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When Heirs Are 
Imperfect

Passing your estate to an heir with credit problems 
or a gambling or alcohol addiction might not only 
lead to that wealth being squandered, but the 
inheritance could worsen the destructive behaviors.

Of course, you don’t want to disinherit your child 
simply because of his or her personal challenges. 
There are potential solutions that allow parents to 
control and incent behaviors long after they are 
gone, ensuring that a troubled child’s inheritance 
won’t be misused.

SOME COMMON APPROACHES
A trust is one idea since it can pass wealth to an heir 
while maintaining control over how, when, where 
and why the heir can access funds.

When establishing such a trust, you can appoint a 
trustee, which is typically an independent third party 
(e.g., trust company) or family member. Appointing a 
family member, however, may be fraught with 
problems. For example, who do you think is more 
able to resist the pleadings of a desperate 
beneficiary, a close relative or a corporate entity?
The trust can specify the precise circumstances 
under which money will be paid to the trust’s 

beneficiary, or specify that the trustee will retain 
complete discretion in the disbursement of funds.

STRUCTURING IDEAS
Trusts can also include incentives, such as requiring 
drug or alcohol testing before the funds are paid out, 
or that a lump sum payment is made only upon 
graduation from college.

To ensure that an heir is committed to change, lump-
sum amounts can be paid out after prescribed 
periods of time, e.g., five years of sobriety. To 
encourage your heir to seek gainful employment, the 
trust might pay out a dollar for every dollar in wages.
Alternatively, the trust can be written whereby 
payments are made directly to service providers, like 
a landlord or utility company.

Trusts can be flexible in their design, but before 
moving forward with a trust, consider working with a 
professional who is familiar with the rules and 
regulations.

If you are considering a trust, give us a call. Our 
in-house estate attorney can give you the peace of 
mind to know that your legacy is protected and all of 
your final wishes are fulfilled!  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Travel, Without the Baggage
Air travel is stressful. While some stress may be 
unavoidable, like the long lines at security, other 
sources of stress, like dealing with luggage check-in 
and baggage claim, can be reduced. If you think 
checking in luggage for your two-week vacation is 
inescapable, think again. Here are some ideas to 
help you get by with just a carry-on and by-pass the 
hassles (and fees) of checking in luggage.

HOW TO PACK LIGHTLY
There are several simple strategies that may help 
you survive your next getaway with only carry-on 
luggage.

Start with a Small Bag Humans tend to fill up the 
space allowed them. So, start your packing with a 
bag that will meet the carry-on criteria.

Mix and Match Pack clothes that can be mixed and 
matched so you can wear a variety of outfits with 
fewer clothes.

Bring the Right 
Clothes Ready-to-
wear and fast-dry 
apparel will allow you 
to more readily re-use 
clothes. Throw in a pegless clothes line for 
doing laundry on the go. You can also save some 
space by wearing or carrying your jacked instead of 
packing it. Checking the weather a day or two before 
your trip will also help you narrow down the 
wardrobe list to just the essentials.

Two Shoes Maximum Shoes take up a lot of room, 
so consider a one pair for active use and another for 
the casual nights out. Wear the bulkiest pair on the 
plane to save room in your bag.

Don't Bring What You Can Buy If you are familiar 
with your destination and can buy items there (e.g., 
shampoo and suntan lotion), then don't take up 
valuable space with these items. What you must 
pack, go travel size and condense down cosmetic 

items to just the 
essentials.

Finally, consider 
not just what you 
pack, but how you 
pack it. Use space 
efficiently by rolling 
your clothes and 
using your shoes' 
foot space for 
packing smaller 
items like 
deodorant and 
vitamins. 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How Will Working Affect Social Security Benefits?
In a recent survey, 79% of current workers stated they plan 
to work for pay after retiring.
And that possibility raises an interesting question: How will 
working affect Social Security benefits?
To answer that question requires an understanding of three 
key concepts: full-retirement age, the earnings test, and 
taxable benefits.
Full Retirement Age
Most workers don’t face an “official” retirement date, 
according to the Social Security Administration. The Social 
Security program allows workers to start receiving benefits 
as soon as they reach age 62—or to put off receiving 
benefits until age 70.
“Full retirement age” is the age at which individuals become 
eligible to receive 100% of their Social Security benefits. 
For example, individuals born in 1955 can receive 100% of 
their benefits at age 66 years and 2 months.
Earnings Test
Starting Social Security benefits before reaching full 
retirement age brings into play the earnings test.
If a working individual starts receiving Social Security 
payments before full retirement age, the Social Security 
Administration will deduct $1 in benefits for each $2 that 
person earns above an annual limit. In 2016, the income 
limit is $16,920.
During the year in which a worker reaches full retirement 
age, Social Security benefit reduction falls to $1 in benefits 
for every $3 in earnings. For 2017, the limit is $44,880 
before the month the worker reaches full retirement age.
For example, let’s assume a worker begins receiving Social 
Security benefits during the year he or she reaches full 
retirement age. In that year, before the month the worker 
reaches full retirement age, the worker earns $65,000. The 
Social Security benefit would be reduced as follows:
Earnings above annual limit    
$65,000 – $44,880 = $20,120
One-third excess    $23,120 ÷ 3 = $6,706
In this case, the worker’s annual Social Security benefit 
would have been reduced by $6,706 because he or she is 
continuing to work.

Taxable Benefits
Fast Fact: Earnings Test. The Senior Citizens’ 

Freedom to Work Act of 2000 eliminated the annual 
earnings test after the month a person attains his or her full 
retirement age.

Once you reach full retirement age, Social Security benefits 
will not be reduced no matter how much you earn. 
However, Social Security benefits are taxable.
For example, say you file a joint return and you and your 
spouse are past the full retirement age. In the joint return, 
you report a combined income of between $32,000 and 
$44,000. You may have to pay income tax on as much as 
50% of your benefits. If your combined income is more than 
$44,000, as much as 85% of your benefits may be subject 
to income taxes.
There are many factors to consider when evaluating Social 
Security benefits. Understanding how working may affect 
total benefits can help you put together a program that 
allows you to make the most of all your retirement income 
sources—including Social Security.
What’s Your Full Retirement Age?
Those born in 1942 or before were already eligible for full 
Social Security benefits at age 65. For those born between 
1943 and 1960, full retirement age increases incrementally 
until it reaches 67.  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13 Facts Every Tea Drinker Should Know
By Maria Carter
Source: www.countryliving.com   

There's always more to learn (and love) about the world's 
most widely consumed beverage.

1. Not all teas are created equal.
Most teas (black, green, oolong, and white) come from the 
plant Camellia sinensis and are naturally caffeinated. 
Herbal teas are infused by dried herbs, 
fruits, or flowers like chamomile or Echinacea. Red tea, 
which derives from a South African plant, is in a separate 
category as well.

2. The perfect water temperature varies by tea.
Green and white teas require water of at least 150 degrees 
Fahrenheit, while the strongest variety, 
black, needs boiling water of 212 degrees Fahrenheit.

3. The ideal steeping time depends on the type of tea, 
too.
Green and oolong teas tend to brew faster, around 1 to 3 
minutes, while herbal tea may need to steep for up to 6 
minutes.

4. Cold brewing reduces bitterness.
No tolerance for bitter tastes? Cold brew is a slower 
process that lessens the risk of bitterness caused by over-
steeping. It works for many traditional loose leaf teas, as 
well as some oolongs and herbals.

5. Brewing your own is healthier than buying it.
Bottled store-bought tea doesn't contain as many cancer-
fighting antioxidants as the homemade stuff, according to 
one study. Beverage manufacturers often remove nutritious 

polyphenols from tea to make the drink less bitter (and 
therefore more palatable) for public consumption.

6. Adding milk helps keep your teeth white.
There's an easy way to save your pearly whites from tea 
stains. According to a study recently published in the 
International Journal of Dental Hygiene, a splash of milk is 
more effective than whitening toothpastes when it comes to 
preventing stains.

7. It’s best stored in an opaque tin.
Keep your loose-leaf teas fresh by storing them in airtight 
containers, in a cool, dry place, away from light, heat, and 

moisture.

8. Some snacks taste better with tea than 
others.
Green tea pairs well with subtle flavors like 
chicken salad and watercress sandwiches, while 
bold black tea complements richer foods like 
chocolate and red meat.

9. Used tea bags have many uses around the 
house. Don't toss those old bags! Reuse them to 
create a weak tea to water plants with, which 
prevents fungal infections. Or use them to 
degrease dirty pots and pans: Soak dishes in 
warm water with a couple of tea bags and watch 
previously stuck-on food slide off with the swipe 
of a sponge.

10. You can make it in a french press.
Some people swear by steeping tea in a french 

press—they say the carafe gives leaves a chance to 
expand and steep properly, unlike tea bags or individual 
strainers.

11. Green tea is the latest weapon against cancer.
Recent medical studies show that green tea can help kill 
oral cancer cells, improve brain scans in cancer patients, 
and ward off prostate cancer. It may soon become a 
mainstream alternative cancer treatment: Green tea 
consumption doesn't cause the same side effects (hair loss, 
immune system deficiencies) as chemotherapy, which kills 
healthy cells along with unhealthy cells.

12. You can make an insomnia-curing tea from catnip.
Every feline's favorite herb is also the basis for a calming 
beverage. Use one teaspoon of dried catnip leaves or three 
to four teaspoons of fresh catnip per cup of boiling water.

13. Aside from water, tea is the most popular drink in 
the world.
Tea is the great unifier. When someone extends an 
invitation to share a cup, what they're really offering is 
friendship.
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Mexican Street Corn 
Pasta Salad 
Prep Time: 25 mins Total Time: 25 mins
Servings: 6 - 8 as a side Author: www.chelseasmessyapron.com  

Ingredients
Salad

• 2 cups miniature farfalle pasta uncooked
• 3 cups either 2 (15-ounce) cans, or 3-4 corns on the cob)
• 1 large avocado
• 3 green onions
• 1/2 bunch cilantro
• 1 tablespoon finely chopped jalapeno
• 6-8 strips hardwood smoked bacon
• 1/2 cup Cotija cheese (or queso fresco or feta -- add cheese to 

preference (we like 1/2 cup)
Optional: 1/2 canned cup black beans

Dressing
• 1/2 cup full fat regular mayo no substitutes
• 3 tablespoons freshly squeezed lime juice and 1/4 teaspoon 

lime zest
• 1/8 teaspoon ground cumin
• 1/4 teaspoon paprika
• 1/2 teaspoon chili powder
• 1 teaspoon Sriracha or hot sauce
• Pinch of salt and ground black pepper 

Instructions
1. Cook the pasta according to package directions. Drain and rinse under cold water. Make sure the pasta is 

completely dry.
2. Corn: if using corn on the cob: Heat the grill to medium. Pull back the husks to the base and take off all the silk 

from each ear of corn. Fold back the husks into place.
3. Place the ears of corn in a large bowl of water with 1 tablespoon of salt for 10 minutes and then remove from 

water and shake to dry. Place the corn on the grill, cover the grill, and cook for 15-20 minutes turning the corn 
every 5 minutes.

4. You'll know the corn is done when the kernels are tender and easily pierced with a fork.
5. Alternative #1: use pre-roasted canned corn -- drain and allow to dry. Alternative #2: use regular canned corn: 

heat a large cast iron skillet on medium high heat for 3-4 minutes or until very hot. Drain corn and place in a 
single layer and cook for about 5 minutes stirring once in between or until browned. Avoid stirring too often as 
this will keep the corn from getting a good roast.

6. Meanwhile prep the veggies: chop the avocado into small pieces, chop the green onions, coarsely chop the 
cilantro, very finely chop the jalapeño, and cook then crumble the bacon. Crumble the cheese. Add black beans 
if desired.

7. In a large bowl combine the completely dry and cooled pasta, cooled corn, avocado, onions, cilantro, jalapeño, 
bacon, and cheese. **If you don't plan on eating this in one sitting and immediately after making, don't add the 
bacon, cheese, or avocado. Add those in separately right before enjoying.**

8. Toss together.
9. In a small bowl combine all of the dressing ingredients and whisk together until completely combined.
10. Toss with the salad and enjoy!

Recipe Notes
The focus of this pasta salad is more on the corn that the pasta. If you want a more "pasty-y" salad, increase by 1 
cup dry noodles. You will also probably want to do more dressing. 
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