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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  Media
811 N. Providence Road
Media, PA 19063

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

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: 
Lillian Young, Danny Wright, 
Elizabeth Davenport and Ike 
Tillman

Wounded Warrior Project is a non-
profit organization based out of  Jack-
sonville, 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 sup-
ports 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!

The Carpey Family
Expands By Two!
On May 26, 2017, the Carpey family grew in two small (but very 
cute) ways. Friends, meet Piper and Penny.

PUPPY PROFILES

Name:  Penny
Height:  12 in.
Weight:  6.5 lbs.
Birthdate:  March 26, 2017
Breed:  Chihuahua-Terrier 
  mix 
Favorite Hobby: Snuggling with mom 
  & chasing butterflies
Favorite Food: Frozen watermelon 
  & frozen blueberries

Name:  Piper
Height:  11.5 in.
Weight:  6 lbs.
Birthdate:  March 26, 2017
Breed:  Chihuahua-Terrier mix
Favorite Hobby: Chewing on sticks
Favorite Food: Carrots and frozen
  blueberries

PIPER PENNY (short for Penelope)
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About us: We perform very high quality legal work. 
We are highly competent and we have a highly com-
petent 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. 

LAURA CARPEY’S RECIPES  OF THE MONTH

INGREDIENTS
n 2 cups distilled white vinegar
n ¼ cup granulated sugar
n 2 tablespoons kosher salt
n 3 serrano chiles
n 1 red bell pepper, seeded and cut into ½-inch dice
n ½ medium yellow onion, very thinly sliced
n 1¼ cups small (about ½-inch) cauliflower florets
n 1¼ cups very thinly sliced carrots (about 3
    medium carrots)
n 2 medium celery stalks, very thinly sliced
    (about 1 cup)
n 2 garlic cloves, finely chopped
n 1 tablespoon whole yellow mustard seeds
n 1½ teaspoons dried oregano
n ¼ cup olive oil

INSTRUCTIONS
In a medium pot, combine the vinegar, sugar and salt, 
and bring to a boil. Add the chiles and cook until they 
are cooked through and the green color begins to dull, 

INGREDIENTS
n 1 Angel Food Cake mix, plus ingredients to prepare  
n 1/4   cup + 3/4 cup powdered sugar, divided  
n 8   oz light cream cheese, room temperature  
n 1 1/2 cups heavy whipping cream
n 1 teaspoon vanilla  
n 1 1/2   cups fresh strawberries, diced  
n 1 1/2   cups fresh blueberries  
n 1 1/2   cups fresh raspberries  

INSTRUCTIONS
1.Preheat oven to 350 degrees F and line the bottom 
of  a 10x15x1” rimmed baking sheet with parchment 
paper (make sure that it lays flat on the bottom). Do 
not grease the pan.

2.Prepare cake mix according to package
directions. Pour into prepared pan and bake for 
about 20 minutes, until the top is golden and the 
edges start to crack. *NOTE: It will rise up in the 
pan significantly, even over the top. But even though 
it gets high it should not flow over -- if  you’re 
concerned, slip an extra baking sheet or a piece of  foil 
underneath just in case.

3.Loosen cake from the edges of  the pan while it’s still 
warm -- it’s going to be a little sticky, like angel food 
cake is, but it will come away easily.

4.Spread out a clean kitchen towel and sprinkle 
evenly with ¼ cup powdered sugar. Flip warm cake 
out onto the towel, peel off the parchment paper and 
immediately roll up starting at the short end, WITH 
the towel inside. Let cool completely (at room 

Triple Berry Angel Food Cake Roll

8 to 10 minutes. 
Remove from the 
heat and allow the 
chiles to cool com-
pletely in the vinegar.

When the chiles 
are cool, slice into 
¼-inch-thick rounds. 
Reserve the pickling 
liquid.

In a mixing bowl, 
combine the pickling 
liquid with the 
sliced chiles and 
all remaining in-
gredients.  Allow to 
marinate for 1 to 2 days before serving.
Place in an airtight container and keep in
the fridge for up to 2 weeks. Makes 5 cups.

temperature for 1-2 hours or pop it in the fridge or 
freeze momentarily if  you’re impatient like me! You 
don’t want it hot inside when you add your filling.)

5.In a large bowl, beat the cream cheese with an 
electric mixer until smooth. Add ¾ cup powdered 
sugar, vanilla and cream and beat on low until 
combined, then on high for 3-4 minutes until fluffy 
and stiff peaks form.

6.Unroll cooled cake (you can just leave it laying on 
the towel) and spread with half  of  the filling and top 
with half  of  the berries. Carefully roll back up (this 
time without the towel!) and place on a serving plate. 
Spread top and sides with remaining filling and top 
with remaining berries. Serve immediately (leftovers 
are best eaten within 24 hours).  Serves 12.

Top 100 National
Trial Lawyers
Top 100 National Trial Lawyers an 
invitation-only organization composed 
of the premier trial lawyers from each 
state in the nation who meet stringent 
qualifications as civil plaintiff and/
or criminal defense trial lawyers. 
Membership is extended solely to 
the select few of the most quali-
fied attorneys from each state who 
demonstrate superior qualifications 
of leadership, reputation, influence, 
stature and public profile.

Million Dollar Advocates 
Forum
The Million Dollar Advocates Forum 
is one of the most prestigious groups 
of trial lawyers in the United States. 
Membership is limited to attorneys 
who have won million dollar and 
multi-million dollar verdicts and 
settlements. Fewer than 1% of U.S. 
lawyers are members.

AVVO Rating of 10.0-Superb
AVVO collects background information 
about attorneys from multiple 
sources, including state bar 
associations, court records, lawyer 
websites, and information lawyers 
provide for use in an unbiased, 
mathematical model to rate attorneys 
on a scale from 1.0 to 10.0. This 
equation considers a lawyer’s years 
in practice, disciplinary history, 
professional achievements and 
industry recognition when 
determining a rating. Stuart has 
received and maintained the 
highest rating of 10.0 (Superb) 
since AVVO has been rating attorneys 
in Pennsylvania.

Carpey Law Is 
Proud To Be 
Recognized
Stuart Carpey is proud to have been 
recognized by lawyers who know him
(through peer nominations) and the following 
organizations based on a thorough multi-phase 
process involving research conducted by these 
particular rating organizations.

Giardiniere Pickles



The Nightmare
Deposition
Last week I took a deposition (which is a sworn statement under oath 
in front of  a court reporter, pretty normal occurrence in any case once 
it’s in suit) of  the driver of  the car that rear-ended my client. This guy 
was insured with State Farm, and he had his State Farm attorney sitting 
next to him during the entire deposition (which is also normal).
What wasn’t normal was how embarrassingly bad this guy did at his
deposition. He could barely answer a question, couldn’t remember 
much about anything, when he did answer he contradicted what he
had said earlier. It was bad. On top of  that, when I asked him if  he 
remembered answering the interrogatories in the case (because what 
he said in the interrogatories did not match what he was saying at his 
deposition) he had no recollection of  ever answering them, or ever
even discussing them with his attorney, despite the fact that his attorney 
had him sign a separate page verifying that he did answer the
interrogatories.  (It’s normal to answer interrogatories with your lawyer. 
It’s not normal for the lawyer to type up the answers, not go over them 
with the client, but have the client sign off saying he did answer them). 
Needless to say, this State Farm insured represented by a State Farm 
attorney was not too happy with State Farm or his State Farm attorney 
when I was finished with him.

At Carpey Law, we like to do things a bit differently. We answer
interrogatories with our clients. We go over the entire case with our
clients and fully prepare them for their deposition. Our clients don’t
get confused at depositions. 

Insurance companies treat their insureds like premium paying numbers. 

We don’t.

Stuart Carpey
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Feedback From 
A Carpey Law 
Client After Her 
Case Ended
Once a client’s case ends, we don’t just wave them goodbye and good 
luck. Typically, we like to ask our clients to complete a survey in order 
to find out what we what we could do to improve our services. After all, 
that’s kind of  important when you care about what your clients think, 
right? This is what our client, Vanessa, had to say.

Q: How often did you request information regarding the status of  
your case with us?
A: I didn’t have to. Tiffany did a great job at keeping me updated 
with any new information.

Q: Did you find the use of  emailing us was helpful in keeping you 
informed about the ongoing status of  your case?
A: Yes. I felt like sending emails was the easiest way for me to con-
tact Mr. Carpey.

Q: Was the “process” (meaning how things would work out at 
each stage of  your case) explained to you?
A: Yes. I was always well-informed on what was going on with 
my case.

Q: How satisfied were you with the length of  time it took to re-
solve your case?
A: I think that my case was resolved in the quickest way possible. I 
never felt like my case was pushed to the back burner.

Q: Please tell us what you liked most about working with us, and 
what you liked least.
A: I liked how I never felt like I didn’t know what was going on. I 
received updates at every stage of my case. If I wasn’t sure about 
something, I could call Mr. Carpey up and he’d give me the best 
advice he could offer.

Q: Please tell us what can be done by us to improve our client 
services.
A: I don’t have any complaints so I’m not sure what could be done to 
improve your services.

Q: What was the main reason you had for choosing and hiring
our firm?
A: I was referred to Mr. Carpey by my coworker’s husband.

Q: Please tell us of  any problems you had with our firm, if  any.
A: N/A.

Q: Please add any additional comments you feel are important.
A: I had a great experience working with Mr. Carpey. Hopefully I 
won’t need to hire him again as an accident lawyer, but if I did I 
wouldn’t mind. 

FROM CARPEY LAW



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

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 in-
formation in this newsletter may be freely copied and distrib-
uted 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
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