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Balancing act

Connections make our lives richer. Whether it’s a friend, family 
member or just a person offering a helping hand or a smile 
while you’re out running errands, positive interactions can lift 

our spirits and enhance our sense of community. 
But it’s also possible to build meaningful relationships virtu-

ally — through social media, video calls or shared experiences like 
streaming the same music or movies as your friends and sharing 
your thoughts about it. For example, gamers build rich, interactive 
communities. Online dating services are responsible for thousands 
of solid relationships. Career-focused sites promote networking 
among professionals. The potential can seem limitless.

While there are many ways to make those critical human connec-
tions online, balance is still important. After all, there really can be 
too much of a good thing. 

Nielsen, a company that tracks how Americans watch TV and 
consume other media, recently released a report with some striking 
numbers. Between February 2021 and February 2022, the average 

time spent streaming television in the U.S. increased by 18%. That translates into an average 
of just less than 170 billion minutes of weekly video viewing.

As a company that works hard to provide high-quality internet service to make that viewing 
experience as seamless and enjoyable as possible, those numbers reflect a clear success for 
our industry. But there was an interesting twist — 46% of people responding to the survey 
found it hard to find the content they want and said there are too many streaming services. 
Have you ever had a friend raving about a show you’ve never heard of because you don’t 
have access to the one service where it is available? You’re not alone.

What do streaming TV and personal connections have in common? To me, that study shows 
that more is not always better, and there may well be a need to take a mindful approach in 
accessing all the online resources. In fact, consider how you strike a balance between the 
virtual world and the physical world. 

Streaming movies and TV, particularly on a steamy summer day when it’s too hot outside, 
can be a perfect pastime. But too many options can lead to decision paralysis. Boredom might 
not be too far behind.

The same idea applies to many online destinations. At its best, social media can be informa-
tive, engaging and create real ties to those who might otherwise be lost to the passing of time 
or long distances. But social media can also be a platform for people to simply draw attention 
to themselves, and not always with the best motives or positive results. Also, thanks to digital 
tools, work can become ever-present, even during hours meant for rest or family.

The McClean Hospital, an expert mental health organization affiliated with Harvard Medi-
cal School, addresses this digital burnout. It suggests occasionally taking time to power down. 
Don’t respond immediately to all messages. Unplug completely from work during off-hours. 
Cull your online accounts and keep the only ones that add true value. Most importantly, when 
you can, opt for face-to-face interactions. 

Our community is rich and vital, because of the people who live and work around us. If 
we’re thoughtful, the wealth of digital tools only a click away will make us even stronger and 
allow us to build and maintain the connections that matter. 

Virtual and real-world connections build communities
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ACIRA NEWS

Acira

Summer 
Hours

Our offices will be closed July 4 
for the Fourth of July holiday.

Wishing everyone 
a safe and happy

Welcome,    
       Lexy!

We are pleased to announce 
that Alexis Adelman has joined 
the Acira team as a Customer 
Experience Specialist. Lexy 
grew up in the Big Stone 
County area and resides 
near Bellingham, Minnesota.  
She likes to be active in the 
community and enjoys the 
outdoors. In her free time, 
she enjoys attending rodeos, 
baseball games, and spending 
time with her family.

Don’t forget that all Farmers 
Mutual and Federated Telephone 
offices will follow Summer Hours 
from June 6 to Sept. 2. 

Lobby hours are Monday-Thursday 
8 a.m. to 3 p.m. and Friday 8 a.m. 
to noon, or by appointment.

We offer phone support 24 hours 
a day, seven days a week.

Safe digging is no accident.



Speedy

With all-in-one printers that come 
equipped with scanning capability 
and the smartphone in your pocket 

getting better and better at capturing images 
and documents, fewer people need a dedicated 
scanner. Of course, there are tradeoffs with each 
option, and as with any device, it’s important to 
choose what’s right for you.

Before you spend money on a scanner you 
don’t need or find out too late that an app on 
your phone isn’t enough, consider the following 
before deciding.

SMARTPHONE APPS
There are more than a dozen apps available 

for your scanning needs, and the ever-improv-
ing camera on most smartphones means that 
results can rival a physical scanner. However, 
if you need anything more than the occasional 
copy of a document or photo, you should con-
sider looking beyond an app.

If your scanning is of the once-in-a-while 
variety, then you can’t go wrong with a free 
app like Adobe Scan. The same folks behind 
Photoshop made it, and the app offers a simple 
interface and produces high-quality scans of 
documents, images, business cards and forms. 
It can export documents as PDFs and save them 
to the Adobe Document Cloud, or it can save 
them as a JPEG image file on your phone. It 
also offers good optical character recognition, 
or OCR, and allows you to copy and edit text 
taken from an image. It’s available for iOS and 
Android devices.

PHYSICAL SCANNER  
If you have to scan multiple 
pages and images or smaller 
text, even a high-quality 
app such as Adobe Scan 
can feel underpowered — 

and try holding a smartphone 
steady for more than a few minutes. The best 
way to choose what kind of physical scanner 
you should buy is to consider your needs.

Think of what kind of documents you’ll 
be scanning and how many. Flatbed scanners 
are great for photos and unbound documents 
— basically anything that can lay flat on the 
scanner glass and should be handled with care. 
Some flatbed scanners even have a lid that 
allows for easier scanning of bound books or 
magazines.

If you regularly scan multiple documents, 
you should opt for a scanner with a sheet feeder. 
Much like having to hold the phone steady, 
having to manually place page after page in a 
flatbed scanner can be difficult. For large jobs, 
you will want a scanner equipped with an auto-
matic document feeder that can handle stacks of 
pages at a time.

One other consideration is whether you’ll be 
scanning double-sided documents. In that case, 
look for a device that offers duplex scanning. 
The fastest options scan a document on both 
sides at the same time, but they are also usually 
a more expensive choice.

As for resolution, you don’t need to worry too 
much. For most documents and photos, 300 dpi 
— or dots per inch — is enough. You may want 
to scan images at 600 dpi to capture smaller 
details but anything beyond that — unless it’s 
for a very specific use — is overkill. Modern 
scanners have no trouble with any of these 
levels of resolution. 

 scanning
Conveniently copy 
any document 
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TECH TIPS

Hi!I’M JADE GEHRKE.

DEVICEOF THE MONTH

The Fujitsu 
ScanSnap iX1600 
The Fujitsu ScanSnap 
iX1600 is for those who 
are looking for a home 
office scanner with plenty 
of bells and whistles. 
The duplex scanner can 
process up to 40 double-
sided sheets per minute 
and features automatic 
image rotation and color 
cleanup. While it is Mac 
and PC compatible, it 
can also scan directly 
to any mobile device, a 
printer or a variety of 
cloud platforms, including 
Dropbox and Google Drive. 
MSRP $495, but available 
for a lower price at several 
retailers.

With this column, we’re 
going to explore the 
digital world, specifically 
how you can get the most 
out of everything from 
computers and mobile 
devices to online services 
and apps. The possibilities 
are endless, and I’m here 
to help.



For almost seven decades, the 
Schwenk family has been in the 
business of agricultural aviation 

with three generations having served the 
needs of local farmers. It’s a strong legacy 
that’s set to continue for years to come.

Schwenk Aircraft Company traces its 
roots back to 1954 under Philip Schwenk 
in Murdock. His son, John, picked up the 
mantle in 1988, launching Aero Spray 
in Appleton. The company eventually 
expanded from spraying crops to aerial 
firefighting. When that side of the busi-
ness sold — taking the Aero Spray name 
with it — Schwenk Aircraft Company 
was reborn, ready to concentrate on 
serving growers and co-ops in Appleton, 
Morris, Madison, Ortonville and sur-
rounding areas.

The company operates six aircraft — 
bright yellow Air Tractors — which apply 
pesticides and fungicides that help keep 
crops viable. Their clients include corn, 
soybean and sugar beet producers, as well 
as bean and carrot growers. Most of the 
turboprop planes have a 500-gallon capac-
ity, but once the busy season gets going 
around July and August, it feels as if the 
days aren’t long enough to meet demand, 
says Tony Schwenk, operations manager, 
pilot and John’s nephew. “We operate 
through a drive-thru hangar. So, there’s 
two bifold doors, and you taxi in and you 
get your load pumped. You get some fuel, 

wash the window, and you go again,” he 
says. “It only takes about three minutes to 
get a load and then taxi out to the runway. 
You go spray the field and come back and 
do the whole thing over again until the sun 
goes down.”

When he considers the potential monot-
ony of the process, Tony compares the 
work to what farmers themselves do. “If 
you talk to a lot of farmers, I think a lot of 
them, most of the time, really enjoy being 
out in the field. They enjoy planting and 
harvesting, even though it is long days and 
stressful,” he says. “It’s all in your blood 
in a way.” 

Ably serving customers and being a 
part of the community is how his uncle 
has remained successful, Tony says, with 
clients regularly returning, as well as 
new ones coming on board every season. 
“John’s been here in Appleton a long time, 
and word of mouth is probably our best 
selling point,” he says. “We provide a 
quality service to our customers, and that 
goes a long way.”

As John gets ready to retire from run-
ning day-to-day operations, Tony is happy 
to be waiting in the wings, so to speak. 
Now 27, he started working at the com-
pany when he was 19 and has spent his 
time learning every aspect of the business. 
“I’m shadowing John and everything he 
does — how he manages everything, how 
he talks to farmers, how he takes phone 

calls,” Tony says. “He definitely has a 
wealth of knowledge.”

The learning process goes beyond logis-
tics. Like his uncle and grandfather, Tony 
has also taken to the sky. This will be his 
fifth season in the cockpit. “I’m super 
excited that I have this opportunity to keep 
the tradition going. I grew up always lik-
ing airplanes. I never thought I’d actually 
fly,” he says. “It feels really good to keep 
it in the family.” 

Touch 
and go
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The fast-paced 
business of aerial 
spraying during 
growing season
Story By LUIS CARRASCO
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John Schwenk, right, will hand off the leadership 
duties to his nephew Tony Schwenk.
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Story by BROOKE KERN

Multiple cameras, instant 
replay and on-screen graphics 
created by the Morris Area 

High School Genius Team and available 
on your devices are an example of 
how livestreamed events can highlight 
community happenings. 

Back in 2015, Morris Area began using 
a single iPad at the top of the bleachers 
to livestream events through The Cube. 
Viewers needed to download The Cube 
app on their device and search for Morris 
Area to watch live events. “The Cube is 
very similar to what YouTube is,” says 
Austen Miller, who was then a second 
grade teacher at Morris Area Elementary 
and is now the Technology Coordinator 
for Morris Area Schools.

Those initial streamed events were 
limited to the volleyball and basketball 
games played in the gymnasium. Morris 
Area used freshman athletes, who played 
prior to the varsity game, to push the but-
ton to start and stop the livestream and 
pan the camera back and forth during the 
game. “In 2017 or 2018, The Cube went 
to a paid model, and Athletic Director 
Mark Ekren didn’t want fans to have to 
pay, so that began our search for a new 
option,” says Austen.

That was August of Austen’s first 
year as technology coordinator, and 
he was a little green when it came to 
livestreaming. “It was very, very early 
in my time as the tech person,” Austen 
says. “I’ve never done anything with 
livestreaming at this point.”

Another West Central Conference 
school nearby was using YouTube to 
stream games and it seemed like a good 
option. “YouTube is everywhere. People 
know how to use it and probably already 
have it on their smart device,” says 
Austen.

So, the Morris Area Tigers Live 
YouTube channel was created. Morris 
Area was still able to use iPads to stream 
games while they were happening. 
Then, YouTube threw another curveball. 
“YouTube went from, ‘Everyone can 
stream live from an iPad’ to ‘Only those 
channels with 1,000 subscribers can 
stream live from iPads,’” says Austen. 
“That was a really big ‘What do we do?’ 
moment for us.”

LEARNING ON THE FLY
The answer, while working to gain sub-

scribers on YouTube, was to revert back 
to livestreaming 101. The school pur-

chased an inexpensive video camera and 
connected it to a computer to livestream 
events. In addition to the camera, Austen 
began using Open Broadcaster Software 
Studio, which allowed for on-screen 
graphics, transitions and more.

“What we wanted to do for games was 
have one camera as the full view and 
another camera on the scoreboard and 
then do a picture-in-picture. OBS was the 
answer to that,” says Austen. “That was 
my first interaction with Logan Michael-
son. Logan was the original guy. He was 
in sixth grade at the time and he knew his 
stuff like you wouldn’t believe.”

The push for 1,000 subscribers inten-
sified because the setup and tear down 
of equipment — sometimes up to four 
nights a week — was a pain. Once the 
channel reached 1,000 subscribers, he 
and Logan had some flexibility to try 
new locations outside the varsity gym. 
“The nice part about that was then we 
could livestream events where there 
wasn’t a great infrastructure in place 
for cameras to be set up,” says Austen. 
“We could do gymnastics and go over 
to UMM pool and do swimming, junior 
high games.” 

Genius Team brings livestreamed sports to Morris Area High School



BUILDING A TEAM
More locations added another wrinkle 

— Austen and Logan couldn’t do it alone. 
They needed help. “Logan wasn’t going 
to be at every event, and I wasn’t going 
to ask that of him, and I didn’t want to 
be at every single event,” says Austen, 
who has a wife and three daughters. 
“Streaming was complex enough that you 
needed somebody that knew what they 

were doing. The Genius Team started 
out of that need for kids to help out with 
livestreaming and also help out technology 
needs in the classroom.” 

A 2017 referendum funded a renovation 
of the high school auditorium, and thanks 
to Austen’s suggestion, the project took 
place with livestreaming in mind. “Part of 
that auditorium remodel was supposed to 
be this expensive camera recording system 

that was going to be hard-wired and 
mounted to the auditorium,” says Austen. 
“Not only was it hard-mounted, but all the 
plays are copyrighted, so even if you did 
record it, you could only play it back for 
the cast, and that’s it. You can’t stream it. 
You can’t do anything. So, I said, ‘Let’s 
scratch that idea and build something I can 
put on a cart.’”

By summer 2019, the Genius Team was 
ready with its two-camera setup for the 
2019 fall football season. “We were well 
on our way before the pandemic even hit,” 
says Austen.

With the restrictions on gatherings in the 
fall of 2020, the Genius Team brought the 
games to fans through their computers or 
TV screens. “People wouldn’t have gotten 
to experience the livestream that much if 
it wasn’t for the pandemic,” Logan, now a 
freshman, says.

Thanks to a 2020 referendum and com-
munity donations, the Genius Team now 
has multiple cameras, instant replay with 
on-screen graphics and its own basketball 
broadcaster in volunteer Scott Arndt. All 
the team’s efforts have quality woven in. 
“We’re always actively thinking of ways 
to produce a better experience for home 
viewers,” says Austen.
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We’re always actively thinking of ways to   
    produce a better experience for home viewers.

—Austen Miller
“

“

The YouTube channel Morris Area Tigers Live shares selected high school sporting events each week. Members of the Genius Team film the games, while 
others update on-screen scoring graphics, just like the big league pros.

A few members of the Morris Genius Team have learned to fly a drone at select events.



MIDWEST KITCHENS

For thousands of years, we’ve relied on pickling as a means of food preservation 
and storage. Since then, it’s evolved into a culinary trend that extends well beyond the 
standard spears and slices that make up dill or bread-and-butter pickles. You can pickle 
almost any fruit or veggie to create briny snacks, colorful relishes and tasty garnishes. 

We all know cucumbers can become delicious pickles. But watermelon rind is won-
derfully sweet pickled. Turnips, asparagus, beets, bell peppers, parsnips, peaches and 
peppers can taste great after the process, too.

Pickling extends the harvest season well into winter when we long for the flavors of 
the summer garden. So, don’t throw away the watermelon rinds from your summer pic-
nic, and when you pick that peck of peppers, don’t forget to pickle a few. 

Extending shelf life may leave you in a pickle

PICKLED PEACHES
	 3 	 cups sugar
	 2 	 cups distilled white vinegar
	 12 	 cinnamon sticks, divided
	 36 	 whole cloves, divided
	 18 	 soft peaches

In a large stainless steel stockpot 
over medium heat, bring 1 cup 
water, sugar, vinegar, 6 cinnamon 
sticks and 18 cloves to a boil, 
stirring to dissolve sugar. Reduce 
heat to medium-low and add 
peaches. Gently simmer, without 
boiling, until peaches are heated 
through and a fork pierces the fruit 
with no resistance, 10 to 15 minutes.

Using a slotted spoon, divide 
peaches among six sterilized, 1-pint 
canning jars, placing peaches pit-
side down. Add 1 of the remaining 
cinnamon sticks and 3 of the 
remaining cloves to each jar. Ladle 
cooking liquid into jars, filling each 
to within 1/2 inch of rim. Wipe the 
lip of each jar rim with a clean, wet 
cloth to remove any syrup or bits 
of fruit. Then, top each jar with a 
flat lid and screw on a threaded 
ring band without tightening 
completely. Roll jars on their sides 
to release any air bubbles that 
might be trapped in the peach 
cavities. Turn upright. Remove 
ring bands and lids, and add more 
cooking liquid, if needed because of 
settling, to fill jars to within 1/2 inch 
of rim. Replace lids and threaded 
ring bands, tightening completely 
to seal. Store pickled peaches in 
refrigerator for up to eight weeks.

Relishing
something new for veggies?

©ckellyphoto/Adobe Stock
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FOOD EDITOR 
ANNE P. BRALY
IS A NATIVE OF 
CHATTANOOGA, 
TENNESSEE. 

WATERMELON RIND PICKLES
	 2 	 pounds watermelon rind
	 1/4 	 cup pickling salt
	 4 	 cups water, divided, plus more for boiling
	 2 	 cups granulated sugar
	 1 	 cup white vinegar
	 1 	 tablespoon broken-up cinnamon stick
	1 1/2 	 teaspoons whole cloves
	 1/2 	 lemon, thinly sliced
	 5 	 maraschino cherries, halved — optional

Trim the dark green and pink parts from the 
watermelon rind and discard. Cut rind into 
1-inch cubes and measure out 7 cups.

Put the watermelon rind in a large container 
with the pickling salt and 3 cups of the 
water. Add more water to cover the rinds, if 
necessary. Soak overnight.

Drain and rinse watermelon rind.
Cover the rind with cold water in a large 

saucepan. Simmer just until tender, about 10 
minutes.

Meanwhile, in a nonreactive 6- to 8-quart 
kettle, combine the sugar, vinegar, cinnamon, 
whole cloves and remaining 1 cup water. 
Simmer the mixture for 10 minutes. Strain and 
discard the solids.

Pour the strained liquid back into the pan. 
Add the drained watermelon rind, lemon slices 
and maraschino cherries. Simmer the mixture 
until the watermelon rind is translucent, about 
30 minutes.

Fill half-pint jars with the hot watermelon 
rind and syrup mixture, leaving 1/2 inch of 
headspace. Add the lids. Process in a boiling 
water bath for 5 minutes, and remove jars. ​
Let the jars cool on a rack. Serve and enjoy. 
Properly canned, watermelon pickles will keep 
in a cool, dark, dry place for at least a year.

Note: If your jars didn't seal properly or you don't 
want to process them in boiling water, they will keep 
for about a month in the refrigerator.

PICKLED BRUSSELS 
SPROUTS
	 1 	 pound Brussels sprouts
1 1/2 	 cups apple cider vinegar
	 1 	 cup water
	 1 	 tablespoon pickling salt
	 20 	 peppercorns, divided
	 1/4 	 teaspoon yellow mustard 		
		  seeds, divided
	 2 	 garlic cloves
	 2 	 bay leaves

Trim the sprouts and cut them 
in half. Set aside. Combine vinegar, 
water and salt in a stainless steel 
pot and bring to a boil.

Divide the peppercorns, mustard 
seeds, garlic cloves and bay leaves 
between two prepared pint jars. 
Pack sprouts into jars and pour 
brine over the sprouts. Use a 
wooden chopstick to remove air 
bubbles from jars.

Wipe rims, apply lids and rings 
and process in a boiling water bath 
for 10 minutes.

When time is up, remove jars from 
canner and let cool on a folded 
towel. When jars are cool, test seals. 
If seals are good, jars can be stored 
in the pantry (any unsealed jars 
should be refrigerated). Give pickles 

at least 48 hours before you 
eat them, so that the brine fully 
penetrates the sprouts. Sealed 
jars will keep up to one year on 
the pantry shelf.

REFRIGERATOR PICKLES
	5 1/2 	 cups, about 1 1/2 pounds, thinly 	
		  sliced (about 1/2-1/4-inch) pickling 	
		  cucumbers
	1 1/2 	 tablespoons kosher salt
	 1 	 cup thinly sliced sweet onion
	 1 	 cup granulated sugar
	 1	 cup white vinegar
	 1/2	 cup apple cider vinegar
	 1/4 	 cup light brown sugar
	1 1/2 	 teaspoons mustard seeds
	 1/2 	 teaspoon celery seeds
	 1/8 	 teaspoon ground turmeric

Combine cucumbers and salt in a 
large, shallow bowl. Cover and chill 1½ 
hours. Move cucumbers into a colander 
and rinse thoroughly under cold water. 
Drain well and return cucumbers to bowl. 
Add onion to bowl and toss with the 
cucumbers.

Combine the granulated sugar, white 
vinegar, apple cider vinegar, brown sugar, 
mustard seeds, celery seeds and ground 
turmeric in a medium saucepan. Bring to 
a simmer over medium heat, stirring until 
the sugar dissolves.

Pour the hot vinegar mixture over 
cucumber mixture. Let stand at room 
temperature 1 hour. Cover and refrigerate 
24 hours. Store in an airtight container in 
refrigerator up to one month.
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Photography by MARK GILLILAND | Food Styling by RHONDA GILLILAND
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Classes will start before you know it!
Can your network handle  
the homework? 

Upgrade your broadband to meet 
the needs of your whole family.
* Fiber broadband speeds vary based on availability.

320-568-2105
farmerstel.net

 320-585-4875
fedtel.net


