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

“The people who work at Happy State Bank are truly some of the friendliest and nicest people 
you will ever meet.  I sensed that long before I came to work here.  Now I know it!”  

- Greg Graham
Greg was born and raised in Amarillo and is a proud graduate of Amarillo High School (Blow Sand 
Blow!) and Texas A&M University in College Station (Gig ‘em!).  35 years ago, Greg worked with the 
original HAPPY crew at another local bank. After eight years, he ventured off and created a successful 
career in the oil and gas industry. In 2017, he decided to “drink the HAPPY kool-aid” and join his old 
friends. Greg and his wife, Ellen, have been married 35 years and enjoy traveling, golf (sometimes!), 
and all Mexican food!

Steak Bites with Garlic Butter

Number 159Number 159

Greg Graham’s

1 ¼ lbs sirloin steak 
cut into small cubes
1 tablespoon olive oil
2 tablespoons butter
2 teaspoons minced garlic
salt and pepper to taste
1 tablespoon minced parsley

Vice President
(806) 342-2414

Heat the olive oil in a large pan over high 
heat. Season the steak with salt and pepper to 
taste. Place the steak in the pan in a single 
layer; you may have to work in batches 
depending on the size of your pan. Cook for 
3-4 minutes, stirring occasionally, until 
golden brown. Repeat with remaining meat if 
needed. Add the butter and garlic to the pan; 
cook for 1-2 minutes, stirring to coat the meat 
in the sauce. Sprinkle with parsley and serve.

Greg Graham

Member FDIC
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