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Are you a crafty person? Crafty as in you enjoy creating things, not the evil cackle 
sort - though maybe that too. Never said you couldn't be both. Well, look forward 
to some of the best craft ideas for the season.
Spending all your money at Starbucks? Be broke no longer. Learn how to make 
incredible lattes at home.
Just how many ridiculous pumpkin spice products are out there, and where do they 
end?
Recipes and meal planning tips for the upcoming season.
Those fall essentials to make the best out of the end of summer.

UPDATES

I've been coming to learn in the past little while just how important the people 
around us are. In the past two weeks, I've gotten the chance to meet some of the 
most incredible and kind folks I've ever met. Perhaps that's a small town thing. 

Regardless, Thorin had been right, when he spoke to me in that dream years ago: 
never in a mllion years would I have made it this far had I been alone. 

Thanks for all the incredible support, guys. It means the world to me. Together, we 
can support each other, and change the faults that are so ingrained in our culture.

Between moving and everything, I haven't had as much time to focus on the 
blog as I would like. 
That being said, I'm pretty sure I'm going to start having more time on my 
hands soon, or in the very least schedule more, so in the next little while you 
(hopefully) shall be seeing a lot more new stuff. 
The focus going forward will be on blog upkeep and user-friendliness. I'm going 
to look into creating a forum, getting connected with other websites about 
contests, and bringing in more guests. 

https://livingthat20slife.com/2017/07/14/you-can-write-a-novel-in-three-days/


Make Lattes At Home
Lattes are amazing. That goes without saying. However, paying a million dollars fo
them isn't nearly as wonderful. Ever notice how the price of a good latte seems to go
up every time you order one? Yeah. So give your wallet a break and learn to make

them at home.

1. You Don't Need A Milk Frother
Of course, this means you're not going to be getting any of that wonderful froth on top,
but hey, you do what you can. That being said, there's also a lot of handheld frothers 
you can find at pretty much any kitchen store, or if you want to get a little fancier, 

invest in a high end frother. 

It's simple math. By putting a bunch of milk in your coffee or tea, the flavor's going to weaken. 
Therefore, I'll normally use between two to four times the amount of loose tea I normally would. 

That way, you'll actually be able to taste it.  

2. The More You Have, The Better

3. If You're Using Tea, Steep Well
I'm not saying to overdue it so all your tea goes bitter, but you still want a good, full 

flavor out of everything. If you stop the steeping time short, or skimp out on the 
amount of tea you use, it'll be too milky. 

4. Add Sweetener
If you want to sweeten things up a little bit, add your sweetener in with the coffee or 
tea before you put the milk in. This way, your sweetener is bound to dissolve and mix 

properly into your beverage, whereas it might struggle a little more with the milk.

When making a latte, fill your mug halfway full with your tea or coffee, and then 
add the milk on top of that. If you don't like it as creamy, switch up the ratios.

5. Use Half and Half

6. Make Sure It's Warm
Like I said, it's no sweat if you don't have a milk frother at home, but cold milk and 

warm tea makes, well, cold tea. So before you're disappointed, heat your milk.

7. Substitute
Don't like dairy? Use almond or coconut milk. Try different kinds of teas or coffees, 

experiment with ratios, add cinnamon on the top - go crazy and enjoy.



Fall Essentials

I know this kind of looks like a brain. I get that. But if you 
haven't seen them yet, check out these hugely knit blankets here. 
Lotsa people make them, and they tend to be on the expensive 

side, but can you imagine how cozy they'd be?

Blankets

Tea

Scarves

Books

New Shows To Binge

There's nothing cozier than tea, alright? And this website, 
Adagio, sells all sorts. Best thing about it? People can create 
and sell their own teas - often fandom related. Want a tea 

for your favorite character or TV show? Find it here.

They keep you warm, look good, and go with almost any 
outfit. I'm kind of obsessed with scarves. Turns out there are 
actually a lot of cool online places that sell them for cheap, 
like this website here. Definitely not going to be buying a 

few dozen (sarcasm intended).

You've got your blanket, got your tea, and now all you're missing 
is a really good book to curl up on the couch with. There are 
thousands of reading lists and ideas out there, so while you're 

checking those out for ideas, take a look at the BookBuddy app. 
Helps your organize and keep track of your reading. 

Feeling lazy or swamped with homework? Need a break? 
We all know that Netflix is pretty much the best thing in 
the world, so I don't have to talk long about that. If you're 
not sure what to watch, however, take a look at this list of 

new shows they're going to be adding over September. 

https://www.etsy.com/ca/shop/WoolDryerBallscom?ref=l2-shopheader-name&section_id=19407036
http://www.adagio.com/
http://www.scarves.net/
http://saralaughed.com/45-tips-for-staying-organized-in-college/
http://www.vulture.com/2017/08/whats-new-on-netflix-september-2017.html


Pumpkin Spice What??

This Freaking Costume

Candy Corn

Noodles??

Um

I don't think I really need to go into detail too much about what's 
wrong with this. I'm all for personifying things, but I'm not sure 
this was ever meant to be done. Looks like something out of an 
old eighties cartoon, like Rainbow Bright or something. 

I guess we do everything really big now-a-days. Like fall candy 
isn't fall enough anymore, so we really gotta step up the game. 
That being said, the idea of pumpkin spice flavored candy corn
really doesn't appeal to me at all. It's gross enough in its original 
form, much less when it's supposed to be 'special.' 

For those of us who like pumpkin spice a little too much, 
if you get what I'm saying. Rather weird, if you ask me. 
Like, what's the appeal? Do they smell better or 
something? Maybe it's just a white girl thing. 

I'm a huge fan of pasta. I mean that it kind of makes up 
seventy percent of what I eat. I'm not so sure about this one 
though. I feel like it's gunna be either amazing, or 
disgusting.  

Number Three Will Shock You

What Are The Weirdest Things You've seen? 
Leave Your Comments Down Below

https://www.youtube.com/watch?v=dqC4BpOREp4
http://www.theuselessweb.com/
https://www.youtube.com/watch?v=dqC4BpOREp4


Meal Planning 
Why Do It? 
Meal planning helps you eat, and eat properly. It helps with budgeting, can cut 
down cooking time, and with a proper plan in place, you'll have meals to go no 
matter how busy or exhausted you are. I don't know about you, but after a long 
day, the last thing I want to do is come up with something to make, much less 
make it, and this solves that problem easily.  

First Steps
Start by taking a look at your schedule. With all the things you've got going on 

during the week, what're the best days for you to go shopping? When would you like 
to have your meal plan prepped and in place? What day or time can you set aside 

for cooking? 
 

Personally, I'd rather get everything over once a week, and then take advantage of 
that during my busier days. Sunday's the start of my weekend. With that being the 
case, I'll create my meal plan between Saturday and Sunday, go shopping Sunday, 
and then spend the weekend preparing meals for the next week. Doing a lot of the 
prep work for cooking ahead of time will cut down your time in the kitchen when 

you're busier. 

What To Keep In  Mind
What ingredients do you have over from last week? Plan your meals around 
using up what you already have.
Pick out ingredients that you can use for multiple recipes. This cuts down costs and 
waste - you're only buying things you're going to be able to use.
Keep it simple. Instead of picking a million different recipes and ideas for every 
week, stick to your favorites and expand from there. Don't overwhelm yourself 
with ideas, but add enough variety that you don't get bored. Eating should be 
fun. 



Example Meal Prep 

Breakfast
Easily the simplest meal out of all of them. I don't usually eat a lot for breakfast, and I 
like to keep it simple. I usually start off the morning with a bagel, yogurt with granola 
and fruit, or hash browns if I'm feeling like taking a bit of extra time. Super simple, is 
enough to get me through until later, and I can grab it and rush off to whatever thing 

I've got going on. 

Lunches
For lunches I usually stick with something simple - soup, salad, pasta - or something 
along those lines. Anything I can just take out of the fridge and eat without fuss. I'm 

usually working on something or another in the afternoon, so the easier the better. I just 
make sure it's all been made or prepped ahead of time, so I don't have a n excuse for 

not eating. 

Snacks
Admittedly, most of my eating comes from constant snacking. I try to keep it healthier, 

but ehhh. Roasted seaweed, chips and hummus, avocados, more salads, chickpeas, or 
leftovers is all kind of stuff I munch on during the day. Rather than eating a lot at once 

time, I tend to eat constantly throughout the day. 

Dinner
Obviously, this takes the most work. I tend to cook three or four meals a week, and 
then just eat leftovers. Dinners are a great time to experiment with new recipes, but 

the last thing you want to do after a long day is to come home and spend hours 
cooking. This is why you prepare things in advance. 

Each week, I'll start by establishing how many meals I'm going to have to make. 
Usually this is breakfasts, lunches, dinners, and snacks. I'll start by looking through my 

recipe book of things I feel like making, haven't made in a while, or I've got the 
ingredients for already. 

As for Recipes, Check Out The Messy Document 
Uploaded Underneath The Magazine Issue 


