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How to eat a scone: Again, contrary to recent “experts” advice (now | understand how
rumors get started!) it is not only improper to slice a scone, in its entirety, horizontally to be
slathered in jam and cream, it is very common behavior. Although some establishments will
serve a sliced scone pre-prepared with jam and cream, this is merely a gimmick introduced
to save time. It may now be”acceptable” but it will never be correct. A hostess should in-
struct and insist that the scones, for large functions or buffets, be made smaller into bite
size/"standing room” size.
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The correct manner in which one eats a scone is the same manner in which one eats a
dinner roll. Simply break off a bite size only piece, place it on your plate and then apply,
with your bread and butter knife, the jam and cream. A fork is not used to eat a scone.
Please, no dipping!
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1. Pinkies Up! Originally, all porce-
lain teacups were made in China,
starting around 620 A.D. These
small cups had no handles. In order
for one not to spill the hot liquid
onto oneself, the proper way to hold
the vessel was to place ones thumb
at the six o'clock position and ones
index and middle fingers at the
twelve o'clock position, while gently

raising ones pinkie up for balance. an affectation, but a graceful way to
avoid spills. Never loop
your fingers through the
handle, nor grasp the ves-
sel bowl with the palm of
your hand. And also never
make a noise when stir-

ring your tea.

In Europe, when the Meissen
Porcelain Company, in 1710,
introduced the handle to the
teacup, the tradition contin-
ued. By placing ones fingers
to the front and back of the
handle with ones pinkie up
again allows balance. It is not
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