
Sticking 
to state 

standards

By TOM SPIGOLON
tspigolon@covnews.com

OXFORD, Ga. — At least 
one person with relatives 
buried in the Oxford Histor-
ical Cemetery says he is fed 
up with the upkeep of the 
antebellum burial grounds 
despite a nonprofit tasked 
with maintaining it having 
hundreds of thousands in the 
bank.

But the nonprofit’s board 
chairman defends the crew 
that mows and trims around 
the sometime-ancient head-
stones in the cemetery.

The cemetery board also is 
bound by state law to main-
tain a fund and only use the 
interest from its investment 
for maintenance, the chair-

man said.
Norm Lewis’ wife, moth-

er and father are buried in 
the 184-year-old cemetery, 
which makes Lewis a mem-
ber of the nonprofit Oxford 
Historical Cemetery Founda-
tion Inc. that maintains it.

He said “every time” he 
travels to the cemetery to 
visit his loved ones’ graves 
“there’s always an issue 
about maintenance.”

In a visit on Mother’s Day, 
he said the grass was eight to 
10 inches high in spots.

The Loganville resident 
said information disclosed 
at a recent annual meeting 
showed the foundation had 
hundreds of thousands of 
dollars in the bank but was 

only using the interest from 
the account to maintain the 
cemetery’s 9 acres which 
date to 1837. 

Lewis said he believed 
those the foundation hired 
to cut the grass around the 
markers of various ages and 
styles had not taken enough 
care in avoiding the head-
stones with mowers.

He said something ap-
peared to have struck and 
damaged the corners of some 
stone markers. 

In one instance, someone 
or something had toppled 
the marker of Lewis’ great-
great-great-grandfather, Dr. 
Alexander Means, who died 

Tom Spigolon | The Covington News
Part of the City of Refuge Deliverance Ministries of Conyers entry in the Juneteenth parade walk on the Covington 
Square Saturday.
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His Word
Wait on the Lord: be of 

good courage, and he 
shall strengthen thine 
heart: wait, I say, on the 
Lord.

Psalm 27:14, KJV
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Tempura is a delicate dish of batter-fried seafood or 
vegetables. The light and crispy coating on the food 
gives it a distinguishable and hard-to-resist flavor.
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SPECIAL TO THE NEWSnews@covnews.com
In Japanese cooking, tempura is a delicate dish of batter-fried seafood or vegetables. The light and crispy coating on the food gives it a distinguish-able and hard-to-resist flavor. Tempura is often served as an ap-petizer or side dish. Even though it has a Japanese name and has been enjoyed in that country for centu-ries, tempura actually has European origins. Food historians say that tempura can be traced back to the in-fluence of Portuguese merchants and mis-sionaries who arrived in Japan in the 16th century.

Almost anything can be added to a tempura batter. However, in this recipe for “Fruit To-mato Tempura” from Takashi Sugimoto and Marcia Iwatate’s “Shunju New Japa-nese Cuisine” (Tuttle), a sweet variety of tomato known as a fruit tomato is used. The fruit tomato is a recently developed to-mato hybrid that has a reduced water content and a great level of sweetness. The fruit tomato is smaller and firmer than most toma-toes. Overcooking fruit tomatoes will increase their acidity, so they should be deep-fried quickly.

Fruit Tomato Tempura
Serves 4

2 eggs
1⁄2 cup ice water1 cup all-purpose flour, sifted and refrig-

erated
12 fresh basil leaves, roughly torn (plus ex-tra whole to garnish)Vegetable oil4 fruit tomatoes, sub-stitute with small, firm vine-ripened tomatoes1⁄3 cup fresh cream1 1⁄3 ounces hard cheese, such as Gouda1⁄3 ounce blue cheese such as Roque-fort (use only white part)

4 pinches natural sea salt

Directions:Beat the eggs and ice water in a bowl, then add the flour and torn basil. Stir briefly with thick chopsticks. Do not mix to a smooth batter as tempura batter should always contain lumps of flour.Pour vegetable oil in a saucepan until it reaches 6 inches in depth. Heat to 374 degrees.
Dip a whole, un-peeled tomato in the batter and deep-fry for 1 1⁄2 minutes; over-cooking the tomato causes it to become acidic. Make sure that you maintain the tem-perature of the oil at 374 degrees. Remove the tomato with a slotted spoon and drain on a rack. Repeat with remaining tomatoes.Melt the cream and two kinds of cheese in a microwave oven or over low heat. Season with natural sea salt. Spread the cheese cream sauce on a plate, place the fried tomato in the middle and gar-nish with whole basil leaves.

SPECIAL TO THE NEWSnews@covnews.com
There’s no denying the appeal of dairy in home cooking. Dairy helps make foods silky, creamy and more satisfying. Cheeses in particular can make meals more rich and more flavorful, so much so that they can be truly addictive. 

Layering cheesy goodness can set any meal apart. That’s just what happens with “Cheesy Chicken Tortellini Bake” from “The Pampered Chef® Stoneware Inspirations” (The Pampered Chef® Ltd.) by The Pampered Chef® Test Kitchens. Freshly cooked chicken and homemade tortel-lini can be used for this comforting casserole, 

but cubed, pre-cooked chicken and refrigerat-ed tortellini also works.
Cheesy Chicken Tortellini BakeServes 6

Pasta mixture:1⁄2 cup chopped onion
1 teaspoon olive oil1 garlic clove, pressed

1 jar (16 ounces) white Alfredo pasta sauce
2 packages (9 ounc-es each) refrigerated cheese-filled regular or spinach tortellini1 1⁄2 cups cubed cooked chicken1 cup milk1 cup water1 cup frozen peas1⁄4 teaspoon ground black pepper

2 tablespoons snipped fresh basil leaves or 1 teaspoon dried basil leaves

Crumb topping:1 ounce grated fresh Parmesan cheese2 tablespoons butter or margarine, melted1 cup fresh bread crumbs

Directions:Preheat oven to 400 degrees. For pasta mixture, chop onion. In a 4-quart casserole, heat oil over medium-high heat; add onion and garlic pressed with a garlic press. Cook and stir 2 to 3 minutes or until onion is tender. Stir in pasta sauce, tortellini, chicken, milk, water, peas, and black pepper. Heat until 

mixture just comes to a boil; remove from heat. Stir basil into pasta mixture.
Meanwhile, for crumb topping, grate Parmesan cheese. Place butter in a small micro-wave-safe dish, micro-wave on high 30-45 seconds or until melted. Stir in bread crumbs and cheese; mix well.Spoon pasta mixture into a baking dish; sprinkle with crumb topping. Bake 15-20 minutes or until edges are bubbly and topping is golden brown.Tip: Alfredo sauce in a jar can be found in the pasta sauce section of the supermarket. Do not substitute refrigerated Alfredo sauce; it may separate and curdle during baking.

Metro Creative Service

Cheeses in particular can make meals more rich and more flavorful, so much so that they can be truly addictive.

Crispy tempura a treat to try at home

Dive into dairy with a

Little Caesars  is now hiring  Crew Members!
3170 Highway 278Covington, GA 30014770-385-0088

Cheesy Cheesy 
DinnerDinner
CreationCreation

Dive into dairy for a cheesy dinner creation; See B1
Inside:

Tom Spigolon | The Covington News
A member of the Durden Ranch riding group waves on 
Mill Street at the start of the parade Saturday. 

Tom Spigolon | The Covington News
Young musicians making up the Juneteenth Community 
Band perform in the parade.

By TOM SPIGOLON
tspigolon@covnews.com

About 45 entries marched 
from Legion Field to the Cov-
ington Square and back again 
Saturday, June 19, during a 
parade to celebrate the newest 

national holiday, Juneteenth. 
A pageant and other events 

were at Legion Field throughout 
the day. Organizers were able 
to move events indoors after 
rainfall began.

Winners of the inaugural Miss 

Juneteenth pageants included:
• Little Miss JuneTeenth, Mi-

chaila Bourne;
• Pre-Teen, Alexandrea Red-

ding;
• Jr. Miss, Chelsea Williams;
• Teen, Jade White.

Superintendent remains neutral amid 
critical race theory controversy

By TAYLOR BECK
tbeck@covnews.com

COVINGTON, Ga. 
— As more and more 
organizations come out 
in support or oppo-
sition of critical race 
theory being taught 
in schools, Newton 
County 
Schools 
Super-
inten-
dent 
Sa-
mantha 
Fuhrey 
says 
her 
district 
would stick to its 
strategic plan based on 
state-mandated aca-
demic standards.

Critical race theory, 
which has received 
much national atten-
tion in recent weeks, 
was first defined in 
1994 as “a collection 
of critical stances 
against the existing le-
gal order from a race-
based point of view,” 
by Roy L. Brooks of 
the University of San 
Diego. Richard Delga-
do, co-founder of the 
theory, defined it in 
2017 as “a collection 
of activists and schol-

ars interested in study-
ing and transforming 
the relationship among 
race, racism and pow-
er.”

In a letter to the edi-
tor, The American As-
sociation of University 
Professors, the Ameri-
can Historical Associa-
tion, the Association of 
American Colleges & 
Universities, and PEN 
America provided a 
joint statement in “firm 
opposition” to the 
legislation introduced 
in nearly two dozen 
states across the U.S. 
to oppose it.

“These efforts have 
taken varied shape in 
at least 20 states; but 
often the legislation 
aims to prohibit or 
impede the teaching 
and education of stu-
dents concerning what 
are termed ‘divisive 
concepts,’” the letter 
stated in part. “These 
divisive concepts as 
defined in numerous 
bills are a litany of 
vague and indefinite 
buzzwords and phrases 
including, for example, 
‘that any individual 
should feel or be made 

Plot owner unhappy with Oxford Historical Cemetery upkeep

Special to The Covington News
The marker for Dr. Alexander Means, who died in 1845, recently was 
toppled.

Samantha 
Fuhrey

 See CEMETERY, A3
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Newton County 
School System (NCSS) 
and the Newton Coun-
ty Chamber of Com-
merce are pleased to 
announce that Zeta Phi 
Beta Sorority, Inc.-Phi 
Omicron Zeta Chap-
ter, is the 2021 NCSS 
Partner in Education 
of the Year! NCSS 
School Superintendent 
Samantha Fuhrey made 
the announcement at 
a special reception on 
Monday, June 21, at the 
Newton County Board 
of Education.

“We’ve seen many 
partners—mainly small 
businesses—have to 
close their doors either 
temporarily or perma-
nently this year, and 
this has affected our 
schools,” said Fuhrey. 
“Fortunately, we saw an 
increase in assistance 
from local organiza-
tions such as yours who 
stepped to the plate and 
went above and beyond 
to assist our schools.”

In her partner of the 
year nomination letter, 
Newton High School 
Principal Shannon Buff 
noted Zeta Phi Beta 
Sorority’s “unwavering 
partnership” and how 
their continuing support 
boosted the morale of 
both students and staff. 
In fact, Buff stated that 

the women of Zeta Phi 
Beta “had become part 
of the Newton High 
School family” through 
their various service 
projects.

“You began the 
school year by pro-
viding hot meals after 
practice and games to 
various athletic teams 
in partnership with 
Emanuel Community 
Church,” said Fuhrey. 
“You also created hy-
giene bags for students. 
In September, you 
served Newton High 
School faculty and staff 
breakfast and provid-

ed goodie bags for all 
teachers, which includ-
ed PPE, snacks, and 
gift cards. Needless to 
say, the staff were both 
surprised and apprecia-
tive.”

In October, the 
organization invited 
students and parents to 
attend a college es-
say-writing workshop 
sponsored by the chap-
ter. During the event, 
students were able to 
prepare their college 
essays for submission 
to various colleges and 
scholarship organiza-
tions.

“This was especial-
ly important to our 
students as so many 
were attending school 
virtually and felt over-
whelmed by the college 
application process,” 
Buff explained.

The group’s support 
did not stop there. This 

spring, the chapter con-
tinued their good work 
by replenishing the hy-
giene bags for Newton 
High School students. 
They also hosted two 
different teacher ap-
preciation events to 
recognize the faculty 
and staff for their hard 
work. And finally, they 
ended the school year 
by providing a scholar-
ship to a very deserving 
senior on Newton High 
School Honors Night.

“Your unwaver-
ing support for all of 
Newton High School’s 
stakeholders has been 
nothing short of amaz-
ing,” said Buff. “You 
stood in the gap at a 
time when other orga-
nizations were unable 
to provide the normal 
level of support. When 
Newton High School 
needed assistance, you 
were there to provide 

whatever we asked.”
“I can’t thank you 

enough for your orga-
nization stepping up 
in a time when a lot of 
us didn’t know what 
to do,” said Debbie 
Harper, president of 
the Newton County 
Chamber of Com-
merce. “When Dr. Buff 
reached out to you, you 
knew exactly what to 
do. I appreciate that. 
The fact that I am a 
graduate of Newton 
High School makes it 
even more special. Your 
support for this school 
is truly amazing.”

Upon accepting the 
award, Katheryn Wil-
liams, president of the 
Zeta Phi Beta Sorority, 
Inc.—Phi Omicron 
Zeta Chapter, addressed 
the assembled group 
and stated, “Dr. Buff, 
my sorority has four 
principles—scholar-

ship, service, sisterhood 
and finer womanhood. 
While scholarship is 
the first principal…
we pride ourselves on 
world-class service. 
Please know that we do 
this not for recognition; 
we do this because it 
is the right thing to do. 
My mom and dad al-
ways told me ‘to those 
who much is given, 
much is expected.’ And 
so we are very blessed 
and we are thankful 
that you allow us to use 
your school to help us 
facilitate the service 
that is so important to 
us.”

Williams noted that 
the organization would 
continue their partner-
ship with Newton High 
School and promised 
even greater things to 
come.
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A Traditional Funeral Home Offering:
Traditional Funeral Services, Cremation and

Pre-Need Arrangements

Since 1893

J.C.Harwell & Son
FUNERAL HOME & CREMATION CHAPEL

A Traditional Funeral Home Offering:
Traditional Funeral Services, Cremation 

and Pre-Need Arrangements

2157 East Street SE
Covington, GA 30014

770-786-2524

“Dependable friends in time of need.”
Tommy & Mary Evelyn Davis

www.harwellfuneralhome.com
Celebrating 128 Years of Service

to the Community We Call Home

THE NEWS’ FIRST RESPONDER OF THE THE NEWS’ FIRST RESPONDER OF THE WEEKWEEK

Sgt. Charles Cook
Cook has been serving the community in 

public safety sense 1994 as both a volunteer 
firefighter and a police officer.  He has 

served in many different capacities and held 
many different titles over the years, but he 
is now a sergeant for Porterdale.  He serves 

as Deacon at Bethlehem Baptist Tabernacle.

Know someone who deserves this honor?  Send your nominations for First Responder of the Week to us at news@covnews.com.

YEARS

15

For the 15th consecutive year, 
Caldwell & Cowan Funeral Home, Covington,
has been named a recipient of the National

Funeral Directors Association Pursuit of
Excellence Award. This Award is presented by

NFDA annually to firms that have
demonstrated a commitment to raising the bar

on funeral service excellence by adhering to
strict ethical and professional standards and
providing outstanding service to families and

communities.   

Congratulations to the 
Caldwell & Cowan Staff for this achievement!

Pursuit of Excellence Award

10205 Industrial Blvd.
Suite D

Covington, GA
770-787-8400

Buying or 
Selling – 

Tami Moody, 
Broker 

404-732-8228
Your Vision is 
Our Mission.

Special to The Covington News
Zeta Phi Beta Sorority, Inc.-Phi Omicron Zeta Chapter, was recently named the 2021 NCSS Partner in Education of the Year.

NCSS announces Partner in Education of the Year

City of Covington to host 
Development Town Hall June 30

By TAYLOR BECK
tbeck@covnews.com

COVINGTON, Ga. 
— From Town Center 
to Neely Farms, several 
projects centered on 
bringing new housing 
and retail options may 
be headed to Coving-
ton. 

In order to achieve 
transparency, city 
leaders have decided to 
host a town hall event 
to go over these devel-
opments with residents 
and allow them to ask 
questions and voice 
concerns.

“A lot of people feel 
like they don’t know 
about developments un-
til they see the marquee 
sign going up,” Com-
munity Development 
Director Trey Sanders 
said. “This is an oppor-
tunity for the communi-

ty to hear about poten-
tial projects straight 
from the developer 
and give their input 
and opinion on what 
is being proposed. We 
are witnessing Coving-
ton’s rapid growth and 
the goal is to keep the 
small town feel we are 
accustomed to while we 
manage the growth that 
is coming.”

Sanders said the De-
velopment Town Hall 
would be held June 30 
at 6 p.m. in the council 
room, located at 2116 
Stallings St. SW. Aside 
from limitations set by 
the fire code, Sanders 
said there would be no 
restrictions on the num-
ber of people allowed 
to attend the event.

Several developers 

are expected to attend, 
as well as city officials, 
to speak about ongoing 
projects within the city 
and provide as many 
details as they can.

To learn more about 
the event, Sanders may 
be emailed at tsand-
ers@cityofcovington.
org.

File | Taylor Beck | The Covington News
City officials and developers break ground on a hotel at the Covington Town Center site 
in December 2020. The public will have the opportunity to learn more about this devel-
opment, as well as others, June 30 during a Development Town Hall.
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Starting July 5, 2021, at 12:00 am, Covington Housing Authority will be accepting 
pre-applications for 0,1,2,3, 4, and 5 bedroom units until further notice. 

You must apply online. No hand-delivered hard copies, faxed, emailed, or mailed 
applications will be accepted. To apply, please go to www.covha.com and select 
apply for housing. Each family may only submit one pre-application, duplicates will not 
be accepted. Please note that we may suspend accepting applications at any time.  

Applicant must be at least 18 years of age at the time of submission of the 
pre-application. 

Selected applicants will be placed on the waiting list by date and time the application 
is received, weighed by order of preferences.

Request for reasonable accommodation: Applicants requiring special 
accommodation may contact COVHA by phone (770)786-7739 or you may email 
ejones@covha.com.

This is an Equal Housing Opportunity open to all persons, regardless of race, 
color, religion, sex, disability, familial status, or national origin.

The Covington Housing Authority provides safe, well-maintained,  
energy efficient, quality housing. 

www.covha.com

We are an EQUAL HOUSING OPPORTUNITY Authority.  The Covington Housing Authority does not discriminate 
on the basis of handicapped status in the admission or access to, or treatment or employment in, its federally 
assisted programs or activities.

Accepting 
Applications

SPECIAL CALLED MEETING
CITY OF MANSFIELD, GA 

Notice is hereby given that on the 28 day of June 
2021, at 7:00PM, the Mayor and Council of the 
City of Mansfield, GA will hold a Special Called 
Meeting in the Mansfield Community House, 3158 
Hwy 11, Mansfield GA 30055.

The purpose of this meeting is to adopt the FY2021 
– 2022 Budget.

CEMETERY:
Continued from A1

STANDARDS:
Continued from A1

to feel discomfort, guilt, 
anguish, or any other 
form of psychological 
or emotional distress on 
account of that individ-
ual’s race or sex.’

“Knowledge of the 
past exists to serve the 
needs of the living,” 
another portion of the 
letter stated. “In the 
current context, this 
includes an honest 
reckoning with all 
aspects of that past. 
Americans of all ages 
deserve nothing less 
than a free and open 
exchange about histo-
ry and the forces that 
shape our world today, 
an exchange that should 
take place inside the 
classroom as well as in 
the public realm gen-
erally. To ban the tools 
that enable those dis-
cussions is to deprive 
us all of the tools nec-
essary for citizenship 
in the 21st century. A 
white-washed view of 
history cannot change 
what happened in the 
past. A free and open 
society depends on the 
unrestricted pursuit 
and dissemination of 
knowledge.”

The letter was co-
signed by several other 
organizations, which 
included the likes of 
ACPA-College Stu-
dent Educators Inter-
national, Coalition of 
Urban & Metropolitan 
Universities (CUMU), 
Hispanic Association 
of Colleges and Uni-
versities, Immigration 
Ethnic History Society, 
National Association 
of Diversity Officers 
in Higher Education 
and National Women's 
Studies Association. As 
of Monday, June 21, 

there were a total 110 
organizations signed on 
to back the statement. 

The statement and 
list of co-signing 
organizations may be 
read in full at https://
www.historians.org/
divisive-concepts-state-
ment?_zs=OAgNc&_
zl=dN4e2.

The Georgia Chap-
ter of No Left Turn 
Education released a 
statement opposing the 
teaching of critical race 
theory.

In a report by The 
Washington Post, the 
American Civil Lib-
erties Union called 
attempts to ban CRT 
“attempts to silence 
teachers and students 
and impose a version of 
American history ‘that 
erases the legacy of dis-
crimination and lived 
experiences of Black 
and Brown people.’”

“Our country needs to 
acknowledge its history 
of systemic racism and 
reckon with present 
day impacts of racial 
discrimination — this 
includes being able to 
teach and talk about 
these concepts in our 
schools,” the organiza-
tion stated.

According to a na-
tional report dated June 
11, Arkansas, Florida, 
Idaho and Oklahoma 
were the only states to 
pass legislation banning 
the teaching of CRT as 
other states continue 
contemplating. 

The Georgia State 
Board of Education 
passed a resolution 
June 3 to declare the 
U.S. “is not a racist 
country, and that the 
state of Georgia is not 
a racist state.” The 

resolution wasn’t a 
clearly defined ban on 
the teaching of critical 
race theory; howev-
er, it did serve as an 
endorsement of Gov. 
Brian Kemp’s opposing 
stance on the matter.

In response to the 
recent controversy, 
Fuhrey neither spoke in 
opposition nor support 
of the teaching of CRT. 
Rather, she said New-
ton County Schools 
would simply “meet 
the needs of all students 
and fully implement the 
Georgia Standards of 
Excellence.”

“The Newton County 
School System team is 
committed to working 
diligently to meet the 
needs of all students 
and fully implement 
the Georgia Standards 
of Excellence, which 
may be found on the 
Georgia Department of 
Education website,” she 
said in a statement to 
The Covington News. 
“The Newton County 
School System’s vision 
is that all students will 
be well-rounded and 
prepared for the future. 
To achieve our vision, 
we are laser-focused on 
actualizing our mission 
of providing educa-
tional excellence for all 
students. The school 
systems’ strategic plan, 
which was developed in 
partnership with stu-
dents, parents, business 
and industry leaders, 
community leaders, 
and school system staff, 
provides the framework 
and direction for all of 
our efforts.”

The district’s five-
year strategic plan, 
which is dated 2018-
2023, may be viewed at 

https://newtoncounty-
schools.org/about_us/
accountability/strate-
gic_plan.

Fuhrey did not dis-
close if the district’s 
board of education 
members or administra-
tion had discussed the 
teaching of critical race 
theory, or if there were 
plans to have a public 
discussion on the issue 
in the future.

Board Chairwoman 
Abigail Coggin de-
clined to comment on 
the issue.

The Newton Coun-
ty Schools Board of 
Education met Tues-
day, June 22, at 7 p.m., 
located at 2109 Newton 
Drive NE in Covington. 
The meeting may be 
viewed via Youtube.

in 1845, Lewis said. 
He said his extended 

family had pooled its 
resources and spent a 
“considerable” amount 
to hire a restoration 
expert to piece it back 
together.

The family did not 
want to wait for the 
foundation to respond 
to a request to rebuild it 
because they were con-
fident nothing would be 
done, Lewis said.

“Spoke with a family 
member who said we 
also didn’t want to see 
Dr. Means’ stone just 
laying on the ground in 
total disarray not know-
ing if it would ever be 
fixed,” he said.

Lewis said others 
feel the same way and 
apparently expressed 
their dissatisfaction to 
Oxford City Council 
members who dis-
cussed their concerns 
with Foundation mem-
ber earlier this year.

A city official did not 
return a call for com-
ment by the paper’s 
deadline.

The Oxford Ceme-
tery is owned by the 
city of Oxford and was 
established in 1837 for 
residents of Oxford and 
those related to Emory 
College, according to 
information from the 
city. 

The Oxford Histori-

cal Cemetery Founda-
tion Inc. was organized 
in 1965 as a nonprofit 
to support the city in 
maintaining the ceme-
tery grounds at a time 
when the city was 
unable to do so finan-
cially, said Foundation 
board chairman John 
Burson.

Membership in the 
Foundation is based on 
ownership of a ceme-
tery lot or by donation.

Burson said the cem-
etery board is bound by 
state law to maintain a 
fund — which Lewis 
said reportedly totals 
$400,000 — and only 
use the interest from its 
investment for mainte-

nance.
Burson said the 

interest and an annual 
donation from the city 
are used to pay for 
the labor and supplies 
needed to do the work.  

He said he visits the 
cemetery “quite often” 
and has watched the 
two-person crew use a 
zero-turn mower and 
trimmer and be “mighty 
careful” in trimming 
around the memorials.

“I never see her going 
too fast,” he said. “If 
they damaged some-
thing, I would feel safe 
to say they’d report it.”

He said there was 
no evidence of any 
damage from mowers 

striking the stones.
Burson also said he 

knew about the re-
cent toppling incident 
but believed it could 
have been the work of 
vandals rather than a 
mower.

He noted recent com-
plaints have included 
grass not being cut in 
a timely manner — a 
practice Burson said 
was the result of having 
to wait on the 9 acres of 
grass to dry out during 
rainy weather before it 

could be mowed.
Cemetery officials, 

including Burson and 
Foundation President 
Anderson Wright, have 
personal stakes in the 
maintenance of the 
cemetery because both 
have relatives buried 
there, Burson said.

He said his 19-year-
old son was buried 
there after an accidental 
shooting in 1968.

Special to The Covington News
The 187-year-old cemetery contains a mix of old and recent memorials to its occupants, such as Joseph and Rebecca 
Stewart, at left.

Special to The Covington News
A plot owner says something is damaging the historic 
headstones.



I have declared war 
on rude people. 
Some may consider 

it an unwinnable war, 
but so 
far, I am 
pleased 
with the 
results. 
My 
world is 
small, 
making 
it easy to control. 

We will never stamp 
out rude people. They 
have always walked 
among us, and they 
always will. Cave men 
were rude. The Bible 
has its share of rude 
characters. Read your 
history books, and you 
will find one on every 
page.

“The Andy Griffith 
Show” is known for its 
amiable sheriff, bum-
bling deputy, and cute 
kid. But even Mayberry 
had a rude visitor now 
and then. Remember 
Ernest T. Bass?

I haven’t been able 
to escape rudeness. I 
don’t try to attract it, 
but somehow it finds 
me. The polite TV per-
sonalities of my youth 
have been replaced by 
angry “cable news” 
screamers, obnox-
ious game show hosts 
(“You are the weakest 
link…goodbye!”), and 
bad-behaving “reality” 
stars.

Political figures, both 
local and national, have 
won many an election 
by being rude and in-
sulting. That old saying 
about the cream rising 
to the top has been 
toppled by another one: 
nice guys finish last.

The trickle-down 

effect, often used as an 
economic term, now 
defines our national 
behavior. If our leaders 
can curse in public, 
engage in name-calling, 
and lie without conse-
quences, what’s going 
to stop the rest of us?

Social media isn’t 
the only culprit, but it’s 
a major contributor. It 
has encouraged people 
who wouldn’t dare 
insult someone to their 
face to do it from their 
keyboard. Some do it 
behind a fake identity, 
while others are boldly 
out in the open. Those 
are the ones who are 
shocked when they lose 
their friends, or even 
their jobs, after spew-
ing hatred that can be 
viewed worldwide.

Fortunately, most 
social media sites offer 
the option of “unfol-
lowing” a person who 
you might actually like, 
but you don’t want 
to see their political 
opinions and insults. 
You’re still their friend, 
but you don’t have to 
witness their online 
rudeness. I have found 
this to be very helpful.

If that person crosses 
a line that you cannot 
forgive, you can always 
unfriend them, or even 
ban them from seeing 
your posts and partic-
ipating in your dis-
cussions. This is a last 
resort for me, but it has 
come in handy. 

Unfortunately, not 
everyone’s mama 
said, “If you can’t say 
something nice, just 
don’t say anything at 
all.” I once posted a 
TV news story I had 
done on a child with 

facial abnormalities, 
and how the child’s 
friends were helping in 
a fund-raising effort. 
My post included a 
photo of the child. Most 
of the responses were 
kind and thoughtful, 
except one. That person 
made an incredibly 
rude comment about 
the child’s appearance. 
That person may still 
be among us, but not in 
my world.

More recently, I was 
previewing my upcom-
ing book. It was the 
day after President Joe 
Biden was inaugurated. 
I included his photo 
at a 2015 memorial 
honoring the five fallen 
servicemen who were 
killed in a terror attack 
in Chattanooga. I noted 
that “as of today, a 
total of 27 Presidents 
have visited our area 
before, during or after 
their presidency.” Most 
people responded with 
questions about the 
history I’m covering in 
the book, but one per-
son decided to attack 
Biden. It was not in-
tended to be a political 
post, and that person is 
now free to to be rude 
on her own page, but 
never again on mine.

We see rudeness in 
the real world too. I’m 
not too picky about 
plumbers. If they show 
up on time and make 
water flow in the right 
direction, I’m a satis-
fied customer. Unless, 
they cross the rudeness 
line. Like the plumber 
whose truck was parked 
in my driveway while 
unclogging a drain. As 
I walked back from 
my mailbox, I saw his 

bumper sticker. It was 
very offensive, and 
not something I would 
include in this column. 
I have no control over 
what he puts on his 
truck. I can, however 
keep it from being seen 
on my property. 

“What about his 
freedom of speech?” 
someone is shouting 
right now. I’m all for 
that, just as I exercise 
my right to choose with 
whom I do business. 
Not all my friends 
agree with my political 
views, but those who 
can differ with me po-
litely and respectfully 
will remain my friends. 
When the discourse 
becomes vulgar or 
disrespectful, you have 
lost me.

I’m no doctor, but it 
seems like eliminating 
negative influences is 
good for my health. It 
can be like Whack-a-
Mole: you get rid of 
one, and another pops 
up. But it’s a war worth 
waging.

The older I get, the 
more I realize that 
every remaining smile 
is a gift. Removing 
rude people from my 
life gives me greater 
appreciation of those 
who make me smile. 

David Carroll is a 
Chattanooga TV news 
anchor and radio host, 
and is online at Chat-
tanoogaRadioTV.com.  
You may contact him at 
RadioTV2020@yahoo.
com, or at 900 White-
hall Road, Chattanoo-
ga, TN 37405.

War on rude people
David Carroll columnist

Dear Editor:
The adjective fidu-

ciary means held and 
given in trust. 

Each elected official 
in Newton County, in 
running for office, is 
accepting a fiduciary 
duty and enters into a 
trust and confidence 
with the voter which 
compels him/her to act 
solely on behalf of the 
constituency best inter-
est which elected  him/
her.  Even judges who 
are compelled (must) 
to follow the law are 
often swayed to act on 
the behalf of those who 
elected him. 

We are becoming  
inured to either being 
ignorant of fraud/lavish 
spending or not caring 
when our caretakers 
forget and stick a toe 
over the line where 
money and rules/law 
are concerned. Often 
the toe becomes the 
entire body and if there 
is any justice left — 
hopefully jail time 
awaits them. 

Recent revelations 
and data gathered on 
the use of credit cards 
by Newton officials — 
as well as around the 
state, indicate many 
have forgotten that not 
only is their salary paid 

by the taxpayers, but 
their benefits as well. 

Some of the charges 
made by the chair of 
the Newton County 
Commission, Mar-
cello Banes, are very 
questionable and need 
a review by whoever 
has authorized these 
charges. They are not 
doing their job if al-
lowed to stand! 

I feel there is a direct 
correlation between the 
recent tax increases we 
all got kissed with and 
what I feel are over the 
top charges made by 
the chair and others and 
need an immediate re-
payment. The Coving-
ton News has given Mr. 
Banes space to answer 
charges from others 
about these charges 
and he failed miserably 
beyond telling us all the 
charges were legiti-
mate and he met all 
obligations. Not in my 
opinion.

Mr. Banes must un-
derstand that legitimacy 
goes far beyond the 
letter of the rules and 
law, and there must be 
an avoidance of even a 
hint of an impropriety 
of not protecting the 
taxpayer’s money and 
personal enrichment. 
At this point we need 

a watch dog on all the 
charges made by the 
credit card holders of 
the county (in fact I 
say have all the cards 
turned in immediately) 
who is not politically 
threatened by not only 
saying no but loving to 
say no. We taxpayers 
are sick of the cavalier 
attitude of those when 
elected thinking it is 
their money. There are 
many of Mr. Banes’ 
charges that give me 
heartburn, but the most 
obvious ones are hav-
ing the county attorney 
wasting her time pursu-
ing things like getting 
rid of the Confederate 
Statue on the Square, 
which has been there 
since 1906. 

This seems to be 
Banes’ primary mission 
in life and he should 
pursue it with private 
money — not taxpayer 
money from those of us 
not wanting the statue 
removed or thinks he is 
already overpaid. 

Also, since the 
distance to Savannah 
is only 226 miles and 
a trip I often make in 
four hours or less, I 
wonder why he chooses 
to fly when it takes that 
long to be seated on an 
aircraft leaving Atlanta. 

Why not use his county 
provided car and the 
free gas provided by 
the county instead of 
the $400 round trip on 
Delta? 

And then the almost 
weekly car washes and 
lunches at Longhorn 
while he is in town. I 
also question that with 
current technology such 
as Skype why a busi-
ness trip to Savannah 
is necessary anyway. 
I suppose we should 
be grateful that the 
Commission boon-
doggle destination 
“business” is not in 
Costa Rico or Ha-
waii. 

Personally, I do not 
want any of the coun-
ty officials buying 
anyone — and I mean 
anyone — a lunch or 
dinner on my dime. 
Play big shot on their 
own money! 

There is a fine line 
between being gra-
cious and bribery — 
thus the reason there 
are laws against pub-
lic officials accepting 
or giving gifts. If we 
need our officials to 
court such business 
for the county in 
such a grandstanding 
fashion, we do not 
need the business 

which usually wind up 
affecting the tax digest 
negatively anyway. 

I would advise all 
who hold these charge 
cards never forget 
where their allegiance 
should lie — the tax-
payers are fed up. And 
Mr. Banes, in the inter-
est of honor, I suggest 
you repay all the friv-
olous charges that you 

or others might even 
suspect are invalid. 
And while you are at it, 
you might want to read 
a biography on Harry 
Truman and his notions 
of pay and honor while 
in public service. He 
licked his own stamps.  

Felton Hudson 
Covington

My father, 
Silvio “Joe” 
Spigolon, 

has been gone more 
than 20 
years 
now.

I 
thought 
about 
him 
this 
week-
end as I searched for 
old photos to memori-
alize him on Facebook.

I do this same thing 
every Father’s Day 
and Veterans Day and 
his birthday in what is, 
apparently, a modern, 
digital custom. I see all 
of my friends do the 
same thing.

My dad was a self-
made man who used 
government money 
— from his service in 
the U.S. Marines — to 
earn his bachelor’s, 
master’s and doctorate 
degrees in civil engi-
neering.

He was the son of 
Italian immigrants who 
was born in Chicago. 
His parents owned 
and operated a gro-
cery store on the city’s 
south side and lived 
behind the store. 

People often think 
I’m making that up be-
cause it fits the movie 
stereotype of Italians 
from that era so well. 
But that’s the way it 
was.

He grew up in the 
same part of south Chi-
cago where Pullman 
railroad cars were pro-
duced. A couple mem-
bers of the 1980s rock 
band Styx are from the 

same neighborhood, 
called Roseland, which 
was a heavily Italian 
area during the time 
my dad grew up. My 
father wanted more 
than running a grocery 
store, though, and he 
committed to serve in 
the military to earn his 
way through college. 

He was assigned to 
a couple colleges and 
ended up at the Uni-
versity of Mississippi 
where there was not 
a lot of tolerance for 
anyone linked to a 
country the U.S. had 
technically fought in 
World War II.

Or whose name they 
couldn’t pronounce.

So a man who had 
grown up with a very 
ethnic name, and my 
mom, named their 
sons the most Ameri-
can names they could 
think of. But he just 
wanted us not to have 
to deal with fitting in 
to a culture that had 
not yet experienced the 
cultural diversity that 
became a regular part 
of the southern experi-
ence in the 1970s and 
beyond.

Everyone, if they’re 
lucky enough to have 
one like mine, should 
celebrate their fathers. 
They should celebrate 
the good things their 
fathers tried, or are try-
ing, to do to give their 
children better lives 
than they had.

I know I do.

Tom Spigolon is news 
editor of The News. 
Reach him at tspigo-
lon@covnews.com.
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SPECIAL TO THE NEWS
news@covnews.com

Michael G. Geoffroy 
of MG Law in Covington 
has been reelected to serve 
on the Board of Governors 
of the 52,000-member 
State Bar of Georgia.

Geoffroy will continue 
to serve in the Alcovy 
Judicial Circuit Post 1 seat 
on the board, represent-
ing Newton and Walton 
counties. 

He is a graduate of 
George Walton Academy, 
earned his law degree 
from the University of 
Georgia School of Law 
and was admitted to the 
State Bar of Georgia in 
2001. 

His law practice is 
focused on auto collisions, 
premises liability, wrong-
ful death and catastrophic 
injury cases. 

He is a past president 
of the Young Lawyers 
Division of the State Bar 
of Georgia.

The Board of Governors 
is the 160-member poli-
cymaking authority of the 
State Bar, with represen-
tation from each of Geor-
gia’s judicial circuits. 

Georgia’s Supreme 
Court established the State 
Bar of Georgia in 1964 
as the successor to the 
Georgia Bar Association, 
founded in 1884. 

All lawyers licensed to 
practice in Georgia be-
long to the State Bar. Its 
members work together 
to strengthen the constitu-
tional promise of justice 
for all, promote principles 
of duty and public service 
among Georgia’s lawyers, 
and administer a strict 
code of legal ethics.
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By DAVID WILLIAMS
Capitol Beat Service

ATLANTA — The U.S. 
Supreme Court Thursday de-
nied a bid by Georgia and 17 
other Republican-led states to 
overturn the Affordable Care 
Act.

In a 7-2 ruling, the justices 
declared the two plaintiffs in 
the case had no legal stand-
ing to bring the suit because 
they could not show they had 
been harmed by the law.

While the suit was aimed 
at a portion of the law re-
quiring Americans to buy 
health insurance, a Repub-
lican-controlled Congress 
repealed the tax penalty 
enforcing that provision back 
in 2017. Without the penalty, 
the plaintiffs could not claim 
they had suffered economic 
harm because of the law, the 
court ruled.

Thursday’s decision 
marked the third time fed-
eral courts have upheld the 
Affordable Care Act, which 

then-President Barack 
Obama steered though a 
Democratic Congress in 
2010.

In 2012, the Supreme Court 
held the ACA constitution-
al but removed a provision 
in the law requiring states 
to expand their Medicaid 
programs. The ACA survived 
another Republican-backed 
effort to scuttle it in 2019 
when an appellate court 
upheld Congress’ decision to 
repeal the penalty but left the 
rest of the law intact.

President Joe Biden hailed 
the ruling as a major victory.

“It is a victory for more 
than 130 million Americans 
with pre-existing conditions 
and millions more who were 
in immediate danger of 
losing their health care in the 
midst of a once-in-a-century 
pandemic,” Biden said in a 
prepared statement.

“After more than a decade 
of attacks on the Affordable 
Care Act through the Con-

gress and the courts, today’s 
decision – the third major 
challenge to the law that 
the U.S. Supreme Court has 
rejected – it is time move 
forward and keep building on 
this landmark law.”

During this year’s ACA 
open enrollment period, 
517,331 Georgians signed 
up for health coverage, 88% 
of whom received financial 
assistance to lower their 
premiums or other out-of-
pocket costs, according to 
the nonprofit Georgians for a 
Healthy Future.

“We are hopeful this will 
be the last attempt to over-
turn the law that has provided 
quality, affordable coverage 
to hundreds of thousands of 
Georgians,” said Whitney 
Griggs, a health policy ana-
lyst with the group.

The coalition of states 
that brought the suit, led by 
Texas, argued that Congress’ 
repeal of the tax penalty 
should render the entire law 

invalid.
“Our coalition felt strongly 

that the ACA was unconsti-
tutional,” Georgia Attorney 
General Chris Carr said 
following the ruling. “While 
we are disappointed that the 
court declined to weigh in 
on the merits of the case, 
we will respect the court’s 
decision.”

Justice Stephen Breyer, one 
of the court’s three liberals, 
wrote the majority opinion. 
He was joined by fellow lib-
eral justices Sonia Sotomayor 
and Elena Kagan.

Also ruling with the major-
ity were Chief Justice John 
Roberts, a conservative who 
has sometimes sided with the 
liberals in significant cases, 
and conservative justices 
Amy Coney Barrett, Brett 
Kavanaugh and Clarence 
Thomas.

The two dissenting votes 
came from conservative jus-
tices Samuel Alito and Neil 
Gorsuch.

U.S. Supreme Court upholds Affordable Care Act Local attorney 
reelected to 

State Bar Board 
of Governors

Special to The Covington News
Sammy Ozburn (left) presents Van Nipper a $1,000 TJ 
Hailey Memorial Scholarship.

Special to The Covington News
Sammy Ozburn (third from right), chairman of the Board of Elders at Eastridge Church, presents $1,000 TJ Hailey Memorial Scholarships to 
local students Sam Dage (fourth from right) and Chandler Dunning (third from left).

SPECIAL TO THE NEWS
news@covnews.com

Eastridge Church 
recently announced the 
recipients of the 2021 
TJ Hailey Memorial 
Scholarship. Samuel 
Jacob Dage, Chandler 
Scott Dunning, and 
Christian Van Nip-
per were awarded the 
$1,000 scholarship on 
June 20 at Eastridge 
Church during Sunday 
morning services.

Dage is a student at 
Missouri University of 
Science and Technolo-
gy, where he will return 
in the fall.

Dunning is a recent 
graduate of Jasper 
County High School, 
and he will be attending 
Point University this 

fall.
Nipper is a recent 

graduate of Eastside 
High School, and he 
will be attending Mer-
cer University this fall.

The Hailey family 
established the schol-
arship in memory of 
their son TJ, who lost 
his life in an automo-
bile accident in 2003. 
The scholarship awards 
$1,000 to graduat-
ing seniors or current 
college students whose 
families are members of 
Eastridge Church and 
is based on academic 
achievement and Godly 
moral character. 

The scholarship has 
benefited 41 young men 
and women since it was 
established.

Eastridge Church 
awards 3 students 

TJ Hailey Memorial 
Scholarship
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Covington

Services

Business Services
USE HAPPY JACK KENNEL DIP TO 
CONTROL FLEAS, TICKS, MANGE, 
STABLE FLIES & MOSQUITOES 
WHERE THEY BREED. AT TRACTOR 
SUPPLY. (www.kennelvax.com)

Jobs

Help Wanted
NEW RESTAURANT Now Hiring!!! 
MS. SALLY’S is looking for 
servers and cooks. Located in 
downtown Mansfield. Breakfast, 
lunch and dinner shifts. Thursday - 
Sunday. Call or Text 404-630-8410

Real Estate

Wanted to Rent
HOUSE FOR rent or lease wanted
3 BEDROOMS,  2 baths
MAXIMUM PAYMENT 
1,500 or negotiable. Needed 
by end of July or sooner.

JOHN CHILDERS 513-460-0096

Publishing new issues every 
Sunday and Wednesday.

Subscribe today for only $5 a month! 
Call 770-787-6397 or visit CovNews.com.

By TOM SPIGOLON
tspigolon@covnews.com

COVINGTON, Ga. — A 
Newton County resident 
and his business partner 
believe they have a good 
idea for a product to keep 
items relatively secure and 
germ-free in public places.

Now, the world will see if the “sharks” on ABC-TV’s 
“Shark Tank” are willing to 
take them to the next level 
of production.

Bob Mackey and his part-
ner, Decatur resident Mi-
chael Green, will pitch their product called the Yono 
Clip to the group of famed 
investors Friday, Feb. 5.

Taping of Friday’s epi-
sode was done in Septem-
ber — meaning they went 
from a rough idea for a 
product to taping “Shark 
Tank” with a working clip 
in about seven months.

Mackey, who is CEO of 
the Boys & Girls Clubs of 
North Central Georgia, said 
he cannot disclose what 
action the “sharks” took 

before Friday’s episode airs 
but he has told some of his 
club’s members that “all 
your goals are in reach” 
with the right amount of 

effort.
Green said he hoped their 

experience would prove to 
be an example for others, as well.

“You can have the great-
est idea but if you don’t 
take action it will just stay 
an idea,” he said.

The Yono Clip is a prod-
uct designed with a flat 
suction device on one side 
and a foldable clip on the 
other to allow the user to 
hang items up to 15 pounds 
— allowing a small purse 
or bag to be hung from a 
table rather than place on 
the ground.

“Shark Tank” features a 
panel of millionaires who 
hear pitches from entrepre-
neurs seeking investors for 
their products. The pan-
elists often pick apart the 

By TAYLOR BECK
tbeck@covnews.com

COVINGTON, Ga. — As Newton County has kicked off its bicentennial celebration, the county’s school 
system will soon 
commemorate its 
150th anniver-
sary.

Newton 
County Schools 
students and 
employees began 
celebrating the 
150th anniversa-
ry of the founding of the district Monday, Feb. 1, officials an-nounced.

Special videos, proclamations 

Special to The Covington News
From left, Michael Green and Newton County resident Bob Mackey pitch their product to members of the ‘Shark Tank’ panel at the Las 
Vegas studio.
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His Word
I am crucified with Christ: 
nevertheless I live; yet not 
I, but Christ liveth in me: 
and the life which I now 
live in the flesh I live by the 
faith of the Son of God, 
who loved me, and gave 
himself for me.

Galatians 2:20, KJV

Follow us for 
breaking 
updates

and stay 
informed on 

local issues at 
CovNews.com

Metro Creative ServicesParents who rely on babysit-ters and caregivers to tend to children while they get a night out may find that their sitters are also celebrating on Valentine’s Day.

SPECIAL TO THE NEWSnews@covnews.comHearty meals are best on cold nights, when food can provide a warming effect after coming in from the cold outdoors. This recipe for “Boeuf Bourguignon” from Jill Lightner’s “Edible Seat-tle: The Cookbook” (Sterling Epicure) is sure to provide such an effect.
Boeuf BourguignonServes 6 generouslyIngredients:2 pounds beef shoulder, cut into 2-inch pieces (see note)1 onion, cut into large dice2 carrots, cut into large dice2 stalks celery, cut into large dice

2 dried bay leaves4 sprigs fresh thyme7 sprigs fresh flat-leaf parsley
1⁄4 teaspoon black pepper-corns

1 bottle red wineSalt
Freshly ground black pep-per

1 tablespoon canola oil1⁄4 pound slab bacon, cut into large dice1⁄2 stick (4 tablespoons) unsalted butter1⁄4 cup all-purpose flour4 cups beef stock2 large Yukon Gold pota-toes, peeled and cut into large dice
1 pound pearl onions, blanched and peeled1 pound button mushrooms, diced

Directions:1. Put the beef chunks in a large bowl and add the onion, carrots and celery. In a piece of cheesecloth, tie together a bouquet of garni of the bay leaves, thyme, parsley, and peppercorns and add to the bowl. Pour in the bottle of wine. Cover and let marinate in the refrigerator overnight, stirring the mixture once or twice over the course of the evening.
2. The next day, remove the meat from the marinade and dry the pieces in a shallow pan lined with several layers of paper towels. Remove the vegetables and reserve them separately, along with the bouquet garni. Reserve the 

wine. Season the beef with salt and pepper.3. In a large Dutch oven over medium heat, warm the canola oil. Add the bacon and cook until browned and the fat is rendered, about five minutes. Remove the bacon from the pot and set aside. In single-layer batches, brown the beef chunks on all sides, then set aside. Brown the reserved onions, carrots and celery, about 10 minutes. Add additional canola oil to the pot if there is not enough bacon fat to brown all of the beef and vegetables.4. Return the beef to the pot with the vegetables and add three tablespoons of the butter. Sprinkle with the 

flour and cook, stirring, for about three minutes. Add the reserved wine and de-glaze the pot, scraping up all the browned bits from the bottom. Add the bacon and stock and bring to a boil. Skim off the scum that rises to the top; once the scum is removed, add the bouquet garni. Simmer, covered, over medium-low heat until the beef is very tender, about one and a half hours. Remove the bouquet garni.5. Toward the end of the beef’s cooking time, bring the potatoes to a boil in a separate saucepan covered generously with salted water. Cook until tender, about 15 minutes.6. In a medium sauté pan, melt three tablespoons of the butter over medium-high heat. Add the pearl onions and sauté for three to four minutes. Add the mushrooms to the onions and cook until both onions and mushrooms are golden brown, about five minutes longer. Season to taste with salt and pepper.7. Serve the stew in bowls, garnished with the pearl on-ions, mushrooms and pota-toes.
Note: When shopping for beef, you won’t find a cut labeled “beef shoulder” — what you want is either a chuck roast of some sort or, from a bit lower on the shoul-der, a cut labeled either “arm roast” or “round bone roast.”
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SPECIAL TO THE NEWSnews@covnews.comDining out is a Valentine’s Day tradition. Couples new and old typically make Val-entine’s Day into date night at nice restaurants, making this holiday that much more special.
Couples who want to add a special twist to Valen-tine’s Day date night can enjoy a nice meal out before returning home for some homemade dessert. Whether couples prepare it together or surprise their significant others, the following recipe for “Coffee Crisp” from Bob Blumer’s “Surreal Gourmet Bites” (Chronicle Books) can make for the perfect ending to a Valentine’s Day date night.

Coffee CrispYields 12 bitesIngredients:6 egg yolks8 tablespoons sugar2 tablespoons instant espresso or Coffee powder1 1⁄2 cups heavy cream1⁄2 teaspoon vanilla extract
Directions:Preheat the oven to 300 degrees. In a medium bowl, whisk egg yolks and six tablespoons of the sugar for 1 minute, or until smooth and pale yellow in color. Reserve.In a second medium bowl, add espresso granules and 1⁄4 cup of the cream. Whisk until smooth, then add remaining cream and vanilla, and whisk until well blended.Very gently, fold espresso cream mixture into egg yolks.Use a ladle to pour custard mixture into espresso cups, filling them three-fourths of 

the way to the top.Place cups in a baking dish or roasting pan and transfer to oven. Fill a pitcher with warm tap water. Before closing oven door, pour water into pan (but not into the cups themselves!) until it reaches halfway up the sides of the cups.

Bake for 40 minutes, or until the custards jiggle just slightly when you shake the pan. Remove pan from oven and leave out on counter, allowing the residual heat of the water to finish the cook-ing process.When custards have fully solidified, refrigerate for two 

hours
Just before serving, sprinkle 1⁄2 teaspoon of sugar evenly overtop each custard. Use a small blowtorch to caramelize the sugar. Alternatively, place cups 1 inch below oven broil-er under a watchful eye for approximately two minutes, or until sugar caramelizes.

SPECIAL TO THE NEWSnews@covnews.comCome Valentine’s Day, couples are anx-ious to enjoy time spent with the one they love — whether it involves a dinner at a restaurant or a few hours of unin-terrupted conversation at home. Parents who rely on babysitters and caregivers to tend to children while they get a night out may find that their sitters are also celebrating on Valen-tine’s Day. This leaves parents of children of all ages potentially won-dering how to celebrate with kids in tow. Here are some ideas to get started.
Breakfast celebrationWho says Valentine’s Day love and affection is restricted to the eve-ning? Make use of your time by tinkering with the schedule so that you can enjoy one-on-one moments in the morn-ing or afternoon while children are in school or at daycare. Enjoy a couple’s breakfast or brunch, followed by a massage. 

Meet for lunchIf you can’t spare a day off from work, make a point to meet for lunch at a place halfway between your offices. This is yet another kid-free opportunity to enjoy meaningful con-versation and time spent as a couple.
Let the kids helpEnlist the kids to give you the night off from dinner, or have them se-lect the perfect take-out menu for a Valentine’s Day dinner. Children do not always have the opportunity to give back to their parents, and on Feb.14 they can step up their game. Move up bed times a little so the kids are tucked in early enough to allow you to cuddle on the couch.Catch up on family timeChildren are a shin-ing example of their parents’ love for one another. Use Valentine’s Day as an opportunity to skip other obliga-tions, including extra-curricular activities, and have a family day. Watch a movie together and enjoy a picnic.On Valentine’s Day, there are many work-arounds if the babysitter is unavailable.

Metro Creative Services

Coffee Crisps can make for the perfect ending to a Valentine’s Day date night.

Try sweet treats at home this Valentine’s Day

Enjoy 
Valentine’s 

Day — even 
when the 

sitter’s away
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Hearty meals, like Boeuf Bourguignon, are best served on cold nights.

Warm up with stew on cold wintry nights

Try a different take on classic spaghetti, see FOOD B1
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BENTON BIDS 

FAREWELL
Newton football star 

announces decision to 
transfer to new school

Newton County Schools

Return to 
in-person 

instruction 
begins Feb. 8

Newton resident pitches germ-reducing product on ‘Shark Tank’

STAFF REPORTS
news@covnews.com

COVINGTON, Ga. — After consulting with the local health department, Newton County Schools recently announced its intention to restart in-person learning beginning Feb. 8.
Students have been limited to virtual instruction since Jan. 5 as the number of COVID-19 cases dramatically increased across Newton County over the dis-trict’s winter break period.
“We know the remote learning environment has been a hardship for many families and we empa-thize and understand the 

 See RETURN, A7

 See CELEBRATION, A7

District kicks 
off 150th 

anniversary 
celebration

Samantha
Fuhrey

Special to The Covington NewsThe Yono Clip is designed to hold up to 15 pounds.

By TOM SPIGOLON
tspigolon@covnews.com

COVINGTON, Ga. — A Covington man reportedly was in serious condition at an At-lanta hospital after being shot in the stomach early Sunday, Feb. 14, and several officers responding to what sounded like a “gun battle.”Covington Police charged Terry Smith, 22, of Covington, with one count of aggravated assault after the victim was found in the driveway area of his home with six gunshot wounds. 
At least 20 officers responded to the incident that was orig-inally reported as a firearm 

Scholarship established in Johnson’s honor

Oxford College

STAFF REPORTS
news@covnews.com

OXFORD, Ga. — To honor one of its “most prominent” alumni, Oxford College of Emory Univer-sity recently announced the establishment of the Judge Horace J. Johnson, Jr. Schol-arship Endowment to pro-vide need-based scholarships 

to prospective students. 
According 

to a spokes-
person from 
Oxford 
College, 
“generous” donations from alumnus Keith Burns and the Johnson family made the endowment possible.

The Alcovy Superior Court judge died July 1, 2020, of a cardiac arrest. He had been diagnosed with COVID-19 days before.
Johnson grew up in the Sand Hill community and was a graduate of Newton High School, part of the first integrated class to go through the local schools. He grad-uated from Oxford College of Emory University, then earned a degree from the Goizueta Business School at 

Emory in Atlanta. He later earned his Juris Doctor at the University of Georgia School of Law. Johnson went into private practice and in 2002, Gov. Roy Barnes appointed him to the Superior Court bench for the Alcovy Judicial Circuit, making him the first Black Superior Court judge in the circuit, and at the time of his death was the only Black person to have served as a Superior Court judge in the circuit covering Newton 

and Walton counties.Friday, Feb. 5, Newton County’s judicial center in Covington was formally renamed the Judge Horace J. Johnson, Jr. Judicial Center to honor the late jurist.Johnson was described as one of the college’s “pio-neering and most prom-inent African-American alumni and spent years as a sought-after and generous 

Horace J. 
Johnson Jr.

Family happy to continue jurist’s legacy through helping others

 See HONOR, A3

 See SHOT, A2

By TOM SPIGOLON
tspigolon@covnews.com

The Rev. Harold Cobb believes he was more of a member of a team working to better his community than a ground-breaker for Black Newton residents in county govern-ment.
Cobb was the first Afri-can-American county resi-dent elected to the Newton County Board of Commis-sioners in 1976 and served parts of three decades on the county’s governing body.

He also led the committee that organized the annual Martin Luther King Cele-bration from 1985 to 2017. Cobb, 80, is a Newton County native. He recalled he ran for a seat on the Covington City Council five times before he earned the District 4 seat on the Newton County Board of 

Commissioners.
He served until 1996 when he left the commis-sion to return to college and earn a degree in theology.Cobb recalled he ran for the commission seat to bring more recreation ser-

vices to the city and county.“I saw a lot of things I wanted to do to improve the city and county,” said the longtime church pastor.After serving in the mili-tary, he returned with a “de-sire to work and be a part” 

of improving the quality of life in his hometown.However, he said he won election in an effort to better the whole county — not just one part of it, Cobb 
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His Word
From the rising of the sun unto the going down of the same the Lord’s name is to be praised.

Psalm 113:3, KJV
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Have a recipe you’d like to share? 

Email it to news@covnews.com and be featured in a future edition of The Covington News.

SPECIAL TO THE NEWSnews@covnews.comMany people aspire to eat 
light meals that satisfy hun-
ger pangs without creating 
feelings of fullness. Some 
may assume light meals must 
be lacking flavor, but the following recipe for “Silken 

Chicken” from Madhur Jaf-
frey’s “Quick & Easy Indian 
Cooking” (Chronicle Books) 
is light and packs that familiar 
flavorful punch that endears 
Indian cuisine to millions of 
people across the globe.

Silken ChickenServes 2 to 4
Ingredients:For marinating the chicken:

4 boned, skinned chicken 
breast halves (about 11⁄4 pounds)
1⁄2 teaspoon salt2 tablespoons fresh lemon 

juice
1⁄4 cup heavy whipping 

cream
1⁄2 teaspoon homemade 

garam masala (see below)1⁄4 teaspoon cayenne pep-
per

1⁄4 teaspoon ground roasted 
cumin seeds (see below)1⁄2 teaspoon paprika1 clove garlic, peeled and 

crushed to a pulp1⁄2 teaspoon peeled, finely 
grated fresh ginger
For sprinkling over the 

chicken:Salt as neededFreshly ground black pep-
per

A little homemade garam 
masala

A little ground roasted cum-
in seed

A little cayenne pepper1 teaspoon dried mint flakes
Generous squeezes of fresh 

lemon juice
Directions:Preheat the oven to its high-

est temperature and arrange 
a shelf in the top third of the 
oven.

Cut three diagonal slits 
across the top of each piece of 
chicken breast, being careful 
not to cut all the way through 
and also not to go to the edge. 
Prick the chicken pieces with 
the sharp point of a small 
knife. Put them in a single 
layer in a large baking dish 
and rub both sides with the 
salt and lemon juice. Leave 
for five minutes. Meanwhile, 
combine the cream with the garam masala, cayenne, 

cumin seeds, paprika, garlic, 
and ginger in a bowl. Stir this 
mixture well and pour it over 
the chicken. Rub it into the 
meat and leave for 10 min-
utes.

Lift the chicken pieces up 
(most of the marinade will 
cling to them) and place them 
down in a single layer in a 
shallow baking pan lined 

with aluminum foil. On top 
of each, sprinkle a little salt, 
black pepper, garam masala, 
ground roasted cumin seed, 
cayenne, dried mint, and lem-
on juice. Put into the top third 
of the oven and bake for 15 
minutes, or until the chick-
en is just white all the way 
through. Serve immediately, 
minted side up.

Garam Masala
Ingredients:1 tablespoon cardamom 

seeds
One 2-inch cinnamon stick
1⁄3 of one nutmeg1 teaspoon black pepper-

corns
1 teaspoon black cumin 

seeds
1 teaspoon whole clovesDirections:Place ingredients into a 

clean coffee or spice grinder 
and ground to a powder.To make ground roasted 

cumin seeds: Put four to five tablespoons 
of the whole seeds into a small cast-iron frying pan 

and set over medium heat. 
Stir the seeds and roast them 
over dry heat until they turn 
a few shades darker and emit 
a wonderful roasted aroma. 
Wait for them to cool slightly 
and then grind them in a clean 
coffee or spice grinder. Store 
in a tightly closed jar.

SPECIAL TO THE NEWSnews@covnews.comLent is a solemn sea-son of introspection and prayer as Christians pre-pare for the Easter cele-bration and feast. One of the hallmarks of the this time of year is abstaining 
from meat each Friday and during certain days of 

obligation.People who routinely consume meat and poultry 
may be wondering which 
meals they can enjoy to keep flavors fresh on nonmeat days. Many In-dian dishes are meat-free, 

vegan options that can be perfectly inserted into Lenten Fridays. Such is the case with this recipes 
for “Curry of Vegetables With Potatoes” from “Menus and Memories From Punjab” (Hippo-crene Books) by Veronica 

“Rani” Sidhu.
Curry of Vegetables with Potatoes(Aloo Mutter)Yield: 10 1-cup servingsIngredients:1⁄4 cup vegetable oil2 medium onions, chopped

3 cloves garlic, minced2 inches of ginger, minced
2 teaspoons ground turmeric1 1⁄2 teaspoons whole or ground cumin seeds1 tablespoon ground fenugreek seeds (optional)1 medium/large tomato, 

chopped
1 or 2 long green chile peppers, seeded and finely 

chopped
1 1⁄2 teaspoons salt, or to taste

1⁄3 cup tomato paste2 teaspoons garam masala
4 cups potatoes, peeled 

and cut into 11⁄4-inch cubes.
3 cups frozen peas, thawed

1⁄2 cup cilantro leaves and stems, finely chopped, 
plus some for garnish
Directions:In a large, heavy-bot-tomed pot, heat the oil and 

sauté the onions, garlic and ginger over medium heat until lightly browned, 
stirring frequently. Add the spices and brown for 1 more minute. For a smooth gravy, purée this tardka in a blender.Return the tardka to the 

pot and add the tomato, chile pepper and salt, stir-
ring constantly for another 
few minutes. Stir in the tomato paste, 1 teaspoon of the garam masala, potatoes, and three cups of water. Simmer for 30 minutes over low heat, stirring occasionally.Add the peas plus 21⁄2 cups water. Taste for salt and heat through. Before serving, sprinkle with the 

last teaspoon of garam masala and the cilantro leaves garnish.

Metro Creative Services

“Silken Chicken” is light and packs that familiar flavorful punch that endears Indian cuisine to millions of 

people across the globe.

Vegan 
curry fit for Lenten season

Poultry dish with 
Poultry dish with flavorful punch
flavorful punch

SPECIAL TO THE NEWSnews@covnews.comMardi Gras in 2021 will look very different from past celebrations. Even though COVID-19 already started to spread around the world in February 2020, New Orle-
ans, home to one of the most famous Mardi Gras 

festivals, carried on with its historic parade as the world was still learning about the virus and how it 
spread. 

According to New Orleans Mayor LaToya Cantrell, there will be no Mardi Gras parades in 2021, as “large gath-erings have proven to be super-spreader events of the COVID-19 virus.” Cantrell said Mardi Gras 2021 was “not canceled, just different.” Mardi Gras, which precedes the Christian Lenten season, is an opportunity for one final day of joviality and some 
well-intentioned indul-gence prior to the solemn 

period of Lent. Revelers have long celebrated Mar-
di Gras with parades and 
a carnival atmosphere has 
become synonymous with 
New Orleans.  Celebrating from home 

may be the safest bet. Use 
these tips to  make such celebrations more festive.• Bake a King Cake. This cake is only avail-able during Carnival sea-son. It is a circular sweet pastry frosted to look like 

a crown in the yellow, green and purple colors of 
Mardi Gras.• Delve into recipes for New Orleans cuisine, 

whether by ordering in or 
cooking it yourself. • Buy or decorate masks. Mask-wearing has become the norm for 

people around the world, 
but Mardi Gras masks cover the eyes rather than 

the nose and mouth. • Keep “throws” on hand. Throws are one of the beloved traditions of Mardi Gras parades. Rep-
licate the effect by tossing 
anything small, like candy 
coins or faux jewelry, back and forth with your fellow revelers.

Ways to enjoy Mardi Gras from home

Metro Creative Services
Celebrating Mardi Gras at home may be the safest bet. 

The following tips can help make such celebrations more 
festive.

Silken chicken recipe to satisfy any hunger pangs

Keep flavors fresh on non-meat day with potatoe recipe

Silken chicken recipe to satisfy hunger pangs, see FOOD B1
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Man shot 
six times 
outside 

Collier St. 
home

File | The Covington News

From left, Tiffany Clay accepts the 2015 MLK Trailblazer Award from the Rev. Harold Cobb, who orga-
nized the awards event for 32 years.

Local Crime

Suspect charged; victim 
in ‘serious condition’

Newton’s first Black 
commissioner saw 

himself as team 
member rather than 

trailblazer

Reverend recalls historic time

By TOM SPIGOLON
tspigolon@covnews.com

COVINGTON, Ga. — 
City and county leaders 
asked state lawmakers 
Monday to help them 
secure funding for infra-
structure needs and deal 
with the state government 
in better ways.

Top officials with New-
ton County and three city 
governments were among 
organizations attending 
a pre-legislative session 
meeting with Newton 
County Legislative Dele-
gation members.

Topics ranged from 
local mask restrictions to 

needs for state funding of 
roads and sewer systems.

Local officials either 
gave formal presentations 
or informally discussed 
concerns needing state 
attention during the two-
hour event.

The state lawmakers 
represented districts that 

include parts of Newton 
County. They traveled to 
Covington for the Mon-
day afternoon meeting 
after being sworn in for 
their new terms of office 
at the State Capitol in At-
lanta a few hours earlier.

House rebukes Trump 
second time for ‘incitement 
of insurrection’ at Capitol

By TAYLOR BECK
tbeck@covnews.com

COVINGTON, Ga. —  Current-
ly, the only place for the public to 
receive the COVID-19 vaccine in 
Newton County is the health de-
partment, and supplies are limited.

Chad Wasdin, communications 
director and public information 
officer for Gwinnett, Newton & 
Rockdale County Health Depart-
ments, told The Covington News 
on Thursday that the vaccine was 
available only to individuals who fit 
into Phase 1A of the state’s vaccine 
rollout plan and by appointment 
only.

“Phase 1A includes frontline 
healthcare personnel, residents 
of long-term care facilities, first 

responders (law enforcement, fire-
fighters and EMS), and adults 65 
and older (and their caregivers as 
applicable),” he said. “Individuals 
must live or work in Georgia.”

People wishing to get the vaccine 
who are eligible do not have to be 
vaccinated in their county of resi-
dence, Wasdin said. For example, 
if a Newton County resident sees 
that an appointment is available at a 
Gwinnett County location, Wasdin 
said that person is free to make an 
appointment.

Vaccine appointments can be 

By TAYLOR BECK
tbeck@covnews.com

WASHINGTON — President Don-
ald J. Trump has been impeached by 
the U.S. House of Representatives for 
a second time within four years, this 
time on a single charge of “incitement 
of insurrection” at the U.S. Capitol on 
Jan. 6. 

Trump is the first president in history 
to be impeached twice. He could be 
removed from office if the Senate votes 
in favor of conviction.

The impeachment article brought 
against the president Wednesday, Jan. 
13, claimed Trump “repeatedly issued 
false statements asserting that the presi-
dential election results were the product 
of widespread fraud and should not be 
accepted by the American people or 
certified by state or federal officials,” 
which led to the riot at the U.S. Capitol 
more than one week ago.

An invasion of the U.S. Capitol by 
Trump supporters left five people, 
including a Capitol Police officer, 
dead. Supporters were at the U.S. 
Capitol to protest the certification of 
President-elect Joe Biden’s Electoral 
College win in the Nov. 3 Gener-
al Election. Biden’s inauguration is 
Wednesday, Jan. 20.

U.S. Rep. Hank Johnson, D-Lithonia, 
who represents part of Newton County, 
was one of 232 members of the House 
to vote in favor of impeachment. 

....
Read the rest of this article at 

CovNews.com — where we break 
news online, around-the-clock.
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Newton health department official offers guidance as Phase 1A of rollout underway

National News

 See VACCINE, A2

IMPEACHED 
AGAIN

Associated Press

President Donald J. Trump was impeached by 

the House for a second time in less than two 

years Wednesday.

SINCE 1865                                                       Get breaking news updates, manage your subscrip
tion, place an advertisement and read the e-edition

 at CovNews.com

Vaccine available but limited

Local officials meet lawmakers for help 

with funding, dealing with state government

Tom Spigolon | The Covington News

State legislators representing Newton County met with city and county leaders Monday to hear what needs they have and how 

the lawmakers can help. Pictured right, Newton County Schools Superintendent Samantha Fuhrey and District 3 Board Member 

Shakila Henderson-Baker speak to legislators — read about the school system’s needs in a future edition of The Covington News.

8225 Mall Parkway • Suite 230 • Lithonia GA 30038 • 770-484-9599

FOOT AND 
ANKLE CARE 

Dr. Javan S. Bass DPM, FACFAS 
Dr. Tommy Tally DPM

SAME DAY APPOINTMENTS 
We treat Turf Toe, Ankle Fractures, 
Sprains, Flatfeet, Heel Pain and so 

much more!

Metro Creative Services

COVID-19 vaccines produced by Moder-

na and Pfizer are currently being rolled 

out across Georgia and the entire U.S., 

though limited in supply.

COVID-19: A Global Public Health Crisis

 See HELP, A3

Newton County

Rams star, UGA signee tops 

Region 4-AAAAAAA honors list

By TOM SPIGOLON
tspigolon@covnews.com

COVINGTON, Ga. — Almost two-

thirds of Newton County voters cast 

ballots early or absentee in the high-

ly-publicized Tuesday, Jan. 5, runoff 

election for Georgia’s two U.S. Senate 

seats.
The runoff was required after neither 

of the top two vote-getters in each of 

the U.S. Senate races and the PSC race 

won majorities of votes cast in their 

elections statewide Nov. 3.
Final voter turnout was 60% (48,817 

out of 80,538 registered voters), which 

was lower than 69% for the General 

Election, but marked a new record high 

for a runoff. In a 2008 U.S. Senate 

runoff, only 22,546 voted in Newton 

County.
For Tuesday’s runoffs, approximate-

ly 39% were advance voters and 33% 

were absentee by mail. The remaining 

28% — about 17,000 — were Election 

Day voters.
In the Nov. 3 General Election, 33% 

voted on Election Day and 29% voted 

absentee, which indicates about the 

same number of Democrats returned 

to vote in the runoffs but not as many 

Republicans.
Only 5,690 fewer Newton County 

voters turned out for the Jan. 5 runoffs 

compared to the Nov. 3 

By TAYLOR BECK
tbeck@covnews.com

People claiming to be sup-
porters of President Donald 
J. Trump invaded the U.S. 

Capitol in an unprecedented man-

ner Wednesday, Jan. 6, breaching 

security lines and inciting chaos 

seen around the world.
As many as five people were 

reportedly killed 
during the action, 
according to multi-
ple news outlets.

Congress had 
convened to certify 
President-elect Joe 
Biden’s Electoral 

College win against Trump in the 

Nov. 3 General Election. Trump 

had previously encouraged his 

supporters to protest the eventual 

certification.
As demonstrators, some report-

edly armed, violently stormed into 

the Capitol, breaking windows and 

destroying property, members of 

the House and Senate were forced 

By TAYLOR BECK
tbeck@covnews.com

COVINGTON, Ga. — Former Newton 

County Emergency Management Agency 

Director Steve Biggers died Saturday, Jan. 2. 

Biggers was recently hospitalized with 

COVID-19, according to family. After more 

than four weeks of battling the novel virus 

and spending time on a ventilator, Biggers 

died at the age of 77.
Biggers, a lifelong resident of Covington, 

was an accomplished man who loved nothing 

more than to serve others.

“He never said no,” Doug Biggers said of 

his father. “Any time someone would call and 

ask him to do something, the first thing he’d 

say was, ‘Well, sure.’
“He set an example for me his entire life, 

which was super high. They don’t make too 

many like that anymore,” Doug continued. 

“He always had a big smile on his face — it 

was an infectious smile and an infectious 

attitude … he was one of a kind.”

Weather
Saturday, Jan. 9
High: 46°  Low: 26°
Mostly sunny; 15 mph winds.

Sunday, Jan. 10
High: 51°  Low: 31°
Calm and sunny.
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His Word
And Jesus knew their 
thoughts, and said 
unto them, Every king-
dom divided against 
itself is brought to 
desolation; and every 
city or house divided 
against itself shall not 
stand:

Matthew 12:25, KJV
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Monday - Friday: 7:30am - 4:30 pm • Saturday: 10am - 2pm

770-786-9245 • Covington

www.hardysfloors.com

We meet or beat any price you have in writing.

Carried Olympic torch for Covington in 1996, served hometown community for lifetime

Newton 
congressmen 
tell of terror 

in D.C.
See A3

Tigers recently opened region 

play against Grovetown
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Trump supporters invade Capitol 

in wake of election certification
Congress evacuates as violence 

ensues; 5 killed during chaos
 Federal, state, local leaders 

condemn siege as world watches

General Election Runoffs

 See REVOLTING, A7

Democrats flip 
US Senate

 See FLIP, A2

Associated Press

Rev. Raphael Warnock (left) and Jon Os-

soff won election bids Tuesday for the U.S. 

Senate, giving Democrats majority in both 

chambers of Congress.

Record runoff turnout in 

Newton pushes Ossoff, 

Warnock to victories

SINCE 1865                                              
         Get breaking news updates, man

age your subscription, place an ad
vertisement and read the e-edition

 at CovNews.com

REVOLTING

John Minchillo | Associated Press

Demonstrators work to break through a police barrier Wednesday, Jan. 6, at the Capitol in Washington. As Congress prepared to 

affirm President-elect Joe Biden’s victory, thousands of people gathered to show their support for President Donald Trump and 

his claims of election fraud.

Jose Luis Magana | Associated Press

Supporters of President Donald Trump protest as U.S. Capitol 

Police shoot tear gas outside of the U.S. Capitol.

Andrew Harnik | Associated Press

U.S. Capitol Police with guns drawn stand near a barricaded 

door as protesters try to break into the House Chamber.

Former EMA Director Steve Biggers dies at 77

Lifelong 
Newton County 
resident Steve 

Biggers died 
Saturday, 
Jan. 2, af-

ter battling 
COVID-19. 
He was 77.

Special to The 
Covington News

Newton County

Steven
Moore

By TOM SPIGOLON
tspigolon@covnews.com

COVINGTON, Ga. 
— Newton County’s 
coroner is facing both 
losing her salary or her 
elected position after 
the county manager 
recently began the pro-
cess of removing her 

from office.
The Georgia Coro-

ners Training Council is 
scheduled to meet later 
this month and could 
consider removing 
Dorothea Bailey-Butts’ 
certification that state 
law requires she have 
before she can receive 

her sal-
ary, said 
Chair-
man 
Richard 
Stanley 
of Dub-
lin.

Stan-
ley, who 
is coro-
ner of Laurens County, 
said the council could 
remove the certification 

a coroner is required 
to hold to receive her 
$35,000 annual salary 
from the county.

The Georgia Ad-
ministrative Code that 
governs the Coroners 
Training Council states, 
“No coroner shall 
charge or collect any 
fee, charge, or cost 
of any kind for his 
services unless such 
coroner is properly 

certified.” 
The five-member 

Training Council can 
remove a coroner’s 
certification if the 
holder of the office, “Is 
unable to perform the 
duties of the office with 
‘reasonable skill and 
safety to citizens’ be-
cause of illness, use of 
substances, or the result 
of a physical or mental 
condition.”

Other instances in 
which the Council can 
remove certification 
are for conviction of a 
crime involving “moral 
turpitude,” or crimes 
classified as felonies or 
involving marijuana or 
a controlled substance.

However, the law is 
not clear how long she 
must be in office to 

 See CORONER, A6

Weather
Saturday, Feb. 13
High: 45°  Low: 41°
• 100% chance of rain

Sunday, Feb. 14
High: 51°  Low: 43°
• 60% chance of rain

Telling The sTory of your life since 1865saTurday-sunday, february 13-14, 2021 $1

Inside
Newton legislator 
says judicial circuit 
split unlikely  

See A2

Volume 156, No. 13

His Word
But they that wait 

upon the Lord shall 
renew their strength; 
they shall mount up 
with wings as eagles; 
they shall run, and not 
be weary; and they 
shall walk, and not 
faint.

Isaiah 40:31, KJV

Follow us for 
breaking 
updates

and stay 
informed on 

local issues at 
CovNews.com

770-786-9245 • Covington
www.hardysfloors.com

We meet or beat any price you have in writing.

Serving Newton, Rockdale & surrounding 
counties for over 36 years! 
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FOOT AND 
ANKLE CARE 

Dr. Javan S. Bass DPM, FACFAS 
Dr. Tommy Tally DPM

SAME DAY APPOINTMENTS 
We treat Turf Toe, Ankle Fractures, 
Sprains, Flatfeet, Heel Pain and so 

much more!

Eastside’s head football 
coach departs for Woodstock 
High School. For more on the 
move, see A11

SPORTS: 

Hoff takes 
new HC job

State coroner council to consider removing Bailey-Butts’ certification
Hearings would precede judge’s decision 

on job, council’s decision on pay

Dorothea
Bailey-Butts

Special Photo | Newton County Parks & Recreation 
See a larger scale rendering of the skatepark to be built at Denny 
Dobbs Park in Newton County on page A5.

By TOM SPIGOLON
tspigolon@covnews.com

COVINGTON, Ga. — Newton skateboarders may only 
have to travel to the county’s west side for a skatepark by 
the end of the summer this year.

The Newton County Board of Commissioners recently 
approved the use of Special Purpose Local Option Sales 
Tax (SPLOST) funds for construction of a skateboard 
park in Denny Dobbs Park on Georgia Hwy. 212.

The board approved a contract with low bidder Grind-
line Skateparks Inc. of Seattle, Washington, for $189,875.

Funding is coming from the recreation part of the 
SPLOST voters approved in 2017, county records show.

Commissioners approve plan for 
skatepark at Denny Dobbs Park

GNARLY
Newton County gets

 See GNARLY, A5

Photo by 
Metro Creative Services

General Election

Covington man 
accused of 

illegal voting

By TOM SPIGOLON
tspigolon@covnews.com

ATLANTA — A Covington resident 
was listed among organizations and indi-
viduals that a state agency on Wednesday, 
Feb. 10, referred for criminal prosecution 
for alleged violations of state election 
laws.

The State Election Board bound over 
Sean Watson of Covington for prosecu-
tion for allegedly being a non-citizen and 
voting, according to a Georgia Secretary 
of State news release. 

The Election Board listed Watson 
among 34 cases it recommended that 
local district attorneys or the state attor-
ney general prosecute for violating state 
election laws.

Watson registered originally in Novem-
ber 2008 and said he was a U.S. citizen 
because he believed he automatically be-
came one when his mother obtained her 
citizenship, the Newton County Board of 
Elections reported.

He voted in the November 2008 Gen-
eral Election, a November 2012 Special 
Election and the November 2018 General 
Election.  

However, he did not meet the criteria 
to become a citizen under derivation, 

State Election Board alleges 
resident cast ballot as non-citizen

 See VOTING, A6

Public Notices

Abandoned Vehicles

 IN ACCORDANCE WITH GEORGIA 
LAW 40-11-2:
THE FOLLOWING DESCRIBED 
VEHICLES HAVE BEEN 
ABANDONED AT
INSURANCE AUTO Auction   125 
Old Hwy 138  Loganville, GA 
30052-4814 AND ARE PRESENTLY 
STORED AT SAID LOCATION.
IF NOT CLAIMED, THE VEHICLES 
WILL BE SOLD AT PUBLIC 
AUCTION TO THE HIGHEST 
BIDDER ON 07/09/21 10:00 AM
YEAR  MAKE       Model      Color     
VIN No
2001  PONTIAC   Grand Prix            
1G2WK52J61F264799

2005  INFINITI  G35                   
JNKCV54E85M425921

2015  CHEVROLET Impala                
2G1115SL0F9248147

2004  CHEVROLET Avalanche           
3GNEC12T44G252062

2003  FORD      Expedition            
1FMFU18L43LC30691

2006  HYUNDAI   Santa Fe              
KM8SC73DX6U035780

2001  TOYOTA    Camry                 
4T1BG22K51U787953

1995  FORD      F-150                 
1FTEX14N7SKA03787

2005  NISSAN    Altima                
1N4BL11D65C283121

2011  DODGE     Avenger               
1B3BD4FB4BN620726

2004  SATURN    VUE                   
5GZCZ53434S890727

2011  CHEVROLET Impala                

Fun by the Numbers
Here’s How It Works:  
Sudoku puzzles are formatted as a 9x9 grid, broken down into nine 3x3 boxes. To solve a sudoku, the 
numbers 1 through 9 must fill each row, column and box. Each number can appear only once in each row, 

column and box. You can figure out 
the order in which the numbers will 
appear by using the numeric clues 
already provided in the boxes. The 
more numbers you name, the easier 
it gets to solve the puzzle!

Last week’s solution:

2G1WC5EM9B1198958

2005  FORD      Mustang               
1ZVFT80N055132811

PUBLIC NOTICE #200456
6/16,23

Citations
THE PETITION of 	 WALTER 
S. HINTON, JR widow of JEAN 
T. HINTON deceased, for Twelve 
Month’s Support for having been 
duly filed, all interested parties are 
hereby notified to show cause why 
said petition should not be granted.  
All objections must be in writing and 
filed with this Court on or before July 
12. 2021, at ten o’clock  a.m.

MELANIE M. BELL, JUDGE By: 
Marcia Wynne, Clerk
PROBATE COURT
NEWTON COUNTY, Georgia

NEWTON COUNTY PROBATE 
COURT
1132 USHER STREET- RM 148
COVINGTON, GA 30014

PUBLIC NOTICE #200390
6/9,16,23,30

Debtors Creditors
ALL CREDITORS of the estate 
of JOHN MICHAEL OLEXA, late 
of Newton County, deceased, 
are hereby notified to render their 
demands to the undersigned  
according to law, and all persons 
indebted to said estate are required 
to make immediate payment to:

NAME OF Administrator:                  
SUSAN ELAINE OLEXA
SANDRA LEE EVANS

ADMINISTRATOR’S  ADDRESS: 		
SUSAN ELAINE OLEXA
SANDRA LEE EVANS
C/O SHANNON D. Sneed Attorney at 
Law P.O.Box 1245
COVINGTON, GA 30015

THIS 8TH day of June, 2021.

PUBLIC NOTICE #200460
6/16,23,30-7/7

NOTICE TO DEBTORS AND 
CREDITORS

ALL CREDITORS of the estate 
of HELEN FREEMAN HULL, 
deceased, a resident of Newton 
County, Georgia, are hereby notified 
to render in their demands to the 
undersigned according to law, and all 
persons indebted to said estate are 
required to make immediate payment.

THIS 14111 day of June, 2021.

EDWIN LEWIS Hull Executor of the 
Estate of Helen Freeman Hull
C/O MICHELLE Chaudhuri, Esq. 
Talley & Associates, P.C.
1892 GA Hwy 138, SE
CONYERS, GA  30013
770-483-1431

PUBLIC NOTICE #200459
6/16,23,30-7/7

NOTICE TO DEBTORS AND 
CREDITORS

ALL CREDITORS ofthe Estate 
of Robin Curry Fitzgerald, late 
of Newton County, deceased, are 
hereby notified to render in their 
demands  to the undersigned 
according to law, and all persons 
indebted to said Estate are required 

to make immediate payment.

THIS 4TH day of June, 2021.

ESTATE OF Robin Curry Fitzgerald
DAWN CURRY Mueller, Administrator  
with Will Annexed
C/ O Yost Law, LLC Post Office Box 
1598
LAWRENCEVILLE, GEORGIA 
30046

PUBLIC NOTICE #200429
6/9,16,23,30

DUI - Second
SECOND/SUBSEQUENT DUI 

CONVICTION

NAME: MATHEW LUIS DEPINA
ADDRESS 9386 TARA DR SW, 
COVINGTON, GA 30014
DATE OF ARREST: APRIL 14, 2019
DATE OF OFFENSE: APRIL 14, 2019
TIME OF OFFENSE 1:49 AM PLACE 
OF OFFENSE: BROWN BRIDGE RD
DISPOSITION: PLEA OF GUILTY- 
DEFENDANT IS SENTENCED 
TO A TOTAL OF24 MONTHS  W/ 
THE  FIRST 10 DAYS TO  BE  
SERVED IN CONFINEMENT IN 
THE NEWTON COUNTY JAIL 
AND THE REMAINDER TO  BE 
SERVED  ON  PROBATION - 
$2,000.00  IN  FINES PLUS ALL 
APPLICABLE STATUTORY  FEES 
AND SURCHARGES- DEFENDANT 
SHALL PERFORM 40 HOURS OF 
COMMUNITY SERVICE & SHALL 
ATIEND AND COMPLETE A DUI 
RISK REDUCTION  COURSE
MAY 30,  2021
SUPERIOR COURT OF NEWTON  

COUNTY, GEORGIA

PUBLIC NOTICE #200481
6/23

Foreclosures
NOTICE OF FORECLOSURE SALE 

UNDER POWER
NEWTON COUNTY, GEORGIA

UNDER AND by virtue of the Power 
of Sale contained in a Security Deed 
given by Howard Abbott, Jr.  to 
Mortgage Electronic Registration 
Systems, Inc., as grantee, as nominee 
for Homeowners Loan Corp., dated 
February 9, 2005, and recorded in 
Deed Book 1848, Page 520, Newton 
County, Georgia Records, as last 
transferred to U.S. Bank National 
Association, as Trustee for Residential 
Asset Securities Corporation, Home 
Equity Mortgage Asset-Backed 
Pass-Through Certificates, Series 
2005-KS11 by assignment recorded 
on February 1, 2021 in Book 4136 
Page 519 in the Office of the Clerk 
of Superior Court of Newton County, 
Georgia Records, conveying the after-
described property to secure a Note 
in the original principal amount of 
Thirty-Seven Thousand Four Hundred 
and 0/100 dollars ($37,400.00), with 
interest thereon as set forth therein, 
there will be sold at public outcry to 
the highest bidder for cash before the 
courthouse door of Newton County, 
Georgia, within the legal hours of 
sale on July 6, 2021, the following 
described property: 
THE LEND referred to in this 
Commitment is described as follows:
ALL THAT TRACT OR PARCEL OF 
LAND LYING AND BEING IN ROCKY 
PLAINS DISTRICT OF NEWTON 
COUNTY, GEORGIA, BEING 
KNOWN AS LOTS 27 AND 28 OF 
RIVERSIDE PARK SUBDIVISION, 
ACCORDING TO A PLAT OF 
SAME PREPARED BY ROBERT 
M. BUHLER, REGISTERED LAND 
SURVEYOR, DATED FEBRUARY 
22, 1966, REVISED MAY 27, 1966 
AND RECORDED IN PLAT BOOK 
4, PAGE 56, NEWTON COUNTY, 
GEORGIA RECORDS WHICH 
PLAT IS INCORPORATED HEREIN 
BY REFERENCE AND MADE A 
PART HEREOF FOR A MORE 
PARTICULAR AND COMPLETE 

DESCRIPTION.
TAX NO - 0033A 24B
MOBILE/MANUFACTURED HOME 
DESCRIPTION: MOBILE HOME YR 
1983 MODEL NAME PARKWOOD 
MANUF NAME: FAIRLANE SERIAL# 
MHMACCA A 119-1
BORROWER DECLARES THAT 
THE ABOVE DESCRIBED 
MOBILE HOME WILL REMAIN 
PERMANENTLY AFFIXED TO THE 
PROPERTY AND WILL BE TREATED 
AS A FIXTURE. BORROWER ALSO 
DECLARES THAT THE WHEELS, 
AXLES AND HITCHES HAVE 
BEEN REMOVED AND THAT THE 
MOBILE HOME IS CONNECTED 
TO THE UTILITIES. BORROWER 
AND LENDER INTEND THAT THE 
MOBILE HOME LOSE ITS NATURE 
AS PERSONAL PROPERTY AND 
BECOME REAL PROPERTY. 
IN ADDITION, BORROWER 
DECLARES THAT THE MOBILE 
HOME HAS BEEN ASSESSED AS 
REAL PROPERTY FOR TAXES. 
LENDER WILL RESERVE AN IN 
THE MOBILE HOME BOTH UNDER 
THE REAL PROPERTY LAWS AND 
THE LAWS RELATING TO MOTOR 
VEHICLES AND PERSONAL 
PROPERTY. 
THE DEBT secured by said Security 
Deed has been and is hereby 
declared due because of, among 
other possible events of default, 
failure to pay the indebtedness as and 
when due and in the manner provided 
in the Note and Security Deed.  The 
debt remaining in default, this sale will 
be made for the purpose of paying the 
same and all expenses of this sale, as 
provided in Security Deed and by law, 
including attorney’s fees (notice of 
intent to collect attorney’s fees having 
been given).
THE ENTITY having full authority 
to negotiate, amend or modify all 
terms of the loan (although not 
required by law to do so) is: PHH 
Mortgage Corporation they can be 
contacted at 1-800-750-2518 for Loss 
Mitigation Dept, or by writing to One 
Mortgage Way, Mount Laurel, New 
Jersey 08054, to discuss possible 
alternatives to avoid foreclosure.
SAID PROPERTY will be sold subject 
to any outstanding ad valorem taxes 
(including taxes which are a lien, 
but not yet due and payable), any 
matters which might be disclosed by 

an accurate survey and inspection of 
the property, any assessments, liens, 
encumbrances, zoning ordinances, 
restrictions, covenants, and matters 
of record superior to the Security 
Deed first set out above.

TO THE best knowledge and belief 
of the undersigned, the party in 
possession of the property is Howard 
Abbott, Jr. or tenant(s); and said 
property is more commonly known 
as 189 Helen Rd, Covington, GA 
30016.
THE SALE will be conducted subject 
to (1) confirmation that the sale is not 
prohibited under the U.S. Bankruptcy 
Code (2) final confirmation and audit 
of the status of the loan with the 
holder of the security deed and (3) 
any right of redemption or other lien 
not extinguished by foreclosure.
U.S. BANK National Association, 
as Trustee for Residential Asset 
Securities Corporation, Home Equity 
Mortgage Asset-Backed Pass-
Through Certificates, Series 2005-
KS11 as Attorney in Fact for Howard 
Abbott, Jr..

BROCK & Scott, PLLC
4360 CHAMBLEE Dunwoody Road
SUITE 310
ATLANTA, GA 30341
404-789-2661
B&S FILE no.: 21-02186

PUBLIC NOTICE #200345
6/9,16,23,30

Name Changes
IN THE SUPERIOR COURT OF 

NEWTON COUNTY
STATE OF GEORGIA

IN RE the name change of
CHRISTINE ANN MESSERE
PETITIONER 

CIVIL ACTION File # 2021-CV-1310-1

NOTICE OF PETITION TO CHANGE 
NAME OF ADULT

 
CHRISTINE ANN MESSERE filed 
a petition in the Newton County 
Superior Court on JUNE 4  2021 to 
change the name from CHRISTINE 
ANN MESSERE to CHRISTINE ANN 
FRICKER Any interested party has 
the right to appear in this case and 
file objections within 30 days after the 
Petition was filed
DATE: 06/04/21

CHRISTINE MESSERE
130 CYPRESS DRIVE
COVINGTON, GA 30016

PUBLIC NOTICE #200453
6/16,23,30-7/7

Trade Names
TRADE NAME 

REGISTRATION AFFIDAVIT 
GEORGIA, NEWTON COUNTY

TO WHOM It may Concern:
PLEASE BE advised that KARMO 
ENTERPRISE whose address is 9325 
SCARLETT DRIVE, COVINGTON 
GA 30014and the owner(s) of the 
certain business now being carried 
on at 9325 SCARLETT DRIVE 
COVINGTON  GA 30014 in the 
following trade name, to-wit: KARMO 
ENTERPRISE that the nature of said 
business is:  SCORPIO CLEANING 
AND PRESSURE WASHING This 
statement is made in conformity with 
O.C.G.A. §10-1-490 et seq. requiring 
the filing of such statement with the 
Clerk of Superior Court of this county.
THIS THE 15TH  day of JUNE , 2021.

PUBLIC NOTICE #200477
6/23,30
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By DAVID WILLIAMS
Capitol Beat Service

ATLANTA — Geor-
gia Secretary of State 
Brad Raffensperger 
put 101,789 potential 
voters on notice Friday 
that they’re about to be 
purged from the state’s 
voter rolls.

Other than the regular 
monthly removals of 
voter files for felony 
convictions and death, 
this will be the first ma-
jor cleaning up of the 
voter rolls since 2019. 
That purge sparked a 
legal challenge from 
Fair Fight Action, a 

voting rights advocacy 
group founded by 2018 
Democratic guberna-
torial nominee Stacey 
Abrams.

Raffensperger, a 
Republican, described 
the upcoming purge as 
fulfilling his responsi-
bility to update voter 
registration rolls peri-
odically.

“Making sure Geor-
gia’s voter rolls are 
up to date is key to 
ensuring the integri-
ty of our elections,” 
Raffensperger said 
Friday. “That is why I 
fought and beat Stac-

ey Abrams in court in 
2019 to remove nearly 
300,000 obsolete voter 
files before the Novem-
ber [2020] election and 
will do so again this 
year. Bottom line, there 
is no legitimate reason 
to keep ineligible voters 
on the rolls.”

The 2019 purge pales 
in comparison to the 
purge then-Secretary 
of State Brian Kemp – 
now Georgia’s gov-
ernor – conducted in 
2017. A record 534,000 
names were removed 
from the voter rolls that 
year.

Federal law prohibits 
removing voters from 
the rolls during general 
election years due to 
federal mandates before 
federal elections. After 
the 2020 election cycle 
ended, Raffensperg-
er said he made it a 
priority to resume the 
process.

The voter files the 
secretary identified as 
obsolete include 67,286 
files associated with a 
National Change of Ad-
dress form submitted to 
the U.S. Postal Ser-
vice, 34,227 voter files 
that had election mail 

returned to sender, and 
276 that have had no 
contact with elections 
officials for at least five 
years.

In each case, the 
individual has had no 
contact with Georgia 
election officials in any 
way — either directly 
or through the state 
Department of Driver 
Services – for two gen-
eral elections.

Raffensperger’s office 
also removed 18,486 
voter files of dead 
people based on infor-
mation received from 
Georgia’s Office of 

Vital Records and the 
Electronic Registration 
Information Center, an 
interstate partnership 
of 30 states and the 
District of Columbia 
focused on maintaining 
accurate voter rolls.

Georgians targeted 
for removal from the 
voter rolls will have a 
chance to stay on the 
list. Election officials 
plan to mail notifica-
tion letters to people 
on the list for removal, 
giving them 40 days to 
respond.

Raffensperger launches new purge of Georgia voter rolls

By TAYLOR BECK
tbeck@covnews.com

COVINGTON, 
Ga. — In an effort to 
celebrate literacy and 
kick off this year’s 
“Tails and Tales” sum-
mer reading program, 
Newton County Library 
System recently an-
nounced a StoryWalk 
would be held at the 
Covington Square 
through July 31.

StoryWalk is report-
edly “a fun, educational 
activity” that takes a 
children’s story along a 
popular walking route 
around various commu-
nities to help promote 
and build interest in 
reading among chil-
dren. StoryWalk was 
created by Anne Fer-
guson of Montpelier, 
Vermont, and devel-
oped in partnership 

with Kellogg-Hubbard 
Library.

From June 1 to 
July 31, more than 15 
businesses around the 
Square will each have 
a page of “Pete the 
Cat: I Love My White 
Shoes,” by Eric Lit-
win and James Dean, 
hanging in their front 
windows or doors for 
StoryWalk.

Children and adults 
may take part in the 
StoryWalk by start-
ing at the Covington 
Branch Library, located 
at 7116 Floyd St., to 
pick up a map from 
the main desk or in the 
children’s area. From 
there, using the map, 
participants may go 
from business to busi-
ness to read the pages 
and complete “early lit-
eracy prompts” coupled 

with the story.
Participating busi-

nesses include Sher-
wood Flowers & Gifts, 
Kuter’s Cage, Mystic 
Grill, Newton County 
Courthouse, Mystic 
Falls Tours, South-
ern Roots Outfitters, 
Bread & Butter Bakery, 
Southern Heartland 
Art Gallery, Plain Nuts 
Catering & Deli, Rush 
Tees & Shirts, Your 
Pie, Fletcher’s Jewelry, 
Wildart, Scoops, @Lo-
cal Coffee House and 
City Pharmacy.

Learn more about the 
county library system’s 
StoryWalk at newton-
libraries.org. Maps for 
the StoryWalk are also 
available to download 
and print on the sys-
tem’s website. Newton County Library System

Newton County Library System will hold a StoryWalk featuring “Pete the Cat: I Love My 
White Shoes” at the Covington Square through July 31.

‘Pete the Cat’ StoryWalk strolls to Covington Square



By CHRIS BRIDGES
Correspondent

MONTICELLO, Ga. — Jack-
son Welch has always shown 
how much of a team player he 
is. That attitude, along with his 
strong work ethic, has helped 
pave the way for Welch to con-
tinue his athletic and academic 
career at the next level.

The Piedmont Academy senior 
is set for his time after high 
school as he committed to play 
football for Shorter University in 
Rome recently. 

“Jackson was a great team 
player for us,” said Will John-
son, who coached Welch in mul-
tiple sports. “At any other school 
he would have been a tight end 
but he moved to right tackle for 

us simply to help our team.”
Even before he became a stu-

dent-athlete at Piedmont, Welch 
was looking to the future.

“I was prepared for this oppor-
tunity in many ways,” the senior 
said. “I was a part of a success-
ful football program in Alabama. 
The coaches and my teammates 
taught me a lot over there and 
a lot of the stuff they taught me 
I still use today. When I came 
over to Piedmont I was injured. 
I had to take it all in and just get 
better and stronger every day.”

Once he returned to the field, 
Welch was an impact player for 
the Cougars.

“My teammates and coaches at 
Piedmont helped me and taught 
me how to be a leader and how 

to be a better person,” he said. 
“As for my college selection, I 
had three places I was deciding 
from. Shorter felt like the best fit 
for me because the coaches they 
have are such great men and are 
outstanding football coaches. I 
had some guys at Shorter I knew 
as well and it felt like the perfect 
fit for me.”

Welch will join former Pied-
mont players JT Webb and Trent 
Coots as part of the Shorter 
University football program.

“It is great to see him have a 
chance to play at the next level,” 
Johnson said. “He is going to be 
able to play at a premier pro-
gram.”
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*Credit approval required. **Please consult your tax advisor regarding the deductability of interest. If you close your Equity Line of Credit 
within 36 months, we will add any closing costs we paid on your behalf to your outstanding balance. © 2021 United Bank. 

· Credit Lines as Low as $5,000*
· Can Be 1st or 2nd Mortgage
· Primary or Secondary Home

· Very Competitive Rates
· No Closing Costs 
 (Restrictions May Apply)**

HOME
EQUITY
L I N E  O F  C R E D I T

BORROW MONEY USING 
THE EQUITY IN YOUR HOME

w w w.accessun i ted .com

HOMETOWN REALTY
CONSULTANTS, INC.®™™

Darlene Smallwood (Broker/Owner) • Kenneth Smallwood (Owner/Agent)
Bobby Sigman (Associate Broker) • Travis Moore (Associate Broker)

Pat Swords-Smith (Associate Broker)
Donna Carithers • Bonnie Cowan • Sherry East • Teresa Casteel • Vicky Mason

We still have the Hometown Value you 
are looking for in a Real Estate Agent.

Whether you are selling or buying.

2135 Pace Street • Covington, GA 30014
(Morgan Plaza)  

770-786-7979

Special to The Covington News
Piedmont Academy’s Jackson Welch recently committed to extend his academic and football career at Shorter Univer-
sity in Rome, Ga. He’ll be joined by former teammates JT Webb and Trent Coots.

Prep Football

Welch signs with Shorter University

By CHRIS BRIDGES
Correspondent

MONTICELLO, Ga. 
— Piedmont Acade-
my will make athletic 
department history in 
August when it com-
petes in its first-ever 
volleyball match.

Coach Lindsay 
Moore said there was 
a high level of interest 
in adding volleyball 
as a competitive sport 
at the school for the 
upcoming school year. 

“One of our students 
went so far as to put up 
a sign-up sheet on the 
bulletin board outside 
the office,” Moore 
said. “I took the sheet 
to MC (Tyrell) and 
then she went to Mr. 
(Headmaster Clint) 
Welch and he was 
behind it.”

With this being the 
second year of the 
two-year scheduled 
contract, the Lady 
Cougars will not be 
in a region this fall. 
Moore has lined up 
matches with both 
GISA and non-GISA 
programs.

“We will have var-
sity and junior varsity 
matches,” Moore said. 
“Since this is such a 
new endeavor, we will 
only have two home 
matches. This will help 
us offset some costs. If 
everything goes well 
this season, we hope to 
sign contracts for the 
next two years.”

Moore will be assist-
ed with the program 
by Ashleigh Kelly. 

“She handles the 
volleyball skills and I 

oversee the workouts 
in the weight room,” 
Moore said. 

Currently the Volley 
Cougars have 15 play-
ers. Only two of those 
players also participate 
in softball.

“There was some 
initial concern about 
having more crossover 
players,” Moore said. 
“We did not want to 
take away from the 
softball program, es-
pecially after winning 
a state championship 
last year. When volley-
ball and softball have 
events at the same 
time those two team 
members will play 
softball.”

The Volley Cougars 
are set to practice with 
Young Americans 
Christian and will also 
attend a camp at Geor-
gia Southern Univer-
sity in Statesboro later 
this summer.

“What we want is to 
see growth from our 
first match to the last,” 
Moore said. “We are 
really thankful that 
Young Americans is 
allowing us to practice 
with them. I told the 
girls we are going to 
go all out on this. It 
won’t be done half-
way.”

Volleyball is also 
something new for 
the team’s coach so 
Moore said she has 
been studying about 
the sport and watching 
matches online.

Piedmont will play 
its first match Aug. 26 
at Jones County High 
School.

Piedmont to 
field inaugural 
volleyball team

Prep Volleyball

College Track & Field

By MASON WITTNER
mwittner@covnews.com

A trio of current and 
former Georgia Bull-
dogs locked up spots 
on Team USA for the 
Tokyo Olympics at the 
U.S. Olympic Track & 
Field Trials at Hayward 
Field in Eugene, Ore., 
on Sunday.

Former Bulldog 
Keturah Orji set a new 
meet record in the triple 
jump at 47 feet, 7.5 

inches. The leap won 
her the U.S. Title and 
punched her ticket to 
the Olympics. After 
competing in the 2016 
Summer Games in 
Rio, where she earned 
a fourth-place finish, 
the eight-time NCAA 
champion will be aim-
ing for the top spot this 
summer.

Orji will be joined 
by Georgia sophomore 
Jasmine Moore, who 

qualified for the To-
kyo Olympics with a 
third-place finish in the 
triple jump (46-5.25), 
and former Georgia 
All-American Garrett 
Scantling, who set 
personal bests in four of 
the 10 decathlon events 
en route to capturing 
the U.S. title.

Former Newton Ram 
speeder Elija Godwin, 
a junior, was also in 
action for the Bull-

dogs this weekend. He 
earned a top-six finish 
in the trial semifinals 
to advance to Sunday’s 
400-meter final, where 
he ran a 44.94 — the 
third-fasted among 
collegiate sprinters in 
the race — and finished 
sixth overall.

The Olympic Games 
are scheduled to take 
place July 23-Aug. 8 in 
Tokyo. 

Three Bulldogs qualify for Tokyo Olympics

Matches lined up for GISA, non-GISA 
opponents — first game set for Aug. 26
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Tempura is a delicate dish of batter-fried seafood or 
vegetables. The light and crispy coating on the food 
gives it a distinguishable and hard-to-resist flavor.
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In Japanese cooking, 
tempura is a delicate 
dish of batter-fried 
seafood or vegetables. 
The light and crispy 
coating on the food 
gives it a distinguish-
able and hard-to-resist 
flavor. Tempura is 
often served as an ap-
petizer or side dish. 

Even though it has 
a Japanese name and 
has been enjoyed in 
that country for centu-
ries, tempura actually 
has European origins. 
Food historians say 
that tempura can be 
traced back to the in-
fluence of Portuguese 
merchants and mis-
sionaries who arrived 
in Japan in the 16th 
century.

Almost anything can 
be added to a tempura 
batter. However, in this 
recipe for “Fruit To-
mato Tempura” from 
Takashi Sugimoto 
and Marcia Iwatate’s 
“Shunju New Japa-
nese Cuisine” (Tuttle), 
a sweet variety of 
tomato known as a 
fruit tomato is used. 
The fruit tomato is a 
recently developed to-
mato hybrid that has a 
reduced water content 
and a great level of 
sweetness. The fruit 
tomato is smaller and 
firmer than most toma-
toes. Overcooking fruit 
tomatoes will increase 
their acidity, so they 
should be deep-fried 
quickly.

Fruit Tomato 
Tempura
Serves 4

2 eggs
1⁄2 cup ice water
1 cup all-purpose 

flour, sifted and refrig-

erated
12 fresh basil leaves, 

roughly torn (plus ex-
tra whole to garnish)

Vegetable oil
4 fruit tomatoes, sub-

stitute with small, firm 
vine-ripened tomatoes

1⁄3 cup fresh cream
1 1⁄3 ounces hard 

cheese, such as Gouda
1⁄3 ounce blue 

cheese such as Roque-
fort (use only white 
part)

4 pinches natural sea 
salt

Directions:
Beat the eggs and ice 

water in a bowl, then 
add the flour and torn 
basil. Stir briefly with 
thick chopsticks. Do 
not mix to a smooth 
batter as tempura 
batter should always 
contain lumps of flour.

Pour vegetable oil 
in a saucepan until it 
reaches 6 inches in 
depth. Heat to 374 
degrees.

Dip a whole, un-
peeled tomato in the 
batter and deep-fry for 
1 1⁄2 minutes; over-
cooking the tomato 
causes it to become 
acidic. Make sure that 
you maintain the tem-
perature of the oil at 
374 degrees. Remove 
the tomato with a 
slotted spoon and drain 
on a rack. Repeat with 
remaining tomatoes.

Melt the cream and 
two kinds of cheese in 
a microwave oven or 
over low heat. Season 
with natural sea salt. 
Spread the cheese 
cream sauce on a plate, 
place the fried tomato 
in the middle and gar-
nish with whole basil 
leaves.

SPECIAL TO THE NEWS
news@covnews.com

There’s no denying 
the appeal of dairy in 
home cooking. Dairy 
helps make foods 
silky, creamy and more 
satisfying. Cheeses in 
particular can make 
meals more rich and 
more flavorful, so much 
so that they can be truly 
addictive. 

Layering cheesy 
goodness can set any 
meal apart. That’s just 
what happens with 
“Cheesy Chicken 
Tortellini Bake” from 
“The Pampered Chef® 
Stoneware Inspirations” 
(The Pampered Chef® 
Ltd.) by The Pampered 
Chef® Test Kitchens. 
Freshly cooked chicken 
and homemade tortel-
lini can be used for this 
comforting casserole, 

but cubed, pre-cooked 
chicken and refrigerat-
ed tortellini also works.

Cheesy Chicken 
Tortellini Bake

Serves 6

Pasta mixture:
1⁄2 cup chopped 

onion
1 teaspoon olive oil
1 garlic clove, 

pressed
1 jar (16 ounces) 

white Alfredo pasta 
sauce

2 packages (9 ounc-
es each) refrigerated 
cheese-filled regular or 
spinach tortellini

1 1⁄2 cups cubed 
cooked chicken

1 cup milk
1 cup water
1 cup frozen peas
1⁄4 teaspoon ground 

black pepper

2 tablespoons snipped 
fresh basil leaves or 1 
teaspoon dried basil 
leaves

Crumb topping:
1 ounce grated fresh 

Parmesan cheese
2 tablespoons butter 

or margarine, melted
1 cup fresh bread 

crumbs

Directions:
Preheat oven to 400 

degrees. For pasta 
mixture, chop onion. In 
a 4-quart casserole, heat 
oil over medium-high 
heat; add onion and 
garlic pressed with a 
garlic press. Cook and 
stir 2 to 3 minutes or 
until onion is tender. 
Stir in pasta sauce, 
tortellini, chicken, 
milk, water, peas, and 
black pepper. Heat until 

mixture just comes to a 
boil; remove from heat. 
Stir basil into pasta 
mixture.

Meanwhile, for 
crumb topping, grate 
Parmesan cheese. Place 
butter in a small micro-
wave-safe dish, micro-
wave on high 30-45 
seconds or until melted. 
Stir in bread crumbs 
and cheese; mix well.

Spoon pasta mixture 
into a baking dish; 
sprinkle with crumb 
topping. Bake 15-20 
minutes or until edges 
are bubbly and topping 
is golden brown.

Tip: Alfredo sauce in 
a jar can be found in the 
pasta sauce section of 
the supermarket. Do not 
substitute refrigerated 
Alfredo sauce; it may 
separate and curdle 
during baking.

Metro Creative Service
Cheeses in particular can make meals more rich and more flavorful, so much so that they can be truly addictive.

Crispy tempura a 
treat to try at home

Dive into dairy with a

Little Caesars  
is now hiring  

Crew Members!
3170 Highway 278

Covington, GA 30014
770-385-0088

Cheesy Cheesy 
DinnerDinner
CreationCreation
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USDA Inspected 

Boston Butt 
Pork Roast

$$117777
  LB.LB.

From Our Dairy Case!

64 Ounce, Assorted 
Almond Breeze

Milk

$$223232

59 Ounce, Assorted
Tropicana Punch

8888¢¢

59 Ounce
Grower’s Pride
Orange Juice

$$220707

8 Ounce, Assorted
Dutch Farms

Shredded Cheese

$$118585

Stock Up On Freezer Favorites!

OUR COST OUR COST PLUS 10%PLUS 10%
ADDED AT REGISTER!ADDED AT REGISTER!

*OUR COST INCLUDES FREIGHT, STOCKING FEES AND ASSOCIATED EXPENSES*OUR COST INCLUDES FREIGHT, STOCKING FEES AND ASSOCIATED EXPENSES

Food DepotFood Depot
Please visit our website at www.fooddepot.com

Download the Food Depot App for digital
coupons and in-store promotions!

COVINGTON: 6169 Highway 278 COVINGTON: 6169 Highway 278 
Covington Crossing Shopping CenterCovington Crossing Shopping Center

CONYERS: 2300 Salem RoadCONYERS: 2300 Salem Road
CONYERS: 3530 GA 20 CONYERS: 3530 GA 20 

Honey Creek Village Shopping Center Honey Creek Village Shopping Center 
OPEN 7 DAYS A WEEK! MONDAY-SUNDAY 7am-OPEN 7 DAYS A WEEK! MONDAY-SUNDAY 7am-110pm0pm

USDA Inspected, 
 7-9 Per Package

Quarterloin 
Pork Chops

$$224545
  LB.LB.

USDA Select Beef, 
Boneless 

Shoulder
Roast

$$444545
  LB.LB.

USDA Select 

Extra Lean 
Minute Steak

$$339898
  LB.LB.

Fresh,  
Any Size Package 

Ground  
Beef

$$229595
  LB.LB.

Food Depot
Watch Your $avings Grow!

*OUR COST INCLUDES FREIGHT, STOCKING FEES AND ASSOCIATED EXPENSES*OUR COST INCLUDES FREIGHT, STOCKING FEES AND ASSOCIATED EXPENSES

OUR COST OUR COST PLUS 10%PLUS 10% ADDED AT ADDED AT 
REGISTER!REGISTER!

OFFERS GOOD JUNE 21ST–JUNE 27TH, 2021
QUANTITY RIGHTS RESERVED. NOT RESPONSIBLE FOR TYPOGRAPHICAL OR PICTORIAL ERRORS. 

Great Quality Brands!

Low Prices — Name Brand Meats

Farm Fresh Produce

17.82-23.45 Ounce, Assorted
Red Baron

Pizza

15 Ounce
Marie Callender’s  

Pot Pies

$$334545 $$222626

4 Quart Pail
Blue Ribbon Classics  

Ice Cream

$$442626

Fresh Limes

7/7/$$110000
  EA.EA.

Banana Peppers

$$224949
  LB.LB.

Broccoli Crowns

$$116969
  LB.LB.

Green Cabbage

6969¢¢
  LB.LB.

Bi-Color, Yellow or White Corn

5/5/$$119999
  EA.EA.

Green Bell Peppers

2/2/$$110000
  EA.EA.

2 Pack

Large Slicing Tomatoes

$$113939
  LB.LB.

Georgia Grown Blueberries

$$118989
  EA.EA.

5 Pound Bag

Red Potatoes

$$333939
  BG.BG.

750 ML, Assorted

Rancho La Gloria
Wine

750 ML

Oliver
Moscato

$$771919 $$779999

28 Ounce

Powerade

6969¢¢

2 Liter, All Brands

Coca-Cola 
Products

$$111111Fresh, Family Pack

Claxton 
Drumsticks 

or Thighs

9898¢¢
  LB.LB.

7.61-11 Ounce, 
Assorted

Sunbelt 
Granola/Fruit 
& Grain Bars

$$117575

7.5-13.7 Ounce

Ritz
Crackers

32 Ounce

Smucker’s 
Strawberry 

Jam

$$222828 $$227777

128 Ounce,  
Select Varieties

Hawaiian
Punch

$$117373

7.5-8 Ounce, Assorted

Golden Flake 
Chips

2/2/$$330000

19.1-19.4 Ounce, 
Select Varieties

Kellogg’s
Cereal

$$330000

24 Pound, Twin Pack

Kingsford
Charcoal

10-12.5 Ounce, 
Assorted

Golden Flake
Tortiyahs!

$$13131717 2/2/$$440000

18 Count

Frito-Lay’s
Multipack

$$669999

12.39-17.19 Ounce, 
Select Varieties

Little Debbie
Snacks

$$118888

15 Ounce
Ball Park
All Meat 
Franks

$$118484
  EA.EA.

3 Pound,  
Hot or Mild 

Sunset Farms 
Smoked 
Sausage

$$994545
  EA.EA.

16 Ounce
Curly’s 

Pulled BBQ 
Pork With 

Sauce

$$338787
  EA.EA.

2 Pound
Flanders

Beef
Patties

$$331818
  EA.EA.

14 Ounce
Carolina Pride 

Meat  
Cocktail 
Smokies

$$118484
  EA.EA.

16 Ounce,  
Regular or Thick
Oscar Mayer 

Sliced
Bologna

$$114646
  EA.EA.
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We Accept EBT Cards, Debit Cards and Credit Cards (Visa, MasterCard, American Express & Discover).
WE RESERVE THE RIGHT TO CORRECT ANY TYPOGRAPHICAL OR PICTORIAL ERRORS. WE RESERVE THE RIGHT TO LIMIT QUANTITIES. NONE SOLD TO DEALERS. 

1261 North Cherokee Road • Social Circle, GA • 770-464-0040
Visit Our Ad Online @ www.covnews.com

Freshway Market
Online Grocery Shopping Available at www.freshwaymarketsocialcirclega.com

Social  
Circle City 
Schools 

Round-Up  
Program*

Over $114,159  
Raised to Date!

*Ask Cashier for  
Details

Store Hours: 7 Days 8am–10pm • No Rainchecks
This Ad Good Wednesday, June 23rd thru Tuesday, June 29th, 2021

Wed
23

Thur
24

Fri
25

Sat
26

Sun
27

Mon
28

Tues
29

IcebergIceberg
LettuceLettuce

99¢99¢EA.EA.

5 Ounce,  5 Ounce,  
Oil or Water PackedOil or Water Packed

StarKist StarKist 
Chunk Light Chunk Light 

TunaTuna

79¢79¢

8 Ounce8 Ounce

Food Club Food Club 
Shredded Shredded 

CheeseCheese

2/2/$$4.004.00

8.8-11.72 Ounce8.8-11.72 Ounce

Red BaronRed Baron
PizzaPizza

3/3/$$10.0010.00
Vacuum Pack, BonelessVacuum Pack, Boneless

WholeWhole
Pork LoinPork Loin

$$1.991.99LB.LB.

BonelessBoneless

Pork LoinPork Loin
RoastRoast

$$2.192.19LB.LB.

Family Pack, BonelessFamily Pack, Boneless

CubedCubed
Pork ChopsPork Chops

$$2.992.99LB.LB.

BonelessBoneless

Wafer ThinWafer Thin
Pork ChopsPork Chops

$$2.992.99LB.LB.

16 Ounce16 Ounce

BodyBody
ArmorArmor

4/4/$$5.005.00
16 Ounce16 Ounce

DaisyDaisy
Sour CreamSour Cream

2/2/$$4.004.00
59 Ounce59 Ounce

TropicanaTropicana
PunchPunch

5/5/$$5.005.00

1 Pound1 Pound

HormelHormel
Black LabelBlack Label

BaconBacon

$$4.994.99

Red, RipeRed, Ripe

JumboJumbo
Slicing Slicing 

TomatoesTomatoes

$$1.191.19LB.LB.

Red or Black Red or Black 
PlumsPlums

$$2.992.99LB.LB.

12 Ounce12 Ounce

AberdeenAberdeen
BaconBacon

$$2.992.99
5 Ounce5 Ounce

MahatmaMahatma
RiceRice

59¢59¢

1 Pound1 Pound

Sunnyland Sunnyland 
Jumbo  Jumbo  

Hot DogsHot Dogs

99¢99¢

Red, Yellow Red, Yellow 
or Orange or Orange 

Bell PepperBell Pepper

2/2/$$3.003.00

19.6 Ounce19.6 Ounce

Pepperidge Pepperidge 
FarmFarm

Layer CakesLayer Cakes

$$2.992.99

Bryan  Bryan  
Meat or Beef Meat or Beef 

BolognaBologna

$$3.993.99LB.LB.

Northeast
Cherries

$$2.992.99LB.LB.

CAB Choice, Boneless 

Chuck
Roast

$$4.994.99LB.LB.

Family Pack, Bone-In 

Split
Chicken Breast
$$1.691.69LB.LB.

CAB, Family Pack 

Premium
Ground Round
$$4.994.99LB.LB.

6 Pack, 1/2 Liters, Assorted6 Pack, 1/2 Liters, Assorted

Coca-ColaCoca-Cola
ProductsProducts

4/4/$$10.0010.00
White,  White,  

Bi-Color or Bi-Color or 
Yellow CornYellow Corn

5/5/$$2.002.00
Yellow or Yellow or 
Zucchini Zucchini 
SquashSquash

99¢99¢LB.LB.

BonelessBoneless

Center CutCenter Cut
 Pork Chops Pork Chops

$$2.492.49LB.LB.

Family Pack, BonelessFamily Pack, Boneless

Country Country 
StyleStyle
RibsRibs

$$2.492.49LB.LB.

CantaloupesCantaloupes

$$2.992.99EA.EA.

GeorgiaGeorgia
PeachesPeaches

$$1.691.69LB.LB.

Red or WhiteRed or White

SeedlessSeedless
GrapesGrapes

$$1.991.99LB.LB.

PintPint

BlueberriesBlueberries

3/3/$$10.0010.00
1 Pound Bunch1 Pound Bunch

AsparagusAsparagus

$$2.992.99
CAB ChoiceCAB Choice

Stew,  Stew,  
Diet Lean or Diet Lean or 

Stir FryStir Fry

$$5.995.99LB.LB.

Vacuum PackVacuum Pack

Baby BackBaby Back
RibsRibs

$$5.995.99LB.LB.

19 Ounce19 Ounce

Johnsonville Johnsonville 
Brats or Italian Brats or Italian 

SausageSausage

$$4.994.99

13-14 Ounce,  13-14 Ounce,  
Assorted VarietyAssorted Variety

Hillshire Farm Hillshire Farm 
Smoked  Smoked  
SausageSausage

2/2/$$7.007.00

1 Pound, Sliced, 1 Pound, Sliced, 
Assorted VarietyAssorted Variety

BuddigBuddig
Premium Premium 

LunchmeatLunchmeat

$$1.991.99

27 Ounce27 Ounce

Smoky Farms Smoky Farms 
Sausage Sausage 
PattiesPatties

$$3.993.99
60 Count Size60 Count Size

SeedlessSeedless
WatermelonWatermelon

$$3.993.99EA.EA.

Super Select Super Select 
CucumbersCucumbers

2/2/$$1.001.00
GreenGreen

CabbageCabbage

59¢59¢LB.LB.

Deli MadeDeli Made
Cole SlawCole Slaw

$$2.992.99LB.LB.
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