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Five elements to consider before
you file a personal injury lawsuit
In a world constantly
growing in population,
you may find yourself
involved in an accident. If
you experience an injury
as a result of an accident,
keep the following in
mind:
» Liability. Whether
your accident is the result of another individual’s intentional or unintentional actions, responsibility for the incident
must clearly be established. It is important to
understand the allocation
of fault, as this may affect your insurance coverage relating to any
injuries or damages sustained.
» Injuries. Many kinds
of injuries can occur.
Injuries include, but are
not limited to, personal
bodily injury, loss of
wages or other monies,
damage to property, psychological injury, and
pain and suffering.
» Circumstances surrounding incident. Accidents occur under many
circumstances. It is crucial to note the location of
the incident, as well as

the weather conditions,
lighting or other potential
contributing factors.
Write down the details
while the events are still
fresh in your mind.
» Insurance. If you
are injured as the result
of an accident and sustain
property or bodily injury,
or both, and if your insurance company determines that coverage is
warranted, it is important
to realize that the insurance company may ask to
be reimbursed for any
funds recovered as a
result of a legal dispute in
your favor. Be careful
when dealing with another person’s insurance
company.
» Time. Most accidents, from falls to car
crashes, have a limited
time frame to pursue
legal action.
It is important that you
contact an attorney as
soon as possible after the
incident if you are planning on pursuing any sort
of legal remedy.
For more information,
contact The Jaeger Firm,
PLLC to assist you.
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At THE JAEGER FIRM, we focus on
what is important, you.
For all your legal needs, call THE JAEGER FIRM,
SM
where you’re treated like family!
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If you are injured in an accident and plan to pursue legal
remedy, contact an attorney as soon as possible after the
incident, the professionals at The Jaeger Firm advise.
Shown are Steven D. Jaeger, left, and Steven R. Jaeger.
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3-inch biscuit cutter.
Attach candies with a dab
of melted white chocolate
or frosting to make eyes,
nose and ears. Pipe on
whiskers with frosting.

Caramel Corn Gift
Bag
Prep time: 15 minutes
Cook time: 45 minutes
Yield: 4 quarts

Ingredients

4 quarts popped popcorn
1 cup brown sugar

nky.com

½ cup Karo® Light OR Dark
Corn Syrup
½ cup butter OR margarine
½ teaspoon salt
½ teaspoon baking soda
1 teaspoon Spice Islands®
Pure Vanilla Extract
Treat bags OR bowls
Halloween candies, nuts,
dried fruits, etc.
Directions

Spray a large shallow
roasting pan with cooking
spray. Add popcorn and
place in preheated 250° F
oven while preparing
caramel. Mix brown sugar, corn syrup, butter and
salt in a heavy 2-quart
saucepan. Stirring con-

Alzheimer’s Association.”
Finally, on Sept. 27
they opened their community to the senior
living professionals of
Kenton, Campbell and
Boone counties for a
wine tasting event,
tours of the new upgrades and interior
decorating, and to discuss their personal care
services for seniors.
Atwood Hill Winery of
Morning View, Ky.,
provided a tasting of
their wine list made
from locally grown
grapes. Guests, residents, family members
and employees had the
opportunity to sample
and purchase wine
from Julie and Constance of Atwood Hill.
The winner of the Atwood Hill wine basket
was Kevin Brooks representing Highland
Spring Transitional
Care Center in Fort
Thomas. About 100
professionals visited
the community that
day.
For more information and a free online
newsletter, visit
www.emeritus.com.
stantly, bring to a boil
over medium heat. Boil 5
minutes without stirring.
Remove from heat. Stir in
baking soda and vanilla.
Pour syrup mixture over
warm popcorn, stirring to
coat evenly. Bake for 45
minutes, stirring occasionally. Remove from
oven and spread on foil
that has been sprayed
with cooking spray. Cool;
break apart. Store in
tightly covered container.
To serve, set out small
bowls of candies, nuts or
fruits and let your guests
individualize their treat.

– North American Precis
Syndicate
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