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HEALTH CARE & ENSIE ENTERPRISES JOINT SPORTS FEST 

& SUMMER OUTING IN BORACAY ISLAND, PHILIPPINES. 

 

 

 

 

 
 
 
 
Last May 5-8, 2010 the team Health Care & Ensie Enterprises’ went for a summer    
vacation in Boracay Island known for its white sand and crystal clear water.  This is the 
place frequently visited by tourists all over the country and from other parts of the world.  
Also, this is the second year that both Health Care and Ensie joined together and have 
a “Sports Fest” among the salespeople to foster camaraderie and to enjoy this summer 
season. 
Some brought along their family and we have some games for the adults and kids and 
we can say, we really enjoyed it and we have some fun and muscles stretching along 
the beach.  Aside from games at daytime, the group cannot be stopped from shopping 
and the nightlife that the place offered for everyone.  There were some music, fire 
dance, and a continuous flow of people going to and fro along the sides of the beach;  
native products and souvenirs; a total party full of fun and laughter that left good   
memories for us all.  A good break for everyone, another vacation worth remembering 
for Saladmaster people who never ceased to change lives! 

 

“Points to Ponder” 
 

"Keep your feet on the 
ground and keep reaching 

for the stars."  
--Casey Kasem  

 
* * * 

"Man is a goal seeking 
animal. His life only has 

meaning if he is reaching 
out and striving for his 

goals."  
--Aristotle  

 

* * * 

 

"Why should you be  
content with so little? Why  

shouldn't you reach out  
for something big?"  
--Charles L. Allen  

 
 

* * *     
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Rice Pudding  
 
Utensils: 1- quart saucepan, 3-quart saucepan  
Ingredients: 3 cups skim or 2% milk 
1 4-inch cinnamon stick 
1 cup long-grain rice, uncooked 
2 cups water 
1/8 tsp salt 
peel of medium orange or small lemon 3/4 cup sugar 
1/4 cup raisins 
2 tblsp dark rum, or 2 tsp vanilla extract  
In 1-quart saucepan over low heat, combine milk and cinnamon stick, broken into 2-3 pieces; 
simmer until milk is infused with flavor of cinnamon, about 15 minutes (do not boil). Strain, set 
aside. 
Meanwhile, in 3-quart saucepan over medium heat, combine rice, water, and salt; bring to boil, 
stirring occasionally. Place orange peel, orange colored side down, on top of rice. Cover; reduce 
heat to low and simmer 15 minutes or until rice is tender and liquid is   absorbed. Remove and 
discard orange peel. Add milk and sugar; mix well. Cover; cook over medium heat until Vapo-Valve 
clicks, reduce heat to low and simmer 20 minutes or until thickened, stirring frequently. Stir in 
raisins and rum (or vanilla extract); cover and simmer 10 minutes more. 
Serve warm. Garnish as desired. To reheat, add 2 to 3 tablespoons milk to restore creamy texture.  
Serves 6 - 8  

RECIPE OF THE WEEKRECIPE OF THE WEEKRECIPE OF THE WEEK   

We’re on the Web! 
www.saladmaster.com 

 

LOOK FOR THE POSITIVE 

Someone once said that if God had been a pessimist, there would be no planet 
earth. Think about it. Positive people are optimistic about the future and, as a result, 
often make have positive results. Negative people look at everything with a 
pessimistic attitude -- looking for reasons why things won't work, the result is they 
accomplish little of value. 

Young adults are usually optimistic and positive, that's why it is so refreshing to be 
around them. As we get older, and more experienced, however, many of us lose the 
positive outlook of our youth in favor of a more "realistic" point of view. Yet this kind of 
attitude spells failure for the sales professional. 

Positive people radiate energy, enthusiasm, confidence, and a contagious optimism. 

Success Tip: Look for the positive in every situation. Radiate a positive, optimistic 
attitude and shun those who delight in doubt and gloominess. 
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