
2015 has seen some big changes 
here at McCarthy & Co.  Sophia 
Breitkopf joined us in March and has 
been a stellar addition to our front of 
house.  Then in April Laura Hickey, 
who had been a stalwart member 
of our team for many years, decided 
that she was going to make some 
changes in her life which meant 
that she had to leave us; we were 
very sorry to see Laura go and we 
wish her all of the best for the future. 

However, we were extremely 
fortunate in that Becky Griffiths 
joined us to fill the vacancy 
that Laura’s departure created.  

Becky works primarily in 
support of Joseph and Flor in the 
conveyancing and probate side 
of the firm, but also works with 
Sophia and Deirdre as part of our 
customer service team generally.

All of this means that we now 
have a team of exceptionally talented, 
motivated and service orientated 
people here to take care of your 
business on your behalf. Personally, it 
is a real pleasure to come to work in 
such a positive atmosphere and, much 
more importantly, I hope you will 
find it equally pleasant to do business 
with this great bunch of people.

Customer service, and a 
truly great client experience, is 
everyone’s complete focus; so 
please let us know how we’re doing.

If you have thoughts on 
areas in which you think we 
can improve, please tell us.  

And if you’ve found yourself 
pleased with the experience you 
had with us, please remember we 
depend on - and really appreciate 
- your referrals, so that we are here 
for you the next time you need us.
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A Whole New Team on Your Side

Do you have 
questions about 
the Injuries 
Board? Or know 
someone who 
does?
Request a free 
copy of Make 
Your Claim; 
A Consumer’s 
Guide to the 
Injuries Board.

Flor McCarthy
Managing Partner

Just call us on 023 888 00 88
and we’ll send a free copy.
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Regular readers will be familiar with 
reports of my cycling escapades in the 
past; the slagging in the office is becoming 
more and more intense as I descend into 
the stereotypical MAMIL (middle aged 
man in lycra!)  Anyway, it may have 
been an inevitable progression, but back 
in June I ended up doing what must be 
the biggie for any Irish cyclist: Mizen 
to Malin.  It’s 669km from Ireland’s 
southernmost tip at Mizen Head, Co. 
Cork to the northernmost point on the 
island at Malin Head, Co. Donegal.

We did it over four days and I think 
we got some of the best weather of what 
was not a good summer by any stretch 
of the imagination.  Yet, apart from one 
shower on the final stretch from Malin 
village out to our final destination, we 
didn’t see any rain or wind as we cycled 

the length of the country.
The first day through Co. 

Cork up into Kerry was the 
longest and took us up through 
the Borlin Valley over the 
Priest’s Leap into Killorglin 

through some spectacular scenery.  
We stopped in Abbeyfeale that 
night.  The next day we headed for 
Tarbert and crossed the Shannon 
by ferry to Killimer in Co. Clare.  
Day two was my favourite of the 

Mizen to Malin 2015

The Launch of The Solicitor’s Guide

At the Launch: Flor McCarthy, Author of The Solicitor’s Guide, Minister for Justice 
and Equality Frances Fitzgerald, Joseph McCarthy, Ann McCarthy, Mags McCarthy, 

John McCarthy, Laura Hickey, Liam Crowley and Sophia Brietkopf.

Flor recently completed a 
new book on marketing for 
solicitors called The Solicitor’s 
Guide to Marketing and Growing a 
Business; How to Turn Your Legal 
Practice into a Financial Success.

The book was launched by the 

Minister for Justice and Equality 
Frances Fitzgerald in the Solomon 
Gallery, Dublin back at the 
start of the summer.  The entire 
McCarthy & Co. team past and 
present was in town for the launch 
and a great night was had by all.

In launching the book the 
Minister for Justice said that “this 
book gives you a short-hand for 
running a modern legal practice 
so you don’t have to go out and 
invent the concepts yourself. 
Flor has captured all of them in 
this book.  It’s very practical and 
well attuned to the particular 
business of doing the law, full of 
insights into the business of law.  
It’s beautifully written; it’s very 
attractive in terms of its concepts 
and it’s extremely practical.  It is 
good to see the optimism that’s 
in this book and the possibility 
that it holds out.  It’s extremely 
useful and will be very helpful 
to people in the business of law.”

The book is based on what Flor 
has learned from his experience 
here at McCarthy & Co., but 
of course law firms can only 
survive and thrive if they foster 
and cater for the person that 
matters most: you, the client.

Flor (standing at far left with thumbs up) with the Mizen to Malin 2015 crew 
at Malin Head with fellow Clon men Trevor Kingston (standing next to Flor) 

and Declan White (sitting front right in red).



I was born and raised in western 
Canada, but after quite a few years 
of globetrotting have settled down 
in West Cork with my partner Tom 
and our golden retriever Barney. 

Being Canadian, I enjoy all 
things winter and have been 
snowboarding 
since I was 
very young, 
and took up 
surfing on 
my first trip 
to Hawaii for 
when there 
isn’t any snow! 

I spent 
the last few 
years in Asia 
working as a 
scuba diving 
i n s t r u c t o r 
and was lucky 
enough to dive with bull 
sharks in Thailand and giant turtles 
in Indonesia.

I’m a strong believer in living 
well and I love cooking healthy, 
clean vegetarian meals (I’m mad 
about cuisines from different parts 
of Asia) – but my kryptonite is 
wine and cheese!

Becky Griffiths
I have a strong customer service 

background, having worked in 
hospitality for many years, and I 
love working with people. 

Having lived and worked 
in quite a few countries, I’ve 
experienced customer relations 

in many different 
lights and have 
grasped a thorough 
understanding of 
how best to help 
people as well as 
anticipate what 
they need and how 
they will react.

I’ve been here at 
McCarthy & Co. 
for a few months 
now and am 
looking forward 
to seeing what my 
future with the 

company brings.
Flor asked me for a recipe for 

this issue and I’ve included an 
Asian favourite of mine over the 
page.  I’ve given the recipe for 
chicken even though I would make 
it with tofu; I think I’m the only 
person in Ireland who enjoys the 
stuff!

People in Profile
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Flor’s Mizen to Malin Trip
Continued from Page 2

Becky

whole trip.  Cycling up through 
the rolling hills of Clare over some 
lovely roads was just heavenly.  We 
stopped in Spanish Point, Lahinch 
and Ballyvaughan; it was wonderful 
country to travel on a bike.

Day two ended a little 
stressfully, trying to navigate 

the busy N18 around Galway 
and up to Claregalway, where 
we stopped for the night.

Day three started well but around 
mid-morning I felt a twinge in my 
right knee that told me: “hang on; 
this could be trouble…” However, 
we had a fantastic support team, one 
of whom nipped into a pharmacy 
along the way and got me strapping 

for the knee that kept the whole 
show on the road.  We travelled 
up through Co. Galway, into 
Mayo for a short period, through 
Roscommon and into Sligo where 
we stopped at Mullaghmore for 
the night.  It’s a truly beautiful 
spot which I can’t recommend 
highly enough and must return to.

On the morning of day four 
things did not start well for me, the 
knee was humming nicely after the 
exertion of the day before and while 
I had taken everything I could get 
my hands on to help, it just wasn’t 
right.  But there was nothing else 
for it but to press on for the last day.

And while there was pain, there 
certainly was gain too.  The route 
took us up through Co. Fermanagh 
via Belleek and across Boa Island; 
over country I had never travelled 
before and along a particularly hilly 
and appropriately named Scraghy 
Road.  We emerged in Donegal to 
be reminded what a long county 
it really is as we still had quite a 
long way to go out the Inishowen 
peninsula after the penultimate stop.  

The final few metres up to end 
at Malin Head itself includes a 
pinch of a climb that I was sure was 
going to do for me but I managed 
to stay in the saddle and was one 
very happy bunny to be met by 
one of the warmest of welcomes I 
have ever had from a great bunch 
of family and friends who were 
gathered to see us over the line.  
They were a sight for sore eyes.  

It certainly was a once in a 
lifetime experience (I’m not 
planning on doing it again any 
time soon!); it was a road trip 
that I’m very glad to have made.

All the best, 
Flor   



“Becky’s Chilli Chicken (or 
Tofu) with Soy & Sesame 

Vegetables and Coconut Rice”
Ingredients:
1 can of light or regular coconut 

milk
1 lemon
1 cup of white or basmati rice
1 cup broccoli florets
½ cup kale leaves, removed from 

the stalks
1 small bunch asparagus
Sprinkle of sesame seeds
50 ml dark soy sauce (even less if 

you prefer)
3 small gloves of garlic
Olive or sesame oil
Butter
Chilli flakes (to taste)

Pinch of salt & pepper
4 chicken breasts, cut into large chunks
1 block firm tofu (optional)
Instructions:
In a large saucepan, combine 1 can 

coconut milk and 1 can of water. Pour 
the rice into the can to measure and 
add to the liquid. Add a pinch of salt. 
Cut the lemon in half and place in the 
centre of the pan. Bring to a boil, stirring 
frequently.

Prepare the garlic, kale, asparagus and 
broccoli by chopping into whichever size 
you prefer. Place aside while you prepare 
the chicken or tofu.

If using tofu, place between two heavy 
plates to squeeze out any excess liquid. 
This will allow for a firmer texture. Once 
drained, cut the tofu into chunks. Season 
with salt, pepper, and chilli flakes. Using 
a light dusting of flour or cornstarch will 
make the tofu crispy on the outside. 

If using chicken, cut the breasts into 
chunks and rub with olive oil, salt, pepper, 
and chilli flakes. 

Heat a frying pan to a medium high 
heat. Once it’s ready, put a bit of butter 
into the pan (how much is up to you) 
and place the chicken chunks in, turning 
frequently to ensure cooking evenly.
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OUR COMMUNICATION 
POLICY

Our promise to you is that while we are working 
on your case, we don’t take inbound phone 
calls, faxes or emails that will distract us from 
concentrating on your business.  Flor takes no 
inbound unscheduled phone calls whatsoever.  
It makes him much more productive and helps 
get your case resolved faster.  You can always 
call the office on 023 888 00 88 and schedule 
an appointment to meet in person or to talk on 
the phone, usually within 24 – 48 hours or as 
required if the matter is really urgent.  This is a 
lot better than the endless game of “telephone 
tennis” played by most businesses today with 
people making calls back and forth, constantly 
missing one another. Remember, too, that 
email is “quick”, but it is only checked and 
replied to on a scheduled basis. Replies are then 
scheduled into the calendar.  So, if it’s really 
urgent or important, don’t e-mail – call instead.

John’s Dog - 
Clipper

“The Newshound”
Tell Us Your News

In The Kitchen
BY BECKY

If using tofu, use the same 
method as with chicken, but 
wait for the tofu to brown before 
turning it.

Heat a frying pan to a medium 
high heat and cook the garlic for 
a minute on its own in a bit of 
olive oil. Add the vegetables and 
a tiny bit of butter (green veggies 
love butter!) and cook until they 
reach your preferred softness. Add 
a pinch of salt and pepper. Remove 
from pan into a large bowl, season 
with your dark soy sauce and 
sesame seeds and toss all together.

By now the rice should be nearly 
ready, so remove from the heat and 
cover to allow it to soak up all of 
the last bits of coconut.

Remove your chicken or tofu 
from the heat once it’s cooked 
through. If using chicken, place the 
chunks onto a plate with tinfoil and 
pour the buttery chilli extras from 
the pan, wrapping the foil tightly.

Allow the chicken to rest for 
a moment while you plate up 
everything else.

Get your chopsticks and enjoy!

Becky’s dog Barney won several 
ribbons at the dog show at 
Tragumna threshing festival! 

Mags and the kids went to a windswept 
Malin Head to welcome Flor over the line.


