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Defiance?  Or Childish Irresponsibility? 

   Many years ago, a very wise man taught me that there is a 

difference between dealing with a child who is irresponsible 

and a child who is defiant.  Raising a strong-willed little boy, I 

felt like it was all one and the same.  But learning the difference 

began a change that made a huge difference in the way I 

viewed discipline. 

   The mess that remained untouched after repeated warnings 

was a different battle than the pruny little body that absolutely 

refused to get out of the tub.  One required a guide who 

worked beside an overwhelmed or disorganized child who had 

created more that he could deal with.  The other required a 

firm boundary that had clear expectations and consequences 

for defying authority.  Both had attached consequences, but 

where one might involve practice and coaching, the other was a 

clear and unpleasant deterrence for a repeat offense.  In the 

case of the messy child, a joint cleaning session with mom also 

involved ‘practice’ sessions that required cleaning at clearly en-

forced intervals to prevent another avalanche and to train a 

habit that would help him learn to manage himself better.  The 

child in the tub was summarily removed and lost the use of the 

bath toys that had caused the refusal.  The toys, banished to 

time out for two days, were returned with the reminder that 

they would have to go back to time out if he did not come out 

when he was told to do so. 

   Irresponsibility that is repeated is not defiance.  It is met with 

consequences that are training opportunities to teach a new 

habit or process.  Parenting is the training of our children to 

grow them in the habits that will help them in life.  It is a time-

consuming and often frustrating task; but it is the investment 

that will give our children the best foundation for a life that is 

rich and full.  It can also present us the opportunities for unfor-

gettable times together that our kids, and we, will cherish for 

the rest of our lives. 

 

1 large avocado, small diced 

3 roma tomatoes, chopped and drained 

Small red onion, small diced 

2/3 c. cilantro, chopped 

1 can black beans, rinsed and drained 

1 can corn, drained (or 2 cobs roasted 

and cut from cob) 

Juice of 2 fresh limes 

 

Combine ingredients and mix thor-

oughly. 

 

Awesome with tortilla chips  for a par-

ty.  Or on your favorite tostada or taco.  

Top your salad instead of dressing.  An-

ything you do with salsa, you can do 

with this!  Best of all, it’s healthy too! 

 

Happy eating! 

 

 

Recipe of the Month 
Guacasalsa 


