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Upgrade Complete
ESRTA is in the final year of construction for our RUS loan. In
2010, ESRTA applied for an $18.7 million loan from the USDA Rural
Utilities Service to install new fiber optic cable and strategically placed
electronic field cabinets, thus providing additional bandwidth to meet
current and future needs of subscribers. Outdated/obsolete equipment
was replaced to strengthen and enhance the system with current
technology. Loan funds were released to ESRTA in March 2012. The
cooperative has utilized approximately $9 million, which puts us nearly
51% under budget for the project as a whole!
This fall, Eastern Slope will complete our fiber upgrade in the
Woodrow Exchange. All fiber is placed in the Woodrow area and these
customers are scheduled to be on the new system by the end of
September 2015. The total 4 year project involved the plowing of over
560 miles of new fiber and brings broadband coverage to our
entire serving area of over 5000 square miles! The Board of Directors
and Employees are very proud to complete this project on time and
under budget. Members of the cooperative will benefit from this
upgrade for many years!

Be sure to follow your favorite high school’s weekly sports
schedules on our website at: www.esrta.com .

Leave us a comment on our Eastern Slope Facebook
page telling us how we are doing. You will be entered
into a drawing ending October 31.

Thank you for being a part of
the Eastern Slope Co-op!

Peach Cobbler
2 cups flour
1 tsp salt

2 Tbsp sugar
6 Tbsp shortening

3 tsp baking powder
2/3 - 3/4 cup milk

Mix first four ingredients. Cut in the shortening, then mix in the
milk. Set aside.
3 cups any fruit
1 cup water

2/3 - cups sugar
1 Tbsp margarine

1 Tbsp cornstarch
1 tsp cinnamon

Gradually add sugar and cornstarch to boiling water and bring to a
boil. Boil for 1 minute, stirring constantly. Add fruit. Pour into a
large casserole dish. Dot with butter and cinnamon. Drop shortcake
mixture by spoonfuls onto fruit mixture.
Bake at 400° for 30 minutes or until
lightly browned.

