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At Fleschner, Stark, Tanoos & Newlin, we offer the convenience of a local lawyer with
the experience, resources, and reputation of a large national law firm. For more than 40
years, we've helped people just like you get through some of the toughest times of their
lives.

Whether our attorneys are helping people across the United States get their Social
Security Disability (SSD) benefits, or we’re protecting the rights of Indiana and lllinois
motor vehicle accident victims here at home, we pride ourselves on being a trusted law
firm our clients can depend on. From using every resource available to build strong
cases, to encouraging open communication with our clients, we want to be more than
just your law firm—we want to help you move forward with your life.

We Give Thanks to All of You!
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No Thanksgiving would be complete without thanking the people who make our job so
special. We're thankful to have you as a client, and that you put your trust in us every
day as your law firm.

We wanted to extend this special message to express our sincere appreciation for your
business, your confidence and your loyalty.

We are deeply thankful and extend to you our best wishes for a happy and healthy
Thanksgiving Day! Happy Thanksgiving from all of us at Fleschner, Stark, Tanoos &
Newlin Law Firm.

FSTN Second Annual Trunk or Treat for our staff!

We had such a great time tonight at our 2nd annual Trunk or Treat for our employees &
their families. Thank you to everyone who came, decorated their trunks & dressed up!
Everyone looked great & did amazing!!

Best Turkey Recipe

Have you ever tried to make a turkey for the holidays only to find that you haven’t
thawed it long enough, you haven’t cooked it long enough, or it’s just too dry? We have
the recipe for the juiciest, most flavorful turkey ever! You will impress everyone with this
recipe!

Breaking the Ice
Quick Thaw

Place the wrapped turkey in a 5-gallon cooler with a drain spout. Cover the turkey with
cold water, while draining and replacing the water every 2 to 3 hours (to keep the water
at 40°F or below) until the turkey has thawed (8-10 hours, depending on the size and
beginning temperature.

Slow Thaw

Place the turkey in a cooler with about an inch of ice in the bottom. Put it in a cool place
and leave it for about four days. Add more ice if the cooler’'s temperature rises above
40°F.

Time To Brine — One of the MOST important steps for a moist turkey

The key is to soak your turkey in a salt solution, or brine. Clean your cooler with soap
and water, then pour in half a gallon of hot tap water, 2/3 cup sugar, and a pound of salt
(2 cups of Morton’s kosher salt.) Stir thoroughly to dissolve the crystals then stir in 8
pounds of ice and 16 cups (128 ounces) of vegetable broth.

Meanwhile, unwrap the thawed turkey and remove any parts (neck, bag of organs, etc.)
but leave the plastic clip holding the turkey’s back legs together in place. Place the
turkey in the brine, breast side up. You need to make sure your turkey is covered or
almost completely covered. If not, you may need a smaller cooler. Set the cooler, lid
closed, in a cool place for 8 to 12 hours, turning the turkey over once, if possible. Insert a
thermometer into the brine periodically to make sure the temperature stays at 40°F or
right below. If it does begin to rise, add more ice.

Final Countdown (4 hours until dinner)

Remove one of the oven racks and set the other in the next-to-the-lowest position, then
preheat the oven to 500°F. Remove the turkey from the brine, rinse under cold water and
pat dry with paper towels. Some people like to stuff their turkey, but this recipe says that
stuffing is evil. The stuffing adds mass, so it slows the cooking. The longer the turkey
cooks, the more dry it will be. Aromatic items such as fresh herbs, onions, and celery are
perfect to place in the turkey’s cavity. Loosely pack your turkey with any combination of
fresh herbs (for instance, thyme, rosemary, and sage); one onion, two celery stalks, and
two large carrots, all roughly chopped.

Place the turkey breast side up on a V-shaped rack set inside a large roasting pan. You
can use two large disposable foil roasting pans and stack them together. If you don’t
have a V-shaped rack to set inside, you can make a foil snake. Just take some long
pieces of foil and create a snake in the bottom of your pan by crinkling it and looping it
into an oval-shaped spiral. This will hold the turkey up off the floor of the pan and prevent
a soggy bottom.

Cut a piece of heavy-duty aluminum foil that when folded in half is big enough to cover
the turkey’s breast. Lay this onto the breast, shiny side up, and mold it into a breastplate
(i.e., a triangular sheath that covers the breast meat completely). Remove the plate and
spray non-stick cooking spray on the underside, then set aside. Now, rub a quarter of a
stick of butter all into the turkey’s skin. You can use gloves if you'd like, but make sure to
get a nice, even coating of butter all over the turkey.

Time to get the turkey in the oven! Since the first step is about browning the breast, put
the turkey in, neck-end first and breast up. Set the timer for half an hour then check to
see if the breast is nicely browned. If not, return the turkey to the oven for another ten
minutes. Remove the turkey and apply the breastplate. This will help reflect heat and
slow the cooking of the breast meat. That way, by the time the white meat hits the target
temperature of 161°F, the dark meat should be around 180°F, which is ideal.

Last but not least, if you have a digital probe thermometer, insert it directly through the
foil and into the deepest part of the breast. These are wonderful to have since they
connect to a couple feet of insulated wire, enabling you to keep your oven door closed
and still check the turkey’s temperature. Reduce the oven temperature to 350°F and
return the turkey to the oven, breastplate securely in place. If you leave the oven door
closed, an 18-pound turkey should be done cooking around 2 to 2 ¥ hours after the
oven temperature has been reduced. Do not baste the turkey! Basting does nothing for
the meat since the skin keeps the liquid out. All basting does is let heat out of the oven
which means the turkey will take longer to cook.

Once 161°F has been attained in the breast (and 180°F in the thigh), take the turkey out
of the oven and give it a rest. No matter what you do, do not skip this step. If you slice
into the turkey right out of the oven, all the juice your worked so hard to get will run out
all over the platter. Cover the turkey with aluminum foil and wait a half hour. Then carve
away and enjoy the most flavorful and juiciest turkey you'll ever taste!

Ingredient List

8 Ibs. of ice

2/3 cup sugar

2 cups of Morton’s kosher salt

16 cups (128 ounces) of vegetable broth
Fresh herbs — Thyme, Rosemary & Sage
One onion

Two celery stalks

Two large carrots

V-shaped rack (or foil snake)

Two large disposable foil roasting pans
Heavy-duty aluminum foil

Stick of butter

Recipe by Bon Appétit magazine, Alton Brown

We Love our Veterans!

Thank you for your service

We recently had a Veterans Day Parade in our hometown of Terre Haute, IN. We were
so thankful to be able to attend and show our appreciation. Even though it “Rained on
our Parade,” that didn’t make a difference to us. We still showed up to support and honor
our local Veterans. We hope everyone had a wonderful Veterans Day!

Recipe of the Month
Baked Homemade Macaroni & Cheese

Ingredients:

* 2 %2 cups elbow macaroni

e ¥ cup butter

* ¥ cup all-purpose flour

* > teaspoon salt

* 4 cups milk

* 1-pound shredded Cheddar cheese

¢ 4 cup butter, melted

* 1 sleeve butter round crackers, crushed

Directions:

Step 1 — Preheat the oven to 350 degrees F (175 degrees C).

Step 2 — Fill a large pot with lightly salted water and bring to a boil over high heat. Stir
the macaroni, and cook uncovered, stirring occasionally, until the pasta has cooked
through, but is still firm to the bite, about 8 minutes. Drain well.

Step 3 — Melt % cup butter in a large saucepan over medium heat. Stir in flour and salt.
Cook, stirring constantly, for 2 minutes. Whisk in milk and simmer, stirring frequently,
until mixture thickens slightly, about 5 minutes.

Step 4 — Turn off heat and stir in Cheddar cheese until the cheese is melted. Add the
macaroni and stir to coat. Pour the mixture into a 9x13-inch baking dish. Mix the 14
remaining cup melted butter and crushed crackers together in a bowl; scatter the cracker
mixture evenly over the macaroni mixture.

Step 5 — Bake in the preheated oven until golden brown on top, about 45 minutes.

(Inspired by Allrecipes.com)

Check Out Our Website!

Click on the following link to easily access the Fleschner, Stark, Tanoos & Newlin
website. We have a lot of important information on our website, including active Mass
Tort Claims we are handling, updates at our law firm, blogs, Attorney bios, and much
more. The main page is also where you will find a link (green box) in the top left corner to
quickly and easily access your FSTN Client Portal. Have you joined the Portal yet? Ask
your Case Manager how you can join today!

www.FleschnerLaw.com

Real Client Reviews
Russ Gardner on Google

You all are amazing. They did a fantastic job on my S.S.D case. Never one time did |
have a question that was not answered within a few hrs. | would recommend them over
and over thank you all so much for all you have done. | can never be able to show all my
appreciation to you all.

Tommy Foret on Google

My experience with this firm was excellent and could not ask for anything better than
what | received. | would absolutely refer and use this firm again. If anyone has a problem
with getting approved for your disability, there isn’t a question | would go to them right
off. Thanks guys, for all your help. VERY SATISFIED.

Scott Russell on Google

They returned my initial phone call nearly immediately. They took my information and
then worked behind the scenes almost seamlessly to prepare my case. When my case
came to court, they were ready. | won my case in twenty minutes with them, after fighting
for three years alone and losing at every turn. Fast, efficient, friendly, and more than
important, affordable. If you are avoiding getting a disability attorney because of price,
don't wait any longer. Fleschner, Stark, Tanoos & Newlin. Make the call, they take care
of it all.

Case Types
We Handle

Did You Know We Handle All of These Types of Cases?

Bicycle crashes * Wrongful death

Car accidents * Social Security disability
Pedestrian injuries e Family law

Slips, trips, and falls * Real Estate Law

Brain injuries * Wills & Estate Planning
Medical malpractice

Whether you were injured in a car crash or disabled due to a medical condition, you
deserve experienced attorneys fighting for you. At Fleschner, Stark, Tanoos &
Newlin, our firm’s success depends on getting results for you. Contact us at
1-800-618-4878 or www.fleschnerlaw.com.
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Legal
Resources

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.

o
&
J Powered by Blue Orchid Marketing
PSS



http://www.fleschnerlaw.com/
https://www.facebook.com/FleschnerLaw
http://www.blueorchidmarketing.com/
https://www.youtube.com/user/Fleschnerlawfirm
https://twitter.com/FleschnerLaw
https://plus.google.com/+Fleschnerlaw/about
http://www.fleschnerlaw.com/resources.php?id=94
http://www.fleschnerlaw.com/free.php

