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Don’t forget - TAX DAY!

Federal income tax ﬁ'ling due date for individuals
for the 2022 tax year s APril 18,2023. Form
1099’s and 1099-R’s have been mailecl, but if you
feel you are missing yours, Please let us know,
and we can send a COpY Or you can access them

through your Account View online.

Please be sure to get in all IRA contributions bg

this date! The maximum allowable contribution amounts for 2022 are as follows:

Traditional & Roth IRA - $6,000
Traditional & Roth IRA — over age 50 - $7,000

For more information on IRA contributions, Please click this link.

April is Financial Literacy Month

Use this season to clean up and manage some of your debt! 1t’s Practica”g imPossible not to
have some debt duringgour lifetime. Beingin debtis ccrtainlg no fun, and it can sometimes
take over your financial life. For alot of People, debt can make it hard to cover even your
evergdag living expenses, not to mention saving for
retirement or other financial goals. As stressful as
debt can be, some debt can be a smart financial tool.
Here are two keg things to consider when deciding

whether or not you should take on some debt.

Check how much debt you can rea”u afford
The keg is to take on onlg so much debt as you can



https://www.irs.gov/retirement-plans/plan-participant-employee/retirement-topics-ira-contribution-limits#:~:text=For%202022,%202021,%202020%20and,taxable%20compensation%20for%20the%20year
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easilg afford to repay. Know how much disposable income you have each month (atter
accounting for all reguiar bills and necessities) and make sure not to sign on for debt
Pagments greater than that month. You should alwags keeP about 3.6 months of expenses in

an emergencg i:UI’lCi, in case 9OU incur an UI’]CXPCCtCCi CXPCﬂSC.

Know the difference between good debt and bad debt
Bad debt is i’iign in interest and used to bug someti'iinggou dor’t rea”g need and is unlikeig

to retain its value over time. Buying the latest trendg gadget or spiurging on clesigner clothes
are tgpicai examPIes. On the other hand, good debt carries low interest and is used for
someti’iing that is likelg to aPPreciate in value or can helP you imProve your financial Position.
Taking out debt to bug a nouse, £o back to school or Purchase a car you need to getto

WOF‘( are some examPles.

How do you decide if it’s okay to take on debt for a Purcnase?

Here’s a checklist to nelP guide you:

«You are buging sometning that is iikeig to grow in value or
imProve your earning abilitg

-You can handle the montiﬂly debt Payments easiig

-You have an emergency fundin Place

+You are alreacig saving regularlg tor retirement

You aren’t overpaging for the item you are buging

-You’re able to geta competitive interest rate for the loan

So do some Spring cieaning and ticiy up your debt! KeeP it clean bg making smart choices
when it comes to taking on debt going forward ! 1f you need helP managjng your debt, give us

acalll

"Our Lord has written the
promise of resurrection, not in

H 2 p py books alone, but in every leaf : ~

in springtime."

EaSter! ‘f ManL erg“r‘
-
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Light the Fight 5K!

We Participatecl in the 2023 Lighthouse for Lite’s Light
the f:ight 5K on March 4. This was a Powencul exPericnce
for us, shedding the light on the realities of human
trapﬁcking in our own community. Lighthouse for Life is
CTWASs signature charitg, and we were Proud to suPPort
this imPortant charitg on such a fun nightl

For more information on how you can help, goto

www.lighthouse{:orl hce.org.

Baked Ham with Brown Sugar Mustard
Try this recipc from The Food Network at your Easter Celebration this gcarl

lngredients:

] (IZ~PouncD shankless skinless smoked cured ham
Whole cloves for studding ham

Icup ﬁrmlg Packcd light brown sugar
1/4 cup Prcparcd mustard

‘ 2 Tablespoons cider vinegar

Directions:

* Preheat oven to 350 degrees.

* Score top of ham into diamonds and stud center of each diamond with a clove. Place ham
onarackina roasting pan and bake for1.5 hours.

*In a bowl, combine the sugar, mustard and vinegar and sPrcad glaze cvenlg over ham. Bake
for another 35 minutes.

* | et stand 15 minutes before carving.


http://www.lighthouseforlife.org
https://www.foodnetwork.com/recipes/baked-ham-with-brown-sugar-mustard-glaze-recipe-1906476
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Holiday Hours

APril 7 - Office closed for Good Friclag
APril 14 - Office closed for SPring Break
Mag 29 - Office closed for Memorial Dag
June 19 - Office closed for Juneteenth
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