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A. Carpey, Esquire =

What Do The Eagles &

Carpey Law Have in Gommon?

(Besides a love for

Philadelphia, that is...)

Recently, a client came into my office after being injured in a serious car
accident. I'll call him Mr. Jones. Here’s how the conversation went, and
how he made the decision to hire me.

Mr. Jones: Why should | hire you, Mr.
Carpey, over all the other lawyers
who I saw online?

Stuart Carpey: You know, Mr. Jones,
that’s not a question | get asked very
much. What | can tell you is that most
of the folks that I represent find me
because other people have referred
them to me. That’s usually other
clients I've represented, other lawyers,
even lawyers ['ve gone against at trial.
But if you’ve not spoken to someone
else who has referred you, you
should know that | don’t
get paid unless | win
the case for my
client, which is
not the
typical way
people get
paid for
the work
they do.

Mr. Jones: Oh,
so you’re like the
Eagles. You execute

the plays better than any other team.

Stuart Carpey: / guess you could say
that. | execute the plays pretty well.
Not only that, but | communicate the
plays with my clients, so they know
what’s going on. And yes, like the
Eagles, we here at Carpey Law are
winners. Not to take anything away
from any other lawyers, and there are
some good ones in and around Phila-
delphia. But our record speaks for
itself. That’s why folks hire me.
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Thank You To Our
Referring Attorneys

If you are one of our many referring attorneys, remember we are here to answer
any of your questions and those of your clients. If any questions or issues come up in
the next month from any of your clients on any of the kinds of cases that we handle,
and that you may not be comfortable handling, please feel free to call us, or have
your clients call us directly. Make sure to have your client say that you made the
referral, so we know who to thank! When speaking to clients that come to us from
other attorneys, we always emphasize that it was your good judgment that allowed

Carpey Law to take part in the case.

You can call Stuart Carpey directly to discuss our firm’s litigation and trial

tactics, and our core values, or email him at scarpey@carpeylaw.com

I.AUHA GAHPEY’S HEBIPE []F THE MUNTH B 1-1/2 teaspoons vanilla extract

B | teaspoon packed lemon zest, from 1 lemon
B ]/2 cup milk

B I u e be rry B 2 cups fresh blueberries (frozen may be used

but do not defrost)

Coffeecake swucrons

1. Make the streusel topping: Combine the
INGREDIENTS 3

brown sugar, flour; cinnamon, and salt in a
For the Streusel Topping

; small bowl. Using your fingers, mix until no
B 6 tablespoons packed light brown sugar
]/ . S \POC into - - o

172 cup all-purpose flour, spooned into with your fingertips until it reaches a crumbly

3 ~ o 7 () a 4
measuring cup and leveled-off state. Refrigerate until ready to use.

B | teaspoon ground cinnamon
B ]/4 teaspoon salt

2. Preheat the oven to 375°F and set an oven

rack in the middle position. Grease a 9-inch

B 4 tables S unse ¢ T, 1 . : :
4 tablespoons unsalted butter, cold, cutinto ¢ quare pan with butter or nonstick cooking

93 cQ
1/2 inch chunks spray.
3. In a medium bOVVl, whisk tO‘vth,I‘ the ﬂour,

For the Cake baking powder and salt. Set aside.

B 2 cups all-purpose flour, spooned into

4. In the bowl of an electric mixer, beat the

caUTING 2 _off -
measuring cup and leveled-off butter and granulated sugar until creamy, about

9 teaspoons baking powder ; s :
Pz T T g 2 minutes. Add the eggs one at a time, scraping
down the sides of the bowl and beating well

after each addition. Beat in the vanilla extract

1/2 teaspoon salt
1 stick (1/2 cup) unsalted butter, softened
3/4 cup granulated sugar il S

92 laroe egos : 3
2 large eggs 5. Gradually add the flour mixture, alternating

lumps of brown sugar remain. Rub in the butter

Disclaimer:

Any results I achieve on behalf
of one client in one matter
does not necessarily indicate
similar results can be obtained
for other clients in any other
case. In addition, results in
cases obtained by other law
firms have no connection
with cases I handle. I am a
Pennsylvania personal injury
and trial lawyer; not a miracle
worker. I evaluate every case
on its own merits. I only accept
a limited number of new cases
each year based upon my
evaluation of the lability
damages, and other aspects

of the case.

with the milk, beating on low speed to combine.
Add the berries to the batter and fold gently
with a spatula until evenly distributed. Do not
OVer-mix.

6. Transfer the batter to the prepared pan and
spread evenly. Sprinkle the streusel topping
evenly over the batter. Bake for 40 to 45
minutes, until golden brown around the edges
and a cake tester comes out clean. Let cool in
the pan on a rack for about 20 minutes, then
serve right from the pan.

7. This cake is best served on the day it is made.
Leftovers will keep well for a few days wrapped
in foil and stored at room temperature.
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And
Answer All The Questions
You Have Along The Way
While Getting Your Life
Back On Track.

Dear Friend:

If you are receiving our monthly
newsletter, that is because you are special
to us. You're dedicated to your family;

to your friends, and you want to be

successful and happy in your life.

But sometimes, bad things happen to
good people. Car wrecks, on-the-job
accidents, even freak fatal accidents.
Tragedy is blind - it befalls every person at

some point in his or her life.

And while we don’t wish tragedy on
anyone, we want you to know that we are
here to help if you or anyone you know
needs our help. We are highly trained,
talented and excited to get up every
morning and help make a difference

in our clients’ lives. We hope our

firm’s dedication to helping you, and
people just like you, shows in every

newsletter we send.

About us: We perform very high quality
legal work. We are highly competent and
we have a highly competent support staff,
but we are not perfect. We can make
mistakes. We will correct a mistake if we
find it or if you point it out.

What we do as a law firm maiters in our .
B Y —

. y “. - -
commaunity. W Wr values first and
g o . T
Joremost on.behalf of our é_hents. -
Here are our cafw-*:{-‘:- .

“u

o RESPECTING THE RIGHTS OF OUR CLIENTS WHO HAVE BEEN INJURED =

o UNWAVERING COMMITMENT TO PROFESSIONAL EXCELLENCE

* PROVIDING EXCEPTIONAL LEGAL SERVICE

o ENSURING THAT THOSE WHO NEED US, FIND US

 IMPROVING SAFETY IN OUR COMMUNITY

* SHOWING UTMOST RESPECT FOR ALL THOSE WE INTERACT WITH,
MOST IMPORTANTLY OUR CLIENTS

supporting Local Business Year-Round

Local businesses play a vital role in supporting our communities. At Carpey Law, we feel it is as important as
ever to support local business owners and help them thrive. That’s why all of the vendors we work with are in
Philadelphia and the surrounding counties. We know that another way to help support local businesses is by
spreading the word. /f you are a local business owner and would like to be featured in the Carpey
Chronicle at no cost to you, please give us a call at (610)834-6030.

It is our policy to return phone calls in the
order they are received and based on the
priority of the situation. If you leave a
message, your call will be returned usually
within 24 hours. Some clients feel that
calling multiple times in a day will get their
call answered faster, but that is not the
case. Email is the quickest way to get a
response from anyone in the office.

We work by appointment only. Without an
appointment, it is unlikely Mr. Carpey would
be able to meet with you.

Please utilize our support staff to answer
your questions and to give you status
reports. Our legal assistants and paralegals
are very experienced and will often be able
to respond to your requests.



CARPEY LAW

600 W. Germantown Pike, Suite 400
Plymouth Meeting, PA 19462
www.carpeylaw.com

CODo

Did we provide you with
EXCEPTIONAL service?

= What Do The Eagles & Carpey Law Have in Common?
(Besides a love for Philadelphia, that is...)

m Laura Carpey’s Recipe of the Month: Blueberry Coffeecake

m Carpey Law: Supporting Local Business Year-Round

... AND MORE!
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Call me with any legal questions
about injuries from any accident or
medical care.

[ promise to give you a straight
forward answer.

That’s my guarantee.

610.834.6030





