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

“Working for Happy State Bank has truly been a blessing. I enjoy meeting new people and 
working with my co-workers. My co-workers are my second family.”   
  - Yolanda Castillo

Yolanda is a native of Dumas, Texas, but has lived in Amarillo for 11 years.  She is the Branch 
Manager of the Teckla location in Amarillo.  Yolanda enjoys helping out the community as a 
board member for the Amarillo Hispanic Chamber of Commerce. She has a nephew, 
Dominique (10), and a niece, Anais (2), who she dearly loves spending time with.

Fresh Strawberry Pie

Number 151Number 151

Yolanda Castillo’s

9 inch pie crust 
4-6 cups fresh strawberries, 
quartered and hulled
1 cup water
1 cup sugar
1 (3oz.) box Strawberry Jell-O
3 Tbsp of cornstarch

Assistant Vice President 
(806) 468-0122

Bake pie crust in 9 inch deep pie dish and 
set aside to cool. Put the water, sugar 
and cornstarch in a saucepan and bring 
to a boil. Whisk constantly until it 
becomes thick.  (about 3 minutes). Then 
whisk in the Jell-O and cook for a minute 
longer. Remove from the heat and let cool 
for about 15min. As the glaze cools, 
place strawberries straight into the pie 
crust. Pour the glaze over the 
strawberries. Refrigerate until set.

Yolanda Castillo

Member FDIC

happybank.com
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