
TABLE SETTING
AND SERVICEWHEN setting the table for

uncheon or. dnner, lay a plate
for each person served. At the

rîght of cach plate place an oyster fork,
soup spoon and knjves in the order
they are ta be used, the onc first used
farihest fram the plate. At the left of
the plate lay the forks mn the order
used, the anc farthcst front the plate
ta be used first. Always have the tines
of the forks and the bowls of the
spoons turned upward and the cutting
cdges of thc knive turned toward the
plate.

Place a napkin, folded, at the left of
the fork; or when sou p is served, the

n ap)kn may be foldedand placed on
the plate with a rail or smal i pece of
bread partly folded wirhin it. etethe
glass f or water above the knife.


