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Objective:

1.  Students will discuss commonly accepted rules of etiquette.
2.  Students will demonstrate proper etiquette in social settings.

Teaching Time:


50 minutes
References:
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Materials and Equipment:

GA Ag Ed PP: Understanding_Common_Etiquette
Plates, knives, forks, spoons, glasses, and napkins—enough for entire class

Introduction and Mental Set
Tell students that it is important to know and practice good etiquette because there will be times when you need help, are looking for a job, or meeting important people and you need to make a positive first impression.  Using good etiquette is essential to obtaining the services you desire as well as securing a high-paying job and working in the professional world.

Create the following table on the board.

	Family Meal
	Fast Food
	Restaurant
	Other

	
	
	
	


Ask each student how many times in the last seven days that they ate in the above categories.  Record the answer on the table on the board.  Tally the answers for each column.

Tell students that there is etiquette that is appropriate wherever you go and there are etiquette practices unique to wherever you dine.  

Discussion

Show the class the video clip from the Powerpoint.  Challenge the students to write down as many poor manners as possible that they witness in the video.  Ask them to be quiet during the video and be ready to discuss the points when the video is over.

After the video, poll the students to determine who found the most examples of poor manners.  Have that person share their list with the class.  Ask if there is anyone else who found other examples of poor manners.

Have students copy the following from the Powerpoint into their notes
I. Etiquette

A. Definition: Etiquette is the conduct or procedure required by good breeding or prescribed by authority to be observed in social or official life.

B. Where is etiquette used? Etiquette is used all around us.

1. When meeting people

2. When dining

3. Whenever we are around others

C. Common etiquette practices

1. Showing respect to others

2. Removal of hats by males in public buildings

3. Refraining from the use of cell phones in public

4. Excusing oneself when leaving an individual or a group

5. Dressing appropriately for the occasion

Discuss with students how the poor manners in the video could be corrected.

Tell the students that as seen in the video that it is important to always follow the basics of etiquette.  In dining situations, there are different expectations, depending upon the venue or setting.


Have the students copy the following from the Powerpoint in their notes
II. Dining etiquette

A. Fast food

1. Treat the employees with respect.

2. Remove your trash from the table when you are finished.

B. Full-service restaurant

1. Order food you are comfortable eating among others.

2. Wait until everyone is served his or her meal before beginning to eat yours.

3. Leave your waiter or waitress a tip or gratuity of at least 10 to 15 percent of the bill.

C. Family dining

1. Pass items to the right around the table.

2. Wait until everyone is served before beginning to eat your meal.

3. Place your napkin in your lap while eating and next to your plate when done.
Tell the students that you will now learn how to prepare for a meal.  Ask the class how many would know how to set the table for a family dinner.  Ask how many could set the table for a formal dining restaurant.  Tell the class you are going to learn how to set and use the tableware for both casual and formal dining situations.
Instruct students to copy the following information from the Powerpoint into their notes
III. Setting the table for a meal

A. Casual dining

1. One plate, fork, spoon, knife, and glass

2. A napkin placed to the left; fork, plate, knife, then spoon; glass above the knife

B. Formal dining

1. Nicely folded cloth napkin, salad fork to the left of plate with tines facing up, dinner fork, plate, knife, and spoon

2. Bread plate above the forks, dessert spoon and knife above the plate, and the glass above the fork
IV. Basic dining etiquette

A. Vocabulary list

1. Dinner fork: innermost fork, used for main course

2. Salad fork: outer fork, used for salad

3. Dinner knife: knife used for meat and sometimes for spreading butter on bread

4. Soup spoon: spoon used for either soup or something in main course

5. Water goblet: water or iced tea glass, to the right of the plate

6. Dinner plate: largest plate, placed directly in front of person

7. Bread and butter plate: small plate placed to the left of the dinner plate

8. Napkin: cloth or absorbent paper used to protect the clothes or to wipe the lips and fingers while eating

Have students get into groups of four. Have students arrange tables or desks to be in a circle or square. To learn how to set an informal place setting, each group will need:

• four large plates

• four small plates

• four knives

• four spoons

• eight forks

• four glasses

• four napkins

Send one representative to the back of the room to collect all the plates. The groups must set the table for an informal meal and label each component.

Instruct students to use the vocabulary list from the Powerpoint to determine the correct answers. Write one of the vocabulary words on a Post-It note and attach it to the appropriate component of the table setting.

Instruct students to copy the following information from the Powerpoint presentation



V. Basic travel etiquette

A. Hotel employees

1. Doorman: person who takes luggage and turns it over to the bellman. Also obtains taxis for guests. Tip $1 to $2 for each piece of luggage and $1 to $3 for hailing a taxicab.

2. Bellman: person who carries or delivers luggage to your room. Tip $1 per bag.

3. Maid: person who cleans the room. Tip $2 per night.

4. Valet: person who sends out your clothes for pressing or cleaning. No tip necessary if they leave your clothes while you are not in your room. If you are present when they deliver your laundry, tip $1 for every one or two items.

5. Room service waiter: person who brings your room service order. Tip 15% of the bill.

6. Dining room staff: people who serve you in hotel restaurants. Tip should be 15–18% of the bill. In a more elegant restaurant, tip 18–20% of bill.

Have students pair up to create a Top 10 List of Etiquette Do’s and Don’t’s.  Once they have finished, have students share their lists to create a class list of etiquette.



Ideas that may be included in Top 10 List:

• Say “please” and “thank you.”

• Chew quietly with mouth closed.

• Keep elbows off the table.

• Don’t cut the meat up all at once. Cut one piece of meat at a time.

• Use butter knife to transport butter to bread plate, never to spread on bread. Use dinner

knife to spread butter on bread.

• Break bread with fingers; do not cut with a knife.

• Don’t butter entire piece of bread. Spread butter on bread one bite at a time.

• When using utensils, work from the outside-in.

• Pass salt and pepper shakers as a unit, not individually.

• Do not salt and pepper until you taste your food to determine if it needs salt and pepper.

• Sit up straight.

• Compliment the cook on the food.
Summary
Instruct students to answer the following question in their notebooks: What have I learned about travel and dining etiquette? Use the responses as a ticket out of the door.
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