
Table Setting Rubric

Name ___________________________  Date_________________  Period__________
3.01 L Table Setting Rubrics
	
	DEVELOPING    1         
	  EMERGING    2
	MASTERY     3

	table cover


	No cloth or placemats used
	Cloth too large or small or wrinkled and soiled  
	Correct sized clean, wrinkle free cloth centered on table or at cover and sized for the occasions

	plate
	Not placed correctly
	Centered in the cover space, but more or less than 1 inch from table edge
	Centered in the cover space with the rim 1 inch from the table edge

	knife
	Not placed right of the plate.
	Placed on right of plate with blade turned out, more or less than 1 inch from edge
	Blade toward right side of the plate, bottom of handle 1 inch from table edge 

	teaspoon
	Not beside the knife
	Right of knife with handle more or less than 1 inch from edge
	Right of the knife with handle 1 inch from edge of table

	dinner fork
	Not on the left
	Left of the plate but handle more or less than 1 inch from edge of table
	Left of the plate with handle 1 inch from edge of table

	salad fork
	Not on the left side of the cover
	On the left side of the cover next to the plate
	Left of the dinner fork with handle 1 inch from table edge

	napkin
	Folded incorrectly
	Placed under knife with folded corner toward plate
	Placed next to fork with loose corner toward plate

	TOTAL: ________________ pts.

0-7       Review Notes and Try Again

8-14     Almost There, Try Again

15-21   Congratulations, Mastery




Directions:  After completing the table sitting activity, circle the statement in each row that most appropriately describes correct placement of  the table setting items and total the points.  Student will respond with the appropriate action according to the total points.
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