


| *You develop competence and
~{confidence in yourself.

| *Your will always know what to do
~{in any social or private situation.
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s Aget of all the pieces of dinnerware, [

—ooc I flatware, or glassware for one setting. [
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PSP oSty|e of meal service selected PSSP PIY

SRISPRP N depends on. L




o teHow much time host or hostess will have |

o to spend with family and/or guests? R SRR PSP










*Serving dishes filled in kitchen
and placed in front of hostess
along with a stack of dinner




«Salad or dessert course served
from the kitchen.

oonsil eOther courses are dished and

| served by the host or hostess at
.| the table as in the English style. |-

*One person acts as the waiter to
clear table between courses.




o [eCOVerS et with everything
= |exceptthe dinner plate.

~ |-Plates are filed inthe |
o ~|kitchenby hostessand |
1O o - |carried into dining area. |
o® - [Hostess offers second |
z§;§; . [helpings and serves from |
|®®  [kitchen again, —




‘USEd for SerVIng Iarge

| groups of people sl sAreas for guests to sitand |
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] *Serving table holds all linens | T T T T T T T T

ol sGuests serve themselves filling |

Effff;f plates with their food choices L










