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CRITICAL TRANSITIONS WEALTH ADVISORS

Financial Fitness During The Holidays

The holidag season is fast aPProachingl Remember to Participate in the season of giving but with a
hcalthy holiclag buclget. Here are a few tips for maintaining

financial fitness this holidag season:

. Detcrmining the total amount of money that you want to
buclgct for ghcts.
. Make alist of Pcoplc that you will be bugingghcts for this

3car.

- Write down ideas for each person on the ghct buging list,
and set an amount that you will sPend for each person on the list. Kcep track of what is sPent
after the Purclﬁase is made.

. Be creative and think of incxpcnsive gﬁcts that have lots of meaning or ones that will create

memories.

lncxpcnsive and creative ghct ideas:

- Your loved one’s favorite Fooc]/ snack in a box: gat]ﬁer all of the necessary ingreclients/
components of their favorite food item and Placc them in a box. Include a recipc or stcP~bg~stcP
guide for them to follow while theg assemble the item. (For example, an Ice Cream Sundae in a Box
would include ice cream cuPs/concs, toPPings, and an ice cream scooP.)

. Homemadc/handprint ornaments: Grab some clag from the craft store — you caneven Pick up
some Paint if you want to get rca”g craftgl You can use cookie cutters to cut out the shapes you
would like. Customize it however you want to make it a fun or meaning?ul ghct.

- Make your loved one a scrapbook with your favorite Picturcs of you togcther and them with other
loved ones. You can get even more sentimental and include detailed c]escriptions of your favorite
memories with them!

« Print out your favorite Photos togethcr and ghct them in frames. You can either run to the thrift
store and find inexpensivc frames thcre, or you can buy relatively incxpcnsive frames from the

craft store!

We hoPc this hclps you make a commitment to s]’xaring holiclag Prcscnts with Familg and friends and
gi\/ing to your favorite charitg while avoicling the credit card crunch!
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Long-Term Care Awareness Month

One of the greatest benefits of |ong~term care insurance is it allows loved ones to sul:)ervise your
care and not have to Proviclc your care. Caregivers are 50% more like|9 to have anxietg, increased
health Problems and become dePressed than non-caregjvers. Long-term care (LTC) goes begond
medical care to include all the assistance you could need iicgou ever have a chronic illness or
disabilitg that leaves you unable to care for yourse”: for an extended Period of time (longer than 90
clags). While those in our clcierly Population genera”g require the most long~term care services, a
youngor mi&dl&age& person who has suffered a debilitating llness or accident may also require
care. You may rcquire |ong~term care due to Dementia or Alzheimers, stroke, comPIications from

diabetes or many other chronic conditions. Medicare does not cover these costs. You need a Planl

By a”ocating not]ﬁing for |ong~tcrm care, you could be risking your retirement assets. with the i‘nelp
of your Familg and mgselic as your Prmccssional CERTIFIED FINANCIAL PLANNER ™M you can

create a Plan to ensure care for 3oursclic tociag and in the future. You need to think of things such
as who you would want to care for you, where you would like to receive your care, and how you will
pay for your care. 53 Planning a]’xead, you could reduce much of the Phgsical and emotional burden
on your iamiig and loved ones. Also, as you age and your health c]’ianges, it can be difficult to get
coverage. ltis imPortant to start Pianning now. Use November as a time to have this conversation

with your Familg, and let me i’)CIP you create a Plan of care.

Qualified Charitable Distributions

A Qualified Charitable Distribution is a distribution of taxable assets from an IRA Paici toa c]ualiiieci
ci'iarity that is tax-free for the IRA owner. Individuals age 70 1/2 or over could exclude up to
$100,000 from gross income for donations Paici ciirecti9 toa qualiﬁeci charitg from their IRA.

Requireci minimum distributions (RMD) are rec]uireci i:)g gear~enci 2023. Consider satisfging your
RMD i:)g making a giFt to your church or favorite charit91

Contributions to a traditional IRA may be tax deductible in the contribution year, with current income tax due at
withdrawal. Withdrawals prior to age 59 1/2 may result in a 10% IRS penalty tax in addition to current income tax.
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Pecan Pie Brownies...to make this Thanksgiving!

Pecan Lager:

- 1/2 cup !ight corn syrup

"
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- 1/2 ’ceaspoon kosher salt
o 2 large eggs

3.5 cups coarselg chopped pecans

Preheat oven to 350 degrees. Line a 9x9
inch baking pan with Parchment. SPrag
with nonstick cooking spray

In a stand mixer, combine eggs, cocoa
Powder, vanilla, salt, ba‘(ing Powcler and
espresso Powder. Beat on medium-low

until smooth (about 2 minutes).

Melt the butter ina sma” saucepan over
medium-low heat. Add the sugar and stir
until mostlg dissolved (2-% minutes).

. Add butter mixture to the bowl. Mix until
the batter is smooth and shing 2
minutes) . Reduce sPeod to low and
careFu”g add flour and chocolate chiPs,
mixing until the flour is Fu”g incorPorated.
Pour batter into pan and bake for A2-54

minutes.

. 3/4 cup Packed Iight brown sugar

S tablespoons unsalted butter, melted -

o 1 tablespoon pure vanilla extract

. ltablespoon bourbon (optional)

Brownie Layer:

o 4 large egegs

11/4 cups unsweetened cocoa Powder
1 tablespoon pure vanilla extract

o1 teaspoon kosher salt

o 1 teaspoon baking Powc]er

. lteasPoon instant espresso (oPtionaD
- 2 sticks unsalted butter

o 21/4 cups granulated sugar

15 cups a”~PurPose flour

+ lcup semisweet chocolate chips

5. While the brownie lager is bal(ing, whisk
toget]‘ner brown sugar, corn syrup, melted
butter, vanilla, salt, eggs, and bourbon (if
using), in a medium bowl until well combined
and the sugar is dissolved. Add the pecans

and stir until the nuts are comPle’celg coated.

6. Gent|9 Pour the pecan mixture over the
baked brownie, using a spoon or small offset
spatula to careFu”y sPrcacl all the way to the
cdges. Bake until the pecan Pic Iayer is
golclcn, set and no longerjigglg (30-%5
minutes). Let cool comPle’cely » hours),

before slicing into 9 squares.

Erjog!

Source: (h’c’clps: / /www.foodnetwork.com/ reciPes /food-network-

kitchen/ Pecan~Pie~brownies~9§80797)


https://www.foodnetwork.com/recipes/food-network-kitchen/pecan-pie-brownies-9380797
https://www.foodnetwork.com/recipes/food-network-kitchen/pecan-pie-brownies-9380797
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Happy Thanksgiving!

We are so thanlocul For our clients and the oPPortunitH to serve you
and your families . We wish everyone a sate and happg

Thanksgivingl

Holiday Hours

- November 22 - 24, Office closed for Thanksgiving
- December 21-26, Office closed for Christmas
. Januarg 1-2, Office closed for New Year’s
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Securities offered tl'lrough LPL Financial, Member FINRA/SIPC. Critical Transitions Wealth Advisors is another
business name of lndcpcnclcnt Advisor Alliance, LLC. All investment advice is offered through lndcpcn&cnt Advisor

Alliance LLC, a registerecl investment advisor. lncle[:)enclent Advisor Alliance is a se[:)arate entity from LPL Financial.

Content in this material is for gcncral information on[g and not intended to Providc s[:)cciﬁc advice or

recommendations for any individual. Consult the aPProPriate Progessional Prior to making any decision.
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