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ON THE COVER

Growing up together in church 
led these local musicians to form 

a Christian band.
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What started as a casual conversation between friends in the pews of their 
local church has evolved into a promising fixture in the modern Christian 
metalcore scene. The band, Unbroken Reign, didn’t set out with a grand 
manifesto to conquer the airwaves. They began with a simple, shared history 
and a guitar player’s desire to create something entertaining.

— By Angel Morris



Rhythm guitarist Lucas Bosting 
and vocalist Ethan Reindl 
spearheaded the band. “We 
formed in late 2023. Lucas wanted 
to start a band just for fun,”    
Ethan shared.

Vocalist Jackson Scott and 
drummer Nick Boston were invited 
to join, and bassist Calen Reindl 
would eventually round out the 
group. The friends’ first challenge 
was to pin down their style. “We 
grew up together at the same 
church, but we came from different 
musical backgrounds. Agreeing 
on a genre was difficult, and we 
eventually created our own sound 
inspired by all the music we listen 
to,” Lucas shared.

While the band initially began 
by playing covers, it evolved into 
a full-time project with original 
music. “We’ve all gotten much 
better at our respective roles since 
the beginning,” Jackson stated.

The band shares writing duty at 
Xenon Studios in Midlothian. “The 
instrumental demos we write get 
sent back and forth and edited 
for a little while, and vocals are 
recorded when the instrumental is 
finalized,” Ethan noted.

Unbroken Reign’s first full-length 
record, THRONES, was released 
on May 23, 2025. The album acted 
as a catalyst, catapulting them 
from a local Texas act to a band 
with a burgeoning fanbase. “It 
gained a lot of positive attention 
online, and brought us the fanbase 
that we have now,” Caleb said. 
“Our collective favorite song on 
THRONES is ‘In His Image,’ the 
very last song. It’s the most lyrically 
deep and passionate, and the 
most instrumentally interesting in        
our opinion.”

The band considers the record’s 
online reception as the turning 
point that brought their community 
together. While the album explores 
the grit of human existence — 
themes of resilience, struggle and 
the messy process of personal 
growth — it always points back to 
a central hope.

Beyond the studio walls, 
Unbroken Reign has become 
synonymous with high-energy 
live performances that bridge 
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scene or watching football, and 
Caleb finds his rhythm at the gym, 
balancing the physical demands of 
performing with personal fitness.

Looking ahead, the horizon 
is bright and loud for Unbroken 
Reign. Their latest album, The 
Sins We Keep Alive, is currently 
available, marking a new chapter of 
vulnerability and sonic exploration. 
“This second record was definitely 
a landmark for the group,” Lucas 
stated. “It taught us a lot about our 
writing process, and, ultimately, 
pushed us to a new level of 
songwriting and creative process.”

Unbroken Reign’s mission isn’t 
just about the music. It’s about the 
connection. Through social media 
and face-to-face interactions at 
shows, the band strives to show its 
gratitude for a fanbase that allows 
them to turn their passion into       
a calling. 

Jackson shared that the support 
of the fans is what fuels the band’s 
ability to live out their ultimate 
motto: “Everything you do, do it 
unto the Lord.”

the gap between a concert and 
a communal experience. One 
particular memory stands out: 
opening for fellow Christian metal 
heavyweights Bloodlines and 
Confessions of a Traitor. “It was 
the first time our audience formed 
a ‘wall of death’ in the mosh pit. 
The crowd was super responsive to 
our music, and it was a lot of fun,”  
Nick stated.

Next up, the band said its 
goal is to “hit the road and bring 
the Gospel to as many people            
as possible.”

Despite their rising profile, the 
members remain grounded by 
their individual passions and the 

normal lives they lead in North 
Texas. Jackson finds his creative 
outlet in writing horror and gothic 
short stories, as well as navigating 
the fantasy worlds of Dungeons & 
Dragons and various video games. 
Ethan, on the other hand, looks 
toward the stars as a self-described 
“space nerd,” while also lending 
his talents as a producer and 
videographer for other artists in  
the scene.

Lucas handles the logistical side 
of the band, managing media, 
PR and booking, all while staying 
connected to his love for sports. 
Meanwhile, Nick spends his free 
time immersed in the live music 
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Around TownNOW

Celebrating 35 years of friendship, 
local ladies visit West Virginia to 
see the Almost Heaven Swings.

Kissy Day, Midlothian Community 
Development board member, presents 
Harrison Dobbe with trophies for Biggest 
Fish and Bass Division Champion at the 
15th Annual Kids Fishing Derby.

Rev, Allie, Zach and Kerri Graham 
receive Toy Story jerseys at a Texas 
Rangers game.

Kinleigh Kurth displays a souvenir rally 
towel at a World Soccer Festival and 
Watch Party this summer.

Chick-fil-A Midlothian recognizes its employees who graduated earlier this year.

Zoomed In:
Aubree Snelus

Aubree Snelus spent much of her summer 
attending camp at Benbrook Stables. 
Benbrook Stables is an equestrian center 
offering trail rides, summer camps and riding 
lessons for riders of all levels. “I’ve always 
loved being around horses, and this was my 
first summer at riding camp,” she shared. 

Entering eighth grade this fall, Aubree 
enjoyed more trail rides as summer came to 
an end. The experience helped her discover 
her passion. “My dream after graduation,” 
she said, “is to go to school to become an 
equine veterinarian.”

By Angel Morris
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Around TownNOW
Zoomed In:
John Yarbrough

The Texas FFA Association Fort Worth 
Stock Show & Rodeo Scholarship was recently 
awarded to Midlothian High School graduate 
John Yarbrough. “I have been involved in 
FFA for 10 years, and it helped me find my 
passion for the future,” John shared.

A freshman at Texas A&M University 
majoring in agriculture education, John 
serves as a Texas FFA state officer 
representing the Area VIII Association. “After 
graduation, I hope to become an agriscience 
teacher,” he said. “After some years of 
teaching, I would like to become a professor 
teaching agriculture education.”

By Angel Morris

The MHS Theatre One Act Play advances to State 
for the third time in four years for its production  
of Tombstone.

John Houston Homes representatives attend the Midlothian ISD   
Realtor Luncheon.

Manna House Director Norma Belcher 
accepts a donation from Cammy Jackson of 
the Midlothian Rotary Club for sponsorship 
of the Mayor’s Back to School Bash.

The Lundberg brothers participate 
in the Midlo Cup 4v4 tournament.

Micah Emerson and Abagail Coffman 
serve in worship at Harvest Hill Church.
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Strawberry Sorbet

2 lbs. fresh strawberries, hulled 
    and halved
3/4 cup granulated sugar
1/2 cup water
1/4 cup fresh lemon juice
1 tsp. lemon zest
Pinch of salt

1. Place the strawberries in a blender 
or food processor.
2. In a small saucepan, combine 
the sugar and water over medium 
heat, stirring until the sugar               
dissolves completely.
3. Remove the sugar syrup from the 
heat; let it cool for 10 minutes.
4. Pour the cooled syrup over the 
strawberries in the blender.
5. Add the lemon juice, lemon zest  
and salt.
6. Blend on high speed until 
completely smooth and no          
chunks remain.
7. Pour the mixture through a fine-
mesh strainer to remove any seeds,     
if desired.
8. Transfer to a shallow container; 
freeze for 1 hour, then stir with a fork.
9. Continue freezing, stirring every 
30 minutes, for 3-4 hours until 
the sorbet reaches a scoopable 
consistency.
10. Serve immediately or store in an 
airtight container in the freezer for 
up to 2 weeks.

1/4 cup fresh lemon juice
3 cloves garlic, minced
2 Tbsp. fresh oregano, chopped
1 Tbsp. fresh thyme, chopped
1 tsp. salt
1/2 tsp. black pepper
1 red bell pepper, cut into chunks
1 yellow bell pepper, cut          
    into chunks
1 red onion, cut into chunks

1. Place the chicken cubes in a        
large bowl. 
2. In a separate bowl, whisk 
together the olive oil, lemon juice 
and garlic.
3. Add the oregano, thyme, salt and 
black pepper to the marinade.
4. Pour the marinade over the 
chicken cubes; toss to coat evenly.
5. Cover; refrigerate for at least 1 
hour or up to 4 hours.
6. Soak wooden skewers in water for 
30 minutes to prevent burning.
7. Thread the marinated chicken 
onto the skewers, alternating with 
chunks of red bell pepper, yellow 
bell pepper and red onion.
8. Preheat a grill to medium-high 
heat; oil the grates.
9. Grill the skewers for 10-12 
minutes, turning occasionally, until 
the chicken is cooked through and 
the vegetables are slightly charred.
10. Remove from the grill; let rest 
for 3 minutes before serving.

Watermelon Feta Salad

6 cups seedless watermelon, 
    cubed
1/4 cup fresh lime juice
2 Tbsp. honey
1/4 tsp. salt
1 cup crumbled feta cheese
1/2 cup fresh mint leaves, 
    chopped
1/4 cup red onion, thinly sliced
1/4 tsp. black pepper

1. Place the watermelon cubes in a 
large serving bowl.
2. In a small bowl, whisk together 
the lime juice, honey and salt until         
well combined.
3. Drizzle the lime dressing over the 
watermelon cubes.
4. Sprinkle the feta cheese evenly 
over the watermelon. Add the mint 
leaves and onions.
5. Gently toss all the ingredients 
together until evenly distributed. 
Season with black pepper.
6. Chill in the refrigerator for 
15-20 minutes before serving for           
best flavor.

Lemon Herb Grilled 
Chicken Skewers

2 lbs. boneless chicken breast,   
    cut into 1-inch cubes
1/4 cup olive oil

Summer calls for light, refreshing dishes 
that celebrate the season’s bounty of fresh 
produce and bright flavors. These recipes 
are designed to keep you cool and satisfied, 
featuring crisp vegetables, juicy fruits and 
vibrant herbs that capture the essence of 
warm-weather dining at its finest.
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Sudoku Puzzle

Find puzzle answers within this magazine. Online versions and solutions are
also available at www.nowmagazines.com.

Easy Medium

Crosswordsite.com Ltd
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