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ENROLLMENT AGREEMENT & TERMS OF USE
Way To Serve is an online instructional course 
on responsible beverage service. Way To Serve 
was developed by scientists from the University 
of New Mexico, Klein Buendel, Inc., and the 
Pacific Institute for Research and Evaluation 
with a research grant from the National Institute 
on Alcohol and Alcoholism. Way To Serve is 
copyrighted by STC.UNM, Klein Buendel, Inc., and 
Pacific Institute for Research and Evaluation 2011.

The state of California requires that all persons 
employed in positions where they will be serving 
alcohol and/or managing the liquor licensed 
establishment be trained and obtain a Responsible 
Beverage Service certification. The Way To 
Serve program provides the training that, when 
successfully completed, will allow that certification. 
Way To Serve has been developed by certified 
providers and approved by the California Alcoholic 
Beverage Control Responsible Beverage Service 
Training Program (CA-RBSTP). The training is 
divided into six modules or sections. Each module 
begins with an overview and is followed by 
presentations and activities. At the end of each 
module, you will be required to take a quiz. You 
must take each quiz and answer at least 70% of 
the questions correctly in order to continue on to 
the next module. The entire training course must 
be completed before you take the CA-RBSTP final 
exam on their testing website outside of Way To 
Serve. You must score at least 70% on the final 
exam to be certified by the State of California to 
serve alcohol.

When you complete the entire Way To Serve 
instructional course, and pass the CA RBSTP 
final exam by answering 70% of the questions 
correctly, you are certified to serve alcohol in 
the State of California for three years. Your 
training certificate is recorded on your Server 
Dashboard in the ABC RBS Portal. ABC is using 
digital certificates, which will be housed in the RBS 
Portal. You will be issued a certification number, 

and that will serve as your training certificate that 
is valid for three years.

Your employer will be able to check and confirm 
your certification via the Licensee Login on the 
RBS Portal, which will be available later this  
year as it gets closer to the legal requirement for 
the mandatory statewide training. In the interim, 
if you want, you may take a screenshot  
of your Server Dashboard and provide that to  
your employer.

The Way To Serve program respects your right 
to privacy. All personal information and test 
responses you provide are confidential. The 
personal information you provide in registering to 
use the Way To Serve program will only be used 
to notify the Department of Alcoholic Beverage 
Control when you successfully complete Way To 
Serve, for issuing your Responsible Beverage 
Service certification, for processing your credit 
card payment, and for tracking the types of people 
who use the Way To Serve training. Responses to 
individual questions on the quizzes at the end of 
each module and final exam will not be released 
or shared; only your total score (number of correct 
answers) will be recorded and used to confirm 
that you have finished and passed the mandatory 
Responsible Beverage Service Training provided 
by the Way To Serve program. Way To Serve 
also collects browser and platform statistics and 
information on overall patterns of using the  
online program.

At the end of the Way To Serve program, you will 
be invited to complete a short survey about the 
program. This survey is optional. If you do decide 
to complete the survey, your answers will be used 
to improve and market the Way To Serve program.

Way To Serve, its authors and funders, cannot  
be held responsible for any consequence that  
may result from the use of the Way To Serve 
training program.
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No refunds will be provided for failure to successfully complete the course or failure to pass the quizzes 
and final exam. No refunds will be provided more than 90 days after payment. If you wish to terminate 
your enrollment for any reason, please contact Way To Serve at 1-877-258-2915, Option 8.

For more information, please contact Customer Information at 1-877-258-2915, Option 8.

OVERVIEW
This workbook is intended to help you incorporate the essential elements of the Way To Serve training 
into your daily beverage service routine. You can use it after the course to help you remember 
the most important elements of the training and keep your skills fresh and accurate. Tip cards are 
included throughout this workbook. Print this workbook double-sided and you can cut the tip cards 
out, and keep them handy when you are serving customers. Remember, you are responsible for 
ensuring your customers have a good time, and are safe. All the tools you need are provided to 
ensure your success!
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DEFINITIONS
Here is a list of Responsible Beverage Service 
definitions for your reference:

1.  ABC means the Department of Alcoholic 
Beverage Control.

2.  ABC on-premises license means an 
ABC license that grants the privilege to 
servealcoholic beverages to patrons who then 
consume them within the licensed premises.

3.  ABC on-premises licensee means the 
owner of an ABC on-premises license

4.  ABC licensed premises means a location 
where an ABC on-premises licensee uses  
the privileges granted by an ABC on- 
premises license.

5.  Accreditation agency means a business 
entity the department has given theauthority 
to approve RBS training courses and training 
providers according to the standards of the 
RBSTPA and this article.

6.  Alcohol server certification exam 
means an exam given to alcohol servers 
afterthey complete an RBS training course 
to test the alcohol server’s knowledge of the 
requiredcurriculum.

7.  Initial employment means the date an 
employee signs an employment contract 
oremployee tax and identification documents, 
whichever is sooner.

8.  Interactivity element means a 
portion of an RBS training course that 
reasonablyrequires alcohol servers to be 
engaged in the training, demonstrate their 
knowledge of thecurriculum, and develop 
an understanding of how to apply course 
material to their employment.

9. Manages or supervises means any person 
who trains, directly hires, or overseesalcohol 
servers at an ABC licensed premises, or 
any person who trains alcohol servers 
how toperform the service of alcohol for 
consumption for an ABC on-premises 

licensee makes policy oroperational decisions 
dictating how alcohol service is performed 
at an ABC licensed premises,including but 
not limited to, when to check identification 
or when to refuse service to a patron.This 
definition specifically excludes an employee 
or contractor of another separate ABC 
licenseewho is training alcohol servers for 
marketing or distribution purposes.

10. Onsite for the purposes of Business 
and Professions Code § 25682(c) means 
beingengaged and directly overseeing the service 
of alcohol for consumption by any persons on 
behalf of the nonprofit organization licensee. 
This includes, but is not limited to, creating and 
impartingresponsible beverage service policies 
to the other persons serving alcoholic beverages 
forconsumption at the event.

11. Online certification system means an 
electronic online database maintained by 
thedepartment that alcohol servers, training 
providers, ABC on-premises licensees, law 
enforcementagencies, and the department 
will use to establish the validity of issued 
alcohol servercertifications.

12. Owners and officers include any owner, 
director, or officer of a business entity thathas 
at least a ten percent interest or control of a 
business entity.

13. RBS means responsible beverage service.

14. RBS trainer means an owner, contractor, or 
employee of a training provider thatdelivers 
an RBS training course to alcohol servers 
either in-person or online.

15. Serving alcoholic beverages for 
consumption means performing any of 
thefollowing actions by an alcohol server as 
an employee or contractor of an ABC on-
premiseslicensee when interacting with a 
patron of the ABC licensed premises: (A) 
checking patronidentification, (B) taking 
patron alcoholic beverage orders, (C) pouring 
alcoholic beverages forpatrons, or (D) 
delivering alcoholic beverages to patrons.
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LAWS
There are a number of laws pertaining to the 
service of alcohol in the state of California. Some 
laws apply to you as a server and others apply 
to the establishment you work in. It is important 
to be aware of all of the laws. More information 
about all of the laws can be found at: https://
www.abc.ca.gov/law-and-policy/regulations-
rulemaking/approved-regulations/#rbs.

ALCOHOL SERVER TRAINING
• An alcohol server is an employee or contractor 

of an ABC on-premises licensee who does 
any of the following: (1) checks patron 
identification, (2) takes patron alcoholic 
beverage orders, (3) pours alcoholic beverages 
for patrons, or (4) delivers alcoholic beverages 
to patrons.

• All servers and their managers must 
satisfactorily complete a program of alcohol 
server training every three years, by earning 
a score of 70 percent or higher on a test 
administered by the CA RBSTP at the end of the 
program. CA RBSTP certifications expire after 
three years, and a training class must be taken 
again to renew the certification.

• You must complete your Alcohol Server 
certification within 60 days of your employment 
at a licensed premises. 

• Alcohol servers must be 21 years of age to 
prepare or sell alcoholic beverages. The one 
exception is that servers in restaurants or other 
public eating places who are 18, 19, or 20 
years of age whose primary duties are serving 
meals for consumption on the premises can 
serve alcoholic beverages, provided that alcohol 
service is only a small part of their duties and 
they only deliver, present, open, or pour an 
alcoholic beverage.

• You can face administrative penalties for the 
service of alcoholic beverages without a valid, 
current server Responsible Beverage Service 
certification, with a fine up to $500 or maximum 

90 day jail sentence. (Business and Professions 
Code § 25683. Business and Professions Code 
§ 25684. ARTICLE 25. Responsible Beverage 
Service Training Program. § 164)

DUTIES OF SERVERS OF ALCOHOLIC 
BEVERAGES UNDER CALIFORNIA LAW

The California ABC
The California Department of Alcoholic Beverage 
Control (“ABC”) oversees licensing, enforcement, 
education, and prevention related to alcoholic 
beverages. An “ABC on-premises license” grants its 
owner, the “ABC on-premises licensee,” the privilege 
to serve alcoholic beverages to customers who then 
consume them within the “ABC licensed premises.”

Enforcement of Alcohol-related Laws
State and local law enforcement agencies 
enforce alcohol-related laws throughout your 
state. ABC agents are sworn peace officers, who 
have as their primary duty the enforcement of 
the laws relating to alcoholic beverages. Local 
law enforcement is required to enforce alcohol 
laws and local law enforcement officers must 
send the ABC records of all arrest reports and 
calls for service at ABC licensed locations. Local 
communities can add additional laws, ordinance, 
or provisions applying to licensed locations in 
their communities. Check with your manager for 
any local regulations.

Inspection of Licensed Premises 
Any sworn peace officer, whether in uniform or in 
plain clothes, can visit and inspect any licensed 
premises at any time during business hours. 
Inspections are not dependent on probable cause 
or require obtaining a warrant. Peace officers 
may inspect the bar, back bar, store room, office, 
closed or locked cabinets, safes, kitchens, or any 
other area within the licensed premises. This 
right to inspect includes inspecting the records 
that licensees are required to keep state law. 
Interfering with an such inspection in any way 
can result in arrest or license revocation.
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TRACE Protocol

In 2004, ABC and other law enforcement agencies 
created the Targeting Responsibility for Alcohol 
Connected Emergencies (TRACE) protocol. 
First responders to alcohol-related emergencies 
immediately notify ABC when an incident involves 
a person under 21 and an alcoholic beverage that 
results in great bodily injury or death. ABC Agents 
conduct a simultaneous investigation to determine 
where the alcoholic beverages were acquired, 
purchased, or served. If the TRACE investigation 
finds that an ABC licensed location sold or 
furnished alcoholic beverages to a minor, ABC will 
file administrative action to suspend or revoke the 
license of that business. For more information, 
contact ABC headquarters.

Non-profit Organizations with 
Temporary Licenses

The Responsible Beverage Service Act also 
applies to non-profit organizations that have 
a temporary daily on-sale or off-sale license. 
In such cases, the Department of Alcoholic 
Beverage Control will designate a person or 
persons to receive the training for alcohol server 
certification prior to the event and this person or 
persons must remain on site for the duration of 
the event.

LIABILITIES AND VIOLATIONS
Criminal Liability

License holders, alcohol servers, and contractors 
working for licensees can be held liable for 
violations of the regulations and laws governing 
the sale and service of alcohol in California. 
Criminal liability occurs when someone commits 
a criminal act, which usually results in a penalty 
including monetary fines, community service, and 
jail time.

Administrative Liability

Administrative liability occurs for violations 
against the license and result in penalties such 
as suspension of license privileges, imposition of 
certain conditions, and revocation of a license. 
The purpose of these penalties is not to punish, 
but instead to deter licensee’s using license 
privileges in ways contrary to law and that puts the 
community’s health, safety, and welfare at risk.

Civil Liability

Civil liability occurs for general negligence and 
reckless conduct and carry monetary liability 
including payments to victims who bring civil 
lawsuits. For instance, a licensee or server (or 
someone who serves alcohol under federal 
authorization on a military base or other federal 
location) who can be held civilly liable if they 
serve alcoholic beverages to an obviously 
intoxicated minor who then causes personal 
injury or death.

Infractions

In California, violations of laws and regulations 
can result in infractions, misdemeanors, or 
felonies which each carry penalties. An infraction 
is a petty offense, not a crime, that results from a 
violation of a regulation. It is considered the least 
serious offense. Penalties are usually a fine (plus 
fees) and sometimes community service,  
but not jail time, and typically do not create a 
criminal record.

Misdemeanors

A misdemeanor is an offense that is more serious 
than an infraction and can create a criminal 
record. Depending on the seriousness, penalties 
usually involve a fine and up to one year in jail, 
but can also have additional punishment (e.g., 
inability to own a gun). A standard misdemeanor 
can result in up to 6 months in jail and a fine or 
less than $1000, while a gross misdemeanor can 
result in up to 1 year in jail and a fine of $1000 
or more.
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After Hours Prohibited

It is illegal to sell, serve or allow the consumption 
of alcoholic beverages on the licensed premises 
except during the hours permitted by law.

California law prohibits the sale of alcohol 
between 2:00 am and 6:00 am, seven days 
a week. After 2:00 am, no one may possess, 
consume, or be served alcohol at a  
licensed premises.

Criminal Penalties for After Hours Sales

• A person commits an offense if the person sells 
or offers for sale an alcoholic beverage during 
prohibited hours; or consumes or permits the 
consumption of an alcoholic beverage on the 
person’s licensed or permitted premises during 
prohibited hours.

• An offense under this section is a minimum of 
a 5-day certificate suspension or $250 dollar 
fine to revocation of the certificate.

Sales or Service to Persons Under 21

• It’s illegal to sell, furnish, give, or causes to be 
sold, furnished, or given away any alcoholic 
beverages to a person under 21 years of age 
or to permit a person under 21 to consume 
an alcoholic beverage in the on-sale premises, 
whether or not the licensee knows that the 
person is under 21.

• Penalties: This is a misdemeanor. Penalties 
could include, but are not limited to, 6 months 
to a year in jail, a $1,000 fine, and at least 24 
hours of community service.

Sales or Service to Intoxicated  
Adult Patrons

• It is illegal to sell, furnish, give, or cause to 
be sold, furnished, or given away an alcoholic 
beverage to an obviously intoxicated adult patron.

• Penalties: This is a misdemeanor that will 
result in penalty of a $250 fine, 24-32 hours 
of community service, or both for the first 

violation. For a second or subsequent violation, 
a $500 fine, or 36-48 hours of community 
service, or both.

 If the obviously intoxicated patron is over 21 
years of age, the server cannot be held civilly 
liable for any injury the intoxicated customer 
may cause.

Sales or Service to Intoxicated Minor

• It is illegal to sell, furnish, give, or cause to 
be sold, furnished, or given away an alcoholic 
beverage to an obviously intoxicated minor.

• Penalties: This is a misdemeanor that will 
result in penalty of a $250 fine, 24-32 hours 
of community service, or both for the first 
violation. For a second or subsequent violation, 
a $500 fine, or 36-48 hours of community 
service, or both.

 If the obviously intoxicated patron is under 
21, the server could be held civilly liable if the 
minor then causes.

Sales and/or Consumption of Alcoholic 
Beverages After Hours 

• It is illegal to sell, give, or deliver alcoholic 
beverages except during the hours permitted 
by law. In your state, after hours sales of 
alcoholic beverages between 2:00 am (two 
hours after midnight) and 6:00 am on the 
same day are illegal. It is also illegal for a 
licensee or alcohol server to allow any person 
to consume alcoholic beverages on the 
licensed premises during any hours in which it 
is unlawful to sell, give, or deliver any alcoholic 
beverage for consumption on the premises.

• Penalties: This is a misdemeanor. Penalties 
could include, but are not limited to, fines, 
community service, jail time, and/or  
additional punishments.
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Permitting Minors on a Licensed Premises

• It is illegal to permit a person under 21 years 
of age to enter and remain in a licensed 
premises unless they have lawful business 
to do. 

• Penalties: This is a misdemeanor. Penalties 
could include, but are not limited to, fines, 
community service, jail time, and/or  
additional punishments.

Disorderly Conduct

• It is illegal for a person to be in a public place 
and so intoxicated that s/he cannot take 
care of themselves or the safety of others, or 
interfere with or block use of a public way, 
such as a street or sidewalk.

• Penalties: This is a misdemeanor. Penalties 
could include, but are not limited to, fines, 
community service, jail time, and/or additional 
punishments.

Driving Under the Influence of Alcohol and/
or Another Drug

• It is illegal for a person who is under the 
influence of any alcoholic beverage to drive 
a vehicle. This restriction applies to when a 
person has a 0.08 percent or more of alcohol 
in their blood, which is also called “blood 
alcohol concentration.”

• It is also illegal for a for a person who is under 
the combine influence of any alcohol and 
another drug to drive a vehicle.

• Penalties: This is a misdemeanor or felony. 
Penalties could include, but are not limited 
to, fines, community service, jail time, and 
additional punishment such as an ignition 
interlock device being installed in the vehicle. 
Depending on the number of offenses, a 
person’s driver’s license can be suspended or 
revoked for up to 3 years.

After-hours Purchase

• It is illegal for a person to purchase an 
alcoholic beverage between 2:00 am and  
6:00 am. 

• Penalties: This is a misdemeanor. Penalties 
could include, but are not limited to, fines, 
community service, jail time, and/or  
additional punishments.

Sale of Controlled Drugs

• It is illegal to permit the sale (or negotiation 
of the sale) of controlled or dangerous drugs 
on the licensed premises.

• Penalties: Penalties could include, but are 
not limited to, license revocation.

Sale of Cannabis

• It is illegal to sell, offer, or provide cannabis 
or a cannabis product, including an alcoholic 
beverage that contains cannabis or a cannabis 
product, or manufacture, sell, or offer for 
sale of an alcoholic beverage containing 
tetrahydrocannabinol or cannabinoids, 
regardless of where they come from.

• Penalties: Penalties could include, but are not 
limited to, license suspension or revocation.

Third Party Sales

• It is illegal for someone to purchase any 
alcoholic beverage for, or furnishing, giving, or 
giving away any alcoholic beverage to a person 
under 21 years of age who then consumes 
the alcoholic beverage and causes great 
bodily harm or death to themselves or another 
person. This applies to everyone in  
the licensed premises, including a parent or 
legal guardian.

• Penalties: This is a misdemeanor. Penalties 
could include, but are not limited to, 6 months 
to a year in jail, a $1,000 fine, and at least 24 
hours of community service.
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Drink Solicitation

• It is illegal to employ or permit any person to 
ask or encourage a patron to buy them drinks 
in the licensed premises.

• Penalties: Penalties could include, but are not 
limited to, license revocation.

Responsible Beverage Practices

• Failure to support serving staff in Responsible 
Beverage Practices can result in a premises 
licensee receiving administrative penalties.

• Penalties: Penalties could include, but are 
not limited to, a fine, suspension, revocation 
of the ABC license, or a forced sale of the ABC 
license.

Cannabis Use

• It is illegal for any person to smoke or ingest 
cannabis or cannabis products in a public 
place, where smoking tobacco is prohibited, or 
within 1000 feet of a school, day care center, 
or youth center while children are present. 
This includes inhaling, exhaling, burning, 
or carrying any lighted or heated device or 
pipe, or any other lighted or heated cannabis 
or cannabis product meant for inhalation, 
including electronic smoking devices that 
creates an aerosol or vapor of any type. This 
does not apply to rules regarding medical 
marijuana use. As ABC licensed premises are 
considered public spaces, you should assume 
that it is illegal to use cannabis in your licensed 
premises. Local communities can apply 
additional restrictions.

• Penalties: Penalties vary by age. For a person 
under age 18, penalties are 4 hours of drug 
education or counseling and up to 10 hours of 
community service.

 For a person aged 18 and over, penalties are a 
fine of not more than $100.

 Penalties also vary by location. Most relevant 
to licensed premises, extra penalties apply in a 

location where smoking tobacco is prohibited. 
If under age 18, penalties are 4 hours of drug 
education or counseling and up to 20 hours of 
community service.

 If aged 18 and over, penalties are a fine of not 
more than $250.

 
MANAGEMENT POLICIES FOR 
RESPONSIBLE BEVERAGE SERVICE

Benefits from RBS Management

Making sure that premises management and 
serving staff agree on responsible beverage 
service policy is very important. Management 
policies that support responsible alcohol service 
will benefit a premises in several ways, including:

• Ensuring consistent and uniform business 
practices for all employees.

• Promoting a safe and comfortable environment 
for customers and employees.

• Reducing the risk of civil, criminal, and 
administrative penalties for a premises, its 
license holders, and employees.

• Increasing the profitability of a premises.

RBS Management Guidelines

When creating effective policies to support 
responsible beverage service, it is important to:

• Focus on the key responsible beverage service 
objectives of preventing alcohol service to 
minors and overly-intoxicated customers

• Ensure policies will comply with all state and 
local laws on premises alcohol service and 
premises operation

• Employ strategies for informing management 
and employees about responsible beverage 
service practices. Example strategies could 
include: regular employee meetings on 
responsible beverage service practices, 
reminders and notifications of responsible 
beverage service policies and practices through 
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employee signage, or digital reminders on 
premises management websites and mobile 
device apps.

Effective RBS Management Policies

Responsible beverage service management 
policies need to be implemented to be effective. To 
improve effective use written policies should be:

• Clear and specific.

• Reviewed frequently to make sure they are 
up-to-date and accurate. This is particularly 
important if a premises has incidents that 
require the involvement of law  
enforcement personnel.

• Taught to all new premises employees, and 
continually reinforced with ongoing  
premises employees.

• Reviewed at regularly scheduled premises  
staff meetings. 

Premises employees should be encouraged to 
discuss responsible beverage service policies, ask 
questions to clarify their understanding of them, 
and discuss any recent incidents in the premises 
relevant to responsible beverage service policy.

RBS Management Policy Elements

There are essential elements of responsible 
beverage service policy and practice. Alcohol 
premises managers need to be familiar with 
these elements. They are:

• How to stop alcohol service to patrons  
(see Module 5).

• Encouraging safe travel by intoxicated patrons 
via social ride sharing services, taxi services, 
etc. (see Module 5).

• How to handle patrons who arrive at a 
premises already intoxicated (see Module 5).

• How to handle potentially violent situations 
(see Module 5).

• How to handle illegal activities that occur on 
premises (see Module 5).

• How to handle underage patrons  
(see Module 2).

• How to check a patron’s identification  
(see Module 2).

• How to handle emergency situations  
(see Module 5).

• How to implement and manage incident logs 
(see Module 5).

• Prohibiting employees consuming alcohol while 
working (see Module 1).

• Prohibiting promotions that encourage 
excessive alcohol consumption, such as two for 
one drink specials, Ladies Nights, and “all you 
can drink” specials (see Module 1).

Hospitality Recommendations

We encourage premises managers to employ best 
practice alcohol service routines with premises 
servers. Here are recommended hospitality 
policies and practices. These practices are also 
covered in more detail in Module 5:

• Offer or serve a glass of water with  
alcohol service.

• Serve one alcohol beverage per patron at  
a time.

• Slow alcohol beverage service if needed.

• Don’t serve an alcohol beverage to anyone 
who does not want one.

• Offer alternative non-alcoholic beverages  
to patrons.

• Offer food promotions to patrons.

• Offer food promotions and non-alcoholic 
beverages to designated driver’s

• Advise managers and other coworkers when 
alcohol service is stopped for a patron.

• Encourage all patrons to have a safe ride to 
their next destination.
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LAWS TIP CARD
The Laws tip card on page 22 is designed to keep the most important alcohol server laws at your 
fingertips. Use this card to help customers understand why you serve them responsibly, every time. 
Cut out the card and keep it in your wallet or apron, behind the bar or wherever you will be able to 
use it when you need it.

Penalties for Failure to Support  
RBS Policies

One benefit of having management policies on 
responsible beverage service is that it ensures 
that managers and servers support best-
practice service. Failure to support serving staff 
in responsible beverage practices can result in 
a premises licensee receiving administrative 
penalties. Those penalties include the following:

• A fine or suspension of the ABC license. 

• A forced sale of the ABC license. 

• An outright revocation of the ABC license. 

Aggravating and Mitigating Factors for 
Administrative Penalties

If a premises receives an administrative penalty, 
aggravating and mitigating factors may be 
considered by ABC in determining the penalty. 
Aggravating factors cause ABC to apply more 
severe penalties and may include, but are not 
limited to:

1. Prior disciplinary history.

2. Prior warning letters.

3. Licensee involvement.

4. Premises located in high crime area.

5. Lack of cooperation by licensee in 
investigation.

6. Appearance of minor involved (a minor that 
looks obviously underage).

7. Actual age of minor involved (extent to which 
a minor is less than 21).

8. Continuing course or pattern of conduct.

On the other hand, mitigating factors can cause 
ABC to decide to apply less severe penalties and 
may include, but are not limited to:

1. Length of licensure at subject premises 
without prior discipline or problems

2. Positive action by licensee to correct problem

3. Documented training of licensee and 
employees

4. Cooperation by licensee in investigation
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ID CHECK TIP CARD

The ID Check tip card on page 22 is designed to keep the TEASPOON method of ensuring an ID is 
valid at your fingertips. Cut it out and keep it in your wallet or apron, behind the bar or wherever you 
will be able to use it when you need it.

TEASPOON ID CHECK METHOD
The TEASPOON acronym is a helpful tool for remembering the steps of careful carding.: 
Type, Expiration date, Age, Signature, Photo, Outer surface, Offer questions, and say No

Compare the photo to 

the person in front of 

you. Focus on features that 

don’t change like the eyes 

and nose.

Find the signature. If you are suspicious of 

the customer ask for another ID and compare 

the signatures or ask the customer to sign their 

name so you can compare signatures.

11/24/2021
11/24/2021

Determine the customer’s age. 

Subtract their birth date from 

today’s date. If it’s 
over 21, then 

it’s ok to serve this customer.

Feel the ID surface for any 
irregularities. Are there rough 

surfaces or does the ID seem to 
have been tampered with?

Ask questions. Do they know their zip code or address? Hesitations in answers could indicate the person is lying.

Check the expiration date. 

Is the ID expired? If so, 

don’t serve this customer.
01/01/2021

01/01/1990

01/01/2016
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TYPE OF ID 
So what constitutes a legally acceptable 
form of identification, or ID?
• Must be issued by a government agency

• Must have the holder’s signature (except US 
Military ID, in which an encrypted signature  
is acceptable) 

• Contains the holders date of birth,

• Contains their photograph

• Is currently valid (not expired)

If any one of the above is missing, the ID is not 
legally acceptable. You don’t need to accept it 
and you should ask the patron to leave.
 
So what are some examples of acceptable ID? 

In California, legally acceptable forms of ID are:

• A State-issued Driver’s License.

• A State-issued ID Card.

• Government issued passport (U.S. or foreign), 
even without a physical description of the  
ID holder.

• A Military ID, that includes a date of birth and 
photograph of the ID holder, even without a 
physical description of the holder.

In addition, a document issued by a federal, state, 
county, or municipal government that contains the 
name, date of birth, description, and picture of the 
holder may be accepted as a form of ID. Be sure 
to look at both the front and back of the ID.

Most of the time, a customer will present a 
driver’s license when asked for an ID, and 
if they’re from a foreign country, perhaps a 
passport. A student ID, like one for college 
students, isn’t an acceptable form of ID for 
purchasing alcohol. With that in mind, the most 
important way to prevent underage drinking it 
to always ask for an ID if someone looks under 
30 years of age. The second most important way 
to prevent underage drinking is to conduct a 
thorough check of the ID you have been handed.

 CHECK THE EXPIRATION DATE.
Compare the expiration date to today’s date and 
check to see that the expiration date has not 
already passed.

FIGURE OUT THE CUSTOMER’S AGE.
To do this, simply subtract the birth date on the 
ID from today’s date. If the answer is below 21, 
the customer cannot be served alcohol. If the 
answer is 21, be sure that the month and day 
have already passed. 

FIND THE SIGNATURE. 
If you’re suspicious that the ID holder isn’t the 
person who belongs to the ID, ask for a second 
piece of ID, or ask them to sign their name on a 
piece of paper and compare signatures.

COMPARE THE PHOTO TO THE PERSON.
An ID may look just a bit different from the 
person holding it. A person’s eyes and nose are 
usually constant features. Focus on these when 
comparing the photo to the person in front of you.

FEEL THE OUTER SURFACE.
IDs that have been tampered with often have 
marks of some kind, such as rough surfaces or 
lamination that is not properly sealed. Quickly run 
your fingers over the ID to feel for any cracks.

IF IN DOUBT, OFFER QUESTIONS.
When asking patrons about their age, don’t ask 
simple questions that they may have answered 
countless times before. And avoid yes/no 
questions - those are some of the easiest to 
answer and hardest to judge. Instead, ask an 
unexpected question such as, “What year did you 
graduate from high school?” and see if they can 
match it to their birthdate.

SAY NO
If you have completed every check, asked 
questions, and something still does not seem 
right, say “No” to the ID and do not make a sale.
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ALCOHOL & PREGNANCY
According to the US Department of Health and 
Human Services, alcohol exposure affects at least 
40,000 newborns each year in the US. The effects 
of alcohol exposure fall under an umbrella term 
called FASD, or Fetal Alcohol Spectrum Disorders. 
These disorders occur when a developing fetus 
is exposed to alcohol while in the womb. FASD 
is the single most preventable form of mental 
retardation, and is a concern for alcohol servers 
when visibly pregnant females ask for service. 
That’s why the state of California includes the top 
in this training. In this section, you will learn more 
about FASD, including whether there is any safe 
level of alcohol consumption for pregnant women 
and other frequently asked questions about FASD. 
Additionally, we will provide you with guidelines 
and suggestions regarding alcohol service to 
pregnant patrons.

Diagnosis of FAS is a very complex procedure 
that often involves a team of highly specialized 
and trained professionals. There are four aspects 
that make up a diagnosis of FAS, including: a 
confirmed history of maternal alcohol exposure; 
evidence of facial dysmorphology (distinctive 
facial features); growth retardation; and central 
nervous system (CNS) dysfunction. Other 
conditions, such as Fetal Alcohol Effects (FAE), 
partial FASD (pFAS), atypical FAS, alcohol-related 
neurodevelopmental disorder (ARND), and 
alcohol-related birth defects (ARBD) are included 
along with FAS under the umbrella term of FASD. 

FREQUENTLY ASKED QUESTIONS:
Q. How much alcohol is safe to drink  

while pregnant?
A. The clear answer is simple:  None. 

Research indicates that there is no known 
safe amount of alcohol that a woman can 
consume during pregnancy.

Q. Is any kind of alcohol safe to drink  
during pregnancy?

A. Nope. Drinking any kind of alcohol when 
pregnant can hurt the baby. That includes 
beer, wine, wine coolers, liquor, or mixed 
drinks, or any other form of alcohol. 

Q. What if someone is pregnant and has 
been drinking?

A. If one drinks before knowing that they 
are pregnant, the best thing to do is 
stop drinking immediately. If one wants 
to get pregnant, don’t drink. Alcohol can hurt 
a fetus even in the early stages of pregnancy.

Q. Can a baby be born with FAS if the  
father drinks?

A. No. A baby cannot be born with FAS unless  
the mother drinks while she is pregnant with 
that child.

Q. What are other disorders found in Fetal 
Alcohol Spectrum Disorder?

A. These include Fetal Alcohol Deffects 
(FAE) which describes children who were 
exposed to alcohol prenatally but who did not 
present all of the criteria necessary for full FAS. 
For example, a child with a single abnormality 
may be labeled as FAE. It’s not a diagnosis, only 
a descriptive term. Alcohol Related Birth 
Defects (ARBD) is also a descriptive term 
that can be used for any abnormalities that be 
shown to be associated with prenatal alcohol 
exposure. Like FAE, it is not a diagnosis, and 
can included features of FAS.

Q. How bad is it? 
A. The societal costs of FASD are immense, 

in terms of suffering, lost productivity, and 
excess medical and educational expenses. 
Cost estimates for FASD in the United States 
exceed $4 billion each year. Most recent studies 
show that FASD may affect between 1% and 
5% of children born in the US.
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Prevention of FASD and FAS might seem 
straightforward. If you are pregnant, or are 
planning on becoming pregnant soon, then don’t 
drink. However, social pressures to drink, the 
lack of awareness of the potential for harm, and 
the possibility of alcohol addiction in a pregnant 
woman, make the issue much more complex. 
There is no known safe amount of alcohol to drink 
while pregnant and so the best course of action 
is to not drink while pregnant. This results in the 
least risk to an unborn child. 

Prevention of FASD requires effort not only by the 
pregnant woman, but also by everyone in her life - 
partner, spouse, friends and other family members. 
So, how can all these individuals help women 
to avoid alcohol during pregnancy? Here are a 
few guidelines: Encourage her not to drink while 
pregnant or trying to become pregnant; Cut down 
or quit your own drinking during her pregnancy to 
show support; Avoid situations where pressures 
to drink will be great; Acknowledge her efforts to 
quit drinking during pregnancy positively; Have 
lots of non-alcoholic beverages handy at all times. 
Making sure that babies are born as healthy as 
they can be is a collective responsibility - and that 
is something very worthwhile to remember.

What does the law say about serving alcohol, or 
refusing to serve alcohol, to pregnant patrons? 
Unfortunately, it isn’t clear. Our review of case law 
on this subject indicates that no clear standard 
has been set in your state or elsewhere in the U.S. 
concerning alcohol service to pregnant patrons. 
Your state does not require the service of alcohol 
to pregnant patrons, nor does it mandate refusal 
of service to pregnant patrons. The best conclusion 
to make about the law on this subject at the 
moment is that a server can serve alcohol to a 
pregnant patron, but the server doesn’t have to.

Although there is no law regulating alcohol service 
to pregnant patrons, there may be premise and 
management policy about this situation. Many bars 
and restaurants have set house policy to refuse 

alcohol service to pregnant patrons. So we strongly 
recommend that you have a discussion with your 
manager about what house policy is when it comes 
to alcohol service to pregnant women. If house 
policy is to refuse alcohol service to pregnant 
patrons, this is important for you to know. If 
no policy exists at the premise you will work at, 
then we recommend exploring with management 
whether you, as an individual server, can refuse 
service in this situation. It will be better to know 
what management expectations are about this 
situation before encountering it.

We suggest several ways to respond to a pregnant 
patron requesting alcohol. 

1.  Suggest an alternative non-alcoholic 
drink (sometimes called “mocktails”). 
We have several recipes that the bartending 
staff in your premise can download in the 
Resources section of the website. 

2.  Offer food, and with management 
approval, offer this free of charge.  
This is a goodwill gesture that may minimize 
a potential negative response to a service 
refusal for alcohol. 

3.  If you work in an establishment where 
the house policy is to refuse service to 
visibly pregnant women, and the patron 
objects to your service refusal, defer 
to your manager. Make sure you are clear 
on house policy - ask management for their 
existing policy on such a situation. If you refuse 
service to a pregnant patron, and there is a 
negative reaction to your service refusal, call 
your manager over to help explain the house 
policy and to provide support for your decision. 

4.  Remind the pregnant patron requesting 
alcohol that your state discourages 
alcohol consumption by pregnant 
women, and that is why the FAS signs 
that warn of the related risks are 
posted on the premises.



16

FACTS ABOUT ALCOHOL
Consuming alcohol impairs a person’s ability to 
safely drive a car or operate machinery. This 
degree of impairment depends on a drinker’s 
BAC, or BLOOD ALCOHOL CONTENT. This is 
determined by the amount of alcohol one has in 
their blood depending upon their weight, gender, 
and the amount of alcohol consumed over a 
given period of time. Thus, the higher the blood 
alcohol content, the greater the impairment 
experienced by the drinker. As impairment 
increases, at some point it becomes serious 
enough to be considered intoxication. In general, 
people are impaired at a BAC of .04% where the 
risk of accident and injury is increased. People 
are legally intoxicated at .08%, where the risk of 
accident and injury becomes high.

Alcohol and Driving

People are legally intoxicated at a BAC of .08%. 
This is the legal limit for being charged with 
driving under the influence of alcohol. At a BAC 
of .08%, the risk of accident and injury is very 
high. Alcohol intoxication impairs people in a 
number of ways. It slows reaction times, reduces 
or decreases vision, impairs judgments, and 
reduces concentration and physical coordination. 
It should be obvious that these effects make it 
very dangerous to drive a vehicle when impaired 
by alcohol. 

Alcohol and Human Physiology

It takes 30 seconds for alcohol to reach the brain 
when consumed, and it immediately reduces 
inhibitions and affects judgment. As you probably 
know, people often become socially uninhibited 
when consuming alcohol, doing things they 
typically wouldn’t do when sober (like calling a 
former relationship partner to say things that 
probably shouldn’t be said, inappropriate displays 
of affection or anger to those close by, engaging 
in physically risky stunts, etc.). While some of 
this may seem humorous, it’s worthwhile to 

remember that alcohol-affected judgment leads 
many drinkers to decide to get in the car and 
drive, a decision that is clearly the wrong one. 
Alcohol also impairs short and long-term memory, 
leading to the common result of not knowing 
about the previous evening’s events (or who it is 
one wakes up with).

In terms of direct physiological impact, alcohol 
intake dehydrates brains cells, with enough 
consumption causing the brain to shrink away 
from the inside of the skull. This effect is 
what produces hangovers. Because alcohol 
is a depressant drug, individuals can lose 
consciousness, passing out unexpectedly. Alcohol 
works to suppress the nervous system, and under 
heavy consumption can lead to the cessation 
of breathing. This is what happens in alcohol 
poisoning - an individual stops breathing because 
their nervous system has been suppressed. 
Recent research has shown that adolescents 
who consume alcohol early in their age range, 
or excessively, may be impairing their cognitive 
functioning in a number of ways, reducing their 
ability to plan and make good decisions, control 
impulses, and learn and remember efficiently. To 
sum up, these effects indicate just how carefully 
one needs to deal with alcohol - that being very 
carefully. We are asking you to serve it with that 
level of care.

Alcohol consumption (especially heavy 
consumption) can lead to a lack of physical 
coordination, such as: injuries from falling, hand-
to-eye coordination (like picking up something 
or lighting a cigarette), stumbling, slurred 
speech, inability to hold a conversation or train 
of thought; fighting, and finally, the pounding 
headache, dehydration, shaking and sweating 
characteristic of the brutal hangover the  
next morning.

First stop in the body for alcohol is the stomach. 
Here, alcohol acts as an irritant and increases 
the production of digestive juices. Excessive 
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amounts of alcohol can halt the digestive process, 
which deprives the body of important vitamins 
and minerals. Chronic irritation can damage 
the stomach lining, as can mixing alcohol with 
medications that already irritate the stomach, 
like aspirin. Alcohol can also cause gastritis, an 
inflammation of the mucous membrane – this can 
lead to constant oozing of blood into the stomach. 
These effects are the reason why drinking on an 
empty stomach is a bad idea, and why drinking 
a lot will cause the drinker to lose what’s in their 
stomach in some very unpleasant ways.

The lungs are also affected in the short and long 
term by alcohol. In the short term, an intoxicated 
person loses their reflexes and can’t clear their 
airway when they vomit. Stomach contents may 
also get sucked into the lungs, which can lead 
to choking or pneumonia. If one gets a lungfull 
of vomit, the drinker in question is going to be 
very sick indeed. In the long term, heavy drinkers 
have more pulmonary infections and can be more 
susceptible to pneumonia and lung collapse. 
Heavy alcohol use can lead to a severe deficiency 
of the antioxidant glutathione in the lungs, putting 
the drinker at a higher risk for said pulmonary 
infections. As many deaths occur every year from 
alcohol-related lung injury as occur from alcohol 
abuse and liver disease combined.

Alcohol impairs many of the kidneys functions, 
such as removing liquid waste from the blood 
and producing red blood cells. It also impacts 
the kidneys’ ability to maintain a balance of 
water, salts and other substances in the body. 
This is because the kidneys want to get rid of 
the alcohol and the kidneys rob the body of 
water in order to flush the system. This causes 
dehydration. Heavy drinking over time can 
severely limit kidney function and even lead 
to kidney failure. For those who already have 
compromised kidney functions (like diabetics), 
drinking alcohol is a big no-no.

The liver regulates most chemical levels in the 
blood. All of the blood leaving the stomach and 
intestines passes through the liver, which the 
liver processes, breaking down the nutrients and 
drugs in the blood into forms that are easier for 
the rest of the body to use. The liver also plays 
a major role in detoxification – metabolizing 
the alcohol in a person’s bloodstream. Alcohol 
can permanently damage the liver. Cirrhosis of 
the liver, a form of hepatitis, causes the cells 
in your liver to die, which scars the organ and 
makes it impossible for blood to flow through 
and be filtered. When the blood is not filtered, 
toxins build up in your body, leading to mental 
confusion, agitation, tremors and even coma 
and death. Cirrhosis can’t be reversed and is not 
treatable, with the exception of a liver transplant. 
Chronic liver disease and cirrhosis are the 12th 
leading cause of death in the United States, 
accounting for more than 38,000 yearly deaths.

Alcohol and Other Drugs

Many common drugs (both legal and illegal) 
impair the user and increase the effects of 
alcohol. When alcohol and other drugs are used 
together, the body breaks down the alcohol 
first. The other drug remains in the body at 
full strength. If more of the drug is taken, a 
dangerous amount of the drug can accumulate. 
The side effects of mixing alcohol with other 
drugs range from mild discomfort to death. 

Alcohol adversely interacts with half of the most 
common prescription drugs. For example, alcohol 
nullifies the beneficial effects of antibiotics. Many 
drugs increase the intoxicating and impairment 
effects of alcohol, and alcohol multiplies the 
effects of other drugs. 

Alcohol dangerously increases the effect of 
sedatives, barbiturates, and other depressant 
drugs. For example, mixing alcohol and another 
depressant increases the depressant by 5 times! 
While this worsens impairment and the ability to 
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drive safely, it also can result in life-threatening 
slowing of vital functions.

Alcohol and stimulants have opposite effects on 
the CNS. Using them together causes serious 
imbalances in the body. Stimulants, such as 
methamphetamine and cocaine, do not cancel 
the depressant effects of alcohol, just as coffee 
does not sober up an intoxicated person.

Pre-mixed alcoholic energy drink products have 
since been banned in the state of California, 
and the FDA has taken action against several 
manufacturers of these beverages, stating that 
the addition of caffeine to alcohol products is an 
“unsafe additive.” The danger still exists, however, 
when energy drinks and alcohol are combined 
by individuals or in bars and restaurants, such 
as the combination of Red Bull and vodka. 
The stimulants in energy drinks can mask the 
depressant effects of alcohol. The consequences 
of this combination can include drinking more 
than anticipated and/or more than can be safely 
consumed due to a delay in the normal onset 
of sleepiness; the inability to judge your level 
of intoxication because the caffeine reduces 
the feeling of drunkenness, although not the 
overall level of impairment; and taking greater 
risks, such as driving after drinking, because the 
combination makes you feel less intoxicated than 
you really are. Furthermore, the combination of a 
depressant and a stimulant can have a negative 
effect on the heart, resulting in shortness of 
breath, rapid heartbeat, or heart attacks. 

As a server, it is important to remember that 
time is the only factor that can sober an already-
intoxicated guest. The combination of time and 
food, however, can reduce alcohol absorption in  
a patron who is in danger of becoming intoxicated. 

If you are concerned about the rate that one  
of your guests is drinking alcohol, slow down  
their consumption by offering food and non-
alcoholic beverages. 

Factors that Determine Blood Alcohol 
Content (BAC)

Of course, the primary determinant of BAC is how 
much alcohol you drink and over what period of 
time. Two people drinking at the same rate may 
still have different BACs, however, because of two 
other main influences: body weight and gender.

Weight: since weight is related to the amount of 
water in your body, alcohol is more diluted in the 
bloodstreams of heavier people, so a standard 
drink will produce a lower BAC in their case. 

Alcohol is a water-soluble drug, not fat soluble. 
This is important because really “lean” body 
weight matters. For example, a ‘chubby’ person 
who weighs 150 lbs. and drinks 2 standard drinks 
in one hour on an empty stomach will have a 
higher BAC than a ‘lean’ person who weighs 150 
lbs. and drinks the same quantity in the equivalent 
time period. The main thing is that we want to 
make some adjustments in our estimate of BAC or 
impairment depending on the size and body type 
of a patron, that is, how big or small a patron is.

Sex: Even if a man and a woman are the same 
weight, it turns out that men have about 10% 
more water in their bodies. This means that a 
woman who weighs the same as a man, will have 
a higher BAC after drinking the same amount of 
alcohol in the same amount of time than the man 
will. Again, this is useful for us to know when 
we’re being careful about how much alcohol to 
serve a customer.
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OVER-SERVING & DRUNK 
DRIVING AVOIDANCE
DRIVING UNDER THE INFLUENCE
The National Highway Traffic Safety 
Administration states that when alcohol is 
involved in crashes, injuries are more serious 
and more people are killed.

Nationwide:

• Impaired driving will affect one in three 
Americans during their lifetimes.

• Every 51 minutes an alcohol-related motor 
vehicle crashes in the U.S. kills someone.

• In 2014, over 1.1 million drivers were arrested 
for driving under the influence of alcohol or 
narcotics (Dept. of Justice). That’s one percent 
of the 121 million self-reported episodes of 
alcohol-impaired driving among U.S. adults 
each year.

• In 2015, there were 10,265 people killed in 
alcohol related crashes in the United States 
accounting for almost 30% of all motor vehicle 
traffic fatalities.

• Every day in America, another 28 people die as 
a result of drunk driving crashed.

• According to the Centers for Disease Control 
and Prevention, adults drink too much and 
get behind the wheel about 112 million times 
a year – that is almost 300,000 incidents of 
drinking and driving each day.

• Each year, alcohol-related crashes in the United 
States cost about $52 billion.

• Among drivers involved in fatal crashes, those 
with BAC levels of 0.08% or higher were nine 
times more likely to have a prior conviction for 
driving under the influence (DUI) than were 
drivers who had not consumed alcohol.

The State of California and National Highway 
Traffic Safety Administration reports the following 
statistics regarding alcohol-related crashes in 
California:

• States for fatal alcohol-involved crashes, with 
1,059 deaths.

• In 2017, 31% of fatal traffic crashes in 
California involved alcohol.

• In 2015, 141,372 people were arrested for 
DUI.

• In 2017, 26,029 people were injured in an 
alcohol-related crash.

• In 2017, 1120 people died in alcohol-related 
crashes.

• In 2015, 72.4% of DUI arrestees were age 40 
or younger.

• In 2016, 141 Alcohol-Impaired Driving 
Fatalities occurred among driver’s 20-25 in 
California.

• From 2007-2013, alcohol involvement of the 
driver or pedestrian was observed in 33% of 
motor vehicle involved fatalities.

• The DUI cost for the first-time offender 
starts at $390 to $1,000 in fines plus penalty 
assessments that can reach several thousand 
dollars or more.
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Being a responsible server means never over-
serving a customer. To accomplish that task you 
need to be able to determine how many drinks a 
person can safely have. That number depends on 
the person’s size, gender, and the amount of time 
since the last drink the person had. 

Sizing up a customer can be tricky. Don’t worry 
too much about trying to guess the customer’s 
weight. Instead just think of customers as small, 
medium, or large. Think of people you know 
well. Use their weight and the table below to 
determine what sized person your friends and 
family are. Think of a medium-sized woman and 
man you know. Use them as a reference when 
your customers come in. Think, “Is this customer 
bigger, smaller, or about the same as my friend?”

Small Medium Large

Male
Less Than 

174
175 - 200

Over 

200

Female
Less Than 

149
150 - 180

Over

 180

The chart below shows the number of drinks 
different sized people can have in their system 
and still be under the legal Blood Alcohol Content 
(BAC) limit. More than this number of drinks 
means a customer may become intoxicated. 
There is a three-step process to figuring out how 
many drinks are in a person’s system. First, the 
number of standard drinks they’ve had; second, 
how many hours they’ve been drinking; and 
third, their capacity or limit, based on their size. 
Drink counting will help you serve responsibly 
every time.

Small Medium Large
Male 2 3 4

Female 1 2 3

 
It is important not to rely solely on drink counting 
when considering serving a customer another 
drink. You never know if a customer had a 
few drinks before entering your establishment. 
Knowing the signs of impairment and intoxication 
can help you avoid over-serving customers. If a 
customer shows any five signs of impairment or 
any one sign of intoxication, assume they are at 
their limit and do not serve them.



21

DRINKS/HOUR & SAFE RIDES TIP CARDS

The Drinks per Hour tip card and Taxi or Ride Share Service tip cards are designed to help you 
remember how many drinks different people can safely have in any given time and provide a space 

for you to write down alternate ways for people to get home if they are mistakenly over-served. 
Cut the cards out and keep them in your wallet or apron, behind the bar or wherever you will be able 

to use when you need them.

SIGNS OF IMPAIRMENT
(more than 5 = over the limit)

RELAXED: Unusually relaxed or “laid back”

WARM: Red-faced, sweating, loosened clothing

EXPANSIVE: Exaggerated gestures

RED-EYED: Bloodshot, heavy-lidded eyes

CARELESS: Miscalculating distance or depth

SLOUCHED: Overly relaxed posture

CLOSE: Standing too close when talking to someone

PHYSICAL: Touching others when talking

CLUMSY: Trouble using hands, poor coordination

CHUMMY: Overly friendly, particularly with strangers

UNINHIBITED: Suggestive language, mild profanity

SILLY: Giggling, “cutesy” self-satisfied

LOUD: Speaking too loudly, dominating conversation

WITHDRAWN: Going off by oneself

CONFUSED: Slow to process, flustered, forgetful

DELIBERATE: Making a special effort to articulate

SIGNS OF APPARENT 
INTOXICATION

(any one of these = over the limit)

FUMBLING: Extreme lack of dexterity with hands

SLURRING: Slurred or incoherent speech

STUMBLING: Loss of balance

SLOPPY: Clothing very rumpled, hair mussed

RUDE: Strong anti-social speech or behavior

HOSTILE: Shouting at or cursing people

REFUSAL TO SERVE
Servers are not expected to know a customer’s 
exact BAC, but they are required to recognize 
apparent intoxication. If you can tell on-sight that 
a person has been drinking or using other drugs, 
the person is considered apparently intoxicated. 
It is illegal to serve alcohol to an apparently 
intoxicated person, and it is illegal to allow an 
apparently intoxicated person to continue to 
consume alcohol. 

No one enjoys refusing to sell someone alcohol or 
any other product -- it seems to run contrary to 
the whole idea of providing good service. But we 
all know that sometimes it just has to be done. 
Remember that you are refusing service to keep 
your customers and community safe. Everyone 
will have a technique that is comfortable and 
effective for them. Don’t be afraid to ask fellow 
servers for advice if you are still working on 
finding your own technique. 

California State law says you must not allow a 
person to drink or continue to consume alcohol after 
you have observed that the person is apparently 
intoxicated, regardless of whether or not the patron 
is driving. This law applies to intoxication due to 
alcohol, other drugs, or a combination of both. 
Once a patron is showing signs of intoxication, you 
must remove the alcohol from the patron and refuse 
further service of alcohol. 
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Your company policy should advise on how to 
cut someone off of alcohol service, who should 
remove the alcohol from the patron, whether or 
not the patron gets their money back, whether 
or not the person is allowed to stay on the 
premises, and who is responsible to get the 
patron home safely.

Federal and state laws prohibit discrimination 
against a person due to a disability. If a disability 
appears to explain a warning sign for possible 
intoxication, such as unsteady walking, slurred 
speech, or drooping eyelids, look for additional 
signs that may indicate intoxication. Since some 
characteristics of certain disabilities may mimic 
signs of intoxication, only through diligent 
communication can you assure that individuals 
with disabilities are treated fairly. Do not be 
afraid to ask questions.

Keep these tips in mind:

• Explain the law and your establishment’s policy 
about refusing service.

• Be firm, but polite. Keep a professional 
attitude.

• Suggest food and non-alcoholic beverages. 

• Offer alternatives for transportation.

• Shift your attention to other customers.

• Ask for help from co-workers and management 
when needed.

• Keep a log of incidents and people who have 
been cut off.

• Call the local police for assistance if necessary.

The SERVE System

S  - Size up your customer – use the Small-
Medium-Large categories for male and female 
customers. Use the tables in the section 
above to determine how to size up.

E - Evaluate your customer’s condition. Do they 
sound, look and act sober? Use the list 
of Impaired and Intoxicated behaviors to 
decide.

R – Request a drink order from your customer. 
Now you have to decide whether to serve this 
person alcohol.

V – Verify your customer’s condition often. Do 
you notice any change in their behavior that 
indicates possible signs of intoxication since 
you started serving them? Based on their size 
and number of drinks consumed, should you 
serve them again?

E – Explain any unusual events. If you refused 
the customer alcohol, did they accept an 
offer of food or non-alcoholic drink, did they 
refuse an offer of transportation home, or did 
they create a disturbance? If so, make sure 
to document the events in an Incident Log.

REFUSAL SKILLS TIP CARD

The Refusal Skills tip card on page 22 is designed to help you remember effective ways of cutting 
off customers who might be close to becoming drunk. Cut this card out and keep it in your wallet or 
apron, behind the bar or wherever you will be able to use it when you need it.



23

CALIFORNIA STATE LAWS
Servers can be held criminally liable for:

• Serving alcohol to a minor

• Serving a guest who is or appears to  
be intoxicated

• Possessing, selling, or allowing the sale of 
drugs on the premises

• Allowing a minor to enter and remain in a 
licensed premises.

• After-hours sale of alcohol (any time 
between 2:00 am and 6:00 am)

• Third-party sales (i.e., allowing someone 
over 21 years of age to purchase alcohol for 
someone who is under 21 years of age)

WHEN CHECKING IDS, USE THE 
TEASPOON METHOD:

 Type
 Expiration date
 Age
 Signature
 Photo
 Outer surface
 Offer questions
    say No

NUMBER OF DRINKS PER HOUR

Small Medium Large

Male 2 3 4

Female 1 2 3

REFUSAL SKILLS
• Offer water instead

• Provide a food menu 

• Ignore the customer and move on to 
another customer

• Enlist the help of the companion of  
the guest

• Offer non-alcoholic alternatives
!

!

!

!

TIP CARDS
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CALIFORNIA STATE LAWS

The Department of Alcoholic Beverage 
Control can issue citations for the 
following violations:

• Selling alcohol to a minor

• Failing to check identification of a guest who 
appears to be underage

• Allowing a minor to enter the establishment 
with a fake ID

• Serving a guest who is or appears to  
be intoxicated

• Discriminating against patrons due to race, 
gender, age, or sexual orientation

• Selling or serving alcoholic beverages  
at those times or occasions when it is  
not permitted

TAXI OR RIDE SHARE SERVICE

Company: ________________________

Number: _________________________

Company: ________________________

Number: _________________________

REFUSAL SKILLS
• State that it is illegal for you to  

over-serve customers

• Explain that you are concerned for 
their safety

• Offer to call a taxi or sober friend

• Enlist the help of a manager or coworker

!


