affect the speed of alcohol absorpiion, but it does affect
BAC In another way.
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A person’s metabolic rate determines how quickly the liver breaks down the alcohal. Peopie with slower
metabolic rates take longer to eliminate alcoho! from the bloodstream than those with higher metaboiic
rates.

All things being equal, peonle with slow metabolic rates will have higher BAC fevels for longer periods of
time than those with high metabolic rates,

All other things being equal, which of the following alcoholic beverages would take the longast amount
of time to metaholize from the hody?

i e AL
PTI0GB0

B} A 2002 mug of beer Correct. A 1207 | agh

vars the pther fa

wine; therelore, 5 20 or. be

.. ey B e 3§ g e g b iy
orpest 1o metabolize from the body,

z o Wi ;s\ji}{'uu‘,

fard equivalent

) A 5oz, glass waina incorrect, A 17

£y

200z, beer would ¢

e hody.

A person with a high metabolic rate will have a higher BAC level than a person with a low metabolic rate.

sl rate s

VA persan with 2 high m B break down alcohol in his/her system more

& True mm”
guickly, whis

510 & iower BAC jovel,

bolic vate witl have g lower B

B} False Correct. A person with a high meia

oreaks dows sicohol in the blocdstream more quickly,

Other Triggers

The rate at which the body metaboiizes alcohol is affacted by a variety of triggers. We have discussed
the four major triggers; however, there are several other triggers that can also affect a person’s BAC and
alcohol metabolism. These include;

amount m alvahol

dy Tat pere
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Commen Diseases and Disorders

Some other ilinesses may be mistaken as intoxication. Diabetics show some of the same signs as
intoxication if their blood sugar levels are dangerously low. This condition is also known as hypoglycemia
and usually causes feelings of hunger, dizziness, palpitations, sweating, irritability, weakness, and
tiredness. if this condition is not carrected, loss of consciousness, convuisions, ar even death can accur.
Therefore, try to determine quickly if these symptoms are medically related and get help immediately.
One way to try and determine if a medical condition exists is to see if a Medic-Alert bracefet or necklace
is present,

Alcohol and Drugs

Combining alcohol and drugs can make the effects unpredictabie and often more severe than if the
same drugs were taken separately.

Combining alcohol with depressants, cocaine, or marijuana can be especially dangerous, and the rasults
can be deadly. Some prescription drugs also have adverse reactions when taken with alechol. in same
cases, the alcohol’s effect is multiplied. The bigod alcoho! content doesn't change, but the way the
person reacts may change.

Any drug taken with alcohol might affect a person’s leve! of intoxication. If maore than one drug is taken,
or if drugs are mixed, especially tranquilizers or other sedative-hypnotics with alcohol, the resuit could
be trouble. If a person is uncertain about a particular drug or drug mix, a doctor or pharmacist should be
consuited.

Different drugs will have different effects when combined with alcohol. Some drugs that affect behavior
are:

= Weight loss drugs — These are stimulants, which can increase blood pressure and heart rate and
decrease sleep and appetite.

« Analgesics or pain killers — These can cause drowsiness.

* Cold remedies, cough medicines, and some anti-diarrhea medicines - These can adversely affect
performance and slow judgment.
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When alcohol is combined with a stimulant, such as coffee or cocaine, the resulting effect on the body is
always the same. The stimulant will counter the depressive effects of the alcohol, which keeps a person
more sober.

A True Incorrect. Whi
way W acourately

unpredictalle and have seripus consea

y predist how each

B} False Correct. When mixing

& 2erious Conseguay

Stephanie is taking medication for a stomach condition. She has plans to go out drinking with her friends
tonight. There is no information on the medication bottie that says Stephanie shouid not drink alcohol.
Stephanie decides not to drink any alcohol until she talks to her doctor. Did Stephanie make the right
decision?

e B b - R g g H g by Ry Febe ol 7 R VL SN R
) though Stephanie’s ospecifically probibe drinling sloohal, the

?

A} ¥es (orrect

effecis of combining s
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ming steohol aod medicat
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Alcohol Consumption Myths

The most important factor to consider when attempting to “sober-up” a person who drank too much is
time. If & person drinks three beers in 30 minutes and consumes no mare alcohol, it will take about
three hours for the body to eliminate the alcohol.

* The liver werks slowly and nothing can be done to speed up alcohol elimination,

e Exercise, cold showers, special foods, coffee, tea, or orange juice cannot speed up the elimination of
alcohal in the bloodstream.
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= Caffeine does nothing to reduce intoxication. in fact, it can have a negative effect by giving a person a
false sense of alertness,

Consuming products that are high in caffeine is a great way to speed up a person’s metabolic rate and
reduce intoxication.

ot intoxication. Jonsueing caffeine will andy give an

A} Trug ncorrect. Caffeine has no afl
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B} False Correct. Caliaine has no affect on intosdeation. Lorsuming carreing wall oy give an intoxicarsd

person a false sense of aleviness.
Acute Alcohol Poisoning

Acute alcohol poisoning can occur when a person consumnes large amounts of alcohol in a very short
period of time. For example, if a person drinks a fifth of whiskey, vadka, or scotch in a one or two hour
period, this can produce a BAC of .60 (six times the legal limit), which can cause a coma or death.

When a person experiences acute alcohol poisoning, a number of physical reactions occur:

= Blood begins getting sticky like molassas.

= Blood begins to clot in the body.

« Blood clotting interrupts flow of biood to the brain.

« Witheut Blood and the oxygen it carries, brain cells begin to die.

Brink Tampering

Two strong sedatives are being ahused individuais in nightclubs, bars, and parties. They are Rohypnol
and GHB. These drugs are sometimes referred to as the “date rape” drugs. They are slipped into the
drinks of individuals who are distracted or leave unattended drinks on the table or bar.

Rohypnol comes as a pill that dissolves In liquids. Rohypnol may cause a user to feel intoxicated or
sleepy. The effects of Rohypnot can be felt within 30 minutes of being drugged and can {ast for several
hours. Deep sedation, respiratory distress, blackouts, and forgetfulness make sexual assault more likely
when used unknowingly.

GHB has a few forms: a liquid with no odor or color, white powder, and pill. GHB is a central nervous
system depressant that is often abused for its intoxicating effects. It initially causes intoxication followed
by deep sedation. GHB takes effect in sbout 15 minutes and can last 3 or 4 hours. Side effects caused by
GHB include delusions, loss of consciousness, amnesia, and coma.
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The abuse of Rohyprol and GHB led to the Drug-induced Rape Prevention and Punishment Act of 1994,
This law makes it a crime to give someone a controffed substance without a person’s knowledge and
with intent to commit a violent crime such as rape or robbery.

Protect your Customers
* Businesses or individuals serving alcoholic beverages should advise guests to watch out for each other.

* Waiters and waitresses should, when possible, be alert to individuals tampering with drinks, switching
drinks, or ieaving drinks unattended,

¢ Customers shouid watch their drinks being poured and remain with the drink.
* Leaving a full drink unattended to dance or go to the restroom should be discouraged.
» Signs may need to be posted advising customers to be careful about leaving unattended drinks.

o if drink tampering is observed, the establishment supervisor, security guard, or iaw enforcement
shouid be notified immediately.

Establishments with consistent problems with drink tampering may want to consider installing video
cameras or have a designated person continuously scanning seating areas for suspicious behavior.
Security guards should be asked to continuously monitor not only rough behavior, but also suspicious
behavior like tampering with drinks.

Unit Review

Let’s review some of the key elements of this unit.

The amount of alcohol in the bloodstream at any given time is ¢alled biood alcohol concentration or
BAC. BAC is expressed as a percentage of aicohol in relation o blood in the body.

As alcohol is absorbed into the body, a person’s BAC will increase, The speed at which alcohol js
absorbed is determined by four main absorption triggers;

= The amount of alcohol a person drinks
= The speed at which a person drinks
* How much and what type of focd is eaten while drinking

» A person’s individual metabolic rate
Combining alcohol and drugs can make the effects unpredictable and often more severe than if the

same drugs were taken separately. Different drugs will have different effects when combined with
aicohol,
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Rohypnol and GHB are two drugs that are sometimes referred to as the “date rape” drugs. They can be
slipped into the drinks of unsuspecting individuals. As a server of alcohe!, you shoutd be mindful of drink
tampering and advise your customers to watch their drinks closely,

Unit Quiz

You will now take the knowledge assessment for this unit. Once you complete the guiz, yvou will move
forward to the next unit. Good luck!
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Intoxication

This unit will cover the following topics related to intoxication-

# Recognizing Intoxication

o Observing your Customers

# indicators of intoxication

« Tolerance

= Go, Slow, No Technique

* Managing Drinking Behavior

& Drinking and Driving

* Designated Driver Programs

= Handling Aggressive Customers

Recognizing Intoxication

Recognizing and preventing intoxication is your mast important responsibility as a server of alcohol.
Each and every time you prevent someone from becoming intoxicated, or prevent an intoxicatad person
from driving, you may have saved a iife,

Individuals who have had too much to drink are sometimes easy to spot. Many will exhibit one or more
of the following indicators:

® bloodshot or unfocused eyes
= slurred speech

v smell of alechol on breath

e« mental confusion

® impaired motor skills

s impaired balance

The law requires that you make a reasonable effort to avoid serving or selling aduit beverages illegally.
Most states consider you criminally negligert if you sell or serve adult beverages to a “visibly
intoxicated” person. Because of this, it is important that you learn how to spot intoxication beyond the
most obvious clues. You must use your abservation and communication skills to assess the hehavior of
your custemers during their time in your establishment.

Observing Your Customers
As your customers enter your establishment, vou should be alert and rate them based on their actions

or speech. You should note your customers’ initial mood and conduct when you first greet them in order
to gauge their overall mood and possible intoxication lsval.
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Watching your customers interact with other beople can also provide insight into their tevel of
intoxication, Your customers should be repeatedly interviewed and evalusted prior to each additionai
sale of an alcoholic drink,

Some warning signs are obvious and are good indicators of “visible” intoxication. Some signs, however,
are subtle and it takes an experienced eye to notice. Some clues may be misleading and are indicators of
other problems or issues. It is important that you use all the tools available to recognize these warning
signs and take the necessary actions to protect your customers and your establishment.

Indicators of intoxication

While consuming alcohol, a person’s BAC increases and he/she will begin to show signs of intoxication.
These signs can be both physical and emotional, Signs of intoxication foilow a fairly standard progression
each time & person drinks alcohol, The four indicatars of intoxication are:

1} Reduced inhibitions

2} Poor judgment

3} Slowed mental and physical reactions
4} Loss of motor skills and agitity

Reduced inhibitions

The first sign of alcohol impairment is reduced inhibitions. A person who is normally shy and reserved
may exhibit more loud or overt behavior. They may say or do things that seem out of character, such as
telling dirty jokes or acting overly flirtatious.

You've probably heard the term “alcohol courage.” This term clearly illustrates how alcohol can reduce 3
person’s inhibitions and prompt him/her to do things that seem out of character.

Poer Judgment
As a person continues drinking, he/she may begin displaying poor judgment. This may include:

= making inappropriste remarks
* attempting to drive a motor vehicle

» becoming aggressive or viclent

This is a good time to use technigues to slow the customer’s pace of drinking. It may even be necessary
to stop service based on the types of behavior the customer is displaying.
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Howed Reactions

Since alcohol is a depressant, a person’s physical and mental reactions will slow down while he/she
cantinues to consume alcohol. A person at this level of intoxication may have trouble cemmunicating
verbally and will appear “visibly intoxicated.” Other signs may include:

= Slurring of words

* Glassy or unfocused eyes

# Slowed response to questions or conversations
= Dropping items such as keys or cell phone

if you have reason to believe your customer is at this stage, you MUST NOT sell this person more
alcohol,

inss of Motor Skilis

As the BAC increases, a person will begin lesing his/her motor skills and agility. The ability to walk, carry
a conversation, or perform many other routine physica! tasks will be greatly impaired.

If a customer enters your establishment at this level of intoxication, yvou MUST NOT sell this person
more alcahol. In fact, you should probably speak with your supervisor in this situation. Your supervisor
may decide to contact law enforcement in order to protect the safety and well-being of the customer,

This stage is where you see the most common indications that g person is intoxicated. You will probahly
notice the customer Is stumbling or unable to control body movements, Unfortunately, by this stage, the
person is usuaily quite intoxicated and should have been refused service much earhier.

Paor judgment is the first stage of behavior you will notice when someone is drinking alcoholic
beverages.

A} True hcorrest. Poor iudgment is typicaily the sanond

generally the first stage of alcohelimpairment.

B} False Correct. Poor judgment is typteally the second stege of intoxication. Reduced inhibitions are

generally the first stage of alcoho! impairment.
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Tolerance

Some people have the ability to hide their level of intoxication. Remember, just because people are not
displaying alcohol-impaired behavior does not mean they are not intoxicated. More experienced
drinkers may have the ability to mask or hide these behaviors.

The common term far this i “tolerance.” This is an inaccu rate term because it implies that afcohof has
less effect on a person with higher “tolerance.” All things being equal, 2 person with a high tolerance wilt
have the same BAC as a person with a iow tolerance. However, they may not display the same behaviors
depending on their alcohol consumption experience level,

Steve and his friends are sitting at & bar telling funny drinking stories. Steve makes the comment that he
has a much higher tolerance for alcohol than John does; therefore, he can drink more than John without
becoming intoxicated. Is Steve correct?

ity to "hide” normal o s af Intowicey

folerance is the a

equal, two people that corsume the samp amount of aloohel wil

atility to hide the intoxication effacts.

Bl Mo Correct Tolerance is the abitlity 30 "hide” noemal sigrs of Intoxinaion. A4 other things being

el

war paople that consume the same amount of alechol will have the same BAC, regardiess of the

ability to hide the intoxication efforts.

Go, Slow, No Technigue

While you are observing your customers, keep mental notes rating them on their level of intoxication
using the “Go, Slow, No” technique. Go, Slow, No is 3 simple way to categorize your customers based on
their drinking behavior.

Go Phase

When a customer first enters, he/she may be in the “go” phase. At this stage, the custemer is showing
no signs of impairment. This is the best time to rate the customer. 8e alert and check for any hidden
indicators that may show intoxication. Note the customer’s initial mood and conduct so you will be able
to spot any changes. In this phase, you are safe in serving alcoholic beverages to the customer.

Slow Phase
As time passes, abserve the customer’s behavior and Interaction with others. The customer may begin

to show signs of impairment after having a few drinks. Keep track of how many drinks have been served,
You may need to refer to the BAC chart to gstimate the person’s alcohol percentage. At this point, the
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customer enters the “slow” phase, which means vou should implement techniques to slow the person’s
deinking.

There are many non-confrontational ways in which you can impact the speed and amount of alcohol 2
persan drinks. These include:

» Leave only one alcoholic beverage on the table for each person,
* Slow down service by spacing more time hetween table visits.

# Offer food or non-alcoholic beverages.

® Keep the water giasses fuil,

Serving foods high in protein or fat {meats, cheeses, etc) or low in sait are also effective Ways 1o slow
down the rate of drinking. Fating slows the process in two ways:

e Alcohol is absorbed into the food product which delays absorption into the bloodstream.
# Time spent eating is time not spent drinking.

Refrain from serving peanuts, pretzels, or spicy foods as these will increase thirst and cause an increase
in the rate of drinking.

Mo Phase

If the customer is showing strong and obvious signss of intoxication, he/she has entered the “no” phase,
You should not serve the customer any more alcoholic beverages and you should notify vour supervisor
of the situation. Refusing service to a customer js never easy, but it is YOUR responsibility to ensure the
safety of your customers and your establishment. Remember to remain calm and polite, vet firm when

dealing with an intoxicated customer. Avoid a confrontation with the customer, especially a physical

confrontation.

You can offer the customer a non-alcoholic drink or some food. You should also attempt te arrange
transportation for the customer. If the person refuses alternative transportation and Insists on driving,
you shouid netify your supervisar and law enforcement immediately. You shouid also make 2 note of
the event in the incident log.

Steve says, "Hello sir. What can | get for you?”

Him says, “I'll have a margarita, thanks.”

Steve says, “Sure, but have you already had a few drinke?”

Jim says, “Yeah, just a couple. | got promoted today and was celebrating with some friends.”

Steve says, “Congratulations on your promotion! How ahout | bring you an appetizer of your choice, on

the house?”
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Jim says, "I'd really just like that margarita. I'm not very HUNgry anyway. We're going to have dinner a
little fater.”

Is Jim in the go, slow, or no phase?

s SR T [ T T SR S o
arly o the evening and lim i having o

B} Slow Correct. Although it's

reod ndicator that vau should wateh b

) 2 P e | A g e T ndl b ix e PO -
e and s visitde signs of intoxination are minor

Julie says, “Fantastic! Our drinks are here ”

Barbara says, “Yeah!”

Steve says, “Here you go ladies, enjoyl”

Julie says, “Can you helisve what happened at work today? [was so angry at my boss,”

Barbara says, “I know that was terrihle. Wow, this drink is really strong, Sure is good though!”

ufie says, “! couid use a few stiff drinks tonight to get my mind off today. Can you go out after dinner?”
Barbara says, “Sure, count me in.”

Are Julie and Barbara in the go, stow, or no phase?

airink, they are having dinmer, and Barbara rrEntions thet

A} Go Correct, This
the drink i s

i

s I 7k i i o
innar, which with heip

B} Slow incorrect. it anpears to be each ane’s first drivd and they are having ¢

siew the rate of aleohol ahsorption.

Steve says, “That was an interesting joke, but you may want fo keep vour voice down because jokes like
that may offend some of our customers.”

lim says, “Oh sorry, sure thing. But would vou like to hear a few more?”

Steve says, "Well, another customer needs my help.”

Jim says, “Sure, hut how about ancther scotch and soda first.”
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Is Jim in the go, slow, or no phase?

A} Go Incorrect. B seems to have reduced inhibit 5 by hig

averiy loud tone and off

B} Slowe Correct. Yoo waould noed morz information to be positlve, but sarly s pre Yhat I s in

P

he sl ohase,

T TRV T A N A S S S Y )
s fucid encugh e tell g funny Jone, even it i

ChNe incorrect, jin nsive Be observant though

Because another drink or two may put him into fhe ne nhsse.

When your customer reaches the “slow” phase, you should immediately refuse any further aicohesl
service to that customer.
L

K PEE G H x P Lpmen oy b e g e ) o N R
58, vou shouid begin tmplementing Lechnig

A} True ncorrect. In the @3 that slow down the

rate of vour custormer’s a

B} False Correct. The slow hase is when Ani should b
¥
]v.ti

the rate of your customear’s alenhal consumption.
Managing Drinking Behavior

Buring the course of your employment as an adult beverage server, you may be required to manage
how, and how much, vour customers drink, This is a difficult and sensitive subject in many instances
because your main role is to ensure customer happiness. But remember, vou afso have 2 responsibility
Lo protect their safety and the safety of your establishment. By intervening in a timely manner, you have
the ability to keep many situations from getting out of hand,

I you send an intoxicated customer aut of your establishment, you could be held Jiable for any alcohoi-
refated incidents that follow. When serving adult beverages, it is YOUR responsibility to serve them
safely. Arrange for a safe ride home and if your intervention attempts fail, you should notify your
supervisor and law enforcement. You should also make a note in the incident log detailing the facts of

the situation and any actions that were taken,

Drinking and Driving

Alcohol plays a part in over half of all fatal road accidents. This includes both intoxicated drivers and
pedestrians. Even small amounts of alcohol can interfere with a person’s driving ability. To drive safely, a
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persan must be ahle to see what is happening in his/her surroundings, make decisions based on what
other drivers may do, and react quickly. Alcohol can slow a person’s reaction time and affect his/her
ability o make decisions quickly.

Alcohol affects a person’s sight, especially at night. At night, the pupils open to let more light in so a
persen can see well. It takes about 1 second for the pupil to close when meeting an onceming driver
with bright headlights, and 7 seconds for the eye to recover after the fight has passed. When 3 person
drinks, this recovery time slows down drastically, leaving the driver dazed for a longer amount of time.

Alcohol also relaxes the small muscles in the eyes that focus the light, so the view shead becomes fuzzy.
It also interferes with the rod cells in the retina which function chiefly in dim light. A combination of
seeing less clearly and responding more slowly after drinking makes it especially dangerous to drink and
drive. Alcohol also upsets the muscular control of the eyebalis. The ability to judge distance is lost, and if
a person consumaes large amounts of alcohol, he/she may see double.

Barbara says, “Thanks for everything Steve. I'm heading home now,”

Steve says, “Are you sure? You've had five Cosmopelitans. I'm worried ahout you getting home safely.”
Barbara says, “I'll be fine. My normal limit is six. Any more than that and I'd be drunk. But five is ok ”
Steve says, “Well, if you're sure you'se atright.”

Barbara says, “T'll be fine. Don't worry.”

Steve says, “Ok then, have a good night,”

Did Steve give the best response?

A} Yes incorrect. Five drinks would pUt most females above 4 vievel for operating &

“hara iy arranging altemative

vehicle, Stove should have |

ransporiation. He also could have 4 her food to keep her in the establishment a irtle longer.

Bl No Correct. Five drinks waould put most femsles ahove the egal ntoricstion level for sparating a

vericle. Steve should have been more Soreeful bt arg i srranging siternative

ransporiation, He also could hove offared ber 1)

Designated Driver Programs

Designated driver programs promote the concept of designating a soher driver. Designated driver
programs are simple. The only requirement is that people plan ahead and either sefect one person to
refrain from drinking alcohol or arrange for a safe ride home. Designating a sober driver when people
are going to be consuming alcohol is something that should always be practiced.
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As a server of alcobol, you can call g taxi, friend, or family member of a customer who has had toe much
to drink. During the holiday season, some businesses wilf even pay cab fares for intoxicated persons,

Handling Aggressive Customers

By creating a fun and festive atmosphere, you can avert many problems and disturbances before they
start. Qucasionally though, you may have customers that become unruly, toud, or aggressive. Dealing
with these disturbances effectively and non-emotionally will diffuse the situation guickly,

As a server of alcohol, you need to be prepared for handling agaressive or unruly customers. This can be
a difficult, embarrassing, and sensitive process for you and the customer. The mast important thing in
any alcohot-related incident is to diffuse the situation as quickly and as caimly as possible, Remember,
you want to create 2 safe and happy environment for Your customers. You must do everything in vour
power to ensure that aggressive or abusive situations are handled professionally and with the utmost
care.

You can use some or all of the techniques below te help diffuse the situation:

@ Use non-threatening, clear language.

¢ Remain calm. Remove all emotion from your tone of voice and any verbal responses.
* Do not touch or physically intervene with the customier.

® Do not be judgmental or accusatory.

If you are unable to diffuse the situation early enotigh, the customer may become defensive.
Defensiveness usually begins as an increase in aggressive behavior. A person becomes argumentative
and verbally abusive and may call you names o make inappropriate remarks. At this stage, it is
important that you make clear, sim ple, and direct stataments that are non-threatening and explain the
situation, Avoid further confrontation by removing any personal references. Do not lat the customer
entice you into a negative or disruptive argument,

if your actions do not diffuse the situation, or if you feel threatened in any way, you should notify vour
supervisor and law erforcement immediately. You should also make a note of the event in the incident
log. The incident report should contain the relevant facts about the situation and any actions that were

taken.

dim says, "Hello young tady, Man vou sure are BOT)”

hulie says, “Thank you, What can | do for you?”

dim says, “I'd fike another bourbon.”

Jule says, “For your safety, | will not be able to serve you any more afcohol. Can | get you a coffee or
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soda? it's on the house.”

Jim says, “Maybe you misunderstood me, What | want is a bourbon.”

Julie says, “I'm sorry sir, but | just can’t serve you any more alcohol this evening.”

Jimyells, “What is your name?! Alan, the owner of this bar, is & great friend of mine. I you don’t get me
that drink, I'll have you fired)”

Julie says, “Ok sir, please stop yelling. I'll get that drink for you right now.”

Did lulie give the right response?

CIVICR TG 3 oy iomnier

A} Yes Incorcect. ¥ vog determine that you st refuse ¢ vou should immedistaly

3

notify & supervisor, Onee you notify the customer of Vo de

iston to refuse service, YO ITUST Dot back

down from that decksion, Remember, YOU can bo hetd rasponsie for any alenhobrelatesd icldents

camised by vour customers,

B} No Corract. If vou determing that You must teluse service to g customer vou should immediately

{
doven from that decision, Reriember, YOU can he held responsiblie for any alcohobrelated incidents

. g
PG ey

natify a supensdsor. Onee yoU nolity the customer of vour

caused by your customers,
Unit Review
Let’s review some of the key elements of this unis,

The four indicators of intoxication are:

1) Reduced inhibitions

2} Poor judgment

3) Slowed mental and physical reactions
4} Loss of motor skills and agifity

All things being equal, 2 person with a high tolerance will have the same BAC as a person with a low
tolerance. However, they may not dispiay the same behaviors depending on their alcohol consumption
axperience level.

While you are observing your tustomers, keep mental notes rating them on their level of intoxication
using the “Go, Slow, No” technigque. Go, Slow, No is a simple way to categorize your customers based on

their drinking behavior.

As a server of aicohol, yvou need to be prepared for handling aggressive or unruly customers,



Uit Quiz

You will now take the knowledge assessment f

or this unit. Once you complete the quiz, you will
forward to the next unit. Good luck!

move
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Conclusion

Congratulations! You have completed the tearning portion of SureSe!l™. You will now take a final exam
to test your knowledge ahout responsible alcohof sales.

Prior to taking the final exam, you can review sections of the course by clicking the Outline icon in the
fower, right corner of the course plaver, then sefecting the section you wish to review, When your
review Is complete, use the Qutline icon and click on Conclusion to return to this screen. From this

SEreen you can press the play button to begin the final exam,

i you are ready to take the final exam now, press the play button,
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