

















Dollars and Sense...

Introducing Germania Credit Union’s
Newest Addition: The Visa® Check Card!

Germania Credit Union is excited to offer credit union
members its newest product, the Visa® Check Card. In
an effort to save our members time and eliminate the
hassle of check writing, the Visa® Check Card service
provides a safe and efficient method for purchasing
products in stores, online or over-the-phone.

How It Works

With a simple swipe of your card, money is taken
directly from your credit union checking account —
withoutbuildingacreditbalance. Forsecurity purposes,
each card comes with its own personal identification
number, allowing you to use the Visa® Check Card as

an ATM card — withdrawing cash directly from your
checking account.

Keep Track of Your Spending
Know where your money goes — each transaction is
itemized on your monthly statement.

Not a GCU Member?

GCU offers membership to Germania policyholders
across the state of Texas. To determine if you are
eligible to join GCU, visit us online at
www.GermaniaCreditUnion.com or send an email to
geu@GermaniaCreditUnion.com.

In Memoriam

Sympathy is expressed to the family and friends of ...

Steward Pogue of Local Chapter #329 in Liberty Hill, Texas passed away
May 23, 2008. Steward served as secretary, president and an insurance writer
during his many years of service for Germania.

Brice Wisdom, former president of Local Chapter #232 in Mabank, passed
away May 19, 2008.

Visit us at www.Germanialnsurance.com
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) Pot Roast with Red Wine and Mushrooms b
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1  potroast; lean chuck, bottom round or rump; 8 ounces whole small button mushrooms,
about 3 to 4 pounds trimmed, washed or sliced mushrooms
3 tablespoons all-purpose flour 4 cloves garlic, smashed and minced
1 teaspoon salt 1/2 teaspoon dried marjoram or thyme
1/4 teaspoon ground black pepper 1 small bay leaf
3 tablespoons olive oil 1 cup chicken broth
1 medium onion, halved, thinly sliced 1 cup dry red wine, such as pinot noir/burgundy
1 rib celery, thinly sliced or cabernet y
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In a large pot or dutch oven, heat olive oil over high heat. Combine flour with salt and pepper and : J Z
dredge the pot roast in the mixture. Brown the roast on all sides in the hot oil. Add the onions, celery
and mushrooms; reduce heat to medium and saute, stirring frequently, for about 2 minutes. Add the |
garlic and cook for 1 minute longer. Add the thyme or marjoram, bay leaf, chicken broth, wine and
tomatoes; bring to a boil. Reduce heat to low; cover and simmer for 2 to 2 1/2 hours, or until the beef is
very tender.

1 can (28 ounces) crushed tomatoes
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Serves 6.
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