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

“Working with a phenomenal staff with strong family values has been a blessing.  I also love the 
relationships that I’ve developed with my customers over the years.”   
  - Debbie Loyless

Debbie is from the Hereford farming community. She has been with HAPPY most of her 33 
years in banking.  She holds a bachelor’s degree in Finance from West Texas State University.  
She has two children and enjoys gardening, bike riding and watching her grandkids play sports.
 

Banana Bread

Number 153Number 153

Debbie Loyless’

½ cup shortening
½ cup sugar
2 eggs
1¾ cups sifted flour
1 tsp baking powder
½ tsp baking soda
½ tsp salt
1 cup mashed ripe banana
½ cup chopped walnuts

Assistant Vice President 
(806) 359-2265

Cream together shortening and sugar; 
add eggs & beat well. Sift dry 
ingredients; add to creamed mixture 
alternately with banana, blending well 
after each addition. Stir in nuts.

Pour into greased loaf pan. Bake at 350˚ 
for 45 – 50 minutes. Remove from pan 
& cool on rack.

Debbie Loyless

Member FDIC

happybank.com
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