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“New Year

Resolutions!”
-make them and

keep thenm..

With every new year comes certain expectations of creat-
ing resolutions -and then breaking them! According to
Albrecht Powell, in his article on About.com, the top ten
resolutions are:

Spending more time with family and friends
Getting regular exercise

Loose the extra weight

Quit smoking

Enjoy life more fully

Quit drinking

Learn something new

Help others

Get organized

Get out of debt
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While these are all very good ambitions, they can some-
times be difficult to achieve without some help. And as
much as we would like to, we at Tulsa Metro Federal Credit
Union are probably not going to be of much help with this
listt But we can pass on some information and sugges-
tions in regard to budgeting and getting out of debt.

In his article, 3 Traits for Budgeting Success, Jerry
Vohwinkle states that creating and keeping a budget is
much like dieting. We start out with good intentions, but
then that extra donut derails our entire plan. There are
three traits you need to posses if you want to create and
maintain a successful budget.

A Positive Attitude

Having a positive attitude is essential to your success or
budgeting can become a chore. Thinking that you are hav-
ing to give up something will make it very difficult to keep
working at it.

Keeping focused on the rewards will help you stick to your
budget. You may get out of debt sooner, you might be able
to save money for a family vacation, or even be able to
stash more money away for retirement or your child’s edu-
cation. A budget is your tool to accomplishing your per-
sonal goals.

Stay Motivated
Once you've started that positive attitude, you need to

maintain your motivation. Over time, the habit of following
your budget can become just routine. If you lose your moti-
vation, you can become complacent.

To become motivated again, consider rewarding yourself,
or even increasing your goals. Refocus on your original
goals and then step it up a notch. If your goal was to have
a credit card paid off in eight months and you've done well
keeping that commitment, challenge yourself to pay it off in
seven months. Then reward yourself to that donut!

The feeling you get when you've met financial goals is
intoxicating, so continue to push yourself to new levels.
Keep Realistic Expectations

One of the biggest budget Killers is unrealistic expecta-
tions. If you set your sights too high you will only become
discouraged when you fail to accomplish them. While it is
admirable to try and accomplish great things, you need to
set goals that are challenging, yet realistic.

Start out with smaller and shorter time frames. If you cre-
ate smaller, more manageable goals over the coming
months, you will be more likely to achieve them. Build upon
your budget successes by periodically re-evaluating them
and then move forward again. This is not only a great way
to stay motivated, but it also helps keep your goals man-
ageable.

Another very important part of keeping a budget is to
actually write down your income and expenditures. There
are many online sites that can assist you with establishing
and maintaining your budgets. Articles, planners, spread-
sheets that work with your computer’s existing programs or
a printable budget worksheet that you can fill out to keep
track of all your information. Just type “budgeting” in your
search engine to get started towards a more [
balanced New Year!
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~ Recipe Section ~

Chicken Tortilla Soup from Donna Mauldin’s Kitchen

2 cans of chicken broth —low fat/sodium
1 cup of instant rice —brown or white

1 cup of corn, drained (or frozen)

1 cup of black beans, drained

1 can of Rotel —do not drain

1 large block of Velveeta cheese, cubed
1/2 cup of finely chopped onion

1 teaspoon of black pepper

2 teaspoons of cilantro

2 teaspoons of cumin

2 cups of cooked chicken (or leftover turkey), shredded

-Optional: salt
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Place all ingredients into a large sauce pan and bring to a boil.
Stir until all the cheese cubes have melted. Reduce heat to me-
dium low cooking for 15 minutes or until the rice is fully cooked,
stirring occasionally so that the cheese does not burn.
Serve immediately with tortilla chips garnished
with sour cream and avocados.
Serves 10-12.

Garnish: tortilla chips, sour cream, avocado slices

“They have branches, but we have roots.”

2010
Office Closings
-January 1

-January 18

-February 15
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