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Find answers to the most
common questions about
probate, such as:
- Do you know what
happens to your estate if
you die WITH a Will?

- Do you know what
happens to your estate if
you die WITHOUT a Will?

Tell Us What
You Think!
We strive to provide the
best legal experience for
our clients! Review us on
Google, Facebook or Yelp.

The Ashmore Law Firm, P.C.

- Are you attempting to
settle the estate of a loved
one?
- How do you find
a Qualified Probate
Attorney?

Take the confusion out
of estate planning.
Find answers to these
important questions:
- Do you care who gets
your assets when you die?
- Do you care who is in
charge of your minor
children?

- Do you want to protect
your loved ones from
creditors?
- Who will make your
decisions if you are not
able to?

Use this book as your
"Roadmap" to help
you get through a
difficult time.
We explain what needs
to be done, step by
step when you lose a
loved one.
We keep in mind
that during this time
emotions can be
running high while
dealing with the
greiving process in
order to help you cope
with your loss.

To request a free copy of one of our books, visit:
Ashmorelaw.com/reports/
3636 Maple Avenue | Dallas, Texas 75219-3908 | 214-559-7202 | w w w.AshmoreL aw.com
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The Ashmore Law Firm’s

Christmas
Gift Guide

Local Dallas
Holiday Events
November 9th – December 31st

Holiday at the Arboretum
November 15th – January 5th

Dallas Zoo Lights
November 16th – January 5th

The Trains at North Park
November 29th – December 8th
Monopoly Game
Pottery Barn
$229.00

Take family game
night up a few
notches!

The Wii U
Target
$300.00

Games that the
whole family can
enjoy!

The Nutcracker
Texas Ballet Theater
December 1st
4pm-6pm

Light Up the Highlands
December 5th
6pm – 8pm

Highland Park Tree Lighting
Electric S’mores Maker
Macy’s
$60.00
Perfect for chilly nights
spent watching Christmas
movies.

S’Well Bottle
Nordstrom
$35.00

December 7th
2pm – 6pm
Murder Mystery Game
Amazon
$26.99
Become a cold case
detective with over
50 investigative
documents and photos
to help crack the case!

A portion of each sale
goes to UNICEF to
help provide clean
drinking water to
children around the
world.
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Klyde Warren Park
Tree Lighting
December 7th
4pm-8pm

Light Up Lakewood
December 7th
4pm-8pm

Dallas Holiday Parade
FOLLOW US!

Firm
Events

Halloween
Treat
Contest

-- Toy Drive -Previous Scottish Rite Hospital patient,
Micah Pinson, has a passion to help others.
His toy drive benefits Texas Scottish Rite
Hospital for Children. His toy drive box
(seen above) will be at our office as well as
at dozens of locations in our area through
December 18th, 2019.

JCC Senior Expo
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Copyright 2019 by The Ashmore Law Firm, P.C. This publication is intended to educate the general public about personal injury, probate, estate planning, family law and
other issues. It is for information purposes only and is not intended to be legal advice. Prior to acting on any information contained here, you should seek and retain competent
counsel. The information in this newsletter may be freely copied and distributed as long as the newsletter is copied in its entirety.

BUTTERY PECAN SNOWBALL COOKIES
INGREDIENTS:
•
•
•
•

1 1/2 teaspoons vanilla extract
2 1/4 cups flour
1 cup finely chopped pecan
1 cup powdered sugar for dusting

• 1 cup butter softened
• 1/2 cup powdered sugar
• 1/4 teaspoon salt

INSTRUCTIONS:

Preheat oven to 350 degrees.
In mixer, cream butter and powdered sugar. Turn to low and mix
in salt, vanilla, flour and pecans. Roll into one inch balls. Place on
parchment covered baking sheets a few inches part. Bake for 1113 minutes or until very lightly browned. Remove from oven and
allow to cool just enough to handle them.
Pour 1 cup powdered sugar in large Ziploc bag or in a wide bowl. Gently add 3-4 cookies at a time and roll them gently in the
bottom of the bag. Use fork to scoop under each cookie and gently shake to remove excess powdered sugar. Place on cooling
racks.
Recipe: Smalltownwoman.com
This promotional material is a publication of The Ashmore Law Firm, P.C. and should not be construed as offering legal advice. This material is not a privileged communication
and does not create a lawyer-client relationship. Certain rules and restrictions apply.

