MEAL SERVICE AND DIINING ETIQUETTE WORKSHEET          NAME:  ________________________

1.  The type of meal service provided depends on several factors:


A.  _____________________________________________________________

                (i.e. if you are serving 200 people, you would need a lot of staff to serve in some styles)


B.  ___________________________________________________

                (i.e. some styles of service are very refined and elegant;  others can be very relaxed)

C.  ___________________________________________________


      (whether you are at home, in a restaurant or cafe, a large assembly hall, etc.)

2.  The _________________________  Style meal service is casual in tone. Participants select the foods they choose to eat and the size of serving as platters or bowls of food are being passed to them. Each serving dish should have its own serving utensil. Enough food must be prepared so all participants can have at least one full serving, and possibly second helpings.
3.  In the Family Style meal service, the food is passed to the _____________________.

4.  In the _________________________ Style meal service, which is more formal in nature, the host carves and serves the food, determines the size of portions, and passes filled plates to the guests. The hostess may assist with the serving.  Foods that accompany the meal such as condiments, breads,  and relishes are placed around the table, and passed “family style”.

5.  The __________________________Style meal service, also known as service à la russe,

Is a manner of dining in which “courses” of food are brought to the table by a server in a sequential order. Courses might include soup, salad, entrée, dessert, etc. Each course is brought out separately, and the plate is removed before the next course is served.

6. Food is served at the guest’s _____________;  removed from the _______________ in the Russian style of meal service. Beverage vessels are filled from the right.

7.  The ____________________ Style meal service can be quite formal. The server holds platters or bowls of food on each guest’s left, and the guest transfers the food from the serving dish to their own plate. Hors d'oeuvres (pronounced or-dervs) and beverages are often served in this manner to guests standing and mingling at a party.

8.  The _____________________  ________________ Style meal service has replaced the traditional French service known as service à la française (all the food was brought out at once and displayed in the middle of the table…guests reached in for their share). 

The “classic” style is elegant and quite elaborate,, and usually involves at least some tableside preparation.

9. Tableside preparations are made on a portable cart called a ____________________(gha-ree-dawn) .
     The cooking unit is called a ___________________ (ray-choh).

10. The ______________  ________________ meal service is very casual in nature. The food is served all at one time, and sometimes all on the same plate.

11.  The ___________________ Style meal service is convenient for large groups of people. A table holds all the food, and the guests walk by, taking the foods they want in the amounts they want. If possible, the buffet line should move from left to right.

12.  If the buffet meal service is used, the guests may sit at tables or stand to eat after filling their plates.  If they are expected to stand, some place must be provided for guests to set 
                                                                                                                        ______________________. 

DINING ETIQUETTE:

In the ________________________ style of using a knife and fork, a right-handed person cuts the food by holding the knife in the right hand and the fork in the left hand with the fork tines piercing the food to secure it on the plate. Cut  one or two bite-size pieces of food, then lay your knife across the top edge of your plate with the sharp edge of the blade facing in. Change your fork from your left to your right hand to eat, fork tines facing up. 
The European or ___________________________ style is the same for cutting, but your fork remains in your left hand, tines facing down, and the knife in your right hand. Simply eat the cut pieces of food by picking them up with your fork still in your left hand.

The ___________________ should be held with the handle between the index finger and the thumb and resting on the side of your middle finger. 

When entertaining a guest, the person who _________________________________________________  (regardless of gender) is responsible for paying the bill. 

Never ____________________ with a knife of fork, especially if it has food on it. 

Never lick any utensil, or put your _____________________ in your mouth.

It is impolite to __________________________________________before everyone has been served.

Never _____________________ with your mouth open.

Don't reach over someone's plate for something, ask for the item to be ___________________. 

Never __________________ with food in your mouth. 

It is impolite to put _____________  ________________ food in your mouth. 

Never use your ___________________________ to push food onto your spoon or fork.

It is impolite to _______________________your food or eat noisily.

Never use your ____________________________ as a handkerchief .

Never take food from your ____________________________ plate.

Use a ______________________ to remove food from your teeth, or excuse yourself from the table.

Oyster crackers or ___________________________, when served with the soup, are put in the soup whole with your fingers or spoon. 

Fill the spoon with soup by pushing it _______________from you, then sip from its side. 

Larger _____________________________ should not be crumbled into the soup and are best kept on the plate and eaten with the soup.

The ________________________of soup dishes is acceptable once or twice IF the plate is tipped slightly away from you, not toward you.

The ____________________ should never strike or scrape the bottom of the bowl loud enough to make an audible noise.
The soup is eaten with a larger-bowled _____________  _________________. If the soup is served in a bowl, the spoon is placed on the liner behind the bowl when finished. If the soup is served in a large soup plate, the spoon may be left in the plate.

Take a little bunch of the spaghetti with the prongs of the ________________. Push it against the bowl of a ________________ (which is the Americanized way). Now, working with the fork in a near-vertical position, and the prongs against the bowl of the spoon, twirl the fork clockwise with your fingers to roll the spaghetti around your fork. You can use the sides of a pasta bowl instead of a spoon if available.  Do not overload the fork. Do not cut the threads of the pasta. Do not slurp any threads or sauce. Do not splatter the sauce. Only children should use a bib.

The meal begins when the host unfolds his or her napkin. Place your napkin on your lap, completely unfolded if it is a small luncheon napkin.

If it is a large dinner napkin, the napkin should be  ___________________ in half. The napkin remains on your lap throughout the entire meal and should be used to gently blot your mouth when needed. 
If you leave the table during the meal, place your napkin on___________________________________ as a signal to your server that you will be returning. Once the meal is over, you should place your napkin neatly on the table to the right of your dinner plate. Do not refold your napkin, but don't wad it up, either. If you drop your napkin during the meal, simply retrieve it if possible or ask the server for another.

Do not push your plate away from you when you have finished eating. 

Always follow the lead of your__________________________________ if you don’t know how to eat a particular food. Do what they do.

You should eat chicken, barbeque, and pizza with your  ______________________________________ unless you are at a picnic.
To eat ________________________________________, start by cracking the shell with a nutcracker and then extract the meat with a seafood fork.  Pull off the small claws and suck out the meat as if you were drawing liquid through a straw.

You can eat _____________________ with your fingers if it's in bite-size pieces. If it comes as a whole slice, if it's sticky, or if it comes with sauce or ice cream, use both a fork and spoon.

Say __________________ when asking for something;  and ___________________________  when served something.

If the _________________ are still attached on shrimp, you may use your fingers to eat them.

If you eat __________________________ with your hands, start eating them at one open end, holding the other end closed. 

Unless you are eating fast food, cut ___________________________ in half and eat them with your fork. 

Use both hands to eat an ear of corn. Butter and eat __________________________________ at a time. 

It is NEVER acceptable to switch, or even ask to switch ____________________  ________________.  

Wait until you have finished chewing and have _____________________________ your food before taking a sip of your beverage. (this also prevents some episodes of choking)

Something you cannot ___________________________should be removed the same way it went in… with your spoon, fork, or fingers.  Move the offensive item forward with your tongue onto the fork and place it back on the side of your plate. 

It is impolite to put ________________________on tables.  

It is appropriate to ___________________ food when others at the table are also willing to share. Request additional small plates and clean utensils for dividing the shared food. 

If you do not want a beverage or refill, never turn your glass/cup _______________________________. Simply hold your hand over the top of the beverageware when the server arrives.

Secure a __________________  ____________________ with a fork and squeeze with the other hand, or squeeze the wedge between the fingers, using the other hand as a "squirt shield“.

 If food falls off your plate, ________________________it.

When offered ______________________________________, tear or cut off a portion and place it on your bread plate. Also take butter from the butter dish and place on your plate.  As you eat the bread, tear a small piece of bread from the roll, loaf, or slice. Butter it and eat it in one or two bites. Tear another piece when ready.

As a rule-of-thumb, always use your utensils ______________________________________; don't be afraid to leave the table and ask the server if you find an unusual dining device.  

Never leave a spoon in a bowl or a glass. Place used flatware ________________________  to one another across the plate with the knife blade facing inward toward you OR on a liner plate if one is available.

If the handles of the utensils are in the _____o’clock position, it means you are not done eating. Handles in the ______o’clock position mean you are done.

You should not ________________________your food before tasting it.  If a fellow diner asks for the salt…always pass the pepper as well. When passing items such as a basket of rolls, the person closest takes the service plate/basket, offers it to the person on his left, helps himself, and passes to the person on his right. 

If you ________________ something on yourself, clean up a spill at the table or excuse yourself to the restroom if needed. Apologize to anyone inconvenienced. 

If the salad is served on a separate plate or bowl, use a_______________________________ to eat it. If it is served as the main dish or on the same plate with the entrée…use the dinner fork. You may use a knife to cut large pieces, a few pieces at a time.

If it is necessary to leave the table for any reason, _________________________________________.  Do leave the table to reapply makeup, fix your hair, or blow your nose.

A _____________________  ______________may be brought to the table just prior to the dessert being served.  If you do choose to use it, simply dip the fingers into the water and wipe them on your napkin. Then pick up the bowl and the doily underneath, and move them to the upper left side of the place setting. 

Men always remove their _________________ inside a building.  They also rise, at least partially, when a lady excuses herself from the table.

There are 3 responses needed if the server asks you to check a wine you ordered…

The _____________________ presentation - The waiter shows you the bottle.  Simply make sure it is the wine you ordered;  nod your acceptance. 

 

The _____________________presentation - Improperly-stored wines (placed vertically) will allow the cork to dry out, resulting in an air-breach will cause the wine to turn to vinegar.  Look at the cork, do a quick sniff, and hand it back. 

The ___________ test - At this point the waiter will place a tasting amount of wine and step back.  Simply swirl the wine in your glass to release its natural aroma and stick you nose into the glass while inhaling deeply.  Next, take a very small sip, swishing the wine evenly across your tongue.  Next, turn to the waiter, and nod your approval.

Do not share any alcoholic beverage at the table with an under-age person. It is against the law, 
regardless of the occasion. 

