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In June 1991, Terri Lynch joined the United 
States Army Reserve’s civil affairs unit, so 
she could help those in need on home and 
foreign soil. Over the next three decades, she 
helped stabilize war-torn cities during peace 
time, acted as an emergency preparedness 
liaison officer in Oklahoma, aided Southern 
states after natural disasters and worked 
human resources for the U.S. Southern 
Command in Miami. “All my service has 
been human resource type work.” While in 
the Army Reserve, Terri worked for the city 
of Arlington for 22 years, before eventually 
applying to work for the city of Burleson.

“I like to stay busy. Helping people and doing things that 
help promote community are really what’s important to me.” 
These days, aside from serving Burleson’s city employees 
during business hours, Terri devotes 30 hours of her free time 
each week to volunteering at Military Broadcast Radio, plus 
even more time working on her own podcast, Tracer Rounds.

“I always wanted to have a podcast, and so I was looking 
through the VA newsletter, and I saw an ad that said, ‘Learn 
how to podcast!’ And I’m like, If that isn’t the godsend, I 
don’t know what it is.” Terri reached out to MBR, who’d run 
the ad, and expressed her desire to start a podcast. “They’re 
like, ‘We think you’d be good on the platform, so we’ll 

— By Emma McKay

get you some training.’” Memorial Day weekend of 2024, 
while finishing up her time in Miami, earning her master’s 
degree and staying on top of her job for the city of Burleson 
remotely, Terri released her first episode of Tracer Rounds.

In her show, Terri conducts conversations with veteran 
authors, musicians, nonprofit founders or individuals who 
just want to share stories of their service. “Tracers help show 
where your bullets are traveling and see if you’re on target 
or not,” she explained. “My whole premise of my show is 
to see if you’re on target. Are you shooting the tracer in the 
direction you should be going, or do you need to adjust to 
get back on track? I want to make sure that those messages 
from all these different people are getting out there and 
hitting their marks.”

Some of the first people she interviewed were her veteran 
family members, such as her brother-in-law, Vietnam veteran 
Ruben Gaona. Before they started recording, Ruben didn’t 
think he’d have much to share, but by the time their reserved 
hour had ended, Terri had to cut him off. “Once he started 
talking, he just kept talking.” After the episode aired, his 
family was shocked by what all he’d gone through. “[My 
sister] heard some of his stories, but she really hadn’t heard 
him open up and talk like he did. His family was so thankful 
that they actually got to hear the story,” she recounted. “I 
always knew that that’s what I wanted to do — to talk to 
veterans, to hear their stories. I wanted to make sure that 
those stories were retained for future generations to hear.”

In addition to spotlighting veterans’ stories, she’s featured 
the stories of other people who didn’t serve but are 
connected to the military. “I got to interview Gunnar Nelson 
from the Nelson band.” In the interview, they discussed his 
grandfather’s Air Force stories, which Gunnar and his brother, 
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Matthew, share in their book. She also 
interviewed a singer from the ’80s 
tribute band Hairball. “He talked about 
how important it was for the bands to 
go overseas and play for the troops. He 
said that was the best place he’s ever 
played because it mattered. He said it 
made such a huge impact on the band 
as a whole.” 

She also interviews first responders, 
many of whom endure the similar 
lifelong traumas veterans do. “I 
interviewed a police officer in New York. 
He has a clothing line, and some of 

“We’re trying to see about creating a 
podcast for connecting our employees.” 
Through this city podcast, Terri hopes 
to share information about all benefits 
city employees have access to but don’t 
know about. “I did a pilot podcast with 
one of our vendors to help give our 
employees more information. Some 
of the presentations you give, people 
aren’t listening, but if it’s a conversation, 
people are able to engage and ask 
questions. We figure [a podcast is] a 
way for them to really understand.”

Terri enjoys keeping herself busy 
by helping others. “What I’ve learned 
is people who work in the city and 
do military service all have a servant’s 
heart. That’s a resounding message 
that I’ve heard [from] everybody I’ve 
interviewed.” Whether it’s running a 
podcast, helping out around the city 
or spending time with veterans or 
the elderly, Terri urges others to go 
volunteer. “Having a servant’s heart  
and mind is what we need in this 
climate today. When we serve others, 
we don’t have time to worry about 
ourselves. We are focused on making  
a difference.”

what he earns with this clothing line 
goes back to supporting mental health 
in the first responder community,” 
she shared. She even interviewed a 
firefighter in Indiana, whose nonprofit, 
Horses for Heroes, allows veterans and 
active-duty members to decompress or 
rehabilitate on his ranch. “We’ve gotten 
to meet a lot of great people and 
support their messages. Our goal, too, 
is to highlight nonprofits that serve the 
veteran or first responder community 
to get their message out there, so they 
can get funding or they can get people 
coming to their organizations for help 
and hope.”

While working to grow her own 
show, Terri took on a station manager 
role at MBR, allowing her to help 
other people run their shows. “Then, 
we had a vice president leave shortly 
after that, and they’re like, ‘You’ve been 
nominated for vice president.’” Toward 
the end of last year, Terri assumed the 
title of VP and performs those duties 
alongside her station manager duties.

Lately, Terri has been incorporating 
her knowledge of podcasting with 
her HR job with the city of Burleson. 
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Heritage Place 
Independent Living

BusinessNOW

— By Emma McKay

“Changing lives is what we 
work to do,” said Grant 
Gordon, executive director 

of Heritage Place Independent Living. 
“We work hard to simplify life. We want 
you to live just like you were living at 
home. At some point, it’s hard to go to 
the grocery store and cook three meals 
a day and do everything it takes to be 
a homeowner. We take a lot off of their 
plate, so they can actually sit back, relax 

Heritage Place Independent Living
300 Huguley Blvd.
Burleson, TX 76028
(817) 373-5664
HeritagePlaceIndependentLiving.com 
Facebook.com/HeritagePlaceIL

Hours: Sunday-Saturday: Open 24 hours

and enjoy those retirement years.”
Two of the most impactful aspects 

in senior living communities, according 
to Grant, are culinary offerings and 
lifestyle programs. Having worked 
in the culinary industry for about 21 
years, Grant pays careful attention to 
ensuring residents are served nutritious, 
homestyle meals, along with enough 
variety to meet every resident’s dietary 
needs. “We do a lot of those Southern 
comfort classics. We do a huge variety 
from Italian to Cajun and Creole to 
Asian to everything.” At each meal, 
residents can choose between a hearty 
entrée or a health-conscious entrée and 
pair it with one of many available sides. 
In addition, Heritage Place offers a soup 
of the day, beans of the day, catch of 
the day, a full-service salad bar and a 
menu of always-available options for 
diners to enjoy.

As evidenced by the plethora of 
choices in the dining room, Heritage 
Place IL makes sure their residents 
have choices available in all areas of 
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their lives. That’s why they always have 
different events going through their 
lifestyles program. “We focus on three 
major entities: physical, intellectual 
and spiritual.” They provide exercise 
and wellness classes every day. They 
provide a library, billiards room and 
community garden available for use. 
They also host crafting and gaming 
events, so residents have a designated 
time and space to enjoy their favorite 
activities with others. Each Sunday, 
Heritage Place invites pastors to give 
a nondenominational service for 
residents who don’t want to leave 
the community for church. “It’s about 
simplifying life, so you can enjoy 
everything there is to offer.”	

In addition to offering full 
transportation services to and from 
medical appointments, Heritage Place 
provides shuttling for grocery runs, 
salon appointments and fun group 
outings. They also welcome visits from 
medical professionals to perform check-
ups, lab work, hearing aid cleanings and 
mobility aid maintenance.

“We pride ourselves on an all-
inclusive pricing.” No matter if residents 
choose to live in a two-bedroom, 
one-bedroom or studio apartment, 
dining services, utilities such as cable 
and Wi-Fi, housekeeping, transportation 
and maintenance are all covered 
in the monthly rent. “We do have 
some additional options: emergency 
pendants, carport and personal laundry. 
Those are start and stop whenever you 
want.” Using the emergency pendants 
or the pull switches set up in every 
restroom, residents can alert the 24/7 
care team of an emergency, should the 
need arise. “One of our team members 
will quickly respond.” 

Grant and the team members at 
Heritage Place IL love caring for their 
residents, so they can fully enjoy their 
retirement years. “I hear people say, 
‘I should have done this years ago,’” 
Grant shared. “It’s not waiting until you 
can’t live at home anymore — [it’s] 
taking advantage while you’re still 
able-bodied and full of life, so you can 
enjoy everything that the community 
has to offer.”
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Zoomed In:
Abigail Rodriguez 
and Alejandro Robles

BurlesonNOW’s Advertising Representative, 
Karen Schaefer, celebrates her granddaughter, 
Kambry Greer’s, 16th birthday at Olive Garden.

After attending a friend’s birthday lunch at Fresco’s Cocina 
Mexicana, Abigail Rodriguez and Alejandro Robles, along with 
their daughters, Sophia and Natalie Robles, took advantage 
of a sunny day after the freeze, and spent some time playing 
in Mayor Vera Calvin Plaza. “You get tired of being home,” 
Alejandro remarked.

“We did keep each other entertained and occupied with the 
kids. He would go outside with them. I stayed inside,” Abigail 
laughed. Alejandro took the wheels off their skateboards, 
so the girls could use them as sleds. “We also went to my 
mom’s, and she has a big backyard. We got the golf cart, 
and we pulled them on an upside-down plastic table,” she 
continued. “It feels good to be outside with the sun out.”

By Emma McKay

Around TownNOW

Xander Womack and Cassidy Burns play 
ball at Warren Park.

McKinley Griffin jumps on the snow 
clad trampoline.

Talia Bueno sleds on the ice!
Mickaela Hohnstreiter and Tricia Diaz spend the morning 
shopping downtown.
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Zoomed In:
William Hymes

“Shortly after COVID, I wanted to start helping my 
community,” William Hymes said. That’s when he 
joined Burleson’s Community Emergency Response 
Team, which educates people on how to be 
prepared for emergencies and aids the Burleson Fire 
Department during emergency or disaster situations. “I 
went to their basic training, and it took off from there.

“It sparked an entire career change for me,” he 
shared. “I got to work alongside our first responders, 
and I thought, Man, I really want to do that.” After 
nearly a decade in IT, William restarted his career as 
an EMT. “I’m currently in paramedic school,” he said. 
When he’s not serving the community, William spends 
his time with his significant other, playing with her kids 
and riding alongside her on their motorcycles.

By Emma McKay

Around TownNOW

Hollyn and Holter Snell experience their first 
snowstorm together. Wade and Charlotte Lawrence build a snowman.

Corbin Eaton has a blast going snow tubing.Haley Burns and Eleanor Kirchmann strengthen their friendship on the jungle gym.
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“Cooking intimidates me, but I love baking,” said author and 
photographer Voule Walker. Although she started baking as a teenager, 
she didn’t start cooking until she had her own kitchen after she and 
her husband moved in together. Now, she enjoys baking and making 
Italian and Greek dishes for her loved ones. Her son especially loves 
the pumpkin muffins she makes from the recipe of her husband’s 
grandmother, Elizabeth Walker. 

“Food and cooking are things that bring friends, family and strangers 
together,” she said. Voule recalls her mother teaching her to bake and her 
father teaching her how to make his Penne a la Vodka recipe. “He also 
likes to give advice when I tell him I’m trying something new, because 
he’s usually made it before.”

In the Kitchen with 
Voule Walker
— By Emma McKay

CookingNOW

Basil, to taste
Pepper, to taste
1 tsp. Italian Seasoning Blend
1 15-oz. can crushed tomatoes
1 Tbsp. tomato paste, adjusted to taste
Sugar, to taste
Salt, to taste
1/4 gal. heavy cream

1. In a small bowl, pour in the vodka. Add 
the red pepper flakes; set aside.
2. In a food processor, blend the peeled 
onion and peeled garlic until almost a puree.
3. In a pan, heat the olive oil over low heat. 
Add the onions and garlic. Sauté until they 
are clear.
4. Add the oregano, basil, pepper and 
Italian seasoning; stir.
5. Add the crushed tomatoes and tomato 
paste; stir.
6. Add the sugar and salt to taste; stir. Cook 
until it boils.
7. Turn the heat to low; let boil softly (more 
than a simmer but not lots of bubbles) for 10 
to 15 minutes, stirring occasionally to keep it 
from sticking to the bottom of the pan.
8. Add the cream; stir. Taste and adjust the 
spices as necessary.
9. Use a coffee filter (or spoon) to remove 
the red pepper flakes from the vodka. The 
vodka will be reddish in color at this point.
10. Add the vodka to the sauce. Stir, and 
keep on the flame for a few minutes. 
Remove from the flame. Add the sauce to 
your desired cooked pasta.

Pumpkin Bread (Muffins)

2 cups sugar
3 1/2 cups flour
1 tsp. salt
1 tsp. baking soda
1 tsp. nutmeg
1 tsp. cloves
1/2 tsp. cinnamon
Dash of ginger
1 cup oil
4 eggs
2 cups pumpkin puree
1 1/2 tsp. vanilla

1. Preheat the oven to 350 F.
2. Grease and flour a loaf pan or a mini 
muffin tin.
3. In a medium bowl, sift the dry 
ingredients together.
4. Make a hole in the middle; add the 
remaining ingredients. Mix everything 
together until combined.
5. For a bread loaf, bake for approximately 
1 hour and 15 minutes, or until a toothpick 
comes out clean.
6. For mini muffins, bake for approximately 
10 to 13 minutes, or until a toothpick 
comes out clean.
7. Let cool and serve.

Zucchini Bread
(Recipe from a 1994 Newsday publication.)

3 cups flour
1 tsp. baking soda
1/4 tsp. baking powder
1 tsp. salt
2 tsp. cinnamon
3 eggs
1 cup canola oil
2 cups sugar
2 cups zucchini, peeled and shredded
2 tsp. vanilla

1. Preheat the oven to 350 F.
2. Grease and flour a Bundt pan.
3. In a medium bowl, combine the flour, 
baking soda, baking powder, salt and cinnamon.

4. In another medium bowl, beat the eggs. 
Add the oil, sugar and zucchini; mix. 
5. Add the dry ingredients to the wet 
mixture. Add the vanilla; mix.
6. Add the mixture to the prepared Bundt 
pan; bake for about 50 minutes or until a 
toothpick comes out clean.
7. Let cool and serve.

Peppered Penne a la Vodka

2 oz. vodka
Red pepper flakes, to taste
2 medium onions
2 cloves garlic
2 Tbsp. olive oil
1 tsp. oregano

Pumpkin Bread (Muffins)
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