
 

 

 

 

       

 March 2021 Edition  Michael Leipzig 

SFS News 
Medicare Open Enrollment Update 

Greetings! It is March already and I would like to share an encounter from earlier this year:         

a client called, she was not happy with her new Medicare Advantage Plan. She called me thinking  

her only option was to stick out the year with the Medicare Advantage plan she does not like. 

Fortunately, I had some good news.   

 
January 1st ï March 31st 

 

Medicare Advantage Open Enrollment Period. 

 

During this time, if you already have a Medicare Advantage plan, you can: 

¶ Change to a different Medicare Advantage plan, either with or without drug coverage  

¶ Enroll in a stand-alone Part D (prescription drug) plan, which returns the beneficiary to Origi-

nal Medicare 

 

NOTE: Signing up for Part D prescription drug coverage is not guaranteed unless you were        

already in a Medicare Advantage plan on Jan. 1st. You can make only one change during this       

enrollment period and cannot change from one stand-alone Part-D prescription drug plan to        

another stand-alone Part-D prescription drug plan. 

 

If you need to make a change or review your health insurance benefits, you can ask us for help by 

calling 503-543-3844 or visiting www.schultzfs.com/medicare to schedule some time with me. 
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Asparagus Carbonara 

Cookbook author Melissa Clark riffs on classic carbonara, swapping out the pasta for 

thin asparagus spears. It has that same irresistible pancetta-cheese-egg flavor, but 

with bright green asparagus at the center. 

 

Total Time:15 mins  Yield: 4 as a side dish 

Ingredients 

¶ 4 ounces pancetta, cut into small dice 

¶ 1 pound thin asparagus, trimmed and cut crosswise into 2-inch pieces 

¶ 2 large egg yolks, lightly beaten 

¶ 1/2 tablespoon unsalted butter 

¶ 3 tablespoons finely grated Parmigiano-Reggiano 

¶ Fine sea salt 

¶ 1/4 teaspoon freshly ground black pepper 
 

Directions 

¶ Heat a large skillet over moderately high heat. Add the pancetta and cook, stirring 

occasionally, until crisp, 3 to 5 minutes. Drain off the excess fat, leaving just enough 

to coat the skillet. 

¶ Add the asparagus and 2 tablespoons of water and cook over 

moderately high heat until the asparagus is crisp-tender, 2 to 4 minutes. 

Remove the skillet from the heat and immediately add the egg yolks and butter to the 

skillet. 

¶ Cook, tossing, until the butter is melted. Toss in the Parmigiano-Reggiano 

and season with salt and the pepper. Transfer to a bowl and serve right away. 
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March Puzzle! 

Raffle Prize Opportunity!!! 

Please submit a picture of your completed Sudoku puzzle with your name 

to jakob@schultzfs.com to be entered into our raffle drawing. Puzzle solution and     

winner will be announced in the next monthôs issue. 

Investment advisory services offered by duly registered individuals on behalf of ChangePath, LLC a Registered Investment    
Adviser. ChangePath, LLC and Schultz Financial Services are unaffiliated entities. 

We Appreciate You! 
Michael Leipzig 

Licensed Insurance Agent 
Medicare Education 

503-543-3844 


