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CEO Message
The entire Team is excited to 
announce we will be changing our 
name effective January 1, 2025.  The 
new name will be TRU Federal Credit 
Union.  This comes from our mission: 
“To Radically impact the lives of our 
members and communities we serve 
with Trust, Respect and Unity!”  

We are actively looking for locations for new offices in 
Greenwood, Abbeville, Laurens, Newberry, Saluda, and McCormick, bringing our services closer to you.  
In February, GMFCU boosted convenience with additional ATMs (over 32,000 nationwide) through our 
partnership with CO-OP.

GMFCU will be enhancing our Credit Card holders experience in September.  With these enhancements 
there will be updates on due date, grace period, on-line visibility, and more.  There will be items sent out to 
you in the mail regarding the changes so please be looking for them.        

Our dedicated team is continuously exploring ways to enhance your experience as a Member/Owner of our 
organization. We are committed to exceeding your expectations in all our endeavors.  
If you haven't already, please download our Mobile App for Apple or Android devices from your app store 
under Greenwood Municipal Federal Credit Union or GMFCU and give it a try!

Philip Heinlen
Philip Heinlen, CEO
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E-Statements
At Greenwood Municipal, we offer our members the option to receive 
e-statements. We believe this is the most efficient, cost-effective, and 
straightforward method to deliver statements to our members. By 
switching to e-statements, members can declutter, reduce paper waste, 
and access important documents easily from anywhere. It is time to 
simplify your life with Greenwood Municipal's e-statement service!  
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EASY SINGLE-SERVE PEACH COBBLER

STEPS: 
1. Pour each cup of ingredients in baking dish and mix together 
2. Sprinkle Cinnamon sugar on top 
3. Bake at 350 Degrees until Golden Brown 
4. Enjoy with Ice Cream!  

INGREDIENTS:

• 1 Cup of All Purpose Flour

• 1 Cup of Sugar

• 1 Cup of Canned Peaches 
with the Juice

• Optional: Cinnamon Sugar

Feedback is important. We 
would love to hear from you 
about what we can do for our 
community! Just give us a call, 
stop by, or send us an email! 

NOTICE
VISA Credit Card Holders’
In September, GMFCU is set to enhance 
the experience for our VISA credit card 
holders. These improvements will 
cover changes to the due date, grace 
period, online accessibility, and other 
new enhancements. Stay tuned for mail 
notifications, online alerts, and statements 
that will outline these updates. 

Let Us Hear 
From You!

It's Vacation Time! 
What could be 
better than enjoying 
discounted tickets?
Explore our offers for 
discounted tickets to Biltmore, 
Carowinds, Dollywood, 
and many more exciting 
destinations this summer! For 
more information visit our 
website!

Without Breaking 
the Bank


