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1. Nonalcoholic drinks have gradually increased in popularity in the last few years. The major cause of this increase is because most people have become conscious of the effects that result from the consumption of alcoholic drinks (Popkin et, al.2006). People have changed their lifestyle over the last years and have become more concerned with their health. Some of the challenges faced by bar managers when serving alcohol include difficulty in recognizing underage persons who consume alcohol using faked IDs and identifying too intoxicated persons unable to drive.
2. Stories have been created about the origin of a cocktail. A particular story is narrated of its origin which comes from New Orleans. An apothecary named Peychaud presented a mixture of brandy beverages in a French eggcup. The drink was named coquetier, a French term meaning an eggcup. The name was shortened to cocktay and eventually became cocktail. A cocktail consists of a mixture of alcoholic drinks which can be a mixture of spirits or a mixture of a spirit with different ingredients like cream or flavored juice (Seaton & A. V, 1994).
3. There is no single definition of a restaurant because of the existence of many various categories of restaurants (Kivela et, al. 2000). Some people may refer to a restaurant as an eating premise while others do not think of fast food or take-out restaurants because a person never sits down to eat in such premises. For example, one may consider Burger King as a restaurant but another person may think differently. Restaurants can only be grouped into specific types.
4. The five mother sauces in French are béchamel, veloute, espagnole, hollandaise, and tomato established in the 19th century and which serve as a starter for different delicious sauces used to complement dishes (Beaugé & B, 2012).
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