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OFF THE PRESS
National Bar Association's 25th Annual Small
Firms/Solo Practitioners' Division Conference From February 17th-23rd, Marcus and Renee

attended the conference with the National Bar
Association.
During the conference, Renee gave a talk on using
social media to educate potential clients and grow
your business. Boston Law Group has implemented
Facebook, Twitter and Instagram to provide
educational videos and material to learn more about
navigating the medical malpractice and birth injury
process.
The talk also discussed how to find specific and
potential clients for certain practice areas and how to
create information that is pertinent and relevant to
the issues that any prospective client may have.
It was fun sharing new information with seasoned
veterans and those who are just starting their own
practices.

Off The Press
Although it is a beautiful and welcoming country, Jamaica is
also steeped with tremendous history.
The island was originally inhabited by the Arawak and Taino
people. In 1494, many were killed or died of foreign diseases
when Christopher Columbus intruded onto the island. Africans
were brought to Jamaica and enslaved to work the sugar fields.
Many slaves escaped and moved to remote areas inland and in
the mountains that were easily defended. The escaped Africans
began mixing with the remaining Taino and created and settled
into communities and were then called Maroons.
The British conquered the Spanish there and took control over
the island and named it Jamaica in 1655. The African slave
labor increased under British control. However, more Africans
began to revolt and escape, which interrupted the economy
(sugar exportation).
With an agreement to reduce the fighting, the British
government emancipated all slaves in 1838. After that, Chinese
and Indian people were brought to the island for indentured
servitude (contracted labor to repay a debt) to keep work going
in the fields.
On August 6, 1962, Jamaica became an independent nation. Its
official language is English but it is predominately spoken with
a dialect called Patois.
The below picture is of a wall dedicated to Black History Month. It
states that Black History Month is an "annual observance in the
Caribbean, United States and Canada in February and in the United
Kingdom in October." Black history is acknowledged and celebrated
outside of the United States, which may be a little known fact for
many people.
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The conference was
held at the Hilton
Rose Hall. Here are a
few
views
from
around the property:
1) outdoor games, 2)
pool next to the
Caribbean Sea, 3) a
second pool with a
lazy river and 4)
photo of a few of the
area attorneys who
participated in the
conference.
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THINGS TO DO IN THE DMV
Now-the 7th: 9-5 The Musical
11th: Celine Dion at Capital One Arena
13th-19th: Fences, Bowie Playhouse
14th: Breakfast With The Chimps, Maryland Zoo
15th: DC Defenders, Audi Field
17th: St. Patrick's Day
21st: Baltimore Wing and Chicken Festival
21st-Opening Ceremonies for National Cherry
Blossom Festival
25th: Marcus' Birthday
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Jerk Chicken
3 1/2 lbs of chicken (legs and thighs)
6 sliced scotch bonnet peppers (jalapenos
may be used if scotch bonnet peppers are
unavailable)
(**or no peppers if you do not like spicy food*)
2 Tbsp. thyme
2 Tbsp. ground allspice
8 Cloves garlic, finely chopped
3 Medium onions, finely chopped
2 Tbsp. sugar
2 Tbsp. salt
2 Tsp. ground black pepper
1 to 2 Tsp of the following (to taste)-ground
cinnamon-nutmeg-ginger
1/2 cup olive oil
1/2 cup soy sauce
Juice of one lime
1 cup orange juice
1 cup white vinegar

Directions: Chop veggies and blend all ingredients (except for the chicken) in a blender. Rub individual
pieces of chicken with the jerk seasoning. Cover and refrigerate overnight to marinade.
To cook: grill over charcoal until cooked through and juice is clear. Feel free to baste with remaining
marinade while cooking. OR
Bake in a preheated oven at 350 degrees for 30 minutes on each side, be sure to baste before turning.

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.

