
Your November Message From Attorney Paul Hernandez

Thanksgiving Travel & Safe Arrivals

The American Automobile Association
(AAA) estimates that approximately 55.4
million Americans will travel 50 miles or
more from home this Thanksgiving, with
the majority traveling by car. This surge
in traffic volume, combined with potential
winter weather conditions, increases the
risk of accidents.

Click Here Read More

Click Here to Enter

We recently joined 475 motorcycle riders for the annual Pink Ride at the Khedive
Shriners Center which supports over 200 local women battling breast cancer.  The Pink
Ride brings together local business leaders and motorcyclists from the Hampton Roads
Community to help local women battling breast cancer receive resources and support
early detection by offering free mammograms several times a year throughout our
community.

Click Here to Learn More

Office Fun at Kalfus & Nachman!

Participate in our monthly contest and like us on FACEBOOK

Creamy Baked Mac and Cheese

Ingredients:

1 lb. dried elbow pasta  

½ cup unsalted butter

½ cup all-purpose flour

1½ cups whole milk

2½ cups half and half

4 cups shredded medium cheddar cheese, divided
(measure after shredding)

2 cups shredded Gruyère cheese, divided (measure
after shredding)

½ tablespoon salt

½ teaspoon black pepper

¼ teaspoon paprika (smoked paprika recommended)

Directions:

1. Preheat Oven: Preheat oven to 325°F. Grease a 3-quart baking dish (9x13-inch) and set aside.

2. Cook Pasta: Bring a large pot of salted water to a boil. Add pasta and cook 1 minute less than the
package instructions for al dente. Drain, then drizzle with a little olive oil to prevent sticking.

3. Prepare Cheese: While the water is heating, shred the cheeses and toss together to mix. Divide
into three portions: 3 cups for the sauce, 1½ cups for the inner layer, and 1½ cups for the topping.

4. Make the Sauce: Melt butter in a large saucepan over medium heat. Sprinkle in flour, whisking
until the mixture resembles wet sand. Cook for about 1 minute, whisking often. Gradually whisk in
about 2 cups of half and half until smooth, then slowly add the remaining half and half and the milk,
whisking constantly until fully combined and smooth.

5. Thicken the Sauce: Continue to cook over medium heat, whisking frequently, until the sauce
thickens to the consistency of a slightly thinned condensed soup.

6. Add Cheese and Spices: Remove from heat and stir in salt, pepper, paprika, and 1½ cups of the
cheese mixture, stirring until melted and smooth. Add another 1½ cups of cheese, stirring until
completely melted and incorporated.

7. Combine Pasta and Sauce: In a large mixing bowl, combine the drained pasta with the cheese
sauce, stirring until fully mixed. Pour half of the pasta mixture into the prepared baking dish.
Sprinkle with 1½ cups of shredded cheese, then add the remaining pasta mixture on top.

8. Bake: Top with the final 1½ cups of cheese. Bake for 15 minutes, or until the cheese is bubbly and
lightly golden brown.

Recipe Courtesy of: The Chunky Chef

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.

Catch Attorney Paul Hernandez on...

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.
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