
Your April Message From Attorney Paul Hernandez

 A Message from Kalfus & Nachman on Distracted Driving 

Dear Friends and Neighbors,

It’s a hyper-connected world, and the
temptation to glance at a notification,
check a map, or change a playlist while
driving is constant. But even a few
seconds of distraction can have
devastating consequences. 

Click Here Read More

Celebrate Mom with a Beautiful Flower Delivery!

Kalfus & Nachman Injury and Disability Lawyers is spreading the love this
Mother’s Day! We're arranging a special floral delivery for 10 deserving

moms—straight to their door!

ENTER HERE

The UniverSoul Circus is coming back to Norfolk, VA!

Kalfus & Nachman wants to send you and a guest under the Big Top for an
unforgettable night of thrills, laughter, and jaw-dropping performances!

📆 June 5th – June 22nd
📍Military Circle Mall

880 N Military Highway
Norfolk, VA 23502

Don’t miss your chance to win 2 free tickets!
Entries are limited, so be sure to sign up before they're gone.

ENTER HERE

Its been a busy week.  Over the weekend we sponsored the 6th annual RVA Flattrack
race in Ashland Virginia.  Racers gathered from across the Mid-Atlantic to test their skills
and put their bikes on the track at the Capital City Speedway.  Two nights of racing
brought out racers and fans alike to share their enthusiasm for motorcycles.  Huge
support from the Richmond motorcycle community was evident as this event and the
vintage class honors the motorcycle racing that put Richmond on the Map as a hotbed
for motorcycle flattrack racing in the 80"s. 

On Sunday we sponsored Boneshakers Social Club at the "Big Lick Memorial Bike, Car
and Truck Show".  The event raised money for Bikes for Tykes and had excellent
support from local motorcycle and auto clubs.  Each year the program delivers bicycles
and helmets to children ages 2-17 with the support of community fundraiser and
volunteers.  Many kind hearted individuals rode their motorcycle and classic vehicles out
to support the cause.  

Click Here to Learn More

Office Fun at Kalfus & Nachman!

Participate in our monthly contest and like us on FACEBOOK

Strawberry Cobbler
Ingredients:

Filling:

6 cups sliced strawberries (about 2
pounds)
1 cup granulated sugar 
2 tablespoons cornstarch 
1 lemon, zested and juiced 
 2 teaspoons pure vanilla extract 

Biscuit Crust:

1 stick (8 tablespoons) cold unsalted butter, cubed, plus more for the pan
2 cups all-purpose flour 
 1/2 cup granulated sugar 
1/4 cup light brown sugar 
1 1/2 teaspoons baking powder 
 1/2 teaspoon kosher salt 

3/4 cup half-and-half 
 2 teaspoons coarse sugar, such as demerara sugar or turbinado 
 Vanilla ice cream, for serving  

Directions:

1. Preheat the oven to 375 degrees F. Butter a large (10-inch) cast-iron skillet.

2. Stir together the strawberries, sugar, cornstarch, lemon zest, lemon juice and vanilla in a
medium bowl. Set aside to allow the strawberries to macerate while making the
biscuit dough.

3. Stir together the flour, granulated sugar, brown sugar, baking powder and salt in a
medium bowl. Press the cubed butter into the flour with your fingers or a pastry
cutter until the mixture resembles wet sand. Gradually mix in the half-and-half
with a rubber spatula until a wet shaggy dough forms.

4. Pour the macerated strawberries into the prepared skillet, then
drop large spoonfuls of the biscuit dough on top, leaving some space between each.
Sprinkle the coarse sugar on top of the dough and place the skillet onto a rimmed baking
sheet. Bake until the biscuits are golden brown and cooked through, 40 to 45 minutes.
Let cool 10 to 15 minutes before serving. Serve with vanilla ice cream.

Recipe Courtesy of: www.foodnetwork.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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