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

“At Happy, we take care of our customers and each other.  Our bank puts God and family 
first, and I think it makes all the difference.” - Jessica Terrell

Jessica was raised in Seminole, Texas, but today calls Lubbock home. She graduated from Texas Tech 
University with degrees in business and agricultural economics.  Jessica has ten years of banking 
experience and is a commercial lender.  She and her husband, Sterling, have two girls and are active 
members of Southcrest Baptist Church.

Spicy Sausage PastaJessica Terrell’s

1 tbsp. olive oil
1 lb. smoked sausage
1 cup diced onion
2 cloves minced garlic
2 cups low-sodium chicken broth
1 (10 oz.) can Ro-Tel 
½ cup heavy cream
8 oz. penne pasta
½ tsp. salt & pepper, each
1 cup Monterey Jack Cheese

Assistant Vice President
(806) 788-2439

Add olive oil to pan over medium high 
heat.  Cook sausage & onions until 
lightly browned, adding garlic for last 30 
seconds.  Add broth, Ro-Tel, cream, 
pasta, salt & pepper.  Bring to a boil, 
cover with lid, and simmer until pasta is 
tender (15 minutes).  Remove from heat, 
stir in cheese and enjoy!

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

“Aside from being able to work with the best team anyone could ask for, watching our 
customers achieve their financial goals makes it very easy to come to work every day. Our 
culture is second to none! ”  - Ryan Vance

Ryan was raised in Panhandle, Texas and graduated from Baylor University where he received his 
BBA in Finance and Real Estate. He is a commercial lender in Fort Worth and has been with Happy 
since 2013.  Ryan enjoys cooking, golf, and officiating high school football. 

Vance’s ChiliRyan Vance’s

3 lbs. Chili Meat
1 lb. ground pork
6 tbsp. chili powder
1 tbsp. Oregano
¾ tbsp. (each) garlic powder, salt, 
black pepper, & red pepper
½ tsp. (each) cayenne & cumin
2 cups finely chopped sweet onion
1 cup finely chopped celery
3 cups of water

Vice President
(817) 989-3956

1 bottle Zing Zang Bloody Mary 
Mix (32 oz)

Sauté veggies for a bit with a little olive oil 
in a large pot until veggies start to turn 
translucent. Add the meat and brown. 
Drain about half of the fat. Add the 
remainder of the ingredients and simmer 
for 2 hours or longer if a thicker chili is 
desired. 
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