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Do You Know Someone Who Was
Injured

Falls can account for as much as 8 million

hospital emergency room visits annually,
representing the lead cause of such visits (in
excess of 20%). According to the Consumer
Product Safety Commission, floors and
flooring materials contribute directly to more
than 2 million fall injuries each year. Slip and
falls also take their toll on the workforce.
According to the Worker’s Compensation
statistics from I'TT-Hartford Insurance
Company, falls account for 16% of all claims
and 26% of all costs. The American Trucking
Association reports that slips and falls are the
leading cause of compensable injury in the
trucking industry as well.

The CDC reports that approximately 1.8
million people over the age of 65 are treated
in the Emergency Room as a result of a fall.
For that same age group, falls account for
nearly 90% of all fractures and are the second
leading cause of spinal cord and brain injury.

In many instances, such injuries are a result of
the carelessness of those who are responsible
for maintaining walkways, floor surfaces, and
steps. For example, if a company knows that
its parking lot will be used for business at
night, companies should make sure that the
parking lot has adequate lighting so that
people walking to and from their cars will be
able to see where they are going. And what
about stores such as Target or Walmart? If
the store is aware of a tripping hazard in a
spot where shoppers will be located, the store
should do what is needed to protect its patrons
by either correcting the hazard or otherwise
cordoning the hazard off so that shoppers can
avoid injury.

Where there is injury due to a slip and fall,
simple protective measures are often not taken
by the property owner. Yet, such lack of
common sense often leads to serious and life
altering injuries.

3 THINGS TO DO IF YOU ARE INVOLVED IN A SLIP & FALL AGGIDENT

® Notify the owner of the property that you fell and where you fell, or if it is a commercial establishment

notify the manager on duty.
m Take photos of where you fell and what caused you to fall.
m Seek medical attention as soon as practicable if you have been injured in the fall.
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(+++GASE RESULT» »

Stuart Carpey secured a significant confidential
settlement in a fall down case where our client
sustained a torn rotator cuff and the property

\ owner initially refused to accept responsibility. J

(+++CASE RESULT» »

Our office settled a car accident case for $100,000 in
Philadelphia County for our client who sustained a
concussion and shoulder injury and made sure all of

\her medical bills were paid by her insurance company.J
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® Breast Cancer
Awareness
Month

1 in 8 women will be diagnosed with breast cancer in

Laura Stuart, ul t'olorado E

their lives, the second most commonly diagnosed cancer
among women. You can help reduce your risk and your
loved ones’ risk and potentially save a life, with four
easy steps: regular screenings, education, support and
early detection. Head to www.nationalbreastcancer.org
to learn more.
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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. [ only accept a limited
number of new cases each year based
upon my evaluation of the liability,

damages, and other aspects of the case.
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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.

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.

LAURA CARPEY’S RECIPE OF THE MONTH

Chicken Parmesan
Sliders

INGREDIENTS
B 2 T extra virgin olive oil ¥ t:

B 3 chicken breasts (1 /2 lbs.
total), cut into 12
/2 steaks’

B /5 tsp kosher salt

B 2 tsp fresh cracked
black pepper

B 3 T unsalted butter

B | tsp garlic powder

B 3 oz. grated fresh

parmesan cheese
B %, C marinara sauce
B 4 oz. shredded mozzarella = -
cheese Ty
B | package Kings Hawaiian
Savory Butter Dinner Rolls

INSTRUCTIONS
1. Preheat oven to 400°.
2. Place rolls on a cutting board, using a serrated knife cut rolls in half
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lengthwise (without breaking rolls apart). Open rolls and place tops on
one side of a baking sheet and bottoms on the other side cut-side up.
3. Melt butter in a small microwave-safe bowl, stir in garlic powder.
Brush butter on cut side of bread. Bake bread for 8-10 minutes until
bread is lightly golden brown.

4. Prepare chicken by slicing the thickest part of the breast about /2"
thick. Clut the thinner part of the breast into pieces slightly larger than
the individual rolls.

5. Meanwhile, warm a large skillet over medium-high heat. Drizzle
with olive oil. Sprinkle chicken with /2 of salt and /2 of pepper. Cook
until browned, flip and cook until cooked through, about 8 minutes
total.

6. Remove bread from oven. Carefully remove top halves of rolls and
place on a plate. Set aside. Sprinkle Parmesan cheese over the bottom
halves. Top with cooked chicken pieces. Drizzle each chicken piece
with about 1 tablespoon of marinara sauce and top with mozzarella
cheese. Bake 5 minutes or until cheese 1s bubbly and melted.

7. Place top halves back on chicken. Cut into sliders, serve and enjoy!

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 gquestions and to give you status
reports. Our legal assistants and paralegals
are very experienced and will often be able
to respond to your requests.
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Thank You For Your...

legal questions

about injuries
frorg_anlv accident or
medical care.
~ LASTMONTH, APRIOR CLIENT, ~, REFERRED TS WIFE TO US WHO HAD
| promise fo give ~ RECENTLY BEEN INVOLVED TN A CAR ACCIDENT. HIS WLFE WAS INJURED, 50
you a straight ~ INATURALLY, HE WANTED TO ENSURE THAT SHE WOULD GET THE BEST REPRESENTATLON
. : O T forward answer. ~ FORHER ACCIDENT CASE. EDDTE KNEW JUST WHAT T0 DO - CONTACT STUART
s S N ~ CARPEY. WHEN HE DID, HE RELAYED 10 OUR OFFICE, “STUART CARPEY IS LIKE
}‘hze";lck and Gﬂlfl ez "ehzy That's my guarantee. FAMILY. WE GO WAY BACK, AND WE WOULDN'T 60 ANYWHERE FLSE.”
or r1atioween avisa pumpRrin.
Gt G B10.834.6030 e 565 cOMPLIMENT WE CAN REVELCE 5 WHEN A CURRENT OR PAST CLLENT

“_ ~ REFERS US THETR FRIENDS AND FAMILY MEMBERS BECAUSE THEY TRUST THAT CARPEY

3 ZaM): LAW WILL HANDLE THETR CASE WITH THE UTMOST CARE AND ATTENTION.
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