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When	dining	in	an	English-speaking	country,	it's	important	to	be	aware	of	the	differences	in	customs	and	table	manners.	For	example,	you	should	never	start	eating	until	everyone	at	the	dinner	table	has	been	served,	use	your	utensils	properly,	and	stay	polite	at	all	times.	In	this	article,	we'll	explore	the	basics	of	English	cuisine	and	dining	etiquette	in
greater	detail	so	that	you	can	avoid	any	embarrassing	faux	pas	while	enjoying	a	meal	in	a	foreign	country!	Furthermore,	we'll	share	some	of	the	most	beloved	examples	of	traditional	British	food	across	the	country	so	that	you	know	what	to	expect	when	sitting	down	for	a	meal.	After	all,	there's	nothing	worse	than	being	famished	and	not	knowing	what
to	order!	In	our	article	on	interesting	tidbits	about	English	culture,	food	was	mentioned	only	briefly;	however,	it	undoubtedly	deserves	a	dedicated	post.	So,	whether	you're	traveling	to	England	for	business	or	pleasure,	here's	everything	you	need	to	know	about	English	cuisine	and	dining	etiquette.	Learn	English	with	Readle	The	Basics	of	English
Cuisine	Most	people	assume	that	British	food	culture	has	nothing	to	offer	except	for	greasy	fish	and	chips,	overcooked	veggies,	cornish	pasties,	and	stodgy	pies.	While	it's	true	that	these	dishes	do	exist	(and	are	actually	incredibly	delicious),	there's	so	much	more	to	English	cuisine	than	that!	Over	the	years,	English	cuisine	just	like	the	English
language	has	been	influenced	by	a	number	of	factors,	including	the	country's	climate,	geography,	and	history.	For	instance,	England's	cold	and	wet	climate	is	perfect	for	growing	root	vegetables	like	potatoes,	carrots,	and	turnips,	which	are	often	then	used	in	stews	and	pies.	The	island's	location	also	makes	it	easy	to	import	seafood	from	nearby
countries	such	as	France	and	Spain.	As	for	the	history	of	English	cuisine,	it's	believed	that	the	first	settlers	on	the	island	brought	over	ingredients	and	cooking	techniques	from	their	homelands.	For	example,	the	Anglo-Saxons	introduced	garlic	and	other	spices	to	the	country,	while	the	Normans	introduced	dairy	products	like	butter	and	cream.	In
general,	British	cuisine	is	hearty,	filling,	and	often	quite	simple.	The	most	common	meats	are	chicken,	beef,	pork,	and	lamb,	which	are	usually	cooked	in	stews	or	roasted.	Common	vegetables	include	potatoes,	carrots,	peas,	beans,	and	cabbage.	And,	of	course,	no	English	meal	would	be	complete	without	a	delicious	pudding	or	pie	for	dessert!
Traditional	British	Food	Across	the	Country	While	there	are	some	common	staples	of	English	cuisine,	the	food	varies	quite	a	bit	from	region	to	region.	In	fact,	each	area	of	Great	Britain	has	its	own	specialties	and	traditional	dishes	that	are	beloved	by	locals.	For	instance,	Yorkshire	pudding,	which	is	a	type	of	savory	meat	pie,	gives	away	its	origin	quite
explicitly.	Meanwhile,	the	city	of	Liverpool	is	famous	for	its	scouse	a	thick	stew	made	with	beef	or	lamb,	potatoes,	and	carrots.	And,	in	London,	you	can	find	all	sorts	of	international	cuisine	as	well	as	traditional	English	dishes	like	bangers	and	mash	(sausages	and	mashed	potato),	kidney	pie,	a	full	English	breakfast	(eggs,	bacon,	sausage,	baked	beans,
toast,	hash	browns,	and	more),	and	the	Sunday	roast	(a	roasted	joint	of	meat	with	roast	potatoes,	veggies,	and	black	pudding).	As	for	traditional	Scottish	dishes,	they	include	haggis	(a	type	of	savory	pudding	made	with	sheep's	stomach	that's	often	served	with	mashed	potatoes	and	turnips),	shepherd's	pie	(a	type	of	meat	pie	made	with	lamb	or	mutton,
sometimes	also	referred	to	as	cottage	pie),	shortbread,	and,	of	course,	the	pearl	of	Scottish	cuisine	whisky.	In	Welsh	cuisine,	you'll	find	delicious	dishes	like	cawl	(a	type	of	soup	with	lamb)	and	bara	birth	(a	type	of	fruitcake).	And	in	Northern	Ireland,	the	most	popular	dishes	are	Ulster	fry	(a	type	of	fried	full	breakfast)	and	soda	bread	(a	type	of	quick
bread	made	with	baking	soda).	Of	course,	no	matter	where	you	are	in	the	country,	you'll	always	be	able	to	find	fish	and	chips	already	an	inseparable	part	of	British	culture.	This	classic	dish	is	usually	made	with	cod	or	haddock	that's	been	fried	in	batter	and	served	with	french	fries.	It's	the	perfect	meal	to	enjoy	by	the	seaside	on	a	sunny	day!	If	you're
looking	for	something	sweet,	you	can't	go	wrong	with	a	classic	English	dessert	like	a	spotted	dick	(a	steamed	suet	pudding	containing	dried	fruit)	or	treacle	tart	(a	pastry	made	with	golden	syrup	or	molasses).	For	a	refreshing	treat,	try	a	cup	of	afternoon	tea	with	milk	and	sugar	-	it's	the	national	beverage	of	England!	Of	course,	these	are	just	a	few
examples	-	there	are	too	many	delicious	British	dishes	to	list	them	all!	So,	if	you're	ever	feeling	adventurous,	be	sure	to	ask	the	locals	for	their	recommendations.	They'll	be	more	than	happy	to	share	their	favorite	restaurants	and	the	best	dishes	to	order,	making	sure	youll	find	a	traditional	dish	that	will	satisfy	your	taste	buds!	Table	Manners	and
Dining	Etiquette	Now	that	you	have	a	better	understanding	of	what	English	food	is	all	about,	it's	time	to	learn	about	the	proper	etiquette	for	dining	in	an	English-speaking	country.	After	all,	there's	nothing	worse	than	committing	a	major	faux	pas	in	front	of	your	hosts!	Here	are	a	few	things	to	keep	in	mind:	Always	wait	for	everyone	to	be	served	before
you	start	eating.Say	"please"	and	"thank	you"	when	ordering	food	or	drinks	and	when	they're	brought	to	you.	You	dont	have	to	apologize	for	every	move	you	make,	but	dont	neglect	those	basic	manners.Make	sure	your	phone	is	turned	off	or	on	silent	before	sitting	down	at	the	table.Use	your	utensils	properly	fork	in	the	left	hand	and	knife	in	the	right.
The	fork	should	be	used	to	eat	most	of	your	food,	while	the	knife	is	primarily	used	to	cut	meat	or	support	food.	Soup	spoons	are	usually	placed	to	the	right	of	your	forks.Cut	only	one	bite	of	food	at	a	time,	and	eat	it	before	cutting	the	next	piece.When	you're	finished	eating,	place	your	utensils	side	by	side	on	your	plate	in	the	resting	position.Don't	place
your	elbows	on	the	table.Never	chew	with	an	open	mouth	or	talk	with	food	in	your	mouth.When	it's	time	for	dessert,	wait	for	everyone	to	finish	their	main	course	before	ordering.	Remember	to	use	your	utensils	properly	dessert	fork	for	cake,	dessert	spoon	for	pudding.Food	stuck	in	your	teeth?	Use	your	tongue	to	remove	it	discreetly	or	visit	the
restroom	to	get	rid	of	it.If	you	need	to	leave	the	table,	excuse	yourself	first.Remember	to	say	"cheers"	before	taking	a	sip	of	your	drink!	Proper	etiquette	dictates	that	you	start	with	a	soup	or	salad,	followed	by	the	main	course.	When	dining	out,	be	sure	to	order	off	the	menu	and	not	from	the	specials	board.	If	you	get	confused	about,	for	instance,	when
to	use	a	butter	knife	and	when	to	use	a	regular	one,	don't	worry	just	follow	the	lead	of	your	hosts,	and	you'll	be	fine.	British	people	can	be	nitpicky	when	it	comes	to	good	manners	at	dinner	parties,	but	theyll	be	happy	to	help	you	out!	Following	these	simple	tips,	dining	in	an	English-speaking	country	will	be	a	breeze!	Just	relax	and	enjoy	the	delicious
food	after	all,	that's	what	mealtime	is	all	about.	The	Bottom	Line	Now	that	you	know	a	little	bit	more	about	English	cuisine,	it's	time	to	put	your	knowledge	into	practice!	Be	sure	to	brush	up	on	your	table	manners	and	dining	etiquette	so	you	can	enjoy	a	meal	in	an	English-speaking	country	without	making	any	embarrassing	mistakes.	So,	there	you
have	it	a	brief	overview	of	English	cuisine	and	dining	etiquette!	Whether	you	already	have	your	next	trip	to	England	planned	or	just	wanted	to	learn	more	about	the	country's	food,	we	hope	this	article	has	been	helpful.	Consider	downloading	our	Langster	app	to	learn	related	vocabulary,	and	youre	ready	for	fine	dining.	Bon	apptit!	With	dictionary	look
up	-	Double	click	on	any	word	for	its	definition.	This	section	is	in	advanced	English	and	is	only	intended	to	be	a	guide,	not	to	be	taken	too	seriously!	R.S.V.P.	The	greatest	single	modern	business	(and	social)	etiquette	failing	is	not	responding	to	an	invitation	to	let	the	host	know	whether	or	not	you	will	attend.	Respond	in	writing	before	the	date	given	on
the	invitation,	if	circumstances	stop	you	from	attending	always	let	your	host/ess	know	as	soon	as	possible.	Eating	Manners/Etiquette	In	Britain,	even	today,	people	are	judged	by	their	table	manners,	especially	when	eating	out	or	attending	formal	functions.	There	are	certain	ways	you	should	behave	and	certain	niceties	to	observe.	These	are	just	a	few,
from	basic	manners	to	some	more	advanced	niceties	for	formal	occasions.	A	popular	saying	in	the	UK	is	"Manners	maketh	man."	Basic	Manners	Eating	Things	you	should	do:-	If	you	are	at	a	dinner	party	wait	until	your	host(ess)	starts	eating	or	indicates	you	should	do	so.	Chew	and	swallow	all	the	food	in	your	mouth	before	taking	more	or	taking	a
drink.	Soup	should	be	spooned	away	from	you.	Tilt	the	bowl	away	from	you.	Break	bread	and	rolls	with	your	fingers	not	with	your	knife.	Break	off	a	small	piece	of	bread	(or	roll	and	butter	it.	Do	not	butter	the	whole	slice	or	half	a	roll	at	one	time.	You	may	use	a	piece	of	bread	on	a	fork	to	soak	up	sauce	or	gravy.	Never	hold	the	bread	in	your	fingers	to
do	this.	Only	clear	consomme	should	be	drunk	directly	from	the	soup	bowl,	and	then	only	if	it	has	handles.	You	may	eat	chicken	and	pizza	with	your	fingers	if	you	are	at	a	barbecue,	finger	buffet	or	very	informal	setting.	Otherwise	always	use	a	knife	and	fork.	Things	you	should	not	do:-	Never	chew	with	your	mouth	open.	Never	talk	with	food	in	your
mouth.	Never	put	too	much	food	in	your	mouth.	Never	mash	or	mix	food	on	your	plate.	Do	not	blow	on	hot	food	or	drink.	Do	not	sip	from	a	coffee	spoon	or	teaspoon.	Never	use	your	fingers	to	push	food	onto	your	spoon	or	fork.	Serviettes,	crockery,	and	cutlery.	Things	you	should	do:-	Your	serviette	should	always	be	placed	on	your	lap.	If	it	is	small	you
may	open	it	out	fully.	If	it	is	large	it	should	be	kept	folded	in	half	with	the	fold	toward	you.	(	In	some	of	the	more	exclusive	restaurants	the	waiter	will	place	your	napkin	on	your	lap	for	you.)	The	fork	is	held	in	the	left	hand,	the	knife	in	the	right	to	cut	food	and	to	help	carry	food	to	the	fork.	The	fork	is	held,	tines	down,	and	the	knife	used	to	move	food
unto	the	fork	or	support	food	so	the	fork	can	pick	it	up.	There	is	no	shifting	of	cutlery.	When	you	are	finished	eating,	soup	spoons,	coffee	spoons,	and	dessert	spoons	should	be	placed	on	the	side	plate	or	saucer,	never	leave	them	in	the	bowl,	cup	etc.	Do	not	push	your	plate	away	or	stack	your	dishes.	Place	your	knife	and	fork	together	in	the	"twenty
past	four"	position,	as	if	your	plate	were	the	face	of	the	clock,	with	the	knife	on	the	outside	and	the	fork	on	the	inside.	Or	place	the	utensils	side	by	side	in	the	middle	of	your	plate,	fork	tines	down,	knife	to	the	right,	sharp	blade	turned	inward	toward	the	fork.	Keep	your	serviette	in	your	lap	until	you	leave	the	table.	When	you	leave	the	table	place	your
serviette	in	loose	folds	at	the	left	side	of	your	plate,	never	on	top	of	the	plate.	Things	you	should	not	do:-	Never	tuck	your	napkin	into	the	collar	of	your	shirt.	Never	use	a	napkin	as	a	handkerchief.	Do	not	wipe	off	cutlery	or	glassware	with	your	napkin.	If	dishes	aren't	clean,	ask	the	waiter	quietly	for	replacements.	Do	not	cut	up	more	than	three	bites	at
a	time.	Do	not	scrape	the	plate.	Passing	dishes	and	food	Things	you	should	do:-	Soup	spoons,	coffee	spoons,	and	dessert	spoons	should	be	placed	on	the	service	plate	or	saucer	when	you	are	finished	eating.	Never	leave	them	in	the	bowl,	cup	etc.	Always	pass	to	the	right.	Initiate	the	passing	of	rolls,	butter,	and	condiments	even	if	you	do	not	want	any.
Pass	jugs,	gravy	boats	etc.	with	the	handle	toward	the	recipient.	Things	you	should	not	do:-	Never	reach	across	the	table.	If	anything	isn't	directly	in	front	of	you,	ask	for	it	to	be	passed.	Posture	and	behaviour	Things	you	should	do:-	When	being	entertained	at	someone's	home	it	is	nice	to	take	a	gift	for	the	host	and	hostess.	A	bottle	of	wine,	bunch	of
flowers	or	chocolates	are	all	acceptable.	On	arrival	in	a	restaurant	or	at	a	formal	function	give	your	coat	to	the	waiter,	never	hang	it	on	the	back	of	your	chair.	If	in	doubt	ask	your	host(ess).	When	you	wish	to	use	the	toilet,	excuse	yourself	and	leave	quietly.	Do	not	ask	people	where	they	are	going	if	they	excuse	themselves.	Things	you	should	not	do:-
Elbows	should	not	be	on	the	table	until	after	all	courses	have	been	cleared	away.	Never	lean	on	your	elbows!	Keep	your	posture	erect.	Never	rock	back	in	your	chair.	Never	smoke	during	a	meal.	Smoking	should	not	take	place	until	dessert	is	finished.	Follow	the	lead	of	the	host	or	ask	if	you	may	smoke.	Use	ashtrays	only.	Never	apply	makeup	or	comb
your	hair	at	the	table.	The	Formal	Table	Setting/Seating	At	first	glance,	a	formal	table	setting	can	be	intimidating	because	there	are	so	many	forks,	spoons,	and	knives,	all	for	different	courses.	However,	do	not	be	dismayed,	there	is	a	simple	system	behind	it	all.	Placement	and	procedure	Start	with	the	utensils	on	the	outside	and	work	your	way	inward
with	each	subsequent	course.	In	other	words,	the	outermost	fork	is	your	salad	fork	if	salad	is	served	first.	Forks	will	be	on	your	left.	Knives	and	spoons	on	your	right.	One	exception	to	this	is	the	oyster	or	seafood	fork,	which	will	be	on	the	right	next	to	the	soup	spoon.	If	you	are	in	a	restaurant	and	did	not	order	fish,	soup,	or	salad,	the	waiter	will
remove	those	utensils.	In	a	private	home	or	at	a	banquet	the	silverware	indicates	the	courses	that	will	be	served.	At	the	top	of	your	plate	will	be	a	dessert	spoon	and	dessert	fork.	When	dessert	is	served,	slide	them	down	to	the	sides	of	the	dessert	plate:	fork	on	the	left;	spoon	on	the	right.	To	eat	dessert,	break	the	dessert	with	the	spoon,	one	bite	at	a
time.	Push	the	food	with	the	fork	into	the	spoon.	Eat	from	the	spoon.	(Fork	in	left	hand;	spoon	in	right.)	Coffee	spoons	are	either	to	the	right	of	the	plate	or	brought	with	the	coffee.	Red	wine	is	served	in	a	glass	with	a	round	bowl	and	fairly	short	stem.	Hold	it	at	the	base	of	the	bowl.	It	should	be	served	at	room	temperature.	White	wine	is	normally
served	in	a	larger	glass	with	a	longer	stem.	Hold	it	at	the	base	of	the	stem.	The	same	applies	to	all	chilled	wines.	The	order	of	the	wine	glasses	begins	with	the	one	closest	to	you:	(a)	Sherry	(soup	course)	(b)	White	wine	(fish/chicken	course)	(c)	Red	wine	(meat	course)	(d)	Water	goblet.	(	There	may	be	other	glasses	used	throughout	the	meal.	)	There
will	be	a	butter	knife	located	near	the	butter	dish.	Use	it	to	transfer	butter	to	your	side	plate.	Your	butter	knife	will	either	be	lying	diagonally	across	your	side	plate	or	as	the	last	one	to	your	right	in	the	row	of	knives.	Never	use	the	knife	with	the	butter	dish	to	butter	bread.	If	there	is	no	knife	with	the	butter	dish,	transfer	the	butter	with	your	butter
knife.	Sorbet,	a	fruit	flavored	ice,	may	be	served	between	courses	to	cleanse	the	palate.	A	spoon	will	accompany	the	sorbet.	Salad	may	be	served	before	or	after	the	main	course.	The	placement	of	the	salad	fork	will	give	you	a	clue.	Finger	bowls	are	presented	after	the	main	course	and	before	dessert.	If	the	bowl	is	placed	on	a	plate	directly	in	front	of
you,	lift	the	bowl	with	both	hands	and	place	it	to	the	left	of	your	place	setting.	If	there	is	a	doily	under	it,	move	it	as	well.	Often	the	finger	bowl	will	be	placed	to	the	left.	Dip	the	fingers	of	one	hand	into	the	bowl,	dry	on	your	napkin	which	remains	on	you	lap.	Follow	with	the	other	hand.	There	may	be	a	flower	or	a	lemon	slice	in	the	bowl.	Leave	it	be.
(Some	restaurants	use	hot	towels	in	a	similar	manner	as	finger	bowl.	Seating	at	a	formal	dinner	The	male	guest	of	honor	sits	on	the	hostess'	right.	The	next	most	important	man	sits	on	her	left.	The	female	guest	of	honor	sits	on	the	host's	right.	The	second	most	important	woman	sits	on	the	host's	left.	Men	and	women	should	be	alternately	seated.
Couples	should	be	separated.	Use	of	round	tables	puts	everyone	on	an	equal	basis.	There	may	be	place	cards	at	a	formal	dinner	or	your	host/hostess	may	indicate	where	you	should	be	seated.	Social	manners	are	expected:	males	should	seat	females	and	rise	when	they	leave	and	return	to	the	table.	Accidents	will	Happen	If	you	spill	anything	on	the
table	or	yourself	discretely	use	your	napkin	or	ask	the	waiter	for	sparkling	water.	Do	not	dip	your	napkin	into	your	water	glass.	If	you	spill	anything	on	someone	else	do	not	try	to	mop	up	the	spill,	offer	them	a	napkin	and	let	them	do	it	for	themselves.	Offer	to	cover	any	laundering	or	cleaning	costs.	If	you	burp	cover	your	mouth	with	your	napkin.	After
it	happens,	say	a	quiet	"pardon	me"	to	no	one	in	particular,	do	not	make	a	big	deal	about	it.	If	you	break	anything,	call	it	to	the	waiter's	attention.	In	a	private	home,	speak	quietly	to	the	host	and	offer	to	replace	the	item.	If	you	get	some	food	stuck	between	your	teeth	do	not	use	toothpicks,	fingernails,	or	napkins	to	dislodge	the	food	at	the	table.	If
necessary	go	to	the	bathroom	and	take	care	of	it.	This	article	contains	affiliate	links.	We	may	earn	a	small	commission	on	items	purchased	through	this	article.	For	more	information	please	see	our	Disclaimer.	British	dining	etiquette	is	known	for	its	refined	and	elegant	approach	to	meals,	emphasizing	good	manners,	politeness,	and	respect	for	both
hosts	and	fellow	diners.	Whether	attending	a	formal	dinner	or	a	casual	gathering,	understanding	traditional	British	table	manners	ensures	that	you	present	yourself	with	grace	and	sophistication.	Traditional	British	dining	etiquette	is	rooted	in	good	manners,	consideration	for	others,	and	an	appreciation	of	the	dining	experience.	By	following	these
guidelines,	you	can	navigate	any	formal	or	casual	British	dining	occasion	with	confidence	and	grace.	Whether	you	are	attending	a	dinner	party,	afternoon	tea,	or	a	fine	dining	experience,	these	timeless	rules	will	help	you	make	a	refined	impression.	Heres	a	comprehensive	guide	to	traditional	British	dining	etiquette.	Traditional	British	Dining	Etiquette
Punctuality:	It	is	considered	polite	to	arrive	on	time	for	a	dinner	invitation.	If	attending	a	formal	event,	being	fashionably	late	(by	no	more	than	10-15	minutes)	may	be	acceptable.	Seating	Arrangements:	Wait	for	the	host	or	hostess	to	indicate	where	you	should	sit.	In	formal	settings,	seating	is	often	arranged	in	advance.	Posture:	Sit	up	straight	and
avoid	leaning	on	the	table	with	your	elbows.Place	your	napkin	on	your	lap	as	soon	as	you	are	seated.	If	you	need	to	leave	the	table	temporarily,	place	the	napkin	neatly	on	your	chair.	At	the	end	of	the	meal,	fold	your	napkin	loosely	and	place	it	to	the	left	of	your	plate.The	Continental	Style:	The	British	use	the	fork	in	the	left	hand	and	the	knife	in	the
right,	with	the	forks	tines	facing	downward.	Resting	and	Finished	Position:	When	taking	a	break,	place	the	knife	and	fork	in	an	inverted	V	shape	on	your	plate.	When	finished,	place	them	parallel	to	each	other	at	a	slight	angle	(usually	at	4	oclock).Soup:	Tilt	the	bowl	away	from	you	and	spoon	soup	away	from	yourself.	Sip	from	the	side	of	the	spoon
without	slurping.	Bread:	Tear	off	small	pieces	rather	than	biting	into	the	whole	roll.	Butter	each	piece	individually	rather	than	buttering	the	entire	roll	at	once.Traditional	British	Dining	Etiquette	Wait	for	the	host	or	hostess	to	start	before	beginning	your	meal.	In	formal	settings,	courses	are	served	in	a	set	order,	often	beginning	with	a	starter,	followed
by	the	main	course,	and	then	dessert.	When	eating	fish,	a	fish	knife	and	fork	may	be	provided.	If	not,	use	the	standard	knife	and	fork.Keep	the	conversation	polite	and	avoid	controversial	topics	such	as	politics	or	money.	Speak	softly	and	do	not	dominate	the	conversation.	Chew	with	your	mouth	closed	and	avoid	talking	while	eating.When	toasting,	wait
for	the	host	to	raise	their	glass	first.	Clinking	glasses	is	not	necessary;	a	simple	nod	and	eye	contact	suffice.	If	wine	is	being	served,	accept	a	small	pour	first	and	wait	for	others	before	sipping.If	you	drop	cutlery,	discreetly	ask	for	a	replacement.	If	food	is	too	hot,	wait	for	it	to	cool	naturally	rather	than	blowing	on	it.	If	you	dislike	a	dish,	try	to	eat	a
small	portion	without	drawing	attention	to	it.Do	not	leave	the	table	until	the	host	signals	the	meal	is	over.	Compliment	the	host	on	the	meal,	even	if	you	did	not	enjoy	every	dish.	If	dining	at	someones	home,	consider	sending	a	thank-you	note	or	message	afterwards.	With	dictionary	look	up	-	Double	click	on	any	word	for	its	definition.	This	section	is	in
advanced	English	and	is	only	intended	to	be	a	guide,	not	to	be	taken	too	seriously!	R.S.V.P.	The	greatest	single	modern	business	(and	social)	etiquette	failing	is	not	responding	to	an	invitation	to	let	the	host	know	whether	or	not	you	will	attend.	Respond	in	writing	before	the	date	given	on	the	invitation,	if	circumstances	stop	you	from	attending	always
let	your	host/ess	know	as	soon	as	possible.	Eating	Manners/Etiquette	In	Britain,	even	today,	people	are	judged	by	their	table	manners,	especially	when	eating	out	or	attending	formal	functions.	There	are	certain	ways	you	should	behave	and	certain	niceties	to	observe.	These	are	just	a	few,	from	basic	manners	to	some	more	advanced	niceties	for	formal
occasions.	A	popular	saying	in	the	UK	is	"Manners	maketh	man."	Basic	Manners	Eating	Things	you	should	do:-	If	you	are	at	a	dinner	party	wait	until	your	host(ess)	starts	eating	or	indicates	you	should	do	so.	Chew	and	swallow	all	the	food	in	your	mouth	before	taking	more	or	taking	a	drink.	Soup	should	be	spooned	away	from	you.	Tilt	the	bowl	away
from	you.	Break	bread	and	rolls	with	your	fingers	not	with	your	knife.	Break	off	a	small	piece	of	bread	(or	roll	and	butter	it.	Do	not	butter	the	whole	slice	or	half	a	roll	at	one	time.	You	may	use	a	piece	of	bread	on	a	fork	to	soak	up	sauce	or	gravy.	Never	hold	the	bread	in	your	fingers	to	do	this.	Only	clear	consomme	should	be	drunk	directly	from	the
soup	bowl,	and	then	only	if	it	has	handles.	You	may	eat	chicken	and	pizza	with	your	fingers	if	you	are	at	a	barbecue,	finger	buffet	or	very	informal	setting.	Otherwise	always	use	a	knife	and	fork.	Things	you	should	not	do:-	Never	chew	with	your	mouth	open.	Never	talk	with	food	in	your	mouth.	Never	put	too	much	food	in	your	mouth.	Never	mash	or
mix	food	on	your	plate.	Do	not	blow	on	hot	food	or	drink.	Do	not	sip	from	a	coffee	spoon	or	teaspoon.	Never	use	your	fingers	to	push	food	onto	your	spoon	or	fork.	Serviettes,	crockery,	and	cutlery.	Things	you	should	do:-	Your	serviette	should	always	be	placed	on	your	lap.	If	it	is	small	you	may	open	it	out	fully.	If	it	is	large	it	should	be	kept	folded	in	half
with	the	fold	toward	you.	(	In	some	of	the	more	exclusive	restaurants	the	waiter	will	place	your	napkin	on	your	lap	for	you.)	The	fork	is	held	in	the	left	hand,	the	knife	in	the	right	to	cut	food	and	to	help	carry	food	to	the	fork.	The	fork	is	held,	tines	down,	and	the	knife	used	to	move	food	unto	the	fork	or	support	food	so	the	fork	can	pick	it	up.	There	is	no
shifting	of	cutlery.	When	you	are	finished	eating,	soup	spoons,	coffee	spoons,	and	dessert	spoons	should	be	placed	on	the	side	plate	or	saucer,	never	leave	them	in	the	bowl,	cup	etc.	Do	not	push	your	plate	away	or	stack	your	dishes.	Place	your	knife	and	fork	together	in	the	"twenty	past	four"	position,	as	if	your	plate	were	the	face	of	the	clock,	with	the
knife	on	the	outside	and	the	fork	on	the	inside.	Or	place	the	utensils	side	by	side	in	the	middle	of	your	plate,	fork	tines	down,	knife	to	the	right,	sharp	blade	turned	inward	toward	the	fork.	Keep	your	serviette	in	your	lap	until	you	leave	the	table.	When	you	leave	the	table	place	your	serviette	in	loose	folds	at	the	left	side	of	your	plate,	never	on	top	of	the
plate.	Things	you	should	not	do:-	Never	tuck	your	napkin	into	the	collar	of	your	shirt.	Never	use	a	napkin	as	a	handkerchief.	Do	not	wipe	off	cutlery	or	glassware	with	your	napkin.	If	dishes	aren't	clean,	ask	the	waiter	quietly	for	replacements.	Do	not	cut	up	more	than	three	bites	at	a	time.	Do	not	scrape	the	plate.	Passing	dishes	and	food	Things	you
should	do:-	Soup	spoons,	coffee	spoons,	and	dessert	spoons	should	be	placed	on	the	service	plate	or	saucer	when	you	are	finished	eating.	Never	leave	them	in	the	bowl,	cup	etc.	Always	pass	to	the	right.	Initiate	the	passing	of	rolls,	butter,	and	condiments	even	if	you	do	not	want	any.	Pass	jugs,	gravy	boats	etc.	with	the	handle	toward	the	recipient.
Things	you	should	not	do:-	Never	reach	across	the	table.	If	anything	isn't	directly	in	front	of	you,	ask	for	it	to	be	passed.	Posture	and	behaviour	Things	you	should	do:-	When	being	entertained	at	someone's	home	it	is	nice	to	take	a	gift	for	the	host	and	hostess.	A	bottle	of	wine,	bunch	of	flowers	or	chocolates	are	all	acceptable.	On	arrival	in	a	restaurant
or	at	a	formal	function	give	your	coat	to	the	waiter,	never	hang	it	on	the	back	of	your	chair.	If	in	doubt	ask	your	host(ess).	When	you	wish	to	use	the	toilet,	excuse	yourself	and	leave	quietly.	Do	not	ask	people	where	they	are	going	if	they	excuse	themselves.	Things	you	should	not	do:-	Elbows	should	not	be	on	the	table	until	after	all	courses	have	been
cleared	away.	Never	lean	on	your	elbows!	Keep	your	posture	erect.	Never	rock	back	in	your	chair.	Never	smoke	during	a	meal.	Smoking	should	not	take	place	until	dessert	is	finished.	Follow	the	lead	of	the	host	or	ask	if	you	may	smoke.	Use	ashtrays	only.	Never	apply	makeup	or	comb	your	hair	at	the	table.	The	Formal	Table	Setting/Seating	At	first
glance,	a	formal	table	setting	can	be	intimidating	because	there	are	so	many	forks,	spoons,	and	knives,	all	for	different	courses.	However,	do	not	be	dismayed,	there	is	a	simple	system	behind	it	all.	Placement	and	procedure	Start	with	the	utensils	on	the	outside	and	work	your	way	inward	with	each	subsequent	course.	In	other	words,	the	outermost
fork	is	your	salad	fork	if	salad	is	served	first.	Forks	will	be	on	your	left.	Knives	and	spoons	on	your	right.	One	exception	to	this	is	the	oyster	or	seafood	fork,	which	will	be	on	the	right	next	to	the	soup	spoon.	If	you	are	in	a	restaurant	and	did	not	order	fish,	soup,	or	salad,	the	waiter	will	remove	those	utensils.	In	a	private	home	or	at	a	banquet	the
silverware	indicates	the	courses	that	will	be	served.	At	the	top	of	your	plate	will	be	a	dessert	spoon	and	dessert	fork.	When	dessert	is	served,	slide	them	down	to	the	sides	of	the	dessert	plate:	fork	on	the	left;	spoon	on	the	right.	To	eat	dessert,	break	the	dessert	with	the	spoon,	one	bite	at	a	time.	Push	the	food	with	the	fork	into	the	spoon.	Eat	from	the
spoon.	(Fork	in	left	hand;	spoon	in	right.)	Coffee	spoons	are	either	to	the	right	of	the	plate	or	brought	with	the	coffee.	Red	wine	is	served	in	a	glass	with	a	round	bowl	and	fairly	short	stem.	Hold	it	at	the	base	of	the	bowl.	It	should	be	served	at	room	temperature.	White	wine	is	normally	served	in	a	larger	glass	with	a	longer	stem.	Hold	it	at	the	base	of
the	stem.	The	same	applies	to	all	chilled	wines.	The	order	of	the	wine	glasses	begins	with	the	one	closest	to	you:	(a)	Sherry	(soup	course)	(b)	White	wine	(fish/chicken	course)	(c)	Red	wine	(meat	course)	(d)	Water	goblet.	(	There	may	be	other	glasses	used	throughout	the	meal.	)	There	will	be	a	butter	knife	located	near	the	butter	dish.	Use	it	to	transfer
butter	to	your	side	plate.	Your	butter	knife	will	either	be	lying	diagonally	across	your	side	plate	or	as	the	last	one	to	your	right	in	the	row	of	knives.	Never	use	the	knife	with	the	butter	dish	to	butter	bread.	If	there	is	no	knife	with	the	butter	dish,	transfer	the	butter	with	your	butter	knife.	Sorbet,	a	fruit	flavored	ice,	may	be	served	between	courses	to
cleanse	the	palate.	A	spoon	will	accompany	the	sorbet.	Salad	may	be	served	before	or	after	the	main	course.	The	placement	of	the	salad	fork	will	give	you	a	clue.	Finger	bowls	are	presented	after	the	main	course	and	before	dessert.	If	the	bowl	is	placed	on	a	plate	directly	in	front	of	you,	lift	the	bowl	with	both	hands	and	place	it	to	the	left	of	your	place
setting.	If	there	is	a	doily	under	it,	move	it	as	well.	Often	the	finger	bowl	will	be	placed	to	the	left.	Dip	the	fingers	of	one	hand	into	the	bowl,	dry	on	your	napkin	which	remains	on	you	lap.	Follow	with	the	other	hand.	There	may	be	a	flower	or	a	lemon	slice	in	the	bowl.	Leave	it	be.	(Some	restaurants	use	hot	towels	in	a	similar	manner	as	finger	bowl.
Seating	at	a	formal	dinner	The	male	guest	of	honor	sits	on	the	hostess'	right.	The	next	most	important	man	sits	on	her	left.	The	female	guest	of	honor	sits	on	the	host's	right.	The	second	most	important	woman	sits	on	the	host's	left.	Men	and	women	should	be	alternately	seated.	Couples	should	be	separated.	Use	of	round	tables	puts	everyone	on	an
equal	basis.	There	may	be	place	cards	at	a	formal	dinner	or	your	host/hostess	may	indicate	where	you	should	be	seated.	Social	manners	are	expected:	males	should	seat	females	and	rise	when	they	leave	and	return	to	the	table.	Accidents	will	Happen	If	you	spill	anything	on	the	table	or	yourself	discretely	use	your	napkin	or	ask	the	waiter	for	sparkling
water.	Do	not	dip	your	napkin	into	your	water	glass.	If	you	spill	anything	on	someone	else	do	not	try	to	mop	up	the	spill,	offer	them	a	napkin	and	let	them	do	it	for	themselves.	Offer	to	cover	any	laundering	or	cleaning	costs.	If	you	burp	cover	your	mouth	with	your	napkin.	After	it	happens,	say	a	quiet	"pardon	me"	to	no	one	in	particular,	do	not	make	a
big	deal	about	it.	If	you	break	anything,	call	it	to	the	waiter's	attention.	In	a	private	home,	speak	quietly	to	the	host	and	offer	to	replace	the	item.	If	you	get	some	food	stuck	between	your	teeth	do	not	use	toothpicks,	fingernails,	or	napkins	to	dislodge	the	food	at	the	table.	If	necessary	go	to	the	bathroom	and	take	care	of	it.	We	may	receive	a
commission	on	purchases	made	from	links.	Just	the	mention	of	English	dining	etiquette	might	evoke	the	notion	of	dramatically	extended	pinkies,	clinking	tea	service	spoons,	and	softly	muttered	"pardon's"	while	nibbling	jammy	crumpets	and	clotted	cream.	But	while	Brits	seem	to	be	born	with	effortless	good	manners,	these	simple	tips	and	tricks	are
also	built	for	the	rest	of	us	feasting	in	the	modern	dining	era.We're	all	at	least	a	little	familiar	with	not	putting	our	elbows	on	the	table,	using	the	tinier	forks	for	salad,	and	something	about	not	slurping	soup	directly	from	the	bowl.	But	even	though	we've	gone	all	in	on	cell	phones	at	the	table,	schedules	packed	beyond	the	hours	of	the	day,	and	casual
Fridays	every	day	of	the	week,	this	is	your	cordial	invitation	to	share	the	timeless	gift	of	social	grace	with	your	friends.While	there's	always	room	for	sweatpants	andpizza	at	home	in	front	of	the	T.V.,	there's	nothing	wrong	with	treating	others	with	some	British	grace	and	respect.From	the	RSVP	to	the	most	courteous	conversation,	please	and	thank	you
for	accepting	the	hot	kettle	of	tea	we	are	about	to	dish	at	your	pleasure.	Technically	RSVP	means	"rpondez	s'il	vous	plat,"	the	true	meaning	of	which	politely	suggests	that	you,	y'know,	respond	if	you	like.	That	might	sound	like	an	easy	breezy	request	that	no	one	really	cares	about	(yep,	that	email	invite	just	got	archived	to	a	mailbox	we'll	never	find),
but	in	reality,	your	RSVP	needs	to	be	returned	to	its	sender	as	soon	as	possible.For	the	record,	it's	totally	okay	if	you	can't	make	the	birthday/anniversary/premiere/graduation/vacation/thing.	Everyone	understands	that	all	of	their	guests	have	lives	as	well	as	a	zillion	other	things	to	schedule.	But	no	party	planner	wants	to	be	left	hanging,	wondering
how	many	canaps	to	put	out	for	all	the	guests	who	didn't	reply	(are	we	doing	thepunch	bowl	cocktail?	Will	anyone	show	up	in	time	for	cake?).	If	it's	a	formal	occasion	say,	a	wedding,	or	other	well-orchestrated	event	respond	before	the	given	deadlineand	don't	change	your	mind.	Unless	you	are	befallen	with	the	world's	most	consequential	reason	for
not	showing	up	to	something	you	said	you'd	attend,	it's	be	there,	or	be	(rudely)	square.	We've	graduated	from	club	rules	restricting	baseball	caps,	team	jerseys,	and	flip	flops.	Take	a	cue	from	the	invite	or	your	fellow	dining	guest	to	dress	the	part	like	an	affable	pro	(or	someone	who	at	least	read	beyond	"You're	invited	to").If	there's	a	theme?	Lean	into
it	with	all	the	gusto	and	same-day	Amazon	Prime-ing	the	moment	might	require.	See	a	note	about	a	formal	dress	code?	Shine	up	those	shoes	and	powder	your	nose.	While	it's	no	longer	commonplace	for	men	to	wear	suit	jackets	to	dinner	on	the	town,	if	you	notice	your	date	gussied	up	with	a	nice	outfit,	style	yourself	accordingly.	Of	course,	just
because	you're	dressing	up	doesn't	mean	it's	open	season	on	dinner	and	a	show.	The	custom,	in	British	culture,	is	for	moremodest	dressing	to	respectfully	signal	a	sense	of	occasion.	That	might	mean	different	things	to	different	people,	but	whether	you	go	long	on	the	sleeves,	a	little	less	contoured	along	your	curves,	or	you	fasten	just	a	button	higher,
the	key	is	to	make	the	food	and	the	company	the	stars	of	the	show	and	leave	everyone	wanting	more.	While	there	are	surely	cultural	trends	toward	"flexible	punctuality,"	not	everyone	celebrates	the	art	of	fashionable	lateness	for	dinner.	And	that	goes	double	for	your	host	who's	just	trying	to	get	the	food	on	the	table	while	it's	hot	never	mind	the	rest	of
your	party	left	waiting	at	the	restaurant	until	everyone	has	arrived(traffic,	right?).When	it	comes	to	the	perfect	dinner	party,	timing	is	everything.	As	for	how	the	Brits	might	see	it,	showing	up	on	time	means	arriving	at	the	stated	start	time,	and	for	up	to	10	to	15	minutes	after	that.	Anything	further,	and	you're	officially	late.	If	you	happen	to	be
running	behind	for	any	reason,	let	your	host	know	as	soon	as	possible	with	a	text	or	quick	call	and	be	honest	about	the	adjusted	timeframe	your	ETA.	Are	you	really	five	minutes	away?	Or	are	you	still	taking	a	shower?	This	allows	dinner	to	begin	without	you	(or	not).But	just	like	it's	rude	to	show	up	late	without	a	heads-up,	it's	also	gauche	to	arrive	too
early.	There's	lots	to	do	before	a	dinner	party,	and	your	hosts	need	all	the	time	they've	allotted.	If	your	trip	went	faster	than	expected,	just	wait	in	your	car	(or	a	nearby	bar)	until	it's	time	for	the	festivities	to	begin.	In	the	U.S.,	many	people	widely	known	as	"I'm	a	hugger"	or	"Bring	it	in"	types	prefer	greeting	new	people	with	a	warm	hug	that	might
involve	a	pat	on	the	back.	But	British	etiquette	clearly	suggests	that	the	most	polite	way	to	greet	someone	you	don't	know	is	with	a	handshake.This	might	feel	a	bit	formal	at	first	especially	for	those	of	us	used	to	greeting	with	a	kiss	but	for	anyone	feeling	that	personal	space	energy,	an	English	handshake	saves	the	day.	You'll	maintain	a	distance	of	1
meter	apart	(that's	40	inches	for	Americans),	but	you	don't	need	to	bust	out	the	measuring	tape.	Just	kind	of	eye-check	the	space	between	the	two	opposite	elbows	as	your	hands	meet,	and	don't	crunch	in	on	that	courteous	bubble.	Keep	your	hand	appropriately	firm	(no	floppy	fish	fingers),	palm	to	palm	(you're	not	the	queen),	and	release	your	grasp
before	it	seems	like	you're	asking	this	new	person	to	go	to	prom.	Before	anyone	interprets	this	as	"Cool!	I	gift	you	with	my	presence,"	you	should	absolutely	bring	a	real	gift	to	a	dinner	party	that	isn't	just	yourself.	It	can	even	be	flowers.	But	there's	a	way	to	do	this	that	doesn't	require	any	extra	effort	from	the	person	doing	all	the	cooking.It's
respectfully	English	to	offer	the	host	a	token	that	they	don't	have	to	tend	to	the	second	you	walk	through	the	door.	Maybe	that's	a	party-pleasing	batch	of	Ina	Garten's	salted	caramel	nuts,	or	a	bottle	of	Ina's	homemade	vanilla	(we	hear	there	are	non-Ina	options,	but	we're	not	sure	what	those	are).	What	it	definitely	isn't	is	a	bunch	of	lilies	that
immediately	need	to	be	trimmed,	watered,	and	arranged	in	a	vase.	Ditto	on	that	gift	bottle	of	wine	that	you	wrongly	assumed	you'd	be	drinking	tout	suit.	Still,	if	you're	set	on	fresh	flowers,	you	have	options.	Bring	a	bouquet	that	comes	in	a	vase	of	water,	or	have	an	arrangement	delivered	a	day	ahead	of	the	party	(or	even	the	day	after	as	a	thank	you)
so	your	host	has	plenty	of	time	to	literally	smell	the	roses.	According	to	British	law	(only	kidding,	it's	just	a	strong	suggestion	that	could	involve	a	refreshing	negroni	cocktail),	it's	good	manners	for	the	party	host	to	offer	guests	a	drink	the	very	minute	they	step	into	your	home.	Any	later	than	that	would	be	uncivilized.While	there's	no	way	to	know	if	a
party-goer	missed	the	train	and	was	then	forced	to	shlep	the	40	blocks	to	your	apartment,	thirsting	for	sustenance,	this	isn't	about	that.	It's	merely	the	appropriate	way	to	show	your	guests	that	you've	considered	their	every	need,	start	to	finish.	This	is	also	a	thing	in	the	U.S.,	but	in	England,	it	happens	immediately	and	never	because	the	guest	was	so
parched	they	were	forced	to	ask.	Luckily,	you	don't	have	to	show	up	to	the	door	with	bottle	service	and	sparklers.	Simply	asking	if	your	guest	would	like	a	glass	of	water	or	tea,	a	beer,	coffee,	or	a	soda	does	wonders	for	making	everyone	feel	at	home.	Ever	since	the	advent	of	the	original	iPhone	in	2007,	we've	engaged	in	a	battle	that	can	only	be
described	as	reality	versus	scrolling.	But	while	we'd	probably	never	leave	the	house	without	our	phones,	when	we're	with	company	at	least	according	to	English	etiquette	the	smart	move	is	keeping	your	smartphone	out	of	sight.Yes,	all	of	your	Instagram	followers	will	be	left	in	the	dark	about	what	you	had	for	dinner	because	you	didn't	document	each
course.	But	you'll	gain	peace	of	mind	knowing	that	you	didn't	miss	out	on	spending	time	with	the	person	right	in	front	of	you.	On	the	occasion	that	an	important	call	or	message	may	truly	need	attention	for	real	keep	notifications	on	silent	or	vibrate,	and	just	make	sure	you	leave	the	table	to	answer	it.	Don't	just	plop	down	next	to	your	partner	or	your
best	friend	at	a	dinner	party	and	settle	in	for	a	night	of	inside	jokes.	While	more	formal	events	like	weddings	or	galas	often	feature	place	cards	that	show	you	where	to	park	it,	even	casual	dinner	parties	can	benefit	from	the	English	custom	of	designated	seating.Traditionally,	the	host	sits	at	the	end	of	the	table,	while	that	person's	partner	sits	at	the
other	end.	Of	course,	some	hosts	like	to	sit	opposite	each	other	in	the	middle,	with	guests	fanning	out	around	them.	And	it's	totally	allowed	for	anyone	tending	to	the	food	to	sit	closest	to	the	kitchen.	While	much	of	this	strategy	relies	on	traditional	gender	roles	with	the	suggestion	that	seating	should	alternate	between	men	and	women	the	modern
takeaway	for	any	group	of	people	is	that	those	who	already	know	each	other	IRL	shouldn't	be	seated	next	to	each	other	for	dinner,	so	as	to	spark	the	most	effervescent	tte--tte.	Wanna	go	all	in?	Place	cards	signal	to	guests	that	you've	thoughtfully	designed	an	enlightened	meeting	of	the	minds.	Or,	at	least	you	corralled	the	fun	uncle	with	the	shy	work
friend	to	really	get	the	conversation	flowing.	We've	all	played	the	part	of	the	discerning	diner,	the	choosy	connoisseur,	or	the	finicky	foodie.	But	exactly	no	one	appreciates	that	guy	showing	up	to	ruin	a	dinner	party	in	someone's	home.	Once	you've	RSVP'd	and	arrived	at	the	event,	it's	simply	good	English	manners	to	show	your	gratitude	by	enjoying
everything	on	your	plate.Of	course	this	does	not	apply	to	severe	allergies,	intolerances,	or	anyone	just	not	eating	carbs	this	month.	But	if	you	are	following	a	special	diet	of	any	kind,	you	should	always	share	that	information	with	your	host	several	days	before	the	event,	so	there's	time	to	make	adjustments	to	the	meal,	or	otherwise	prepare	(maybe	save
the	personalized	cocktail	business	cards	for	your	local	bar,	not	your	dear	friend's	house	who	spent	all	day	cooking).	But	once	you're	seated	at	the	table,	it's	just	polite	to	act	like	you're	truly	tasting	the	best	meal	of	your	life.	Moving	beyond	the	jaw-dropping	amount	of	serve	ware	in	a	formal	place	setting,	there	are	English	rules	to	abide	by	once	you've
picked	up	the	correct	knife	and	fork.	Also,	just	FYI:	That	little	dish	isn't	full	of	ice	cream,	it's	butter.First,	unlike	the	U.S.	where	it's	normal	to	cut	your	steak	and	then	swap	utensils	into	the	opposite	hands	to	eat	it,	Brits	consider	it	proper	to	keep	your	knife	and	fork	in	the	same	hands	to	avoid	clattering	around.	This	means	you	mighteat	with	your	fork
in	your	left	hand,	even	if	you're	right-handed.	And	while	you're	at	it,	only	cut	a	single	bite	at	a	time.	This	is	mostly	because	you	are,	indeed,	over	the	age	of	three	and	likely	more	than	capable	of	eating	a	meal	that	isn't	bite-sized.	Unless	you're	eating	pizza	or	fried	chicken	at	a	barbecue,	almost	everything	(except	dinner	rolls)	must	be	cut	with	a	knife
and	fork.	Never	shovel	peas	(prick	them	gently	with	the	fork	tines),	scoop	up	your	soup	by	tilting	the	bowl	and	spoon	away	from	you,	and	butter	your	bread	one	bite	at	a	time	(no	schmearing).When	you're	finished,	it's	well-mannered	to	leave	your	utensils	in	a	"that	about	wraps	it	up"	position.	For	Brits,	that	means	the	fork	and	knife	are	placed	at
roughly	6:30	on	the	clock.	After	that,	you	can	shift	your	focus	onto	the	teeny	little	cake	fork	you've	been	wondering	about	all	night.	Like	a	beach	ball	bouncing	along	the	fingertips	of	concertgoers,	the	English	are	experts	at	volleying	light	and	casual	dinner	conversation.	This	is,	in	fact,	the	social	range	in	which	you	should	select	your	topics	even	if
you're	dying	to	ask	Martha	why	she	didn't	bring	James	like	usual,	and	instead	is	holding	hands	with	Karen.	It's	all	about	avoiding	probing	questions,	offering	no	offensive	opinions,	and	dodging	hot	topics	that	might	otherwise	hamper	the	good	vibes.	Save	it	for	later,	and	instead	talk	about	the	lovely	weather	we're	having	this	time	of	year.And	while
we're	here,	minding	the	p's	and	q's,	feel	free	to	throw	around	polite	thank	you's,	please's,	and	sorry's	like	confetti	at	a	parade.	For	the	record,	the	phrase	isn't	"Can	I	have	another	extra	dirty	martini?"	it's	"May	I	have	anotherextra	dirty	martini?"	And	yes,	you	may.	Also,	like,	make	sure	you	don't	use	"like"	all	the	time	because	it,	like,	makes	you	appear,
like,	less	serious	as	a	person.	Of	course,	it	also	makes	you	seem	younger,	since	it's	a	trend	with	the	youth.	So,	even	though	it's	bad	manners,	do	with	that	one,	like,	what	you	will.	If	you	enjoyed	the	heck	out	of	your	chicken	and	broccoli	linguini,	you	already	won	this	dinner	party.	But	now	you	might	be	fading	out	of	the	table-side	convo,	wondering	how
many	bright	green	florets	are	currently	lodged	between	your	pearly	whites.	Still,	this	isn't	the	time	to	bust	out	a	mirror,	a	toothpick,	your	fork,	or	even	a	strategic	swish	of	seltzer	to	free	the	food.In	keeping	with	the	zero-distractions	at	the	table	methodology,	Brits	never	want	to	behave	in	any	way	that	might	attract	negative	attention	(like	wild
gestures	while	holding	your	knife,	talking	with	your	mouth	full,	or	making	eating	sounds	that	might	turn	off	other	guests).	Instead	of	trying	to	make	it	through	the	rest	of	the	dinner	party	without	smiling,	simply	make	a	graceful	exit	followed	by	a	brief	trip	to	the	bathroom	where	you	can	wrestle	that	food	from	your	teeth	however	you	like.	Unless	you're
the	one	getting	cake	smashed	into	your	face	at	your	own	wedding,	it	can	be	embarrassing	to	spill	on	yourself	(it's	even	worse	if	you	accidentally	spill	on	someone	else).	But	since	flying	spaghetti	and	meatballs	happen,	there's	a	graceful	way	to	tend	to	the	problem	of	gravity,	a	la	the	English.If	the	incident	failed	to	become	a	meet-cute	in	a	romantic
comedy,	make	every	effort	not	to	draw	attention	to	the	saucy	splatter.	If	you're	able	to	quickly	clean	it	up	with	a	napkin,	do	that	first.	If	a	tablecloth	or	shirt	sleeve	could	become	stained,	just	ask	your	host	or	server	for	a	little	soda	water	to	help	lift	the	spill.	Lastly,	if	you	inadvertently	involve	another	guest	in	the	debacle,	remedy	the	scenario	by
offering	them	a	napkin	(and	maybe	some	seltzer),	and	let	them	know	you'll	cover	their	dry-cleaning	bill.	With	any	luck,	your	subsequent	deeply-felt	British	apology	tour	will	genuinely	have	them	forgetting	about	the	whole	thing	altogether.	Allow	us	to	present	a	veritable	dessert	tray	featuring	a	few	other	well-mannered	bits	and	bobs	to	tuck	behind
your	ear	for	your	next	dinner	party.	While	some	may	seem	obvious	like	saving	smoking	of	any	kind	for	after	the	meal	others	may	require	summoning	the	polite	societies	of	yore.	Yes,	it's	still	proper	British	etiquette	for	men	to	allow	women	to	sit	at	the	table	first,	and	to	then	stand	when	ladies	leave	the	table,	while	rising	once	again	when	the	women
return	to	sit.	Tired	yet?	Don't	rest	on	your	elbows.	Politelykeep	them	off	the	table	as	long	as	there	are	food	dishes	present.Adding	to	that,	you	can	let	your	host	signal	when	to	start	eating,	never	drink	so	much	that	you	blackout	on	the	spot,	don't	lean	on	the	back	legs	of	your	chair,	and	never	touch-up	your	makeup	or	your	hair	at	the	table.	But	above
all,	don't	be	uninteresting.	No	matter	what	happens	at	this	dinner	party,	everyone	knows	the	best	guests	are	the	first	to	be	invited	to	the	next	one.	With	dictionary	look	up	-	Double	click	on	any	word	for	its	definition.	This	section	is	in	advanced	English	and	is	only	intended	to	be	a	guide,	not	to	be	taken	too	seriously!	R.S.V.P.	The	greatest	single	modern
business	(and	social)	etiquette	failing	is	not	responding	to	an	invitation	to	let	the	host	know	whether	or	not	you	will	attend.	Respond	in	writing	before	the	date	given	on	the	invitation,	if	circumstances	stop	you	from	attending	always	let	your	host/ess	know	as	soon	as	possible.	Eating	Manners/Etiquette	In	Britain,	even	today,	people	are	judged	by	their
table	manners,	especially	when	eating	out	or	attending	formal	functions.	There	are	certain	ways	you	should	behave	and	certain	niceties	to	observe.	These	are	just	a	few,	from	basic	manners	to	some	more	advanced	niceties	for	formal	occasions.	A	popular	saying	in	the	UK	is	"Manners	maketh	man."	Basic	Manners	Eating	Things	you	should	do:-	If	you
are	at	a	dinner	party	wait	until	your	host(ess)	starts	eating	or	indicates	you	should	do	so.	Chew	and	swallow	all	the	food	in	your	mouth	before	taking	more	or	taking	a	drink.	Soup	should	be	spooned	away	from	you.	Tilt	the	bowl	away	from	you.	Break	bread	and	rolls	with	your	fingers	not	with	your	knife.	Break	off	a	small	piece	of	bread	(or	roll	and
butter	it.	Do	not	butter	the	whole	slice	or	half	a	roll	at	one	time.	You	may	use	a	piece	of	bread	on	a	fork	to	soak	up	sauce	or	gravy.	Never	hold	the	bread	in	your	fingers	to	do	this.	Only	clear	consomme	should	be	drunk	directly	from	the	soup	bowl,	and	then	only	if	it	has	handles.	You	may	eat	chicken	and	pizza	with	your	fingers	if	you	are	at	a	barbecue,
finger	buffet	or	very	informal	setting.	Otherwise	always	use	a	knife	and	fork.	Things	you	should	not	do:-	Never	chew	with	your	mouth	open.	Never	talk	with	food	in	your	mouth.	Never	put	too	much	food	in	your	mouth.	Never	mash	or	mix	food	on	your	plate.	Do	not	blow	on	hot	food	or	drink.	Do	not	sip	from	a	coffee	spoon	or	teaspoon.	Never	use	your
fingers	to	push	food	onto	your	spoon	or	fork.	Serviettes,	crockery,	and	cutlery.	Things	you	should	do:-	Your	serviette	should	always	be	placed	on	your	lap.	If	it	is	small	you	may	open	it	out	fully.	If	it	is	large	it	should	be	kept	folded	in	half	with	the	fold	toward	you.	(	In	some	of	the	more	exclusive	restaurants	the	waiter	will	place	your	napkin	on	your	lap
for	you.)	The	fork	is	held	in	the	left	hand,	the	knife	in	the	right	to	cut	food	and	to	help	carry	food	to	the	fork.	The	fork	is	held,	tines	down,	and	the	knife	used	to	move	food	unto	the	fork	or	support	food	so	the	fork	can	pick	it	up.	There	is	no	shifting	of	cutlery.	When	you	are	finished	eating,	soup	spoons,	coffee	spoons,	and	dessert	spoons	should	be	placed
on	the	side	plate	or	saucer,	never	leave	them	in	the	bowl,	cup	etc.	Do	not	push	your	plate	away	or	stack	your	dishes.	Place	your	knife	and	fork	together	in	the	"twenty	past	four"	position,	as	if	your	plate	were	the	face	of	the	clock,	with	the	knife	on	the	outside	and	the	fork	on	the	inside.	Or	place	the	utensils	side	by	side	in	the	middle	of	your	plate,	fork
tines	down,	knife	to	the	right,	sharp	blade	turned	inward	toward	the	fork.	Keep	your	serviette	in	your	lap	until	you	leave	the	table.	When	you	leave	the	table	place	your	serviette	in	loose	folds	at	the	left	side	of	your	plate,	never	on	top	of	the	plate.	Things	you	should	not	do:-	Never	tuck	your	napkin	into	the	collar	of	your	shirt.	Never	use	a	napkin	as	a
handkerchief.	Do	not	wipe	off	cutlery	or	glassware	with	your	napkin.	If	dishes	aren't	clean,	ask	the	waiter	quietly	for	replacements.	Do	not	cut	up	more	than	three	bites	at	a	time.	Do	not	scrape	the	plate.	Passing	dishes	and	food	Things	you	should	do:-	Soup	spoons,	coffee	spoons,	and	dessert	spoons	should	be	placed	on	the	service	plate	or	saucer	when
you	are	finished	eating.	Never	leave	them	in	the	bowl,	cup	etc.	Always	pass	to	the	right.	Initiate	the	passing	of	rolls,	butter,	and	condiments	even	if	you	do	not	want	any.	Pass	jugs,	gravy	boats	etc.	with	the	handle	toward	the	recipient.	Things	you	should	not	do:-	Never	reach	across	the	table.	If	anything	isn't	directly	in	front	of	you,	ask	for	it	to	be
passed.	Posture	and	behaviour	Things	you	should	do:-	When	being	entertained	at	someone's	home	it	is	nice	to	take	a	gift	for	the	host	and	hostess.	A	bottle	of	wine,	bunch	of	flowers	or	chocolates	are	all	acceptable.	On	arrival	in	a	restaurant	or	at	a	formal	function	give	your	coat	to	the	waiter,	never	hang	it	on	the	back	of	your	chair.	If	in	doubt	ask	your
host(ess).	When	you	wish	to	use	the	toilet,	excuse	yourself	and	leave	quietly.	Do	not	ask	people	where	they	are	going	if	they	excuse	themselves.	Things	you	should	not	do:-	Elbows	should	not	be	on	the	table	until	after	all	courses	have	been	cleared	away.	Never	lean	on	your	elbows!	Keep	your	posture	erect.	Never	rock	back	in	your	chair.	Never	smoke
during	a	meal.	Smoking	should	not	take	place	until	dessert	is	finished.	Follow	the	lead	of	the	host	or	ask	if	you	may	smoke.	Use	ashtrays	only.	Never	apply	makeup	or	comb	your	hair	at	the	table.	The	Formal	Table	Setting/Seating	At	first	glance,	a	formal	table	setting	can	be	intimidating	because	there	are	so	many	forks,	spoons,	and	knives,	all	for
different	courses.	However,	do	not	be	dismayed,	there	is	a	simple	system	behind	it	all.	Placement	and	procedure	Start	with	the	utensils	on	the	outside	and	work	your	way	inward	with	each	subsequent	course.	In	other	words,	the	outermost	fork	is	your	salad	fork	if	salad	is	served	first.	Forks	will	be	on	your	left.	Knives	and	spoons	on	your	right.	One
exception	to	this	is	the	oyster	or	seafood	fork,	which	will	be	on	the	right	next	to	the	soup	spoon.	If	you	are	in	a	restaurant	and	did	not	order	fish,	soup,	or	salad,	the	waiter	will	remove	those	utensils.	In	a	private	home	or	at	a	banquet	the	silverware	indicates	the	courses	that	will	be	served.	At	the	top	of	your	plate	will	be	a	dessert	spoon	and	dessert
fork.	When	dessert	is	served,	slide	them	down	to	the	sides	of	the	dessert	plate:	fork	on	the	left;	spoon	on	the	right.	To	eat	dessert,	break	the	dessert	with	the	spoon,	one	bite	at	a	time.	Push	the	food	with	the	fork	into	the	spoon.	Eat	from	the	spoon.	(Fork	in	left	hand;	spoon	in	right.)	Coffee	spoons	are	either	to	the	right	of	the	plate	or	brought	with	the
coffee.	Red	wine	is	served	in	a	glass	with	a	round	bowl	and	fairly	short	stem.	Hold	it	at	the	base	of	the	bowl.	It	should	be	served	at	room	temperature.	White	wine	is	normally	served	in	a	larger	glass	with	a	longer	stem.	Hold	it	at	the	base	of	the	stem.	The	same	applies	to	all	chilled	wines.	The	order	of	the	wine	glasses	begins	with	the	one	closest	to	you:
(a)	Sherry	(soup	course)	(b)	White	wine	(fish/chicken	course)	(c)	Red	wine	(meat	course)	(d)	Water	goblet.	(	There	may	be	other	glasses	used	throughout	the	meal.	)	There	will	be	a	butter	knife	located	near	the	butter	dish.	Use	it	to	transfer	butter	to	your	side	plate.	Your	butter	knife	will	either	be	lying	diagonally	across	your	side	plate	or	as	the	last	one
to	your	right	in	the	row	of	knives.	Never	use	the	knife	with	the	butter	dish	to	butter	bread.	If	there	is	no	knife	with	the	butter	dish,	transfer	the	butter	with	your	butter	knife.	Sorbet,	a	fruit	flavored	ice,	may	be	served	between	courses	to	cleanse	the	palate.	A	spoon	will	accompany	the	sorbet.	Salad	may	be	served	before	or	after	the	main	course.	The
placement	of	the	salad	fork	will	give	you	a	clue.	Finger	bowls	are	presented	after	the	main	course	and	before	dessert.	If	the	bowl	is	placed	on	a	plate	directly	in	front	of	you,	lift	the	bowl	with	both	hands	and	place	it	to	the	left	of	your	place	setting.	If	there	is	a	doily	under	it,	move	it	as	well.	Often	the	finger	bowl	will	be	placed	to	the	left.	Dip	the	fingers
of	one	hand	into	the	bowl,	dry	on	your	napkin	which	remains	on	you	lap.	Follow	with	the	other	hand.	There	may	be	a	flower	or	a	lemon	slice	in	the	bowl.	Leave	it	be.	(Some	restaurants	use	hot	towels	in	a	similar	manner	as	finger	bowl.	Seating	at	a	formal	dinner	The	male	guest	of	honor	sits	on	the	hostess'	right.	The	next	most	important	man	sits	on
her	left.	The	female	guest	of	honor	sits	on	the	host's	right.	The	second	most	important	woman	sits	on	the	host's	left.	Men	and	women	should	be	alternately	seated.	Couples	should	be	separated.	Use	of	round	tables	puts	everyone	on	an	equal	basis.	There	may	be	place	cards	at	a	formal	dinner	or	your	host/hostess	may	indicate	where	you	should	be
seated.	Social	manners	are	expected:	males	should	seat	females	and	rise	when	they	leave	and	return	to	the	table.	Accidents	will	Happen	If	you	spill	anything	on	the	table	or	yourself	discretely	use	your	napkin	or	ask	the	waiter	for	sparkling	water.	Do	not	dip	your	napkin	into	your	water	glass.	If	you	spill	anything	on	someone	else	do	not	try	to	mop	up
the	spill,	offer	them	a	napkin	and	let	them	do	it	for	themselves.	Offer	to	cover	any	laundering	or	cleaning	costs.	If	you	burp	cover	your	mouth	with	your	napkin.	After	it	happens,	say	a	quiet	"pardon	me"	to	no	one	in	particular,	do	not	make	a	big	deal	about	it.	If	you	break	anything,	call	it	to	the	waiter's	attention.	In	a	private	home,	speak	quietly	to	the
host	and	offer	to	replace	the	item.	If	you	get	some	food	stuck	between	your	teeth	do	not	use	toothpicks,	fingernails,	or	napkins	to	dislodge	the	food	at	the	table.	If	necessary	go	to	the	bathroom	and	take	care	of	it.	British	cuisine	is	a	delightful	mix	of	traditional	and	modern	dishes,	heavily	influenced	by	the	countrys	geography,	history,	and	culture.
While	some	food	customs	and	etiquettes	may	vary	depending	on	the	region,	there	are	a	few	general	practices	that	are	commonly	observed	throughout	the	country.	For	instance,	British	people	take	great	pride	in	their	tea	culture	and	are	known	for	their	love	of	fish	and	chips,	roast	beef,	and	a	good	pint	of	beer.	Moreover,	Brits	have	a	strong	sense	of
hospitality,	and	it	is	customary	to	offer	guests	a	cup	of	tea	or	coffee	upon	their	arrival.Table	Manners	and	Etiquette	in	BritainTable	manners	and	etiquette	are	an	essential	part	of	British	culture.	Dining	in	the	country	is	usually	a	formal	affair,	and	one	is	expected	to	dress	appropriately	for	the	occasion.	When	sitting	down	to	eat,	it	is	customary	to	wait
until	everyone	has	been	served	before	starting	to	eat.	Moreover,	it	is	considered	rude	to	speak	with	your	mouth	full,	elbows	on	the	table,	or	slurp	your	food.	In	addition,	it	is	polite	to	thank	the	host	or	hostess	after	the	meal	and	offer	to	help	with	the	dishes	or	cleaning	up.	Traditional	British	Food	and	Drink	EtiquetteTraditional	British	food	and	drink
etiquette	is	deeply	rooted	in	the	countrys	history	and	culture.	For	instance,	afternoon	tea	is	a	significant	part	of	British	culture,	and	it	is	customary	to	serve	a	selection	of	finger	sandwiches,	scones,	cakes,	and	pastries	with	a	pot	of	tea.	When	pouring	tea,	it	is	polite	to	offer	milk	and	sugar	to	the	guest	first,	and	then	pour	the	tea.	Similarly,	when	dining
out,	it	is	customary	to	tip	the	waiter	or	waitress	between	10-15%	of	the	total	bill.	Moreover,	it	is	considered	bad	form	to	send	back	food	or	drink	unless	there	is	a	genuine	problem	with	the	quality	or	preparation.In	conclusion,	British	food	customs	and	etiquettes	are	a	reflection	of	the	countrys	rich	history	and	culture.	Whether	youre	dining	out	at	a
fancy	restaurant	or	having	a	cup	of	tea	with	friends,	its	important	to	observe	the	customs	and	etiquette	to	avoid	any	social	faux	pas.	By	doing	so,	youll	not	only	enjoy	your	meal	but	also	show	respect	for	the	people	and	culture	of	Britain.	With	dictionary	look	up	-	Double	click	on	any	word	for	its	definition.	This	section	is	in	advanced	English	and	is	only
intended	to	be	a	guide,	not	to	be	taken	too	seriously!	R.S.V.P.	The	greatest	single	modern	business	(and	social)	etiquette	failing	is	not	responding	to	an	invitation	to	let	the	host	know	whether	or	not	you	will	attend.	Respond	in	writing	before	the	date	given	on	the	invitation,	if	circumstances	stop	you	from	attending	always	let	your	host/ess	know	as	soon
as	possible.	Eating	Manners/Etiquette	In	Britain,	even	today,	people	are	judged	by	their	table	manners,	especially	when	eating	out	or	attending	formal	functions.	There	are	certain	ways	you	should	behave	and	certain	niceties	to	observe.	These	are	just	a	few,	from	basic	manners	to	some	more	advanced	niceties	for	formal	occasions.	A	popular	saying	in
the	UK	is	"Manners	maketh	man."	Basic	Manners	Eating	Things	you	should	do:-	If	you	are	at	a	dinner	party	wait	until	your	host(ess)	starts	eating	or	indicates	you	should	do	so.	Chew	and	swallow	all	the	food	in	your	mouth	before	taking	more	or	taking	a	drink.	Soup	should	be	spooned	away	from	you.	Tilt	the	bowl	away	from	you.	Break	bread	and	rolls
with	your	fingers	not	with	your	knife.	Break	off	a	small	piece	of	bread	(or	roll	and	butter	it.	Do	not	butter	the	whole	slice	or	half	a	roll	at	one	time.	You	may	use	a	piece	of	bread	on	a	fork	to	soak	up	sauce	or	gravy.	Never	hold	the	bread	in	your	fingers	to	do	this.	Only	clear	consomme	should	be	drunk	directly	from	the	soup	bowl,	and	then	only	if	it	has
handles.	You	may	eat	chicken	and	pizza	with	your	fingers	if	you	are	at	a	barbecue,	finger	buffet	or	very	informal	setting.	Otherwise	always	use	a	knife	and	fork.	Things	you	should	not	do:-	Never	chew	with	your	mouth	open.	Never	talk	with	food	in	your	mouth.	Never	put	too	much	food	in	your	mouth.	Never	mash	or	mix	food	on	your	plate.	Do	not	blow
on	hot	food	or	drink.	Do	not	sip	from	a	coffee	spoon	or	teaspoon.	Never	use	your	fingers	to	push	food	onto	your	spoon	or	fork.	Serviettes,	crockery,	and	cutlery.	Things	you	should	do:-	Your	serviette	should	always	be	placed	on	your	lap.	If	it	is	small	you	may	open	it	out	fully.	If	it	is	large	it	should	be	kept	folded	in	half	with	the	fold	toward	you.	(	In	some
of	the	more	exclusive	restaurants	the	waiter	will	place	your	napkin	on	your	lap	for	you.)	The	fork	is	held	in	the	left	hand,	the	knife	in	the	right	to	cut	food	and	to	help	carry	food	to	the	fork.	The	fork	is	held,	tines	down,	and	the	knife	used	to	move	food	unto	the	fork	or	support	food	so	the	fork	can	pick	it	up.	There	is	no	shifting	of	cutlery.	When	you	are
finished	eating,	soup	spoons,	coffee	spoons,	and	dessert	spoons	should	be	placed	on	the	side	plate	or	saucer,	never	leave	them	in	the	bowl,	cup	etc.	Do	not	push	your	plate	away	or	stack	your	dishes.	Place	your	knife	and	fork	together	in	the	"twenty	past	four"	position,	as	if	your	plate	were	the	face	of	the	clock,	with	the	knife	on	the	outside	and	the	fork
on	the	inside.	Or	place	the	utensils	side	by	side	in	the	middle	of	your	plate,	fork	tines	down,	knife	to	the	right,	sharp	blade	turned	inward	toward	the	fork.	Keep	your	serviette	in	your	lap	until	you	leave	the	table.	When	you	leave	the	table	place	your	serviette	in	loose	folds	at	the	left	side	of	your	plate,	never	on	top	of	the	plate.	Things	you	should	not	do:-
Never	tuck	your	napkin	into	the	collar	of	your	shirt.	Never	use	a	napkin	as	a	handkerchief.	Do	not	wipe	off	cutlery	or	glassware	with	your	napkin.	If	dishes	aren't	clean,	ask	the	waiter	quietly	for	replacements.	Do	not	cut	up	more	than	three	bites	at	a	time.	Do	not	scrape	the	plate.	Passing	dishes	and	food	Things	you	should	do:-	Soup	spoons,	coffee
spoons,	and	dessert	spoons	should	be	placed	on	the	service	plate	or	saucer	when	you	are	finished	eating.	Never	leave	them	in	the	bowl,	cup	etc.	Always	pass	to	the	right.	Initiate	the	passing	of	rolls,	butter,	and	condiments	even	if	you	do	not	want	any.	Pass	jugs,	gravy	boats	etc.	with	the	handle	toward	the	recipient.	Things	you	should	not	do:-	Never



reach	across	the	table.	If	anything	isn't	directly	in	front	of	you,	ask	for	it	to	be	passed.	Posture	and	behaviour	Things	you	should	do:-	When	being	entertained	at	someone's	home	it	is	nice	to	take	a	gift	for	the	host	and	hostess.	A	bottle	of	wine,	bunch	of	flowers	or	chocolates	are	all	acceptable.	On	arrival	in	a	restaurant	or	at	a	formal	function	give	your
coat	to	the	waiter,	never	hang	it	on	the	back	of	your	chair.	If	in	doubt	ask	your	host(ess).	When	you	wish	to	use	the	toilet,	excuse	yourself	and	leave	quietly.	Do	not	ask	people	where	they	are	going	if	they	excuse	themselves.	Things	you	should	not	do:-	Elbows	should	not	be	on	the	table	until	after	all	courses	have	been	cleared	away.	Never	lean	on	your
elbows!	Keep	your	posture	erect.	Never	rock	back	in	your	chair.	Never	smoke	during	a	meal.	Smoking	should	not	take	place	until	dessert	is	finished.	Follow	the	lead	of	the	host	or	ask	if	you	may	smoke.	Use	ashtrays	only.	Never	apply	makeup	or	comb	your	hair	at	the	table.	The	Formal	Table	Setting/Seating	At	first	glance,	a	formal	table	setting	can	be
intimidating	because	there	are	so	many	forks,	spoons,	and	knives,	all	for	different	courses.	However,	do	not	be	dismayed,	there	is	a	simple	system	behind	it	all.	Placement	and	procedure	Start	with	the	utensils	on	the	outside	and	work	your	way	inward	with	each	subsequent	course.	In	other	words,	the	outermost	fork	is	your	salad	fork	if	salad	is	served
first.	Forks	will	be	on	your	left.	Knives	and	spoons	on	your	right.	One	exception	to	this	is	the	oyster	or	seafood	fork,	which	will	be	on	the	right	next	to	the	soup	spoon.	If	you	are	in	a	restaurant	and	did	not	order	fish,	soup,	or	salad,	the	waiter	will	remove	those	utensils.	In	a	private	home	or	at	a	banquet	the	silverware	indicates	the	courses	that	will	be
served.	At	the	top	of	your	plate	will	be	a	dessert	spoon	and	dessert	fork.	When	dessert	is	served,	slide	them	down	to	the	sides	of	the	dessert	plate:	fork	on	the	left;	spoon	on	the	right.	To	eat	dessert,	break	the	dessert	with	the	spoon,	one	bite	at	a	time.	Push	the	food	with	the	fork	into	the	spoon.	Eat	from	the	spoon.	(Fork	in	left	hand;	spoon	in	right.)
Coffee	spoons	are	either	to	the	right	of	the	plate	or	brought	with	the	coffee.	Red	wine	is	served	in	a	glass	with	a	round	bowl	and	fairly	short	stem.	Hold	it	at	the	base	of	the	bowl.	It	should	be	served	at	room	temperature.	White	wine	is	normally	served	in	a	larger	glass	with	a	longer	stem.	Hold	it	at	the	base	of	the	stem.	The	same	applies	to	all	chilled
wines.	The	order	of	the	wine	glasses	begins	with	the	one	closest	to	you:	(a)	Sherry	(soup	course)	(b)	White	wine	(fish/chicken	course)	(c)	Red	wine	(meat	course)	(d)	Water	goblet.	(	There	may	be	other	glasses	used	throughout	the	meal.	)	There	will	be	a	butter	knife	located	near	the	butter	dish.	Use	it	to	transfer	butter	to	your	side	plate.	Your	butter
knife	will	either	be	lying	diagonally	across	your	side	plate	or	as	the	last	one	to	your	right	in	the	row	of	knives.	Never	use	the	knife	with	the	butter	dish	to	butter	bread.	If	there	is	no	knife	with	the	butter	dish,	transfer	the	butter	with	your	butter	knife.	Sorbet,	a	fruit	flavored	ice,	may	be	served	between	courses	to	cleanse	the	palate.	A	spoon	will
accompany	the	sorbet.	Salad	may	be	served	before	or	after	the	main	course.	The	placement	of	the	salad	fork	will	give	you	a	clue.	Finger	bowls	are	presented	after	the	main	course	and	before	dessert.	If	the	bowl	is	placed	on	a	plate	directly	in	front	of	you,	lift	the	bowl	with	both	hands	and	place	it	to	the	left	of	your	place	setting.	If	there	is	a	doily	under
it,	move	it	as	well.	Often	the	finger	bowl	will	be	placed	to	the	left.	Dip	the	fingers	of	one	hand	into	the	bowl,	dry	on	your	napkin	which	remains	on	you	lap.	Follow	with	the	other	hand.	There	may	be	a	flower	or	a	lemon	slice	in	the	bowl.	Leave	it	be.	(Some	restaurants	use	hot	towels	in	a	similar	manner	as	finger	bowl.	Seating	at	a	formal	dinner	The	male
guest	of	honor	sits	on	the	hostess'	right.	The	next	most	important	man	sits	on	her	left.	The	female	guest	of	honor	sits	on	the	host's	right.	The	second	most	important	woman	sits	on	the	host's	left.	Men	and	women	should	be	alternately	seated.	Couples	should	be	separated.	Use	of	round	tables	puts	everyone	on	an	equal	basis.	There	may	be	place	cards
at	a	formal	dinner	or	your	host/hostess	may	indicate	where	you	should	be	seated.	Social	manners	are	expected:	males	should	seat	females	and	rise	when	they	leave	and	return	to	the	table.	Accidents	will	Happen	If	you	spill	anything	on	the	table	or	yourself	discretely	use	your	napkin	or	ask	the	waiter	for	sparkling	water.	Do	not	dip	your	napkin	into
your	water	glass.	If	you	spill	anything	on	someone	else	do	not	try	to	mop	up	the	spill,	offer	them	a	napkin	and	let	them	do	it	for	themselves.	Offer	to	cover	any	laundering	or	cleaning	costs.	If	you	burp	cover	your	mouth	with	your	napkin.	After	it	happens,	say	a	quiet	"pardon	me"	to	no	one	in	particular,	do	not	make	a	big	deal	about	it.	If	you	break
anything,	call	it	to	the	waiter's	attention.	In	a	private	home,	speak	quietly	to	the	host	and	offer	to	replace	the	item.	If	you	get	some	food	stuck	between	your	teeth	do	not	use	toothpicks,	fingernails,	or	napkins	to	dislodge	the	food	at	the	table.	If	necessary	go	to	the	bathroom	and	take	care	of	it.	With	dictionary	look	up	-	Double	click	on	any	word	for	its
definition.	This	section	is	in	advanced	English	and	is	only	intended	to	be	a	guide,	not	to	be	taken	too	seriously!	R.S.V.P.	The	greatest	single	modern	business	(and	social)	etiquette	failing	is	not	responding	to	an	invitation	to	let	the	host	know	whether	or	not	you	will	attend.	Respond	in	writing	before	the	date	given	on	the	invitation,	if	circumstances	stop
you	from	attending	always	let	your	host/ess	know	as	soon	as	possible.	Eating	Manners/Etiquette	In	Britain,	even	today,	people	are	judged	by	their	table	manners,	especially	when	eating	out	or	attending	formal	functions.	There	are	certain	ways	you	should	behave	and	certain	niceties	to	observe.	These	are	just	a	few,	from	basic	manners	to	some	more
advanced	niceties	for	formal	occasions.	A	popular	saying	in	the	UK	is	"Manners	maketh	man."	Basic	Manners	Eating	Things	you	should	do:-	If	you	are	at	a	dinner	party	wait	until	your	host(ess)	starts	eating	or	indicates	you	should	do	so.	Chew	and	swallow	all	the	food	in	your	mouth	before	taking	more	or	taking	a	drink.	Soup	should	be	spooned	away
from	you.	Tilt	the	bowl	away	from	you.	Break	bread	and	rolls	with	your	fingers	not	with	your	knife.	Break	off	a	small	piece	of	bread	(or	roll	and	butter	it.	Do	not	butter	the	whole	slice	or	half	a	roll	at	one	time.	You	may	use	a	piece	of	bread	on	a	fork	to	soak	up	sauce	or	gravy.	Never	hold	the	bread	in	your	fingers	to	do	this.	Only	clear	consomme	should
be	drunk	directly	from	the	soup	bowl,	and	then	only	if	it	has	handles.	You	may	eat	chicken	and	pizza	with	your	fingers	if	you	are	at	a	barbecue,	finger	buffet	or	very	informal	setting.	Otherwise	always	use	a	knife	and	fork.	Things	you	should	not	do:-	Never	chew	with	your	mouth	open.	Never	talk	with	food	in	your	mouth.	Never	put	too	much	food	in	your
mouth.	Never	mash	or	mix	food	on	your	plate.	Do	not	blow	on	hot	food	or	drink.	Do	not	sip	from	a	coffee	spoon	or	teaspoon.	Never	use	your	fingers	to	push	food	onto	your	spoon	or	fork.	Serviettes,	crockery,	and	cutlery.	Things	you	should	do:-	Your	serviette	should	always	be	placed	on	your	lap.	If	it	is	small	you	may	open	it	out	fully.	If	it	is	large	it
should	be	kept	folded	in	half	with	the	fold	toward	you.	(	In	some	of	the	more	exclusive	restaurants	the	waiter	will	place	your	napkin	on	your	lap	for	you.)	The	fork	is	held	in	the	left	hand,	the	knife	in	the	right	to	cut	food	and	to	help	carry	food	to	the	fork.	The	fork	is	held,	tines	down,	and	the	knife	used	to	move	food	unto	the	fork	or	support	food	so	the
fork	can	pick	it	up.	There	is	no	shifting	of	cutlery.	When	you	are	finished	eating,	soup	spoons,	coffee	spoons,	and	dessert	spoons	should	be	placed	on	the	side	plate	or	saucer,	never	leave	them	in	the	bowl,	cup	etc.	Do	not	push	your	plate	away	or	stack	your	dishes.	Place	your	knife	and	fork	together	in	the	"twenty	past	four"	position,	as	if	your	plate
were	the	face	of	the	clock,	with	the	knife	on	the	outside	and	the	fork	on	the	inside.	Or	place	the	utensils	side	by	side	in	the	middle	of	your	plate,	fork	tines	down,	knife	to	the	right,	sharp	blade	turned	inward	toward	the	fork.	Keep	your	serviette	in	your	lap	until	you	leave	the	table.	When	you	leave	the	table	place	your	serviette	in	loose	folds	at	the	left
side	of	your	plate,	never	on	top	of	the	plate.	Things	you	should	not	do:-	Never	tuck	your	napkin	into	the	collar	of	your	shirt.	Never	use	a	napkin	as	a	handkerchief.	Do	not	wipe	off	cutlery	or	glassware	with	your	napkin.	If	dishes	aren't	clean,	ask	the	waiter	quietly	for	replacements.	Do	not	cut	up	more	than	three	bites	at	a	time.	Do	not	scrape	the	plate.
Passing	dishes	and	food	Things	you	should	do:-	Soup	spoons,	coffee	spoons,	and	dessert	spoons	should	be	placed	on	the	service	plate	or	saucer	when	you	are	finished	eating.	Never	leave	them	in	the	bowl,	cup	etc.	Always	pass	to	the	right.	Initiate	the	passing	of	rolls,	butter,	and	condiments	even	if	you	do	not	want	any.	Pass	jugs,	gravy	boats	etc.	with
the	handle	toward	the	recipient.	Things	you	should	not	do:-	Never	reach	across	the	table.	If	anything	isn't	directly	in	front	of	you,	ask	for	it	to	be	passed.	Posture	and	behaviour	Things	you	should	do:-	When	being	entertained	at	someone's	home	it	is	nice	to	take	a	gift	for	the	host	and	hostess.	A	bottle	of	wine,	bunch	of	flowers	or	chocolates	are	all
acceptable.	On	arrival	in	a	restaurant	or	at	a	formal	function	give	your	coat	to	the	waiter,	never	hang	it	on	the	back	of	your	chair.	If	in	doubt	ask	your	host(ess).	When	you	wish	to	use	the	toilet,	excuse	yourself	and	leave	quietly.	Do	not	ask	people	where	they	are	going	if	they	excuse	themselves.	Things	you	should	not	do:-	Elbows	should	not	be	on	the
table	until	after	all	courses	have	been	cleared	away.	Never	lean	on	your	elbows!	Keep	your	posture	erect.	Never	rock	back	in	your	chair.	Never	smoke	during	a	meal.	Smoking	should	not	take	place	until	dessert	is	finished.	Follow	the	lead	of	the	host	or	ask	if	you	may	smoke.	Use	ashtrays	only.	Never	apply	makeup	or	comb	your	hair	at	the	table.	The
Formal	Table	Setting/Seating	At	first	glance,	a	formal	table	setting	can	be	intimidating	because	there	are	so	many	forks,	spoons,	and	knives,	all	for	different	courses.	However,	do	not	be	dismayed,	there	is	a	simple	system	behind	it	all.	Placement	and	procedure	Start	with	the	utensils	on	the	outside	and	work	your	way	inward	with	each	subsequent
course.	In	other	words,	the	outermost	fork	is	your	salad	fork	if	salad	is	served	first.	Forks	will	be	on	your	left.	Knives	and	spoons	on	your	right.	One	exception	to	this	is	the	oyster	or	seafood	fork,	which	will	be	on	the	right	next	to	the	soup	spoon.	If	you	are	in	a	restaurant	and	did	not	order	fish,	soup,	or	salad,	the	waiter	will	remove	those	utensils.	In	a
private	home	or	at	a	banquet	the	silverware	indicates	the	courses	that	will	be	served.	At	the	top	of	your	plate	will	be	a	dessert	spoon	and	dessert	fork.	When	dessert	is	served,	slide	them	down	to	the	sides	of	the	dessert	plate:	fork	on	the	left;	spoon	on	the	right.	To	eat	dessert,	break	the	dessert	with	the	spoon,	one	bite	at	a	time.	Push	the	food	with	the
fork	into	the	spoon.	Eat	from	the	spoon.	(Fork	in	left	hand;	spoon	in	right.)	Coffee	spoons	are	either	to	the	right	of	the	plate	or	brought	with	the	coffee.	Red	wine	is	served	in	a	glass	with	a	round	bowl	and	fairly	short	stem.	Hold	it	at	the	base	of	the	bowl.	It	should	be	served	at	room	temperature.	White	wine	is	normally	served	in	a	larger	glass	with	a
longer	stem.	Hold	it	at	the	base	of	the	stem.	The	same	applies	to	all	chilled	wines.	The	order	of	the	wine	glasses	begins	with	the	one	closest	to	you:	(a)	Sherry	(soup	course)	(b)	White	wine	(fish/chicken	course)	(c)	Red	wine	(meat	course)	(d)	Water	goblet.	(	There	may	be	other	glasses	used	throughout	the	meal.	)	There	will	be	a	butter	knife	located
near	the	butter	dish.	Use	it	to	transfer	butter	to	your	side	plate.	Your	butter	knife	will	either	be	lying	diagonally	across	your	side	plate	or	as	the	last	one	to	your	right	in	the	row	of	knives.	Never	use	the	knife	with	the	butter	dish	to	butter	bread.	If	there	is	no	knife	with	the	butter	dish,	transfer	the	butter	with	your	butter	knife.	Sorbet,	a	fruit	flavored
ice,	may	be	served	between	courses	to	cleanse	the	palate.	A	spoon	will	accompany	the	sorbet.	Salad	may	be	served	before	or	after	the	main	course.	The	placement	of	the	salad	fork	will	give	you	a	clue.	Finger	bowls	are	presented	after	the	main	course	and	before	dessert.	If	the	bowl	is	placed	on	a	plate	directly	in	front	of	you,	lift	the	bowl	with	both
hands	and	place	it	to	the	left	of	your	place	setting.	If	there	is	a	doily	under	it,	move	it	as	well.	Often	the	finger	bowl	will	be	placed	to	the	left.	Dip	the	fingers	of	one	hand	into	the	bowl,	dry	on	your	napkin	which	remains	on	you	lap.	Follow	with	the	other	hand.	There	may	be	a	flower	or	a	lemon	slice	in	the	bowl.	Leave	it	be.	(Some	restaurants	use	hot
towels	in	a	similar	manner	as	finger	bowl.	Seating	at	a	formal	dinner	The	male	guest	of	honor	sits	on	the	hostess'	right.	The	next	most	important	man	sits	on	her	left.	The	female	guest	of	honor	sits	on	the	host's	right.	The	second	most	important	woman	sits	on	the	host's	left.	Men	and	women	should	be	alternately	seated.	Couples	should	be	separated.
Use	of	round	tables	puts	everyone	on	an	equal	basis.	There	may	be	place	cards	at	a	formal	dinner	or	your	host/hostess	may	indicate	where	you	should	be	seated.	Social	manners	are	expected:	males	should	seat	females	and	rise	when	they	leave	and	return	to	the	table.	Accidents	will	Happen	If	you	spill	anything	on	the	table	or	yourself	discretely	use
your	napkin	or	ask	the	waiter	for	sparkling	water.	Do	not	dip	your	napkin	into	your	water	glass.	If	you	spill	anything	on	someone	else	do	not	try	to	mop	up	the	spill,	offer	them	a	napkin	and	let	them	do	it	for	themselves.	Offer	to	cover	any	laundering	or	cleaning	costs.	If	you	burp	cover	your	mouth	with	your	napkin.	After	it	happens,	say	a	quiet	"pardon
me"	to	no	one	in	particular,	do	not	make	a	big	deal	about	it.	If	you	break	anything,	call	it	to	the	waiter's	attention.	In	a	private	home,	speak	quietly	to	the	host	and	offer	to	replace	the	item.	If	you	get	some	food	stuck	between	your	teeth	do	not	use	toothpicks,	fingernails,	or	napkins	to	dislodge	the	food	at	the	table.	If	necessary	go	to	the	bathroom	and
take	care	of	it.	With	dictionary	look	up	-	Double	click	on	any	word	for	its	definition.	This	section	is	in	advanced	English	and	is	only	intended	to	be	a	guide,	not	to	be	taken	too	seriously!	R.S.V.P.	The	greatest	single	modern	business	(and	social)	etiquette	failing	is	not	responding	to	an	invitation	to	let	the	host	know	whether	or	not	you	will	attend.
Respond	in	writing	before	the	date	given	on	the	invitation,	if	circumstances	stop	you	from	attending	always	let	your	host/ess	know	as	soon	as	possible.	Eating	Manners/Etiquette	In	Britain,	even	today,	people	are	judged	by	their	table	manners,	especially	when	eating	out	or	attending	formal	functions.	There	are	certain	ways	you	should	behave	and
certain	niceties	to	observe.	These	are	just	a	few,	from	basic	manners	to	some	more	advanced	niceties	for	formal	occasions.	A	popular	saying	in	the	UK	is	"Manners	maketh	man."	Basic	Manners	Eating	Things	you	should	do:-	If	you	are	at	a	dinner	party	wait	until	your	host(ess)	starts	eating	or	indicates	you	should	do	so.	Chew	and	swallow	all	the	food
in	your	mouth	before	taking	more	or	taking	a	drink.	Soup	should	be	spooned	away	from	you.	Tilt	the	bowl	away	from	you.	Break	bread	and	rolls	with	your	fingers	not	with	your	knife.	Break	off	a	small	piece	of	bread	(or	roll	and	butter	it.	Do	not	butter	the	whole	slice	or	half	a	roll	at	one	time.	You	may	use	a	piece	of	bread	on	a	fork	to	soak	up	sauce	or
gravy.	Never	hold	the	bread	in	your	fingers	to	do	this.	Only	clear	consomme	should	be	drunk	directly	from	the	soup	bowl,	and	then	only	if	it	has	handles.	You	may	eat	chicken	and	pizza	with	your	fingers	if	you	are	at	a	barbecue,	finger	buffet	or	very	informal	setting.	Otherwise	always	use	a	knife	and	fork.	Things	you	should	not	do:-	Never	chew	with
your	mouth	open.	Never	talk	with	food	in	your	mouth.	Never	put	too	much	food	in	your	mouth.	Never	mash	or	mix	food	on	your	plate.	Do	not	blow	on	hot	food	or	drink.	Do	not	sip	from	a	coffee	spoon	or	teaspoon.	Never	use	your	fingers	to	push	food	onto	your	spoon	or	fork.	Serviettes,	crockery,	and	cutlery.	Things	you	should	do:-	Your	serviette	should
always	be	placed	on	your	lap.	If	it	is	small	you	may	open	it	out	fully.	If	it	is	large	it	should	be	kept	folded	in	half	with	the	fold	toward	you.	(	In	some	of	the	more	exclusive	restaurants	the	waiter	will	place	your	napkin	on	your	lap	for	you.)	The	fork	is	held	in	the	left	hand,	the	knife	in	the	right	to	cut	food	and	to	help	carry	food	to	the	fork.	The	fork	is	held,
tines	down,	and	the	knife	used	to	move	food	unto	the	fork	or	support	food	so	the	fork	can	pick	it	up.	There	is	no	shifting	of	cutlery.	When	you	are	finished	eating,	soup	spoons,	coffee	spoons,	and	dessert	spoons	should	be	placed	on	the	side	plate	or	saucer,	never	leave	them	in	the	bowl,	cup	etc.	Do	not	push	your	plate	away	or	stack	your	dishes.	Place
your	knife	and	fork	together	in	the	"twenty	past	four"	position,	as	if	your	plate	were	the	face	of	the	clock,	with	the	knife	on	the	outside	and	the	fork	on	the	inside.	Or	place	the	utensils	side	by	side	in	the	middle	of	your	plate,	fork	tines	down,	knife	to	the	right,	sharp	blade	turned	inward	toward	the	fork.	Keep	your	serviette	in	your	lap	until	you	leave	the
table.	When	you	leave	the	table	place	your	serviette	in	loose	folds	at	the	left	side	of	your	plate,	never	on	top	of	the	plate.	Things	you	should	not	do:-	Never	tuck	your	napkin	into	the	collar	of	your	shirt.	Never	use	a	napkin	as	a	handkerchief.	Do	not	wipe	off	cutlery	or	glassware	with	your	napkin.	If	dishes	aren't	clean,	ask	the	waiter	quietly	for
replacements.	Do	not	cut	up	more	than	three	bites	at	a	time.	Do	not	scrape	the	plate.	Passing	dishes	and	food	Things	you	should	do:-	Soup	spoons,	coffee	spoons,	and	dessert	spoons	should	be	placed	on	the	service	plate	or	saucer	when	you	are	finished	eating.	Never	leave	them	in	the	bowl,	cup	etc.	Always	pass	to	the	right.	Initiate	the	passing	of	rolls,
butter,	and	condiments	even	if	you	do	not	want	any.	Pass	jugs,	gravy	boats	etc.	with	the	handle	toward	the	recipient.	Things	you	should	not	do:-	Never	reach	across	the	table.	If	anything	isn't	directly	in	front	of	you,	ask	for	it	to	be	passed.	Posture	and	behaviour	Things	you	should	do:-	When	being	entertained	at	someone's	home	it	is	nice	to	take	a	gift
for	the	host	and	hostess.	A	bottle	of	wine,	bunch	of	flowers	or	chocolates	are	all	acceptable.	On	arrival	in	a	restaurant	or	at	a	formal	function	give	your	coat	to	the	waiter,	never	hang	it	on	the	back	of	your	chair.	If	in	doubt	ask	your	host(ess).	When	you	wish	to	use	the	toilet,	excuse	yourself	and	leave	quietly.	Do	not	ask	people	where	they	are	going	if
they	excuse	themselves.	Things	you	should	not	do:-	Elbows	should	not	be	on	the	table	until	after	all	courses	have	been	cleared	away.	Never	lean	on	your	elbows!	Keep	your	posture	erect.	Never	rock	back	in	your	chair.	Never	smoke	during	a	meal.	Smoking	should	not	take	place	until	dessert	is	finished.	Follow	the	lead	of	the	host	or	ask	if	you	may
smoke.	Use	ashtrays	only.	Never	apply	makeup	or	comb	your	hair	at	the	table.	The	Formal	Table	Setting/Seating	At	first	glance,	a	formal	table	setting	can	be	intimidating	because	there	are	so	many	forks,	spoons,	and	knives,	all	for	different	courses.	However,	do	not	be	dismayed,	there	is	a	simple	system	behind	it	all.	Placement	and	procedure	Start
with	the	utensils	on	the	outside	and	work	your	way	inward	with	each	subsequent	course.	In	other	words,	the	outermost	fork	is	your	salad	fork	if	salad	is	served	first.	Forks	will	be	on	your	left.	Knives	and	spoons	on	your	right.	One	exception	to	this	is	the	oyster	or	seafood	fork,	which	will	be	on	the	right	next	to	the	soup	spoon.	If	you	are	in	a	restaurant
and	did	not	order	fish,	soup,	or	salad,	the	waiter	will	remove	those	utensils.	In	a	private	home	or	at	a	banquet	the	silverware	indicates	the	courses	that	will	be	served.	At	the	top	of	your	plate	will	be	a	dessert	spoon	and	dessert	fork.	When	dessert	is	served,	slide	them	down	to	the	sides	of	the	dessert	plate:	fork	on	the	left;	spoon	on	the	right.	To	eat
dessert,	break	the	dessert	with	the	spoon,	one	bite	at	a	time.	Push	the	food	with	the	fork	into	the	spoon.	Eat	from	the	spoon.	(Fork	in	left	hand;	spoon	in	right.)	Coffee	spoons	are	either	to	the	right	of	the	plate	or	brought	with	the	coffee.	Red	wine	is	served	in	a	glass	with	a	round	bowl	and	fairly	short	stem.	Hold	it	at	the	base	of	the	bowl.	It	should	be
served	at	room	temperature.	White	wine	is	normally	served	in	a	larger	glass	with	a	longer	stem.	Hold	it	at	the	base	of	the	stem.	The	same	applies	to	all	chilled	wines.	The	order	of	the	wine	glasses	begins	with	the	one	closest	to	you:	(a)	Sherry	(soup	course)	(b)	White	wine	(fish/chicken	course)	(c)	Red	wine	(meat	course)	(d)	Water	goblet.	(	There	may
be	other	glasses	used	throughout	the	meal.	)	There	will	be	a	butter	knife	located	near	the	butter	dish.	Use	it	to	transfer	butter	to	your	side	plate.	Your	butter	knife	will	either	be	lying	diagonally	across	your	side	plate	or	as	the	last	one	to	your	right	in	the	row	of	knives.	Never	use	the	knife	with	the	butter	dish	to	butter	bread.	If	there	is	no	knife	with	the
butter	dish,	transfer	the	butter	with	your	butter	knife.	Sorbet,	a	fruit	flavored	ice,	may	be	served	between	courses	to	cleanse	the	palate.	A	spoon	will	accompany	the	sorbet.	Salad	may	be	served	before	or	after	the	main	course.	The	placement	of	the	salad	fork	will	give	you	a	clue.	Finger	bowls	are	presented	after	the	main	course	and	before	dessert.	If
the	bowl	is	placed	on	a	plate	directly	in	front	of	you,	lift	the	bowl	with	both	hands	and	place	it	to	the	left	of	your	place	setting.	If	there	is	a	doily	under	it,	move	it	as	well.	Often	the	finger	bowl	will	be	placed	to	the	left.	Dip	the	fingers	of	one	hand	into	the	bowl,	dry	on	your	napkin	which	remains	on	you	lap.	Follow	with	the	other	hand.	There	may	be	a
flower	or	a	lemon	slice	in	the	bowl.	Leave	it	be.	(Some	restaurants	use	hot	towels	in	a	similar	manner	as	finger	bowl.	Seating	at	a	formal	dinner	The	male	guest	of	honor	sits	on	the	hostess'	right.	The	next	most	important	man	sits	on	her	left.	The	female	guest	of	honor	sits	on	the	host's	right.	The	second	most	important	woman	sits	on	the	host's	left.
Men	and	women	should	be	alternately	seated.	Couples	should	be	separated.	Use	of	round	tables	puts	everyone	on	an	equal	basis.	There	may	be	place	cards	at	a	formal	dinner	or	your	host/hostess	may	indicate	where	you	should	be	seated.	Social	manners	are	expected:	males	should	seat	females	and	rise	when	they	leave	and	return	to	the	table.
Accidents	will	Happen	If	you	spill	anything	on	the	table	or	yourself	discretely	use	your	napkin	or	ask	the	waiter	for	sparkling	water.	Do	not	dip	your	napkin	into	your	water	glass.	If	you	spill	anything	on	someone	else	do	not	try	to	mop	up	the	spill,	offer	them	a	napkin	and	let	them	do	it	for	themselves.	Offer	to	cover	any	laundering	or	cleaning	costs.	If
you	burp	cover	your	mouth	with	your	napkin.	After	it	happens,	say	a	quiet	"pardon	me"	to	no	one	in	particular,	do	not	make	a	big	deal	about	it.	If	you	break	anything,	call	it	to	the	waiter's	attention.	In	a	private	home,	speak	quietly	to	the	host	and	offer	to	replace	the	item.	If	you	get	some	food	stuck	between	your	teeth	do	not	use	toothpicks,	fingernails,
or	napkins	to	dislodge	the	food	at	the	table.	If	necessary	go	to	the	bathroom	and	take	care	of	it.	The	British	are	always	known	to	be	very	proper	and	particular	about	customs	and	manners.	Though	times	have	changed	and	food	manners	have	changed	too,	to	date	table	manners	and	food	etiquette	in	the	UK	are	very	important.	The	UK	is	one	of	the	most
popular	tourist	destinations	even	today	as	it	has	lots	to	do	for	all	age	groups.	Table	manners	are	an	intrinsic	part	of	the	British	culture	and	this	is	taught	to	the	kids	from	a	very	young	age.When	travelling	to	the	United	Kingdom,	you	will	be	eating	at	restaurants	for	with	the	locals	and	thus,	knowing	the	manners	and	customs	is	very	important.	Let	us
talk	about	the	basic	food	etiquette	that	you	should	follow.Following	are	some	of	the	basic	eating	manners	you	should	follow:1.	Do	not	start	eating	till	the	hosts	join	you	or	ask	you	to	start2.	Tilt	the	soup	bowl	away	from	you	and	break	the	rolls	and	bread	with	your	hand	and	do	not	use	a	knife3.	Finish	chewing	your	bite	before	you	take	another	serving4.
Try	and	use	a	fork	and	knife	to	eat	your	meats	unless	you	are	at	a	finger	buffet	or	a	picnic5.	Do	not	chew	with	your	mouth	open6.	Take	smaller	bites7.	Do	not	talk	when	you	have	food	in	your	mouth8.	Do	not	blow	on	hot	food	and	wait	for	it	to	cool	a	bit9.	Do	not	sip	tea	or	coffee	from	a	spoon10.	Do	not	use	your	fingers	to	push	food	on	your	fork	or
spoonKeep	in	mind	some	of	the	following	manners	when	eating	at	a	table	in	the	UK.1.	Your	napkin	should	be	placed	on	your	lap.	If	its	big	fold	it	else	open	it	completely.	Keep	it	in	your	lap	till	you	do	not	leave	the	table.2.	Hold	the	knife	in	your	right	hand	and	the	fork	in	your	left.	Use	your	knife	to	push	the	food	on	your	fork.	3.	After	finishing	eating,	the
soup	spoon,	dessert	spoon	and	coffee	spoon	should	be	kept	on	the	side	plate	and	should	not	be	left	in	the	bowl	or	cup.4.	Never	stack	your	plates	and	bowls	after	eating.5.	Leave	your	napkin	after	folding	it	loosely	next	to	your	plate	and	not	on	the	plate.6.	Never	use	the	napkin	as	a	handkerchief	or	clean	the	dishes.	7.	Do	not	scrap	the	plate.8.	Do	not	put
the	knife	in	your	mouth.9.	If	you	need	a	dish	which	is	not	close	to	you,	always	ask	someone	to	pass	it	to	you	and	do	not	try	to	reach	for.Besides	the	above,	there	are	some	very	important	things	that	must	be	kept	in	mind	when	eating	in	the	UK.	Some	of	these	are:1.	If	you	have	any	allergy	or	cannot	eat	any	food,	inform	the	restaurant	and	the	host	in
advance.2.	Always	say	thank	you	when	you	are	served	anything.3.	Do	not	make	noises	or	slurp	on	your	food.4.	Never	use	your	fingernails	to	pick	out	food	from	your	teeth.5.	Sit	straight	and	do	not	put	your	elbows	on	the	table.6.	Never	rock	in	your	chair.7.	Do	not	smoke	during	the	meal.One	thing	to	remember	is	that	while	there	are	rules	and	etiquette,
accidents	can	happen	and	will	happen.	Do	not	get	very	scared	and	do	not	enjoy	your	meal.	If	you	spill	anything,	use	your	napkin	quietly	and	never	dip	the	napkin	in	your	glass.	If	you	spill	something	on	anyone	else,	offer	a	napkin	to	clean	and	do	not	do	it	yourself.	If	you	sneeze	or	burp	while	eating,	just	make	sure	you	cover	your	mouth	and	say	Excuse
me.There	is	a	lot	to	do	in	the	UK	and	it	undoubtedly	is	one	of	the	better	holiday	destinations.	The	British	follow	rules	and	it	is	always	appreciated	if	you	do	the	same.	Food	manners	are	important	for	the	locals	and	keeping	some	basic	things	in	mind	will	not	only	make	sure	you	are	more	comfortable	but	also	make	the	dining	experience	fun	and	stress-
free.	While	manners	are	basic,	never	be	too	conscious	that	you	do	not	enjoy	and	get	flustered.	The	above	are	some	simple	and	basic	food	etiquette	in	the	UK	and	these	will	help	you	enjoy	your	meals	on	your	next	trip.	Disclaimer:	The	above	information	is	for	illustrative	purposes	only.	For	more	details,	please	refer	to	the	policy	wordings	and	prospectus
before	concluding	the	sales.	Published	on	September	13,	2023	With	dictionary	look	up	-	Double	click	on	any	word	for	its	definition.	This	section	is	in	advanced	English	and	is	only	intended	to	be	a	guide,	not	to	be	taken	too	seriously!	R.S.V.P.	The	greatest	single	modern	business	(and	social)	etiquette	failing	is	not	responding	to	an	invitation	to	let	the
host	know	whether	or	not	you	will	attend.	Respond	in	writing	before	the	date	given	on	the	invitation,	if	circumstances	stop	you	from	attending	always	let	your	host/ess	know	as	soon	as	possible.	Eating	Manners/Etiquette	In	Britain,	even	today,	people	are	judged	by	their	table	manners,	especially	when	eating	out	or	attending	formal	functions.	There
are	certain	ways	you	should	behave	and	certain	niceties	to	observe.	These	are	just	a	few,	from	basic	manners	to	some	more	advanced	niceties	for	formal	occasions.	A	popular	saying	in	the	UK	is	"Manners	maketh	man."	Basic	Manners	Eating	Things	you	should	do:-	If	you	are	at	a	dinner	party	wait	until	your	host(ess)	starts	eating	or	indicates	you
should	do	so.	Chew	and	swallow	all	the	food	in	your	mouth	before	taking	more	or	taking	a	drink.	Soup	should	be	spooned	away	from	you.	Tilt	the	bowl	away	from	you.	Break	bread	and	rolls	with	your	fingers	not	with	your	knife.	Break	off	a	small	piece	of	bread	(or	roll	and	butter	it.	Do	not	butter	the	whole	slice	or	half	a	roll	at	one	time.	You	may	use	a
piece	of	bread	on	a	fork	to	soak	up	sauce	or	gravy.	Never	hold	the	bread	in	your	fingers	to	do	this.	Only	clear	consomme	should	be	drunk	directly	from	the	soup	bowl,	and	then	only	if	it	has	handles.	You	may	eat	chicken	and	pizza	with	your	fingers	if	you	are	at	a	barbecue,	finger	buffet	or	very	informal	setting.	Otherwise	always	use	a	knife	and	fork.
Things	you	should	not	do:-	Never	chew	with	your	mouth	open.	Never	talk	with	food	in	your	mouth.	Never	put	too	much	food	in	your	mouth.	Never	mash	or	mix	food	on	your	plate.	Do	not	blow	on	hot	food	or	drink.	Do	not	sip	from	a	coffee	spoon	or	teaspoon.	Never	use	your	fingers	to	push	food	onto	your	spoon	or	fork.	Serviettes,	crockery,	and	cutlery.
Things	you	should	do:-	Your	serviette	should	always	be	placed	on	your	lap.	If	it	is	small	you	may	open	it	out	fully.	If	it	is	large	it	should	be	kept	folded	in	half	with	the	fold	toward	you.	(	In	some	of	the	more	exclusive	restaurants	the	waiter	will	place	your	napkin	on	your	lap	for	you.)	The	fork	is	held	in	the	left	hand,	the	knife	in	the	right	to	cut	food	and	to
help	carry	food	to	the	fork.	The	fork	is	held,	tines	down,	and	the	knife	used	to	move	food	unto	the	fork	or	support	food	so	the	fork	can	pick	it	up.	There	is	no	shifting	of	cutlery.	When	you	are	finished	eating,	soup	spoons,	coffee	spoons,	and	dessert	spoons	should	be	placed	on	the	side	plate	or	saucer,	never	leave	them	in	the	bowl,	cup	etc.	Do	not	push
your	plate	away	or	stack	your	dishes.	Place	your	knife	and	fork	together	in	the	"twenty	past	four"	position,	as	if	your	plate	were	the	face	of	the	clock,	with	the	knife	on	the	outside	and	the	fork	on	the	inside.	Or	place	the	utensils	side	by	side	in	the	middle	of	your	plate,	fork	tines	down,	knife	to	the	right,	sharp	blade	turned	inward	toward	the	fork.	Keep
your	serviette	in	your	lap	until	you	leave	the	table.	When	you	leave	the	table	place	your	serviette	in	loose	folds	at	the	left	side	of	your	plate,	never	on	top	of	the	plate.	Things	you	should	not	do:-	Never	tuck	your	napkin	into	the	collar	of	your	shirt.	Never	use	a	napkin	as	a	handkerchief.	Do	not	wipe	off	cutlery	or	glassware	with	your	napkin.	If	dishes
aren't	clean,	ask	the	waiter	quietly	for	replacements.	Do	not	cut	up	more	than	three	bites	at	a	time.	Do	not	scrape	the	plate.	Passing	dishes	and	food	Things	you	should	do:-	Soup	spoons,	coffee	spoons,	and	dessert	spoons	should	be	placed	on	the	service	plate	or	saucer	when	you	are	finished	eating.	Never	leave	them	in	the	bowl,	cup	etc.	Always	pass	to
the	right.	Initiate	the	passing	of	rolls,	butter,	and	condiments	even	if	you	do	not	want	any.	Pass	jugs,	gravy	boats	etc.	with	the	handle	toward	the	recipient.	Things	you	should	not	do:-	Never	reach	across	the	table.	If	anything	isn't	directly	in	front	of	you,	ask	for	it	to	be	passed.	Posture	and	behaviour	Things	you	should	do:-	When	being	entertained	at
someone's	home	it	is	nice	to	take	a	gift	for	the	host	and	hostess.	A	bottle	of	wine,	bunch	of	flowers	or	chocolates	are	all	acceptable.	On	arrival	in	a	restaurant	or	at	a	formal	function	give	your	coat	to	the	waiter,	never	hang	it	on	the	back	of	your	chair.	If	in	doubt	ask	your	host(ess).	When	you	wish	to	use	the	toilet,	excuse	yourself	and	leave	quietly.	Do
not	ask	people	where	they	are	going	if	they	excuse	themselves.	Things	you	should	not	do:-	Elbows	should	not	be	on	the	table	until	after	all	courses	have	been	cleared	away.	Never	lean	on	your	elbows!	Keep	your	posture	erect.	Never	rock	back	in	your	chair.	Never	smoke	during	a	meal.	Smoking	should	not	take	place	until	dessert	is	finished.	Follow	the
lead	of	the	host	or	ask	if	you	may	smoke.	Use	ashtrays	only.	Never	apply	makeup	or	comb	your	hair	at	the	table.	The	Formal	Table	Setting/Seating	At	first	glance,	a	formal	table	setting	can	be	intimidating	because	there	are	so	many	forks,	spoons,	and	knives,	all	for	different	courses.	However,	do	not	be	dismayed,	there	is	a	simple	system	behind	it	all.
Placement	and	procedure	Start	with	the	utensils	on	the	outside	and	work	your	way	inward	with	each	subsequent	course.	In	other	words,	the	outermost	fork	is	your	salad	fork	if	salad	is	served	first.	Forks	will	be	on	your	left.	Knives	and	spoons	on	your	right.	One	exception	to	this	is	the	oyster	or	seafood	fork,	which	will	be	on	the	right	next	to	the	soup
spoon.	If	you	are	in	a	restaurant	and	did	not	order	fish,	soup,	or	salad,	the	waiter	will	remove	those	utensils.	In	a	private	home	or	at	a	banquet	the	silverware	indicates	the	courses	that	will	be	served.	At	the	top	of	your	plate	will	be	a	dessert	spoon	and	dessert	fork.	When	dessert	is	served,	slide	them	down	to	the	sides	of	the	dessert	plate:	fork	on	the
left;	spoon	on	the	right.	To	eat	dessert,	break	the	dessert	with	the	spoon,	one	bite	at	a	time.	Push	the	food	with	the	fork	into	the	spoon.	Eat	from	the	spoon.	(Fork	in	left	hand;	spoon	in	right.)	Coffee	spoons	are	either	to	the	right	of	the	plate	or	brought	with	the	coffee.	Red	wine	is	served	in	a	glass	with	a	round	bowl	and	fairly	short	stem.	Hold	it	at	the
base	of	the	bowl.	It	should	be	served	at	room	temperature.	White	wine	is	normally	served	in	a	larger	glass	with	a	longer	stem.	Hold	it	at	the	base	of	the	stem.	The	same	applies	to	all	chilled	wines.	The	order	of	the	wine	glasses	begins	with	the	one	closest	to	you:	(a)	Sherry	(soup	course)	(b)	White	wine	(fish/chicken	course)	(c)	Red	wine	(meat	course)
(d)	Water	goblet.	(	There	may	be	other	glasses	used	throughout	the	meal.	)	There	will	be	a	butter	knife	located	near	the	butter	dish.	Use	it	to	transfer	butter	to	your	side	plate.	Your	butter	knife	will	either	be	lying	diagonally	across	your	side	plate	or	as	the	last	one	to	your	right	in	the	row	of	knives.	Never	use	the	knife	with	the	butter	dish	to	butter
bread.	If	there	is	no	knife	with	the	butter	dish,	transfer	the	butter	with	your	butter	knife.	Sorbet,	a	fruit	flavored	ice,	may	be	served	between	courses	to	cleanse	the	palate.	A	spoon	will	accompany	the	sorbet.	Salad	may	be	served	before	or	after	the	main	course.	The	placement	of	the	salad	fork	will	give	you	a	clue.	Finger	bowls	are	presented	after	the
main	course	and	before	dessert.	If	the	bowl	is	placed	on	a	plate	directly	in	front	of	you,	lift	the	bowl	with	both	hands	and	place	it	to	the	left	of	your	place	setting.	If	there	is	a	doily	under	it,	move	it	as	well.	Often	the	finger	bowl	will	be	placed	to	the	left.	Dip	the	fingers	of	one	hand	into	the	bowl,	dry	on	your	napkin	which	remains	on	you	lap.	Follow	with
the	other	hand.	There	may	be	a	flower	or	a	lemon	slice	in	the	bowl.	Leave	it	be.	(Some	restaurants	use	hot	towels	in	a	similar	manner	as	finger	bowl.	Seating	at	a	formal	dinner	The	male	guest	of	honor	sits	on	the	hostess'	right.	The	next	most	important	man	sits	on	her	left.	The	female	guest	of	honor	sits	on	the	host's	right.	The	second	most	important
woman	sits	on	the	host's	left.	Men	and	women	should	be	alternately	seated.	Couples	should	be	separated.	Use	of	round	tables	puts	everyone	on	an	equal	basis.	There	may	be	place	cards	at	a	formal	dinner	or	your	host/hostess	may	indicate	where	you	should	be	seated.	Social	manners	are	expected:	males	should	seat	females	and	rise	when	they	leave
and	return	to	the	table.	Accidents	will	Happen	If	you	spill	anything	on	the	table	or	yourself	discretely	use	your	napkin	or	ask	the	waiter	for	sparkling	water.	Do	not	dip	your	napkin	into	your	water	glass.	If	you	spill	anything	on	someone	else	do	not	try	to	mop	up	the	spill,	offer	them	a	napkin	and	let	them	do	it	for	themselves.	Offer	to	cover	any
laundering	or	cleaning	costs.	If	you	burp	cover	your	mouth	with	your	napkin.	After	it	happens,	say	a	quiet	"pardon	me"	to	no	one	in	particular,	do	not	make	a	big	deal	about	it.	If	you	break	anything,	call	it	to	the	waiter's	attention.	In	a	private	home,	speak	quietly	to	the	host	and	offer	to	replace	the	item.	If	you	get	some	food	stuck	between	your	teeth	do
not	use	toothpicks,	fingernails,	or	napkins	to	dislodge	the	food	at	the	table.	If	necessary	go	to	the	bathroom	and	take	care	of	it.	Unleash	Your	BestGroup	dining	etiquette	courseon	10	May	2025Unleash	Your	BestGroup	dining	etiquette	courseon	10	May	2025Unleash	Your	BestGroup	dining	etiquette	courseon	10	May	2025Dining	etiquette	plays	a	big
role	in	how	you	are	perceived	and	being	familiar	with	different	dining	scenarios	-	the	formalities	of	a	royal	dinner,	a	business	or	social	dinner	will	help	you	stay	poised	and	focussed	on	the	more	important	aspectthe	conversation	itself.When	you	are	confident	in	your	table	manners,	you	can	direct	your	attention	to	the	people	around	you	and	the
discussion,	rather	than	worrying	how	to	navigate	the	table	correctly	or	when	to	start	eating.	Thats	key	when	the	dinner	is	a	part	of	a	job	interviewwhether	for	a	high-profile	role	or	a	more	informal	settingits	really	about	how	you	present	yourself	in	the	context	of	both	your	professional	abilities	and	your	social	grace.Knowing	the	basic	dining	utensils
and	the	order	of	utensilshelps	avoid	confusion.	Similarly,	understanding	the	correct	way	to	hold	wine	glasses	and	where	to	place	your	napkin	is	important.	Keeping	your	posture:	Sitting	up	straight	and	keep	your	elbows	off	the	table	while	eating	may	seem	like	small	details,	but	it	conveys	respect	for	the	occasion	and	the	people	around	you.	The	way
you	carry	yourself	at	a	dinner	will	definitely	leave	an	impression,	not	just	in	terms	of	dining	skills	but	also	as	a	reflection	of	your	ability	to	engage	thoughtfully	with	others.Pacing	yourself	is	also	important.	Its	about	being	aware	of	those	around	you,	so	youre	not	eating	too	quickly	or	too	slowly	as	is	respecting	the	conversation	flow:	a	dinner	is	as	much
about	socialising	as	it	is	about	dining.Key	topics	include:	Navigating	Your	Place	SettingHow	to	correctly	hold	cutleryWhich	bread	plate	and	glass	to	usePassing	&	Offering	FoodPosture	&	positioning	for	diningNapkin	EtiquettePolite	table	conversationThe	rhythm	of	diningStyles	of	Table	Service	Business	&	Social	DiningEating	Styles:	American	vs
British	vs	ContinentalLearn	dining	etiquette	when	eating	in	any	setting2025	by	MCK	Education	&	Media	FZEThe	English	Life	Academy	by	English	Life	with	Benjamin	is	operated	by	MCK	Education	&	Media	FZE	Good	food,	good	company,	and	a	beautifully	set	table	these	are	the	makings	of	a	memorable	dining	experience.	But	theres	one	more	key
ingredient:	food	manners.	Imagine	taking	your	seat	at	a	high-stakes	business	dinner,	the	aroma	of	exquisite	food	filling	the	air.	But	then	a	moment	of	uncertainty	creeps	in:	which	fork	do	I	use?	How	do	I	handle	this	delicate	pastry?	It's	a	feeling	many	of	us	can	relate	to.	If	you've	ever	seen	Titanic,	you	may	remember	the	scene	where	Jack	Dawson	faced
a	similar	bewildering	array	of	cutlery,	relying	on	the	whispered	advice	to	start	from	the	outside	and	work	your	way	in.	Dining	etiquette	can	often	feel	like	a	minefield,	but	its	a	skill	that	can	transform	any	meal	into	an	enjoyable	experience.	Whether	you're	attending	a	formal	event,	dining	at	a	Michelin-starred	restaurant,	or	simply	enjoying	a	meal	with
new	acquaintances,	knowing	the	nuances	of	eating	etiquette	can	make	all	the	difference.	At	The	Brewery,	we	are	experts	in	hosting	events,	and	we	know	that	first	impressions	matter.	Thats	why	weve	put	together	this	guideto	help	you	master	food	etiquette	with	ease.	With	these	tips,	youll	be	able	to	navigate	any	dining	situation	confidently.	Credit:
Fire	Industry	Association	(FIA)	Simply	put,	food	etiquette	is	the	set	of	rules	and	customs	that	govern	how	we	eat.	It	varies	by	culture,	setting,	and	occasion	but	always	serves	the	same	purpose	whether	at	a	restaurant	or	your	grandmothers	table:	ensuring	that	meals	are	enjoyed	with	respect	for	the	food,	the	chef,	and	those	youre	sharing	it	with.	Black-
tie	events,	business	dinners,	and	even	casual	gatherings	can	have	unspoken	rules	about	table	manners	and	etiquette.	Knowing	these	customs	can	help	you	avoid	awkward	moments	and	leave	a	polished	impressionbecause,	like	it	or	not,	first	impressions	are	made	long	before	the	first	sip	of	wine.	Every	culture	has	its	own	unique	approach	to	eating
manners	and	etiquette.	Here	are	some	fascinating	differences:	Japanese	eating	etiquette:	Never	stick	chopsticks	upright	in	a	bowl	of	riceit	resembles	funeral	rites.	Instead,	place	them	on	the	chopstick	rest	when	not	in	use.	Chinese	eating	etiquette:	Slurping	your	noodles	is	a	sign	of	appreciation,	but	leaving	chopsticks	crossed	on	your	plate	is	bad	luck.
German	eating	etiquette:	Keep	both	hands	visible	on	the	table	at	all	timesresting	them	in	your	lap	can	be	seen	as	rude.	Indian	eating	etiquette:	Many	traditional	meals	are	eaten	with	hands,	but	always	use	your	right	hand,	as	the	left	is	considered	unclean.	American	eating	etiquette:	Cutting	all	your	food	at	once	before	eating	is	frowned	uponcut	one
bite	at	a	time.	In	the	UK,	dining	table	etiquette	follows	Western-style	table	manners,	emphasising	politeness,	the	correct	use	of	cutlery,	and	a	more	reserved	approach	to	eating.	Lets	explore	some	easy-to-follow	food	manners	to	help	you	navigate	British	dining	settings	effortlessly.	Credit:	BETT	Awards	Arrive	on	time,	or	better	yet,	a	few	minutes	early.
If	youre	running	late,	a	quick	call	is	a	courtesy	that	wont	go	unnoticed.	Once	at	the	table,	acknowledge	your	fellow	diners	with	a	warm	greeting	before	taking	your	seat.	When	networking,	keep	your	right	hand	free,	clean,	and	drynothing	derails	a	first	impression	faster	than	a	damp,	crumb-covered	handshake.	Your	phone,	bag,	and	anything	else	that
isnt	a	dining	essential	should	stay	off	the	table.	A	clutter-free	space	not	only	keeps	the	setting	elegant	but	also	signals	that	youre	present	and	engaged	in	the	meal.	British	etiquette	follows	the	continental	style:	hold	the	fork	in	your	left	hand,	and	knife	in	your	right.	When	eating,	keep	your	fork	tines	facing	down,	and	dont	switch	hands	between	bites.
Eating	with	a	fork	and	knife	etiquette	is	all	about	subtlety	and	precision,	so	no	waving	your	cutlery	mid-conversation	like	a	conductor	leading	an	orchestra.	And	as	for	licking	your	knife?	Simply	dont.	Ever.	Place	your	napkin	on	your	lap	as	soon	as	you	sit	down.	If	you	need	to	leave	the	table,	place	it	neatly	on	your	chair.	Never	tuck	it	into	your	collar.
Wait	until	everyone	at	your	table	has	been	served	before	picking	up	your	cutlery.	And	when	passing	a	dish,	always	move	it	to	the	right,	ensuring	a	seamless	flow	around	the	table.	If	someone	requests	the	salt	or	bread,	pass	it	immediately	rather	than	helping	yourself	firstgood	manners	are	about	consideration,	not	convenience.	Break	bread	into	bite-
sized	pieces	before	butteringnever	butter	the	whole	slice	at	once.	Use	a	butter	knife,	not	your	personal	knife.	Spoon	soup	away	from	you	to	avoid	splashing,	and	sip	from	the	side	of	the	spoon	rather	than	slurping.	Finished	your	meal?	Place	your	knife	and	fork	together	at	6:30	on	the	plate.	Need	a	break?	Cross	them	slightly	on	your	plate.	Engage	in
conversation	but	never	speak	with	your	mouth	full.	Chew	quietly	and	at	a	moderate	pace.	Hold	wine	glasses	by	the	stem,	not	the	bowl,	to	avoid	warming	the	drink.	When	toasting,	maintain	eye	contact.	Reds	belong	in	glasses	with	wide	bowls,	allowing	them	to	breathe	and	whites	prefer	narrower	glasses,	preserving	their	acidity.	And	Champagne?
Always	a	flute,	unless	youre	indulging	in	a	vintage	pour,	in	which	case	a	tulip-shaped	glass	will	better	capture	the	aroma.	If	youre	unsure	how	to	eat	something	trickylike	spaghetti	or	oystersobserve	others	or	ask	discreetly.	It	happens	to	the	best	of	us.	A	fork	clatters	to	the	floor.	You	reach	for	the	wrong	bread	plate,	only	to	realisetoo	latethat	it	belongs
to	your	neighbour.	The	secret	to	recovering	from	an	etiquette	mishap?	Grace,	humour,	and	a	touch	of	selective	ignorance.	First,	stay	composed.	Panic	only	makes	things	worse.	If	you	drop	a	utensil,	leave	it.	A	waiter	will	replace	it.	If	you	use	the	wrong	glass,	simply	continuedrawing	attention	to	the	mistake	only	makes	it	more	noticeable.	And	if	you
commit	the	cardinal	sin	of	speaking	with	your	mouth	full?	Pause,	swallow,	and	continue	as	if	nothing	happened.	Credit:	CunninghamCaptures	Use	both	hands,	keep	elbows	off	the	table,	and	avoid	excessive	condiments	dripping.	If	the	setting	is	formal,	cut	it	into	halves	or	quarters.	Eat	with	your	hands	unless	its	particularly	messythen	a	knife	and	fork
are	acceptable.	Pick	up	small	pieces	with	your	fingers,	but	avoid	taking	large,	messy	bites.	Use	a	fork	to	twirl	a	small	amount	against	the	plate	or	use	a	spoon	(if	provided)	to	assist.	Never	cut	spaghetti.	In	casual	settings,	hands	are	fine.	In	formal	settings,	use	a	knife	and	fork.	Use	a	fork	for	fluffy	rice	and	a	spoon	for	stickier	varieties.	If	chopsticks	are
provided,	use	them.	Fold	large	leaves	into	bite-sized	pieces	with	your	fork	rather	than	cutting	them	with	a	knife.	Tilt	the	bowl	away	from	you	to	get	the	last	spoonful,	and	never	slurp.	Mastering	these	eating	etiquette	rules	ensures	youre	prepared	for	any	meal.	Credit:	kaylastoate.com	Now	that	you've	polished	your	table	eating	manners,	its	time	to	put
it	into	practice	at	a	fabulous	dining	event.	Improving	your	eating	etiquette	isnt	just	about	following	rules;	its	about	creating	a	comfortable	and	enjoyable	dining	experience	for	everyone	involved.	After	all,	the	best	meals	are	the	ones	where	conversation	flows,	laughter	lingers,	and	no	one	is	left	wondering	whether	theyve	committed	some	culinary
crime.	At	The	Brewery,	we	offer	the	perfect	setting	for	corporate	events,	formal	dinners,	and	private	celebrations.	Our	award-winning	chefs	have	created	sumptuous	menus	suitable	for	every	occasion,	ensuring	every	bite	is	as	refined	as	your	newfound	etiquette	skills.	Whether	you're	hosting	a	networking	banquet	or	an	intimate	luncheon,	The	Brewery
guarantees	a	sophisticated	experience	with	impeccable	service.	Book	your	event	with	us	today	and	dine	with	confidence!	NewsLetter	If	you	want	to	be	the	first	to	hear	about	all	the	fun	new	things	happening	at	The	Brewery	enter	your	email	address	below.	Back	to	blog	Dining	etiquette	for	toasts.	The	most	common	toast	is	cheers,	or	to	your	health.
Sometimes	there	is	a	toast	at	the	end	of	a	very	formal	meal	to	the	queen,	the	king,	or	the	royal	family.table	mannersDining	etiquette	for	utensils.	The	English	do	not	switch	knives	and	forks.	The	knife	remains	in	the	right	hand,	and	the	fork	remains	in	the	left.	When	the	meal	is	finished,	the	knife	and	fork	are	laid	parallel	to	each	other	across	the	right
side	of	the	plate.	The	fork	is	often	held	tines	down,	so	that	food	is	scooped	up	onto	the	backside	of	the	fork;	do	this	after	much	practice,	or	with	foods	that	can	stick	to	the	back	of	the	fork	(like	mashed	potatoes	and	peas).Dining	etiquette	the	place	setting.	The	knife	above	the	plate	is	used	for	butter;	otherwise,	always	start	from	the	outside	and	work
your	way	in,	course	by	course.Dining	etiquette	for	hands.	Hands	are	kept	in	your	lap	at	the	dinner	table.Dining	etiquette	for	passing	food.	At	the	table,	pass	all	dishes	to	your	left.Dining	etiquette	for	seating.	The	most	honored	position	is	at	the	head	of	the	table,	with	individuals	of	greatest	importance	seated	first	to	the	left	and	then	the	right	of	the
head	of	the	table;	if	there	is	a	hosting	couple,	one	will	be	at	one	end	of	the	table,	the	other	at	the	opposite	end.Dining	etiquette	for	restaurants.	Restaurants	usually	stop	serving	around	11	P.M.,	and	dinner	is	usually	served	at	8	P.M.,	so	there	aren't	too	many	seatings	in	the	course	of	an	evening.	Be	sure	to	make	reservations.	Pub	hours	were
traditionally	set	by	law	at	11:30	A.M.	to	3	P.M.,	and	5	to	11	P.M.,	Monday	through	Saturday,	and	from	noon	to	3	P.M.	and	7	to	10:30	P.M.	on	Sunday;	however,	these	times	are	changing,	and	many	pubs,	as	"private	clubs,"	stay	open	much	longer	hours	(you	may	be	required	to	pay	a	small	membership	fee	to	join	the	club,	which	is	sometimes	not	even
stated,	but	merely	included	in	your	bill).Dining	etiquette	for	paying	the	bill.	Usually	the	one	who	issues	the	invitation	pays	the	bill.	Sometimes	other	circumstances	determine	the	payer	(such	as	rank).Dining	etiquette	for	tipping.	Restaurant	bills	usually	include	gratuities	of	10	to	15	percent.	

British	food	etiquette.	Beitish	manners.	Manners	uk.	Brittish	manners.
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