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Minimum instruction time three hours, four hours recommended. 
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Level o g Objectives 
 
Given the necessary instruction and training on the above topics the training recipient will: 
 

Tw  Learnin

 Understand relevant state laws and regulations in administration, criminal and civil 
liability; and local ordinance requirements. 

 Understand how these laws pertain to the alcoholic beverage server. 
 Recognize the potential risks of irresponsible alcoholic beverage service practices. 
 Demonstrate knowledge of signs of intoxication. 
 Identify specific behaviors that would prompt the server or management to intervene 

and refuse continued service of alcoholic beverages. 
 Be able to understand and execute policies related to proper age identification and 

intervention with an intoxicated or underage customer. 
 Demonstrate an ability to recognize a false or altered identification. 
 Be better able to promote food and alternatives to alcohol. 
 Understand the basic principles of proper food safety and handling. 
 Be able to understand and define their personal role in prevention efforts. 
 Be able to list the procedures for preparing for intervention. 
 Demonstrate knowledge of alcohol physiology. 
 Be able to list the stages of intoxication relative to the number of drinks consumed. 
 Understand the basic elements of being assertive. 
 Demonstrate a proper attitude when dealing with customers that will support 

responsible service policies and identify the benefits to the guest, the server and the 
business. 

 Recognize the role of gender and tolerance in shaping individual drinking behavior 
and perceptions about alcohol. 

 Demonstrate knowledge of the changing drinking patterns of American adults over 
the past five years. 

 Understand that hospitality is more than just serving alcohol. 
 Demonstrate knowledge of the principles of communication. 
 Understand the importance of policies and support management in the 

implementation of those policies. 
 
 
 
 
 
 

 




