
 

 

 

 

Practice Areas 

♦ Car Accidents 
 

♦ Workers’            
Compensation 

 
♦ Semi-Truck            

Accidents 
 

♦ Wrongful Death &  
 Fatal Accidents 

 
 

 

FREE BOOK! 

THE ULTIMATE 

GUIDE TO  

WORKERS’ COMP 

IN GEORGIA  
 

 

If you’ve been 
injured at work, 
don’t ruin your 

chances of  
getting fair 

compensation!  
Get this free 

book today to 
learn more. 

 

JUST TEXT 

“WORK” TO  

334-223-4640 

5 COMMON 
MISTAKES  

DENIAL 
 
Workers’ compensation is an insurance   ben-
efit available to most injured workers. Every 
year, hundreds of claims get denied due to 
mistakes. However, some of these mistakes 
are completely avoidable—if you know what they are. Attorney James 
Murphy explains five common mistakes to watch out for if you are   
injured on the job: 
 

Common Mistake 1: Failing to Properly Report Your Accident 

If you are injured on the job, the most important thing to do is report the injury to 
your employer. Most employers have an accident policy in place that can be    
referenced in their employee manual. If there is no written accident reporting    
policy, then the next best thing to do is let everyone know about your injury…
supervisors, co-workers, and anyone in the human resources department. We 
suggest that you notify your employer of the work injury immediately.   
 

Common Mistake 2: Failing to Give a Full and Accurate History 

If you fail to tell the medical providers where you are injured and how you were 
hurt, you could not only be harming yourself physically, but legally as well.      
Telling your doctor about all of your ailments is important to ensure that you not 
only get appropriate treatment, but that you also get proper documentation of 
your injuries for your claim. Insurance companies will investigate your claim, and 
they will closely read your medical records. For this reason, when discussing 
your injuries with any medical provider, always tell your doctor about all of your 
injuries, and if there was anything unusual that caused your injuries.  
 

Continued on Page 2...  

In the Community 

MURPHY LAW FIRM, LLC 
AUTO ACCIDENTS 

WORKERS’ COMPENSATION 

Free Consultation: 770-577-3020 

 

Summer is a great time to get your kids off their devices and into a good reading program. 
Every year, Murphy Law Firm purchases books for 10 kids—whichever book they want! All you 
have to do is go online and be one of the first 10 people to enter! 
 

HOW TO ENTER TO WIN YOUR CHILD A BOOK: 
 

1. Visit LikeMurphyLaw.com, and click Kids’ Summer Book Giveaway. 
2. Fill out the online form on the page. 
3. Murphy Law Firm will select the first 10 kids to enter. Winners will be contacted 

once all 10 entries are received and will be given details on when to pick up 
their book. All winners will get a chance to be featured in the newsletter!  



 

 
 
 
 
 
 
 

With any entrée purchase 

Expires 07/31/18 
One coupon per family. 

 

(770) 947-2860 

4040 Chapel Hill Rd, Ste. G 
Douglasville, GA 

Get FREE Mac-n-Cheese from              
Douglasville’s Award-Winning              
Diner—Burke’s Grill! 
 

Burke’s Grill is making it’s mark in Georgia for it’s 
“Best Home Cooking” and “Best Fried Chicken in 
Georgia.”  

 

For many years now, Dwight and Peggy 
Burke have been serving the Douglas 
County community some of the best 
southern cooking west of Atlanta.  
 
In just the last few years, they’ve won 
multiple awards, including “Best Home 
Cooking,” “Best Fried Chicken in                     
Georgia,” and the “Small Business of                   
Excellence” award from the Douglas 
County Chamber of Commerce.  
 

Burke’s Grill would like to celebrate their success with you and 
treat you to a FREE serving of their famous mac-n-cheese  
when you stop in for a meal anytime this summer!               
(Don’t forget they also offer great Paleo meal options too!) 

Business of the Month Feature Article Cont... 

In the Community Danny’s Texas Cowboy Caviar 

Prep: 15min  |  Chill: 1 hour  |  Makes: 12 servings (12 cups) 
 

Ingredients 

Directions: 

1. In a large bowl, whisk together the olive oil, sugar, white wine vinegar, 
chili powder, and salt.   

2. Add tomatoes, black-eyed peas, beans, corn, red onion, and bell                 
peppers. Stir to combine. 

3. Stir in cilantro. Cover and chill at least 1 hour or overnight to blend       
flavors. Serve chilled or at room temperature. 

4. Top with cheddar cheese and sour cream (optional). 

 

Recipes from Readers 

5 Common Mistakes Causing Workers’ Comp Claim Denial  
 

Common Mistake 3: Failing to File a Notice of Claim 

In Georgia, there are certain time restrictions that dictate when an injured employee can pursue a workers’ 
compensation claim. In order to protect your right to compensation, a Notice of Claim needs to be filed 
within those time restrictions. If the claim is not filed within that appropriate time period, you may lose your 
rights to further benefits.  
 

Common Mistake 4: Failing to Comply with Medical Treatment 

If you have been injured and are out of work receiving workers’ compensation benefits, it is very important 
you comply with the recommendations of the treating physicians—especially when it comes to attending 
your medical appointments. If you miss medical appointments, you may jeopardize your benefits. 
 

Common Mistake 5: Failing to Follow the Doctor’s Orders  
If you are seriously injured, an authorized physician may place certain physical restrictions on you. It is very 
important to follow these orders, both while at work, and in public. While your workers’ compensation claim 
is open, insurance companies have been known to hire private investigators to follow claimants and try and 
catch them doing something the doctor reported they couldn’t do as a way of trying to deny your claim. 
These investigators may even talk to your neighbors or coworkers about your habits and whereabouts. Any 
time you are in public, you should assume you are under surveillance. Also be careful about what you post 
on social media, as investigators might troll your profiles looking for something that could hurt your claim.  
 

Filing a workers’ compensation claim is your right as an employee, but doing it alone may lead to 
your claim being denied. If you have questions, call Murphy Law Firm for a free consultation at              
770-577-3020. 

Douglas County Continues to Be a Hotspot for Filming 
 

With Georgia ranking as the number one spot for filming in the country, 
you can expect to see more Hollywood stars in Douglasville! 

 

If you’ve been in Downtown Douglasville the past few 
weeks, you might have spotted a number of filming crews 
and movie sets. According to the Douglas County Director 
of Tourism and Film, several major movies and TV series 
have recently been filmed right here in Douglasville,        
including season 3 of the popular Netflix show, Stranger 
Things. 
 

Due to an excellent tax-incentive program and a number of 
other factors, Georgia has taken the number one spot for 
filming, beating out well-known filming states like California 

and New York. There is little doubt that Douglas County will continue to receive future movie 
projects, as it holds a Camera-Ready status, and is in close proximity to Atlanta and the airport.  
 
To check out what movies and TV productions have been filmed in Douglas County, you can 
check out the Douglas County Film Trail’s website, https://douglascountyfilmtrail.com.  

• 1/2 cup olive oil 

• 1/8 cup sugar 

• 1/4 cup white wine vinegar 

• 1 teaspoon chili powder 

• 1 teaspoon salt 

• 1lb Roma tomatoes, seeded and 
diced 

• 1 15-oz can black beans, drained  
rinsed 

• 1 11-oz can super sweet corn, 

drained 

• 1 red onion, diced 

• 1/2 cup diced green bell pepper 

• 1/2 cup diced red bell pepper 

• 1 cup chopped cilantro (from 1 
bunch) 

• Shredded cheddar cheese                       
(optional: topping) 

• Sour cream (optional: topping) 

Send Us Your Recipe for a $10 Gift Card E-mail the recipe to: marketing@murphylawyer.com 

This Month’s Recipe is from 
Danny in Winston: 

 

 

I love cooking and trying new recipes. 
My wife and I are busy, though, so we 

have to find recipes that are tasty, 
healthy, and quick. Your newsletter    
always shares great recipes, and I 

thought this one would be perfect for 
summer. Enjoy! 


