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

“Working for Happy State Bank feels like home…the culture here is one of family and 
serving others. I am blessed and humbled to be a part of it.” 
 - Chad Carlile 

Chad grew up in Hereford and now resides and offices in Lubbock.  He graduated from Texas Tech 
with a BBA in both Finance and Economics and has 16 years banking experience.  He is a member 
of Lakeridge United Methodist Church.  Chad and his wife, Lindsay, have been happily married for 
14 years and have two beautiful children, Bransen and Brylin.

Chile Verde Stew Vice President Wealth AdvisorChad Carlile

See reverse side for more information.
Number 123Number 123

Chad Carlile’s

2-3 T olive oil
1 onion, chopped
2lbs pork chop, cubed
2 T flour
1/2 t Cumin
2 garlic cloves
1 cup green chile
3 cups chicken broth
1/4 lb bacon

Brown bacon, add onion to oil. 
Add pork chops and cook 
completely. Add green chile and 
2T flour. Stir until mixed. Add 
broth and seasoning and cook until 
blended.

Member FDIC

HAPPY INVESTMENT SERVICES(806) 798-4820



C
ut

 a
lo

ng
 d

ot
te

d 
lin

e 
an

d 
sa

ve

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

“Working for Happy State Bank feels like home…the culture here is one of family and 
serving others. I am blessed and humbled to be a part of it.” 
 - Chad Carlile 

Chad grew up in Hereford and now resides and offices in Lubbock.  He graduated from Texas Tech 
with a BBA in both Finance and Economics and has 16 years banking experience.  He is a member 
of Lakeridge United Methodist Church.  Chad and his wife, Lindsay, have been happily married for 
14 years and have two beautiful children, Bransen and Brylin.

Chile Verde Stew Vice President Wealth AdvisorChad Carlile

See reverse side for more information.
Number 123Number 123

Chad Carlile’s

2-3 T olive oil
1 onion, chopped
2lbs pork chop, cubed
2 T flour
1/2 t Cumin
2 garlic cloves
1 cup green chile
3 cups chicken broth
1/4 lb bacon

Brown bacon, add onion to oil. 
Add pork chops and cook 
completely. Add green chile and 
2T flour. Stir until mixed. Add 
broth and seasoning and cook until 
blended.

Member FDIC

HAPPY INVESTMENT SERVICES(806) 798-4820


