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

“I am grateful for the opportunity to develop long lasting relationships with a wide variety of 
customers and colleagues.”           - Tucker Lee

Tucker is a native of Canyon, Texas. He graduated from West Texas A&M University with a BBA in 
Business Management. Tucker is also involved with Big Brothers, Big Sisters of the Texas Panhandle 
and The 100 Club of the Texas Panhandle. In his free time, Tucker enjoys snow skiing and watching 
a wide variety of sports.  Tucker resides in Amarillo with his wife Brittny and their one year old 
Cockapoo, Oliver. 

Green Chili Cheese GritsTucker Lee’s

6 cups boiling water
1 lb. grated Cheddar cheese
1 tsp salt
2 tsp seasoned salt
1 ½ cups grits
4 eggs, well beaten
1 stick oleo
2 small cans chopped green chilies

VP, Commercial Lender, Soncy
(806) 342-1006

Cook grits, according to box, in boiling 
water with salt.  Remove from heat.  
Add oleo, grated cheese, and seasoned 
salt.  Then add beaten eggs and peppers.  
Pour into greased baking dish.   Bake at 
350° until bubbly hot.  Sprinkle with 
paprika.
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