Table Setting

A neat, attractive table setting adds to the enjoyment of any meal and is part of your
4-H food and nutrition project. Correct table setting prepares you to set the table AND to
use the proper fork at the right time during the meal.

Before you begin setting a table you MUST know the menu. Plan your place setting so
that it is appropriate for the menu and the occasion.

Everyday dishes are fine for breakfast, lunch and supper. For a more formal meal,
such as a company dinner, you might decide to use the good silver and china. On the other
hand, paper dishes might be your choice for an outdoor picnic meal. In any case, use only
the pieces of flatware, dishes, and glasses needed for the foods to be served.

The place setting should be attractive and well coordinated. For example, a plastic or
bamboo place mat could be selected for use with plastic or pottery dishes, whiie a white
embroidered mat or tablecloth and napkin would combine well with fine china and crystal.
Plan your place setting so that all parts harmonize in texture, color, scale, and design.

For 4-H Judging you must have a plate, glass, knife, fork, spoon and napkin
For 4-H judging a centerpiece is optional: if you use one, keep it simpie and in
harmony with the rest of the setting.
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Cover setup for breakfast: Cover setup for lunch:
Napkin Water glass Napkin Water glass
Dinner fork Dinner knife Bread & butter plate Cup ang saucer
Teaspoon Dinner fork Dinner knife
Dinner plate Teaspoon
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Cover setup for dessert:

B Napkin Water glass or goblet
Dinner fork Teaspoon
ﬂ Dessert plate Cup & Saucer
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HOW TO SET THE TABLE

Start with your menu. You ¢an not plan a table setting until you know the foods that will be served.
Consider the occasion and desired atmosphere. Think about when and how foods will be served.
Include only those dishes, glasses and flatware needed for the menu.

A cover is a setting for one person including
dishes, flatware, glasses and linen,

In a three course meal-salad, main dish and

dessert- the “cover” may look like this. Dinner (or place) knife goes on the right,
sharp edge towards the plate.

If needed, a soup spoon goes to the right of

WATER GOBLET place or average spoon.
MILK GLASS *

|
l Coffee spoon can be placed on saucer or to
! right of knife. Usually a place spoon is used
BUTTER SREADER even if coffee or tea is not served.

@—mm;ammmu Water glass is above the tip of the knife.

Milk alass goes to the right a little below the
water glass.

Cup and saucer, if needed, go to the right of
5 spoons at edge of table or slightly higher.
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) .,m'i’f.."m!; I m::p(xm Bread & Butter plate is above the fork tip
UESSERT FURK PINNER KNIFE with butter knife on plate, parallel with table

SOUF WL edge.
SERVICE OR DINNER PLATE

Napkin is left of fork, edge parallel to table
edge, open corner towards the plate. For
informal meals a triangle fold is also
acceptable. In very formal settings the napkin

. might be on the plate at the beginning of the
Allow about 20-25 inches for each cover. The meal. NEVER put forks on the napkins.

dinner plate is at the center of the setting. Line up

plate and flatware 1 inch from table edge. Salad plate is to left of napkin or above the
As a general rule flatware is arranged in order fork.

of use from outside towards the plate.

PLACEMENT OF TABLE WARE
Dinner fork (sometimes called the place fork) and salad For more information on placement of other
fork are on the left, in order of use. special flatware, check out a book on

If salad is served before main course, place salad fork to etiquette at the library.
left of dinner fork. When salad is served after main course or
on a separate plate along with the main course, the fork is to
the right of dinner fork.

When no knife is needed, forks may be placed to the right of
the plate.

pessert fork may be placed to the right of dinner fork (next
to plate), or it may be brought to the table at dessert time. A
dessert spoon may be placed to right of the knife. The other
possibility is placement of dessert flatware above the plate.
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TIPS FOR FOOD AND NUTRITION JUDGING

Menu Writing
List the foods in the order in which they are to be served.
List together foods that are to be served together.

Center the foods on the menu list so it is symmetrical.
Use descriptive words that have appetite appeal.
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Sample Menu for a day

Breakfast
Orange
Scrambled Egg
Whole Wheat Toast Jam
Mitk
Lunch
Turkey & Cheese Sandwich w/ Lettuce & Tomato
Coleslaw
Cantaloupe Balls
Milk
Snack
Carrot & Celery Sticks
With Low-Calorie Ranch Dressing
Iced Tea
Dinner
Chili Con Carne (serves 6)
Tossed Salad w/Italian Dressing
Green Beans
Garlic Bread
Apple Crisp
Ice Water
Snack
Peach
Milk
CALCULATING COST PER SERVING
Chili Con Carne (serves 6)
Ingredient Amount Approximate Cost
1 Ib ground beef $2.59
14 cup chopped onions 07
Y cup chopped green pepper A5
1 can (150z.) chili beans 52
1 can (1ib. 12 oz.) tomatoes 8%
1 tsp. salt (small quantities do not need to be calculated. -0-
1 tsp chili powder -0-

Total Cost $4.22

Total cost $4.22 divided by 6 servings=$0.70 per serving.

Capitalize the names of all words except articles and prepositions.
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