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

“Faith and family are truly valued and cherished, for they are ingrained into our core values; 
this, in turn, creates a working environment and work family second to none. ”  
  - Eli Hernandez
Eli was raised in Tulia and graduated from Texas Tech University. Eli oversees the Dalhart 
office. He also makes agricultural, real estate and commercial loans. He and his wife, Maria, 
have one daughter, Jasmine, and enjoy the outdoors and traveling. Eli serves on the Cactus 
Nazarene Ministries Board of Directors and he and his family attend St. Peter and Paul 
Catholic Church in Dumas.

Mac N’ Cheese

Number 158Number 158

Eli Hernandez’s

1 (16oz) package elbow macaroni 
2 (10.75oz) cans condensed 
cheddar cheese soup 
2 cups milk 
6 cups sharp cheddar cheese 
(shredded, with 1 cup reserved for garnish) 
3 tablespoons butter (melted) 
1 lb bacon (cooked & crumbled, with 
¼ cup reserved for garnish) 
¼ teaspoon salt 

Assistant Vice President
(806) 934-4292

¾ teaspoon black pepper 
2 scallions (thinly sliced)

Coat a 9x13 baking dish with cooking spray. 
Cook macaroni according to package 
directions; drain and place back in pot. Stir in 
soup, milk, cheese, butter, bacon, salt, and 
pepper; mix well. Pour into baking dish, 
sprinkle evenly with remaining cheese, bacon, 
and scallions. Bake at 350˚ for 35 to 40 
minutes, or until heated through and bubbly.

Eli Hernandez

Member FDIC
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