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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.

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

Stuart Carpey

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

From Friends:
“I was in almost the exact same accident and I got $50,000 
so you should too.”

“Call my attorney. She handled my custody matter and 
was really great.”

From Insurance Adjusters:
“If you sign this release and medical authorization we can 
settle your case!”

“If you don’t give us a recorded statement, we’ll just close 
our fi le.”

From Doctors:
“Since you were in an accident, you should call my 
attorney.”

“Your health insurance only permits 13 weeks of 
treatment so your treatment is over.”

From Lawyers:
“You need to hire us right now! The 10 lawyers in our fi rm 
have 132 years’ combined experience, so we are the best.”

Here’s Some Advice We’d Give Anyone
If  you’ve been injured in an accident, don’t’ sign any forms with 
an insurance company and don’t hurry to hire a lawyer. Instead, 
check out our Frequently Asked Questions page on our website 
and order a digital copy of  these books written by Stuart A. 
Carpey. If  you still have questions, give us a call. We’ll tell it to 
you straight. 

www.CarpeyLaw.com/faq

We Want Your
Feedback & Testimonials!
Please take a moment to share with us your thoughts on what we do well. We appreciate any 
and all comments.
What was important to you and how did we help?:

Please mail your comments to Carpey Law at 600 W. Germantown Pike, 
Suite 400, Plymouth Meeting, PA 19462 or fax them to 610-940-1743
or scan and email them to tsonnentag@carpeylaw.com. Thank you in 
advance for your permission to use these comments in our websites, newsletter 
and our communications with clients.
P.S.: Keep and eye out… you may be featured in next month’s
newsletter!

YOU COULD
BE FEATURED

IN NEXT MONTH’S
NEWSLETTER!

If You’ve Been Injured
In An Accident Or 
You Have Questions
About Your Legal Case,
You Might Be Getting
Advice…
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INGREDIENTS
■  2 tablespoons extra virgin olive oil
■  1 yellow onion, chopped
■  1/2 cup chopped, celery
■  2 red bell peppers, chopped
■  6 cloves garlic, chopped
■  1/2 pound ground beef, bison, or chicken
■  1/2 pound spicy Italian sausage
■  1 tablespoon dried basil
■  1 tablespoon dried oregano
■  2 teaspoons dried thyme
■  1/2 teaspoon red pepper flakes
■  1/2 cup tomato paste
■  1/2 cup dry white wine

Creamy
Spicy
Lasagna
Soup

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 ■  4 cups low sodium chicken broth
■  1 can (28 ounce) crushed tomatoes
■  1/2 cup canned coconut milk, milk, or cream
■  1 cup shredded provolone cheese
■  1/2 cup grated parmesan
■  8-12 lasagna noodles, broken into pieces

INSTRUCTIONS
1. Heat the olive oil in a large dutch oven over 
high heat. Add the onion, celery, and red 
pepper, and cook until the veggies are softened, 
about 5 minutes. Stir in the garlic and cook 1 
minute.
2. Add the meat and sausage. Season with salt 
and pepper. Cook, breaking up the meat as it 
cooks, until browned all over, 10 minutes. Add 
the tomato paste, basil, oregano, thyme, and 
chili flakes and cook 5 minutes, then pour in the 
wine. Add the crushed tomatoes and broth. 
Season with salt and pepper. Cook 10-20 
minutes until thickened slightly.
3. Stir in the milk and cook until warmed 
through, 10 minutes.
4. Meanwhile, boil the noodles until al dente. 
Drain and add back to the pot with the cheeses. 
Ladle the soup into bowls and serve topped with 
parmesan and fresh herbs. Enjoy!

At Carpey Law we are proud that the greatest part of our growth has come from where we have 
focused our energy and attention - building client relationships and maximizing the settlements 
and verdicts of our clients’ cases. Our focus on client outcomes has also given us the unusual 
pleasure of very long-term relationships with clients and their families, many going back more than 
20 years. Our loyalty to and care for our client’s interests has been repaid many times over by the 
loyalty of our clients and their appreciation of our efforts. We are glad to help you or your friends 
and family with any personal injury or accident matter.

Client Wins the Day
at Deposition
Recently, I was at a deposition with one of  
my clients, Ms. Smith. She did very well in 
answering the questions posed by the defense 

that went like this:

Defense Attorney: Ms. Smith, what did
you do immediately after the accident
occurred?
Ms. Smith: I called my lawyer.
Defense Attorney: And who’s your lawyer?
Ms. Smith: Mr. Carpey is…. (pointing
to me).
Defense Attorney: (Looking puzzled) And 
why did you call Mr. Carpey?

Ms. Smith: …. Because he’s my lawyer.
Defense Attorney: (Looking defeated) …. 
Ok.

Moral of  the story: Being honest and direct
is always the best course of  action at a
deposition. In addition, you know that if  
you’re ever in an accident and you call my 

to answer your questions and help walk you 
through exactly what to do next. That’s why 
Ms. Smith, a returning client, knew to call me 
after her accident. 

Stuart Carpey

Groundhogs Day: February 2, 2022

FEBRUARY
DATES TO
REMEMBER

Valentine’s Day: February 14, 2022

President’s Day: February 21, 2022

Finish What You Start 
From Guest Contributor Brian Beckom of V & B Attorneys in 
Houston 

Brian is a friend, colleague and fellow trial lawyer and 
he wrote an inspirational book called Some Thoughts on
Success. Here’s one of his excellent comments.

start and so on.” -Robert Byrne

Most of  us are pretty good at starting things. Our problem is 

1. Find Your Motivation

motivate yourself  is to give yourself  some public accountability. Tell a close friend about what 
you’re doing, and ask them to hold you accountable. It’s much harder to
procrastinate or quit when you make yourself  publicly accountable.

2. Just Do It

3. Then Let People Know

It feels great.

Photo credit: www.halfbakedharvest.com

Carpey Law Thanks You For Your Loyalty!

Very truly yours, Stuart Carpey

Stuart and Emily Carpey at Breckenridge, CO

Carpey Family
Annual Ski Trip
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