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Keeping 
Employees Fed

Express
Yourself:
An Argument Can Generate Ideas, 
Clear The Air

Every team wants its project to move ahead smoothly. But, ideally, 
the team includes people with different types of skills and ideas. 
They view the project from different aspects, which is why they were 
brought together. It’s a fertile ground for an exchange of ideas. When 
team members defend their positions on a project, a deeper under-
standing of it develops, that is, unless they are just defending their 
pride. Bosses or team leaders shouldn’t always make a call just be-
cause they are the most powerful. This leads to poor decisions, bruised 
egos and reduced quality of work.  

In the recent book, Rework, co-author and business founder Jason 
Fried says on less-significant problems at his software firm, team 
members with different views will trade, saying “You get this one. I 
get the next one.” Another tactic involves determining who cares the 
most about the matter. Someone who is qualified in the area almost 
always cares passionately about his or her position. Give in to the 
most experienced person.

A second great way to consider a decision is to see who’s willing to 
take responsibility for it. If they are willing to deal personally with the 
success or failure of their idea, there’s a good chance it’s the right one. 
Writing in INC., Fried also says that giving away decisions just to avoid 
conflict is the worst thing you can do.

There’s a successful Italian restaurant in one major city where the 
manager concluded that service was slowing down because the 
help was eating small amounts of food between customers. The 
restaurant was open from late afternoon until the wee hours of the 
morning. Much of the help was inner city youths and adults. As the 
evening went on, they were hungry.

The solution: Have employees report an hour early, for which they 
were paid, and have a dinner and social time.

The result: Happy workers, better service, greater restaurant 
success, and many applications from other workers who wanted to 
come to dinner too.

A bank in another city says it’s not the free coffee and movie 
screenings that make it such a great place to work. According to 
Fortune, all employees will become experts in everything the bank 
does, from teller functions to new accounts to small-business 

lending. Then there are the mandatory “motivational 
moments” that begin each day. Employees can play 
games and socialize. Recently, the boss led a game of 
marshmallow dodge ball.

A 20-year study of office workers’ health shows that the 
number of hours spent at the office didn’t affect longevity, 
health, or predict the death of a worker, nor did the niceness 
of the boss. Scientists at Tel Aviv University found the factor 
most linked to health was the support of co-workers. Less-
kind workers increased health risks, death.

For their own health, and yours, encourage cooperation 
and kindness among your staff and office workers.
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Health 
in the News

Aspirin Sales Up

Sales of this century-old painkiller are soaring. The maker of Bayer Aspirin says, above all of 
its pharmaceuticals so far this year, its top performer is the wonder drug from a bygone era: 
aspirin.

Nonprescription aspirin is used to reduce fever and to relieve mild to moderate pain from head-
aches, arthritis, colds, toothaches, and muscle aches. Nonpre-
scription aspirin is also used to prevent heart attacks in people 
who have had a heart attack in the past, or who have angina 
(chest pain when the heart does not get enough oxygen).

It’s used to prevent ischemic strokes that occur when a blood clot 
blocks the flow of blood to the brain, or mini-strokes that occur 
when the flow of blood to the brain is blocked for a short time, in 
people who have had this type of stroke or mini-stroke before.

Note: Aspirin will not prevent hemorrhagic 
strokes that are caused by bleeding in the brain.

Stick With The Recommendations 
OnSalt Reduction

You might have read about the Cochrane Review, where study authors say salt reduction has 
few or no benefits. It’s not so, says the American Heart Association, and the widely publicized 
Cochrane Review is now discredited.

The AHA is sticking to its advice that salt intake should be kept at 1,500 milligrams per day or 
less. According to the Centers For Disease Control and Prevention, their conclusions are based 
on studies of more than 12,000 adults. They show that each 1,000 milligram daily increase in 
salt intake was linked to a 20 percent greater increase of all-cause mortality.

The CDC study spotlighted the importance of potassium as 
a counterweight to sodium. They recommend increased 

potassium and less salt. Foods that include high levels 
of potassium include sweet potatoes, tomato products, 
potatoes, white beans, yogurt, halibut, soybeans, tuna, 
lima beans, winter squash, bananas and spinach. The 

CDC also recommends cutting back on processed foods, 
which are a leading source of dietary sodium.

Tai Chi Reduces 
Arthritis Pain

People who have arthritis know they should exer-
cise, but may not know what type would benefit 
them the most. The Arthritis Foundation’s Tai Chi 
program was highly recommended after a large 
study done by the University of North Carolina, 
Chapel Hill. It shows benefits for all types of 
arthritis, including rheumatoid arthritis, and also 
benefits fybromyalgia and osteoarthritis.

Participants took an eight-week, twice weekly tai 
chi course. At the end, participants 

showed moderate improvements 
in all of these areas 
in addition to im-
proved reach, 

balance 
and sense 

of well-
being. To pur-

chase a DVD showing 
12 movements ($29.95) search 
the Web for Arthritis Foundation 

Tai Chi Program.
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Speaking of Safety

Go Slow While Shoveling Snow

Snowstorms can be deadly in many ways, shoveling the 
white stuff is one of them. Hundreds of people die each 
year from heart attacks suffered while shoveling snow. 
Cardiologists believe many of those deaths could have 
been prevented. Some who die have heart disease, but 
others do not.

The American Heart Association says those most at risk 
are middle-aged or older and sedentary. Cold requires the 
body to work harder to keep warm. Combine that with the 
exertion of shoveling and it strains the heart. Wet, heavy 
snow is the most dangerous.

The association gives this advice.
Wear layered clothing. Take the outer layer off if you 
get hot. Less clothing will also help you move better.
Push it, don’t lift it. Use a shovel with a curved blade. 
Push snow to the side of a walkway, even if it leaves 
a narrower path to walk on. For a driveway, push only 
enough snow to the side for one car to get out. If you must 
lift, use a smaller shovel on walkways that doesn’t allow 
you to pick up as much snow.
Use a leaf blower instead. When several inches of 
snow are predicted, power up your leaf blower and blow 
off the walkway and driveway two or three times before 
the snow gets deep.
Take breaks. Don’t feel that you have to do the whole 
shoveling job at once. If you feel tired, stop and rest or go 
inside for a time to recover.
Shovel before dinner. Eating a heavy meal before you 
shovel your driveway puts additional strain on the heart. 
Don’t drink alcohol before or during snow shoveling.

Office Injuries Are Preventable

About 10 percent of office injuries are caused by slips and falls. Most happen 
because of wet surfaces and unanchored rugs or mats. Others were caused 
by falling off a chair when a person was rocking or sitting down without real-
izing the chair wasn’t in the right place. 

Trips happen when you hit an obstruction and lose your balance. Causes 
include clutter, obstructed views, wrinkled carpet, uncovered cables, drawers 
not being closed, and uneven surfaces such as steps and thresholds.

Fitness. If the only part of your body you move on the job is your mouse finger, 
you need to increase your fitness level with exercise. When your body is 
stronger, you are less likely to fall or suffer strains and sprains.

Lift safely. If you want to move a piece of equipment or anything heavy, don’t 
take a chance on injuring yourself. Ask a co-worker to help you.

Electrical. Most office equipment is manufactured with grounded plugs as 
a precaution (three prong plugs). Never remove the third prong. Overloading 
electrical circuits and using extension cords can result in a fire.

Bacteria. A study by the University of Arizona found that a desk has far more 
bacteria than a toilet seat, including plenty of cold and flu germs. Keep your 
hands, desk and keyboard clean with a disinfectant.

Nodding. If you are often sleepy at work, remember that you need seven or 
eight hours of sleep a day. If you often have tension or migraine headaches, 
see a doctor for effective treatment.

Hurting hands. Hands and wrists can become sore with intensive computer 
use, but many conditions other than carpal tunnel syndrome can cause pain. 
Check with your doctor to get relief from tendonitis, which can be treated with 
splinting and anti-inflammatories, such as Tylenol and ibuprofen.

Back, neck and shoulder muscles. Check your computer and chair height 
so they are appropriate for your work. Chair posture is important, so sit up 
straight. Take breaks and walk about.

Eye strain. Microsoft suggests increasing your font size so type is easier to 
read. Look away from your computer frequently to allow your eyes to adjust 
to different distances. Be sure to blink occasionally to keep your eyes moist. 
Taking a fish oil capsule every day helps many people avoid dry eyes.
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Sports
SNIPPETS

Long Putters: The Stigma Is Off

Some PGA golfers hate them, or at least the look of them. But belly putters are not only here to 
stay, three-time major champion Nick Price predicts that within the next six or seven years, more 
than half the players on the PGA tour will be using them. Keegan Bradley won the PGA Champion-
ship using a belly putter, making him the first player to win a major with a long putter.

Though the “broomstick” putter isn’t the easy cure a lot of people think it is. Experts say they work 
particularly well for amateurs because they solve two putting problems. Quoted in The Wall Street 
Journal, putting coach Dave Pelz says about 30 percent of amateurs hinge and unhinge their wrists 
during the putting stroke. That affects direction and makes it more difficult to control distance.

Even more amateurs have a tendency to rotate their forearms through the impact zone (forearm 
rotation is necessary in a full swing to increase power). Rotating forearms during a putting stroke 
rotates the club face and messes up their line, unless they rotate it exactly at the right time and 
at the right pace, which is very hard, says Pelz. Anchored putters help reduce forearm rotation but 
don’t eliminate it.

In 1968, the USGA banished croquet-style putting after Sam Snead began straddling his putting 
line in an attempt to gain more control. So far, the association has no objection to belly putters, 

according to WSJ’s John Paul Newport.

NFL’s New Kickoff Rule Criticized By Some

Moving the kickoff point from the 30-yard line to the 35 was done with a worthy goal: to lower 
the risk of serious or catastrophic injuries to both the receiver and the tacklers. At the kickoff, 
players barrel down the field and strike each other at speeds approaching 20 mph. They can suffer 
concussions, broken bones or internal injuries.

Some coaches and team coordinators say the safety move has unintended consequences. The kick 
return is a proving ground for players who want to break into the starting lineup, either on offense 
or defense. For defensive special team players, pursuit of the ball carrier requires speed, tackling 
ability and a special sense, all essentials for a great player.

Shannon Sharpe, a former Denver Broncos hall-of-fame tight end credits kick returns for giving 
him his start in the league. He doesn’t like the 35-yard kick point and says “Football is a violent 
game. All NFL players know that.” Moving the kick point to the 35 makes more balls go into the 
end zone, eliminating the need for a return.

Early on, the move seems to be achieving its primary goal of fewer running returns. In the first 
three weeks of the preseason, kickoff returns dropped by about 31 percent compared to last year. 
The percentage could rise farther when games matter more. Teams will be less inclined to take 
the risk of a return. Some fans are aggravated by the new rule, saying the kickoff return is one of 

the most exciting parts of the game.
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MoneyTalk 
Who Ends Up With The Inheritance

Who inherits the proceeds of your 401(k)?
Regardless of what it says in your will or any beneficiary designa-
tion form, your current spouse is automatically entitled to all of the 
proceeds in the account. If you want to leave the account to someone 
else, your spouse must file a written statement waiving rights to 
it. That applies to 401(k) accounts you have from previous 
employers as well. In most cases, the spouse becomes the 
beneficiary the moment you say “I do.” Any prenup does 
not count. The spouse still gets the money.

Who inherits your IRA accounts?
In most states, your will does not affect who 
inherits any of your IRAs at the time of your 
death. The person who gets the cash will be 
the one named on the beneficiary form. It 
doesn’t matter how long ago you named 
the recipient. A spouse you divorced 30 
years ago will get the money if you 
haven’t changed the beneficiary.

Caution: Once you are married, you 
can’t transfer the assets of a 401(k) 
to an IRA, but it can be done before 
you marry.

Who gets your life insurance?
Whoever is named as beneficiary 
gets the proceeds of life insur-
ance, regardless of any will or 
remarriage. It’s important to check 
your beneficiary every few years.

Savings Bonds go paperless
If you want to buy a U.S. Savings 
Bond after December 31, 2011, you 
will have to do it over the Internet. After that, 
savings bonds have to be bought through 
Treasury Direct, their Web-based program. 
But these bonds can never be lost. Right now, 
over $16 billion in unredeemed bonds no 
longer earn interest.

Trade Inflation For Tax Cut?

For 2012, you might get a modest tax cut and for that you can thank 
inflation.

Milk prices have risen 
almost 20 percent, 
according to the 
Labor Department’s 
consumer price index. 
The Internal Revenue 
Service adjusts tax 
brackets annually to 
avoid “bracket creep.” 
Inflation can push tax-
payers into higher tax 
brackets, even though 
their purchasing power 
hasn’t changed.

The formula the IRS 
uses is expected to be based on 3.8 percent annual inflation rate, 
according to tax publisher CCH. Present calculations show a married 
couple filing jointly with taxable income of $100,000 can expect to 
pay $190 less in income taxes for 2012 than in 2011. A married cou-
ple with taxable income of $450,000 would pay $732 less in taxes 
than in 2011.CCH predicts that the standard deduction for couples 
who file jointly will be $11,900. For singles it will rise to $5,950.

A higher standard deduction is good news for the more than 
two-thirds of taxpayers who don’t itemize because they don’t have 
enough deductions. The higher standard deduction recognizes that 
taxpayers are paying more for everything. Personal exemptions will 
increase to $3,800, up $100 from 2011.

The inflation adjustment will also increase income limits for tax in-
centives such as tax credits for education. The estate tax exemption 
is predicted to rise from $5 million to $5.12 million for 2012. Under 
a compromise reached in Congress at the end of 2010, the exemp-
tion was set at $5 million for 2011 and 2012. The compromise also 
required an inflation adjustment for 2012, which CCH predicts will 
result in $5.12 million in inheritance money next year that will be 
exempt from the 35 percent estate tax.
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E-Book Prices For 
Best-Sellers Are Up, 
Here’s Why

As sales of hardcover books fall, publishing 
companies have to find a way to cover their costs. 
One says that if e-book prices land more often at 99 
cents, fixed costs are a big problem.

Publishers have found a way to sell their e-books 
and still make a profit. You may have noticed the 
cost of new national best sellers are higher than 
they were a year ago.

Six major publishers have adopted a new pricing 
model known as “agency pricing.” Publishers, wor-
ried about deeply discounted best sellers promoted 
by Amazon.com or Barnes & Noble,have agreed to 
set the consumer prices on their digital titles. Under 
this plan, retailers take 30 percent of the price and 
70 percent is returned to the publisher.

One major effect of agency pricing is that retailers 
can’t discount the price of a new book without the 
publisher’s approval. Amazon had been discounting 
popular new books and actually selling them at a 
loss. If the publisher’s price was $13 and Amazon 
sold the book for $9.99, it lost $3.01 per sale.
Now, The Wall Street Journal says discounting the 
most popular books and using them as loss leaders 
is almost over.

Publishers contend that it’s impossible to set a 
profit per title that includes a percentage of all their 
costs, because books have unique costs that are 
broken out over an unknown number of copies.

8

Technology
and YOU

Get Famed Encyclopedia On An 
iPad Or A Phone App

You could buy a new 32-volume Encyclopedia Britannica set for about 
$1,400. It’s beautiful and expensive, but is the most highly respected 
compilation of information in the world. It contains 44 million words 
covering the breadth of human knowledge.

The words of Britannica are trusted over those of many other reference 
books and over those of the community-written Wikipedia. Britannica 
has long had a paid website, but now it is launching a slick iPad app 
containing its entire content. It costs just $2 a month or $24 a year.

Many who subscribe to its new service, however, will also use 
Wikipedia. The Britannica contains 140,000 articles and is handsome 
and colorful. Wikipedia has about 3.7 million articles. 

Many pop culture and current public figures are covered in Wikipedia, 
but it is difficult to determine the qualifications or names of Wikipedia 
contributors. Britannica articles are written by credentialed academics, 
journalists and certified experts. Many if its topics are not covered by 
Wikipedia.

The new Britannica app will be available later for iPhones and Android 
phones.
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gam: When did you open Emilo’s?

Emil: I started construction in 1996 on the Sterling location, and 
in May of 1997 we opened the restaurant.  This was the first 
brick oven in Loudoun County; so the inspectors had a hard time 
knowing how to inspect the brick oven.

gam: Why?

Emil: Because this oven was not a pre-made insert placed into 
bricks. This was totally built from scratch; the oven started with 
a foundation of concrete, a dome made with fire bricks and the 
face was created from used bricks.

gam: Where did you learn how to create an oven like this?

Emil: From my culture and my experiences living and working in 
Italy and Canada.  

gam: What are you most proud of about Emilo’s?

Emil: Our quality, our innovation and our consistency.

gam: Your sauce is incredible; how do you make it?

Emil: It is a secret recipe, secret recipes are always the best. 
(Emil grins at me and continues) But, I will tell you that 95% of 
our food is homemade. And I use 75% organic ingredients in all 
my dishes. I am very proud of our food.

I want to tell you an example of how much quality I put into 
these dishes.  Instead of Greek feta cheese, I use Bulgarian feta 
cheese because the quality is here (Emil levels his hand high in 
the air). And I use gourmet, fresh mozzarella for my pizza—and 
this cheese is the low moisture kind. So, when you have a pizza 

from Emilo’s you won’t have water dripping off your pizza.

gam: You are making me hungry.

Emil: Come by and I will make you a pizza!

gam: Is the Sterling location the only location?

Emil: Well, yes it is now. In April of 2007, I opened a second 
location in Lansdowne. I spent  a lot of money building the 
resturant and expanding the kitchen. But unfortunately because 
of the economy and location, we had to close the doors in 
April 2011.

gam: How has the Sterling location been doing?

Emil: Pretty good, but since the road construction on Route 28 
and Church Street it is harder to find us. We don’t have a direct 
entrance like we used to.

gam: Emil thanks for your time and you’re sure I can’t get your 
recipe for your sauce?

Emil: Secret. But you can come by and I will make you pizza 
anytime…you know, when Emilo’s was written up in the 
Washington Post in October of 1999, the writer called us a “A 
Slice of Heaven.” I like to tell people that...it means  a lot to me 
and I am so proud of Emilo’s.

gam: Hmmm, “A Slice of Heaven,” I agree.

Monday - Saturday 11 a.m. to 9 p.m.| Sundays Closed

22207 Shaw Road, Unit A-10 |Sterling, Virginia 20166 
703-444-2555

www.EatAtEmilios.com

Shaw Rd.

Ashburn

Sterling

Community 
Close-Up
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Healthy Hues Have The Power Of Color

The Pantone Color Institute researches how color influences thought, emotions and 
physical reactions. Some of their recent recommendations for interior decoration 

are:

Yellow: When the eye takes in yellow, it releases serotonin, a neurotrans-
mitter linked to feeling good. The institute recommends a soft chamois, 
butterscotch or honey yellow for a living room, entry or foyer. It will boost 
moods.

Blue: They say when the blue sky is above you, it's hard to be anxious. 
Studies show that blue makes the heart rate slow, perspiration drop, and 

breathing deepen. Pantone recommends it for bathrooms and for any room 
where you want to relax.

Brown: It has emerged as a rich mocha linked to the flavors of coffee and choco-
late. People love their wood floors and furniture. Brown is associated with stability of the 

earth. In bedrooms, it increases sleep-inducing sensations of safety and comfort, whether it's 
on a wall, in furniture or bedspreads.

Red: It has an aggressive nature, commanding attention and demanding action. It may 
introduce a fight-or-flight reaction including elevated breath and pulse rate and an increase in 
adrenaline and perspiration.

Black: To banish sadness, limit the black and dark grays in your life. 

Leave pure white on the ceilings.

Light Bulbs With 
Speakers

It’s kind of like elevator music for your 
home with tunes playing at your com-
mand from the ceiling and lamps, 
only this time you will actually 
like the music. 

The MusicLites 
system uses an LED 
light that you screw 
into a standard light 
bulb socket. Inside 
the bulb is a hidden 
high-fidelity loud-
speaker. A separate 
transmitter connects to 
a stereo receiver, computer, 
smartphone, digital audio player 
or TV. It communicates wirelessly with 
the light and speaker. A remote control 
lets you brighten or dim the lights and 
adjust audio volume in up to five zones in 
your house. Each zone can be outfitted 
with up to 12 speaker lights and operated 
independently or in tandem with each 
other.

A starter kit with a transmitter and single 
light-speaker costs about $350. But you’ll 
need at least two speaker-lights for 
stereo, and extras cost $250. You can get 
by with one transmitter unless you pipe 
music from different sources.

Hotels Let You Unlock With Your Cellphone

With a cellphone and new hotel technology, and you can go straight to your room without 
waiting at the desk for a keycard. Some Hyatts, Hiltons and other hotels are testing or using 
the system. It’s especially welcome when there’s a big convention and long lines develop at 
the check-in desk.

Using the OpenWays system, travelers are sent their hotel room number by 
text message. They also get a phone number. When they reach their room, 

they dial the number and OpenWays sends an audible tone to the phone. They hold 
the earpiece next to the lock to open the door.

Using a cellphone also eliminates a vexing problem with key cards that use magnetic strips to 
open a lock. They can become demagnetized and stop working. Just carrying a key card next 
to a cellphone can demagnetize it. Though Hyatt hotels go through 5,000 keycards a year in 
North America, the system doesn’t create much savings, but customer service is their goal.
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Client: Northwest Federal Credit Union Foundation
Northwest Federal Credit Union Foundation promotes and manages NW-
FCU’s charitable activities and participates in financial literacy education 
and other programs that reflect the interests of their membership and 
the community as a whole.   

Challenge: Creating an annual calendar based on the theme “How 
Do You Help In Your Community,”  using artwork drawn by elementary 
students.

The Result: An amazing concept and product put 
together by the gam team. How does your child’s art 
work normally get displayed? On the refrigerator of 
course. This was Ronnie Price’s thought process and 
inspiration for the concept. Ronnie, GAM’s Creative 
Director, created 12 different refrigerators to showcase 
the artwork. 

Front of Calendar, Back Cover and inside cover

Ronnie Price

200 Spring Street Suite 410

Herndon, Virginia 20170

www.nwfcufoundation.org
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200 Spring Street Suite 410
Herndon, Virginia 20170
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Valentine’s Day
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President’s Day
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Don’t Forget!
NWFCU Foundation’s 

Flower Sale is this 

month

Matthew Savodnik - Dranesville Elementary

200 Spring Street Suite 410
Herndon, Virginia 20170
www.nwfcufoundation.org

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1 2 3

4 5 6 7 8 9 10

11 12 13 14 15 16 17
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25 26 27 28 29 30 31

Don’t Forget!
NWFCU Foundation 

Scholarship 

Applications 

Available

Melanie Motta - Dranesville Elementary

200 Spring Street Suite 410
Herndon, Virginia 20170
www.nwfcufoundation.org

Case Study
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The moving truck was packed and gone and I was still left with a 
living room full of stuff. Random boxes filled with kitchen gadgets, 
dishes, linens, books, wires…yes, a box full of wires. As I sat there 
surrounded by my stuff, things…crap, as I was now beginning to look 
at it, I had to wonder, what does it all mean? Why on earth do I have 
all this stuff, and honestly, did I really need any of it? 

It was the summer of 2010. My husband had been laid off the year 
before and was rapidly approaching the 18 month mark of unemploy-
ment. We were in Northern Virginia, with one of the lowest unemploy-
ment rates of the country but no jobs for my husband. We’d always 
talked about moving somewhere else. I’d lived in basically the same 
town for my entire 33 years and wanted to see what other places had 
to offer. Warm places in particular, especially after the Snopocalypse 
of February 2010. Nothing like shoveling snow and aching backs to 
make you long for palm trees and sunshine. 

So, in May 2010, we decided if we were going to move, now was the 
time. Our daughter would be out of Kindergarten in June, housing in 
Florida was cheap and I could keep my job and work remotely. It was 
crazy, but it was just crazy enough to work. 

From May until July, when we actually loaded up the Penske truck, 
was, well, in a word…interesting. We’d moved before, but mostly in 
apartments and never had the luxury of “lots of room,” or “storage.” 
The house we lived in at the time was our first house and we lived 
there for three years. We settled in quite nicely. Meaning, we’d ac-
cumulated a bunch of stuff, things, crap that we didn’t need. We had 
caught a bad case of well-I-don’t-need-this-now-but-it-might-come-in-
handy-in-the-future-so-I’ll-just-put-it-on-this-shelf-for-when-that-day-
comes-itis. And then there were the toys, clothes, DVDs, arts and craft 
supplies and books. Oh, the books. Lots of books. Fiction, non-fiction, 
kid books, paperback, hardcover, coffee table books…any kind of book 
you could imagine. I loved my books. No, I mean, I really loved them. 
My fire escape plan was always, grab the kid, cats, photo albums, and 
as many books as you can. 

The scary part about this entire move and the leftovers was that I was 
an active participant on Freecycle and Craigslist. I got rid of stuff all 
the time, so how in the world did we fill a 22 ft. Penske and still have 
all this stuff that didn’t make it on the truck? At that point, I had no 
clue. We didn’t live in a huge house. I was pretty sure the square foot-
age of the truck wasn’t that much smaller than our house, but I was 
never very good at math, so it was hard to say.

Our original plan for the move was this: 
pack up the moving truck on Monday and 
Tuesday. My husband would leave with 
the truck and arrive at our new place on 
Thursday. That gave me a couple of days to 
clean the house and do the walkthrough. 
If there was anything that didn’t make it 
on the truck, which at the time seemed 
like a far off possibility, we’d store it in the 
car we were going to leave in Virginia, to 
be retrieved at a later date. Then, I’d pack 
up our daughter, our two cats, turtle and 
hermit crabs into the other car and meet my 
husband in the land of sunshine and sand. 

Plans…they’re neat, aren’t they? They’d be 
even neater if they worked out.  

Instead, we got the truck packed, my husband left, but there was still 
a living room full of miscellaneous boxes and leftovers. Way more 
than I could fit in the car we were going to leave in Virginia, and 
definitely more than I could fit in that car and cram into the car I’d drive 
to Florida. 

I sat in a green wingback chair which I intended to Freecycle and 
looked at the pile before me. The walkthrough was in two days and I 
hadn’t even begun to clean. What options did I have? Aha! A storage 
room! I drove to the nearest storage place and found out that even the 
smallest one, which probably wasn’t big enough anyway, was going to 
run me almost $100 a month. Seriously?

“My fire 
escape plan 
was always, 
grab the kid, 

cats, photo 
albums, and 

as many 
books as 

you can. “
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 I cried on the way back to the house. I was tired from packing, sweaty and stinky from 
the heat of the Virginia summer and freaking out over my lack of options.
And then, the landlord called. He’d be stopping by that evening to see the house. Sure! 
Come on down! I thought about inquiring as to his willingness to let me store some 
stuff in his basement, but decided against it. I had resumed sitting in the green chair and 
pondering my stuff when the landlord arrived. 

“You know, you’re going to have to mow the lawn before you leave. If you don’t, the 
realty place will charge me and well, I’ll have to take it out of your deposit. 
“Oh, right. No problem. No problem at all,” is what I said out loud. 
What I said in my head was, “Are you kidding me? Mow the lawn? With what? The pair 
of toenail clippers I just found? Because it won’t be with my lawn mower. The one that is 
currently on a truck with my husband heading for Florida!” 

It was at that moment that I had an epiphany. The important stuff, at least the important 
material stuff was on the truck. The lawn mower, our furniture, the photo albums…it 
was all on the truck. 

The pile of stuff I’d been staring at was just that…stuff. An extra set of cheap wine 
glasses. Aforementioned toenail clippers, outgrown children’s clothes, a bag of shoes, 
most of them hadn’t been worn in years. Why did I still have this stuff? What good was 
it doing me? None. So why did I hang on to it? Fulfillment. Or at least I thought it was. 
When my husband was employed and we had a dual income, we took for granted how 
lucky we were. We weren’t rich by any means, but we had enough. And we bought stuff. 
All kinds of stuff. Whatever struck our fancy really because well, we could. 

When my husband was laid off, we cinched our belts and the stuff buying stopped, but 
we still hung on to it. When we were living on one income, we rediscovered things like 
the library and quiet weekends at home playing board games. Things we did when we 
were first married and barely had a pot to well…you get the idea. This pile of stuff I’d 
been agonizing about, wondering how we could ever live without it, suddenly lost all its 
power. It was dragging me down, and it had to go. We were moving to Florida to start a 
new chapter of our lives…how was that going to happen with all these leftovers? 

Between Freecycle and just leaving stuff on the curb with a big ‘free’ sign, most of the 
stuff found a new home. The rest was stored in the car, several boxes of paperbacks 
were given to my sister and the rest is history. I don’t miss any of it. 
My daughter and the pets and I made it to Florida and started unpacking. I had to laugh 
every time I unpacked a box that probably would have been curb fodder during my 
catharsis in Virginia. 

I like the stuff I have, but I’m more diligent than ever about getting rid of the stuff I hang 
on to for no good reason. Everything serves a purpose for a time. Then that time passes 
and it’s time to move on. And these days, over a year later, the fulfillment I get from ma-
terial things, is in getting rid of the ones that I can’t use anymore, but maybe somebody 
else can. 

Vanessa Leavitt

GOT TOO MUCH STUFF?

-Check out your local Freecycle group. 
-Donate to a local charity. 
-Have a yard sale.

Vanessa Leavitt is a fiction writer and blogger living in 
the Orlando, Florida area with her husband and daugh-
ter and their pets: three cats and a turtle. In her spare 
time, she likes to read, make candles or go to the beach. 
She has a fondness for eighties music, coffee and most 
kinds of food. You can check out her blog, “Coffee and 
a Keyboard” at http://www.vrleavitt.com or follow her 
on Twitter @vrleavitt

Books:

Cut The Clutter: Effective Ideas for De-Cluttering and 
Organizing Your Home, Work and Family Life
 by Lynne Parcell 

Feng Shui Your Life: The Quick Guide to De-Cluttering 
Your Home and Renewing Your Life by Tisha Morris

http://flylady.net/
- Site for de-cluttering, cleaning, 
and how to not procrastinate 

http://www.freecycle.org/
- The Freecycle Network - 
find a Freecycling Group in your area

RESOURCES

Too Much Stuff: De-Cluttering Your 

Heart and Home by Kathryn Porter

It’s All Too Much: An Easy Plan for 

Living a Richer Life with Less Stuff 

by Peter Walsh
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Book Review

gam Dictionary

 Words from http://www.jasperfforde.com/madeupwords.html

Successful Companies Stay Ahead Of The 
'S-Curve'

Recently, management books have described how companies reach greatness and 
achieve long-term success, but few have explained how some companies navigate the 
highs and lows of business, while others fail. Here is a book that does just that. Jumping 
the S-Curve: How to Beat the Growth Cycle, Get on Top, and Stay There is co-authored by 
Paul Nunes and Tim Breene of Accenture, the global management consulting company. 

They identify key differences in the companies that successfully make the jump from 
today's successes to tomorrows. High performing companies:
Change top management while the business is still thriving.

Look for "big enough" market insights, those based on marketplace changes that are 
sure to occur.

They refuse to scale up for scale's sake and manage downside of scale at every turn.

Breene, strategy director for Accenture, says companies that failed were not illogical. 
They acted reasonably, but didn't correct their response to market changes in time. He 
also says high performing companies fix what doesn't seem to be broken yet. The ride up 
the S-Curve is exhilarating, but they use it to prepare for their next act.

Incremental innovations are useful for extending an S-Curve and bringing in revenue to 
fund the next S. High performers are committed to breakthrough innovation. They turn 
their businesses into hothouses of talent, where they can give people room to grow. They 
glean insights from employees at all levels.

One reviewer recommends this book as an excellent training manual for leaders of both 
large and small companies.

Jumping the S-Curve: How to Beat the Growth Cycle, Get on Top, and Stay There by Paul 
Nunes and Tim Breene, Harvard Business Press, 288 pages, $29.95.

Prevoid (v) - a cross between “prevent” and “avoid.” You 
do             this to stop bad stuff happening. 

Perchery (n)- fishy legal testimony

Oblivia (n) - a category of things which go unnoticed or   
      have been easily forgotten.
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www.graphicsandmarketing.com

Find the 10...and Win 50
Find the 10 things that are different between two photos below, fax your answers to us and your submission will go into a drawing for a $50 gift 
certificate to Carolina Brothers. Answers will appear in our next gam|mag along with the name of the Carolina Brothers certificate winner.

Carolina Brothers has brought to the area the tradition of 

Carolina barbeque that for years has enjoyed nationwide 

recognition as the finest. Their sauce is the most tantalizing to 

be found, with a subtle spiciness that compliments the basic 

flavor. Carolina Brothers hickory smokes all of its meats while gently 

cooking in the traditional N.C. pit, then hand shreds the pork, beef or 

chicken into tender bite-sized pieces. When the meat is garnished with 

Carolina Brothers special sauce you have a real American taste treat 

that will be long relished and remembered.

Making Cookies
Fax or email your submission to 703.450.5311 or gammag@gamweregood.com

Please include your name,  phone number and/or email address. All entries must be submitted by December 30, 2011.

Carolina Brothers Pit Barbeque

20702 Ashburn Road | Ashburn, Virginia, 20147 | 703-729-7070

Thanks to all last issue’s entries ... and the winner is: 
Cindy Vincent of Plant A Plant Co.

“Fall Picnic” September/October answers: 
1. Leaf on far right side of picture is gone  2. Woman is wearing earrings  

3. Guitar has a pick guard 4. Man’s shoe is a different color 5. Cork beside 

the apple on top of basket 6. Man’s shirt is a different color  7. Radio speaker 

smaller 8. Hatchet handle different color  9. Batch of leaves above man’s 

head removed  10. Cardinal resting in the tree in the upper left corner of 

photo. (Editor’s note: this was a challenging puzzle, thanks to all the entries we received!)
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