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THE MOST FAMOUS ART HEIST YOU’VE NEVER HEARD OF
Meet the Man Who Stole the ‘Mona Lisa’

One hundred and nine years ago this month,
one man — or was it three? — fled from the
Louvre Museum in Paris, carrying what would
quickly become the world’s most famous
painting: Leonardo da Vinci's “Mona Lisa.”

Historical accounts of the theft agree only on
who was the ringleader: 30-year-old Louvre
handyman Vincenzo Peruggia. He was a
house painter, an immigrant, the bearer of

a glorious Monopoly Man mustache, and a
vehement Italian patriot. At some point on
the morning of Aug. 21, 1911, Peruggia lifted
the glass case he himself had constructed

to house the “Mona Lisa” and smuggled the
painting from the building.

Some versions of the story say Peruggia
was assisted by two brothers, fellow
Italian handymen Vincenzo and Michele
Lancelotti. NPR reports the trio spent the
night preceding the theft huddled in one
of the Louvre’s supply closets, lying in wait
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to steal the portrait. In his documentary
about the theft, director Joe Medeiros
claims Peruggia acted alone, driven by an
obsession with the work and a dream of
returning the painting to Italy.

Either way, we know that Peruggia
successfully spirited the painting back to

his one-bedroom apartment. There it lay
concealed in a false-bottomed trunk for more
than two years. This period of mysterious
absence (during which police grilled and
dismissed Peruggia as a suspect in favor of
J.P. Morgan, Pablo Picasso, and playwright
Guillaume Apollinaire) is what made the
“Mona Lisa” world famous.

Peruggia was eventually caught attempting
to sell the painting in Italy. He pleaded guilty
and spent eight months in jail. After his
release, he enlisted in the Italian army to fight
in World War |, surviving the war only to die of
a heart attack on his 44th birthday.
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Though Peruggia married after the war, some
suspect that the true love of his life was the
“Mona Lisa” herself. In a CNN article, author
and art history professor Noah Charney
speculates that over his two years with her,
Peruggia developed romantic feelings for
the portrait. Perhaps he fell victim to a kind
of “reverse Stockholm syndrome,” Charney
suggests, the captor falling in love with his
hostage. “In this case,” he says, “the hostage
was a work of art.”
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DON’T JUST GIVE YOUR KID A JOB
TEACH THEM TO WORK

I have both hired and fired each of my kids at one time or another. Now,
before you think about all the possible implications of that statement,
let me explain.

You get the best work team members when you hold them to high
performance standards. Any business owner will tell you their employees
are both the business’s greatest strength and greatest weakness. So, when
my children expressed an interest in earning money, | offered them that
chance, but | required that they perform their job just as well as anyone
else I hired.

When they started out, their jobs were small (don’t worry, we always leave
the legal work up to the trained and educated professionals). For example,
the practice of law is very paper-intensive, and when you gather such
huge amounts of paper, it has to be shredded on occasion. So about every
quarter, | would hire one or two of my kids to head to our storage unit
where our archived files were located, and I'd pay them to feed papers into
the shredder by hand. It wasn't glamorous, but like every other job at our
firm, it was important work that needed to be done. After my kids finished,
if they wanted to spend their hard-earned money on things like toys or
new video games, I'd happily take them to the store. Of course, they had
to agree to let me play with them first! It was also a great way to spend
more time together.

But regardless of the job or who's doing it, | expect high performance
from everyone who works for me. So, even though my kids graduated
from paper shredding to document filing and even custodial duties
for a stint, at one point or another, every one of them has had the
experience of being fired by me because they weren't performing at
the level they needed to.

That'’s not to say my children haven’t done some really great work for

me. They've answered phones like pros, kept schedules together, and
even today, my daughter Sierra and son Nathan are spending their
summer helping with office coordinating, and doing a fantastic job. Not
to mention, my oldest daughter, Savannah, is a masterful website builder
and has made ours the best it's ever been — check out BoltonLaw.com to
see exactly what | mean.

You might be wondering why | hired my kids over “older and wiser”

employees, and the reason is simple: There’s immense value in teaching
people what can result from hard work. I'll be the first to say that | find
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MY DAUGHTER, SIERRA, HARD AT WORK!

a lot of satisfaction in being the CEO of my own company. Having the
autonomy to make decisions that can cause change and bring great ideas
to life is incredible, and that’s a concept | want my children to be familiar
with should they ever aspire to the same goals. | try to give them that
experience without spoiling them in ways that would cause unrealistic
expectations about what doing a good job truly takes, which again, is why
| fire them when | need to!

There's a lot of hard work involved in a successful business, but there's
an incredible feeling of accomplishment in devising a plan and then
watching it come to fruition. You don’t wake up one day and have a
successful business — you build a successful business day after day. The
same is true for all things in life: You have to plan where you want to be
and work hard to get there. You have to use the tools and circumstances
you're given to create new and better circumstances for yourself. My kids
don't get anything they haven't earned — just like the rest of us.

—T{u@ Bolton
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HOLD THE SALT
Don’t Let Food Seasonings Sabotage Your Health

With so much emphasis on what foods you should eat to be healthy,

it's easy to overlook an important element of the cooking process:
seasoning. You can find thousands of premixed seasonings on the market,
and although adding dashes to your food seems inconsequential, the
seasoning may actually turn your healthy foods into unhealthy foods. And
the main culprit, in this case, is salt.

Salt is a popular component of many premade seasonings because of its
flavor-enhancing abilities. The label on your favorite mix should tell you
exactly how much salt it contains. If it's high on the ingredient list, you're
better off finding a substitute. High-sodium seasonings will promote
water retention if used too liberally, which may lead to weight gain. The
American Heart Association recommends consuming no more than 2,300
mg of salt a day. Ideally, adults would consume only 1,500 mg of salt daily.

Removing salt from your seasoning repertoire may be difficult because
it does enhance flavor. But alternative spices, when paired with the right
food, can be great substitutes and have numerous health benefits. Here
are a few.

For beef: bay leaf, marjoram, nutmeg, pepper, sage, thyme
For chicken: marjoram, oregano, paprika, rosemary, tarragon,
chili powder

For pork: garlic, onion, sage, pepper, oregano
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«  For fish: curry powder, dill, dry mustard, marjoram, paprika, pepper
«  Forvegetables: pepper, parsley, cumin, dill, chives, basil, paprika

Try not to use more than 1/4 teaspoon of dried spice or 3/4 teaspoon of
fresh spice per pound of meat or veggies. And for the best flavor, add
ground spices to your food about 15 minutes before the end of cooking
time. Add whole spices at least one hour before.

Remember, salt doesn’t have to be the enemy — in moderation, it helps
your body stay properly hydrated and helps deliver nutrients more
efficiently. But too much can quickly lead to negative side effects, and
with granules that are hard to see, it can be easy to go overboard. Instead,
experiment with the hundreds of incredible spices available, and you
might just open up a whole new world of great flavors and healthy habits.
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RESTAURANT-STYLE FETTUCCINE ALFREDO
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You see fun quizzes on Facebook all the time. What kind of dog
breed matches your personality? What Disney princess are you
most like? These can be fun to pass time or learn new things about
yourself. However, did you know that social media quizzes aren’t
actually safe?

The Better Business Bureau (BBB) recently warned people that
distractions on social media aren't all harmless. In order to collect
personal information, scammers can’t knock on your door and
ask about your mother’s maiden name or the name of the street
you grew up on. Intentionally, they design scams to attract your
attention so you voluntarily give your information to them. They
will ask common security questions that seem to relate to the
subject matter, but in actuality, your answers are recorded for
scammers to hack and steal your personal information later on.

That's why it pays to be skeptical. If you're about to take a quiz,
first ask yourself who created it. Do you trust them and the website
it's on? Even if the quiz seems outwardly innocent, it's a risk.

To prevent quizzes and potential scams from popping in your
newsfeed, adjust your privacy settings and monitor friend
requests. Is one of your friends adding you on a second account?
Sometimes, scammers make imposter secondary accounts of
people just to have access to their friends' timelines. Not everyone
monitors how much they post on Facebook; anyone can amass
lots of invasive information just from scrolling down a profile. This
brings us to our next point: Remove personal details from your
profile. Nobody needs to know your phone number and home
address by clicking around on your profile. Let the important
people ask! It's safer that way.

Lastly, never give answers to common security questions.
Why would a quiz need to know the name of your high school?
No matter what, when you volunteer information online, there’s
always risk.

Best of luck, friends! There are lots of safe, authentic quizzes out
there. How else are you supposed to know what Disney princess or
dog breed you really are?
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