A TDG Executive Vignette ™

The “Master Chef” and “Five star Restaurant” Metaphor for LLF Facilitators

1. Buy only what’s fresh and makes sense (see #2) each morning. ( (Each LLF session is a new early morning of shopping at the market.)

2. Prepare/cook/store only what you do well, is in demand, and is in season. ( (Owner, Chef and Facilitator.)

3. Generate a new menu daily (each meeting), examine the reservation list of names, but wait to see who actually comes to dinner, who they are, and what mood they’re in. ( (Owner, Maitre D’, i.e., Facilitator.)

4. The actual and continual meal cooking, i.e., blending of tastes, is a crucial step. ( (The verb “cook” suggests the value add from a great Facilitator.)

5. Make suggestions for those ordering but also guide their choices and combinations as they order (similarity between an excellent waiter and an excellent Facilitator).

6. Creatively combine 2 and 4, as a natural and giving process.

7. It’s more than just feeding (i.e., presentation, ambiance, dialogue, manners, price, timing). ( Each LLF is more than just learning/leading.

8. Remember, it will happen on it’s own.  At their table!
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