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

Member of a prestigious group of 
trial lawyers who have won million 

dollar verdicts or settlements.

This time last year, Carpey Law launched our 
Pandemic Initiative, offering free 30-minute legal 
consultations to clients and non-clients alike after 
the world seemed to stop spinning due to the 
COVID-19 emergency. We decided to take a look 
back on this past year and talk about how many 
of  our clients, family and friends have been 
affected by the pandemic as well as to reaffirm our 
continued commitment to help anyone in need of  
legal services  as a result of  the ongoing 
COVID-19 crisis. 

Some of the ways clients have been affected 
and what Carpey Law has done to help:

■  Clients’ treatment for injuries related to their 
    cases has been dramatically affected over the 
    last year due to the ongoing COVID-19 
    pandemic. When states began to institute 
    shutdowns clients were unable to get to their 
    doctors, physical therapists, orthopods, and 
    other specialists for medical care.
    Nevertheless, throughout the lockdown 
    period, and through today, we at Carpey 
    Law have been there to help our clients get 
    telehealth visits with their doctors, and now 
    to get actual medical visits and physical 
    therapy appointments. 
■  Carpey Law helped get clients’ COVID-19 
    medical bills reduced or paid by the proper 
    insurance companies. 
■  Carpey Law was able to offer information 
    and insight into the federal stimulus and 
    financial aid laws. We were able to assist 
    people in applying for federal funds.
■  Carpey Law provided insight into how 
    furloughs and layoffs affected health 

    insurance benefits and provided alternatives 
    for insurance coverage to people who found 
    themselves without coverage. 
■  We helped folks navigate the new and 
    extended 2019 and 2020 tax deadlines. 
■  We helped our clients navigate the laws 
    pertaining to landlord-tenant disputes, 
    particularly in light of  the fact that evictions 
    were prohibited under the CARES Act. 
■  We helped small business owners understand 
    and apply for the Payroll Protection Program 
    (PPP) and the Economic Injury Disaster 
    Loan (EIDL), signed into law as a result of  
    the COVID-19 pandemic. 
■  We discussed with our clients how court 
    emergency orders, closures, postponements, 
    and updated procedures due to COVID-19 
    would affect their cases, all at the same 
    time continuing to advance our clients’ cases 
    forward, taking depositions, obtaining 
    experts, settling cases, attending mediations, 
    and preparing for trials. 
■  We presented various COVID-19 resources 
    to Pennsylvania residents through our 
    website, and through Zoom meetings.
■  For people who had legal questions which 
    needed to be answered outside of  our 
    expertise, we referred folks to experienced 
    lawyers in the Carpey Law network.

If  you are currently experiencing any of  the 
issues listed above or have another issue or 
general question relating to accidents, 
medical care, and how COVID 19 has 
affected personal injury cases in general, 
give us a call. 610.834.6030

A Look Back On The Past Year:
How Our Clients Have Been
A�ected By Covid-19,
What  Carpey Law Has Done To Help,
And How We Will Continue To Support You

Any results I achieve on behalf  of  one client 
in one matter does not necessarily indicate 
similar results can be obtained for other 
clients in any other case. In addition, results 
in cases obtained by other law firms have no 
connection with cases I handle. I am a
Pennsylvania personal injury and trial lawyer, 
not a miracle worker. I evaluate every case on 
its own merits. I only accept a limited number 
of  new cases each year based upon my
evaluation of  the liability, damages, and other 
aspects of  the case.

Stuart Carpey

Disclaimer:

Stuart’s grandpup Piper showing
him some love.



SPRING
HOLIDAYS
Cinco de Mayo:
Sunday, May 5

Mother’s Day:
Sunday, May 9

Memorial Day:
Monday, May 31

MAY, 2021  •  VOLUME 14, ISSUE 5

INGREDIENTS
■  2 T good olive oil, plus extra to cook pasta 
■  1 lb. lean ground sirloin 
■  4 tsp minced garlic (4 cloves) 
■  1 T dried oregano 
■  1/4 tsp crushed red pepper flakes 
■  1 1/4 C dry red wine, divided 
■  1 (28-ounce) can crushed tomatoes,
    preferably San Marzano 
■  2 T tomato paste 
■  Kosher salt and freshly ground black pepper 
■  3/4 lb. dried pasta, such as orecchiette or 
    small shells 
■  1/4 tsp ground nutmeg 
■  1/4 C chopped fresh basil leaves, lightly 
    packed 
■  1/4 C heavy cream 
■  1/2 C freshly grated Parmesan cheese, plus 
    extra for serving 

DIRECTIONS
1. Heat 2 tablespoons of  olive oil in a large 
(12-inch) skillet over medium-high heat. Add 
the ground sirloin and cook, crumbling the 
meat with a wooden spoon, for 5 to 7 minutes, 

Weeknight Bolognese

T H E CARPEY CHRONICLE

About us: We perform very high quality 
legal work. We are highly competent and 
we have a highly competent support sta�, 
but we are not perfect. We can make 
mistakes. We will correct a mistake if we 
find it or if you point it out.

Reminder About Our Firm’s Communication Policy
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 o�ce. 

We work by appointment only. Without an 
appointment, it is unlikely Mr. Carpey would 
be able to meet with you.

Please utilize our support sta� 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 RECIPE OF THE MONTH

“You can never go wrong with
an Ina Garten recipe... she is one 
of the very best!”

until the meat has lost its pink color 
and has started to brown. Stir in the 
garlic, oregano, and red pepper flakes 
and cook for 1 more minute. Pour 1 
cup of  the wine into the skillet and stir 
to scrape up any browned bits. Add 
the tomatoes, tomato paste, 1 
tablespoon salt, and 1 1/2 teaspoons 
pepper, stirring until combined. Bring 
to a boil, lower the heat, and simmer 
for 10 minutes. 
2. Meanwhile, bring a large pot of  
water to a boil, add a tablespoon of  
salt, a splash of  oil, and the pasta, and 
cook according to the directions on 
the box. 
3. While the pasta cooks, finish the 
sauce. Add the nutmeg, basil, cream, 
and the remaining 1/4 cup wine to 
the sauce and simmer for 8 to 10 
minutes, stirring occasionally until 
thickened. When the pasta is cooked, 
drain and pour into a large serving 
bowl. Add the sauce and 1/2 cup 
Parmesan and toss well. Serve hot 
with Parmesan on the side. 

THE COLD
HARD TRUTH
It comes with the territory. Sometimes I have to tell people 
what they NEED to hear. No what they WANT to hear. 
There are times when you have to ‘lay it out straight’ and 
explain the good and the bad about a client’s case. There are 
always ‘holes’ in a case. Even the best personal injury cases 
have challenges that must be overcome.

The truth is it’s tough to tell another person something that 
you know isn’t going to be well received. It would be much 
easier to try and avoid these difficult conversations. But, a 
good lawyer can’t be shy about ‘telling it like it is’. That’s just 
the way it has to be. If  you’re really looking out for your 
client’s best interests that is.

Stuart A. Carpey

Last month, the Carpey family took their annual ski trip
to Colorado.

We were able to obtain a substantial settlement for our client involved in a car 
accident in Philadelphia, where he was partially at fault, as was the other 
driver. Our client sustained serious injuries to his back and hip requiring 
surgery. What was unusual about the case was the fact that the other 
insurance company agreed to settle the case, since our client admitted some 
responsibility for the collision. Usually, insurance companies will refuse to pay 
anything in that circumstance. Even with admitted fault on our client’s part, we 
were able to successfully negotiate a policy limits settlement for our client due 
to the nature of his injuries. In the same case, Pennsylvania’s department of 
Child Support asserted a lien against our client’s proceeds claiming that our 
client owed child support. We investigated that and determined that someone 
with a similar name owned child support, but not our client, and that the State 
was wrong. We thereby saved our client thousands of dollars. 

OF THE
MONTHVictory

Carpey Family
Annual Ski Trip

Daughters, Julia and Emily, with Stuart at Beaver Creek, Colorado

INGREDIENTS
■  2 C Ricotta
■  1 C 10x sugar
■  1 Tsp Vanilla
■  1 C heavy cream
■  1 cup mini chocolate chips folded into 
mixture

DIRECTIONS
Mix together 2 cups ricotta, 1 cup lox and 1 
tsp vanilla. Whip stiff  1 cup of  heavy cream 
and fold into mixture. Fold in 1 cup mini 
chocolate chips. Serve with fresh fruit, 
cookies, graham crackers, etc. 

Cannoli Dip
LAURA CARPEY’S RECIPE OF THE MONTH

Oops... correction to last month’s Cannoli Dip Recipe!

One cup ‘lox’ should be 1 cup 10
x sugar!Oops... correction to last month’s Cannoli Dip Recipe!

One cup ‘lox’ should be 1 cup 10
x sugar!
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