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Thinking About Disinheriting a Family Member?
Here’s What You Should Know in AZ

Estate planning isn’t just about deciding who does get your assets - it’s also about who
doesn’t. Maybe you’re worried about how someone would handle money, or maybe the
relationship just isn’t there. Whatever the reason, disinheriting a family member is
possible in Arizona, but you need to know the rules.

What “Disinheriting” Really Means - To disinherit someone is to intentionally leave them
out of your will or trust. If you don’t make that clear, Arizona’s default inheritance laws
step in - and those usually favor spouses and kids.

You have the right to disinherit, but there are protections built into the law:

e Spouses: Arizona is a community property state, so your spouse is entitled to their
half of community property no matter what your will says.

e (Children: Adult children can be disinherited, but minor kids have protections you
can’t override. Kids born or adopted after you write your will may also have rights
unless you've clearly excluded them.

e QOther protections: Surviving spouses can claim certain allowances, and new spouses
may inherit if you marry after writing your will.

If you want to make sure your wishes stick:

1.Be clear. Write a statement in your will or trust saying you're intentionally leaving
someone out.

2. Update beneficiaries. Double-check life insurance, retirement accounts, and
payable-on-death accounts.

3.Consider a trust. Trusts add control and can reduce challenges.

4.Get legal help. Arizona has specific rules for valid wills, and small mistakes can undo
your plan.

The Bottom Line, disinheriting someone is serious and can stir up family conflict or legal
challenges. Arizona law does respect your right to decide, but it also protects certain
family members. If you are considering disinheritance, call us (602-610-1034) to
schedule a complimentary consultation to speak with an attorney to ensure your wishes
are carried out while minimizing family conflict.
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Paralegal Tip - Donna Schubert

The tea bag in a closet hack uses dry, used tea bags (or new ones) as natural
deodorizers and moisture absorbers to combat musty smells, keeping clothes fresh
without harsh chemicals. Simply place several dried tea bags (especially fragrant
ones like Chai, Mint, or Lavender) in corners, hang them from the rod, or tucking
them into shoes to absorb odors and add a subtle scent and then refreshing them
periodically for best results.

HINTS:
o If you want to use a used tea bag — after brewing, let tea bag dry out completely.
« Boost of scent — Add a drop of your favorite essential oil to a dried tea bag for
an extra fragrance boost.
«Refresh tea bags every few weeks to a month as their scent fades and
the absorption of power diminishes.
o Stronger spiced teas or fruity mixtures work the best. However, a plain
tea is great for odor absorption.

BENEFITS:

» Deodorizes absorbing musty stale smells.

« Absorbs moisture helps prevent mildew.

o Eco-friendly and a natural alternative to chemical air fresheners.

 Cost effective because it uses items you already have. / | ;{‘r' .
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January Chicken Pot Pie Soup

2 tablespoons olive oil

11b boneless, skinless chicken breasts

1 cup celery-diced

1 cup carrot-cut in 1/4" thick small circles
1 cup onion-finely chopped

1/2 tablespoon garlic-finely minced

2 cups yukon gold potatoes peeled-
(cut into 1" pieces)

1 cup yukon gold potatoes peeled-

(cut into quarters to remove at the end)
1/4 teaspoon black pepper

1/4 teaspoon salt

1/4 teaspoon dried parsley
3 cups chicken broth or bone broth (low sodium)

1/4 teaspoon dried basil

1/4 teaspoon dried rosemary

1 tablespoon fresh parsley for garnish

1/2 cup milk of choice almond milk, whole milk, any milk will work

Stovetop Instructions

1.Heat olive oil in a large pot on the stove. Add in the celery, carrot, onion, garlic, salt and

pepper, parsley, basil and rosemary. Sauté for 2 minutes or until slightly translucent.

2.Add raw chicken, potatoes and chicken broth in the pot. Cover the pot and bring to a boil.

Once boiling, lower heat to a simmer and cook on medium heat for 30 minutes, stirring
occasionally.

3.0nce cooked, remove the large potato pieces + chicken breasts.

4.Place large potato quarters, milk + 1/2 cup of broth *from the pot* (a few ladless full!) into a

blender until smooth. Add back into the pot.

5.Place chicken on a cutting board and shred. Put the chicken back into the pot.

6.Stir everything together until combined and smooth. Garnish with parsley and serve.

Recipe inspired by: Clean Eating Couple
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