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Access Our Attorneys from Home

Jebaily Law Firm is open and available to meet your legal need. Due to COVID–19 concerns,
we ask if you visit our office to please wear a mask. For those with health concerns, we are also
taking appointments by telephone or video conferencing. If you need answers or help, please
feel free to call us 24/7 at 843-667-0400 or visit our site https://qoo.ly/35ctva.

_________________________________________________________________________________

Jebaily Law Firm Sponsors Harvest Hope’s Effort to Give Back

As part of Harvest Hope Food Bank’s program to get food out to the community during the
COVD-19 Pandemic, The Jebaily Law Firm proudly sponsored the effort to feed the South
Carolina National Guard Troops and those in need.
The Jebaily Law Firm continues to support their community, continue reading.

_________________________________________________________________________________

Myrtle Beach Harley Week Statistics

Every year, Myrtle Beach draws thousands of motorcycle enthusiasts and others who come to
celebrate Harley Week. Wondering what’s in store for Myrtle Beach Harley Week 2020,
especially in light of COVID-19? This quick guide will bring you up to speed as we take a look at
Harley Week by the numbers.
Bike Week in the Coronavirus Pandemic of 2020, continue reading for updates on
postponement of this event.

_________________________________________________________________________________

Mental Health Treatment for First Responders

First responders are called upon in many stressful situations – including damaging weather
events, gruesome traffic and school bus accidents, gun violence, and fires – every day, if not
more than once a day.
Click here to read more.

_________________________________________________________________________________

Will Going to a Chiropractor Help with My Car Accident Injuries?

In the aftermath of a car accident, drivers and passengers who have been injured need to seek
immediate medical treatment. In the weeks and months that follow, it may also be necessary to
seek treatment from a chiropractor to correct any lingering neck, spine, back, or other
musculoskeletal issues.
Click here to read more.

_________________________________________________________________________________

DOG OF THE MONTH

Meet Our Dog of the Month: Bethany
Bethany is an adult hound. She is heartworm positive and will need support
to help her flourish. If you can open your heart and home to Bethany.
Learn more about Bethany here: https://qoo.ly/35kj4x
Visit our Facebook page on the 15th of every month to meet the new dog of the month.
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Recipe of the Month
Banana Bread

Google Trends tell us that more people are searching for banana bread recipes during
quarantine than any other food. There are lots of reasons why -- It is comfort food that is easy
to make, uses fruit that otherwise may be going to waste, gives us a sense of accomplishment
at a time when we're stuck at home, and it fills the home with the smell of homemade baked
goods. We thought you might enjoy this article from TheKitchn.com explaining all the reasons
banana bread wins as the number one baked good during this time. The article also has links to
a variety of recipes to try. Here's one we enjoy:

Ingredients
•
•
•
•
•
•
•
•
•
•
•

10 tablespoons plus 1 teaspoon butter
1 cup mashed ripe bananas (about 2 large bananas)
1/2 cup sour cream
2 large eggs
1 1/2 teaspoons vanilla
2 cups cake flour
3/4 cup plus 2 tablespoons sugar
1 teaspoon baking soda
3/4 teaspoon baking powder
1/2 teaspoon salt
1 cup toasted, chopped walnuts or pecans, optional

Preparation
1. Preheat the oven to 350 degrees F.
2. Lightly grease a 9 1/4 by 5 1/4 by 2 1/2-inch loaf pan with 1 teaspoon of the butter.
3. Puree the bananas, sour cream, eggs, and vanilla in a food processor.
Sift the cake flour, sugar, baking soda, baking powder and salt into the bowl of an electric
mixer fixed with a whisk attachment. Add the remaining 10 tablespoons butter and mix on
medium-low speed until blended, about 30 seconds. Add the banana mixture in 3 batches,
scraping the sides of the bowl and mixing on medium speed between each addition. Fold
in the nuts if desired.
4. Pour into the loaf pan. Bake until lightly browned and bread bounces back to the touch,
about 1 hour 10 minutes. Remove from the oven and cool for 10 minutes before turning out
onto wire rack to cool completely.
Recipe courtesy of Emeril
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What’s Happening in Our Virtual World
We would like to offer some virtual entertainment for the entire family while we are experiencing
our unusual times at home. You find these selections to be educational and entertaining. We
hope you enjoy our first selection of virtual tours.
Harleston Village - Montagu Street
Dark Side of Charleston: Ghost Hunters
Cab Ride St. Moritz – Tirano (Bernina Pass), Switzerland to Italy
Amsterdam City Tour Cabview Holland (Tramway)
Glass-domed Train From Talkeetna to Denali, Alaska
Inside Louvre Museum Paris
St. Peter’s Basilica Walking Tour
Air & Space Museum Washington DC
Houston Space Center
Longleat Safari
The Big Cats at Chester Zoo
Zoo Vienna – Oldest Zoo in the World
Extraordinary Octopus Takes to Land
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Office Location
Downtown Florence
Jebaily Law Firm, PA
291 W. Evans Street
Florence, South Carolina 29501
Myrtle Beach Office
Jebaily Law Firm, PA
2111 Hwy 17 South
Unit 3
N. Myrtle Beach, SC 29582
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Mailing Address
P.O. Box 1871
Florence, SC 29503
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Contact Us
Toll Free: 844-JEBAILY
Local: (843) 667-0400
Fax: (843) 661-6424
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Office Hours
M-Th: 8:30am – 5:30pm, F: 8:30am – 5:00pm

Disclaimer: Content of this newsletter may not be used or reproduced without written permission
of the author. This newsletter is not intended to replace the services of an attorney. No expressed
or implied guarantees have been made or are made by the author or publisher. Information in this
newsletter is for informational purposes only and is not a substitute for professional legal advice.
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