
It’s the New Year! This past year, we have 
been operating under our new name and 
have become one of the few registered 
investment advisory fi rms in Southeast 
Alabama. It has been a busy, but fun year 
for us as we have made this change and 
we appreciate all your support in making 
this transformation a success. With the 
new year, we plan to continue making 
Magnolia Wealth Management the best 
choice for wealth and estate planning.  

This year we will be introducing a new 
member of our team to each of you. Ian 
McCommon has recently joined the fi rm 
and brings with him a background in tax 
planning and preparation. Ian is a 2016 
graduate of Auburn University, where he 
graduated with a BSBA in Accounting. 
We have big plans for Ian, as he begins his 
journey with us. We expect that his knowl-
edge will be a great deal of help when it 
comes to a more comprehensive and ancil-
lary form of wealth and estate planning.

We hope you enjoy this newsletter. The fi rst 
one of the new year. As always, you will fi nd 
the most current economic news and an 
amazing recipe to share with your friends 
and family. If you have any questions about 
what you see in this publication, we encour-
age you to call us or come by to discuss 
them. We love to hear from you. 

Wishing you all a very prosperous, healthy 
and happy new year!

60 percent of us make them, but only 8 
percent keep them.

Making a new year’s resolution is a time-
honored tradition that dates to 4,000 years 
ago. The ancient Babylonians began the 
tradition and are said to have been the fi rst 
to hold a celebration honoring the new 
year. They did not hold the celebration in 
January, however, but instead in March 
during the planting season.

Julius Caesar is to be credited with estab-
lishing January 1 as the beginning of the 
new year, in 46 BC. January was named 
after the two-faced god, Janus who looked 
both behind and ahead. Symbolizing look-
ing backwards at the past year and forward 
to the future one.  

Later Christians began to use the occasion 
as time to refl ect on past mistakes and to 
plan to do and be better in the new year.  
Today, a new year’s resolution is more of a 
personal promise to one’s self, rather than 
a religious promise. Although, some of our 
resolutions may include being kinder to our 
fellow man, more tolerant of others and 
spending more time with devotionals. 

They also include, eating healthier, taking 
better care of ourselves and reading more, 
just to name a few.

Top New Year’s Resolutions according to 
a study of 2,000 people:

  1. Diet or eat healthier (71%)
  2. Exercise more (65%)
  3. Lose weight (54%)
  4. Save more and spend less (32%)
  5. Learn a new skill or hobby (26%)
  6. Quit smoking (21%)
  7. Read more (17%)
  8. Find another job (16%)
  9. Drink less alcohol (15%)
10. Spend more time with family 
      and friends (13%)

New Year’s Resolutions interesting facts:
1. More than half say that they fail their 

resolutions before January 31st
2. Women make more health focused 

resolutions and men tend to resolve 
to fi nd a new job and drink less 
alcohol

3. Saving money is one of the new 
year’s resolutions that we encourage. 
It is one of the top 5 each year and 
also in the top 5 of the most 
commonly failed.

What resolutions did you make this year? 
How is it going so far? Maybe this will be 
the year that you achieve most, if not all 
the goals that you set for yourself. 
Happy New Year!
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SHRIMP AND GRITS

• 1 ½ pounds of gulf shrimp 
(26-30 count)

• 2 Tablespoons of Cajun seasoning 
• 1 Tablespoon paprika
• 1 Tablespoon dried Italian 

seasoning
• Fresh ground pepper

GRITS:
• 2 cups of water
• 2 chicken bouillon cubes
• 2 Tablespoons butter
• 1 cup quick grits
• 1 Tablespoon tomato paste
• ¾ cup heavy whipping cream
• 3 ½ ounces extra sharp Cheddar 

cheese

SAUCE:
• 2 Tablespoons butter
• 1 Tablespoon minced garlic
• 3 Tablespoon all-purpose fl our
• 1 cup chicken stock
• ½ cup heavy whipping cream
• 1 teaspoon Worcestershire sauce
• ½ teaspoon hot sauce
• 1 slice sugar-cured country ham

Ingredients:

Directions
1. First peel and devein the 

shrimp. In a small bowl, combine 
Cajun seasoning, paprika, Italian 
seasoning and salt and pepper to 
taste. Sprinkle the spice mixture 
over the shrimp to coat well and 
set the shrimp aside.

2. Next, make your grits. 
In a medium saucepan, bring 
water, chicken bouillon cubes and 
2 Tablespoons butter to a boil.  
Slowly add the grits, whisking often 
with a wire whisk for 5 minutes. 
Add tomato paste, cream and 
cheese. Keep whisking for another 
2 or 3 minutes until the grits 
become creamy. Don’t skimp 
on the butter and the cream.
3. Now sauté the shrimp. In a large 

sauté pan, melt 2 Tablespoons of 
butter. Add minced garlic and stir 
for 30 seconds. Add in the spice-
coated shrimp and cook until 
they’re just done and tender. 
Don’t overcook. Remove the 
shrimp from the sauté pan and 
set them aside in a bowl. 

4. The roux is next. With all those 
wonderful drippings from the shrimp 
in the sauté pan, add 3 Tablespoons 
of all-purpose fl our and stir with 
a wooden spatula to make a roux. 
Cook for 10 to 15 minutes until roux 
reaches a medium-tan color, then 
slowly add the chicken stock and 
heavy whipping cream.  Whisk to-
gether and cook for 2 minutes, then 
whisk in Worcestershire sauce 

and hot sauce.  Set aside.
5. And last, a little country 

ham.  Cook 1 center slice of cured 
country ham in a sauté pan and 
cut into cubes.

6. To serve.  Place a few heaping 
spoonsful of steaming cheese grit 
onto a plate, top with several sizzling 
shrimp.  Drizzle the roux sauce on 
top of the shrimp and sprinkle a 
few cubes of country ham. 

Yield      Prep Time  Cook Time    Total Time
4-6 Servings    30 minutes  20 minutes    50 minutes



Source: City National Rochdale. As of December 2019.
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Economic and Financial Indicators
Indicators Are Forward-Looking Three to Six Months
City National Rochdale indicators are signaling slowing but sustainable growth ahead.

Economic Outlook: 
Slowing, but Still Growing
The U.S. economy appears to be in 
the later stages of this economic 
expansion, with slowing but sus-
tainable growth.

• Strong U.S. economic fundamen-
tals include jobs, confi dence and 
stable infl ation.

• Continuing trade tensions are a 
concern, but impact should be 
manageable.

• Fiscal policy is giving a boost to 
GDP, but impact is fading.

• Fed policy is supportive, but ca-
pacity to stimulate is likely limited.

• Global outlook has weakened 
amid rising policy uncertainty.

� e information presented does not involve the 
rendering of personalized investment, � nancial, legal, 
or tax advice.

� is presentation is not an o� er to buy or sell, or 
a solicitation of any o� er to buy or sell, any of the 
securities mentioned herein.

Certain statements contained herein may constitute 
projections, forecasts, and other forward-looking 
statements, which do not re� ect actual results and 
are based primarily upon a hypothetical set of 
assumptions applied to certain historical � nancial 
information.

Certain information has been provided by third-
party sources, and, although believed to be reliable, it 
has not been independently veri� ed and its accuracy 
or completeness cannot be guaranteed.

Any opinions, projections, forecasts, and forward-
looking statements presented herein are valid as of 
the date of this document and are subject to change.
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Economic and Financial Indicators

City National Rochdale 
indicators are signaling 
slowing but sustainable 
growth ahead.

ECONOMIC & MARKET OUTLOOK

Indicators Are Forward-Looking Three to Six Months

Source: City National Rochdale. As of December 2019.
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The U.S. economy 
appears to be in the 
later stages of  this 
economic expansion, 
with slowing but 
sustainable growth.

Economic Outlook: Slowing, but Still Growing

 Strong U.S. economic fundamentals include jobs, confidence and stable inflation.

 Continuing trade tensions are a concern, but impact should be manageable.

 Fiscal policy is giving a boost to GDP, but impact is fading. 

 Fed policy is supportive, but capacity to stimulate is likely limited.

 Global outlook has weakened amid rising policy uncertainty.

ECONOMIC & MARKET OUTLOOK

Sources: Bureau of Economic Analysis, Standard & Poor’s, Bloomberg. As of December 2019.

City National Rochdale Forecasts 2018 2019e 2020e

GDP Growth 2.9% 1.75%-2.25% 1.65%-2.15%

Corporate Profit Growth 22% 1%-3% 3%-5%

Interest 
Rates

Fed Funds Rate 2.375% 1.625% 1.25%

Treasury Note, 10-Yr. 2.69% 1.50%-2.00% 1.50%-2.00%

Economic Outlook: Slowing, but Still Growing
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