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INDUSTRY NEWS

Rural Connections
By SHIRLEY BLOOMFIELD, CEO

NTCA–The Rural Broadband Association

Broadband is 
critical for working 
from home

Nearly all of us have spent at least 
some time this past year working 
from home. And while remote 

work surged during the pandemic, it 
certainly isn’t a new idea. Between 2005 
and 2017, according to Statista, there 
was a 159% increase in remote work. 
Today 11.2% of Americans are working 
from home, up from 5.7% in 2019. And 
many are growing to prefer it — 22% 
of workers say they’d like to work from 
home permanently. I believe full-time 
remote work makes it difficult to create 
and maintain a collaborative work culture, 
but I do think that work is likely to have a 
new face when we get back to “normal.”

The Foundation for Rural Service 
recently published a white paper entitled 
“Rural America’s Critical Connections.” 
(You can download it for free at  
www.frs.org.) The report cites a Global 
Workplace Analytics report that states, 
“Our best estimate is that 25-30% of the 
workforce will be working from home 
multiple days a week by the end of 2021.”

What does this mean for broadband, 
that critical connection that helps us work 
remotely? It certainly means our country 
needs to continue the work to get broad-
band to everyone — and that in doing 
so we must build robust networks using 
technology proven to support the speeds 
and synchronous connections that work-
ing from home requires. Regardless of 
the work patterns and flexibility we see in 
the coming year, one thing is for certain: 
NTCA members, such as your provider, 
will continue to be at the forefront of 
connecting rural America. 

About 45% of businesses are owned or co-owned by women. Spanning a range 
of industries, most of these businesses are small with potential for growth. The 
federal Small Business Association wants to provide support. 

The free, information-packed online Ascent program offers a range of helpful 
resources.

TAKE A JOURNEY
Experts in women’s entrepreneurship created informational Journeys. Participants 
can choose any Journey, opting out of sessions with information they already 
know. Each Journey includes Excursions filled with resources needed to master a 
topic. 

ASCENT — ELEVATE YOUR BUSINESS

A free online 
resource 
helps female 
entrepreneurs 

DO YOU NEED HELP WITH YOUR BUSINESS?
Visit ascent.sba.gov

Exercises and tools Fireside chats Infographics Success stories

Discussion guides Videos Key insights Self-assessments

?



Secure your Internet of Things
The Instant Pot, a pressure cooker, 

is one of the most popular small 
kitchen appliances of recent years. 

Naturally, there’s a model capable of 
connecting to the internet via Wi-Fi — an 
example of the Internet of Things, or IoT.

Smart thermostats, door locks and 
security cameras are just a few devices on 
the IoT spectrum. Refrigerators, toys and 
a range of whimsical gadgets are all on the 
bandwagon. And businesses and industry, 
including agriculture, manufacturing and 
medicine, take advantage of connected 
devices.

Like the connected Instant Pot, which 
lets a cook control it via a smartphone app, 
IoT devices provide convenience, useful 
data and new ways of using technology. 
Cisco, a leader in networking systems, 
estimates that more than 75 billion such 
devices will be in use by 2025.

The utility of what is sometimes 
described as the fourth industrial 
revolution is balanced by the need for 
mindful caution. These devices offer 
people with bad intent potential doorways 
into private homes and businesses that use 
the internet-dependent gadgets.

Meanwhile, companies are finding 
new ways of leveraging these systems. 
One example is Amazon Sidewalk, 
which rolled out earlier this year. Here’s 
how Amazon described the innovation: 
“Amazon Sidewalk is a shared network 
that helps devices like Amazon Echo, 
Ring security cameras, outdoor lights and 
motion sensors work better at home and 
beyond the front door.”

Essentially, Sidewalk links your 
Amazon devices to those of your neigh-
bors through a specialized network. 
Why? Well, imagine your internet goes 
down while you’re out of town, making 
your security-focused Ring Doorbell 
useless. With Sidewalk, however, your 
internet-connected doorbell would keep 
right on working, relying on the internet 
connections of your neighbors to power 
the system. Everyone on the Sidewalk 

system gives up a little bit of their internet 
bandwidth to this network. Instead of a 
smart home, Sidewalk can create a smart 
neighborhood.

Amazon released a detailed white paper 
outlining the system’s security features. 
And while security experts have been 
quoted praising the company’s efforts, oth-
ers have expressed concern about privacy 
and the potential for hackers to target the 
system. Amazon Sidewalk can be turned 
off in the settings section of the company’s 
smartphone app.

As IoT devices proliferate and offer 
new, practical ways to leverage the power 
of the internet, knowledge and a few 
practical security steps can offset possible 
risks. In the past, the FBI noted the need 
for IoT caution. “Unsecured devices can 
allow hackers a path into your router, giv-
ing the bad guy access to everything else 
on your home network that you thought 
was secure,” Beth Anne Steele wrote for 
the Portland FBI office. 

Security tips  
for IoT devices
• Change the device’s default pass-

word. Consider a different device if 
instructions for changing the pass-
word aren’t readily available.

• Long passwords — as long as possible 
— work best. Make them unique to 
each IoT device.

• Many IoT devices connect to smart-
phone apps. Take a few minutes to 
understand the permissions granted 
to these apps. An internet search will 
help here, too.

• If possible, have a separate network 
for devices, such as an internet-con-
nected refrigerator and a laptop 
containing sensitive information.

• Regularly update the devices, and 
turn off automatic updates. 
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A legacy of service 

Connecting a rural community such as ours to the world 
has never been easy. Decades ago, crews strung telephone 
lines across a landscape that large national companies 

chose to ignore, deeming the places we call home too rural and 
unworthy of the effort.

Naturally, we never felt that way. After all, no one understands 
the importance of our home and places like it better than we do. 
The countless hours of work to create that first telephone system 
proved invaluable, opening new doors of opportunity for businesses 
and individuals. All of that effort gave us a foundation for the 
future. 

As new technologies appeared, we continued that original com-
mitment to serving you by bringing you those innovations. Today, 
our internet services rival — and often greatly exceed — those 
found in metropolitan areas. Just as those first crews did when they 
engineered a telephone system, we’ve built and maintained a robust 
internet network.

The depth of my appreciation for our employees who make these 
essential services possible only increases from year to year. No matter the challenge, they 
adapt and overcome. I’d like to humbly suggest that you benefit daily from those efforts.

Can you imagine not having an option to link a computer or mobile device to the internet? 
Work, entertainment, medical care, education and more rely on rock-solid service. In just a 
few decades, we’ve gone from marveling at the idea of being able to speak one-on-one to 
someone miles away via phone to having a world of information at our fingertips. We’ve 
never been so connected. In fact, internet services are as essential for many of us as water and 
electricity. 

Despite our best efforts, though, no communications and technology company such as ours 
avoids adversity. It’s how you overcome adversity that matters most. After all, no one escapes 
the power of nature. Across the nation, we’ve seen tornadoes, hurricanes, fires and more 
leave communities without the utilities many of us take for granted. Locally, the recent winter 
vortex wreaked havoc on the communities we serve, and we appreciate the trust you placed 
in us during this unprecedented event to restore telephone and internet services as quickly as 
possible.

Every season of the calendar brings the possibility of an event capable of disrupting our 
systems. But our team maintains detailed plans to both avoid disruptions and to respond 
quickly if they do occur. Often, long hours of work are required to restore services after an 
outage. The environment in the field after an event like a severe storm can be dangerous. Yet, 
our crews always answer the call. Our office staff willingly puts in long hours to support the 
efforts. Everyone helps. And they do it gladly, because we understand how much you rely on 
the services we provide. They’re essential, as is our commitment to you.

Our investment and commitment in not only expanding our services but also in maintaining 
existing infrastructure is significant and ongoing. The mission that began with construction 
of the first telephone lines continues. We believe in you, and our community. We prosper 
together. Regardless of the challenges, we embrace our commitment to serving you.

Everyone at HCTC is proud of our heritage, a sentiment we wish to carry over to future 
generations that will continue to provide you the communication tools needed to thrive. Thank 
you for letting us be part of this community. 

Together, we’ve created a foundation for the future
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Garrison Brothers 
Distillery, founded 
by Dan Garrison, 
has won dozens 
of awards for its 
bourbon, which is 
made in Hye.
See story Page 12.
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HCTC is more than a provider of state-
of-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.

SM

Mission Statement: To be the premier 
provider of modern telecommunications and 
broadband services throughout our region.
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MANDATORY 10-DIGIT 
DIALING

Ten-digit dialing will become mandatory this fall. 
Wondering what this means for you? 

What is 10-digit dialing?
All calls will require you to dial the area code + 
telephone number. 

Who will be affected?
Anyone with a telephone number from the  
830 area code. 

When does it start?
Ten-digit dialing becomes mandatory on  
Oct. 24, 2021. From that day on, any calls dialed 
using seven digits will not be completed, and a 
recording will play informing you that your call 
cannot be completed as dialed.

How can you prepare?
Start dialing 10 digits now to get into the habit, 
and by the time the change is required, it will be 
second nature.

Any equipment that is programmed to dial out 
— for example fax machines, security systems, 
medical monitoring devices, speed dialers, 
call forwarding services, etc. — will need to be 
reprogrammed to 10 digits.

Also, make sure that anything with your personal 
contact information on it, like websites, stationery, 
advertising materials and personal and pet 
identification tags, is updated to include your area 
code.
 
What won’t change?
 » Your phone number

 » Your coverage area

 » The cost of a call

 » You will continue to dial 1+ area code + 
telephone number for all long distance calls

 » Dialing three digits to reach Relay Services — 711 
and Emergency Services — 911

 » Any 211, 311, 411, 511, 611 or 811 services available 
in your community can still be reached by 
dialing their three digit codes

 » The National Suicide Prevention Lifeline can still 
be reached by dialing 1-800-273-TALK (8255)

For more information about 10-digit dialing, please 
call HCTC at 800-292-5457 or visit hctc.net.District 1B — Ingram

District 2 — Hunt
District 4 — Doss
District 8 — Medina and Tarpley

DIRECTOR NOMINATIONS UPCOMING
The 2021 nominations for HCTC directors will open July 30, with nominations 
posted by Aug. 20. Petitions for nominations are due on or before Sept. 3. 
Qualifications and nominations for directors can be found in the bylaws under 
section numbers 4.3 and 4.4. Bylaws are available online at hctc.net or in the 
back of the May 2021 phone book.

HAPPY ANNIVERSARY!
May 15 marks the 70th anniversary of the approval of the Hill Country Telephone 
Cooperative’s charter by the Texas Secretary of State. Thanks to our members, 
customers and dedicated staff members, what began as a small group of 
people in Fredericksburg working to establish a rural telephone cooperative is 
now a thriving network of telecommunications products and services, including 
high-speed Internet, data storage, networking/IT solutions and more, across 15 
counties in the Texas Hill Country spanning almost 3,000 square miles. Here’s to 
many more years of service!

For more fun facts about HCTC’s history, follow us on Facebook.

To celebrate 70 years, we will have a drawing for 70 customers to win $70 off 
their bill. Register online by May 15, 2021 at www.hctc.net.

HCTC Board 
Member Kathy 
Bohn, who 
represents District 
6A — Comfort 
and Sisterdale, 
continued the 
cooperative’s 
longstanding 
tradition of 
supporting first 
responders 
when she presented donation checks to area volunteer fire departments. 
Representing some of this year’s recipients are, from left, Kevin Marquardt, 
of the Alamo Springs Volunteer Fire Department; Joe Paolilli, of the Waring 
Volunteer Fire Department; and Adam Eichholz, of the Comfort Volunteer Fire 
Department. Each year HCTC presents $1,000 donations to 25 area volunteer fire 
departments. 

SUPPORTING FIRST RESPONDERS

In observance of Memorial Day, HCTC  
offices will be closed on Monday, May 31.
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TRAVEL

AN ARKANSAS TOWN 
PROVIDES A GREAT ESCAPE

Eureka!
Story by ANNE BRALY

Texans have a love affair with Eureka Springs. Call it a 
backyard playground, an escape from the Texas heat or 
just a simple getaway that offers great food, mountain 

trails to explore and history to discover.
The Arkansas town is the top location for visitors from the 

Lone Star State, says Gina Rambo, publicist for the Eureka 
Springs City Advertising and Promotion Commission. “It’s close 
enough to drive in one day or a quick flight,” she says. “Texans 
love Eureka Springs because it’s not like any other city they’ve 
ever visited. The city is filled with something for everyone, 
whether it’s shopping, fun events, outdoor adventures, or just 
some quiet and relaxation.”

Walk through the historic downtown and see its old buildings 
that now house art shops and gift stores. Visit some of the healing 
springs that brought people to the heart of the Ozark Mountains 
in the early 1800s to enjoy the experience. The springs, dis-
covered by the Osage Indians who used to hunt the area, are no 
longer in use, but visitors can still look at them. 

SEE AND DO
• Thorncrown Chapel: Witness the miracle that went into 

building this mountainside chapel. The story goes that land-
owner Jim Reed ran out of money halfway through construc-
tion, got down on his knees, prayed and, within a few days, 
got the money he needed to complete his dream. Regardless of 
whether or not it was a miracle or just good luck, the chapel — 
with 425 windows and hundreds of tons of native stone — is 
a masterpiece of design, having won many national architec-
ture awards. Services are held on Sundays, but any day of the 
week, you can stop in, sit and commune with God and nature. 
Admission is free, but donations are appreciated.

The Thorncrown Chapel is a 
stunning place of worship in 
a woodsy setting.

The Crescent Hotel, a 
landmark in the heart 

of the Ozarks, has 
served visitors since 

the late 1880s.
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• Eureka Springs Historical Museum: 
Learn about the town and its place in 
American and Arkansan history. Most 
exhibits have been donated by local cit-
izens and give an idea of what Eureka 
Springs was like in decades gone by. 
This is a good place to start a tour 
because you learn a bit about the city 
before you walk around or hop on and 
off the excellent trolley system that runs 
around town. Trolley tickets are $6 for 
the entire day.

• Crescent Hotel: The oldest standing 
structure in town is also called the most 
haunted hotel in America. It opened 
in 1886 during the heyday of Eureka 
Springs, when folks descended on 
the town by the thousands, believing 
its mineral waters would cure all that 
ailed them. Once the popularity of the 
healing springs had waned, the hotel 
became a finishing school for girls. It 
then became a “hospital” when a man 
who claimed to have a cure for cancer 
purchased it. The numerous people who 
died here now supposedly haunt the 
place, and ghost tours are available. If 
you don’t believe in ghosts, you can 
enjoy some livelier spirits at the bar 
and have a pizza or calzone up on the 
fourth floor next to the observation deck 
that is the highest point in the Ozark 
Mountains. The view, with the collosal, 
66-foot-tall Christ of the Ozarks statue 
cradled in the faraway mountains, is 
breathtaking.

• Turpentine Creek Wildlife Refuge:  
If you’re standing in downtown Eureka 
Springs and the wind is blowing in 
the right direction, there’s a chance 
you may hear a lion’s roar. It’s not an 
uncommon occurrence, as less than 10 
miles away is one of the largest big-cat 
sanctuaries in the U.S. The 459-acre 
refuge, a top-10 attraction in Arkansas, 
is home to lions, tigers, bears, bobcats 
and other mammals rescued from zoos 
and people who could no longer care 
for them. Take a guided tour, or you 
may even choose to stay on the property 
in one of the safari-themed lodges or a 
glamping tent.

A TASTE OF EUREKA
Eating is a theme of any trip, and in 

Eureka Springs, you won’t go hungry. 
Although it’s a small town — population 
of under 3,000 — there are surprising, 
delicious eateries from which to choose 
that offer many options. Here are some 
favorites of locals and tourists alike.
• Bombadil’s Cafe: This casual cafe 

with an upscale, farm-to-table menu 
features local meats, such as a big strip 
steak with spicy harissa rub. Seafood 
Pontchartrain, the house favorite, is 
brimming with shrimp, crawfish, crab 
and scallops. Or try a down-home 
dinner like fried catfish with homestyle 
potatoes. The wine list is enticing, food 
presentations are nothing short of artis-
tic, and the servers know their business.

• Myrtie Mae’s: It’s rare that a restau-
rant in a chain hotel can achieve the 
stellar reviews to place No. 1 on 
tripadvisor.com’s “best restaurants in 
Eureka Springs” list, but Myrtie Mae’s 
has done that. Its down-home cooking 
brings locals and tourists by droves. 
This comfortable eatery, located off the 
lobby in the Best Western Inn of the 
Ozarks, serves bodacious breakfasts and 
sandwiches, along with fried chicken 
that has achieved cult status.

• Local Flavor: Cuisines from around 
the world meet Eureka Springs at this 
popular restaurant. The decor of local 
art and vintage lamps matches its place 
in downtown’s historic district. Dine in 
or al fresco and breathe in the mountain 
air. The menu features beautiful salads 
and sandwiches at lunch, adding heartier 
fare — steaks, pastas and such — for 
dinner. Sundays bring the crowds for 
brunch favorites, including huevos 
rancheros, eggs Benedict, quiche and 
scrumptious gingerbread waffles. This 
is a restaurant where you’ll want to take 
your time and savor every bite, particu-
larly the sesame-encrusted goat cheese 
that adorns the arugula salad.

• Bavarian Inn Restaurant: An Alpine 
exterior and warm interior — along with 
a menu of Jaeger schnitzel, brats and the 
house favorite, sauerkraut soup — make 
you feel as if you’ve stepped into the 
heart of Bavaria. And don’t forget the 
apple strudel made from scratch. 

If you go:
Whether it’s writers 

conferences, theater 
productions, art gallery 

strolls, car shows or food 
events, there’s always 
something going on in 

Eureka Springs. For more 
information, as well as 

suggestions for overnight 
accommodations, visit 

eurekasprings.org.Turpentine Creek Wildlife Refuge 
is a big-cat sanctuary. 

Bombadil’s Cafe.



Kindle Paperwhite
Do you want to do a bit of 
summer reading on the go, 
or is that stack of books 
by the bedside becoming 
unwieldy? Amazon’s Kindle 
Paperwhite is a proven 
winner for digital books. 
The devices, easily held 
in one hand, have space 
for multiple books, offer 
screens readable even in 
bright sunlight and are 
designed for convenience. 
Amazon even touts the 
latest models as being 
waterproof.

Available from Amazon for 
$129.99. Note this version 
includes ads on the device 
home screen.

We search for it. We ask for it. 
Sometimes, we even share it. But 
what exactly is Wi-Fi?

At its most basic, Wi-Fi is a wireless net-
working standard that determines how devices 
communicate with one another. The term was 
developed by an international association 
of companies that emphasized security, reli-
ability and interoperability. Now, everything 
from refrigerators and slow cookers to gaming 
consoles and streaming devices relies on Wi-Fi 
connections and those standards.

So, that’s the definition of what Wi-Fi is. But 
what is it not? A Wi-Fi connection alone isn’t 
the internet. Instead, it’s one route between your 
devices and the internet. 

With Wi-Fi, your devices are typically access-
ing a router that transmits and receives wireless 
signals. It’s that router that has a physical link 
to the internet. It seems simple enough. Your 
devices transmit signals picked up by the Wi-Fi 
router connected to the online world. However, 
there are a few other points to consider as not 
every Wi-Fi router is equal.

As new technologies develop, they are added 
to the next generation of Wi-Fi routers. Decod-
ing some of the details can help you match your 
devices to your Wi-Fi setup. When researching 
Wi-Fi routers you may have seen the number 
802.11 followed by a letter or two — a, b, g, n, 
ac or ax. Each newer standard is faster and more 
reliable. If you have an older device using the 

older 802.11n standard, it will work fine with 
a newer 802.11ax router. However, that older 
device likely would not be able to take advan-
tage of the latest features.

A basic understanding of these standards 
can prove useful when connecting smart home 
gadgets like security cameras, light switches 
and more. Review the documentation for each 
device to make sure it’s compatible with your 
Wi-Fi setup. 

POWER UP
Most computers and mobile devices can com-

municate through Wi-Fi, giving you a reliable, 
wireless internet connection. There are some 
potential exceptions, however, such as limited 
range, disruption by large metal objects — even 
something like a refrigerator — or stone walls.

It’s always best to place your router as 
close as possible to the devices that need to be 
connected. Generally, the center of a home is 
ideal. There are options, though, if obstructions 
block the signal or access is needed in multiple 
rooms. Extenders or Wi-Fi systems that create 
a mesh of small connected Wi-Fi access points 
throughout a house are among the possibilities.

And please remember one thing if your 
internet-connected devices seem to be lagging. 
A great trouble-shooting technique is to unplug 
your router, wait a minute and reconnect it. This 
doesn't solve every problem, but it’s a great 
place to start. 

Make the connection
Wi-Fi links your devices to the internet

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 
podcasts hosted by Kerry 
Sutton.
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HCTC is enthusiastically engaged 
in the communities it serves, 
and those efforts haven’t gone 

unnoticed. The cooperative’s recent 
endeavor to help local high school 
students has earned HCTC a prestigious 
national recognition — the 2020 Smart 
Rural Community Showcase Award. With 
HCTC’s help, a local school district was 
able to offer new opportunities to high 
school students that will yield lifelong 
dividends.

HCTC is one of four recipients of 
the award, which the NTCA–The Rural 
Broadband Association presented. The 
Showcase Award goes to program mem-
bers that best exemplify the goal of 
driving growth in rural communities. 
NTCA represents nearly 850 independent, 
community-based telecommunications 
companies in rural communities across 
America.

“The 2020 Showcase Award winners are 
truly the best of the best who went above 
and beyond to serve their communities,” 

says Shirley Bloomfield, NTCA’s chief 
executive officer. “I want to congratulate 
HCTC for winning the 2020 Showcase 
Award and also to thank them for the work 
they have done to keep small-town Amer-
ica connected.”

Credit for the recognition belongs to the 
cooperative’s dedicated employees. “Their 
hard work and diligence have made a huge 
difference in the lives of our customers,” 
HCTC CEO R. Craig Cook says. “And 
to our customers, we say ‘thank you’ for 
trusting us to provide high-quality service 
to keep you connected to work, school, 
family and friends. We are grateful for 
you.”

OPENING DOORS IN INGRAM
When an opportunity arose to assist 

students in the Ingram Independent School 
District, HCTC jumped at the chance. 
The cooperative believes the well-being 
of school districts plays a vital role in the 
trajectory of the overall community.

Increasingly young adults are choosing 
to not continue their education beyond 
high school. Whether it's due to demo-
graphics, financial hardships, or even fam-
ilies asking themselves whether the cost is 
worth it, over time this nationwide trend 
will take a toll on our local communities. 
In spite of our strong economy, employers 
still need skilled workers with a four-year 
or associate degree, or some other skill or 
trade that requires certificates or specific 
credentials.

Ingram ISD Superintendent Bobby 
Templeton recognized the pattern and 
decided to do something about it. In 
cooperation with the Texas Education 
Agency, the district began working to 

become a Pathways in Technology Early 
College High School, a designation also 
known as P-TECH.

P-TECHs give students the chance to 
earn an associate’s degree or industry cer-
tification or to complete work-based job 
training while simultaneously earning their 
high school diploma. Students can choose 
between four courses of study: animal 
science, applied agriculture engineering, 
cybersecurity and networking, and health 
science.

For P-TECH to work, the district’s high 
school needed bandwidth — and a lot of 
it. HCTC signed on to help, providing 
a fast and dependable fiber connection. 
HCTC also partnered with cybersecurity 
and networking students.

“At HCTC, many times, our fiber 
services are not the final solution to a 
customer’s needs but simply a conduit to 
solve even bigger ones,” HCTC’s Cook 
says. “Our commitment to this program 
will include consulting and advising on 
career mapping, interviewing skills and 
even on-the-job training when available. 
HCTC actively remains an integral part 
of the strategic development of the school 
system, and we feel it is our biggest 
success story to date.” 

HCTC’s efforts to promote education 
lead to Smart Rural Community 
Showcase Award Story by ANDREA AGARDY

Head of the class
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Final cut
How the freedom of the internet  

is transforming filmmaking
Story by DREW WOOLLEY

Some filmmakers learn their craft 
by making home movies in the 
backyard. Others go to film school. 

Madelaine Turner likes to say she got her 
education on YouTube.

“That’s essentially where I got my film 
degree,” she says. “Movies were my first 
love, but filmmaking wasn’t something I 
pursued for a long time. Until quarantine 
started.”

At 27 years old, the California native 
considers herself a senior by the standard 
of apps like TikTok. Of the app’s 500 mil-
lion active users, nearly half are estimated 
to be in their teens and early 20s.

Originally, Turner’s quick videos were 
just a way to stay connected with her 
younger siblings. But she began to view 
the platform as a way to genuinely flex her 
creative muscle after a positive response 
to her Wes Anderson tribute video, “The 
Anderson Guide to Surviving a Global 
Pandemic,” filmed using only objects she 
had in her apartment.

“It gives you really specific boundaries 
with the content you’re allowed to create, 
which is 59 seconds,” she says. “So the 
challenge and excitement as a storyteller, 
director and creator is getting your point 
across and making those 59 seconds really 
enjoyable for your audience.”

Within those confines, Turner has 
explored her wide-ranging creative 
interests, from short films paying homage 
to Jane Austen costume dramas and 
French heist movies to abstract dream 
sequences and a cyberpunk take on “The 
Wizard of Oz.” Each new style gives her a 
chance to learn more about the filmmaking 
process both during and after filming.

“I’d never really used a green screen 
or After Effects before,” she says. “Now, 
taking on a new genre is really exciting 
because it allows me to push the boundar-
ies of what I know how to do and chal-
lenges me to figure out how I can convey 
this effectively without having a whole 
production crew.” 

Her growth as a filmmaker hasn’t gone 
unnoticed. As a freelance screenwriter, 
Turner has been able to point to her online 
portfolio and hundreds of thousands of 
followers to build connections within the 
movie industry. And thanks to the algo-
rithms of apps like TikTok, Instagram and 
YouTube, more people are discovering her 
work every day.

“It allows you to come across 
content from someone with virtually 
no following,” Turner says. “And from 
my perspective, I was putting my stuff 
out there and very quickly engaging an 
audience that gave me the permission to 
go bigger, further and more creative.”

That audience is one of the reasons 
Turner doesn’t expect she’ll ever stop 
making short-form videos online, even as 
she pursues her larger filmmaking dreams. 
The real-time feedback she receives on 
those platforms has already shaped her as 
a filmmaker and may come to shape the 
industry itself.

“A traditional filmmaker might go years 
in between films, whereas on TikTok you 
get this microenvironment of trying new 
things and getting that quick feedback,” 
she says.

“So I think I’ve been lucky to hyper-
develop my style as a filmmaker because 
of that feedback loop. Hopefully I can be 
part of a generation of filmmakers that 
is able to bridge that gap between the 
internet and the mainstream.” 

Madelaine Turner puts her 
spin on genres ranging 
from French heist movies 
to cyberpunk.
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Industry standard 
Oxford Film Festival Executive Director Melanie Addington was making last-minute 

arrangements for the Mississippi-based event when the state’s governor banned 
gatherings of more than 100 people. Using Eventive’s brand-new online festival platform, 
she quickly pivoted to take the event virtual.

“We were one of the first virtual festivals with Eventive and had to learn a lot very quickly, 
mostly that a lot of our community doesn’t have good internet access,” she says.  
“That was restricting in some ways, but it also expanded who could see them to a 
new audience.”

Moving forward, Addington anticipates the festival will have a hybrid format, 
combining the accessibility of a virtual festival with the in-person experience 
of a live event.

“This will be what we do from here on out,” she says. “Not everyone 
can travel to Oxford, but they can still take part in the experience. It 
makes absolute sense for this to become a standard in our industry.”

For more information, visit ox-film.com.

Long distance
For every film festival that was able to pivot to digital in 2020, there 

were many more that had to be canceled altogether. With so much 
of the industry on hold, a team of five cinephiles in Brooklyn started 
the entirely online Long Distance Film Festival, harnessing the power 
of broadband to give rural and urban filmmakers around the world an 
outlet for their creativity.

“There was a certain freedom to starting an all-online festival,” 
says Festival Director Elias ZX. “It was much cheaper than doing it in 
person. We didn’t sell tickets and had unlimited capacity so friends, 
family and fans of the filmmakers were able to join from around the 
globe and watch the festival in its entirety.”

To pull it off, the team partnered with the independent Spectacle 
Theater and Kinoscope to stream its 15 selected short films to 
hundreds of viewers around the world. Plans for a second edition of 
the festival are already underway, with submissions open for 2021.

For more information, visit longdistancefilmfestival.com.



Local distillers offer unique takes on old favorites
Story By ANDREA AGARDY  |  Photography by GABE HERRERA

Sample the spirits of Texas

Texans are renowned for their enthusiasm, but now, a group 
of entrepreneurs are bolstering the Lone Star State’s rep-
utation for a different kind of spirit. Already a destination 

for wine aficionados, the Hill Country is also home to distilleries 
that welcome guests to take a tour and wet their whistles.

GARRISON BROTHERS DISTILLERY
Dan Garrison, founder and CEO of Garrison Brothers 

Distillery, believes there’s power in a good drink. “Good bourbon 
creates enduring, lasting friendships. Good bourbon can increase 
your faith in mankind and God, and good bourbon creates 
legendary stories,” he says. “That’s our philosophy.”

Garrison Brothers created the first legally produced bourbon in 
Texas, and clearing the legislative hurdles to make that happen 
was only the first mountain to climb. Garrison also had to con-
vince people that Texas bourbon was even possible. “Everyone 
thought you could only make bourbon in Kentucky,” he says. 
“The biggest obstacle was convincing people to taste it. I knew I 
had something special, but it took a long time to break down that 
wall.”

Texas itself is part of what makes Garrison Brothers’ products 
unique. “Texas has an amazing effect on bourbon,” Garrison 
says. “When you age a barrel in Kentucky, for eight months out 
of the year there’s not going to be any aging happening. But in 

Texas, it’s 100 degrees 10 months out of the year, so that bourbon 
gets thicker. It expands when the heat hits it, and that causes it to 
soak deeper into the staves, extracting more of the sugars. It’s a 
thicker, more syrupy bourbon than anything that’s on the market 
today.”

As more people tried it, the brand’s fan base began to grow, 
and the awards started piling up. Now, when the company 
announces a new release, bourbon fans come out en masse. 
“That’s my favorite part of our business,” Garrison says of his 
bourbon’s loyal following. “Two days before a release, trucks and 
cars start lining up at our gate, coming in from all over the place. 
It’s such a cool community. They all know each other, and they 
all love each other.”

HYE RUM
Just a few miles from Garrison Brothers is another distillery 

offering a high-quality spin on a liquor cabinet staple. HYE Rum 
distiller James Davidson brings his craftsman approach to a 
spirit most people associate with more tropical locales. “A lot of 
islanders come into my distillery and say, ‘This is the only rum in 
America I like,’” he says. “And then I feel like I have a victory!”

A dinner party conversation about rum piqued Davidson’s 
interest in the drink. Up to that point, he drank scotch almost 
exclusively. “I just felt like the rum that was available — espe-
cially rum made in Texas — wasn’t what I personally would want 
to see,” he says. “I was raised with this mentality that if you don’t 
like how something is done, go do it yourself.”

Garrison Brothers’ bourbons 
have a large, devoted following.

Hye is home to the Garrison 
Brothers Distillery.
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Raise  
a glass!

Garrison Brothers Distillery
1827 Hye-Albert Road, Hye

830-392-0246 
garrisonbros.com

HYE Rum
11247 W. U.S. Highway 290, Hye

830-265-5644  
hyerum.com 

Hill Country Distillers
723 Front St., Comfort

830-995-2924 
hillcountrytxdistillers.com

So he did. HYE Rum produces a full range of award-winning 
bottles, including white, dark and spiced rums, along with 
coconut rum and special releases available only to members of its 
Rum Club.

Davidson recently began making gin, too. “Usually, most dis-
tilleries come out with a gin first, because you can make it pretty 
fast,” he says. “But I actually waited until now because I felt like 
my palate wasn’t developed enough to make it.”

Taking care to ensure the spirits he produces stand apart from 
the rest, Davidson takes pride in his work and has a vision for 
every product he makes. “My focus is always flavor,” he says. 
“It’s not always going to be how can I make a better profit. While 
I do want to make a profit, stay in business and feed my family, I 
also want to be the craftsman that I am. I want to make a bigger, 
bolder flavor. I want to make something interesting and delicious 
that you can’t buy somewhere else.”

HILL COUNTRY DISTILLERS
Those with a sense of adventure who enjoy trying something 

new are welcome at Hill Country Distillers in Comfort. Owned 
by Cayce and John Kovacs, the distillery doesn’t use corn or 
grain, instead opting for prickly pear cactus and jalapenos as the 
main ingredients of its two flagship products, which are specialty 
distilled spirits.

In the early days of their operation, the Kovacses labeled those 
spirits as moonshine, but they soon found the term could be a 
double-edged sword. “It makes some people very curious about 
your product, but it turns some people completely off,” Cayce 
Kovacs says. Some higher-end bars and restaurants were also put 
off by the term, so the couple changed the label to spirits.

“We didn’t want to make what everybody else was making,” 
Kovacs says. “It can be a little more challenging as far as not 
making a whiskey or a vodka. Some people just can’t grasp it 
if it doesn’t fall into some category they’re familiar with. Other 
people — they love the uniqueness of it. They embrace it.”

In addition to the prickly pear and jalapeno spirits, the distillery 
also produces Texas Revenge Gin, jalapeno brandy and a range 
of liqueurs dubbed Texas Dulces. Visitors can sample the unique 
spirits for themselves in the distillery’s tasting room which fea-
tures an extensive cocktail menu, including many Hill Country 
twists on old favorites. For example, the Comfort Cosmo uses the 
prickly pear spirit in lieu of vodka, along with cranberry juice, a 
squeeze of lime and Texas Dulce Orange Liqueur.

“The prickly pear is very versatile. We use it in place of tequila 
and vodka because it’s kind of in-between,” Kovacs says. “I 
would put my prickly pear spirit up against anybody’s vodka any 
day of the week for making a cocktail.” 

Hill Country 
Distillers owner 
Cayce Kovacs.

Hill Country Distillers’ 
spirits make great 

cocktails.

HYE Rum 
distiller 
James 
Davidson.

HYE Rum produces a 
variety of products, 

including coconut 
rum and gin.
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Perfectly pleasing peas
Enjoy a surprisingly flexible legume

If you’re denying yourself the simple 
beauty of peas, it’s time to rethink 
your weekly menu. Full of healthy 

benefits and flavor, they should be a part 
of everyone’s diet.

Peas’ nutrition profile includes manga-
nese, protein, fiber, vitamin A and folate, 
with lots of lesser vitamins to boot. And 
their neutral flavor allows them to go 
from smoothies at breakfast to salads for 
lunch and pot pies for dinner. They’re 
inexpensive and add a lot of texture and 
color to any plate.

Try tossing them with pasta and a 
creamy Alfredo sauce. Or use peas as a 
topping for a baked potato with cheese 
and sour cream. You can also make an 
incredible pesto sauce for buttery rounds 
of crusty bread. Simply add a bag of 

frozen peas to a handful of mint leaves 
and a half cup of Parmesan cheese, blend 
them together in a food processor and add 
olive oil as the machine is running until 
you get a smooth, thick consistency.

If you’re lucky enough to have a gar-
den full of the green pods filled with fresh 
peas, you’ve done yourself a favor. Just 
go outside and grab a handful of taste and 
nutrition. If not, grab a bag of frozen peas 
— they’re just as good for you.

PEA SALAD WITH  
SMOKED ALMONDS
 
 2 (16-ounce) packages frozen   
  peas
     6  ounces smoke-flavored   
  almonds, finely chopped
 1/2  a sweet onion or more, to   
  taste, finely chopped
 1/2  cup mayonnaise (reduced fat  
  OK)
 1/2  cup sour cream (light OK)
  Ground black pepper, to taste
 1/2  cup shredded cheddar   
  cheese

Place frozen peas in a colander and 
rinse them under cold water until 
thawed. Drain and transfer them to 
a large bowl. Add the almonds and 
onions. Mix well. Fold mayonnaise, sour 
cream and black pepper into the pea 
mixture until evenly coated. Transfer 
to a serving container and top with 
shredded cheese. Cover and refrig-
erate until serving. Before serving, 
you may want to blend cheese into 
the mixture, or leave it on top for a 
prettier presentation.



GREEN PEA  
BANANA SMOOTHIE

 1/2  cup frozen green peas
 1  frozen banana
 1  cup spinach
 4  mint leaves or more, to taste
 1 1/2  cups almond milk
 1  tablespoon almond butter,   
  optional

Combine all ingredients in a 
blender. Blend until smooth, about 
1 minute. Add more almond milk 
if needed to achieve your desired 
consistency.

Dump the mixture out onto a clean surface and 
use a rolling pin to roll the butter into thin sheets, 
combining it with the flour. Use a bench scraper 
to scrape the rolling pin and to bring the mixture 
back into a pile as necessary. Continue until all 
of the butter is incorporated into the flour. The 
mixture will be very flaky. Return the mixture to 
the bowl and place it in the freezer for 15 minutes 
to chill the butter.

Remove from the freezer and add the buttermilk. 
Use a spoon, and then your hands, to stir the 
mixture until it comes together into a ball. If the 
mixture is too dry, add the water a tablespoon at 
a time. Divide the dough into 2 parts and flatten 
them into disks. Wrap each disk in plastic wrap 
and chill in the fridge while you make the filling.

To make the filling, heat the butter over medium-
high heat in a large skillet. Add the onions, 
carrots, celery and garlic and cook until tender, 
stirring occasionally. Whisk in the flour, salt, black 
pepper, thyme, parsley, chicken broth and heavy 
cream. Whisk until there are no flour lumps, then 
simmer over medium-low heat for 10 minutes 
or until the sauce has thickened. Stir in the 
shredded chicken or turkey and frozen peas. 
Remove from heat and set aside.

Preheat the oven to 400 F. Remove the pie dough 
from the refrigerator. On a lightly floured surface, 
use a rolling pin to roll out the dough into a 
12-inch circle. Dough should be about 1/4 inch 
thick. Transfer the dough to a 9-inch pie pan. Pat 
with your fingers, making sure it is smooth. Trim 
the extra overhang of dough with a knife and 
discard.

Pour the filling into the dough-lined pie pan. 
Roll out the second disk of dough and carefully 
cover the pie. Trim the extra overhang off the 
sides. Seal the edges by crimping with a fork or 
your fingers. With a sharp knife, slice a few small 
slits in the center of the top crust. Using a pastry 
brush, brush the crust and edges with a beaten 
egg.

Bake for 45 minutes, or until the crust is golden 
brown. Cool for 10 minutes, allowing the filling to 
settle and thicken a bit. Cut into slices and serve.

 2 1/2  cups all-purpose flour
 1  tablespoon sugar
 1  teaspoon salt
 1  cup cold unsalted butter, cut into  
  cubes
 1/2  cup cold buttermilk
 1 or 2  tablespoons cold water
 1  large egg, beaten, for the egg  
  wash 

For the pot pie filling:
 1/4  cup unsalted butter
 1/3  cup diced onion
 2  medium carrots sliced (about 1  
  cup)
 1  stalk celery sliced (about 1/2 cup)
 2  cloves garlic minced
 1/3  cup all-purpose flour
 1  teaspoon salt
 1/2  teaspoon black pepper
1 1/2  teaspoons minced fresh thyme
 1  tablespoon minced fresh Italian  
  parsley
1 3/4  cups chicken broth
 1/2  cup heavy cream
 3  cups shredded chicken or turkey
 1  cup frozen peas

First, make the pie dough. Combine the 
flour, sugar and salt in a large bowl. Add 
the cubed butter and toss to coat. 

CREAMY CHICKEN POT PIE
Peas add taste, color and texture to this creamy dish.
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