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Introduction

To entertain, as defined in a dictionary, is *'to' show
hospitality to.” All the fine china and delicate crystal
in the world can’t equal the special qualities of gra-
ciousness, warmth and genuine hospitality given by a
host and hostess to their guests.

The etiquette of entertaining begins with a code
of behavior, based on kindness and consideration, and
continues with the guidelines that enable you to be
self-confident and comfortable in any social situation,
whether it be a picnic on the beach or a formal ball.
When you know you are using the right fork at a
dinner party, you can relax and enjoy the party more.
When you know how to word an invitation to tea
correctly, you know you’re starting the party well,
before it even begins. And when you know whether
or not to invite the boss to lunch, you're presenting an
image that can only serve to help your professional
life.

This book, containing all of the most-asked ques-
tions about entertaining, answers each with the guide-
lines that enhance your ability to be not only a won-
derful host or hostess, but a wonderful guest as well.

Naturally, I hope you will find this to be informa-
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X + INTRODUCTION

tive and entertaining reading from cover to cover, but
since time is a precious commodity and most etiquette
questions need a quick answer, it has been arranged
into specific categories to help you find the informa-
tion you need at a glance. Whether your question is
how to address the butler at a formal dinner or how
to fold napkins for a luncheon, you will find the an-
swers in the sections that deal specifically with these
topics. :

Most of this book is meant to be used as a guide,
not as hard and fast rules written in granite! By taking
the suggestions that apply to you, by eliminating the
details that would be difficult for you or seem unnatu-
ral t0 you and by combining the elements that are
suitable to your home and your friends, you can cus-
tom-tailor this information to fit your needs. What's
most important is that you use these tools to help
yourself be confident and relaxed. In this way you can
give—and receive—the hospitality that makes a social
situation pleasant, comfortable, gracious and graceful,
as well as fun and enteruining!
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Q. What are the requirements for a successful dinner
party?

A. There are six requisites that contribute to a suc-
cessful party.

First, the guests should be congenial—a table full
of people with nothing in common can make
for strained silences or awkward conversation.

A menu that is well planned and suited to your
guests’ tastes is another factor.

An attractive table creates a welcoming ambience
—with everything in perfect condition: linen
pressed, silver polished, glassware sparkling.

A fourth requisite is food that is well prepared.

Fifth, and very important, are a gracious hostess
and/or host who are welcoming and at the
same time enjoy their guests. A hostess who
spends the better part of the evening in the
kitchen or running back and forth arranging
things creates tension and cannot give her
guests the attention that she should.

The last factor is that anv servants be competent
and pleasant.

Q. What are the considerations in deciding whether or
not 1o bave belp when giving a dinner party?

A. The key consideration is the size of your party.
Twelve is the maximum number that can be served
smoothly at a sit-down dinner without help. If you
enjoy cooking, you know it is no problem to prepare



1] :

=

—TRINRERETELR KRS

D RSB LARE 6 &R

B RRMNEREEARE—WRELS
BEEE IS RPN T VR i)
X

B OREHEEEAOROKER S —
MHEE,

—KELERHBEB NN BREREERDH
U PR R N RA S BB BRI,
— VI A R A,

FEWRGRBEVEMBITO,

Fh, WRBEEN—FE, — T FETRHHE.
FTHEANE-BHBEEASLLEAN, —BEX
43 i 1) 42 6 AT R B MU AT /G 3K &
ZEAAUERBEK IR, BARSEEANEA
fy HRURR

BE—THERE, &N ZERRMSAE
(235

CEEDREBRCH, RERATEBFNZEH

LR RS

P RBEEZERSHAR,. ERAFFHERT

BRAR—RERARE, ABBRESRERT 12
o WEREE R ARG, BT LA T8t F
L



the food for as many guests as you like, but it really
isn't possible to serve more than twelve quickly and
efficiently, all by yourself. For a seated dinner of more
than sixteen the services of two people are recom-
mended. Greater numbers, of course, require more
help.

Q. How do [ know whether to tip temporary belp?
A. Ask when you call to mzke the arrangements. The
method of payment varies in different localities and
also depends on the policy of the agency. Some agen-
cies send a bill for their services and prefer that you
not add a tip, while others indicate on the bill that you
may add a tip. Other agencies bill you their service
charge but ask that you pay the help directly, in which
case you would include a tip with your paymeant, if you
wish.

If you have hired temporary help personally and
not through an agency, you simply pay them before
they leave at the rate you have agreed upon, including
a tip if you found their work more than satisfactory.

Whatever the system, it is most important that
you establish the method and amount of payment at
the time you make the arrangements to avmd any
unpleasantness or embarrassment.

Q. What guidelines can you offer for selecting guests?
A. Your primary requisite is to invite guests who are
likely to be interesting to one another. It’s a little like
making a gift list where you try to choose presents the
recipient will appreciate, not what you like. When
seating your guests, remember their likes and dislikes
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—avoid seating two people next to one another who
are on opposite sides of a controversial issue. Should
they argue, their controversy can be embarrassing and
spoil the evening for other guests.

Q. Can you offer any suggestions for choosing the menu
for a dinner party?
A. First, one should always try to choose a well-
balanced meal; an especially rich dish is balanced by
a simple one, never served with another rich dish.
Second, consider the appearance of the food you serve
so that every food is not white—creamed soup, breast
of chicken, caulifiower and mashed potatoes, for ex-
ample, or green—spinach soufflé, asparagus and let-
tuce salad. Third, combine flavors well so that every
dish is not sweet nor every one spicy.

You should never serve more than six courses—
even at the most formal dinner. These courses are:

1. Soup or fresh fruit cup or melon or shellfish

2. Fish course (only if shellfish is not served as
a first course)

3. The entrée, or main course (usually meat or
fowl, and vegetables)

4. Salad

5. Dessert

6. Coffee

Q. What considerations affect the selection of wine’
A. The two most important considerations are that
the wine complements the food with which it is
served, and that it pleases the palates of the people
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drinking it. A high price does not necessarily indicate
a superior wine, although it often does.

If you are unsure as to what wine to select, ask the
advice of the manager of a wine shop, who is used
to these questions and usually has good suggestions,
and/or check your cookbooks—often wine sugges-
tions are listed with menu ideas.

Q. What wine goes with which dinner course?

A. Sherry is usually the first wine offered at a dinner,
generally with a soup that contains sherry.

A dry white wine is served with fish or with an
entrée to which it is complementary.

Red wine is normally served with red meats, duck
and game. At less formal dinners, a claret or
light red wine may be drunk throughout the
meal.

When champagne is the only wine served, it is
served as soon as the first course has begun,
and then throughout the meal. When other
wines are included, champagne is served with
the meat course.

Q. Which type of wineglass is used for what wines?

A. Sherry, which is served at room temperature, is
poured into small, V-shaped glasses.

White wine, which is served well chilled, is

poured into round-bowled, stemmed glasses.
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