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OFF THE
PRESS
Downtown Silver Spring Gets A
Faceli t
Source Of The Spring website has published a host of new
things happening in Downtown Silver Spring. The area will
be getting a $10 Million Dollar Makeover and new tenants.
Coming soon is “The Eleanor.” The Eleanor is a mixed-use
facility that includes a restaurant and bar, an arcade and
six bowling lanes. The Eleanor will take over the space
formerly occupied by Lebanese Taverna and Lincoln BBQ.
Silver Spring will also enjoy “Roll By Goodyear.” This will
be located near Chick-fil-A and the Veteran’s Plaza. Roll
By Goodyear is a tire store in which customers can buy
online or in-store and have tires installed while they shop
or use a valet service where installers go to the customer
and install at customer’s location or pick the car up.
More information and additional photos and renderings can
be found at Petersoncos.com.
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And Another One!
Congratulations to Tabitha Clark and
More Than Java Cafe' for expanding
again. She is currently opening her third
location. We are so proud of you and
wish you continued blessings! This one
will be located at 4907 Rugby Avenue in
Bethesda.

Off The Press

BLG 2nd Annual Backpack Giveaway
Our 2nd annual backpack and school supply giveaway was co-sponsored by More Than Java Cafe' in
Laurel, Maryland. The event was held on Saturday, August 24th. It was very successful. We were able to
give away over 50 backpacks filled with school supplies and additional supplies. Special thanks to Tabitha
and the More Than Java Cafe' Team! Congrats to Lhea and Brandy! They won tickets for upcoming
National Baseball games.

BLG Friends Enjoy The Nats

Tina B. enjoying the game.

THINGS TO DO IN THE DMV IN SEPTEMBER

1st: Labor Day

2nd: First Day of School for most Maryland Schools
5th: Taste of Georgetown
12th: Zoo Uncorked (Free wine tasting and food
trucks at the zoo)
15th: Washington vs. Dallas
23rd: Washington vs. Chicago

Off The Press

How Online Bullying Can Shame A Parent Into Not Getting Their Baby Help
by: Marcus B. Boston, Esq.

Mommy bullying in birth injury social media groups is a slightly different topic than what I usually
cover in our materials. However, with the growing number of private online and social media groups,
this topic is something that we are hearing about more and more from people who we deal with in this
area of work. What the issue boils down to is that in some groups, if questions stray even so slightly
away from what everyone envisions a parent to think regarding the care and treatment for their child,
all hell can break loose. In this article, I will explain why this type of thinking can be not only toxic for
your situation, but harmful in regarding potential diagnosis and treatment.
If you have not experienced mommy bullying in birth injury
social media groups, you probably have no clue how this can
manifest itself. This is because some of these groups are not
readily accessible in a “public” forum, which is totally understandable. Mothers, and sometimes fathers, will move to these types
of groups for support in their journey. This is a good thing! In no
way is my position that a person should never join these types
of support groups. What I am saying is that one should not let
“others” who you have connected with via social media prevent
you for doing what you think is right for your baby. A break
down in some of these groups can occur when a parent asks for information regarding say, getting a
second opinion as to their child’s diagnosis (You don’t “trust” what your doctor is telling you?). Or when
a parent has questions regarding the type of challenges a child may have because of a certain
diagnosis.
Mentioning any advice regarding a consultation with a birth injury attorney to see if the doctor or
hospital is truly responsible for a child’s diagnosis can also be seriously problematic. These examples,
and many more can pit an entire group of moms against one mom because the one mom may think
about the issues in a different way. I cannot stress this point enough, as a mother or father, you must
do what you think is in the best interest of your family. You cannot let what “others” may think about
you dictate getting the help that your baby may need. For example, a second opinion might be able to
get you clarification as to a diagnosis or discover a more accurate diagnosis. In addition, speaking with
a birth injury attorney, if you have feelings that the cause of your baby’s brain injury was due to
something the medical professionals and hospital failed to do, and you feel that they should be held
accountable, should be an action you are free to take without bullying and shaming. That type of
behavior should have NO place in preventing you from doing what is best for your family. I am in this
line of work to help children and families and I can see the stress and strain a situation like this can
place on a family, a well spirited hard-working family. Social media and online groups will come and
go, but your family should be there for the long haul. Wishing you all the best!
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STAY CONNECTED

Baked Spaghetti
INGREDIENTS
Cooking spray
16 oz. spaghetti
2 tbsp. extra-virgin olive oil
1 medium yellow onion, finely chopped
2-3 cloves garlic, minced
1 lb. ground beef
kosher salt
Freshly ground black pepper
1 tsp. Italian seasoning
1 (28-oz.) can crushed tomatoes
1/2 c. basil (or other fresh herb), chopped
1 c. shredded mozzarella
1/4 c. freshly grated Parmesan
Chopped fresh parsley, for garnish

Directions: Preheat oven to 350 degrees. Grease a medium
baking pan with cooking spray. Cooked spaghetti until al dente, drain and set
aside. While the spaghetti cooks, in a large skillet, heat oil and add onions
until translucent. Stir in garlic and cook until you want to jump into the pan.
Add ground beef and seasonings and cook until no longer pink. Drain off the fat.
Add crushed tomatoes and any fresh herbs you wish and simmer on low for about 10
minutes. Turn off skillet and move. Season with more salt and pepper to taste.
Mix in spaghetti, then transfer mixture into baking pan. Add cheese on top.
Bake until the cheese is melted (maybe 15-20 mins). Remove from oven, garnish
with a little parsley. Let it cool slightly and serve.
Disclaimer:
This publication is not intended to provide any legal advice, nor does it create an attorneyclient 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.

