
Cooking Basics 
 

 

Before we can learn HOW to cook, we need to learn the basics. Things like substitutions, fresh verses 

packaged, fresh herbs and spices verses dried herbs and spices, frozen verses fresh, how to measure 

properly, how to read a recipe. We need to learn what to use in a kitchen and how to use it.  

Another confusing aspect of the kitchen is all the gadgets and gizmos. We will learn about what is what 

and also what all those confusing terms of cooking are. Everything seems to have its own language these 

days and cooking is no different.  

Don’t worry! By the time were finished you will be a culinary expert! 

 

Terms Used When Getting Things Ready! 

 
Before we can learn to prepare food according to a recipe, we need to learn the lingo so we 

know what we are being asked to do.  

 

Beat  To mix ingredients together using a fast circular movement by hand or machine 

 

Blend To combine two or more ingredients until the mixture is smooth and uniform in  

 texture, color and flavor  

 

Bread To coat a food in bread crumbs before frying or baking 

 

Butterfly To split food, such as shrimp, pork or chicken through the middle without 

completely separating the halves. Opened flat, the split halves resemble a 

butterfly 

 



Carve To cut or slice food  

 

Chill To put the food in the refrigerator for at least 2 hours 

 

Chop To cut into little pieces 

 

Combine To put items together or place them in the same bowl 

 

Crimp to pinch or press pastry or dough together using your fingers or a fork. This is 

usually done to pie crust 

 

Cube To cut food into uniform, square pieces  

 

Deglaze To add a liquid such as water, wine or broth to a skillet that has just been used to 

cook meat 

 

Dice To cut into small square pieces  

 

Drain To remove all the liquid-may be done in a colander, strainer or by pressing a 

plate against the food while tilting the container forward 

 

Drizzle To randomly pour a liquid in a thin stream over food 

 

Dust To lightly coat or sprinkle a food with a dry ingredient 

 

Fold To gently combine a light, delicate substance, such as beaten egg whites, with a 

 heavier mixture, using a light “over and under motion 

 



Grate To scrape against the small holes of a grater, making thin little pieces 

 

Grease To coat a pan with oil or margarine so food does not stick when cooking 

 

Julienne To cut food into thin sticks about 2 inches long  

 

 

Knead To work food with the heel of your hands in a pressing folding motion until it 

becomes smooth and elastic 

 

Leavenings Ingredients that are essential in baking. If not added the baked product will be 

heavy and tough.  

 

Marinate To soak foods in a flavorful liquid that tenderizes or adds flavor t meat, fish, 

chicken, veggies or tofu 

 

Mash To squash food with a fork, spoon or masher 

 

Melt To use heat to make a solid into a liquid 

 

Mince To cut into very small pieces, smaller than chopped or diced 

 

Mix To stir together with a spoon, fork or electric mixer 

 

Peel To remove the outside of a fruit or vegetable 

 

Pit To remove the seed 

 

Preheat To turn your oven on ahead of time so it heats up to the temperature you need it 

to be before beginning to cook 

 

Shred To scrape against the large holes on a grater, making long, thin pieces 

 



Stir To mix with a spoon 

 

Strain To remove solid bits from liquid 

 

Wash To clean thoroughly (fresh fruits that do not have skins to peel and all fresh 

veggies need to be cleaned with a special brush before using 

 

Whisk To use a whisk to quickly stir to get lumps out  

         
 

Terms Used When Cooking Food 

 

Bake To cook in an oven   

 

Blanch To partially cook fruits, veggies or nuts in boiling water or steam to intensify the 

color and flavor 

 

Boil To heat on the stove until the liquid gets hot enough for bubbles to rise to the 

top 

 

Broil To cook by direct heat in the broiler of a gas or electric range 

 



Brown To cook until the color of the food changes to brown  

 

Fry To cook food in hot fat such as olive oil, butter or lard. Deep fry means to put 

enough fat in the pan to cover the entire food item 

 

Roast The same as bake, but this term is used with cooking meats 

 

Sauté To cook quickly in a little oil, butter or margarine 

 

Score To cut narrow slits, often in a diamond pattern, through the outer surface of a 

food to decorate it, tenderize it, help it absorb flavor or allow fat to drain as it 

cooks. 

 
Scramble To mix up really well while the food item cooks 

 

Simmer To cook in liquid over low heat just below the boiling point 

 

Steam To cook using the heat from boiling water without putting the food directly in 

the water-this is usually done with a device called a steamer, a silver “bowl” with 

holes that folds to fit many different pans 

Stew To cook food for a long time in a covered pan, with liquid  

 

Stir-Fry To toss and sir cut-up pieces of food in a pan with hot oil,  

 
 

 



TERMS USED TO MEASURE FOOD 

 
In order to properly measure any food, you MUST have measuring spoons or measuring cups. The  

proper way to measure dry ingredients is to level it once they are in a measuring cup or spoon. Some  

ingredients require a little extra know how, like brown sugar. When measuring brown sugar you must  

pack it into the cup as opposed to flour which needs to be stirred in the package prior to measuring.  

Butter, margarine or solid shortening often comes in stick form. The wrappers usually have a line to cut 

along stating the needed measurements. Dried herbs need a little extra TLC as well. Once the desired  

amount is properly measured out, you should put it in your hand and rub your hands together to crush 

the herb. This releases the flavor of the dried herb.  

 

 
 

Dash A small amount, a little less than a pinch 

Pinch 1/8 tsp, a little between your thumb and forefinger, it’s just a little more than a dash 

Tsp Teaspoon 

Tbsp Tablespoon 

Pkg Package 

Oz  Ounce 

lb Pound 

 



Equivalents 

This is a fancy word to say, this much equals that much. 

 

 



 



 

Let’s Learn About Herbs and Spices! 
 

First of all, what is the difference in an herb and a spice? Good Question! An herb is a plant and a spice is  

the seed, bark, root, fruit or flower of the plant.  

Flavor is the key to cooking anything. If it doesn’t taste good nobody will want to eat it. Herbs and  

can be a cooks best friend! 

Dried verses Fresh…Well fresh is ALWAYS better but not always available. You can substitute dried herbs  

and spices by using 1/3 of the amount of dried for the fresh herbs and spices in a recipe. For example, if 

a recipe calls for 1 tablespoon of fresh, you use 1 teaspoon of dried. Before adding a dried herb or spice  

to a recipe, crush it between your finger and thumb to help release the flavors.  

Don’t be afraid to mix herbs and spices. There are so many combos to use, flavors such as BBQ  

seasoning, Cajun seasoning, Dry rubs, Five-spice powder, Italian seasoning, Jamaican Jerk seasoning,  

lemon-pepper seasoning, and Mexican seasoning just to name a few.  

There is also a method called Bouquet garni (boo-KAY gar-Nee). This is a French term for a bundle of 

herbs that is either tied together or placed in a piece of cheesecloth to allow easy removal after cooking. 

New recipes are created by creative cooks who like to experiment. 

How Long do Dried Herbs and Spices Last?  
 

Dried herbs and spices must be stored in airtight containers and kept away from sunlight and heat. 

Replace them when their aroma, or smell, fades. Generally whole spices and herbs keep 1 – 2 years. 

Things like whole cloves, nutmeg and cinnamon sticks. Ground herbs and spices maintain their quality 

up to 6 months when properly stored.  

 

 

 



******Let’s stop here and learn something fun. Based on the food pyramid, whichever one you prefer, 

standard, vegan or vegetarian, prepare a menu for one week. Choose your favorite meal and learn to 

cook it. In a Girl Scout Journey, you can stop anywhere along the way to learn something new and fun. 

Stop here and explore the world of nutrition and cooking. There is another patch program called “Food is 

your Friend” that you may find interesting. If you choose to complete this patch program, just pick things 

up from here when you’re finished.  

 

POWER FOODS 

Some foods offer added health benefits when part of a well balanced diet. You can learn more about 

this in the Food is your Friend patch program. When shopping for healthy foods to use in your recipes, 

remember the basics of Power Foods. 

Deeply colored fruits and vegetables have the most vitamins and minerals. Things like kale, spinach 

collard greens, cranberries, raisins, dried plums, carrots, cherries to name a few. 

 

 

Fatty fish, such as tuna, salmon and mackerel contain omega-3 fatty acids. These are quite healthful and 

reduce the risk of heart and vascular disease.  

Eating soy daily can lower blood cholesterol levels. You can use textured soy such as Temph, in any 

recipe calling for ground meat. Remember to research for GMO, as soy is a high risk food for GMO. 

Tomatoes offer lots of vitamin C and contain lycopene which helps reduce the risk of prostate cancer. 

Cook and processed tomatoes contain up to 1 times more lycopene than fresh tomatoes.  

Whole grain foods such as brown rice, oatmeal, corn bran, wheat germ and breads listing whole wheat 

as the first ingredient contain fiber. A Fiber rich diet can reduce the risk of heart disease and breast and 

colon cancers not to mention help you maintain regularity.  

 

 



The Golden Rule of Food Safety is: 

Keep hot food hot and cold food cold 

 Cold food should be stored at 40 degrees or below and hot food should be served at 140 degrees or 

above. This prevents bacteria from growing in your food.  

Basic Steps to Food Safety: 

Clean hands  

Keep your hands clean. Nearly half of all cases of food borne illness could be eliminated by proper hand 

washing. Remember to wash your hands before handling any food, food utensil or before eating. After 

handling food, especially raw meat, poultry, fish, shellfish, eggs or pork products. Remember  to wash 

your hands thoroughly after using the bathroom, changing a diaper, playing with pets, touching critters 

and creatures, toughing dirty utensils or dishes, cigarettes, telephones, your hair or dirty kitchen towels. 

Keep kitchen towels and sponges clean 

Keep towels and sponges clean by cleaning them with bleach. Soak sponges in a bleach solution 

between usages. Use paper towels frequently. 

Keep in mind that a quick rinse under cold water just won’t get the job done! You need to wash your 

hands in hot, soapy water for at least 20 seconds. Sing a simple song to count time, like happy birthday 

or something. Scrub your hands front and back all the way up to your wrists, over and under your 

fingernails and between those fingers. Use a paper towel or CLEAN cloth to dry your hands and make 

sure all open cuts or scrapes are covered with a clean Band-Aid. You may want to use food handler’s 

gloves so that you don’t have to wash so often or change your Band-Aid so often. Changing your gloves 

frequently is much simpler.  

Clean your fruits and veggies  

Wash raw fruits and veggies under running water before eating or cooking with them. Use a brush and 

remove all the dirt and pesticides. 

 



 

Prevent cross contamination!   

Cross contamination is caused when you use the same cutting board to cut a variety of foods without 

properly cleaning the board between foods. For example, you can spread disease easily if you cut raw 

mean and then cut veggies on the same board without cleaning it with hot, soapy water.  

To be safe, you should always have a different board to cut different foods on. Smart cooks will use 

different colors for different foods. For example, red cutting boards are only for cutting meats, green 

cutting boards are for only cutting veggies, white cutting boards are only for cutting baked goods. Get 

the idea? Easy to follow and you don’t really have to think about it. Everybody knows the rules, 

everybody stays safe and nobody gets sick.  

Thawing Food Safely 

Thaw frozen foods in the fridge. Never thaw food on the counter in the kitchen, except of course when 

the directions specifically call for thawing at room temperature. Make sure you place the food you are 

thawing on a plate or in a pot of some kind so that the juices released when thawing do not contaminate 

the other foods in the fridge.  

When using any other method other than refrigerator thawing, you must cook your food immediately 

upon completion of the thawing process. Other acceptable methods of thawing are using the 

microwave, immersing food in a plastic bag in cold water in your CLEAN sink. You must change the water 

every half an hour to ensure proper thawing.  

 

 



One last thought on food safety… 

When in Doubt, Throw it out!!! IF you aren’t sure that food has been prepared, served or stored safely, 

throw it out! IF a food has been improperly handled, even proper cooking cannot make it safe. Never 

taste food to see if it’s safe to eat because contaminated food will look, smell and taste perfectly normal 

and even a small taste can make you very sick. So…WHEN IN DOUBT, THROW IT OUT! 

 

 

 

 
 

 

 

 

Let’s plan a meal! We will take a breakfast, a lunch, a dinner and a dessert from the U.S.D.A. 

standard food diet. We will break it down, piece by piece so that we all understand each and 

every step.  

 

Breakfast Lunch Appetizer/Dinner Dessert 

Quiche 
Yogurt/Mixed Berries 
 

Tuna Salad 
Cheese and Crackers 
Sliced Apples 
 

Burchett a  
Chicken/Broccoli Alfredo 
Italian Dinner Salad 
Garlic Bread 

Fruit Crisp 
 

 

 

 

 

 

Breakfast:  

 

1 single serving size vanilla yogurt 

½ cup mixed fresh berries of choice 



Breakfast: Quiche: 

Prep time: 25 minutes 

Bake time: 45 minutes 

Pre-Heat Oven: 450 degrees  

Makes: 6-8 servings 

 

Step 1 

 1 pkg Pillsbury readymade pie crust  

 Prepare readymade pie crust by following instructions on box 

 Bake in 450 degree oven for 5 minutes 

 Reduce heat of oven to 350 degrees when pie crust is finished 

 

You will need: 

 

6 slices bacon, chopped 

1 small onion, chopped 

3 cups fresh chopped spinach 

8 eggs, beaten 

½ cup sour cream 

½ cup half and half, light cream or whole milk 

¼ tsp salt 

1/8 tsp white pepper 

Dash of ground nutmeg (optional) 

2/3 cup shredded mozzarella cheese 

½ cup shredded cheddar cheese 

 

Step 2 

In a large skillet cook onion and bacon until onion is tender and beacon is crisp 

Drain grease and place on paper towels 

 

Step 3 

In a bowl stir together eggs, sour cream, half and half, salt, pepper and if desired, nutmeg. Stir 

in onion bacon mixture. Stir in spinach and cheeses. 

 

Step 4 

Pour egg mixture into hot, baked pastry shell. Bake in oven at 350 degrees for 45 minutes or 

until a knife inserted into center of pie comes out clean.  

Let stand for 10 minutes before serving.  



Lunch: Tuna Salad, Cheese and Crackers: 

Prep time: 20 minutes 

Servings: 3-4 

 

You will need: 

 

1 can Tuna 

1 egg, boiled and mashed 

1 pickle, chopped 

4 green onions, sliced 

½ cup mayo 

 

Variety of crackers 

Variety of cheeses; suggested cheeses include: 

Monterey, Cheddar, Mozzarella, Swiss, Gouda, Goat, Asiago, Che’vre, Bri 

Sliced Granny Smith Apple 

 

Step 1: 

 

Open Tuna and drain, place tuna in medium bowl and add mashed egg, chopped pickle, sliced 

onions and mayo. Combine ingredients.  

 

Step 2: 

Slice various cheeses and serve tuna salad, cheese, crackers and apples on a platter with serving 

utensil and enjoy.  

 

Dinner: Brushetta, Chicken and Broccoli Alfredo, Italian Dinner Salad and Garlic Bread. 

 

Pre-heat oven at 350 degrees 

Prep time: 45 minutes 

Servings: 5 

 

You will need: 

 

Fresh Basil 

4-5 large tomatoes 

1 medium red onion 

All-purpose flour 



½ tsp salt 

2 eggs beaten 

1/3 cup water 

Olive oil 

Balsamic Vinegar 

1 whole garlic, minced 

2 chicken breasts 

2 bunches broccoli  

1 jar Alfredo sauce 

Fresh homemade pasta 

Mixed greens 

Parmesan cheese 

Black olives 

1 pkg grape tomatoes 

2 Pillsbury refrigerated French bread 

1 stick butter 

1 can sliced olives 

 

Step 1: 

Cook 1 refrigerated Pillsbury French Bread  

Follow instructions for cooking. Let stand 10 minutes when cooked, slice into thin slices.  

 

Step 2: 

Brushetta Appetizer: 

Cube 4-5 large tomatoes 

Chop 1 medium red onion 

Chop ¼ cup of fresh basil 

Mince garlic, add to taste 

4 Tbsp olive oil 

¼ cup Parmesan cheese, grated  

 

Mix all ingredients in a large mixing bowl. Serve 1 tbsp on each piece of thinly sliced French 

bread. Sprinkle with Parmesan cheese.  

 
 



Step 3: 

Homemade pasta: 

 

a) On a flat surface or in a large bowl stir together 2 cups of the flour, and salt. Make a well 

in the center of the flour mixture. In the center well or in a small bowl, combine eggs, 

water and oil. Add egg mixture to flour mixture and stir to combine.  

 
b) Sprinkle a clean kneading surface with the remaining 1/3 cup of flour. Turn dough out 

onto floured surface. Knead until dough is smooth and elastic. Approximately 8-10 

minutes. Cover and let the dough rest for 10 minutes.  

 
c) Divide the dough into 4 equal portions. On lightly floured kneading surface, roll each 

dough portion into a 12 inch square about 1/16 of an inch thick. Let stand, uncovered 

for 20 minutes. Slice into thin pieces in desired shape.  

 
d) Pasta should be cooked immediately in boiling water for approximately 4-5 minutes. 

Test frequently. You may add a tsp of olive oil to boiling water to keep pasta from 

sticking. Do not rinse pasta in water when finished, simply drain and serve hot.  

 



e) If you want to store the pasta for another meal, place it on hangers and let it dry 

overnight. Then place dried pasta into airtight freezer bags or containers. Pasta may be 

stored in airtight containers up to 3 days.  

 
f) In order to get flavored pasta, you can add various flavorings to the dough during the 

kneading process as shown below. Suggested ingredients may include flavored oils, 

fresh herbs and spices, spinach, sun dried tomatoes, etc.  

 
 Step 4: 

 

Cook chicken breast. Add salt and pepper to taste. Cube chicken.  

Cut broccoli into small pieces and boil until semi-soft. 

 

Mix in large pot, chicken cubes, broccoli, 1 jar of Alfredo sauce, cooked pasta. 

Add garlic to taste.  

 
Step 5: 

Italian Salad  

 

In large mixing bowl, put mixed greens. Add sliced olives, grape tomatoes, and sprinkle 

parmesan cheese. Serve with dressing of choice.  



Step 6: 

Garlic Bread 

Cook second loaf of Pillsbury French bread as directed on package.  

Combine in small bowl, softened stick of butter, ½ tsp of fresh minced garlic and 1 tbsp fresh 

chopped basil. Serve flavored garlic butter with warm bread.  

 

 
Step 7: 

Fruit Crisp 

Preheat oven at 375 degrees 

Prep time: 15 minutes 

Cook time: 35 minutes 

Servings: 6 

You will need: 

 

5 cups sliced peeled apples, pears, peaches or apricots. You may also use frozen unsweetened 

fruit if you prefer. 

2-4 tbsp granulated sugar 

½ cup regular rolled oats 

½ cup packaged brown sugar 

¼ cup all purpose flour 

¼ tsp ground nutmeg, ginger or cinnamon 

¼ cup butter or margarine 

¼ cup chopped nuts or coconut 

Vanilla ice cream (optional) 

 

a) For fruit filing, thaw fruit if frozen. Do not drain. Place fruit in a 2-quart square baking 

dish. Stir in the granulated sugar.  

b) For topping, in a medium bowl combine the oats, brown sugar, flour and nutmeg. Cut in 

butter until mixture resembles coarse crumbs. Stir in nuts or coconut. Sprinkle mixture 

over top of fruit.  

c) Bake at 375 degrees for 30-35 minutes or until top is golden brown and fruit is soft 



Table Etiquette 
Now that we have this wonderful meal, how do we set a proper table?  What are the 

appropriate rules for dining?  

 

Let’s consult the “Classy and Fabulous” web site for the correct information: 

http://theclassywoman.blogspot.com/2010/08/manners-monday-how-to-properly-

set.html#.UbeR7efVCSo

 
 

 

 

 
 

 

http://theclassywoman.blogspot.com/2010/08/manners-monday-how-to-properly-set.html#.UbeR7efVCSo
http://theclassywoman.blogspot.com/2010/08/manners-monday-how-to-properly-set.html#.UbeR7efVCSo
http://theclassywoman.blogspot.com/2010/08/manners-monday-how-to-properly-set.html#.UbeR7efVCSo


 

 
 

Rules for a proper place setting 
 

A meal that requires a formal place setting will consist of salad, bread, soup, drinks and a main course 

with dessert and coffee following. 

 

Silverware 

 

A formal table set with every imaginable piece of silverware can appear daunting, but things will go 

smoothly if you remember one important rule: start from the outside and work your way in toward the 

dinner plate. After a course is completed, the server will remove the appropriate silverware that will no 

longer be required. If there is something still in question, as a last resort you can follow the lead of your 

host. 
 
Also upon finishing your meal, place your silverware at a 4:00 to 10:00 angle with the knife blade facing 
you. This position will let your server know that your plate is ready to be cleared. 
 
 
1. Similar to the informal place setting, again forks are placed on the left of the dinner plate, knives and 
spoons go on the right. 
 
2. Silverware is to be placed on the table in the order it will be used; silverware that will be used first 
should be set to the farthest left and right sides of the plate. 
 
3. Knives should be placed with their cutting-edge toward the dinner plate, except the butter knife 



which should be laid flat on a bread plate. 
 
4. Utensils should be roughly 1/2 inch away from the plate and should be lined up evenly by using the 
bottoms as measure. 
 
 
5. Dessert silverware can be placed at the table setting if you wish or brought out later just before 
dessert arrives. The dessert fork and/or spoon should be centered above and parallel to the dinner 
plate. 
 
6. For any type of place setting, avoid using more silverware than the meal calls for. 

 
Plates and bowls 

 

1. The bread plate should be placed to the right and slightly above the salad plate. 

 

2. Salad plates are placed to the left and just above the forks. 

 

3. Dinner plates should be placed about 2 inches from the table's edge, centered on the place mat or 

squarely in front of the chair for a proper place setting. 

 

4. Soup bowls are placed on top of the dinner plates. 

 

5. For a formal place setting, when serving multiple courses, the host may opt to serve each course on 

separate serving plates. 

 

6. Clear dishes and utensils after each course is finished by all at the table. 

 

Cups and glasses 

 

1. Water glasses should be placed above the dinner knife, with other drinking glasses arranged neatly 

nearby the water glass and to the right.  

 

2. Coffee cups and saucers may be placed on the table to the right of the knife and spoon. 

 

Napkins and name cards 

 

1. For a less formal proper place setting, napkins are placed either on the plate or to the left of the forks. 

For a more formal place setting, napkins are placed inside a drinking glass whereby a server may place it 

in your lap upon being seated at the table. 

 

2. Name cards are always a good idea for formal place settings, especially if the dinner party is large. The 

card should be placed above the dessert utensil and to the left of the drinking glasses. 



 

3. During the meal the napkin should always be placed in your lap. If you must excuse yourself from the 

table, the napkin should be left on the arm or seat of your chair, or to the left of your plate as a last 

resort (as dirty napkins on the table are never appealing).When everyone at your table is through with 

dessert, you can fold your napkin neatly to the right or left of your plate. 

 

Courses During the Meal 

 

It is important to remember not to begin eating until everyone else at the table has been served first. 

Always offer salt, pepper and dressing to others before using it yourself. All items that are in need of 

being passed around the table from person to person should be done in a clockwise fashion (to your 

left). 

 

Bread 

 

Always offer to others before serving yourself. Never butter your bread directly from the butter dish, 

regardless of if you will be sharing or using it only for yourself. Instead, place some butter directly on 

your bread plate. Also, do not butter your roll or slice of bread all at once; break off pieces and butter 

each one at a time as you eat them. *You'll notice this is the same theme to eating your entree, cutting 

before each opposed to slicing everything up ahead of time. 

 

Soup 

 

The best way to spoon soup is away from you, which avoids splashing. Don't crumble your crackers into 

your bowl, instead break a piece of and eat it before or after a spoon of soup. If your soup happens to 

contain noodles, it is acceptable to cut them with the edge of your spoon to create bite-sized pieces. 

 

Salad 

 

When eating a salad, if there are a few pieces that are too large for your liking, be sure to slice them 

ahead of time then place your knife (with the blade facing you) across your butter plate. Cherry 

tomatoes can be tricky and messy, it is best to pierce them with the sharpest point of your knife. 

 

Entree  

 

When eating any entree be sure to always eat bite by bite, avoid cutting all or large portions of your 

meal beforehand. Always be sure to point fork prongs downward, especially when cutting meat. Take 

small bites and avoid mentioning that you are "stuffed" or "really full" at the table as it is not classy to 

overeat. 

 



 

Dessert 

 

Your dessert spoon or fork can be moved to the left side of your place setting as soon as your dinner 

plate is removed. When eating apple pie or any other dessert a la mode, it is proper to use both the fork 

and spoon. The fork is used in your right hand while a small dollop of ice cream can be added/pushed 

onto the forkful of pie with the spoon in your left hand. 

 

Table Tips 
 

1. Be properly dressed for the dining occasion. It is always better to arrive overdressed vs. underdressed. 

 

2. Never speak with food in your mouth, and always chew with your mouth closed-I listed this first 

because it is without a doubt the most essential. 

 

3. Always turn your cell phone off before preparing to dine with others. 

 

4. Place your napkin in your lap upon being seated. 

 

5. Keep elbows at your sides and off of the table. Use good posture, avoid slouching or lean back in your 

chair, even if it’s late and you’re extremely tired.  

 

6. If water is placed on the table, proper etiquette dictates that the closest person to it should offer to 

pour for everyone, being sure to serve themselves last. The same applies to coffee and tea also. 

 

7. Resist the urge to order a dish that would be hard to eat with a knife and fork; you’ll only draw 

unwanted attention to yourself. Also, do not pick up anything with your fingers, except for bread. Foods 

like chicken wings or corn-on-the-cob should never be served or ordered at a formal dinner.  

 

8. Do not order the most expensive items on the menu unless you are specifically told that it is okay to 

do so.  

 

9. Only season your food once you have tasted it first. When passing the salt and pepper it’s important 

to remember that they travel together, be sure to pass them both to the next person who requests 

either one. 

 

10. Should you require something from across the table, always ask someone to pass it to you, it is never 

acceptable to reach across the table. 

 

11. When at a formal table setting, always pick up and use utensils from the outside in towards the 

dinner plate. One you’ve picked up a utensil, it shouldn’t touch the table again. If it falls to the floor, do 



not pick it up and be sure to ask for a replacement.  

 

12. While eating, be sure to slice food pieces small enough that you can eat what is on your fork in one 

bite. Do not leave half of the food on your utensil. 

 

13. Cut one piece of food at a time and eat each piece before cutting another. Avoid cutting up food into 

small pieces on your plate all at once as if preparing to serve it to a toddler.  

 

14. Never comment negatively about the food that is being served in someone’s home, but in a 

restaurant do mention what you would like changed so that you can enjoy your meal, especially as it 

pertains to items that are undercooked or overcooked. 

 

 

15. Never move food from your plate to another person's plate or take food off of someone else's plate. 

Appetizer plates are fine for sharing and in such case your server should offer each person at the table 

some of each. In casual settings it would be appropriate for each person to take a bit of the appetizers, 

leaving enough for other guests. 

 

16. Always try your best to keep pace with the other people you are dining with. Social etiquette 

requires that you shouldn’t finish your meal long after or before your dining companion does. 

 

17. It is never okay to fix one’s hair, use a toothpick or otherwise pick teeth at the table. Never apply 

lipstick or other makeup. The ladies’ room is the appropriate place to floss teeth, and get freshened up. 

 

18. Try to visit the restroom if necessary upon arrival, before the meal begins or after all food has been 

cleared from the table. It is poor etiquette to leave the table in the middle of a meal. Only do so if it is an 

emergency. 

 

19. When leaving the table, always be sure to push in your chair. 

 

 



 

 

 


