THE BALDRIGE PROCESS

Unique 4-day intensive graduate summer course
for education, business, and healthcare leaders
at the Silver Fox Inn, located in the beautiful
Waterville Valley of New Hampshire
July 14-17,2008

(Amazingly great food and absolutely stunning scenery included)

with

JOHN JAY BONSTINGL

President, Bonstingl Leadership Development International
Founder, ASCD Worldwide Quality Education Network
Veteran Examiner; Baldrige National Quality Program

Join bestselling author and veteran Baldrige examiner Jay Bonstingl for this rare opportunity to learn how
The Baldrige Process can make you more successful in everything you do — at work, at home, and in your
community. Learn how to streamline your work so you get the results you want (whether they are higher
student achievement or higher profits) by creating relationship patterns in your world that give you the very
best results.

In this highly interactive, fast-paced graduate level workshop offered through Plymouth State University, you
will learn how Baldrige Award-winners have created their success by focusing on practical, time-tested steps
that everyone can apply in their own lives and organizations. Learn how to identify and build upon your
core strengths, so you achieve your most important goals in the most direct way possible.

A special feature of our workshop will be our focus on how the Quality Journey can benefit you personally
by improving your relationships with the people who mean the most to you in your life. Learn 7 personal
practices of quality that will give you greater satisfaction in your relationships with family and friends, in
addition to greater possibilities for success at work.

For more information please contact Jay Bonstingl directly by email at Info@Bonstingl.com or by telephone
at (410) 884-7800. Registration is extremely limited (only |2 persons total). Admission is on a strictly first-
come basis, so early registration is strongly advised. To register, call PSU at (603) 535-2636 today.
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