


TABLE MANNERS

'Table Service

- An atfractive, well-set table is an excellent back-
ground for a pleasant meal‘and perfect table manners.

There is no one service that is correct for every
family. Xach home should select the style that suits i
its needs and equipment, that is as to whether the moth-

er or father serves the meat and vegetables, or Whethrr
the food is passed.

The Cloth -

THE‘COVER for the table has only three important
llmitatlons, it must be clean, neatly pressed and must
harmonize somewhet with the dishes and centerpiecce used
with-its It may be linen or cotton or oilcloth; it may
be finc or coarse in texture; it may be white or cream
‘or gay ‘in color and in des1gn it mey be 51mple or. o~lab
o-rate. - g - L

A silence cloth is usually placed unddr the table
cloth to protect the table, improve the appearance of.
the cloth and deaden the clatter of dishese. It cons-
ists of a piece of whitc tablec folt,-quilted padding,
blanket, asbestos lined padding, or other heavy washablec
meterial cut to fit the top.of the teble.

. If sigh ¢ clsth is modc ntohord-e paper pattzrn sho-
~uld be cut accordingly. The edge should be bound neat-
ly with cotton tape about three-fourths of an inch wide,
“being careful to catch the tape on both sides of the
cloth with one stitchinge. If thc family table linen
does not include a silence cloth it is suggested that
one be made

: The tablecloth is alweys placod so thaet the lenpth—
wisc fold runs along the cxzct center of the table and
hangs 8 or 12 inches over the cdge off all sidcs. No

cxtra doilics for flowers are nOﬁdcd. o
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- If thc table top is nicely flnlohcd . o
aced dOllle.uqJ be uscd instcad of .« cloth. Attractive

rme

ones arc rc@e of paper, 01loxeth, ginghans, weillle=wo~

- ave or. othcr cottons and lincnse ZEach should be lorge

onougg to n0ld the d-u“\s'hnd sl‘vvrvarc of‘onn pcreon.
In this case the c»ntbrplucc is usually plucpa on a
f or dOLlJ Wi lbu Autcnvs tuu plﬂcc 6011105.,
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The cmntorpieco is an erQLgVnLnt o” flowers or fre-
uit or vegotcoblsos' or ornementol china or’blusb“arc in
the ctuter of the toble to add color and intercst to
thc table. It should be ettre€tive in form cad coler,
not u115n31vb 11 odor; -und acver 50 hiign toat parsons
on Oupoblto sidaes of the tuwlu cannot. so2 eack otler

eusily. ‘Pots of low- LlUuurb, Lo.-uouquctu; bowks of

fruit or ngbtdul s lLizks plau sing ccnturplcuuu..,sweéy.
potatoss or other VORG tablos gau314° in bowls Y7

oY sSprigs. 01 ivy in o " $10bo, - or n“ndullgé Joﬂ arc lﬁCA‘

pensive ond ‘casily ccred for. Plunts must be woshod
of I’ occus¢04allv, secause tucy accumulatc dust bzdly
gpd then do not iock clean-or-fresu cither. .Paper fl-.
WJrs ar: not attwﬂntlve, because of. tPolr otlffﬂbS”

and unnatural Zeudinoss, 4nd Dub“UbC thoy QQ,QLanly_;-

becone dust --Adb?io N . -
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pimne,Cover‘ e

4&43 is CQLLbd-"tﬂb covert. ldClddGb “-thﬁ, bxlver,

&gl”ssw“ro, china tnd teolé spuacc for ouc person. It

tekes frow 20 to 26 1 chos. a104 4thg uc%, of tﬂu tublc.

Sllver, china und : 1apk kin erc ploced SQ»tn“t tlicy are
about an inch from tho bage°of the table. " Thc kulfu‘
rosts next to the plato with tuhe cutting cdge tO"ﬂ“

tho platec. Spoons grc placed at tac right of thoe kuid
_bowls up. The fork rests at tho left of the pL“to |
w1th tlnos upe. If the tubl’ is round tho cover is laid
in o str 1ght lldb and ‘does not IOlLO? tuc curve of thec

tablb .
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The water glass is placed at thce tip of the knife
and ths nilk to the right of that, a littlc closer to
the cdge of the table. The n pkin is at the left of
the cover w7ith thc open cnd at the lower right of tno
napkin, ncar the handlc of the fork.
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« If a trgrd and butter plate is used, it is r
above ths fork. The butter sprondor moy he 913 :
across it nar=llel with ths cdge of tac tablcs T i1is
is an example of the general rula thnot 211 dizhes and
silvermers are »lcczd perollel or at risrt 2r-lzs 1o
the cdge of ths 'b¢a, never diszon~lly. o

Gloszss of fruit juicc or smell scuce 1izhes should
aliays hove a- 3221l nlate under tacm. '
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ﬁ
WS

Chairs are wl“cud s2 thot the scates are just touch-
ing thc toble cloth. |

‘f! -

Dishies of fond =rc nlaced so thet the +°b10 711l
have 2 goat appsarance.  Silver for.seorving lavs at
right of tho dish parallel to tho cdge of +ho tablc,
with the handle to-~rd +ha asarest cover. No dish shou
uld be so full thut thers is Anngor of spilling it. |
Watcr zlasscs should be Tl Joﬂ =it in threo-fourths of
an inch of tho top ol thc &la ' “
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In "Manncrs for Millions,*¥72 find thosc suggestions
concerning table custams._

"Mon should not sit down at t_bl untll woncn arc .
scateds Tho mcn pull back the 41¢s for t“, Women; os
soon as gracc is f*nlshed, wbom c hosteoss tokes hor
nepkin, cach ore 2%t the table opun tis ropkin in helf.

an? lzys it ecross his lepe. Yever bogin eoting until
the hostess docs, remenmber to cat slowly, cacuing focl
quictly with tho mouth closcd. Nover play with your
silver. The groctost complizont you can pay those who
have prepared the food, is to cat everything served youw

It iz correcet to toke v s2con? clring if rycou sc desire
if you con't cary for o sceond aclping sy, "o, thoak
you," or'mNo, I'thark you." If you fczirc a scconl
helpineg, or fOJ@ th:t ns rot bonn offors? vou ons misht

. sc‘_‘l:v‘ro . ® .

Do vou supnoso that I mlght havc a pickle?n

When passing tqe cre“ﬂ.una‘suggr pr33 the conbuin-
crs so that the hendles arc turned tOﬁurﬂ the other
epson ond mar ba grosped 2asily.

Other littlc pointers might well include remcmber-
ing never to blow food to cocl it, never pour a het
drink from a cup to sauccr to copl it, never lick the
fingers no natter rew ghicks theyr micht ve, do net hon-
dle focd vhieh vou are nnt going to tolo upown your cwn

plote, -nd never use on knifc for tuttor.

Using the Silver
Tkw.VﬂLfv is uscd only fcx cuttl”“ o s“rﬂsl’r “53

is- thon ploced on tho Dl?tv.‘fth“ ut
the fork is held in the loft hand, tince O
Lnife-ie held in the right hend. Cut onc S&:ll pi»'
t the tinc, cating it before ruttine th~ next. Then
he knifc is no% being used: ler it cercss tho risht
sice uf the pl&tb,,ghdrp.cdgc towerd the eorb ¢r.

AN b M gean P JRPE .
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Whon passing plcte f3r second hclping, tho knife and
fork arc left parallel at the side of ths plote, not
placed on thc tablc cloth. |
When the.- noal is finishod, l“y both tho kn;fé and
fork sicde by .side across the right sidc of the nloté:
tho knifc tovarc tho right, sherp edge toward the cen-

ter; thc fork-is left noxt to :tha knife, noar tho ecas
tor, tines up.w

r~1~§*thu Mozl

Ehc idoal ﬂc?l assuries that &ll the f:zlly ”111 be:
present, anc may begin by 1nvok1ng the blossings A
few sinplo sbntcnccs, such as ticso 4o by Ruwart, Touis
Stcvonson's are all that ‘arc necossary: '"We thenk “theo
for this placc in 7h10h we dwell, for® tht ?ovu that' un=
itos us, for the nealth tho work, the Tood;, and the -
bright skics that rmke our lives dollghtful. Jl““ us
cuurago -and gbity cnd the quiet:mlnd.

An-i‘v enbion sung. at wany dinnors 1s alsc suLu“ble
for family “&113. o L .
~ wFor health en? strength and énily £oo2 we proiset

e T Mok M-f:f:l'a Li To A% tf 0“ ivo

i. Aliirs soTVC ot leest one hot -focd gt a rual. ,
2« B:. surc fo ds “hlch cre suphoscd to bp not arc ‘ser=
ved hot, and cold foods scrvcd colde This can be dche

by kccping the food on. the - stovo or in ths refrigator

or until servod.a Ciltlzd or heatod dlshes ‘"help to keop
the “tenpereture of the food as it should bo. |
3s Sarvce ond reriove all dishes fron thoe left oXce pt

" thc bevercges, ”hlch arc placed, filled or rr“ovod ct

the right of thc person sentede
4. SY plo recls arc best, .and sxﬂplc garnlshes.such.as
paprika, parsley, lettuco, piriento, "hlppod erceri and
nuts arc mwost attractive, but arc seldon n,cessary at

broakfaste .
5 Do it -1low snenrs tO"be ‘on scrving “ishese



6es Nover serve scorched ur burned fo.d or food which
has absorbed off flavor or has bcgun to spoil.
7. Scrve the “VrW on tirce

Little Points ofATqblc Etiggettc¥f° Béﬁm&ber,'

"Thoughtfulness of othors is thce basis of,good nan-
Nersey

l. It is usually riost convernient to sit down and
rise from thc table from the left side of tho chairs

e Unfold:-the napkin below the ¢dge -of the toble and
lay it across thc lape

3s Whon all are serve:, ‘stort: oat1ng.~ |

4. Sit erccte Keep elbows off the tnblc and rothe
closc at the sides. -

O« Always be thoughtful of utnors. soc th t the
ONCS nNeor you arc sorvedy anc that the food neer you
is passed. 2 S e

6e Do not attonpt to tolk while food is in tho mouth ,

7« S2lod is-nlvays goten and cut with the fork. |

8e Crackers cre broken, caten with fingers and not
crunbled into the soupe |

9¢ Do nov butter o whole slico of bread or tuzst ot
ong tincs Breek it intc threc or four picces and but-
tor each of then just before it is caten. |

10. Ordinary sendwiches should be broken if possible
and thc picce being eatcn held in onc hand. Extremely
s721l sendwishes ncecd nct be broken. , B

11. In cutting food, hold the lnife in the rigat hand
and the fork in the loft. In this casc the tinos of
the fork point downward holding the food, ond thﬂ" 13
finger holds the fork firmly. When cating fo.d, the
fork is neld in thc right hand s7ith the tincs upe

12. Corn on thc ecb should be scrved in picces snall
cnough to be hcld casily writh one hand. ' |

1%, When not in use the ‘knife an’ fork arc ploced
across the upper right harnd side of thz platc, the cdz
of the knife toward the contor of the plite and thc
tines of thc fork upe ' -

14. Ncver recach in front of . persone.

15. Eat quictly and slovwly, lips closcd.
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16+ A spcon shoyld never bo l ol ; :
“fter tasting the beverago to secec Lﬁ~th flavor and teripc
raturc arc ecccptablece Placc it on the saucer or pl-
atc which underlincs it. |
J7e-0nc should cat vhat is served, even if only a 1it |
tlc. Corrmcnts on the disliked food are inconsiderote
of the person who pleannod or propared the nenle The
0ld idea of lcaving part of the food on the plate is
quite out of fashion.

18, The spoon is used for all soft fuods which cann=-
ot bc caten itk a forke

19. Nover usc = to:thplck in public.

20. Consorvation at tihc teblc should be plcasante
Do not discuss food.

21. Ther: arc cortein foods that nay be token wita |
the fingcrs, othors thet aro only tcken with a fork or
o spoone. Sone of theso thet are taken with the fingers
are brcad, olives, picklcs, cclery, fruits, nuts, can-
dies. Bakod notatoes arc ecaten from the shelle

22. It is courteous ancd thoughtful of a2 boy to seat
his ristlrer ovon at brockfast.

23 In hendling a glass, cup, sp-on, or Tork, alveys
try to av>id touching the part that gocs .into th
- nouthe

24, If you have an accident at the tsblc, as upsctting
o glass of water, do not eke o big fuss about it; you
arc sorry, and your hostcss roassurcs you "That is
n>thing at alle™ The bost onc can do - 5 to be ox-
trericly careful.

25. Onec should recnain ot the teblo=-until all have
finishod the mcal; you mnv l-.ove the table by asking
the -hostess, "May I be cxcusod "

26 If thoere arc guests, ~luwv then to cnter the din-
ing roo firste The placse of-uonor for a nicn gucst is
at the right of the hostessy for & wonurn guest at the
right of the host. At home the husbmnd and wifc arc
thc host and hostesse.




