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Collection Problems & Solutions
Problem:

Possible loss of future business (delinquencies are not pursued)

Solution:

Debtors who are delinquent in their current payments tend to
be delinquent in future payments — accelerate your internal

collection process with these accounts

Problem:
Collection policies are not in place or enforced

Solution:

Spell out your billing process including expected time

frame of payments

Problem:
Collection staff are not properly trained

Solution:

Thoroughly train staff on billing, collecting and the art
of dealing with difficult debtors; we can offer guidance with

these issues

Problem:
Delayed use of outside collection agencies
after initial attempts to collect

Solution:

Outsource accounts to collection experts after three (3) months

of invoicing
Ingredients

Ham & Swiss 3 medium baking potatoes
Topped Potatoes 2 tablespoons cornstarch

@“\\ 2 cups fat-free milk
EEE O 1 tablespoon Dijon mustard

1/2 teaspoon pepper

cheese

1/2 cup shredded reduced fat Swiss

2 cups cubed fully cooked lean ham
;J'd 2 cups steamed cut fresh asparagus
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Bake potatoes at 375 degrees F for 1 hour or
until tender. Meanwhile, in a saucepan, combine
the cornstarch and milk until smooth. Bring to a
boil over medium heat; cook and stir for 2
minutes or until thickened. Reduce heat; stir in
the mustard, pepper and Swiss cheese. Cook and
stir until the cheese is melted. Stir in ham and
asparagus. Cook for 5 minutes or until heated
through. Cut potatoes in half lengthwise; place
cut side up and fluff the pulp with a fork. Spoon
2/3 cup sauce over each half.



