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Wilmington, NC and our beaches, where river and sea come together for 
extraordinary settings and meetings. Now home to the newest and largest convention 
center on the North Carolina coast. Meeting capabilities for groups of 15 to 2,000 with 

107,000 square feet and 8,000 rooms in the area.
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Find your new favorite way to meet at
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SGMP Turns 30, Offers Special Membership Rates

The month of October marks the 30th Anniversary of SGMP. 
There is a new incentive for planners that join beginning on 
October 1 and through December 31. New meeting planners can 
join at a special rate of $30. The special rate only applies to 
meeting planners and must be a new membership! It is not for 
planners that renew their membership. 

Thank you to our host!

A big thank you to the Sheraton Raleigh and Max Silver, Sales Manager for hosting the 
Chapter for the September Meeting. 

You did a wonderful welcome and we appreciate all you and the other staff did to help 
make this a successful meeting. The food and hospitality was excellent. We look for-
ward to working with you on future meetings!  

Congratulations are in order.....

Congratulations to our latest CGMP graduate, Lynn Browning.  CGMP is the highest 
designation available that is specifically for government meeting professionals.

BrieFLY

Treasurer 
traci d. burnett                 
704-455-8200  �   traci.burnett@jqh.com

Budget	for	2011-2012

Budget:	 $8,950.00
Expenses:		 $8,947.50

Checking:				 $14,494.15

As	of	August	31,	2011
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Recipe of the Month
 

Holy Cow Cake 

Ingredients
18 ounces devil's food cake mix 
1 1/3 cups water 
1 1/4 cups vegetable oil 
3 large eggs 
8 ounces caramel topping 
14 ounces sweetened condensed milk 
1 cup Butterfinger candy bar, crushed 
12 ounces frozen whipped topping, thawed 
8 ounces cream cheese, softened  

Directions
1.	 Preheat oven to 350 degrees. 
2.	 Lightly spray a 13x9 inch pan with cooking spray. 
3.	 Mix cake mix, water, oil and eggs with an electric mixer. Blend on low speed for 

1 minute, scrap the sides and then mix at medium for 2 more minutes. The batter 
should look thick and well blended. 

4.	 Pour the batter into the prepared pan, smoothing out the top with the rubber 
spatula. Place the pan in the oven. 

5.	 Bake the cake until it springs back when lightly pressed with your finger and just 
starts to pull away from the sides of the pan, 35 to 38 minutes. 

6.	 Remove the pan from the oven and place it on a wire rack. 
7.	 Immediately poke holes in the top of the cake with a drinking straw or chopstick. 
8.	 While the cake is baking prepare the topping. Place the caramel topping and the 

sweetened condensed milk in a small bowl and stir to combine. 
9.	 Spoon this mixture over the warm cake so that it can seep down into the holes. 

Measure out half of the crushed candy bars and sprinkle the pieces over the cake. 
10.	 Place the whipped topping and cream cheese in a large mixing bowl and blend 

with an electric mixer on low speed until smooth and combined. 
11.	 Spread the frosting over the candy covered cake. 
12.	 Sprinkle the remaining candy pieces on top. 
13.	 Place the pan, uncovered, the refrigerator to chill the cake for about 20 minutes 

before cutting into squares and serving. 
 
TAKE A BITE OF THE CAKE AND SAY “HOLY COW”  
After serving the cake then store this cake, covered with wax paper, in the refrigerator. 

— Submitted by Melinda Remaley

1.  Certain precautions can be taken to 
prevent guests from becoming intoxicated, 
which one is not a precaution: 
 
a.  Never allow guests to mix drinks
b.  Serve high-protein foods to slow the  

absorption of alcohol
c.  Never serve a minor
d.  Do not announce a “last call” 
 
 
2.  Pressrooms are used by two common 
groups of users.  They are: 

a.  Reporters and columnists
b.  Editors and reporters
c.  Local media and special interest 
     publications
d.  Press conferences and editors 
 

 
3.  If your exhibit hall and registration space 
would require 89,000 gross square feet of 
space what formula would you use to come 
up with the 89,000:  
   
a.  45,000 net sq. ft. x 3 + 6,000 gross sq.
b.  42,000 net sq. ft. x 2 + 5,000 gross sq.  
c.  43,000 net sq. ft x 5 + 3,000 gross sq.
d.  42,000 net sq. ft. x 2 + 4,000 gross sq.  

 
4.  What are two types of large screens: 

a.  Lenticular screen & translucent rear  
projection screen

b.  Rectangular screen & horizontal screen
c.  Matte white screen & glass beaded screen
d.  Saddle screen & fast-fold screen 

 
5.  How many bartenders do you need for a 
2,000 person function: 

a.  30 
b.  40
c.  10
d.  20 

 
6.  What are products made from the by-
products of manufacturing called:
 
a.  Pre-consumer products
b.  Recycled products
c.  Post-consumer products
d.  American made products
 
 
Answers:  1-C; 2-C; 3-B; 4-D; 5-D; 6-A

CMP
study questions
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Symptoms or Cause
PARTING WORDS

“Don’t worry about changing THE world; let’s concentrate on changing YOUR world.”   
Rich Schlentz

 
As a former vice president of operations, Tom experienced the challenge firsthand. Leaning in, I said, “Tom, the conversation in most 
companies is off target.” Equally passionate about the topic and our Starbucks coffee, Tom replied, “We have to change the conversa-
tion. It’s no longer about customer service scores, retaining top performers, keeping people safe, productivity, or profitability. Those 
are the symptoms. It’s time to shift attention to the cause of these real world business challenges companies are facing.”
 
The data are clear and compelling. The issue Tom and I were discussing was disengagement—the root cause of most business chal-
lenges. It’s also where all of your opportunities lie. What if there wasn’t the plethora of research to back this up? Could we intuitively 
know that something is wrong? What if we simply pay attention to what people are saying? Here are phrases you’ve likely heard from 
friends or coworkers, perhaps you’ve murmured them yourself:

•	 They treat me like a number here.
•	 It’s almost Friday, can’t wait for the weekend.
•	 Oh crap, Monday’s coming.
•	 Nobody listens to me—my ideas don’t count.
•	 I can’t remember the last time my manager had something good to say.
•	 We’re in self preservation mode here, everyone looks out for themselves.

These are the phrases of disengagement within organizations. Ultimately, this type of culture generates subpar results. Let’s change 
this. It’s time for a new conversation focusing on creating and fostering an engaging workplace. It makes people and business sense to 
do so. What if you began hearing phrases like this around your workplace:

•	 I love my work; we make a real difference for each other and our customers.
•	 My supervisor is a great listener. What I say matters and my ideas are often implemented.
•	 Man, this week has flown by—come Monday we’ll crank it back up again.
•	 I have meaningful relationships at work with my teammates and supervisors.
•	 Since I’ve worked here I’ve had the chance to grow and develop new skills.
•	 I get to utilize my strengths and talents on a daily basis at my job—that makes me feel successful.

These are the phrases of an organizational culture poised to be productive, innovative, service and quality oriented, and profitable.
Are you ready to stop focusing on the symptoms and begin acting on the cause? How engaged are your people? Do you really know? 
What are they saying about it? Live out the words of Mahatma Gandhi, “Be the change you wish to see in the world.” Here’s to 
changing your workplace world. 
 
— Rich Schlentz, rich@extraordinaryinc.com
E-couragement is provided compliments of EXTRAordinary! Inc.
extraordinaryinc.com 
336-317-4603






