Thank You!!
We would like to thank everyone who participated in the 70th Annual Cashton Fall
Festival and our Welcome Back to Fall Fest event! Special thanks to Leather & Lace for
the wonderful music, VonRuden Meats for the great food and Trinity Lutheran for the
delicious apple pies! We had a great turnout and lots of fun! Can't wait for next year!

Cashton Royalty serving up the
delicious apple pies baked by Trinity
Lutheran Church in Cashton

Everyone enjoyed the wonderful
music provided by Leather & Lace

Members of Cashton's FFA served up the delicious food from VonRuden Meats

Score a Touch Down with a
Health Savings Account!
What is an HSA?
• Health Savings Accounts (HSAs)

are like personal savings accounts,
but the money in them is used to
pay for qualified health care
expenses
• An HSA gives you a triple tax break:
Your contributions are sheltered
from income taxes, the money
grows tax-deferred, and the funds
can be withdrawn tax-free for
medical expenses
• (Requirement): You must have a
High Deductible Health Plan to be
eligible.

Want to Open an Account?
Please go to our website and fill out a
Health Savings Account Application or call
Adam Anderson at (608) 654-5121 for the
answers to any of your Health Savings
Account questions.

4 Great Benefits to an HSA
1. You build a healthcare nest egg
that's yours to keep - even if you
change jobs.
2. You can save your HSA funds in an
FDIC-insured savings account, or
choose to invest it.
3. Money you don't use stays in your
account year after year, earning taxfree interest.
4. If you don't use the money for
medical expenses, you can spend it
on a taxable basis for retirement or
any other purpose after age 65.

HSA Contribution Limits

2017-2018 Cashton Eagles
Sporting Events
Cheer on the Eagles! Football, Volleyball
and Cross Country are in season now!
Stop in to our lobby and pick up your
pocket schedule today!
-ORVisit the school's website for a schedule:
www.cashton.k12.wi.us

Cooler weather, colorful leaves and
an apple crisp recipe!
One fun fall activity that you can do is
head out to the apple orchards! Pick
some delicious, fresh apples and bring
them home to enjoy this quick and easy
apple crisp recipe that everyone will
love!
Prep time 20 mins | Cook time 30 mins | Total time 50 mins | Servings: 6
Ingredients:
• 4 medium tart cooking apples, sliced (4 cups)
• 3/4 cup packed brown sugar
• 1/2 cup all-purpose flour
• 1/2 cup quick-cooking or old-fashioned oats
• 1/3 cup butter or margarine, softened
• 3/4 teaspoon ground cinnamon
• 3/4 teaspoon ground nutmeg

Instructions:
1. Heat oven to 375 degrees F. Grease bottom and sides of 8-inch square pan with
shortening.
2. Spread apples in pan. In medium bowl, stir remaining ingredients until well mixed;
sprinkle over apples.
3. Bake about 30 minutes or until topping is golden brown and apples are tender
when pierced with a fork. Serve warm with ice cream!

BANK OF CASHTON
(608) 654-5121 | www.bankofcashton.com

