
ANNUAL MEETING NOTICE

Notice is hereby given that the Members’ 
Annual Meeting of Marquette Community 
Federal Credit Union will be held at the 
University Center of Northern Michigan 
University, Marquette, MI  49855 on 
Thursday, March 19th, 2020 at 7:00 pm 
for the purpose of electing directors of the 
Credit Union and transacting other such 
business as may properly come before the 
meeting.  Members of the credit union are 
urged to attend.  The officers will report 
on the activities of your Credit Union for 
the past year, including reviews of financial 
results and audits.  

The bylaws authorize a nine member Board 
of Directors to be responsible for the control 
and operation of your Credit Union.  A full 
board term is three years.  Position openings 
alternate so that no more than three regular 
terms end in any year.  This provides 
continuity of the board.

Chairman Thomas Meravi appointed the 
following to serve on the nominating 
committee:  Sue Noel, John Greenberg, and 
Jake Greer.  The committee will present a 
slate of candidates at the annual meeting for 
the three open three year positions.  

Nominations will not be accepted from the 
floor during the meeting.  Any member 
interested in running for the board may 
submit a written petition indicating the name 
of the person to be nominated.  This petition 
must be signed by twenty members of this 
credit union and accompanied by a letter 
from the person to be nominated indicating 
his or her willingness to serve if elected.  
Each nominee by petition must submit a 
statement of qualifications and biographical 
data with the petition.  All such nominations 
must be completed and received by the 
Board Secretary, Connie Williams, by 
February 9, 2020. No names may be placed 
in nomination for any vacancy for which 
elections are being held except as provided 
above or by the nominating committee.
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Shelley is a teller.  
She has been living 
in Marquette since 
2017.  She is a cat 
mom to her furbaby, 
Meredith.  She also 
bartends, and in 
her free time loves 
playing Euchre with 
her friends and 
shopping.

Originally from 
Florida, Amy moved 
to Michigan a few 
years ago.  A big-city 
girl in a small-town 
world, she married a 
lumberjack yooper!  
Her hobbies include 
off-road racing, 
football, hunting, and 
her furbabies.



www.marquettecomm.org

Find us on Facebook!
@marquettecomm

TV6 Canathon
MARQUETTE OFFICE
1230 W. Washington St. 
Marquette, MI 49855  
Phone: 228-9850
Fax: 228-7662

Marquette Office Hours:
Drive Through 
Mon. – Thurs.: 8:00 to 5:30 
Fri.: 8:00 to 6:00 
Lobby 
Mon. – Thurs.: 9:00 to 5:00 
Fri.: 9:00 to 6:00 
Sat.: 9:00 to Noon

HARVEY BRANCH
5096 US Highway 41 S. 
Marquette, MI 49855 
Phone: 228-9850
Fax: 249-9670 

Harvey Branch Hours
Mon. – Fri.: 9:00 to 6:00
Sat.: 9 to Noon

VISA Card Information: 
(855) 308-7880

BOARD OF DIRECTORS
Tom Meravi, Chairman 
Sue Noel, Vice Chairman 
Connie Williams, Secretary 
Jake Greer, Treasurer 
Brian Anderson, Director 
Garry Tollefson, Director
John Greenberg, Director 
Randy Girard, Director 
Russ Ault, Director

Non-parishable food items can 
be dropped off at the Credit 
Union until December 4th.  All 
food collected in a community 
through the TV6 Canathon stays 
there to “help feed a hungry 
neighbor.” Once the food is 
collected, it is distributed through 
St. Vincent DePaul Society and 
Salvation Army food banks and 

MICK’S PICK

SWEET POTATO PIE

This sweet potato pie has a rich 
texture and delicate blend of spices. 
This southern delicacy is easy enough 
for beginners to make. 

Ingredients

•	 1 (9 inch) pie shell, unbaked
•	 1 pound sweet potatoes, cooked 

and peeled
•	 1/4 cup butter or margarine
•	 1 (14 ounce) can EAGLE BRAND® 

Sweetened Condensed Milk
•	 1 teaspoon grated orange rind
•	 1 teaspoon vanilla extract
•	 1 teaspoon ground cinnamon
•	 1 teaspoon ground nutmeg
•	 1/4 teaspoon salt
•	 2 eggs

Instructions

Preheat oven to 350 degrees F. In 
large mixing bowl, beat hot sweet 
potatoes with butter until smooth. Add 
remaining ingredients except crust; 
mix well. Pour into pie shell. Bake 40 
minutes or until golden brown. Cool. 
Garnish as desired.

Note:

For best results use fresh sweet 
potatoes.

Nutrition Facts

Per Serving: 309 calories; 13.3 g fat; 
25.3 g carbohydrates; 4 g protein; 53 
mg cholesterol; 233 mg sodium.

food pantries affiliated with 
various local churches.


