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THANK YOU!
Airmen
  Seamen
    Soldiers
      Marines!

4 Hill Country Visitor, Apr-Jun 2017



WRITTEN BY: ROBERT DEMMING

HILL COUNTRY 
WALKABOUT

The hike is a rite of passage for children, 
a pilgrimage for adults and sometimes a
challenge for older hikers. 

Viewed from the trail head pavilion, the scene is reminis-

cent of Jacob’s Ladder- a steady stream of people snaking 

up the trail, then the steep dome, and returning by the 

same route. The hike is a rite of passage for children, a 

pilgrimage for adults, sometimes a struggle for older hikers. 

Since September every weekend has brought crowds of 

eager visitors in such numbers that the parking places are 

quickly filled. It is a private journey, that 425 foot climb up 

steep rock, where we each measure our ability against the 

immovable granite. Climbers as old as 4 and as young as 

84 stop to catch the view and a breath, then turn back into 

the rock for a few more steps.

There is another path at The Rock, a quiet journey where 

the loudest sound is the crunching of soles on crushed 

granite. The path less taken begins at the southwest end 

of the campground and climbs beside West Little Dome, 

then makes its way through oak savannah to Moss Lake. 

There bright yellow Rock Coreopsis and Englemann’s Daisy 

and the red of Indian Blanket fill meadows as far as you 

can see. Red-tinged waxy yellow prickly pear flowers invite 

honeybees to gather their pollen. A road runner confronts 

you on the trail, then removes itself to a safe distance 

in a shallow gliding flight. A red oriole with a black head 

calls from a mesquite tree, looking for a mate. The lake 

takes on the deep blue of the sky even as white cumulous 

clouds drift by on their timeless journey. As you gaze at the 

distant domes the ant-like shapes of people are silhouetted 

on the horizon. A turkey vulture dips a wing and comes by 

to get a better look, then catches an updraft and climbs 

effortlessly higher.
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Park Entrance Fees
Adult: $7 Daily - Child 12 Years and Under: Free
Hours: Open daily from 8 a.m. to 10 p.m.

http://tpwd.texas.gov/state-parks/enchanted-rock

Enchanted Rock State Natural Area, which includes Enchanted Rock and surrounding land, spans the border between 
Gillespie County and Llano County, south of the Llano River. Enchanted Rock covers approximately 640 acres (260 ha) 
and rises approximately 425 feet (130 m) above the surrounding terrain to elevation of 1,825 feet (556 m) above sea 
level. It is the largest such pink granite monadnock in the United States.

Get Robert Demming’s latest book on Amazon.com
www.goo.gl/XDeJQy

Read Robert Demming’s other stories at
https://robertcdeming.me/

This trail less taken is the Loop Trail, a 4.5 mile circuit of the 

domes which ends in a cul-de-sac at the end of the northeast 

parking area. There are three back country campgrounds and 

three composting toilets along the trail, which will take a couple 

of hours to walk. Fewer people venture here; on a weekday, you 

may be the only back country hiker. In winter you may find your-

self in the perfect silence of fog, in deep summer it will be so 

quiet you may wonder if the birds have left the park. Stick to the 

trail, the trail-less tall grass and oaks will mislead you into getting 

your orientation skewed. Legend has it that somewhere in the 

area during the 1800’s two Texas Rangers got lost in the fog and 

stumbled on a silver outcropping, rich with precious nuggets, 

but were never able to find it again. On the northeast side of the 

trail you will cross Crystal Hill, where an outcropping of quartz is 

startling white in the sunlight. Occasional rivulets of clear water 

cross the trail, remainders of a recent rainfall.

Enchanted Rock has a magical reputation, absent among the 

throngs of people on the main dome, but evident in the quiet of 

the loop. Take your time here; find a shaded place to sit on the 

ground and let the magic seep into your body. You might find 

yourself wondering, “what happened to those who lived here 

many years ago, the first peoples who called this place sacred?” 

And as you ask that question, imagine that you hear drums in 

the distance (for you won’t be the first) and then, you will know 

the answer.
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Driving the highways and byways of Gillespie County today 

we can catch a glimpse of a simpler time when children atten-

ded the one room country schools that once severed our com-

munity. It’s also a great tour to see the colorful spring display of 

Texas wildflowers.

These wonderfully preserved schools were in danger of being 

lost by the community in 1999 until a group of more than 500 

citizens organized the Friends of Gillespie County Schools 

(Friends) for the purpose of saving the schools for the future 

generations. This band of dedicated individuals managed to 

organize a 501 (C) (3) (Friends), change the Constitution of the 

State of Texas and obtain a long term lease of the 12 properties 

from Gillespie County.

These efforts have been rewarded by the preservation of 

12 out of the original 44 one room country schools for future 

generations to enjoy. Today these 12 schools and the wonderful 

acreage on which they stand provide an ideal spot for a causal 

picnic, a site for a country wedding, class or family reunion, 

Visiting the one room schoolhouses in Gillespie County 
opens a window to the lives of the early settlers in 
the hill country and their devotion to education.

TOUR MAPS AVAILABLE
The historic schools can be viewed by taking the four convenient trails that start at the Verein Kirche, the 

“coffee grander” building located at the center of MarketPlatz in downtoen Fredericksburg. Maps can be down-

loaded from the Friends website www.historicschools.org or printed copies picked up at the Verein Kirche or the 

Convention and Visitors Bureau. 
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WRITTEN BY: DR. James Lindley, M.D.
Past President of Friends of Gillespie County Country Schools

Member of the Cave Creek Community Club

COUNTRY SCHOOLS 
OF GILLESPIE COUNTY

meeting place of some of our local 4-H club youth activities and 

the meeting place for our local community clubs. These activities 

fulfill the mission of the Friends to “Preserve the Past to Enrich the 

Future”. 

These historic schools can be viewed by taking the four con-

venient trails that start at the Verein Kirche, the “coffee grander” 

building located at the center of MarketPlatz in downtoen Fre-

dericksburg. Maps can be downloaded from the Friends website 

www.historicschools.org or printed copy picked up at the Verein 

Kirche and Convention and Visitors Bureau. 

Two of the schools that can be seen on the driving tour at the 

Lower South Grape Creek and Cave Creek School. 

The Lower South Grape School can easily be found at 10273 

US Highway 290 E. across from 4.0 Winery. This wonderful little 

one room school dates to 1871 beginnings. The current school 

was constructed in 1901 and served the students of the area 

until its closing in 1960 following the passage of the Gilmer-Akin 

Laws (school consolidation) by the Texas Legislature in the 50s. 
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For generations children’s voices echoed in this one room 

school. Many wonderful stories have been gathered from some 

of the once children attendance of this school.

The Cave Creek School is located on a hill top with wonderful 

vistas of the Texas Hill Country. This school served the children 

of the area for many years. The original school was organized 

shortly after the Civil War and was located south and west of 

the current location.

The current location dates from about 1881. Families of the 

children donated the land and materials as well as the labor to 

construct the school. The school children were responsible for 

bring in the fire wood, cleaning the room, arranging the desks 

and cleaning the erasers each day. Students walked to school, 

rode horses and donkeys in the earlier years. At the end of each 

year the school closing event was special to the community 

with a play presented by the children and BBQ prepared by men 

of the community.

By the efforts of the community club at the Cave Creek 

School many preservation and restoration projects have been 

 Photo of Lower South Grape Creek School Cave Creek School Painting by Dalton Fromme

completed. The school today is used by a local 4-H Club thus 

continuing echoes of voices of children of past years. 

These twelve schools represent the largest collection of one 

room country schools in one county left in America today. Take 

time while visiting Fredericksburg, Texas and our beautiful Hill 

Country to step back in time and visit the Gillespie County 

Country Schools.

Please visit our web site for more information

Scan this code with your smartphone or
go to www.historicschools.org
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How long have you had the winery?
It’s a family business. Our winery started with  three brothers, 

wives and a nephew and a niece. We lost one brother. We’re 

down to two brothers and our wives. We started production 

in 1996. We are passing 20 years. We started in one quarter 

building on the site. There was a craft store on the other 3/4 

side. When they went out of business we took over the whole 

building. We started from scratch. Zero dollars. We started in 

the feed mill in Johnson City back in 1994.. 

When we had the opportunity to move to Fredericksburg, 

where we really wanted to be in the first place. 

We leased two tanks and a pump and filter. We had a one 

bottle corker. We started as a retail organization selling other 

Texas wines. Once we got our winery permit we started produc-

tion. As we made one particular type of wine we took someone 

else’s wine off the shelf and put our own up. We progressed 

over a two year time period to get enough wine selection in the 

process to be able to offer our own wines. 

How many sections of wines do you sell?
We produce 20 different wines. We run the spectrum from 

dry to semi dry to medium sweet and sweet. 

We believe in being wine enthusiasts and not wine snobs. 

There is a time and place for all wines. You just have to be crea-

tive enough to figure out what it is. 

How did it start?
When we first got interested in the wine industry I was 

teaching at UT Arlington and my wife was working with DFW 

purchasing wine for American Airlines. 

We decided to go see where they came from. So we hopped 

on American Airline flight which was free because  of her job.

We were very fortunate that Mr. Mondavi had just opened 

his first brand new, stainless steel winery in Napa, California. He 

took us through and we became friends. 

Then there were only 16 wineries in Napa Valley. Today there 

are about 1,600. When you went from one winery to another 

they were very nice. It was a positive experience the whole time. 

Since we could fly for free, get half the price on hotels and a 

very economical rental care rate, we started visiting on a regular 

basis.

We would leave Saturday morning and fly to San Francisco. 

We would have mimosas and breakfast on the way, get to Napa, 

have a great time and take the redeye back. 

That’s how we got interested. After doing this on a regular ba-

sis the folks were asking if we had a house in Napa. Our secret 

was we had free flights. We became pretty regular out there. 

After a time we got offers to go to the back of the house. We 

fell in love with wine that way. 

Since I was teaching. I’d have student’s do feasibility studies 

on small vineyards. I had a lot of research done very economica-

lly. IE: grades. 

What kind of tour do you do here?
We basically don’t do a tour because if we are bottling we are 

bottling where people can see. If we are filtering, we are filtering 

where people can see. You wouldn’t move from the tasting room 

to the other rooms. If we are doing something you are welcome 

to come in and watch. If you get too close we’ll put you to work.

You said the grapes come from Tokyo, Texas. 
Yes, we had a vineyard at one time. We took over the UT 

Experimental Vinyard at Ft. Stockton. We rented and operated it 

for 6 years. 

Marvin Willis interviews Cord Switzer of Fredericksburg Winery

FRUIT OF THE VINE

“When we moved here in 1983, we told the folks in Fredericksburg 
and Gillespie County that Fredericksburg is going to be the 
center of the wine industry in Texas. They literally laughed at us.”03
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It was 141 clones of varieties. More than any other place in 

the United States. They were looking to see what would grow in 

Texas. They didn’t find anything that wouldn’t grow. Some grew 

better than others and some were really outstanding. 

Our lease ended and we let it go. Someone else leased it and 

they didn’t maintain it. It ended up being destroyed. It’s bad 

because there are people who wish they had cuttings of some of 

the plants that we don’t exist anymore.

Eventually we had saved enough money and with my wife’s 

retirement fund from American Airlines we bought 18 acres 

worth of vineyards and vines to put in. 

We got bad vines from a nursery in California. We told them 

they were bad because they came in not packaged correctly. 

They told us to put them in the ground and they would live. We 

put them in the ground, they all budded up and died.

We didn’t pay them the other half of the money. They sued us 

in Gillespie County. We countersued. Under Federal Deceptive 

Trade Practices, asking for triple damages. The company decla-

red bankruptcy, went out of business and we lost.

Our first year we did about 500 cases. We started scavenging 

and borrowing equipment and move up production level. We 

didn’t have any grapes under contract, so we reached out to 

friends that were growing grapes and they helped us. If it wasn’t 

for friends we wouldn’t be in business. Some said that they had 

grapes on vines that couldn’t be mechanically harvested.. They 

told us we could have them if we havested them. So we hand 

harvested. When people talk about starting from scratch believe 

me, we started with less from scratch.

Because we are a small opertion and due to labor and dollar 

issues it is easier for us to have others contract grow for us. 

A lot of the “wineries” around here don’t produce grapes. 

They only sell wine. A true winery produces wine. 

There is a difference between being a vineyard and being a 

winery. A vineyard is where you grow grapes. A winery is a pro-

duction facility where you actually make wine. People confuse it. 

We are now up to about 7,000 cases a year. That’s a growth 

of over 20 years. We sell all of our wines right here in our store 

on Main Street. We have been blessed. It’s like anything else, 

you have to work for it. We work 20 days on 1 off.

How many wineries here when you started?
One went out of business but here was Bell Mountain, Grape 

Creek, Dr. Becker got his permit one week before us. so about 5.

When we started looking for land we did all our reseach. We 

knew we were looking for the climatic conditions and those kinds 

of things. We also were very aware that in order to have a focus 

point you had to have a community that was tourism oriented to 

some degree and had the surrounding environment that would 

be condusive to what would grow up to be a wine industry. 

For two years, we were driving just about every weekend. We 

started on the NE corner of Austin and did a 50 mile coridor 

down and around Austin. It took 2 years with a geographical map 

marking places that looked good. 

We got to Fredericksburg and this was the place. Now, I told 

the man upstairs that if I’d started counter clockwise I’d have 

saved a whole lot of money.

We bought 144 acres outside of town. Our intent is to put a 

vineyard and winery out there. It’s been 30 years and we haven’t 

got to it yet. We’ve lost everything not once, not twice but three 

times. 

We had a tree nursery in Arlington. We were going to move it 

here and sell the trees and have our money to put into the vine-

yard and starting up the winery.

In 1983 we started to move our stuff down. That year we had 

the coldest winter in record..

We lost about a half-million dollars in inventory. We opened a 

bed and breakfast here. We leased a restaurant here and we went 

through several things to have a place to have my brother’s work 

and make some money. 

I was teaching at Southwest Texas in San Marcos and my wife 

was on the road doing consulting work/marketing work. We had 

a restaurant called Ohma Cooks for 5 years. 

We’ve managed to hang on for 20 years. If you are going to 

play the game you have to be insistent, consistent and persistent. 

You have to be willing to make the sacrifice. We work 20 days on 

and 1 day off. Every third Sunday the husband and wife skip off 

together. 

It’s always amazing to me that when we moved here in 1983 

and we told the folks in Fredericksburg and Gillespie County that 

Fredericksburg is going to be the center of the wine industry in 

Texas, they literally laughed at us.

Maybe rocks help the wine grow. 

FREDERICKSBURG WINERY  •  247 West Main Street, Fredericksburg, Texas  •  www.fbgwinery.com
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The spring wildflower season in Central Texas may come early 

this year and be spread out over several months rather than a 

rush during March and April, say experts at The University of 

Texas at Austin’s Lady Bird Johnson Wildflower Center.

The area received ample fall and winter rains to promote good 

wildflower displays, and warmer than usual weather in February 

is leading to some wildflowers blooming earlier.

“Hold onto your hat and fasten your seatbelt,” said Andrea De-

Long-Amaya, director of horticulture at the Wildflower Center. 

“Wildflower season is taking off faster than you expect.”

Most of the wildflowers that bloom in the spring are depen-

dent on fall precipitation followed by sustaining winter rains. 

Such iconic spring-bloomers including the beloved Texas blue-

bonnet (Lupinus texensis), Indian paintbrush (Castilleja indivisa), 

phlox, verbena add a rainbow of colorful flowers.

Higher temperatures in January and February pushed some 

plants to bloom early. The fragrant purplish blooms on Texas 

mountain laurel (Sophora secundiflora), for instance, are trigge-

red by the warmth and are beginning to show around Austin.

“When a cold snap happens, bluebonnets are rarely damaged,” 

DeLong-Amaya said. “But when we have warm spells as we 

have, and plants such as mountain laurels bloom, they are vul-

nerable to damage during a late hard freeze. We’ve had freezes 

in late March and early April, and if things are blooming by then, 

we can lose a lot of flowers for the season.”

The National Oceanic and Atmospheric Administration’s 

three-month forecast predicts warmer than average weather for 

Central Texas, but cold fronts and freezes can still occur.

Besides weather, factors such as soil quality and land mana-

gement practices (e.g., burning, mowing and grazing) determine 

WRITTEN BY: K. ANGEL HORNE

WILDFLOWER 
FORECAST 2017

Most of the wildflowers that bloom in the spring are 
dependent on fall precipitation followed by sustaining winter 

rains. Such iconic spring-bloomers including the beloved Texas 
bluebonnet (Lupinus texensis), Indian paintbrush (Castilleja 
indivisa), phlox, verbena add a rainbow of colorful flowers.
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what blooms where. Bluebonnets tend to thrive in disturbed sites, so 

mowing and grazing can promote robust growth of the state flower.

“Generally speaking, spring-blooming annual wildflowers are encou-

raged by grazing and mowing because the competition from perennials 

and grasses is knocked back,” DeLong-Amaya said. “A fire or flood, or 

even vigorous gardening, can open up space and make it more conduci-

ve to annual wildflowers.”

A pretty pair of pink evening primrose. Photo: Wildflower Center

What’s Blooming in Central Texas
At the Wildflower Center, bluebonnet plants are in great shape, and 

a few blooms are already showing. The handful that have flowered are 

ahead of a season that typically peaks in April. It’s a little early to tell 

whether Indian paintbrush, often found among bluebonnets but later to 

bloom, will have a banner year as they did in 2016.

DeLong-Amaya predicts a strong year for pink evening primrose 

(Oenothera speciosa). These dainty pastel flowers, often called “butter-

cups,” have bloomed inconsistently during the past several 

years, sometimes sparsely dotting roadsides and other 

times strikingly dominating great patches from the airport 

through the Hill Country.

DeLong-Amaya has also noticed a strong presence of 

flowering baby blue-eyes (Nemophila phacelioides) east of 

Austin. She thinks they will have a good turnout in areas 

with sandy or loamy soil.

“It promises to be a good wildflower year along the 

river since we got winter rain. That could all change if we 

get a late cold spell,” said Karen Little, nursery manager at 

Sul Ross State University in Alpine. “The winter was mild 

in the Davis Mountains, so the spring wildflower season 

should be good there as well.”

Learn More
As the season progresses, Texans and visitors can look 

for updates about what’s blooming on the Wildflower 

Center website and social media channels (Twitter, Fa-

cebook and Instagram), or come to the center in person 

to experience and learn about the native plants that line 

roadsides, pop up in neighborhoods and sometimes “vo-

lunteer” to inhabit maintained gardens.

Bluebonnets, Indian paintbrush and verbena grow along a roadside 
outside of Brenham, Texas, in late March 2014. Photo: Brenda Jackson

 REPRINTED WITH PERMISSION FROM: 

LADY BIRD JOHNSON WILDFLOWER CENTER

http://www.wildflower.org/
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Great Food, Craft Draft Beer, Wine
122 Point Theater Road - Ingram, Texas

(830) 367-3674

HUGE WINGS
IN YOUR FAVORITE SAUCE

1/2 Pound
Akaushi  Kobe  Burgers

$10 with side

CHICKEN FRIED STEAK PLATE
$7 ON SUNDAY

NEW RESTAURANT
DIne IN  or   TAKE OUT

CATERING  •  EVENTS • PATIO
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BANDERA
11th Street Cowboy Bar
307 11th Street • (830) 796-4849
OST Restaurant
305 Main Street • (830) 796-3836
Dogleg Coffee House
315 Main Street • (830) 796-8080
Busbee’s Bar-B-Que
339 Main Street • (830) 796-3153
Brick’s River Cafe
1205 Main Street • (830) 796-9900
Tj’s at The Old Forge
807 Main Street • (830) 796=9990
Sid’s Main Street BBQ
702 Main Street • (830) 796-4227
1856 Tavern
702 State Hwy. 16 South • (830) 796-3121
The China Bowl
1206 Pecan Street • (830) 796-8494
Mi Pueblo Mexican Restaurant
706 Main Street • (830) 796-8047
El Jacalito Mexican Restaurant
1207 Cedar Street • (830) 460-3853

COMFORT
High’s Restaurant & Store
726 High Street • (830) 995-4995
814 - A Texas Bistro
713 High Street • (830) 995-4990
Comfort Pizza
802 High Street • (830) 995-5959
Miss Giddy’s
817 High Street • (830) 995-3550
Guenther’s Creekside Grill
Hwy 473 at 6th Street • (830) 995-5370
Los Jarritos
1005 US Hwy 87 • (830) 995-4112
Cypress Creek Inn Restaurant
408 State Hwy 27 • (830) 995-3977
Chicken Express
42 US Hwy 87 • (830) 995-2750
Horseshoe Pub & Pizza
429 Front Street • (830) 995-5150
FREDERICKSBURG

Otto’s
316 E Austin St • (830) 307-3336
Cabernet Grill Texas Wine Country Restau-
rant
2805 S State Highway 16 • (830) 990-5734
Pasta Bella Restaurant
103 S Llano St • (830) 990-9778
Nest Restaurant
607 S Washington St • (830) 990-8383
Hondo’s
312 W Main St • (830) 997-1633
Silver Creek Beer Garden and Grille
310 E Main St • (830) 990-4949
Rathskeller
260 E Main St • (830) 990-5858
Mamacita’s
506 E Main St • (830) 997-9546
Navajo Grill
 803 E Main St • (830) 990-8289
Der Lindenbaum
 312 E Main St • (830) 997-9126
Panda Chinese Restaurant & Sushi Bar
504 E Main St • (830) 990-8888
Asian Garden
1408 E Main St • (830) 997-5555
Auslander Restaurant
323 E Main St • (830) 997-7714
Airport Diner
155 Airport Rd • (830) 997-4999
Old German Bakery & Restaurant
225 W Main St • (830) 997-9084
Friedhelm’s Bavarian Inn
905 W Main St • (830) 997-6300
Race Barn
35 Fair Dr • (830) 997-4058  
Ginger & Spice
116 N Crockett St • (830) 997-9919
Enchanted Inn Restaurant
3045 RR-965 • (830) 997-5206
Crossroads Saloon and Steakhouse
305 W Main St • (830) 992-3288 
Catfish Haven
816 W Main St • (830) 997-9009
Campo Azul Mexican Grill & Bar
803 S Adams St  (830) 997-3161

HOMETOWN RESTAURANT GUIDE
A FEW SUGGESTIONS FOR HILL COUNTRY FARE
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Fredericksburg Herb Farm
405 Whitney St  (830) 997-8615
Andy’s Steak & Seafood Grille
413 S Washington St  (830) 997-3744
August E’s 
203 E San Antonio St  (830) 997-1585
Cultures Grill & Bar
318 E Main St • (830) 997-8100
Altdorf Biergarten
301 W Main St • (830) 997-7865
Buffalo Nickel Bar & Grill
105 S Llano St • (830) 997-3700
El Maguey Mexican Restaurant
1568 S Us Highway 87 • (830) 992-2139
Hilda’s Tortillas 
149 FM 2093 • (830) 997-6105
Altos De Jalisco 6
1410 E Main St • (830) 990-8554
Wheeler’s
204 E Main St • (830) 990-8180
Whataburger
1301 E Main St • (830) 990-8428
Longhorn Street Cafe
621 Longhorn St • (830) 997-4805
Sonic Drive-In
1106 E Main St • (830) 997-7303
Farm Haus Bistro
405 Whitney St •
City Cafe 505 W Main St • (830) 307-3346
Red Bird Grill
341 Golfers Loop • (830) 997-7480
Church’s Chicken
614 E Main St • (830) 997-7333
McDonald’s
611 E Main St • (830) 997-7600
Dairy Queen of Fredericksburg
902 E Main St • (830) 997-4648
El Gallo Mexican Restaurant
11807 W US Highway 290 • (830) 669-2406
Alamo Springs Cafe
107 Alamo Rd • (830) 990-8004
El Milagro Twenty Twelve 
249 E Main St • (830) 307-3051
Porky’s Hamburger and Onion Ring
1719 US-87 N • (830) 997-6882
Domino’s Pizza
1425 E Main St • (830) 997-4600
The Peach Tree Restaurant & Gifts
210 S Adams St • (830) 997-9527
Gatti’s Pizza
2931 S State Highway 16 • (830) 997-9797

Pizza Hut
1104 E Main St • (830) 997-7222
Cranky Frank’s BBQ
1679 S US Highway 87 • (830) 997-2353
Stonewall Diner
14780 E US Highway 290 • (830) 644-2474
SUBWAY
1017 S State Highway 16 • (512) 997-2850
Mahaley’s Cafe
341 E Main St • (830) 997-4400
West End Pizza Company
232 W Main St • (830) 990-8646
David’s Pit BBQ
342 E Main St • (830) 997-7753
Skinny Dip Frozen Yogurt
1579 E Main St • (830) 992-3737
Jennie’s Smoked Burgers and Tornado Fries
319 E Main St • (830) 990-4000
Lincoln Street
111 S Lincoln St • (830) 997-8463
Tubby’s Ice House
318 E Austin St • (830) 307-3026
The Coop
607 W Main St • (830) 992-3192
Austin Street Java and Muffin Haus
102 E Austin St • (830) 990-8935
Backwoods BBQ
320 FM 2093 • (830) 992-3262
Vaudeville
230 E Main St • (830) 992-3234
Fredericksburg Java Ranch
114 E Main St • (830) 990-4517
Tubby’s Ice House
318 E Austin St • (830) 307-3026
Sozial Haus
107 S Llano St • (830) 307-3208
Hill Country Donuts & Kolaches
605 E Main St • (830) 990-2424
Opa’s Smoked Meat
410 S Washington St • (830) 997-3358
Fredericksburg Pie Company
108 E Austin St • (830) 990-6992

HARPER
Longhorn Cafe
23624 W. US 290 • (830) 864-4328

INGRAM
Hunter House Cafe
316 Hwy 39 • (830) 367-3069
Whataburger
3215 Junction Hwy. • (830) 367-3557
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Tonya’s Our House
100 Old Ingram Loop • (830) 739-0396
Taqueria Altos de Jalisco
3155 Junction Hwy. • (830) 367-7820
Paw Paw’s BBQ
Terrell St. & Hwy 39 • (830) 367-3986
La Perla de Jalisco
3130 Junction Hwy. • (830) 367-3593
El Valle Restaurant
3139-B Junction Hwy. • (830) 367-2753

KERRVILLE
Chick-fil-A of Kerrville
1060 Junction Hwy. • (830) 257-6901
Chili’s Grill & Bar
1185 Junction Hwy. • (830) 895-2445
Dickeys Barbecue Pit
881 Junction Hwy • (830) 792-0757
Mamacita’s
215 Junction Hwy. • (830) 895-2441
Sonic Drive In - Junction Hwy.
1281 Junction Hwy. • (830) 895-0808
Sonic Drive In - Sidney Baker N.
1727 Sidney Baker • (830) 257-3533
1011 Bistro
1011 Guadalupe • (830) 895-1169
Acapulco Mexican Restaurant
1718 Sidney Baker • (830) 257-6222
Bella Vita
1550 Junction Hwy • (830) 895-0820
Bill’s Bar-B-Que & Catering
1909 Junction Hwy. (830) 895-5733
Billy Gene’s Restaurant
1489 Junction Hwy. • (830) 895-7377
Bonzai Sushi & Sake, Inc.
218 Sidney Baker So. • (830) 315-6888
Bumdoodlers Lunch Company
1312 Broadway • (830) 315-2867
Buzzie’s Barbecue
213 Schreiner St. • (830) 257-4540
Cartewheels Catering
720 Water Street • (830) 257-7171
Chicken Express
624 Sidney Baker • (830) 315-2750
Church’s Chicken
206 Sidney Baker S • (830) 257-3333
Classic’s Burgers & ‘Moore’
448 Sidney Baker S, Ste. 109 • (830) 257-8866
Comanche Trace
2801 Comanche Trace Dr. • (830) 895-8505
Cowboy Steak House
416 Main St. • (830) 896-5688

Culvers of Kerrville
1300 Junction Hwy. • (830) 257-7000
Daily Donuts
603 E. Main St., Suite A • (830) 896-5506
Dairy Queen - Northside
1101 Sidney Baker • (830) 896-1441
Dairy Queen - River Oaks
997 Junction Hwy. • (830) 895-3737
Denny’s - DenTex Central
209 Sidney Baker S • (830) 257-7115
Fuddruckers Restaurant
1421 Junction Hwy • (830) 895-0519
Grape Juice
623 Water St. • (830) 792-9463
Hill Country Cafe, a Texas Legend
806 Main St. • (830) 257-6665
Kelani Yogurt & Coffee
1305 Sidney Baker, D-1 • (830) 895-4778
The Lakehouse Restaurant
1655 Junction Hwy. • (830) 895-3188
Papa Murphy’s
312 Junction Hwy • (830) 890-5249
Pint and Plow Brewing Co.
332 Clay Street • (830) 315-7468
Rails...a cafe at the Depot
615 Schreiner Street • (830) 257-3877
Save Inn Restaurant
1806 Sidney Baker • (830) 257-7484
Schlotzsky’s Deli
1423 Sidney Baker • (830) 895-3354
Soaring Dragon Chinese Restaurant
820 Sidney Baker #H • (830) 257-8888
Starbucks Coffee Co.
1355 Junction Hwy. • (830) 257-4163
Taco Casa
891 Junction Hwy. • (830) 895-1616
The Ridge Marketplace
13439 S. Ranch Rd. 783 • (830) 896-0420
Wendy’s
1220 Junction Hwy. • (830) 792-9898
Whataburger
338 Junction Hwy. • (s830) 896-3313
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No matter what property you are buying or sellling we can help.

AS OF DECEMBER 7, 2016, with over 13 million in sales for 2016, Jo Anne English is one 
of the top three selling real estate agents per the Kerrville MLS System.  Also, as of this 

same date, Jo Anne English has sold 56 transactions for 2016 and that is the highest 
number of sold transactions by any REALTOR in Kerrville.

Let an experienced agent go to work for you.  Call Jo Anne!
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NOT JUST ANOTHER DISCOUNT CARD
IT’S BUILDING COMMUNITIES & HONORING HEROES
From increased business to massive fundraising, The Hero Card is 
strengthening communities, organizations and businesses across the US.

FOR BUSINESS
INCREASE SALES, TRAFFIC & CUSTOMER LOYALTY
Unlike traditional coupons and discount offers that  
utilize a once-and-done approach, the Hero Card  
incentivizes customers to come to your business  
repeatedly for weeks and months to come.
SUPPORTING HEROES
A portion of every Hero Card sale is devoted  
to worthy causes in local communities,  
supporting our incredible  
Veterans and other local Heroes.

● Jan   ● Feb   ● Mar   ● Apr   ● May   ● June

● Jul    ● Aug  ● Sep   ● Oct  ● Nov  ● Dec

Expiration month must be PUNCHED or INVALID

2018

GET YOUR CARD!   $25
HeroCardOnline.com   •   830.370.6836

Kee’s Homemade Brittle
Delicious and 
doesn’t stick 
to your teeth  

kerrie.barnet@gmail.com  |  Facebook: Kee’s Homemade Brittle

Best Brittle you will ever  
sink your teeth into!

To place your  
orders, call Kerrie  
@ 210.286.7274

GOOD TIMES 
GREAT PIZZA

 830.997.9797
2931  S. State Hwy 16 
Fredericksburg, TX        
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USE YOUR HERO CARD AT THESE FINE MERCHANTS 

FRONTIER

IRRIGATION & 
LANDSCAPE LLC

Landscaping  •  Lawn Care
Sprinkler Systems

830.997.9579
www.frontierirrigation.com

Fredericksburg
Alamo Springs Cafe
Andy’s Steak & Seafood
Blumenhandler Florist
Clear River Ice Cream –Bakery–Deli
Cranky Franks Barbecue Company
Cypress Girl Photography
Dairy Queen
Dutchman’s Market
Your Floor & More

260 EAST MAIN • FREDERICKSBURG
(Corner of Main St. & Lincoln St. in the 
basement of the old Keidel Hospital)

   www.RathskellerRestaurant.net    
      830.990.5858

BREAKFAST  
LUNCH  
DINNER 

BEER & WINE MENU

111 south lincoln street 
888.395.1069 
www.lincolnst.com

CASUAL ELEGANCE
in Fredericksburg

Wine Market

Featuring an eclectic 
variety of wines from 

around the world.

1609 E. Main St.
Fredericksburg TX
830.997.5693

DUTCHMAN’S
MARKET

Specialty Meat Market830.997.8413
www.theinsidestorytx.com

1324 S. State Hwy 16 
Fredericksburg, Texas

Premiere Home Design,  
Top-brands,  

Money Saving Prices

Gattis Pizza
Hill Country Vision Center
La Tequila Jalisco
Lincoln Street Wine Market
Race Barn
Rathskeller Restaurant
The Inside Story
The Skin Studio
Touch of Class
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Call now for a transformation  
to your landscape and sprinklers

830.496.1680 Discounts with 
the Hero Card

Todd E. Peter
RHU, REBC, SGS, ChHC®

(830) 896-3727
kerrvilleinsurance.com

The Hill Country’s
Healthcare Insurance Specialists

Group  •  Individual  •  Seniors

Kerrville
1st Call Glass
4T Trading Post
A+1 Transmission Specialists
Acapulco Restaurant
Air by John Martinez
Audio Video Solutions
Bella Serra

Bumdoodlers Lunch Company
Burger King
Cailloux Theater
Casa Keepers
Cecil Atkission Motors
Chicken Express
Chili’s
Classic Burger
Conlee’s College of Cosmetology
Culver’s
Dairy Queen
Del Norte Restaurant 
Dickey’s BBQ
Double L Ranch & Wildlife
E-Vapor 8

Elliott Electric Supply
Emergency Mobile Repair
Gibson’s Discount Center
Great Clips
Guadalupe Electric Company
Guadalupe Signs
Hill Country Cafe
Hill Country Septic Services
Hill Country Vision Center
Holloway Plumbing
Home Town Crafts
Hot Rod Auto Detailers
Impact Martial Arts
Kee’s Homemade Brittle
Kerrville Health Foods
Kerrville Mattress Gallery
Kerrville Plumbing
Lazerwash Car Wash
LeMeilleur’s RV Repair
Lone Star Mini Storage
Mager Weight Loss
MG Building Materials
New Life Health Foods



29Hill Country Visitor, Apr-Jun 2017

2202 Memorial Blvd.
Kerrville, TX

830.257.2300

Next Generation Produce
NVS Custom Body & Paint
Papa John’s Pizza
Papa Murphy’s Pizza
Peak Fitness
Powell Vacuum & Allergy
Premier 7 Gym
R&R Pest Control
Rancher’s ATV & Tractor
Rhino Linings
River Oaks Framing Company
San Saba Cap
Snippers Family Hair Salon
So Fast Printing
Soaring Dragon Restaurant
Sprinkler Smart
Starkey Pest Control
State Aire
Tacos to Go
Texas State Optical
Trade Mark HVAC & Sheet Metal
Ultimate Automotive & Tire
Young’s Jewelers & Guns

“Service,
Integrity, Results”

339 W. Water, Suite 6
Kerrville, Texas

www.randrpest.com
830-895-4007

Comfort, Hunt, 
Boerne, Bandera
Coming Soon...

Discounts at
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4.0 Cellars
10354 E. US Hwy 290 - Fredericksburg, TX  (830) 997-7470

Becker Vineyards
464 Becker Farms Rd. - Stonewall, TX  (830) 644-2681

Chisholm Trail Winery
2367 Usener Rd. - Fredericksburg, TX  (830) 990-CORK (2675)

Fiesta Winery
6260 US Hwy East 290 - Fredericksburg, TX  (830) 997-4466

Fredericksburg Winery
247 West Main Street - Fredericksburg, TX  (830) 990-8747

Grape Creek
10587 East US Highway 290  - Fredericksburg, TX  (830) 644-2710

Hilmy Cellars
12346 E US Hwy 290 - Fredericksburg, TX  (830) 644-2482

Hye Meadow Winery
10257 W. US Hwy 290 - Hye, TX  (855) HYE-WINE

Lost Draw Cellars
113 E. Park St - Fredericksburg, TX  (830) 992-3251

Pedernales Cellars
2916 Upper Albert Rd - Stonewall, TX  (830) 644-2037

Rancho Ponte
315 Ranch Road 1376 - Fredericksburg, TX  (830) 990-8555

Texas Hills Vineyard
878 RR 2766 - Johnson City, TX  (830) 868-2321

Torre di Pietra
10915 E. US Hwy 290 - Fredericksburg, TX  (830) 644-2829

William Chris Vineyards
10352 U.S.Hwy 290 - Hye, TX  (830) 998-7654

Woodrose Winery
662 Woodrose Lane - Stonewall, TX  (830) 644-2539

THE 290 WINE ROAD
Visit a scenic countryside reminiscent of the wine growing 

regions of central Italy and the Rhone Valley in France and you 
will find Fredericksburg Wine Road 290 -- an association of 15 
Texas wineries along US Highway 290 near Fredericksburg.
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Arizona sunshine and donated livestock was easy to haul in from 

nearby ranches. With a little advertising we drew a fine crowd. 

Drawing many local cowboys and even entrants of professional 

rodeo hands too, but mostly just statewide cowboy participants.

Here unfolds one of the many tales about how our Rough 

String performed and were also paid for their participation. Thus 

earning money for the DK Ranch. We really didn’t need the 

money but we wanted to haul a full ranch truck load of horses 

into the fairgrounds. Only bringing bucking horses that were 

guaranteed to buck anywhere, anytime. Plus to make a full truck, 

we even brought some that just needed the exercise. Added 

were these two, 

unrelated, twin-li-

ke horses. Mostly 

because our new 

hands, that cut 

them out, and 

ran them up the 

chute into the 

truck, couldn’t 

tell them apart! 

They were just 

two black horses 

to them! 

Off to the 

Rodeo went 

Black Market 

I should explain: When hiring onto a large ranch you must 

discuss what type of mounts were available for the roundup. If 

you are among the last to get hired, the only mounts left to ride 

are the outlaws in the rough string. It’s best to avoid “The Rough 

String,” unless you are aiming at a Rodeo career.

Many horses are only ridden a brief time during the spring and 

fall roundups with plenty of rest in between. The rough string 

are well bred, but nobody wants any of them on a regular basis 

because all had acquired one or more bad habits over the years.

Most of them were turned out until a real bronc-buster shows 

up and wants to try out his rodeo skills. Other times a man who 

was good with horses took them to re-train, because he liked 

their looks and  wanted the challenge. The rough string only laid 

in wait, until they might be desperately needed. They were all 

that were left for the last man hired.

DK Ranch had an unusual way of putting our Rough String to 

work to earn their keep. Please don’t copy this playful advice. I 

don’t think it ever taught any horse a thing. But It sure was fun 

back in the early 50s, when we all were a little on the wild side!

With advanced planning, our part of Yavapai County, Arizona 

had an annual rodeo. Early spring was the best time. Before all 

the ranches  took their livestock to the mountains for new grass. 

We’d work together to supply all the labor and all the stock for 

our local show. Usually it  became a Friday, Saturday, and Sunday 

party.

In those times it didn’t take much more than a flank-strap to 

make any animal buck. Riders and ropers were as available as Black Market, the unrelated twin.

UNRELATED 
TWINS

True Stories and Rhymes of the Range

Find more stories at Amazon.com
“True Stories And Rhymes Of The Range”
www.lastdkcowboy.com     lastdkslashcowboy@gmail.com

WRITTEN BY: GEORGE FISCHER
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LIke and share 
on 

Facebook

and Rooster. Only twins in appearance, they were both stocky 

built and black as ink. The only separating identifying mark was a 

small white spot hidden under Black Market’s forelock. 

The horse who spent his time in our rough string was the all 

black horse called Rooster. Shucks, even kids could ride ole Back 

Market. The first day when Rooster bucked out of the chute he 

unexpectedly made a terrific appearance. He lurched powerfully 

from the gate for about two jumps and immediately began a 

dizzying, 

bucking whirl to the right. The rider got woozy after four or five 

spins and never made the qualifying buzzer. In those older shows 

you were required to ride for ten seconds.

Two days later, we loaded Black Market into the saddle bronc 

chutes. Only we, who brought him there, knew it wasn’t Rooster. 

Rodeo hands study all the bucking action every horse makes. 

They all buck differently. The riders want to know what they are 

in for so they can anticipate the bucking style and ride accor-

dingly. Of all the contestants to draw our inexperienced bucker, 

Black Market, was the recent All-Indian, Fourth of July, Flagstaff 

Pow-Wow, Saddle Bronc Champion! You could tell he was a 

champion by the way he confidently strutted up to the chutes. 

Darn! We now sorta pitied Black Market .Shucks, it was, 

accidentally, his first, and only show. No, this experienced rider is 

going to scratch the horse with his spurs, from neck to flanks on 

both sides every jump!  A  Navajo champion rider was about to 

crawl on the horse he thought was Rooster. Whom he watched 

bucking two days ago! Up the chute he climbed to make a bois-

terous bragging statement. Loudly shouting to everyone within 

hearing range he proclaimed, “I’m gonna ride this here crow-bait 

hoss clear back to Flagstaff!”

That bold Navajo was ready for the supposed hard right-hand 

jump and spin that Rooster had made. Black Market knew 

nothing about rodeos and chutes. He only knew he must rid 

himself of that strap now in his very private flanks. The rider was 

ready. Hunkering down, even leaning slightly to the right to play 

right into that expected right hand whirl.

Well the ranch was twenty miles away and north to the left, 

when the Navajo’s head-nod signaled for the chute gate to open! 

It was a fast eruption leaving the gate, releasing our large, mus-

cular range horse Black Market. He wanted none of this stranger 

giving him unkind treatment that first jump. 

Black Market headed back home, straight left! Bucking close 

up along the line of bucking chutes, clearing a path through ro-

deo contestants and officials usually standing in the arena along 

the fence line. People scattered like quail under and over the 

fence. However, Mr.“Champion of the Fourth of July, Pow-Wow” 

was not aboard. He had only made the first jump but never saw 

that left turn the kid-horse made. He was on the ground right 

in front of the chutes. We picked up the dusty disillusioned 

rider, steadied him a bit, and told him he was not even close to 

Flagstaff.

Black Market  made it to the far end of the arena. I jogged 

down there and easily got hold of him. He’d shunned the flank-

strap. With his head over the fence he was gazing northward 

toward his ranch home miles away.

A breeze crossed lightly past us and as the wind blew his 

forelock back, you could readily see that tell-tale spot under his 

mane hair

That white dot seemed a mite brighter now! I think we both 

exchanged a smile. 
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Vacuum Cleaner Sales • Repairs • Parts
Home Allergy Relief Solutions
Come see the latest, including the best cordless vacuums for home and RV’s
Representing these �ne brands and more

  powellvac.com       •       231 Junction Hwy - At 5 Points - Kerrville       •       830.896.8222

$10 OFF 
Any Single Product or Repair Over $20

(Limit 1 o�er per customer, restrictions apply, expires 7/1/17)

rainbow



We’re
Growing!

We have a 
COMMISSIONED 

SALES OPPORTUNITY 
for a

MOTIVATED INDIVIDUAL 
to cover the expanding area 

from Fredericksburg to Johnson City.

CALL MARVIN WILLIS/PUBLISHER

(830) 367-2151

VISITORHillCountry
BANDERA, BLANCO, GILLESPIE, KENDALL, & KERR COUNTIES

Serving

See This Magazine OnLine

www.HillCountryVisitorsCenter.com

In this issue:

2017 Wildflower Forecast

Enchanted Rock Walkabout

Historic Schoolhouses

Texas Fruit of the Vine

and more

FREE
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There is hardly anything better than a picnic on the river!  

Unless it is the Ultimate Riverside Picnic!     Check out one 

Bandera’s best assets – the beautiful Medina River in Bandera 

City Park.  Great place for Bandera Riverfest, well known as the 

Ultimate Riverside Picnic.  How many riverside picnics do you 

know that and has everything from water games, music, hot dog 

& watermelon eating contests, car show, arts and crafts, and 

a Bandera Idol competition?  And what do you do at a picnic?  

Your Bar B Que!   Our Lone Star BBQ Cook-off has grown so 

much that this year we are offering a guaranteed $10,000 pay 

out!   Join us on Saturday, June 24th, for the best riverside picnic 

ever!

If you are a beach lover, no worries, the Bandera Coastline – 

graciously donated by Bandera Rock & Road, will be the perfect 

place for you to unwind! So come on down for some fun, sun, & 

sand! YES, we said SAND and we’ve got LOTS of it! We’ve got it 

all, minus the crabs! With or without the kids, building sandcast-

les is a fun way to spend the day! Grab a shovel and bucket and 

be as creative as you can!  For the kids we have a giant slip and 

slide!  

Bandera is the Cowboy Capital of the World so of course 

we have a rodeo!  A River Rodeo!  See if you can stay on our 

special broncs “Goodyear” or “Firestone”!  Bet you can’t make 8 

seconds!  Be sure to wear your river shoes and swim suit.  We 

will also have kayak races and a river rescue race.  It is easy to 

enter and does not require any special equipment (Bandera River 

Yacht Club provides the tubes and kayaks!). There is no entry fee 

for this event either! 

You can also join in by entering the “Anything That Floats Re-

gatta.”  That means every merchant in town, every sailor worth 

his salt, needs to get busy preparing their entry for this most 

unlikely of river parades!  There is no entry fee, and there are no 

rules except that your entry must float, so decorate up your best 

row boat, kayak, inner tube, raft, tractor tire tube, stryo-packing 

material…well you get the picture.  If it floats, it can be in the pa-

rade.  We will even allow trolling motors for those not wanting 

to paddle the river!  We have had some great entries in the past 

so - Get busy! Great trophies for the winner of these categories:  

Best Nonprofit, Best Business, Best Individual or Family entries.  

Remember, be silly and fun!  

At Riverfest there is something for everyone! Besides the ga-

mes for the kids, there are Arts and Crafts for Mom, great food 

and drink for the family and our Open Car Show for Dad.  Mixed 

in is the Lone Star BBQ Society’s sanctioned Bar-b-que Cook-

off and the finals of the Bandera Idol Competition.  And there 

is music!  Did we mention the music?  Besides the Bandera Idol 

competition, we have some of the best bands and entertainers 

around.  Sit in the shade, drink a beer, margarita or lemonade, 

bring the kids and enjoy. 

There is no way you could find a better day at the river than 

Bandera Riverfest. Gates open at 10:00 am and tickets are 

$10.00 for adults, Seniors 55 and older are $5.00. Children 12 

and under are free and active Military with I.D. are also free.  All 

riverside games and water activities are absolutely free! 

20TH ANNUAL
BANDERA RIVERFEST

The Ultimate Riverside Picnic!

For more information, visit  www.BanderaRiverFest.com or call 830-796-4447.  

WRITTEN BY: GENIE STRICKLAND
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NOW LEASING

200 Sidney Baker St S, Kerrville, TX
Debbie Robinson, Manager 

830-896-0606
rhm@windstream.net

River Hills Mall



Marvin: Good morning, my name is Marvin Willis, publisher for 

the Hill Country Visitor’s Magazine. I’m sitting here with John R. 

Thomas, the owner and founder of Wild Seed Farms in Frederic-

ksburg. Thank you for taking the time to talk with me today.

John: No problem Marvin

Marvin: John, we have a few questions to ask you here. One of 

them is, why did you open the seed farm in the first place?

John: Well, being from a farming background knew that there 

were people that wanted wild flower seeds, especially bluebon-

net seeds. Back in 1983 when I started the company nobody was 

producing bluebonnet seed in bulk like we do now. There was a 

niche there and I love flowers and I love the farms so it was just 

a natural fit. 

Marvin: Well that seems to make sense. I know there’s beau-

tiful bluebonnets all over Texas and you’re probably the reason 

for a lot of those.

John: Well we hope so.

Marvin: I know that there was a push here no too long 

ago everybody buying bluebonnet seeds and throwing them 

everywhere on the highway.

John: Oh ya.

Marvin: We did that. We bought a lot of those. That’s a won-

derful thing. So, when did you actually open the seed farm?

John: Well, the seed farm opened in 1983 down near Hous-

ton, on the Westside. You know where Katy is, or 
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07 TAMING THE 
WILDFLOWER

The hills are alive with the colors of spring. Bring a camera.

INTERVIEW WITH JOHN THOMAS OF WILDSEED FARMS



Columbus, a little town called Eva lake. That’s where I’m from. I 

started farming flowers there back in the 80’s. We moved here 

to Fredericksburg with a portion of our farm in 1992. So, we 

actually have two locations in Texas one is here in Fredericks-

burg where people can come and see what we do. The other 

one in Colorado county is 

just farming only. You have 

to open gates to get into the 

field. It’s just production only 

so, we want a place because 

a lot of people enjoy the 

color that we produce as we 

were growing the crops and 

getting ready to harvest the 

seed. So, we thought that 

would be a good fit especia-

lly in the Fredericksburg area. 

That’s the reason we opened 

our farm here. Our first 

building was built in 1997 which is my wife’s gift shop and we’ve 

expanded ever since.

Marvin: Well, it is a beautiful gift shop.

John: Ya, thank you.

Marvin: Driving here along the highway seeing the wild 

flowers is the most beautiful sight you could imagine. Is the farm 

itself, the one you’re talking about that’s not here, is that farm as 

beautifully brilliant as this one?

John: Well, we have two 

hundred acers here, I’ve got 

right at eight hundred acers 

there.

Marvin: So, more beau-

tiful?

John: So, it’s a lot more 

color but again its produc-

tion only. It’s on a dirt road 

and you have to open three 

gates to get in there and you 

can’t really see it. We wanted 

to be visible with what we 

were doing and also my wife 

wanted a gift shop. 

Marvin: Perfect location.

John; When we started, she said all I wasn’t, you can do some 

farming, all I want is a little bitty gift shop. You can see it’s gotten 

out of hand. 

Marvin: Laughing…. Absolutely. Beautiful. Now the other 

question is, your producing a lot of seeds.

John: Correct.

Marvin: So, where do tho-

se seeds go? I mean where 

do you send those seeds? Do 

they go foreign, just in Texas? 

John: well, we ship a lot of 

seeds all over the world. Our 

main marketing product is 

our mail order catalog. This is 

our 34th year to have a mail 

order catalog and its quite 

popular. We actually sell 

more seed in the northeast 

than we do in Texas.

Marvin: So, they have 

Texas blue bonnets up in the northeast?

John: No, no, no, no. Let me explain… we have regional mixes 

so if you’re from the new England states I have a blend of wild 

flower seed for you. So, you would say well do you mean they 

plant blue bonnets up in Connecticut or… No. I have other 

growers that grow for me in different parts of the world. I have 

growers in the United states. In Oregon, and California that 

particularly grow for me. Now they are growing cooler climate 

plants, a different type of 

looping that would do better 

there and other wild flowers 

that are indigenous those 

areas and of course here 

in Texas we produce our 

looping which is the blue-

bonnet plant which will grow 

in Texas so if you’re from 

Washington state I have a 

blend for you. So, we have a 

lot of customers all over the 

United States through our 

mail order catalog. We have 

about six hundred thousand on our mailing list. We send out 

over a million catalogs a year.

Marvin: that’s impressive.
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John: We’re quite busy with marketing. See now I have other 

growers in Europe that grow specialty product, seed for me. 

Such as Iceland poppy, it’s a big hit in the northeast or the nor-

thcentral part of the united states. It’s too hot for me to grow it 

down here so I’ve contracted it over the years that I’ve zeniths 

business. I’ve got farmers that grow both varieties for me. I’ve 

got farmers in Holland, France and Germany that also grow 

flowers for me.

Marvin: That’s pretty impressive. Ok, so what are your future 

pans because every time I see this place its being expanded to 

do something else it seems like.

John: Well Marvin, you’ve seen all the winery’s going in, and 

the wine trail, this part of 290 East is just absolutely on fire with 

excitement with the vineyards and the wineries going in so were 

a part of that also. By April I will have 22.5 acres in of wine vines. 

So, we are growing wine to supply the wineries with grapes here 

in the hill country. We also have our winery here on site is a 

year old and its doing quite 

well it’s called Waiting Oak 

Winery @ Wild Seed Farms. 

It’s a premier winery. Their 

home base is san Saba. They 

wanted to be a part of this 

290-wine trail so we leased 

them some areas within our 

market center and they’ve 

got a tasting room and show-

casing their wine. So, we are 

not only selling wine through 

Waiting Oak Winery were 

also growing wine. So, we are 

smack dab in the middle of the wine industry right now.

Marvin: So, your goal is to expand that even more in the area. 

So, tell me know about the Texas wine itself, about the grapes. 

What is it about the Texas grapes I’ve heard a lot of wineries are 

talking about ordering grapes from other locations but I’ve heard 

some stories about the Texas grape being improved and better 

and coming along. Is that a time sensitive thing?

John: The reason the wine industry is expanding so much here 

in the Hill Country is that they are producing a real high quality 

wine with grapes that like a little bit warmer climate and the 

hill country is just perfect for those variety’s. Especially Spanish 

grapes Temperino, Morlet, those kinds of grapes. The Spaniards 

have been producing that wine for thousands of years and here 

we are producing that wine and winning all kinds of awards with 

that same grape. The Hill Country is pretty special. It’s a major 

wine growing region and all the wineries are winning unbe-

lievable awards. In San Francisco and throughout the United 

States and even the world. This is an up and coming agricultural 

industry here in the Hill Country. We are pretty excited to be a 

part of that.

Marvin: Sounds like you’re a major part of it. I mean your 

supplying…

John: We will be from the standpoint of producing grapes. 

Give us five more years and we probably have 50-60 acres in 

which is a major production area for one company to doing the 

hill country. So, were pretty excited about that. When you come 

indoor going to see new trellises being developed on our farm 

nestled next to our wildflower fields. So, we will have grapes and 

wild flowers. It doesn’t get any better than that. 

Marvin: laughing… no, I guess it couldn’t. Well, that’s pretty 

good. I’m really impressed 

with what you’ve got going 

here and I really look forward 

to seeing what’s going on 

even past today because I 

know you’ve got some really 

good plans. I can’t wait for 

spring because this place is 

amazing in the spring. 

John: You won’t recognize 

this place in April, it some-

thing that we look forward to 

and with all the people that 

will come. Make sure you 

folks bring a camera.

Marvin: Well, we appreciate what you’re doing in the hill 

country because its bringing a lot of business and a lot of growth 

to the area and that’s what’s important here.

John: Absolutely.

Marvin: Well thank you John for the interview and good luck!

John: Thank you.

www.wildseedfarms.com
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Ask about our 10% off discount
on a 1-year Fire Ant Control program.
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08 SPRINGTIME
DELIGHT

The abundant fruit of the season makes a delicious treat.

WRITTEN BY: CAROL SEMINARA
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Simply Perfect:
Springtime Fruit Tart Shell

 Makes one, 8-inch tart to serve 6-8

Nothing says Spring like a luscious fruit dessert. A simple yet 

impressive way to show off the jewel tones of ripe fruits is in an 

open-faced tart. You need a good base for your fruit, and this 

recipe is my favorite go-to for making spectacular tarts easy and 

delicious.

Ingredients:
8 Tbsp. (1 stick) unsalted butter, melted

3 Tbsp. granulated sugar

¼ tsp. table salt

1 ¼ cups unbleached, all-purpose flour

Method:
Prepare loose-bottom metal tart pan by spraying with non-

stick baking spray

In a small bowl, combine melted butter, sugar and salt.

When sugar is dissolved, add flour and stir until just combined 

into a soft dough.

Press dough evenly into tart pan, cover with plastic wrap and 

refrigerate for 30 mins.

Preheat oven to 350 degrees F.; place rack in middle of oven.

Remove chilled tart pan from fridge, removed plastic wrap and 

dock bottom and sides of tart shell with a fork (to keep shell from 

puffing up when baking).

Press plastic wrap back down inside tart shell and fill with 

uncooked rice or beans (a.k.a. pie weights) to keep edges of shell 

from collapsing during baking & to further prevent puffing)

Carefully fold back edges of plastic wrap over pie weights.

Bake at 350 degrees F for 20-25 minutes, or until edges begin 

to turn golden brown.

Remove plastic wrap & pie weights and discard, and bake shell 

an additional 3-5 minutes to crisp shell bottom. Watch carefully! 

You don’t want to over brown your tart shell!

Remove shell from oven and allow to cool on a wire rack for 

10 minutes.

Remove shell from tart pan, and let cool completely.

Your perfectly simple tart shell is ready to fill to suit your taste. 

I like to either brush a thin coating of melted chocolate on the 

inside of the tart shell and fill with sliced, sugared strawberries, 

or add a layer of velvety vanilla-laced pastry cream topped with 

thinly sliced plums or peaches brushed with a glaze of melted 

apricot or apple jelly.
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KERRVILLE
130 W. Main St.,

Kerrville, TX 78028

830.315.1911

LAB & X-RAY ON SITE  

ACCEPTING MOST PRIVATE INSURANCE

N E C 24 .CO M

• Abdominal Pain & Injuries 

• Allergic Reactions 

• Asthma 

• Broken & Dislocated Bones 

• Burns 

• Cuts, Wounds & Stitches

• Dehydration

• Head Injuries 

• Serious Infections

• Sprains & Strains 

• Sports injuries

WE TREAT

WE ARE PROUD 

TO SERVE THE 

COMMUNITIES IN 

WHICH WE LIVE 

AND WORK

WERE MAKING 
LIVES BETTER

BY PROVIDING 24-HOUR 

EXTRAORDINARY  

EMERGENCY CARE.


