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Stimulus Payments: Spending, Savings, or Both?
About three out of five Americans who received COVID-19 stimulus payments used the funds to make purchases
or pay bills, which was consistent with the federal government's intention to stimulate the economy. However,
many people used at least part of the funds to improve their overall financial position by building savings or
paying down debt.

Source: 2021 National Financial Capability Study, FINRA Investor Education Foundation, 2022 (multiple responses allowed)
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A 529 Plan Can Help Jump-Start Your College Fund
Busy, cash-strapped parents might welcome all the
help they can get when saving for college. Building a
college fund, even a small one, can help families feel
more in control and less stressed during the college
research and admission process. Think of a college
fund as a down payment. Then at college time, it can
be supplemented by financial aid (grants,
scholarships, loans, and work-study), current income,
and student funds. A good benchmark is to try and
save at least 50% of your child's projected college
costs, but any amount is better than nothing.

A 529 savings plan can be instrumental in building a
college fund. This individual investment account offers
the opportunity for tax-free earnings if the funds are
used for college, making every dollar count. (For
withdrawals not used for qualified education expenses,
earnings may be subject to taxation as ordinary
income and a 10% penalty.) You can set up monthly
electronic fund transfers from your bank account to put
your savings on autopilot. But one-off contributions are
allowed, too, and the holidays can be an excellent time
for grandparents or other relatives to make a small
contribution as a gift. The new year is also a good time
to re-double your efforts on building a college fund.
Here are some common questions on opening a 529
savings account.

Can I open a 529 savings account in any
state's plan?
Yes. Currently, all states except Wyoming offer one or
more 529 savings plans, and they are generally open
to residents of any state. However, it's a good idea to
look at your own state's 529 plan first, because some
states may restrict any tax benefits (e.g., tax deduction
for contributions, tax-free earnings) to residents who
participate only in the in-state plan. Why open an
account in another state's 529 plan? There could be a
number of reasons, including a wider range of
investment options, a solid investment track record, an
excellent investment manager, or lower management
fees. For a list of all 529 plans by state, visit the
Saving for College website.

What happens if I open a 529 plan in one
state and then move to another state?
Essentially nothing. You can simply leave the account
open and keep contributing to it. Alternatively, you can
switch to a different 529 plan by rolling over the assets
from the original plan to a new 529 plan. You can keep
the same beneficiary (under IRS rules, you are
allowed one 529 plan same-beneficiary rollover once
every 12 months), but check the details of each plan
for any potential restrictions. If you decide to stay with
your original 529 plan, just remember that your new
state might limit any potential 529 plan tax benefits to
residents who participate in the in-state plan.

Should I open one 529 account for both of
my kids or a separate account for each?
That depends on your personal preferences, but
opening separate accounts often makes sense. Two
accounts let you contribute different amounts for each
child as needed, tailor your investment portfolios to
each child's age, and avoid commingling funds. If you
choose one account and invest too aggressively, you
might incur losses when your older child is close to
college. And if you invest too conservatively, your
investment returns may not keep pace with college
inflation for your younger child. You also run the risk of
depleting most or all of the funds for your oldest child.

How a 529 Account Helps at College Time

Does it make sense to open a 529 account
if my child is a few years from college?
It might. Even if your child is only a few years from
college, you could theoretically save for another four or
five years, right up through junior year of college. You
could open a 529 account, contribute monthly, and any
earnings would be tax-free if the money is used for
college. Having a designated college account instead
of a general savings account might also lessen the
temptation to dip into it for non-college expenses.

As with other investments, there are generally fees
and expenses associated with participation in a 529
plan. There is also the risk that the investments may
lose money or not perform well enough to cover
college costs as anticipated. The tax implications of a
529 plan should be discussed with your legal and/or
tax professionals because they can vary significantly
from state to state. Most states offering their own 529
plans may provide advantages and benefits
exclusively for their residents and taxpayers, which
may include financial aid, scholarship funds, and
protection from creditors. Before investing in a 529
plan, consider the investment objectives, risks,
charges, and expenses, which are available in the
issuer's official statement and should be read carefully.
The official disclosure statements and applicable
prospectuses, which contain this and other information
about the investment options, underlying investments,
and investment company, can be obtained by
contacting your financial professional.
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https://www.savingforcollege.com/529-plan-details


Tips for Safe Online Shopping

The opinions voiced in this material are for general information only and are not intended to provide specific advice or recommendations
for any individual. To determine which investment(s) may be appropriate for you, consult your financial advisor prior to investing. All
performance referenced is historical and is no guarantee of future results. All indices are unmanaged and cannot be invested into directly.

The information provided is not intended to be a substitute for specific individualized tax planning or legal advice. We suggest that you
consult with a qualified tax or legal advisor.

LPL Financial Representatives offer access to Trust Services through The Private Trust Company N.A., an affiliate of LPL Financial.

Securities offered through LPL Financial. Member FINRA/SIPC. Advisory Services offered through Drawbridge Capital, LLC, A Registered
Investment Advisor and wholly owned subsidiary of Regent Financial Services. Drawbridge Capital and Regent Financial Services are
separate entities from LPL Financial.

According to the National Retail Federation, online
sales accounted for over $1 trillion of total U.S. retail
sales in 2021.1 Online shopping is especially popular
during the holiday season, enabling you to avoid the
crowds and conveniently purchase gifts using your
smartphone or computer. Unfortunately, the popularity
of online shopping also means that cyber criminals
and online scams are more prevalent than ever. Here
are some tips to help protect yourself when shopping
online.

Check your device. Make sure that all of your devices
(e.g., mobile phone, computer, and tablet) are
up-to-date and configured to update automatically or
notify you when updates are available.

Maintain strong passwords. Create strong
passwords, at least 8 characters long, using a
combination of lower- and upper-case letters,
numbers, and symbols, and don't use the same
password for multiple accounts.

Use multi-factor authentication when available.
Two-factor or multi-factor authentication, which
involves using a one-time code sent to your mobile
device in addition to your password, provides an extra
layer of protection.

Watch out for phishing emails. Beware of emails
that contain links or ask for personal information.
Legitimate shopping websites will never email you and
randomly ask for your personal information.

In addition, don't be fooled by fake package delivery
updates. Make sure that all delivery emails are from
reputable delivery companies you recognize.

Beware of scam websites. Typing one word into a
search engine to reach a particular retailer's website
may be easy, but it might not take you to the site you
are actually looking for. Scam websites often contain
URLs that look like misspelled brand or store names to
trick online shoppers. To help determine whether an
online retailer is reputable, research sites before you
shop and read reviews from previous customers. Look
for https:// in the URL and not just http://, since the "s"
indicates a secure connection.

Use credit instead of debit. Credit cards generally
have better protection than debit cards against
fraudulent charges. In addition, consider using a
mobile payment service (e.g., Apple Pay or Google
Pay), which doesn't require you to give your
credit-card information directly to a merchant.
1) National Retail Federation, 2022
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By: Nate Bardsdale 
www.history.com

In America, Christmas Pudding (also known as plum 
pudding or figgy pudding) is a dish as famous as it is 
misunderstood. It’s the flaming center of the climactic 
meal of Charles Dickens’ “A Christmas Carol,” and pops 
up in carols themselves: “We Wish You a Merry 
Christmas” has two whole verses about demanding figgy 
pudding. But for the uninitiated, Christmas puddings are 
eyed with skepticism befitting a dish that can be 
accurately described as a cross between a fruitcake and 
a haggis, set on fire.

By the mid-1600s, plum pudding was sufficiently 
associated with Christmas that when Oliver Cromwell 
came to power in 1647 he had it banned, along with Yule 
logs, carol-singing and nativity scenes. To Cromwell and 
his Puritan associates, such merry-making smacked of 
Druidic paganism and Roman Catholic idolatry. In 1660 
the Puritans were deposed and Christmas pudding, along 
with the English monarchy, was restored. Fifty years 
later, England’s first German-born ruler, George I, was 
styled the “pudding king” after rumors surfaced of his 
request to serve plum pudding at his first English 
Christmas banquet.

As with many English-derived Christmas traditions, the 
standard form for Christmas pudding solidified during the 
Victorian era, when English journalists, political leaders 
and novelists (not least Dickens himself) worked to 
promulgate a standardized, family-friendly English 
Christmas. Among England’s poor, Christmas saving 
clubs sprung up to help housewives lay away pennies 
throughout the year to purchase pudding ingredients 
come Christmastime. Families throughout England began 
to celebrate the last Sunday before Advent —in which the 
Book of Common Prayer’s liturgy includes a prayer that 
begins, “Stir up, we beseech thee, O Lord, the wills of thy 
faithful people”—as “Stir-up Sunday,” in which family 
members take turns stirring up the Christmas pudding-to-
be, which was then wrapped and boiled and set aside to 
mature until Christmas Day. By the 19th century the 
ingredients were  more or less standardized to suet, 

brown sugar, raisins and currents, candied orange peel, 
eggs, breadcrumbs, nutmeg, cloves, allspice and plenty 
of alcohol.

For Victorian citizens of the British Empire, the Christmas 
pudding was a summation of their conception of the 
world: a globelike mass, studded with savory bits from 
distant colonies, bound together by a steamed and 
settled matrix of Englishness. An 1848 satirical cartoon 
titled “John Bull Showing the Foreign Powers How to 
Make a Constitutional Plum-Pudding” showed an English 
stand-in preparing to carve a bulging, holly-sprigged 
pudding labeled “Liberty of the Press,” “Trial by Jury,” 
“Common Sense” and “Order.” The Christmas pudding’s 
well-preserved nature—it took a month to get seasoned 
and could last over a year—meant it could be enjoyed as 
a taste of home by far-flung soldiers and colonizers. In 
1885 a British newspaper reported the joyful 
consumption of a plum pudding—sent overland via 
special envoy from Tehran—by a group of British 
soldiers stationed in northwestern Afghanistan.

Over the past century the Christmas pudding has 
slimmed down and simplified somewhat, according to 
modern tastes. The pudding-bag, in which the pudding is 
twice-boiled, is often replaced with molds shaped like a 
half-melon or bundt cake. Instructions for lighting the 
brandy sauce prior to serving include numerous fire-
safety caveats. The pudding’s pagan roots are now 
celebrated rather than swept under the Christmas-tree 
skirt. A recent history cheerfully notes that the game of 
“snap dragons,” in which children compete to pluck 
raisins from the flaming brandy, likely has origins with the 
Celtic Druids. Across the Atlantic, where fruitcake’s own 
fortunes have waned in recent decades, Christmas 
pudding remains a curiosity known primarily from films, 
books and song lyrics, and is associated with Christmas 
crackers, paper crowns, Bob Cratchit and Boxing Day.
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Soft Christmas Cookies

Ingredients:

"A Christms cookie 
recipe for soft sugar 
cutouts that I have 

used for years!"

Instructions:

3 ¾ cups all-purpose flour 
1 teaspoon baking powder
½ teaspoon salt
1 ½ cups white sugar
1 cup margarine, softened
2 eggs
2 teaspoons vanilla extract

Time: 

3  
Hours

Servings 

48 cookies

...

1. Sift together flour, baking powder, and salt in a medium
bowl; set aside.

2. Beat sugar and margarine in a large bowl until light and
fluffy. Beat in eggs one at a time, then stir in vanilla.
Gradually blend in dry ingredients until incorporated. Wrap
dough; chill in the refrigerator for 2 hours.

3. Preheat the oven to 400 degrees F (200 degrees C).
Grease two cookie sheets.

4. Roll out dough on a clean floured surface to 1/4-inch
thickness. Cut out shapes using cookie cutters; arrange
them on the prepared cookie sheets. Gather scraps and
repeat this step.

5. Bake in batches in the preheated oven until edges are
barely brown, 6 to 8 minutes. Carefully transfer cookies to
a wire rack to cool.

...
Recipe by: allrecipes.com

Ingredients: 

7
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Glossy Sugar Cookie Icing

Ingredients:

I absolutely love the 
shiny appearance of 
my cut out cookies 
using this Glossy 

Sugar Cookie Icing 
(that hardens)!

Instructions:
 2 cups confectioners sugar
 1 1/2 Tbsp light corn syrup
 1 1/2 Tbsp milk or cold water

(more or less, as needed to
reach desired consistency)

 1/2 tsp almond extract (or
your desired clear extract
flavoring)

 gel food coloring (optional,
desired colors)

Time: 

5  

Servings 

24 - 36     
 iced cookies

...

1. Sift confectioners sugar into a medium bowl.
2. Add liquid: light corn syrup, extract and milk (or

water).
3. Stir until smooth and the desired consistency has

been reached.
4. Divide into separate bowls and add desired food

coloring.
5. Spread onto cut out sugar cookies, or flood into piped

outlines.

...
Recipe by: BAKE IT WITH LOVE

Mins

Ingredients 

5

The trick to a perfect icing is to sift your confectioners sugar before adding any liquids (and 
I'm guilty of having skipped this step many times), as it will save the hassle of having to stir 

until all lumps are removed. Or worse, applying your icing and finding a lump on your 
beautiful cut out sugar cookies!




