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

“As a community bank, we are able to tailor our services to meet the needs of our clients 
without any expectation or requirement to offer “trust-in-a-box” service.”          
  - Alisa Scott

Alisa was born and raised in Amarillo and continues to share her Tascosa Rebel pride with anyone 
that will listen.  She received her Bachelor of Arts from the University of Denver, and her Juris 
Doctor from Syracuse University College of Law.   She is responsible for Trust Administration and 
Compliance. Alisa is extremely proud to be “mom” to her 9 year old son, Nicholas.

Vegan Blueberry Muffins

See reverse side for more information.
Number 131Number 131

Alisa Scott’s

2 cups Flour
2 tsp baking powder
¼ tsp salt
2 cups Blueberries
½ cup Soy Milk
½ cup Real Maple Syrup
½ cup Vegetable Oil
¼ cup Agave Syrup

 Sr. Vice President, Sr. Trust OfficerAlisa Scott
(806) 373-2265

Mix dry ingredients together, then mix wet 
ingredients together. Combine the wet and dry 
together with the blueberries. Pour in lined 
muffin tin and bake at 375˚ for 25 minutes. 
Makes 12 Muffins 

Alisa found this recipe because her son is severely allergic to dairy.
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