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I’m running late, rushing out the door to pick 
up the kids from school, practice, lessons, or 
a friend’s house, and it’s all because of HIM 
(my husband, boss, son…even the dog’s not 
immune). Once again I am playing the blame 
game, and I realize I have three choices:

Choice #1: Blame someone else

Most of us learned early in life to blame the 
other person. It’s a natural instinct for self-
preservation. Just listen to young children: 
“I didn’t do it.” “It’s not my fault.” “He did 
it.” Blaming someone is better than getting 
lectured or punished or admitting we’re not 
perfect. 

So, as I’m speeding down the road to pick 
up the kids, I’m feeling very self-righteous 
because I’m right, and more importantly 
HE is wrong. Unfortunately, it usually isn’t 
completely someone else’s fault and I’m still 
running late. 

Choice #2: Self-Blame – “I’m so stupid”

If I decide to look deeper at the chain of 
events, I might see what I did to contribute to 
the situation. The challenge here is to accept 
responsibility without feeling too bad about 
myself. Being overly self-critical isn’t produc-
tive and is damaging to my self-esteem. If I 
am busy beating myself up, I’m probably not 
looking for a solution to the real problem.

Choice #3: NO BLAME

The best option is to stop worrying about who 
is at fault and decide how to prevent the situa-
tion from happening in the future. Get past the 
anger. Instead, take a deep breath and adopt 
the attitude, “Isn’t that interesting?” Blaming 
doesn’t fix anything; it just makes everyone 
feel worse. If you can look at the situation ob-
jectively, you may just realize you have options 
to help manage your frustrations. And, next 
time you can have a different result. 

Take a tip from “Murphy” and plan for the 
unexpected so that – if what can go wrong, 
does go wrong – it doesn’t ruin your day. 

Next time, I plan to leave 15 minutes early. And 
to be honest, we don’t even have a dog.

~Gina Crowley, Certified Coach,  
www.thegrowthcoachwichita.com

“Trick or Treat!”
I enjoy Halloween with my family. We 

live in College Hill, where it is serious 

business and you’d better stock enough 

candy for about two thousand kids – or 

be prepared for some tricks! 

We always strive to make it special by inviting 
over friends and family, making pumpkin soup 
or chili, and putting together a fun-stuff table 
with crayons or toys for the kids to do before or 
after the ‘big event’ of trick-or-treating. 

This year, make Halloween as special as any 
other holiday with these recipes that kids will 
love to eat, and help make!

Slushie Pumpkin Punch
1 small Jell-O® packet, orange
2 cups sugar
2 cups boiling water
1 (46 ounce) can of pineapple juice
2 , 2-liter bottes of Sprite® or 7-Up®

Mix the Jell-O, sugar and boiling water together 
in a large bowl or pitcher. Stir until the gelatin 
is completely dissolved and then add your pine-
apple juice. Freeze. Remove the frozen mixture 
a couple of hours before serving. Keep an eye 
on it, and once you have reached the “slushy” 
stage, add the Sprite. Serve.

Fudgy Tombstones
2 sticks margarine (not butter)
1 cup sugar
Saltine crackers
1 package of peanut butter chips
1 package of chocolate chips
Tube of decorating frosting or gel (optional)

Lay out saltine crackers, over waxed paper, in 
a jelly roll pan. Bring margarine and sugar to a 
boil for two minutes. Add chocolate and peanut 
butter chips and mix together. Now pour your 
mixture over the saltine crackers. These taste 
great on their own as a snack, but you can also 
decorate them with R.I.P. and other spooky 
tombstone messages for some Halloween fun.

And for those moms who would like to serve a 
healthy snack amongst the sugary madness:

Creepy Carrot Monsters
1 bag of larger carrots
1 packet of slivered almonds
1 jar of peanut butter
1 bag or box of raisins

First, wash your carrots thoroughly. Peel with 
vegetable peeler and cut the top off. Now cut 
a v-shape at the top (larger) end to make a 
mouth. (Carrot should somewhat resemble an 
old fashioned clothes pin.) Using the peanut 
butter as glue, stick raisins above the mouth 
as eyes and create a scary mouthful of slivered 
almond teeth inside.

~LISA HENSHALL
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