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BROADBAND:
MILLENNIAL EDITION

ZANZENBERG
FARM
Pork and poultry
pastured the oldfashioned way

BREAKING BREAD
A culinary institute
teaches doughy skills

TRY A TOUR
THAT POPS
Soda bottlers
showcase regional
favorites

INDUSTRY NEWS

Rural Connections
BY SHIRLEY BLOOMFIELD, CEO
NTCA–The Rural Broadband Association

What is your
broadband story?
We just closed out a year when rural
broadband was a continuing news item,
and I believe that will hold true in 2019.
This is good news for those of you reading this magazine, and even better news
for the millions of rural Americans not
served by a progressive broadband provider like yours.
It’s easy to get caught up in the policy
behind the issues. After all, the bills
Congress debates become the laws that
govern rural broadband. It’s so important
that rural broadband providers like yours
stay involved in the process to ensure
that public policy encourages investment
in building reliable broadband service to
our rural regions. That’s a key function of
NTCA as the unified voice of nearly 850
independent, community-based telecommunications companies.
But we must always remind ourselves
that the reason we work for good public
policy is to help communities build the
networks needed to support an improved
quality of life for real people. In every
issue of this magazine, you read stories of
people who are using broadband to make
a difference in their lives, businesses,
families and communities. That is what
drives our work.
With funding programs in the news,
USDA efforts and FCC initiatives — not
to mention new providers getting into
the telecom business — 2019 is going to
be another big news year for broadband.
Help us keep our eyes on the human
impact by sharing your broadband stories
on social media using the #ruraliscool
hashtag. 
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Fighting cyberthreats together
NTCA continues a collaboration with the Department
of Homeland Security to provide telcos with critical
cyberthreat information
Small telecommunications providers mount a strong defense against advanced
security threats from criminal elements and overseas enemies. Beyond the professionals on its local staff, your internet provider benefits from the cybersecurity
efforts of hundreds of similar companies across the U.S.
NTCA–The Rural Broadband Association represents nearly 850 independent,
community-based telecommunications companies, helping them collectively
work toward solutions to industry challenges and better serve their members and
customers.
The association recently announced that, in partnership with the Department of
Homeland Security and National Institute for Hometown Security, it will explore
creating a forum for small, rural telecom operators from across the country to share
and receive timely, actionable and relevant cyber information.
Bob Kolasky, director of the National Risk Management Center, presented
NTCA with a National Infrastructure Protection Program Security & Resilience
Challenge award for 2019 to support the project, which will include the creation
and beta test of a daily cyber intelligence report. This will be curated to meet the
unique needs and interests of community-based telecommunications broadband
providers.
This new award follows NTCA’s successful collaboration with DHS to create the
2018 Cyber Wise Program that provided free, industry-focused risk management
training to rural telcos.
“NTCA is proud to support small, rural operators as they navigate an increasingly complex cyber landscape,” says NTCA Chief Executive Officer Shirley
Bloomfield. “As we all know, cyberattacks are truly a matter of ‘when,’ not ‘if,’
and this new partnership with DHS and NIHS will help explore a new forum to
ensure rural broadband providers are both aware of threats and equipped with the
information and tools that they need to respond. I’m grateful for this continued collaboration and look forward to seeing its results.” 

Lifeline is a government
assistance program that
can help pay a portion of
your telephone, mobile
phone or internet bill
each month. Consumers
are allowed only one
Lifeline program benefit
per household.

Lifeline

SERVICE
?

the Federal Poverty Guidelines will
continue to be eligible for a Lifeline
program benefit. (State determinations of income will no longer be
accepted.) There are no changes
to the eligibility criteria for Tribal
programs.

How much will Lifeline
save me?
If you qualify for Lifeline, you will
receive a credit of $9.25 each
month on your bill.

?

What services are covered
by this credit?
You have the choice (where applicable) of applying your benefit to one
of three types of service offerings:
•Fixed or mobile broadband
•Fixed or mobile voice-only
•Bundles of fixed or mobile voice
and broadband
NOTE: Lifeline can only be used for
one source of communication from
the list above.

?

Can I receive more than
one Lifeline credit?
No, consumers are allowed only one
Lifeline program benefit per household.

?

How do I qualify?
You are eligible for Lifeline benefits
if you qualify for and receive one of
the following benefits:
•SNAP
•Medicaid
•Supplemental Security Income
(SSI)
•Federal Public Housing Assistance
•The Veteran’s Pension or Survivor’s
Pension benefit.
Additionally, consumers
at or below 135 percent of

NOTE: Some states have additional
qualifying programs, allowances
and stipulations. Check with your
local telecommunications provider
for information about benefits that
may be available in your state.

?

How do I enroll in the
Lifeline program and start
receiving this benefit?
To find out whether you qualify for
Lifeline assistance, please visit
www.lifelinesupport.org or call your
local telecommunications provider.
NOTE: Your telephone company is
not responsible for determining
who qualifies for these programs or
who receives assistance. Consumers
must meet specific criteria in order
to obtain assistance with their local
telephone and/or broadband service,
and qualifying is dependent upon
government-established guidelines.

?
DO YOU QUALIFY?
Stay connected with a
Lifeline discount.

FRS Youth App
Challenge
Students, it’s time to start
thinking about the Foundation
for Rural Service’s challenge and
the app that could pave the way
to your future.

Who: Students enrolled in grades
seven to 12. A single student,
or teams with as many as five
students, may compete.

What: Develop a concept for a
mobile app to address a problem
or improve a process in your
rural community or in rural
America at-large. The challenge
is concept-based only, and
entries will be judged based on
how well-researched and wellpresented the app is. It must be
possible and not already an app
in existence.

When: The submission deadline is
March 1, 2019.

Why: The winning team will
receive $1,000 in gift cards and
Codecademy scholarships.

How: Visit FRS.org for more
information about submissions.
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Service for all generations

O

ne thing that’s great about our business is how our network
can have a positive impact on so many people. Broadband
benefits everyone from children to seniors — even if they
use it for different things.

In many instances, HCTC has had a unique privilege to serve
four, five, six or even seven generations of families in our area. How
many companies can say that? Obviously, times have changed, and
the communication needs of your grandparents or great-grandparents
were very different than yours are.
This issue of the magazine is focusing on one particular generation
that seems to grab a lot of headlines: the millennials. While experts
vary slightly on the parameters, “millennial” is the name given to
people with birth dates from the mid-1980s through about 2005.
Depending on what article you’ve read most recently, you may
ALAN LINK
feel
millennials are either ruining everything or likely to save us
Chief Executive Officer
all. No cheap shots from the baby boomer here. I do believe one
thing is certain: With millennials becoming the largest segment of
our population, they are going to change the way companies operate and the way our society
works.
One of the primary traits most millennials share is the pervasiveness of technology in their
lives. In fact, most members of this generation — especially those in their teens and early 20s
— have never known a world without internet-connected technology.
It may be easy to sit back and worry about the shifts this generation is already creating. But
to me, it’s important to remember that these millennials are the future of our community and
of HCTC.
Think about it with me.
 Their complex lives frequently play out in a mix of social media and text messages,
rather than face-to-face interactions.
 With the advent of digital photography and phones with cameras, they are the most
photographed generation in human history.
 Many aspire to jobs working remotely, like coding, web design or other careers that
couldn’t have existed a decade or two ago. And if they create their own companies, the
business world — especially in rural America — doesn’t present nearly as many obstacles for startups as it once did.
 For entertainment, many of us grew up with only a few channels on the television set, but
millennials are accustomed to hundreds of channels and programming on demand right
on their tablets.
 They take classes online, apply for jobs through mobile apps and often lead the way on
digital innovation, whether smart home, telemedicine or other technology.
The tastes and preferences of millennials are already having an impact on broadband
providers worldwide — and most certainly rural providers like HCTC. If we want our communities to survive and thrive, we must provide a broadband infrastructure that supports their
professional and personal lives. Millennials are some of our most frequent users of services
like online bill pay or the chat function on our website. They absolutely require a robust internet connection to handle all of their devices, and we are working hard to deliver and improve
that service every day.
Personally and professionally, I’m excited to see the way these young people make an
impact on HCTC, our community and our world. And we’re going to continue to adapt and
work hard to meet their communication needs just like we have for the generations before
them. 
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HCTC is more than a provider of stateof-the-art telecommunications products
and services. We are a member-owned
cooperative with an elected Board of
Directors who govern our organization using
our bylaws, member input, and business and
industry conditions to guide their decisions.
We are proud residents of the communities
we serve, and we’re dedicated to not only
providing the best services possible, but doing
so in a way that is ethical, safe and productive
for our friends and neighbors. This institution
is an equal opportunity provider and employer.
Mission Statement: To be the premier
provider of modern telecommunications and
broadband services throughout our region.
Send address corrections to:
HCTC
P.O. Box 768 • 220 Carolyn
Ingram, TX 78025
Telephone: 830-367-5333
BOARD OF DIRECTORS
Kari Potter – 634 exchange
President
Randy MacNaughton – 562/589 exchange
Vice President
Kathleen (Kathy) Bohn – 324/995 exchange
Secretary-Treasurer
Willard R (Randy) Bass – 238 exchange
Edward (Ed) Bastian – 367 exchange
James E. (Jim) Haynie – 640/866 exchange
Vacant – 251/258/265/429 exchange
Linda Reagor – 232 exchange
Burt Seidensticker – 324/995 exchange
Stephen Stengel – 669 exchange
Robert (Bob) Trees – 367 exchange
Produced for HCTC by:

On the Cover:
Lincoln Graham
hugs a piglet from
Zanzenberg Farm.
His parents started
the farm four years
ago in the Hill
Country.
See story Page 12.

Clay Bentone
5 years

Ryan Felps
5 years

Crystal Franco
5 years

Michael Shults
10 years

Randy Hall
5 years

Randy Farrell
10 years

Shanita
Armstrong
10 years

Bart
Tucker
10 years

Maria Tisdale
10 years

James Borjes
10 years

Jody Thompson
20 years

Bill Warren
25 years
Rose Adami
25 years

Mark Metting
10 years

2018 service recognition

We would like to thank our dedicated employees for their years of excellent service to the cooperative and to our members.

Director Charles Loeffler passes
It is with profound sadness
that the HCTC board shares the
news that Director Charles R.
Loeffler passed away on Oct. 17,
2018.
Loeffler accepted the
appointment to director of
District 5 — Fredonia, Katemcy,
Pontotoc and Streeter
Exchanges — in June 2004. He
followed in the footsteps of his
father and mother, who also
served on the HCTC board of
directors.
During his 14-year tenure,
Loeffler served on the following
HCTC board-appointed committees: Audit, chairperson
2005-2018; Finance and Long
Range Planning, chairperson

2013-2014; Insurance; and
Scholarship and Youth Tour,
chairperson 2004-2007.
Loeffler also served as president of Hill Country Telecommunications LLC, a subsidiary of
HCTC, since its incorporation in
January 2008.
Committed to the rural
telecommunications needs of
the Texas Hill Country, Loeffler earned his Director Core
Curriculum Certificate under
NTCA–The Rural Broadband
Association’s course requirements in four areas of study:
policy, technology, business and
governance.
“Charles was instrumental
in the core mission of HCTC,

holding true to sincere integrity
and ethical values not only for
his constituents but also for all
members of HCTC,” HCTC board
President Kari Potter says.
The designation of a director to serve for the remainder
of the term of District 5 will be
announced upon appointment by
the board.

Apply for an all-expenses paid trip to
Washington D.C.
Eligible students, age 16-17, may qualify for the 2019 Foundation for Rural
Service Youth Tour, which brings together students from across rural America
to visit Washington, D.C. The trip offers students a chance to learn about
rural telecommunications and observe the legislative and governmental
processes. Interested students should speak with their guidance counselor
or call the HCTC office for more details. Applications must be received by
March 1. Students may obtain an application online at hctc.net.

Update your listing for
the 2019 directory
HCTC

Attention,
seniors!
HCTC is accepting applications for the 2019 HCTC
scholarships available to
graduating seniors who
will attend a college or a
technical school during
the 2019-2020 school year.
Above-average grades are
not mandatory. A student’s
leadership qualities, community involvement, extracurricular activities and teacher
recommendations will be
considered.
“HCTC believes the rural
economic development of
communities is dependent
upon the education of our
youth,” HCTC CEO Alan Link
says. Up to 20 area seniors
may be awarded a $1500
scholarship. This equals an
annual $30,000 commitment
to the future of our hill country community.
Students may obtain an
application online at hctc.net.
Applications are due
March 1.

Any HCTC members who wish to change or add to listings in the 2019 Telephone Directory must
act soon. The latest version will be out in May 2019. Please contact us before Jan. 21 for Yellow
Pages and Jan. 23 for White Pages.
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Take a sip of history

Soda bottling tours offer a tasty treat

D

r Pepper is as much a part of Texas
culture as brisket and football. The
popular drink was developed in Waco,
but the nearby small town of Dublin is where
lovers of the famous beverage visit by the
thousands every year to see where it was produced for more than a century.

Dublin Bottling Works was the first bottler to roll out Dr Pepper, and deliveries of the fruity soda began in 1891 by horse and
buggy. While delivery vehicles changed through the decades, the
small factory mixed and bottled Dr Pepper, case after case, for
more than 120 years. The franchise dissolved in 2012.
But that didn’t bring business to an end, says Kent Crouch, coowner and general manager of Dublin Bottling Works, which has
kept its doors open through World War I, the Great Depression,
World War II and the Great Recession.

A NEW START
The dissolution of the Dr Pepper franchise gave rise to a new
era for Dublin Bottling Works, allowing the company to produce
sodas of its own, all still sweetened with pure cane sugar as was
the original Dr Pepper recipe. Today, Dublin’s craft soda line
features 15 flavorful drinks.
Tours allow visitors to get a look at a bygone era and watch the
way sodas have been bottled for more than 100 years. Tours also
include a look at an impressive, priceless collection of Dr Pepper
memorabilia that’s just a fraction of the items former company
president W.P. “Bill” Kloster collected.
“The man never threw anything away,” Crouch says. Following Kloster’s death in 1999, friends and family found warehouses
filled with items from Dr Pepper’s past.

A SODA LEGACY

A large replica bottle of
root beer stands on the
corner near the Dublin
Bottling Works.

6 | January/February 2019

Kloster began his career at Dublin Bottling Works as a teenager, sorting bottles for 10 cents a day. He drank about a dozen
Dr Peppers daily and was always seen with one in hand. He loved
the soda and the company. “He was one of the hardest-working
men I’ve ever met,” Crouch says.
Company owner Grace Prim Lyon, who inherited the business
from her father and company founder, Samuel Houston Prim,
died childless in 1991, the year of Dublin Bottling Works’ cen-

Fast Facts

 The town of Dublin, Texas, was not
founded by Irish immigrants. It did,
however, once have an Irish mayor
who named many of the streets,
including Patrick Street, Belfast
Street, Ireland Street, O’Brien Street
and South Shamrock Road.

A replica of former
company president
W. P. Kloster’s office
is included in the
Dublin Bottling
Works museum.

tennial celebration. She left the company
to Kloster.
Tours of the bottling plant begin in
Doc’s Old Soda Shop, Dublin Bottling
Works sells its 15 sodas by the bottle
and the case. Other offerings include an
assortment of sandwiches and ice cream
treats, such as the popular Frostie float.
Stand in the center of the shop and
look up to see a small, 12-by-12-foot loft
where the first Dr Peppers were bottled.
Gravity and a pulley system were used to
combine concentrated syrup with carbonated water and deliver it into waiting
bottles.
From the soda shop, the tour continues
into the old plant where the more “modern” machinery installed in the 1930s
runs for the benefit of visitors. Along
the way, you’ll pass through a couple of
rooms with some of Kloster’s treasures.
But the main body of his collection is
across the street in a museum dedicated
to the man and his love of everything Dr
Pepper, including old vending machines,
vintage calendars, furniture from Grace
Prim Lyon’s home and a replica of
Kloster’s office crowded from floor to

 Dublin was not named for the city
in Ireland. The name comes from a
warning cry for settlers to “double
in,” meaning they should arrange
their wagons in a double formation to
protect against attacks.

Dublin Bottling
Works opened
in 1891.

ceiling with Dr Pepper memorabilia. If
you want to hear his voice, press a button
and a recording of Kloster talking about
his beloved soda pop bellows through the
museum.
Yes, Crouch says, the tour tells the
history of Dr Pepper. “But, we also want
people to walk away knowing that we
have 15 amazing sodas,” he says. “You
can’t find all these flavors on standard
corporate grocery store shelves.”
The No. 1 Dublin soda for consumers
is root beer, Crouch says, but his favorite
is the 1891 Red Cola. Every bottle, from
the cream soda to the cherry limeade, is
sweetened using pure cane sugar. “That’s
never changed in 127 years,” Crouch
says. 

If you go ...
• Tours are Tuesday-Saturday, 10:15 a.m.-4:15 p.m., and on Sunday, 2-4:15 p.m. They
start every 45 minutes.
• Guided tours: adults, $5; kids and seniors 55 or older, $4.
• Self-guided tours: adults, $3; kids and seniors 55 or older, $2.
• For information and group reservations, call 888-398-1024.

 Famed professional golfer Ben Hogan
was from Dublin. His father, Chester,
had two jobs: one as a blacksmith
and one as a bottler at Dublin Bottling Works. Today, there is a museum
dedicated to Dublin’s famous golfer
at the corner of Blackjack and North
Grafton streets.
 Dr Pepper, too, has an interesting
history. The soda had its beginnings
at Morrison’s Old Corner Drug Store in
Waco. It was created in about 1885 by
store pharmacist Charles C. Alderton.
 No one knows the origin of the soda’s
name. There are several theories,
such as one that has drug store
owner Wade Morrison naming it
after Dr. Charles T. Pepper from Rural
Retreat, Virginia, to impress the doctor’s young daughter. This, however,
was proven incorrect, so the naming
of the famous soda remains a mystery, says Kent Crouch, co-owner and
general manager of Dublin Bottling
Works.
 Until it was named Dr Pepper, patrons
of Morrison’s Old Corner Drug Store
would ask for the soda simply by calling out, “Shoot me a Waco!”
 Contrary to rumor, Dr Pepper does
not contain prune juice.
 The period after Dr. was dropped from
the name in the 1950s.
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TECH TIPS

Lock it down

Keep your data safe
Kerry Sutton

YOU’RE INVITED
WHAT: Lunch & Learn
WHEN: First Wednesday of
each month
TIME: Noon-1 p.m.
LOCATION: HCTC
Community Room
JANUARY TOPIC:
Website Tips & Tricks for
Finding Your Roots
FEBRUARY TOPIC:
How to Identify Online and
Email Scams

DEVICE OF THE MONTH

O

nce, all you had to worry about in
terms of digital security was making
sure your antivirus software was up to
date. Now, with the host of devices we use and
their constant connection to the internet, it’s
more important than ever to understand how
best to keep your information safe.
Below you’ll find a few tips on how to secure
your specific devices, but a few best practices
apply across the board:
1. Don’t open any suspicious web links,
whether that’s through text, email or pop-up
ad.
2. Keep your devices updated. New vulnerabilities are discovered periodically, and companies are pretty good at offering patches or
security upgrades.
3. Where available — or practical — use twostep verification to access your accounts,
which usually means getting a text or email
to confirm your identity. Also, audit your
security questions so they don’t include
information that is widely available or easy
to guess.

iPHONE

Microsoft Modern
Keyboard
Want to make sure only
you can use your Windows
PC? This keyboard comes
with a fingerprint sensor that lets you access
your computer without
the need of a password.
Made from aluminum,
the keyboard is slim, has
a solid feel and looks
great. It can also be used
wirelessly via Bluetooth,
with up to four months
between charges. $129.99
MSRP.
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Not only is an iPhone an expensive device,
but if you’re like most users, it also holds a
wealth of personal information. A good way
to locate your device is to activate Find My
iPhone, which can help you see your phone’s
location. If you know it’s lost, you can also
remotely wipe it and remove personal information.
Other ways to stay safe are to use a longer
passcode than the traditional four-number PIN.
The passcode can also be switched to alphanumeric, a combination of letters and numbers, for
even more security. Consider enabling the erase
data setting, which wipes your information after
10 incorrect passcode attempts. Parents with a
curious toddler might wish to avoid that setting.

ANDROID
Android devices are a little more open to
user customization than Apple’s closed system,

which makes them somewhat more vulnerable.
Activate Google’s Find My Device and encrypt
your data. Unless you have a Google-branded
phone, that option is not on by default, so
change it in settings under security. Then, install
a security application, such as Avast or AVG.
Also, opt to download apps only from Google
Play or other secure sources, such as Amazon or
Samsung.

COMPUTERS
Security on a personal computer mostly
means internet safety. Don’t install suspect software, and don’t install Google Chrome extensions from unknown providers.
You can also encrypt your information. If
someone gains access to your secured files,
they can’t be opened without a password. That
feature is available on most modern operating
systems. It’s also always a good idea to back up
your data, either physically through an external
hard drive not connected to the internet, on the
cloud, or both.

ROUTERS
If you use “admin” as your username, and
“password” as your password — stop. The
No. 1 thing people forget to do is change their
router’s default login information. You may
have a good password for your Wi-Fi network,
but if someone can gain access to your router, it
won’t matter.
Also, use the WPA2 security standard for
your network. If practical, you can make your
Wi-Fi invisible by telling your router to stop
broadcasting its name, or Service Set Identifier
(SSID). Just remember what you called your
network so you can manually share that with
trusted devices.

SMART DEVICES
Use your router’s “guest” network feature
to connect all your smart devices. If you do,
even if a hacker gains access, your computer
or phone will be walled off from the primary
network. 
HCTC

During her four years at HCTC,
Samantha Rathke's position
has evolved to include industry
regulation compliance.

BY THE NUMBERS

HCTC accountant Samantha Rathke on the move

S

BY JOHN CLAYTON

amantha Rathke’s
life was filled with
changes as she
started work with HCTC
four years ago — a new
job, a new marriage and a
suddenly growing family.
Then a newlywed, Rathke went to work
in HCTC’s accounting department, putting her business degree from Schreiner
University to use. Children soon followed
for Rathke and her husband, Hunter. They
are now parents to son Jos, 3, and daughter Jela, 1.
“Everyone here has been able to see and
be a part of the whole process,” Rathke
says of the way her HCTC co-workers
have watched her family grow from the
very beginning.
“I really like the atmosphere here and
the people I work with,” she says. “I enjoy
working for the customers, really.”
Over the past four years, Rathke’s job
has evolved, and her responsibilities have
increased.
“When I began working at HCTC in
2014, my primary function was accounts

HCTC

payable and reconciling company credit
cards with a secondary role of filing
miscellaneous regulatory filings and data
requests,” Rathke says. “With the addition of two bookkeepers to the accounting
department last year, my primary function
has become mostly filing regulatory filings
and data requests.”
Rathke says that regardless of her job
description, the job itself has been professionally fulfilling. “It’s hard to describe,
but there’s a certain satisfaction with
reconciling and balancing accounts,” she
says. “Knowing that things are in balance
at the end of the month is very rewarding
as an accountant.”
Outside of the office, that fulfillment
has also come with motherhood and a
relatively newfound interest in distance
running. Rathke has run several halfmarathons and continues to train for future
races, even when that process requires
pushing her children along in a stroller.
The fun, she says, is in the planning.
“I got into running seriously around
2009,” Rathke says. “I did it to challenge
myself. I set a goal and dedicated the time
to accomplish it. My first race was a 10K,
and when I finished, I knew I could do
something harder than that, so I set a new
goal for a half-marathon. It’s more of a

completion type of goal than a competitive
type of goal. I want to show myself that I
can do it.”
As a native of Kerrville, Rathke says
she appreciates HCTC’s contributions
to rural areas in the company’s coverage territory in and around the Texas Hill
Country. “We’re providing telecommunications services for areas that wouldn’t
otherwise be served,” she says. “We keep
our customers connected to the world,
and bringing them broadband internet has
made a huge difference.”
Rathke also found that HCTC makes a
difference beyond providing telecommunications services. The company heads up a
Thanksgiving Dinner project in Kerrville,
and Rathke happily became involved.
“My first year at HCTC, I was able to
help sort the donated food and deliver
meals to the Kerrville elementary
schools,” Rathke says. “Each year, our
project has grown with new schools
added as our service area has grown. We
now provide meals to families from 14
schools, and in 2018 we fed 708 people.
I am blessed to be part of a company and
a group of employees who generously
contribute to help provide meals for less
fortunate families every year.” 
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THE IMPACT OF BROADBAND: MILLENNIALS EDITION

Rethinking

rural

How some
millennials are
re-evaluating
life in rural
communities

S

BY DREW WOOLLEY

“Our plan was to stay in the Austin
area,” Rushing says. “That’s where the
jobs were, and that’s what I was preparing
myself for.”
That preference for metropolitan areas
is typical for a generation that rural communities have had difficulty holding on to:
millennials. But there’s reason to believe
millennials may find more to like in rural
communities as they age.
For many, the term millennial has
become synonymous with the silly and
derogatory stereotype of any young
person eating avocados while staring at
their phone. But the Pew Research Center
works with a more precise definition.
They define millennials as anyone born
from the years 1981 to 1997.
That means even the youngest millennials have likely already entered the
workforce, while the oldest probably have
10 | January/February 2019
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ix years ago, Chase
Rushing thought he
had his future planned.
Living in San Marcos, Texas,
between San Antonio and
Austin, he and his wife had
access to all the entertainment
a 20-something couple could
want — not to mention a burgeoning tech scene.

a mortgage and kids to raise. As Rushing
and his wife began considering the latter,
the idea of returning to his hometown of
Yantis, Texas, lodged itself in Rushing’s
mind.
“It was important for me that my son
got to experience what I did growing up,”
he says. “Being around all your family,
the friendships, the bonds you form over
that time. It’s like nothing else.”

Chase Rushing
wants his own family
to experience the
small-town lifestyle
he grew up with.

WIDE-OPEN SPACES
Even if millennials are no longer the
youngest generation, several characteristics set them apart from those before
them. They tend to value experiences over
possessions, get their news online rather
than from TV, and value work-life balance
in their careers.
Perhaps most importantly, millennials
are the first generation to grow up in the

Gallardo. “But it is a very
key ingredient to attract or
retain millennials or younger
families.”

CROSS-GEN COMMUNITIES
John Larson moved to a
rural community not because
he wanted to work remotely,
but because his work could
only be done from there. As a
ceramic sculptor living outside
of Milan, Minnesota, Larson
is able to run his own business
with low overhead and access
natural materials that would
be costly or inconvenient in a
larger city.
“Ceramics is a product of
its location. If you use local
materials, it will be a reflection
of its place,” he says. “I’ve
built my small business on
reusing bent nails and foraging
for materials.”
Larson’s work also gets a
boost from the established
market for ceramics in the
Midwest, but finding a place in
that market isn’t always easy
for young artists.

Fostering more rural development programs is one step
Larson believes communities
like his could take to better promote the culture that
already exists, as well as to
help business owners collaborate and learn from one
another.
As the generation that now
makes up the majority of the
workforce, millennials will
have an important say in those
efforts. But Rushing believes
that if his generation is going
to open up rural communities
to more young people, they
will have to do so without
losing sight of what makes the
rural lifestyle special. It may
be necessary to break down
generational divides altogether.
“I think we need to be asking what we can do to impact
our community. What are the
challenges we face, and what
can we do to address them?”
he says. “It’s not millennials
versus baby boomers or anyone else. It’s about all of us as
a community.” 

Living in a rural
community gives
John Larson the
chance to share
the countryside
with his daughter.

Rural
America
online
Nationwide population
data shows that rural
communities are losing younger residents
to larger metropolitan
areas. When looking at rural counties
that have invested in
high-speed internet
connections, however,
the picture changes
significantly.
In Andrews County,
Texas, a rural county
along the state’s border with New Mexico,
high-speed internet
service helped grow
the region’s millennial population by
nearly 25 percent
between 2010 to 2016.
In nearby Howard
County, where internet speeds are only
slightly slower, the
millennial population
still grew by nearly
15 percent over the
same period.
Photo courtesy of Kirstin Lindstrom.

internet age, meaning they
have a natural comfort with
technology previous generations have not had. That could
make them a predictor of how
future tech-savvy generations
will behave.
Millennial trends are of particular interest to Dr. Roberto
Gallardo, assistant director of the Purdue Center for
Regional Development. While
the mainstream consensus has
been that millennials are flocking to cities, Gallardo believes
improved internet connectivity
could provide new opportunities in rural areas.
“If you have a young family,
you may consider moving out
of an urban area because of
rising housing prices,” he says.
“Rural areas have a natural
ambiance that can attract
younger families if their job
allows them to telework.”
That draw depends heavily
on rural communities building
a high-speed internet connection, and there is reason to
believe doing so could have a
significant impact.
A population analysis by
Gallardo and two colleagues
published in The Daily Yonder
shows that, while rural counties across the country are
seeing declines in millennial
populations, those with highspeed internet service saw millennial populations increase by
2.3 percent from 2010 to 2016.
That may not sound like
much, but Gallardo points out
that this is a process just getting started as millennials grow
older.
“Younger folks always flock
to cities, so if you’re a very
rural community, broadband
is not a silver bullet,” says
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BY JOHN CLAYTON

Zanzenberg Farm meeting goals naturally

T

hanks to a 2017 Aspirations Grant,
Zanzenberg Farm is one step closer to
becoming everything owners Justin
and Kayte Graham envisioned when they
began the operation nearly five years ago.

The $10,000 Aspirations Grant from the San Antonio chapter
of Les Dames d’Escoffier — which awards grants annually to
women pursuing innovation in a food-related field — helped the
Grahams remodel a workshop on the Center Point heritage pig
and poultry farm. They added a commercial kitchen, which can
serve double duty as an educational and processing facility.
“We’ve spent most of the year working on it,” Kayte Graham
says. “This will allow us to do all of our processing on-site. We’ll
be able to package and label all of our pork products for our
customers.”

tive. If you don’t, you can’t complain about people going to a
supermarket and buying their meats there.”
Zanzenberg Farm, with grazing pastures for about 75 pigs,
provides an alternative in the Hill Country. The pigs graze and
wallow under the Texas sun. There are no antibiotics or hormone
injections. The animals are only confined to grazing pastures
or, in the case of poultry, mobile chicken coops that also allow
Zanzenberg’s 30 or so chickens — and a few ducks — free range
of the pastures.
“It’s really taking something old and making it new again,”
Graham says. “We’ve become very disconnected as a culture
from where our food comes from. Allowing the pigs to dig in the
soil and graze creates a very healthy animal that isn’t prone to lots
of sickness, so you don’t have to supplement them with lots of
hormones and antibiotics.”

A BETTER WAY
Graham’s plan was to take her background in nutrition to
Washington, D.C., and lobby lawmakers for policies that would
make foods healthier and improve environmental conditions on
corporate pig and poultry farms.
“Along the way, I realized the way to make the biggest difference is through the local community,” she says. “In order to make
the changes, I had to have a farm. We have to provide an alterna12 | January/February 2019

Kayte Graham feeds heritage
pigs a proprietary blend of whey,
legumes, barley and oats.

HCTC

The Grahams have been determined to
reconnect their customers in and around
the Texas Hill Country with Zanzenberg
Farm heritage meats. They sell meats at
the farm and at several area farmers markets. “Our customers love our pork and
continue to show up at the farmers markets
to support what we’re doing,” Kayte
Graham says. “There is a large population
of people who want meat that has been
humanely raised from local farms, and we
are thankful we have that support.”
They also offer shares of 50 or 100
pounds to customers from October to May.
Around 75 to 100 people take advantage
of the farm's share program each year,
accounting for 35 to 40 percent of the
farm’s sales. The shares give the Grahams
a firm idea of what their sales will be
while also allowing customers a choice of
meats and cuts.
“Many farms have adopted this
method,” Kayte Graham says. “We sell
them like this because it allows the farmer
to plan ahead for the year and make
accurate financial projections. It allows the
customer to take part in the responsibility
of raising the animal and whole animal utilization. Many don’t know this, but every
part of the pig is usable in some kind of
recipe, and it’s a way for us to utilize the
entire animal and educate the consumer at
the same time. Many like buying like this
because they can get a little bit of everything at once.”

FAMILY BUSINESS
Kayte Graham studied agriculture and
geography at Texas State University, and
her husband had hands-on experience in
farming. But conventional farming had
lost its appeal for them.
Justin Graham credits his wife for
bringing him to farming the natural way.
Conventional farming “didn’t agree with
him,” but Zanzenberg Farm has become
a passion for the Grahams, who are also
raising sons Lincoln, 6, and Redford, 4, on
the farm.
Four years in, the farm continues to
grow. “It’s a lot of hard work, but we’ve
stayed really focused on the goal,” Kayte
Graham says. “We’ve been really blessed.”
HCTC

The Graham family has made
farming a way of life. From left are
Lincoln, Kayte, Redford and Justin.

The commercial kitchen and processing
facility is part of the farm’s growth and the
Grahams’ business plan, which includes
educational opportunities for students from
local agriculture and culinary programs.
With a processing facility on-site, the Grahams can make their own sausage, while
also providing customers with custom cuts
of meat.
“It comes down to being able to do
specific cuts for certain people,” Graham
says. “It’ll allow us to take our products
into our own hands and make it more of
a craft. It’s craft pork. It’s pasture-raised,
heritage-raised pork that we spend lots
of time with, and processing it ourselves
maintains the integrity of the processes we
use.”
In the new kitchen, students will learn
the basics of charcuterie — a French word
defining the preparation of cooked meats,
such as salami, prosciutto and sausage —
as Zanzenberg Farm continues to evolve
toward the Grahams’ long-term goals.
Those goals include pigs that feed on
pecans to create a uniquely flavored meat.
It’s all part of the plan, which started with
an idea for natural, healthier meats for
people in the Hill Country.

Kayte Graham says the reception from
the farm’s customers has been positive
from the beginning. “When people put a
pork chop or a slab of bacon on the skillet,
they can smell the difference because the
meat lacks the additives,” she says. “The
proof is in the pork.” 

Zanzenberg Farm
Center Point, Texas
830-928-4261
info@zanzenbergfarm.com

Products are available for
purchase at the following locations:
yyZanzenberg Farm Store:
By appointment
yyThe Kerrville Farmers Market:
Kerrville, Fridays 4-7 p.m.,
at the A.C. Schreiner Home
yyThe Fredericksburg Farmers Market:
Fredericksburg, May-December
yyThe Farmers Market at the Cibolo:
Boerne, March-December
yyPint & Plow Brewing Co.:
Kerrville
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SOUTHWEST KITCHENS

Class is in session

Baking beautiful bread

N

ot all bread is the
same, a fact that’s
easy to prove by
cutting into a crusty loaf of
homemade ciabatta or biting
into a tender slice of freshly
baked raisin bread. Commercial products simply fall flat
when compared to an artisanal
loaf. But baking these types of
Old World breads often proves
challenging when you try to
master the art of bread-making
at home.
Sixteen students, many of
whom had never massaged
dough or patiently waited for it
to rise, turned to the Culinary
Institute of America in San
Antonio, Texas, to learn how to
create beautiful breads resembling those of master bakers.
The school, one of three
CIA locations in the country,
offers chefs associate degrees
in either the culinary arts
or baking and pastry. Most
weekends, however, are filled
with classes open to the general
public. Some of these, such as
the artisan bread class, last just
five to six hours, but much is
14 | January/February 2019

Students Kelly
Urbanec, left, and
Ellen Adoue brush
egg wash onto
loaves of challah.

accomplished during that short
time.
“The definition of artisan
breads can be pretty broad,
but I think the thing that sets
it apart from bread made in a
factory is the hands-on production,” says Lilla Bernal, a
CIA-trained chef who led the
class of about 15 students. It
seems quite a feat that eight
loaves of bread, many beginning with starter dough already
prepared, could be created in
less than six hours by untrained
students, but it happened.
“Artisan breads take a long

time to produce, and they can
be more challenging than just
sandwich bread. But ultimately,
the flavors and textures are
much more dynamic,” Bernal
says.
While doughs were rising, students were treated to
lunch before returning to their
kitchen classroom to begin
working and shaping the risen
doughs. Once the loaves were
baked and allowed to cool,
Bernal shared bites of each
with students while explaining more about the artistry of
bread.

“I think that consumers,
all of us, like good stuff,”
she says. “We like products
made with care and by human
hands. Also, artisan breads are
beautiful, so that doesn’t hurt.
In some communities, we are
seeing an increased interest in
all types of products: cheeses,
meats and even produce. It
makes sense that breads are in
there, too.”
Ellen Adoue and her
husband, Tor, traveled from
Dallas to attend the artisan
bread class, their fifth cooking
class at the San Antonio CIA
campus, which is located in the
former Pearl Brewery on the
famed River Walk.
“It’s the hands-on experience you get in these classes
that make them fun, educational,” Ellen Adoue says.
“There are a variety of classes.
My favorite was the Spanish tapas class. My husband,
though, is the bread baker in
the family. I’m here for moral
support, but this class is good.
Maybe now I can make bread
at home, too.”
The biggest mistake someone can make when attempting
to make bread is simply not
trying, Bernal says. “When
you first start in any new venture, there are going to be mistakes and things that later, with
experience, will be obvious.
Bread is magical, but it is not
mystical. Anyone can do it.”

FOOD EDITOR
ANNE P. BRALY
IS A NATIVE OF
CHATTANOOGA,
TENNESSEE.

Cheddar-Onion Rye Rolls

CHEDDAR-ONION RYE ROLLS
1 1/4
2
1/4
2
1/8
4 3/4
1 3/4
2
1
1
1 1/4

cups diced onions
cups water (80 degrees)
cup vegetable oil
teaspoons molasses
teaspoon malt syrup
cups bread flour
cups plus 1 tablespoon rye flour
teaspoons instant dry yeast
tablespoon sugar
tablespoon salt
cups grated cheddar cheese

Saute onions in a small amount of oil
until caramel brown in color. Set aside
to cool.
Put water, oil, molasses and malt in the
bowl of a mixer. Combine the flours and
yeast and add to the bowl. Then, add
sugar and salt. Fit mixer with dough
hook and mix ingredients for 4 minutes
on low speed, scraping down bowl
periodically. Flip dough twice during
the process. Mix for 4 more minutes on
medium speed, scraping down dough
and flipping the dough over. At this

point, the dough should be slightly
strong with full gluten development.
Add the onions and about 1 cup of
the cheese and mix for 1 minute on
low speed, scraping down dough and
flipping it over once during the process.
Transfer dough to a lightly oiled bowl
large enough for the dough to double
in size. Cover with plastic wrap and let
rest and ferment in a warm place for 45
to 60 minutes or until the dough springs
back halfway when lightly touched.

rolls, place a tray with 3 cups of warm
water in the oven below the baking rack
to help produce steam. Uncover the rolls
and spray them with water. Let sit for 5
minutes. Then, score each roll across the
center with a sharp razor blade. Spray
again with water and sprinkle with salt
and remaining cheese. Place in oven
and immediately reduce heat to 450
degrees. Bake for 15 minutes. Rotate the
tray and bake for 4-6 minutes longer,
until golden brown.

Place dough on a lightly floured surface
and divide into 2-ounce pieces. Gently
work each piece back and forth on the
table, rounding each piece as you go.
Place seam-side down in four rows of
three on two baking trays lined with
parchment paper. Cover tray lightly
with oiled plastic and let rolls rest in a
warm place for 30-40 minutes or until
they spring back halfway when lightly
touched.

Makes 24 rolls good for a snack or
served with a steaming bowl of soup. 

While the dough rests, heat oven to 475
degrees. Ten minutes before baking the

Want to know more?
For a complete list of classes
offered at the Culinary Institute
of America in San Antonio, log
onto www.ciachef.edu/cia-texas
and follow the link to Food
Enthusiast courses.
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