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These Rockstar December Goals Belong To

Today’s Date

Today is important because today is the 1st day of the 
rest of your #AuthorLife as a #GirlBoss.
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how to print
First, I’m going to assume you prefer a 2-page layout that you plan to 3-hole 
punch in a binder like below.

Print this as a 2-sided document. You will need a printer that has the 
ability to duplex print, meaning that it can automatically print on each 
side in sequential order. This means page one [the cover] will be on the 
front and page 2 [this page you’re reading right now] will be on the back. 

F o r  D u p l e x  P r i n t e r s

Print only odd-numbered pages: 1, 3, 5, 7, etc.
Refeed these originals into your printer blank page cartridge holder with 
the pages usually facing down and upside down but check your printer 
to be sure as it varies. And then print the even-numbered pages: 2, 4, 6, 8.
This may take some trial and error and if all else fails, simply 
print the entire thing and manually face the pages in the right 
direction and use the blank pages on the back sides for notes. 

F o r  S i n g l e - S i d e  O n l y  P r i n t e r s
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Welcome to December!

“It’s the most wonderful time of the year”
  ~ Andy Williams song from 1963
• Who doesn’t love the holidays!
• Christmas lights, eggnog, reindeer, Disney movies, Hallmark Channel’s 

Countdown to Christmas movies, yuletide cheer and Santa Claus
• And most importantly, you can listen to Mariah Carey’s All I Want For 

Christmas on repeat
What’s not to love about December!

This Goal Setting Workbook 
will help you to 

• Get your thoughts on paper
• Organize your dreams into an actionable plan
• Set yourself up for author success
• Plan for the unexpected
• Prioritize what matters

Are you ready?

It’s NOT too late to make magic happen in 2018.

Let’s go!Lisa London
Planner Boss & Romance Author
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Ingredients
Serving Size: 6 oz - makes 12

• 7 1/2 cups whole milk (if you wanted to go with a lighter version of milk you could)
• 1 (14 oz) can Eagle Brand caramel flavored sweetened condensed milk *
• 2 cups semi sweet chocolate chips (I like the Costco brand)
• 1 1/2 tsp vanilla extract
• 1 tsp sea salt

Instructions
Step 1 | Pour all ingredients into a crockpot and stir
Step 2 | Cover and cook on HIGH until chocolate is melted and milk is hot - about 1.5 hours
Step 3 | Turn the crockpot down to the warm setting and whisk thoroughly
Step 4 | Serve hot chocolate in mugs with marshmallows and whipped cream

HOMEMADE
SALTED CARAMEL
HOT CHOCOLATE 
RECIPE
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LET’S GET DOWN TO BUSINESS

Spend at least ten minutes writing out each goal(s) in every area of your life you’d like to achieve this month

monthly goals

writing goals business goals

personal goals learning goals

Theme Word

What’s your theme word for the month: Hustle, Community, Gratitude, Patience, Thrive, etc.
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Do not fear failure, but fear not trying

LET’S GET DOWN TO BUSINESS

Set aside two weeks to get a good average of your writing speed

 1. What is your average writing time for 14 days

Day # Total Time Total Words Average Hourly WC

1

2

3

4

5

6

7

8

9

10

11

12

13

14

TOTAL

Record your daily word 
count for 2 weeks

OBSERVE YOUR WRITING SPEED

You now know your average writing speed which is a valuable measurement for future use, whether you’re 
doing NaNoWriMo, responding to a blog post request or planning out the publishing date for your next rought 
draft.

#
Your Average Hourly Word Count
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LET’S GET DOWN TO BUSINESS

Set aside two weeks to get a good average of your writing speed

 1. What is your average writing time for 14 days

“Believe in your heart that you’re meant to live a life full 
of passion, purpose, magic and miracles.”  
~ Roy T. Bennett, The Light in the Heart

Writing Accelerators
What helps you to write faster
i.e. bright lighting, special keyboard, music playlist, 
coffeeshops, chocolate, lattes, jasmine tea, ice cream 
breaks, exercise, no internet, stop watch, etc.

Writing Speed Bumps

What deterred you from being productive or 
achieving your daily word count

i.e. noisy environment, slow computer, big meal 
right before writing,  a messy desk, unfolded 

laundry, etc.
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how to use the monthly layout
Step 1  | Enter all appointments + obligations
Step 2 | Enter all hard deadlines
Step 3 | Enter all soft deadlines
Step 4 | Block dates you work on each goals
Step 5 | Add in buffer dates in case Step 4 
dates don’t work out or get pushed aside 
due to unexpected demands, travel, social 
obligations or other
Step 6 | Add  in your daily word count goal 
for each day Mo
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Sunday Monday TueSday WedneSday ThurSday Friday SaTurday

1

2 3 4 5 6 7 8

9 10 11 12 13 14 15

16 17 18 19 20 21 22

23 24 25 26 27 28 29

30 31

December2018

X-mas Eve X-mas Day

New Year’s Eve
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Ingredients
Serving Size: 8 oz - Serves 5-18 guests

• 1/4 cup cocoa powder 
• 1/2 cup hot water
• 20 ounces chopped semi-sweet chocolate
• 10 cups whole milk (or 2% – see notes)
• 2.5 cups heavy cream
• 1 (12 ounce) can evaporated milk (not fat free)
• 1/2 cup sugar (optional)
• 1/4 teaspoon salt
• Toppings: marshmallows, toffee bits, coarse sea salt, mini chocolate chips, crushed 

peppermints, candy canes, soft peppermint sticks, whoppers, lindt truffles, pirouette 
cookies, whipped cream, dark chocolate syrup, caramel sauce + whatever else you fancy!

Note
Please don’t make hot chocolate with anything less than 2% milk, it just won’t give you that 
deliciousness. Also a no-no: fat-free evap milk. 
You’ll end up with super watery, tasteless hot chocolate that may save some calories - but only 
because your guests will have zero desire to drink it!
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Directions
Step 1 | Start by adding the cocoa powder to a bowl, pour in the hot water and whisk until mixed

Step 2 | Add the cocoa mixture along with the chopped chocolate, milk, heavy cream, 
evaporated milk, and salt to a 6 quart slow cooker or larger. If you’re serving this with a hot 
chocolate bar and toppings, consider leaving out the sugar to avoid the hot chocolate being too 
sweet. If you’re serving the hot chocolate solo, add in the sugar

Step 3 | Cook the hot chocolate on the high setting for 4 hours or on low for 6 hours. Low for 6 
hours is what I prefer. Make sure to stir the hot chocolate every hour to keep the chocolate from 
settling to the bottom

Step 4 | Keep on the warm setting if you’re serving it hot chocolate bar style with toppings on 
the side. Leftover hot chocolate can be refrigerated for up to one week and warmed in the 
microwave before serving

You can also make this on the stove if you don’t have a slow cooker. Just whisk the water 
and cocoa powder together over medium heat until it begins to simmer, add in the remaining 
ingredients and whisk until the chocolate melts. Make sure the hot chocolate doesn’t boil. 
You want it to just barely reach the simmer point. It’ll take you in the ballpark of 15 minutes all 
together.


