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Get to know your friends & neighbors at Happy State BankGet to know your friends & neighbors at Happy State Bank

“Happy State Bank empowers its employees by giving them the confidence and freedom to 
make independent decisions. You truly feel like an owner of the company rather than just 
an employee.”               - Trey Weaver

Raised in DeLeon, Texas, Trey attended Texas Tech University where he earned a bachelor’s degree. 
Trey has over 12 years of banking experience and is a commercial lender at our new Lubbock 
location, 98th & Quaker. He serves on the Lubbock Independent School District Foundation for 
Excellence Board. Trey has two daughters, Lynnzi and Lauryn Weaver ages 10 and 7.

Corn Fritters

See reverse side for more information.
Number 126Number 126

Trey Weaver’s

Drain one, 1-pound can whole kernel 
corn into a measuring cup. Add enough 
milk to liquid that was drained from corn 
to measure 1 cup. Sift together 1 ½ cups 
sifted all-purpose flour, 2 teaspoons 
baking powder, and ¾ teaspoon salt. 
Combine 1 beaten egg, milk mixture, 
and corn. Add to dry ingredients. Mix 
just till flour is moistened.

Drop batter from tablespoon into 
deep, hot fat (375˚). Fry until golden 
brown, about 3 minutes. Drain on 
paper towels. Serve with warm 
maple-flavored syrup. Makes about 
18.

Sr. Vice President - LubbockTrey Weaver
(806) 794-2265
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