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Are you ready for the future? ~ SONNECTION

The No h Central Connection is a bimonthly

Embrace 2023 and beyond

appy New Year! This is always an exciting time, because the

months ahead are waiting to be flled with plans, hopes, dreams

and accomplishments. At NCTC, we’ll build on the successes
of last year as we continue our mission to provide you with increasingly
better services while supporting the community in meaningful ways.

While we exist to provide critical communications resources,
the mission at the heart of what we do and who we are extends far
beyond our services. Consider how we provide fnancial support to
area sports teams, both school-based and recreational leagues, as
well as a range of organizations like 4-H. 1t’s all part of our daily
effort to demonstrate our commitment not only to be a good neigh-
bor, but also to uplift the community wherever we can.

In this magazine issue, for example, you’ll read how Macon
County Schools will add a course in unmanned aircraft with the

JOHNNY
MCCLANAHAN help of a $5,000 grant from the Foundation for Rural Service.
President/CEO NCTC, a member of FRS, sponsored the grant for the program ben-

I cfting the agriculture department. We’re excited for the day when
the frst students pursue a Federal Aviation Administration Remote
Pilot Certifcation.

I’m happy to say that sponsoring this grant was just one of the many ways we helped
organizations last year — the list is truly too long to include here. As a local company, we will
continue to support our communities. But we couldn't do it without you — our members and
our customers.

While community outreach is important, we believe our commitment to bringing a modern
communications network and the resources to support it is just as vital. For example, we
opened a new offce in Bowling Green, at 176 Porter Pike Road, to better serve residents of
that area. But there’s no better showcase for our approach to helping our region than the fber
optic network bringing you unparalleled performance — we’re 100% fber throughout our
service area.

As you know, there are immediate benefts for every home and business connected to this
lightning-fast internet network. From telehealth and work-from-home opportunities to digital
music and streaming videos, fber provides a conduit to the tools and resources you deserve.

Those are the realities of today. Now, what about tomorrow? This is where an already excit-
ing technology becomes even more magical. Fiber optic technology is built to stand the test
of time. Our network already provides performance rivaling that found in metropolitan areas.
Upgrades, maintenance and more will certainly be required, but that core technology is also
ready for the future, capable of growing to meet our needs.

Simply, the signifcant investment in fher was a prudent choice and another way to serve
you in the practical manner guiding all our decisions. Even this publication operates in that
same spirit. You see, the project supporting this magazine — celebrating its 10th year with this
edition — is part of a co-op just as you are part of our co-op. By sharing the production costs
with like-minded utilities, we can affordably bring you this unique, high-quality magazine.

We’re excited to continue this journey with you in 2023. Happy New Year, and | hope you’re
as excited about what comes next as we are.
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Derrick and

Cou ney Gann
' opened SheBrews

ll inLafaye e Square
in June 2021, and
they've been
growing ever since.
See story Page 8.




NCTC employees celebrated

From left, President and CEO Johnny McClanahan presents milestone awards to
Fellisha Adams, 10 years; Amy Phelps, 15 years; Charlie Buck, 20 years; Patrick
Coley, 20 years; Tonya Brown, 20 years; and Leigh Anne Duncan, 25 years.
Bridget Mays, 10 years, is not pictured.

Blankenship and Cooksey win
community service awards

NCTC recently honored two local volunteers with the company’s
2022 Community Service Awards. The awards shine a spotlight on
people who make a di erence in their communities.

Barbara Blankenship, a longtime
volunteer for the local Lions Club and
a gospel singer, is “an example of what
a true Christian should be,” says her
daughter, Rachel Hall. In addition to
her charity work, Blankenship sings for
benefits to help others in need. “She
has helped so many others that | could
never even count,” Hall says. “She is
such a caring and loving woman that |
strive to be more like every day.”

In recent years, Blankenship has
experienced debilitating setbacks,
including a cancer diagnosis, the loss of her husband in January
2022, and a March 2022 wreck that broke her back in seven
places. Despite this, she plans to recover so she can continue to
help others in need, Hall says. NCTC presented Blankenship with a
plague and o ered a $1,000 donation on her behalf to Crossroads
Community Center.

Michael Cooksey, a decades-long
volunteer for the Sco sville Fire
Depa ment and former captain of
the group, works tirelessly in the
community “at everything from water
rescue, vehicle accidents and even
rescuing animals from sinkholes,” the
person who nominated him says.

NCTC presented Cooksey with a
plaque and donated $1,000 on his
behalf to the Center for Courageous
Kids, a camp for children with life-
threatening illnesses.
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Macon County Schools
receives grant

Macon County Schools won a $5,000 grant from
the Foundation for Rural Service (FRS) to supplement
coursework in unmanned aircra , which will specifically
benefit the agriculture depa ment. The grant was
sponsored by NCTC, which is a member of FRS.

This coursework will give students the foundational
knowledge to pursue Federal Aviation Administration
Remote Pilot Ce ification, which is po able to other
industries and required to fly drones for profit.

The course will also be the capstone course for
all three agricultural programs: veterinary science,
ho iculture science and agricultural engineering.

“The addition of the drones will enhance the
learning oppo unities for Macon County students
and help them to pursue ce ifications that have not
been possible in the past,” Macon County Director of
Schools Shawn Ca er says. "We are grateful to NCTC
for their suppo ."

Marla Davis, academic career coach for Macon
County Schools, thanked NCTC for its help in winning
the grant.

“They have been a true pa ner to Macon County
Schools in so many ways,” she says.

NCTC will provide a 10% match to the grant. “l am
excited about this program and believe it will provide
a foundation of necessary and relevant skills for the
students and hope it sparks an interest they pursue in
higher education and beyond,” says NCTC President and
CEO Johnny McClanahan. “I look forward to continuing
to work with the school system and am encouraged
about the future of our students.”

Macon County Schools received a $5,000 FRS grant to help certify
drone pilots for commercial activities. From left, Director of Career
and Technical Education Kathy Cothron, Macon County Director

of Schools Shawn Carter, NCTC President and CEO Johnny
McClanahan, Director of Career and Technical Education Tony
Boles and Academic Career Coach Marla Davis.

January/February 2023 | 5









to downtown Lafaye e

\heBrews brings a new buzz

ol

Story by JEN CALHOUN

heBrews co-owner Courtney Gann
S remembers exactly what she was
doing at 2 a.m. on Friday, Nov. 27,
2020. “I was sitting in one of our favorite
coffee shops in Lebanon with my hus-
band,” she says. “It was Black Friday, and
the place was really hopping.”
That’s when her husband, Derrick,
then a police offcer, made the comment
that would change their lives forever.
“He said we should open a coffee shop,”
says Courtney, who was an elementary
school teacher at the time. “l mean, it was
something we’d talked about before, but
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this time, he was really
serious. | could tell it was
no longer just a dream or
a retirement thing. He
wasn’t joking.”

JAVAPHILES

Courtney and Derrick loved coffee
long before they opened SheBrews in
Lafayette’s Public Square. On trips, they
would visit coffee shops to take in the
atmosphere, sip the brews and collect
coffee cup sleeves.

After scouting out a few locations for
their shop, the couple found what they
thought would be the perfect

spot — a downtown
building on the Public
Square in Lafayette.
“When we approached
the owner of the build-
ing, we found out we
were fourth in line,” she
says. “That was fne with
us because it would give
us a little time to get things
together. So, we put our
name on the list.”

v,

LEAP OF FAITH
The couple was surprised
when, in early December that
same year, the owner of the
building called them to say
he wanted them to lease the

building. “We thought it wasn’t going to
happen,” Courtney says. “But the landlord
skipped down the list because he liked
what we wanted to do.”

The decision surprised the Ganns, who
thought they might have a few years to
make plans. They also worried about
opening a gathering spot during those
earlier, more uncertain days of the pan-
demic. “I knew we had to try it, though,”
Courtney says.

She called her father, and without telling
him the situation directly, asked him about
an opportunity that might require her to
leave teaching. “He said, ‘I don’t know
what it is, but you’re young, and if not
now, when?’”

A Bible verse, Hebrews 11:1, also
helped keep them strong: “Now faith is
confdence in what we hope for and assur-
ance about what we do not see.”

They even named the coffee shop
SheBrews as a play on “Hebrews.”

BUILDING A DREAM

Over the next few months, Courtney,
Derrick and their family renovated the
building. They gave the space a warm,
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stylish feel, complete with a cedar
bar, ambient lighting and wooden
booths. The overall look is both
cozy and sophisticated, like a coffee shop
in a much larger city.

A mural on one wall quotes Johnny
Cash, who famously said his defnition
of paradise was, “This morning with her
having coffee.” The “her” he was talking
about was his wife, June Carter Cash.

When they opened on June 24, 2021,

a line snaked out the door from 6 a.m. to
6 p.m. “It didn’t stop,” Courtney says.

“I could not believe it. And we had one
employee at the time. It was two weeks
before we leveled out.”

SEASONS OF LIFE

SheBrews is now a popular spot
for business types and students using
Wi-Fi. Others come to visit friends,
stream movies or sit at the bar to talk.
“We don’t care if people stay the whole
time we’re open,” Courtney says. “We
wanted it to be a gathering place, and
that’s what it is.”

The Ganns continue to work hard
and change with the times. They serve
specialty drinks, breakfast all day and
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paninis and other foods for
lunch. Their website also
offers online ordering, which
has proven to be a hit. The
couple plans to roast their
own beans by the beginning
of 2023, and they want to
offer K-Cups and whole-bean
coffee from their own brands.
They also hope to build on their
success by opening a drive-thru
coffee shop in the future.

“We’re kind of crazy,”
Courtney says with a laugh. “But it’s
taught us that if you have a dream,
shoot for it. You never know where it’s
going to lead you later. So many things
point to the fact that, OK, we did the
right thing.”

CLOCKWISE FROM TOP LEFT: SheBrews owners
Derrick and Courtney Gann left their careers to
build the business.

A mural on the wall quotes Johnny Cash’s idea
of paradise. The “her” he refers to is June Carter
Cash.

Courtney Gann says she wanted the shop to feel
warm, inviting and sophisticated.

!@:‘%}M, [oodls and mche

SheBrews 0 ers co ee, specialty drinks, paninis, breakfast all day and loads of
cool merchandise at 104 Public Square in Lafaye e. It's open from 6:30 am.

to 6 p.m. Monday through Friday and from 7:30 a.m. to 3 p.m. on Saturday. Beat
the rush by ordering online at shebrewsco eetn.com, or join the SheBrews
community on Facebook and Instagram.
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Split Tree’s storied barbecue is in good hands

Story by JEN CALHOUN

essica Casto remembers getting

excited-about her family’s trips to

Split Tree Barbecue in Alvaton when
she was a kid. She loved the hickory
smoked barbecue cooked to perfection,
but she also enjoyed walking into the
log-cabin restaurant and staring at all the
different animals stuffed and hanging
on the walls — deer, rams, a gray fox, a
groundhog and even an alligator holding a
Fshin its mouth.
~ “It’s just like nothing you’ve ever seen
before,” says Jessica, whose parents were
friends of the restaurant’s founder, Jerome
Wilson.

But Jessica never — not even‘in her

wildest dreams — thought she would own
the place one day.

BARBECUE BACKSTORY

Jerome started Split Tree in 1981 on his
family’s farm just off Huntsville Road.
He built a smoker and asked his father for
'some trees, then went to work making and
selling barbecue.

After the original building was demol-
ished due to a road-widening project,
Jerome rebuilt in 2005 at the restaurant’s
current location on Wilson Road.
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Jessica was still a kid when all this was
going on, but she still remembers the taste
of the savory pulled pork, chicken, ribs
and brisket that attracted barbecue con-
noisseurs from across the country.

It wasn’t until she needed a job during
her summers off from college at Western
Kentucky University that she called on
Jerome. “I worked there part time in the
beginning doing dishes, then as a cashier,
and kept climbing the ladder,” she says.
“l worked for him for eight years. Jerome
taught me everything | know.”

PASSING THE BATON

Around 2018, while Jessica was moving
on to teaching jobs, Jerome was doing
some soul searching. He’d traveled to
Alaska, and he-wanted to slow down. “He
had done a lot of thinking, and he was
close to 65 or 70 at that time,” Jessica
says. “He just wanted to live the good life
and hunt and fsh and do everything he
wanted to do. But he also wanted to keep
the restaurant going.”

With that in mind, Jerome approached
Jessica about buying the business. The
two had developed a lasting friendship
and bond. “We had a great relationship.

Jessica Casto bought Split
Tree from founder Jerome
Wilson after working her -
-way up at the restaurant.

We were always able to tease each other,
and | worked beside him for so many
years. For a lot of that time, | handled the
larger catering events he had.”

It made sense to both-of them, she says.
“It all lined up. | was the right person at
the right time.”

Jessica liked the idea of owning the
popular restaurant she knew and loved so
well. “I fgured if things changed, | could
always fall back on teaching,” she says.
“I just didn’t want to regret giving up the
chance. | was never scared. For me, it
was a big adventure, and it was especially
exciting because there are relatively few
women in the barbecue business. The
worst thing | could do is fail, but that’s
just lessons learned.”

KEEPING THE TRADITION ALIVE

When Jessica took over, she kept most
of the restaurant as it was. After all, Split
Tree was already famous in Kentucky and
beyond with write-ups in Southern Living
magazine and a book by the barbecue
expert Wes Berry.

Every night, the Split Tree staff still
cooks the barbecue on racks in a masonry
pit stocked full of hickory. And every
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Photos by Tony, Young

plit Tree Barbecue, with
its memorable animals
/onm" |j been

itution i Alvaton

| smce the 1980s.

morning, they make all the sides by hand. Sides include barbe-
cue beans, coleslaw, potato salad, mashed potatoes and macaroni
and cheese. In addition, they’ve become famous for their corn
cakes, which are fried cornbread patties.

One thing Jessica did change, however, was in adding more
sauce styles to the menu. “Jerome used a traditional vinegar-
based mild sauce,” she says. “I kept that, but | also added other
vinegar-based sauces, as well as some of the Memphis-style and
Carolina-style sauces. | have a variety now.”

These days, when longtime customers walk into Split Tree,
they like to reminisce about their experiences of it when they
were children. Jessica knows it holds a place in their hearts,
their memories and their imaginations.

“They always remember the animals,” Jessica says.
“You could spend hours in there and ¥nd something
different every time.”

* K *
BEAUTIFUL BARBECUE

Split Tree Barbecue is at 115 Wilson Road in-Alvaton. Long ... .-
hailed as a destination spot for barbecue lovers from all over
the region, the restaurant o ers dine-in, to-go orders, catering -2
and a room for private pa ies. Visit the restaurant's website at wa
spli - reebarbecue.com to see a menu and find out more about family packs. - :

- . ; 3 Split Tree’s pulled pork
For call-ahead orders, call 270-842-2268. A third-pa y food delivery service can also bring draws people from all
Split Tree to your home. For more information, visit the website or find the restaurant on Facebook. over the region.
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TO 5K” PROGRAM
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‘.)
With fast and reliable internet
° ° Lafayette: 615-666-2151
from NCTC, there are no limits! Westmoreland: 615-644-6282
Scottsville: 270-622-7500
* Fiber broadband speeds vary based on availability. Bowling Green: 270-936-7444
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