
Dusty M & M’s and Mocha Trifle Recipe 

Last week I went over to a co-worker’s office to ask a favor when I happened to notice on her 
desk a glass candy dish containing eight M&M’s covered with a piece of plastic wrap. This 
piqued my curiosity, so I asked, “Why do you have a piece of plastic wrap over the top of this 
dish?” 

“So they don’t get dusty,” she replied. 

My brain raced to figure out what she meant by “they”. The M&M’s? Never in my life have I 
worried about my M&M’s getting dusty. 

I spent the rest of the day marveling at this model of self-control, in complete awe that she could 
sit there and ignore the green one calling her name! In fact, around 11:30 PM I realized that she 
probably had not thought about those M&M’s since she answered my question, while I had done 
little else. 

Let’s analyze this for a moment. 

My co-worker doesn’t have a weight problem. She sees her challenge as keeping those M&M’s 
dust-free until the next time she feels inclined to pop one in her mouth. 

My mind-set: It’s ludicrous to save eight M&M’s. After all, that’s one handful in the mouth. 
Done. Gone. No more worrying about the dust situation. 

Of course I have always been challenged by my weight (and M&M’s). So I knew there had to be 
a lesson here to be learned from my idol. 

The world is made up of all different kinds of people who go about their day in a manner to 
which they are accustomed. We all have idiosyncrasies, and I bet if we were asked about some of 
them, we wouldn’t even know how they became habits. 

But sometimes we get so caught up in doing things our way it’s as though we have blinders on 
when it comes to being aware of how others handle similar situations. Well, guess what? We can 
actually learn from one another. 

Try a little experiment this week: Raise your awareness, taking the time to observe others going 
about their daily tasks. If you notice someone using a clever idea to get a particular job done, 
don’t be shy with the praise (everyone likes praise). Or if you see someone doing something you 
don’t understand, ask questions. The point is people appreciate your showing an interest in them. 
At the same time you could be learning a new way of doing something. 

So many of us struggle with our challenges because we keep attempting to overcome them in the 
same old ways. Instead of asking for guidance, we take a deep breath and think, “This time I’m 
going to do it!” But if we just repeat the same actions we’ve been taking, we’re very likely going 
to repeat the same disappointing outcomes. 



We could all use some shaking up in how we handle situations. Seek out people who have a 
different way of dealing with things. Be open to hearing their suggestions. You might find 
yourself embracing the same old problems in new, successful ways. 

Now I’m off to buy some plastic wrap! 

And… as long as we’re talking about chocolate….. 

Mocha Trifle 

Larger Image 

Weight Watchers Recipe 

Ratings (56) Rate it 

6PointsPlus Value 6 

Track 

Prep time: 15 min 

Cook time: 0 min 

Other time: 0 min 

Serves: 8 

This decadent dessert is a breeze to make. It’s perfect for entertaining since you can make it a 
day ahead. 

Ingredients 

 

 1 cup(s) water, boiling 

 1 1/3 Tbsp instant espresso 

 
7 1/2 oz prepared angel food cake, or store-bought, cut into 
cubes 

 2 cup(s) prepared chocolate pudding with skim milk 

 2 1/2 cup(s) lite whipped topping 

 1/4 cup(s) Hershey's Heath baking bits, or other brand 
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Instructions 

· In a cup, combine boiling water and espresso powder until 
dissolved; allow to cool. 

· Cover bottom of a 2-quart rectangular dish with half of cake 
cubes; drizzle with 1/2 cup espresso. Spoon 1 cup pudding 
over top in an even layer; spread 1 cup whipped topping over 
pudding. 

· Top with remaining cake cubes; drizzle with remaining 1/2 
cup espresso. Spread remaining 1 cup pudding over top; top 
with remaining 1 1/2 cups whipped topping and sprinkle with 
candy bits. Serve or refrigerate up to 1 day. Yields about 3/4 
cup per serving. 

 

 


