[image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ]Fork to the left of plate, tines (points) up; Nicely folded napkin next to fork; Knife to the right of plate, sharp edge pointed toward plate; Spoon to the right of knife; Cup or glass above knife & spoon; Centerpiece or Placecard (if used ) above plate.
Place Setting Examples:
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on a serving platter, tray, dish, casserole, bowl, basket or other suitable serving
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would be use In serving the meal. 1he table setting should Include the appropriate
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plate, flatware (spoon, fork, etc.), napkin, glass or cup, tablecloth, placemat, Plastic or
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paper plates, cups, and cutlery may also be used it appropriate for the food prepared. A




image11.png
centerpiece may be included if the participant wishes, but is not required. 4-H'ers may
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also display their menu and recipe on the table
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Fxamples of Family Place Settings:
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B Dinner Plate
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[) Bread and Butter Plate with butter knife
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H. leaspoon
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E. Water glass
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In 4-H Foods Lab Project competitions, the final version of the food should be displayed
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container. Participants should also display one place setting of table service which




