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CIRCULAR NO. 154

Table Service and Table Etiquette
By MARY MAY MILLER, Field Agent in Foods

Meals should be well planned, well prepared and well served.
The food may be attractive but the palatability is somewhat de-
stroyed when the food is put on the table in an untidy manner,
when the table has been carelessly set and the meal served in
confusion.

Meal time brings the family together and should provide an
atmosphere of cheerfulness and sociability to be enjoyed by
every member of the family group.

A big factor in the education of the child in the home is to
teach it, by experience, to appreciate well-cooked food and to es-
tablish good habits of eating. The habit of not liking certain
foods often destroys one’s enjoyment of an entire meal and is a
habit that must be discouraged. Tt is possible to learn to like
almost all foods, except in few instances, perhaps, where a par-

ticular food may act as poison to some individuals.

A. Tue Dixing Room
1. Have everything cheery and in good taste.
2. Have room in order, well aired and at proper tempera-
ture.
3. Adjust the table to correct size and see that it is in the
center of the room if possible,

B. TiBLE CovERING
L. Doilies—Polish the surface of the table if doilies are to

be used as a covering. Place a doily for each "dish.

Slip mats under the doilies on which hot dishes are to
be placed.
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Runners—If runners are to be used polish the table so
as to remove all water stains or food spots. Spread
covering evenly and place mats for the hot dishes.
Silence Cloth and Tablecloth—If covered table is to be
used lay silence cloth straight and smooth. For the
silence cloth select material that may be laundered
such as white outing flannel blanket or other heavy
white material. The silence cloth protects the table
from the heat of dishes. The tablecloth fits more
smoothly and the clatter of silver and dishes is elim-
inated if a suitable silence cloth is used.

Spread tablecloth with center fold up and exactly
in the center of the table. See that the cloth hangs
evenly all around the edge of the table.

C. TABLE DECORATION

If a centerpiece is to be used place it in the exact center
of the table and the decoration in the center of it. The
centerpiece should not be so large that it will interfere
with the placing of dishes. The table decoration may
be a small plant, a vase containing a few flowers or a
bowl of fruit. Select a decoration that is simple and
either high or low enough not to interfere with the
view across the table,

InprvipuAL Covers (See Cut I.)

The individual cover consists of the silver, china, glass-
ware and napkin used by one person and usually re-
quires about twenty inches for comfort. The covers
should be placed exactly opposite each other. It is
sometimes necessary to disarrange the side dishes of
those who serve in order that the serving dishes may be
conveniently placed. After the foods have been served
the serving dishes may be placed on a small side table
or if there is sufficient room on the table they may be
set back out of the way. The side dishes may then be
placed where they may be reached without difficulty.



€ S0
ead
S,
0 1»1,‘
the
“I‘M,l
avy
able
nore

lim-

ctly

ANgs

nter
The
fere
may
or a
and
- the

|ass-
y Te-
)Vers
It 1s
s of
1y be
ryed
table
Ly be
n be
ulty.

Table Service and Table Etiquette 5]

Place knife at right of the plate with cutting edge to-
ward the plate. Place dinner fork at left of the plate
with tines up. The distance between the knife and fork
will be determined by the size of the plate to be used.
Placing the main knife and fork next to the plate gives
a balanced arrangement.

Place all spoons at right of the knife with inside of
bowls up and in the order to be used, beginnine at the
right and going toward the plate.

All forks with the exeeption of the cocktail fork are
placed at the left of the dinner fork and from left
to right in order of use. The cocktail fork is placed at
extreme right of the spoons or placed on the cocktail
plate.

Avoid more than four or five pieces of silver in a cover.
[f more than five pieces are needed, the extra silver may
be placed at each cover just before the course is served
or on the plate with the food to be served.

Place napkin neatly folded at the left of the forks with
the open corner next to the lower end of the outer
fork. If the space between the covers seems limited
then place the napkin between the dinner knife and
fork. If plates are to be put around at each cover and
the food passed, the napkin, when fresh, may be placed
in the plate. If not fresh put at the left of the plate
rather than under the plate.

The plate, napkin and silver of each cover should be
placed on a line about one ineh from the edge of the
table. The parts of each cover should be grouped com-
pactly and still not have a crowded appearance. One
should be able to see at a glance just how much belongs
to one cover.

Place glass near tip of knife and place the bread-and-
butter plate a little to the richt of the tip of dinner
fork. Individual butter plates or chips eliminate the
waste that occurs when butter is put on dinner plates
with hot food. The butter spreader, if used, is placed
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across the upper right edge of the bread-and-butter
plate with cutting edge toward the center of the plate
and the handle to the right. If the butter chip is used
in the place of bread-and-butter plate better spacing
will be obtained if the chip is placed directly in back
of the dinner plate. (See cut [.) In this case the side
dish of salad, dessert or semi-soft vegetable may be
placed at the tip of fork.

Place the hot dinner plates between the host’s knife
and fork. Put meat platter back of the plates and
eravy at right of platter and potatoes at left of plat-
ter. Place carving knife at right of platter and carv-
ing fork at the left. If the host is to be assisted by
the person at his left the service will be simplified if
the potatoes and gravy are placed back of the cover of
the assistant and the second vegetable at right of host
near the platter. (See cut IL.)

Place serving spoons at right of the cover of the person
who is to serve or at right of the dish of food to be
passed. (See cut I.) The host usually serves the
meat and vegetables with the assistance of one who is
at his left. The hostess usually serves the beverages,
salads and desserts when they are to be served at the
table. Place the food back of the cover of one who
serves.

All articles such as jelly, pickles, syrup, bread, ete.,
that are to be placed on the table should be arranged as
conveniently and symmetrically as possible.

Be sure that the salt and pepper shakers, sugar bowl,
ete.. are well filled. Try the shakers, being sure that
they give freely before placing them on the table.
Place cream pitcher with handle to the right in front
of the hostess, back of her plate. Place the sugar bowl
at the left of the cream pitcher and sugar spoon ab the
right of the bowl, with handle of spoon toward the hos-

tess.
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Table Service and Table Etiquette 7

13. The cups and saucers may be stacked in twos at left of
hostess with the handles of cups toward hostess. (See
cut I.)

14. Place pot of beverage at the right of the hostess leav-
ing enough space for a cup and saucer between it and
the hostess’ cover. (See cut.) The cups are placed in
this space by the hostess when pouring the beverage.

15. The cup of beverage is placed at the right of spoons
in a cover with handle to the right.

16. Place individual salad plates at left of butter plates.

17. Place the small side dish of semi-solid vegetable or
canned fruit between butter plate and glass of water.

E. BEFORE ANNOUNQING THE MEAL
1. Never announce the meal before everything which is
needed or may be needed is in readiness.
2. All food pertaining to the first course should be ready
for serving before the meal is announced.
3. Place food such as bread and butter on table just be-
fore serving, dishing the butter and filling the glasses
three-fourths full.
F. Searing
1. Seating of the host and hostess is dependent on the
room construction. Where the hostess does her own
work she usually prefers a place near the kitchen door.
2. Guests of Honor
(a) The lady guest is seated at the right of the host.
(b) The gentleman guest is seated at the right of the
hostess.
G. SERVING THE FAMILY MEAL
In serving meals the chief thought should be simplicity. The
housekeeper who has no maid should not attempt an elaborate
form of service. She should plan a menu that will require but
simple service so that she may be seated with the family. Guests
ah\a\s enjoy a meal when it is wnwd with little effort and when
tis shared with the hostess. Children should be taught to
Wait upon the table as it tes iches them to be thoughtful of others.
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The family meal may be served in two simple ways, [f
only a few foods are to be served it is well to put a plate at each
cover and place the food on the table. In this case each food
should be started by the person for whom it 1s most convenient
The food is offered to the person at one’s right and after help-
ing one’s self it is passed to the left. All foods should be passed
in one direction. If hot foods in heavy dishes are served it is
best to have the serving done at the table by the host. It quick-
ens the service if the host is assisted by the person at his left.

When the host serves the food alone he should pass fl
plates to his left, the first plate being kept by the hostess. Th

second plate is kept by the person seated at the right of the

hostess. When the persons seated on the left side of the ta
have been served the host should then pass the plates to his right
until all have been served. He should keep the last plate.

If the host serves with the assistance of the person at lis
left the service will be simplified if the passing is done to the
left thruout. In this case the person at the right of the host
receives the first plate and the second one to his right receives
the second plate. The plates are thus passed to the left until all
have been served. The host and his assistant should exchange
the last two plates, in which instance the assistant will receive
the last plate.

The amount of useless passing of food is reduced when part

of the servine is done by members of the family group.

H. CrLeiring THE TABLE (after meal)
1. Secrape the china and stack the dishes on trays or 0l ted
waeon. Stack like dishes together.

)n\\EM“

The table should be cleared in as few trips as ]
using trays or tea wagon.

. ] )
3 After all the dishes have been removed, crumb the
table. never brushing crumbs on to the floor.

4. 1If possible, have some one assist in removing the table

cloth to avoid making wrinkles. Fold as few times as
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Table Service and Table Etiquette 9

possible and roll on a roll made for that purpose or
fold loosely in previous folds. Removing cloth after
meals keeps it fresh longer.

5. It i1s desirable to air dining room after each meal if
possible.

J. SoME PoiNTs oN TABLE ETIQUETTE

Since one is so often judged by the way in which he conduets
himself during the meal hour, it is very important that he prac-
tice the accepted table eustoms until they become second nature
so that he may feel at ease at all times. It is hard for a grown
person to adopt new habits, therefore it is essential that the
young people be taught the simple rules of table etiquette at
home and in school at an early age. In the following rules the
term hostess applies to the mother or lady of the house and host

applies to the father or man of the house.

1. All members of the family should be ready before the
meal is announced. The men and boys of the family
should step aside and permit the ladies to enter and
leave the dining room first. At a signal from the
hostess the ladies, with the assistance of the men, should
be seated.

2. If there are two guests. a lady .and a gentleman, the
host usually enters the dining room with the lady guest
first and the hostess enters last with the gentleman
guest. As stated above, the lady guest is seated at the
right of the host and the gentleman at the right of
the hostess so that they may be well taken care of
thruout the meal.

3. It is good practice for members of a family group to
make it a rule to be seated and to arise from the left.
In this way they can avoid the commotion that oceurs
when two attempt to be seated at the same side.

4. One should sit up straight, leaning slightly forward.

Leaning against the back of the chair, gives one the
appearance of being bored and uninteresed which, of
course, is not courteous.
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The feet should be kept flat on the floor if possible
rather than twisted around the legs of the chair.
The napkin is removed from the table when the hos-
tess removes hers. " If a large dinner napkin is used
it is left folded in half and hems placed toward the
knees. If so placed it is easy to use a single corner
in wiping the lips. If one is a guest for one meal
only, the napkin is slipped quietly to a place at the
left of the plate; if for more than one meal, it should
be folded and placed at the left of the plate. Fold
and unfold the napkin below the surface of the table.
The silverware should not be used in making gestures
or drawings on the tablecloth.

Only pleasant topies should be diseussed during the
meal hour.

Talking or drinking is done only when the mouth is
free from food. Chewing is done with the lips closed.
When eating soup one should not tip the dish in order
to get the last few drops. The spoon is dipped away
from one and sipping is done quietly from the side
of the spoon.

It is customary for one to drink bouillon from the cup
rather than to sip it from the spoon.

In erasping the knife for entting, the index finger
should extend along the upper edge near the handle.
The fork is held in the left hand when holding food
to be cut. The tines are turned down as there is less
danger of the fork slipping. Only one or two morsels

of food should be cut at a time.

The knife, when not in use, should rest along the back
edee of the plate and never against the plate or on
the tablecloth.

The knife and fork are placed across the plate, a lit-
tle to one side, when the plate is passed for another
helping. The knife and fork are placed across the
center of the plate when the course has been finished.
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The fork is used for cutting and eating salads and for
side dishes when practicable. It is not necessary to
provide an extra fork if the salad is served with the
main course. As it is difficult to cut head lettuce
with the fork, it is ]r‘l‘l'llli\‘\”'!l‘ to loosen the leaves
by cutting thru the seetion once with a knife, in order
to avoid mishaps.

Food once taken on the fork or spoon should be con-
veyed to the mouth at once. No more food should

be taken on fork or in spoon than can be put mnto the
mouth at one time. This is especially true in eating
ice cream. Seeds or ]':ll'ii"lv‘\ of food to be dis-
earded from the mouth are removed by means of the
spoon or fork being used.

Spoons should be used for liguids and very soft
foods 1n side dishes.

The spoon is used with the cup of beverage for stir-
ring in the sugar and eream and for testing the tem-
perature of the beverage. The spoon is then placed
on the saucer.

Bread is placed on the plate if individual bread-and-
butter pl;lll’\‘ are not p!‘n\'i(l\'rl, The bread should be
broken and only a small piece should be spread at a
time.

['ood that is hard or tough should be eut with as little
effort as possible.

The tableware is not pushed about on the table at any
time.

Coughing or sneezing is done, with apology, behind
the napkin.

Toothpicks should never be used in the presence of
other persons.

Food that is not to one’s liking should not be com-
mented upon. One should not ask for foods that are
not on the table.

Foods should be accepted with ‘‘ Yes, thank you’’ or

“If you please,”” and refused with ‘‘No, thank you.””




30.

31.
32.

Kentucky Circular No. 154

[f guests are to be present the hostess should plan
to have foods that are usually enjoyed by everyone.
Only persons who are congenial should be invite
on any one occasion.

A gracious hostess is mindful of the comfort of her
guests at all times and should continue to eat until
all have finished.

One should not leave the table before others without
first asking to be excused.

When in doubt one may do as the hostess does,
When leaving, a guest should shake hands with the
hostess and express pleasure for the hospiality that
has been extended. It is important that this courtesy
be taught to children early in life.



