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Ten Commandments of Human Relations

Enjoy the inspirational words of wisdom in these ten
: ', commandments of human relations. The thoughts
W listed are common sense, but at times, we tend to for-
| get to do the simplest things, but yet, these actions
make a big difference. We hope you enjoy them, and
may they be a reminder to us all.

1. Speak to people. There is nothing as nice as a cheerful
word of greeting.

2. Smile at people. It takes 72 muscles to frown and only
14 to smile.

3. Call people by name. The sweetest music to many ears
is the sound of one's own name.

4. Be friendly and helpful. If you would have friends, be
friendly.

5. Be cordial. Speak and act as though everything you do is
a genuine pleasure.

6. Have a genuine interest in people.

7. Be generous with praise; cautious with criticism!

8. Be considerate of the feelings of others. There are three
sides to a controversy -yours, the other side and the right
one.

9. Be thoughtful of the opinion of others.

10. Be alert to give service. What counts most in life is
what we do for others.

- Anonymous
oY
Denise Hunt 1&@1

"Ten Friends With regipes 10
together by the team of staff, customers, our
membership committee and our peer program. Our
cookbooks are available until April 2011. Come
and pick up a copy at the Diner at; 4141 Tecum-
seh Road East. Phone (519)-254-3000. Our hours are
from 9:00 a.m. to 2:00 p.m. Tuesday to Sunday.

Our Price: ~ $20.00 | |
Plus S&H: 500 | E
Total: $25.00

We want to share
some of the
great recipes that
our cooks use in
our Kitchen.
Thanks to all the
people who
brought in their
recipes to add to
the cookbook.
Enjoy the
Cookbook.

| FROM LEFT TO RIGHT: Casey, Kevin and Glenda

Ten Friends Diner would like to thank everyone who do-
nated toys and funds to
Children'sé Toy Drive o

generosity made it possible for children to have a gift
under the tree. We also thank all of the supporters who
donated to our organization over 2010. Now we move on
to 2011.
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CREAMY MUSHROOM MEATBALLS

OUR MISSION STATEMENT

Ingredients
1 1b lean ground beef

1/2 medium ground beef
Small onion
1 cup dried breadcrumbs

To assist the integration of Consumer/Survivors
of mental health services into society through
specialized training and interacting with the public,
promoting camaraderie and teamwork.

WE BELIEVE:

fiThat we can make di

for our Consumer/Survivors.

a

That each consumer/survivor has self-worth and
value, and should be treated with respect and dig-
nity.

The Diner is just one component of the broader
community of organizations working together in
collaborative partnership to provide a continuum of
services to consumer/survivors and their families.

The right for consumer/survivors to work in an en-

3-10 oz. (284) tins of cream of mushroom soup
1-10 oz. tin can of sliced mushrooms

1 340 oz. packaged noodles (preferably no Yolks
Brand)

Salt and pepper to taste.

Preparation
Mix Ground beef, egg, bread crumbs, onion, salt

and pepper in large bowl. Roll medium size meat
balls from mixture. In large deep frying pan, cook
meatballs, turning regularly, until cooked through.
Add cream of mushroom soup (do not add any addi-
tional liquid). Stir into meatballs and any fat from
frying. If you use medium ground beef for the entire
recipe and there is too much fat, drain off. Add
sliced mushrooms and about half of the liquid from
tin. drain off excess. Let simmer as you prepare
the noodles according to package preparation. You
can add drained noodles to the meatball mixture and
serve OR serve noodles and meatball mixture in
separate bowls.

Brought in By: Sharon Brunin

vironment that promotes respect, encouragement
and personal devel opme
OUR INTAKE PROCESS /\ CHECK OUT OUR
CALL : DEBORAH DEAL A CATERING MENU FOR
AND SHE WILL MAKE AN A WONDERFUL LUNCH
APPOINTMENT TO TAKE THE OR MEAL OUR
INFORMATION NEEDED ORGANIZATION MENU AND CATERING MENU
FOR AN INTAKE, CAN BE FOUND ON OUR
(519) 254-3000 \/ WEBSITE
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