
Flight attendants train in
self-defense amid spike in

unruly passengers
 

CNN recently ran a story about flight
attendants receiving self-defense training 
 skills. "The skills include how to strike,
stomp and subdue a violent attacker -- a
scenario these flight attendants said they
hope to never encounter.
Amid the return to air travel this year, the
number of unruly and violent passengers is
spiking. More than 100 incidents were
reported to the Federal Aviation
Administration in the last week -- for a total
of more than 3,600 so far this year.
Flight attendants are taught a set of de-
escalation techniques to handle difficult
passengers -- the ones who won't stow a
tray table or who insist an oversize suitcase
fit in the bin.
But they say the defiance and violence that
accompanies this return to travel is testing
those skills.
"You get on a plane full of people and
some of them are not very happy and you
just never know what's going to happen,"
said Carrie, a flight attendant who took the
class as she returns to work after a
pandemic-related leave of absence.'
Be careful and be diligent when you fly.
Most folks just want to get to their
destinations safely. There are only a small
few that want to cause problems and many
of those have imbibed before boarding. 
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Need New Furniture, Read This
First

The newest problem for furniture sellers is the increase
in spread of Covid-19 and subsequent factory closures
in a key region: Vietnam. Vietnam competes with China
as a top exporter of furniture to the United States,
according to the US Commerce Department. It exports
everything from wooden bedroom and dining room sets
to upholstered furniture, such as cushioned dining
chairs, couches and ottomans.

New variants of the coronavirus has slowed production
to a halt. "The current surge in new infections has put
pressure on the government there to increase its
vaccine supply and speed up inoculations. So far only
one half of 1% of Vietnam’s population has been
vaccinated." To try and contain the outbreak, many
factories have temporarily closed.

This is happening at the same time that demand for
furniture is hotter than ever, especially with more people
working from home or redecorating due to being at
home more.

"What this means for shoppers is that the current three
to six months delay on furniture orders could drag out
even longer. And for any new orders coming in at this
time, you might be ringing in 2022 before you get your
living room set."

https://www.cnn.com/2021/07/29/health/covid-cognitive-decline-alzheimers/index.html
https://www.cnn.com/videos/world/2021/07/30/hanoi-vietnam-coronavirus-spike-disinfectant-hancocks-pkg-intl-vpx.cnn/video/playlists/coronavirus-intl/


Off The Press

Almost half of all adult Americans is suffering from high blood pressure (hypertension) or are taking
medications for it.
Research has shown that foods high in magnesium and potassium can help lower blood pressure
naturally. Here are 5 foods that have been found to help fight off hypertension.

1. Beans and lentils
2. Beets
3. Berries (raspberries, blueberries and strawberries)
4. Fatty Fish (look for those high in omega-3)
5. Bananas 

5 Foods That Help Lower Blood Pressure

 For restaurants across the U.S., the re-opening from Covid lockdown has been anything but easy. They’ve
struggled to hire back enough waiters and chefs, often being forced to dangle double-digit pay hikes, and
have been rocked by cost increases and shortages on all kinds of items -- from condiment packets to
takeout packaging and chicken wings. So this jump in seafood prices, part of the broader inflationary surge
working its way through the U.S. economy, is only further squeezing restaurateurs just when they were
supposed to be raking in cash as they recover from all those months lost to the pandemic.

Seafood prices rose about 11% in the 12 months through early July from the previous period, according to
NielsenIQ. There are any number of factors causing the shortages and price spikes: The ports are
congested; there aren’t enough fishermen; there aren’t enough truck drivers; and demand for seafood at
restaurants is soaring.

The broader backlog at U.S. ports that has sparked complaints for consumers and companies across the
U.S. economy and is a major driver of the higher prices, according to Gavin Gibbons, vice president of
communications at the National Fisheries Institute. Labor shortages have caused “serious delays,” he said in
an email. He estimated that port-related costs are on track to be 20 times higher for the group’s member
companies than last year.

A lack of fishermen is another fundamental problem. When restaurants shut down during the pandemic, it
meant that a key buyer evaporated, according to a report by the National Oceanic and Atmospheric
Administration. That resulted in financial losses for many in the industry and forced them to find work in
new areas. Additionally, most fishermen in the U.S. are older than 40 and few young people are entering
the field, according to Michael Priebel, manager of Keys Fisheries in Marathon, Florida. “A lot of people went
into construction,” he said. “We see less and less people coming back every year because they are getting
old and fishing is getting more expensive.” 

Many industries are still feeling the effects of Covid across the board. 

Here's Why There Is A Seafood Shortage

https://www.bloomberg.com/news/articles/2021-07-13/u-s-consumer-prices-increased-in-june-by-more-than-forecast
https://www.bloomberg.com/news/articles/2021-03-16/cheap-rent-more-vaccinations-show-opportunity-is-there-for-restaurants
https://www.bloomberg.com/news/articles/2021-07-22/the-ship-bottleneck-off-los-angeles-is-getting-longer-again
https://media.fisheries.noaa.gov/2021-02/Updated-COVID-19-Impact-Assessment-webready.pdf
https://www.zippia.com/commercial-fisherman-jobs/demographics/
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Why Jury Duty Is Your Civic Responsibility 

This year's back to school giveaway
has been canceled due to COVID
concerns. We want to create an
outdoor event or utilize more
outdoor space, which is safer for
children. We will continue to work
with our co-sponsors to provide a
safe atmosphere. We'll be sure to
keep you all updated for the 2022-
2023 school year. 

 

Back To School
Giveaway

As a trial attorney for over 15 years, it amazes me how people try hard to avoid or get out of jury
duty, especially during jury selection (voir dire). People often make up excuses or intentionally
create biases so that they won't be selected. Some times, those same people are shocked
when they need the assistance of a jury for their matters and have a difficult time identifying
suitable jurors. 

The cons of jury duty can be obvious: missed days of work without pay for many hourly workers,
interruption of your routine, legal concepts that often go over the heads of average 

citizens (which can be boring), sitting in
judgement of someone on certain issues, etc. For
others, a backlog of work may be waiting on them
once they return to the office. Also, few people find
comfort in the meager bucks the county pays for
your service or the lunch or snacks provided.

But it is much bigger than this. What happens
if/when you need the court system to resolve an
issue? Wouldn't you want fair/impartial people
assisting you with exercising your rights for access
to the court system?  Take the time and think
about it the next time your receive a summons for
jury duty. 

by: Renee Boston
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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
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Homemade Crab Cakes 

1 large egg
1/4 cup mayonnaise

2 teaspoons Dijon mustard
1 teaspoon Old Bay seasoning 

1/2 lemon
1/8 teaspoon salt

1 pound fresh lump crab
meat*

2/3 cup Saltine cracker crumbs
(about 14 crackers)

 2 Tablespoons melted salted
or unsalted butter

Ingredients

 
 
 

Whisk the egg, mayonnaise,  Dijon mustard, Old Bay, lemon juice, and salt together in a large bowl. Place the
crab meat on top, followed by the cracker crumbs. With a rubber spatula or large spoon, very gently and
carefully fold together. DO NOT break up that crab meat!
Shape them into 6 tennis ball sized mounds (do not pack tightly) and refrigerate for at least 30 mins so they
retain shape
Preheat oven to 450°F. Generously grease a rimmed baking sheet with butter or nonstick spray or line with a
silicone baking mat.
For extra flavor, brush each with melted butter. 
Bake for 12-14 minutes or until lightly browned around the edges and on top. Drizzle each with fresh lemon
juice and serve warm.

Directions: 

 


