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Purpose:
• Increase effectiveness at guiding people, projects and events
• Develop capabilities using a unique 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, I 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.” Robert Burns
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• 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

• Our focus is on the unique insights gained when Zero, Three 
and Six are combined with the special nature of Seven
– Dynamism and coalescence governed by transformation

• It is called the Enneagram, the study of the number 9
– It’s attribute is harmonization

• Second Law of Thermodynamics…entropy
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Ground
“Determining your motivating need”

Goal
“Determining your motivating aspirations”

Direction/Aim
Becoming more deterministic

about my future

Instruments
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This represents every process that maintains itself by self-renewal.
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Start
Desired
End-state

Environment

Actual
End-state

“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

Corrective 

Describe a recent situation where you 
experienced this.
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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

1. Chop 4 medium onions and 2 green 
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.

• 2 tbsp. butter
• 4 medium onions, finely chopped
• 4 tsp. dried oregano leaves
• 2 tsp. chopped basil leaves
• 2 green peppers, chopped
• 64 oz. crushed tomatoes
• 1 can tomato paste
• 4 Tbsp. Worcestershire sauce
• 2 cups red wine
• 4 cloves pressed garlic
• Dash pepper

serves 12-15



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, ½ teaspoon pepper.

With wet hands, form meat mixture into small balls about 1-½” 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.
• Mix until lumpy:

1 cup softened butter
1-½ 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







Triple for 24-30




