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Get to Know the United States
Betty Douglas, CIC, AAI, Workers’ Compensation
Summer brings new hope and vitality to everyone. Employers are no different. They, too, have new hope for
business success and look for ways to revitalize their business. In a struggling economy, that means looking
into new ventures, talents, and ways to expand their customer base.

Lobster Mac & Cheese
JEff Wright / Commercial Lines

1 lb of elbow macaroni, cooked
1 quart milk
8 Tbsp (1 stick) unsalted butter, divided
1/2 cup all-purpose flour
12-oz gruyere cheese, grated
8-oz extra sharp cheddar, grated
1/2 tsp ground black pepper
1 Tbsp salt
1/2 tsp nutmeg
1-1/2 lb cooked lobster meat
1-1/2 cups fresh white bread crumbs
(5 slices, crusts removed)

DIRECTIONS

Preheat oven to 375°F. Heat the milk in
a small saucepan, but don’t boil it. In a
large pot, melt 6 tablespoons of butter
and add the flour. Cook over low heat
for 2 minutes, stirring with a whisk. Still
whisking, add the hot milk and cook
until thickened and smooth. Turn off
the heat, add cheese, salt, pepper, and
nutmeg; add the macaroni and lobster
and stir well. Place the mixture in a
large baking dish. Melt the remaining 2
tablespoons of butter, and combine with
the fresh bread crumbs, and sprinkle on
the top. Bake for 30-35 minutes, or until
the sauce is bubbly and the macaroni is
browned on the top.
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BLOSS-DILLARD.COM

Our workers’ compensation department sees many employers looking to travel farther out from their home
base. Often, employers are in an area where they can easily work in multiple states by making a very short trip.
Workers’ compensation laws are different in every state. Some states allow employers from different states to
work for specific periods of time without purchasing coverage. Many states require that the employer’s workers’
compensation policy provide that state in Item 3 A of the declarations page the first day they plan to work there.
Pennsylvania, Virginia, and Kentucky are what we call “First Day” states, requiring coverage for their state be a
part of the policy declaration in Item 3 A.
The laws further expand the issue of listing their state if the employer hires workers that reside in their state,
even if the employer is domiciled in a different state and does not work in the state the employee resides. We
encourage you to educate your clients and make sure they are aware of the workers’ compensation laws before
going to work in a state or hire residents of bordering states. Knowledge of what can affect a person’s business
and responsibility can be crucial.
Insurance Commissioner websites supply important information that is very helpful in every state. Fortunately,
the insurance companies we represent in our workers’ compensation department can usually offer the proper
coverage on the client’s active policy.
We wish you great success and happy travels!

Hidden Gems on the
Bloss & Dillard Website

Chicken Fajit
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2 Tbsp olive oil

Tate Tooley,
I thought I would take the opportunity to remind our customers of a few
things that you might not realize we offer to you on our website under
the Resources tab. These options can help you increase business in your
agency and better communicate with us, but some are just fun things
for you.
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First is the Media page where you will find a small library of ads for
products that we offer. To get there, log into our website, click Resources,
and then Media. These include daycare, restaurants, tanning salons, etc.
The ads are customizable in that you can put your agency name on them
and use them within your own advertising. The web page has instructions
to guide you through the customization process.
Next, we have a page where we showcase several of our featured
products. On the Featured Products page, you can click your product of
interest and it will show you additional information about each one. Also,
you can sign-up to receive our weekly product advertising emails if you
are not already receiving them.
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Lastly, our most enjoyed items are our recipe cards. As many of you
may have seen, we include a recipe card with our monthly agent account
statements. On these cards, we share some of our employees’ favorite
recipes! You can get some great dishes and desserts from this
fun resource.
If you or someone in your office do not currently have a login to our
website, please contact me, Tate Tooley, ttooley@bloss-dilard.com,
and I can get you set right up.

Another great resource is to review our archived newsletters. We are
normally only “snail-mailing” one copy of our newsletter to each of our
agent offices. So, if you think others in your office would enjoy reading
our newsletters, they can access past copies on our website. Those are
located under Resources > Newsletters.

Dog Days of Summer
Tammy Simpkin, P & C Department
As I am writing the temperature is beginning to rise, and I can’t help but think of the
phrase “the dog days of summer,” which are approaching. Many of your customers
have pets, and summer is the typical time for vacation. Your customers may take
their pets with them, have someone come to their house to take care of them, or
may board them.
Bloss & Dillard has several A-rated outlets for pet-related operations. From
pet grooming to boarding kennels, we have options for those risks that are
new in business or have been around a while. We even have options for
small animal vets and can provide professional coverage with the GL
and property exposures. New ventures are eligible as well as some
home-based operations.
This summer, do not overlook the needs of your customers
furry family members.
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Hit a Home Run for Your Insured
Commercial Auto by Matt White
Commercial accounts are just like baseball pitches. Just when you think you have them figured out
and you’ve seen it all, here comes the knuckleball. The risk starts like every other pitch, but then
it starts moving. You adjust for the movement, but then it jumps in a different direction. There is
no reason to the way an applicant operates, but you better find out how and why they do what they
do, just like you better know where the ball is going before you swing. The same is true with every
commercial auto risk.

Have Toys?
Sheila Easterling, Personal Umbrella
Summer is finally here! This is the time of year
that your insureds will be asking about coverage
for their boats, jet skis, motorcycles, and ATVs.
Don’t forget, Bloss & Dillard can insure all these
items with American Modern. Tools such as direct
bill, A+ rated company and easy to use rating
system makes writing coverage for your clients
Big-Boy-Toys a snap.
If you have any questions, just give us a call. We
can walk you through quoting it yourself, or we
can do the quote for you!

First Base: What does the applicant do?
You start with an application. Our Commercial Auto Markets have their own specific applications,
and each application may have classification specific information. It is best to review the entire
application so you can get the answers you do not know. If it is on the application, it is there for a
reason. Each detail will be plugged into the equation and used in the premium calculation. When
considering an account for public auto, remember the seating capacity of each vehicle is a large
factor in the rating.
Second Base: How does the applicant do what they do?
At this stage you should know what is taking place, but how are they doing it? Are they using
subcontractors to help with their operation? Do they load and unload anything? If loading and
unloading are they doing so by hand or with a machine? Does the cargo walk on? If delivery is their
business, is there anything unique about their vehicles? stretched? special equipment? Do they
have specific clientele? And one of the most important things to know is what qualifications and
experience do they have with this specific type of operation. If previously operating for a similar
company, a DOT# and name of that operation may help gain insight as to what they are doing.
This will allow you and us to use our experience and help determine the direction of the account
and predict possible and likely scenarios that may arise during the term so we can address those
concerns now.
Third Base: Who are they hauling for?
Who the insured will work for plays an important part in moving forward with the account. Each
customer or contract may have special requirements that need to be addressed for the operation to
continue. Additional Insureds, Waivers of Subrogation, and Primary / Non-contributory wording are
likely to be the most common requirements, but some may even require specific auto symbols. My
personal philosophy is that it’s better to find out before writing an account that you can’t meet their
requirements than to have an angry insured who can’t get what they need after coverage has been
bound.
Homeplate: Putting it all together.
A complete and accurate submission will result in the best rating for your risk. Take the time to
summarize your knowledge of the applicant. A good summary with your submission will improve
turnaround time by allowing your underwriter to spend less of their time rating and emailing you
back for more information that could have been plugged in from the beginning.
Don’t forget company and class-specific applications are available online. If you don’t have a login,
please visit our website and request one.

Welcome to the team!
Bloss & Dillard, Inc. has added a new
member to their team! Shannon Stephens
will be working as an Accounting Assistant in
the Accounting Department.
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