Get What You Want

By Sharon Lee Riguzzi

This past Sunday my in-laws celebrated their 67" wedding anniversary. Yes, | did say sixty-
seventh! Spending this amount of time with one person seems mind-boggling to most of us.
When asked how they’ve managed to stay

together, my mother-in-law replies, “We didn’t know any better!”” (Obviously keeping a sense of
humor at all times has been a big part of their relationship!)

Besides love and hard work, I’ve witnessed a sense of commitment between these two. But | got
tothinking: Why do so many of us shy away from this word in all different areas of our lives?
Some of the definitions I found for

commitment might give us some insight:

Commitment n. 1 the act of pledging or engaging:
2 the act of binding yourself to a course of action or another person:
3 the act of consigning a person to prison or a mental institution

I have a news flash for you: We all need a sense of commitment in our lives. Don’t get nervous:
I am not saying it has to be to another person. Let’s start with gaining a sense of commitment to
ourselves. We continually talk about goals, Winning Outcomes, and what we really want out of

life. And the only way we’ll ever get to the finish line is to continually revisit this subject.

So get your pencils ready.
What do you want, and what’s it going to take to get what you want?
This is where it sometimes gets a little rough. We often don’t like the answer to this question.

It might take some hard work. But unless you are willing to make a commitment to yourself, |
can almost guarantee you won’t get what you say you want.

So how long will it take?
I am not asking for 67 years, but I would like you to commit to 1 year (with an option to renew,
of course).

What’s it going to cost?

Time, focus, planning, Positive Self-Talk, Mental Rehearsing, and the most important — a good
Motivating Strategy!

If you’re’ not familiar with this last tool, picture yourself already having achieved whatever it is
you set out to do — running in a marathon, building a house, losing weight, driving in your new
convertible. Whatever your dream is,

realize how good it feels to have achieved it, and then think back on the commitment it took.



Once you’ve achieved it, the commitment is always worth it. It’s important that we keep visiting
the good feelings daily to keep us passionate
about what it is we want.

You are definitely worth the commitment.

Don’t be afraid of the commitment. We’ll help one another along the way.
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Strawberry Chambord Parfait with Graham Cracker Crumble
Serves 20 (2-30z) shot glass portions at 1 PPV per serving
Strawberry Chambord

2 cups, fresh cut strawberries, cut into small dice

1 tsp.. freshly squeezed lemon juice

2 Tbsp. brown sugar

1 tsp. Chambord liquor

1 tsp. basil, finely chopped

Citrus Whipped Cream Cheese

10 Tbsp. light cream cheese, Philadelphia, room temperature

1 Tbsp. pure maple syrup, State of Vermont Pure Maple Syrup

1 tsp. fresh lemon zest

1 pinch of salt

Graham Cracker Crumble

10 squares, graham crackers, crumbled finely (1 square = 1 PPV)
Method

1.In a small bowl, mix the strawberries, lemon juice, brown sugar,
Chambord and basil. Refrigerate for one hour.



2.In a small bowl, whisk cream cheese with maple syrup, zest and salt. Fill
piping bag with cream cheese mixture and refrigerate for one hour!

To Assemble:

3.Build the parfait using a 2-3 o0z. shot glass. First add 1 Tbsp. of crushed
graham cracker crumble into the bottom of the shot glass. Next, add 1 %%
tsp. of the cream cheese mixture. Then, top with 2 Tbsp. of the fruit
mixture.



