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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 wonderful people in a faith-based environment is most important to me.  Having 
the opportunity to do that while helping our customers realize their goals and dreams is very 
satisfying.”   - David Weiner

David is a lifelong native of the DFW Metroplex.  A graduate from the University of Texas 
with a major in Finance and a minor in Economics, he has nearly 40 years banking experience 
and serves as a small business lender in the Dallas market. David and his wife, Jo, have been 
married for 38 years, have two adult sons and are members of the First Baptist Church of 
Forney.  David enjoys running, weight lifting and bicycling.

Pumpkin Chocolate Chip Bars

Number 144Number 144

David Weiner’s

2 cups flour
1 tablespoon pumpkin pie spice
1 teaspoon baking soda
½ teaspoon salt
1 cup each softened butter & sugar
1 egg
2 teaspoons vanilla
1 cup canned pumpkin puree
1-1/2 cups chocolate chips

SVP, Small Business Banking
(972) 467-7589

Preheat oven to 325˚. Generously grease 
a 9x13 pan. Add flour, pumpkin pie 
spice, baking soda and salt in a small 
bowl. Stir until well-combined. In a 
separate bowl, cream butter and sugar 
until light and fluffy. Add egg and vanilla 
to mixture. Mix well. Then beat in 
pumpkin. Add the dry mixture to the wet 
(mix well), then fold in chocolate chips 
and spread batter evenly into pan.
Bake for 30 minutes or until edges begin 
to pull away from the pan.

David Weiner
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