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Thank you for your membership!

Sioux Empire Federal Credit Union greatly appreciates your membership and trust you place in us. If
you have recently received outstanding service from one of our Credit Union employees or from our
online services, would you mind taking a minute to leave us a testimonial?

Testimonials from happy members like you are one of the ways we are able to share the Credit Union
difference with so many in our community! Leave us a testimonial now through April 14th via the link
below and be entered to win a $50 gift card to the Attic Bar & Grill!

https://www.siouxempirefcu.org/testimonials/

It’s KOFE time at Sioux Empire FCU!

In our ongoing commitment to the financial well-being of our members, Sioux Empire Federal Credit
Union has partnered with KOFE: Knowledge of Financial Education. KOFE brings you online tools
and resources to help you stay financially fit. Inside the KOFE portal, located on the Sioux Empire
FCU website  www.siouxempirefcu.org, you will find topics such as saving for college, retirement
planning, buying a house and many more.  Spending a few minutes a day to explore the interactive
courses, webinars, and videos, can help you learn more about the techniques and tools that will be
very helpful in any financial decision.

 



Sioux Empire Federal Credit Union is always looking for volunteers!

Sioux Empire Federal Credit Union is always looking for volunteers! Discover more about sharing your
voice or indicate your interest by visiting https://www.siouxempirefcu.org/volunteer-now/!

CU Mortgage Direct, LLC announces Community Home Improvement Program (CHIP) offering. 

Read more: https://www.siouxempirefcu.org/blog-post/cu-mortgage-direct-llc-now-has-chip/
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Everything You Need to Know About Becoming a
Co-signer
How co-signing can impact your present and future finances

If you’ve built a substantial credit history and have a solid credit score, you might find yourself in the
position of being asked to co-sign a loan. Here are some important things to consider before making
this decision.

Responsibilities of a co-signer 

Per the Federal Trade
Commission, a co-signer takes
legal responsibility to pay the
primary signer’s loan if they default
on payments. Like it sounds,
co-signing a loan is a weighty
obligation that you shouldn’t adopt
without thoroughly evaluating the
advantages and disadvantages of
this financial decision.

Benefit of co-signing

The main perk of co-signing is to
provide financial help to a loved
one, as U.S. News & World
Report’s Geoff Williams shares.
For example, co-signing a student
loan to help your child fund a
university education. Or co-signing
the loan for their first car, since
financial institutions usually require a co-signer if the primary borrower has no or little credit history. A
secondary perk is that a positive co-signing experience can bolster the credit scores of both the
primary borrower and the co-signer, if payments are consistently made on time, as Mark Dennis with
Forbes articulates.

Some drawbacks of co-signing

Two main disadvantages of co-signing are that it can negatively impact both your credit score and your
personal relationship with the primary borrower. According to a Creditcards.com survey, 40 percent of
co-signers end up paying some or all of the loan or credit card balance when the primary borrower
failed to hold up their end of the deal.

Besides losing money, co-signing can also make you vulnerable to a decreased credit score.
Whenever the primary borrower either misses a payment or pays it after the deadline, this “strike”
goes on your own credit report and can remain there for a few years, as Dennis confirms. This could
also impact your ability to secure future loans.

Ways to reduce the risks of being a co-signer 

If you do decide to be a co-signer, experts recommend following a few guidelines to help minimize the
potential risks. For starters, agree to co-sign only if the primary borrower is a relative, as Jim Angleton,
president of Aegis FinServ Corp. shared with Williams. Avoid co-signing for acquaintances and
friends, since any negative experience could damage your finances as well as your relationship with
that person.

It’s also important to review your budget before agreeing to co-sign. Make sure you have sufficient
funds to cover the primary borrower’s loan payments indefinitely, in case they default on their loan
due to losing their job or experiencing some other financial crisis.

Request copies of all documents and statements involved with the loan, as Dennis recommends. You
might also consider asking for login credentials so both of you stay up to date on loan payments.
Additionally, set up email and text alerts with the financial institution, as Williams shares. That way,



Additionally, set up email and text alerts with the financial institution, as Williams shares. That way,
you both know payment deadlines and posting dates, and are aware of any late payments.

Lastly, get out of the cosigner role as soon as possible. Dennis articulates two ways of doing this. One
way is to create a written agreement with the primary borrower that he or she will refinance the loan
under their own name at an agreed-upon time in the future, once they’ve built some credit history.
Another option is to make sure the loan you’ll co-sign has a co-signer release option. This document
legally releases the co-signer from their obligation to back the loan, once the primary borrower meets
certain conditions.

While co-signing has its risks, it definitely has some benefits for those willing to pursue this financial
route. By following these guidelines, you’ll be well-equipped to evaluate your finances and decide
whether or not co-signing is best for you.
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Should You Get Your Master's?
Determining whether further education will help advance your
situation

Getting a master’s degree may seem like a surefire next step if you are looking to break into a career
or wanting to advance your stock in your current field. Factoring in the cost and the time that it
requires, however, pursuing further education may not be your best choice given your circumstances.

The pros of getting a master’s degree

There is a litany of reasons to
consider pursuing a master’s
degree in a desired field. While a
sense of personal fulfillment and
achievement is not the least of
these reasons, you’d most likely
undertake more studies to make
yourself a more attractive
candidate in your professional field.
In some fields, it may even be
mandate: The New York University
Graduate School of Arts &
Sciences writes that the number of
jobs requiring a master’s degree for
employment rose approximately 20
percent between 2006 and 2016.

Per data from the 2012 U.S.
Census Bureau, a higher degree of
education means a lowered
likelihood of unemployment, so
having a master’s degree increases your odds of being gainfully employed in some form or fashion.

What’s more, when you begin in a new job after acquiring your master’s, the U.S. Census Bureau
suggests that you’ll make around 30 percent more than you would with a bachelor’s degree — per
2012 data, individuals between the ages of 21-64 with master’s degrees or higher pulled in an
average salary of $55,242 versus $42,877 for people with bachelor’s degrees. This increase in wage
means that you could potentially recoup the cost of a master’s degree in as little as two or three years
of work.

You may also be considering a master’s while already involved in your field of choice, in which case
you may be able to apply for specific grants or even earn tuition reimbursement from your current
employer. In cases where your employer encourages you to further your education, you will also have
less to worry about in terms of balancing your workload with your education.

When not to get your master’s degree

The biggest disadvantages of getting a master’s degree are the costs in terms of time and money.
Christina Nicholson, owner of public relations firm Media Maven, writes for Inc.com that you may
instead be better suited furthering your education outside of a time-consuming, two-year program by
taking online courses specific to your focus. This is particularly advantageous if you are already
underway in your career or have a growing family — you won’t have to put your life on hold for two or
more years for your academic pursuits.

Getting a master’s degree is also a major investment monetarily speaking. According to Franklin
University, the average master’s program starts around $30,000 to $40,000 for an accredited public
school and can go as high as $100,000 for more elite schools. Even positing itself as a lower-cost
alternative, a master’s degree at Franklin University ranges from an average $19,770 for accounting
to $26,360 for computer sciences. This is a significant amount of money to spend, particularly if you
are already paying for a family, a vehicle, a mortgage or have other outstanding debts.

Ultimately, the choice to pursue a master’s degree comes down to you and your specific situation.



Weighing all of the applicable factors allows you to make the most informed choice and puts you on a
better path to success.
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3 Easy Side Dishes to Make for Easter Dinner
Simple, delicious dishes to complement your Easter dinner

Side dishes often play a supporting role at Easter dinner. With the following recipes, however, your
accompaniments will be elevated to star-status. Pair your entree with a few of the following
suggestions and be prepared for minimal or zero leftovers.

Seasonal-inspired dishes

You’ve waited months for warmer
temperatures, longer days of
sunshine and, most importantly,
spring produce, and Easter dinner
is the perfect time to showcase the
gifts of the season. Combine pasta
with baby sweet peas and ham for
the decadent Creamy Spring Pasta
Bake (Julia’s Pasta Bake) from
MyRecipes.com. A layer of
parmesan cheese and croutons on
top makes the dish irresistible. The
peas add a sweet, fresh taste while
the cheese and pasta provide your
guests with pure comfort food.

Sweet strawberries and tart
rhubarb are a match made in salad
heaven. The colorful salad from
Deb Wise at Southern Living also
features a hint of mint, crunchy
almonds and a dressing that blends rhubarb syrup, lemon and orange juices. The fresh salad is
delicious whether chilled or served at room temperature, according to Wise.

With a side of honey glazed carrots, every guest at your dinner table will be eager to eat their veggies.
To whip up the brightly colored and sweet-tasting recipe from Delish, you’ll need butter, honey, garlic
powder, dried rosemary, black pepper and kosher salt for the glaze. Fresh thyme adds a colorful
garnish.

Your table will instantly benefit from a pop of green. Good Housekeeping’s recipe for lemony
asparagus, beans and peas offers spring-fresh veggies drizzled with olive oil and lemon juice and
sweetened with honey. A healthy topping of sesame seeds adds a burst of flavor to each bite.

Comforting spuds

Whether baked, mashed or French-fried, potatoes are crowd-pleasers, and Food Network’s recipe for
four-cheese scalloped potatoes are sure to impress. Slice two pounds of russet potatoes into 1/8-inch
thick slices and combine heavy cream, garlic, salt, pepper, shredded parmesan cheese, asiago
cheese, comte or raclette cheese and mozzarella cheese to create the cheesy, gooey and
hard-to-resist dish.

Simple scalloped potatoes may require less culinary effort than the four-cheese version, but they
deliver just as much flavor and deliciousness to your Easter dinner. Food Network’s recipe for simple
scalloped potatoes favors low-sodium chicken broth, skim milk, nutmeg, garlic and gruyere cheese to
dress up the slices of russet potatoes.

Rosemary roasted potatoes from Delish is a side worthy of your Easter dinner and every dinner party
you throw. Two pounds of baby potatoes will be transformed by garlic, extra-virgin olive oil, kosher
salt, black pepper, rosemary and a 400-degree oven.

Doughy goodness

Everyone will be reaching for the breadbasket when you serve Good Housekeeping’s recipe for
buttery rosemary rolls. The name says it all: These light, fluffy rolls are drenched in butter and



rosemary with hints of brown sugar and sea salt on top for a sweet, salty treat.

Make your Easter dinner unforgettable by trying one of these amazing side dishes guaranteed to
please your discerning guests.
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Pack up a Picnic with These 3 Recipes
Fun flavors for a festive outside meal

Warmer weather signals that it’s time to take meals outdoors to enjoy the seasonal foliage and
flowers. Spend more time hanging out with loved ones instead of in the kitchen when you try one of
these simple, portable dishes.

Melon Prosciutto Skewers

Savory meets sweet in this
easy-to-assemble recipe from
Sonia Lacasse, author of The
Healthy Foodie blog. It makes
approximately 10 skewers. Gather
the following ingredients for the
skewers and garnish: 10 slices of
prosciutto (cut in half), 20 mini
bocconcini (or 1-inch cubes of a
cheese of your choice), 20 large
cantaloupe balls (from one medium
cantaloupe), balsamic vinegar and
fresh basil leaves (chopped and
whole).

Using 8-inch wooden skewers,
thread the cantaloupe, bocconcini
and prosciutto in alternating layers
onto each skewer. Refrigerate until
ready to serve. Garnish with basil
leaves and sprinkle with balsamic
vinegar before serving.

Queso and charred corn salad

If you like corn and queso, you’ll definitely want to try this recipe, which comes from Kate Merker and
Kristina Kurek of Country Living magazine. You’ll need the following ingredients to concoct this
scrumptious salad: 1 red chili (seeded and chopped), 1/2 small red onion (finely chopped), 1
tablespoon olive oil, 1/4 cup fresh lime juice, salt, ground black pepper, 4 ounces queso fresco
(crumbled), 6 ears of fresh corn (shucked) and 3/4 cup fresh cilantro (chopped).

Grill the cobs of corn over medium heat for about 10 minutes, turning occasionally until charred.
Meanwhile, combine the following ingredients in a bowl: chili, lime juice, red onion, oil, salt and
pepper. Cool the corn, then use a knife to cut it from the cobs. Add the corn to the mixture in the
bowl, along with the queso fresco and cilantro. Keep refrigerated until you’re ready to pack up your
picnic basket.

Glazed lemon cookies

Sunny weather just calls for lemonade — and these tasty lemon-flavored cookies featured on Martha
Stewart. You’ll need the following ingredients for the cookies: 2 cups unbleached all-purpose flour, 1/2
teaspoon baking soda, 1/2 teaspoon salt, 1 tablespoon finely grated lemon zest, 2 tablespoons fresh
lemon juice, 1/2 cup unsalted butter, 1 cup sugar, 1 large egg and 1 teaspoon pure vanilla extract.

Whisk together flour, salt, baking soda and lemon zest in a medium bowl. Use an electric mixer to beat
butter and sugar in a large bowl; mix until fluffy. Next, add vanilla, egg and lemon juice and combine.
Turn mixer on low and gradually add the flour mixture. Use a tablespoon to drop dough onto two
baking sheets, leaving 1 inch between each cookie. Bake for 15-20 minutes in a 350-degree oven, or
until cookie edges are golden. Let cool completely, then add glaze, if desired. To make the glaze,
simply whisk together 2 cups confectioners’ sugar, 2 tablespoons finely grated lemon zest and 1/3 cup
fresh lemon juice.

Try one or more of these yummy recipes the next time you plan a picnic with your family or friends.
Just be prepared to get asked for the recipes, because they’re sure to be a hit.
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