
 

Hi Everyone,  

I hope the heat and drought doesn't have you too down. Cooler 

weather is just around the corner. Enjoy this month's 

newsletter....  

Collection Tip of the Month  

Earlier this week I was making a sales call on a new office.  I 

went to the front desk and was greeted by a sign that said 

"Please have patience.  We are implementing a new electronic 

health records system and we are going through a learning 

curve.  Service will be a little slower than usual."  

Does this hit home with anyone?  Dave was just commenting 

the other day that in his 30 years in the business he has never 

seen so many offices that are feeling the stress of 

implementing the new technology along with preparing for the 

ICD-10 implementation next year.  I recently read in The 

American Journal of Managed Care an article that discusses 

the advantages and challenges associated with implementing a 

new EHR system.  Here is a quote from one of the office 

manager's;  "The last 3 months, it's been extremely tense, 

extremely tense. You know we've implemented a new [major 

EHR upgrade] system, we've had a lot of stress..."  The rest of 

the article can be read by clicking on the following link: 

http://www.ajmc.com/articles/EHRs-in-Primary-Care-

Practices-Benefits-Challenges-and-Successful-Strategies/  

https://sjr86569.infusionsoft.com/app/linkClick/330/d865bb2beb208710/6552/3885fec4ee376cf6
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You are not alone out there.  It is reported that about 50% of 

all healthcare facilities have implemented an EHR system.  

President Obama has set a mandate that all facilities will need 

to be on an EHR system by the end of 2014.  So many of you 

are in the process or will soon be in the process of 

implementing an EHR system in your office.  

So what does all this have to do with collections?  

Remember Ingredient #4 from our e-book on the importance 

of timing in relationship to recovering a bad debt.  The longer 

you hold on to a bad debt, the harder it is to collect.  With 

many of you getting pulled into helping with the 

implementation and the learning curve that comes along with 

a new system, you won't have the time to dedicate to 

reviewing the aging of your account receivable.  Usually in a 

time crunch, collections gets pushed to the bottom of the "to 

do list".  If that happens, our recovery rate will have a good 

chance of being lower.  Nobody wants that to happen.  So 

what can you do?   We normally recommend that when you 

are working a past due account that you make two phone calls 

and send two letters to try to collect the account yourself.  If 

you do not have the time to make phone calls and send letters, 

send the accounts to us.  Don't let them sit in a file.  Lack of 

activity leads the debtor to believe that they do not have to pay 

and it makes our job that much harder.  
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Industry News  

The Gallup-Healthways Well-Being Index survey found the 

percentage of 19 to 25 year-old Americans without insurance 

has plateaued at the 24% range, after declining from about 

28% after the health care law provision allowing adults up to 

age 26 to stay on a parent's plan was implemented.  

The uninsured rate for 18 to 25 year-olds remain at 24% in the 

first quarter of 2012.  The uninsured rate for this group first 

began to decline in the fourth quarter of 2010 decreasing to 

26.3% from 28% in the third quarter of that year.  The survey 

also stated that the uninsured rate for 26 to 64 year-olds also 

leveled off with 20%  of Americans in this age group 

reporting not having health insurance for the past year.  

The Well-Being Index indicated the percentage of all adults 

who get their health insurance through an employer has 

declined to 44.5%.  The percentage of adults who have a 

government plan through Medicare, Medicaid, or 

military/veteran's benefits has increases to 25.3%.  The 

percentage of Americans who say they get their health 

insurance through "something else" which could mean they 

purchase it themselves, has held steady near 11%.  According 

to the survey, the percentage of all U.S. adults without health 

insurance was 17.3% in the first quarter of 2012.  
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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 just conducted the seminar for the American 

Association of Professional Coders and they received 1.5 

CEU's towards their professional certification for attending.  

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.  

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  

Dave's Alabama Style BBQ Sauce With Brined Chicken  

Brine 4 chicken breasts on bone for 3-4 hours.  (Brine recipe:  

1 quart of water with ¼ cup of kosher salt and ¼ cup of brown 

sugar).   

The Sauce:  

 1 large yellow onion  

 2 medium garlic cloves  

 4 tablespoons unsalted butter, cut into 4 pieces  

 ½ cup dry white wine  

 1 cup Miracle Whip  

 ¼ cup apple cider vinegar (5% acidity)  
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 2 tablespoons fresh lemon juice  

 1 tablespoon Dijon mustard  

 1 tablespoon granulated sugar  

 ½ teaspoon Texas Pete hot sauce  

 1 teaspoon sea salt  

 1 teaspoon coarsely ground black pepper  

Mince the onion and garlic until they are almost a paste.  In a 

medium saucepan over medium heat, melt the butter.  Add the 

onion and garlic, and cook until the mixture is opaque.  2 to 3 

minutes, stirring occasionally.  Add the white wine.  Mix well 

and cook until half of the liquid has evaporated, 2 to 3 

minutes, stirring occasionally.  Remove the pan from the heat 

an let cool for about 5 minutes.  Whisk in the remaining sauce 

ingredients.  The sauce should have the consistency of ranch 

dressing.  Cover and refrigerate until about 1 hour before 

serving.  

Let the chicken sit at room temperature for 20 to 30 minutes 

before grilling.  Lightly coat the chicken on all sides with the 

oil.  Season evenly with salt and pepper.  Grill the chickn over 

indirect medium heat, with the lid closed as much as possible, 

until the juices run clear and the meat is opaque all the way to 

the bone.  30 to 40 minutes, turning occasionally and 

swapping their positions as needed for even cooking.  

During the last 5 to 10 minutes, lightly brush the chicken with 

some of the sauce.  Serve warm with more sauce on the side.  

Store the remaining sauce in the refrigerator for as long as 2 

weeks.  Serves 4-6.  

All the best,  

Tony Muscato, VP of Sales  

www.CDAC.biz  
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