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Which fork to use? — start on the outszde and move to the inside

s we enter the holiday

season and parties are

in full swing, I thought
some of you might appreciate a
little help with place settings. 1
often have people tell me they
have trouble in fine dining restau-
rants because they don’t know
which glass to use or which uten-
sil. And I know that there are lots
of children out there (including
my own) that could use a little
more practice setting the table cor-
rectly.

Now, the diagram shown
below is about as formal as it gets.
You can make adaptations based
on the menu at your meal. But the
fundamental rules and placement
remain the same. The number one
rule is that you eat from the out-

side in. Meaning that the utensils

Proper place setting

and glassware that will be needed
for the first course are always on
the outside of the place setting
and as the meal progresses, you
continue towards the centre. So, if
you are at a restaurant or banquet
hall, eating a pre-arranged meal
(like most company Christmas
parties), just start with the cutlery
at the outer most edge of your
place setting and when you are
done that course, leave that cut-
lery on top of your plate. When
the next course comes, move to
the next set of cutlery inside.

Your glassware is on your
right— above your knife and your
bread and butter plate is on your
left, either beside or above your
fork, so kindly leave mine alone!

Most place settings that you
encounter will be simpler: they
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will only have one teaspoon (or
perhaps none because they may
bring one for your coffee/tea
when the time comes) and usually
there is no cocktail fork, as that 1s
only served when you order a
dish requiring one. Lots of restau-
rants do not provide a butter
spreader on each bread and butter
plate and you are likely to only
have one wine glass, the one
required for the beverage you

order. So you see, it's getting easi-
er already!

1. Napkin

2. Salad fork

3. Dinner fork

4. Dessert fork

5. Bread and butter
plate with spreader

6. Dinner plate

7. Dinner knife

8. Teaspoon

9. Teaspoon

10. Soup spoon

11. Cocktail fork

12. Water glass

13. Red wine glass

14. White wine glass
15. Coffee cup and
saucer

While we are at it, let’s touch
on a couple of other meal-time eti-
quette points:

1. Do not start eating until
everyone at your table has been
served.

2. When you are finished eat-
ing, place your cutlery neatly
together across the plate.

3. If you are helping yourself to
any condiments on the table such
as butter, horseradish, cranberry
jelly, sugar from the sugar bowl,
use the servingware provided to
serve yourself onto your plate—
but do not use it to touch your
food! For example, take the butter
from the serving dish with the

butter knife and put some butter
on your plate. Then use your own
knife to spread it on your bread.
Use the sugar spoon in the sugar
bowl to put sugar in your coffee,
but then use your own spoon to
stir it with— not the communal
spoon!

4. If you are still confused
about which glass, plate, utensil to
use, sit back and wait for your
host to start first and follow them.

5. Do not expect to be served
any part of the next course until
everyone at your table has com-
pleted the current course.

Have fun and keep cooking!

www.kentnerscatering.com
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caramel down a bit.
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Simply Turtles

Ingredients

* whole pecans
® caramels
* melting chocolate

Method

1. Place four whole

® W | pecans on parchment

paper. Place two cara-
mels on top of pecans.
2. Place in preheated 350
F. degree oven for four to
six minutes until caramel

starts to melt.
3. Remove from oven and press

4, When cool, dip or bush melted chocolate onto turtles.
5. Allow chocolate to set before eating.

The Theatre at Erin Centre 2000

The Sounds of Christmas

in Barbershop Style

Orangeville Chorus Sweet Adelines

With special guests
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Canadian Calibre

Sunday, December 7 at 3 pm

Bar opens one hour before the show
Tickets $18. at Erin and Hillsburgh Libraries
Or call with VISA 519.833 0707

Sponsored by

The Erin Arts
Foundation
www.erinlivetheatre.com

Wintersinger’s

Christmas Trees and Wreaths,

Hillsburgh
www.wintersingers.com

Teach a child good

math skills and watch her
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confidence multiply.

Sylvan offers:
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instruction.
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Success is learned.™

www.educate.com

*Some restrictions apply.

With so many skills to grasp—multiplication,
division, fractions, decimals—some children
have a hard time understanding it all. In
a few months at Sylvan, both your child’s
math skills and confidence will soar.

e The Sylvan Skills Assessment™— a
comprehensive profile of your child’s

strengths and weaknesses.
e Certified teachers who deliver personalized

e Guaranteed results — your child’s math
skills will improve by one grade level
equivalent in only 36 hours.*

T@helpyﬂurdﬁlddobettermnmﬂm,caﬂustoday
Johanna Skalin, Centre Director

18 Regan Rd., Brampton (Hwy. 7 & McLaughIm)

905-840-1100
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