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DIXING ROCH SERVICE aND ETIQUETTE

The success of a meal wnether it is csimple or eleborate
depends to 2 large extent upon the eppearance of the tabrle
and room in general. The d'nlng room should be well aired
and dus tod tefore the tanle is set, Then the teble should

etting the Table

A well laid table raocuires that it be first covered with
a silence cloth, which mav consist ofa thin w#hite blenket,
heavy-cotton flznnel, or 2 regular table padding. The takle
cloth should %Ye larsgse enough to fall from the edge of the tarle
from nine to twelve inches.

Cover, is the term used to express the snace occupied by
one mnerson at the table with the neccssaery allVL and phlna.
The cover should be larzse enough to allow frecdom; akout two
fect from rlate center to rlate center is ideal.

The silwer is placed so that the ends of the knife and
fork are one inch from the edge of tke table« The knife is
placed at the right with the sharp edge toward the plate; the
fork. et the left, wigh tines turned up.! The other silwecrward
WsEpiaced varallol to thece, and placed so that the piece to
te used first is fartherest from the plate and the rest in re-
gular order.

The knives and spoons are at the right and the fo
Ieft, "with the exceptilen »f the oyster fork which 15l piE
the extreme right.

o

The glass is vlaced at the tip of the knife.

e

Bread and Butter or Salad plates (when salad a part of the
main course) is nlaced at the tip of the fork and a trifle to the
left.

/
The Navkin is nlaced at the left of the forks with the folds
at the upper and left hand sides or is laid on the "vplace" plate.
Fancy foldings are not in good taste.
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15 or Sk apkins 4, nlate

2, bread and i ariine

butter plates 6, 5DoCR

3. fork 7. Zlass

General Rules for Serving

- -

1. The lady guest cf hcner is served fifst.

2, Dishes are always prezgented at the left of the person
gserved, plates are ocassionally removed at right,

3. Remave evergpthing welafing e the/ peursc all theyend

Glad OE) @C LS

4, GClasses arc filled three guarters full immediately
befcre annocuncin

U ey CllSﬂCS, butter, ete., can be plseed on the
table “n?o”o guests are scar vd.

6. In rcmoving courses, food dishes are first removed
then the sciled dishes.

"POLATENESS IS TC DO AND SAY, THE KINDEST THINGS IN THE KINDEST WAY."

A persen segls himself tc his asscciats -very 1la rgely thru
his manners. A perscr may Le cver sc wcll edacqtpd ard treianed
¥ mind’ and spirit, oot if rthere d& a laek of Férinement'in
Bamners, the higher qualities are So wery often overlocked. Jo
one can afford teo negiect develoring good manners. "A man's
manners meke his fortune." At the dining table rsfinement of
manners or lack cf it is invariably shcwn. Back of all geood
ma2nners is kind' consideratien ef others.

It is every child's birth right tc recc¢ive training in gecced
rersonal conduct which will enable him to take his place with con-
fidence among his fellow men. The bhig secret in teaching child-
Fen g s by example, paticnee ang perseveréncé. It iy far casier
Tantecaeh, good hahits ef ‘conduct than o bresk Had hokiteg,encs they
el clgiuiredl

]H

ings to Remember

A dinner invitation shodld be accepted or declined immediatel:.



t¥ly wravoicdabie circumstances gustilies the brealding.or, a
ol e eRs en*’aemo.k. It 13 bea mutiners not o HE promni. (usrgts
shiead & QB a iew ninuies beforzs the das hated hour; this
erables one to greet the hsct apd hostess and ore ancther.

§ 4f, ciroummtabced will 1ot permlt ohe' to e on time, he’shotled
take his place quietly with a werd of apciogy to the hostecss.

voide ks awsipgn Gf culture and, refiincd

A low, well modul 1
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Do DK PESH aMax ithe ihat'e] dlnneh slEder. heh ghime W0 oo
take leave of the host and hcztess and zxpress appreciation of
the vnleasant time enjoyed. It-is not necesgsary to take feormal
leave of Oiller guests, a general farewedyd e Fulficicnts

A dinner ca&ll should be made within two weeks.

TABLE MANNERS

When the meal is announced, go tc the table nromptly.

The hostess sits at the foot cof the table, the hest at the
head, IFf there ig @ Haitress to do, the serving, thalkhead of the
table should be fartherest from the entrance of the dining room.
8, the hostess d0ﬁ° her own serving she should be seated near
wlaE) - leilsEineinl ClaEes — hay AEEE7 ebEEidt oill NoEeR SR e aehe, hE amlahly ©F gl
hiosi; @ genbleman guest of honon  jac the rilghc ef the hostess.
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edge pf the seat just
ClS

ity for moving

The chair should be se placed
touches the takle ciloth, then there
thne chair when sitting down or ari

Stand back of the chair till hestess meves te seat herself,.
21¢

In sivtting down, dol sd: frem the left, alse arise {from the senmd side

e mdt hegin conterBaltion at ,the table” umtil "af ter grace], ‘on
until youw see that no grace i3 to bersaid,

S5it erect, one should not lean against the back of the chair,
nor rest one's ‘arms on the table, nor erowd, nor discommcdate one's
neighbor,

Should one be in doubt as te what te d¢, the rule is to glance
at the hestess and use her methed, whatcver it may be.

If unfortunate endpgh tec have an accident at the tabkle, one
should exvrese his regrets simply. With a few grecious worls
the hostess shoeould aoccpt the apciogy and prcemptly turn the con-
versation.

Avoid making a noise in chewing foed or in drinking. Keen the
lips closed while chewing. Iat slowly, and masticate the frod
proverly. One shouid not have f{inished the course while the cthers
at the table are still eating.



Do noi talk with Tood in tha wmouth. Hever leave the table
A 3 ]

without being excueced, excapt when servirg ns waitre Se ;; it is
necessnry to ask for anything during the meal, do SO JUIeTLy
#Fiien the waitress 18 NeEare

I askinrgs Lo serve soumecone at the table use forms like, "Hoy
2 MR R e 2 | Lelime adwe geu . etes. EWill
rou have?", is 2 form used Ly waitress only.

Lg @ sl neEed), Dowls,medl,., be cameinul net to allow

>

ucn i1nside of dishs

Do not use pread to ovtain the last bit of gravy or sauce.
a8k Tor another servinge.

Do not tip the soup »l-te, nor break bread, toast or crackers
into the soup or coffi=ce.

Do nos N e S tize Tnapkilal iln el el whille wnfsiiding ex Lodsidings
skpnecadsthelnapiaint weondthe  lerecsiawi threnel fold, seatihay fthan spread
out ¢ntircly.

A6 the clesge of a siagle meal, mneed
Place it loosely beside the rlate. If =z
neal,

not fold the napkin and
F EUEESTCREN O END e Nt igE NOmE

T dignose of the narkin as the hostess Cisnoses ol hers.
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cutting foods and spreading
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A krife is never used
pellisscont wiice s woitia tioEls en

butter otatce

The fork is
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vey foods to the
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the  cupe
/ CJ S ‘ should never be
SiATL G R T ) the Saucer. )
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4t the end of ~ course
tile knife and fork zre nlacead
neetly on the =late.

The old sayi chatted is half Aigested," contains
mueil bt rast SN el =t 2alis o be one devsited 1o chazerful wolx,
Leliing of inlelfegiits mnd aptisiagr Nahperinss or fumy piories. The
conversation shouid be interesting tc ail. 3BreokTast should esnea-
ially be o cheerful meal, becuuse the moct one fails inte at break-
falat) 1shveryd 2l coPexterd Sveldl inte 1tie daile
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