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he obvious accuracy of the social background depicted
in Mrs. Post’s best selling novels prompted Funk & Wag-
nalls Co. to persuade her to write her now famous book
“Etiquette, the Blue Book of Social Usage.” This opened
wide the gates of a brilliant career that was to bring her
renown as the international authority on social customs.
Now in its 71st printing, Mrs. Post’s book is more than
ever the most authoritative reference on the subject of
etiquelte. Clubs, social and business organizations, public
schools and colleges—yes. even the United States Mili-

Emily Post,
international authority
on etiquette,

and consultant director
of Home Decorators
Consultation Service.

tary and Naval Academies accept Emily Post as their
unerring guide to proper social behavior.

For more than 25 years, Mrs. Post has been receiving
more letters than can possibly be answered from her liter-
ally millions of followers through her syndicated columns
in the newspapers, from the readers of her books, and
through personal contact.

Now, Emily Post can be your social guide in the
proper use, care and customs of your new prized pos-
session . . .

Prestige. the loveliest of silver plate



... to the Prestige Club of Home Decorators, Inc. You
are now a member of one of the most unusual organiza-
tions in the nation.

Your membership entitles you to all the rights, privi-
leges and services already enjoyed for years by thousands
upon thousands of young women like yourself throughout
the country.

I sincerely hope you will make full use of our facili-
ties at every opportunity. So, please regard us as your per-
sonal friend and social advisor on any question concern-
ing etiquette, table service, social functions or parties.

If you will do this, I know that you and your en-
tire family will find greater pleasure in each day, and
enjoy a more satisfying and successful social life.
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LIFETIME MEMBERSHIP

in Home Decorators

CONSULTATION SERVICE

under consultant direction of

EMILY POST

«7/4/24 W Lo zzﬁ;‘/}j// //2&’

is hereby registered as & member for life in the “Prestige Silver Club of Home
Decorators. Ine.”’. Newark. New York State .. |

That the above named member will be duly entered upon the official
records of said Club in Newark, New York State . . .

That the bearer is hereby entitled to the full rights and privileges of
membership in said Club, inchiding the Consultation Service under the con-
sultant direction of Emily Post,
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EMILY POST, Consultant Director E. E.SEVERSON,  Presidons
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Most women would be surprised to learn how easy
it really is to gain a reputation for being a perfect
hostess.

Actually, to gain a reputation for hospitality is merely
a matter of following a few simple rules of etiquette, plus
a sincere wish to make your guests feel at home in your
house.

In other words, the perfect hostess is the woman who
knows how to set a pleasing, appetizing table. and who
makes her guests feel welcomed and at home, because of
the charm and warmth of her own personality. Once you
have attained these attributes, everything else will take
care of itself automatically.

Setting the Table

Since the table is always the center of interest on
hospitable occasions, you should make certain that its
appointments (silver, china, linen, and centerpicce) will
not fail to be pleasing to your guests.

This means sparkling silver, erisply fresh linen, glis-
tening glassware. colorful china, carefully selected floral

and last, but not nearly least — delicious

decoration
food appetizingly served.

The Secret of Entertaining

Here is a secret every hostess should know and prac-
tice: When making out your guest list for a party, be sure
it includes small groups of people who have interests in
common. Then, at the table, arrange the seating so that
each guest is placed next to those with whom he is likely
to have common interests.

After dinner, of course, when your guests are free to
seat themselves. you need have concern for none, except
the ones who have wandered off or been left alone.

It is the natural impulse of every hostess who invites
a single man to invite a charming, single girl for him to
sit next to. This is of course an obvious and entirely
proper maneuver, but do not insist that they spend the
entire evening in a twosome that is enforced!

Always remember that the perfect hostess takes pains
to seat her table thoughtfully, so as to place each guest
between those who are the most likely to have similar
interests.
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There is a perfect way to start the day—with a deli-
cious and well served breakfast. Set your table in the sun,
if possible. On chilly mornings, it’s nice to pull a small
table close up to the open fire. Always try to make break-
fast a gay event. Place flowers or fruit on the table . . . use
colorful place mats, tablecloths, and china. Perhaps it
can’t be done every day in the week, but your goal should

always be to set and serve a breakfast that your husband,
your family, your guests and you will enjoy.

Silver

Set each place with a knife, fork (either Regular or
Grille style) and teaspoon. Place a butter spreader on
the butter plate and another teaspoon on the coffee cup
saucer. At the host’s place there should be the principal
serving platter with proper serving utensils. Depending
on the menu, you’ll need all or some of these sery ing
pieces: serving spoon, serving fork, pastry server.

At the hostess’ place at breakfast should be the color-
ful coffee or tea pot, eream pitcher, sugar bowl, and sugar
spoon.

Table Cover

Simple white or gay printed linen with matching
small napkins. Interesting place mats or runners are also
proper. Napkins should be put at each place.

11
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round-the-clock table sett ingh

Decoration

Low central flower arrangement of blue violets, a
plant or a bowl of fruit. To make your guests feel at home,
don’t forget the morning newspaper and a filled cigarette
box with matches and ash trays.

Dishes

Make your table as cheerful as possible by using col-
orful china or earthenware or plastic dishes. These com-
prise place plates, cereal dishes, egg cups, bread and
butter plates, cups and saucers, coffee pot, sugar howl
and cream pitcher.

Glasses
Clear or colored tumblers and fruit juice glasses add
to the gaiety of your breakfast.

TYPICAL BREAKFAST

Menu Flat Silver Required
Grapefruit Grapefruil Spoon
(Teaspoon)
Cereal Dessert Spoon

Knife and Fork
(Regular or
Grille slyle)

Butter Spreader

Bacon and Eggs

&)

Rolls

=

Teaspoon
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Luncheon is a delightful way to entertain. Let the oc-
casion determine the elaborateness of your menu and the
degree of formality you will strive to achieve. But remem-
ber that luncheon should be an informal meal and above
all it should be simple. This does not mean that it should
not be planned with care. Aim for perfection in the food
vou serve and in the appearance of your table. As a mat-
ter of fact, the right touch of smart simplicity takes addi-
tional thought in attending to every detail.

Silver

Set each place with a knife, fork (either Regular or
Grille style), salad fork, and teaspoon. Place a butter
spreader on the butter plate. Also, you'll probably need a
serving spoon and fork, a sugar spoon and a pastry server.

Table Cover

Interesting individual place mats or a tablecloth,
which should be lace, embroidered linen. or a cloth with
set-in open work over the smooth surface of your table.
Although colored damask is acceptable, never use a pad
or lay a formal white linen damask for luncheon. Napkins
should always match the table linen. They should he
folded like a handkerchief to four thicknesses, and an-
other lengthwise or diagonal loose fold.

13
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Decoration

A smart, simple arrangement is in the best of taste.
For example, a silver, crystal or porcelain figure, or a
flower arrangement, may be placed in the center of your
table. Or you may prefer a Mexican earthenware center-
piece, flanked by two small cactus plants.

Dishes

Sometimes it’s smart to carry out the center decora-
tive theme in your earthenware, crystal or china. Odd
colorful patterns are almost always acceptable at a lunch-
eon. This gives you the perfect chance to bring your flair
for new and different decorative ideas to the surface. Be
as original as you like . . . but don’t become ornate, for a
luncheon should be kept simple!

Glasses
Medium size goblets for water, and wine or iced tea
glasses.

TYPICAL LUNCHEON
Menu Flat Silver Required

Oysters Cocktail Fork
Bouillon Cream Soup Spoon
Meat and Regular or Grille

Vegetables Knife and Fork . ..

and forks
Salad Salad Fork
Coffee After Dinner Coffee

proper serving spoons '@ = Q O

Spoon M<
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There’s something intimate and charming about after-
noon tea, whether it’s “for two” or twenty. And . . . there
isn’t a simpler way to repay social obligations. You are
fortunate indeed if you own a silver tea service, but if
not, don’t let it prevent your entertaining in this graceful
and easy way.

Naturally, the most important part of a tea is the tea
itself. To make sure your tea is prepared properly, first
scald the pot. Have the water boiling vigorously when
you pour it on the leaves. Make your tea strong, initially.
Then dilute it later to the proper strength.

Almost as important as the tea are the little cakes,
candies, nuts, sandwiches, etc. that go with it. The secret
of a successful tea lies in these little treats. Avoid moist
and sticky ones . . . make them as appetizing and as easy
to eat as possible.

Silver

Teaspoons are the only part of the place setting re-
quired for an informal afternoon tea. They should be
placed on the saucer. You'll need a sugar spoon and a
lemon fork, and possibly a pierced pastry server, and a
serving spoon, depending upon what you are serving.

)

round-the-clock table settings

Table Cover

Organdy, fine linen, lace or silk cloth in white, ivory
or light pastels—should be about 1V2 yards square with
12” square napkins to match.

Decoration

No decoration on the tea table unless you are serving
from the dining room table to a large group. Then, tea
and coffee service should be placed at one end, and com-
potes at the other.

Dishes

Dainty silver tea service—creamer

sugar bowl and
tea pot, dish of lemon slices—on tray. China, earthen-
ware or crystal should be as tiny and light as the food
served. Delicacy and novelty should be the keynote. The
plates should be stacked with folded napkins on each.

TYPICAL TEA

Menu Silver Required
Hot Biscuits Kettle Tray
Assorted Sandwiches Tea Pot Teaspoons

Fancy Cakes
Tea

Cream Pitcher Sugar Spoon

Sugar Bowl Lemon Fork

Drip Bowl






Cockorrit  Irisis

There are many different ways of giving a cocktail
party, but like the buffet, it should always be given infor-
mally. There is much more to a cocktail party than the
cocktails. In addition to the cold canapés, there should
always be at least one really delicious hot tidbit. Here is
a good chance for a hostess to show originality in prepar-
ing one or two specialties of the house, as a trade mark
of her parties.

Never let your cocktail parties get formal. This is the
time for relaxing at the end of the day . . . it should be

light and gay!

Table Cover

Cloth or runners of linen, lace, cotton or rayon . . .
with small cocktail napkins. Use lots of color to help your
cocktail party sparkle as it should.

17
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Decoration

Most of your cocktails and canapés will be passed
from trays, where there is no need for decoration other
than the food itself. Since a cocktail party takes in your
living and dining rooms as a whole, they should be deco-
rated as you see fit . . . but always informally. The rows
of assorted types of glasses serve as principal decoration

on the sideboard.

Dishes and Silver
Serving platters, canapé trays, ice bowl, water pitcher;
grille knives and forks, or other flatware as required by

your menu.

Glasses
Martini, old-fashioned, wine or highball glasses.






Here is the ideal way to entertain a large group in
a small amount of space. Buffet suppers also allow the
hostess freedom to mingle with her guests and at the same
time keep her party running smoothly. And ... late arriv-
als will not upset the seating arrangement.

Buffets are rapidly coming into favor among city folk.
This smart new way of serving supper has a relaxed at-
mosphere not found at a “sit down™ dinner. But most of
all, a buffet is convenient. Ideal for the career woman,
young married couple and bachelor, it can be one of your
most successful parties.

Plan your menu so that all preparation may be done
in advance. Then all you need do is place the food from
the warming oven and refrigerator on your table. Casse-
role dishes, aspics, salads and hot or cold ham, turkey or
roast beef lend themselves lo a buffet service.

Table Cover

Cloth or runners of linen, lace, cotton or rayon . . .
with 8” to 12” napkins in print or color. Remember,
the buffet supper is an informal occasion. Make it a gay
and sparkling one with lots of color.

19
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Decoration

Center decoration with accompanying articles at either
end of the table . . . if it is a large one. As a centerpiece, a
large bowl of fruit or center bowl of flowers is ideal.

Dishes

Serving platters, salad bowl, sandwich tray, condi-
ment dish, stack of dinner plates, coffee cups—coffee or
cocoa pot, cream pitcher, plates with sliced lemon, hot
service dishes.

Silver

The buffet supper displays your silver to great advan-
tage. The rows of Teaspoons, Knives and Forks (either
Regular or Grille style) make beautiful display pieces on
vour table.

Glasses

Water tumblers, of erystal or in color to match the
other decorations, will add a great deal to the gaiety of
vour buffet supper.
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The test of a successful hostess is the dinner party.
From start to finish it requires thoughtful attention to de-
tail. There is a certain gala quality about a dinner party
which sets it above other modes of entertaining.

Table Cover

Cloth or runners of white or colored linen. damask
or similar material, with napkins to match. Damask re-
quires that a *“table felt” be placed under it. Linen with
insertions of lace is placed on the bare table with small
protective mats under the cloth at each place.

Decoration

To most attractively light a dinner table of eight or
move. there must be two candelabra or at least four can-
dlesticks. If table is large, a bowl of fruit put at each end
of the table beside the center arrangement will be effec-
tive. Do not over-decorate! Keep motif simple and re-
strained so that your table will not acquire a crowded or
cluttered feeling! The central arrangement should be kept
low to contrast with the tall (always lighted) candles.

Silver

ach place should be set with a knife, fork. salad
fork, and cream soup spoon. A butter spreader is placed
on each butter plate. The serving pieces usually needed

21

are: servi
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ng fork and spoon, pierced pastry server, gravy

ladle, pickle or lemon fork and sugar spoon.

Dishes

The i

nformal dinner setting should closely follow

that of a luncheon. You'll need dinner plates, soup cups,

serving dishes and salad plates in addition to after dinner

coffee cuy

Glasses

hs and saucers.

Water goblets should always be used. Other stemware

such as w

TYPICAI
Menu

Soup

Fish

Meat and Vegetables

Salad

Dessert

After Dinner Coffee

ine glasses will be determined by your menu.

. DINNER

Flat Silver Required
Cream Soup Spoon
Grille Knife and Fork
Regular Knife and Fork
Salad Fork and
Grille Knife
Dessert Spoon (Dessert
Salad Fork should
accompany spoon!
After Dinner Coffee

Spoon
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The truly formal dinner, the most ceremonious social
function that exists, is rarely given by the American host-
ess of today.

In fact, it is safe to assume that the formal dinner is
now given only on State occasions in the few remaining
great houses of this present day.

All other dinner parties, including the buffet dinner,
may, therefore, be classed as informal dinners, regardless
of how elaborate they may be. Too few of us have the
houses, the servants, or the purses necessary to permit us

25
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to follow every last, exacting rule required by the formal
dinner. For example: At the formal dinner butter is never
served; rolls are placed on the tablecloth—never on a
bread and butter plate; there must be a footman at least
for every four chairs at the table.

However, all the correct rules governing the dinners
originate with the formal pattern which is modified to suit
the possibilities of each hostess. She may give her dinner
parties whatever degree of formality she wishes, or finds
practical. '
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