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Purpose:

* Increase effectiveness at guiding people, projects and events
» Develop capabilities using a unigue planning process

» Improve the odds of arriving at your desired future

Products:

1. New perspective

2. Increased thoughtfulness before getting into motion
3. Introduction to the enneagram
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Beliefs

1. If I cannot draw it, | do not understand it.

2. There is a pattern or system that orders our existence.

3. People’s behavior reveals/betrays with their values and
psychological make-up.

4. Without a transformation in my thinking, my future is
destined.

5. Planning is important, plans are not.
6. No plan survives contact with reality.

7. ‘Deterministic, ‘opportunistic’ and ‘fatalistic’ approaches to
the future require varying amounts of involvement from me.

8. “The best laid schemes of mice and men go often askew.” qereum
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o Systematics

« The study of the significance of numbers

— The unique properties represented through numbers
— The metaphysical nature of our experiences

» Earliest recordings, Mesopotamia 4,500 years ago
— Resides in Babylon
— 2,500 years ago Pythagoras is custodian
— Knowledge migrates to Uzbekistan around 1,000AD

— 1400AD mathematicians discover new insights when numbers are
added to their traditions
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« Systematics study One through Ten

« Qur focus is on the unigue insights gained when Zero, Three
and Six are combined with the special nature of Seven
— Dynamism and coalescence governed by transformation

 Itis called the Enneagram, the study of the number 9
— |t’s attribute is harmonization

» Second Law of Thermodynamics...entropy
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Goal
“Determining your motivating aspirations”
A
> Direction/Aim
Becoming more deterministic
about my future
Y
Ground

“Determining your motivating need”
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This represents every process that maintains itself by self-renewal.
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Describe a recent situation where you
experienced this.

Corrective
Actual
End-state
M , Desired
Start (¢ End-state
Environment “The structure of the universe is such that no process,

causal or purposive, can reach completion except in
artificially contrived environmental conditions.”
J.G. Bennett
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Application:

The enneagram leads us in the progress of transformation, the process of self-
renewal. It moves us beyond linear thinking, especially where people are

involved. It helps us transcend a world muddling along through partially
completed processes.

Chose a project, event or situation of importance to you.
See it in its entirety through the eyes of the enneagram.
Describe it in terms of the nine points.

o Start with the triad and name names.

o Follow with the six terms of the hexad.
List key insights you gained.
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» Describe key insights about using the enneagram.

« Why would a person choose not to be orderly about moving
projects or their life into the future?

« What would it take for you to increase the discipline in your
thinking using a systematic such as the enneagram?



Sauce

2 tbsp. butter

4 medium onions, finely chopped
4 tsp. dried oregano leaves

2 tsp. chopped basil leaves

2 green peppers, chopped

64 0z. crushed tomatoes

1 can tomato paste

4 Tbsp. Worcestershire sauce
2 cups red wine

4 cloves pressed garlic

Dash pepper

serves 12-15

(Chop 4 medium onions and 2 greeh

peppers

2. In large skillet, melt 2 tablespoons
butter, add onions and peppers and
cook slowly until the onions are
translucent and soft

3. Add herbs, tomatoes, tomato paste,
Worcestershire sauce, wine, garlic and

pepper
4, Bring to boil, reduce heat
5. Boil gently, uncovered over low to

medium heat until sauce is thickened
to desired consistency. Stir from time

to time to prevent sticking to the
bottom of the skillet.




Italian Meatballs

Soak 8 bread slices in 1 cup milk for 2 to 3 minutes; add 4 eggs and mix well.
Mix with 2 pounds ground beef, 1 cup grated Parmesan cheese, 4
tablespoons snipped parsley, 2 teaspoons salt, 1 teaspoon crushed, dried
oregano, ¥ teaspoon pepper.

With wet hands, form meat mixture into small balls about 1-2” diameter.
Brown slowly in 2 tablespoons hot salad oil. Add meatballs to sauce,
simmer loosely covered for 30 minutes.

serves 9 @ 2-3 meatballs each



Apple Crisp Workstation

12 apples

Butter

Flour

Brown sugar
Oatmeal

Cinnamon & Nutmeg

/Peel and cut apples. Layer in baking\

dish.
o Mix until lumpy:
1 cup softened butter
1-Y cups flour
2-1/4 cups brown sugar
*Add in:
1-1/2 cups oatmeal
3 teaspoons cinnamon

1 teaspoon nutmeg

\\-Bake for 30 minutes at 375 degrees/

after a big meal will satisfy group up to 30...augmented with another dessert



BUON APPETITO!

T remsemder mey Grandfudber infriding it Grratadnr i kipvben Mavim, “You gotta cook
el dente?” Tiv bim aver coking frowb, bomemade apagheit was really a wn.
Trandma, of cotrie, knew perfectly well bow to cnolt the paste.

%t daer it mean, al dente fal-den -i’r[w.? g"?mﬂr_l,r i :'m,a:fr'r-r i o awereiiok e i,
Sut | think Grandpa somebow exprenied it more from the beart when be D implore with
Srandma, “You gotta ke that you are chewing something!”

GET READY TO USE YOUR AL DENTE PASTA MACHINE
1) Using the enclosed clamp, fasten the machine onto the edge counter
3 table. Fit the handle into the hole on the machine. Notice that when the
nandle turms, It passes below the edge of the table. (PHOTO #1),

2) The machine will have some excess -

ail from the factory o protect the .
machine before il reaches you. Remove
the excess oil before using the machine
‘or the first time as follows:

A) Wipe all surfaces clean, using only a
clean, dry cloth,

B) Pass a piece of dough through the

rollers several times. Also pass it through both noodle cutters, Let the
dough especially contact the edges of the rollers & cutters where machine
oll can accumulate. Throw the dough away when finished.

C) Lightly sprinkle some flour on the rollers & cutters. Use a dry brush 1o
work it into the edges and between the cutters. Then brush it all away,
wipe the machine again with the dry cloth and your Al Dente Pasta
Machine is ready 1o use.

HOW TO ATTACH THE NOODLE CUTTING HEAD

Notice the track on each end of the cutting head. These 2 tracks interlock
with 2 tracks on the dough rolling base unit. Notice that you interlock &
slide Ihe tracks logether at an angle. Don't slide the cutting head on too
tight. If the head sticks and is too hard to remove, tap it lightly from
underneath with a wooden object, taking care not to damage any parts,

2

HOW TO MIX THE PASTA DOUGH
Recipe serves 6

4 eggs

3 cups of llour

water (optional)

Pour the flour into a mixing bow! and make a “well” in the center. Bre
the 4 eggs Into the well (PHOTO #2) and blend slowly with fork. Com
the eqgs and flour until well blended. Ly

(PHOTO #3) |If the dough mixture is too -
wet, gradually mix in a small amount of
flour. If the dough is too dry gradually
work in a little water

&

Spread a little flour very lightly on your
table top. Place dough mixture on tabie
top and knead firmly until it is of a consis- =
tent color & texture (PHOTO #4). Form dough }f
into a mound shape and cover with a damp E’
towel, Important; Let the dough rest for at least ?
10-15 minutes. This allows the ingredients to
further blend together. Cut the dough into
slices that are about 1/4" thick (PHOTO #5).
Always keep that portion of dough

that you are not using under the ﬂ
damp towe! so that it does not dry
oul,

HOW TO ROLL THE
DOUGH INTO FLAT
SHEETS

Set the regulator knob located on the left
side of the machine-(opposite handle) 1o
position number 7.

Pull the regulator knob outward and turn it to e



garlic mushrooms

it e

Serve these juiey, Mavorsome mouthfuls of garlic mushrooms with toothpicks so your guests
can plck them up and pop them into their mouths without getting their fingers sticky,

1 12 thip. ulive oll | {sp. tomate paste

2 gorlle cloves, crushed 14 tsp, fresh thyme beaves, plis extia for
2 203 cups [7 oz) button mushrmams garmishing

2 thsp, white wine Gailt and ground biack pepper

Paur the olive oll inta a Trying pan Gently fry the gerlic In the il for dbout 1 minute then
add the mushrooms and 1oss to coal in the ol

Shir the wine and tamato paste together and pour over thee mushrooms, then adi the thyme
ancl seastn with salt ond gepper. Coak gently for 15 To 20 minutes, sArring | ceasionally, until

mnst af the [uices have evaporated and the mushmmms are [UIEy antl glossy bt nol wet

Transfer to o servlag dish. Serve hot, warm, ar 1 FOsm Tempratune, spr nikled with & few

fryme |eaves

mon mouihiuls &)




Triple for 24-30

Artichoke Bruschetta
SUBMITTED EY: RO RANMNERLESH FHOTOET: LUSEMDA

"This i a great bruschetta recipe based on anartichoke dip. It's always 2 huge hit! Try
adding spinach or tomatoes!”

—— RECIPE RATING:
. s ' y & o @ % Adid to Recipe Box

Read Reviews (164)
Revigw/Rate This Recipe

PREF TIME 18 Min
COOK TIME zHin
READY IMN zo Min

@ Uplcad & Photo

SERVINGS (Help)

& us O meTRIC

[MGREDNEMTS (Futrition)
1 (6.5 aunce) jar rmarinated artichoke hearts,
drained and chopped
1/2 cup grated Romano cheese
145 cup finely chopped red onion
5 tal:ulespi:u:gns mayonnaise

1 French baguette, cotinto 143 inch thick
slices

DIRECTIONS
1. Preheat the brailer,

2. In a medium bowl, mix marinated artichoke hearts, Romano cheese; red onion
and mayonnaise. Top French baguette slices with equal amounts of the artichoke
heart mixture, Arrange slices in a single laver on a large baking sheet.

el

Broil inthe preheated oven 2 minutes, or untl toppings are bubbly and lightly
browned.



garlicky tomato &
eggplant stacks

sie wanatons page 170

These pretty Mediterranean vegetable stacks make.a [oyvely appetizer served at the Lable.
fop each one with a fresh basil leaf, (f desired.

1 eqjrgplant Salt and ground black pepper
2 thsp. olive off, plus extea fur brushing 1 . cherry tomatoes, hatved
2 garlie cloves, crashed Mandlul of fresh basil Jemees, (om

Heat a gniddle. Sllce the eggplant into fwekve 1/Z-Inch thick rounds, brush with ofl on both
sides; and season with salt and pepper

Working In batenes, cook the eggplant slices for about 5 minutes on cach sige, untll tender
Transfer 10 0 large dish and keep warm while you cook the remaining shices

Meanwhile, heat the oll in @ medium pan and cook the garlic for about 1 minute At the
tnmatoes and seasoning, and cook gently for about 10 mnutes, unti| soft. Check thi

segsoning, toss in the basll, and stir to combine

Arrange The eggplant shices on & platter, top each one with a spoonful of tomatoes, and
seree immediately

Serves 4

amazing meze 157



