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 There is no "absolutely correct way" to set a table, whether you are setting for your
family, guests, or for one of the 4-H foods and nutrition events.

Here are some things to consider when planning a place setting:

1. The menu for the meal or snack will determine the types of plates, bowls, flatware
glasses or cups that will be needed. For example, don’t include a salad plate and
salad fork if you aren’t serving salad|

2. Always provide a place to put the eating utensils when the eater is finished. For
example, a bowl of soup, if served alone, should have a small plate under it so the
eater doesn’t have to put the soup spoon directly on the tablecloth or place mat.

3. Consider the color, texture, style, and balance of the dinnerware, flatware,
beverageware, table linens, and centerpiece to provide a pleasing appearance.

Now let’s set a table . . ...
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*REMEMBER, you will probably not need to use all of the items on the diagram below. Flatware
items are placed in the order of use from the outside toward the plate. o

o

[
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The place mat is placed at the edge of the table. Place the plate, flatware, and napkm one
inch from the edge of the place mat.

The knife (5) is placed on the right side of the plate with the bladeedgé facing the platc.

The teaspoon (6) goes to the nght of the knife. The soup spoon @) goes to the nght of the
teaspoon.

~ The dinner foi’k 3) goes on fhe left side of the plate. The salad fork (2) is placed to the left
of the dinner fork. If a dessert fork is used, it goes between the dinner fork and the plate.

The butter knife (13) is placed across the bread and butter plate (12), parallel with the edge
of the table.

The water glass (10) is set at the tip of the knife. The beverage glass (9) goes to the right of
the water glass, a little above the spoon.

The teacup and saucer (8) are placed to the right of the spoon with the cup handle pomtmg
to the right.

The napkin (1) is placed to the left of the fork, with the fold on the left. The bread and butter
plate (12) is placed above the napkin, and the salad plate (11) is placed above the dinner fork.

@



BASIC NAPKIN FOLD

There are many ways to fold napkins, but it is important that the napkin be easy to unfold by
the person using it. With the fold illustrated below, you only need to lift the top of the lower right

corner of the napkin and it unfolds easily.
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Lay the napkin face down. If there is a
monogram, it should be on the lower left comer,
facing the table.

Fold the napkin in half from top to bottom as
shown.

Fold the napkin again from left to right. You
should have a square one-fourth the original
size.

Fold the napkin under in half so that when
placed on the table, the open corner is to the
lower right.




Contore
1 Cold naphan oo ball, 2, %1an atcor.
dioalatdiong in % inch lohts trom batigm
‘o about % lom ton 1. fald in hall
with 2ccordion pleaty on outiide.

A 1okt g corness ima tnangle aver.
tepiitg 28 sate by one sch, 3 fuld
ane inch overlap veler ta create »
bace. Stand up and naphon will sn out,

Pty Hat

L. fotd oadin in hatl with open odge
op 2. Cold uppree beht cormer down,
3. Told tower tight cotrer vgr. 4. fuin
et 10 mach shape s\etched, 8. Fold
dowrwid in hall leaving ymall trfangle
3 tett 8. Pull hidden point at cght

dawn, 7. fold telt corner towards
tentre dividhng teft tiangle 1 hall, 8,
Fotd lower Wiangle up. 9. Sure over and
toch feft cornet inta tight pochet. Stand
vp.

3

Hoodberchief

1. 34 weeh triangle 2 Veold finget on
center 4t batiom farowl and it top
Cenier poeed of top loyer to teh, ), Loy

neut point to felt, 4. Lift newt poimt
again. §.Fold right side wodes 1 hnith
o, .

Canclivl Sutterfly

1 1ol open nuphin to form triangte,

2 Take ket corner 3nd fold un fa centet,

file tght Corener vp o cenier Ceenting
iamond. 3. hen oser, Leeping foose

Poris 1 fop, then fold viwaed leavieg

manin M top to male Wlangle. 4. tuck
the leh covner into the tgM. §. Sand
wir. tutn acound. Then tuin petaly
derwn. 6. Ky 2 Gancifd butiedty

Clarsic

1. Fold the mapkin in quadtens. 2, Mace
W w2 the tier coeners die 4t top, 3. Fold
e feh and tigh corners to the cender,
4. Wrn the naphin over and acenndran

pleat itinta four equal pleats. 5. i the
adpkin through & naphm ting.

O Basdes

1 Told the comens of nakin tn the
Cendet, 2, The napkin will fnok like ey,
3, Sern nachen over and snan tord cor.
£ets o center, 4. Rrn naghen over and

axain told the ciwnrrs tn the center,
$. The naptin will toot tike thiy,
b Lot cornet ot and Matten, Kepwat
for oM corners,

Pobm Lesf

1. fold naphin inta trisngle with poiet
$oton 2 $un accondion totd m ane
trch folds from feft ta right. 3. Sip

fatded maphan through naphin Hing ap-
peaumately two inches. 4, flaie out top
and hotom,

What Kot

1 Fold naylkin into tusoghe with poirts
ta bottom, 2. Ralt up from bottom.
3. Kot s center

Lot

Y Told alf four points 1 center of
orered faphin. £, Cold ol fowr pouvy
®oLentet again. ). Repeat o tied teme,
4 k1a wver ond faldf potels o confer
©nc moce hime, 3, Holding fioger fwmly

M sentet yalald (oer petats from vecder
neath each cormer. 4. thea pull oud fuur
mare from between petals, 7. Then gt
@t nral four wrcler the petaly, Flower
hauld have twebve pornts.

Sibver Doty

L fotd napdin twice 4o form 3 squace,
1. Hold it in dismond vhape. Tite
w0 Sop Asps and colt haliway down
napkin, ). fold the egh and kel pouts

a1 sides under, §. Now you huve 2
pocket n which 1o place sibvee; nife,
fork, spoon.

Seend Clrcle

L. Ooen napkin AA, 2. et accondion
told i one inch 1 feom hetinm to
top ) FMace tinger in contet tacrowt

aed bring vp both sides. 4, tnvert bt
s thied indo naplin teg of wine
2o Naie ot sop.

Pine Free

L ol maphin in hall, 2, Using vorer
secteon of he, tald wrward nghe, ). Do
same with vppser (M. ek woder ex.
s @n felt 4, Fald tower ball vp.
3. Retur boweer hal down eriendeng

L4
teee. 7. On same b rogh, forming fell
bare. 8. tuin over for wee.

Thewe.Ov-Lhs

3 Told open nephin tg lorm Waagte.
1. Take fefi corner and foid up 10 center,
Yobe right cornet wp te center
crestng damond 3. Told wp the bt
Yon poeed 10 wethiy o fnch o the top

eoint. 4T o the same point hack ta the
bonom «dge. $, Fold back vedey and
wch n back. Suand naplin vp, 6, Pult
deran the beh and right peaks 1o form
fevededn,

Thae

1. Mace the naphin fat on tatle with
one corner lacing vou. Starting af the
bottom corner, 1ol up the naphun.
2. Vtold yout finget (arrgw) on the bau
Corner in the comier of the ¢

rofl. 1. Holding this end in place, totd
the tube in hal 10 Caich the end sec-
weely and then place the tube, corved
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Serallast: A tuncheon plate is waed for
eREY o¢ aay othet main covite. The
€210l beral gort on the tuncheon plate.
Only 2t breallast is & pood loim fo have
e cup and saucer on the Ubte ot the
beginning of the meal,

Linchean: The plate for & fiest course, o
sy, it placed on top of the tunchpan
olate. T serve wup, wt the soup how!
a0d 8 liner plate on top of the funcheon
Plate and bive 5 wup oon aleeady in
Place ot the cigh of the teaspoon, A focd
fort the G st count e winrtd be placed to the
trh of the luncheon fork, Salad can be
served with the main course on the
funchenn pdare

Tamity dinner: M ihere iy o fisdl conerses,
the aaplin o weuelly placed ot the center
of the dinner plate, the salsd plate is
then et 1o the tefi of the foiks The tea-
$Poon in the plac e swtting is vred fow dese
sert 0 & dessert lork in carried on weth that
courte.

Bullet: A tudlel table should be seranged «a that guents €40 serve themietves in
the eatictt way povtible. A bngical ardet i 10 Wart with plates, fotlow wrh 2
vaciety of faods and erd with teead of 168, 8 deend, gnd then the naghem and
hverware. TRat way guests wilf not have 1o contend weth & diink and the vieanly
white helping themselves ta fond.
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TABLE SETTING CONTEST GUIDELINES
Contest is open of ail 4-H Foods Club Members. |
4-H’er must be present for judging.

Plan a well balanced menu that you can prepare. Menu should be appropriate for
your skill level.

Menu should be typed or printed on a menu card of appropriate size and style for
theme. Be creative!

Plan an attractive table setting for the menu. The place setting should be for one
person and should include a place mat or table cloth, dishes, tableware and
napkin appropriate for the menu.

Alcoholic beverage containers or glasses are not appropriate.

Centerpieces are acceptable if appropriate.

Each contestant will have a space approximately 15" x 25" to work within.
Practice at home to make sure you don’t exceed the space you will have.

Items used.in the table setting contest are to be left throughout the fair. Removal
of any piece will be a forfeit of ribbons and premium.

‘Contestants are to do their own work. Parents are to be out of the area during

the contest.,

Contestants will visit with the judge regarding menu and theme selection.
Participants may be asked to refold their napkins and must know how to
prepare all food items listed on their menu.

Contestants are responsible for own property. 0.S.U. Extension, Umatilla
County Fair and Umatilla County Fair are not responsible for theft, loss or

- damage to display items. Please do not bring good silver, china or glassware.

Be creative! Enjoy the contest!



