
It only seems fi tting to end the year with 
not only Florida’s oldest town, but the 
oldest town in the United States. St. 
Augustine, Florida.

Founded in 1565 by a Spanish soldier 
named Pedro Menendez de Aviles. His 
primary mission was not to fi nd gold 
and set up a trade network, but to rid 
the New World of the French colonists 
who were trying to usurp the Spanish 
claim. Racing to the area by sea, both 
the French and Spanish were trying to 
lay claim to the region. The French were 
ahead of the Spanish fl eet but were 
blown off course by a hurricane and this 
allowed the Spanish to take control of 
the area.

Before the Spanish arrived in 1565, the 
area was inhabited by the Timucua Indi-
ans. Records show that the fi rst “thanks-
giving” occurred between the Spanish 
settlers and this tribe in September of 
1565. A Mass of Thanksgiving was cel-
ebrated, with a pork stew and garbanzo 
beans, hard sea biscuits and red wine. 
Father Francisco Lopez kept records of 
this day and wrote that the “Indians imi-
tated all that they saw done”. Why is this 
thanksgiving not recognized as the fi rst?  
The dominance of the British forces over 
the Spanish and French in the US, devel-
oped the tradition of the Puritan Pilgrim 
Thanksgiving at Plymouth as the fi rst in 
American history.

DEAR FRIENDS,
Merry Christmas and Happy New Year! This 
is the time of year that we refl ect on the past 
and look forward to the future. With that 
being said we wanted to take this time to 
thank you our clients and friends, for allowing 
us to serve you and your family this past year. 

This is such a busy time of year, but we hope 
that you are able to just take a few minutes 
to relax, drink some hot apple cider and enjoy 
reading about Florida’s oldest city, which also 
happens to be the oldest city in the U.S., 
St. Augustine.

We have included the offi cial state dessert 
of Florida, which is the Strawberry Shortcake.  
As always, the most up to date economic 
news affecting our world today can be found 
inside these pages and we encourage you 
to stay informed by following our Instagram 
and Facebook pages and watching our You-
Tube channel. New episodes of Magnolia on 
Money (MOM) are available there every week.

Again, wishing you all the best this Christmas 
and New Year!
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The information presented does not involve the 
rendering of personalized investment, financial, legal, 
or tax advice.

This presentation is not an offer to buy or sell, or 
a solicitation of any offer 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 reflect actual results and 
are based primarily upon a hypothetical set of 
assumptions applied to certain historical financial 
information.

Certain information has been provided by third-
party sources, and, although believed to be reliable, it 
has not been independently verified 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.

Indices are unmanaged and investors can not 
invest directly in an index.  Unless otherwise noted, 
performance of indices do not account for any fees, 
commissions or other expenses that would be incurred.  
Returns do not include reinvested dividends.

ECONOMIC  NEWS

LABOR
Demand for workers is slowing. 
The number of  workers added 
to the payroll has been declin-
ing since last winter, and wage 
gains are not as strong.1

THE FED
The Fed plans to start reducing 
the size of  future interest rate 
increases, but at the same time, 
it announced the possible need 
to raise interest rates higher 
than previously thought.2 

HOUSING
With mortgage rates above 
7.0%, many homeowners are 
choosing to remodel their 

homes instead of  moving, to 
keep their lower-rate mort-
gage.3

DOLLAR
The USD has rallied almost 
20% in the past year due to the 
high level of  interest rates and 
the U.S. being the premier safe 
haven.4

INFLATION
A long-term disinflationary 
trend appears to be underway, 
with CPI falling to 7.7% from 
a peak of  9.1% back in June, 
marking the first time since 
February that the annual in-
crease is below 8.0%.5

OIL
After falling 135 cents this sum-
mer, gasoline prices are starting 
to increase due to fears of  a re-
duced oil supply from OPEC+.6

Sources

1. Bureau of Labor Statistics

2. The Federal Reserve

3. Bankrate.com, Commerce De4. 
Bloomberg, The Economist Chicago 
Mercantile Exchange

5. Federal Reserve, Bureau of Labor 
Statistics

6. Energy Information Administration, 
Wall Street Journal

Market Trends
Markets have rebounded strongly to start the 4th quarter but remain volatile as investors 
continue to grapple with a host of uncertainties, including declining earnings expectations 
and signs of cooling inflation vs. signals that the Fed will keep interest rates higher for  
longer. It’s important to remember that rallies and swings in sentiment are a common  
feature of bear markets. Although October’s better-than-expected CPI report is encouraging, 
a pattern of lower inflation readings likely still needs to be established for equities to mount 
a sustainable rebound.
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ST. AUGUSTINE, FL CONT.
Other Fun Facts about St. Augustine 
include: 

• The narrowest street in the United 
States. Treasury Street is only 7 feet wide 
and connects the Royal Spanish Treasury 
to where the ships dock. The purpose 
of the narrow road was to deter thieves 
from being able to remove chests of 
gold and escape from the area easily. 

• Railroad tycoon, Henry Flagler is cred-
ited for making St. Augustine a popular 
tourist destination. He built many opu-
lent hotels and promoted the town as a 
winter resort for the elite residents of the 
north to escape the cold. 

• St. Augustine has the oldest wooden 
schoolhouse. While the exact date is not 
known, tax records date back to 1716. 

• The famous St. Augustine lighthouse is 
rumored to be haunted. The lighthouse 
was built in 1874 and the location has 
numerous hauntings connected to it. 

• The St. Augustine Alligator Farm is home 
to every species of Alligator, Crocodile, 
Caiman and Gharial. If you’re feeling 
adventurous you can zip line over the 
gators!

St. Augustine boasts a great deal of the 
countries oldest buildings dating back to 
1723, as well as legendary landmarks. The 
most famous being the fabled Fountain of 
Youth, discovered by Ponce de Leon and 
believed to have healing powers that magi-
cally maintained your youthful appearance.

Christmas is a special time of year in St. 
Augustine, Florida. Towns across Florida 
will get all dressed up for the holidays, 
but St. Augustine is different. It is genu-
inely the best winter town in Florida. Make 
plans to visit the Nights of Lights celebra-
tion in St. Augustine, where the magic of 
Christmas comes alive in the oldest city in 
Florida and the United States.



CROSSWORD ANSWERS 

STRAWBERRY SHORTCAKE

Advisory services offered through Magnolia Wealth Management, LLC.

CONTACT US

Edwin A. Cox
Forrest Ryals

1535 Honeysuckle Road | Dothan, Alabama 36305
p: 334-699-4036 | f: 334-699-4048
www.magnoliawm.com
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 “ I T  I S  G O O D  T O  B E  C H I L D R E N  S O M E T I M E S , 

A N D  N E V E R  B E T T E R  T H A N  C H R I S T M A S ,  W H E N  I T S 

M I G H T Y  F O U N D E R  W A S  A  C H I L D  H I M S E L F. ”

~ Charles Dickens

Ingredients:
• 1 ½ pounds of strawberries

• 5 Tablespoons sugar

• 2 cups all-purpose fl our

• 2 teaspoons baking powder

• ¼ teaspoon baking soda

• 2 Tablespoons sugar

• ¾ teaspoon salt

• 1 ½ cups heavy cream

Whipped Cream:

• 1 ½ cups heavy cream, chilled

• 3 Tablespoons sugar

• 1 ½ teaspoons vanilla extract

• 1 teaspoon freshly grated 

lemon zest

Directions:
1. Mix strawberries with 3 Tablespoons 

of sugar and refrigerate while juices 

develop, at least 30 minutes.

2. Preheat the oven to 400 degrees.

3. Sift together the fl our, baking pow-

der, baking soda, remaining 2 Table-

spoons sugar and salt in a medium 

bowl.  Add heavy cream and mix 

until just combined.  Place mixture in 

an ungreased 8-inch square pan and 

bake until golden, 18 to 20 minutes.

4. Remove shortcake from the pan and 

place on a rack to cool slightly.  Cut 

into 6 pieces and split each piece in 

half horizontally.

5. Spoon some of the strawberries with 

their juice onto each shortcake 

bottom.  Top with a generous 

dollop of whipped cream and then 

the shortcake top.  Spoon more 

strawberries over the top and serve.

6. Whipped Cream:  Using a mixture, 

beat the heavy cream, sugar, vanilla 

and lemon zest until soft peaks form, 

about 1 ½ to 2 minutes.


