
Whenever men of like purpose break bread together, a 
spirit of oneness and a sense of well being is enjoyed. It was 
with that in mind that Masons developed the Table Lodge 
in the late 17th Century. The Feast became so important in 
some Lodges that members remained at the tables for the 
work of the evening, even when degrees were being con-
ferred. In those early days the table attendants were 
known as “Serving Brothers”, and were men who had re-
ceived the Entered Apprentice Degree for the sole purpose 
of entitling them to be present on such occasions. 

VIVAT! VIVAT! VIVAT!
We of today cast opprobrium upon refreshments by speak-
ing of them as the Knife and Fork Degree, but this degree is 
of ancient and honorable origin. Its secrets, possibly commu-
nicated from hand to mouth, are more ancient than the 
secrets of any other degree.  These secrets are not concealed 
in the refreshments, which seldom are if the character of 
those served by the lodges of long ago. The secrets of the so-
called Knife & Fork degree are in the banter between 
Brethren, the opportunity for the development of friend-
ships, the word from another brother to make the gather-
ing smile, the good fellowship, the wholesome, enjoyable, 
profitable rubbing of shoulders with those whom we wish to 
become better acquainted. Refreshments get the brethren 
together in a spirit of good fellowship, and what, may we 
ask, is better for Freemasons than frequent communication 
with one another under conditions which refreshments pro-
vide? Around the refreshment board are found some of the 
more important beauties of Freemasonry. 

“Refreshment” is a good Masonic word. No other fraternithy 
has it. 
            Elbefrt Bede P.M., 5-15 minute talks Macoy Publishing 1972.
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