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JAK ZACHOWAC SIE PRZY STOLE?
TABLE MANNERS

* Przywitaj sie z domownikami i go$émi.

Greet the guests and the family.

» Na krzesle nalezy rozsias¢ sie dos¢ wygodnie i
wykorzystaé to, ze mamy oparcie dla plecow.

The chair should be comfortable enough to sit back and
take advantage of the backrest.
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*» Przy pieknym stole nalezy réwniez pieknie siedzie(:
prosto, nie zanadto blisko stotu, lekko pochylajac sie
podczas jedzenia.

The beautiful dinner table needs proper table manners:
sit straight, not too close to the table, slightly leaning
forward while eating.

% Pot6z serwetke na kolana.

Unfold your napkin and place it on your lap.
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+» Jedzenie rozpocznij wtedy, gdy wszyscy goscie
dos’ranqjuz posi’rek.
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Don't start eating unless everyone gets their dish.

< Jedzenie podajemy najpierw najstarszej kobiecie
obecnej przy stole, nastepnie kolejnym paniom wedtug
wieku, a nastepnie mezczyznom. Nie rozpoczynamy
positku zanim jedzenia nie rozpocznie gospodarz/
gospodyni.
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Wait your turn for food.

It is traditional to serve the most senior lady at the
table, then the other ladies in the descending order of
rank (usually equating to age unless you have royalty
present). Once the ladies have been served, the
gentlemen receive their dishes. Never start eating until
the hostess/host begins to eat.
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» Nalezy naktfada¢ na talerz tyle, aby wszystko byto
zjedzone (zeby nie zostawato), jezeli nadal bedziesz
gtodny, popros o nastepna porcje.

(don't put too much food on your plate - just the
amount you are able to eat - if you are still hungry,
you can have a second helping).

< Prébuj potrawy.

Taste the food.
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» Przed jedzeniem trzeba wszystkim przy stole zyczy¢

. Smacznego!”.

Before eating wish "bon appetit” to everyone.

 Trzymaj widelec w lewej, a néz w prawej rece.

Hold the fork in your left hand and the knife in your
right hand.
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< O czym informuje wozenie sztuécéw?

PAUZA GOTOWY NA KOLEJNE DANIE WSPANIALE
SKONCZONE NIE SMAKUJE

HOWTO

' USE YOUR
CUTLERY

While eating Next course

Meal was great Meal is over Did not enjoy the meal
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< Jesli jest duzo rodzajow sztuécow obok talerza,
nalezy rozpoczaé uzywanie ich od strony zewnetrznej.
W przypadku watpliwosci, spdjrz, co robiq sasiedzi.

If there are lots of different sets of cutlery beside
the plate, start at the outside and work in. If in
doubt, have a look to see what the other guests are
doing/using.
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» Zupe jedz dotad, poki zdotasz wybrac ja tyzka, Nigdy
nie przechylaj talerza do siebie, ostatecznie leciutko
od siebie.

Eat the soup until you are able to scoop it with your
spoon. Never tilt the plate towards you. To eat the
last drop, you can tilt the bowl slightly away from you.

Wait for the soup to cool
down

if it is too hot.
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< Jesli czegos$ potrzebujesz, nie siegaj przez stot, lecz
popros grzecznie o podanie potrzebnej ci rzeczy. Na
przyktad: ,Czy mozesz, prosze, poda¢ mi sol?”
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If you need something, do not reach across the table
to get it. Ask politely the person sitting closest to the
thing to hand it over to you. For example: "Can you
please hand me the salt?"

» Przezuwaé nalezy bezgtosnie, z zamknietymi ustami.

Chew silently, with your mouth closed. Don't munch.
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< Koficzac jes¢, wytrzyj usta i palce serwetka,

When you finish your meal, wipe your mouth and
fingers with a napkin.

» Nalezy bezwzglednie podziekowaé za smaczny obiad.

Say “thank you” for the delicious meal.
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» Nie mowimy z petnymi ustami.

Don't talk with your
mouth full.
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ZUru zuru...

Don't slurp
food or drinks.

*» Nie rozpieramy sie tokciami
Don't keep your elbows

on the table.

<+ Nie plotkujemy z sqsiadem

Don't gossip with your neighbor.
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< Nie méwimy szeptem.

Don't whisper.

Taste the food before

you add salt or pepper.

“+» Nie pochylamy sie nad talerzem.
Jedzenie do ust, a nie usta do jedzenia.

k\\\ Qj Don't lean over the plate.
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Food to mouth, not mouth
to food.
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 Nie korzystamy z telefonu komdrkowego.

Don't use your

mobile phone.
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< Nie zujemy gumy.

Don't chew the gum.
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< Nie poprawiamy makijazu.

@

Don't put on makeup.
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< Nie wktadamy serwetki za kotnierz.

Don't put the napkin behind to collar.

Don't put the napkin on the
plane after you finish eating.

» Nie wktadamy do popielniczki resztek jedzenia
(np. kosci); to nie kosz na $mieci.

Don't put the leftovers into ashtray (for
example bones) this isn't a waste bin.

* Nie palimy papieroséw.

Don't smoke.
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DO CZEGO UZYWAL
ROZNYCH RODZAFOW
SZTUCLOW ?




Przyjecie formalne

winietka

néz
do pieczywa

@

tyzeczka do deseru

S

widelczyk do ciasta

talerz
na pieczywo

talerz
do dania

|

kieliszek/szklanka
do wody
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kieliszek do
czerwonego wina

kieliszek do
biatego wina

ka
Jo zupy

serwetka
eczka
o herbaty
t filizanka do
kawylh?rbaty :
widelec widelec néz do Loy At
do przystawki do dania dania
gtéwnego gitdwnego
Water
Place card glass
Wineglass
Bread P (red)
plate )
Dessert spoon Wineglass
C%(} = ' ol
Cake fork
Bread
[ —— Kknife Service plate
Salad plate H
Napkin
Cup and
Lﬁ saucer

Salad Dinner
fork fork

Dinner
knife
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Teaspoon |

| \ generally aren’t
placed on the
tabio unti! the
Soup dassert course

spoon
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< Stot nakrywa sie biatym lub kolorowym obrusem,
dostosowanym wielkoscia do powierzchni stotu. Brzegi
obrusa zwisaja poza krawedzie stotu réwno ze
wszystkich stron, na dtugos¢ 20- 30 cm. Obrus
powinien byC $wiezy, co podkreslaja kanty powstate w
wyniku jego ztozenia.

=l
i

The table is covered with a white or a colored
cloth, matching the size of the table. The edges

of the tablecloth hanging over
the edges of the table should
be equal on all sides, with the
length of 20- 30 cm. The
tablecloth should be washed
and ironed. This can be seen
when there are even creases

where the tablecloth was
folded.
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“» Uktadajac  menu, kierujemy sie  powszechnie
obowigqzujaca kolejnoscia, w jakiej spozywamy
poszczegdlne dania: przystawka, zupa, danie rybne,
danie miesne, sery, deser, kawa.

When we arrange the menu, we use the same order as
the dishes appear on the table. Hence, we start with
appetizers, followed by soups, fish dishes, meat
dishes, cheese, desserts and coffee.
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“» Napoje podajemy w odpowiednio dobranych kieliszkach i
szklankach, ktore podnoszq réwniez estetyczny wyglad
stolu. Liczba kieliszkéw i szklanek zalezna jest od
serwowanych napojéw, przy czym dla kazdego napoju
jest przeznaczony inny rodzaj szkia.

Drinks are served in appropriately selected wine
glasses. This enhances the esthetics of the table.
The number of wine glasses depends on served
drinks. For each beverage a different type of
glass is intended.

“» W niektérych sytuacjach kawe po positku pijemy przy
tym samym stole. Kieliszkow do winiaku i likieru nie
stawiamy razem z innymi, podaje sie je dopiero po
nalaniu kawy do filizanek.

In some cases we drink coffee after meals at the
same table. Glasses for brandy and liqueur are not
put on the table right away. They are brought only
after the coffee has been poured.
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ZESTAW SZTUCCE SZTUCCE ZESTAW
OBIADOWY DO MAKARONU DO RYB DO SLIMAKOW

DINNER CUTLERY PASTA CUTLERY FISH CUTLERY SNAIL CUTLERY

<+ Koneser spaghetti uzywa jedynie widelca, jednak
wskazane jest réwniez podanie tyzki.

A connoisseur of spaghetti uses only a fork, but you
should also give them a spoon.
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< Slimaki chwytamy za skorupe w specjalne szczypce,
wyjmujac ze Srodka matym widelcem z dwoma zebami.
Mieso ktadziemy na tyzke i skrapiamy sosami lub
dodatkami. Jesli podano $limaki morskie, nalezy je
wy jmowaé specjalng szpilka,

Snails should be grabbed by a shell with special
pliers. The flesh is removed with a small fork. The
meat is placed on a spoon and sprinkled with sauces
or herbs. Sea snails require a special pin.
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** Ryb nie powinno sie jes¢ dwoma widelcami. Sztuéce do
ryb to widelec i szeroki tepy néz, ktérym niczego nie
kroimy, tylko oddzielamy mieso od osci. Zwyktym
nozem i widelcem jemy ryby wedzone i Sledzie.

Fish should not be eaten with two forks. Fish
cutlery include a fork and a wide blunt knife. This
knife is not supposed to cut anything. It is used to
separate the meat from the bones. We can use
everyday knife and fork to eat smoked fish or
herring.
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NOZ SZPIKULEC CAZKI NOZ LYZKA
DO HOMARA DO HOMARA DO HOMARA DO OSTRYG DO OSTRYG

lobster knife * lobster skewer * lobster tweezers * oysters knife * oysters spoon

< Krewetki zawsze nalezy podawaé obrane. Jesli
krewetka nie jest obrana, uwolnij ja z pancerza,
przekrecajac w rekach pancerz i wydtubujac ja ze
$rodka.

Shrimps should always be peeled. If the shrimp
has not been peeled, release it from its shell by
twisting it in your hands and releasing the
contents.
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< Ostrygi je sie za pomocq specjalnego widelca. Odcina
sie od muszli, usuwa ciemne niejadalne czesci, skrapla
cytrynag i zjada. Jesli podana ostryga jest zamknieta,
nalezy rozchyli¢ ja specjalnymi szczypcami, trzymajac
caly czas poziomo wypukta strong w dét i zjes¢ prosto
z muszli.

Oysters are eaten with a special fork. Oysters are
cut off the shell and the dark inedible parts are
removed. Then, oysters are seasoned with lemon
and eaten. If the oyster is served closed, the
special pliers are to be used. Eat straight from
the shell while holding the oyster horizontally with
the convex side down.
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*» Raki, langusty i homary jemy za pomocaq szczypczykow
i dilugiego  widelczyka  zakofczonego  ostrymi
szpikulcami. Mieso wyciagamy z kleszczy, ndzek i
ogona. Raki podawane sa zwykle w catosci je sie je za
pomoca specjalnego noza do pancerza, widelca i
palcéw.

Crayfish, crawfish and lobsters are eaten using
tweezers and a long fork ended with sharp spikes.
Meat is drawn from claws, feet and tail.

Crayfish are usually served whole and they are
eaten with a special knife that cuts through the
shell, a fork and fingers.
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%+ Kawior je sie za pomoca topatki lub noza z zakrzywionym
ostrzem. Sztucce te nie mogqg by¢ metalowe, gdyz psuja
smak kawioru. Kawior nalezy podawa¢ mocho schtodzony.
Mozna go jesé, naktadajac na tost z mastem.

Caviar is eaten with a spatula or a knife with a
curved blade. The cutlery should not be metal,
because it spoils the taste of caviar. Caviar should

be served cooled. You can eat it on toast with
butter.

Caviar can be eaten on crackers
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» Sushi je sie palcami lub pateczkami, maczajac w sosach.

Pickled
Soy Sauce Wasabi Ginger

We use fingers or chopsticks to eat sushi. We deep
it in sauce.

< Butki na przyjeciach nie gryziemy, lecz odtamujemy po
kawatku.

Use your hands to gently break open the crust.
Don't be worried if your baguette cracks a little,
and some pieces fall off. This is normal since the
baguette's crust is hard and brittle. Don't use too
much force, but do it slowly and gently to prevent
the baguette from suddenly cracking in half.
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*» Do naktadania owocow podaje sie komplet sztuécéw albo
duzq tyzke i widelec (takie jak do drugiego dania).
Nakryciem do owocéw jest talerz deserowy oraz - jesl
owocow nie trzeba kroi¢ - tyzka i widelec deserowy, a
jezeli owoce wymagaja
krojenia - noz
i widelec deserowy.

To serve fruit use a
cutlery set or a large
spoon and fork (same as for the second course). Use a
dessert plate. If the fruit don't need to be cut, only a
spoon and a dessert fork is required. If the fruit need
to be cut, a knife and a dessert fork is required.

Owoce, ktore nie wymagaja krojenia, je sie tyzka, a

widelcem jedynie przytrzymuje sie wieksze kawatki. Jezeli
owoce sq w duzych kawatkach i trzeba je kroi¢ na talerzu,
do jedzenia stuzy widelec.

Fruit that do not require cutting
are eaten with a spoon. In such
cases a fork is used to hold down
the larger pieces. If the fruit
are served in large pieces and needs to be cut, then it
is eaten with a fork.
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<+ Ciastka podaje sie na paterze lub tacy i nabiera
szczypczykami. Mozna je je$¢ palcami lub
widelczykiem, zaleznie od rodzaju ciastek.

Pastries are served on a tray or on a platter. They are
placed on plates with the use of special tweezers.

Depending on type, pastries can be eaten with ones
fingers or with the use of a fork.
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