
 

Collection Tip of the Month  

As I have mentioned many times over the past couple of years, the 
Consumer Financial Protection Bureau has released an outline of proposals 
under consideration for the long-awaited debt collection rulemaking. The 
outline provides the first public glimpse of what the CFPB is thinking.  We 
are expecting the final rulemaking to take place before the end of 2016.  
 
Although the proposals only cover third-party debt collection issues, the 
CFPB also indicated that they plan to address first-party debt collectors and 
creditors on a separate track at a later date.  
 
According to the CFPB’s press release, the proposals are aimed to:  
 
•Collect the correct debt: Collectors would have to scrub their files and 
substantiate the debt before contacting consumers. For example, collectors 
would have to confirm that they have sufficient information to start 
collection, such as the full name, last known address, last known telephone 
number, account number, date of default, amount owed at default, and the 
date and amount of any payment or credit applied after default.  
 
•Limit excessive or disruptive communications: Collectors would be 
limited to six communication attempts per week through any point of 
contact before they have reached the consumer. In addition, if a consumer 
wants to stop specific ways collectors are contacting them, for example on a 
particular phone line, while they are at work, or during certain hours, it 
would be easier for a consumer to do that. The CFPB is also considering 
proposing a 30-day waiting period after a consumer has passed away during 
which collectors would be prohibited from communicating with certain 
parties, like surviving spouses.  
 
•Make debt details clear and disputes easy: Collectors would be required to 
include more specific information about the debt in the initial collection 
notices sent to consumers. This information would include the consumer’s 
federal rights. They would have to disclose to consumers, when applicable, 
that the debt is too old for a lawsuit. The proposal under consideration 
would also add a “tear-off” portion to the notice that consumers could send 
back to the collector to easily dispute the debt, with options for why the 
consumer thinks the collector’s demand is wrong. The tear-off would also 
allow consumers to pay the debt. The consumer could also verbally 
question the debt’s validity at any time, and prompt the collector to have to 
check its files again.  
 
•Document debt on demand for disputes: If the tear-off sheet or any written 
notice is sent back within 30 days of the initial collection notice, the 



collector would have to provide a debt report – written information 
substantiating the debt – back to the consumer. The collector could not 
continue to pursue the debt until that report and verification is sent.  
 
•Stop collecting or suing for debt without proper documentation: If a 
consumer disputes – in any way – the validity of the debt, collectors would 
have to stop collections until the necessary documentation is checked. 
Collecting on debt that lacks sufficient evidence would be prohibited. In 
addition, collectors that come across any specific warning signs that the 
information is inaccurate or incomplete would not be able to collect until 
they resolve the problem. Warning signs could include a portfolio with a 
high rate of disputes or the inability to obtain underlying documents to 
respond to specific disputes. Collectors also would be required to check 
documentation of a debt before pursuing action against a consumer in court. 
For example, collectors would have to review evidence of the amount of 
principal, interest, or fees billed, and the date and amount of each payment 
made after default.  
 
•Stop burying the dispute:If debt collectors transfer debt without 
responding to disputes, the next collector could not try to collect until the 
dispute is resolved. The proposals under consideration also outline 
information that collectors would have to send when they transfer the debt 
to another collector so that a consumer does not have to resubmit this 
information to the new collector.  
 
When these rules are finalized, we will communicate any changes to our 
collection process and how they will effect you.  

 

How Can I Earn CEU's 
By Attending a CDA 
Seminar?  

Many of you belong to various 
professional medical office 
management associations and are 
looking for industry professionals 
to conduct a seminar at your local 
or state meetings. CDA is now 
offering a free seminar called "9 
Red Hot Ingredients to Fire Up 
you're A/R Collections in Just 30 
Minutes a Week?" for your 
medical or office managers 
association. We will be 
conducting a seminar for the 
American Association of 
Professional Coders in February 
and they will receive 2.0 CEU's 
towards their professional 
certification for attending.  Also, we were approved by the American 

https://sjr86569.infusionsoft.com/app/linkClick/728/2d225da51e8c0330/41612/e54653f9d139e1db


Academy of Medical Administrators are allowing their members 1.5 CEU's 
for attending a live seminar or webinar.  

You can view a short video on the seminar by going 
to https://www.cdac.biz/spiceitup  

If you are interested in learning more about how you can bring our seminar 
to your association, please call Dave or Tony.  

Upcoming IPA Seminar  

Join us on Thursday, September 15th at 7:30 am for the Independent 
Physicians Advisors meeting.   Topic is:  

The Independent Choice:  
The Pros and Cons of Staying Independent  
and the Alternatives  

Join us to address some of most pressing questions and concerns which 
independent physicians are facing when trying to decide whether to stay 
independent, sell to a hospital or other organization or merge with other 
practices in order to form a larger practice. This presentation will examine 
the pros and cons of each options and some of the issues which can often be 
overlooked in negotiating a successful transaction. Attendees are also 
welcome to submit questions which will also be addressed during the 
presentation.  

Some topics to be covered::  

• What are the benefits of selling your practice and what will you 
give up if you do?  

• What contract points should you focus on when negotiating the 
sale of your practice and what are the costly mistakes to avoid?  

• What should negotiated employment contracts and non-competes 
look like if you do sell?  

• What are the legal and operational issues to consider if you choose 
to merge with other practices?  

• What errors do merged providers make when forming a 
“supergroup”?  

• Is there an option to stay independent and what does the future 
healthcare landscape look like for independent physicians?  

• What are the financial issues to consider, such as: 
o How will your practice be valued, and what are the legal 

requirements for the valuation?  
o What are the tax implications of selling or merging your 

practice and what are the most advantageous structures?  

Schedule:  

https://sjr86569.infusionsoft.com/app/linkClick/226/2350e11fee435f0f/41612/e54653f9d139e1db


7:30 am    Hot Breakfast & Networking  
8:00 am    Presentation By Erica Adler & Larry Elisco  
9:30 am    Q&A and open networking  

Location:  

Maggiano's Little Italy  
at Westfield Old Orchard Mall  
4999 Old Orchard Shopping Ctr.  
Skokie, IL 60077  
(847) 933-9555  
directions  

Register Below Link:  

http://www.ipamd.com/events.php  

Thank You For Your Trust!!  

We are looking to help more clients like you. The greatest form of flattery 
is when one of our clients refers us to one of their colleagues. If you know 
someone that can benefit from our services, let us know and we will be glad 
to follow up.  

Chef Dave's Kitchen  

Italian-Style Pork Tenderloin:  
 
"This pork tenderloin is quick and easy to prepare ahead of time. One of my 
favorite recipes. You can make this recipe on the grill or bake it in your 
oven."  
Ingredients  
 
    -3 1/2 pounds pork tenderloin  
    -2 cloves garlic, minced  
    -15 oil-cured black olives, pitted  
    -1 teaspoon prepared mustard  
    -salt and pepper to taste  
    -1 red bell pepper, halved and deseeded  
    -4 fresh mushrooms  
    -1 onion, thinly sliced  
    -1 tablespoon browning sauce  
 
Directions:  
 
Slice the pork tenderloin open the long way. Spread the mustard, minced 
garlic and chopped olives in the roast. Sprinkle with salt and pepper all-
over, to taste. Tie the loin at 1-inch intervals to shape evenly into a roll. 
Refrigerate and marinate loin for 24 hours.  
 
To Grill: Prepare grill for high heat.  
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Using a generous amount of heavy-duty foil, lay the sliced red pepper on 
the bottom. Put the marinated tenderloin on top. Paint the surface with 
browning sauce and place the onion slices and mushrooms on top. Seal the 
foil, making a little tent on top.  Grill the pork for about 20 minutes or until 
it has reached an internal temperature of 145 degrees F (63 C). Remove 
from heat and allow the meat to rest for 10 minutes before slicing.  
 
To Bake: Preheat oven to 375 degrees F (190 degrees C).  
 
Lay the sliced red pepper on the bottom of a roasting pan. Put the marinated 
tenderloin on top. Paint the surface with browning sauce and place the 
onion slices and mushrooms on top. Cover and bake in the preheated oven 
for 30 minutes or until the internal temperature reaches 145 degrees F (63 
degrees C). Let stand for 10 minutes before carving.  
 

All the best,  

Tony Muscato, VP of Sales  

www.CDAC.biz  
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