Manners/Etiquette Demonstration

Use of Knife and Cutting

Purpose: To show students the proper way to use a knife and cut meat. This will help them when attending banquets and other formal dining. 

Focus: Have student- teacher improperly cut meat and it fall off plate and look embarrassed because the setting is a formal FFA banquet. This is not the proper way to cut meat and if he or she knew the proper way it would not have happened.

Safety: Any time a knife or fork is used be careful of sharp blade and sharp prongs.

Materials:

Plate

Meat (cooked patty)

Fork

Knife 

Verbal Steps:

1. Hold knife in right hand with index finger on upper portion of handle, slightly overlapping the blade

2. Hold fork in left hand, prongs facing down 

3. Place fork prongs in meat

4. Apply knife blade to meat and slice into meat, careful not to saw

5. Cut one piece at a time, no more than two

6. When knife is not in use, place across top of plate, blade facing you

Perform Demonstration


Use step by step process to visually show process

Review Demonstration:

7. Hold knife in right hand with index finger on upper portion of handle, slightly overlapping the blade

8. Hold fork in left hand, prongs facing down 

9. Place fork prongs in meat

10. Apply knife blade to meat and slice into meat, careful not to saw

11. Cut one piece at a time, no more than two

12. When knife is not in use, place across top of plate, blade facing you

Student Perform Demonstration:


Have student perform and another student repeat steps as they perform

Optional:

If time allows and class is not too large all students can practice

