











Being local goes a long
The dynamic of this team is a gift

that spills over positive energy and
encouragement to their clients and
everyone else blessed to know them.

way, especially in Louisi-

“Adding value
to others is the
surest way to
add value to
our own lives.”

ana. While he predomi-
nantly works in the East
Baton Rouge and Ascen-
sion Parish areas, he is
also licensed in Alabama,
Mississippi, Tennessee
and Texas. He holds
licenses in those areas so
he can assist clients when
life brings them outside

of Louisiana.

For Ryan and his team,
GMFS services between 90 and 95

percent of their own clients which

the most important aspect
of business is building
means they don’t sell off loans, relationships with real
instead they take care of them. To
date, the Baton Rouge GMF'S office
has helped more than 100,000 cli-

ents. Larussa and his team worked

estate agents, builders and
home-buyers. Not only is
it good for business, it’s
good for life.

with more than 260 families in

2019 alone, growing from the 200 families  Ryan isn’t just after helping people who enter the walls of the

in 2018. GMFS Baton Rouge office, he often takes to Facebook, YouTube
and Twitter, where he posts helpful tips and videos for home

“We know that if

The culture at GMFS Baton Rouge is buyers and property investors.
centered around clients and exceptional
He’s made a career of matching clients’ answers to that ques-

tion with the right programs to get the best numbers for nearly
two decades. GMFS Mortgage offers a variety of residential
mortgage programs, like 100% mortgage financing, first re-
sponder mortgages, first-time homebuyer, rural development
home loans and VA loans for veterans, just to name a few. And
all with an A+ rating with the Better Business Bureau. The

company also earned the Torch Award for Marketplace Trust.

Matching people with the right programs can easily become
the best financial decision someone has ever made, Ryan said,
and he’s honored to be in the role of helping fellow native
Louisianians arrive at those successes. He counts the val-

ue-added, not the effort exerted.

we help enough
people, and we
do the right thing
every single time
for the client,
we’re going to
be taken care

of and blessed
throughout the
process.”

service. It’s part dedication to high-quality
service and a lot of good, old-fashioned
southern hospitality you can expect from a

Louisiana business.

GMEFS offers the comfort in knowing that
when issues arise, there’s an office of
people waiting to hand you a cup of coffee
and solve the problem. After the devas-
tating flood of 2016, Ryan said more than
4,000 of his clients’ homes were dam-
aged. His team worked directly with each
one of them to offer solutions, comfort
and even a shoulder to lean on during an

emotional time.

Approximately 65% of Ryan’s February
2017 closed loans were from borrowers

impacted by the Louisiana flood. His

It’s easy to see why Ryan Larussa and his team are ranked second
in the Baton Rouge area and fifth in the state, but he gives all
credit first to God, then to GMFS and his team members, Siedda
Hines and Adam Woods, and Sarah Delaney who helps in day-to-

day operations.

Ryan and his team bring clarity to John C. Maxwell’s quote,

Ryan and his
Even after nearly two decades, he admits he still gets “a pretty dedication to helping previous clients and wife, Chantelle,
cool burn” in his belly when a first-time home buyer closes on people across the community earned him and children,
a property. It’s a decision that can often leverage people into the National GMFS Mortgage Loan Officer ’;Aré;?/'jz: and

new and improved financial situations, helping them establish

themselves for the future.
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of the Week title in March 2017.
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By Breanna Smith
- | Photos By Aaron Cox

WORKING
TO CHANGE
THE WORLD

Baton Rouge native Leigh hit the six-figure salary mark within months of becoming a
real estate agent. Soon after, she hired Emily Jocius as her assistant

Leigh Moss has a

and what she likes to refer to as her Chaos-Coordinator.

passion for helping
After two years as a solo agent, she began the Leigh Moss Group

people that has helped

with Keller Williams to keep up with business demand.

her earn a SpOt among
Since breaking into the market in April 2015, Leigh has consistently

the tOp 20 agents in met—and helped the real estate agents in her group meet—six-fig-
- the Clty and it all started ure salary goals. However, she doesn’t require those on her team to
l . ) ) do real estate the same way she does. Instead, she created a busi-
I'F*-'i : with a sim ple question, ness model that fosters the development of unique approaches.
k=
LR “Why not me?” . ,
" _‘:_‘:' “That’s the great thing about Leigh, she creates a space for every-

body to be able to shine in whatever they’re good at,” Emily said.
“She didn’t just create a business, she created an environment.”
Other agents and entrepreneurs began asking her the secret to her

success so often that she launched a public speaking career to keep

up with demand. Leigh will tell you there’s no secret, just a recipe of

equal parts self-care, positivity and work ethic. It’s a lifestyle she’s
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She didn’t just
Create a

she created an

- Emily Jocius
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Leigh with her husband, Lenny and
daughters, Ellianna and Amelia

working hard to share with women in
the community through her newest

venture, The Relentless Retreat.

“There’s a common misconception
that work-life balance is something
easily achievable. Leigh recognizes
that it isn’t and puts in the work re-
quired to create a balance and make it

all flow,” Emily said.

NEVER TOO EARLY.

Leigh’s feet hit the floor at 4 a.m. ev-
ery day—as a wife and mother of two,
it’s the best time for her self-care rou-
tine. She exercises, writes in a prayer
journal, listens to a personal develop-
ment podcast then gets ready—7alse
eyelashes and all—before getting

the little ones ready to head out the
door by 7 a.m...all without a drop of
caffeine. She gave that up cold turkey

nearly two years ago.

Instead, her fuel is her passion for
helping people combined with the
entrepreneurial spirit inherited from
her dad, Paul Savant, founder of The
Bug Man and grandfather, Bennie
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| felt God putting this on my heart as young as
12 or 13 but knew it was a massive risk...
there’s no guarantee you’re going to make it.

Manda a co-founder of Manda Broth-
ers Provisions Co. and the Downtown

Kiwanis Club.

“[They] taught me how to be a leader
and a community advocate and really
leave a legacy,” Leigh said. “That’s

important to me.”

After a decade in a corporate career,
and with a new home and new baby,

Leigh launched her real estate career.

“| felt God putting this on my heart
as young as 12 or 13 but knew it was
a massive risk...there’s no guarantee
you’re going to make it.”

She sold her first home in July 2015,
and with little knowledge of local
price points, gave herself a pat on the
back for the $385,000 price tag only
to realize later that it was nearly dou-
ble the median sale price of a home in
Baton Rouge.

“From then on out I had this mentality of
Why Not Me?”

It’s not just a question she asks in the office. When
it comes to creating a community of strong, re-
lentless women, she asked the same question. Last
year, she felt God calling her to host an event for
women in her community while attending a profes-

sional development event in July 2019.

Within four months, she pulled together 17 local
vendors, a venue and a panel of speakers all while

fundraising to offer the event for free.

On November 16, 2019, the first-ever Relentless
Retreat was held at St. Joseph’s Academy. It was
a day where women came together to share sto-
ries of hurt and struggle and experience triumph

and connectivity.

“At the end of the day, she wants to help people
and change the world,” Emily said.

Leigh’s taking it one step at a time. First, with

her career. Now, with her world.

The Leigh Moss Group
Alicia Cavell, Elizabeth Burns, Leigh, Emily Jocius, Ashley Bordelon, Anna Boykin
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THE CHARCUTERIE TRAIN!

Did you read the title of

this article and ask yourself,
“What /s charcuterie?!” This
French term, though hard to
pronounce (“shar-cu-tuh-ree”),
refers to an assortment of
meats paired with different
accompaniments, such as
crackers, fruit, cheeses, and
sauces, and it’s growing
more popular by the party
here in the U.S. There’s a
certain art to putting together
the perfect charcuterie tray,
once considered a holiday or
special occasion dish. As we
move into picnic and garden
party season, check out the
following suggestions for
making your next gathering
deliciously successful!

The first rule to remember when preparing
charcuterie for your gathering is there are
no rules. Obviously, you will likely want to
include the basics - meats and cheeses - but
otherwise, have fun with this! Choose items
- local, if possible - you and your guests will
enjoy as well as those that will work well to-
gether visually, keeping in mind any known
allergies. Here are some key components of'a

good charcuterie board.

Meats: Choose a variety of meats, such as
prosciutto, salami, pepperoni, ham, chorizo,
and patés; you’ll need approximately 2-3

ounces per guest.

Cheeses: Make use of diverse soft and hard
cheese options with varying milk types and
colors, such as brie, havarti, gouda, hot
pepper, cheddar, mozzarella, or blue cheese,
soliciting suggestions from the cheese coun-
ter employee if needed. You’ll need approxi-

mately 2-3 ounces per guest.

Nuts and Seeds: Go big or go home! Marco-
na almonds, spicy nut/seed mixes, caramel-
ized nuts, and even chocolate-covered nuts

or raisins are great choices.

Fruits/Veggies: Mix in a colorful assort-
ment of (preferably in-season) fresh and
dried fruit, such as grapes, berries, sliced
apples, dried apricots, dates, and figs, as
well as herbs like basil, rosemary, or thyme.

Olives and other pickled or cured vegetables

home matters €4

By Shauna Osborne

Board”

delightfully complement cured meats and

provide beautiful color to the board.

Sauces, Breads, and Other Accompani-
ments: Add a few spreads, jams, and
mustards; honey and olive oil with balsamic
vinegar work well here too. Go for artisan
breads, a toasted baguette, and gourmet
crackers with different shapes, textures, and

flavors to keep things exciting.

Once you have your delectable ingredients
chosen, decide how you want to assemble
them. Begin with your cheeses and small
bowls of various canapés, arranging the
rolled-up meats around them. Scatter crack-
ers and bread around the space, then add
fruits, nuts, and herbs to keep the colors of
your platter balanced and beautiful. Don’t
forget to choose a lovely foundation for
your charcuterie spread, such as a large
bamboo cutting board, marble slab, or ce-

ramic platter.

Last, consider beverage pairings for your
delightful delicatessen. Wine is most often
paired with charcuterie (though a good
scotch, bourbon, or rye will certainly work)
to harmonize with the fattiness and salti-
ness of the proteins. Stick with less complex
wines with subtle tannins and low alcohol,
such as crisp, white wines (sauvignon blanc,
pinot grigio, riesling, and sparkling white
wines like prosecco) and lighter and fruitier

red wines.
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THE BIG EVENT

CONNECTING ¢ ELEVATING ¢ INSPIRING

SECURE YOUR SEAT
RPBIGEVENT.COM

You're invited to the most exclusive
gathering of real estate titans in 2020.
Don't miss your chance to network
with the best, learn from national
speakers, and elevate your earnings.

Skinny Wimp £
Meving Co. | .

EXTL;;EMELY POLITE [ B \ -CALL NOW
EXTREMELY CAREFUL , 225-751-WIMP (9467)

EXTREMELY CAREFUL
GOT JUNK? ot request a FREE QUGHRRS/ine
1 www.skinnywimpmoving.com

WE'LL HAUL IT AWAY!

The Right Loan...The Best Terms... The First Time
. oy
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NMLS# 118490

i ' n " : . « . .~
JOHN "GREG" FOY » Experience the Difference”

O /P;
s 1
9 - - : Y Conventional
FHA
VA

Rural
Development

Construction

CAFA

Grant Program

Jumbo

10311 Jefferson Hwy Ste B3 | Baton Rouge, LA 70809 | (225) 291-7901 | keylendingsolutions.com
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