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	Before everything began


How did table setting begin?

The tradition to set a table in a festive manner is several centuries old. Even in the Antique Ages opulent feasts were very popular and have been celebrated in accordance. Meals were enjoyed out of clay or metal dishes. Oftentimes meals were eaten with hands, and only spoons were used only on seldom occasions. Knives were mostly used to carve meat. Tablecloths weren’t necessary because people mostly ate, whilst laying down, with their hands or directly out of bowls; throughout the years people began using table cloths to cover the tables on which meals were served.

Opulent feasts didn’t lose their popularity in the Middle Ages, but people less in a proper manner. A table was only set when meals were served on it. Normally there weren’t any dishes apart from cups. People ate from a deepening in the table, or from slices of bread used as plates – a method that was as economic as environmentally friendly, because the bread was eaten at the end. People mostly ate with their fingers and when cutlery was used, then it was often shared with the person to your left or right, same for cups. Forks were barely used as they were considered as a symbol for the devil. Tablecloths were, in comparison to the Antique Ages, not used for decorative purposes, but rather for practical; people wiped their hands on them after a meal to protect their clothing.

Italian royalty discovered the appeal in a fabulously set table around the 16th and 17th century. People noticed the beauty of a precious tablecloth and started to realise the comfort that forks could bring to a meal as well as the modern ruff to protect themselves for embarrassing stains. Forks were obviously more fitting for the occasion that spoons and fingers. Soon after knives received the same reception as forks and were used just as often. This began to transition to France and Germany, first in royal houses and lastly in the lower ranked public. The need for the fitting setting for fancy feasts were soon discovered due to the growing wealth of the public: fine silverware, porcelain and table decorations were added to the refined meals. Clever rules for table settings and manners were added late in the 19th century, these are still a big part in the western world. Table culture became table art.

How did table manners begin?

Table manners always existed in some kind, but they transformed with the cultural changes, still, there are rules that have been followed since the beginning of feasts.

Many table manners are traceable to pragmatic reasons of hygiene, or life conservation, which in today’s world with the standard of medicine and society are severely outdated, but still very important.

Clinking glasses, for example, is traceable to the Antique ages, but has been invented for cautionary purposes; you clinked your cups so hard that your beverage mixed with the other person’s in case of potential poisoning.

Some of the rules that we live by have been around since long before the Antique Ages: sliding around the table, cleaning your teeth publicly, or eating before all guests are served, were highly disrespectful.
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Including advice for
the preparation and the serving of food

Bonus:

How do you eat as a lefty?

Where do you put your purse?
You'll find the answers to these

and many more questions!

Charlotte Reimsen





