
Setting the table. LUNCH.

1. a fork for the first course (which I also call "pasta fork", so to speak as I eat);

2. a fork for the second course;

3. an underplate (not mandatory). I always use it because it gives a beautiful touch to the table without 
leaving the poor plate all alone. You can wash it fast, with a damp cloth and a little cleaner. You will put it 
away without even noticing it;

4. a dinner plate (the one for the second course);

5. a napkin, which, depending on your taste, can be placed with or without a napkin ring to the left of the 
forks or on top of the plate;

6. a knife, with the sharp part always pointing toward the inside of the plate;

7. cutlery for cheese. The fork is used only for soft cheeses (such as ricotta, stracchino, goat cheese, 
mascarpone). Then you will probably be asking yourself "how do you eat cheese?". Click here to discover how 
and when to serve it, and how to eat it;

8. a butter saucer with knife. Serving flavored butter to spread on bread is a chic way to keep your guests 
occupied and reduce the waiting time (and hunger). This saucer (smaller than the one you should use for 
bread), should be positioned in the top-left position. Remember that you should never serve butter at dinner 
(only at lunch), and that you shouldn't butter the whole slice of bread, but only a small portion at a time. It's 
always good to know, if you ever happen to find yourself face to face with the love of your life, in a star hotel, 
any morning, in front of some jam. Do you want to prepare some flavored butter that will leave everyone 
speechless? Click here!

9. a water glass;

10. a wine glass.
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