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Congratulations, graduates

Throughout our community, young adults are experiencing a 
milestone — they’re about to begin their first post-high school 
summer. Graduation — it’s a moment that deserves celebra-

tion, a cap on the 12 years of hard work and accomplishment.
If you’re like me, your high school years have been in the 

rearview for a while. Despite that, the memories they evoke 
can still seem very vivid. This time in life is often filled with 
excitement, hope and the lure of freedom. Each of these 
graduates will soon make choices, many of which have been 
years in the making. Some of them will continue onto higher 
learning, while others may breathe a sigh of relief to leave 
school behind. Some may enter the workforce, start families 
or explore countless other possibilities. All graduates must 
choose to carve out their own distinct path.

Some of our youth have already taken on adult tasks, work-
ing jobs and carrying responsibilities that, in an ideal world, 
would have waited until they were older. Life isn’t always the 

same for everyone and bears many challenges. VTX1 appreciates the circumstances for 
each high school graduate are unique and we hope we can offer one consistent thread of 
support to those members and customers we serve.

That key thread is VTX1’s communications network — our fast, reliable broadband 
service in particular — which can open doors that didn’t exist just a few years ago. 
Online learning, work-from-home jobs and online tools and resources are now so readily 
available. No matter how rural the address, VTX1 offers an immediate connection to the 
resources needed to thrive in a modern world. The playing field is more level than ever 
between cities and rural towns where these graduates reside.

One example of success is that graduates finishing high school today have a link, 
not only to the online world, but also to unheard of real-world resources. Now moving 
away for school or a job isn’t so hard on the heart, when one can link to a video call to 
connect with mom and dad. No matter how far our graduates roam, there’s a convenient 
link to those who have supported them along the way.

VTX1 believes that helping the community goes beyond the services we provide, and 
we know many of local business share the same belief. Giving back to our community 
through our VTCI Scholarship program is one way we work to help students continuing 
their education.

While this is a time of celebration for the Class of 2022 and their families, I believe 
it’s also a time for us to celebrate as a community. Many of these graduates will go on to 
become part of the fabric of our communities, and others will venture away, carrying the 
values and lessons they learned with them for the rest of their lives.

I wish to congratulate all 2022 graduates and their families. Thanks to you, the future 
is bright and filled with possibilities.

Sincerely, 

Dave Osborn
CEO, VTX1 Companies

A bright future awaits
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SHOW US YOUR

We’ll soon be accepting entries in 
the VTX1 Companies Calendar Photo 
Contest. Grab your camera, head 
outside and start snapping!

The winning photos will be featured 
in our 2023 calendar. VTCI members 
and VTXC customers are encouraged 
to submit their favorite travel photos 
from across the globe while traveling 
the great state of Texas or another 
destination on a far away continent. 

Additional details and the complete 
rules for this year’s contest will 
be announced soon. For the latest 
updates, follow VTX1 on our social 
media platforms listed on this page or 
check our website, vtx1.net.

VTX1 NEWS

GET SOCIAL WITH VTX1
Keep up with the latest news and join the conversation at …

	    @VTX1Companies

	    @VTX1Companies

	    vtx1companies

	    vtx1companies

VTX1 offices will be 
closed on Monday, 		
MAY 30, in observance 	
of MEMORIAL DAY.

WHAT IS WI-FI 6?
Simply put, Wi-FI 6 is the sixth — and latest — generation of wireless communications 
technology. The Wi-Fi Alliance, the organization that names Wi-Fi technologies, 
recently simplified the system so consumers can better match their devices to 
compatible Wi-Fi technology.

Why is it better?
•	 SPEED — A single device connected to a Wi-Fi 6 network should be about 40% 

faster than if it were running on a Wi-Fi 5 router. Latency — the time it takes for 
information to travel from Point A to Point B — is also lower on Wi-Fi 6 networks, a 
huge upside for gaming and virtual reality applications.

•	 BACKWARD COMPATIBILITY — Don’t worry, all your family’s devices haven’t sud-
denly become obsolete. Wi-Fi 6 routers will work with Wi-Fi 5 devices, as well as 
many older devices.

•	 MORE DEVICES — Wi-Fi 6 networks can support more devices at once than pre-
vious generations. Rather than waiting their turn while other devices access the 
internet, as was the case with older generations of Wi-Fi, Wi-Fi 6 networks are 
more efficient, serving multiple devices simultaneously.

•	 SECURITY — All Wi-Fi 6 devices require the most secure encryption standard, 
known as WPA3. Some earlier devices offered WPA3. However, by making it man-
datory, Wi-Fi 6 networks are harder to infiltrate.

•	 BATTERY LIFE — Using a process called Target Wake Time, Wi-Fi 6 networks better 
control how often devices wake up to send or receive data, significantly reducing 
battery drain on mobile devices.

snapshots!
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Through community festivals, 
interactive programs and other 
initiatives, the South Texas 

Literacy Coalition works tirelessly to help 
children build reading and comprehension 
skills to unlock a world of opportunities.

“Literacy affects every aspect of our 
lives, whether we’re going off to college 
or joining the workforce,” says Jonathon 
Vasquez, the coalition’s CEO. The coalition 
came about in 2008 through former 
Congressman Ruben Hinojosa. During his 
tenure, he met with education officials in 
countries with higher graduation rates than 
his home district. “In South Texas, we’re 
known for some of the lowest graduation 
rates in the nation. It’s a big issue down 
here,” Jonathon says. “Congressman 
Hinojosa learned a lot from his travels 
about how other countries intervene by 
focusing on early literacy skills.”

The congressman returned home and 
organized the group that became the South 
Texas Literacy Coalition. “In 2010, the 
census said the literacy rate was 58% 
down here, which meant 42% were at 
some level of illiteracy,” says Ida Acuna 
Garza, the coalition’s CEO emeritus. “He 
said, ‘We need to get a book in the hands 
of every child.’”

PROGRAMS
All of the coalition’s programs share a 

common goal — to provide children and 
families with the resources and support 
they need to make literacy a priority. The 
coalition found that while parents want 
their children to become strong readers, 
obstacles like financial constraints, the 
language barrier and work obligations 
often get in the way.

“Poetry, music, dramatic plays and 
that kind of thing are part of the Hispanic 
culture. There’s an appreciation for the 
art of communication,” Ida says. “But 
one of the barriers for parents down here, 
especially if they’re from Mexico, is they 
don’t understand the public education 
system in the United States. They value 

education. They just don’t know how to 
get involved.”

Through its South Texas Reading 
Initiative, the coalition has given away 
more than 2 million free books to families 
— many of whom couldn’t have afforded 
them otherwise and can’t easily access 
libraries. Once a child has a book in 
hand, the coalition encourages parents 
to spend time with their child interacting 
with the book — whether that be reading 
together, asking questions about the story 
or making up their own tales based on the 
pictures. “Not only are parents developing 
imagination, social-emotional learning 

Story by ANDREA AGARDY

South Texas Literacy Coalition works 
to give all kids the keys to success

“If you can teach a child to love  reading, you can teach them pretty much anything.”

Telling a new story
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The coalition often visits schools, providing 
students with new books they can take home.

The coalition’s staff and volunteers are 
dedicated to putting books in children’s hands.
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and that bond with their child, but they’re 
creating a positive experience with books,” 
Jonathon says. “That experience lets the 
child see reading and writing as something 
fun, memorable and enjoyable. If you 
can teach a child to love reading, you can 
teach them pretty much anything.”

NEW APPROACHES
While the practice of distributing 

books at school and community events 
and its own literacy festivals has been successful, the coalition 
is always looking for new ways to hook kids on reading. They 
recently partnered with Little Free Library in an effort to place 
small, weatherproof boxes filled with books throughout low-
income areas.

StoryWalk is another new endeavor. Based on a similar 
program in Vermont, the coalition’s StoryWalk reprints pages of 
children’s books by local authors onto large signs, which then 
go up along a walking trail. Families can read the story, one 
sign at a time, as they spend time together walking the outdoor 
path. Community day events mark the opening of StoryWalk 
installations, and books go to attendees. There are games and 
activities, and other local nonprofits can do their own outreach. 
After several weeks, the signs move to a new location.

The coalition also hopes to launch Page Masters this year, a 
program aimed at third and fourth graders. Over the course of 
several weeks, the students will write their own books with the 
help of volunteer experts. For example, a local artist may visit 
to help with illustrations, and Jonathon is working with a local 
professional wrestling league to get wrestlers to explain how 
they developed their characters. At the end of the program, the 
coalition will print the kids’ books using Amazon Publishing, 
and the children will be published authors before they even start 
middle school.

“This project is a nontraditional approach to reading and 
writing,” Jonathan says. “That helps the kids on so many levels, 
not just with literacy. There’s the confidence of ‘If I can write 

a book, I can 
do anything.’ 
We’re hoping 
that this program will benefit them on so 
many levels and bring more awareness to 
this approach.”

SUPPORTING THE CAUSE
None of the coalition’s efforts would be 

possible without the support of volunteers 
and community-minded sponsors like 

VTX1 Companies. VTX1 was proud to sponsor the coalition’s 
literacy festival in Mirando City, a small community about 35 
miles east of Laredo. “We really appreciate it when organizations 
like Valley Telephone and other socially responsible foundations 
and organizations sponsor events like this because every penny 
that we get stays in the South Texas area,” Ida says.

There is no simple answer to why literacy rates are as low as 
they are in South Texas. Everything from poverty, employment 
opportunities, health conditions, language barriers, lack of 
resources and more plays a role. Complex problems require 
long-term solutions, and the South Texas Literacy Coalition 
is in it for the long haul. “It seems like it’s a cycle that’s 
developed over time in our area, and there’s just never been a 
break in the cycle on a larger scale to fix these issues,” Jonathon 
says. “By intervening, the hope is to get kids to love learning 
and break out of that cycle. This is a long-term goal because 
we won’t see the effects anywhere in the next five years. It’s a 
lifelong process.” 

Get involved!
To learn more about the South Texas 
Literacy Coalition, including how 
to volunteer or make a donation, 
visit the organization’s website, 
southtexasliteracycoalition.org.

“If you can teach a child to love  reading, you can teach them pretty much anything.”
- Jonathon Vasquez, CEO, South Texas Literacy Coalition

Telling a new story
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Literacy festivals bring the coalition’s 
message into the community.
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Melissa and Michael Poole 
appreciate the craft that 
goes into creating a good 

drink. The couple loves to travel and 
sample the local wines at each of their 
destinations as they crisscross the globe. 
Consider their shared interests, Michael’s 
knowledge of beer brewing and what 
Melissa learned about agriculture while 
growing up on a South Dakota farm, and 
it’s no surprise that the Pooles are now 
among the leading producers of wine and 
mead in the Texas Hill Country.

The couple opened Texas Mead 
Works in Seguin in 2011 and launched 
a sister company, Blue Lotus Winery, 
the following year. “We decided to 
join the winery fray in the Texas Hill 
Country to expand our exposure to 
Texas wine consumers,” says Michael, 
Blue Lotus’ head winemaker. In 2012, 
the winery served its first bottle — a 
2011 Carmenère from grapes from a 
New Mexico grower. The couple even 
designed the label themselves. 

The Pooles had to clear some hurdles 
to establish themselves as winemakers 
and sell the fruits of their labor to the 

public. The first challenge was locating 
the perfect piece of property with just the 
right climate for growing grapes. They 
found their vineyard in the beautiful 
Guadalupe River Valley, just outside 
Seguin. 

Navigating the processes to obtain 
the necessary licenses was another 
high-priority item on the to-do list. 
“Then there were the costs involved in 
producing the wine — the tanks, barrels, 
pumps and other equipment,” Michael 
says. “All that can get rather expensive.”

TEXAS PRIDE
Once the Pooles had all the pieces 

in place to launch their venture, they 
still faced a daunting task — changing 
people’s perceptions about Texas wines.

In years past, many considered 
Texas wines mediocre, at best. But 
that perception started to change as 
Americans began appreciating and 
demanding higher-quality vintages. 
Texas winemakers responded, bringing in 
different varieties of grapes and blending 
them to create award-winning wines.

Now, the wine industry is raising a 

VTX1

Sample the tastes of Texas at Blue Lotus Winery
Story by ANNE BRALY

Raise a glass 
Lone Star State

to 
the 
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The Blue Lotus Winery in Seguin 
offers a variety of wines and food 
items in its tasting room.
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toast to Texas, as the Lone Star State 
boasts more than 400 wineries and is 
the fifth-largest wine-producing state in 
the country. “In the past decade, Texas 
wineries have been producing fantastic 
wines,” Michael says. He credits the 
improvement to competition. The 
increased number of wineries in the state 
prompts winemakers to step up their game 
and produce a higher-quality product.

The Pooles planted their first vines in 
Seguin in 2005 and add more each year, 
testing different varietals to see how 
they grow. Small lots around the 12-acre 
vineyard each have between 50 and 100 
vines, which the Pooles have chosen 
for their resistance to various diseases. 
Once such malady is Pierce’s Disease, 
which stems from bacteria that spreads 
vine to vine, blocking the plants’ internal 
watering systems. The result is yellow 
leaves and, eventually, shriveled grapes. 
“We recently planted a new variety called 
Camminare Noir,” Michael says. “This is 
a new-release grape from the University 
of California at Davis. It has increased 
disease resistance to Pierce’s Disease.”

Though they grow many of their own 
grapes, the Pooles also buy their main 
ingredient from other vineyards in Texas 
— but not from anywhere else. “We only 
produce Texas wines,” Michael notes.

After a decade in the business, Texas 
Mead Works and Blue Lotus Winery 
welcome guests to Seguin from around 
the Hill Country and as far away as 
Houston, Corpus Christi and Dallas. The 

Pooles opened 
a second tasting 
room about 75 miles to the 
northwest in Hye, and they 
recently opened Blue Lotus Resort 
in Seguin, offering guests a  
relaxing getaway in their 
vineyard with a swim-up bar 
and sun deck for the ultimate relaxing 
escape. 

Wine lovers are invited to join the Texas 
Mead Works and Blue Lotus Winery 
Wine Club, an ever-growing list of several 
hundred aficionados who appreciate the 
benefits that come with membership, such 
as discounts by the case and alerts when 
new vintages are available. “They’re  
benefits that have been widely accepted 
and appreciated,” Michael adds.

In addition to internet sales, the Pooles’ 
wines — red, white, sweet or dry — may 
be purchased on-site in the barrel-shaped 
tasting room with its never-ending views 
of the valley at Blue Lotus Winery. 

Their meads appear in liquor stores 
statewide, and their carbonated meads 
are served in restaurants and bars across 
Texas under the Saint Michael’s brand. 
Mead, a fermented beverage made of 
honey, water, yeast and various fruits and 
spices, is the world’s oldest alcoholic 
beverage. Sometimes called “honey wine,” 
Saint Michael’s meads are a gluten-free 
alternative to beer.

“We are the state’s largest producer 
of still mead,” Michael says. “We make 
traditional style meads as well as spiced 
and fruit meads.”

GETTING THE MESSAGE OUT
So, how do the Pooles spread the word 

throughout Texas and beyond? They 
do it with their internet service through 
VTX1. It’s helped the couple reach out 
to prospective guests looking to try 
something new, along with longtime 

customers who need to restock on their 
favorite meads and wine.

And the couple uses internet for 
behind-the-scenes business operations. 
“In today’s interconnected society, 
it’s important to have reliable internet 
service,” Michael says. “We require very 
reliable internet service, thankfully we 
are supported by VTX1 broadband, to 
process our credit card purchases, operate 
our point-of-sale software, send and 
receive emails and many other necessary 
operations.” 
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Blue Lotus Winery 
& Texas Mead Works
5151 FM 20, Seguin and 8500 US-290, Hye
www.bluelotuswinery.com 
830-379-9463

VTX1
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SOUTHWEST KITCHENS

The profusion of fresh vegeta-
bles coming our way this spring 
means it’s time to learn a bit about 

blanching, a technique that brings out the 
beautiful flavors that only fresh produce 
can bring — a taste explosion.

Blanching can be a cook’s best friend. It 
destroys enzymes that make green veggies 
turn brown and mushy, so it’s ideal when 
you want to add green vegetables, such 
as peas and asparagus, to your risotto. 
Blanching also removes bitterness from 
some of our more bitter vegetables, like 
broccoli rabe. It’s also a great way to skin 
tomatoes, as blanching loosens the skins 
without cooking the fruit, something that 
also works for peaches and plums. And 
if you’re planning to prepare and serve a 
veggie platter, blanch the carrots, broccoli, 
pea pods and cauliflower. The veggies will 
retain their color, but your guests will find 
them much easier to chew.

Blanching is nothing more than boiling 
vegetables until they’re just crisp-ten-
der, then plunging them in an icy bath. 
It sounds like a simple process, and it is, 
but there are just a few steps to follow to 
bring out the best of spring and summer’s 
bounties.

If you’re a vegetable gardener, think 
ahead for the cold days of winter when the 
flavor of fresh vegetables is just a memory, 
that is, unless you’ve blanched in advance 
of freezing them. Not only does blanching 
preserve the color and texture of your veg-
etables, it will also preserve their nutrient 
content.

Now that you know why you should 
blanch, here’s how:

In order to stop the enzyme action that 
breaks vegetables down, the food must 
reach 180 degrees.

The time spent in boiling water and 
time spent in ice water should be roughly 
equal. If you’re not able to prepare a cold 
immersion for your vegetables, putting 
them in a colander under cold running 
water will work.

Adding salt to your boiling water 
will help make green vegetables even 
greener. Steer clear of lemon juice or other 
acids, though; these will react with the 

chlorophyll and turn your greens brown. 
And don’t use baking soda — it will dam-
age the nutrients found in vegetables.

Use 1 gallon of water for each pound of 
food to be blanched. If you overload the 
water with vegetables, it will lower the 
water’s temperature and slow the cooking 
process, defeating the purpose.

Once the vegetables are crisp-tender, 
move them from the boiling water and 
into a large container of ice water. This 
will stop the cooking process. Then 
you’re ready to bag them for freezing or 
use them right away in your spring and 
summer meals. 

A unique technique locks more flavor in your veggies
So fresh and so clean

FOOD EDITOR 
ANNE P. BRALY
IS A NATIVE OF 
CHATTANOOGA, 
TENNESSEE. 
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So fresh and so clean
SALAD NICOISE
	 2	 hard-boiled eggs 
	 1/2 	 pound of small potatoes
	 1/2 	 pound of green beans, blanched
	 1/2 	 head of green lettuce, washed and 	
		  torn into bite-sized pieces
	 1 	 (7-ounce) can of tuna fish
	 4 	 ounces of tomatoes, diced, or 	
		  cherry tomatoes
	 10 	 black olives
	 2 	 tablespoons of capers
	 1/2 	 cup of vinaigrette dressing (your 	
		  favorite)

Cook the potatoes until tender and let cool.

Build each salad starting with a layer of 
lettuce, then add half the vegetables, 
including potatoes, tuna, eggs and olives to 
each plate. Sprinkle with capers. Serve with 
vinaigrette dressing. Makes 2 servings.

RISOTTO WITH BLANCHED 
ASPARAGUS
	 1 	 pound asparagus, trimmed, cut into 	
		  2-inch lengths
	 5 	 cups canned or homemade chicken 	
		  broth
	 2 	 tablespoons olive oil
	 1/2 	 cup chopped onion
1 1/2	 cups arborio rice
	 1/2 	 cup dry white wine
	 6 	 tablespoons butter
	 3/4 	 cup freshly grated Parmesan cheese 	
		  (about 3 ounces)

Blanch asparagus pieces in a large pot of 
boiling, salted water for 2 minutes. Drain. 
Rinse asparagus under cold water. Drain 
asparagus well.

Bring chicken broth to a simmer in a small 
saucepan. Reduce heat to low and keep 
broth hot. Heat olive oil in a heavy large 
saucepan over medium heat. Add chopped 
onion and saute until translucent, about 
4 minutes. Add rice and stir for 3 minutes. 
Add dry white wine and cook until liquid 
evaporates. Continue cooking until rice 
is tender but still slightly firm in center 
and mixture is creamy, adding chicken 
broth 1 cup at a time and stirring almost 
constantly, about 20 minutes. Add blanched 
asparagus pieces and stir until heated 
through, about 2 minutes. Remove from 
heat. Add 6 tablespoons butter and stir 
until incorporated. Stir in grated Parmesan 
cheese. Season to taste with salt and 
pepper. Makes 4-6 servings.

WALNUT BROCCOLI SALAD
	 2 	 pounds broccoli florets
	 1/2 	 cup toasted walnuts
	 1/2 	 cup jumbo mixed raisins
	 8 	 strips bacon cooked and 		
		  crumbled
	 1/2 	 red onion thinly sliced
	 1/2 	 cup mayonnaise
	 1 	 tablespoon rice vinegar 
		  Salt and freshly ground pepper, 	
		  to taste

Bring a big pot of water to a boil and 
season it liberally with salt. It should 
taste like the ocean.  Add the broccoli 
florets to the water and cook for 60 
seconds, until they’re bright green in 
color.  Immediately drain the broccoli 
florets, then rinse with cold water for 2 
minutes or place in an ice-water bath 
until the broccoli has cooled down.

Transfer the broccoli to a salad spinner, 
and spin the broccoli dry or drain well if 
you don’t have a spinner. Then blot dry 
further with a kitchen towel to prevent 
any excess water from diluting the 
dressing.

Combine the broccoli with the 
toasted walnuts, raisins, bacon, onion, 
mayonnaise, vinegar and salt and black 
pepper, to taste. Stir well. Chill for at 
least 30 minutes, preferably an hour, 
before serving to allow the flavors to 
marry. Makes 6 servings.
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