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INGREDIENTS: 
n 2 lbs. baby Yukon Gold potatoes, halved,
   quartered if  large
n 1 C plus 2 T distilled white vinegar
n 1 T kosher salt, plus more
n 2 T unsalted butter
n Freshly ground black pepper
n 2 T chopped fresh chives
n Flaky sea salt (such as Maldon)

INSTRUCTIONS:
1. Combine potatoes, 1 cup vinegar, and 1 Tbsp. kosher 
salt in a medium saucepan; add water to cover by 1”. Bring 
to a boil, reduce heat, and simmer until potatoes are tender, 
20-25 minutes; drain and pat dry.
2. Heat butter in a large skillet over medium-high heat. 
Add potatoes; season with kosher salt and pepper. Cook, 
tossing occasionally, until golden brown and crisp, 8-10 
minutes. Drizzle with remaining 2 Tbsp. vinegar. Serve 
topped with chives and sea salt.

Crispy Salt-
and-Vinegar 
Potatoes

LAURA CARPEY’S RECIPE OF THE MONTH

INGREDIENTS: 
n 1 stick unsalted butter, softened
n 1/4 lb. Gorgonzola Dolce, at room temperature
n 2 Tbsp. minced shallot
n 1 Tbsp. finely chopped tarragon
n Dash of  Worcestershire sauce
n Kosher salt
n Freshly ground pepper
n Two 1 to 1 1/4 lb. beef  flat iron steaks
n Canola oil, for brushing

INSTRUCTIONS:
1. In a small bowl, blend the butter with the Gorgonzola 
cheese, minced shallot, chopped tarragon and Worcestershire 
sauce. Season the blue cheese butter with salt and pepper.
2. Light a grill or preheat a grill pan. Brush the flat iron steaks 
with canola oil and season with salt and pepper. Grill the steaks 
over high heat until they are lightly charred on the bottoms, 
about 4 minutes. turn the steaks, brush with 1 Tbsp. of  the blue 
cheese butter and grill until medium-rare, 3 to 4 minutes more. 
Let the grilled steaks rest on the cutting board for 10 minutes. 
Thinly slice the steaks across the grain and serve with the 
remaining blue cheese butter on the side.

Flat Iron Steaks 
with Blue 
Cheese Butter

An Open
Letter
From The 
Desk Of
Stuart Carpey
There are a lot of  changes
going on in the world today:
wars and terrorism, technological 
advancements, lack of  confidence 
in our public institutions, etc.

As for me, there is one thing that 
never seems to change. Our loyal 
clients and supporters continue
to refer us to their friends,
family members, co-workers
and neighbors!

Words can’t express how much I 
appreciate your ongoing support.

Stuart Carpey We are  giving
you two recipes

this month because
steak and potatoes

are best friends
and can’t  be

separated!
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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. 

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. 

REMINDER ABOUT OUR FIRM’S
COMMUNICATION POLICY

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

COMMON MISCONCEPTIONS
OF PERSONAL INJURY CLIENTS
By Stuart A. Carpey

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.

Each time you
make a referral to
our law firm, we 
make a donation
to the Wounded
Warrior Project, 
which supports 
wounded soldiers
and veterans.

Thank you to the
following people 
who referred cases to us last month: Joe 
Marcelewski,Terry Lila Macon, and Sam 
Pond, Esquire, all referring motor vehicle 
accident cases.

Wounded Warrior Project is a nonprofit
organization based out of  Jacksonville, FL.
Their mission is to honor and empower  wounded 
warriors. Its purpose is to raise awareness and 
to enlist the public’s aid for the needs of  severely 
injured service members, to help them aid and 
assist each other, and to provide programs and 
services to meet their needs.

Since its inception, Wounded Warrior Project has 
been successfully easing the troubles of  veterans all 
over the country, and Carpey Law greatly supports 
these efforts. 

For more information on Wounded Warrior
Project, or to make a contribution, please visit: 
www.woundedwarriorproject.org. 

Our success is built on referrals from clients and 
friends. If  you know of  anyone who might benefit 
from our services, please feel free give them our 
contact information.

TO THANK YOU
FOR EVERY
REFERRAL…
WE THANK OTHERS!
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Fact About
Getting
Compensated 
After An Accident
Are you automatically entitled to receive 
money for your injuries sustained in an 
accident? Many people think they are. 
But the answer is no. Whether you get 
compensated depends on many factors, 
one of  the most important being what 
your doctors say about your injuries. Your 
doctors need to note in your medical 
chart you diagnosis, prognosis and cause 
of  the injury or injuries, and your doctor 
must relate the injuries to the accident. 
Without that “causal link” it is unlikely 
that you can get fully compensated for 
your injuries.

Emily and Stuart in front of Court 17Emily, Stuart, Julia and Laura at their
annual outing to the U.S. Open in N.Y.C.

The Carpey Family Annual
Outing To The US Open

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
CLOSER THAN 
YOU THINK
As most of  you know, our main office
locations are in Conshohocken and
Philadelphis, but did you know that we have 
6 satellite office where you can schedule an 
appointment?
Check out all of our other
convenient locations below:

October Is
Breast Cancer
Awareness
Month.

1 in 8 women will be
diagnosed with breast
cancer in 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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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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Look! New
Philadelphia
Address!

1515 Market Street
Suite 1200
Philadelphia, PA 19102

A Proud Member of

TADD
TEENS AGAINST DISTRACTED DRIVING

EXPERIENCED
ATTORNEYS

MAKE A DIFFERENCE!
We want you to think of us as more than just 
your law firm. We want you to feel a part of our 
family. We take great pride in our reputation and 
we are never too busy for your referrals. The 
highest compliment to our firm is the number of 
referrals we receive each and every week from 
our satisfied past and present clients who trust 
us to handle cases for their family members, 
friends and co-workers.

Always

800-422-8286
Fax: 610-834-6035

CARPEY LAW
www.carpeylaw.com
E-mail: scarpey@carpeylaw.comWe Appreciate Your Referrals 


