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

“In 2015, I lost my father, my grandmother, and then my son was born.  I went from the lowest 
of lows to the highest of highs while struggling trying to find work-life balance. My Happy family 
was there for me the entire time.  Thanks to Happy, I was able to put family first when they 
needed me the most. ”                         - Hunter Lord

Hunter was raised in Austin, Texas, and earned a bachelor’s degree from Texas Tech University.  
Hunter has been in banking in North Texas for over 12 years and now lives in McKinney, Texas 
with his wife, Jenna.  Hunter and Jenna have a daughter and a son, Reese and Cooper.   

Asiago Cream Pasta Sauce

See reverse side for more information.
Number 138Number 138

Hunter Lord’s

½ cup heavy cream
¼ cup half & half or milk
½ cup grated asiago cheese
1 ½ tbsp. olive oil
1 clove garlic (minced)
1 tbsp. finely chopped onion
Red pepper (optional)
Salt & Pepper (to taste)

SVP of Commercial Lending
(214) 383-5700

Pour olive oil into a small pot and place it over 
medium heat. Add garlic and onion and let cook 
until sautéed (5 – 10 minutes; lightly brown 
and caramelized).  Add salt and pepper(s) to 
taste. When onion and garlic are sautéed, add 
cream, half & half (or milk) and bring to a 
slight boil. Turn heat back to medium and add 
the asiago cheese. Let cook for about 10 
minutes or until the sauce thickens slightly.  
Serves about 2-4 plates of pasta of your choice.  
Add protein and vegetables for some variety.  

Hunter Lord

happybank.com
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