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Know How to Help Undocumented Kids
With immigration reform in political sights, teachers must strive to remain informed

As journalism teachers, we try to instill an investigative nature in 
our students but often do not take the time to really get to know 

the background of students who need our help the most. 
We teach our students that when inter-

viewing, they should research their sub-
jects and ask hard-hitting questions. But 
not all students want their stories told.

Illegal immigration reform is something 
many students do not want to disucss, 
and immigration reform is not typically 
the first thing educators consider essential 
while preparing a lesson plan. However, 
the job of an educator is not only to teach, 
but provide students with opportunities 
for success in whatever they choose to do. 
By understanding current immigration 
legislation, the Deferred Action for Child-
hood Arrivals (DACA), we can provide un-
documented immigrant students with an 
opportunity to defer deportation, obtain a 
driver’s license, gain employment, prog-
ress toward naturalization, obtain higher 
education or join the military.

Although it may not seem relevant to United States educators, we 
understand that undocumented refers to students who have come 

here illegally. Undocumented students include children brought 
to this country before age 16 by a parent of illegal status, but it can 
also include any student who may have an expired visa. Too often 

language used to refer to immigrants is 
limited to illegals. However, children who 
have overstayed their visas may also apply 
for deferment.

Some argue that allowing these children 
the chance for deferment and citizenship 
status takes away job opportunities from 
naturalized citizens who already struggle 
to find employment. But, 1.8 million un-
documented students in the United States 
who could be contributing to the work 
force, increasing the number of consumers 
within their local markets, and providing 
tax money to benefit their local communi-
ties.

It is important to take initiative and 
make yourself aware of DACA and ways 
in which students can benefit. Educators 
must not only understand policy that ap-
plies to education, they should also serve 

as advocates of equal opportunity, and this creates a chance for 
advancement for children without a voice.

Opening Door to Higher Ed, Employment
The Deferred Action Childhood Arrivals legislation of 2012 enables children 
who arrived without documentation to avoid deportation after high school by 
offering several steps to citizenship.

Who qualifies for DACA? Young immigrants who:
• Were under the age of 31 as of June 15, 2012
• Came to the United States before their 16th birthday
• Have continuously lived in the United States since June 15, 2007
• Currently enrolled in school, have graduated from high school, or have 
passed the General Education Development test

What does DACA offer?
• Deferral of removal for two years with a completed application, $465, proof 
of identity, school history or military records, and a police clearance letter
• Employment authorization contingent upon proof of an economic necessity 
for employment
• Social Security number with valid employment authorization
• Driver’s License eligibility
• Ability to purchase auto insurance 

AMERICAN FRIENDS SERVICE COMMITTEE

ASNE Fellow Bryan Slattery enters Maggie Mae’s Bar, located at 323 E. Sixth St. 
Maggie’s offers drinks, tunes on two floors and a rooftop deck. The venue, which 
the Huffington Post recommends as a destination for “classy entertainment”. Live 
music is slated nightly, and the bar is known for the Jigglewatts Burlesque and 
Cabaret Review, which performs weekly on Friday nights throughout the summer. 

 

Maggie Mae’s Offers Fine First Taste of Music Scene

The Austin music scene can be overwhelming to a 
newcomer or a visitor.  It’s similar to the flagship 

Whole foods store: huge and enticing. I wanted to try 
everything in the store. Everything looks delicious, 
fresh and local; but it’s too much at first and difficult 
to find a place to jump in.  In and effort to play it 
a bit safe, I decided to wade in slowly with a Sixth 
Street staple: Maggie Maes.

With plenty of local, fresh flair on their calendar.   
Maggie Maes is located at 323 E. Sixth St., and it has 
been an Austin live-music fundamental for 32 years. 
Maggie’s provides music every night and boasts three 
stages at once on Thursday, Friday, and Saturday.

Colorful and creative artwork adorns the walls 
from world-renowned Austin Artist Robert Hurst. 
The space also boasts a beautiful, Texas-sized rooftop 
porch and a 26’ TV screen.

On the night I visited, Bird Legg and the Tight Fit 
Blues Band played a lively set of traditional blues. He 
lit up the space with an interactive show and moved 
freely from the stage to the audience, at one point sit-
ting in the lap of several patrons and, at another, al-
lowing others to sing along. He may have overplayed 
the act at times, but his harmonica skills made up for 
any over acting.

 “This place is huge.“Lesley from Round Rock, 
Texas, said. “Downstairs has a great band, upstairs 
has a great dance floor, and there are a few lounge 
areas on the edges, so you can always find somewhere 
you fit in. They also have quite a few bars, so you 
won’t wait long even on a Saturday night.”

Good music, good drinks, and friendly staff are 
keys to a good a night out, and Maggie Mae has them 
all. 

“A lot of the bars on 6th are dirty, but Maggie 
Mae’s is an exception. Troy from Austin added.  Their 

By Bryan Slattery

Maggie Maes offers live music seven nights a week, mutiple stages and bars on 
two levels, which includes a patio area, and a beautiful rooftop deck. Photos by 
Stacy Short

Mission Statement
The UT Austin Decree mission 

is to report and deliver news and 
views from the ASNE conference 
and the Austin region. Further-

more, it is to report clearly, truth-
fully and completely.

drinks are nice and strong, and they have a good se-
lection of beer, and they have great music. The place 
is absolutely enormous and I think they have four 
bars with great drinks.”



June 28, 2013 The DeCree Features 3

Standing before the group, wearing teal jeans, khaki 
cowgirl boots, and a leopard print-teal cardigan. Her 

bright pink nails flash in the air, her teal bracelets clink 
and her teal earrings flash as she gestures and moves. 
Janet Elbom smiles, saying, “it shouldn’t be drudgery.”

“It” refers to in-class newspaper critiques, which ac-
cording to Elbom, is one of the most important steps a 
newspaper staff and adviser can take after the production 
of each newspaper issue. Elbom presented two critique 
sessions to the American Society of News Editors (ASNE) 
conference on Thursday, June 20. They present an invalu-
able opportunity for a publication staff to grow and a 
concrete way to help the newspaper improve. 

“Everyone needs to be treated equally [in a critique ses-
sion],” Elbom stressed, adding that advisers are respon-
sible for “setting a very respectful tone” for their students.

Elbom told the ASNE group not only the importance of 
a staff drawing out likes and dislikes from a recent issue, 
but also to use the critique sessions as an opportunity to 
bond as a staff and increase the staff’s overall teamwork.

“”Every student on that staff needs to read every article 
because everyone is responsible,” Elbom stated. 

After her initial remarks and review of what a critique 
session is and its goals, the ASNE participants broke into 
their project groups to discuss the 10 most important 
aspects of a paper, using issues of The Liberator and other 
high school publications as samples. The groups, color-
fully named like “Austin ASNE (with a smile)” and “No 
Boundaries,” then shared their thoughts with the whole 
ASNE group.

“Well maybe we had a different take on this,” partici-
pant Beth Skaggs said to the whole group, “but we wrote 

down what we liked about this particular issue.”
While the groups’ responses varied, almost all of them 

agreed that strong writing, clean design, and relevant con-
tent for student readers are the most important aspects to 
focus on in a critique. 

“You gotta get the reader to look at it in the first place,” 
Elbom said. “However, where I’m coming from, it’s the 
content, the writing that drives everything.” 

Then, the group moved on to a mock critique session, 
led by participant Cara Coble as the editor. Elbom again 
acted as an adviser would, not interjecting unless neces-
sary, modeling appropriate facilitation that an adviser 
would use in the classroom, but still allowing Coble to lead 
the session.

“Okay guys, keep it positive!” Coble stressed in the 
mock critique, as the group did their best impressions of a 
teenage staff poring over the details of a sample issue. 

“Did anyone else notice page five?” Elbom inquired 
after several critiques. “A child died. Why is that not on 
the front page?”

After much critique, Elbom reminded the group of the 
individual critiques she would conduct with each partici-
pant, as well as critiques conducted by fellow presenter 
Jeanne Acton. 

But critiques aside, she also emphasized one of the 
most important ideals that journalism and yearbook 
advisers strive for besides an ideal publication: “you’re in 
this because you love kids and love the relationships, year 
after year after year.”

After her first 21 years of teaching, there 
was only one thing missing from Aus-

tin Westlake journalism          teacher Cindy 
Todd’s resume.

That missing spot is no longer vacant 
as Todd was named the H.L. Hall National 
Yearbook Adviser of the Year in a ceremony at 
Westlake High School Jan. 7.

 “It’s the biggest shock of my life winning 
teacher of the year,” Todd said. “I think prob-
ably the thing that’s meant the most to me is I 
feel more validated.” 

 Todd, a mother of three, who was selected 
the 2008 Texas High School Journalism 
Teacher of the Year, won’t take credit, instead 
directing it all to her students.

 “I don’t know.  I’ve answered this ques-
tion many times,” Todd said. “I worked really 
hard for a long time, and my kids have worked 
really hard for a long time.  This brings a lot 
of recognition to my program. They’re really 
proud of me, and a lot of that is reflected on 
them.”

 Having taught at Westlake for the past 14 
years, she advises the yearbook the Paisano. 
Todd, who teaches Journalism, Yearbook 1, 
Yearbook 2, Yearbook 3 and Independent 
Journalism, had 86 students enrolled in her 
program last year.

 Over her years at Westlake, her staffs 
have won Pacemaker awards from the Na-
tional Scholastic Press Association and Crown 
awards from the Columbia Scholastic Press 
Association, the highest honor each presents.

 “Cindy is one of the most amazing indi-
viduals I’ve ever known and to top it off is an 

incredible adviser and teacher,” University 
Interscholastic League Journalism Director 
Jeanne Acton said. “She cares about her kids 
and scholastic journalism more than anyone 
I’ve ever known.”

 Todd annually attends local and state con-
ventions and helped out at the Fall National 
JEA Convention in San Antonio. Her school 
group, known as JChaps, is one of the largest 
in the country.

 “We journalism teachers are incredibly for-
tunate to have organizations like TAJE, JEA, 
NSPA, CSPA and Quill & Scroll that support 
and recognize us for our hard work,” Todd told 
the UIL Leaguer after receiving her award.

She first got her start in journalism when 
she was the editor of her junior high newspa-
per.

 “I worked on the newspaper staff in high 
school and then was on the staff at West Texas 
A&M,” Todd said. “I eventually became the as-
sociate editor and got paid to do a job I loved.”

Todd, who continually gives back to advis-
ers and students all over the country, shared 
her expertise with 35 journalism advisers 
from around the nation at the ASNE Summer 
Institute at the University of Texas, June 19. 
The visit to the Belo Center for New Media was 
also personal for Todd, whose son Michael 
who spent time on her staff at Westlake, is an 
advertising major who will graduate next year.

 “I love to be able to help anyone and share 
what I can,” Todd said. “I had help when I first 
started and I want to be able to help anyone 
who needs it. We can all learn from each 
other.”

Todd’s Resume Complete after JEA National Award
By Greg Bogomol

JEA 2013 journalism Teacher of the Year, Cindy Todd laughs at a comment from one of the ASNE fellows at UT 
Austin on June 19, 2013.  Photo by Stacy Short

Janet Elbom reviews a newspaper with ASNE fellow, Natalie Sekicky at UT Austin on June 
19, 2013.  Photo by Lauren Benere

Elbom Delights, Educates with Critique Sessions
By Lauren Benere



 East Side King 
 Qui to City’s Heart 

Way South Philly Cheez Whizzes with Best

Freakin’ beautiful 
creation! Barbeque in 
Texas is a national pas-
time, and I’m no small 
taster.  So, when I say that 
the smoked pulled pork 
sandwich from Fire & 
Soul is the best I’ve ever 
had, that’s comparing it to 
48 years of Texas road-
warrior expertise where 
I sampled pork, beef and 
birds all over the barbeque 
capital of the world. The 
smooth smoky tender 
meat, served up on toasted 
Texas style bread, seared 
with a beautiful griddle 
brand on the outside, 
brought an ecstatic cry 
of disbelief and joy with 
the first bite, and only 
after savory decadent 
spicy blend of sauce and 
meat, did I happen to 
notice the home-cut fries 

and jalapeno dipping 
sauce. 

Fire & Soul’s truck is 
located at 1104 E. Sixth 
street and started its 
operation over a year ago 
thanks to the changes in 
Austin’s new ordinances 
that helped promote the 
business.

General Manager Lee 
Britt has run the truck for 
a little over a year now and 
believes in the indepen-
dent nature 
of the busi-
ness.

“It’s 
nice to be 
working for 
myself,” Britt 
said. “But at 
the end of 
the day it’s 
really about 
getting the 

satisfaction and good feed-
back from customers.”

Britt has always been 
“into food” and says that 
the key to running a good 
truck is the quality. 

“No matter how you 
advertise, whether it’s 
through social media, or 
not, with the truck, word 
of mouth is the key to suc-
cess,” Britt said.  “You can 
have a 1,000 people show 
up one day, but they won’t 

come back unless the food 
and service is good. And 
the real key, is consistent 
quality food, every day, all 
the time.” 

And even though 
“East” Sixth is on the 
‘weirder’ side of Austin, 
it’s really not weird.

“In Austin, it’s about 
being free to be who you 
want to be,” Britt said.  
“People may be a little ec-
centric, but their cool, and 
everyone likes good food.”

And, down to the last 
bite, with a full belly and 
the distinct flavor still 
floating down to my soul, 
I went home to dream of 
pulled pork.
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Top Chef Season 9 win-
ner Paul Qui’s food truck, 
East Side King, has become 
an Austin staple, and now I 
know why. 

Although Austin is well 
known for its food scene, it 
was an unexpected albeit 
pleasant surprise to find 
upscale dining for a very 
reasonable price on the back 
of a graffiti tagged truck.  I 
was aware of Qui’s reputa-
tion for “simple, concise, 
umami” cuisine as a fan of 
the Seattle season of Top 

Chef, but I suppose I never 
thought it could translate 
into street food.  I am happy 
to admit I was wrong.

The menu was mildly 
intimidating.  The Agé-mo-
chi sounds more like a super 
villain than a delectable side 
dish, but my taste buds were 
ecstatic when I took the risk.  
I thought I was only eating 
fried Japanese rice cakes 
with Ponzu salsa, an Asian 
inspired sauce with sweet 
chile and garlic.  When it 
arrived with Cotija cheese, a 

crumbly and salty Mexican 
cheese, as well as traditional 
Mexican herbs, I couldn’t 
wait to indulge.

The texture was a jux-
taposition of crisp exte-
rior and doughy interior, 
nectarous and salty, Asian 
and Mexican.  It took me 
a moment to take it all in, 
and suddenly I thought to 
myself, I have never tasted 
anything like this before.  
That is the kind of experi-
ence that you want from any 
restaurant, and a food truck 

should be no exception.  It 
just goes to show that the 
right ingredients, creativity, 
and talent are what make a 
meal, not the venue. 

 

 Food-Truck Double-Truck: Portable Makes Potable 

Photographs
Service staff, Mars Mice, serves up a 
tasty pork sandwich at the Fire & Soul 
food truck located at 1104 E. 6th St. in 
Austin on June 18.

By Cara CobleOn our food truck ven-
ture my appetite took me to 
Way South Philly, owned by 
Philadelphia native Willy 
Pierce. The menu presented 
10 sandwiches to choose from, 
including one vegan option 
and the choice of substitut-
ing chicken for steak on any 
sandwich. I elected to try to 
The Paulie, which comprises a 
generous helping of seasoned 
grilled steak sautéed with 
steamed onions and mush-
rooms and topped with Cheez 
Whiz. The meat was very ten-
der and lightly seasoned and 

the Cheez Whiz added an extra 
layer of flavor unlike any Philly 
steak sandwich I have ever 
had. The bun was toasted just 
enough to make this a mouth-
watering sandwich. I would 
return to try one of the other 
nine options. We stopped at 
the truck at its location at East 
Side Fillin Station at 1104 E. 
Sixth St. where it has been 
housed for the past two years. 
They also have one other loca-
tion at 415 Jessie St.

By Greg Bogomol

Left photo:  ASNE Fellow, Greg Bogomol orders ‘The Paulie’ from the ‘Way 
South Philly’ food truck. Photos by Stacy Short

It’s a warm, Austin evening, 
almost sunset. We’re in a food 
truck court. The flies and mos-
quitoes are out, but the aromas 
of fresh foods and the sounds of 
soft voices hang in the air. 

Many colorful trucks peddle 
their wares in a small park of 
food trucks nicknamed “The 
Fillin’ Station,” with a sunny, 
central courtyard area and picnic 
benches for the patrons, located 
on1104 E Sixth and Waller.  But 
a sleek, silver vintage Spartan 
trailer stands out among the 
rest, a stark black and red logo 
of a warrior in helmet: Spartan 
Pizza. 

Founded in 2009 by Jeremy 

and Nicole Portwood, Spartan 
Pizza stands out with its whole-
some ingredients, overall lighter 
fare from its neighbors, and 
quick service.  According to its 
website, the Portwoods perfected 
their handmade pizza recipes in 
their home kitchen before they 
started the food truck business, 
purchasing the trailer in 2009.  
According to employee Heather 
McCurry, who’s been with Spar-
tan Pizza for the past year and a 
half, the trailer was previously 
located on Congress. 

The Spartan Pizza varieties 
are available by the slice or by 
pie. Punning on the name of the 
trailer, all the pizzas are named 

after ancient Greek mythologi-
cal figures, such as Hades, Zeus 
and Athena, which also reflect 
the “personalities” of the pizzas’ 
ingredients.  They also deliver 
within a preset range, and have a 
variety of inexpensive sides such 
as salads and breads. The pies 
are available in 10” and 14”, with 
the “Spartan” style ranging from 
$7.50 to $12.50, and the 
specialty pizza varieties rang-
ing $8.50 to $14.50.  It is also 
available by the slice in cheese, 
pepperoni, Zeus and Athena 
varieties for $2-$3 each.

I purchased a Zeus-style 
slice, which features roasted 
garlic oil, bacon, spinach, tomato 
and fresh milk mozzarella. The 
pizza’s crust was the perfect mix 
of chewy and crispy, and the veg-
etables were fresh and flavorful, 
just as the menu promised.  My 
only complaint, if any, was that 
I got what I paid for; the pizza 
slice was a slice, and I wasn’t 
totally satiated, but I was also 
too cheap to pony up for another 
slice.

But it doesn’t stop simply 
with delicious slices. The folks at 
Spartan Pizza have goals.

McCurry, a young, blonde 
soft-spoken Austin native with 
an array of tattoos and piercings, 
spoke through the sliding screen 

window that keeps out the flies. 
She says they are “trying [their] 
hardest to get into a brick and 
mortar.” For us non-restaura-
teurs, this means they want their 
own free-standing restaurant, 
ideally on the east side. They 
also are working on gluten-free 
dough to accommodate din-
ers with celiac disease or other 
digestive issues. 

The folks at Spartan Pizza 
want to take Austin by storm, 
and with this kind of quality, 
they may just get that brick and 
mortar.

Top photo:  Spartan Customer, Josef Men-
dez “savors” his slice of pizza he grabbed 
on his way home from work.  Bottom photo: 
Mendez awaits his pizza in front of the 
antique 1955 Spartan Imperial Mansion 
travel trailer, now a pizza truck.  Photos by 
Stacy Short

This is Spartan…pizza
By Lauren Benere

Left photo:  East Side King employee 
James Bloomfield explains the complex 
cuisine Paul Qui created for his portable 
dining. Above photo: Puffed Japanese 
rice cakes with Mexican flair creates a 
flavorful fusion. Photos by Stacy Short

Middle Photo Illustrations by Stacy Short

Fire & 
Soul

Delivers
Porky

Promise
   By Stacy Short
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Grabbing 
the Digital 
High Bar

UT senior lecturer Robert Quigley urges teachers 
to embrace new media, encourage experimentation

University of Texas senior lecturer Robert Quigley, who guided the Austin American-Statesman’s transition to online 
journalism, speaks to teachers at the annual Reynolds High School Journalism Institute June 21 in the BELO Center 
for New Media. He encouraged teachers to become adept users of social media themselves. “I feel like as a professor 
teaching this stuff, I need to be a user,” he said. He also critiqued most video posted by news organizations. “If readers 
are going to risk watching video, it better be worth it,” he said. No matter the platform, however, students should be 
encouraged to reach. “Students will default to the boring because they think that’s what you want. Tell them to have 
fun. We err so far on the side of appropriate that they don’t have fun.”  Photo by Stacy Short

Robert Quigley has no regrets.
The 16-year print journalism veteran, although not a digital 

native, eagerly navigated the  intimidating paradigm shift that has 
dislodged so many print journalists and capsized so many newspa-

pers, to emerge in command of new media. 
“This has ruined everything, right?” Quigley said of the rise of online 

journalism. “If I could push it all back in that bottle, I wouldn’t do it -- but it 
would save our industry. Some people want to push it all back in, but if you 
don’t figure out how this is going, you’re going to lose it.”

Quigley addressed 35 journalism teachers June 21 in the Belo Center for 
New Media at the University of Texas at Austin as part of the American Soci-
ety of News Editors annual Reynolds High School Journalism Institute. Dur-
ing his three-hour presentation, he discussed his transition from news editor 
and online editor at the Austin American-Statesman to a UT senior lecturer 
teaching multimedia reporting. He offered philosophical and practical advice 
for advisers striving to prepare students for new media careers.  

He also struggled at times to redirect the attention of teachers who en-
gaged in lively discussion prompted by his comments. 

“We don’t know all the answers completely yet,” said Quigley, who guided 
the Statesman’s online transition. He admitted that the move from print to 
online primacy in 2006 was difficult. “It took some pushing and crying, but 
it happened,” he said. “As assistant news editor, I had worked with the whole 
newsroom, and they were looking for someone to be chief agitator.” 

He explained that publications now must be mobile first and online second 
because people are married to their smartphones.

“If I leave this at home,” he said, waving his iPhone in the air, “I drive back. 
I don’t care how far it is. It’s the first thing I see in the morning and the last 
thing I see at night. I see it at lunch. And I am not alone.”

As a multimedia instructor, he now cultivates experimentation with his 
students and encourages them to think differently about failure. “Whatever 
comes my way, I’ll be able to handle it because I just try new things all the 
time,” he said. “Send high school students forth as experimenters, always 
having ideas about how to change things. Eventually you are going to hit the 
right one.”

That eventual success, however, will be preceded by failures, which are 
industry poison. To illustrate, Quigley compared computer science culture 
to journalism culture. The biggest difference? Computer scientists “expect to 
fail. We can’t fail. You can’t have corrections,” he said. 

In the new media era, however, journalism students should feel that some 
failure is acceptable. He described an assignment for his UT course that 

requires students to work in teams to sketch a plan in two days for a mobile 
product. “Some ideas may be unworkable, but that’s OK,” he said. “Get kids 
excited!” Even if the idea would fail, he said, students have had an interest-
ing experience that motivates them to try again. Not all ideas failed, however. 
By the end of the semester, Quigley’s students had placed three apps on the 
Apple App Store.

Quigley understands failure. Frustrated with 
his commute in 2006, he thought, “Wouldn’t it be 
good if I could see my friends’ [driving] experi-
ences before I left the house?” He shared the idea 
with the Statesman and was encouraged to pitch 
it to Cox Communications, the Statesman’s parent 
company. He made the presentation to “men in suits around a table.”

“ ‘Yeah, sounds great,’ they said. ‘It’s completely unworkable.’ ”
The next year, Quigley said, the mobile traffic app Waze was founded. 

“They got $18 million,” he said. “They sold it to Google for $1 billion.”
Quigley, who said he learned HTML by creating a website for his parents’ 

rare book business, did not express bitterness about the fate of his idea.

By Natalie Sekicky

Send high school students forth 
as experimenters, always having ideas 

about how to change things. 
Eventually you are going to hit

the right one.

Going Social 
at the 

Statesman

Austin American-Statesman Social Media Editor Jackie 
Stone monitors two screens displaying social media 
posts through Tweetdeck June 20. The screens track 
posts from Statesman reporters and readers as well as 
those from other news outlets. Stone reads the posts and 
decides how to promote them based on reader interest. 
She said she also acts as an ombudsman for the news-
paper and responds to complaints aired via social media.  
Photo by Natalie Sekicky

The posts appeared relentlessly, 
rippling each of the 14 black 

columns in turn, creating a cascade 
of micro-expression on the two adja-
cent computer displays.

Jackie Stone eyed them peripher-
ally, her right hand hovering above 
the mouse as she spoke with three 
high school journalism teachers who 
had followed her to her desk after 
the morning budget meeting at the 
Austin American-Statesman, where 
she is the social media editor. As 
she answered their questions, she 
paused occasionally to attend to a 
new social media post, quickly and 
expertly opening, evaluating and 
relaying them to one of a half dozen 
social media platforms. 

This one, Facebook.
The next, Twitter. Another, Insta-

gram.
“Every social media platform has 

a different personality,” said Stone, 
“so you have to match it.” Twitter is 
for breaking news and reader com-
ments, the former copy editor said.

“I respond to people. I try to play 
up different reporters,” she said, 
adding that she collaborates to help 
them use social media well. 

“Facebook is for talkers,” she said 
and thus is a good place for more 
anlytical pieces. “Asking questions 
gets people talking.”

Pinterest, she explained, keeps 
content alive with its bulletin board 
platform. Tumblr allows Statesman 
content to appear before blog fans. 

In addition to serving as an om-
busdman for readers who post com-
plaints about the newspaper (“If a 
problem occurs, say so and say you’ll 
try not to do it again”), Stone defines 
her job as one of creating access  -- 
meeting readers where they are and 
showing them what they can read. 

She said, “If people click, respond, 
follow, you know you are doing 
well.” 

By Natalie Sekicky

“I never would have seen any of that money,” had Cox embraced it. “I 
probably would have just been VP of something at Cox, and I’m glad I’m 
not that.”

According to Quigley, shifts in the journalism paradigm are making 
personnel decisions harder. “Papers are trying to figure out what they 
should expect of new hires,” he said. The role of journalism teachers and 
journalism schools must recognize this and prepare confident, versatile 
students who can claim “I can do anything. Plug me in everywhere.

“When I was chief agitator, that was my biggest problem. I had nothing 
to use except the whip and telling them, ‘You have to do it all.’ ”

Quigley’s presentation was punctuated by teachers’ questions and sub-
sequent discussions, especially concerning privacy issues. In response, he 
downplayed concerns about tracking readers’ online habits and empha-
sized people’s dependence on technology. “You’re not going to see people 
suddenly saying, ‘I’m going off the grid,’ ” he said. 

Paige Newbury, an adviser from Scotts Valley, Ca-
lif., remained skeptical. “New technology is intrusive,” 
she said. “Our students don’t recognize this and need 
to see the importance of maintaing their privacy. 
I’m going to have a student create an app that blocks 
everything.”

Quigley described his approach to the ongoing 
journalism metamorphosis as gymnastic and urged teachers to adopt it 
as profound changes in education accrue. He said, “I’m jumping onto the 
high bar before the flood comes in.”

While clinging to the bar, teachers should focus on how students 
should use what is inevitably happening. He said ,“I beg you to train your 
students to take these opportunities and make the world a better place.”
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The American Society of News Editors (ASNE) group heads to Whole Food Market on June 16, 2013 to stock for 
the week.   Photo by Stacy Short

ASNE fellows have an option to walk or ravel by bus to the Belo Center for New Media at UT Austin each morn-
ing.  Photo by Stacy Short

Ph.D. candidate Marcus Funk observes as Associate Professor George Sylvie moderate discussion for the ASNE Fellows each day during sessions.  Photo by Stacy Short

Bottom Left:  Sylvie reviews his notes during a presentation.  Photo by Stacy Short

ASNE 
Director
 Sylvie

Keeps 
Advisers
In Line

Middle photo: Sylvie welcomes JEA National teacher of the year, Cindy Todd.
Photo by Stacy Short

Bottom Right:  Sylvie answers questions during the morning ‘house-
keeping’ session.  Photo by Stacy Short
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The American Society of News Editors (ASNE) group debarks and divides into ‘Republican’ and ‘Democratic’ 
groups to tour the Statesman on Thursday, June 20, 2013.   Photo by Stacy Short

ASNE fellow, Emily Smith, listens as Statesman Associate Managing Editor Drew Marcks discusses the role of 
‘Watchdog journalism’ and the changing world of the newspaper industry on Thursday, June 20, 2013.  Photo by 
Stacy Short

ASNE fellows (left to right) Jon Reese, Justin Turner, Cassie Medved , Michael Flax, sit-in on a meeting as staffers decide on the online content and the next day’s edition of the paper.  Photo by Stacy Short

Part of the Austin Statesman tour included a trip to the archival room (photo left), where photos are saved and stored on DVD’s.  Assistant Director of Photography, Nell Carroll (center) demonstrated the ‘old school’ archival method where negatives are stored from the 
year 2000 and up (middle).  The group also toured the  the printing room where 12-year veteran office manager, Pancho Gomez (right) discussed the operations of the print process.   Photo by Stacy Short
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