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NEWS & UPDATESNEWS & UPDATES

Colorado Accident Attorneys on Your SideColorado Accident Attorneys on Your Side

A car accident can change your life forever. When a negligent driver causes an accident,
he or she is liable for the injuries caused by the accident. You may find yourself unable to
return to work for weeks, months, or even forever, thus unable to pay your regular
monthly expenses, let alone your medical costs related to the accident.

At the same time, you may find the insurance company is being anything but helpful and
may even be asking you to accept a small settlement that will not cover your injuries or
may not be offering anything at all.

This is a time in your life when you desperately need someone in your corner—someone
who will fight aggressively for the compensation you need and deserve. When you are
facing serious injuries with long-term consequences through no fault of your own,
Dianne Sawaya can help. Dianne is both a skilled negotiator and a tough litigator, which
ensures all bases are covered and that you receive the right outcome for you. Car
accident injuries can leave you stressed out, anxious and frustrated; however, the Law
Offices of Dianne Sawaya can truly help with your Colorado car accident.

We Are Hiring!We Are Hiring!

Are you a team player who likes to work hard and have fun? Do you like the
opportunity to learn new things and grow in your career?

Apply to work at the Law Offices of Dianne Sawaya today!

You can see all open positions here: dlslawfirm.com/jobs/

Interested parties should email a resume, professional references and cover letter
stating your interest in this position and pertinent experience to

ddunhill@dlslawfirm.com.

https://campaignlp.constantcontact.com/em/1102875308222/bce10b23-f819-4442-aa5a-0bbbd511c2e1
https://dlslawfirm.com/
https://dlslawfirm.com/personal-injury/car-accidents/
https://dlslawfirm.com/contact-us/
https://dlslawfirm.com/jobs/
mailto:ddunhill@dlslawfirm.com
https://www.thelumecolorado.com/whats-on?gclid=CjwKCAiAqaWdBhAvEiwAGAQltiEOk-mnSOZPl8fK-m4yvTyAZvUAMiMDBpeey4udowg2YNwJSme-sxoCPlwQAvD_BwE#dali-alive
https://dlslawfirm.com/resources/free-book-fighting-for-justice/
https://youtu.be/x5nxzaREmMY
https://www.avvo.com/attorneys/80246-co-dianne-sawaya-1409275.html


Fun and Interesting Events for January 2023Fun and Interesting Events for January 2023

Apollo: When We Went to the MoonApollo: When We Went to the Moon
Denver Museum of Nature & Science
2001 Colorado Blvd.
Denver, CO 80205
Through January 22, 2023, Requires a timed ticket AND Museum Admission

“Apollo” explores the causes and forces that sparked the Space Race, a decades-long rivalry
between the United States and the former Soviet Union. The exhibition, featuring objects and
artifacts from the U.S. Space & Rocket Center’s archives, sets the scene of the era, exploring the
social and political forces that pushed these nations to sacrifice man and machine in order to be
the first humans to set foot on the moon.

DALÍ ALIVEDALÍ ALIVE
Through January 29, 2023 - $39 per ticket
Stanley Marketplace
2501 Dallas St
Aurora, CO 80010
info@thelumecolorado.com

Experience DALÍ ALIVE, an immersive look into Salvador Dalí's life from Grande Experiences,
world leaders in multi-sensory art and culture experiences, in cooperation with The Dalí
Museum. DALÍ ALIVE will further redefine the way audiences connect with art and culture,
engaging and inspiring guests to explore the life, art, and triumphant accomplishments of
Salvador Dalí. A powerful and vibrant symphony of light, color, captivating imagery, stirring
soundscapes, and evocative aromas take you out of your world and immerse you inside the
surreal visions synonymous with the renowned artist.

Downtown Denver RinkDowntown Denver Rink
Through February 14, 2023
1601 Arapahoe St
Denver, CO 80202

The Downtown Denver Partnership proudly invites you and your family to join us at the
Downtown Denver Rink presented by Southwest Airlines – Downtown’s destination for fun
this winter.

For additional information and operating hours, please visit
https://www.winterindenver.com/rink.

Skate Rentals for adults are $11 and $9 for kids 12 and under. Bring your own pair and skate for
free! If you need the assistance of a skate walker you can also rent one for $5.

https://www.winterindenver.com/rink


Quotes for Your New YearQuotes for Your New Year

“Every year you make a resolution to change
yourself. This year, make a resolution to be

yourself” – Unknown
 

“Take a leap of faith and begin this wondrous new
year by believing” - Sarah Ban Breathnach

 
“You don't have to see the whole staircase, just

take the first step” – Martin Luther King
 

Dianne Sawaya and everyone at The Law Offices
Of Dianne Sawaya wishes you a Happy New Year!

Turkey, Kale, and Quinoa MeatballsTurkey, Kale, and Quinoa Meatballs

IngredientsIngredients

1 lb. ground turkey
3 eggs
1/2 cup breadcrumbs
1 c. finely chopped kale, small chop
1/2 onion, diced small
3/4 c. cooked quinoa
2 cloves fresh garlic, finely diced or 1/2 tsp
granulated garlic
2 tablespoons fresh basil, finely chopped or
3/4 tsp dried basil
1 teaspoon fresh thyme, finely chopped, or
1/4 tsp dried thyme
1/2 c. parmesan cheese, grated
2 tablespoons tomato paste



1/2 teaspoon black pepper
1 teaspoon salt
Butter for cooking
Olive Oil for cooking

DirectionsDirections

1. Start by chopping everything that needs to be processed separately and set aside in bowls: the
onions, kale, garlic, basil, and thyme. Also, crush your breadcrumbs and grate your
cheese. Getting all the elements prepared before beginning to cook is called setting up your
“mise en place” – meaning “everything in its place. Doing this will make everything easier!

2. Melt a little butter in a small sauté pan and fry up the quinoa for a couple of minutes until
crunchy.

3. Combine all ingredients into a large mixing bowl, including the eggs, and work everything
together using your hands.

4. Shape all the meatballs before beginning to cook them. You want them to be the same shape
and size so that they cook evenly.

5. Heat oil in a med/high pan. Drop the meatballs in gently. Brown all the meatballs on one
side and flip them, lowering the heat just a bit so the meatballs don’t burn. Flip a third time,
lower the heat even more and add a little butter to the pan.

6. Once all the sides are golden brown, lower the heat to low to finish cooking. Finishing the
meatballs on low heat will result in a moist, delicious turkey! Use a meat thermometer to check
the temperature, it should be a minimum of 165F when done.

Get Our Books for FREEGet Our Books for FREE

We have two books available to you for free.

Fighting For Justice
Your Legal Guide To Motorcycle Injury Compensation

Click here to fill out a form and let us know where to mail your book. Again,
this is completely free to you!

Personal Injury Is Never Easy. We’ll Explain All Your Options. WePersonal Injury Is Never Easy. We’ll Explain All Your Options. We
Are Are SmartSmart. . AggressiveAggressive. . Compassionate.Compassionate.

DO I HAVEDO I HAVE
A CASE?A CASE?

Get your free case review today!

CONTACT USCONTACT US

https://dlslawfirm.com/resources/free-book-fighting-for-justice/
https://dlslawfirm.com/contact-us/


MEET DIANNEMEET DIANNE

Coronavirus (COVID-19) Update: We can handle your case without the need for you to leave your home.
Please call or text us at (303) 758-4777.

       

https://dlslawfirm.com/attorneys/dianne-sawaya-principal-personal-injury-attorney/
https://www.facebook.com/AttorneyDianneSawaya/
https://twitter.com/diannesawaya
https://www.linkedin.com/company/law-offices-of-dianne-sawaya-llc/
https://www.youtube.com/user/DianneLSawaya/videos

