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

“I work with a great group of people in the Abilene Branch and we all strive to provide the 
best customer service we can. Happy State Bank’s core values create an environment 
where you want to be the best banker you can be.”          
  - Annette Anders

Annette was raised in Dallas and has been calling Abilene home for the last 23 years.  She is a 
seasoned banker with over 35 years of experience.  Today she serves as a “happy” consumer lender.  
Annette and her husband have been married for 32 years and have two great kids!

Chocolate Crunch Brownies

See reverse side for more information.
Number 127Number 127

Annette Anders’

1 C. margarine 1 C. sugar
4 eggs 6 T. coco powder
1 C. flour 2 tsp. Vanilla
½ tsp. salt
1 jar (7oz.) of marshmallow cream
1 C. creamy peanut butter
1 package (12oz.)  semi-sweet chocolate chips
3 C. of rice cereal

Preheat oven to 350˚. In a mixing bowl, 
cream margarine and sugar: add eggs stir 
in coco powder, flour, vanilla and salt.  
Spread into a greased 9x13x2 inch pan.  
Bake for 25 minutes. Cool brownies. 
Spread marshmallow cream over cooled 
brownies.  In a small saucepan, melt 
peanut butter and chocolate chips over 
low heat, stirring constantly.  Remove 
from heat; stir in cereal. Spread over 
marshmallow layer. Chill before cutting.

Vice President - AbileneAnnette Anders
(325) 698-2265

www.happybank.com
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