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Independence after
Serious Injury:
Is It Even Possible? 
A serious injury can have reverberations in your health—both physical 
and mental—along with steep financial consequences. Survivors may be 
paying the price for a long time. One of the most insidious side effects of 
an accident is the long tail that injuries can cause, affecting your personal 
and professional life—sometimes forever.
With car accidents the leading cause of injury in the US, it’s important to 
plan ahead in case you ever fall victim to a serious accident. Our roads can 
be very dangerous. In fact, we clock car accidents at a rate of one every ten 
seconds. Sometimes the damage is minor. But too often, it isn’t. In fact, 2.3 
million Americans suffer serious injury or become disabled every year.  

Independence is Possible
Depending on the type of serious injury you suffer in a car accident, inde- 
pendence—living and even working—can be a real possibility. Even victims 
of spinal cord injuries boast impressive recovery stories that should reassure  
people who are involved in even the most serious of accidents. In fact, many 
health centers and health organizations have launched programs and 
resources to help people with long-lasting physical trauma manage their 
injury, navigate its side effects, and return to participation on everyday life. 
It is normal and natural for survivors with serious injuries to feel isolated 
and hopeless.  That is something that can be combatted to help lessen the 
emotional toll of significant injuries.   
Aside from the physical toll a serious injury can take is the very real mental 
toll. Anxiety and depression can last months and even years after an injury. 
Coming to terms with the fact that you may not be able to do the things 
you used to do can cause frustration and, in some cases, depression. It’s 
essential that your mental health needs be addressed alongside your 
physical health needs. 

Continued on page THREE 
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A Puzzling McCrawsWord 
Take a break and switch up your mental gears with some recreational calisthenics for your brain. 

Deduce the answers, plug ‘em in and enjoy!

ACROSS
3  In the summer, the weather is __________?
5  A gardener’s worst enemy.
7  It washes up on shore and is yellow and green.
8  Favorite summer fruit with seeds.
10  What dries you off after being in the water?
13  Mermaid money.
15  Playground toy you swoosh down on.
16  What melts in the sun and topped with a cherry?
17  You can hear the ocean when you put near your ear.
21  From caterpillar to _________?
22  First name of TV personality and CNN news.
23  What protects you from UV rays.
24  Last name of star married to country singer Keith Urban.
26  When kids are out of school for summer _________. 
28  Protective eyewear for deep sea adventures.
30  Healthy summertime transportation.
31  Stay hydrated by drinking lots of __________.

DOWN
1  Rapper, marreid to Kim K and never smiles.
2  Last name used to be married to Brad Pitt.
4  Favorite drink sold in front yards.
5  What crashes on the shore?
6  Longest day of the year: Summer __________.
9  What works of art are built with sand?
11  Sport played with black and white ball.
12  Insect with yellow and black stripes.
14  Who watches over people in the swimming pool?
18  Meal eaten outdoors with checkered tablecloth.
19  I have a rod, reel and bait. Let’s go __________.
20  Sport people watch a game from a stadium and eat hot dogs.
25  What shoulod bicyclists wear for safety?
27  Mark Wahlberg was a member of this group.
29 Helps you paddles in the waves.
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Find Support
Re-entry into a more “normal” life is possible after serious injury—even if the definition of normal changes. 
You may need to marshal some additional resources and seek extra support, but there’s no reason to think a 
serious injury is the end of the road.  Sometimes it is a new road, sometimes a bump in the road, but rarely is 
it the end of the road.  
At the McCraw Law Group part of our mission statement is to help our client’s recover emotionally, physically 
and financially from a serious injury.  If you have been injured in an accident and are unsure what your options 
are concerning support and compensation, contact McCraw Law Group. We can help. 

(Continued from page ONE)

MLG Celebrates
Another Birthday 

Happy Birthday to our Associate Attorney, Charlie Ginn who 
turned the big 30 in May.  We thought a small yard sign would 
be fun!  Special Thanks to Sign Gypsies of Princeton.  Hope it 
was a great day and you were able to play some golf! 
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Boating Safety Tips
It is that time of the year when the boats get de-winterized and Texans hit the lakes 
to help beat the heat.  It can be a fun time with friends and family provided that 
some simple common-sense safety precautions are always followed.  First, alcohol 
and driving a boat do not mix.  The boat driver should be a designated driver.  Bad 
things can happen with a boat in a hurry.  Do not tempt fate by boating under the 
influence.  Second, too much alcohol as a passenger in the boat can be dangerous 
as well.  It is up to the boat captain to make sure that passengers are safe while on 
the craft.  Third, make sure that all occupants of the boat have a personal floatation 
device.  When bad things happen on a boat, it is critical to make sure that every 
person on that boat can float until help arrives (besides, it is the law!) Please 
take care to operate your boat safely.  Check your safety equipment before 
yougo out and look out for both your passengers and  others 
on the water.  Have fun, but be safe.  One last thing, 
remember to put the plug in before you get on 
the water!  A boat can fill up in a hurry with 
waterwhen the plug is not engaged!

Crossword 
Answers:
ACROSS
3-Hot
5-Weeds
7-Seaweed

8-Strawberries
10-Towel
13-Sand Dollar
15-Slide
16-Sundae
17-Seashell

21-Butterfly
22-Anderson
23-Sunscreen
24-Kidman
26-Vacation
28-Goggles

30-Bicycle
31-Water
DOWN
1-West
2-Jolie
4-Lemonade

5-Waves
6-Solstice
9-Sandcastle
11-Soccer
12-Bumblebee
14-Lifeguard

18-Picnic 
19-Fishing
20-Baseball
25-Helmet
27-NKOTB
29-Fins



In this month’s newsletter we explored the topic of main-
taining independence after a serious injury.  Independence 
is something that we all know in our heart of hearts is 
important because being independent and being able to 
care for ourselves and others brings safety and security 
into our lives and the lives of others.  
At the McCraw Law Group, we view what we do as  
increasing public safety for all of us while bringing some 
security to the person who was hurt by the poor decisions 
of others.  But, we recognize that for many young people, 
their life circumstances alone have created serious danger to themselves and others.  Foster kids are at unique risk for 
homelessness and abuse as they turn 18.  Sexual slavery, crime, drug abuse and a short and violent life is the future unless 
we take an active part to help those who want to be helped earn a better life for themselves and for our community.
This month, we have partnered with Direction 61.3 to sponsor a golf tournament, Tee Up for Foster Youth, at the Stonebridge 
Ranch Hills Course on June 11th.  Direction 61.3 runs Oak Creek Place home in McKinney.  This home is a place of safety 
and security for young women aging out of the foster care system.  These young women are provided a safe place to live 
as they finish their education, learn life skills necessary for self-reliance and obtain the stability that comes with long 
term employment.
I hope that you have enjoyed some of the silly videos and pictures that my staff has posted on social media to raise aware-
ness and publicize this event.  I pray that you will join me in supporting Direction 61.3 in supporting these young women 
at a very vulnerable part of their lives.  Don’t talk about doing good, do good.  Show up.  Support the event or better yet, 
become a monthly giver.  Make McKinney a safer place for these young women.  I hope to see you on June 11th.

Tee Up
For Foster Youth
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Get ready to whip up & enjoy the ultimate fresh, 
sweet & crunchy summertime dessert treat!  

Prep time: 15 mins - Cook time: 30 mins
Total time: 45 mins
Servings: 4 - Calories: 300 kcal

Sugar Cookie 
Crust

Fruit Pizza

Crust:
Nonstick cooking spray
1 1/4 cups all-purpose flour
1/2 teaspoon baking powder
1/4 teaspoon salt
8 tablespoons (1 stick) 
   unsalted butter, softened
1/2 cup granulated sugar

1/4 cup light brown sugar
1 large egg
1 teaspoon vanilla extract

Spread:
1 (8-ounce) package cream  
   cheese, softened
1/2 cup confectioners’ sugar
1 1/2 teaspoons vanilla  
   extract

1/2 teaspoon lemon zest
Pinch salt

Glaze:
2 tablespoons orange 
   marmalade
1/2 teaspoon herbs de  
   Provence

Fresh Fruit:
1 cup blueberries
1 cup sliced kiwi
1 cup sliced nectarines
1 cup raspberries
1 cup strawberries, sliced

Directions
For the crust: Preheat the oven to 350 degrees F. Spray a 10- to 12-inch tart pan or pizza pan with nonstick cooking spray. 
In a medium bowl, whisk together the flour, baking powder and salt. In a large mixing bowl, cream together the butter and 
sugars until smooth using a handheld mixer. Add in the egg and vanilla and mix until incorporated. Slowly incorporate the 
flour mixture into the creamed butter, and mix until blended. Remove the dough from the bowl and press it into the pre-
pared pan. (You may need to dust your hands with some flour to prevent the dough from sticking to them; it is a wet dough 
when it comes together.) Bake until the edges just start to brown, 10 to 12 minutes. Remove from the oven and let cool.
For the spread: In a large mixing bowl, beat the cream cheese, confectioners’ sugar, vanilla, lemon zest and salt until smooth. 
Spread evenly on the cooled crust.
For the glaze: Add the marmalade, 2 tablespoons water and the herbes de Provence to a small skillet and cook over medium 
heat until loosened and warm.
To assemble: Arrange the fresh fruit in the desired pattern on top of the pizza. Brush the fruit with the glaze. Slice and serve.

Ingredients

Recipe courtesy of: Kelsey Nixon & The Cooking Channel - Show: Kelsey’s Essentials | Episode: Summer Desserts
https://www.cookingchanneltv.com/recipes/kelsey-nixon/sugar-cookie-crust-fruit-pizza-1961250


