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The seven Habits of Effective People

by Steven Covey
Like yourself first
Some people say that you have to like yourself before you can like others. I
think that idea has merit, but if you don't know yourself, if you don't control
yourself, if you don't have a mastery over yourself, it's very hard to like
yourself, except in some short-term, psych-up superficial way.

What we are is most important
The most important ingredient we put into any relationship is not what we say
or what we do, but what we are. And if our words and our actions come from
superficial human relations techniques rather than from our own inner core,
others will sense that duplicity. We simply won't be able to create and sustain

the foundation necessary for effective interdependence.

Become a truly independent character
 The techniques and skills that really make a difference in human interaction
are the ones that almost naturally flow from a truly independent character. So
the place to begin building any relationship is inside ourselves, inside  our own
character. As we become more independent and proactive, centred in correct
princlples, value driven and able to organise and execute around the priorities in
our life with integrity-we then can choose to become interdependent-capable of
building rich, enduring, highly productive relationships with other people.
Good foundation required for the difficult
times
Real self-respect comes from dominion over self, from true independence.
Independence is an achievement. Interdependence is a choice only independent
people can make. Unless we are willing to achieve real independence, it's foolish
to try to devleop human relations skills. We might try. We might even have
some degree of success when the sun is shining. But when the difficult times
come-and come they will-we won't have the foundation to keep things together.

Bonnie's News from The Fraser Coast
Hi  a l l ,

A  Tab le  f o r  S i x  He rvey  Bay  has  had  many  success fu l  d i nne rs .
Eve ryone  i s  en joy ing  t he  concep t  o f  mee t i ng  o the r
s i n g l e s .
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"At  l a s t ,  an  ea sy  fun  and  a f fo rdab l e  way  to  mee t

mor e  p eop l e  you 'd  l i k e  t o  d ine  wi th . "

Move your
social life into

top gear. Check
out what's

happening next
at

www.atableforsix.com.au

 

How to pourchampagne
Tilt the glass on it's

side and pour  the cham-
pagne in two movements so

that the bubbles almost
reach the brim of the glass.

Then, when the frothing
settles down, continue to fill

the glass until it is two-
thirds full. Don't lift the

glass to the bottle; take the
bottle to the glass.



C u r r e n t l y  w e  h a v e  2  s u c c e s s f u l  m a t c h e s .  F o r  b o t h  t h e  l a d i e s  i t
was  t he  f i r s t  d i nne r.   The  gen t l emen  i t  was  t he i r  2 n d  and  3 r d

d i n n e r s .  W e  a l s o  h a v e  m a n y  exchanges  o f  phone  numbe rs  a s
new  f r i endsh ips  g row  as  we l l .  A t  p resen t  we  have  d i nne rs  i n  a l l
age  g roups  and  g row ing  eve ry  week .

A  f ew  weeks  ago  I  was  asked  t o  be  a  gues t  speake r  a t  Ro ta ry
Sun r i se .  O f  cou rse  I  used  t he  oppo r tun i t y  t o  p romo te   A  Tab le
fo r  S i x  F rase r  Coas t .  Peop le  a re  ve ry  i n t r i gued  w i t h  t he
c o n c e p t .

Jus t  t h i s  week  I  me t  4  t eache rs  on  exchange  f r om  Shanga i ,
Ch ina  and  I  was  p romo t i ng  t he  concep t  t o  t hem.  You  neve r
know….

Desp i t e  t he  l anguage  ba r r i e r  t hey  we re  ab le  t o  g rasp  the
concep t .  They  have   some th i ng  s im i l a r  t he re  and  ca l l  t hem a  go
be tween .

One  o f  t hem wan ts  t o  mee t  and  Aus t ra l i an  l ady  and  move
he re….he  was  qu i t e  spec i f i c  t hough ,  b l ue  eyed  b lond  and
l e a n … . h i s  w o r d s … . .

We  have  a  gen t l eman  f r om the  Sunsh ine  Coas t  keen  t o  j o i n  ou r
d i nne rs  as  we l l .  Keep  i n  m ind  you  a re  ab le  t o  do  t he  same  fo r
examp le  d i ne  i n  B r i sbane  a t  a  d i nne r.  Check  ou t  t he  webs i t e  and
book  i n  and  t hen  l e t  me  know  so  I  can  ve r i f y  membersh ip  w i t h
the  f r anch i so r  f o r  t ha t  a rea .

I  a t t ended  Ch r i s tmas  i n  Ju l y  i n  B r i sbane  l as t  mon th ,  f o r
r e s e a r c h  p u r p o s e s  o f  c o u r s e .  T h i s  w a s  a  g r e a t  n i g h t  w i t h  4 5
o t h e r  s i n g l e s .

I  p l an  t o  have  some  b igge r  even ts  f o r  He rvey  Bay  as  we l l  so
w a t c h  t h e  w e b  s i t e  f o r  t h e s e .

Th i s  week  I  have  had  l o t s  o f  enqu i r i es  ,  I  guess  as  t he  wea the r
i s  wa rmer  peop le  a re  more  i nc l i ned  t o  d i ne  ou t .

R e m e m b e r  i f  y o u  a r e  h a p p y  w i t h  o u r  s e r v i c e s  a n d  r e c o m m e n d  a
f r i end you  rece i ve  you r  nex t  d inne r  f ee  f ree .

Bye  for  now,  and  hope  you  con t i nue

to  en joy  you r  d inne rs    Bonn ie  IAL 3072101
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I f  t h i s  h a s  b e e n  f o r w a r d e d  t o  y o u  a n d  y o u ’ d  l i k e  t o  r e c e i v e  y o u r  r e g u l a r
c o p y  o f  t h i s  N e w s l e t t e r,  p l e a s e  s u b s c r i b e  t o  E t i q u e t t e  T i p s  &  S l i p s .

I f  y o u  w o u l d  l i k e  t o  u p d a t e  y o u r  n a m e  o r  e m a i l  a d d r e s s  i n  o u r  d a t a b a s e ,
p l e a s e  c o n t a c t  y o u r  n e a r e s t  r e p r e s e n t i t i v e  v i a  t h e  w e b s i t e .

To  u n s u b s c r i b e ,  p l e a s e  s e l e c t  t h e  r e l a t e d  a r e a  a n d  e n t e r  y o u r  d e t a i l s  i n

t h e  e m a i l  p r o v i d e d .

T h e  f i n e s t  c o m p l i m e n t  I  c a n  r e c e i v e  i s  a  r e f e r r a l  f r o m
my c l i en ts  and  f r i ends .

Thankyou for  your  suppor t .

HEAD OFFICE
PO Box  641

Asp ley,  Q ld ,  4035
A u s t r a l i a

Phone :  0422  814  321
 Ema i l :  i n f o@atab le fo r s i x . com

W e b s i t e
w w w. a t a b l e f o r s i x . c o m . a u

BONNIE RIES
PO BOX 325

HERVEY BAY
QLD 4655

info@fras.atableforsix.com.au

Ph 07 4124 1392
Mob 0401 545 136

Common
foreign terms

found on menus
Antipasto: The Italian

equivalent of French hors
d'oevres, which are small offerings
served with drinks before a meal.

Dolmades: Greek stuffed
vine leaves.

Escargot: French for
snails.

Flambe: French for
'flamed', as in a dish being 'flamed'
at your table, e.g. Strawberries
Flambe'.

Frutta di mare: Italian for
'fruit of the sar' or mixed seafood.

Gateau: French for cake.
Messe plate: A range of

Turkish style dips and breads
served over pasta.

Oeuf: French for 'egg'.
Petit fours: Dainty French

cakes, usually bite-sized.
Praline: A French type of

burnt, thin, almond toffee, which is
usually served with coffee.

Prosciutto: Italian ham.
Ratatouille: French

vegetable stew or cassorole.
Sashimi: Japanese raw

fish.
Tapas: Appetisers popular

throughout Spain.
Torte: German name for an

elaborate cake or tart.
Tournedos: French for a

small fillet of beef, usually served
grilled or sauteed.
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The seven Habits of Effective People
by Steven Covey

Like yourself first
Some people say that you have to like yourself before you can like others. I
think that idea has merit, but if you don't know yourself, if you don't control
yourself, if you don't have a mastery over yourself, it's very hard to like
yourself, except in some short-term, psych-up superficial way.

What we are is most important
The most important ingredient we put into any relationship is not what we say
or what we do, but what we are. And if our words and our actions come from
superficial human relations techniques rather than from our own inner core,
others will sense that duplicity. We simply won't be able to create and sustain

the foundation necessary for effective interdependence.

Become a truly independent character
 The techniques and skills that really make a difference in human interaction
are the ones that almost naturally flow from a truly independent character. So
the place to begin building any relationship is inside ourselves, inside  our own
character. As we become more independent and proactive, centred in correct
princlples, value driven and able to organise and execute around the priorities in
our life with integrity-we then can choose to become interdependent-capable of
building rich, enduring, highly productive relationships with other people.

Anna's News from The Sunshine Coast
I t ’ s  a  good  fee l i ng  to  see  the  sun  aga in  and  fee l  i t  on  you r
shou lde rs  a f t e r  a l l  t ha t  r a i n .   D id  hea r  a  r umor  we  m igh t  ge t
one  l as t  co ld  snap .  Sp r i ng  i s  a round  t he  co rne r  and  I  have
a l ready  had  my  nose  unde r  t he  beds  and  deep  i n  t he
cupboa rds .   Much  t o  my  ch i l d ren ’ s  d i sgus t  as  I  d rag  ou t  wha t  I
ca l l  “ ga rbage ”  and  t hey  ca l l  i t  “ t r easu res ” .   You  can  imag ine
the  ou t come .

We l l  I  have  become  a  mo the r  aga in .  He r  name  i s  P r i ncess .
She  i s  g row ing  rap id l y,  ve ry  ha i r y  and  l oves  he r  bo t t l e .   She  i s
a  D rough t  mas te r  ca l f  bo rn  i n  a l l  t he  ra i n .  He r  r ea l  mo the r  j us t
d i dn ’ t  wan t  t o  t ake  he r  on .   So  my  mo the r l y  i ns t i nc t  k i cked  i n
once  aga in .
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"At  l a s t ,  an  ea sy  fun  and  a f fo rdab l e  way  to  mee t

mor e  p eop l e  you 'd  l i k e  t o  d ine  wi th . "

Move your
social life into

top gear. Check
out what's

happening next
at

www.atableforsix.com.au

 

How to pourchampagne
Tilt the glass on it's

side and pour  the cham-
pagne in two movements so

that the bubbles almost
reach the brim of the glass.

Then, when the frothing
settles down, continue to fill

the glass until it is two-
thirds full. Don't lift the

glass to the bottle; take the
bottle to the glass.



N o w  t o  b u s i n e s s !  W e  h a v e  s o m e  g r e a t  p l a c e s  t o  d i n e .  L e t  m e
te l l  you  abou t  t hem.

I f  you  haven ’ t  d ined  a t  The  Spr i t  o f  Tibe t  i n  Moo looaba you  a re
rea l l y  m i ss i ng  ou t .Yes  i t  i s  sma l l  and  qua in t .  Yes  i t  doesn ’ t  l ook
much  f r om the  ou t s i de  bu t  don ’ t  l e t  t ha t  f oo l  you .  The  f ood  i s
t r ad i t i ona l  and  good .  The  se rv i ce  i s  f as t  and  t he  p r i ces  a re  easy
on  t he  pocke t .   $15 .90  f o r  a  ma in  d i sh !  So  wha t  a re  you  wa i t i ng
fo r?  Th i s  d i nne r  i s  on  t he  12 t h Augus t .   30 -40  age  g roup .

13 t h Augus t  Sa tu rday  N igh t  Mon tego ’ s  on  the  Bay  Grand  Parade
Kawana  I s l and .  Th i s  w i l l  be  a  40 -50age  g roup .  I f  you  wan t  t o
choose  you r  Mud  C rab  o r  Lobs te r  l i ve  f r om the  t ank ,  t h i s  i s  t he
p l a c e  t o  b e  ( i n  s e a s o n  o f  c o u r s e ) .   A l s o  S p e c i a l i z e  i n  D u c k ,
S teaks  and  Macadam ia  P rawns .

You  m igh t  have  no t i ced  the  Murde r  Mys te ry  N igh t  on  the  19 t h

Augus t  se t  i n  sunny  Spa in  i n  a  h idden  l oca t i on  l ook ing  ove r  a
r i ve r.  Th i s  t ab le  o f  12  i s  f u l l .  You  w i l l  have  to  imag ine  us  a l l
s i pp i ng  sang r i a ,  d ressed  up  i n  d i f f e ren t  cos tumes ,  ea t i ng  a
cho i ce  o f  abou t  8  ho t  f i ne  f i nge r  f oods .  The  peop le  on  boa rd  a re
jus t  g rea t .  I t ’ s  go ing  to  be  a  r i o t !   Looks  l i ke  I  cou ld  be  ho ld ing
ano the r  one  nea r  t he  end  o f  t he  yea r.  Be  su re  t o  ge t  i n  qu i ck l y  i f
you  m i ssed  ou t  on  t h i s  one .

The  P la t i num Res tau ran t  i s  new  to  t he  Sunny  Coas t .  I t  has  been
open  abou t  8  weeks .Heard  o f  i t ?   Du rpo r th  Avenue
Maroochydo re .We  have  a  d inne r  t ak ing  p lace  on  t he  26 t h

Augus t .  Mode rn  Aus t ra l i an  Cu i s i ne  o f  S teak ,  Duck  and  Sea food
a l so  spec ia l i ze  i n  vege ta r i an  f oods .   Fu l l y  L i censed .

How can  you  go  wrong  w i th  t he  Naked  I t a l i an  a t  Tw in  Wate rs ?
The  l as t  g roup  tha t  wen t  ou t  he re  a l l  r aved  abou t  t he  f ood .   Don ' t
m i ss  d i nne r  t he re  on  t he  27 t h Augus t .  I t  i s  f o r  t he  50 -60  age
g r o u p .  L a d i e s  a l r e a d y  s e a t e d  c o m e  o n  g u y s !  D o n ’ t  m i s s  t h e
fun.Get on board!  What  are  you wait ing for? There is  something
there for  everyone.

Take  care .
Your s  in  d in ing .
Anna   i tn  1 8

·
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I f  t h i s  h a s  b e e n  f o r w a r d e d  t o  y o u  a n d  y o u ’ d  l i k e  t o  r e c e i v e  y o u r  r e g u l a r
c o p y  o f  t h i s  N e w s l e t t e r,  p l e a s e  s u b s c r i b e  t o  E t i q u e t t e  T i p s  &  S l i p s .

I f  y o u  w o u l d  l i k e  t o  u p d a t e  y o u r  n a m e  o r  e m a i l  a d d r e s s  i n  o u r  d a t a b a s e ,
p l e a s e  c o n t a c t  y o u r  n e a r e s t  r e p r e s e n t i t i v e  v i a  t h e  w e b s i t e .

To  u n s u b s c r i b e ,  p l e a s e  s e l e c t  t h e  r e l a t e d  a r e a  a n d  e n t e r  y o u r  d e t a i l s  i n

t h e  e m a i l  p r o v i d e d .

T h e  f i n e s t  c o m p l i m e n t  I  c a n  r e c e i v e  i s  a  r e f e r r a l  f r o m
my c l i en ts  and  f r i ends .

Thankyou for  your  suppor t .

HEAD OFFICE
PO Box  641

Asp ley,  Q ld ,  4035
A u s t r a l i a

Phone :  0422  814  321
 Ema i l :  i n f o@atab le fo r s i x . com

W e b s i t e
w w w. a t a b l e f o r s i x . c o m . a u

Common
foreign terms

found on menus

Anna Charters
PO Box 6034

Mooloolah Valley
Qld 4553

Ph: 07 5492 9220
Mob: 0427 146 142

info@sun.atableforsix.com.au

Antipasto: The Italian
equivalent of French hors
d'oevres, which are small offerings
served with drinks before a meal.

Dolmades: Greek stuffed
vine leaves.

Escargot: French for
snails.

Flambe: French for
'flamed', as in a dish being 'flamed'
at your table, e.g. Strawberries
Flambe'.

Frutta di mare: Italian for
'fruit of the sar' or mixed seafood.

Gateau: French for cake.
Messe plate: A range of

Turkish style dips and breads
served over pasta.

Oeuf: French for 'egg'.
Petit fours: Dainty French

cakes, usually bite-sized.
Praline: A French type of

burnt, thin, almond toffee, which is
usually served with coffee.

Prosciutto: Italian ham.
Ratatouille: French

vegetable stew or cassorole.
Sashimi: Japanese raw

fish.
Tapas: Appetisers popular

throughout Spain.
Torte: German name for an

elaborate cake or tart.
Tournedos: French for a

small fillet of beef, usually served
grilled or sauteed.



Judy's News from Brisbane
Thank you to everyone who attended the Xmas in July function for making it such
a wonderful success. The feedback I have had has been very positive.
Approximately 50 members attended the evening, with a few new members
attending their first function. It was wonderful to look around the room and to see
everyone chatting and enjoying the fabulous food with good company.

Following the success of the winery tour we enjoyed earlier this year, there have
been many requests for another. With our Gold Coast counterparts also keen to
do a tour again, we are exploring the idea of combining with them to spend a
relaxing Sunday afternoon at another of our fine wineries.

Keep an eye on the website for a Murder Mystery Party for approximatly 20
guests. It's just in the planning stages at the moment.  The idea is that 20 people
are all given an identity (10 days earlier) e.g. policeman, gardner, prostitute etc.
etc. and you come dressed as your identity. You would be given rules at that
time to help slove, or prevent anyone knowing if you are the murderer etc.
Sounds like a lot of mysterious fun.

HOUSEKEEPING

Unfortunately I have had a few "no shows" at dinners lately. I am the first
to accept that in certain circumstances, members may need to cancel a
dinner at the last minute (sickness, family commitments, etc). However, I
do not accept that a courtesy phone call to either me or the restaurant
cannot be made. Please - as a courtesy to fellow members, the
restaurant and me - pick up the phone and make a quick call.

Please remember to quote either your name or give me a reference
number when you are paying by direct debit, phone transfer or internet
transfer. Just think of the worst case scenario here - you have paid but I
have no record of it!

FEEDBACK

Thank you to those members who constantly provide me with feedback on the
dinners. I am never too busy to receive your comments about dinners attended -
positive or negative, it helps me provide the type of service you want.
Regards
Judy  (Lic 3069194)

·
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I f  t h i s  h a s  b e e n  f o r w a r d e d  t o  y o u  a n d  y o u ’ d  l i k e  t o  r e c e i v e  y o u r  r e g u l a r
c o p y  o f  t h i s  N e w s l e t t e r,  p l e a s e  s u b s c r i b e  t o  E t i q u e t t e  T i p s  &  S l i p s .

I f  y o u  w o u l d  l i k e  t o  u p d a t e  y o u r  n a m e  o r  e m a i l  a d d r e s s  i n  o u r  d a t a b a s e ,
p l e a s e  c o n t a c t  y o u r  n e a r e s t  r e p r e s e n t i t i v e  v i a  t h e  w e b s i t e .

To  u n s u b s c r i b e ,  p l e a s e  s e l e c t  t h e  r e l a t e d  a r e a  a n d  e n t e r  y o u r  d e t a i l s  i n

t h e  e m a i l  p r o v i d e d .

T h e  f i n e s t  c o m p l i m e n t  I  c a n  r e c e i v e  i s  a  r e f e r r a l  f r o m
my c l i en ts  and  f r i ends .

Thankyou for  your  suppor t .

HEAD OFFICE
PO Box  641

Asp ley,  Q ld ,  4035
A u s t r a l i a

Phone :  0422  814  321
 Ema i l :  i n f o@atab le fo r s i x . com

W e b s i t e
w w w. a t a b l e f o r s i x . c o m . a u

Common
foreign terms

found on menus

Judy Rhodes

PO Box 438

Aspley, Qld, 4034

Australia

PH 07 3863 4694

Mob: 0408 889  169

info@bris.atableforsix.com.au

Antipasto: The Italian
equivalent of French hors
d'oevres, which are small offerings
served with drinks before a meal.

Dolmades: Greek stuffed
vine leaves.

Escargot: French for
snails.

Flambe: French for
'flamed', as in a dish being 'flamed'
at your table, e.g. Strawberries
Flambe'.

Frutta di mare: Italian for
'fruit of the sar' or mixed seafood.

Gateau: French for cake.
Messe plate: A range of

Turkish style dips and breads
served over pasta.

Oeuf: French for 'egg'.
Petit fours: Dainty French

cakes, usually bite-sized.
Praline: A French type of

burnt, thin, almond toffee, which is
usually served with coffee.

Prosciutto: Italian ham.
Ratatouille: French

vegetable stew or cassorole.
Sashimi: Japanese raw

fish.
Tapas: Appetisers popular

throughout Spain.
Torte: German name for an

elaborate cake or tart.
Tournedos: French for a

small fillet of beef, usually served
grilled or sauteed.


