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

“The workplace is one of the key places that God has placed us in the mission field.  
Happy gives us an environment where it is ok to pray for our customer’s and coworkers. 
That is just one of the things that sets the Happy culture apart from any other bank or 
business.”   - Diane Alvarez

Diane was born and raised in Kingsville, Texas but today calls Plainview her home.  Diane has 15 
years of banking experience and is currently the branch manager at Floydada. She and her husband, 
Rolando, have a daughter and two sons and are active members at Trinity Life Church in Plainview.

Sweet Fruit Cobbler

Number 169Number 169

Diane Alvarez’s

1 stick butter or margarine             
1 cup flour
1 cup milk                                          
1 tsp baking powder
1 cup sugar                                          
Dash of salt 
1 quart fruit, sweetened 
(peach, cherries, etc.)

Branch Ops Manager, Floydada
(806) 983-2265

Melt butter in baking pan. Mix flour, 
sugar, baking powder, salt, and milk.
Pour batter in pan on top of butter, cover 
with fruit. Do not stir, batter will rise to 
the top as it bakes and absorbs the flavor 
of the fruit. Bake at 350˚ for 1 hour. 

Diane Alvarez

Member FDIC
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