
You may recall seeing that 
Flor’s book, The Solicitor’s Guide to 
Marketing and Growing a Business 
was published in May of last year 
and launched by the Minister 
for Justice and Equality Frances 
Fitzgerald.  The book is intended to 
help solicitors run their practices as 
proper businesses; most importantly 
ones filled with happy customers, 
just as we aim for here at McCarthy 
& Co.; we practice what we preach!

Anyway, Flor’s book has received 
universally positive reaction since 
it was launched last year and has a 
host of 5 star reviews on Amazon.  

The book was a finalist in the 
Law Book of the Year category in 
the Irish Law Awards in May 2016 
and was also shortlisted as Practical 
Law Book of the Year 2016 at the 
Dublin Solicitors’ Bar Association 
(DSBA) Law Book Awards.
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John’s latest book 
answers all of 
your questions in 
relation to work 
related accidents?

If you or someone 
you know has  
questions about an 
accident at work 
get a free copy of 
John’s new guide.

Just call us on 023 888 00 88
or go to:
www.mccarthy.ie/books
and we’ll send you or anyone 
you know a free copy.

Flor’s Book Wins in Dublin!

On Friday 17th June, Flor’s book 
was selected as Practical Law Book 
of the Year 2016 by the DSBA’s 
distinguishing judging panel. 

The award was presented to Flor 
by His Excellency Dominick John 
Chilcott Ambassador of the United 
Kingdom at a special ceremony 
and gala dinner at the Doubletree 
by Hilton Hotel in Dublin.

The DSBA is the largest bar 
association in Ireland.  These were 
the third annual DSBA Law Book 
Awards which are intended to 
celebrate the best in legal writing 
over the previous 12 months. 

The impressive shortlist 
of authors highlighted the 
breath of talent in legal writing.  

Among the shortlist for the 
Practical Law Book of the Year 
category were Dr Thomas Courtney 

for The Bloomsbury Guide to the 
Companies Act, 2014, Professor 
JCW Wylie for The Landlord and 
Tenant Acts and the Arthur Cox 
employment law team for their 
Employment Law Handbook 2015.

Flor’s book was chosen as outright 
winner in this highly competitive field.
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We Really Value and Appreciate Your 
Referrals

More and more in our 
business we have come to rely 
on your very kind referrals.   In 
fact, increasingly, the best new 

clients and cases that we get are 
the ones that you recommend 
to us.  So we must never grow 
complacent about explaining how 
important that is to us and telling 
you how much we appreciate it.

What drives us is looking after 
you and making sure we get the 
best outcomes for you in everything 
that we do for you.  And the best 
indicator that we are doing things 
right is when we get referrals from 
you of others who could use our help.

But sometimes we get 
asked how that works; perfectly 
understandably, some people 
may be reluctant, either because 
they’re not sure what to do 
or how things will work out.

The first thing to be clear on 
is that if you refer someone to us, 
we will always make sure that it is 
a completely positive and no hassle 
experience both for them and for you.  

We welcome everyone who 
is referred to us by you and make 
sure we do everything we can 
to look after then.  Even if it is 
something that we can’t help 
them with, we’ll try our best to 
make sure that they get sorted.  

Similarly, if they find that 
we’re not a good fit for them, 
we’ll just be glad to have made 
the contact and help them in any 
way we can.  So you can be sure 
that the experience is going to be 
a positive one for all concerned.

by Flor McCarthy

The Calcutta Run was set up 
by the legal profession in 1999 as 
a fundraiser for the Peter McVerry 
Trust and Goal.  It’s a 10km run 
starting and ending in the Law 
Society of Ireland in Blackhall 
Place with the route circling out 
and back through the Phoenix Park.

Since its establishment the 

Liam and Flor Do the Calcutta Run

Flor and Liam Looking a Bit 
Nervous Before the Run 

(Keep that ambulance nearby!)

Calcutta Run has raised over 
€3 million for the two charities 
and set itself the target of raising 
a further €200,000 this year.

Liam and Flor decided to 
throw their hats in the ring and 
head to Dublin for the run this 
year.  They didn’t aim on breaking 
any records or finishing among 
the leaders (at least Flor certainly 
didn’t; though lets be honest, it’s 
not like he had any choice in that!)

They set off from West Cork at 
6 o’clock on a fine morning back in 
May to do the run in Dublin that 
day.  They got up there, did the run, 
polished off a couple of burgers at 
the post run BBQ and were back in 
West Cork again the same evening.

It was a beautiful day for the 

run and it was joy to run through 
the Phoenix Park.  Their finishing 
times remain closely guarded 
secrets; though Liam did make the 
rookie mistake of beating the boss!

The Lads  at the BBQ Afterwards - 
Liam Looking Particularly Pleased 

with Himself!



You may 
have noticed 
s o m e 
changes to 
our team 
in recent 
months.  It’s 
been hectic 
a r o u n d 
here lately!  
Sophia had 
to leave 
us back in 
March as she 
got offered 
her dream 
job with 
Virgin Atlantic; 
while we were 
desperately sad 
to see her go, we couldn’t deprive 
her of her dream to travel the world.  
Our loss was Richard Branson’s 
gain and we wished Sophia all the 
best.

Unfortunately Becky then also 
had to leave us during the summer 
to make the journey back to her 
native Canada.  

Again we were gutted to lose 
Becky and we hope that she’ll be 
back in West Cork at some stage in 
the future but in the meantime we 
wish her all the best on her return 

home.
H o w e v e r , 

while we are 
sorry to have 
to say goodbye 
to two great 
team members, 
we are also 
delighted to 
be able to 
announce that 
we have since 
been joined 
by two other 
really excellent 
people:-
Emer O’Regan 

joined us in May 
and Emma Walsh 
joined us in June. 

Emer works primarily 
with Joseph and Flor on the 
conveyancing and probate team 
and Emma works in support of 
Liam on the personal injury team.  
Emma is also the first person you’re 
likely to meet in the office. 

If you haven’t done so already 
you are sure to meet them when 
you call either in person or on the 
phone, so please be sure to say hello.  

We’ll have lots more details on 
in later issues.

Changes to the Team
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Emma Walsh and Emer 
O’Regan - Newest Members of 

Our Team

Secondly, confidentiality is 
paramount in everything that 
we do.  If you refer someone to 
us, we appreciate that deeply but 
both you and they can rest assured 
that absolutely everything about 
your respective relationships with 
us (even the very fact of that 

relationship in the first place) will 
be kept in the strictest confidence.

Third, some people aren’t sure 
when it might be appropriate to 
refer someone to us or how to do it.  

Thankfully, that is the easy 
part: we specialise in helping 
anyone who has been an accident 
victim or suffered an incident 

of medical negligence.  If you 
know anyone who needs help 
with an accident or medical 
misadventure we would be happy 
to help them in any way we can.  

The best way to do this is 
by providing them with the 
information that they need to 
be able to make an informed 
decision about their situation.  We 
are happy to provide anyone you 
refer to us with a free copies our 
books relevant to their situation, 
completely free and with no 
obligation whatsoever.  And we 
will send these as your gift to them.

Finally, if you do refer someone 
to us, please make sure that you let 
us know so that we can thank you 
in person.  And if you have been 
referred to us by someone else, please 
tell us; so that we can recognise the 
person who did.  It means the world 
to us and our business is built on it.  

The referrals that you provide 
us with today mean that we can 
be here stronger and better for you 
if you ever need us in the future.  

Thank you for your support.

We really appreciate it.

    

If you or someone you know has questions about an accident - give us a call or, if you’d just like to find out more, request one of our free books on:

 023 888 00 88 or at 

www.mccarthy.ie/books



“Whole Roast Tomatoes 
with Rosemary, Garlic and 

Chilli”

Autumn often brings a late 
glut of tomatoes in the tunnel, 
but whether home grown or shop 
bought, this recipe is a winner, 
absolutely delicious on it’s own 
with some crusty bread to mop 
up or to accompany any meat or 
fish:-

Cherry or baby plum tomatoes 

A few cloves of garlic

A bunch of fresh rosemary, 
leaves removed from stalks

A pinch of chilli flakes, bigger 

or smaller depending on your heat 
threshold

A pinch of salt

Olive oil

The quantity of tomatoes you need 
is entirely flexible and can be adjusted 
up or down to suit what you’ve got 
or how many you need to feed.  The 
important thing is to select a quantity 
that will fit into a roasting dish snugly.  
You don’t want them rolling all over 
the place or jumbled up on top of each 
other.  They should fit in a single layer 
with  a little room to spare.  Choose 
your dish to suit your quantities and 
vice versa.

Here’s the trick: crush everything 
to go with the tomatoes to a paste in 
a pestle and mortar.  If just you slice 
the garlic and add it to the tomatoes, 
it will burn and go bitter before the 
tomatoes are sufficiently roasted.  But 
crushed to a paste, it all melts into 
deliciousness.

McCarthy & Co., Solicitors
10 Ashe Street, Clonakilty, County Cork

Tel: 023 888 00 88   Email: news@mccarthy.ie.    
www.mccarthy.ie

This publication is intended as general educational information 
only.  While every care is taken in its preparation, you accept it on the 
understanding that this publication is not legal or other professional 
advice and does not give rise to any professional relationship.
   If you wish to change your address or delete your name 
from our mailing list simply call Deirdre on 023 888 00 88 
or email news@mccarthy.ie.  

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 FLOR

Pre-heat the oven to 200C.

Place the garlic in the pestle 
and mortar with the rosemary 
and chilli flakes and a good 
pinch of salt.  Bash it down 
until it all starts to form a paste 
and then grind into a nice 
consistency.  Add a generous 
glug of olive oil and mix to 
form a very flavourful cooking 
medium.

Wash and drain the tomatoes, 
removing any stems.  Allow 
them to dry off, leave whole and 
place them in a mixing bowl.  
Pour over the flavoured oil 
mixture and mix well.

Place the whole lot in a 
suitable roasting dish and place 
in the pre-heated oven.

Roast for 20 minutes or so, 
until everything looks good.

Eh voila; simplicity itself.
And scrumdiddlyumptious!

Flor and Mag’s youngest lad Jude 
went back to school as the BFG - 

Truly Phizz-whizzing!


