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A man in Texas sat down and did the math for his 
senior living expenses. The assisted living facility that 
he researched would cost about $190 per day. A 
room at the Holiday Inn with an extended stay rate 
and senior discount would cost about 1/3 of that. 
The gentleman stated that with the $120 per day 
savings, he can have lunch and dinner at any 
restaurant of his choosing, pay for laundry, room 
service, gratuities and pay per view TV at the hotel. 
For the cost of his room at Holiday Inn, he will also 
receive daily breakfast (sometimes a happy hour), 
access to a gym and  a pool and complimentary 
toiletries. 
Given the cost, he is seriously contemplating the 
Holiday Inn. 
 
*Discuss with your doctors and family about your 
individual needs regarding assisted care during your 
senior years before making any plans. 

Thursday, March 28, 2019 was the official start to the 
2019 Major League Baseball season. The Washington 
Nationals hosted the New York Mets and unfortunately 
were not successful. BLG and BVC (Boston Vocational 
Consulting) took the afternoon to enjoy the warm 
weather and some baseball. 

PLAY BALL



Off The Press

WHAT YOU NEED TO KNOW BEFORE PLANNING YOUR 

EUROPEAN VACATION

 At present, U.S. Citizens who are traveling for less than 90 days do not need a travel visa to travel 
in and around Europe.  However beginning January 21, 2021, most European Union countries will 
begin implementing a new travel visa as a requirement for U.S. citizens and citizens from 59 other 
countries to enter. 
 
The ETIAS or European Travel Information and Authorization System will be valid for 3 years upon 
approval.  This new form of security is an added border security measure for most of Europe. 
 
We recently traveled to several countries in Europe and were rarely asked for proof of citizenship or 
identify. ETIAS was implemented jointly by these countries as a method to deter illegal immigration. 
If planning a trip that will go into 2021, please do your research PRIOR to making any plans. Just 
because you apply for the visa does not mean that your application will be accepted. 
 
For more information, please visit: https://www.etiasvisa.com/etias-requirements/americans
 
Below is a list of participating countries.

Austria                 Belgium         Luxembourg

Netherlands        Germany        France

Spain                  Portugal          Sweden

Finland               Denmark         Lithuania

 

Latvia             Estonia              Poland

Slovakia         Hungary            Slovenia

Italy                Greece              Czech Republic

Malta              Liechtenstein     Iceland

Norway           Switzerland
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Now-13th: Cherry Blossom Festival

16th: DC Emancipation Day

20th-28th: National Park Week (free admission)

21st: Easter Sunday

26th-28th: Georgetown French Market, 

       Georgetown 10am-5pm

 

 

THINGS TO DO IN  APRIL IN THE DMV

WHAT IS HYPOTHERMIA TREATMENT FOR BABIES WITH BRAIN 

INJURIES?

BY: Marcus B. Boston, Esq.

 Neonatal therapeutic hypothermia is now being used to help treat babies who have suffered a brain 
injury at birth. The idea is to cool the baby in hopes to slow down the progression of injury. When 
deciding whether to use hypothermia treatment, there are several factors that doctors will take into 
consideration. For example, the PH level of the cord gas (below 7) will be one of the factors.
 
The treatment cools the baby’s body temperature to between 33.5 and 34.5 degrees Celsius. It must be 
done within six hours of birth and must be done continuous for seventy-two hours. The goal is to lower 
the baby’s metabolic rate, thus helping injured cells and decreasing the severity of the injury.
 
Doctors must be alert for the possibility of hypoxic ischemic encephalopathy in newborns who 
demonstrate certain findings. Delay in diagnosing HIE, or not following the proper procedures for brain 
cooling, can lead to the baby losing out on important treatment.
 
For one family, the fact that their baby had to be “cooled
 down,” coupled with the fact the doctors were saying
 that the baby had a brain injury, was an immediate
 sign that they needed to start researching what 
happened to their baby. The doctors and nurses were
 giving little information as to what lead to the events
 mentioned above. One word did stand out, HIE. 
(You can read the rest  of this educational article at
 bostonlawllc.com)
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Disclaimer:
This publication is not intended to provide 

any legal advice, nor does it create an 

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. 

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.

S T A Y  C O N N E C T E D

Renee's World Famous Lasagna 

Preheat oven to 350 degrees. In a large pot,  
saute the garlic and onions until tender. Then 
add the ground meat and brown gently. Drain 
any fat, if needed. Add tomatoes (if desired)
At the same time, boil water for the noodles and 
cook noodles according to desired tenderness. 
Once noodles are done, drain and cool.
Whisk ricotta with an egg, until creamy.
Begin layering your sauce, noodles and meat 
then sprinkle with enough shredded cheese to 
cover layer. Repeat for a total of three layers.
Loosely cover your pan with a piece of foil 
sprayed with cooking spray (it will keep your 
cheese from browning too fast and your edges 
from overbaking. 
Place in the center of your preheated oven for 
30 mins. Remove foil and allow top to brown to 
your desired amount.  If you are feeling fancy, 
sprinkle a little fresh minced parsley on top. Cool 
and serve.
 

1.5 lb ground meat (I prefer 1/2 chicken 
and 1/2 turkey)

1 pkg of lasagna noodles
15 oz ricotta cheese

1 egg
2 bags of shredded cheese (Parmesan, 
mozzarella, etc. and cheese blends are 

better)
3 garlic cloves

1 med sized onion
1 28 oz can of tomatoes (I use diced)

1 jar of tomato sauce
Seasonings!!!!!!
13x9 baking pan


