
Your September Message From Attorney Paul Hernandez

Win 2 tickets to the Dallas vs. Washington game
on November 24th, 2024.

We are giving our friends a chance to go to the game at the
Northwest Stadium in MD.

Click Here to Enter

We just concluded a successful Ride for Kids event, a national motorcycle charity
program benefiting the Pediatric Brain Tumor Foundation. This year, thanks to the
generous support of the Law Tigers and Richmond Harley Davidson, the event
operated at zero cost for the first time in its 23-year history. As a result, all proceeds
will go directly to the foundation, which leads the way in funding childhood brain
cancer research, supporting families affected by this disease, and advocating for
policies that help patients, survivors, and their loved ones. The event is the country’s
longest-running national motorcycle charity program. 

Click Here to Learn More

Office Fun at Kalfus & Nachman!

Participate in our monthly contest and like us on FACEBOOK

Cast-Iron Apple Cinnamon Crumble
prep time 15 minutes
cook time 70 minutes
serves 4 people

Ingredients:

3/4 cup plus 2 tablespoons all-purpose flour,
divided
3/4 cup old-fashioned oats
1/2 cup granulated sugar
1/2 teaspoon fine sea salt, divided
1/2 cup (1 stick) chilled unsalted butter, cut
into pieces
2/3 cup packed light brown sugar
1 teaspoon ground cinnamon
3 Gala or Braeburn apples, cored and cut
into 1/2-inch wedges
3 Granny Smith apples, cored and cut into
1/2-inch wedges
2 Golden Delicious apples, cored and cut
into 1/2-inch wedges
Vanilla ice cream, for serving (optional)

Directions:

1. Position a rack in the center of the oven. Preheat the oven to 350°F.

2. In a chilled medium bowl, mix 3/4 cup of the flour, oats, granulated sugar, and 1/4 teaspoon of salt
to blend. Using your fingers, rub the butter into the flour mixture until moist clumps form. Freeze
the topping for about 10 minutes, or until firm..

3. Meanwhile, in a large bowl, whisk the brown sugar, remaining 2 tablespoons of the flour, cinnamon,
and remaining 1/4 teaspoon of salt together. Add the apple wedges and toss to coat. Transfer the
apple filling to a 10-inch cast-iron skillet, mounding it above the skillet rim. If you don’t have a cast-
iron skillet, you can use a 10-inch-diameter sauté pan or deep-dish pie dish. Sprinkle the crumble
topping evenly over the apple filling. The filling and crumble topping will be domed in the skillet, but
will cook down throughout baking.

4. Place the skillet on a baking sheet lined with aluminum foil to catch any juices that will bubble over.
Bake for about 1 hour and 15 minutes, or until the topping is golden brown and the filling is
bubbling. Let the crumble cool for about 10 minutes. Spoon the crumble into bowls and serve
warm with the ice cream, if desired.

Recipe and image courtesy of www.orlando.momcollective.com

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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