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Car Rentals and Extra Insurance – What You
Always Wanted to Know!

Should you buy extra rental car insurance at the
counter?

Does My Credit Card Have Rental Car Coverage?

When Is Rental Car Insurance Coverage A Good Idea?

Click Here For Answer to
These Questions and More

Click Here to Enter

We started June off with the Shenandoah Valley
Motorcycle Expo in Woodstock, Virginia where custom
bike builders and motorcycle enthusiasts from across the
east coast converged to display their custom
motorcycles. The two-day event brought as many unique
motorcycles as it did people. Our long-time partner and
drag racing guru, Dan Grinde, took the show with his
custom Panhead. The serene setting in the Shenandoah
Valley leads to some of the most beautiful and deserted
roads in our state.

Our support for the Ride to Fight Suicide continued in
Harrisonburg at Blue Ridge Powersports. The cause
promotes mental health and fellowship through
community involvement. An amazing ride through the
country followed by live music, food and a silent auction
made for a memorable afternoon. The ride turned out
hundreds of motorcycle riders raising over $30,000 for
suicide prevention charities.

What Our Clients Are Saying About Us

Participate in our monthly contest
and like us on FACEBOOK

Fresh Corn Salad

Easy summer side dish!!

Ingredients:

For the salad:

4 ears fresh corn
15 ounce can black beans, rinsed and drained
8 ounces cherry tomatoes, halved
½ cup chopped red onion
½ cup cilantro, chopped
3 ounces Cotija cheese, crumbled*
1 large avocado, chopped

For the dressing:

¼ cup lime juice, about 4 limes
¼ cup olive oil
¾ teaspoon chili powder
½ teaspoon cumin
½ teaspoon garlic powder
½ teaspoon kosher salt
1⁄8 teaspoon pepper

Instructions

Heat grill to medium heat. Remove husks and silks
from corn, rinse and pat dry. Rub oil lightly on the cobs.
Grill directly on the grates for 12 – 15 minutes, turning
every 3-4 minutes, until you have nice grill marks on all
sides.

While the corn cools, make the dressing. Whisk
together all dressing ingredients in a small bowl. Set
aside.

Once the corn is cool, carefully use a sharp knife to
slice the kernels off the cob. Place corn kernels in a
large bowl.

Add the black beans, tomatoes, red onion, and
cilantro. Pour the dressing over the salad and toss
gently to combine. Stir in the Cotija cheese. If serving
the salad within 2 hours, you can stir in the avocado
now. Otherwise, wait and add the avocado right before
serving. Salad is best if chilled for at least 2 hours before
serving.

Recipe and image courtesy of dinneratthezoo.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.

Did I accidentally go into your spam/junk folder?
To correct this please hit "Not Spam" or "Not Junk" next to your reply and

forward buttons.
You can also add me to your contacts to ensure that I go to your inbox next

time.
Changed your mind? You can unsubscribe at any time.
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