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NETHERLANDS i £ designed to help you and your practice, so let me ipe i Now's the time to send in submissions for the two awards we'll
o know what you'd like to see covered. If you've had toplcs IS fu" Emhlem be debuting at this year's conference: PDAA Assistant of the Year

a chance to watch any, you can probably tell that f[]r me to have_ and Kid-Friendly Practice of the Year. |'ve already received a few

| enjoy making them, so too many topics is a fun nominations, and | can't tell you how much | love reading them.

problem for me to have.

it basically pays for itself.

What all of our projects have in common is making the PDAA an even better

Speaking of sharing great ideas, I'd also like to hear your feedback regarding lessons resource for its members. When | created the PDAA, | wanted to create a network of
you'd like to see in our training modules. Our members already have access to more like-minded professionals sharing advice, experiences, and a few laughs. Every year,
WASHINGTON, D.C. than 100 modules on our website, and we're hoping to tackle at least 25 more this we figure out new ways to do it, and that's largely because of you.

year. If there's a module you're always on the lookout for but haven't seen yet, be
sure to let us know.

While you're on our website, thepdaa.com, be sure to check out our updated job
posting portal. Anyone can view and respond to the postings, but you'll have to be

a member to post about openings at your practice. If you know somebody who's Rhea M. Haugseth, D.M.D
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most people have forgotten about the resolutions and goals they set earlier

in the year. Have you neglected or given up your goals? If you have, you are
far from alone. Most people let their goals fall to the wayside at least by March, if not
long before. It comes down to four simple reasons.

m arch is the month of spring time and rejuvenation. It's also the time when

1. They set goals that were out of reach or unrealistic.
2. They had zero accountability.
3. They set abstract goals.

They didn't track progress.

SITUATION OF THE MONTH

KEEPING UP WITH YOUR
NEW YEAR'S RESOLUTIONS

What You Need to Do to Stay On Track and Push Forward

Your Dinner T¢

These there's time in the mornings, sit down for breakfast.
and If you have the opportunity on weekends or during a
school break, grab lunch together.

Setting goals is the easy part. A lot of people say they want to lose weight, eat better,
learn a new skill, or try a new hobby, but they don't define their goals any further.
Vague goals aren't really goals at all.

The best way to stay on track is to be as specific as possible. Understand what you
need to do to accomplish your goals. Make sure you have access to the appropriate
resources that will help you make progress. Resources come in all forms. Look to the
people around you for accountability — your family, friends, neighbors, or colleagues.
If you don't want to involve anyone else, keep a notebook or diary to track progress.
Or if you are learning a new skill, such as a foreign language for a trip next year, the
resource you need may be an app on your phone.

When you bring specific goals together with the necessary resources, achieving your
dreams becomes more possible than ever before. You just have to take steps to

avoid falling into the mistakes listed above. Set attainable concrete goals, track your
progress, and check in with someone to keep you accountable. Since it's been a few
months, take a moment to review how far you've come since January. What do you
need to do to make the next three months — and the rest of 2018 — your best yet?

HOW.T0 M,NAG{'CELLPHUNES RT-WORK,.

Cellphones are a fact of modern life, but they can be a huge distraction and
source of frustration for practices. I'm guessing you work with somebody who
can't go an hour without checking their phone. When you let behavior like this go
unpunished, you create animosity between your staff. Nobody wants to feel like
they're picking up the slack while their co-worker checks their text messages.

The way to remedy this situation isn't to ban phones altogether. That might be
an ideal solution in theory, but it will never work in practice. Asking your team
to keep their phones in the car for eight hours isn't reasonable or realistic. It will
also likely create a sense of resentment among the team.

Instead of creating overly strict rules that won't be followed, develop a sensible
policy and stick to it. Your schedule and workflow will dictate what works best
for your practice, but a good strategy is to designate acceptable phone times.
Obviously, lunch and breaks are a great time to check phones. Another method

B3 7708233534 « www.thepdaa.com

that works is creating a space where phone use is acceptable. That way you won't
have staff members using their phones at their workstations.

Of course, there are emergency situations where a team member will need to
keep their phone nearby. In these instances, you should allow the employee to
stay connected, but make sure they let you know. Alerting everyone that a team
member needs to check their phone on a given day goes a long way toward
eliminating confusion among the staff. If you have a designated phone line for the
doctor or employees, feel free to have your staff give out that number to loved
ones and babysitters.

After you've created a policy that everyone agrees upon, you have to enforce it.
When one person starts to break the rules and gets away with it, everyone else
will follow suit. Be fair, but remember that work time is for work. That cute cat
video can wait.
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BE FLEXIBLE ABOUT MEALTIMES
DON'T STRESS YOURSELF OUT

HAVE A

LAUGH

BE THE PERSON
YOUR DOG THINKS
YOU ARE.

& af

This simple and delicious one-pot recipe is perfect for a weeknight. It only requires about 15

minutes of hands-on work, but will taste like you spent all day building flavors. It's a hearty
comfort food that's sure to delight eaters of all ages.

INGREDIENTS

e 1 tablespoon olive oil e 4 large carrots, cut into sticks

e 8 small bone-in chicken thighs e 1 tablespoon sugar

e 1 cup low-sodium chicken broth e 2 tablespoons fresh chives, chopped
e 12 radishes, halved e  Saltand pepper

INSTRUCTIONS

1. Heat olive oil in a large saucepan or Dutch 4.
oven over medium-high heat.

Return chicken to pan, placing on top of
vegetables. Gently simmer with lid on pan for

2. Season the chicken with salt and pepper. 15-20 minutes. Finish with chives.

Brown in pan for 6 to 7 minutes per side.

3. Remove chicken from pan and scrape off
excess fat. Add broth and stir in radishes,

carrots, and sugar. Recipe inspired by Real Simple
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