The
On the Horizon:
May:
1– May Day
11– United Way Day of Caring at
Knox Co. Fair Grounds
12– Mother’s Day
14– Small Business Award Luncheon at Lake Storey, Galesburg
18– Armed Forces Day
19– Fishing Derby at Lincoln Park,
Galesburg
27– Memorial Day, Bank Closed
June:
2– Run Galesburg Run
9– TSB Relay For Life Golf Outing
at Swan Creek Golf Club
14– Flag Day
16– Father’s Day
21– SUMMER BEGINS!
July:
4– Independence Day
19– Knox-Warren Relay For Life

Try to be like
the turtle - at
ease in your
own shell.
-Bill Copeland
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New Website coming soon!!!
As soon as May 13th, our customers could see a new look to our website when they go to www.tompkinsstatebank.com! This new website
should allow for easier navigation and the ability to provide our customers with up to date information. The Online Banking login still works
the same as before, only it is in the top right hand corner of the page
rather than the left hand corner. There are many other additions to the
new site. Take some time to check it out!
If you find any issues with using our new website, we encourage you to
let us know! Access the “Contact Us” page by going to “About” or
contact any Tompkins State Bank employee. All feedback is appreciated
and will be taken into consideration.
Thank you for allowing us to serve you!
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Congratulations on your Promotions!!!
Brad Clark has been promoted to Executive Vice President. Brad joined the bank in
2009 as Senior Credit Officer and he retains that responsibility. He was elected to the
bank’s Board of Directors in 2011. Clark resides in Knoxville with his wife Julie.
TSB would like to welcome CL Cummings to the bank’s Board of Directors. CL
joined the bank in 2005 as a Branch Manager and Vice President of Ag/Commercial
Lending. He is currently the Senior Vice President/Senior Loan Officer in Charge of Retail Banking. Cummings resides in Knoxville with his wife Karene, and their four children
Christian, Emily, Charlie and Bradley.
Amber Smith has been promoted to Mortgage Loan Officer. Amber joined the bank
in 2010 as a Marketing Coordinator which has grown to include Online Banking and
Cash Management duties. Smith resides in Knoxville with her husband, Neil and son,
Briar.

Brad Clark

CL Cummings

Amber Smith

Filled with over 220 of our favorite recipes from
our employees and friends!
Stop in to any TSB office today for your copy!
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Best Wishes to Raymond, Congrats to Keith!
On February 27, 2013 at
the Annual Shareholders
Meeting, Raymond
Adolphson officially retired
as Chairman of Tompkins
State Bank’s Board of
Directors and the board of
the holding company,
Tompkins Bancorp, Inc.
His retirement marks the
end of over 53 years of
continuous service to the
bank. Adolphson began
serving on the board of
directors in 1969 and became President/Chairman
of the bank board in 1980.
R. Keith Douglass, President & CEO was elected by the board of directors as the new Chairman of Tompkins
State Bank’s Board of Directors. Douglass has been with the bank since 1988. In addition, he remains as President of the holding company Board of Directors.

The youngest & newest
TSB Family member was
born on Saturday, March
16 @ 5:03 am.
The "little" guy was 8lbs.
11 oz and 20" long.
Paxton Lane Ryan
is being welcomed by a
Big Brother,& Big Sister.

Congrats to
Andrea, Lance,
and the whole
family.
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Topics & Tidbits: What did our Jeans Day money buy?
Our last Jeans Day on April 26th bought supplies for the victims of the flooding in London Mills. TSB collected donations of cleaning supplies, clothes and money which resulted in three trips to London Mills to drop off supplies. Between the employees, customers and the bank, we were able to collect over $1000 worth of supplies! So what
can $1000 buy? To put it in perspective...Here is an idea of all the items we were able to
contribute: (5 additional boxes of miscellaneous supplies were included in the last shipment!)
180 Rolls of Toilet Paper, 90 Rolls of paper towels, 160 30 gallon trash bags, 4 gallons of
concentrated cleaner, 4 gallons of concentrated sterilizer, 70 spray bottles, 36 sponges,
42 containers of sanitizing wipes, 10 buckets, 10 plastic totes, 15 scrub brushes, 20 bottles of hand sanitizer, 5 brooms, 10 bottles of hand soap, 10 packages of baby wipes.
TSB will also be making another deliver of clothing to help families that lost everything.
If you would like to help, stop by any TSB office to make a donation.

The last Friday of every month Tompkins State Bank employees
wear jeans to support a local charity. Every pair of jeans brings
in $5 for the charity of the month. In the past we have
supported St. Jude, local Veterans organizations, Relay For Life,
Animal Shelters, Food Pantries, Angel Trees, and many more
worth while causes. Upcoming dates for our Jeans Days are:

April 26: to help local flood victims with clean up efforts
May 31:
June 28:
July 26: Local St. Jude Runners
If you have a cause that you would like us to support, please submit your
request via the TSB Donation Request Sheet attached or on the
Community page of new our website.
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Recipe
of the
Month

Oatmeal Fudge Bars
INGREDIENTS:

This is just one of the many
delicious recipes that will be
found in our Relay For Life
Cookbook!
This recipe courtesy of
Kathy Woodward

3 cups quick cooking oats
2 1/2 cups all-purpose flour
1 tsp baking soda
1 tsp salt
1 cup butter, softened
2 cups packed brown sugar
2 eggs
2 Tbsp vanilla extract, divided
1 (14 ounce) can sweetened condensed milk
2 cups semisweet chocolate chips
3 Tbsp butter
1/2 tsp salt
1/2 cup sliced almonds
DIRECTIONS:
Preheat oven to 350 degrees. Lightly grease a 9x13 inch baking pan.
In a large bowl, beat together 1 cup butter and brown sugar until fluffy. Mix in eggs and 1 tablespoon
vanilla. In another bowl, combine oats, flour, baking soda, and 1 teaspoon salt; stir into butter mixture.
Set aside.
In a medium saucepan, heat sweetened condensed milk, chocolate chips, 3 tablespoons butter, and
1/2 teaspoon salt over low heat, stirring until smooth. Remove from heat. Stir in almonds and 1 tablespoon vanilla.
Pat 2/3 of the oat mixture into the bottom of the prepared pan. Spread chocolate mixture evenly over
the top, and dot with remaining oat mixture.
Bake for 30 to 35 minutes in preheated oven. (Do not over bake) Let cool on a wire rack, then cut into
bars.

