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INDUSTRY NEWS

Rural Connections
By SHIRLEY BLOOMFIELD, CEO

NTCA–The Rural Broadband Association

To expand broadband 
access, we must protect 
our supply chains

We at NTCA are encouraged to 
see rural broadband take center 
stage as people talk about 

how to improve our nation’s infrastruc-
ture. While grappling with a pandemic, 
more people than ever — especially in 
Washington, D.C., and in the policy arena 
— are realizing that robust and reliable 
broadband is essential for people to work 
and learn from home and for our country 
to move forward. It has been encouraging 
to see federal and state resources being 
put toward addressing gaps in broadband 
coverage.

However, the job is only beginning 
when the funds start to flow. While NTCA 
member companies are eager to keep 
building broadband networks, lead times 
for fulfillment of orders of telecom supplies 
are approaching deeply concerning levels. 
One member recently received a quote that 
projected an eight-month delay for fiber, 
and another was told it would take one 
year for fulfillment of a fiber order. We’re 
hearing stories of delays of several weeks 
or months for routers and other gear.

These supply chain delays could have 
real implications on American consumers 
— and they could present real problems 
when it comes to provider compliance with 
things like buildout deadlines and perfor-
mance testing obligations.

 It’s terrific that resources are being 
made available to ensure every American 
has access to sufficient broadband. But it’s 
going to be equally important that policy-
makers pay attention to whether the supply 
chain can keep up and consider what steps 
must be taken to ensure that happens. 

Small Business
Broadband connects your business 
with customers and suppliers

BROADBAND: 
Connecting  
your life

Telehealth
Broadband connects you with 

doctors and health care services

Work From Home
Broadband connects you with servers 
and applications to work remotely

Remote Learning
Broadband connects your children with 

their teachers and study resources

Shopping
Broadband connects you with grocery 
stores, restaurants and retailers for 
pickup and home delivery

Family & Community
Broadband connects you with your people 

over video calls and social media

How did your broadband connection help you through 2020? 
How will it support you in the new year? Share your story with 
the hashtag #MyBroadbandStory.



Do learn the secrets to a great virtual meeting
Don’t ZO OM into trouble

DO dress fully. A work shirt on top and running shorts or pajamas 
on the bottom can prove embarrassing if you forget to turn off 
the camera before standing up. It happens, often.

DO take a few minutes before the meeting to confirm you know 
how to turn the microphone and camera on and (likely more 
importantly) off in the software you’re using. It’s also a good 
policy to stay muted unless speaking.

DON’T leave your notifications turned on when screen sharing 
during a meeting. Otherwise, everyone attending might see the 
message from your hungry spouse regarding the takeout lunch 
you promised to deliver.

DO have a clear, detailed agenda and stick to it. The attention 
of participants can wander, and a well-paced plan can keep 
everyone focused.

DON’T ignore the background. People will judge you on the 
contents of your bookshelves. Also, if there’s a forgotten not-
safe-for-work bit of kitsch visible on a shelf or wall, don’t expect 
your co-workers to spare you embarrassment. They may just 
enjoy the humor.

DO consider lighting. Everyone looks better with good lighting, 
and a great presentation can not only set the tone for how 
others perceive you but also boost your self-confidence.

DON’T forget to take the time before the meeting to get a glass 
of water or cup of coffee.

DO jot down any notes about points you wish to cover, and keep 
a pen and paper handy. Know the steps you need to take to 
help you be more present during the meeting, and repeat the 
formula every time.

DO remember to inform other household members you’re joining 
a video call. More than one relative or friend has taken an 
unintended star turn during a serious discussion.

DON’T leave the cats and dogs free to wander. Disembodied 
voices may draw their attention, usually at the most inopportune 
time. While a stray tail or untimely howl might add levity to a 
meeting, know your audience and prepare accordingly.

DO remember that the most important thing of all is to laugh. 
Isolation and, often, stress can counterbalance the freedom of 
remote work. Every meeting, take a moment to appreciate your 
co-workers, share a joke, smile and laugh. Enjoy the virtual time 
together. 

That’s a formula for a great, productive meeting.

There are some gaffes co-workers never 
forget. And with the likes of Zoom, 
GoToMeeting and FaceTime bringing 

business gatherings into many homes, the 
potential for memorable pitfalls only increases.

“Don’t take your phone with you to the bathroom during a 
video call” should most likely be the first rule to remember 
for any team shifting to virtual gatherings. A quick search on 
YouTube will show you the wisdom of that policy.

While there’s potential for unintentional blunders during video 
calls, the tools also offer an indispensable resource for teams. In 
many cases, productivity would grind to a halt without the ability 
to connect virtually through broadband. 

So, here are a few “Dos” and some “Don’ts” 
to consider before your next virtual meeting:
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Resolve to master 
streaming TV in 2021

Each year at this time, I usually find myself looking ahead 
at all of the promise of the new year. Many of us will 
consider resolutions we can make to improve ourselves 

as the calendar turns to 2021. 
After the year we’ve all just been through, I think we could likely 

use that fresh sense of optimism. But just as admirable as it is that 
we will resolve to lose a little weight or get organized this year, it’s 
also unfortunately predictable that many of us will drop those diets, 
exercise regimes or organizational systems by spring. 

That’s why I have a suggested resolution for many of our mem-
bers that can be accomplished from the couch. 

If you’re one of the roughly 1 in 4 Americans who hasn’t tried 
streaming video service through platforms like Netflix, Hulu or 
Amazon Prime, I’d urge you to consider resolving to give it a try in 
2021. 

According to the researchers at Nielsen, many older TV watchers 
did just that in 2020. Spurred on in a hunt for programming while staying home during the 
pandemic, older viewers now account for 26% of all streaming minutes viewed, up from 19% a 
year ago, according to the Nielsen data.

While there is a little bit of a learning curve on the new platforms, the amount of shows and 
movies to watch at your command is astounding.

While Netflix, Amazon Prime Video and Hulu are the dominant providers, new streaming 
services like Disney+, Peacock and HBOMax have debuted in the last 18 months. Paramount+, 
due out this year, promises to offer an immense catalog of shows from CBS and other Viacom 
networks, as well as decades’ worth of hit movies produced in the Paramount Studios. The 
summer Olympics alone are expected to provide hundreds of hours of programming for NBC’s 
Peacock. 

And thanks to our work building and maintaining the HCTC broadband network, this vast 
world of programming is available right in your living room. 

Here are my suggestions for how to give it a try: 
1. Start small. Most streaming platforms offer a free trial of up to 30 days. Beyond that, 

basic plans for Disney+, Hulu and Netflix are priced at under $10 per month so you can 
try the service without a huge financial commitment.

2. Pick the right box. Your TV may already have some streaming capabilities built in to get 
you started. If not, you’ll need a Roku device or Amazon’s Fire TV Stick connected to 
your Wi-Fi to get you started. 

3. Ask for help. Whether it’s a friend, family member or one of our friendly staff, don’t 
hesitate to reach out and ask for advice on navigating this exciting new world of 
streaming video. 
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HCTC was recently named a recipient of the 
prestigious Smart Rural Community designation by 
NTCA–The Rural Broadband Association. The Smart Rural 
Community program promotes rural broadband and its 
role in supporting innovative economic development, 
effective education, efficient energy distribution and 
use, state-of-the-art health care, and other important 
issues.

“We are committed to providing high-speed internet service to our customers in 
rural Texas,” HCTC CEO Craig Cook says. “Whether via DSL or fiber, we believe now, 
more than ever, it is important for our customers to be able to compete in business, 
succeed in online learning and to remain connected to family and friends.”

To learn more about the Smart Rural Community program, visit ntca.org.

HCTC honored with Smart Rural 
Community designation

2020 SERVICE 
RECOGNITION

Eligible students ages 16 and 17 may 
qualify for the 2021 Foundation for Rural 
Service Youth Tour, which brings students 
together from across rural America to 
visit Washington, D.C. The trip offers a 
chance to learn about rural telecommu-
nications and to observe the legislative 
and governmental processes. This year’s 
tour is scheduled for June 5-9.

For more information and to obtain an 
application, go to hctc.net. Completed 
applications must be submitted online by 
February 28. 

Apply for a free trip 
to Washington, D.C.

HCTC congratulates and appreciates 
the dedicated employees who have 
provided years of excellent service to the 
cooperative and its members.

ATTENTION 
SENIORS!

Applications are now being accepted for the 2021 HCTC scholarships, 
available to graduating seniors who will attend a college or technical school 
during the 2021-22 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 Craig Cook says. As 
many as 20 area seniors may be awarded a $1,500 scholarship, representing 
an annual $30,000 commitment to the future of the Hill Country community.

Applications are available online at hctc.net. The deadline for submissions 
is February 28. 

Five years of service: 
 z Anthony Robbins
 z Mikey Renaud
 z Marc Cantu
 z Ricky Behrends
 z R. Craig Cook
 z Thomas Hansard

Ten years of service: 
 z Randy Henckel
 z Samantha Munoz
 z Chris Shaw
 z Larry Pizzini
 z Michael Koenig 
 z Karen Swaney

Fifteen years of service: 
 z Jose Cervantes
 z Rudy Wheatfall
 z Michael Freeman

Twenty years of service: 
 z Glenn Kibbett

Twenty-five years of service: 
 z Bobby Stephenson

Forty years of service: 
 z Herman Leifeste

Update your 
listing for the 

2021 directory

HCTC members who wish to change or add to 
listings in the 2021 Telephone Directory must 
act soon. Please contact the HCTC business 
office by January 14 for listings in the Yellow 
Pages and January 20 for White Pages.
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TRAVEL

BEHOLD THE 
UNIVERSE
The nighttime fascination with stargazing

The stars hold a mysterious fascina-
tion for us humans. From the time 
Galileo first mapped the heavens to 

the recent splashdown of SpaceX’s Crew 
Dragon Endeavour watched by millions of 
cheering people, earthlings have looked to 
the starry skies in wonder.

As cities have grown and light pollu-
tion has become an issue, the stars have 
appeared to dim — if they’re visible at all. 
But visit Enchanted Rock State Natural 
Area, one of four International Dark Sky 
parks in the Lone Star State, and the heav-
ens come back to life.

The International Dark Sky Park des-
ignation is for areas with an exceptional 
quality of starry nights and a nocturnal 
environment that is specifically protected 
for its scientific, natural, educational 
and cultural heritage, as well as public 
enjoyment. Enchanted Rock checks all the 
boxes. In fact, the area is a Gold-Tier level 
park — an honor reserved for the darkest 
of skies. “This means our skies have less 
interference from the light glow of metro 
areas … so more stars are visible,” says 
Doug Cochran, park superintendent.

As one enters the gates of Enchanted 
Rock State Natural Area, a massive pink 
granite boulder — more of a mountain 
than a rock — creates the centerpiece of 
the 1,643-acre park. That boulder inspired 
the park’s name. It’s a hard but rewarding 
climb to the top. On a clear night, you can 
see forever from its peak and easily spot 

the Milky Way, painted across the massive 
Texas sky with the Hill Country spread 
out below.

The park is open year-round, but only 
until 10 p.m. So, Cochran notes, the best 
time to visit is during the winter months 
when it gets darker earlier. He also sug-
gests renting a campsite and staying the 
night.

Katie Raney is an amateur stargazer but 
knows enough to share her knowledge 
about the stars and train the park staff. She 
says her favorite time to stargaze is right 
as the sun goes down. “I like to watch as 
stars, planets and satellites appear in the 
sky one by one,” she says.

At the urging of former first lady Lady 
Bird Johnson, the giant pink dome, rising 

425 feet above the Big Sandy River, 
became a designated historic landmark, 
thereby protecting an area once considered 
haunted by the Tonkawa Indians. It’s now 
under the guardianship of the Texas Parks 
and Wildlife Department. And they take 
stargazing seriously.

With city lights encroaching from 
Fredericksburg, Austin and other nearby 
towns, a dark-sky monitor has been 
installed to measure the relative darkness 
of the sky above the park. The monitor-
ing station posts readings on the internet 
(tpwd.texas.gov) every 15 minutes during 
the night. The meter is not active during 
daylight hours.

The celestial patterns we witness in the 
dark skies have inspired exploration and 
discovery for millennia. They’ve helped 
us set calendars and navigate the seas. 
“Stargazing,” Raney says, “offers us a look 
at a universe that’s bigger than us.” 

The 1,643-acre Enchanted 
Rock State Natural Area is 

one of four designated dark 
sky parks in Texas.

Story by ANNE P. BRALY
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CELESTIAL NAVIGATING
Five-star apps

 ÌSkySafari lets you hold your phone to 
the sky to identify planets and other 
heavenly bodies. 

 ÌStar Tracker is like a planetarium in 
your hand, showing you more than 8,000 
deep-sky objects using a 3D compass. 

 ÌSkyView — Point your phone at the sky, 
and the app will identify galaxies, stars, 
planets and more. 

 ÌNASA isn’t the best app for stargazing, 
but it has a photo library of images that 
the organization updates constantly, as 
well as live NASA TV. 

 ÌGoogle Sky — Explore the far reaches of 
space through the eyes of the Hubble 
telescope, plus find out the location of 
the planets at any given time by typing 
in the name of the planet in the search 
box. 

What is the Bortle Scale?
Astronomer John Bortle created a scale in 2001 to help amateur astronomers 
determine the darkest skies for stargazing.

The scale ranks areas around the world from 1 to 9, the former being the darkest 
skies available on Earth and the latter being city skies offering little, if any, 
stargazing opportunities.

Here are the parks in Texas with 1 to 3 rankings on the Bortle Scale. More parks with 
Bortle Scale ratings can be found online at tpwd.texas.gov, along with links to find 
each park’s Clear Skies chart showing an astronomer’s forecast for the park. It’s a 
handy chart, as cloudy skies do not make for good stargazing.

Big Bend Country:

 ÌBig Bend Ranch State Park (1)

 ÌBarton Warnock Visitor Center (2)

 ÌBalmorhea State Park (2)

 ÌDevils River State Natural Area (2)

 ÌIndian Lodge (2)

 ÌSeminole Canyon State Park (2) 

 

 ÌDevil’s Sinkhole State Natural Area (2)

 ÌKickapoo Cavern State Park (2)

 ÌColorado Bend State Park (3)

 ÌEnchanted Rock State Natural Area (3)

 ÌLost Maples State Park (3)

 ÌSouth Llano River State Park (3)

Five Tips
Amateur astronomer Katie Raney 
offers tips for a successful stargazing 
experience:

 ÌGet there a little early and find a place 
away from any lights. Sit back, relax 
and wait for your eyes to adjust to the 
dark.

 ÌDon’t look at your phone or any other 
white lights.

 ÌThough you’ll be amazed at what you 
can see with the naked eye, a pair of 
binoculars will allow you to see more 
and are much easier to transport than 
a telescope.

 ÌPack a flashlight or headlamp with a 
red light so that you can see where 
you’re going. Red lights will not 
damage your night vision.

 ÌBring along a blanket or chair and 
patience. It may take up to 45 minutes 
for your eyes to adjust to the dark.

Hill Country:

A gigantic pink 
boulder is the 
centerpiece of 
Enchanted Rock 
State Natural 
Area  in Texas.



Scientist George Washington Carver 
famously said, “There is no shortcut to 
achievement.” However, if you’re tired 

of using your mouse to hunt through menus 
looking for basic computer commands or you 
simply want to get your work done more effi-
ciently, then keyboard shortcuts are, well, key. 

Let’s start by looking at some essentials, 
move on to advanced shortcuts and then con-
sider the much-forgotten keyboard itself. 

For simplicity, let’s assume you’re using a 
Windows machine. That means you have a 
Win key, which is the key with the Windows 
logo on the left side of your spacebar. There is 
an Alt key. And you have a control key, which 
is labeled Ctrl on your keyboard. 

Note that Macs also have a Ctrl key. But 
when using the following shortcuts, substitute 
the Mac Command key.

THE BASICS
Specialized applications may have their 

own shortcuts, but the basics work the same, 
not only for text editing, but also across most 
programs. They are usually intuitive.

Hit Ctrl+B to make your text bold, Ctrl+U to 
underline or Ctrl+I for italics. Ctrl+C will copy 
any text selected, while Ctrl+X will cut it. You 
can select text with your mouse, of course, but 
you can also hold down the Shift key and then 
select text with the arrow keys. If you need to 

select a large block of text, you can use Ctrl+A 
to select all, and then Ctrl+V will paste the 
selected text. 

If you’re wondering why “V” for paste and 
not Ctrl+P, which lets you print, it’s because 
the letter is similar to the proofreading mark 
for “insert.” Another useful shortcut is Ctrl+Z, 
which undoes whatever you did last, from 
typing the wrong word to accidentally eras-
ing your entire document — just make sure 
you didn’t hit Ctrl+W and close your window 
before you saved with Ctrl+S.

Another shortcut that comes in handy is 
Alt+Tab, which cycles through open  
applications — Command+Tab on Mac. 
Ctrl+N opens a new window. Win+left arrow 
or Win+right arrow snaps windows to the 
side of your screen, which is great for quickly 
having two windows open side by side without 
fiddling with sizing them to fit your monitor.

NEXT STEPS
Once you’ve mastered the essentials, show 

off some of these less-common Windows 
shortcuts to get your work done faster:
 » Ctrl+F will let you find words in a text or 
browser window. 

 » Alt+F4 will shut down any application.
 » Win+D will minimize all open windows and 
show you a clean desktop. 

Taking a shortcut
Master your keyboard

DEVICE OF THE MONTH

Kerry Sutton

Check out our 
podcasts!
Want to hear more from 
the folks you read about 
in Connection? Then head 
over to hctc.net/resources/
podcast to check out “Inside 
the Connection” and “10 
Minute Tech Tips,” our new 
podcasts hosted by Kerry 
Sutton.
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TECH TIPS

Leopold FC900R
Take the leap to a 
mechanical keyboard 
such as the Leopold 
FC900R. Available in a 
wide selection of colors 
— including the retro, 
two-tone white — and 
a variety of styles, the 
full-size keyboard is 
solidly built and works on 
both Windows and Mac. 
There are more expensive 
mechanical keyboards 
that come with additional 
bells and whistles, but the 
Leopold offers a top-rated 
experience at a reasonable 
price. MSRP $99-$129.



Did you know that Louise Hays 
Park hosted waterskiing stunt 
shows in the 1950s or that 

Kerrville’s first library was built by 
George and Geraldena Walther in 1908? 
Joe Herring Jr. does, and he’s happy to tell 
you all about it.

The only thing Herring loves more 
than a good story is sharing what he’s 
learned, and that’s exactly what the for-
mer Kerrville mayor has been doing for 
more than 25 years with his column in the 
Kerrville Daily Times and more recently 
with his blog and books. “I’ve always had 
an interest in local history because I’m 
of this place and I feel connected to this 
place, and so I wanted to know its story,” 
he says.

Herring and his sister, Judy Alexander, 
own Herring Printing Co., a business 
started by their parents in 1964. In the 
mid-’90s he started writing a weekly 
history column for the local newspaper. 
“I think it helps, especially newcomers 
to our area, to know that there’s a unique 
history to this part of Texas,” Herring 
says. “I think it’s a cool story, and so I’ve 
been happy telling that story.”

PICTURES OF THE PAST
Herring also loves old photographs and 

has a collection of 15,000-20,000 images 
of Kerrville and the surrounding area. 
“I have cabinets full of prints, negatives 
and slides,” Herring says. “The sources 

of these photographs are everything from 
family albums to tourist photographs.”

Because he’s known as the town’s his-
torian, people often bring Herring artifacts 
they discover in attics or garages. “Almost 
every week I get a new photo or a new 
something,” he says.

His personal photo archive often proves 
to be a valuable resource when he’s 
presented with a mystery, like when he 
received a ledger from an unnamed busi-
ness that he was eventually able to iden-
tify as the Henke Brothers Meat Market. 
“That one took a while,” he says. “I get a 
little obsessed with it. It’s like a puzzle.”

GIVING HISTORY A HOME
Kerr County doesn’t have a local his-

tory museum — something Herring and 
the other members of Heart of the Hills 
Heritage Center are working to change. 
The organization partnered with the city 
last year to eventually open a museum in 
the A.C. Schreiner House. “This was the 
house of Charles Schreiner’s oldest son,” 
Herring says. “The building was donated 
to the city, and it’s empty. It’s a beautiful 
site.”

The COVID-19 pandemic interrupted 
the organization’s efforts to raise funds 
to set up exhibits and staff the museum, 
but Herring hopes the campaign will gain 
momentum again in 2021. “This town has 
a deep appreciation for its history,” he 
says.

Herring sees his writing as a way to 
keep the stories of Kerrville’s past alive 
and easily accessible while the museum 
remains a work in progress. “I think 
that’s important, because a community is 
stronger when it knows its story,” he says. 
“I’ve believed that for a long time.” 

History never gets old for Joe Herring Jr.
Local businessman shares his love of the past through his writing
Story by ANDREA AGARDY
Photography by GABE HERRERA

Dig a little deeper

For more on the history of Kerrville and 
Kerr County, you can find Joe Herring’s blog 
at joeherringjr.blogspot.com. His books, 
“Looking Back” and “Kerrville Stories,” are 
available through the blog website or at 
Herring Printing Co., 615 Water St., Kerrville.
To learn more about the effort to open the 
Heart of the Hills Heritage Center, including 
information on how to make a donation, 
visit hhheritagecenter.com.

Joe Herring co-owns the Herring 
Printing Company in Kerrville 

with his sister, Judy Alexander.
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Come together Broadband brings 
together musicians 
across the worldStory by DREW WOOLLEY

As the pandemic stretched on last year, drummer Mike 
Kosacek and other members of the band Cosmic 
Singularity started kicking around the idea of recording 

a second album. With most music venues shut down and more 
time to write, it was a familiar story for bands and musicians 
across the world. But there was one key exception: Kosacek has 
never actually met any of his bandmates in person.

“Without high-speed internet, we just couldn’t do this,” he 
says. “I live in Round Rock, Texas. The keyboard player lives 
in Florida. The bass player is in Utah, and at the time, our singer 
and guitar player was living in Scotland.”

The globe-spanning collaboration would have been impossible 
just a decade ago. The songwriting process is a sort of musical 
relay. One member of the band will share a demo of a song he 
created, and the others will add their parts one by one.

“We’ll start stripping off the individual parts, and everyone will 
add in their own instruments to build up the song,” Kosacek says. 
“Once we’ve got all those parts, they’ll send it to me, and I’ll do 
the mixing in my studio.”

A NOD TO THE DRUMMER
Kosacek built his home studio, DoubleDog Recording, in 

2009. He had been recording in his bedroom for several years, 
but the situation wasn’t ideal.

“In terms of sound, that wasn’t optimal. Plus, I have a family, 
so the noise wasn’t optimal for them, either,” he says. “When I 
decided I really wanted to make money off of my music, it had to 
be better.”

The stand-alone, 475-square-foot recording space gives him 
room to play without driving his family from the premises and 
provides Kosacek the option of recording bands live. Normally, 
he estimates, about a fifth of his business would come from mix-
ing and mastering recordings for live bands. The rest is his Studio 
Drum Tracks business, where he records drum parts for Texas-
based groups and artists like Black Dirt Tango, ThemThatKnow 
and Mike Hamilton, as well as others from across the globe.

Broadband technology 
underpins drummer 

Mike Kosacek’s 
business.
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Remote mastery

Home schooling Thinking of building your own home studio?  
Take some advice from the pros.

 b Education — Books, magazines, online tutorials and 
more are available to help developing artists learn 
their trade. Online collaboration groups can also 
provide a supportive community and opportunities 
to hone your craft.

 b Know what you want — Understand what kinds of 
sounds you want to create for yourself or others. 
These preferences will guide the type of recording 
environment you need and the equipment you use.

 b Learn your tools — Having the best gear isn’t the 
be-all and end-all. Whether you’re using Garage-
Band or Pro Tools, knowing how to use what is at 
your disposal effectively and efficiently is crucial.

 b Listen — Spend a lot of time listening to music. 
The more you can develop a critical ear, the better 
you’ll be at identifying the sounds you want to 
create and others want to achieve.

Gear list
 ● Microphone — Beginners can get by recording on a smartphone, 
but serious musicians will want to invest in a quality mic.

 ● Headphones — Always opt for wired over wireless to prevent 
delays and unexpected interruptions to your connection.

 ● Studio monitors — These speakers play back unenhanced 
sound so you can be confident how your mix will sound on 
different systems.

 ● Audio interface — This converts the sound from your mic to 
digital sound on your computer.

 ● Software — There are many programs available to mix and 
export your music. GarageBand is free and a good starting place 
for beginners.

 ● Soundproofing — Keeping your sound in will make the neighbors 
happy. Keeping their noises out will make you happy.

“At least half of it is mind reading,” 
Kosacek says. “But for me, I find that a lot 
of it is just experience playing and listen-
ing to a lot of music. So, when someone 
sends me a song that needs drums, I have 
some idea of where to go with it. A lot of 
times, it’s right the first time, and people 
are wowed at the difference, which is, of 
course, my goal.”

These days, with bands unable to record 
in person, all of Kosacek’s work comes 
from the drum tracks business. But inter-
net connections have come a long way 
since he started, making the transition an 
easy one.

“I actually saw an uptick in business, 
because people were stuck at home writing 
songs that needed drums,” he says. “Ten 
years ago we would have to mail CDs, 
DVDs, even hard drives back and forth, 
because sometimes it was faster and more 
reliable than internet transfers. Being able 
to do this digitally and share files online 
— that’s what makes it happen.” 

From his earliest memories, Serge 
Espitia was in love with music and how it 
comes together. He eventually moved to 
New York, where he had the chance to 
work as a producer with artists including 
James Iha of Smashing Pumpkins and 
Adam Schlesinger of Fountains of 
Wayne, as well as producers for artists 
like David Bowie, Beyonce and  
John Legend.

But in 2016, Espitia and his wife were tired of the city, so they moved to New Jersey. 
There, he set up his own home studio for mastering — the art of touching up songs to 
achieve professional sound quality.

“There’s a lot of fear of the mastering process, but it’s really about your personal 
taste and appreciation for music,” Espitia says.

His mastering business is completely online, and that’s the way Espitia likes it. 
Operating remotely allows him to work faster compared to in-person sessions with 
artists that can take hours longer. The key, he says, is making a human connection 
with artists to better understand what they want.

“A lot of people I work with are very sensitive, so they have a good understanding 
of their musical influences and what they want to draw from,” Espitia says. “So, that 
part of the business really hasn’t changed.”



HCTC believes education is the 
key to prosperity. As an engaged 
member of the communities 

it serves, the cooperative is proud to 
support local students through the HCTC 
scholarship program.

Each spring, HCTC awards scholarships 
to graduating high school seniors in its 
service area. Since 1996, the cooperative 
has given more than $748,000 to 470 
recipients. Connection recently caught up 
with three of those scholarship winners 
to see where life has taken them and how 
HCTC’s support helped them achieve 
their goals.

BRIANNA FISHER
After several years away, Brianna 

Fisher, a 2014 graduate of Ingram Tom 
Moore High School, is back in Kerr 
County. She’s now a registered nurse 
at Peterson Regional Medical Center. 
Returning home to launch her career was 
always her plan.

“Growing up, I was just always inter-
ested in health care,” she says. “Being in 
a rural community, health care is always a 
place where there’s a need for growth, and 
I wanted to be a helping hand. I love it! I 
learn something every day.”

Fisher graduated from Texas A&M 
with a bachelor’s degree in science and 
health in 2018. She earned her Bachelor 
of Science in nursing from the University 
of Texas Medical Branch last August. The 
HCTC scholarship helped Fisher cover the 
cost of her books and supplies during her 
first semester in College Station.

Story by ANDREA AGARDY 

BUILDING  
BRIGHT 
FUTURES
HCTC scholarship winners are thriving after college

Valerie Garcia is starting her 
career in Wisconsin.

Miles Michel spends his 
workdays on the farm as an 
agronomist for Gowan Seed.Brianna Fisher

Brianna Fisher works as a 
registered nurse at Peterson 

Regional Medical Center.
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With a passion for women’s health, she 
has set her sights on a career as a labor 
and delivery nurse. “I want to do a year of 
the basics and then transfer to labor and 
delivery and work with women’s health,” 
she says.

When she’s not at the hospital, Fisher 
and her fiance, Nick Mocio, are remodel-
ing their house in Hunt and preparing for 
their wedding in May.

Fisher offers advice for young students 
considering a nursing career: Put down 
the books every once in a while and have 
some fun. “You have the rest of your life 
to work, but there’s only a certain time in 
your life where you can grow and learn 
to be an adult before you actually have 
to be an adult,” she says. “I took time at 
A&M to go on study abroad trips, and 
I got involved in organizations. Those 
things teach you things that nursing school 
doesn’t. I’m very thankful that I got all 
that experience.”

VALERIE GARCIA
Valerie Garcia, Ingram Tom Moore 

High School’s 2015 salutatorian, relocated 
to the Midwest. Garcia lives in Wisconsin 
with her partner, Evan Lope, a University 
of Wisconsin School of Law student. She 
works for Nexus Solutions, a facilities 
management company that specializes in 
building public schools in Wisconsin and 
Minnesota.

Before relocating to the Badger State, 
Garcia graduated from The University 
of Texas at Austin, earning a Bachelor of 
Science and Arts in human development 
and family sciences, which examines how 

individuals grow intellectually, physically 
and emotionally.

Her grandmother’s experience with 
mental deterioration partially inspired 
Garcia’s choice of major. “It really pushed 
me to want to understand more,” Garcia 
says. “I hope that further down the line 
I might be able to go back to school to fur-
ther my education to become something 
like a psychologist.”

Through a combination of scholarships, 
including one from HCTC, multiple part-
time jobs and careful scheduling, Garcia 
completed her degree without any student 
loans.

“I managed to graduate college debt-
free, which is probably my biggest accom-
plishment,” she says. “The scholarship 
from HCTC helped tremendously, and I 
also got a lot of other local scholarships. I 
worked four jobs during the summer just 
to earn enough money in order to pay off 
my following semester of school. In order 
to save money, I graduated in 3 1/2 years, 
rather than the traditional four.”

 
MILES MICHEL

Miles Michel, a 2015 Ingram Tom 
Moore High School alumnus, lives in 
Uvalde and spends his workdays out in 
the fields. Michel has a lifelong apprecia-
tion for agriculture, which he traces back 
to his family raising cattle and goats in 
Mountain Home and his years in 4-H and 
Future Farmers of America.

Michel spent three semesters studying 
at Blinn College using his HCTC scholar-
ship to help with tuition. He then trans-
ferred to Texas A&M, graduating last May 
with a degree in development and leader-
ship of agriculture.

Today, he works as an agronomist for 
Gowan Seed, specializing in plant devel-
opment. “I take the experimental varieties 
of plants and plant them in the farmer’s 
field. I document their growth — how 
many plants come up in each planting, 
how fast those plants grow and how fast 
they put on fruit,” Michel says. “I also 
document the weather patterns during 
their growing season.”

The volatile Texas weather provides a 
perfect real-world proving ground — if a 
plant can thrive in Texas, odds are it’ll do 
well anywhere. “Texas weather is day by 
day,” Michel says. “It tests the endurance 
and the durability of the plants.”

Michel’s truck serves as his mobile 
office these days. He spends roughly four 
hours a day behind the wheel driving 
from one farm to another. “Right now, I’m 
really familiarizing myself with the area, 
and I’m meeting all the farmers and get-
ting to know them,” he says. “Gowan is 
offering me a lot of room to move up. So, 
I’m hoping to move my way into sales. I 
think that agriculture is an up-and-coming 
industry, and investment opportunities 
continue to grow. It’s going to be a good 
place to be in the near future.” 

Miles Michel works with 
farmers to track the progress 
of seeds grown in test fields.

Valerie Garcia, Ingram Tom Moore 
High School’s 2015 salutatorian.
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Healthy & hearty
Beans are perfect for cold days

TUSCAN WHITE BEAN SKILLET
 2  tablespoons extra virgin olive oil, 
  divided 
 8 ounces brown mushrooms, sliced
 1 1/2  cups diced yellow onion (about 1  
  large onion)
 3 cloves garlic, minced
 2/3  cup drained and chopped oil- 
  packed sun-dried tomatoes 
 2  (14.5-ounce) cans fire-roasted  
  diced tomatoes
 2  (14.5-ounce) cans drained and  
  rinsed cannellini beans
 2  (14.5-ounce) cans quartered  
  artichoke hearts, drained
 1/2  teaspoon kosher salt
 1/2 teaspoon black pepper
 1  teaspoon dried oregano
 1/2  teaspoon dried thyme
 1  teaspoon sugar
  Parsley for garnish

Heat 1 tablespoon of the oil until shim-
mering in a 10-inch, cast-iron skillet over 
medium-high heat. Working in batches, add 
the mushrooms to the pan in a single layer. 
Brown for 1 to 2 minutes per side. Trans-
fer to a bowl and repeat with remaining 
mushrooms.

Add the remaining tablespoon of oil to 
the pan. Add the onions and saute until 
lightly browned, about 3 minutes. Add the 
garlic and sun-dried tomatoes and cook 
until fragrant and softened, another 2 
minutes.

Add the diced tomatoes to the pan, along 
with the beans, artichoke hearts, salt, pep-
per, oregano, thyme and sugar. Cover the 
pan and turn the heat down to medium. Let 
cook for about 10 minutes, until hot. Return 
the mushrooms to the pan and cook for 
another 1 to 2 minutes to warm them up.

With the holiday season behind us and winter in full swing, it’s time for a bit 
of comfort. And there’s perhaps no better way to create a feeling of warmth 
than with a steaming bowl of bean soup, or chili with beans, or, for that 

matter, any type of bean dish.
Beans can also pull double duty, offering wonderful taste and texture while being a 

delicious meat substitute.
Whether they are black, red, white or brown, beans are a great source of fiber, 

protein, iron, B vitamins, potassium, magnesium and many other beneficial nutrients. 
And if you choose dried beans over canned, you’ll save money as well as reduce your 
sodium intake. If you do use canned beans, be sure to rinse them to reduce excess salt.

SOUTHWEST KITCHENS
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To serve: Spoon the bean mixture into 
bowls and garnish with chopped parsley, 
if desired. Be sure to serve with plenty 
of crusty bread for sopping up the tasty 
juices.

BLACK BEAN ENCHILADAS
 2  large portobello mushroom caps 
 1/2 medium red onion
 1 orange bell pepper
 2 tablespoons olive oil
 1 (15-ounce) can black beans,   
  drained and rinsed
 1  teaspoon garlic powder
 2  teaspoons cumin    
 1 teaspoon onion powder
 1  teaspoon paprika   
 1 teaspoon kosher salt  
 2 tablespoons lime juice 
 1/2 cup vegetable broth or water 
 3  cups red enchilada sauce, store- 
  bought or homemade
1 1/2   cups guacamole, store-bought or  
  homemade 
 12  (8-inch) corn tortillas
 For the garnish: 1 cup thinly sliced 
romaine lettuce; 1 to 2 radishes, juli-
enned; 2 tablespoons minced red onion; 
and torn cilantro or parsley 
Sour cream or Greek yogurt, optional

Preheat the oven to 400 F. 
Remove the stems from the mush-

room caps and thinly slice the caps. 
Thinly slice the red onion. Thinly slice 
the bell pepper.

In a large skillet, heat the olive oil 
over medium high heat. Saute the sliced 
veggies for 6 to 7 minutes until tender. 
Add the drained and rinsed black beans, 
garlic powder, cumin, onion powder, 
paprika, kosher salt, lime juice, and 
vegetable broth or water. Cook for 2 
minutes until the liquid is thickened into 
a sauce.

Spread 1 cup of the enchilada sauce 
in the bottom of a large baking dish.

Brush both sides of each tortilla 
lightly with olive oil. Heat a large griddle 
to medium-high heat. Cook the tortillas 
in batches for 15 seconds per side until 
lightly browned.

Fill each tortilla with 1/4 cup of the 
vegetable filling and about 2 table-
spoons guacamole, running in a line 
down the center. Roll it up and place 
it in the baking dish, seam side down. 
Once all of the tortillas are in the dish, 
pour the remaining 2 cups of enchilada 
sauce over the top.

Bake for 5 minutes until warmed 
through. Top with garnishes and serve.

NUTTY WHITE BEAN, WILD 
RICE SOUP
 1/2  cup cashews 
 1 medium yellow onion
 2  celery stalks
 3 medium carrots
 8  ounces baby bella 
  mushrooms 
 6  cloves garlic
  2 tablespoons olive oil
 1  tablespoon dried thyme
 1 tablespoon dried oregano
 8  cups vegetable broth  
 1 cup wild rice (not a wild rice   
  blend)
 2  teaspoons kosher salt, divided
 1/2 teaspoon black pepper
 2  (15-ounce) cans white beans,  
  drained and rinsed
 1  cup water
 2  teaspoons dried sage
 1 tablespoon soy sauce, tamari or  
  liquid aminos

Place the cashews in a bowl and 
cover them with water. Leave them to 
soak while you make the recipe.

Dice the onion. Thinly slice the celery. 
Cut the carrot into rounds. Slice the 
mushrooms. Mince the garlic. In a Dutch 
oven, heat the olive oil and saute the 
onion, celery and carrots, stirring occa-
sionally, for 5 minutes or until lightly 
browned. Add the mushrooms and saute 
for 2 more minutes. Add the garlic, 
thyme and oregano and stir for another 
2 minutes.

Add the broth, wild rice, 1 1/2 tea-
spoons kosher salt and black pepper. 
Bring to a simmer and cook, uncovered, 
for 20 minutes. Add the drained and 
rinsed beans and continue to simmer, 
uncovered, for 30-35 minutes more, or 
until the rice breaks open.

Using a liquid measuring cup, care-
fully remove 2 cups of the hot soup, 
including broth, veggies and rice, and 
put it in a blender, along with 1 cup 
of water. Drain the cashews, then add 
them and the dried sage to the blender. 
Blend on high for about 1 minute, until 
creamy. Pour the creamy mixture back 
into the soup. Add the soy sauce. Taste 
and, if needed, add the remaining 1/2 
teaspoon kosher salt. Adjust seasonings 
as desired. Garnish with freshly ground 
pepper. 
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