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in everyday working life



H
ealthy, hearty and m

eaningful
Editorial

If Jam
ie O

liver, one of the shooting stars in the fi
eld of cooking, states: “Everyone 

can cook!” –
 then w

e think: “Everyone can lead m
eaningful, target-oriented and 

appreciative conversations.” That's w
hy w

e have com
piled this sm

all recipe book 
w

ith crispy and elegant ideas, show
ing you how

 you can drive effective conver-
sations in your daily business, regardless of w

hether you are w
orking in a leader-

ship, project m
anagem

ent or operational role. 

In addition to saving tim
e w

ith this, you w
ill becom

e the initiator of the change 
that you have been longing for. In fact, so m

any people w
ant m

ore lightness,  
effi

ciency and appreciation in their daily w
ork.

W
e can contribute to that by starting to talk differently –

 com
m

unication infl
u-

ences everything in a com
pany: pleasure, achievem

ent of goals, perform
ance, 

m
otivation and relationships.

If w
e succeed in driving m

eaningful discussions, w
e can have a direct infl

uence 
on these factors in all our conversations that w

e have day by day: in the corridor, 
in m

eetings, w
ith our custom

ers or em
ployees.

W
ith this little cookbook w

e w
ould like to invite you to give a trial and to take 

part in this experim
ent.

Firstly w
e suggest to take the recipes of one or tw

o dishes and cook them
 three 

to four tim
es in sim

ilar situations.
A

fterw
ards have another try w

ith tw
o m

ore dishes. D
o not be confused, as at the 

beginning it m
ight be a bit strange to put these ingredients together –

 and be 
curious about the reactions of your guests.

W
e w

ish you a lot of M
eaningful C

onversations!

S
olutionsurfers A

C
A

D
E

M
Y

D
aniel M

eier

P
S

: A
nd if you find this recipe book very useful, you can pass it on or dow

nload it 
free of charge from

 our w
ebsite:

w
w

w
.solutionsurfers.com
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hallenging appraisal interview
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ow
 to close a conversation effectively?
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The resource-chitchat
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Inventing solutions together
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Five m

inutes for self-reflection

5
4



C
hange excitingly w

ith  
appreciative com

m
unication

S
olution focus –

 the basic recipe

Ingredients
1  expressed w

ill to replace the “w
hy” w

ith a targeting “how
”

1  belief that being conscious w
here to go is m

ore im
portant than know

ing from
 

w
here you w

ant to stay aw
ay

1  good portion of heartfelt persistence and a little patience
7  or m

ore heaped tablespoon practice of precise, solution-focused questioning 
technique

1  big portion of appreciative curiosity
1  solid belief in the resources, the talents and the experiences of your dialog  

partner

Preparation
M

ix all ingredients, and let it rise. Enjoy as often as possible.
Refreshing these activities on a regular basis w

ill enhance the benefi
cial effect.

Especially digestible w
ith a large portion of appreciation.

 

7
6



V
itam

in-rich stim
ulant for  

every occasion

H
eartfelt com

plim
ent is alw

ays w
elcom

e
E

xpend
iture of tim

e: 2 m
inutes - E

ffect: often over w
eeks

Ingredients
•  A

ttentive eyes and ears
•  Focus on w

hat is useful and helpful - and / or has already done w
ell

•  C
onducive verbal and nonverbal expressiveness

Preparation
H

eartfelt com
plim

ent is everyw
here and alw

ays w
elcom

e. W
ith a little practice

and good intention, there are m
any possible uses: response to an observed or  

told perform
ance; as a serious appreciation of a resource that m

ade it possible to  
survive a diffi

cult situation; as reference to som
ething that you like about the 

O
ther, independently from

 the situation. It is especially tasty if it is concrete and 
com

es from
 the heart.

Serving suggestions
•  D

irectly: “W
ow

, I’m
 really im

pressed how
 you have just m

astered this difficult
 

situation!” 
•  Indirectly, “W

hat do you guess the custom
er thought about you, after taking so 

m
uch tim

e for him
?” 

•  A
s a suggestion for self-com

plim
ent: “H

ow
 did you m

anage to keep such a cool 
head in this stress?” 

C
aution: G

iving a hearty com
plim

ent nourishes both the giver and the recipient.

A
lso w

orth trying ...
K

eep your eyes open for w
ays to com

plim
ent untypical situations, such as giving

feedback to an angry em
ployee: “I find im

pressive how
 distinctly you can stand up 

for your needs!” 
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S
auces and spices

S
im

ply, radically different

These ingredients should be available all the tim
es:

•  A
nd w

hat else?
•  W

hat instead?
•  Yes and …
•  A

ccepted …
•  G

ood enough?

A
nd w

hat else?
This flavor enhancer is a real jack-of-all-trades. It allow

s our guests to think 
even further, bigger or m

ore precise, and can bring true surprises to light.  
“A

nd w
hat else?” Refi

nes savory and sw
eet dishes and is also very popular for  

fi
nger food. W

ide usage of this very ow
n taste w

ill highlight each dish and  
m

ake them
 especially enjoyable.

W
hat instead?

If your guest is afraid of over-salting his food (“I'm
 alw

ays so scared ...”, 
“I do not w

ant m
ore ...”), you can turn the taste back to positive and concrete  

goals, w
ith a joyous “H

ow
 w

ould you like to respond instead?” 
 →11
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Y
es and …

Your guest expresses the idea of seasoning the jointly created straw
berry soufflé

w
ith garlic, and you w

ant to express your concerns? A
 consternated “Yes, but ...” 

appears on your tongue? Try it w
ith the m

uch softer “Yes, that's a brave idea, A
N

D
 

I w
onder w

hat alternatives are otherw
ise available?” This little light dip is not too 

heavy for the stom
ach, as it appreciates the guest's idea and allow

s at the sam
e 

tim
e to expand the view

point.

Supposed …
If you have a fi

rm
 realist as a guest, it m

ay be the case that he struggles to get
w

ith change. O
r it m

ay happen that he can barely get involved in dream
like visions 

of the future. Your guest is likely to stick w
ith a “B

ut that's not possible ...” 
In this situation, a pinch of “Let’s im

agine that it w
ould be feasible: W

hat w
ould that 

m
ake possible for you?” can give him

 a hypothetical leap into the desired future.

G
ood enough?

This spice is perfect for adding the fi
nal touch to a dish. A

s soon as you get the
im

pression that your guest starts to becom
e full, you taste the dish w

ith an “Is it 
so good enough?” A

nd, if the answ
er is positive, you can end the m

eal accordingly. 
This w

ay, you don‘t risk unnecessarily overfeeding of the guest.
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Q
uick Lunch

S
hort conversations beside additional activities

Ingredients
7  m

inutes tim
e

3  substantial questions
1  portion of crispy appreciation

Preparation
W

e have seven m
inutes, so let's start:

• “W
hat's your best hope on the im

pact of our conversation?”

 
Fry the question for a m

inute ...

•  “If this best hope could becom
e reality now

, w
hat w

ould you do? A
nd w

hat else?”

 
... stir for tw

o m
inutes ...

• “H
ow

 does this, that you just told m
e, m

ake a real difference to you and your
 

environm
ent?”

... let the question rest tw
o m

inutes, accom
panied w

ith a sm
ile ...

• “A
nd w

hat w
ould your very best friend say about all this?”

... and confi
dently consider w

hat happens.

W
ith these sim

ple ingredients, you can conjure m
eaningful conversation in the 

room
 that doesn‘t take any preparation tim

e. This quick course should be available 
in every offi

ce household all the tim
es. A

fter follow
ing this recipe few

 tim
es, you 

w
ill discover how

 to start experim
enting m

ore and m
ore, and developing your very 

ow
n quick lunch.

15
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Room
 2 B

loom
C

hallenging appraisal interview

Ingredients
10

0
%

 pronounced resource focus
1  sheet of w

hite paper
1  basket full of solution-focused questions
1  conviction, that conversations are better w

hen they are led as dialogue
1  belife, that developm

ent w
orks easier and it is m

ore sustainable w
hen you focuse 

on w
hat's already there and it is w

orking out w
ell

1  portion of goal orientation
1  big dollop of joy in helping to grow

 those around you

Preparation
A

PPETIZ
ER

Take a sheet of w
hite paper. O

n the right side note dow
n the tasks, goals, and priori-

ties your em
ployee should cover as part of his/her role. N

ow
 w

rite dow
n on the  

left hand side w
hat progress and achievem

ents you have seen the em
ployee m

ake 
over the past w

eek/m
onth/quarter in term

s of his/her tasks and goals.

M
A

IN
 C

O
U

R
S

E
The m

ain course is prepared together w
ith your em

ployee. S
tart w

ith tw
o pinches  

of nourishing appreciation and express your conviction that dishes prepared in dia-
logue are m

uch m
ore nutritious and healthier in the long term

.

→17
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N
ow

 use som
e pre-selected solution-oriented questions, for exam

ple:
•  W

hat w
ere you particularly satisfi

ed w
ith last m

onth? A
nd w

hat else?
•  W

hat progress have you m
ade? A

nd w
hat are you proud of?

•  C
om

pared to the goal you set last tim
e, w

here are you now
 on a scale of 1 to 10

?

C
om

plete his statem
ents w

ith your resource-focused discoveries.

N
ow

 add 1 portion of goal orientation and m
ix them

 slow
ly:

•  W
hat w

ould be your best hope for the next three m
onths?

•  H
ow

 w
ould you realize that you are already one step closer to your goal?

•  W
hat resources could you use for this?

•  W
ho / w

hat could help you?

The m
ore you listen and ask questions in-depth, the sm

oother and cream
ier the 

court becom
es.

Finally, season w
ith a pinch of appreciation and em

pow
erm

ent.
For exam

ple:
•  It im

presses m
e how

 clear vision you have about your goal.
•  I have already observed how

 you have done this in the present context, and I am
 

confi
dent that you w

ill m
ake progress in the new

 context as w
ell.

D
ES

S
ER

T
The dessert can be taken after som

e tim
e passed. Find opportunities to w

atch the 
em

ployee w
ith your keen resource vision: “I’m

 im
pressed w

ith the progress you’ve 
m

ade in such a short tim
e.”
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Easily w
holesom

e m
otivation dinner

A
n em

ployee com
plains

A
lthough it seem

s that conflicts are hard on one’s digestion, if they are properly 
seasoned w

ith the necessary portion of serenity, they can be suitable as tasty and 
healthy m

ain dishes.

M
ise en place

A
n em

ployee com
plains to you about a colleague or a colleague.

Ingredients and preparation
G

ratitude and understanding: “Thank you for the explanation, and I can certainly
see your point. I appreciate you bringing this to m

y attention, and I am
 im

pressed 
w

ith the resilience you have show
n thus far w

ith coping w
ith this yourself up until 

now
.” 

A
 pinch of concrete hope: “W

hat has happened differently in the past w
hen the  

collaboration w
orked better? A

nd w
hat else? A

nd w
hat did you contribute to that?” 

Refreshing perspectives (from
 the herb garden): “W

hat w
ould be a first sm

all step 
tow

ards a solution for you? W
hat w

ould your colleague answ
er to this question?”

A
 bunch of confi

dence (fi
nely cut) in the feasibility: “W

hat or w
ho could support 

you? H
ow

 can I help you w
ith this?” 

S
om

e sustainability in the fi
nish: “Thank you for your trust. Pay attention to the 

slightest signs of im
provem

ent in the next few
 days. A

nd in a w
eek w

e m
eet again 

to discuss the progress.” 

This recipe is suitable for those w
ith conflict allergies, and contains a handful of 

helpful vitam
ins to help you along the w

ay, including m
otivation, satisfaction and 

cooperation. 

21
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C
reate a crispy future perspective

Resource O
riented Interview

To prepare a w
holesom

e job interview
, you need interested applicants and a  

vacancy to fi
ll. The discussions are prepared directly at the table and are based  

on the ingredients available from
 the guest. To prepare a conscientious m

ise  
en place is obvious.

PO
PU

LA
R

 A
N

D
 U

S
EFU

L K
EY

 Q
U

ES
TIO

N
S

 A
R

E:
•  W

hat three success stories from
 the last few

 m
onths can you tell m

e?
•  W

hat are you proud of in your previous w
ork? W

ho else noticed this achieve-
m

ent?
•  A

ssum
ing that you could fully develop your skills here in the com

pany, w
hat  

differences w
ill you m

ake here?
•  Your previous colleagues: W

hat three behaviors did they particularly appreciate?

Q
U

ES
TIO

N
S

 TH
A

T A
R

E W
ELC

O
M

E:
•  W

hat is your best hope for this position? A
nd w

hat else?
•  S

caling questions: For exam
ple, the scale «C

onfi
dence that you are the right 

person for the position».
•  D

ifferences: W
hat w

ould your friends notice about you w
orking in our com

pany?
•  S

uppose the fi
rst three m

onths of our collaboration have been incredibly  
successful: how

 w
ill w

e do it? H
ow

 do our custom
ers notice this? W

hat w
as your 

m
ost im

portant contribution to this?

This dish can prove to be enjoyable and useful to all parties involved, and provides 
a solid foundation for another good shared cooking! 

A
ttention: the sm

all, fi
ne questions could steal the show

 from
 your previous  

favorite question.

23
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Lunch for new
 beginning w

ith  
a positive effect

The review

From
 tim

e to tim
e you m

ay be dissatisfi
ed w

ith specifi
c behavior of one of your 

guests. This m
ain course, w

hich already needs a bit of tact and experience, helps  
to m

ake the discontent a new
 start for constructive cooperation.

Preparation step by step
(Please adapt to the particular situation and if necessary supplem

ent w
ith 

personal ingredients such as clarity-spices and appreciation-broth.)

“Thanks for taking the tim
e to talk. You are know

n as a reliable and collegial  
em

ployee. N
ow

, as I heard / saw
, the follow

ing happened yesterday: (description  
of the situation).
I w

ould like to find w
ays together w

ith you to change this reliably in the future.” 

“W
hat ideas do you already have, how

 could you react in such situations in the 
future? A

nd w
hat else?”

“O
n a scale of 1 to 10

: H
ow

 confident are you that this w
ill w

ork? W
hich five points 

m
ake you so confident?”

M
aybe as a side dish

“This proposal m
ay w

orks w
ell. A

nd could w
e consider other possibilities? 

W
hat else w

ould be possible? A
nd w

ho or w
hat can support you in this situation?”

A
nd fi

nally, w
ith a good portion of real appreciation:

“I’m
 im

pressed how
 seriously you take this issue, and I’m

 looking forw
ard to further 

cooperation!”
 

25
24



Progress happens anyw
ays

Evaluate the effect

Ingredients
2–

3dl  of fresh tap w
ater

150
g  

trust that everything is already there
150

g  
confi

dence about the guest’s problem
 solving skills

6–
8  

refreshing, solution-oriented questions
4

–
5  

m
ature, serious appreciations

Preparation
In preparation, m

ix your trust and confi
dence into a cream

y, w
holesom

e and 
attentive attitude. A

lso, have a glass of w
ater and greet your guest w

ith a friendly 
sm

ile.

A
s a fi

rst ingredient, add the question, “W
hat has becom

e better since the last 
conversation about this project / purpose?” A

nd patiently let it draw
 a little bit. 

Then add a few
 “W

hat else ...?” to taste and stir gently.

This dish can be refi
ned w

ith an enthusiastic “W
ow

!” –
 and m

aybe w
ith a pinch of 

“H
ow

 did you do that? W
hat w

as your contribution?” D
ecorate the w

hole thing w
ith 

precise, w
ell-placed appreciation.

M
aybe at the end a “W

hat do you think w
ere the five key success factors?”  

C
arefully add, “W

hat w
ould others (team

 m
em

bers / custom
ers) answ

er to this 
question?” A

s flavor enhancers, w
e recom

m
end to use bit of “A

nd how
 did that 

affected?” from
 tim

e to tim
e. 
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The round fi
nish of your m

enu
H

ow
 to close a conversation effectively?

Ingredients
•  O

ne rem
arkable look at the clock

•  O
ne portion of review

ing objectives, hopes and previous steps
•  A

 shot of “G
ood enough?”

•  A
 handful of benevolent-curious questions

•  B
unch of serious appreciation (have alw

ays plenty on stock!) 

Preparation
You see: tim

e for the conversation is slow
ly com

ing to an end. Take a quick look at
the clock and point out the rem

aining tim
e: “W

e are now
 about ten m

inutes before 
the end of our conversation.”

Take a fi
nal quality check w

ith your guest, w
hether the m

enu corresponded to the 
hopes m

entioned at the beginning, eventually w
hat is m

issing from
 feeling satis-

fi
ed, com

fortable and com
plete during the rest of the day: “W

hat else is left to be 
able to close this conversation m

ost effectively for you?” 
W

hatever your guest says, follow
 his/her ideas and w

ishes so that together you 
can com

plete the m
enu harm

oniously.

D
o not hesitate to fi

nish the m
eal w

ith a shot “Is this good enough?” to m
ake sure 

that your guest received everything that w
as possible during tim

e of conversation.

Prepare your guest for the fact that, even w
ith the utm

ost confi
dence, later on  

he/she could feel hungry again or things m
ay not go as sm

oothly as planned.  
A

sk him
 how

 he/she w
ould handle these situations.

If desired, serve an appreciative digestive, a fortifying dessert or a refreshing  
coffee to com

plete the m
enu.

29
28



B
usiness B

runch for G
roups

M
eetings w

ith Em
phasis

Ingredients
1  large friendly room

 - like a professional kitchen - w
ith everything a group of

 
m

aster chefs m
ay need

1  portion of goal orientation
1  package of kitchen gadgets (=

 flipchart, paper and pens)
1  round of success stories
1  bunch of useful questions
S

everal pinch of appreciation

Preparation
M

IS
E EN

 PLA
C

E
First, w

e set the fram
ew

ork for the business brunch and pick up a portion of goal 
orientation: “W

hat is our intention, the hoped outcom
e of the m

eeting?” H
ere w

e 
take our kitchen gadgets (=

 flipcharts and pens) and collect all the ingredients. 
The chef discusses w

ith the m
aster chefs on the spot w

hich ingredients fi
t togeth-

er and how
 the m

ain course can be prepared m
ost successfully. S

om
etim

es there 
are also one or tw

o ingredients that m
ay leave tem

porarily in the fridge for later 
tim

es to com
e back to them

.

A
PPETIZ

ER
A

s a starter, the chef gathers all the m
ain course-related success stories to put 

together the different resources for the B
usiness B

runch: “W
hat has w

orked  
that show

s a little bit in the direction of our best hopes?” – “W
hat sm

all and big 
successes can w

e already report?” Each success story is served on a silver tray 
and m

ay be adm
ired by all. Q

uestions about the recipe for success m
ay be asked 

at any tim
e. 

→31
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M
A

IN
 C

O
U

R
S

E
“If w

e look at all these success stories, w
hat resources, skills and com

petencies 
can w

e build on?” A
dd a bunch of “W

hat else ...?”, and discover the big bouquet of 
resources that are thriving here.

Take som
e tim

e to enjoy and put a dash of adm
iration to it.

D
ES

S
ER

T
W

e garnish the conclusion w
ith the question: “W

hat w
ould m

ake us notice in the 
near future, that w

e have already taken a sm
all step forw

ard?”
D

epending on your taste, these can be sm
aller or bigger steps, and after this 

everything can be m
ixed w

ell.

These sm
all steps are then collected again w

ith help of the kitchen helpers and 
each m

aster chef selects at least one to tw
o steps, w

hich he w
ants to w

ork  
next tim

e independently on, in his ow
n kitchen, and afterw

ards take them
 to the 

next business brunch as a treat. This w
ay m

any secret recipes have been created 
that w

ere not even know
n to exist on the m

enu card!
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B
asic recipe for successful  

cooperation

The Resource-G
ossip

The resource-chitchat is a w
onderful w

ay to focus your guests on their strengths, 
abilities, and resources, and how

 energy and lightness w
ill flow

 into the group.

M
ake sm

all groups of three to m
axim

um
 of fi

ve guests.
O

ne person in the group volunteers to be the person the others w
ill talk about, so 

he/she w
ill only listen to them

 in the next 4
 to 5 m

inutes. The other guests in the 
group now

 gossip about the skills and resources they have been w
atching w

hile 
the person is listening. There are tw

o sim
ple rules to follow

:

1. It is collected only w
hat is im

pressive, outstanding and adm
irable of the person

 
being talked about –

 so only positive reinforcing feedbacks. Ergo w
e only gossip 

about the person's skills, com
petences and resources.

2. The group w
ill gossip in third person about the volunteer, w

hich m
eans that the 

 
person is not addressed directly, but he/she can subm

it to the resource-chitchat 
w

ithout com
m

ents and enjoy all w
ords like sw

eet honey.

S
om

etim
es it helps if the person being gossiped about sits w

ith his back to the 
rest of the group.

The follow
ing questions can be helpful to discover as m

any resources as possible:
• W

hat do you value m
ost about your colleague?

• W
hat strengths does he / she have in your view

?
• W

hat did your colleague do particularly w
ell lately?

• W
hat valuable contribution to the team

 does he m
ake?

• W
hat w

ere his greatest achievem
ents?

M
ix w

ell for the next course, so that every guest can enjoy being cheated.
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C
hinese Roundtable

Inventing solutions together

Ingredients for ten to tw
enty guests

1  com
m

on topic that is im
portant to all guests

1  com
fortable chair per guest

4
 w

ell-tem
pered, solution-oriented questions

Preparation for four courses
A

s a preparation, let the guests arrange their chairs to an inner circle and 
an outer circle, so that each guest sits exactly opposite to another guest.
A

llow
 fi

ve to ten m
inutes for each course.

First course: Each guest now
 has som

eone in front, w
hom

 he greets in a friendly 
w

ay. “The first question m
ay need som

e im
agination now

. O
K

? S
o: Im

agine that  
the topic w

e talked about here is solved. Just like that. H
ow

 w
ould your boss notice 

this?”

S
econd course: The inner circle m

oves one to tw
o chairs further in a clockw

ise 
direction. “H

ow
 w

ould your custom
ers notice that this ‘m

iracle’ happened?”

Third course: The outer circle m
oves tw

o to three chairs counterclockw
ise. 

“W
hat w

ould be the first little sign of progress in this m
atter? A

nd w
hat else?”

Fourth course: The inner circle m
oves so far that the sam

e people m
eet as at the 

beginning. “W
hat could be your contribution to solve this question?”

S
M

A
LL G

R
EETIN

G
 FR

O
M

 TH
E K

ITC
H

EN
H

ave your guests return to their usual sitting structures / plenary and ask for  
rem

arkable discoveries, new
 ideas and surprises.
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G
ourm

et cooking for yourself
Five m

inutes for self-reflection

B
ecom

e a top chef - cooking instruction in four steps.

Ingredients
1 clear cooking goal
1 m

easuring cup (ideally w
ith dim

ensions from
 1 to 10

)
1 liter of the personal favorite beverage
3–

4
 teaspoons of crushed ice (in sum

m
er)

Preparation
S

tep 1: G
ive yourself som

e rest and sit alone in the cozy corner bench of the 
kitchen. Think about your current culinary skills or a current topic in w

hich  
you w

ant to progress. Fill the cup w
ith your favorite drink to the point w

here you 
estim

ate your current cooking skills. If you believe that you are barely able to  
m

ake a fried egg, fi
ll it up to the value of 1. V

alue 10
 w

ould m
ean that you have 

already w
on the C

ulinary O
lym

pic G
am

es and Jam
ie O

liver calls you every  
day to ask for your advice.

S
tep 2: H

ow
 did you achieve this value (in the m

easuring cup)? W
hich fi

ve con-
crete contributions have you m

ade?

S
tep 3: W

hich dishes / activities have been going in the direction of your cooking 
goal lately? H

ow
 did you do that? A

nd how
 else?

S
tep 4

: N
ow

 if you fi
ll the m

easuring cup one stroke up, and this new
 one stands 

for your personal advances in cooking, w
hat is the fi

rst clear sign for you that  
you have a

rrived
 there? H

ow
 w

ill others see the fi
rst sig

ns of your prog
ress in 

cooking? 

Enjoy every single sip of your favorite drink (if you w
ish w

ith som
e crushed ice as 

w
ell) and be proud of the fact that you have com

e so far!
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S
olutionsurfers®

W
hether in everyday business, in leadership or in consulting: W

e w
ould like to bring 

a bit m
ore lightness, appreciation and effi

ciency into everyday w
ork. The dem

and 
of this elegant easiness in progress has been our specialty since w

e began in 1997 
to consistently offer solution-focused trainings in B

rief - coaching. M
eanw

hile, 
there are S

olutionurfers present in m
ore than 10

 countries and on four continents 
and w

e becam
e one of the w

orld leading institutes for solution-focused w
ork  

and training. A
nd the solution w

aves are w
aiting everyw

here.

S
olutionsurfers® A

C
A

D
EM

Y
The participants of the A

cadem
y 20

16 (see side page) are a team
 of highly m

oti-
vated practitioners w

ho have dealt intensively w
ith the application of the  

solution-focused w
orking m

odel in the areas of coaching and counseling, leader-
ship as w

ell as m
ethodology and didactics. 

The recipes described here have been created an easily applicable result.
 “C

reate M
eaningful C

onversations–
 D

iscover the Language of C
hange.”
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C
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B
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W
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A
ll rights to reproduce this brochure are ow

ned by S
olutionsurfers®.

W
e are happy if you pass on and use individual recipes, and w

e  
are glad to receive the corresponding proof of source.
A

 free PD
F version can be dow

nloaded at:
w

w
w

.solutionsurfers.com

This brochure w
as developed and com

piled by S
olutionsurfers A
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D
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W
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olutionsurfers Lounges that w
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