An invitation from John and Suzanne, 
We are totally thrilled with people’s response to the changes we have made at our home to move us into “sustainability”.  To date we hosted over 250 people on the U.S. Green Building Council’s Sustainable Homes Tour, were featured in the Albuquerque Journal, Sunday, July 25th.
 http://epaper.abqjournal.com/Repository/ml.asp?Ref=SkQvMjAxMC8wNy8yNSNBcjAzNzAx&Mode=HTML&Locale=english-skin 
We will be the focus of an article about sustainable homes in Su Casa magazine. Our vision is to use our home as a learning and demonstration site so that we can create a mutual experience of learning and share what we’ve learned with others. To support our commitment, we are offering two workshops, “Intro to Sustainability” and “Sustainability – The Wealthy Mind”.  This offering is priced at half the tuition for a public program.  Below are dates and descriptions of both workshops.   The September Intro to Sustainability will be facilitated in collaboration with members of the ABQ Backyard Garden Collective.

To further your own journey to wealth and sustainability, please contact us using email, Suzanne@aboutchanging.com, or phone us @ 505-867-3942 for registration. 


COURSE                                                   DATE(S)                                        FACILITATOR(S)

Wealthy Mind                                        Sat & Sun, Aug 28-29               John Kail & Suzanne Maxwell
                                                                  9:30 – 4:30 both days

Wealthy Mind                                        Sat & Sun, Sept 25-26              John and Suzanne
                                                                  9:30 – 4:30 both days

Intro  to Sustainability                         Sat, Sept 11                                Suzanne,
  & Food Preservation                          9:00-12:00 &1:00-5:00
    Lora Roberts &
   







    Melanie Rubin 


Intro to Sustainability                          Sat, Oct 16                                  Suzanne
                                                                  10:00-1:00

Wealthy Mind Workshop Description 

Wealthy Mind was designed to help you learn what it takes in your thinking and behavior to attract more wealth and success into your life.  It has been developed through years of scientific research and the forging of powerful and practical Neuro Linguistic Programming ( NLP) processes.  This is not a wealth-building seminar or financial strategies program – nor is it a motivational type program.  This is a clinic to help you build the practical skills to create the future that you want.  While it is based on scientific thought, it is presented in a straightforward, easy to understand way.
 
During this program, you will learn a powerful four-step process designed to help you release any negative beliefs that you have about money – this is one of the most cutting edge processes in the field of NLP for changing limiting beliefs.   It will work consistently on any limiting belief you identify during the program.  Once you have released your limiting belief, you will then have the opportunity to replace it with a new empowering belief of your own design that really supports wealth and success.  This allows you to create a deep foundation for continued personal success!
 
WEALTH STARTS IN THE MIND.  Master your deepest beliefs and you will achieve wealth, however you define it, and improve the overall quality of your life.

Workshop fee $95 (individual) and $175 (for two people) for both days

Intro to Sustainability 

This introduction to sustainability will use the ethics and principles of permaculture design as the basis for our learning.  The focus will be on applying these principles to your specific needs, as participants. All classes will be held here at “Small Potatoes” and a more in-depth walk-about to see what’s going on here, will be part of the day. 

Workshop fee $20
Intro to Sustainability & Food Preservation
This workshop will focus on Sustainability (see above description) in the morning and food preservation in the afternoon, including canning, drying, fermentation, and root cellars.

Workshop fee $35
