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Salty Oatmeal
Chocolate Chunk 
Cookies

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

Makes 28-32 Cookies 
INGREDIENTS:
n 1/2 lb. (2 sticks) unsalted butter, at   
    room temperature
n 3/4 C light brown sugar, lightly 
    packed
n 3/4 C granulated sugar
n 2 T pure vanilla extract
n 2 large eggs
n 1 3/4 C all-purpose flour
n 1 tsp baking soda
n 1 tsp kosher salt
n 1 1/4 C old-fashioned oats, such as 
    Quaker
n 1 bag semi-sweet chocolate chunks
n 3/4 C dried cherries
sea salt

INSTRUCTIONS: 
Preheat the oven to 375º. Line 3 sheet 
pans with parchment paper.

In an electric mixer fitted with a paddle 
attachment, beat the butter, brown 
sugar, and granulated sugar on medium-
high speed for 3 minutes, until light 
and fluffy. Scrape down the bowl with a 
rubber spatula. On low speed, add the 

LAURA CARPEY’S RECIPE OF THE MONTH Visit Our 
Web Site
For These
& Other 
Free
Books!
You will find this
information very helpful.
Go to www.carpeylaw.
com to download your 
free books or call our
office to have them mailed 
to you!

vanilla, then the eggs, one at a time. 
Scrape down the bowl again.

Meanwhile, sift the flour, baking soda, 
and salt into a medium bowl. Mix in 
the oats. With the mixer on low, slowly 
add the flour mixture to the butter-
sugar mixture. Don’t overheat it! With a 
rubber spatula, stir in the chocolate and 
dried cherries until the dough is well 
mixed. With a 1 3/4” ice cream scoop 
(or two spoons), scoop round balls of  
dough onto the prepared sheet pans.

Sprinkle lightly with sea salt. Bake for 
10-12 minutes, until nicely browned. 
Serve warm or at room temperature.

NOTE: If  you prefer cookies thin and crisp, bake 
them straight from the mixing bowl. If  you prefer 
them chewy in the middle and crisp outside, 
chill the balls of  dough. MAKE IT AHEAD: 
Scoop balls of  dough, place in sealed containers, 
and refrigerate for up to a week or freeze for up 
to 3 months. Defrost and bake before serving. 
Baked cookies can be stored in plastic bags and 
preheated for 5 minutes at 350º.

Here is a great cookie recipe.
I made it a couple of weeks ago, 
and I think it is going to become
my personal “signature cookie”. 
They are crunchy and chewy, sweet 
and salty. In my opinion, those are 
the REAL four major food groups!!
And there’s oatmeal and dried fruit 
in it, so we can pretend that they 
are healthy!

Laura 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

I recently sustained a concussion in  a sports 
related injury. I had an immediate headache, 
followed by some ‘head cloudiness’ that lasted 
for about 24 hours as well as nausea. Thankfully, 
my symptoms went away within about 48 hours. 
Here are some of  the symptoms to look for, and 
some of  the treatment methods. I’ve had several 
clients who have suffered long term effects of  
concussion who have benefited from treatment. 
 Signs and symptoms of  a concussion may include:

n  Headache or a feeling of pressure in the head.
n  Temporary loss of consciousness.
n  Confusion or feeling as if in a fog.
n  Amnesia surrounding the traumatic event.
n  Dizziness or “seeing stars”
n  Ringing in the ears.
n  Nausea.
n  Vomiting

Some people may not experience and/or report 
symptoms until hours or days after the injury. In 
general, most people with a concussion will recover 
quickly and fully. But, for some people, signs and 

How Is A Concussion Treated?
symptoms of  a concussion can last for days, weeks 
or longer.

n  Cognitive (thinking) rest is essential in  
 the early phase of treatment. This is  
 critical for the young athlete. They  
 should rest in a dark room and avoid  
 using the brain. That means no TV,
 no texting, no video games, no
 reading, etc. This decreased activity 
 helps the brain to heal.
n  See a physician who specializes in the 
 treatment of concussions.
n  The physician will direct treatment 
 and return to activity is based on the 
 symptoms being absent during rest
 and exertion.
n  Physical Therapy can be beneficial in 
 assisting in the gradual increase and 
 progression of activities which is based 
 on the absence of symptoms with
 activity.

Our dog Oliver recently had ACL (anterior 
cruciate ligament) surgery on his left knee. 
He even had to wear the “cone of  shame”!  
It was a sports related injury… he was 
chasing a squirrel! To all of  our clients who 
have had to recover from an injury… he 
really feels your pain!

Our Dog Oliver Gets ACL Surgery!

Poor, poor…           Oliver!

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. 

n  Physical Therapy will also help 
 improve dizziness and balance issues 
 following concussion. A qualified 
 vestibular physical therapist can 
 provide specific exercises and training  
 to improve these symptoms.

Laura Carpey

Stuart Carpey
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I Didn’t Know You Did 
That! Yup, We Handle All 
Of These Kinds of Cases

Adventure Aquarium’s Holiday Celebration 
Adventure Aquarium
1 Riverside Dr
Camden, NJ
www.adventureaquarium.com
November 28 – Jan. 1

A Longwood Christmas
Longwood Gardens
1001 Longwood Rd.
Kennett Square, Pa.
www.longwoodgardens.org
November 27 – January 11: 
 
Comcast Holiday Spectacular
Comcast Building
1701 JFK Blvd
Philadelphia, Pa.
www.visitphilly.com
November 27 – January 1
 
Fairmount Park Holiday Gingerbread House Display
The Shops at Liberty Place
1625 Chestnut St
Philadelphia, Pa.
www.parkcharms.com
November 10 – November 21: 

Macy’s Holiday Light Show & Dickens Village
Macy’s Center City
1300 Market St.
Philadelphia, Pa.
www.wanamakerorgan.com
Light Show: November 28 – December 31;
10 a.m., 12 p.m., 2 p.m., 4
 
Philadelphia’s Christmas Village
JFK Plaza
1500 Arch St.
Philadelphia, Pa.
www.philachristmas.com
Tree-lighting: December 3
 
Reading Terminal Holiday Railroad
51 N. 12th St.
Philadelphia, Pa.
www.readingterminalmarket.org
November 28 – December 31.

Waterfront Winterfest at the Blue Cross RiverRink at 
Penn’s Landing 
Columbus Blvd at Market St
Philadelphia, Pa.
www.delawareriverwaterfront.com
Nov. 28 – March 1, 2015
(Tree-lighting ceremony on Dec. 5)

Christmas
Events In
Philadelphia

On November 10, 2014, Stuart Carpey was honored to be invited as a guest teacher at
the University of  Pittsburgh. The course was in Organizational Communication taught
by Dr. Lloyd Corder of  the Department of  Communication in the Dietrich School of
Arts and Sciences. Stuart spoke on the subject of  small business management, marketing 
and entrepreneurship.

It may have been a while since you thought 
about what exactly we do, or you haven’t 
checked our website for anything but your kind 
of  case. We thought you might appreciate get-
ting an update on what we do.

So, here is your insider’s guide to what kind of  
cases we handle here at Carpey Law:

n  Car accidents
n  Bus accidents
n  18-wheeler accidents
n  Work injuries
n  Neck and back injuries

n  Brain injuries
n  Wrongful death
n  Dangerous products and goods
n  Pedestrian accidents
n  Motorcycle accidents
n  Bicycle accidents
n  Medical malpractice
n  Fall Down Accidents

To read more in-depth about each of  these 
practice areas, go to: www.carpeylaw.com/
practice-areas/

Stuart Carpey Teaches A Class At 
University of Pittsburgh



Call me right now
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

Give this newsletter to a friend.
They’ll thank you for it,and so will I.

Stuart Carpey
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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.

Merry
Christmas &

Happy New Year!

WELCOME!
We would like to

welcome our new clients 
this past month.

We sincerely appreciate
the confidence you have 

placed in us.

Merry
Christmas &

Happy New Year!


