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AdvoCare provides innovative nutritional, weight-management and sports performance prod-

ucts. It also provides business opportunities to empower individuals to explore their ultimate 

earning potential. 

Ali and Patricia Wright set sail on their journey as AdvoCare distributors.  Patricia, a sufferer of 

migraines, discovered the ‘Spark’ drink offered by AdvoCare. The drink contains caffeine and vit-

amins needed to combat the migraines. The bonus was, there was no additional calories with 

‘Spark.’  

Ali has lost 31lbs since using the products and Patricia has lost 25lbs.  Using the products gives 

this couple the knowledge and experience to become distributors and also show others how to 

achieve their health and financial goals. 

What they appreciate about the program is transparency. There are professional athlete en-

dorsements. However, these aren't your typical paid endorsements. The professional must use 

the product for at least a year before they can give an endorsement. Their compensation comes 

in the form of additional products, not cash contracts.  

In addition, AdvoCare has a ton of personal trainers who 

are distributors and recommend the products for their 

clients.  

If you currently have a trainer be sure to speak with him 

or her to find out how to incorporate the products. 

As with any new program, be sure to check with your doctor before 

beginning.  

 

 

 

 

For more information please visit: 

www.advocare.com/151039693 

COMMUNITY MEMBER SPOTLIGHT 



This publication is not intended to provide any legal advice, nor does it create and attorney-client relationship. Each and every case is 

different.  To consult the attorneys of Boston Law Group, LLC regarding a medical malpractice case, please call 301-850-4832.  

Who Will Be On My Jury? 

By: J. Renee Boston, Esq. 

We get a lot of questions about trials in the practice of law. One question frequently asked is what will the jury 

look like? Here is a snapshot of the process in Maryland. 

For starters if it is a criminal case, there will be 12 jurors. If it’s a civil case, then it will be 6 jurors.  In family 

law matters, you won’t have a jury.  

Both sides will select the members of the jury by a process called voir dire. Voir dire is a question and answer 

session whereby the attorneys learn more about the prospective jurors so that they can decide who, in their 

opinion, would be best to listen to the issues of their case.  

These prospective jurors are made up from those who reside in the county in which the cause of action origi-

nated or in some cases, where the defendant resides. These people are registered voters and/or licensed driv-

ers or ID carriers through the Motor Vehicle Administration.  

Again, there are specific rules for where the case will be filed and decided. For example, where the defendant 

lives in a divorce case, where the crime happened, or where the injury occurred (note: there are other rules 

which may come into play in deciding where to file your case and it is strongly suggested that you speak to  

local counsel about this issue). In specific situations, the case will be moved to another jurisdiction and the 

jury would be made up of people from the new jurisdiction.  

12 Angry Men  

The jury deliberates the case 

My Cousin Vinny 

The Jury listens to one of the attorney’s opening statements 

 



Communication Policy: The attorneys of Boston Law Group, LLC generally do not accept unscheduled phone calls. This allows us to focus our time 

and attention on individual cases, which creates greater quality legal service. To schedule an appointment, please email: info@bostonlawllc.com. 
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He Said 

Anyone who knows me knows that I am a crab 

connoisseur.  I enjoyed A the most. Its texture 

was solid with nice large chunks of crabmeat. B 

and C were both good, too. I  must give B a 

slight edge over C. C was a bit too fishy for me. 

I'm not sure if C was  fried in fish grease or had 

a few chunks of fish added to it, but it had a 

fishy undertone to it. 

B was a bit too creamy for me. It was still good 

but the creamy inside made the cake fall apart.  

All in all the crab cakes were good . The main 

factor to me is whether you are fine with a little 

fishy undertone to the cake. 

As for the establishments, they all have space to 

dine in if you choose to go that route. With that 

said, Casey’s is on the small side so take that 

into consideration.  

She Said 

The goal was a total blind taste test, but that didn’t 

work out so well for me because I was the one that 

plated them and Casey’s looked totally different from 

the other two. The traditional broiled cakes were of a 

substantial size.  

Pappas was my favorite. It had big chunks of crab-

meat and very little filler. It was nicely seasoned and 

firm. The texture of Casey’s inside was great and sea-

soned well with little filler. What I didn’t like about 

Casey’s was that it was fried and a little too hard for 

my liking. The one from Timbuktu’s was broiled and 

looked very similar to the Pappas regarding the exte-

rior texture. The difference between the two was 

that Timbuktu used more wet ingredients and their 

cake was much creamier. Without the cream, Pappas 

was still moist.  

I could go with either Pappas or Timbuktu's again, 

but Oprah was right!   

He Said/She Said 

Our he said/she said of the month is a review of the “best 

crab cakes in Maryland.” We get asked all of the time by 

guests to the area, who has the best crab cakes.  

We did a blind tasting of 3 of the top contenders.  

A: Pappas in Glen Burnie –they ship nationwide and was 

name one of Oprah’s Favorite Things for 2015. 

B: Timbuktu in Hanover-They don’t even have a website 

C: Casey’s Crab House in Maryland City in Laurel/Ft. 

Meade area Casey’s is known for their whole blue crabs. 

This is an old school “fish house.” 

L-R: Casey’s, Pappas (top) and Timbuktu 
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For more information on 

BLG, be sure to “Like” our 

page on  Facebook and      

follow us on twitter! 

2 Wisconsin Circle 
Suite 700 

Chevy Chase, MD  20815 
301-850-4832 (O) 
301-830-6781 (F) 

medicalinjury@bostonlawllc.com 

Don’t have time to wait for a paper 

copy of Off The Press? Email us at: 

info@bostonlawllc.com. We can 

add you to 

our email 

list. This way 

you can get 

updates, 

news, and 

newsletters 

sent electronically.  

It’s More Than Like Not Going To Happen Overnight… 

By Marcus B. Boston, Esq. 

 

If you have had an opportunity to follow me on Instagram @mdpeopleslawyer or you are a subscriber to my YouTube 

page Marcus’ Corner, you know that I speak from time to time about running a small business. If you are not following 

me on those places then do so! (lol) 

 

But now seriously, back to the topic of this article, “It’s more than likely not going to happen overnight,” is an im-

portant part of your understanding when you are starting your “own thing.” I get questions all the time regarding “how 

long will it take for me to start making money,” or “how long will it take for things to get up and running?”  

 

If you are new to this (starting your own business) then you will have to be patient if you are going to see this thing to 

the end. Remember, starting a business is not something that you have ever done before. It is a new endeavor for you! 

One way to look at it, from a simple standpoint, is to remember when you first learned to ride a bike. 

 

More than likely you did not just grab a 10 speed and go to town. No!!! You started with training wheels. These train-

ing wheels taught you how to get a feel for the bike. You learned how to pedal initially, and then you figured out how 

much force you needed to make the bike go faster. When the training wheels were removed, you had to learn another 

important lesson, balance. 

 

See, all of these experiences and failures (falling down and getting back up) eventually taught you how to ride a bike. 

Without the experiences, and the patience which went along with it, you would have never learned how to ride. 

 

Starting a business is the same way. You HAVE to go through the bad and the struggle so that you can learn what you 

need to learn for success in your area. 

 

BLG is over 5 years old now and Renee and I are still learning…. “Be patient and 

trust the process.” 

Things To Do In DMV 

6-12: Frederick Restaurant Week 

18-20 Maryland Day Celebration (Annapolis and surrounding areas) 

March 20-April 17 Cherry Blossom Festival 

27: Easter Sunday 

28: White House Easter Egg Roll 

28: African American Family Celebration at the National Zoo 


