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"I'm a believer in luck, and I find the harder I work, the more luck I have." 

 
-Thomas Jefferson 

 

 

 

 



    Spring Forward: 5 Smart Steps to 
Protect Your Personal Injury Claim 

  

As we move into March and the days get longer, it’s a great time to “spring clean” 
more than just your home. If you’ve recently been involved in an accident—or are 
currently in the middle of a personal injury claim—this is a good opportunity to 
make sure you’re protecting your case. 

 
Here are five important reminders to keep your claim on track: 

1. Keep Attending Your Medical Appointments 

Consistent treatment is one of the most important factors in a successful claim. 
Gaps in care can be used by insurance companies to argue that you weren’t 
seriously injured. Follow your provider’s recommendations and keep us informed 
about your progress. 

2. Be Mindful of Social Media 

Insurance adjusters often review social media accounts. Even an innocent photo 
or comment can be taken out of context. Until your case is resolved, avoid posting 
about your accident, injuries, activities, or travel. 

3. Save All Receipts and Documentation 

Keep records of: 

• Medical bills 

• Prescription costs 

• Mileage to appointments 

• Out-of-pocket expenses 

• Time missed from work 

These details help ensure we pursue full and fair compensation on your behalf. 

 



 

4. Don’t Speak to the Other Insurance Company Alone 

If an adjuster contacts you, it’s okay to politely decline and refer them to our 
office. Their goal is to minimize what they pay—not to protect your interests. 

5. Communicate Changes Promptly 

Let us know if: 

• You change providers 

• You move or change jobs 

• Your symptoms worsen 

• You receive new bills or correspondence 

The more we know, the better we can advocate for you. 

At Larson Law, we understand that recovering from an injury is stressful. Our goal 
is to handle the legal side so you can focus on healing. 
If you ever have questions about your case, please don’t hesitate to reach out. We 
are here to help. 

Wishing you a safe and healthy start to spring!     

 

 

 

 

 



 

 

  

Utah is a no-fault State 

Utah is a no-fault state, which means your Personal Injury Protection (PIP) 
coverage typically pays the first $3,000 of medical bills, regardless of who caused 
the accident. If you have questions about how PIP works, we are always happy to 

explain. 

 

We’re Here to Help 

If you or someone you care about has been injured in an accident, getting good 
information early can make all the difference. Our firm is committed to guiding 

clients through the process with clarity, compassion, and strong advocacy every 
step of the way. 

If you have questions or need help, don’t hesitate to reach out. We’re always 
happy to talk—even if you’re just looking for guidance. 

 

 



March Recipe: 
St. Patrick’s Day Mint Chocolate Chip Cookies 

 
 

 

Ingredients 

• 1 stick butter- room temperature (1/2 cup) 

• 1/4 cup margarine 

• 3/4 cup packed brown sugar 

• 1/4 cup granulated sugar 

• 1-1/2 tsp vanilla extract 

• 1 egg- room temperature 

• 2 cups all-purpose flour scooped lightly - not spooned into your measuring 
cup- just don't pack it in there firmly 

• 1 box instant vanilla pudding 3.4 ounce - not cook & serve 

• 1 tsp baking soda 

• 1/2 tsp salt 

• 3/4 cup semi-sweet chocolate chips + more for after baking 



 

• 1 cup white chocolate chips + more for after baking 

• 1 cup Mint St. Patrick's Day M&M's - divided 

Instructions 

• In mixer bowl - beat butter, margarine, sugar & brown sugar together until 
fluffy. 

• Add egg & vanilla - beat well. 

• Add in flour, pudding mix, baking soda & salt. Slowly stir at first & then beat 
until all ingredients are completely incorporated. 

• Slowly stir in chocolate & white chocolate chips. 

• Fold in 1/2 of the M&M's. 

• Remove beater, cover & refrigerate overnight. (4 hours minimum- extremely 
important that you do this) 

• The next day preheat oven to 350 degrees. 

• Roll dough into balls - it will be firm & you will need to press it all together. 

• Place dough balls on the baking sheet & bake for 9-12 minutes. (mine were 
perfect at 11) 

• Remove & immediately top each cookie with a few extra chocolate chips, 
white chocolate chips & M&M's before they cool. 

• Leave cookies on baking sheet to cool. 

• Repeat this process with remaining dough. 

• Store in an airtight container at room temperature. 

Notes 

I used THREE - 3/4 baking sheets for all these cookies. It's important to not 
place dough on a hot cookie sheet. Start with a cold cookie sheet with each 
batch to ensure that the cookies bake consistently. 
 
https://www.kleinworthco.com/mint-chocolate-chip-cookies/ 



 

 

  

We are truly grateful for the trust you place in us to handle your personal injury 
needs. 

 
Your referrals mean the world to us—they are the highest compliment we can 

receive. 
 

If you know someone who could benefit from experienced legal support after an 
accident, we’re here to help them get the care and compensation they deserve. 

 
Rest assured, we’ll treat them with the same dedication and respect we’ve shown 

you. 
 

Thank you for your confidence in us! 
 

HAPPY ST. PATRICK'S DAY FROM ALL OF US AT LARSON LAW!! 
 

  



 

 

 

   We Want to Hear From You! 

Unlike many law firms, we actually want you to call us and keep us updated on 
your case! 

If it’s been more than 30 days since we last spoke—please reach out. Staying in 
touch helps us serve you better and make sure nothing slips through the cracks. 

Here’s what we need to know: 

   Any updates on your recovery, care, or treatment 

   If you’ve seen a new doctor 

   If you've had new imaging like X-rays or MRIs 

   If your health insurance has changed 

   If your doctor says you’ve completed treatment 

   If you're feeling frustrated with your recovery process 

We’re here to guide you through this—but we need your help staying informed. 

Call us. Email us. Let’s talk. 

We’re your team, and communication is key. 

 

 

 



 

Did you know Larson Law has Facebook Pages, Instagram, TikTok 
and more! 

Click icon links below to follow our pages! 

We'd love for you to join and like our pages! 

 

 

 

Find Us Online 
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