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Evan’s Corner

Hi Everyone,
Many years ago my brother Scott shared a kasha recipe with me. It’s an incredible yummy dish that I eat every
morning for breakfast. At Scott’s house they eat a lot more kasha than at my house so I put the leftovers in the
fridge and eat on them all week. After doing this for several years I came to realize that I didn’t really like leftover
kasha after about the second or third day. I started experimenting with creating a single serving. After much
trial and error I came up with a recipe I think is just great for a single serving of Scott’s kasha.
Personal finance is a lot like my brother’s kasha. Some of you probably have the capacity to save lots and lots
every month. And others will only have a little bit to save. The key is figuring out a way to save no matter if you
have a lot or a little to save. I have a few questions for you along those lines. First things first, are you maximizing
your employer’s tax advantaged savings program? At the very least, if your employer has a match are you
contributing enough to get the match? If not I have to be very blunt with you, you need to get with it because
you’re leaving free money on the table. That’s not very smart is it? Next thing. It doesn’t take much to open a
certificate of deposit here at the
credit union, only $500. Don’t
have $500? Here’s an idea. Put
your money in a Performance
Checking account and earn
3.05% APY on the first $20,000.
That’s one of the very best rates
around. So please, start saving
now. And while you’re at it pay
down that debt as well.
Below is the recipe for a single
serving of my brother’s kasha.
Super easy to make and super
yummy. Bon appetite’.
Till Next Time,

Evan Clark
PRESIDENT AND CEO

EClark@DOCFCU.org | 202.808.3633

SCOTT’S KASHA SINGLE SERVING RECIPE
1/4 cup old fashioned
oatmeal

3/8 apple cored and
chopped

2 handfuls TJ’s muesli

1 whole ripe banana
sliced into small pieces

Scant teaspoon cinnamon
Heaping teaspoon
ground flaxseed
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1 cup water

• Combine all ingredients in a microwave safe bowl and stir.
• Microwave on high for 90 seconds.
• While the microwave is running happily eat the remaining 5/8’s of an apple.
• Stir kasha. Microwave on high for 60 seconds.
• After removing from microwave stir and let set until cool enough to eat.
• Add fresh berries of your choice.
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PER YEAR!*

“CHECK” it out & EARN BIG!
Contact us to open yours or go online now.

*$610 earned based on an average monthly balance of $20,000 at 3.05% APY (Annual Percentage Yield) SUBJECT TO CHANGE WITHOUT NOTICE, restrictions apply.
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YOUR DEBT
CONSOLIDATE

SAVE MONEY
IN 2O2O
TRANSFER

REFINANCE

any bills and loans you
have elsewhere, to a
convenient, low-rate
LIFESTYLE LOAN.

and move high-rate
CREDIT CARD BALANCES
to our VISA and pay down
your debt faster.

VEHICLE LOANS from
other lenders or finance a
new/used auto, at our great
rates and better terms.

Let us help you reduce your debt.

Find out more, CONTACT US
or go online anytime!

Existing DOCFCU loans and credit cards are NOT ELIGIBLE for refinancing or balance transfers, only loans and credit cards from other financial institutions.

We’re here for all your

HOME EQUITY LOAN
& MORTGAGE needs!
Must be eligible for DOCFCU membership, other
restrictions apply, contact us for details. NMLS #810389
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Mobile Banking w/MOBILE Check DEPOSIT
is HERE — download your iPhone®, AndroidTM,
iPad® or Kindle FireTM app and get started!

CALL US

We serve our members in Washington, D.C.
and anywhere in the USA!

IT’S FREE, ask how we can
help you SAVE MONEY!
CONTACT US or go online

202.808.3600
Outside D.C. 888.626.9845

Branch Locations Herbert C. Hoover Building, Room B0038-A, Washington, DC 20230
		1325 East West Highway, Metro II Building, Silver Spring, MD 20910
		
1724 F Street, NW, Washington, DC 20505
Mailing Address P.O. Box 14720, Washington, DC 20044-4720
Supervisory Committee P.O. Box 841, Washington, DC 20044

