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OUR 6
SATELLITE
OFFICES
n  Bala Cynwyd
Two Bala Plaza, Suite 300
Bala Cynwyd, PA 19004

n  King of Prussia
1060 First Avenue, Suite 400
King of Prussia, PA 19406

n  Malvern
101 Lindenwood Drive,
Suite 225
Malvern, PA 19355

n  Plymouth Meeting
600 West Germantown Pike
Plymouth Meeting Exec.
Campus, Suite 400
Plymouth Meeting, PA 19462

n  Radnor
Radnor Financial Center
150 N. Radnor Chester Rd.,
Suite F 200
Radnor, PA 19087

n  Broomall
Sproul Rd. at Williamsburg Drive
600 Williamsburg Drive
Broomall, PA 19008

WE ARE
COMMITTED
To providing exceptional 
legal services to each and 
every one of our clients.

A client came into my office the other day having been 
in a car accident. She was taken to the hospital by
ambulance. Her car was wrecked. The accident was 
not her fault. She had some questions and some
comments which I hear fairly often.
n  I am not the ‘suing type’.
One of  the first things she said was that she was ‘not 
the suing type’. (She meant that she was opposed to 
litigation generally, and that there were ‘other’ people 
responsible for litigation, regardless of  whether those 
‘others’ included individuals or business attempting
to enforce or protect their legal rights). When I come 
across a client like this, I try to make it clear that
litigation is not an easy undertaking. (I call it a
‘meatgrinder’ to drive the point home) and I rarely file 
suit except as a last resort. I try to politely suggest that 
categorizing someone as the ‘suing kind’ is nothing 
more than an urban myth.
n  I think I should get punitive damages.
In a typical personal injury case, recoverable
damages include ‘special damages’ and ‘general
damages’. Special damages are for itemized amounts 
like wage loss and medical bills. General damages are 
for non-economic damages, that is, pain and suffering. 
Punitive damages, designed to punish the wrongdoer, 
are rarely if  ever applicable or recoverable. I try to 
explain to my client at the outset that my role is to try 
to help them recover their out of  pocket expenses and 
non-economic losses related to their accident.

n  The other guy injured me. Why should my 
(car insurance or health insurance) pay for 
my medical bills?
I explain that Pennsylvania law rightly and correctly 
requires your own insurance company to pay for your 

own medical bills, whether it’s your car insurance, 
health insurance, or through workers compensation 
benefits if  injured on the job. This is a benefit to 
you that you paid for in some way, either directly 
or, in the case of  workers compensation benefits, 
by the very nature of  being employed. You may 
also be a beneficiary of  insurance benefits, say
for instance, if  you are a passenger in someone’s
insured car and you have no insurance of
your own.

n  Should I not go to work? How long should 
I go to the doctor?
These are issues that require medical consultation 
and advice. I always explain that issues related to 
medical treatment and disability should always
be left up to the doctor that my client sees after 
consultation with my client/their patient. I urge
my clients to go to their doctor visits armed
with questions.

n  This didn’t hurt before, but now it does. 
It had to be caused by the accident.
It very well may be. But unless an injury
can be related to an accident by credible medical 
expert testimony, it cannot be proven as related to 
the case. Put another way, your doctor must make 
the causal link between your injuries and the
accident. The worst thing to do in a personal injury 
case is to overreach. That’s not to say you should 
not tell your doctor of  all of  your ailments. But
you should also rely on the competency of  your 
treating doctor to causally connect your injuries to 
the accident and only those injuries that are related 
to the accident.

COMMON MISCONCEPTIONS
OF PERSONAL INJURY 
CLIENTS By Stuart A. Carpey
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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 

REMINDER ABOUT OUR FIRM’S COMMUNICATION POLICY
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. 

Top
Client
Victories in 
October
3.  Our client was T-boned in a serious 
accident that resulted in 6 fractured ribs, a 
fractured wrist, and shoulder surgery. Her 
auto insurance would not cover all of  her 
medical bills and she did not have health 
insurance. We were able to negotiate 
all of  her outstanding bills down to 
nearly zero, leaving her with very 
little to pay back after we obtained a 
sizeable settlement for her. 

2.  In one of  our cases, the insurance 
company for the other driver was com-
pletely denying liability. Stuart sent the 
insurance company a detailed demand 
package and advised them that he would 
be filing suit within thirty days if  settlement 
had not been reached. Within ten days 
we received a call from the insurance 
adjuster with an offer of  their policy 
limits! This means we were able to 
successfully obtain all of  the benefits 
available for our client. Needless to 
say, our client was pretty ecstatic. 

1.  Stuart was able to locate 
$100,000 in Underinsured Motorist 
Coverage (UIM) on a policy for
another vehicle in the household 
after our client was struck on his 
motorcycle. After finding out that the 
responsible driver had only purchased 
$15,000 in bodily injury coverage, our 
client was very happy to find out that there 
was additional coverage available, especially 
considering his very serious injuries.

IN THE

Tractor Trailer Clips Car, Resulting 
in Multi-Vehicle Accident, Passenger 
Ejected From Vehicle
Our client was a back seat passenger in a vehicle on I-95 when a tractor trailer 
attempted to change lanes and struck the vehicle in which our client was 
traveling. Our client’s vehicle was subsequently hit by multiple other vehicles 
as it spun out of  control on the highway, and our client was ejected from the 
vehicle. He spent a month in the hospital and rehab facility and is still
recovering from a brain injury among other injuries.  

Last month, our client, Larry B., referred us his friend 
who had recently been involved in a car accident. When 
Larry found out his friend was injured, he told him 
not to do anything until he talks to his lawyer, Stuart 
Carpey. The best compliment we can receive is when a 
current or past client refers us their friends and family 
members because they trust that Carpey Law will handle 
their case with the utmost care and attention. 

Thank you, Larry, for trusting us to take 
care of your friend.

REFERRALS
Thank You For Your
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LAURA CARPEY’S RECIPE OF THE MONTH Our Best Clients
Are Referrals
From You!
Because You Know Us & Trust Us.
If you need our help, or know someone who does, please 
consider using our books. Just check the box of the books you 
need and get this card back to us!

Or, simply go to www.carpeylaw.com and click on the
‘FREE BOOKS’ section to download your free books or to 
have them mailed to you! If you want, you can even scan or 
take a photo of this card (filled out) and email it to Tiffany
at tleitz@carpeylaw.com or fax the filled out card to  
610-834-6035. 

Keep in mind, you can ALWAYS call us with your referral at 
any time! 610-834-6030

Settling Your Car
Accident Case With
The Insurance Company

The 10 Biggest Mistakes
That Can Wreck Your
Pennsylvania Accident Case

The Good The Bad And
The Law The Guide To
Motorcycle Accidents
In Pennsylvania

The Good The Bad And
The Ugly About Lawyer
Advertising

Purchasing Auto Insurance
In Pennsylvania

NAME

PHONE    EMAIL

ADDRESS

PLEASE CHECK THE BOOKS YOU WOULD LIKE

Everything Injury
Victims & Their Families
Need To Know!

!

Cream of  Pumpkin 
Curry Soup
INGREDIENTS:
n 3 Tablespoons Butter
n 1 Small Onion, Finely Chopped
n 1 Clove Garlic, Finely Chopped
n 1 Teaspoon Curry Powder
n 1/2 Teaspoon Salt
n 1/8 to 1/4 Teaspoon Ground Coriander
n 1/8 Teaspoon Crushed Red Pepper
n 3 Cups Water
n 3 Chicken Bouillon Cubes
n 1 Can (15 ounces) 100% Pure Pumpkin
n 1 Cup Half-and-Half
n Sour Cream (optional)
n Chopped Chives (optional)

INSTRUCTIONS:
MELT butter in large saucepan over 
medium-high heat. Add onion and 
garlic; cook, stirring occasionally, for 3 
to 5 minutes or until tender. Stir in curry 
powder, salt, coriander and crushed red 
pepper; cook for 1 minute. Add water and bouillon; bring to a 
boil. Reduce heat to low; cook, stirring occasionally, for 15 to 20 
minutes to develop flavors. Stir in pumpkin and half-and-half; 
cook, stirring occasionally, for 5 minutes or until heated through.

TRANSFER mixture to blender or food processor (in batches, if  
necessary), OR blend in the pot with a stick blender (also known 
as an immersion blender); cover. Blend until creamy. Serve warm 
or reheat to desired temperature. Serve with sour cream and 
chives. 4 Servings.

Cornmeal
Thyme
Biscuits
INGREDIENTS:
n 4 ½ Cups All Purpose Flour
n ¾ Cup Cornmeal
n 1/3 Cup Sugar
n 1 Tablespoon Baking powder
    (Plus 1 teaspoon)
n 1 Teaspoon Baking Soda
n ½ Tablespoon Salt
n 3 Sticks Butter
n 2 Cups Buttermilk
n 5 Sprig Picked Thyme (just leaves)

INSTRUCTIONS:
Sift all dry ingredients together. Cut butter into dry ingredients 
until the butter becomes pea size. Add in thyme and butter-
milk.  Mix until dough comes together, do not over work. Roll 
out dough to approximately one inch thickness. Cut into desired 
shape and size.

Bake at 350° for 20 to 30 minutes.  Be sure to turn pan half  way 
through cooking process. Yields 24 biscuits.

S
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This publication is intended 
to educate the general public 
about personal injury, medical 
malpractice, 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.
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AVVO is an attorney rating 
system and Stuart A. Carpey
is rated 10.0 - the highest

rating AVVO offers.

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

I promise to give you a 
straight forward answer.

That’s my guarantee. 
610.834.6030

of the Month!

“Hi. I wanted to thank you for the recipe book, From the 
Carpey Kitchen. This book is FANTAAAASTIC! I don’t see how 
Mr. Stuart isn’t overweight eating like this. Thank you so much 
again… Oh, I was calling about how to become a VIP member 
but then I just opened up my mail it was the recipe book, and 
it’s wonderful. Thank you so much.” ~Joanne Davis

This voicemail truly put a smile on everyone’s face at the
office. Thank YOU so much, Joanne! To request your own copy 
of  Laura Carpey’s recipe book, From the Carpey Kitchen, visit 
our website at www.CarpeyLaw.com, click “Resources” at the 
top and the choose the “Free Books” option. Or, feel free to Call 
Tiffany at (610)834-6030 or email her at tleitz@carpeylaw.com. 
When you call, be sure to inquire about how you can 
become a Carpey Law VIP!

(Voicemail)

From The
CARPEY

Kitchen
CARPEY

A Recipe Book
By Laura Carpey
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(From a Past  Client of Over 15 Years Ago!)


