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1. PREPARE DINING AREA This lesson provides you with the basic knowledge and principles in proper furniture set-up and dining area preparation by using different table appointments and ways of table setting according to standards. PREPARED BY: MS. RICA L. GABRES 2. ¢After the food has been prepared and cooked, the next step will be the
place of delivery. In food service industry, there are different styles to apply ranging from small to large groups and from simple to elegant Set-up. It may depends on the type of occasion. Furniture set up 3. SOME OF THE ROOM ARRANGEMENT CONSIDERATIONS TO REMEMBER: * Size or square footage of the room area. ¢ Aisle space required
for service personnel to go around while serving the food. ¢ Service areas or wait stations, including the soiled dish areas. * Placement of the beverage stations, coffee stations, and portable bar. * Number of seats at each table. * Shape and size of a table. * Total number of guests. ¢ Activity and flow of the guests. * Fire and safety codes and the
emergency exits. 4. A. BANQUET STYLE SET -UP « Banquet style is generally used to describe room set ups for meal functions. * Use round tables 66 to 72 inches. ¢ Sit eight to ten guests per table. * Tables are usually ten feet apart from center to center. ¢ Place chains a minimum of two feet from sidewalks. 8. Arrangement of Tables and Chairs 9.
The preparation of the dining room is not complete without well - arranged tables and chairs. The important guide is to provide enough space as required by the type of service to be used. Formal services require wider covers compared to the informal ones, such as the American and English services. In a buffet service, tables can be arranged in
different shapes such as the A shape, G shape, zigzag, and hollow square. These can be arranged separately to form food stations, such as a station for roasts, salads, and the like. Folding tables can be constructed for this type of service to allow for different arrangements. 10. IN ARRANGING THE TABLES, IT IS IMPORTANT TO REMEMBER THE
FOLLOWING: 1.Provide for adequate space for the number of guests served. 2.Set the buffet table as close to the source of food as possible to allow the food servers to replenish the buffet table promptly and with minimum obstruction. 3.Study the logical movement of the diners to prevent crisscrossing, thereby avoiding traffic and making service
prompt and efficient. 11. Tables and Table Settings 12. Table setting or laying a table and otherwise known as place setting refers to the way to set a table with tableware, such as-eating utensils and for serving and eating. The arrangement for a single diner is called a place setting. Tables should be set clean and orderly to make it inviting and
appealing to the client. Clean and plain table cloth with creative napkin folding and a simple yet attractive centerpiece should be displayed. 13. TABLE SETTING IS DIRECTLY INFLUENCED BY: The pattern of table service to be used, which gives the established positions of some items. The menu to be served, which determines the specific
appointments to be placed at covers. The size of the table, which influences the exact position of appointments at covers. 14. BELOW ARE SOME TABLE SETTING GUIDE TO REMEMBER FOR A SUCCESSFUL TABLE PREPARATION: 1. Check that all tables are stable and do not wobble. 2. Wipe the chairs and be sure they are clean and set at an
appropriate length from the tables. 3. Check that the tables are clean on the top and edges. If plants or ledges are nearby, they should also be free of dust and dirt. 4. Examine the salt and pepper shakers, sugar bowl and any condiments. The shakers and bowl should be full and clean; sugar and sugar substitute should be stocked. Position these item
at the center of tables according to the restaurant’s procedures. 5. Inspect the table settings. Be sure everything is clean and aligned properly. 6. Be sure the floor is clean around and under the tables. Pick up trash. Whenever you have extra time, perform extra duties to make sure guests are taken care of. Side work duties are assigned and are
expected to be carried out at the end of a shift to the expectations set forth. 15. PLACING OF LINENS 1.The shape of the tablecloth fit the shape of the dining table. 2.Drop at the sides of the table or overhang should be even and should not exceed 12 inches. 3.Place mats are laid with a distance of not more than 1 to 1 % inches from the edge.

4 .Napkins are placed at the left of cover beside the fork or may be placed at the center on the plate or between knives and forks. 5.Napkins‘ open edges should face right. 16. PLACEMENT OF DINNERWARE 1.Bread- and- butter place is placed at the left of the cover near the tip of the fork. 2.A salad plate is laid near the tip of the fork, if there is no
bread-and-butter plate but if present, place the salad plate a little below the bread-and-butter plate. 3.Plates occupy the center of the cover and should be one inch from the edge of the table. 17. LAYING THE FLATWARE 1. Pieces are laid in order of use from the outside toward the plate. 2. Dinner knife is placed to the right of the plate with the
cutting edge next to the plate. 3. Spoons are laid with the bowls facing up at the right of the plate. 4. All forks are laid at the left of the plate with the exception of the oyster fork which should be to the right of the soup spoon. 5. The butter spreader is placed on the bread -and-butter plate parallel to the table edge. 6. The dessert fork or spoon is
usually placed in the center of the cover above the dinner plate. 7. No more than three forks should be set at the left. 8. Spoons for coffee served with the dessert should come with the service. 9. All flatware should be one inch from the edge of the table. 18. LAYING OF BEVERAGE WARE 1.Water glass is placed just above the tip of the dinner knife.
2.Second glass, usually a wineglass, is placed to the right of the water glass. 3.At formal dinner, the second glass is moved back and the third glass is in the forward position and the three forming a triangle or in a diagonal fashion. 4.No more than three glasses should be placed at the cover. 19. LAYING THE TABLE DECOR OR CENTERPIECE 1. For
formal tables, a centerpiece is placed in the center. 2. The centerpiece should not be so large that it covers one person from conversing with another across the table. 3. Candles should be tall enough to be above the eye level. 4. Place cards may be needed in a formal dinner where more than eight guests are to be seated. These cards are placed on
the napkin across the service plate. 20. Sample Table Settings 22. FORMAL DINNER TABLE SETTING: (Dinnerware, flatware and beverage ware may vary depending on your menu.) 1 Napkin 8 Teaspoon 2 Salad fork 9 Soup spoon 3 Dinner fork 10 Cocktail fork 4 Dessert and fork spoon 11 Water glass 5 Bread and butter plate with 12 Beverage glass
spreader 6 Dinner plate 13 Beverage glass 7 Dinner knife 14 Coffee cup and saucer 24. Dining Equipment as Per Standard Operating Procedure 25. Work is made easier, labor costs are reduced, and sanitation is improved with the use of the right food service equipment. Equipment must be properly arranged in the dining area or kitchen, used and
operated according to the manufacturer’s specifications to ensure lasting service. 26. IMPORTANT FOOD SERVICE EQUIPMENT 1. Serving counters 2.Trays 3.Shelving cabinets 4.Refrigerators and freezers 5.Working tables 6. Weighing scales 7. Ranges 8. Griddles 9. Mixers 10. Slicer 27. SERVING COUNTERS Also known as cafeteria counters, are
custom-built or made-to-order equipment which are used in the distribution of food. The serving counter may be 6 meters or longer depending upon the number of sections it contains. Its length depends upon the variety of food items to be offered, rather than the number of customers to be served. The counter surface is ideally covered with a plastic
material such as formica or stainless steel. It should also include a hot food container, also known as bain-marie, a steam table designed to keep hot food hot. A tray trail measuring 25 to 30 cms. in width is usually placed at level with the counter space upon which trays can be made to slide. 28. TRAYS are available in varied sizes and shapes but the
one commonly used in food service is the rectangular type which measures 36 by 46 cms. Other kinds of trays include aluminum, stainless steel, plastic, and fiberglass trays, Trays with divided sections are also used to eliminate the use of breakable dishes and the problem of washing them. 29. SHELVING CABINETS are made of wood or metal
supported by uprights to offer visibility of the shelf contents and allow for maximum air circulation. They are primarily used for storage of dry goods and supplies. 30. REFRIGERATORS AND FREEZERS are used to hold food at sufficiently low temperature in order to preserve the food’s quality and safeguard it against bacterial growth. There are
different types of refrigerators and freezers. These include the walk-in and reach-in refrigerators and upright and box-type freezers. 33. is also called a stove, is the classic cooking appliance that you'll find in many American kitchens. It combines an oven for baking, roasting and broiling with a stovetop/cooktop for boiling, searing and sauteing.
RANGES 34. GRIDDLES a griddle has a smooth and flat surface, perfect for cooking breakfast foods like bacon, sausages, pancakes, home fries, french toast, and eggs. You can also use a griddle to make grilled cheese sandwiches, quesadillas, and anything else that you would usually cook on a frying pan. 35. MIXERS is a kitchen device that uses a
gear- driven mechanism to rotate a set of "beaters" in a bowl containing the food or liquids to be prepared by mixing them. 36. SLICER to create uniform slices of different types of foods. We will mainly discuss meat and cheese slicers here as they are the more advanced equipment and used in a large variety of restaurants. 2. TABLE LAYOUT AND
SET UP *THE STANDARD SET UP OF A RESTAURANT VARIES DEPENDING ON THE TYPE OF SERVICE AND THE REQUIREMENTS OF CUSTOMERS. *FINE DINING USUALLY REQUIRES PRE-SET UP OF TABLES BEFORE SERVICE BEGINS. THIS MAY NOT BE PRACTICAL FOR CASUAL DINING OR CAFETERIAS. «PRE-ORDERED ORDERED
MENUS WILL REQUIRE A COMPLETE TABLE SET -UP BEFORE THE ARRIVAL OF THE GUESTS. 3. FACTORS THAT CAUSES BREAKAGES IN DINNERWARE 1.Mechanical impact 2.Thermal shock 3.Improper handling and misuse or equipment 4.Improper racking and stacking of glasses and tableware 5.Inattentiveness or absent-mindedness
6.Improper bussing 7.Environmental factors 4. PROPER STORAGE OF EQUIPMENT 1. Clean and wipe dry all equipment before storing them 2. In sorting: scrape all left over by hand, sort dishes according to size, stack dishes in separate pile , invert cups and saucers when placing them in racks, pre-soak silverwares, glass servers, and warms servers
3. In racking: rack dishes according to size, do not overcrowd dishes, rack silverwares in special containers, stack trays evenly 4. Handle dishes by the edge cups, silver by the handle, stemmed glasses by the stem, tumblers by the base 5. Keep the dish storage area clean at all times to protect from pest infestation 6. Keep dish rack away from the exit
end of the machine 5. STANDARDS OF TABLE SET-UP 1. Completeness ¢ All needed utensils: dinnerware, glasses and other equipment are set on the table prior to serving orders, Condiments. *Coffee or tea must go with sugar, milk/creamer 2. Cleanliness and Condition of Equipment *All pre-set equipment must be immaculately clean, sanitized with
sanitizing detergent, wiped dry, and free of spots or water marks. 3. Balance and Uniformity * There is even spacing between chairs and covers. ¢ Cutleries are spaced at least one ( 1) inch from the edge. 4. Order *The cutleries are arranged in proper sequence following the order by which they will be served. *Fork and side dishes are on the left
side. *Folded paper napkin (if used) on the left side under the fork. *Water glass is placed on the right side, about an inch on top of the dinner knife. *The glasses, cups, saucer, spoons, knife and cocktail fork are on the right side. Required condiments as well as flower vase are placed at the center of the table 6. STANDARDS OF TABLE SET-UP 5.Eye
Appeal * The whole set up looks presentable. ¢ Presidential and buffet tables are skirted for banquet functions. ¢ Appropriate color combinations are used. * No eye sore is seen in the dining area. * Appropriate centerpiece and other decors are provided for. 6. Timeliness ¢ Set up is completed on time -- at least 30 minutes prior to the start of
operations. 7. GUIDELINES IN TABLE SETTINGS Steps Procedures Rationale/Additional Information Lay down the silverware on the cover Place dinner fork on the left, dinner knife on the right. Hold them by the handle not by the tines What is used by the right side and what is used by the left hand should be placed on the left side Setup the water
goblet On top of the dinner knife, at a distance of ¥z inch , on the right side. Handle goblets by the stem and tumblers by the base Setup the folded napkins Position the folded napkin on top of the placemat or the show plate. Setup condiments Place at the center, beside the flower base This makes it more accessible for everyone in the table Setup the
bread plate Place on the left side of the fork when a square rectangular table is used or on top of the fork if a round table is used Make sure the logo is positioned on the top at the center Setup the cup and saucers Place on the right side of the cover, with the handle of the cup in a 5 o’clock position 8. GUIDELINES IN TABLE SETTINGS Setup the
water goblet On top of the dinner knife, at a distance of %2 inch , on the right side. Handle goblets by the stem and tumblers by the base Setup the cup and saucers Place on the right side of the cover, with the handle of the cup in a 5 o’clock position 9. GUIDELINES IN TABLE SETTINGS Lay down the silverware on the cover Place dinner fork on the
left, dinner knife on the right. Hold them by the handle not by the tines 10. GUIDELINES IN TABLE SETTINGS Setup condiments Place at the center, beside the flower base This makes it more accessible for everyone in the table Setup the folded napkins Position the folded napkin on top of the placemat or the show plate. 11. TABLE SETTING Refers
to the way a table is set with table ware for serving and eating. PLACE SETTING Arrangement for a single diner 12. BASIC RULES IN TABLE SETTING 1. Chargers - or dinner plates should placed on the table first. 2. Napkins - are folded elegantly 3. Silverware - placed 1 inch from the edge of the table 4. Knives - are set to the right of the dinner
plate. Blades should face inward towards the table setting 5. Forks - set on the left of the dinner plate. 3 forks are set (for seafood, main course and salad) . In formal dining salad forks are set on the right side. 6. Spoons - set to the right of the knives .Soup spoon on the end. Dessert spoon are set above the plate. Coffee spoons are set on the saucer.
7. Glasses - set above the plate to the right. Left to right - water glass, red wine glass, white wine glass and champagne flute ( if ordered) 8. Dessert - dessert plates and coffee or tea cups will be set out after dinner. Dessert fork and dessert spoon should be placed above the dinner plate. Coffee spoons are placed on the saucer. 13. DIFFERENT
TYPES OF TABLE SERVICE 1. American Service 2. Russian Service 3. French Service 4. English Service 5. Buffet Service 14. 1. AMERICAN STYLE OF TABLE SET-UP (ALSO CALLED PLATED SERVICE) A formal American style place setting retains the familiar fork on the left, knife on the right positions common to most dinner table. To use utensils
correctly, start with those farthest away from the plate and work inward toward the plate. 15. 1 . SHOW PLATE 2 . DINNER KNIFE 3 . DINNER FORK 4 . WATER GOBLET 5 . CUP AND SAUCER 6 . BREAD AND BUTTER PLATE 7 . SUGAR AND CREAM CONTAINER 8 . CONDIMENTS CONTAINER 9 . CENTERPIECE 10 .TABLE NAPKIN AMERICAN
STYLE OF TABLE SET-UP (ALSO CALLED PLATED SERVICE) 17. 2. RUSSIAN STYLE OF TABLE SET-UP (ALSO CALLED PLATTER SERVICE) Russian style table settings are formal settings used for banquets, formal dinner events and any fine dining restaurants. The table setting is distinctive and appealing whereas the dinnerware, glassware and
flatware are placed precisely on the table. 18. RUSSIAN STYLE OF TABLE SET-UP (ALSO CALLED PLATTER SERVICE) 19. RUSSIAN STYLE OF TABLE SET-UP (ALSO CALLED PLATTER SERVICE) 20. RUSSIAN STYLE OF TABLE SET-UP (ALSO CALLED PLATTER SERVICE) 21. RUSSIAN STYLE OF TABLE SET-UP (ALSO CALLED PLATTER
SERVICE) 22. RUSSIAN STYLE OF TABLE SET-UP (ALSO CALLED PLATTER SERVICE) 24. 3. FRENCH STYLE OF TABLE SET-UP (ALSO CALLED GUERIDON SERVICE) Partially prepared foods are finished cooking on a rechaud (small portable stove) that is on a gueridon (moveable service trolley). The chef de rang (senior waiter) finishes the
preparation of the pre-prepared food near the guests table and individually plates the finished foods. Then the commis de rang (lowest ranking waiter) serves the food to guests from the left-hand side of the guest. 25. 3. FRENCH STYLE OF TABLE SET-UP (ALSO CALLED GUERIDON SERVICE) Note: Same set up of Russian Service, the only
difference is that show plate is only available in the table and replaces the cocktail/appetizer fork to escargot fork. 27. 4. ENGLISH SERVICES Silver service (in British English) is a method of foodservice at the table, with waiter transferring food from a serving dish to the guest's plate, always from the left. It is performed by a waiter by using service
forks and spoons from the diner's left. In France, it appears to be now known as service a l'anglaise ("English service") ..... a l'an- glaise | a-l1a~-glez 29. 5. BUFFET SERVICE (ALSO CALLED SELF SERVICE) It is a self-service style. The dishes are displayed on the buffet table. A meal consisting of several dishes from which guests serve themselves. 30.
5. BUFFET SERVICE (ALSO CALLED SELF SERVICE) 31. 5. SET-UP FOR BUFFET SERVICE Dishes in a buffet shall be arranged from the lightest to the heaviest. Setup shall start with cold dishes to include cold appetizers, cold platters and salads with dressing. A salad plate shall be setup for the cold dishes. 32. 5. SET-UP FOR BUFFET SERVICE
Hot dishes shall be laid down in proper sequence- lightest to heaviest. Sequence will be: 1. Soup 5. Seafood 2. Rice 6. Chicken 3. Pasta 7. Pork 4. Vegetable 8. Beef 33. 5. SET-UP FOR BUFFET SERVICE A serving spoon and fork underlined in a plate shall be provided for cold and hot dishes as well as dessert. The last portion of the buffet will be
dessert, along with dessert plate and dessert spoon. 35. Sample Flow of a Buffet Set Up 41. VIDEO PRESENTATION : HOW TO SET THE TABLE 43. PERFORMANCE TASK Familiarize yourself with the different types of table set up. Use the different tableware provided for each group. Set-up for the following: 1. American Style 5. Basic service 2.
French Style 6. Breakfast 3. Russian Style 7. Formal Table set up with seafood 4. English Style 8. Formal table set up PPTXTable Napkin FoldingGeraldine BalladaresPPTXNapkin folding pptsweetshannonDOCXTable settingGlenda JacaPPTXtable appointmentsSuekko HeintzPPTINTRODUCTION TO FOOD AND BEVERAGE SERVICESMUMTAZUL
ILYANI AZHARPPTStyles of table service pptKrouern SopheakPPTXRules in setting table.pptxMa. Ann Criselda ArcetaPPTXDIFFERENT TYPES OF NAPKIN FOLDINGindian chefrecipePPTTable Napkin FoldingKenzie AnchetaPPTXTable skirtingBernadette HuertasPPTXTable servicesHans MallenDOCXDetailed lesson-plan-in-tle 9tuckie bejarPPTTable
skirtingLynette AlcaidePPTXFOOD SERVICE EQUIPMENTMUMTAZUL ILYANI AZHARPPTXDining room preparationdiego dalicanoDOCXDETAILED LESSON PLAN IN COOKERY 9tuckie bejarPPTXTypes of Table SkirtingCristineClavePPTXLinens, tableware and chinawareAnnalyn PefiaPPTXFood and Beverage Services: Dining AreaJustin
CariagaDOCXTable service quiz#1Yire FabrePPTXTray and plate carrying techniques.pptxJRBalleDOCXDetailed Lesson Plan in Household Services in TLE- TABLE NAPKIN FOLDING Lovely PaulinDOCXBasic table settingMonalisa SenPPTTable settingJeffrey Magcanam 100%(8)100% found this document useful (8 votes)8K views33 pagesThis
document provides learning materials for students in Food and Beverage Services Grade 9 & 10 on setting up tables and dining areas. It includes an introductory message for facilitators ...Al-enhanced title and descriptionSaveSave TLE9 Q1 W2 For Later100%100% found this document useful, undefined100%(8)100% found this document useful (8
votes)8K views33 pagesThis document provides learning materials for students in Food and Beverage Services Grade 9 & 10 on setting up tables and dining areas. It includes an introductory message for facilitators and learners, outlines what students need to know and assessments to evaluate their mastery of competencies. The document aims to
teach students skills in table setting, measurements for table layouts, and preparing service equipment according to industry standards. It uses a modular format with sections for pre-assessments, lesson content, independent practice activities, and post-assessments.100%(8)100% found this document useful (8 votes)8K views33 pagesThis document
provides learning materials for students in Food and Beverage Services Grade 9 & 10 on setting up tables and dining areas. It includes an introductory message for facilitators ...Al-enhanced title and description PPTXRules in setting table.pptxMa. Ann Criselda ArcetaPPTXTABLE SETTINGSuekko HeintzDOCXTable settingGlenda JacaPPTXBanquet
Set-up Styles Nicole Angelique Dela CruzPPTXLinens, tableware and chinawareAnnalyn PefiaPPTTable Napkin FoldingKenzie AnchetaPPTXDining room preparationdiego dalicanoPPTXFood and Beverage Services: Dining AreaJustin CariagaPPTXTray and plate carrying techniques.pptxJRBallePPTXTable servicesHans MallenPPTXNapkin folding
pptsweetshannonPPTXFOOD SERVICE EQUIPMENTMUMTAZUL ILYANI AZHARDOCXTable service quiz#1Yire FabrePPTXIntroduction to cookeryVIJENDER NOONWALPPTXLesson 4 mixing techniquesArmilyn PatawiPPTXFBS - LESSON 2.pptxKial.agramalPPTMise en placeBean MalicsePPTXQ4 WEEK 3 & 4 - PREPARE
DESSERTS.pptxMarissaColladol PPTINTRODUCTION TO FOOD AND BEVERAGE SERVICESMUMTAZUL ILYANI AZHARPPTXFood & beverage service equipmentUjjwal KaliaPPTXWELCOME AND SEAT THE GUESTS.pptxMechille LugoPPTXFOOD SERVICE EQUIPMENTMUMTAZUL ILYANI AZHARDOCXDETAILED LESSON PLAN IN COOKERY
9tuckie bejarPPTStyles of table service pptKrouern SopheakPDFTable Setting Presentation.pdfClarizelHalililPPTXFBS Lesson 1.3.1 Setup Tables in the Dining Area part 1.pptxarlenecruz0312 100%(4)100% found this document useful (4 votes)1K views19 pagesThe document provides information about setting up tables and place settings for dining.
It discusses the key components of a place setting including dinnerware, flatware, and glassware. For...Al-enhanced title and descriptionSaveSave FBS 1 LESSON 3.1 Set up the table in Dining area For Later100%100% found this document useful, undefined100%(4)100% found this document useful (4 votes)1K views19 pagesThe document provides
information about setting up tables and place settings for dining. It discusses the key components of a place setting including dinnerware, flatware, and glassware. For dinnerware, it describes various plates like service plates, dinner plates, dessert plates, and bowls for soups. It also discusses different types of cups for beverages like coffee cups,
teacups, and demitasse cups. The document outlines various types of glassware including tumblers, footed glasses, and stemware used for different drinks.100%(4)100% found this document useful (4 votes)1K views19 pagesThe document provides information about setting up tables and place settings for dining. It discusses the key components of a
place setting including dinnerware, flatware, and glassware. For...Al-enhanced title and description 100%(1)100% found this document useful (1 vote)2K views7 pagesThe lesson plan outlines how to teach students to properly set tables in the dining area, including folding napkins and skirting tables. It provides objectives, materials, procedures and
dem...Al-enhanced title and descriptionSaveSave Set Up Table in the Dining Area For Later100%100% found this document useful, undefined100%(1)100% found this document useful (1 vote)2K views7 pagesThe lesson plan outlines how to teach students to properly set tables in the dining area, including folding napkins and skirting tables. It
provides objectives, materials, procedures and demonstrations on table setting standards such as silverware placement, glassware order, and napkin folding techniques like the pyramid, rose, and fan folds. The purpose of proper table setting is to complement the dining experience and decor.100%(1)100% found this document useful (1 vote)2K
views7 pagesThe lesson plan outlines how to teach students to properly set tables in the dining area, including folding napkins and skirting tables. It provides objectives, materials, procedures and dem...Al-enhanced title and description For occasions big or small, inviting friends over for a meal is always special, but it can also be a challenge. What
food should you serve to satisfy every taste? What’s the most appetizing way to dress your plates? And how should you set your table to subtly express your attention to your guests? You don’t necessarily need to bring out your best silverware or show off your specialty dish. A successful meal also comes down to the small details and the quality of your
service.At the Ferrandi school of the culinary arts in Paris, Jean-Michel Robier is a coach in the art of cooking, serving and entertaining. “Hosting a dinner at home is very much like running a restaurant. The host prepares dishes that show he cares about the guests having a pleasant time. There might be many or just a few dishes, but the main thing
is that everything is orderly and clean, no matter which style you choose,” he says. After working in top French restaurants and launching one of his own, this passionate expert reminds us that France is a reference all over the world for the art of setting a table and serving food. “Since the royal court of Louis XIV up to today, the French have set the
rules for etiquette, which we can adjust a bit today.”So let’s learn how to set a table and entertain the French way.Setting the Tablel. Decorate the environment. Even before choosing your tableware, ensure that the environment is immaculate: tidy up, dust, declutter and vacuum as needed. Keep in mind that to enjoy a meal, it’s important to have a
feeling of space around you. If you have the opportunity to eat outdoors, make sure the table isn’t in full sunshine, shading it if necessary. Also make sure that it’s sheltered from the wind and that the ground isn’t cluttered with leaves or other debris.Finally, feel free to add garlands, candles and other decorations to the walls, furniture or even the
floor, as long as you don’t clutter the space too much. Especially ensure that the traffic area around the table is completely open.2. Lay the tablecloths. Before laying your tablecloth, cover the table with a thick cotton undercloth. “This will provide some comfort to your guests when they rest their arms on the table,” Robier says. “It will also dampen
noise, such as when you set down your silverware.”Once your undercloth is in place, choose your tablecloth depending on the season, your taste and any theme your meal may have. Consider the shape and size of your table. If you have a round table, your tablecloth should be square.Make sure the corners of the tablecloth cover part of the table’s
legs. If your table has a central post, this will be much easier. The tablecloth should hang down 8 to 16 inches from the table.Don’t fret if you see creases in your tablecloth. “There will always be some,” Robier says. “You have two solutions: Iron the tablecloth directly on the table, as in large restaurants, or keep the creases but align them and use
them as a visual guide to set your table. “Another tip is to really think about the placement of all the elements decorating your table, so you won’t have to move them around, which will lead to more wrinkles.”3. Set out plates. “To find out how many people your table can accommodate, count out about 80 centimeters [about 2% feet] per guest, so
everyone will be comfortable. Never allow less than 60 centimeters [2 feet],” Robier says.Next, align the edge of the plate, especially if it’'s square or rectangular, with the edge of the table, leaving 1 to 2 inches of space. Plates must never hang over the table’s edge.4. Arrange silverware. Silverware should be placed one-half inch (1.3 centimeters)
from the edge of the table. The pieces can align at the top or the bottom, depending on the effect you want. Make sure you place forks on the left, knives on the right, and the cheese knife and dessert spoon at the top of the plate, between it and the glass. Tines can either face up (English style) or down (French style). This distinction originally had to
do with the placement of the silversmith’s hallmark. “In any case, make sure you adapt the silverware to what is being served,” Robier says. “A serrated steak knife for red meat, a fish knife and any accessories needed to eat shellfish, and so on.”As for the selection and distribution of the various knives, forks and spoons, Robier explains that there are
several possibilities:Banquet setting: Here, you'll be placing all silverware to be used throughout the meal in the order of their use, from the outside to the inside.A la carte setting: In this case, set basic silverware (for example, knife and fork for the main dish) when the guests arrive. Then bring in the silverware for the starter when it’s served and
add silverware for fish or soup if needed, keeping your basics in place.Surprise setting: Some restaurants choose not to set any silverware when guests arrive and bring the pieces in as needed. This is a solution you can use to surprise your guests or if your table is very full. There are also restaurants were food is eaten with the hands, so let your
imagination guide you.Once your silverware is in position, place the bread plate at the top of the fork, always on the left.Tip: For beautifully clean plates and silverware, wipe with a cloth dampened with white vinegar.5. Place glasses. Glasses should always be placed at the top of the knife. They can be aligned in a row or set in a triangle formation.To
facilitate handling and to prevent spills, the largest and tallest glass should always be placed on the inside. For example, from the inside to the outside, set glasses for red wine, white wine and water. “You should always consider and favor your guests’ comfort,” Robier says. Glasses can be removed as they are used.“Just as the shapes of bottles vary,
every winegrowing region has developed glass shapes depending on the characteristics of its wine. For a few years now, oenologists have also developed their own shapes depending on the variety of wine: sparkling, light white and so on,” Robier says. So you'll need a large glass to appreciate the aroma of a red wine, while a white wine will need less
volume. “The art of the table has changed quite a bit over the last 50 years,” he says. “In the 19th century, for instance, champagne glasses were small and wide and had a whisk to remove the bubbles. Then they were replaced with the flute, which helps to retain the gas. Now, the new trend is to drink champagne from a white wine glass.” Tip: For
immaculate glasses, clean them with steam: Pour hot water into a small pan, hold the glass upside-down over it until the inside fogs up, then wipe with a cloth.6. Fold napkins. Fold your napkins depending on your skill level and patience. “In fancy restaurants, napkins tend to be folded in a simple way because folding requires you to touch the guests’
napkins,” Robier says. You can still create volume with only two or three folds. You can use the same folding technique for every place setting, but you can also alternate, especially if you have an even number, to provide some interest for your table. Place the napkin on the plate or inside the largest glass.7. Add condiments. Distribute your
condiments around the table so that everyone can reach them. For example, make sure you have one gravy boat for every two to three people. Also plan on a small plate for scrap waste from certain dishes, such as seafood platters. Also, don’t forget finger bowls if your guests are likely to be eating with their hands. Just fill a silver, glass or porcelain
bowl with warm water and add a lemon slice.You can set bread, butter, salt and other condiments in small ramekins or decorative plates for a pretty table.Tip: Never keep food packaging on the table unless you’ve bought something high-end, such as a really fine cheese. “We always pay attention to the origin of the products we eat, and your guests
will appreciate what you’re serving them, which shows your desire to please them,” Robier says.8. Garnish with decorative details. Finish by adding small decorative accessories. So as not to clutter your table with a large centerpiece, put a few fresh flowers in small, personalized containers. This is always a great look, costs much less than a big
centerpiece and effectively divides the space for the meal.And here’s the result! Your table is set according to French etiquette. Now you just need to become familiar with the art of serving, so no false move will spoil your efforts.Serving the FoodWays of serving food have changed over the centuries in France, which has been a pioneering country in
setting the standards to be followed. “French-style serving appeared under kings Louis XIV, XV and then XVI,” Robier says. “Serving was in the form of large buffets, as piling up the food showed off abundance and wealth. France was seen as being at the forefront of the art of living and eating. The first rules for waiting tables were then put into place
by the royal court, defining an art of decorum. They were the first to be interested in the art of fine eating.”They enjoyed various dining fashions. For example, at the end of the 18th century, with the French Revolution, Russian-style service was introduced by a Russian prince living in Paris. “Dishes were wheeled in on a trolley to be served onto the
guests’ plates. This solution solved a problem with buffets, which were too showy after the French Revolution, and which made it impossible to eat food while it was hot,” Robier says.At the same time, the first restaurants appeared. “Thanks to his [1825] book, The Physiology of Taste, gourmet Jean Anthelme Brillat-Savarin was then considered a
leading name praising gastronomy and the pleasures of eating at the table,” Robier says. “These rules were naturally adopted and adapted with the creation of different types of restaurants, from grand palaces to small, friendly bouchons [traditional eateries of the French city of Lyon], especially with the Industrial Revolution.”In the 19th century,
English-style service appeared. “Dishes were then brought in to be served to guests using a spoon and fork in one hand, a tool we call tongs today,” he says. At the same time, a new version of French-style service was developed, where dishes were brought to the table and guests served themselves. For the past 50 years, however, plate service has
been used widely. “This is the easiest way for chefs, who can then dress attractive plates and use their hands in the kitchen, which would be impossible in the dining room,” Robier says.So it’s up to you to choose the format you think will be easiest and best-suited to your meal.A Few Serving Rules to FollowTry to first serve the elderly or special
guests at an occasion such as a birthday meal.At the moment of serving, move to the right of the guest if you're right-handed and to the left if you're left-handed. This choice should be made depending on you, not your guest, to avoid messes. However, if you choose French-style serving, you can present a dish to your guests, who can serve themselves
directly, assuming they’'re right-handed and passing the dish to their left-hand side to facilitate handling.Move around the table in a clockwise fashion.Pay attention to the temperature of the wine: white wine should be served chilled, between 45 and 50 degrees Fahrenheit. Bring it out at the last minute and keep it in an ice bucket.To keep the flavors
of a hot dish, use warm plates. Put them in the oven for a few minutes before dressing and bring them out at the last minute.Offer different types of bread: whole-grain with walnuts, raisins or rye.At the end of the meal, remember to bring out some sweet treats and offer different kinds of coffee and tea.To finish, Robier gives us his real secret to being
the perfect host: “Favor simple, homemade dishes and keep in mind that the art of entertaining is the art of giving all of yourself for the pleasure of your guests.”Tell us: How do you set your table? Share your pictures and ideas in the Comments!Read more about entertaining October 27, 2023 Setting up the perfect dining room table can transform
your mealtime experience from ordinary to extraordinary. Whether you're hosting a dinner party or simply enjoying a family meal, a well-prepared table can create a warm and inviting atmosphere. In this ultimate guide, we'll walk you through the essential steps to set up the perfect dining room table. 1. Start with a Clean Slate Before you begin
setting up your dining room table, make sure it's clean and free from any clutter. Wipe down the surface and remove any unnecessary items. A clean table provides a fresh canvas for your table setting. 2. Choose the Right Tablecloth A tablecloth not only protects your table but also sets the foundation for your table setting. Select a tablecloth that
complements your dining room decor and the occasion. For a formal dinner, opt for a crisp white tablecloth, while a colorful or patterned tablecloth can add a touch of personality for a casual gathering. 3. Set the Plates and Utensils Place the dinner plates in the center of each setting, ensuring they are evenly spaced. To the left of the plates, arrange
the forks in the order they will be used, from the outside in. On the right side, place the knives and spoons, with the sharp side of the knife facing the plate. Don't forget to include dessert utensils if needed. 4. Lay Out the Napkins Position the napkins either on top of the plates or to the left of the forks. You can fold them neatly or use napkin rings for
an added touch of elegance. Consider using cloth napkins for a more formal setting or paper napkins for a casual gathering. 5. Add Glassware and Stemware Place the water glasses above the knives, slightly to the right. If you're serving wine, position the wine glasses to the right of the water glasses. For a formal setting, include separate glasses for
red and white wine, as well as champagne flutes if necessary. 6. Enhance with Centerpieces Add a centerpiece to your dining room table to create a focal point. This could be a floral arrangement, a decorative bowl filled with fruit, or a collection of candles. Make sure the centerpiece is not too tall or obstructive, allowing guests to see and converse
with ease. 7. Consider Table Settings for Special Occasions For special occasions, such as birthdays or holidays, you can elevate your table setting with additional elements. This may include place cards, decorative chargers, or themed decorations. Tailor the table setting to the occasion to make it truly memorable. 8. Pay Attention to Lighting Lighting
plays a crucial role in setting the mood for your dining experience. Consider using dimmable lights or candles to create a warm and intimate ambiance. Soft, diffused lighting can enhance the overall atmosphere and make your guests feel more comfortable. 9. Don't Forget the Finishing Touches Once you've set up the perfect dining room table, take a
moment to add some finishing touches. This could include a small dish of mints or chocolates, a decorative place card holder, or a personalized menu. These little details can make your guests feel extra special. By following these steps, you'll be well on your way to setting up the perfect dining room table. Remember, the goal is to create a welcoming
and enjoyable space for your guests to gather, share a meal, and create lasting memories. Happy table setting!
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