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The waning days of summer and early fall 
found Bryon and Kay busy with beloved 

friends and family. I spotted the lovely couple 
celebrating with some very special friends at their wedding 
reception. Not only did they celebrate, they offered to help. Kay 
extended the offer to make the majestic wedding cake and it 
was a complicated, raspberry filled number, but Kay was up to 
the task. She is, after all, an accomplished cook and baker, and 
everyone was anticipating the culi-
nary results. With just a photo and 
recipe to go off of, she pulled it off 
and Kathy made the cake topper 
which pulled in the wedding theme; 
however disaster was closer than 
anyone could have imagined! The 
happy couple never knew of the 
disaster that happened while trans-
porting the cake from the house 
to the reception destination. From 
the best anyone of us could tell, it 
seemed that the yummy raspberry 
filling ended up being a lubricant 
and the slightest turn or bump 
made the cake move!!  OH, MY! 
The sounds like a scene out of “I Love 
Lucy”. To everyone’s horror, the exquisite 
cake had suffered a break down and slid 
apart, resulting in 8 separate cakes by 
the time they reached the reception hall.  
Even with a potential disaster facing her, 
Kay pulled it off and reconstructed the cake just in time. It was 
delicious and she was praised for her baking skills. I must say, 
they all learned a great lesson of never transporting a cake un-
less it is dowelled properly!!!   

With dreams of cake, dowels and raspberry filling dancing 
through their heads, Bryon and Kay have retired to the lake 
house at every chance to wind down the season and relax 
together. I see that the boat and wave runner have been winter-
ized for the season and, by the first of November, cement will be 
down so the outside of the cottage will be finished before winter.  

~continued on next page

 BRYON

I can’t imagine the pure, unadulterated bliss 
Dick and Kathy found when they were 

presented with a little bit of down time!!!! This 
fast-paced, well-travelled dynamic duo was able to just snuggle 
under a blanket and enjoy a whole day of football recently. 
Snacks, cheers, jeers, beverages and a couple snoozes were 
all part of their day – unfortunately none of their favorite teams 
won, but they sure enjoyed lounging in front of the TV for a 
change! Go team!

The month wasn’t all coasting for these two since they were 
very involved with their good friend’s wedding reception. The 
happy couple had decided on a fall sunflower theme and it 
seemed only fitting that Kathy and Dick offered to donate the 
centerpieces for the reception. Well, like Kay’s confectionary 
masterpiece, there were just a few issues with the flowers. 
The trouble started when the sunflowers Kathy ordered from 
the florist were not as advertised! The sunflowers arrived and 
were about a third of their normal size and boy did Kathy have 
to scramble to find enough appropriate flowers to complete the 
arrangement. Super Kathy donned her 
cape and went to work begging, bor-
rowing and stealing sunflowers from 
all of her friends, family and neighbors. 
Why, she even put a disguise on An-
nabel and made her the flower bandit 
accomplice!  As it turns out, with all the 
‘donations’ of black eyed Susan’s and 
Golden Asters from her sister’s yards, 
Karen and Kit, Super Kathy was able to 
complete the arrangements and cake 
topper in the nick of time. I must say, 
all the beautiful arrangements added 
to the overall beauty of the evening. 
Congratulations Jeannine and Becky!

Bryon and Kay have big plans for pavers, patios and a built-in 
barbeque feature. I say put the brats, dogs and burgers in the 
freezer til next year and bring out the ham, yams and turkey!  
The snow birds will use the cottage all winter long as a place 
to celebrate the holidays and as a place to relax and dream of 
summer fun. Enjoy, you two!!  

 KATHY

As we express our gratitude, we must never forget that the highest 
appreciation is not to utter words, but to live by them.

~John Fitzgerald Kennedy
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MEGANROB Rob is settling in 
nicely into the 

Spicer Wealth Family 
and is looking forward to all of the upcom-
ing client events. Regrettably, he missed 
the wild 60’s Dance Night but was cutting 
the rug in Kirksville, Missouri instead! 
He danced the night away at his cousins 
wedding but still insists that his dancing 
is forgettable. We’ll have to check out his moves at the Holiday 
Ball, what do you think?! Oh, and I see he danced right into the 
Dayton area permanently when he made the move to his new 
apartment situated right behind the Greene. I must say this 
move has really simplified his life as he now only spends 30 
minutes a day commuting instead of 2 hours! Whoa, makes me 
tired just thinking about it!!

Now that Rob is in the Dayton area, he is excited to meet 
lots of new people and explore all there is to do in this busy, 
little city. If you know of any Dayton area must-see or must-
do’s, let him know.  I’m guessing the much travelled pair of Dick 
and Kathy will have plenty of interesting suggestions!! For now, 
if you haven’t met Rob yet, he promises that he’ll see you soon!

The fall seminars kicked off this month at the 
Yankee Trace Golf Club as Bryon explained 

the benefits and limitations of Annuities. While 
being popular, they can be complicated to 
understand. Bryon explained how to calculate 

the fees and expenses on your annuity contract, how to help protect 
your financial gain by using your annuity, and how to protect your 
investment gain without buying a variable or fixed indexed annuity. 
The attendees had lots to think about, but if you missed this awesome 
event and would like to have Bryon’s advice on your current Variable 
or Fixed Annuities, give Kathy a call at 937-426-3836. Kathy will gladly 
make room on Bryon’s busy schedule so you can ask him all the ques-
tions you have regarding your personal annuity contract.

Oh boy, I knew they couldn’t sit still for long. The final week-
end of the month found them wondering towards Fremont, Ohio. 
As you probably remember, Annabel, Kathy’s mother, has a 
sister who lives in Fremont. Well, Annabel, Dick and Kathy were 
invited to spend the weekend with them for multiple celebra-
tions. It kicked off on Saturday afternoon with dinner and cake 

for 16, they have 5 
family members with 
Halloween Birthdays 
and their favorite color 
is orange, orange that is 
like a pumpkin. Every-
one, young and old, selected their favorite pumpkin and had the pleasure of carving their 
scariest face on each of their choices. Sunday found a host of family and friends gathered in 
St. Joseph’s church for the baptism of another great-great niece and a great-great nephew. 
We can all agree that there aren’t many magical things in this old world as a cherubic, brand 
new young baby and Annabel loves them all!!

Miss Megan has her nose in the books 
and her mind on exams as she 

balances work and 
college. Remembering 
telephone protocol, copier 
codes and office proce-
dures is nothing compared 
to the facts and formulas 
she’s been trying to re-

member!! I can hear that synapsis firing as we speak—keep up 
the good work, Megan!

Besides bookwork, Miss Megan continues to volunteer her 
time as a pharmacy courier at Springfield Regional Medical 
Center. She absolutely loves it and seems to chat her way up 
and down the halls as she delivers medications. You’ll find her 
there most weekends, but don’t think for a moment she’ll miss 
a Steelers football game! NO way, this homegrown Steelers 
fan bleeds black and gold and makes room in her life for every 
game!  A fine example for us all, Miss Megan has founded and 
joined a sorority at college. Active on campus at one point, the 
sorority had been disbanded a number of years go. Well, you 
guessed it; this spitfire dusted it off, colonized it and organized 
an official kick-off ceremony where family, friends and all the 
new members were welcomed with open arms. The whole 
Greek community was invited to the program, which provided a 
special night to make their chapter official! Now it’s on to chap-
ter meetings and making memories – way to go Megan, we are 
excited for you!

The Good, The Bad        
      and The Ugly

Annutiesabout

Get Shredding!
The shredder never takes a break 

at Spicer Wealth Management.  It will be tax season before 
we know it, so why don’t you clean out your files and get it all 
shredded to make room for all your new documents?!  No mat-
ter how much you have, bring it by the office Monday-Thursday 
8:30 a.m. – 4:30 p.m. and we’ll toss it in the shredding bin. Hey, 
tell your friends, we’ll shred for them too!

Get Ready. Get Set. Go!
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If you have not already signed up to join the Caribbean Castaways in 2016 
for 8 glorious days and 7 fun filled evenings, you may miss the ship!   The 

deadline is quickly approaching and the price is secured!!  Join 24-36 of our 
clients and their friends while we meander around the southwest Carib-
bean visiting Puerto Rico, Bridgeport, Barbados, St. Lucia, St. John’s, Anti-
gua, St. Maarten and  St. Thomas.  CALL today to register for this awesome 
winter getaway!!

“….A revocable living trust does several things. It keeps your affairs private and 
confidential. It’ll help eliminate or significantly reduce the probate expenses. And 
it carries a list of instructions on how you want the money to be distributed”.
(page 103, Spicer, Don’t Get Sacked in Retirement. A Financial Quarterback’s Playbook for Winning the Game)

A Page from the Quarterback’s Playbook:

Watch your mail for the list of 2015 Upcoming 
events. At the Holiday Ball, we roll out an as-
sortment of possible events which our guests 
look forward to pre-registering for.  Then, if the 
event gets enough interest, we add it to our 
2015 Calendar of Events. We enjoy hear-
ing from our Spicer Wealth Family, so if you 
have an idea for an event, contact Kathy at 
Kathy@SpicerWealth.com or call at 937-426-
3836. Bryon really would really appreciate any 
suggestions you or your friends may have for 
interesting, local events or activities.

Oh boy, I knew they couldn’t sit still for long. The final week-
end of the month found them wondering towards Fremont, Ohio. 
As you probably remember, Annabel, Kathy’s mother, has a 
sister who lives in Fremont. Well, Annabel, Dick and Kathy were 
invited to spend the weekend with them for multiple celebra-
tions. It kicked off on Saturday afternoon with dinner and cake 

for 16, they have 5 
family members with 
Halloween Birthdays 
and their favorite color 
is orange, orange that is 
like a pumpkin. Every-
one, young and old, selected their favorite pumpkin and had the pleasure of carving their 
scariest face on each of their choices. Sunday found a host of family and friends gathered in 
St. Joseph’s church for the baptism of another great-great niece and a great-great nephew. 
We can all agree that there aren’t many magical things in this old world as a cherubic, brand 
new young baby and Annabel loves them all!!

Grab Your Bags!! The Celebrity Summit could leave without You!

For this trip, you and your guests will have a 
choice of two levels of cabins.

**A CONCEIERGE BALCONY CATEGORY C3 
view is available for only $1,090.68 per person 
(includes cruise rate, taxes and port fees).  
The concierge category includes: Priority 
check in, early embarkation and early debar-
kation, welcome sparkling wine and daily hors 
d’oeuvres—where you can reminisce about 
your personal experiences with the other 
castaways! 
 
**The cabin we reserved last trip was a 
STANDARD BALCONY CATEGORY 2B and is 
available for $985.68  (includes cruise rate, 
taxes and port fees). 

EVENTS

New registrants can reach the cruise line by calling Michael (our new con-
tact) at 888-969-4768 (ext. 82210) and secure their reservation by plac-
ing a $50 deposit per cabin. That’s right, $50 deposit per cabin is all that 
is required to hold your cabin until the 4-21-15 when a payment of $500 
per cabin is required, after which the final payment is due on 11-9-16. Call 
Kathy at 937-426-3836 with additional questions. Careful, you may inter-
rupt her hula practice, but give her a call anyway!!

QUESTION: Who Relies on Spicer Wealth Management?
ANSWER:  Great Question! 

Our clients come from all walks of life.  Active, Healthy Vigorous 
Seniors and Aspiring Retirees.  The Millionaire Next Door and 
Single/Widowed Seniors.  Why?  Because men, women and couples ‘on the go’ have 
lots of good reasons to plan in advance.  Maintaining their standard of living and finan-
cial independence to continue their active lifestyle is what motivates many of our very 
active clients to use the services of Spicer Wealth Management.  While Aspiring retir-
ees come to us because for years they paid into their retirement plan and now need a 
strategy for their retirement to pay them!  The Millionaires Next Door come because 
protecting their wealth means so much more when they’re the ones who worked hard 
to earn it.  Lastly, Single/Widowed Senior retirees want to take care of themselves and 
do not want to become a burden to their families or friend if disability strikes.  
So, you see, who relies on Spicer Wealth Management? People like these who are just 
like people like you!  Have more questions?  Call anytime 937-426-3836 to schedule 
your complimentary visit.

LET’S ASK BRYON
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As a token of our gratitude for con-
sistently bringing us into your “circle of 
friends” we shall bestow our appreciation 
on November 21, 2014. Our Holiday Ball is 
the culmination of a year’s worth of plan-
ning—on our parts and on the parts of you, 
our Spicer Wealth Management Family. We 
strive to create a formal, exciting atmo-
sphere.With a three-course meal, entertain-
ment and honors going out, all attendees 
leave exhilarated! Our clients begin plan-
ning for this auspicious occasion by attend-
ing the numerous events we host throughout 
the course of the year. To bestow our ap-
preciation for their friendship and support, 
invitations are extended. If you receive an 
invitation please make every effort to at-
tend. It is a magical evening where you are 
thanked for the friendship you bestow up us 
throughout the year. Bring a guest couple 
and be entered into the drawing for a range 
of prizes including a 42” LCD TV or a 
Krieg Coffee Maker to name a few. We look 
forward to expressing our heartfelt thanks 
for your support in helping us achieve such 
a successful year. Remember call Kathy 
today at 937-426-3836 with your dinner 
choices of filet, salmon or pork medallions.

I Heard it through the Grapevine 
the first 60’s dance is now only great 
memories and sore feet.  About 65 of 
Bryon’s clients and their guests hopped on The Last Train to Clarksville to 
convene at the Michael Solomon Pavilion, known as the House of the Ris-
ing Sun that night, to Twist and Shout the night away.   My Girl, as Bryon 
calls Kay, repeatedly asked to provide the refreshments for the evening.  
So, after many discussions between Bryon and Kay, you know she won 

and she pulled together a great menu 
of items.  I Saw Her Standing There 
in the kitchen stirring the barbeque 
sauce and forming the cheese ball, 
(both made from scratch—see recipes 
below), stuffing croissants with chicken 
salad and finishing with her famous 
oatmeal raisin cookies, lemon bars and 
chocolate brownies.  Oh Kay, we love 
The Way You Do the Things You DO!  

I am a Believer the crowd could have danced all-night as they packed 
the dance floor. The band did an outstanding job providing the sounds of 
the 60’s.  Bryon and Kay received a dance lesson from Be and Tho Nguyen, 
who really should be on next year’s “Dancing with the Stars”!  

How Sweet It Is to thank John & Cheryl Snyder for inviting their friends 
Jim & Beverly Barnhart, Marleen Fannin for introducing us to her friend 
Gloria Smith, and Tho & Be Nguyen for  welcoming their friends Robert & 
Peggy James.  Sandy Swanson was so 
kind to bring her sister and brother-in-
law, Les & Helen George, and Bob & 
Sandy Rowland invited all their dance 
buddies, Bob & Elaine Middlestetter and 
Mr. & Mrs. Wilson.  Hopefully everyone 
enjoys the mums that were awarded as 
door prizes.  Now, Johnny B. Good, Walk 
Don’t Run to make sure your name is on 
the guest list for next year’s 60’s event! 

Cheese Ball:   2 8oz packages of 
Philly Cream Cheese, 1 ½ package 
dried beef, 1 bunch green onions, 
1 tablespoon Accent, 1 tablespoon 
Worcestershire sauce.

Bring cream cheese to room 
temperature. Dice dried beef and 
all of the green onion (includ-
ing the tops of the green onion).  
Cream cheese, Accent and Worces-
tershire sauce in mixture till well 
blended.  Add dried beef and 
onions.  Mold and refrigerate.

BBQ Sauce:  2 cups ketchup, 1 cup water, 
½ cup apple cider vinegar, 5 tablespoons 
light brown sugar, 5 tablespoons sugar, 
½ tablespoon fresh ground black pepper, 
½ tablespoon onion  powder, ½ table-
spoon ground mustard, 1 tablespoon 
lemon juice, 1 tablespoon Worcester-
shire sauce.

In a large saucepan, combine all 
ingredients and mix well.  Bring mixture 
to a boil, reduce heat to simmer.  Cooked 
uncovered, stirring frequently every 15 
minutes, for 1 hour and 15 minutes.

Holiday Ball


