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5 Ways to Fall Into 
Savings This Season 
With the changing seasons comes new 

expenses. Follow these tips for a sure fire way to 

cut unnecessary costs. 

1. Weatherproof your home. Use weatherstripping on windows 
and doors to help lower heating costs, and cleaning your gutters 
will help drainage and prevent future problems. 

2. Get out of town. The best trips of the year are far from over. 
Fall can be the ideal time to get out and about because many 
airline prices decrease, temperatures cool off and most people 
stay at home- making tourist destinations a lot less crowded. 

3.  Move your workout outside. Bathing suit season may be 
wrapping up, but fall is also a great season to head outdoors for 
exercise. Make a commitment to go for a hike on the weekends, 
or sign up for a 5K race and train for it by running outside. 

4. Save money on automobile costs. Maintaining your vehicle 
during the cold weather months is very important. With little time 
and money you can replace windshield wipers, check your tires 
pressure along with the  antifreeze and oil to ensure that you’re 
prepared for the unknown. 

5. Save on entertainment. Exploring the outdoors with those you 
love can be a very special time. And what better time to bask in 
the beautiful fall colors and weather.  Halloween, pumpkin 
patches and Oktoberfest are just a few  fun ways to get out of 
the house without spending a bunch. 

Great Grandma’s Peach Cobbler  

1 (29 ounce) can sliced peaches in juice, 

drained, reserving juice 

 1 cup self-rising flour   1 cup white sugar 

1 egg            1/2 cup butter, melted 

PREP      COOK        READY IN 

10 mins    45 mins      55 MINS 

Directions 

Preheat oven to 350 degrees F (175 degrees 

C). 

Arrange peach slices in a 9-inch round baking 

dish. Pour about half the reserved peach juice 

on top; discard remaining juice. Beat egg, 

flour, and sugar in a bowl until combined; pour 

over peaches. Drizzle melted butter over flour 

mixture. Bake in preheated oven until golden 

brown, about 45 minutes. 

 

 

 

A Message from the Editor 

Welcome to the first edition of the 

NAI, Inc. newsletter. We hope that 

you find the information included in 

this newsletter as well as the future 

newsletters, to be informative, enter-

taining and relatable. We’re always 

open to suggestions and are always 

looking to improve. If you have any 

suggestion please email them  to 

cjames@naipersonnel.com. 

3 Tips to a Great 
Interview 

Most of the time first impres-
sions mean everything, no mat-
ter how nervous you might be, 
or over excited, you must be 
careful with not only what you 
say but also how you carry your-
self throughout the interview. 
Here are a few tips on what not 
to say or do during an interview: 

1. “Sorry I’m late” are words 
that should never come out 
of your mouth. Never be 
late to an interview, it simp-
ly portrays irresponsibility, 
and says that you aren’t a 
punctual person. Why 
would anyone hire a person 
who will be late to work? 

2. No matter who entered first, 
when you see the interview-
er, stand up and greet him/
her with a firm handshake. 
This not only shows re-
spect, but confidence. 

3. “How much does this job 
pay?” You don’t want to 
seem like you’re only after 
the money. An interviewer 
wants to see your invest-
ment and qualifications for 
the job. 

Interviewers will test you to see 
how you are more  qualified 
than the rest, your ability to think 
outside the box, and your atti-
tude towards different situations. 
They are things such as the 
movement of your hands, the 
way you’re sitting, and your 
tone, so be prepared. 


