
Winter Driving Safety: Some Tips to
Help You Avoid Danger on Snow & Ice
The National Safety Council reports that fatal 
car accidents are '14% more likely to occur on 
the first snowy day of  the season.' This is 
because drivers need to re-acclimate themselves 
to winter driving from the year before. But 
making it past the first snowy day does not truly 
mean your risk for an accident has decreased.
It is important to exercise proper caution 
throughout the winter months.

What To Do On Icy Roads
■  Drivers must adopt a unique approach to 
    driving when the roads are icy. A good 
    rule of  thumb is to decrease speed to 
    about 50% of  your normal speed. 
    Driving too fast on ice will result in loss 
    of  control. However, it is also important 
    to not drive too slowly because your car 
    requires some momentum to stay in 
    motion on a slippery surface.
■  Pressing the brakes too hard can result in 
    skidding. If  your wheels lock up, gently 
    apply the brakes, never slamming them. 
    Also, know if  you have anti-lock brakes 
    on your car and read your owners 
    manual about how to utilize anti-lock 
    brakes. Generally you will not want to 
    'pump' your brakes if  you have anti-lock 
    brakes.
■  Turn your headlights on, even during the 
    day. And keep your headlights and 
    taillights clean by using a snow brush or 
    ice scraper.

What To Do When Skidding
■  Skidding is the bane of  drivers on icy 
    roads. The best way to remedy skidding 
    is to prevent it. Do not speed, and 
    increase the normal distance between 
    you and the vehicle in front of  you. You 
    must be extra cautious on slippery roads.
■  A common mistake people make when 
    skidding on an icy surface is to slam on 
    the brakes. Doing this can exacerbate the 
    situation. For even more in-depth 

    information on how to recover from 
    skidding, see Weather.com's Driving 
    Safety Tips.

What To Do When Stuck In The Snow
■  Avoid pressing the accelerator too much 
    as this can cause your car to sink deeper 
    into snow.
■  Turn your steering wheel to the left and 
    right a few times to clear some of  the 
    snow from around your tires.
■  Keep a shovel in your trunk or backseat 
    so you can dig your car out.
■  Once you've done all of  this, gently 
    touch the accelerator to ease out of  the 
    snow.

Remember, if  the roads are in bad shape, the 
best thing you can do is to not drive. Of  course, 
sometimes you don't have a choice. In that
case, be prepared, and be patient. For more 
information, please see the article 'Prepare
Your Car for Winter Weather' on the Carpey 
Law website.
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If  you are one of  our many referring attorneys, remember we are here to 
answer any of  your questions and those of  your clients. If  any questions or 
issues come up in the next month from any of  your clients on any of  the kinds 
of  cases that we handle, and that you may not be comfortable handling, 
please feel free to call us, or have your clients call us directly. Make sure to 
have your client say that you made the referral, so we know who to thank! 
When speaking to clients that come to us from other attorneys, we
always emphasize that it was your good judgment that allowed
Carpey Law to take part in the case. 

You can call Stuart Carpey directly to discuss
our fi rm’s litigation and trial tactics, and
our core values, or email him at
scarpey@carpeylaw.com
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INGREDIENTS
■  1/2 lb. (2 sticks) unsalted butter, at room 
     temperature
■  3/4 C light brown sugar, lightly packed
■  3/4 C granulated sugar
■  2 tsp pure vanilla extract
■  2 large eggs
■  1 3/4 C all-purpous flour
■  1 tsp baking soda
■  1 tsp kosher salt
■  1 1/4 C old-fashioned oats, such as Quaker
■  1 bag semi-sweet chocolate chunks
■  3/4 C dried cherries
■  sea salt

Salty Oatmeal
Chocolate
Chunk
Cookies

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 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 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 a 
mixer on low, slowly add the flour mixture to 
the butter-sugar mixture. Don’t overbeat 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 prepated 
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.

1. Winter at Dilworth Park
Nov. 1, 2022 – March 26, 2023

2. Winter in Franklin Square
Nov. 16, 2022 - Feb. 26, 2023

3. LumiNature at the
Philadelphia Zoo
Nov. 17, 2022 - Jan. 7, 2023

4. Wild Lights at the
Elmwood Park Zoo
Nov. 18 – Dec. 30, 2022 (select dates)

5. A Longwood Christmas
at Longwood Gardens
Nov. 18, 2022 - Jan. 8, 2023

6. Holidays at Peddler's
Village
Nov. 18, 2022 - Jan. 15, 2023

7. Christmas Village in
Philadelphia
Nov. 24 – Dec. 24, 2022

What not
to miss during 

the most
wonderful time

of the year…

10 Must-See Holiday Attractions
in Greater Philadelphia for 2022

8. Seasonal Celebrations
at Sesame Place
Nov. 19, 2022 - Jan. 1, 2023

9. Holiday Light Show at Shady 
Brook Farm
Nov. 18, 2022 - Jan. 8, 2023

10. Blue Cross RiverRink
Winterfest
Opens for the season on Fri., Nov. 25, 2022
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December
Can Be
Settlement
Season
 
This time of year is when claims adjusters at 
insurance companies are looking to settle 
claims before the end of the year, first to take 
cases off of their desks and second to increase 
their annual bonus! Executives at insurance 
companies are also looking to clear their books 
of claims in order to reduce the tax burden of 
the insurance company. For these and other 
reasons, attorneys who handle personal injury 
claims have to be prepared to settle their 
clients’ cases in December. At Carpey Law, we 
make sure our clients’ cases are lined up for 
settlement, assuming they are in a posture to 
settle, and to do this we need all our proofs in 
order including expert reports on liability and 
damages in our cases. In December, we are 
ready to win the day for our clients. 
 

Filing a lawsuit early in your
case can:

■  Help speed up
    settlement of your case;
■  Get a Defense Attorney 
    assigned to your case, 
    helping move your case 
    along; and
■  Increase an offer in 
    your case after being 
    “low-balled” by an 
    adjuster.

In Pennsylvania, there is a two-year Statute of Limitations to file a 
lawsuit in a personal injury case. At Carpey Law, we never wait that 
long. Your case won’t sit around with us, and we have no problem 
filing suit early if it’s the best decision for your case. 

Last month, Stuart Carpey 
successfully negotiated high six-
figure settlements for two clients
who were involved in a car accident 
after being struck at an intersection
by another driver. One client had 
several rib fractures and a back 
injury requiring months of physical 
therapy and treatment with various 
specialists. Our second client 
sustained head  and facial lacerations 
as well as a broken nose and a 
concussion, among other injuries. 

Stuart Negotiates
Confidential,
High Six-Figure
Settlements
in Motor Vehicle
Accident Case

Our client was on his bicycle in
Philadelphia when stuck by an Uber 
vehicle. After two years of hard 
fought litigation Stuart was able to 
settle the case for a confidential 
amount.

Bicyclist Struck
By Uber, Knee
Injury, Stuart
Settles For 
Confidential
Amount

Thank You To Our Referring Attorneys
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