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Accept payments
anywhere

Take payments quickly
online, table-side, by

phone, and more

Build better customer
relationships

Create engagement
with promotions and

reminders for recurring
services

Sales and inventory
reporting

Manage menu
performance by

tracking what’s selling
and what’s not

BOOST YOUR 
BUS INESS
See how Clover helps you get the job done.

Treasury Management
(812) 492-8124

TreasurySales@fbei.net

Open House
September 19, 2024
9 AM - 4 PM CST

Stop by or scan the QR Code below to schedule
an appointment.

First Federal 
Savings Bank 
Operations Center
4920 Davis Lant
Drive Evansville, IN
47715

Labor Day Closure

We’re Hiring



VOTE FIRST FEDERAL SAVINGS BANK, YOUR
COMMUNITY BANK, FOR “BEST BANK” AND

“BEST MORTGAGE LENDING COMPANY”

Are you a mortgage and/or consumer loan
customer?

Effective September 13, 2024, we will be transitioning
from sending coupon books to providing monthly loan
statements. This change is being implemented to offer
you a more streamlined and convenient way to manage

your payments and stay informed about your account
details. 

Voting begins September 16 and runs through
September 30.

Each person may vote once daily.



Contact a Treasury Management Officer for more details at (812) 492-8124.

Bizlink

Business Online Banking (Bizlink) offers a host of features to make your online treasury
management fast, easy, and secure.

Dual-control options for
added security
Multi-factor authentication

Added Security

View account details in real time
eStatements
Internal transfers
Export account history in multiple
formats 
Stop payment orders on checks
View check images

Online Account Access

Payroll direct deposits 
Originate ACH payments to and
from vendors 
Import ACH-ready files 
Pre-authorize customer payments
Create templates for recurring
ACH transactions

ACH Payments and Receivables

Submit domestic wire transfers
Create templates for recurring wire
transfers

Wire Transfers

Multi-user and multi-location
capabilities
Tailor system permissions to
meet your needs

Customizable

Forgot a family
member’s birthday?
Send a gift of money

with Zelle.

Copyright       2024. All rights reserved. Zelle  and the Zelle  related marks are wholly owned by Early Warning Services, LLC and are used herein under license. 

is a fast and easy way to: 

SEND REQUEST SPLIT
Ask your roomies for
their share of rent --

without the
awkwardness.

No need for separate
checks -- split the
cost of the dinner
tab with friends.
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 JOIN OUR TEAM!

First Federal Savings
Bank/Home Building Savings
Bank is hiring!  We have the
following positions available: 

Teller I - Bilingual Creole
Preferred - Washington
Branch
Commercial Credit Analyst
II
Retail Banker Associate
Loan Servicing Specialist
Commercial Support
Specialist
Teller I
Commercial Credit Analyst

*Positions available as of September
1 and subject to change.

MONDAY, SEPTEMBER 2ND:

LABOR DAY

BRANCH HOLIDAYS
SEPTEMBER 2024

PLEASE UTILIZE OUR ONLINE
BANKING SERVICES FOR YOUR

BANKING NEEDS.

https://www.instagram.com/firstfederalsavingsbank_in/
https://www.facebook.com/firstfedevansville
https://www.linkedin.com/company/first-federal-savings-bank-evansville-in/mycompany/?viewAsMember=true
https://www.youtube.com/channel/UC8rEz-h8a4Qq2VetDfd6eSQ


RECIPE OF THE MONTH

INGREDIENTS

INSTRUCTIONS
https://thecleaneatingcouple.com/baked-chicken-parmesan/

1.5 lbs boneless, skinless chicken breasts 
½ cup whole wheat flour
3 large eggs
1.5 cups shredded mozzarella
1.5 cups marinara sauce

Breading Mixture
1 cup whole wheat bread crumbs unseasoned
½ cup parmesan cheese
¼ teaspoon pepper
2 teaspoons dried basil
2 teaspoons dried parsley

Butterfly and pound chicken breasts. To do this, slice the chicken breasts in half
lengthwise (like a book!). Place in between plastic wrap and use a meat tenderizer to
pound the chicken until it is about ¼ inch thick. This is important and skipping this
step will result in undercooked, tough chicken. You should wind up with 6 cutlets.

1.

Preheat your oven to 425 and prepare a parchment-lined baking sheet.2.
Set out 3 large shallow bowls.3.
In the first bowl, add whole wheat flour.4.
In the second bowl, crack and whisk eggs.5.
In the third bowl, mix together bread crumbs, parmesan cheese, salt, pepper, dried
basil, and dried parsley.

6.

Form an assembly line with your bowls. Take your chicken cutlet and cover in flour,
then dip in egg, then dip in the bread crumb mixture. You can press gently to make
sure the cutlets are coated. Repeat for all cutlets.

7.

Place breaded cutlets on a baking sheet. Bake at 425 for 15 minutes, flip the cutlets,
and bake for another 15 minutes.

8.

After the chicken has been baking for 30 minutes, top each cutlet with about ¼ cup
tomato sauce and ¼ cup shredded mozzarella. Return to the oven and set to broil for
about 2 minutes until the cheese is melted.

9.

Serve over pasta or a salad.10.

Chicken Parmesan


