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OUR 5
SATELLITE
OFFICES
n  Bala Cynwyd
Two Bala Plaza, Suite 300
Bala Cynwyd, PA 19004

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.

CARPEY LAW PROUDLY SUPPORTS 
BIKERS EVERYWHERE

Join Carpey Law for Our 3rd Annual Bike Night
at Hannum’s Harley-Davidson in Sellersville, PA!

JULY 18, 2018: 7-9 p.m.
Live original music, food, vendors and prizes! 

Be sure to stop by the Carpey Law booth to say hi… WE HAVE FREE STUFF!
**Event is free to all! Call us at (610)834-6030 for details. 

Stuart at Hannum’s 
Harley-Davidson’s Bike 
Night last year

Stuart, Tiffany and Emily – Bike Night 2017 Bike Night 2017
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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. 

What Is ERISA And How Does
It Affect My Ability To Get My
Disability Insurance Benefits Paid?

At Carpey Law, we can help you through the 
process of  making a claim for LTD benefits 
and winning your case. Call us for a free case 
evaluation.

Was Your Disability Claim Denied or 
Delayed Due to ERISA?
Insurance policies can be hard to understand. 
Nevertheless, if  you or a family member has 
recently become disabled, whether related 
to an accident or not, you may be entitled to 
Long Term Disability benefits (LTD) through 
a policy typically purchased on your behalf  
by your employer. These are typically group 
plans, just like with your health insurance 
coverage, and probably controlled by ERISA 
(discussed a bit later in this article). 

Understanding Disability
Insurance Policies 
Each type of  disability policy may have its 
own unique definition of  “total disability”. 
There is not necessarily any uniformity 
between how disability contracts are written 
when comparing one company to another.  
However, most of  these types of  policies 
typically have a two-year “own occupation” 
clause. This type of  policy pays long term 
disability (LTD) benefits to you for two years 
only if  you are disabled in the actual
occupation in which you were working at
the time you became disabled. In other 
words, whatever job you had on the date of  
disability, if  you can’t perform in that specific 
job, you will only be paid for two years.
After that, you will only be entitled to benefits 
if  you cannot perform “any occupation”
of  any type. This second type of  clause,
“any occupation”, is very favorable to the 
insurance company.

If  you purchased your policy privately, i.e. 
not a group plan, it is possible that the
definition of  disability may be more
favorable to you. A privately purchased LTD 
policy may or may not have the limiting “any 

occupation” clause. This does not mean that 
your disability insurance company will make 
it easy on you when it comes time to pay 
your claim. Disability policies are generally 
very restrictive.

What Is ERISA? 
ERISA is the Employee Retirement Income 
Security Act of  1974. This federal law was 
originally enacted to protect retirement
pensions. Over the years it has been extended 
by the courts to govern every aspect of
employee benefits, including health
insurance and disability insurance paid for 
by the employer and not the employee, even 
if  you contributed to the payment of  your 
insurance premiums. 

How Does ERISA Affect My
Ability To Get My Disability
Insurance Benefits Paid?
ERISA has specific timeframes
for filing disputes with your insurance com-
pany and how the disputes are handled in the 
court system, as well as appeals of  those dis-
putes. Typically, the various rules governing 
ERISA benefit the insurance company and 
not the employee seeking disability benefits. 

You should be aware that handling the 
claims process without an attorney puts you 
at a disadvantage when facing the insurance 
company. They know the ERISA rules and 
so do their attorneys.  The reason insurance 
companies are in business is to make a profit 
for their shareholders. They really do not 
care about your needs or your family’s needs 
when it comes to paying a disability or health 
insurance claim.



JUNE 2018

LAURA CARPEY’S RECIPES  OF THE MONTH

Easy
Cannoli Dip

Five-ingredient easy homemade cannoli 
dip recipe takes 15 minutes to make and 
can be stored in the fridge up to two days 
before serving. 

Prep Time: 5 minutes 
Cook Time: 10 minutes 
Total Time: 15 minutes 
Servings: 16 servings 

INGREDIENTS
n  2 cups (425 g) ricotta cheese, drained (one 15 
    ounce container) 
n  1 cup (226 g) mascarpone cheese (one 8 
    ounce package) 
n  1 1/2 cups (185 g) confectioners’ sugar, sifted 
n  1 teaspoon vanilla extract 
n  1 cup (165 g) miniature semisweet chocolate 
    chips 
n  Pizzelle cookies or waffle cones for serving 

INSTRUCTIONS
1. In a medium bowl using a hand mixer, beat 
ricotta cheese and mascarpone together until 
smooth. Slowly add the confectioners’ sugar 
and vanilla. Continue to mix until the sugar is 
completely incorporated. With a rubber spatula 
or large spoon, fold the mini chocolate chips 
into the cheese mixture.
2. Cover the bowl in plastic wrap and chill in 
the fridge for at least 10 minutes or up to two 
days. Serve with pizzelle cookies or waffle cones 
broken into chip-size pieces to scoop cannoli dip 
and enjoy!

Recipe Notes
Make sure you drain ricotta cheese before making.
Cream cheese may be substituted for mascarpone.

TRIVIA GAME
Stuart’s

Question: “I settled my case, that’s the end, isn’t it?”
Answer:  Maybe. There are several instances in which you must 
repay others out of  the money that the insurance company has 
sent you. These are called “liens,” and include the following:

n  Medicare or Medicaid (DPW) liens;
n  ERISA-governed group health benefit plan liens;
n  Worker’s compensation liens;
n  Unpaid medical liens; and,
n  Child care liens.

These lienholders have a right to “subrogate”, or get paid back, 
for any outstanding liens related to your personal injury case and 
many of  them require immediate re-payment upon settlement of  
your case.

Baked Shrimp Taquitos
Baked Shrimp Taquitos are so much 
lighter and healthier than frying, and 
they come out perfect and crisp!
Total Time: about 30 minutes

INGREDIENTS
n  1/2 onion, finely chopped
n  2 cloves garlic, minced
n  1 jalapeno, minced
n  1 teaspoon olive oil
n  1 vine tomato, diced
n  12 ounces raw, peeled and deviened shrimp, 
    chopped
n  kosher salt
n  2 tablespoons finely chopped cilantro
n  3/4 cup shredded pepperjack cheese
n  12 (6-inch) corn tortillas
n  olive oil spray (I use my Misto)
n  jarred or homemade salsa verde, optional for 
    dipping
n  guacamole, optional for dipping

INSTRUCTIONS
1. In a large skillet over medium heat, saute the 
onion, garlic and jalapeno in oil until soft.  Add the 
tomatoes and cook until thickened 3 to 4 minutes. 
Add the shrimp and 1/4 teaspoon salt and cilantro 
and cook medium high heat 1 minute.

2. Preheat the oven to 400F. Line 2 large nonstick 
baking sheets with foil and spray with oil.
3. Working in batches, place 3 to 4 tortillas be-
tween two paper towels and microwave 30 seconds 
until they are warm and pliable. Place a tortilla on 
a clean, dry work surface and then spread about 3 
tablespoons of  shrimp filling onto the bottom third 
of  the tortilla and top with 1 tablespoon of  cheese. 
Roll the tortilla up from the bottom to surround 
the filling and once it’s rolled into a tube, place it 
on the prepared baking sheet, seam side down. 
Repeat with the remaining shrimp, spray the tops 
with oil and a pinch of  salt then bake until tortillas 
start to get golden and crispy, about 15 minutes.
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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.

AVVO is an attorney rating 
system and Stuart A. Carpey
is rated 10.0 - the highest

rating AVVO offers.

VISIT OUR WEBSITE
carpeylaw.com
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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

LIKE FREE STUFF?
Give us a call at (610)834-6030 and request your FREE 
Carpey Law screen cleaner! All you have to do is peel it 
and stick it to the back of  your phone. When your screen 
gets dirty, simply remove the screen cleaner, wipe down 
your screen, and return it to the back of  your phone. 
The special adhesive gel sticks to 
all phones and cases and doesn’t 
leave any sticky reside behind!

CALL
NOW
WHILE
SUPPLIES
LAST!


