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TINY HOME,
BIG LIFE
Hill Country
family builds tiny,
lives large

LETTUCE HELP YOU

Healthy eating inspires
Mikey’s Garden

O-LIVE A LITTLE

Uncork the secrets
of olive oil’s
popularity

INDUSTRY NEWS

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

Broadband and
rural health care
This magazine brings you stories of
businesses operating across the broadband
network your telco is building. You read
of people who are working from home or
getting an online degree thanks to their
connection. Stories like these are endless throughout your area, and across the
rural landscape served by the members of
NTCA.
In this issue there is a focus on a particularly powerful use of broadband — health
care. Better health leads to stronger families and happier, more productive communities. With a reliable internet connection and technology such as smartphones,
tablets and monitoring devices, people of
all ages have the tools to improve their
health, access physicians, age in place,
and live better lives. Be sure to read this
issue’s special health care section.
Innovative approaches to solving the
challenges of rural living are nothing new
for your telco and others like it across the
country. Recently, I was delighted to visit
with hundreds of executives and board
members who lead these companies at our
association’s national meeting and expo.
I was encouraged — as always — to be
around these women and men who face
the challenges of serving rural America
and do an incredible job delivering some
of the best broadband service in the nation.
Your community-based provider is part
of a national family creating new opportunities for your community and those like
it from coast to coast. From health care to
education to economic development and
beyond, they are building the future of
rural America. 
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Patients to have more access to
telehealth services in 2020 under
proposed Medicare Advantage changes
BY STEPHEN V. SMITH

The elderly and disabled who participate in Medicare Advantage programs could
see more opportunities for telehealth services next year.
The proposed changes, announced in October, would remove barriers and allow
Medicare Advantage plans to offer additional telehealth benefits starting in plan
year 2020, according to a press release from the Centers for Medicare & Medicaid
Services (CMS).
Seema Verma, administrator of the CMS, says these changes “give Medicare
Advantage plans more flexibility to innovate in response to patients’ needs,”
adding that she is “especially excited about proposed changes to allow additional
telehealth benefits, which will promote access to care in a more convenient and
cost-effective manner for patients.”
The key to providing telehealth services, including remote doctor visits and
patient monitoring, is the availability of reliable broadband access. The research
paper Anticipating Economic Returns of Rural Telehealth, published by NTCA–
The Rural Broadband Association, states: “Highly advanced, state of the art
telemedicine applications — including some not even yet developed — can only
be possible when accessed via a high-speed, reliable broadband network. This is
particularly critical in rural America, where the highest potential benefits from telemedicine — and the greatest challenges to deploying broadband — can be found.”
Rural telecommunications providers continue to expand broadband service to
some of the most sparsely populated areas of the country. All of the nearly 850
NTCA member companies provide broadband service, many bringing gigabit internet speeds to their communities.
In remarks at a telehealth policy forum shortly after the CMS announcement,
Verma said the proposed Medicare Advantage changes are “a major step towards
expanding access to telehealth services because the rule would eliminate barriers
for private Medicare Advantage plans to cover additional telehealth benefits for
enrollees in MA plans.” 

Multitasking
CONSUMERS FIND NEW
WAYS TO ENJOY MEDIA

P

hones, tablets, streaming boxes,
smart televisions, desktops, laptops
and more provide consumers a
wealth of opportunities to go online,
resulting in increasingly complex
and individualized habits for content
consumption.

There is no better company to illustrate the trends than
Nielsen, a global enterprise specializing in measuring and
tracking consumer media trends. In December of last year,
the company took a deep dive into how audiences are making use of the growing media world to create its Nielsen
Total Audience Report.
Adults in the United States spent more than 10 hours daily
with some form of media: live or time-shifted TV, nearly five
hours; radio, nearly two hours; and digital devices, nearly
three and a half hours. They often combine the tools they
use. For example, someone might watch television while
also surfing the web on an iPad.
Forty-five percent of those responding to a survey of
Nielsen’s Media Enthusiast Community watched TV while
using digital devices “very often” or “always.” Nearly a third
reported using both platforms “sometimes,” while only 12
percent never use both at the same time.
The report concluded that new digital platforms such as
smartphones and tablets have changed how consumers interact with and consume media, often using multiple devices at
once to create a better overall experience.
How often, for example, have you been watching a TV
program, wondered what other shows an actor has appeared
in and used a smartphone or tablet to find the answer? Well,
you’re not alone. More than 71 percent of respondents to
the survey had looked up information about TV content they
were viewing, and 51 percent reported the same habit for
audio.
While some trends are changing as the technology landscape expands, others do not: Prime time still rules. Adult
media usage still peaks from 9-10 p.m., with nearly 38 out of
a possible 60 minutes spent consuming media.
The study reached a clear conclusion: Today’s media landscape keeps consumers engaged. 

SIMULTANEOUS USAGE
TV + DIGITAL
12%

9%

15%
36%
28%
How often do you watch TV and use
a digital device simultaneously?

ALWAYS

VERY OFTEN

SOMETIMES

RARELY

NEVER

SIMULTANEOUS USAGE OF DEVICES
DIGITAL USAGE
WHILE WATCHING TV

DIGITAL USAGE WHILE
LISTENING TO AUDIO

In what ways have you used
your digital device to engage
with the TV content you were
watching?

In what ways have you used
your digital device to engage
with audio content you were
listening to?

Look up info related
to the content

71%

51%

Email | Text | Message
about the content

41%

Look up | Shop for
product or service being
advertised

35%

Write | Read post about
content on social media

28%
15%

Switch to different
content after seeing
something online

31%
25%
20%
14%
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FROM THE CEO
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Spring, a time for renewal
and continued growth

B

y the time you receive this magazine, our winter should be behind
us, and signs of spring will abound. Everyone with your cooperative
wishes that all is well with you and your loved ones as you enjoy this
time of spring renewal.
And speaking of wellness, this month’s magazine emphasizes the
potential of advances made in health care, particularly those services
delivered through broadband. When I talk to state and local leaders,
they say they’re pleased by what a broadband network is doing in
our homes, schools and businesses. Everything we read encourages
us to continue preparation of our network capabilities for the Internet
of Things (IoT), smart homes and the almost exponential explosion
in connected devices which will automate and improve tasks in both
business and everyday personal life.
ALAN LINK
Increasingly, the place identified by futurists and leaders — who
Chief Executive Officer see huge potential for broadband technology for rural America —
is at the doctor’s office. The American Telemedicine Association
defines telehealth as “the remote delivery of health care services and
clinical information using telecommunications technology.” It may be no overstatement to say
that it can revolutionize health care across our country.
Broadband technology provides the capability for local residents to work with their physicians and to connect with specialists around the country via virtual visits and consultations.
Minimizing or eliminating the need in rural communities for significant travel to obtain health
care should lower a barrier to patients seeking care when they need it, translating into faster
and more complete recoveries.
Telehealth can also increase the pace of care when minutes and seconds matter. Whether it’s
giving a stroke patient an immediate evaluation by a specialist or enabling a regional radiologist to read the X-ray of a broken arm in the middle of the night, health care providers can use
technology to eliminate dangerous delays.
And since telehealth requires high-speed broadband, we’re excited to be in the middle of
that revolution. This is yet another example of how our connected lives will continue to be
enhanced through broadband connectivity. And this is why your cooperative is moving ahead
as rapidly as possible to continue to upgrade our broadband connections. Our goal to our
membership in the Texas Hill Country is to enable a connected life.
So while I hope you enjoy this month’s magazine, please allow me to diverge for a moment
into a personal issue. Following about 30 years at Southwestern Bell, I have now completed
12 years of employment with the cooperative. For the last couple of years, I have been even
more privileged to be your CEO and to lead your capable team.
But that time is coming to an end, and I’m pleased to announce that Craig Cook, who has
been your COO for nearly four years, will replace me as your General Manager/CEO in
April. I have enjoyed working with Craig, and we have closely collaborated on our aggressive construction-centered multiyear business plan, which has been approved by your board
of directors. This will ensure continuity with our declared vision to outshine our peer set by
providing our membership the best in broadband capabilities.
I have every confidence that this transition will be smooth and that Craig will bring additional strengths to this position, leading the cooperative for years in the future.
So I would like to thank the board of directors, our employees and the membership for
the many years I’ve enjoyed being part of your cooperative. I wish you the best and see the
brightest of futures for HCTC. 
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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: 800-292-5457
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
Dorrie Cooper – 251/258/265/429 exchange
James E. (Jim) Haynie – 640/866 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:
Shari Snyder
prepares for guests
in the Bohemian
Bungalow, one of Hill
Country Tiny Houses’
most popular
models.
See story Page 12.

DIRECTOR APPOINTED

HCTC is aware that some members may have recently received notification of a reward
offer appearing to come from HCTC. Please note that this advertisement is not from
HCTC. Such notifications may be emailed directly to you or may “pop up” when you are
web browsing. Please remember that HCTC will not solicit or request information using
internet pop-ups or website advertisements. Additionally, HCTC will not use pop-ups or
website ads to inform its members that they have been selected to win a prize or ask
them to participate in a drawing for a prize. Please be aware of notices falsely claiming
to originate from HCTC. If you have any questions or concerns about such advertising
scams, please contact us at 800-292-5457. Ask to speak to a member of our information technology department.

HCTC was recognized as one of the top buyers for 2018 at this year’s Hill Country District
Junior Livestock Show. Pictured at far right is HCTC President Kari Potter. Photo by Tammy
Prout of Hill Country Community Journal.

Hill Country District Livestock Show
Each year, HCTC contributes more than $100,000 to area youth at local livestock
shows. Collectively, the board of directors attends these events throughout the entire
16-county service area. HCTC recognizes these students for their hard work, dedication and representation of the future!

Unwanted
Calls
HCTC

The National Do Not Call Registry gives
individuals a choice about whether or not to
receive telemarketing calls at home or on their
cell phones. To learn more or to register online,
please go to www.DoNotCall.gov.

HCTC would like to congratulate Dorrie
Cooper for her appointment to the board of
directors for the remainder of the term for
District 5. This seat was vacant after director
Charles Loeffler passed away in October
2018. Dorrie and her husband, Ricky, are
members of HCTC in the Streeter exchange.

COOK SUCCEEDS LINK
The board of directors has appointed
R. Craig Cook to fill the position of CEO.
Current CEO Alan Link announced his
resignation in October 2018.
Cook, HCTC’s chief operations officer, has
extensive knowledge and experience in
telecommunications operations. He is
widely recognized and well-versed in the
industry with a vast background in strategic planning, government affairs, public
policy and business development.
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A taste of San Antonio

The River Walk offers a sampler of Texas cuisine

Y

ou’d need a few weeks to fully
experience all the flavors along San
Antonio’s famed River Walk. What
began as a mile-long stroll down the banks
of the San Antonio River, marked with one
restaurant, the River Walk is now more than
15 miles long. It takes visitors on a tour of the
downtown area, as well as the city’s newest
gem, the Pearl District.

After a full day of walking, taking an educational boat tour
down the river or paying homage to Texan heroes at the nearby
Alamo, it’s time to eat. “Dining on the River Walk is a classic
Texas experience that I recommend to anyone visiting San Antonio,” says Casandra Matej, president and CEO of Visit San Antonio. “It offers a wide array of culinary experiences that reflect the
diverse cultures of San Antonio.”
The River Walk welcomes millions of visitors annually, and
there are more than 30 dining establishments accessible by foot or
river taxi. Here are a few options, starting with the oldest:

Get to Casa Rio early for an outside table
where you can feed the ducks, watch
the boats and enjoy a meal at the oldest
restaurant on the San Antonio River Walk.

CASA RIO, 430 East Commerce St.
With inside and outside options, this restaurant has a seating
capacity of 364, and it bustles with activity as soon as the doors
open at 11 a.m. Though it’s the largest food operation on the
river, it remains in the hands of the Beyer family, who opened
it in 1946. It’s a place that’s not just for tourists. This is where
locals come for fresh tortillas, made-from-scratch salsa, flautas,
flan and more.
“The River Walk infrastructure was developed by my grandfather, Robert Hugman, in 1941, but it took decades to become the
icon we know today,” says Elizabeth Lyons Houston, marketing
director for the historic restaurant. “But it was my great-grandfather, Al Beyer, who decided to take a risk and dig out the basement of his building on Commerce Street, on land granted by the
King of Spain in 1777, to create a small riverside cafe that would
become Casa Rio. And in the midst of one of the most popular
destinations in the world, we try to hold on to our history as a
small riverside cafe with homestyle Tex-Mex,” she says.
Most popular entree: The Regular Plate — chili con carne,
enchilada, tamale, beans and rice with chips and salsa.
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Parrillada mixta with chimichurri
sauce is one of the entrees you might
experience at Restaurant Gwendolyn.

RESTAURANT GWENDOLYN, 152 East Pecan St.
Restaurant Gwendolyn is an experience that takes you back to
the roots of cooking. There are no mixers used here, no blenders
and no whirring food processors. The only nods to modern appliances are a gas stove and refrigeration. The tools used to create
the culinary masterpieces for which the restaurant is praised are
the ones our grandparents used. Actually, you may have to go
back another generation or two, because the restaurant looks back
to the pre-1850s for its inspiration.

The coconut shrimp at Boudro’s is like none other.
The crispy coconut batter is glazed with orange chili
and served with creamy horseradish sauce, jicama
slaw and pineapple pico de gallo.

The kitchen is surrounded with windows, allowing diners a
full view of the goings-on in chef Michael Sohocki’s realm. “We
keep food honest, back to the way things were when food was
made by hand,” says maitre d’ Jenn Wade, who is Sohocki’s
business partner.
Most-popular entree: The menu changes weekly, depending on
what is available locally.

BOUDRO’S, 421 East Commerce St.
Tucked away in a small space between the giant Republic of
Texas and another large Tex-Mex eatery, Rio Rio, Boudro’s has
been a mainstay on the River Walk for 32 years. Having a tough
time deciding between Cajun and Tex-Mex when you come to
San Antonio? Boudro’s has the answer. The menu is filled with
some of both, plus more flavors from the Southwest. And sometimes they’re mixed just like a big pot of gumbo.
Best bets: Duck and sausage gumbo that is so good you will
not want to share. Guacamole is made tableside and is an excellent forerunner for the blue crab tostadas.

The restaurant is inside the remodeled Hotel Valencia. It’s
in its own little neck of the River Walk, a quieter location still
within a very short stroll of the busiest part of the action.
Best bets: Smoked short rib ravioli is the most popular. For a
really tasty experience, try the Argentine parrillada, a dinner for
two to four people featuring four entrees: chili-rubbed short ribs,
beef shoulder loin, Argentine blood sausage and Argentine pork
sausage. 
The skirt steak at Dorrego’s is a house
favorite. Marinated and well seasoned, it’s
served with crispy yucca fries.

DORREGO’S, 150 East Houston St.
Chef Anthony Mesa, who trained at Le Cordon Bleu in France,
is not Argentinean by birth, but he has traveled to the country to
gain insight into its food and customs. “It wasn’t just the food,
but the service behind the food and all the stories that went along
with it,” he says. “I’d like to re-create just a piece of that.”
His menu is reflective of a number of dishes from the South
American country, making it the only restaurant on the River
Walk with an Argentine influence. We’re talking grass-fed beef,
along with fresh seafood such as grilled octopus and prawns
from the Gulf.
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TECH TIPS

Want to lower your electric bill?

Turn to high-tech solutions

Kerry Sutton

YOU’RE INVITED!
WHAT: Lunch & Learn
WHEN: First Wednesday of
each month
TIME: Noon-1 p.m.
LOCATION: HCTC
Community Room
MARCH TOPIC:
Understanding the major
social media apps
APRIL TOPIC:
How to become a virtual
volunteer

DEVICE OF THE MONTH

WaterHawk Smart
Rain Shower Head
It’s not all about saving
electricity. You can also
help conserve water with
the WaterHawk Smart
Rain Shower Head, which
comes with a waterpowered LED display — no
batteries needed — that
shows you water temperature and real-time usage
in gallons per minute. It’s
much easier to cut down
on those long showers
when you can see the
cost of the water you’re
using. MSRP $49.99.
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S

mart devices can help you conserve energy and save money by
automatically turning off the lights after you’ve left a room,
managing heating and cooling throughout the house, and more.

ENERGY AUDIT: Before buying devices,
consider learning what is consuming the most
power in your home. Heating and cooling usually account for almost half of a home's energy
usage, but there are ways to find out how the
rest is being used. Energy monitors, such as
those made by Sense, $299, or Neurio, $219,
connect to your electrical panel and provide
real-time data — through a smartphone app or
on the web — about a home’s energy usage.
They are great tools for finding out if it’s time
to upgrade an old appliance to a more energyefficient model.
THERMOSTATS: There are two big players
in the smart thermostat market: Nest and
ecobee. Both offer features that can not only
cut energy costs but also make your home more
comfortable. Smart thermostats, which can be
controlled remotely, also learn
your routine, warming up the
house before you get out of
bed or keeping it cool as you
come home from work.
Which one to choose? Nest
is owned by Google, and the
thermostat is part of a line of smart devices
designed to interact with one another and
that are easily controlled through Google
Assistant. The ecobee model, which comes

with Amazon’s Alexa voice service built in, can
double as a digital assistant and control hub for
other devices.
LIGHTS AND DEVICES:
About 25 percent of the average
utility bill comes from lights in
the home, so being able to better
manage their use is essential to
cutting costs. Companies such as
TP-Link and Wemo offer several
solutions. You can replace a traditional light switch with a smart version or put a
smart plug into any outlet. A smartphone app or
digital assistant can control
the lights. Several models
of smart lightbulbs can be
programmed or remotely
controlled to switch on and
off, dim, change color and
even report their own energy
use.
A range of other energy-saving options are also
available. Motion sensors can turn lights off
when no one is in the room. And smart power
strips offer surge protection while also reporting how much energy a plugged-in device uses.
The strips can even turn off the devices using
too much power. 

HCTC

SALAD DAYS

Maynards find second career with Mikey’s Garden
BY JOHN CLAYTON

M

ike and Melissa Maynard say they were
“foodies” before foodies acquired the hip nickname and
their own cable networks.
After decades in the food industry with
the Whole Foods grocery chain, Mike
Maynard has embarked upon “retirement”
with Mikey’s Garden. The Hunt-based
hydroponic farm delivers healthy greens
— including lettuce, arugula and kale —
as well as culinary herbs to the Texas Hill
Country.
“This is so much more purpose-driven
than trying to make a buck,” says his wife
and business partner, Melissa Maynard.
“We wanted to have a purpose-driven
lifestyle that was rewarding to us.”
But it was Mike Maynard who sought
out hydroponic farming as a purpose after
“playing around with aquaponics and
hydroponics in the backyard.” After his
retirement from the grocery chain, his
hobby became a second career, evolving
from a backyard hobby and greenhouse.
“As soon as I retired, I decided I’d like to
be a hydroponic farmer,” he says.
The Maynards moved from Austin to
their ranch in Hunt in 2014, building a
6,000-square-foot greenhouse. Initially,
the couple went into aquaponics — a
system that combines raising fish or
other aquatic animals with hydroponics
in a symbiotic environment — but then
decided to concentrate solely on hydroponics.

HCTC

The result is 13,000 plants, including
about 25 kinds of lettuce, growing in the
Mikey’s Garden hydroponic system along
with “a couple thousand more” in the
nursery. “All in all, we turn over about
2,000 plants a week — harvesting, transplanting and seeding,” Melissa Maynard
says. “We start with putting seeds in the
nursery and get good root development,
and then we put them in the hydroponic
system and let them grow.”
The system uses 40 to 50 gallons of
filtered rainwater daily from a 30,000gallon cistern. About 22,000 gallons of
water are recirculating through the system
all the time. “We use about 90 percent less
water than a dirt farmer,” she says.
Mike Maynard says desires for safety
and food security are part of the inspiration behind the couple’s venture into
hydroponics. They promise food that stays
fresh and crisp longer and tastes better to
customers all around the Hill Country who
take home a “lettuce bouquet” — a collection of several lettuces Melissa Maynard
harvests and bundles with the roots still
attached.
“Remember the lettuce scare last year?
We don’t have that problem,” she says.
“You get the freshest food you can get
without growing it and harvesting it
yourself. It’s a healthy, nutrient-dense food
that we grow and harvest within 24 hours
before it goes to market.
“When food comes from factory farms,
who knows how many people touch it or
sneeze on it before you get it? With us,
two people — a harvester and a packer —

Mike and Melissa Maynard operate
Mikey’s Garden, an organic greenhouse
in the Texas Hill Country.

MIKEY’S GARDEN: NEED TO KNOW
Mikey’s Garden
2266 Highway 39
Hunt, TX 78024
830-238-3269
On the web: MikeysGarden.net
On Facebook: MikeysGardenTX
On Instagram: @texas_aqua_farmer
Where to find them:
The Market and Windmill
Restaurant in Hunt
Bridget’s Basket in Hunt
Old Ingram Grocery in Ingram
Fredericksburg Farmers Market
(Thursdays, May-August)
Kerrville Farmers Market-Downtown
(Fridays)
Pearl Farmers Market in San Antonio
(Saturdays and Sundays)
Grape Juice in Kerrville
Pint and Plow in Kerrville
touch it, and then it goes directly to the
consumer. It’s not torn or ripped up. It’s
like nothing you can get at the grocery
store. I think it opens up people’s ideas
of what food should be like. This is how
farming began.” 
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THE IMPACT OF BROADBAND: HEALTH CARE EDITION

Closing

the gap

Broadband
brings high-tech
health to rural
communities

BY DREW WOOLLEY

I

n rural communities, the
local pharmacy is often
more than just a place to
pick up over-the-counter cold
medicine and fill prescriptions. It’s the first stop for all
things health care.
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Photo courtesy of Mandye Green.

“We’ve had trouble keeping doctors in
our town,” says Cole Sandlin, owner of
Fred’s Pharmacy in Hamilton, Alabama.
“We are the first health care center for
most people, and that goes for all independent pharmacies in small towns.”
Fred’s Pharmacy, independently owned
since 1951, has been in the Sandlin family
for three generations. Since he took over
the business from his parents in 2014,
Sandlin has seen people travel nearly an
hour to cities like Jasper, Alabama, or
Tupelo, Mississippi, just to visit a general
practitioner.
So he jumped at the opportunity to
install a telemedicine kiosk at his pharmacy as part of a pilot program with
American Well. The company provides
services connecting patients and doctors.
Installed in December 2017, the kiosk
gave Hamilton residents the chance to
consult with a remote physician without
the lengthy drive.
The kiosk was equipped with devices
to monitor blood pressure, oxygen levels,
skin and ear health, and more. In short,

Cole Sandlin, left, works
with the telemedicine
kiosk installed in 2017 at
his pharmacy in Hamilton,
Alabama, as part of a pilot
program with American Well.

it gave patients access to routine medical
care right down the street.
“For us, it just provides another avenue
in our store to help patients,” says Sandlin. “And in my little town of Hamilton, I
want everybody to have the same amenities people have in bigger cities.”

A SMARTER APPROACH
That gap between health care access
in rural and urban areas is a challenge
not just in Hamilton but throughout the
country — a problem largely brought
on by the rapid advancement of medical
technology over the last century.

“Seventy-five years ago, when doctors carried most of what we could do
in a black bag, you could have about the
same care in tiny towns as you did in the
big city,” says Dr. Nancy Dickey, executive director of Texas A&M’s Rural and
Community Health Institute. “The reality
today is it takes a much bigger patient
base to pay for high-tech care.”
But thanks to modern broadband connections, patients no longer have to make
a trip in person to benefit from the latest
medical technology. Electronic medical
records allow a specialist hundreds of
miles away to stay apprised of a rural

Photo courtesy of American Well.

Companies such as
American Well are
developing technology
that can connect
patients to doctors —
whether at a clinic or
in their home.

patient’s condition while the patient has
remote checkups at a local clinic or pharmacy.
“What we always try to tell people is that
telemedicine is not meant to replace a physician,” says Lloyd Sirmons, director of the
Southeastern Telehealth Resource Center.
“The whole goal behind telemedicine is to
create access.”
While some rural clinics may be deterred
by the idea that telemedicine requires
expensive technology beyond their means,
Sirmons is quick to point out that flashy
setups aren’t always the answer. A remote
mental health counseling program, for
example, is relatively easy and inexpensive
to establish.
“It doesn’t take much in the way of
equipment,” he says. “I can take a laptop,
one I use every day as a physician, and
download software that gives me the ability
to connect to a specialist. Then, I have a
telemedicine unit.”

SUPPORT NETWORK
For larger health networks, broadband
connectivity gives every hospital and clinic
on their system access to the same quality of care. One such system is Essentia
Health, which consists of 17 hospitals,
about 70 clinics and eight nursing homes
across Wisconsin, North Dakota and Northern Minnesota.
Since bringing on Maureen Ideker as
a senior telehealth adviser six years ago,

Essentia has installed videoconferencing
technology at each of its locations. “They
wanted to stretch scarce specialist resources
to bring their expertise to rural communities, and that’s what we did,” she says.
In all, Essentia clinics and hospitals have
access to about 30 specialist programs,
including stroke, psychiatry and neonatal
care. Larger hospitals can even partner with
local pharmacies to design prescription
dosages to ease patients who struggle with
opioids off their addiction.
Ideker estimates that Essentia specialists
see around 5,000 patients via telemedicine
annually, with patients’ satisfaction improving as they have grown accustomed to the
new technology. It also provides needed
support for rural physicians.
“If you’re the only health provider in
a rural community, that can be a pretty
isolated feeling,” Ideker says. “I think they
feel a lot of support from this, which makes
for happier doctors who are likely to stay
around longer.”

NEW SOLUTIONS
As broadband continues to open up
health care opportunities in rural communities, new challenges also arise. Along
with educating patients about the medical
options available to them, Sirmons sees
consistent insurance coverage for telemedicine and across the board as one of the
biggest hurdles to its adoption.
That hurdle was enough to put an end to

telemedicine at Fred’s Pharmacy, at least
for now. Despite hoping to continue offering consultations through the American
Well kiosk, Sandlin was forced to end the
service after the pilot program concluded
due to a lack of insurance coverage for
users.
“We were probably a little ahead of our
time, but it was an opportunity we didn’t
want to miss,” he says. “We learned a lot,
and we plan to have telemedicine back as
soon as it’s covered.”
In fact, according to experts like Dickey,
as broadband internet becomes more
widespread, telemedicine won’t just be an
option in rural communities. Patients will
increasingly demand it. The rise of technology in medicine may be the source of the
health care gap, but she believes it can
close it as well.
“Not everything can be done by telemedicine,” Dickey says. “But if we can provide
medical care for someone in space using
this technology, we can probably close the
distance between your local clinic and the
next big city.” 

Did you
know?
In 1997, Texas enacted a telehealth
parity law requiring private
insurance companies to cover
telehealth services the same way
they cover in-person services. That
means if your insurance includes an
in-person visit to the doctor, it also
covers a remote consultation.
Texas Medicaid even reimburses
patients for live video consultations,
psychiatric services and home
telemonitoring services for some
conditions.
To learn more about telehealth
reimbursement in Texas, visit
cchpca.org.
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A matter of

size

Tiny houses lead to big changes
for Hill Country couple

An inviting entryway
greets guests in The
Bohemian Bungalow.

BY JOHN CLAYTON

S

o, not quite everything is bigger in Texas.
The husband-and-wife team of Todd and Shari
Snyder gambled that Texans would embrace life on
the tiny side when they launched their family business, Hill
Country Tiny Houses.
After considering taking a plunge into the home remodeling business, the Snyders opted to join the “tiny house
movement,” which is as much about lifestyle as square
footage.
Shari Snyder, the company’s chief designer and marketer,
says most people who opt for tiny homes want to downsize
both their lives and their debt. She says many who have
contacted her searching for tiny houses are women between
the ages of 45 and 65, young couples and singles looking to
save money.
“Most of our clients have found their ‘why,’ and it’s strong
enough for them to make a change,” she says. “They spend
two or three hours a day stressed out about money, and all
of their weekends are filled with big house projects. They’re
bogged down with a high debt load. What do you want more
than a big house? For most of them, it’s to be debt-free.”
Tiny houses, which typically offer less than 500 square
feet of living space, began to gain popularity about a decade
ago as the U.S. struggled through a recession. Tiny houses
offered an alternative to high real estate prices and mobility
for an increasingly transient population.
“Millennials don’t necessarily know where they’re going
to be or where their jobs are going to take them,” Shari Snyder says. “So, instead of worrying about rent and housing,
why not take your house with you?”
Houses from Hill Country Tiny Houses range from $90
per square foot to $150 or more for park model designs that
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Shari and Todd Snyder
enjoy a glass of wine in
their tiny house kitchen.

The Vintage Retreat offers a loft
bedroom option in the home layout.
HCTC

find happily ever after. That came in a
smaller package. “The more I got into
it, the more I said, ‘No, if you’re going
to build and sell that product you need
to believe in it, live in it,’” Shari Snyder
says. “That way, you can better help your
clients from that perspective. So, we sold
the big house, burned the mortgage and
have been living tiny for over a year.”
Todd and Shari Snyder began
their tiny home journey in
order to become debt-free.

sit on land and $150-$300 per square foot
for tiny houses on wheels with higher end
designs.

GOING ‘TINY’
The entire Snyder family — Todd and
Shari, daughters Elisabeth and Christianna
and son Andrew — all worked together to
remodel what Shari was sure would be her
forever home.
“We found this ugly duckling and tore
it all apart and did all the work ourselves
for the family,” she says. The result was
a 2,200-square-foot dream home with a
pool in the backyard.
At the same time, the idea of the tiny
house business was in the back of their
minds. Then-teen daughters Elisabeth
and Christianna had worked with their
father on regular-sized renovations and
encouraged a leap into a family business
centered around construction.
Soon enough, Hill Country Tiny Houses
was born in Kerrville before moving to
Boerne, and the Snyders were faced with
more life and lifestyle choices. With both
daughters off to college, the remaining
Snyders had to consider tiny house living
as well as tiny house building.
“We did all that work on the house, so
we should enjoy it, right?” Shari Snyder
says. “I thought maybe I’d put the big
house up on Airbnb for six months so I
could experience the tiny house lifestyle
and gain an understanding of what it’s
like. Then I could design them better and
go back to my big house and live happily
ever after.”
But that’s not where the Snyders would
HCTC

BIG EXPOSURE
Todd Snyder built “Vintage Retreat,”
the 384-square-foot house where he, his
wife and son live now. Shari Snyder, a
professional marketer and “self-taught
designer” made the house a home by
putting those design skills to work. “I just
really intuitively design things how I like
them, and it just so happens that other
people like them, too,” she says.
When the Snyders wheeled Vintage
Retreat to the National Tiny House
Jamboree in August 2017, it captured the
attention of producers from the HGTV
cable network and two others. HGTV
considered featuring a Hill Country Tiny
Houses build in Austin but settled eventually on another tiny house located by
the picturesque Llano River for its show
“Tiny Paradise.”
Filming for the episode took place in
April 2018, and it originally aired last
August.
Todd Snyder and son Andrew were featured in the episode, completing the tiny
house dubbed “Bohemian Bungalow” in
six weeks with a budget of $75,000.
By the time the Snyders returned to the
National Tiny House Jamboree in October, the house was already a hit. “Over
2,000 people came through the house in
two days,” Shari Snyder says.
Since the HGTV appearance, business
has picked up with multiple builds taking place at once. “That’s something we
didn’t envision happening,” she says.
The appearance on “Tiny Paradise”
has also led to another show called “Tiny
Town Texas” that was to debut on several
streaming services this past January.
“Tiny Town Texas” chronicles the
Snyders’ development of a tiny house
community in Fredericksburg. “We’ve

seen that the majority of people who live
in tiny houses have similar values about
family, friends and faith, and we want
to foster that in a community,” Shari
Snyder says. “We have ideas that within
our community, people can also run tiny
enterprises like a coffee house or a massage studio. Our focus is on wellness for
body, soul and spirit — physical wellness,
emotional wellness and environmental
wellness. We want our community to help
everybody who lives there to achieve
those goals together.” 

Hill Country Tiny Houses
On TV
HGTV: “Tiny Paradise” — season 2,
episode 5, originally aired August 2018.
“Tiny Texas Oasis”: A look at Hill Country
Tiny Houses “Bohemian Bungalow”
creation on the Llano River.

Streaming
“Tiny Town Texas,” is offered on
streaming networks C-Suite TV
and BingeNetworks.tv as well as
Roku, Amazon Fire TV, Apple TV and
other streaming services. Set to
launch in April, the show follows the
development of Hill Country Tiny
Houses’ first tiny home community in
Fredericksburg, Texas.

Online
HillCountryTinyHouses.com
Facebook: HillCountryTinyHouses
Instagram: @hillcountrytinyhouses
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SOUTHWEST KITCHENS

A Texas ranch is an
unlikely source for a
tasty staple:

Olives

G

rowing olives in the
heart of Texas Hill
Country was once a
far-fetched idea, but that was
before Jack Dougherty came
from California in 1990. He
bought his ranch, Bella Vista,
and noticed the similarities
between the soil in California,
where he had a few olive trees,
and the dirt at his new property
in Wimberley, Texas. “Olive
trees like crappy soil, intense
heat and no rain,” he says.
“That’s pretty much what they
get here.”
Wearing an old pair of jeans
and a blue T-shirt, he recently
stood surrounded by 27 acres
of healthy olive trees. When
he first came up with the idea,
experts told him olive trees
wouldn’t grow in Texas, but
he planted some anyway. That
was in 1998, and within three
years, he harvested his first
crop, becoming the first olive
oil producer in the history of
the Lone Star State.
There’s more, however,
to growing olive trees than
planting and waiting for
them to produce. Always
on the lookout for disease
and weather, Dougherty can
remember four major events
that damaged his crop over the
years.
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“Bad weather doesn’t come
often,” he says. “But we do
get sudden cold snaps — Blue
Northers they call them — that
have damaged trees. That’s just
the risk you have to take, and
when it’s over, you hope you
have something to work with.
But olive trees are tough. In
the Mediterranean, there are
trees that are 2,500 years old
and are still producing.”

A VARIETY OF OLIVES
Dougherty grows 16
varieties of olives, including
California Mission Olives,
which produce good fruit for
eating and oil for drizzling. In
1998, Dougherty planted the
only crop of Coratina olives
outside of Italy. And in 2013,
he picked up a gold medal at
the New York International
Olive Oil competition. His oil
was the first from Texas to be
entered, let alone medal, in the
prestigious event.
Olives at Bella Vista are
handpicked each fall. “A lot of
women volunteer to help pick
because of the romance they
think it brings. They’ve seen
‘Under the Tuscan Sun.’ But
they find it’s not that easy and
not that romantic,” Dougherty
says with a mildly wicked
chuckle. “But if we get it right,

Jack Dougherty found the
poor soil, intense heat
and dry weather on his
Wimberly, Texas, property
perfect for olive trees.

those olives will make good
extra-virgin olive oil.”
Bella Vista Ranch produces
traditional olive oil as well as
varieties infused with fruits
and herbs, including blood
orange olive oil and basil olive
oil.

FINDING A MARKET
Bella Vista’s oil, First Texas
Olive Oil, is consistently
ranked among the top olive
oils made in America, and
Dougherty is looking toward
the future as demand rises.
“The population of olive
trees is declining throughout
the world, while the popularity of olive oil is rising,” he
says. “It’s an important oil in
China, and as demand is rising
and supply is falling, we find
ourselves in a rather fortunate
situation.”
Tours of the ranch may be
arranged in advance, or you
can stop by on weekends for a
tasting. Visitors can expect to

indulge in the flavors of olives
picked from the trees outside
and brought into the processing room to be ground and
separated into oil. Dougherty
will tease your palate and help
you identify the underlying
flavors in his oils.
Olive oil is not particularly
good for frying, but use your
imagination. A healthful alternative to butter and vegetable
oils, olive oil can be used in
many creative ways to add
flavor and beauty to so many
dishes.

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

CAPRESE PASTA SALAD
Using basil-infused olive oil boosts the flavor
of this popular salad.
1
1
1/2
		
2
1
1
1
		
1
		
		

pound bow tie pasta
whole bulb fresh garlic
cup extra virgin or basil-infused
olive oil
cups cherry tomatoes
bunch fresh basil
small red onion, minced, optional
large red or green bell pepper,
diced, optional
pound bite-sized fresh mozzarella
balls or whole mozzarella, cubed
Salt and pepper, to taste

Cook pasta in salted water until al dente, 9 to 11
minutes. Drain well. Clean and slice garlic. Place
the olive oil in a small saucepan, add sliced garlic
and slowly heat until garlic is tender and golden.
Do this at a low temperature and be patient — you
don’t want the garlic to burn. Put warm pasta in a
large mixing bowl. Add heated oil and garlic and
toss. Rinse tomatoes and cut in half. Add to pasta.
Cut fresh basil into julienne strips, add to pasta
along with optional onion and bell pepper. Add
mozzarella. Add salt and pepper to taste. Serve at
room temperature or slightly chilled.

BLOOD ORANGE VINAIGRETTE
1/2 cup blood orange olive oil
1/2 cup rice vinegar
1/2 teaspoon freshly grated ginger
Combine ingredients and store in a
covered container. This vinaigrette
is excellent on a green salad with
goat cheese and toasted almonds or
pistachios.

LEMON OLIVE OIL SPREAD

Want a tour of
Bella Vista?

1/2
1
1
		
1
1
		
		

If you’re in the area and want to
visit Bella Vista Ranch, individual
and group tours are available by
calling 512-847-6514. The gift shop
and tasting room are open Fridays
and Saturdays from noon to 4:30
p.m. Online orders can be placed
at www.texasoliveoil.com.

This flavorful spread is good on warm
bread, grilled chicken and seafood or
roasted asparagus.
cup Meyer lemon olive oil
tablespoon chopped fresh parsley
teaspoon each of chopped fresh
thyme and oregano
teaspoon lemon juice
garlic clove, minced
Kosher salt and freshly ground
black pepper, to taste

Whisk all ingredients until thoroughly
combined. Store in a covered container in
the refrigerator.

To stop in, go to Bella Vista
Ranch, 3101 Mount Sharp Road,
Wimberley, Texas.
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