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Your May Message From Attorney Paul Hernandez

Motorcycle Safety Month is Just Around the Bend, So Share the Road!

Spring is here, and May’s Motorcycle Safety
Month will be here sooner than you think.
However, despite the warming weather and
increasing number of bikes on the road, drivers
often overlook motorcyclists because they're not
actively searching for them.

Click Here to Read More

Enter Here

We had a great time at Bayside Bike weekend, kicking things off with the Ives
Brothers stunt show.  Vendors, games, test rides, live music, and a one-of-a-kind
stunt show where motorcycle stuntmen perform death-defying stunts on a vertical
wooden cylinder dubbed "The Wall of Death."  The excitement is tangible as
motorcycles whirl around the wooden structure, vibrating the entire crowd.  The
show pays homage to vintage motorcycle racing days when racers competed on
wooden banked tracks.  The event also celebrated Harley Davidson's newly released
and completely redesigned motorcycles, the Road Glide and the Street Glide, two of
the brand's most iconic bikes with huge updates and available to test ride at Bayside
Harley Davidson.

Click Here to Learn More

Participate in our monthly contest and like us on FACEBOOK

Teriyaki Shish Kabobs
Summer Grilling Fun!

Ingredients:

1 cup sugar
1 cup reduced-sodium soy sauce
1 cup ketchup
2 tsp garlic powder
2 tsp ground ginger
2lb beef top sirloin steak, cut into 1-1/2-inch
cubes
2 - 3 small zucchini, cut into 1-inch slices
1/2lb medium fresh mushrooms
1 large green or sweet red pepper, cut into 1-
inch pieces
1 small onion, cut into 1-inch pieces
2 cups cubed fresh pineapple

Directions:

1. For marinade, mix first 5 ingredients. In a large bowl or shallow dish, add half the marinade and
the beef; turn to coat. Cover and reserve remaining marinade. Cover and refrigerate beef and
marinade overnight.

2. On metal or soaked wooden skewers, thread vegetables and, on separate skewers, thread
beef with pineapple. Discard remaining marinade from beef bowl. Grill kabobs, covered, over
medium heat until vegetables are tender and beef reaches desired doneness, 12-15 minutes,
turning occasionally.

3. In a small saucepan, bring reserved marinade to a boil, stirring occasionally; cook 1 minute.
Remove vegetables, pineapple and beef from skewers before serving. Serve with sauce.

Recipe and image courtesy of www.tasteofhome.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.

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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