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

“We don’t just say we work hard and have fun and make money and so forth.  We consistently 
do it.  And part of the fun is actually in the hard work – in the amazing things we accomplish 
when we work hard as a team.” - Eric Alexander

Eric is a Texas boy!  He was born in Dallas then moved to Hereford in high school.  He 
attended West Texas A & M University and has lived in the Panhandle area all of his adult 
life.  He joined the bank in 2013, although he has been a Happy customer for many years.  
He and his wife, Chris, have six sons, five daughters-in-law and a passel of grandchildren (ten 
at last count).  They call him “Pappy”! 

Lime Chicken Soft Taco

See reverse side for more information.
Number 142Number 142

Eric Alexander’s

1 ½ pounds cubed chicken breast 
⅛ cup red wine vinegar 
½ lime, juiced 
1 teaspoon white sugar 
½ teaspoon of both salt and pepper
2 green onions, chopped 
2 cloves garlic, minced 
1 teaspoon dried oregano

 

Chief Financial Officer
(806) 373-2265

Sauté chicken in a medium saucepan over 
medium high heat for about 20 minutes. 
Add the remaining ingredients. Simmer 
for an extra 10 minutes.
Heat an iron skillet over medium heat. 
Place a tortilla in the pan, warm, and turn 
over to heat the other side. Repeat with 
remaining tortillas. Serve lime chicken 
mixture in warm tortillas topped with 
tomato, lettuce, cheese and salsa.

Eric Alexander
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