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OFF THE PRESS
Women's Legislative Briefing

James 4:13-15
Go to now, ye that say, to day or to morrow we will
go into such a city, and continue there a year, and
by and sell, and get gain:
Whereas ye know not what shall be on the
morrow. For what is your life? It is even a vapour,
that appeareth for a little time, and then vanisheth
away.
For that ye ought to say, If the Lord will, we shall
live, and do this, or that.
As we put the finishing touches on the newsletter
this month, news came in about the helicopter
crash that killed Kobe Bryant, his daughter and his
friends and pilot.
Tomorrow is not promised. There are people
holding on to grudges and not speaking to family
members and former close friends, either
sweeping issues under the rug or being petty and
asking "who all gonna be there" before coming
over. There are people who want to end toxic
relationships, but are waiting for the "perfect time."
There are people who have outgrown their
employment, but refuse to make moves to find
their next purpose.
You only get one life, this life. Don't leave it or allow
someone near you to leave it without making the
best efforts. Wake up everyday and promise
yourself that today will be better than yesterday.

Renee had an opportunity to participate in
the
Montgomery
County
Women's
Legislative Briefing for Women. The briefing
introduced middle school and high school
girls
to
seminars
on
leadership,
accountability and making your voice heard.
For adults, seminars were held for many of
the issues affecting women in Maryland.
These are issues in new legislative bills that
will be introduced this week. Although many
people don't like, or don't want to get
involved in politics, learning about bills
before they are introduced is critical. Often
people do not find out that something is law,
until its too late and they are already being
affected by it.
By learning about bills now, you have an
opportunity to speak (in person, or writing)
with your local representatives and give
your opinions before they vote on something
that can have an impact on you or your
family forever.
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THE DEPOSITION: UNDERSTANDING THE QUESTION BEFORE YOU ANSWER
by: Marcus B. Boston, Esq.

A deposition is a question and answer session that is conducted by the parties to a court case. One
of the ways it can be useful in cases is to help narrow the issues for trial. Each side will know the date
and time of a scheduled deposition through a Notice of Deposition. The deposition can be held at a law
office or another agreed upon location by the parties. Once at the deposition, you will see people who
will be in the deposition room with you. One of these people will be a court reporter. The court
reporter is there to take down every word that you say and make a record of the proceeding. In
addition, in some depositions there will be a videographer who will use a camera and film the entire
deposition. Not every deposition will have a videographer. If you will be on video, more than likely your
notice will tell you that the deposition will also be on video.
UNDERSTAND THE QUESTION BEFORE ANSWERING IN A DEPOSITION
One reason you want to understand the question before answering in a deposition is the answer
that you give might be used at trial if you hear the question again and give a different answer. How this
can play out is the attorney at the deposition will ask you a line of questions on an issue. You do not
really understand the question, but you assume what it means, and answer based on a faulty
assumption. At trial, the attorney asks the same question and this time you have a different
understanding of the question and answer it a different way than from your deposition. When you give
the different answer at trial, the attorney might ask the court if they can use your deposition to show
the discrepancy in the answers. A jury may look at this and have concerns about your truthfulness or
your understanding of the issues. Instead of assuming and answering a question that you do not
understand, you can always tell the attorney asking the question that you do not understand the
question. You can request that he or she rephrases the question in a way that you do understand. This
is the better way to handle this situation instead of answering a question you do not fully understand.
When you give your answer, the attorney is going to move on as if you meant the answer that you
gave. Therefore, you always want to take your time to understand a question in a deposition before
answering.
For more helpful tips and educational information, please visit our website: www.bostonlawllc.com or
YouTube page: https://www.youtube.com/user/BostonLawGroupLLC/videos

THINGS TO DO IN THE DMV
Now-Feb. 2nd: Auto Show, Convention Center
4th-8th; Feeding Tube Awareness Week
8th: Chocolate and Wine Festival, Union Market
13th- 17th: Disney On Ice, Capital One Arena
22nd: Fat Tuesday, DC Mardi Gras Party
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He Said/She Said
The people have spoken and he said/she said has return. For new subscribers, he said/she said is
our review of all things. This month's he said/she said is the Urban Butcher. The Urban Butcher is a
locally owned steakhouse that has in-house cured and smoked meats.
We visited the Urban Butcher during restaurant week. During this week, the restaurant offers a prix
fixe (French for fixed price) menu in addition to its regular fare. Just an fyi: the prix fixe menu
includes complimentary lavender margaritas.
This heavenly creation is called the Meat
Mountain. It is served for two to share. It
includes a 60 day aged ribeye, chicken
sausage, lamb burgers, pork shoulder,
mashed potatoes and charred broccolini.

What He Said

What She Said

The atmosphere at the Urban Butcher is amazing.
It is an open environment that still has a cozy feel.
Seating around the bar area is open to the grill.
You can see (and smell) all of the wonderful meat
dishes being prepared. You can also see the
salads and desserts being prepared, too.

First, I am not much of a drinker, but that lavender
margarita is one of the best things I have tasted in
a long time. I saw people with pitchers for the
happy hour special.

We ordered the meat mountain. I was taken aback
by how much food there was. The presentation
was fantastic. The food is served/presented on a
bbq grill style skillet, that is lit!
The food was fresh and well prepared. You could
see the juice dripping from the meat. I caution
you, it is enough for two people!

The meat mountain. . . it was a gluttonous
euphoria. All the meat was juicy and tender and
had a clear "grill" taste.
Horseradish and
chimichurri also accompanied the platter. I am not
a big fan of potatoes but the potatoes were fresh
and real and very delicious.
It is a lot of meat and maybe too much for a
regular indulgence, but for a special evening, it is
well worth it. Also, with the Restaurant Week
special, an appetizer and dessert are included. We
did take home a doggy bag of meat and dessert.
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STAY CONNECTED

Beignets
INGREDIENTS
1 c. all-purpose flour
1 tsp. baking powder
1/8 tsp. kosher salt
2 large eggs, separated
3/4 c. granulated sugar
1 tbsp. melted butter
1 tsp. pure vanilla
Vegetable oil, for frying
Powdered sugar, for dusting

In honor of Mardi Gras, our recipe for this month is for beignets. Beignet is pronounced "ben-yay" (with a
long A sound). It is french, meaning fritter or donut. If you are ever in New Orleans, be sure to stop at Cafe
du Monde, a coffee shop in the French Quarter that touts to have the best beignets in New Orleans.
In a large bowl, whisk together flour, baking powder, and salt. In another large bowl, combine egg yolks,
sugar, ¼ cup water, melted butter, and vanilla and stir to combine. Fold into dry ingredients until just
combined. In a large bowl using a hand mixer, beat egg whites on medium speed until soft peaks form,
then fold into batter. In a large pot, heat oil to 375º. Drop small spoonfuls of batter into hot oil and fry until
golden, about 5 minutes. (You want to keep the oil at 375º to make sure they cook all the way
through.) Transfer to a paper towel–lined plate. Dust with powdered sugar before serving.

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.

