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Heavier EVs Are Knocking Down Guard Rails and Reshaping Our Roads

There are always costs to go along with the
perks of any new technology, and this is
undoubtedly true in the case of electric vehicles.
While these battery-powered marvels only make
up about 10% of new cars sold, that number is
bound to continue increasing.

Click Here to Read More
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Safe Ride Home Program will be available in the 757 area from 6pm until midnight on
the night of St. Patrick's Day

To get a free cab ride, call zTrip at 757-855-4444, say and they will pick you up at any
bar or restaurant in the Hampton Roads area and drop you off in any adjacent city to this area to assure
you get home safely.

Or use your and . If you send your receipt to our Norfolk Office at 870 N Military Highway,
Norfolk, VA 23502, Attn. Mary Murray, we will reimburse your trip. For more details .

If you are starting to see a few leprechauns on your St Patrick's Day night out, take a Safe Ride on us!

These Rules Apply:

The following rules apply. Must 21 or older to participate, rides from 6:00 to midnight only on 3/17/2024. Rides must be with
zTrip cab service, Uber or Lyft. Rides cannot be guaranteed; however, every attempt will be made to accommodate all requests.
Pick up is from any bar or restaurant in any city in the Hampton Roads area (Black and White Cab will not pick up in Portsmouth,
VA). There is a $35 cap on Lyft & Uber reimbursement. Go to https://www.kalfusnachman.com/safe-rides-home/ for more details
or call 757-461-4900.
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WIN A POT OF GOLD FOR
ST. PATRICK'S DAY!

3 LUCKY PEOPLE WILL WIN
A 5100 AMAZON GIFT CARD

CLICK HERE
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Law Tigers is sponsoring the "Back to the Beach" Chopper Show at Southside Harley
Davidson on Saturday, March 30, starting the season with a unique display of custom
motorcycles across the mid-Atlantic. The show is a "ride in show," meaning all motorcycles
must be ridden to the competition. They will be judged on creativity, rideability, and artistic
appeal. Heavily modified shovel heads, pan heads, and more will be seen rolling in for a
celebration of choppers. Imagine a scene from Easy Rider.

Nachman

‘ ‘ The moment you walk into Kalfus & Nachman you are
greeted by a warm and welcoming professional who

almost makes you forget that you are going to talk to a

lawyer! I am sorry, I can’t remember her name.

She is an asset to the company! My experience working
with Melissa Moreno and Greg Camden is one that I

would recommend to anyone needing legal assistance!

Kind, caring professionals!

- Brain M
)]

Greg Camden o
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" Hoppy Birthday.

Wishing you the best on your
birthday and everything good in
the year ahead.

Participate in our monthly contest and like us on FACEBOOK

Mini Cheesecakes

Get ready to wow your friends, family and party guests
with the best mini cheesecakes you‘ve ever tasted!

Ingredients:

Crust

¢ 1 cup graham cracker crumbs
* 4 tbsp unsalted butter (1/2 stick), melted

Cheesecake

» two 8 oz packages full fat cream cheese, softened
to room temperature

» % cup granulated sugar

e 1 tsp vanilla extract

e 2large eggs

Topping

* whipped cream
o fresh Fruit

Directions:

Crust

¢ Preheat the oven to 350° F.

» Line a regular sized muffin pan with paper muffin liners. In a mixing bowl, combine the graham
cracker crumbs and melted butter until it resembles coarse sand. Put 1-2 tbsp of crumbs in
each muffin cup. Use a 1/3 cup (or similar) to press the crumbs down firmly into the pan. Bake
the crust for 5 minutes. Remove the pan from the oven and allow it to cool while prepping the
cheesecake.

Cheesecake

¢ In a mixing bowl, beat the cream cheese and sugar with an electric mixer until smooth, 1-2
minutes.

Beat in vanilla extract and eggs, until smooth. The eggs are the last ingredient that get mixed
into the cheesecake batter. Be sure to mix them in just until the yolk breaks. Over beating the
eggs is the number one cause of air bubbles and cracking.

Evenly divide the cheesecake batter among the muffin cups, filling the liners full. Bake for 15-17
minutes or until the center of the cheesecake is only slightly jiggly.

Allow the cheesecakes to cool to room temperature then place them in the fridge for at least 4
hours to chill before serving. If refrigerating overnight, loosely cover the cheesecakes in plastic
wrap.

Top with whipped cream, fresh fruit or chocolate ganache before serving.

Recipe and image courtesy of thefirstyearblog.com
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Call us if you have been injured at work!

1-888-Hurtline

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

ONETEXTORCALLCOULD | TAKE THE PLEDGE
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we 25 -‘_5“ -| The fight to end distracted driving starts
= - ITALL with you. Make the commitment to drive

phone-free today
Distracted driving kills and injures thousands of people each year. | pledge to
Ka]ﬁls R | « Pratect lives by never texting or talking on the phone while driving
['\ "! + Be a good passenger and speak out if the driver in my car is distracted.

Nachli » Encourage my friends and family to drive phone-free,

Attorneys at Law

1-800-HURTLINE Click Here to Take The Pledge
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FOR YOUR REFERRALS

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.

Watch Legal Matters on WAVY & FOX
MARCH 14 & 21
@10am &llam

Watch Case by Case on WTKR News
Channel 3
MARCH 13 & 27 @10am

Ask an Attorney a Question

Our Offices

Kalfus & Nachman PC Kalfus & Nachman PC Kalfus & Nachman PC
870 N. Military Hwy. 11719 Jefferson Ave. 1322 Plantation Rd.
Suite 300 Newport News, VA 23606 Roanoke, VA 24012
Norfolk, VA 23502 757.245.4878 540.343.4878

757.461.3303

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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