
 

Volume Issue • February 2015

In This Issue:

Fair Weather February
Message from Joey Root, President & CEO

Closed for President's Day
Can Attending a Community College Save You Money?
And is it worth it?

Q&A with Whitney Merveldt
Don't Make a Critical Startup Mistake – Pay Yourself First
Why you need to prioritize paying yourself

Happy February!
Valentines Day
Montana: Your Next Luxury Vacation
Top sites to see and things to do in the “Treasure State”

Facts About the Presidents You Probably Didn’t Know
Little-known facts about our country’s presidents

The Evolution of Valentine’s Day
The history and dramatic evolution of St. Valentine's Day

 



























 

Fair Weather February
Message from Joey Root, President & CEO

Can you believe it’s February already? It seems like only yesterday that we were wrapping up 2014. I
hope you’ve been enjoying the weather so far. It’s these spurts of unexpectedly beautiful weather that
make the unpredictable Oklahoma climate so enjoyable. I hope you’ve had some time to get out and
enjoy it with your family and friends.

We’ve been working hard on a new website and I am pleased to announce that it is now live. If you
have a chance, please head on over and check it out. The address and all of our products and
services are the same, just wrapped up in a better looking package. I think you are going to like it.

 

 

 

 

 

 

Finally,
I

wanted to let you know that the twenty-third annual Red Tie Night, benefitting the Oklahoma Aids Care
Fund is March 7th, 2015. There will be an auction, dinner, and of course great music. Please consider
donating, volunteering or attending this great event. For more information visit their website at
okAIDScarefund.com.

 

As always, if there is anything I can do for you; please don’t hesitate to contact me at 405.608.1903 or
jroot@myfirstliberty.com.

Best regards,

 

 

 

Joey P. Root, President & CEO

First Liberty Bank •
405-608-4500 •
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Closed for President's Day
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Can Attending a Community College Save You
Money?
And is it worth it?

Are you looking to get your degree — but feel discouraged by the skyrocketing financial statistics?
You’re not alone. It’s no secret that college tuition bills have been soaring over the years, which
means that many of us become weary about being able to afford a four-year college. But what about a
community college — are they cheaper?

 

On the one hand, some
finance experts say that
getting a two-year degree at
a community college and
then transferring over to a
four-year school may be the
key in cutting costs on your
education. 

 

So how much can you save
by attending a community
college? Between $6,800 to
$35,000, according to a
study by the Chronicle of
Higher Education. And,
when including additional
expenses such as
transportation, books, food,
insurance, health costs and
living expenses, savings
were even greater. So in this
sense, it may make sense to
earn your two-year degree
and then transfer afterward.
By doing this, you’re able to accumulate class credits at a community college and then finish your
degree at a four-year college, which is the university that will be stated on your resume.

 

Community college sometimes has a stigma about whether course content is as competent. 

 

“Course content is fairly standard for Math 101 or English 101. Furthermore, the odds are your
community college teacher will be as competent, skilled in the classroom and dedicated as a
university professor (or teaching assistant). In many instances, your community college instructors will
be better,” says  Dr. Robert Ronstadt, a former vice president of Boston University. “That’s the good
news for students pursuing the community college option.”

 

It sounds too good to be true, doesn’t it — a champagne education at a beer price? Maybe so. On the































downside, transferring to a four-year school may not be as easy as you may think. In fact, many
students actually wind up losing financial aid dollars, as well as class credits in the process — and that
would essentially defeat the whole purpose of beginning your education at a community college. 

 

“Let's say a student completes 2.5 years at an institution, but when they go to transfer, it's required
that they do another 60 credits at the new institution. That's 15 credits lost," explains Jane Dessoye,
executive director of enrollment management at Misericordia University in Dallas, PA. “That means a
student isn't just incurring another year of fees and tuition and room and board, but that's another year
that they aren't in the workforce.”

 

Conversely, this caveat doesn’t mean that beginning at a community college and transferring is out of
the question if you want to save money. In some instances, the transfer may still be financially worth
it. The key to making sure you're getting the most out of your college transfer is to do your research
beforehand. One way to do this is to send your transcript to the school you’re looking to transfer to
before applying for admission. If you find out that your credits won't make the cut, you can look into
whether or not it’s worth it.  

 

Something else to keep in mind is that in order to earn a degree in four years, you must be a full-time
student at the community college (instead of taking a few classes here or there, and earning a
two-year degree in more than two years) — and that means taking (and being able to pay for) a full
course load. And typically, if a student can’t meet the expense of a four-year college off the bat, they
may have a hard time coming up with the funds for five courses per semester. In that case, it’s
important to be sure that you’re fully aware of how much your tuition will cost, including expenses such
as transportation, textbooks and others. 

 

“I encourage all students to ask each college, 'What will my total cost of attendance be?'” says Tyler
Peterson, director of recruitment for Birmingham-Southern College in Birmingham, Alabama.
“Financial aid offices should be able to give a good faith estimate of what the costs will be for next
year.”

 

All in all, while attending a community college for the first two years may be financially worth it for
some, it could potentially cost others more in the end. It’s important to do your research before
leaping into the decision and make sure you’re making the choice that’s financially fitting for you. 
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Q&A with Whitney Merveldt

 

 At First Liberty, we are always looking for
ways to serve our community better,
including getting to know you better. We
want to be the kind of bank that knows your
name. We also want you to get to know us
a little better too! We will be featuring one
of our employees every month and asking
them a few questions. Hopefully we will all
learn a little about each other!

Whitney Merveldt has been working at First
Liberty Bank since 2012. She works
in the loan department and graciously
agreed to do a Q&A so you could learn a
little more about her.

 

Where did you work before FLB?
After graduating from Oklahoma State
University (Go Pokes!), I worked at two
local companies. I knew my next job
needed to be a career choice and I was
lucky enough to be offered a career here at
First Liberty.  My first position was in the
lobby which I enjoyed tremendously getting

to know all the customers as they came into the bank or answering questions over the phone. I am
now in the loan department and learning more than I could have ever imagined.

Tell us a little bit about what you do here.
My title is Private Banking Loan Officer.  I am out and about generating business either lending
opportunities, deposit relationships or both with small business owners, medical professionals,
attorneys, etc.  This positon is both new to me as well as the bank.  It is a goal to grow this position
into an entire department.

What is your favorite part of working here?
Hands down, it is my co-workers, the customers and the management team. The culture that has
been created here at the bank is one of family. This place has been my home for 3 ½ years and I look
forward to seeing what the future holds.

 
If you could pick anyone in the world to have lunch with, who would it be and why?
I would ask Mother Teresa. Her impact as a humanitarian on the world is monumental. I would love
for her to teach me how to do that in our community.

What are some of your favorite things to do outside of work?
My favorite hobbies are playing with my two Cavalier King Charles dogs, working out, reading, and my
two beautiful nieces as well as spending time with friends and family. During the summer you can































usually find me at the lake enjoying water sports or on the deck just relaxing.

What’s your favorite vacation spot?
To be honest you could catch me at the beach or in the mountains. I love relaxing on the beach with
the sound of the waves as well as making my way down the side of the mountain on a pair of skis.

 

What might people be surprised to know about you?
People would be surprised to know that I was shy when I was younger. That isn’t the case anymore. I
would love to get to know each one of our customers more, so next time you are around the bank
please come by my office and grab a seat.
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Don't Make a Critical Startup Mistake – Pay Yourself
First
Why you need to prioritize paying yourself

When you are starting a small business, there never seems to be enough money to cover all your
immediate concerns. Many expenses are non-negotiable, such as buying merchandise, paying rent
and paying employee salaries, so you may try to save funds by cutting down on your own salary.
Although this seems like an obvious place to save, it can actually be a big mistake. 

 

Although it may seem counterintuitive, “pay yourself first” is advice that is often heard from financial
experts and successful entrepreneurs. 

 

“Many business owners who
bootstrap their companies
feel like paying themselves
is a luxury; however, it is a
necessity for the success of
your business,” states Susan
Payton from Yahoo Small
Business. 

 

There are many benefits of
paying yourself first. The
most obvious and
unpleasant reason is that
your business might not
survive, and if it closes, the
salary you paid yourself may
be the only benefit you
receive from it. 

 

All entrepreneurs need to
protect their personal
finances during the course
of doing business. Just as
they need to purchase sufficient insurance and keep separate bank accounts and records. Paying
themselves a wage is an important part of achieving that goal. Paying yourself a fair wage allows you
to afford your personal expenses so you don't have to rack up credit card debt for things like groceries
and monthly bills. 

 

Furthermore, giving yourself a paycheck can even help you perfect your business model. If you can't
afford to pay yourself a decent salary, then your business probably isn't profitable enough to expand
and you should consider tweaking your business model. Therefore, your salary is a good barometer of
how your business plan is performing and when you need to go back to the drawing board.  

 































 

So how much should you pay yourself exactly? While there are many online calculators that can help
you figure that out, it is easy to get a rough idea by considering what a fair wage would be for
someone else doing your job.

 

“Owner compensation should be set at market rates for the job that he or she is performing. If the
owner had to hire someone to do the job that he or she is executing, how much would the business
have to pay to attract and keep such a person?” asks Doug and Polly White, owners of Whitestone
Partners Inc., on Entrepreneur.com.

 

Paying yourself a good salary can also give you flexibility during times when your cash flow is tight.
Just because you should pay yourself, doesn't mean it must be the same each month. This means
that if you need to hire an employee or find extra cash for another reason, you can temporarily
decrease your salary. In this way, your salary gives you a dependable source of wiggle room in your
budget.

 

Be sure to pay yourself and reap the long-term benefits.
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Happy February!

 

 

 

As a reminder, we will be closed on
February 16th in honor of Presidents’ Day.

 

 

 

 

 

 

 

 

 

 

Everyone had a great time at Boots & Ballgowns, hosted by Infant Crisis Services.

 

 

 

 

 

 

 We have been working hard on a
beautiful new website design and we are
so excited that it is finished! Check it out
and let us know what you think!

 

 

 

 

 

 































 

 

 

 

 

We always love seeing First Liberty
T-shirts around the world! This one was taken in Albania. So send us your pictures!

 

 

 

 

 

 

 

 

Mark your calendars for Cork & Canvas,
April 2, 2015. Join Positive Tomorrows for
a night of fun, music, food and an auction
of student artwork. All proceeds provide
life changing support to homeless
families in need.
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Valentines Day

Valentine’s day is here and boy, are we excited. Whether you hate Valentine’s Day or love it, you
can’t deny there is nothing better than half off candy on the 15th.
Unfortunately, many of Valentine’s Day traditions revolve around boxes of chocolate and going out to
eat, which means there aren’t many traditional recipes associated with it.
But maybe you are feeling a little untraditional this year. Maybe instead of making a reservation, you
could show your sweetie a little love by making dinner instead. If you are looking for the perfect warm
rich meal to make, look no further.
Julia and Paul Childs’ relationship was famously full of love and affection. We think her Boeuf
Bourguignon is the perfect dish for February weather. Yes, it’s a considerable amount of work, but it is
definitely worth it for your sweetie.

Boeuf Bourguignon
This recipe is adapted from
"Mastering the Art of French Cooking"
by Julia Child, Louisette Bertholle and
Simone Beck (Alfred A. Knopf, 1961)

•  One 6-ounce piece of chunk bacon
•  3 1/2 tablespoons olive oil
•  3 pounds lean stewing beef, cut
into 2-inch cubes
•  1 carrot, sliced
•  1 onion, sliced
•  Salt and pepper
•  2 tablespoons flour
•  3 cups red wine, young and
full-bodied (like Beaujolais, Cotes du
Rhone or Burgundy)
•  2 1/2 to 3 1/2 cups brown beef stock
•  1 tablespoon tomato paste
•  2 cloves mashed garlic
•  1/2 teaspoon thyme
•  A crumbled bay leaf
•  18 to 24 white onions, small

•  3 1/2 tablespoons butter
•  Herb bouquet (4 parsley sprigs, one-half bay leaf, one-quarter teaspoon thyme, tied in cheesecloth)
•  1 pound mushrooms, fresh and quartered

Cooking Directions

Remove bacon rind and cut into lardons (sticks 1/4-inch thick and 1 1/2 inches long). Simmer rind and
lardons for 10 minutes in 1 1/2 quarts water. Drain and dry.































lardons for 10 minutes in 1 1/2 quarts water. Drain and dry.
Preheat oven to 450 degrees.
Saute lardons in 1 tablespoon of the olive oil in a flameproof casserole over moderate heat for 2 to 3
minutes to brown lightly. Remove to a side dish with a slotted spoon.
Dry beef in paper towels; it will not brown if it is damp. Heat fat in casserole until almost smoking. Add
beef, a few pieces at a time, and saute until nicely browned on all sides. Add it to the lardons.
In the same fat, brown the sliced vegetables. Pour out the excess fat.
Return the beef and bacon to the casserole and toss with 1/2 teaspoon salt and 1/4 teaspoon pepper.
Then sprinkle on the flour and toss again to coat the beef lightly. Set casserole uncovered in middle
position of preheated oven for 4 minutes.
Toss the meat again and return to oven for 4 minutes (this browns the flour and coves the meat with a
light crust).
Remove casserole and turn oven down to 325 degrees.
Stir in wine and 2 to 3 cups stock, just enough so that the meat is barely covered.
Add the tomato paste, garlic, herbs and bacon rind. Bring to a simmer on top of the stove.
Cover casserole and set in lower third of oven. Regulate heat so that liquid simmers very slowly for 3
to 4 hours. The meat is done when a fork pierces it easily.
While the beef is cooking, prepare the onions and mushrooms.
Heat 1 1/2 tablespoons butter with one and one-half tablespoons of the oil until bubbling in a skillet.
Add onions and saute over moderate heat for about 10 minutes, rolling them so they will brown as
evenly as possible. Be careful not to break their skins. You cannot expect them to brown uniformly.
Add 1/2 cup of the stock, salt and pepper to taste and the herb bouquet.
Cover and simmer slowly for 40 to 50 minutes until the onions are perfectly tender but hold their
shape, and the liquid has evaporated. Remove herb bouquet and set onions aside.
Wipe out skillet and heat remaining oil and butter over high heat. As soon as you see butter has
begun to subside, indicating it is hot enough, add mushrooms.
Toss and shake pan for 4 to 5 minutes. As soon as they have begun to brown lightly, remove from
heat.
When the meat is tender, pour the contents of the casserole into a sieve set over a saucepan.
Wash out the casserole and return the beef and lardons to it. Distribute the cooked onions and
mushrooms on top.
Skim fat off sauce in saucepan. Simmer sauce for a minute or 2, skimming off additional fat as it rises.
You should have about 2 1/2 cups of sauce thick enough to coat a spoon lightly.
If too thin, boil it down rapidly. If too thick, mix in a few tablespoons stock. Taste carefully for
seasoning.
Pour sauce over meat and vegetables. Cover and simmer 2 to 3 minutes, basting the meat and
vegetables with the sauce several times.
Serve in casserole, or arrange stew on a platter surrounded with potatoes, noodles or rice, and
decorated with parsley.

Recipe found here.

 

Got a special St. Patrick’s Day recipe for next month? Send it to lloraditch@myfirstliberty.com for
consideration! 
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Montana: Your Next Luxury Vacation
Top sites to see and things to do in the “Treasure State”

Is a trip to Montana in the works? Being the fourth largest in size out of all 50 states, Montana sure
has enough ample space to offer a wealth of activities, lodging and authentic cuisine — and it delivers.

 

However, it’s not just the rural Western environment that you might visualize when you think of
Montana. Indeed, Montana also has its fair share of luxury and refinement, and is the perfect place to
escape with family, friends or significant other this time of year.

 

Where to stay

 

First things first: Where should you stay on your trip to Montana? It all depends on which of the vibrant
towns you’d like to visit. Wherever you go in Montana, you’ll be lodging in style. Want a classic resort
hotel? Stay at the Resort at Paws up in Greenough, a luxury ranch resort resting atop 37,000 acres
with views to die for. There’s also the Triple Creek Ranch in Darby, which was voted the number one
hotel in the world in the Travel + Leisure 2014 World's Best Awards.

 

In addition, Montana is home to a wealth of elegant bed and breakfasts (check out Bobtail Lodge Bed
& Breakfast in Libby), vacation homes (the timeless Tillmans in Malta), hot springs resorts (visit
Alameda’s Hot Springs Retreat in Hot Springs), chalets (try Blue Winged Olive Mill Creek Retreat in
Pray) and many more types of lodging. And if you do like that rustic lodging feel that Montana is
known for, a variety of camping grounds, lodges, cabins or ranches, such as the Bonanza Creek
Country Guest Ranch in Lennep or Deep Canyon Guest Ranch in Choteau, is sure to suit your needs.

 

What to do

 

For day and night-time activities, there’s no shortage in Montana. Tourism regions, national parks, ski
areas, you name it, Montana has it. Start the trip off by visiting the infamous Yellowstone National
Park, the first national park in the world, which offers a wide variety of intriguing wildlife and
many upscale geothermal features, such as hot springs, mud pots, and fumaroles. From scenic routes
and trails to wildlife viewings, it’s a good idea to rent a car to get around the park (just beware of “bear
jams.”) There are also tours and
guided trips on horseback, if
you’re up for something
different. Not sure where the
park highlights are? Visit the
Albright Visitor Center, which
provides a historical background
for all the things you’ll want to
see in the park.

 

You’ll also want to check out































Montana’s High Plains, where
prairies, badlands and buttes
will stretch out every which way.
Go paddling on the tranquil and
historic Missouri River Breaks
National Monument in Fort
Benton or explore the tons of
species of wildlife on grass and
wetlands of the C.M. Russell
National Wildlife Refuge in
Glasgow. In addition, there’s the Bighorn Canyon National Recreation Area and the close-by Pryor
Mountains, where you’ll find some of the last known wild horses in the west.

 

Montana is also known for its cultural flair, and offers a large variety of infamous museums and art
centers. From historical museums such as the Great Plains Dino Museum in Malta or the Lewis &
Clark Interpretive Center in Great Falls — to other museums like the Museum of the Rockies in
Bozeman or the Two Medicine Dinosaur Center in Bynum. Whether it’s history, art, science,
anthropology, or other subjects, Montana offers a wide range of museums for a diverse range of
interests.

 

Where to eat

With so much to do and see, you’re bound to work up an appetite. And you’re in luck, because the
dining all across Montana is sure to please all palates. If you prefer a sit-down upscale restaurant,
make a reservation at 14 North in Bozeman, the town’s one and only Gastropub, which boasts a
tavern-style atmosphere and high quality food and drinks. Or dine at the Silver Mill in Philipsburg,
offering delicious dining in a relaxing ambiance. In Billings, enjoy the finest cuts of meat and
delectable seafood, paired with a wine from the cellar at The Granary. Want a more rural eating
experience to signify Montana? Cowboy’s Lodge and Grille in Gardiner boasts high-quality comfort
classic favorites, and still offers a chic atmosphere.

Wherever you choose to go in Montana, you’ll be traveling, exploring and eating in style. Check out
http://www.visitmt.com/ for more suggestions on how to spend your vacation in “The Treasure State.”
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Facts About the Presidents You Probably Didn’t
Know
Little-known facts about our country’s presidents

Memorizing a litany of facts about the presidents during school probably left you without any desire to
find out more, but if you do a little research you will discover a plethora of interesting facts that weren’t
included in your basic history textbook. Here are some peculiar, funny and nearly unbelievable facts
about the former leaders of our country. 

 

Princeton’s first graduate student was a President

 

President Madison was the first graduate student from Princeton. He showed his academic aptitude
by receiving his undergraduate degree in just two years and then continued on for an extra year,
completing the prestigious university’s first graduate degree.

 

A United States President’s
Name Was Used for Another
Country’s Capital

 

President James Monroe’s
name is forever memorialized
as the inspiration for the name
of Liberia’s capital. The name
Monrovia was chosen in part
because Monroe strongly
supported the colonization of
the country.

 

The Word “Ok” Has
Presidential Origins

 

Everyone uses the phrase “ok”
or “okay”. It has even spread to
other countries and been
popularized in other languages. The origin of the phrase, however, is much less well known. 

 

“Supposedly, President Van Buren popularized one of the most commonly used phrases to date: ‘OK’,
or ‘Okay’, according to the Huffington Post. “Van Buren was from Kinderhook, NY which was also
called ‘Old Kinderhook’. His support groups came to be known as "O.K. Clubs" and the term OK came
to mean "all right.”

 































Andrew Jackson Couldn’t Keep Out of Duels

 

Prior to the presidency, Andrew Jackson participated in more than 100 duels and even took few
bullets in order to defend his own honor and the honor of his wife. Famously, a rival named Charles
Dickinson wanted the opportunity to duel with Jackson so he insulted Jackson’s wife. When a duel
inevitably ensued, Dickinson shot Jackson in the chest, but Jackson remained standing. 

 

“Jackson was a notoriously terrible marksman and he knew if he was to be successful in this duel, he
would need to remain calm and possibly take a bullet,” states Dantan Wernecke from
TeachingAmericanHistory.org. “He calculated that if he could be the one to take the second shot, he
could better steady his nerves and take careful aim – he could take a better shot than Dickinson had
done in haste.”

 

The strategy worked as Jackson was the only one to survive the duel. 

 

Several Presidents Had Peculiar Pets

 

William Henry Harrison kept a pet goat at the White House during his short presidency. John Quincy
Adams famously housed an alligator and Andrew Jackson had a pet parrot, which wouldn’t be
considered unusual except for the fact that someone taught the parrot to swear. Reportedly, the
parrot was kicked out of President Jackson’s funeral because of its foul mouth.

 

If you didn’t know these interesting presidential facts, chances are your friends don’t either, so they
are perfect to help break the ice during uncomfortable dinner party silences. 
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The Evolution of Valentine’s Day
The history and dramatic evolution of St. Valentine's Day

If you think Valentine’s Day isn’t what it used to be, you’re right, and not just because of the
ever-expanding commercialism. The holiday has undergone massive evolution in its long history, and
it seems like the changes have even sped up in recent years.  

 

Records are a little murky when
it comes to determining who the
holiday was named for, and
exactly how it began, but
historians have uncovered many
details about the past that shed
light on the origins. Many
historians believe that there
were three Christian saints with
the name Valentine in the time
period when the saint who gave
his name to the holiday likely
lived. It is most likely, however,
that the man who ended up
being memorialized in the day's
name was a third century
Roman priest who served under
Emperor Claudius II. 

 

In order to encourage young
men to fight their best during
the battles of the time, Emperor Claudius II banned marriage for young people. He felt that not having
wives would make them better soldiers, furthering his military goals and securing his reign. This
decree drove the priest Valentine to action, fixing what he saw was an unjust ban on an important
religious ceremony. 

 

“This is where Valentine comes in; the pesky priest who believed marriage to be a God-given
sacrament,” reports the Huffington Post. “Valentine began officiating marriages in secret but was
eventually found out and imprisoned.”

 

Although it can't be confirmed, it has been suggested that the notes passed to Valentine when he was
in prison were the original Valentine's cards. The transformation from prison notes to love letters is the
perfect example of how the holiday's origins are so different from the way we celebrate today.

 

“The priest was eventually beheaded and then named a martyr by the Church because he gave up his
life to perform the sacrament of marriage: for love of love and love of God,” states author Greg Tobin.

 

Pope Gelasius I declared that February 14 would be St. Valentine’s Day at the end of the fifth century.































Pope Gelasius I declared that February 14 would be St. Valentine’s Day at the end of the fifth century.
After that, poets and other authors took the idea of the day and began changing it into a day to
celebrate romance. Shakespeare even had a hand in the holiday's evolution, making reference to
Valentine's Day in his work. 

 

In recent years, Valentine's Day has expanded to include not just romantic love but to encompass all
types of love. Now, single people aren't left out because it isn't uncommon to celebrate the love
between family members and friends on February 14.  

 

So this Valentine's Day, make sure you show everyone close to you how much you love and
appreciate them, and don't forget St. Valentine who gave his life for love.
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