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HRLS Happenings

“Nothing will work unless you do”
- Maya Angelou

Do you follow us on Facebook? If you do, you may have seen
my tips on how to save on AC. If you missed it, here it is
again.

Are you enjoying the fall weather? I love it when the
temperatures start to drop and the leaves start to
change. I especially enjoy the slight nip in the air when
we take our dogs for a walk in the morning.
Fall is also a good time to save some money on air conditioning or
heating costs. First, this is a really good time to turn off the air conditioner and open the windows, especially at night. Not only do you get
to enjoy the cooler temperatures, the fresh air will also refresh your
home. As the weather cools down even more, wait to turn on the heat
and cuddle up under some extra blankets. The longer you can go without running the heat or air conditioner, the more money you can save.

We love our clients, and we
love referrals!
Have your referrals mention your
name so we can recognize you and
make a donation to the Beach Health
Clinic in your honor. Special thanks to
the following individual who have
referred new clients to us this month:

This is also a really good time to have your air conditioner system serviced. Now that the demand for air conditioners is letting up, the service personal are not as busy. Many companies will run specials to do
tune ups during the fall and winter months to keep their employees
busy.
Hope you’re having a productive fall!

-Attorney Edrie Pfeiffer

C. Thurman

ATTENTION! Office will be closed on Thanksgiving and Black Friday!

That’s What They Said! Stories From Our Clients
“I loved that no one made me feel less than and I loved the discounts I received. My biggest concern was that
I was going to be taken advantage of. I originally went with another firm two years prior, and they tried to
take my money because of services that they said they rendered but did not. HRLS has been exceptional, and
they have my full trust! Honestly, since the first phone call, HRLS put me at ease. Everyone is so nice and very
helpful. They have excellent communication as well! In our first consultation, my husband and I met Ms
Pfeiffer and she was completely prepared and very knowledgeable of our case and our situation. The staff is
so caring and compassionate, if we needed to, we could always speak with someone! “
Kaleigh V - VA Beach
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7 Reasons to Stop Ignoring Your Finances
If someone told you all your debt could disappear tomorrow, would you wait another week?

We all have felt the temptation to put things off at some point, especially when it comes to a challenging task or difficult decision. Unlike putting off grocery shopping or house cleaning for a short
while, even a minor delay in dealing with your debts can lead to serious consequences. Here are
7 reasons why procrastination is an especially bad idea when it comes to filing for a bankruptcy:
1. You might lose your house. If a foreclosure sale has been scheduled, at minimum, an emergency
bankruptcy filing must be completed prior to the scheduled date and time to stop the foreclosure and
save your house.
2. You might miss the opportunity of getting your vehicle back. Once your lender has repossessed
your car, there are only 10 calendar days available for you to file a bankruptcy to get back your car.
3. You might miss the deadline for recovering your garnished funds. Not only can a bankruptcy filing stops a garnishment, it may also help you recover the garnished funds, but this is only possible if
your case is filed before the scheduled hearing date.
4. You might no longer be able to afford to file a bankruptcy. It saddens us to see some potential
clients who would have received their financial freedom if they started earlier, but instead they waited, and as a result could no longer afford an attorney when 25% of their pays are being garnished.
5. You may unintentionally take actions that create
complications for your bankruptcy filing. Certain
things can raise red flags for your bankruptcy filing.
Some examples include: transferring your assets, making payments to certain creditors, and making large
purchases or cash advances.
6. Most firms, including ours, might charge you a
higher fee. We are a high-volume firm and will charge
you a higher fee if we have to expedite your case and
put you before all the other clients we have, in order to
meet your deadline.
7. Worst of all, we might not be able to help you anymore. Filing a bankruptcy requires full disclosure of your financial circumstances and we need enough time to do our due diligence. If you have
waited too long, there might not be enough time left for any attorney to prepare a petition for you in
time.
I understand that filing for a bankruptcy can be overwhelming, and it seems complex and scary to
almost everyone. My suggestion is that you focus on starting, rather than finishing. If you have ten
minutes, you can start dealing with your debts by calling us to schedule a free consultation. From
there, we will create a plan for you and guide you through the process. If you follow the plan step-bystep, you will soon discover that obtaining debt relief through bankruptcy is not as difficult as you
might have imagined it to be. Your fresh start is right around the corner, you just need to stop standing still!

Are you ready to start the process? We can help you. Call us at 757-346-5815!
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Fall & Colder Temps Have Arrived!
We got a great recipe to warm you up, gardening tips and some November fun

French Onion Soup
Buy the best beef broth you can, or better yet, make your own for a rich, full-flavored soup. And if you don't have
ovenproof bowls or ramekins for the soup, don't worry—you can just top your soup with melty cheese toasts.

Preparations

Ingredients

In a large Dutch oven or other large pot, melt 3 tablespoons butter over
medium heat. Add the oil and onions; cook onions are until softened,
stirring occasionally, about 15 minutes. Add the salt, pepper, and sugar;
continue to cook, stirring occasionally, until onions are deep golden
brown and caramelized, reducing heat slightly if onions seem to be
browning too quickly, 35 to 45 minutes more.
Add wine and raise heat to high. Cook until almost all liquid has evaporated, 8 to 10 minutes. Tie thyme and bay leaves into a bundle with
twine. Add broth and herb bundle to pot with onions. Bring to a boil, reduce to a simmer, and cook, uncovered, until broth is thickened and flavorful, 20 to 30 minutes. Remove from heat and whisk in remaining 2
tablespoons butter. Taste and adjust seasoning.

5 tablespoons of butter
1 tablespoon of vegetable oil
3 lbs Vidalia onions, halved
lengthwise, peeled and thinly
sliced
1 teaspoon of salt
½ teaspoon black pepper
½ teaspoon granulated sugar
1 ½ cups dry white wine

6 cups low sodium beef broth
10 sprigs thyme
2 bay leaves
1 baguette
1 garlic clove
2 teaspoons sherry
4 oz Gruyère cheese, grated

Heat the broiler. Cut two 1/2-inch baguette slices for every serving of
soup. Place baguette slices on a rimmed baking sheet and toast in oven
until crisp and dry but not browned, about 1 minute per side. Rub one
side of each toast with the garlic clove and set aside. Place ramekins or
oven safe bowls on a rimmed baking sheet, add 1/2 teaspoon of sherry to
the bottom of each, and ladle soup on top. Top each serving of soup with
two garlic-rubbed toasts.
Divide cheese among the servings, covering the bread and some of the
soup. Carefully transfer baking sheet to oven and broil until cheese is
melted and bubbling, 4 to 8 minutes. (Alternatively, if using regular soup
bowls: Top each garlic-rubbed toast with some cheese and return to
broiler to melt, about 2 minutes more. Divide sherry and soup among
bowls, sprinkle with remaining cheese, and top each serving with two
cheese toasts.)

Katie’s

Facebook.com/HamptonRoadsLegal

Thanksgiving Foster

Gardening Tips!
Preparing for Frost! Typically the
first frost of the year is around November 15th, so now is the time to
take in your potted plants for the
winter! Don’t forget to water
(less
during the winter) and cut
off dead leaves during the winter!

- Paralegal and
Master Gardener
Katie Taylor

This Thanksgiving ,do you have room for one more? Portsmouth Humane Society's adoptable dogs are looking to
spend the Thanksgiving weekend with a foster family. If you
are interested in helping them make this Thanksgiving special for the dogs, come in, call, or email them at:
4022 Seaboard Court Portsmouth, VA 757-397-6004 ext.0
adoption@portsmouthhumanesociety.org
What better way to give back then to make
this weekend extra special for a pup in
need?
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Open to see how you can help shelter dogs on Thanksgiving weekend!

Hampton Roads Legal Services located in Virginia Beach assists clients with Debt Relief, Bankruptcy, Family Law and Estate
Planning matters. We serve Hampton Roads including Virginia Beach, Norfolk, Chesapeake, Portsmouth, Suffolk and surrounding areas. This firm is not a public legal aid agency.

Office Hours: Mondays – Friday 9:00am-5:00pm
Office is closed every Monday from 12:00 pm -2:00pm

Just a friendly reminder that Attorney Pfeiffer and our paralegals do not take walk in appointments or unscheduled phone calls. If you need to speak to someone about your case, please call (757) 340-3100 or email
info@hamptonroadslegal.com and we can schedule a time for you to call us. This allows us to concentrate on
your case without interruptions.
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