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Your November Message From Attorney Paul Hernandez

Before You Book: What Happens if You’re Hurt at Your Airbnb?

The biggest travel season of the year is upon us,
and if those you plan to visit don’t have enough
space to put you up, you may be considering the
popular alternative of renting a room, apartment,
or home from Airbnb. Although no one ever
expects an injury to occur when you’re on
vacation, accidents do happen. 

Click Here to Read More

Click Here to Enter

We are getting in the holiday spirit by giving away a full gear set by Sedici with our partner Cycle
Gear Richmond. The set includes a helmet, jacket and gloves custom fit for one lucky winner just
in time for the changing of the seasons.  Anyone can enter for free by following
@LawTigersVirginia and @CycleGearRichmond on Instagram and commenting on the post.
Cycle Gear sells a variety of motorcycle parts, tools and accessories and specializes in riding
gear from helmets and jackets to track suits and motocross gear, they have something every
motorcyclist needs.  

Participate in our monthly contest and like us on FACEBOOK

Ernie is Back!!!

Thanksgiving Leftovers
Hand Pies
Ingredients:

One 14.1-ounce package store-bought pie crust
All-purpose flour for dusting
1/4 cup leftover mashed sweet potatoes
1/2 cup leftover stuffing
1/2 cup 1/4-inch diced leftover roasted turkey
1/4 cup leftover cranberry sauce, plus more for dipping
1 large egg
1 teaspoon whole milk
Leftover gravy for dipping

Directions:

Special equipment needed: 4 1/2-inch round biscuit cutter

1. Preheat the oven to 350 degrees and line a baking sheet with parchment paper.
2. Roll out the pie crusts with a rolling pin on a lightly floured surface to 1/8 inch thick. Cut out

rounds of dough with a 4 1/2-inch round biscuit cutter and transfer them to the prepared baking
sheet. Gather and reroll the scraps if necessary; you should have 12 rounds.

3. Spread 1 teaspoon sweet potato in an even layer over half of each round, leaving a 1/4-inch
border around the edge. Top each with 2 teaspoons stuffing, then 2 teaspoons turkey, and finally
1 teaspoon cranberry sauce. (You may redistribute some of the filling among the rounds so all
the piles are even.) Whisk the egg and milk together in a small bowl to make an egg wash.
Brush the egg wash around the edges of each dough round.

4. Fold over each dough round to cover the filling, creating 12 half-moon shapes. With your
fingers, press the edges together to seal, and then press with a fork to seal securely.

5. Brush the top of each hand pie with the remaining egg wash. Make 3 small slits with a small
paring knife on the top of each pie to let the steam escape. Bake until the dough is cooked
through and golden brown, about 30 minutes. Serve warm with extra cranberry sauce and
gravy on the side for dipping.

Recipe and photo courtesy of foodnetwork.com

Get Personalized Printable Certificate!!!
TAKE THE PLEDGE today and immediately receive your printable certificate
TAKE THE PLEDGE with your kids, your partner, your friends on your family

The highest compliment you can provide to our business is to recommend those colleagues, friends
and family whom you feel might benefit from our services. If you know of someone, please feel free
to forward our contact information and website (www.KalfusNachman.com) or let us know directly
and we’d be happy to set up a meeting. Thank you.

Ask an Attorney a Question

Our Offices
Kalfus & Nachman PC
870 N. Military Hwy.
Suite 300
Norfolk, VA 23502
757.461.3303

Kalfus & Nachman PC
11719 Jefferson Ave.
Newport News, VA 23606
757.245.4878

Kalfus & Nachman PC
1322 Plantation Rd.
Roanoke, VA 24012

540.343.4878

Call 1�888–hurtline or visit us www.kalfusnachman.com
We service Virginia and North Carolina

Need More info? CONTACT US ->

Disclaimer: Content of this newsletter may not be used or reproduced without written permission of the author. This
newsletter is not intended to replace the services of an attorney. No expressed or implied guarantees have been
made or are made by the author or publisher. Information in this newsletter is for informational purposes only and is
not a substitute for professional legal advice.

https://www.facebook.com/KalfusNachman
https://twitter.com/kalfusnachman
https://www.youtube.com/user/VAPersonalInjuryKN
http://www.kalfusnachman.com/
https://www.kalfusnachman.com/
https://blueorchidmarketing.preview-postedstuff.com/V2-URUC-ZEcIs-QJqR-pv09/
https://blueorchidmarketing.preview-postedstuff.com/V2-URUC-ZEcIs-Z26Gu-J2bL/
https://blueorchidmarketing.preview-postedstuff.com/V2-URUC-ZEcIs-QJqR-s6Un/
https://www.facebook.com/KalfusNachman
https://www.facebook.com/KalfusNachman
https://www.foodnetwork.com/recipes/food-network-kitchen/thanksgiving-leftovers-hand-pies-3566077
https://www.mybomportal.com/customer/Kalfus/html/KalfusTakeThePledgeLandingPage_online.html
http://www.kalfusnachman.com/
https://www.kalfusnachman.com/contact/
http://www.kalfusnachman.com/
https://www.kalfusnachman.com/contact/
https://www.kalfusnachman.com/
https://www.facebook.com/KalfusNachman
https://twitter.com/kalfusnachman
https://www.youtube.com/user/VAPersonalInjuryKN
https://www.blueorchidmarketing.com/

