Place Setting Diagram and
Definition of Placement of Dishes and Utensils

Use only the dishes, flatware and glasses appropriate for serving your planned meal, which
includes your “Favorite Food”.

Dishes will NOT be provided. You must bring your own place setting — no sharing. Learning to set
place settings in a pleasing, organized and useful manner is a skill. This skill will be remembered
and helpful to you when entertaining or serving meals to guests. Evaluators will consider the
actual setting of the dishes, not their condition. Your “Favorite Food” should be in an
“appropriate” serving dish. The place mat or tablecloth are optional items to bring.
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PLACE SETTING SHOULD FACE THE EVALUATOR

. Dinnt:.r Plate 7. Soup Spoon 13. Cup & saucer 18. Recipe Card
. Napkin 8. Soup Bowl 14. Bread Plate 19. Menu Card
. Salad Fork 9. Beverage Glass 15. Butter Knife(optional)

. Dinner Fork 10. Salad Plate 16. Appetizer Dish

. Knife 11. Dessert Dish 17. Appetizer Utensil

. Tea Spoon 12. Dessert Utensil

Napkin may be flat or rolled in a napkin ring. If flat, the corners are to the right towards the dish,
fold to the left. Dessert and appetizer utensil should point left. Butter knife should be across
bread dish, pointing left. Placement of #1 through #7 should be even, approximately 1” from the
table edge.



