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Table Setting &
Etiquette
T O D A Y ' S  P L A N

🔁 Last Time
🧰 Words to Know
🍽️ Set the Table
🙂 Table Manners
📱 Phones & Tipping
🍴 Task Preview
✅ Check & Wrap-Up

🍽️
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Last Time · 5 minutes

Last Time
1️⃣ What is the albumen? 🥚

2️⃣ What does pasteurized mean? 🥛

3️⃣ Eggs go in the fridge with which end
down? 🔻

Answers: the egg white · heated to kill germs · the pointy end

🔁
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Learn

Words to Know
🍽️ Dinnerware = plates, bowls, cups.

🍴 Flatware = the utensils: forks, knives, spoons.

🥛 Glassware = glasses and goblets.

🪑 Cover = the place setting for one person (20–
24 inches wide).

🙂 Etiquette = good manners.

🧰
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Learn

A Place Setting
🍽️ Plate in the middle, 1 inch from
the edge.

🍴 Forks on the left.

🔪 Knife and 🥄 spoons on the right.

🥛 Glass above the tip of the knife.
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Learn

Easy Way to Remember
👌 Make an “OK” sign with both hands.

🅱️ Left hand makes a b = bread plate on the
left.

🅳 Right hand makes a d = drink on the right.

🔤 Fork has 4 letters = left (4 letters). Knife,
spoon have 5 = right (5 letters).

💡
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🃏 Check 1 of 5

🍴 Where does the fork go?

Hold up 1, 2, or 3: 1️⃣ Right of the plate

2️⃣ Left of the plate 3️⃣ On the plate
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✅ Answer · Card 1 of 5

🍴
Left of the
plate
Forks on the left. Knives and
spoons on the right.
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Learn

More Rules for Flatware
🔪 Knife blade faces the plate.

🍴 Forks tines up. 🥄 Spoons bowl up.

↔️ Use from the outside in: the first utensil
you use is on the outside.

🍰 Dessert fork or spoon goes above the
plate.

🔪
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🎬 Video

Video: How to Set the Table

Scan to watch

TED-Ed, Anna Post (the class video)
👂 Listen for: where the bread plate
goes.
💬 Captions on
https://www.youtube.com/watch?v=KoU1XiQJ1vo
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🃏 Check 2 of 5

↔️ Not sure which fork to use?
Start…

Hold up 1, 2, or 3: 1️⃣ From the inside, work out

2️⃣ With your hands 3️⃣ From the outside, work in
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✅ Answer · Card 2 of 5

↔️
From the
outside,
work in
Use from the outside in.
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Learn

The Napkin
🦵 Put the napkin on your lap before you
eat.

🪑 Leaving and coming back? Put it on
your chair.

🍽️ All done? Put it to the left of your plate.

🧻
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🃏 Check 3 of 5

🧻
You leave the table and will
come back. Your napkin
goes…

Hold up 1, 2, or 3: 1️⃣ On your chair 2️⃣ On your plate

3️⃣ With you
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✅ Answer · Card 3 of 5

🧻
On your
chair
On the chair means you're
coming back.
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Learn

Table Manners
⏳ Wait until everyone is served.

😶 Chew with your mouth closed.
Don't talk with food in your mouth.

💪 Sit up straight. Elbows off the table.

➡️ Pass food to the right. Say “please”
and “thank you.”
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Learn

More Manners
🍞 Bread: break off one piece, butter it, eat it.

🔪 Cut one bite at a time.

🍽️ All done? Put your fork and knife on the
plate.

🥣 Soup: leave the spoon on the plate under
the bowl.

🍞
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🃏 Check 4 of 5

➡️ Which way do you pass food?

Hold up 1, 2, or 3: 1️⃣ To the left 2️⃣ Across the table

3️⃣ To the right
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✅ Answer · Card 4 of 5

➡️ To the right
Pass to the right.
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Learn

Phones and Tipping
📱 Phone on silent. Don't check it at the
table.

🚪 Emergency? Excuse yourself and step
away.

💵 Good service at a restaurant: tip 15%
to 20%.

📱
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Learn

3 Styles of Table Service
Style

🏠 Family

🍱 Buffet

🎩 Formal

What it is

Pass bowls around the table

Serve yourself in a line: lots of
people, few staff

Servers bring each course
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Task

Task Preview: Set a Cover
🧼 Wash hands.
🧺 Get everything on your task
card.
🍽️ Plate in the middle, 1 inch from
the edge.
🍴 Forks left. 🔪 Knife (blade in)
and 🥄 spoon right.
📸 Take a photo. Check it with the
picture.

Bring to your station
🃏 Picture task card
✅ Checklist on the card
🙋 Ask a partner or para for help
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Wrap-Up

Recap
🍽️ Setting

Forks left

Knife + spoon right

Glass above the knife

🙂 Manners

Napkin on lap

Mouth closed

Pass right

🍲 Service

Family

Buffet

Formal
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Wrap-Up

Exit Ticket
1️⃣ Where does the knife go?
2️⃣ Where is your napkin while you eat?
3️⃣ Name one table manner.
⭐ Good manners show respect!

🎟️
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