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SET A DINNER TABLE

Basic

A MAIN COURSE
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FORK PLATE KNIFE  SPOON

Place Setting &

¥ Place spoons and forks with the tops facing
the center of the table.

< To signify you're done with your meal when
dining out, lay your fork and knife
diagonally across your plate.

% In European dining etiquette, the diner
keeps the fork in their left hand the entire
meal, even when cutting food, while in
American dining etiquette the fork is shifted
between the left and right hand when
cutting and eating.

Informal

Etiquette Tips

< Place knives with the cutting edge of the blade
facing toward the plate.

& In a formal place setting, the oyster fork (if
being used) s the only fork placed on the
tighthand side of the utensis.

% In regards to when you should utilize certain
utensils while eating, a good rule of thumb is to
start from the outside of the table setting and
work your way in.
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History

¥ Because most knives were used as weapons,
Louis XIV banned them at the dinner table,
replacing them with wider, blunt knives that
resembled the ones we use today.

& People didn't start purchasing sets of silverware
until the late 1600s—around the same time.
separate dining rooms began appearing in homes.

< The term “toast” originated in the 16th century
when wine was of poor quality, and a piece of
stale bread would soak up the acidity and improve
taste. The bread was often given as a token of
honor to the person being “toasted.”

Formal

& While the shape traces back to Greek
mythology, forks weren't a part of the dinner
table until the Byzantine Empire—much later
than the spoon and knife.

& In Western Europe, Italy was the first country
to adopt the fork due to the increasing
popularity of pasta in the 1ith century.

o There are 35 types of forks and 31 types.
of spoons.

APPETIZER, SOUP, FISH, ENTREE & SALAD COURSE
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Scientific Facts

> Want a drink to taste more refreshing to
guests? Serve itin a cool blue glass.

o Being “born with a silver spoon in your
mouth” may actually be better. Science
shows people perceive their meal to taste
better when eaten with silver utensils.

> When plate color contrasts sharply with meal
color, diners consume 22% less food.

& Salt supresses bitterness. To help
drinks—including coffee or an overly tannic
wine—taste less bitter, add salt to the dish
being served alongside.

ProFlowers





