Table Etiquette

Serve Information: 4 soups
INGREDIENTS:
4 tomato soups, set in soup bowls with
plate under

EQUIPMENT:
4 stools
4 serviettes
4 entrée forks
4 main forks
4 entrée knives
4 main knives
4 soup spoons
4 dessert spoons
4 water glasses
4 soup bowls with plate under each
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METHOD:
1. To set the table, forks are placed on the left of the plate. The fork furthest from the plate is for entrée.
The fork next to the plate is for main.
2. Knives are placed on the right of the plate. Knives are the same as forks with the furthest from the plate being
for entree and next to the plate for main
3. Soup spoon is on the far right of the outside knife. Dessert cutlery is placed above the dinner plate in a
horizontal position
4. The water glass is placed above the knives
5. Don’t start eating until everyone is seated and has been served their food.
6. Deciding which knife, fork or spoon to use is made easier by the outside-in table manners rule. Use cutlery on
the outside first and work your way inward.
7. When eating soup, spoon away from you and towards the edge of the bowl.
8. Never lick your knife. Do not gesture with a knife or fork in your hand.
9. Chew food with your mouth closed and don’t talk with your mouth full. Eat quietly without slurping your food.
10. Don’t put your elbows on the table or lean over someone to reach something on the table. Ask for it to be
passed along the table to you.
11. A compliment on the food to the host or cook is always appreciated. Saying thanks for the food is not only
good etiquette and manners it is caring and nice and the cook will appreciate it.
12. When you have finished eating, place your knife and fork together on the plate
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It’s Important to remember that when in the kitchen make sure a grown
up know what’s cooking and if you’re working with anything hot or
sharp make sure you ask for help

