
 

 

Is My 2024 Personal Injury Settlement Taxable? A Guide
to Understanding the Tax Implications

Receiving a personal injury settlement
can provide much-needed financial relief
after an accident. However, many are
surprised to learn that portions of their
settlement may be subject to taxation,
leaving less than expected for the
resolution of painful and expensive
consequences.

Click Here Read More

Last month we participated in a swap meet with Motorcycle Dreams and Southside
Harley Davidson.  Enthusiast gathered to swap and find rare and hard to locate
American motorcycles parts and motorcycles.  Swap meets are an essential resource for
vintage enthusiast to collaborate on their rare and unique motorcycles.

Click Here to Learn More

Office Fun at Kalfus & Nachman!

Participate in our monthly contest and like us on FACEBOOK

Super Bowl Wings
Ingredients:

For the Chicken:

4 pounds chicken wings, halved at joints, wingtips
discarded

2 tablespoons baking powder

3/4 teaspoon salt

For the Sauce:

1 tablespoon toasted sesame oil

1 teaspoon garlic, minced to paste

1 teaspoon grated fresh ginger

1/4 cup water

3 tablespoons sugar

2-3 tablespoons gochujang (Korean chili paste)

1 tablespoon soy sauce

Directions:

Prepare the Sauce:

In a large bowl, combine the sesame oil, garlic, and ginger. Microwave until the
mixture is bubbly and fragrant but not browned, about 40 to 60 seconds.
Whisk in 1/4 cup water, sugar, gochujang, and soy sauce until smooth. Set aside.

Prepare the Chicken:

Adjust oven racks to upper-middle and lower-middle positions. Preheat the oven to
250°F (121°C).
Line a rimmed baking sheet with aluminum foil and set a wire rack on top.
Pat the chicken wings dry with paper towels.
In a large zip-top bag, combine the baking powder and salt. Add the wings, seal the
bag, and toss to coat evenly.
Arrange the wings, skin side up, in a single layer on the prepared wire rack.

Bake the Wings:

Place the wings on the lower-middle oven rack and bake for 30 minutes.
Move the wings to the upper-middle rack, increase the oven temperature to 425°F
(218°C), and continue roasting until the wings are golden brown and crispy, about 40
to 50 minutes, rotating the sheet halfway through baking.
Remove from the oven and let stand for 5 minutes.

Sauce and Serve:

Transfer the wings to the bowl with the prepared sauce. Toss to coat evenly.
Serve with celery or carrot sticks and your choice of creamy dip.

Recipe Courtesy of: Oui, Chef Network

Click Here

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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