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Whether it’s funding college tuition or
providing for their long-term well-
being, life insurance helps protect
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your children’s dreams, ensuring they
have the financial security to pursue
their aspirations even in your
absence.
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SCHEDULE A CONSULTATION

M O N T H L Y  F U N  F A C T

Did you know the oldest recorded
Valentine’s Day message was written in
1415 by Charles, Duke of Orléans? He was
a French nobleman who was captured by
the English during the Battle of Agincourt
and imprisoned in the Tower of London for
25 years.!

While in captivity, Charles wrote numerous
poems and love letters, including one to his
wife, which is considered one of the
earliest recorded Valentine’s Day
messages.!The poem, written in Middle
French, included lines expressing his deep
love and longing for her. One of the most
famous excerpts translates to: "I am already
sick of love, my very gentle Valentine."

His heartfelt words still exist today and are
preserved in the British Library in London.

R E C I P E  O F  T H E  M O N T H
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 Red Velvet Brownies 

!

Ingredients:

Brownies:
Cooking spray
1 bittersweet chocolate baking bar, chopped
3/4 cup salted butter
1 1/2 cups granulated sugar
4 large eggs
1 1/4 cups all-purpose flour
1 tsp. baking powder
1/4 tsp. table salt
1 bottle red liquid food coloring
2 tsp. vanilla extract

Cream Cheese Frosting:
1 pkg. cream cheese, softened
1/2 cup salted butter, softened
6 cups powdered sugar
2 tsp. vanilla extract



Instructions:

1. Preheat oven to 350°F.  Lightly grease bottom and sides of a 9-inch square baking
pan with cooking spray; line bottom and sides with parchment paper, allowing 2 to
3 inches to extend over sides; lightly grease (with cooking spray) parchment.

2. Microwave chocolate and butter in a large microwavable bowl on HIGH until
melted and smooth, 1 1/2 to 2 minutes, stirring at 30-second intervals. Whisk in
sugar; add eggs, 1 at a time, whisking just until blended after each addition.

3. Whisk together flour, baking powder, and salt in a medium bowl. Gently stir flour
mixture, food coloring, and vanilla into chocolate mixture, stirring just until well
incorporated.

4. Pour batter into prepared pan. Bake in preheated oven until a wooden pick
inserted in center comes out with a few moist crumbs, 25 to 30 minutes. Transfer
to a wire rack, and let cool completely, about 2 hours.

5. While brownies cool, prepare the cream cheese frosting. Beat cream cheese and
softened butter in bowl of a heavy-duty stand mixer fitted with paddle attachment
on medium speed until creamy. Reduce speed to low, and gradually beat in
powdered sugar until blended. Beat in vanilla. Increase speed to medium-high, and
beat until light and fluffy, about 1 to 2 minutes.

6. Spread the frosting on top of the brownies or use a piping bag fitted with a large
star tip. Cut brownies into squares and enjoy!

Note: the brownies should be refrigerated due to the cream cheese frosting.

*Recipe courtesy of Southern Living Magazine



U P C O M I N G  S E M I N A R S  &  E V E N T S



3108 S 1st Street  |  Lufkin, TX 75901

February 14th, Widows Valentine's Lunch - 11:30 am

April 1st - 11 am & April 3rd - 6 pm

July 8th - 11 am & July 10th - 6pm

October 7th - 11 am & October 9th - 6 pm

1324 W. Church Street, Livingston, TX 77351

February 11th -11 am & February 13th, - 6 pm

May 6th - 11 am & May 8th - 6 pm

August 12th - 11 am & August 14th - 6 pm

November 4th - 11 am & November 5th - 6 pm

211 Old Tyler Road, Nacogdoches, TX 75961

March 4th - 11 am & March 6th - 6 pm

June 3rd - 11 am & June 5th - 6 pm

September 9th - 11 am & September 11th - 6 pm

December 2nd - 11 am & December 4th - 6 pm

TAP HERE TO REGISTER VIA EMAIL

The Pineywoods Financial Team
We’re Here and Ready To Help!
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Office: (936) 559-1123  |  Toll-Free: (866) 748-7721  |  Fax: (936) 568-0031

303 Creekbend Blvd. Suite B  |  Nacogdoches, TX 75965

PO BOX 631628

www.pineywoodsfinancial.com

SageGuard Financial Group LLC is a SEC registered investment. SageGuard Financial Group LLC’s web site is limited to the
dissemination of general information pertaining to its advisory services, together with access to additional investment-related
information, publications, and links. Accordingly, the publication of SageGuard Financial Group LLC’s web site on the Internet
should not be construed by any consumer and/or prospective client as SageGuard Financial Group LLC’s solicitation to effect, or
attempt to effect transactions in securities, or the rendering of personalized investment advice for compensation, over the Internet.
Any subsequent, direct communication by SageGuard Financial Group LLC with a prospective client shall be conducted by a
representative that is either registered or qualifies for an exemption or exclusion from registration in the state where the prospective
client resides. For information pertaining to the registration status of SageGuard Financial Group LLC, please contact the state
securities regulators for those states in which SageGuard Financial Group LLC maintains a registration SageGuard Financial
Group LLC’s business operations, services, and fees is available at the SEC’s investment adviser public information website –
 www.adviserinfo.sec.gov or from SageGuard Financial Group upon written request. SageGuard Financial Group does not make
any representations or warranties as to the accuracy, timeliness, suitability, completeness, or relevance of any information
prepared by any unaffiliated third party, whether linked to SageGuard Financial Group’s website or incorporated herein, and takes
no responsibility therefor. All such information is provided solely for convenience purposes only and all users thereof should be
guided accordingly. This website and information are provided for guidance and information purposes only. Investments involve risk
and unless otherwise stated, are not guaranteed. Be sure to first consult with a qualified financial adviser and/or tax professional
before implementing any strategy. This website and information are not intended to provide investment, tax, or legal advice.
Insurance products and services are offered and sold through Financial Independence Group and individually licensed and
appointed insurance agents.
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