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July Highlights

Product Highlights

Safe Deposit Box

Renting a safe deposit box is a
secure way to store valuables such
as important documents,
sentimental keepsakes, and more.
Safe Deposit Boxes are individually
locked and kept in our vault.
Customers can rent boxes starting at
$24 per year. Contact customer
service for more details.

Scam Prevention

A Tips A

A scammer may call and claim to
be a police officer and say there
is a warrant for your arrest. They
will ask for money or gift cards to
"clear" the warrant. THIS IS A
SCAM. They may also call
pretending to be a family
member saying they are in
distress or in jail and ask for "bail
money". THIS IS A SCAM. Hang
up and call said family member.
Chances are they are just fine as it
wasn't actually them.

Did You Know?

It costs the U.S. Mint about 2.10
cents to produce one penny
and about 8.52 cents to make
one nickel. This is primarily due
to the price of copper and
nickel — which have both
gotten more expensive over
time.

CSB Chuckles

Why did the tightrope walker go to

the bank?

To check his balance.

Customer Appreciation Picnic

This year is our 4th Annual Customer
Appreciation Picnic and we are so
excited for this upcoming event! Our
picnic will be on Tuesday, July 30th
from 4-7pm in the CSB Parking Lot.
There will be burgers, brats, giveaways,
a bounce house, sno cones, face
painting, Cornhole, and more! Please
bring your friends and family as all are
welcome and we can't wait to see you!

Scan for .
more details E :

Come See Us At The Roseau County Fair

We will be in the Roseau County Fair Parade
on Tuesday, July 23rd! The parade starts at
5:30 and our theme is "Bank-Opoly".

We are switching buildings for our fair booth
this year. The past few years we have been in
the Franklyn Building but this year we are
moving over to the Christianson Building. We
will be doing daily drawings for Yeti Mugs and
Stadium Chairs. At the end of the week, we will
re-enter everyone's names in a drawing for a
set of Cornhole Boards! You don't need to be
present to win and there is absolutely no
purchase necessary. Just stop by our booth
and sign up!

The Banker's Banquet Recipes
Rhubarb Dream Bars

Ingredients for Crust:

« 2 c. Flour
* ¥4 c. Powdered Sugar
e 1 c. Butter

Filling Ingredients

e 4 Large Eggs
e 2 c.Sugar
« 5 tsp. Salt

1% c. Flour
« 4 c. Thinly Sliced Rhubarb

Directions:

Mix together the crust ingredients and press into a 15 x 10 sheet pan. Use a 9 x 13 for
thicker crust. Bake at 350 degrees for 15 minutes or until light brown. In a large mixing
bowl, combine eggs, sugar, flour, and salt. Beat together and fold in rhubarb. Spread
filling on hot crust and return to oven to bake 40-45 minutes longer. Cool and cut into

bars. Serve and enjoy!

From the kitchen of Karlene Mattson




