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Estate Planning 101

Below are afew steps to start planning on protecting your estate:

1. Take Inventory — no matter how modest, everything you own is
considered your estate. Taking stock of what you own is the first step in
understanding how best to protectit.

2. Draft your estate plan — prepare to meet with an estate planning
attorney by answering these important questions about how to settle your
affairs:

-Who should inherit your assets, oo

. . e
and in what proportions? i s
-Who should care for your minor e

. & Assets
children?
-How much is needed for your
. , . Living will ESTATE Will &
children’s care and education? & Funeral Planning appoiniments
-Who should manage your
financial affairs if you becomeiill?
-Who should be responsible for el
distributing your assets? @

3. Put your estate plan into action — When you're ready, meet with an
estate planning attorney. Contact our office to help youget on your way.

Sparklers Are Dangerous

Every year, young children can be found along

parade routes and at festivals with sparklers in

hand, but sparklers are a lot more dangerous than

most people think.

Sparklers burn at about 2,000 degrees — hot enough to melt some metals. Sparklers can
quickly ignite clothing, and children have received severe burns from dropping sparklers on
their feet. According to the National Fire Protection Association, sparklers alone account for
more than 25% of emergency room visits for fireworks injuries. For children under 5 years of
age, sparklers accounted for nearly half of the total estimated injuries. Consider using safer
alternatives, such as glow sticks, confetti poppers or colored streamers.
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On Tuesday,
July 27th
12 noon

We invite you to join us in our
Fort Lauderdale office for an

educational presentation.
Topic:

How To Avoid
Shark Attacks

Join us for a friendly
discussion. Bring  your
spouse, neighbor or friend.
Walter Priebe will have a

short presentation and will be
available to take any
guestions. Seating is limited.
Lunch will be served.

Please call our office,
954.974.3266 to reserve
your seat or to getalink to
the LIVE zoom meeting.
Office Address:

2933 W. Cypress Creek Rd.
Suite 102

Fort Lauderdale, FL 33309
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Referrals! Referrals! Referrals!
We love referrals!! Please tell your family,
friends, or neighbor that Walter Priebe
will buy them lunch for an opportunity to
introduce himself and offer his services
and expertise. Two dates are being
offered this month. We invite you and a
friend or neighbor to come on by for a
quick introduction, order lunch to go and allow him the
opportunity for a no-cost, no-obligation first appointment at a later date
at your convenience. Please callto book your next lunchwith Walt!

Thursday, July 14t Thursday, July 28t
Texas Road House Legend's

3001 Old Boynton Road 3128 N.Federal Hwy.
Boynton Beach, FL Lighthouse Pointe, FL
4pm—6pm DINNER 12pm-2pm LUNCH

How Much Life Insurance Do You

Need?

One basic rule of thumb is that the death benefiton your policy should
equal seven to ten times the amount of your annual salary. There are
many insurance options to consider, depending on what stage of your
life you are in. Please contact our office if you have any life insurance

needs or want to upgrade your current policy.
How to Avoid

Dehydrationand H%lth_m«,\.

Heat Stroke 3, LURNER

This Summer, avoid caffeinated tea, coffee, soda, and alcohol, as these can
lead to dehydration. Drink plenty of water and sports drinks and wear
lightweight, loose-fitting clothing in light colors. Clickon the link below for
more tips from John Hopkins Medicine:

h ://www.hopkinsmedicine.org/health /conditions-and-diseases/dehydration-and-
heat-
stroke#: ~:text=Drink%20plenty%200f%2 0fluids%20druing,fitting%20 clothing%?2 O0in

%20light%?20colors

Tune in to Walt of Priebe
Investment Plans from 10am-
10:30am every Wednesday on
1470AM, 95.3FM and 103.9FM
dials and 8am-10am every

Sunday on your 1230AM dial.

TRIVIA
QUESTION

July 19, 1969, which man
made history for our country
through the NASA program?

UNITED STATES OF AMERICA

NATIONAL
PARFATS DAV

July 25,2021

o

TRIVIA ANSWER

With the direction of the NASA
program, Neil Armstrong made a
successful trip to the moon on July
19, 1969. He addressed the world
the next day by saying, “That’s one
small step for man, one giant leap

for mankind.” /



https://www.hopkinsmedicine.org/health/conditions-and-diseases/dehydration-and-heat-stroke#:~:text=Drink%20plenty%20of%20fluids%20druing,fitting%20clothing%20in%20light%20colors
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https://www.hopkinsmedicine.org/health/conditions-and-diseases/dehydration-and-heat-stroke#:~:text=Drink%20plenty%20of%20fluids%20druing,fitting%20clothing%20in%20light%20colors

CLIENT CELEBRATIONS

Client Birthdays

Afo Aduloju
Tiffani Aduloju
Judy Collins
Robert Dana
Vito DePalmo
Maria Dechellis
Dixie Deffendall
David Ehrenpreis
Lynn Fields
Michael Farbarik
Micael Fauver
Karen Gauci
Karen Haines
Stewart Jacobs
Rose Kilkenny
Sam Lagravinese

Wedding Anniversaries
Maynard & LeArda Day

George & Ha Eaglin

Craig & Melissa Fulkerson
Jeffrey & Carol Felner
Christopher & Mackenzie Fidler
Ron & Joyce Giddens

John & Debra Hill

Leon & Juliane Haimes

Cheryl Martin
Maud Murray
Jeffrey Peterson
Doris Shorkey
JenniferSchlichte
Kristina Stephens
Michael Wilensky
Stephen Way
Bruno Zupp, Jr.

Alan & Maud Murray
Ralph & Anna Mejia
Steve & Sandy Smith

This newsletter is for illustrative purposes only and is not indicative of any investments. The
information provided is not specific investment advice, a guarantee of performance, or a
recommendation. This is for illustrative purposes only. This material is not intended to provide
legal, tax or investment advice, or to avoid penalties that may be imposed under U.S. federal tax
laws, nor is it intended as a complete discussion of tax and legal issues surrounding tax/investment
planning strategies. The opinions expressed here are purely those of Priebe Investments Plans and
are not endorsed by Newbridge Securities Corporation or Newbridge Financial Services Group,
Inc. Securities are offered through Newbridge Securities Corp, Member FINRA / SIPC, and
Investment Advisory Services are offered through Newbridge Financial Services Group Inc., an SEC
Registered Investment Adviser. Office of supervisory jurisdiction: 1200, North Federal Hwy., Suite
400, Boca Raton, FL. 33432. Phone 954.334.3450 Fax 954.489.2390. Specific recommendations
can only be based on review of a number of suitability factors including but not limited to the
investors financial profile, investment objectives, risk tolerance and the investors review of
appropriate offering documents. Past performance is no guarantee of future results. Walter Priebe
is securities licensed in the states of AL, AR, AZ, CA, FL, GA, IL, IN, KS, MD, MI, NC, NJ, NV, NY, OH,
OK, PA, RI, SC, TN, TX, UT, VA, WA and WI. Insurance licensed in the state of FL and an Investment
Advisor Representative in the state of FL.
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RECIPE CORNER

Deviled
Potatoes

Something different to add to your
4% of July cookout!

Ingredients:

1 pound petite red potatoes
(about15)

1 tbsp. olive oil

1% cup sour cream

2 tbsp. brined caper, drained
and rinsed

2 tsp. chopped fresh flat-leaf
parsley

2 tsp. chopped fresh dill

2 tsp whole grain mustard

1 tsp. lemon zest

Garnish: chopped parsley
Optional: shredded cheese or
bacon bits

Directions:

Preheat oven to 350 degrees.
Place potatoes in a small
bowl and drizzle with oil
Sprinkle with 1 tsp. of the
salt; toss to coat. Spread
potatoes in a single layer on
a baking sheet, and bake
until tender (about 40
minutes). Remove and cool.
Cut each potato in half
crosswise. Carefully scoop
out potato pulp into a
medium bowl, leaving shells
intact. Place shells, cut side
up, on baking sheet, and
bake in preheated oven until
dry, about 10 minutes. Cool.
Stir together potato pulp,
sour cream, capers, parsley,
dill, mustard, zest, and
remaining % teaspoon salt
(optional items). Spoon
mixture generously into

Q:h potato shell. Enjoy! /




