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7 Common Causes of Workers' Comp Denials
Workers' compensation is a vital safety net,
providing financial assistance and medical
coverage to injured workers during recovery.
However, a surprisingly high number of claims
are denied annually. The worst part? Many folks
affected aren’t aware of that possibility until after
the fact.

Click Here to Read More

A Call To All Residents of South Carolina!

Forever Chemicals, or PFAs, can harm your and your family’s health. They're in
our water, air, soil, and are in everyday stuff like cleaning products, makeup, and
food. They're a huge health threat because they're everywhere.

Those impacted by these harmful chemicals don't have to face this challenge
alone. The Jebaily Law Firm has your back every step of the way. Learn how
we're ready to step up and be the legal champion you're looking for.

Click Here to Read More

Workers' Comp Q & A with Brian Yost
How Much Do I Get Paid Through Workers' Comp?

Click Here to Adopt Her

Recipe of the Month
Strawberry Cobbler

A yummy recipe for strawberry picking season!

Ingredients

Filling

8 cups fresh strawberries, green tops removed, washed, and dried very well (see note)
⅔ cup granulated sugar
2 tablespoons cornstarch
Pinch of salt
1 to 2 teaspoons fresh lemon juice

Topping

2 cups all-purpose flour
½ cup granulated sugar
1 ½ teaspoons baking powder
½ teaspoon baking soda
¼ teaspoon salt
10 tablespoons cold butter, cut into pieces
¾ cup buttermilk (see note)
1 to 2 teaspoons sugar for sprinkling

Directions:

1. Preheat the oven to 400 degrees; place an oven rack in the center of the oven.
2. Lightly grease a 9X13-inch baking pan.
3. For the filling, in a medium bowl, toss the strawberries with the sugar, cornstarch, salt and lemon

juice. Spread evenly in the prepared pan.
4. For the biscuits, in a medium bowl, whisk together the flour, sugar, baking powder, soda, and salt.

Add the butter pieces and cut them into the flour mixture using a pastry blender, two knives, or
your fingers, until the butter is in pea-size or slightly smaller pieces.

5. Stir in the buttermilk until the dough is just combined; don’t overmix! It will be a bit lumpy and it’s ok
if there are a few dry streaks here and there.

6. Scoop out the biscuit topping in 12 or so even spoonfuls, press each portion into a somewhat flat
ball and space them evenly over the top of the filling (if your dough is too sticky to press, just drop
it directly onto the strawberry filling). Sprinkle the 1-2 teaspoons sugar over the top of the biscuits.

7. Bake the cobbler for 20-25 minutes until the biscuits are golden on top and the filling is bubbling. To
test the doneness of the biscuits, use a knife to gently lift a biscuit up and just slightly away from
the filling – if there is wet dough underneath, continue baking for 2-3 minute increments until the
biscuits are completely cooked through.

8. Let the cobbler rest for 10-15 minutes. Serve warm or at room temperature – it’s even more
delicious with a big scoop of vanilla ice cream!

Recipe Notes

Strawberries: it's really important to make sure the strawberries are dry. Like, ultra-dry. After
washing, pat them dry with layers of paper towels. If your strawberries vary in size, keep the small
and medium ones whole and cut the large ones in half – you don’t want super small pieces or the
filling will turn very jam-like while baking.
Buttermilk: if you don’t have buttermilk on hand, it’s super easy to make your own or try subbing
in plain yogurt.
Food Processor: also, the biscuit mixture can easily be put together in a food processor if you’d
rather do it that way. Make sure not to overprocess the mixture or the biscuits might be tough and
dry.

Recipe and image courtesy of melskitchencafe.com

What’s Happening In and Around
Florence & Myrtle Beach, SC

April 18 � 21
Pee Dee Plant and Flower Festival

Pee Dee State Farmers Market
Florence

April 23 � 27
19th Annual Myrtle Beach International Film
Festival

Grand 14 Movie Theater at The Market Common
Myrtle Beach

April 27
Socastee Heritage Foundation Festival

Socastee Swing Bridge
Myrtle Beach

May 2 � 4
Legendary Darlington Dragway to Host IHRA Hot
Rod

Darlington Dragway
Hartsville

May 10 � 12
69th Annual Sun Fun Festival

Myrtle Beach Pavilion
Myrtle Beach

May 12
Mother's Day Brunch

Golden Luxe Party Venue
Conway

May 18 � 19
42nd Annual World Famous Blue Crab Festival

Historic Little River Waterfront
Little River

May 27
Memorial Day Ceremony

Darlington County Courthouse
Darlington

June 6 � 9
Carolina Country Music Festival

812 N Ocean Blvd
Myrtle Beach

June 15
2024 Country Style Cookoff

3591 SC�38
Blenheim

Meet Our Attorneys

Office Locations
Downtown Florence
Jebaily Law Firm, PA
291 W. Evans Street
Florence, SC 29501

DIRECTIONS

North Myrtle Beach
Jebaily Law Firm, PA

697 Main Street
North Myrtle Beach, SC 29582

DIRECTIONS

Myrtle Beach Office
Market Commons

Jebaily Law Firm, PA
926 Iris Street, Unit A

Myrtle Beach, SC 29577

DIRECTIONS

We Make Hospital and Home Visits!

Office Hours
�24 Hours via Phone)
M�Th: 8�30am � 5�30pm

F� 8�30am � 5�00pm

Mailing Address
P.O. Box 1871

Florence, SC 29503

Contact Us � 24/7
Toll Free: 844�JEBAILY

Florence Office: �843� 667�0400
North Myrtle Beach Office: �843� 272�0020

Myrtle Beach Office �843� 438�4357
Fax: �843� 661�6424

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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