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

“Every person who works for Happy is a co-owner, not just an employee. That concept 
empowers each of us to provide whatever it takes to make our customers HAPPY! A true 
joy to work for such an organization.”               - Kelly Livingston

Kelly attended Texas A&M University and earned a Bachelor’s of Science Degree in Finance and a 
Master’s Degree in Management from Wayland Baptist University.  He is an active volunteer and 
Rotarian.  He currently serves as a board member of Shamrock Meals on Wheels.  Livingston is 
married to Shelly and they have two children; Kameron Fellers and husband, Jason, and a son, 
Kyler.  They are the proud grandparents of Molly and Henley.

Armadillo Eggs

See reverse side for more information.
Number 125Number 125

Kelly Livingston’s

1 med. can marinated, whole jalapenos
1 “brick” of Monterey jack cheese
1 cup of Bisquick (add more if needed)
2 lbs breakfast sausage
2 eggs
1 box of pork Shake n’ Bake

Heat oven to 425˚. Drain and rinse jalapenos, cut 
tops off and scoop out seeds. Slice the cheese in ¼” 
strips and stuff into jalapenos. In a bowl, mix the 
sausage and Bisquick. Take sausage mixture and 

flatten it into patties. Lay a jalapeno in the 
middle and wrap sausage around it, sealing 
the edges (it should look like an egg). In a 
small bowl, beat 2 eggs. In another bowl, 
pour both Shake n’Bake packages. Roll the 
Armadillo Egg in the beaten eggs and then in 
the Shake n’ Bake. Place the egg on a cookie 
sheet, bake for 20-25 minutes or until golden 
brown. For easier slicing, refrigerate until 
cold.  Serve cold or at room temperature.

NEVER GIVE ACCOUNT NUMBERS,
DEBIT CARD NUMBERS OR PASSWORDS
TO ANYONE THROUGH A PHONE CALL,

EMAIL OR TEXT MESSAGE.

IMPORTANT NOTICE ABOUT FRAUD

President - ShamrockKelly Livingston
(806) 256-2265
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