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• Larger than a butter knife
• Moderate serration for cutting prepared foods

• Typically has a dull edge with a rounded point
• Suitable for spreading j am or butter onto soft foods like 

rolls, muႈns, or toast

• Suitable for small appetizers such as cheese cubes,  olives,  
&  oysters

• Smaller than a traditional dinner fork
• May have notched tines
• Most often used for eating salads or smaller items such  

as sliced fruit

• All-purpose dinner fork,  part of traditional place settings

• Larger and heavier than a traditional dinner fork
• Usually used during formal occasions &  can be found in 

many higher-end restaurants
• 8sed for plates over 10 ï»´

• Generally has a long,  thin handle &  a small,  oval-shaped 
bowl

• *reat for stirring tall drinNs, milNshaNes, and root beer Àoats

• Similar in shape to a standard teaspoon,  but generally has 
a longer handle &  a slightly smaller bowl

• Designed to stir small coႇee drinNs

• Type of soup spoon
• Has a round bowl

• Mainly used as a serving utensil for bowls placed in the 
middle of the table

• Larger than a teaspoon
• Has a wide,  deep,  oval-shaped bowl

• Resembles a traditional teaspoon in shape,  but is much 
larger

• Part of most traditional place settings
• :ide variety of uses� coႇee, tea, desserts, cereal, 	 soup
• What most people envision when they think of a spoonTe a s p o o n

De s s e r t  Sp o o n

Ta b l e s p o o n

Se r v i n g  Sp o o n

B o u i l l o n  Sp o o n

De m i - Ta s s e  Sp o o n

Ic e d  Te a  Sp o o n

Eu r o p e a n  Di n n e r  Fo r k

Di n n e r  Fo r k

Sa l a d  Fo r k

3- Ti n e  Di n n e r  Fo r k

Co c k t a i l  /  Oy s t e r  Fo r k

B u t t e r  Sp r e a d e r

Di n n e r  K n i f e

St e a k  K n i f e

• Dinner fork traditionally used on the coast
• Most often used for eating seafood 

• Sharper than a dinner knife
• Serration is used for food preparation and cutting
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