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Message from the President of the Indiana 
Association of Mediators

Lea P. Shelemey 
President, Indiana Association of Mediators 

Seasons Greetings, fellow mediators. As the holidays 
approach we may find ourselves overwhelmed or in search of 
inspiration to manage the myriad of duties and obligations 
we face. I attended the Christmas Vespers service at the 
Valparaiso University Chapel on the evening of Saturday, 
December 3rd. Not having attended for the past several years 
due to COVID, I found the experience to be enjoyable and 
meaningful; it brought back fond memories of the past 
Vespers services I enjoyed with my husband. This year, we 
were joined by one of our adult children and our youngest 
grandchild. Listening to the orchestras and choirs, singing 
carols in community, being with family made for a 
memorable evening. I hope you all enjoy special traditions 
and time spent with family and friends this holiday season. 
"We are better throughout the year for having, in spirit, 
become a child again at Christmastime." - Laura Ingalls 
Wilder

On October 20th and November 17"', IAM hosted our monthly 
Reflective Calls. We meet for one hour, virtually, on the third 
Thursday of the month. Our next Reflective Call is scheduled 
for Thursday, December 15, 2022, at noon Eastern time/  
11:00 a.m. Central time. These ZOOM conferences provide an 
opportunity for you to share your experiences, ask questions 
and raise concerns about mediationrelated issues with fellow 
mediators. I find the willingness of participants to share their 
knowledge and experience to be invaluable. I hope you will 
join us this month.

As you may recall, IAM has been conducting Book Club 
events, moderated by our Treasurer, Marya Pleasant. On 
October 12, 2022, we discussed The Mediator's Approach: 
Five (and a Half) Paths Through Conflict, written by 
transformative mediator and conflict coach, Tara West. Then, 
on October 27, 2022, Ms. West presented an IAM Lunch and 
Learn event, The What, Why and How of Transformative 
Mediation. One hour of Continuing Mediation Education 
credit was approved for that event. We hope to have Ms. 
West join us again, in the future, for additional presentations. 
IAM intends to offer quarterly Lunch and Learn events in 
2023. Check our website for future postings. There is no cost 
to IAM members for these presentations. Our next Book Club 
event features Jonathan Haidt' s book, The Righteous Mind - 
Why Good People Are Divided By Politics And Religion.  

This selection was recommended by our conference speaker, 
David A. Hoffman. Please register and join us via ZOOM on 
Friday, January 27, 2023, at 12:30 p.m. Eastern time/ 11:30 p.m. 
Central time for a discussion about Jonathan's book.

On November 4th and 5th, 2022, the Indiana Association of 
Mediators hosted its 12th Annual Midwest Mediation 
Conference: Advanced Skills for the Workaday Mediator, 
presented by David A. Hoffman, Mediator, Arbitrator, 
Collaborative Law Attorney, Harvard Law School professor 
and peacemaker. The conference was presented virtually and 
was very well received. Comments from attendees included: 
"great conference"; "wonderful program"; "an amazing 
experience and education. I'm already applying the 
information I learned, both personally and professionally."; 
'The conference was outstanding."; "It was both excellent and 
enjoyable."; "I learned so much and especially enjoyed the 
engagement with other mediators across the state."; "your 
choice of presenters was perfect"; "participating virtually was 
easy for us. Great job! Keep up the great work."

The Conference Committee is finalizing plans for the 2023 
conference. Watch this space for more information.

One of our goals was to increase our membership and I am 
pleased to report that we have been successful in that regard. 
We grew from 59 members in December of 2020 to 106 
members in December of 2022. We are grateful for our 
members, new and old. You are the best part of IAM. We 
welcome the involvement of our members and hope that you 
will consider joining a committee or perhaps the Board of 
Directors in the future. "Christmas is not a time nor a season, 
but a state of mind. To cherish peace and goodwill, to be 
plenteous in mercy, is to have the real spirit of Christmas." - 
Calvin Coolidge. 

Best wishes for a joyous holiday season, and a happy and 
healthy New Year!



Q and A with 
Lea Shelemey IN THE SPOTLIGHT
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IAM: A little information about Lea.

Lea is the owner and founder of Shelemey Law Office, 
established October 1, 2005.  For the past 17 years, Lea’s solo 
law practice has been devoted to resolving Family Law 
matters through negotiation, mediation and litigation.  Prior 
to establishing her firm, Lea was part of a small law firm in 
St. Joseph County, Indiana.  Lea has been a mediator since 
2002.  Prior to starting her law firm, Lea went back to school 
at the age of 39 after having been divorced; graduated 
magna cum laude from Valparaiso University having majored 
in Philosophy and Psychology; and graduated from 
Valparaiso University School of Law in 2001 with a 
concentration in Alternative Dispute Resolution.  Although 
her practice has included Family Law, Mediation, Wills and 
Estates, and Bankruptcy, Lea is now focused on Mediation 
and Family Law.  She is trained in the Collaborative Practice 
of Family Law, and serves as a guardian ad litem and as a 
Parenting Coordinator.  Lea has been a member of IAM for 11 
years, served on the Board of Directors for 10 years - as 
Secretary for 3 years, as Vice President for 3 years and is the 
current President of IAM, as well as Chairperson of both the 
Conference Committee and the Constitution and Bylaw 
Committee.

IAM:  How did you become interested in mediation?

LEA: Prior to starting Law School, my father, having 
recognized my affinity for peace-making, recommended 
that I pursue mediation.  He thought it suited my 
temperament.  Valparaiso University School of Law offered 
an Alternative Dispute Resolution Area of Concentration, 
which included the opportunity for practical experience 
through its Mediation Clinic, mediating cases on the Small 
Claims Docket at the Porter Superior Court.  My current 
practice is dedicated to Family Law and Domestic Relations 
Mediation cases. I have been mediating for about 12 years.

IAM: What is your mediation philosophy?

LEA: I believe mediation is a better alternative to litigation, 
particularly with respect to Family Law cases. I favor 
mediation because it offers parties the opportunity to 
maintain control during the process, work together through 
constructive dialogue, and negotiate in good faith in an 
attempt to reach a mutually satisfactory agreement.

IAM: What do you like about the 
Indiana Association of Mediators 
(IAM)?

LEA: The people!  IAM is a strong organization due to the 
wealth of knowledge and experience of its members. I joined 
IAM in 2011 and was fortunate to have been offered a seat on 
the Board of Directors in 2012.  I have remained an active 
member of the Board since that time. IAM should be 
recognized for the quality of speakers they engage, the 
subject matter they offer at conferences and events, and the 
numerous member benefits they provide.

IAM: Who has been influential in your career as mediator?

LEA: Barbara Schmidt, law professor emerita from 
Valparaiso University School of Law, encouraged me to 
pursue mediation, having seen in me a natural affinity for 
this kind of practice.  Attorney and mediator, Zena Zumeta, 
from Ann Arbor, Michigan, who is also a highly respected 
mediation trainer, has inspired me with her knowledge and 
her compassionate nature.  I have been fortunate to attend 
several conferences presented by Zena.  I am also inspired 
by the work of our most recent conference speaker, David A. 
Hoffman, as well as Forrest “Woody” Mosten and Robert 
Benjamin, all of whom I have trained with. Hoffman and 
Benjamin were featured in IAM’s first Book Club selection, 
Bringing Peace Into the Room (Hoffman, 2003).

IAM: Given the Christmas season, do you have a favorite 
holiday tradition?

LEA: I enjoy taking our grandchildren to a local Christmas 
tree farm the day after Thanksgiving when we cut down a 
fresh tree, and gather boughs to fill my window boxes. We 
enjoy being outdoors together, taking a ride in a 
horse-drawn wagon and sipping a cup of hot chocolate by 
the fire.  That’s how we kick off the holiday season.



IN THE NEWSIN THE NEWS

Since this is a busy month for everyone, we thought instead of our regular In the 
News segments, we would recommend books to read over the holiday break! 
 

HOLIDAY BOOK RECOMMENDED READS: 
 

Holiday Book Recommended Reads 
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Chatter, the voice in our head,
Why it matters, and How to

harness it. (Ethan Kross) 

Self-Determination in 
Mediation (Dan Simon & Tara 

West) 

BIFF: Quick Responses to High 
Conflict People (Bill Eddy) 

The Righteous Mind: Why 
good people are divided by 

politics and religion (Jonathan 
Haidt)

New Ways of Seeing: The Art 
of Therapeutic Reframing 

(Mark Tyrrell)

The Conflict Resolution 
Phrase Book (Barbara Mitchell 

& Cornelia Gamlem)

It Starts with Us (Colleen 
Hoover) 

The Body Keeps the Score 
(Bessel van der Kolk)  



Finding Peace in a Chaotic Season IN THE KNOW

Finding Peace in a Chaotic Season
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Put up holiday decorations only after 
checking all 500 bulbs

Attend all holiday parties, including 
child(ren)’s school concerts and events 

Purchase white elephant gifts

Change your Instagram, Facebook, and 
Twitter backgrounds to holiday themes

Include Happy Holidays and Happy New 
Year’s on your email tags

Plan for which family member’s home you 
will visit on Christmas Eve 

Get matching family pajamas

Purchase extra gifts in case a family 
member brings someone unexpected on 
Christmas day 

Figure out the last day you can ship and 
order on amazon for packages to arrive by 
Christmas Eve 

Take a holiday photo to mail with your 
Christmas cards Help with the holiday newsletter…LOL!



 

Genesis Mediation of Indiana LLC

IN THE KNOW
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Holiday Recipes

ENJOY SOME OF OUR FAVORITE HOLIDAY RECIPES FROM IAM TO YOU!

TERRY MAYS’ HOMEMADE MILK AND COOKIE SHOTS 

INGREDIENTS: 

GARNISH:

INSTRUCTIONS: 
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•
• ½ teaspoon of salt 
• 1 cup of unsalted butter 
•  cup sugar 
• ½ cup brown sugar 
• 2 large egg yolks 
• 2 teaspoons vanilla extract 
• ¾ cup chopped milk chocolate 

chips

• I cup of milk chocolate chips 
• Sprinkles and/or chopped nuts 

(optional) 

combine. 

Turn the mixer to low and add the dry ingredients, mixing enough to combine. Stir in chopped chocolate chips.  

Preheat the oven to 360 degrees.  

Using a paper towel or waxed paper, grease your molds with shortening. 

inch thickness and adding it to the bottom of the mold. Flatten another piece of cookie dough to ¼ inch and 
add that to the side of the mold. Continue adding dough until the interior of the mold is evenly covered with a 
¼ inch thickness of cookie dough. Repeat with all molds.  

molds in the freezer for about 10 minutes.  



Holiday Recipes
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Take the cookie shot molds out of the freezer and bake for about 20-22 minutes or until the tops begin to 
brown. Remove them from the oven and let them completely cool on a wire rack.  

Remove the cookie shots from the molds. 

In a microwave safe bowl, microwave 1 cup of milk chocolate chips at 30 second intervals to melt. Using a 
butter knife or small spatula, coat the interior of the cookie shot with chocolate.  

OPTIONAL: Dip the rims of the cookie shot into melted chocolate and then into sprinkles or nuts.  

Allow the chocolate to set before serving the cookie shots with a pitcher of cold milk

LEA SHELEMEY’S SCOTCH SHORTBREAD COOKIES

INGREDIENTS:

• 1 pound of butter 
• 1 cup of light brown sugar 
•

needed)

INSTRUCTIONS: 
Preheat the oven to 300 degrees 

Place softened butter on top of it 

Work to combine using your hands; form a ball; cut into quarter sections 

Press out lightly with a rolling pin (no less than ¼” thick) 

with each quarter of the dough 

NOTE:  After rolling the dough, keep the scraps from each quarter separate.  Roll into rectangles; cut into 

Bake at 300 degrees until golden (approximately 15 to 20 minutes) 



Holiday Recipes
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JANETTA COLEMAN’S TAJIN CUCUMBER BOATS

INGREDIENTS:

• Cucumbers 
• Cream Cheese 
• Avocado 
• Everything Bagel Seasoning 
• Tajin Clasico Chili Lime 

Seasoning 
• Fresh Limes 
• OPTIONAL: Cilantro 

INSTRUCTIONS: 
Slice a cucumber in half lengthwise then, using a spoon, de-seed both sides. 

Blot both cucumber boats dry with a paper towel. 

Spread on cream cheese and mashed avocado. 

Sprinkle on Everything Bagel Seasoning and Tajín before adding a squeeze of lime juice. 

OPTIONAL: Finely dice fresh cilantro and sprinkle over boats.

MATTHEW CARROLL’S MOM’S SPICE CAKE CUPCAKES WITH CREAM CHEESE FROSTING 

INGREDIENTS:

•
and leveled. The spoon and level 
method reduces the amount of 

goods. You end up putting up to 

needed in recipes when just 
scooping. 

• Baking powder 
• Baking soda 
• Salt 
• Ground cinnamon 
• Ground ginger 
• Ground allspice 
• Ground cloves 
• Nutmeg 

• Unsalted butter – softened. 
Softened butter creams 
together with the sugars more 
easily than using cold butter. It 
also helps create a tender baked 
good. 

• Granulated sugar 
• Light brown sugar 
• ¼ cup of raisins 
• Sour cream – sour cream 

lightens the cupcake batter and 
makes the cupcakes tender 

• Eggs – room temp. Room 
temperature eggs blend into the 
sugar mixture easier and better. 

• Vanilla extract 



Holiday Recipes
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INSTRUCTIONS: 
Making these cupcakes from scratch is easy and the trick is to not over mix the cupcake batter. Working with 
room-temperature ingredients also makes the process easier 

Preheat the oven to 350 degrees 

The unsalted butter is beaten until creamy using a hand mixer or stand mixer. Once the butter is broken down, 
add the granulated and brown sugar and beat until well mixed 

The vanilla extract and eggs are beaten into the butter mixture until creamy and well combined 

powder, and salt. The spice mixture consisting of cinnamon, ginger, cloves, nutmeg, and allspice is also sifted 
in 

Slowly beat half of the dry ingredients and the raisins into the wet mixture and beat in the sour cream. Beat 
until just combined 

Beat in the remaining dry ingredients until the dry mixture is moistened. Do not over mix the batter. This will 
result in dense and dry cupcakes 

Bake in the preheated oven for 23-25 minutes. Check the center of a cupcake with a toothpick. If it comes out 
clean, the cupcakes are done. If it is still wet, bake for a couple of more minutes. The tops of the cupcakes 
should also spring back after lightly touching the tops 

Allow the cupcakes to cool completely before frosting to prevent the cream cheese icing from melting into the 
cupcakes. It takes some patience but it is worth it to prevent frosting that melts on top of your cupcakes! 

The cream cheese frosting is subtly sweet. It is balanced well with the amount of unsalted butter and cream 
cheese 

Use room temperature butter until it is beaten until creamy. Once the butter is creamy, the room temperature 
cream cheese is blended into the butter until smooth. 

Vanilla extract, as well as salt, are then blended into the mixture. 

The confectioner’s sugar is then slowly beaten into the mixture. If needed, add one to two tablespoons of milk 
to make it creamy enough to frost. If piping, having the frosting on the stiffer side will make the frosting keep 
its shape. Add some cornstarch to the frosting to make it stiffer without making it sweeter. 

but it is optional. 



Holiday Recipes
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BRUCE WRIGHT’S HOLIDAY BEVERAGE DELIGHT 

INGREDIENTS:

• Whiskey of your choice 
• OPTIONAL: Ice and glassware

INSTRUCTIONS: 
Using a low ball whiskey glass, slowly pour whiskey neat or over
ice as preferred.  


