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A Recipe From Julie

Julie's Homemade Cheesecake

"One of the things I love to do in my spare time is bake because I love
to brighten someone's day with a special treat. 

When the courthouse is open, I regularly make treats and take them to
court for the opposing counsel, judge’s office, jail staff, and bailiffs
(and anyone who is an officer of the court). Everyone's favorite is always
my cheesecake! 

My homemade cheesecake recipe is always a hit, so make one and share



a piece with your neighbors or friends to brighten someone's day! 

If you have any favorite recipes, news, or anything else that you would
like to share with our community, send it my way and you may be
featured in our next newsletter!" 

  - Attorney Julie C. Moore

Crust:

2 sleeves of
Honey Graham
Crackers
2/3 cup of
butter melted
(but not hot)
2/4 cup of
granulated sugar
1 teaspoon of
salt

Filling:

4- 8oz packages of cream cheese
ROOM TEMPERATURE (I prefer
Philadelphia full fat)
1 cup of granulated sugar
1/2 cup of sour cream ROOM
TEMPERATURE (again full fat is
recommended)
3 eggs ROOM TEMPERATURE

Do you see a pattern? Temperature is very
important!

Crust Directions:

1. Crush graham crackers (I crush them in the package for less mess)
2. Place in a large bowl and add salt and sugar and toss. (I use clean

hands to mix and crush up any large pieces of the graham
crackers)

3. Pour melted butter over the mixture and mix with hands until
sticky.

4. Use a springform pan and pour crust inside using your hands to
level and spread along the bottom half of the side parts of the pan.

5. Place pan on a cookie sheet at 350 degrees for 10 minutes and
remove.

Filling Directions:

1. Mix with mixer until well blended and pour into your pre-baked
crust.

2. Use aluminum foil to wrap outside of a springform pan crimping
the foil onto itself at least covering the bottom and up to half the
depth of the pan.

3. Place cheesecake on a cookie sheet and pour water around the
bottom of the pan.



4. Place in oven at 350 degrees for 65 minutes. The center will jiggle
when done - the outer crust will not.

5. Remove and allow to cool at room temperature for 1 to 1 1/2
hours. Place in the fridge for at least 6 hours or overnight.

6. Undo spring on springform pan. (If needed use butter knife to
release stubborn crust areas)

7. Enjoy plain, or add a favorite fruit topping or fresh berries. Best
cheesecake ever!!!

Not an actual image of Julie's Cheesecake

Employee Spotlight

Get to Know Our Summer Intern!

Please let us introduce you to our summer intern, Ms. Taylor Elrod. 



Taylor attends Point University in West Point, Georgia, and is majoring
in Criminal Justice with a minor in Psychology. Taylor is also a
scholarship member of Point University's volleyball team as a right-side
hitter and volunteers as a mentor for the Temple High School volleyball
team. 

Taylor is from Temple, Georgia, and graduated from Temple High
School in 2020 with honors. 

Taylor's goal is to work for the FBI when her studies are completed, and
she is one smart young lady!! She has been a great intern and has
caught on very fast with our office's fast-paced environment!

What Our Clients Say:

"They Have Been Spot On Since Day One"

"My kids and I were in a car wreck and were recommended the law
office of Julie C. Moore. Since day one they have been spot on with
information and negotiation with insurance. Not once have we had
to wonder where we stood throughout the whole experience.
Highly recommended! Hopefully, we won’t need their services
again, but if we do I know where to go!" 
                                                          - Chris E.

We love hearing from our happy clients here at the Law Office of Julie C.
Moore. Share your review on our Google profile!

https://g.page/LawOfficeOfJulieCMoore?share


Local Events in Carroll County

Carrollton Announces The Amp's 2021 Summer
Concerts & Movies Schedule

If you're looking for something local to do for free, check out the
upcoming Summer Movie & Concert Series at The Amp! 

The City of Carrollton has recently announced The Amp’s much-
anticipated 2021 calendar of movies and concerts for this summer and
fall. 

This year's concert series is packed with music legends and local
favorites. Summer movies include family favorites such as Monsters
University on July 9 and Aladdin (2019) on July 23. Plus, the movies will
be on the Amp's new state-of-the-art, digital screen. 

Movies start at 7:00 pm and concerts start at 8:00 pm. All events at the
Amp are free. Visit https://carrolltonga.com/downtown/amp for more
information about the Summer Concert & Movie Series.

Need A Laugh?

https://carrolltonga.com/downtown/amp/


Funny Arrest Stories

Florida Man: "Where's My Beer?"

 A Florida man has been arrested for repeatedly calling 911 to complain
that his wife had "thrown out his beer." 

Officers came out to his home in West Palm Beach and informed the
intoxicated man that his situation was NOT an emergency, and to stop
calling 911 about his beer. 

Unfortunately, the man couldn't help himself. He waited for the officers
to leave before phoning 911 again and yelling at an operator that a
"strange woman broke into two of my beers!" 

The man called the police a total of 7 times in just four hours. He faces
charges of misuse of the 911 emergency system for making a false
alarm or complaint or reporting false information. 

Oh, Florida Man...

Do You Need a Lawyer in Carroll County? 
Give Attorney Julie C. Moore a Call Today! 

770-456-4333
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