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C.Tech is involved in the following:

◊ Port Jefferson Chamber of Commerce
◊ Le Tip Community Merchants Group  
◊ HIA Hauppauge Industrial Association
◊ NESPA Northeast Spa & Pool Association

◊ ASA Conference on Practice Management
Atlanta Marriott Marquis, Atlanta GA  
1/29 – 31, 2010

◊ Anesthesia Billing & Management Seminar
Caesar’s Palace, Las Vegas NV  
4/17 – 19, 2010

◊ MGMA Anesthesia Administration Assembly Seminar
Grand Hyatt, San  Antonio  TX     
5/23 – 26, 2010

◊ AHRA 2010 Annual Meeting
Gaylord National Resort & Convention Center 
Washington DC  
8/22 – 26, 2010

In additional to raising funds to support John T. 
Mather Memorial Hospital’s Breast Cancer Victory 
Day on Saturday, September 26, 2009 (we raised over 
$3,600), C.Tech Employees donated to “Treats for 
Troops.”

This was the First Annual Drive to benefit our U.S. 
Military Soldiers organized by the New York Society 
of Certified Public Accountants (NYSSCPA).  They 
collected and shipped over 1,000 pounds of food, 
clothing, toiletries and other necessities that our 
troops need.  Our donations were sent to the 38th

Engineer Company (SAPPERS) 4th Brigade 2nd Infantry 
Division Stryker Brigade Combat Team in Iraq.

“Save the Trees …
Save the World …

C.Tech is Going Paperless!”
We recently mailed a tri-fold brochure to obtain 
email addresses in order to email confirmation 
of accounts, status reports, newsletters, etc.      
If you haven’t done so already, please email 
your contact information and email address to: 
marketing@ctech-collects.com

5505 Nesconset Highway Suite 200 Mt. Sinai, NY 11766 
Phone:  (631) 828-3150  * Fax:  (631) 331-9566 www.ctech-collects.com

2 pounds slender green beans, trimmed, halved 
crosswise
5 tablespoons butter
3/4 cup chopped walnuts
4 teaspoons grated lemon peel (or orange peel)
1/3 cup finely chopped fresh Italian parsley 

It’s time to rake in your
Outstanding Receivables!!

Meet some of our New Clients
* Chris’s Automotive Center
* Drs. Raskin & Rettig Hand Surgery PC
* Eastern Suffolk Urology PC
* Jeffrey D. Schiller MD
* JH Braces
* Manhattan Vision Associates
* Nassau / Suffolk Medical Practice
* NYU Skin & Cancer Associates
* NYU Wound Center
* Park Avenue Smart Lipo
* Plosky Dental LLP
* PM Pediatrics
* Success Service Point Inc.
* Titan Technology 

Cook green beans in a large pot of boiling salted water 
until crisp-tender (about 4 minutes.)  Drain, transfer to 
bowl of ice water and cool.  Drain again and pat dry. 
Melt butter in a large deep skillet over medium heat.  Add
walnuts; sauté until nuts are crisp and butter is lightly 
browned (about 3 minutes.)  Add beans and toss to heat 
through (about 5 minutes.)  Mix in lemon peel and toss 1 
minute.  Mix in parsley, season beans to taste with salt and 
pepper.  Transfer to bowl and serve.  8 Servings

Green beans with walnuts, lemon and parsley

Congratulations to the Winners of our 
September Referral Contest !!!!

Dr. Francine Fredilla  &
Psychiatric Billing Services

When are your internal collection efforts “Enough?”
In today’s economy, most offices make every attempt to 
collect past due payments from debtors by ramping up 
their series of telephone calls and letters. 

Letting unpaid bills linger and possibly winding up in 
demanding payment months later, is not an action that is 
taken seriously by debtors.  When your accounts have a 
past due date of 90+ days, it’s time to turn them over to the 
professionals.

You may also consider having us report bill payers to the 
credit bureau at no additional cost.  This will have a 
negative impact on the debtor’s credit rating.  Once this 
happens, they must clear up their debt in order to obtain 
credit going forward.


