


WhHEIREE:
Team?

A team is a small number of
people with complementary
skills who are committed to a
common purpose, set of
performance goals, and
approach for which they hold
themselves mutually

accountable.




Working Groups v Teams

A Working Group
A Strong, clearly focused leader
A Individual accountability

AThe groupds purpose

as the broader organizational
mission

A Individual work products
A Runs efficient meetings

A Measures its effectiveness
indirectly by its influence on others
(such as financial performance of
the business)

A Discusses, decides, and delegates

A Team

A Shared leadership roles

A Individual and mutual
ia%coupt%blgty S ame

A Specific team purpose that the
team itself delivers

A Collective work products

A Encourages open -ended discussion
and active problem -solving
meetings

A Measures performance directly by
assessing collective work products

A Discusses, decides, and does real
work together
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Instruction
Does Not Cause

Learning










PAsSTA, RICE. AND P12ZA

PASTA SAUCES

COOK'S TOOLS

@

PASTA SAUCES

| Here are two classic pasta sauces — tOMmato sauce
and Bolognese sauce = which you can make from
the same basic recipe. Serve them with 340 g

(12 0z) pasta for four people. Make the sauce first
and cook the pasta last when you are ready to cat. o I e
- a—
You will need gec s servog 3
Sowipem + Ohegyeng hound
Tin spowey « Gal pove = Sindon ypoon
Doy bl « Poaws pader

For tomato svace

\
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(" pist) water
A 40 g (14 o2) 8n poe Y
c Us wapoom adl ///
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Tomato sauce

J sashers soeaky

hain $46 1 (10 2) mbond beof

Let the sauce smener Sor
about 45 minutes, stirreg ic
from tese o time, Taste i, and

add sk and pepper if mecdod.

( OOR lhc \mubln grml\

foe about 5 munotes, unul
wit. Add the oemagoey, tomato
purée, and water and stir.

1 Chop the ceson, carnot, and
ccery Bocly Pedl and oo
the garlic. Heat the od m the
pan, then add the vegetables.

00K

Bolognese sauce

Chop the vogeeables and

bucan, Heat the od m the
pam and cook the vegetables for
about 5 mamutes,

Add the minced meat and
&t chopped bacon. Cook until
the meat has browoed, strning
all the cime.

Sar in the tomed tonuatoss

and tomato purée. Heat the
auce up, then ket it simmer
geadly for 43 murtes.

Saucy meals
Defferent wmces suit dfferem

| types of pasta. Bologeew sance

gocs bost with long pasta kke

spaghetts or taghatele. Debcately
flrvoured tomato saoce. however,

t best with small, chunky pasta.
Speinkle with Parmesan
cheese Sor extra flwvour,

PASTA WITH
TOMATO SAUCE

Thir squigely pasts &
kvown ar orveccivesse

which wesss “Mnie
cery” iy Dalias,

44

PASTA WITH
BOLOGNESE
SAUCE

Sprivle with
Permesan cheese

45







Skill Potential > Personality

| HAVE <0 MUCH THEN WHY DON'T | DON'T WANT
POTENTIAL/ You E\IER DO 0 USE (T UP!
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Team RuUéss

No Interruptions A The Pri?ne Directive

No sacred cows A Regardless of what we

The only things to leave this discovgggwe must .
under and truly believe

room .
that ev e did the best

‘ E are the things we agree on job he or she could, given

Facts are friendly what was known at the
time, his or her skills
abilities, the resourc

available, and the sit
No finger pointing at hand

Everyone does real work

Everyone gets assignments

and does them :
|




Quick Wins



