
Greetings and Happy Holidays!

Thank you for your patience during our recent 
core software and Internet Banking conversion. 
At Silver Lake Bank, we are committed to working 
together to create solutions, and hearing from you 
is part of that process. Please feel free to share 
your input and suggestions about our upgraded 
services with staff or me. Stop by, call or send an 
email to president@silverlakebank.com. 

I want to extend my sincere thanks and best 
wishes to our retiring employees Ann Keller 
and Kathy Richards, both retiring at the end of 
December. Ann, Vice President of Training and Development, has had a 34 
year career with us. Kathy Richards, Silver Lake Branch Manager, retires after 
13 years. Please stop by the Silver Lake branch office and wish them well.

We are proud of our long history at Silver Lake Bank and work hard to embody 
the core values of community banking. This is accomplished through area 
loans, donations and employee volunteerism. Our staff is involved in everything 
from schools and churches to service clubs and economic development. 
One of the benefits of a locally owned and operated business is the ability to 
adapt our services and products in response to your needs. I encourage you 
to explore our many products and services. Over time, both personal and 
business needs change and we stand ready to help! We recognize you have 
a choice on where you bank and are privileged to have you as a customer.

I hope you will stop by for a visit, pick up a 2018 calendar and have some 
caramel corn (while supplies last!), available at SLB locations beginning a 
couple of weeks before Christmas. On behalf of the staff of Silver Lake Bank, 
all the best to you and your families during this holiday season. Thank you for 
banking at SLB.

Patrick R. Gideon
President
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Main Bank
Topeka
Jayhawk Plaza
201 NW Hwy 24 
Topeka, KS 
66608
P: 785.232.0102 
F: 785.232.4010

Gage
Topeka 
2011 SW Gage
Topeka, KS  
66604 
P: 785.272.2270
F: 785.272.7303

Southwest
Topeka
2100 SW Urish Rd 
Topeka, KS  
66614 
P: 785.290.2270
F: 785.290.2273

Silver Lake 
209 Railroad St
Silver Lake, KS  
66539
P: 785.582.4651
F: 785.582.4120

Lawrence
643 Mass St 
Lawrence, KS 
66044 
P: 785.330.9901
F: 785.330.9905

Email, Call, Stop By 
or Visit Us Online 

www.SilverLakeBank.com
slbank@silverlakebank.com
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Express Deposit – Scan checks for deposit electronically into your account from 
your office or home. We offer a 30-day free look giving you time to decide.
HSA’s – Our HSA solution for your staff who participate in a high deductible health 
insurance plan is convenient and cost effective.
Business Debit Card – Assign individual transaction limits to each cardholder with 
their name and your business name on the card.
A+ Checking – This benefit is a specially designed package of banking services 
for your staff. 
Mobile Alerts – Set-up identity theft protection alerts for a variety of actions taken 
on your accounts.
To learn more about these products and services, contact a customer service 
representative or email us at slbank@silverlakebank.com.

Would your business benefit from these services?



The fourth annual Silver Lake Bank Classic NUCS Dog Trial took 
place on November 4th and 5th at Double Crown Ranch, just 
outside of Topeka, making it our biggest trial to date. Over 75 
people attended with many travelers from all over Kansas, some 
even as far as Virginia! Travelers, of course, brought their bird dogs 
with them. Over 100 bird dogs participated in the trial. 
Over the course of two days, over 150 runs were made. The fields 
provided wonderful cover and the amount of entries made for 
generous payouts.  
Participants had a great time, good food and spent time with 
great people. Thank you all who participated and special thanks 
to those who volunteerd to work the event. SLB volunteer staff 
included Pat Gideon, Christa Manning, Cole Sjeklocha and Ryan 
Geist. We are looking forward to our next event in 2018. 

SLB National Upland Classic Series

Current
11/24/2017

Last Month
10/24/2017

1 year ago 
11/23/2016

Prime

Federal 
Funds

1 Year 
T-Bill

5 Year 
Note

10 Year 
Note

DOW

NASDAQ

S&P

4.25% 4.25% 3.50%

1.16% 1.16% 0.41%

1.61% 1.43% 0.80%

2.07% 2.05% 1.83%

2.34% 2.42% 2.36%

23,526.18 23,441.76 19,015.52

6,889.16 6,598.43 5,380.68

2,602.42 2,569.13 2,204.72
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In the Amateur Flushing division, Rusty Baker with Jill, takes first 
place. Rusty Baker with Rio, takes second and third. Bob Overton 
holds yellow lab, Rio. Pat Gideon (center) hands out awards.

SLB employee, Ryan Geist, holds 1 
of the 3 pheasant hens that were 
planted in the field for the run. 

Dog owners and their black Labradors sit in the blind with a judge, waiting 
for the pheasant hens to be planted in the flushing division field for their 
run. This process takes about 5 minutes per run. 

Blue, a dog in training who is four 
months old, watches the other 
pointing dogs to see how it’s done.

Service For Lunch

Young GunsBy

Our Young Guns had their final ‘Service for Lunch’ of 2017 in November. 
The group volunteers over their lunch hour, lending a hand to various 
community organizations. SLB employee’s who participated in the outing 
were Matt Manning, Cole Sjeklocha, Matthew Clarke, Joey Blankenship, 
Ashley Leiker and Lindsey Martin. These staff members helped decorate 
the huge Christmas tree in the Topeka Civic Theatre lobby.



SLB National Upland Classic Series
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Fed’s Plan for 2017 Nears Completion—but View for 2018 Is Fuzzy 
Federal Reserve officials are preparing to raise interest rates in December, allowing them to accomplish something that 
eluded them in each of the past two years: They will have delivered on their projections at the start of the year, which for 
2017 showed three rate increases plus the start of the shrinking of their large bond portfolio. Whether officials can pull off 
a repeat performance by sticking to their road map of gradual rate increases again next year is clouded by conflicting 
signals on two items that matter most to the central bank: employment and inflation.

Steady job gains have dropped the unemployment rate to lower-than-expected levels, at 4.1% in October, a 17-year low. 
If the unemployment rate drops next year as much as it did this year—a 0.7 percentage point slide—it would plumb lows 
not seen since the late 1960s. Yet inflation has been puzzlingly soft. After nosing above the Fed’s 2% target for the first time 
in five years at the start of 2017, it slowed unexpectedly and hasn’t yet rebounded. Excluding volatile food and energy 
categories, the Fed’s preferred inflation gauge rose just 1.3% from a year earlier in September.

At first, officials believed a few idiosyncratic price declines, such as wireless phone plans and prescription drugs, were to 
blame, though the weakness has proved more widespread and stubborn. Many economists, including Fed Chairwoman 
Janet Yellen,  have long trusted in the framework advanced by the economist A.W. Phillips, who in 1958 hypothesized 
employers would bid up wages when workers grew scarce and hold wages steady when workers were abundant.

Today, wages and prices haven’t moved as the framework would suggest, raising questions over whether the labor market 
might have more slack or if something more permanent is holding inflation back. “We’re not seeing quite what we’re 
expecting to see,” said New York Fed President William Dudley this month. “That creates a bit of uncertainty about the best 
course going forward.”

Most Fed officials expect once the jobless rate falls low enough, price pressures will re-emerge. No one is quite sure what 
that exact level is, but each decline in the unemployment rate brings the economy a little closer to it. Mr. Dudley said low 
inflation isn’t all bad because it means the economy might be able to sustain a lower jobless rate. The Fed has held its 
benchmark federal-funds rate in a range between 1% and 1.25% since lifting it in June.

SLB Anti-Fraud Squad
We care about customers! After recent fraudulent 
encounters, SLB welcomes the “Anti-Fraud Squad.” The 
Anti-Fraud Squad will publish a brief recounting of how 
bank employees spotted a scam or caught a fraudster 
in the act. The stories will go out to all bank staff, be 
displayed in our lobbies and posted on social media, to 
not only praise the Anti-Fraud Squad, but also to educate 
staff in fraud detection and promote the good work the 
bank is doing. Customers who see an arrest at the bank or 
read about it on social media, will know Anti-Fraud Squad 
is here to protect them. SLB also offers additional account 
protection called Safeguard Plus, a package of security 
benefits containing identity theft protection, identity repair 
and more. Safeguard Plus lets you know what is in your 
credit report, watches for changes in your credit score and 
provides you with email alerts. You can add Safeguard 
Plus to your personal account for only $3 a month by 
calling or stopping by one of our 5 branch locations. 

By Nick Timiraos, The Wall Sreet Journal 

SLB employee Laura Oldham, teller at our Gage Branch, busted a 
fraudster trying to cash checks on a deceased customers account.

Our thanks to... 

Vice President, Education

Silver Lake Branch Manager
for their dedicated service

to Silver Lake Bank!
(retiring end of December 2017)

and

34 years
Ann Keller

13 years
Kathy Richards

Retirement 
Announcement

Trying to get a photo of laura!

Anti-Fraud Squad
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Employee Spotlight, Scott Hughes
Our December employee spotlight shines 
on SLB Loan Officer, Scott Hughes. Scott 
has offices at both our Main Branch 
and Southwest Branch. Scott’s favorite 
benefit about working at SLB is the family 
atmosphere. Over the 13 years that he 
has been a part of the SLB team, his most 
memorable moment was booking his first 
million dollar loan. Scott’s expertise is in 
Small Business Lending and Real Estate 
Investment property transactions, but 

can assist customers with all types of loan requests. Scott hopes to 
continue to grow as a Commercial Lender and be a resource for 
his customers. Past and current community groups Scott has been 
involved in include, Leadership of Greater Topeka, Fellowship Bible 
Church and WRHS Baccalaureate Committee. When he’s not 
helping customers finance their dreams, Scott enjoys golfing, fly 
fishing and spending time with his wife and two children. 

Give yourself the gift of saving!

1.66%
APY*

*Annual Percentage Yield as of 12/01/17. $500 minimum opening balance.  
Penalty for early withdrawal. Not available for brokered deposits.

1.96%
APY*

25 Month Certificate of Deposit

13 Month Certificate of Deposit

Overnight Hash Brown Casserole

Ingredients
• 1 pound thick-cut bacon or 1 pound 

sausage
• 1 tablespoon butter
• 1 white onion, diced
• 1 red pepper, chopped
• 1 green pepper, chopped
• 30 oz package frozen hash browns

• 1 teaspoon salt
• 1 teaspoon pepper
• 12 large eggs
• 1 1/2 cup milk
• 3 cups shredded cheddar cheese 

(divided)
• salsa or hot sauce 

Prep Time: 8 hours 30 minutes

Directions
If you chose bacon, preheat oven to 400 degrees. Line a large rimmed sheet pan with parchment paper and lay bacon 
on lined pan so that it’s close but isn’t touching. Bake for about 10 minutes or until tender-crisp. You don’t want it to be 
crisp because it’s going to bake longer when the casserole cooks. Let bacon cool on baking sheet, then move bacon to a 
paper towel-lined plate to absorb any extra grease then crumble into small pieces. If you choose sausage, brown sausage 
in skillet over medium heat then drain grease. 

In a large skillet, heat butter. Add diced onion and peppers, cook until onion is translucent and peppers have softened. 
Grease a deep 9x13-inch baking dish. Layer hashbrowns, cooked veggies, meat and cheese, repeat 3 times then season 
with salt and pepper. Top with 1 cup cheese. In a large bowl, whisk together eggs and milk. Pour over hash brown mixture.
Top with remaining cup of cheddar cheese. Cover pan with aluminum foil, and place in the fridge overnight. In the 
morning, get casserole out of the fridge about 30 minutes before you want to bake it. Preheat oven to 400  degrees. Bake 
casserole, covered, for about 45 minutes. Uncover, and continue cooking for about 15 minutes longer, or until casserole is 
set and has baked through. Serve this with hot sauce or salsa.

12 ServingsCook Time: 1 hour 20 minutes


