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In the Community

Governor Nathan Deal recently signed House Bill 930, which
will have a huge impact to the way metro Atlanta will
approach mass transit. The bill creates the Atlanta-region
Transit Link Authority (ATL), which will coordinate transit
expansion into the following thirteen counties: Cherokee,
Clayton, Cobb, Coweta, DeKalb, Douglas, Fayette, Forsyth,
Fulton, Gwinnett, Henry, Paulding, and Rockdale.
The bill officially won’t go into effect until January 1, 2019,
and will allow each county the option to impose a special sales tax of up to one percent for the next thirty years
to fund transit projects in their county. The projected completion of this expansion is set for 2040. To get the
ball rolling, Governor Deal announced that the state would be borrowing up to 100 million dollars.
The Governor hopes that the improved transit system will improve traffic congestion, improve freight logistics,
and stimulate economic growth. We are eager to see how the plans will effect Douglasville in the future.

Road rage has become a dangerous trend
among Atlanta commuters. Often, road rage
accidents are spurred by the actions of
aggressive drivers. Although road rage and
aggressive driving are seemingly linked, the
National Highway Traffic Safety Administration (NHTSA) makes a clear distinction
between them.
Road rage is considered a criminal act, and involves purposefully endangering another
driver, or committing assault with a motor vehicle. Aggressive driving, on the other hand,
is a traffic offense.

Governor Deal Signs New Law for a Huge MARTA
Expansion Project that Includes Douglas County
Thirteen counties are included in
Georgia’s new bill to expand mass
transit for over 2.5 million residents.

Keeping an eye out for
aggressive drivers may
be the key to avoiding a
road rage accident.

MISTAKES TO
AVOID AFTER AN
AUTO ACCIDENT

If you’ve been
in a car
accident - don’t
jeopardize your
chances of
getting a fair
settlement!
Get this free
book today to
learn more.
JUST TEXT
“ACCIDENT” TO

334-223-4640

Aggressive driving can upset other drivers and trigger an act of road rage, so it is best to
avoid actions considered to be aggressive. Aggressive actions include speeding, trying to
beat red lights, tailgating, changes lanes quickly and often, making obscene gestures,
blocking or cutting off other drivers, and frequently laying on the horn, among others.
An inconsiderate driver—such as one who does not use turn signals, drives well under
the speed limit, talks on their cell phone while driving, accelerates unevenly, etc.—may
also trigger an instance of road rage by another driver. (This doesn’t justify road rage, but
general awareness and proper driving habits can help avoid some of it.)
The NHTSA offers the following eye-opening statistics:
•
•
•
•

Roughly 66% of traffic deaths are caused by aggressive driving.
Approximately 37% of aggressive-driving incidents involve a firearm.
50% of drivers on the receiving end of an aggressive behavior return the favor.
2% of drivers in a survey admitted to trying to run an aggressor off the road.

As difficult as it may be, do not react to someone you’ve agitated on the road (whether it
was your fault or not). Avoid eye contact with the aggressive driver, and follow the rules
of the road.
If you were the victim of an accident and were injured, you may have a personal
injury case. Call Attorney James Murphy for a Free case review at 770-577-3020.

Giving Back

Business of the Month

Georgia Highlands College
Student Wins $250 Towards
His Nursing Degree!

Authentic Jamaican Restaurant
Now Open on Anneewakee Rd
Get 20% Off Your Meal at St. Bess Finest Cuisine
and Try Out Their Diverse Jamaican Menu!

Our scholarship winner, Khyle, is committed to
serving his community and his future patients!

There is nothing better than
great—tasting island food
during the summer.

Khyle Sorhaindo was nothing but smiles when he
walked into Murphy Law Firm for his scholarship
check. Not only were we impressed with Khyle’s
excellent grades, but even more so his personality.

St. Bess offers a traditional
Jamaican menu, including
curried goat and chicken,
oxtail, jerk chicken and pork,
and BBQ fried chicken. For
those craving seafood, they
also have shrimp and fish
dishes available.

Khyle was born and raised in Douglasville, and recently graduated from Chapel Hill High School.
Currently, he is attending Georgia Highlands College to become a nurse. However, his long-term
goal is to become a Cardiologist.
After school, Khyle tutors other students, and is the vice president of Brother to Brother, a group of
young men that help each other make good choices, maintain good grades, and do community
service projects.
We wish Khyle the very best in his efforts to become a doctor. With such a positive attitude and a
big heart, we know he’ll make it!

Recipes from Readers Sandra’s Vegan Orange Cranberry Muffins
Prep: 10min | Cook: 20min | Makes: 16-18 muffins

The restaurant also offers coco bread and Jamaican patties.
Desserts include Jamaican Black Cake, sweet potato pudding,
and rock buns (a sweet, scone-like biscuit).
On Saturday morning, you can stop by for a Jamaican-style
breakfast! Stop in soon to receive 20% off your meal!

Free Resources

20% OFF
When you spend $25 or more.

Expires 06/30/18
Tue—Thu: 10:30am to 8:30pm
Fri & Sat: 10:30am to 9:00pm
Sun: 12pm to 7pm, Mon: Closed

(678) 247-1171
4081 Anneewakee Rd, Ste. B,
Douglasville, GA 30135

Our BEST Clients are Referrals from You!

Ingredients
• 1-1/4 cup almond flour

• 1/2 cup of unsweetened almond milk

• 1-1/4 cup rice flour

• 1 teaspoon orange zest (zest of 1
orange)

Because you KNOW and TRUST us.

• Juice of one orange

If you need our help, or know someone who does, please consider using our books. Just pick
the ones you want below and text us your name and address, and we will put them in the mail
right away! Feel free to order multiple books for your library!

• 1/4 teaspoon salt
• 3 teaspoons of baking powder
• 2 teaspoons of cinnamon

• 1 cup fresh cranberries

• 3/4 teaspoons of nutmeg
• 1/2 cup of applesauce
• 2 large bananas (mashed about 1/2
cup)

Directions:
1. Preheat oven to 375 degrees F. Grease muffin pan or line with muffin liners.
2. Combine dry ingredients, set aside.
3. In a separate bowl, combine bananas, applesauce, almond milk, orange zest,
and juice. Stir until just moistened.
4. Create a well in center of dry ingredients. Add wet ingredients to the center, then
mix. Fold in cranberries. Fill muffin cups to 3/4 full.

This Month’s Recipe is from
Sandra in Dallas:

Keep in mind, you can ALWAYS call us with your referral! 770-577-3020

“I am so excited to share this recipe
with you in Mr. Murphy’s newsletter.
The newsletter is always packed with
information we can apply, and I have
acquired many wonderful recipes over
the years. I hope you all enjoy these
healthy muffins!”

5. Bake for 18-22 minutes, or until a toothpick comes out clean.

Send Us Your Recipe for a $10 Gift Card E-mail the recipe to: marketing@murphylawyer.com

Mistakes to Avoid If Your Are
In a Georgia Car Wreck
Text: ACCIDENT to 334-223-4640

The Ultimate Guide to Workers’
Compensation in Georgia
Text: WORK to 334-223-4640

Georgia Drunk Driving—The
Accident Victim Guide
Text: DUI to 334-223-4640

How To Buy Car Insurance
In Georgia
Text: INSURANCE to 334-223-4640

