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SETTING THE TABLE

Making your dinner table an enjoyable
place to eat involves not only having the
right combination of table appointments,
but knowing how to set the table correctly.

Depending on the style of service, the
dinner plates are set in the center of each
place setting, or in a stack in front of
the person who will be serving. Allow
20 to 30 inches for each place setting.

Arrange forks, knives, and spoons in
the order they will be used, first items
to the outside. This makes it easy for
guests to choose the proper implement.
Place the china, silverware, and napkinina
line about one inch from the edge of the
table.

Forks are placed to the left of the plate.
The salad fork, if used, may be placed on
either side of the dinner fork, depending
on when the salad is to be served. If the
salad is served before the main course,

the salad fork goes to the left of the’

dinner fork. If it is served with or after
the main course, the salad fork usually is
placed to the right of the dinner fork. A
salad fork is not essential if the salad ac-
companies the main course.

Knives and spoons are placed to the
right of the plate, with the knife closest to
the plate and the blade facing the plate.

Drawings show how to set the table for
each course. (1) Appetizer course: Provide
seafood fork, if needed, napkin, and
silverware and glassware for the rest of
the meal. Serve the appetizer on an under-
liner plate. (2) Soup course: Provide a
soup spoon. Place soup bowl on an under-
liner plate. This course is often omitted,
espedially if an appetizer is served. (3)
Main course: Provide dinner plate, salad
plate (optional), bread-and-butter plate
and knife (optional), dinner fork, salad
fork (optional), knife and spoon. Provide a
glass for each beverage. Include a napkin
if no previous courses have been served.
(4) Dessert course: Serve dessert from the
kitchen with the necessary silverware.
Serve coffee with the dessert at the table
or later in the living room.





