
By TOM SPIGOLON
tspigolon@covnews.com

COVINGTON, Ga. 
— Sheriff's office de-
tectives were working 
to piece together what 
led to shootings in two 

parts of Newton Coun-
ty that left four people 
wounded last weekend.

Two Covington men 
and a Forsyth resident 
were found with gun-
shot wounds Saturday 

night in the Jamestown 
neighborhood in south 
central Newton.

A Covington man 
on Friday night also 
was taken to an Atlanta 
hospital to be treated 
for multiple gunshot 
wounds suffered in 
west Newton Coun-
ty, the sheriff’s office 

reported.
In the Saturday inci-

dent, a Newton County 
sheriff's deputy report-
edly found the victims 
with gunshot wounds 
to the chest, leg and 
head after the shooting 
involving a handgun 
and rifle at a residence 
on Third Avenue in 

Covington Saturday, 
June 26.

The victims were 
identified as Travorris 
Shy, 40, and Marquez 
Wyatt, 27, both of 
Covington, and Quenta 
Brown, 25, of Forsyth.

A suspect was iden-
tified but not named in 
the report. The suspect's 

vehicle was towed from 
the scene as evidence, 
the report stated.

The deputy report-
ed coming upon the 
scene of the shooting 
at about 9 p.m. after 
responding to a report 
of a discharged gun on 

Weekend shootings leave 4 injured
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His Word
But ye shall receive 

power, after that the Holy 
Ghost is come upon 
you: and ye shall be 
witnesses unto me both 
in Jerusalem, and in all 
Judaea, and in Samaria, 
and unto the uttermost 
part of the earth.

Acts 1:8, KJV
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The supermarket freezer case or a local ice cream shop 
may offer plenty of ice cream options, but ice cream 
also can be prepared at home with some patience and 
quality ingredients.
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SPECIAL TO THE NEWSnews@covnews.com
Ice cream is an indulgence few peo-ple can resist. With a vast array of flavors to tempt any palate, ice cream is popular year-round, but particularly so when the mercury rises. Few desserts can cap a hot day better than a few scoops of thick and frosty ice cream.

The supermarket freezer case or a local ice cream shop may offer plenty of ice cream options, but ice cream also can be prepared at home with some patience and quality ingredients. This recipe for “Meyer Lemon-Buttermilk Ice Cream”  marries the chill of ice cream with summer citrus. A Mey-er lemon is a hybrid of a lemon and a man-darin orange, offering a unique balance of citrus flavor. Enjoy this recipe, courtesy of “Chocolate Obsession: Confections and Treats to Create and Savor” (Stewart, Tabori & Chang) by Michael Recchiuti & Fran Gage.

Meyer Lemon-Buttermilk Ice CreamMakes 1 quart
Ingredients:3⁄4 cup (6 ounces) heavy whipping cream2⁄3 cup granulated cane sugar, divided into halves

2 Meyer lemons, (1 zested and both juiced to equal 3 tablespoons fresh lemon juice)1⁄2 Tahitian vanilla bean, split horizontally1⁄3 cup whole milk6 extra-large egg yolks
1 1⁄4 cups (10 ounc-es) buttermilk, chilledDirections:Stir the cream and 1⁄3 cup of the sugar together in a small 

saucepan. Finely grate the zest from the lemon into the pan. (The lemon can then be juiced as part of the 3 tablespoons fresh lemon juice.) Scrape the vanilla seeds from the bean into the pan and then add the bean. Bring the cream to a boil over medium heat. Turn off the heat, cover the top of the pan with plastic wrap, and let cool to room temperature. Transfer to a bowl, cover, and refrigerate overnight.The next day, strain the cream through a fine-mesh sieve and return to the saucepan. Add the milk. Bring to a simmer over medium heat.
While the cream mixture is heating, combine the egg yolks and the remaining 1⁄3 cup sugar in the bowl of a stand mixer fitted with the whip attach-ment. Beat on medi-um-high speed until the mixture is pale and thick and forms a ribbon when the whip is lifted from the bowl, 3 to 5 minutes. Switch the mixer to low speed. Slowly pour the hot cream mixture into the bowl and beat just until combined. Do not beat to a froth.Return the mixture to the saucepan and cook over medium heat, stirring constant-ly, until the custard coats a spoon and registers 160 degrees on an instant-read thermometer, about 5 minutes.

Pour through the fine-mesh sieve into a bowl. Cover the bowl and refrigerate the custard overnight.The next day, add the buttermilk and lemon juice to the custard and stir to mix. Churn the custard in an ice-cream maker according to the manufacturer’s instructions.

SPECIAL TO THE NEWSnews@covnews.com
Summertime is a great time to fire up the grill and toss burgers on top to sizzle to flame-licked perfection. With Independence Day on the horizon, you might already be planning your holiday party menu. Delicious burg-ers are often a given.While beef, pork and bison tend to be the burger bases of choice, raw tuna is another “meat” that is both sturdy and fatty enough to stand up to burger formation and grilling without the addition of binders and starches. “Miso Tuna Burgers” from “Mastering the Grill” (Chronicle Books) by Andrew Schloss and 

David Joachim can be a perfect first foray into tuna burgers for grill-masters who want to try something different this summer.

Miso Tuna BurgersMakes 4 servings
Ingredients:1 1⁄2 pounds tuna steak, hand-chopped into small chunks1 tablespoon miso paste

1⁄2 teaspoon prepared wasabi
1 teaspoon soy sauce4 scallions, roots trimmed, cut into 1⁄2-inch pieces

Oil for coating the grill grate
1 tablespoon mild-fla-vored oil, such as canola

4 hamburger buns, 

split (or sliced crusty bread)

Directions:Heat the grill as directed.
Chop the tuna finely enough so that when you press some be-tween your fingers it clings to itself, but not so finely that it be-comes mushy.Remove the fish to a bowl and mix in the miso, wasabi, soy sauce, and scallions until well blended; do not overmix. Using a light touch, form into 4 patties no more than 1 inch thick. Refrigerate the burgers until the grill is ready.Brush the grill grate and coat it with oil. Coat the burgers with the 1 tablespoon oil, put 

them on the grill, cover and cook for 6 min-utes, flipping halfway through, for medi-um-rare; do not cover the grill after flipping. Add a minute per side for medium-done.To toast the buns, put them cut-sides down directly over the fire for the last minute of cooking.
If serving the burgers directly from the grill, place them on the buns. If the burgers will sit, even for a few minutes, keep the buns and burg-ers separate until just before eating.Chef’s tip: Garnish with pickled ginger or daikon, wasabi may-onnaise, or a drizzle of teriyaki sauce.

Metro Creative Service

Independence Day on the horizon, you might already be planning your holiday party menu. Delicious burgers are often 

a given.

Beat the 
heat with 

homemade 
ice cream

Broaden Broaden your burger your burger horizonshorizons

SPECIAL TO THE NEWSnews@covnews.comFood allergies affect millions of people around the world. The group FARE (Food Allergy Research & Education) says researchers estimate 32 million Americans have food allergies. Among those allergies, milk is a leading source of food-related irritation.
People with milk or dairy allergies experience symptoms because their immune systems react as though these foods and beverages are dangerous invad-ers, according to the American College of Allergy, Asthma & Immunology. Symptoms of dairy allergies can include upset stomach, vomiting, bloody stools, hives, and general feel-ings of malaise. Dairy allergies also can cause anaphylaxis, a severe, life-threatening reaction.As delicious as dairy products can be, people with dairy aller-

gies have to avoid milk, cheese and yogurt, among other foods. Fortunately for allergy sufferers, a variety of foods and beverag-es can be easily substituted for dairy products.• Traditional milk: Non-dairy alternatives for milk abound. Soy milk was one of the first alternatives to cow milk, and now rice, almond, coconut, oat, and hemp seed milks also are available.
• Yogurt: Dairy-based yogurts come in a variety of flavors. So, too, do dairy alternatives. Many alternatives are made from the same ingredients as milk alter-natives. So these yogurts may be soy- or coconut-based.• Ice cream: Silky, creamy ice cream is a treat on a hot day. For people with dairy allergies, soy- and coconut-based ice creams can serve as an alternative to traditional ice cream.• Cheese: Cheeses can be 

hard, grated, spreadable, and soft. Substituting for cheese in a non-dairy diet can be challeng-ing. Nutritional yeast can make foods more flavorful and can be sprinkled on like parmesan cheese. Sliced smoked tofu can mimic mozzarella or provolone on cracker platters. Cubed tofu may have the texture of cottage cheese or ricotta. Cheesy sauc-es often use a combination of ground nuts, spices and nutri-tional yeast to create that tangy appeal. 
• Butter: Many non-dairy butters are made from vegetable oils or coconut. They often lend fat and flavor to dishes. Marga-rines and other butter alterna-tives are readily available in the dairy aisle.

Many people must avoid dairy due to allergies or other health-related reasons. Fortu-nately, many stores are stocked with items that can replace dairy.

Food allergies: a guide to dairy alternatives

Broaden your burger horizons; See B1
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By TAYLOR BECK
tbeck@covnews.com

COVINGTON, Ga. — If plan-
ning to launch fireworks while 
hosting a soiree come Fourth 
of July, a local fireworks store 
owner has a message: “Come 
on,” and “come early.”

In recent weeks, several na-
tional media outlets have con-
firmed fireworks have become 
the latest victim of a supply 
shortage. One of the nation’s 
largest retailers, Phantom Fire-
works, reportedly stated people 
would need to go early in order 
to have a good selection to 
choose from.

Tammy Nolan, part-owner of 
Station 10 Fireworks in Newton 
County, said the shortage is real 
and agreed that any residents 

wanting to shoot their own 
shows needed to act fast.

“We’re already out of a few 
things,” Nolan told The Coving-
ton News on Friday, “but we’ve 
still got a real 
good selection 
and probably 
will up until the 
last minute. So, 
people need to 
come on and get 
their fireworks 
early if they 
want a good 
selection.”

What’s to blame for the cur-
rent shortage? None other than 
COVID.

Last year, Nolan said, sales 
boomed as result of the pan-
demic causing local shows to be 

canceled.
“I guess everyone got tired of 

being cooped up at home from 
COVID,” she said. 

Nolan said her family even 
had fireworks delivered on July 
4, and they still sold out.

“It was a mad house in here,” 
she said. “In the meantime, ev-
eryone else was selling out, too. 
We were one of the last places in 
the whole region that had stuff. 
I mean, we had people coming 
from Lake Oconee and all over.”

Nolan said the store had 
ordered and received all it could 
for this year and believes their 
supply could sell out as quickly 
as it came in, even as more local 
shows return.

Taylor Beck | The Covington News
Station 10 Fireworks in Newton County owners say they have a limited supply 
of fireworks this year and have already sold out a few items, so they encourage 
customers to “come on,” and “come early” for the best selection.

By TOM SPIGOLON
tspigolon@covnews.com

Secretary of State 
Brad Raffensperger 
said he did not believe 
municipal elections in 
Newton 
County 
or else-
where 
in the 
state 
this 
year 
would 
be 
affected 
by the federal lawsuit 
filed to block Geor-
gia’s new voting law 
Friday.

“The municipal 
elections will happen 
in the fall and I think 
this will be addressed 
(before then),” Raffen-
sperger said in a phone 
interview. “The courts 
understand that time is 
of the essence.”

The U.S. Justice De-
partment sued Georgia 
Friday, June 25, over 
passage of the election 
reform law, Senate Bill 
202, that the General 
Assembly and Gov. 
Brian Kemp approved 
in March.

The complaint asks a 
court to prohibit Geor-
gia from enforcing the 
new law. 

Justice officials filed 

the lawsuit against 
Raffensperger, the 
State Election Board 
and the state of Geor-
gia because of parts of 
the bill it says violates 
the federal Voting 
Rights Act of 1965. 

Department officials 
claim it intentionally 
discriminates against 
Black voters, the Cap-
itol Beat News Service 
reported.

Among Senate Bill 
202’s mandates are 
requiring IDs rather 
than using a signa-
ture-match verification 
process for absentee 
ballots; restrictions on 
the location of bal-
lot drop boxes; and 
prohibiting non-poll 
workers from handing 
out food and drinks 
within 150 feet of vot-
ers standing in line, the 
news service reported.

Critics have accused 
Republicans of passing 
the law in an effort to 
reverse the high voter 
turnout last Novem-
ber some credited for 
President Joe Biden’s 
victory.

Raffensperger did 
not say if he was sur-
prised by the lawsuit.

“We have no control 
over what the federal 

'COME ON, COME EARLY'
SOS believes 
state will win 

DOJ suit against 
election laws

Independence Day Celebration

Nationwide shortage leaves local fireworks store with limited supply, owners say

Many local 
July 4 

celebrations  
returning 
this year
See A5

 See EARLY, A5  See LAWS, A3

Brad
Raffensperger

 See INJURED, A3



Clayton Lightfoot
Lester Lackey & Sons 

Funeral Home
Clayton Lightfoot  re-

ceived his early educa-
tion from Social Circle 

Public School Systems 
and graduated in 1980 
from Social Circle High 
School.  

Clayton will be re-
membered for his many 

acts of love shown to 
his family, (especially 
his mom) whom he 
loved dearly) along 
with his affectionate 
smile and kind loving 
heart, and his love for 
country rides will reso-
nate with us forever.

Clayton began his 
career with the Newton 
County School System 
in 2001, as a Custodi-
an and throughout his 
tenure with NHS, he 
formed and shared a 
special bond with the 
students, faculty, staff 
and Alumni of fond 

memories that will live 
on in us forever.

He is preceded in 
death by his father, J.C. 
Smith; brother, Rodney 
Mathis and his aunt, 
Betty Hardge.

He is survived by his 
mother, Mrs. Gracie 
Lightfoot Mathis; 
sisters, Mrs. Vanessa 
(John) Floyd and Ms. 
Melinda Lightfoot; 
nephews, Mr. Shea 
Lightfoot and Mr. 
Jordan Lightfoot; niece, 
Ms. Precious Lightfoot; 
great nephew, Jordan 
Lightfoot, Jr.; aunts, 

Mrs. Clara (Charles) 
Lackey and Ms. Donna 
Lightfoot; uncle, Mr. 
Glenn (Annette) Light-
foot; special cousins, 
Mr. Cedric Gibbs, Mrs. 
Lisa Lightfoot-Thomas 
and Mr. Adrian Gibbs.

Our hearts are bowed 
in sorrow over the swift 
passing of our beloved 
Clayton (Dooley) 
Lightfoot, yet you have 
been steadfast in your 
efforts to remind us of 
God’s perfect plan. We 
are grateful for every 
blessing and every act 
of compassion through 

visits, food, phone 
calls, prayers, espe-
cially Mr. Clay’s NHS 
family. You will always 
hold a special place in 
our families’ hearts.

Service Information: 
Wednesday, June 2, 

2021; 1:00 P.M.
Lakeview Memorial 

Cemetery
325 Hickory Dr.
Social Circle, GA 

30025
Minister Michael 

Chapple, Eulogist

Annie Ruth Brown
Lester Lackey & Sons 

Funeral Home
Annie Ruth Brown 

was born on March 
20, 1964, in Coving-
ton, Georgia to the late 
Mandie Brown and 
Walter Lee Johnson.

Annie started work-
ing at an early age at 
Warner Shire for many 
years. She left the 
company and started 
at the Newton County 

Schools System. After 
leaving The School sys-
tem she was employed 
with Mamie’s Kitchen 
as the Top Cook.

She departed this 
earthly life on May 31, 
2021 and is preceded 
in death by three sisters 
and five brothers.

Annie was fun loving 
with a beautiful smile 
with a heart full of 
gold. She was always 
willing to help any and 

everyone she met. She 
never met a stranger. 
Annie had a passion to 
cook. She genuinely 
enjoyed partying and 
dancing. She was a 
determined and strong 
willing person, even 
when her health began 
to decline. She was a 
fighter and she fought 
until the very end.

She leaves to cher-
ish her memories, two 
daughters, Mrs. Key-

wander (Todd) Duncan 
and Ms. Mandertha 
(Dantoine) White; six 
grandchildren, Shan-
etria White, Zar’iyah 
Hawk, Za’meriyah 
White, Tamerria White, 
Ja’riyah Jenkins and 
Jerrod Jenkins, Jr.; two 
brothers, Mr. Larry (Di-
ana) Brown and Rev. 
Walter Brown; a special 
friend, Mr. Charles 
Clemons, Sr. a special 
devoted niece, Ms. 

Shalinda Tye; two close 
friends, Ms. Sylvia and 
Ms. Tye and a host of 
nieces, nephews, other 
relatives, and friends.

The family of Annie 
Ruth Brown would 
like to share our sin-
cere appreciation to all 
those who participated, 
loved, and supported us 
in such times as these. 
We would also like to 
give a special thanks 
to Abbey Hospice for 

such wonderful care.
Service Information:
Tuesday, June 8, 

2021, 1:00 P.M.
Flat Shoals Cemetery
Highway 162
Covington, Georgia 

30014
Rev. Larry Brown Jr., 

Eulogist 
Assisted by others.

Lizzie Ruth Thomas
Lester Lackey & Sons 

Funeral Home
Lizzie Ruth Thomas 

received her call from 
God on June 16, 2021, 
with her family by 
her side at Piedmont 
Newton Hospital. She 
is preceded in death 
by her brother, John 
Wesley Richards and 
her grandson, Taurus 
Andrews.

Lizzie Ruth Thomas 
best known as “Liz” 

was born on February 
29, 1940, in Rosehill 
of Covington, GA to 
William Andrews and 
Lillie Ruth Thomas. 
She attended Rosehill 
School and began her 
adult life working at 
the Porterdale Mill 
for many years and 
later worked at Mobil 
Chemical, where she 
retired. After her retire-
ment, “Liz” went on to 
be a caregiver working 
for the Visiting Nurses 

Association.
Her personal interest 

included her fami-
ly, cooking, going to 
church, being socially 
informed and being a 
caregiver. She devoted 
much of her time and 
energy attending church 
and cooking for her 
family and her church 
family. Her smile 
brightened rooms as 
well as people’s lives. 
She cherished having 
children over, any day 

of the week.
Lizzie Ruth leaves 

to cherish her mem-
ories; her daughters, 
Rose Marie Thomas, 
Conyers, GA, Debra 
Simmons and Melissa 
Moreland, Covington, 
GA; her sons, Stanley 
Thomas. Walter Thom-
as, Michael Thomas 
and Jeremiah Bigby; 
all of Covington, GA 
and their spouses and 
significant others. She 
also leaves to cherish a 

sister, Patricia Russell, 
Covington, GA and a 
host of grandchildren, 
great- grandchildren, 
nieces, nephews, cousin 
and friends. Liz spent 
her latest years in the 
company of her family 
and friends. Lizzie Ruth 
will be lovingly re-
membered and missed.

The family of Ms. 
Lizzie Ruth Thomas 
would like to share our 
sincere appreciation 
to all those who par-

ticipated, loved, and 
supported us in such 
times as these.

Wednesday, June 23, 
2021, Noon

Lawnwood Memorial 
Park

1111 Access Road
Covington, Georgia 

30014
Pastor DExter Mitch-

ell, Eulogist
Assisted by others.
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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
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The H.E.A.T. Unit
NCSO’s Highway Enforcement of Aggres-

sive Traffic (H.E.A.T.) Unit educates the 
public on the laws related to impaired and 

aggressive driving, in addition to enforcing 
those laws. H.E.A.T. Unit deputies have 
been provided with materials to educate 
Georgia residents about state laws that 

regulate aggressive and impaired driving.

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

Obituaries

10205 Industrial Blvd.
Suite D

Covington, GA
770-787-8400

Buying or 
Selling – 

Tami Moody, 
Broker 

404-732-8228
Your Vision is 
Our Mission.

By TOM SPIGOLON
tspigolon@covnews.com

A Mansfield resident 
tied to a months-long GBI 
investigation into alleged 
thefts of Griffin city gov-
ernment equipment and 
vehicles was arrested 
Thursday.

Jason Eugene Abercrom-
bie, 42, turned himself in 
to the Spalding County jail 
Thursday, the Griffin Daily 
News newspaper reported.

Abercrombie was wanted 
by the GBI on a warrant it 
issued alleging one count 
of felony theft by taking, a 
release stated. 

However, Abercrombie 
apparently already had been 
released by Friday because 
he was not on an online 
list of active inmates in the 
Spalding jail. 

At the conclusion of an 
eight-month GBI investiga-
tion, the agency determined 
that Abercrombie and three 
others committed felony 
theft by taking in reference 
to a 2007 International roll-
off truck, a 2002 Polaris 
UTV, a 2005 Polaris Rang-
er, a 2006 Peterbilt 320 

garbage truck, a Caterpillar 
skid steer, a 2004 Ford Su-
per Duty truck, and a Grass-
hopper 322D lawnmower.

The investigation is 
ongoing and will be turned 
over to the Griffin Judicial 
Circuit District Attorney’s 
Office for prosecution, the 
release stated.

The GBI already has 
arrested Gary Phillip Fran-
cis, 62, of Griffin, on five 
counts of felony theft by 
taking, and Stevie Raymond 
Williams, 65, of Griffin, on 
two counts of felony theft 
by taking. 

A warrant also has been 
issued for Terry Eugene 
Lewis, 57, of Griffin, on 
one count of felony theft by 
taking.

The Griffin Police De-
partment on Sept. 30, 2020, 
asked the GBI Region 2 
Field Office to assist in 
investigating allegations of 
the theft of city of Griffin 
property by city employees 
after an internal audit was 
conducted by the city of 
Griffin Central Services De-
partment revealing several 
large items of equipment 

and vehicles were missing, 
a GBI news release stated.

Further investigation 
revealed that after the 
retirement of then-Cen-
tral Services Director Phil 
Francis in September 2020, 
city officials performed a 
routine audit of the depart-
ment’s heavy equipment. 

The audit resulted in sev-
eral pieces of large equip-
ment being unaccounted for 
in departmental records. 

The results of the audit 
were then given to the 
Griffin Police Department 
(GPD) for further inves-
tigation. During its initial 
investigation, GPD quickly 
discovered that the matter 
spanned multiple jurisdic-
tions outside of the city 
limits of Griffin. 

Given this information, 
Griffin Police Chief Mike 
Yates and then City Manag-
er Kenny Smith asked that 
the GBI assume the investi-
gation, the release stated.

The GBI is asking anyone 
with information about the 
investigation to contact the 
Region 2 Field Office at 
706-565-7888.

Mansfield man arrested in GBI probe 

Mason Wittner |  The Covington News
District Rotary Gov. Tina Fischlin gets a pie in the face from Rotary Club 
of Covington’s Doug Bolton. The Covington club has played an instru-
mental role in getting 2.5 million meals delivered so far across the 
area as part of the Feed10Million campaign. The local club has been 
responsible for providing more than 400,000 meals alone.

Rotary Club of Covington
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  TREE SERVICES

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

REPORT OF HIGHWAY 278  
COMMUNITY IMPROVEMENT

DISTRICT OF PROPOSED  
MILLAGE RATE

In compliance with O.C.G.A. §48-5, the Highway 278 Community 
Improvement District (“CID”) reports that at its meeting on July 8, 2021, 
beginning at 12:00 Noon at the Center for Preservation and Planning, 
2104 Washington Street, S.W., Covington, Georgia 30014, the CID Board 
of Directors will vote upon a proposal to levy an ad valorem taxation 
rate of 5 mills, and will set its millage rate for the lawful purposes of the 
District for the current calendar year.  Set forth below are the assessed 
taxable values of the properties subject to taxes for the current year 
and immediately preceding 4 calendar years, the total dollar amount 
of ad valorem taxes proposed to be levied for the current year and 
levied in the immediately preceding 4 calendar years, as well as the 
percentage and total dollar increases or decreases with respect to the 
immediately preceding calendar year.  All property levied upon is real 
property.  Because this CID was created 4 years ago, there are only 4 
preceding years of CID assessed taxable values, taxes, and changes to 
report.  The millage rate each year has been 5 mills.   

 Assessed Value Taxes Levied % Change $ Change
2017 $30,687,216 $153,436 100% $153,436

2018 $31,503,440 $157,517 3% $4,081

2019 $32,884,424 $164,422 4% $6,905

2020 $36,413,184 $182,066 11% $17,644

2021 $37,481,314 $187,406 3% $5,340
Proposed

 J. Lynn Rainey – State Bar No. 592350
358 Roswell Street, Suite 1130

Marietta, Georgia 30060 – (770) 421-6040
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Third Avenue in the 
neighborhood near Big 
Woods Road.

"Prior to my arrival, 
dispatch advised there 
were multiple calls 
reporting gunshots in 
the area and someone 
advised that some-
one had been shot," 
the deputy reported. 
"Upon my arrival, there 
were multiple vehicles 
leaving the area and I 
started asking everyone 
I came in contact with 
if they knew of anyone 
that was injured.”

The deputy reported 
he parked his patrol 
vehicle and started 
walking on foot "and 
several subjects advised 
me that someone had 
been shot further up the 
street on Third Ave-
nue."

"I then ran down the 
street and made contact 
with a male subject that 
had a gunshot wound 
to the side of his head. I 

advised dispatch of the 
injuries and later found 
that another male had a 
gunshot wound to the 
chest and another male 
had a gunshot wound 
to his leg," the deputy 
reported. 

He said other depu-
ties arrived on the scene 
and rendered aid to the 
victims until EMS ar-
rived. Detectives were 
called to the scene, the 
deputy reported.

No other injuries 
were reported. Nu-
merous vehicles were 
struck by gunfire during 
the incident, the report 
stated.

In the Friday incident, 
sheriff's detectives were 
investigating after two 
Covington men said 
their brother was hit by 
gunfire from a passing 
vehicle as he drove a 
vehicle in west Newton 
County.

Sayvon Greer, 24, 
of Fairview Lane, 

was transported to an 
Atlanta hospital Friday 
night from Piedmont 
Rockdale Hospital 
where his brothers 
told a deputy they had 
taken him after he was 
wounded by gunshots 
from a passing vehicle 
on Crestfield Circle at 
about 8 p.m.

A Newton County 
sheriff's deputy re-
ported responding to 
Piedmont Rockdale 
Hospital in Conyers 
in reference to a “pen-
etrating trauma” that 
occurred in Newton 
County.

"Dispatch advised 
that there was a male 
in the emergency room 
being treated for mul-
tiple gunshot wounds 
and that it had occurred 
somewhere in Newton 
County," the deputy 
reported. "Prior to this 
call we received a call 
about a discharged gun 
in the area of Crestfield 

Circle."
The Newton depu-

ty said he arrived to 
find Rockdale County 
sheriff's units waiting 
with a silver, 2016 Ford 
Fusion.

"The vehicle had 
bullet holes on the 
driver side and was 
identified as the vehicle 
that the gunshot victim 
had arrived in," a report 
stated. 

"A security guard 
escorted me through 
the lobby and into the 
emergency room where 
I made contact with the 
two other occupants of 
the vehicle." 

He reported he asked 
them to fill out witness 
statement forms and 
attempted to speak to 
the victim, who was 
unable to provide any 
information before he 
was transported to an 
Atlanta hospital.

The victim’s brothers, 
James Greer, 27, and 

Zareon Greer, 20, told 
the deputy they were 
traveling on Crestfield 
Circle to a store Friday 
about 8 p.m. "when 
a bright red car went 
around them and began 
firing a firearm towards 
their car."

They told the deputy 
the victim was driving 
and was shot multiple 
times. The brothers 
then moved the victim 
from the driver's seat to 

the backseat and trans-
ported him to Rockdale 
Hospital.

"They were not able 
to provide a detailed 
description of the 
suspect or the suspect's 
vehicle," the report 
stated.

The victim's vehicle 
also was taken to the 
Newton County Law 
Enforcement Center for 
processing.

government does or 
doesn’t do,” he said in a 
phone interview Friday. 
“So, we’ll just deal with 
what the facts are and 
we intend to fully state 
the facts. 

“(Senate Bill 202 
is) constitutional and 
it’s good policy, so we 
feel we’ll win at the 
end of the day,” he 
said. “We’ve fought 
the federal government 
before and we’ll do that 
again.”

Raffensperger said 
potential 2022 Demo-
cratic nominee for gov-
ernor Stacey Abrams 
“has been working 
overtime through her 
propaganda machine” 
to discredit the new 
law.

He noted the esti-
mates some have given 
about the amount of 
revenue private busi-
nesses and the state lost 
from Major League 
Baseball moving this 

season’s All-Star Game 
from Atlanta to Denver, 
Colorado, in response 
to the legislation.

“She’s already cost 
Georgia $100 million 
by her disinformation 
and misinformation 
campaign about what 
the bill did or didn’t do 
and we lost the All-Star 
Game,” he said.

The complaint alleges 
that much of Senate 
Bill 202 was adopted 
“with the purpose of 
denying or abridging 
the right to vote on 
account of race.”

It states that “the cu-
mulative and discrim-
inatory effect of these 
laws — particularly on 
Black voters — was 
known to lawmakers 
and that lawmakers 
adopted the law despite 
this.” 

The lawsuit chal-
lenges a part of the law 
that bans government 
entities from distribut-

ing unsolicited absentee 
ballot applications; the 
imposition of “costly 
and onerous fines on 
civic organizations, 
churches and advocacy 
groups that distribute 
follow-up absentee bal-
lot applications”; short-
ening of the deadline to 
request absentee bal-
lots to 11 days before 
Election Day, and other 
provisions.

Acting U.S. Attorney 
Kurt R. Erskine of the 
Northern District of 
Georgia said, “One of 
the fundamental rights 
of our democracy is the 
right to vote.”

“That right should 
be protected for every 
citizen of our district, 
regardless of race,” Er-
skine said. “The Unit-
ed States Attorney’s 
Office for the Northern 
District of Georgia is 
committed to protecting 
the rights of all Ameri-
cans to vote.”      

Attorney General 
Merrick Garland in a 
news release said, “The 
right of all eligible 
citizens to vote is the 
central pillar of our de-
mocracy, the right from 
which all other rights 
ultimately flow.

“This lawsuit is the 
first step of many we 
are taking to ensure 
that all eligible voters 
can cast a vote; that all 
lawful votes are count-
ed; and that every voter 
has access to accurate 
information.”  

Special Photo
District 113 State Rep. Sharon Henderson, D-Covington, presented her Outstanding 
Georgia Citizen Award to Pastor Kenneth L. Williams of Early Hope Baptist Church and 
wife Marilyn Williams recently for their work in the community. The Church at 1129 
Rocky Plains Road in Covington teaches families to improve their personal financial 
status by implemented a program called “Slay and Save” to help improve credit scores 
and establish financial portfolios. Mrs. Williams implemented a program for kids called 
“My Grades Matter” that highlights Honor Roll and Dean’s List students.



The electronic 
signs are on 
interstate high-

ways across the nation: 
“Watch 
for 
motor-
cycles. 
Look 
twice, 
save a 
life.”

Just 
after seeing that sign 
last week, a motorcycle 
came out of nowhere, 
passing on my right 
side at more than 100 
mph, and then speeding 
off, weaving from lane 
to lane. I thought to 
myself, “I’ll probably 
read this guy’s name 
on the news tonight.” A 
few hours later, I deliv-
ered the news about a 
fatal motorcycle crash. 
Was it that guy? May-
be, or maybe not. This 
happens with alarming 
frequency.

Now about that sign: 
I really do look for mo-
torcycles. But if you’re 
zooming up behind me 
at 100 mph or more, 
I may not see you. If 
you’re on my bumper, 
and I have to brake 
suddenly, nothing good 
will come from it.

I love motorcycles. I 
wish I still had one. In 
my teens and twenties, 
I had a Honda 350, 
capable of going about 
60-70 mph comfort-

ably, or 75-80 on the 
freeway if needed. 
When I got married, 
my wife had no interest 
in riding, so I sold it. It 
had been a great hobby 
for me, and I still miss 
the wind, the freedom, 
and the gas mileage.

I can’t understand 
why motorcycles (or 
any vehicle) that can 
accelerate to 160 mph 
are legal on our high-
ways. The so-called 
“crotch-rockets” are the 
ones involved in most 
of the motorcycle fatal-
ities, according to po-
lice officers who work 
the accidents. They told 
me about a crash victim 
who bet a friend that he 
could make the round 
trip from Chattanooga 
to Atlanta in two hours. 
That would involve an 
average speed of 120. 
He made it down to 
Atlanta on I-75, turned 
around and headed 
north. He didn’t make it 
back home.

They tell me about 
the riders with no 
helmets. The ones who 
lose their lives due to a 
combination of speed, 
reckless driving and 
impairment (drugs, 
booze or both). Those 
wearing T-shirts, shorts 
and flip-flops, with no 
protection from what 
they can run into at 
high speeds.

The cops tell me 

there are two kinds of 
riders. The majority of 
riders are responsible. 
You don’t notice them 
because they observe 
the speed limit and 
obey the laws. They’re 
just going to school or 
work, saving some cash 
in the process.

Then there are the 
thrill-seekers. No 
amount of overhead 
signs, public service 
campaigns or cautious 
motorists can save 
them. “There’s noth-
ing we can do about 
them,” an officer told 
me. “You can’t get their 
tag numbers, they’re 
too small. We can’t 
chase them, because 
a high-speed pursuit 
would be even more 
dangerous. Besides, we 
can’t go that fast, we’re 
basically driving taxi 
cabs with blue lights. 
The only way we catch 
them is when they kill 
themselves. We just 
hope they don’t take 
anyone else down.”

He continued, “Some 
people want you to be-
lieve that car and truck 
drivers are responsible 
for most motorcycle 
fatalities, because they 
don’t look for bikes 
when they’re entering 
the highway or even 
changing lanes. That 
does happen, but I can 
tell you that most bike 
fatalities are caused by 

the riders themselves. 
They think they’re 
indestructible, but from 
what I’ve had to clean 
up on the highway, I 
can tell you they’re 
not,” he said. “They 
don’t have air bags, 
seat belts, or a few hun-
dred pounds of sheet 
metal protecting them. 
Often it’s them vs. an 
18-wheeler, and they’ll 
lose that battle every 
time.”

Another officer who 
specializes in recon-
structing accidents 
placed some of the 
blame on YouTube. 
“We’ve had some 
guys who either try 
to copy the stunts 
they see, or are trying 
to put themselves 
on the Internet,” he 
said. “There are some 
bike groups who try 
to out-do each other, 
and then act surprised 
when one of their 
members loses his 
life. And these are 
not kids. They are 
old enough to know 
better.”

Let me repeat, the 
majority of motorcy-
clists are responsible, 
good drivers. I know 
this. I also know that 
some car and truck 
drivers are irresponsi-
ble, fast and reckless. 
Their weapons of 
choice are larger and 
more dangerous to 

others, although they 
have more protection 
for themselves.

So yes, as the high-
way sign says, I want 
to look twice for my 
motorcycle friends. I 
had some close calls 
myself back in the day. 
When I’m entering the 
roadway, I’m not just 
checking to see if a car 
is coming, I’m looking 
for motorcycles too. 
I hope everyone does 
that. But when I see 
those signs telling me 

to look for motorcycles, 
I want to tell my biker 
friends, “Let’s make a 
deal. I’ll look twice for 
you, and if you’re rid-
ing at a speed at which 
I can see you coming, I 
will see you.” I real-
ly don’t want to read 
your name on the news 
tonight.

David Carroll is a 
Chattanooga TV news 
anchor and radio host, 
and is online at Chat-
tanoogaRadioTV.com.  

Motorcycle Safety: Let’s make a deal
David Carroll columnist

Just as many people are 
turned off by athletes 
using their visibility to 

make political statements, 
the same 
goes for 
musicians for 
some people.

A tradition 
of speaking 
out through 
pop music 
may have 
been needed at one time.

Artists like Billie Holliday 
(“Strange Fruit”) in 1939, 
about lynchings of Black 
people during the era; and 
Sam Cooke (“A Change 
is Gonna Come”) in 1964 
during an era of social un-
rest, made statements during 
a period when real change 
was needed. 

That tradition spread to 
numerous Black and white 
artists in the midst of the 
increasingly unpopular Viet-
nam War, with younger rock 
and R&B artists opposing 
the conflict in statements that 
often also criticized the U.S. 
in general; and some older, 
more traditional artists in 
country music supporting the 
war effort.

After a lull, politics began 
seeping back into popular 
culture in earnest in the early 
1990s. A political chasm 
began opening with the 
retirement of more tempered 
leaders like Ronald Reagan 
and the ascendance of more 
confrontational politicians 
like Newt Gingrich and rise 
of political talk radio in the 
early 1990s.

The chasm has only grown 
wider since then and now, 
it seems, and continues to 

seep into popular culture as 
stars’ political views come to 
define them more than their 
work.

We see former child actors 
like Scott Baio, Ricky Schro-
der and Alyssa Milano make 
themselves known only as 
political activists to a new 
generation. 

Milano routinely tours the 
country speaking on left-
wing causes, while Schroder 
recently has filmed himself 
shrieking at Costco employ-
ees about his desire not to 
wear a mask — which also 
has become its own political 

statement.
I was reminded of all this 

when I recently saw that 
former country music star 
Lee Greenwood was booked 
to perform over the Fourth 
of July holiday in a casino in 
Coeur D’alene, Idaho, and at 
Brigham Young University 
in Utah — two rigidly con-
servative Republican areas 
of the country.

At one time in the 1980s, 
Greenwood’s songs were all 
over country radio. These 
days, he’s booked because 
he’s viewed as a Republican 
artist whose biggest hit — 

though he likely doesn’t see 
it this way — is a political 
statement.

Yes, he’s signed on the 
July 4 holiday to perform in 
St. Louis, Missouri, which 
is not exactly a bastion of 
conservatism. But people 
come to see him nowadays 
basically for one song that 
— whether he likes it or not 
— is considered a Republi-
can rallying cry.

Rock music legend Ted 
Nugent is no longer known 
for his work on guitar with 
his groundbreaking 1960s 
Detroit band The Amboy 

Dukes or his solo albums 
from the 1970s and 1980s. 
He’s known nowadays for 
his outspoken views on gun 
owners’ rights and other 
conservative causes.

Nugent blames his political 
stances — which he’s never 
hidden, by the way — for his 
exclusion from the Rock and 
Roll Hall of Fame. 

An artist becomes eligi-
ble for the Hall of Fame 25 
years after their first album 
is released. If it’s indeed the 
“Rock and Roll” Hall of 
Fame, Nugent belongs there 
before artists like Jay Z, who 
is not exactly known as a 
“rock” artist but was induct-
ed this year.

The Hall of Fame also has 
excluded visibly left-wing 
political band Rage Against 
the Machine, whose state-
ments have come under fire 
as anti-law enforcement in 
the past.

The Hall needs to look at 
the artist’s work and not his 
or her politics, I believe.

But, I also don’t think pol-
itics and music of any genre 
mix well in this era of total 
outrage at almost anything 
a political leader of either 
party says.

I am not saying artists 
shouldn’t be able to express 
their rights to free speech, 
just like anyone else in sports 
or other areas of the culture.

It would just be nice to 
return to the lull in political 
posturing we saw before.

Tom Spigolon is news edi-
tor of The News. Reach him 
at tspigolon@covnews.com.
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Politics and music just don’t mix
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“We had several 
neighborhoods pool 
money together and 
hold their own shows 
last year,” she said. 
“Hopefully they en-
joyed it so much they’ll 
want to do that again.

“Either way, we’re 
anticipating another 
good year.”

Nolan said the most 
popular product was the 
canister shells, which is 
the largest commercial 
firework that can be 
purchased legally.

FROM SHOW 
BUSINESS TO 

SALES
The Nolans got into 

fireworks sales as result 
of shooting commercial 
fireworks for Atlanta 
Pyrotechnics for “years 
and years.” They trav-
eled all across Central 
America — including 
Guatemala, San Sal-
vador, Honduras and 
others.

Nolan’s husband, 
Jody, also worked as a 
Newton County fire-
fighter for many years 
before transferring to 
the county Emergency 
Management Agen-
cy. As part of the fire 
service, he and others 
helped put on the annu-
al show in Covington 
for several years.

As time went on, the 

Nolans decided the 
traveling wasn’t for 
them, so they got out of 
the show business. In 
2014 the family opened 
a store at Newton 
County’s decommis-
sioned Station No. 10.

“There was no store-
front,” Nolan said of the 
store’s early beginnings. 
“We had tables and big 
fans in here to keep 
people from having a 
heat stroke.”

As time went on, 
the Nolans worked to 
upgrade the building, 
where once they could 
only hold a few hun-
dred pounds of fire-
works at a time, now 
they can have 1,000 
pounds of fireworks.

Station 10 Fireworks 
is one of the few locally 
owned and operated 
fireworks stores in the 
area. Unlike the pop-up 
vendors that usually set 
up for a few weeks each 
year at various loca-
tions, the Nolans sell 
fireworks year-round; 
however the store isn’t 
open all year.

Their main location 
is at 11240 Georgia 
Hwy. 36 in Covington. 
They also have two 
other stores — at 1025 
Georgia Hwy. 142 in 
Covington, and 3163 
Georgia Hwy. 81 N in 
Oxford.

By TOM SPIGOLON
tspigolon@covnews.com

Porterdale and 
Covington will host 
Independence Day 
fireworks shows this 
weekend along with 
shows in neighbor-
ing Rockdale, Henry, 
Morgan and Walton 
counties.

Covington will host 
the Friends of Coving-
ton Fireworks Show 
Sunday, July 4, at 9 
p.m. in downtown 
Covington. 

Those planning to 
watch the show are 
encouraged to be in 
place by 8:15 p.m. For 
more information, visit 
https://www.facebook.
com/FOCFfund and 
www.cityofcovington.
org.

Porterdale is set to 
host a Saturday, July 3, 
fireworks show in the 
city’s historic down-
town area after cancel-
ing it last year due to 
COVID-19.

City officials will 
begin the event around 
dusk and only feature 
a fireworks show of 
about 15 minutes over 
the historic downtown 
area, said Police Chief 
Jason Cripps.

No specific designat-
ed parking areas and 
no street closings are 
planned, he said.

“As long as they 
park in a legal manner, 
they’ll be fine,” Cripps 
said.

He said parking was 
on a first-come, first 
served basis. Attendees 
can park on the side 
of the streets leading 
into downtown. The 
railroad depot near the 
Yellow River also is a 
good spot but the river-

side park does not offer 
a clear view, Cripps 
said.

Some other Indepen-
dence Day events in 
counties neighboring 
Newton County will 
include:

SATURDAY, JULY 3
• Conyers will cel-

ebrate Independence 
Day in Olde Town Co-
nyers on Saturday, July 
3, with “Red, White 
and Boom!”

Food trucks, chil-
dren’s activities, 
multiple stages of 
live music, and a beer 
garden will begin at 6 
p.m., followed by fire-
works at approximately 
9:45 p.m.

Carpooling and a 
free shuttle service will 
be available to trans-
port guests from two 
locations off of Parker 
Road at the Rockdale 
County Government 
Annex at 1400 Parker 
Road and Rockdale 
Career Academy at 
1064 Culpepper Drive.

Two stages of enter-
tainment are scheduled 
to begin at 6 p.m. on 
the Bank Street Stage. 
The Fly Betty Band 
will play a variety of 
popular songs at 7 
p.m. leading up to the 
fireworks. 

The Kids Zone in the 
lower tier of the city’s 
Main Street Parking 
Lot will feature a vari-
ety of bounce houses, 
a spider jump, face 
painting, and a video 
game trailer. There is 
a fee for most of the 
children’s activities.

In the event of severe 
inclement weather on 
July 3, only the fire-
works portion of the 
Red, White and Boom 

event will take place on 
July 10 at 9:30 p.m. 

For more informa-
tion, visit https://www.
conyersga.com/visi-
tors/events/red-white-
and-boom.

• Madison will host a 
fireworks display Sat-
urday, July 3, at dusk 
following pre-fire-
works children’s events 
at 6 p.m. at Bill Wood 
Park at 1000 Heritage 
Park Circle. 

Prime fireworks 
viewing can be done 
at Bill Wood Park, 
Morgan County High 
School, Morgan 
County Middle School, 
Morgan County Ele-
mentary School and 
Morgan County Prima-
ry School.

The Madison Mor-
gan Cultural Center 
will host a free concert 
of traditional patriotic 
music by the Classic 
City Band of Athens at 
7 p.m. Call the Center 
at 706-342-4743 for 
more information.

For more informa-
tion, visit www.visit-
madisonga.com.

SUNDAY, JULY 4 
• “Star-Spangled 

Snellville” is set for 
Sunday, July 4, from 4 
to 10 p.m. on the Snell-
ville Towne Green. 

Two live bands, Met-
ro Jazz Club from 4:30 
to 6:30 p.m., and Con-
tagious from 7:30 to 
9:30 p.m., will precede 
a fireworks show. 

A kids zone for an 
all-day admission 
cost of $10 and great 
festival foods will be 
available.

The Towne Green is 
at 2342 Oak Road in 
Snellville. For more in-
formation, visit https://

experiencesnellville.
com/stat-events/.

• Monroe will host a 
fireworks show Sun-
day, July 4, at 8:45 
p.m. at the Athens Tech 
Monroe Stadium.  

There will be no offi-
cial program or ven-
dors but the football 
stadium and field will 
be open for viewing, 
according to infor-
mation from the city. 
Parking is available 
along Edwards Street 
around the field, the 
Athens Tech campus 
parking, and in the lot 
located across the street 
at 126 Blaine St.   

For more infor-
mation, visit https://
www.monroedown-
town.com/downtown/
page/4th-july-fire-
works.

• Community Free-
domFest is set for Sun-
day, July 4, from 5:30 
to 10 p.m. at Commu-
nity Bible Church at 
2001 Jodeco Road in 
Stockbridge.

Concert perfor-
mances, food, prize 
giveaways, a hot dog 
eating contest, conces-
sions, vendors, bounce 
houses, attractions, 
games and a fireworks 
show are scheduled for 
the event. Admission 
to Freedom Fest is free 
but bounce houses, 
attractions, food and 
concessions available 
at a minimal cost.

For more infor-
mation, visit https://
go.evvnt.com/803621-
0?pid=4509.

Social Circle and 
Loganville hosted their 
Independence Day 
celebrations Saturday, 
June 26.

Several area Fourth of July events slated for weekend

Newton BOC sets new 
public hearing dates on 

revised 2022 budget
By TOM SPIGOLON

tspigolon@covnews.com

COVINGTON, Ga. 
— The Newton County 
Board of Commission-
ers has scheduled two 
new public hearings on 
its 2022 budget after 
voting to delay action to 
revise it from an earlier 
version.

Public hearings are 
set for July 20 at 6 p.m.; 
and Aug. 3 at 6 p.m. 
— both of which will 
precede 7 p.m. regular 
meetings of the Board 
of Commissioners the 
same nights, the county 
government announced 
today.

The Board voted to 
delay action on the 
proposed $78.1 million 
General Fund budget 
June 15 after County 
Manager Lloyd Kerr 
asked commissioners to 
allow him to submit a 
new plan.

The new plan was to 
include enough cuts to 
offset the money need-
ed to give all employees 
a step increase in the 
county’s salary grade 
system that will average 
3.5% to 4.5% in pay 
increases. 

The step increase for 

all 694 employees on 
the salary plan will cost 
$1.1 million to $1.4 
million, officials have 
said.

Kerr said the increas-
es are needed to keep 
the county competitive 
for employees in a tight 
labor market because it 
regularly competes with 
the private sector and 
neighboring govern-
ments for a number of 
positions.

Commissioners have 
indicated they want-
ed a final budget plan 
that will allow them to 
reduce the property tax 
rate and give tax relief 
to property owners fac-
ing much higher assess-
ments based on rising 
prices in the real estate 
market.

The Board will only 
meet once in July for a 
regular meeting rather 
than twice during the 
month as is normally 
done. It will not meet 
on July 6 but will meet 
July 20.

All meetings are 
scheduled for the 
Newton County Histor-
ic Courthouse at 1124 
Clark St. in Covington.

File |The Covington News
A Newton County resident speaks during a June 8 public 
hearing on the budget.



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 

CLASSIFIEDS & LEGALS
A6 Wednesday, June 30, 2021

Classifieds

legals

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
KIDS R Great is hiring 
FOR A cook position.  
PLEASE APPLY in person. 
2235 DIXIE Rd. 
COVINGTON GA. 30014
7 7 0 - 7 8 6 - 8 5 8 5

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.

Telling The sTory of your life since 1865
Wednesday, february 3, 2021

$1

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.”

FOOD & ENTERTAINMENT
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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

Metro Creative Services

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

INSIDE:
See A8

Weather
Wednesday, Feb. 3
High: 50°; Low: 26°
Sunny.

Thursday, Feb. 4
High: 55°; Low: 43°
Partly sunny.

Inside
$4.6 million bid 

approved for more 
landfill space

See A3
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Your Comfort is 
Our Business

11290 Brown Bridge Rd. 
Covington, GA 30016
www.dwairflow.com

770-788-7700
High-Quality Air Conditioning 

Services Since 1986

‘Yono’ for everyone?

 See ‘YONO’, A3

SPORTS: 
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 

Telling The sTory of your life since 1865

Wednesday, february 17, 2021

$1

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

Follow us for 
breaking 
updates

and stay 
informed on 

local issues at 
CovNews.com

See A8

Weather
Wednesday, Feb. 17
High: 54°; Low: 42°
100% chance of rain.

Thursday, Feb. 18
High: 62°; Low: 34°
100% chance of rain.

Inside
Piedmont Newton welcomes new 
board members
See BUSINESS, A7
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High-Quality Air Conditioning Services Since 1986

SPORTS: 
REDSKINS 
ON DECK

Social Circle ready 
to swing away 

for 2021 season

Black History Month
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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

INSIDE:

 See RECALLS, A3

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.

Weather
Saturday, Jan. 16
High: 43°  Low: 26°
Mostly sunny.

Sunday, Jan. 17
High: 48°  Low: 30°
Mostly sunny.
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Covington student 
nominated to 
service academies 
See EDUCATION, A9
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His Word
And the peace of God, 
which passeth all 
understanding, shall 
keep your hearts and 
minds through Christ 
Jesus.

Philippians 4:7, KJV

SPORTS: 
Green named 
Region POTY

Follow us for 
breaking 
updates

and stay 
informed on 
local issues at 
CovNews.com

See A10
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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
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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.

Telling The sTory of your life since 1865
saTurday-sunday, January 9-10, 2021

$1
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BECK: Nation 
we once knew 
is no more

See OPINIONS, A4

Obituaries
Mae Hardy
Covington 
Mary Bollinger
Hilton Head Island, SC
Brenda Duckett
Covington
See A2
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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

SPORTS: 

Alcovy Hoops 
in action

Follow us for 
breaking 
updates

and stay 
informed on 
local issues at 
CovNews.com

See A8
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Carried Olympic torch for Covington in 1996, served hometown community for lifetime
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in D.C.
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Tigers recently opened region 

play against Grovetown
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 See BIGGERS, A3

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
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Newton legislator 
says judicial circuit 
split unlikely  

See A2
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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
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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
TO ALL persons claiming an interest 
in 1970- 13” 6” - ALUMINUM - SEA 
KING

RICHARD BIANCO
APPLY TO SCDNR for title on 
watercraft/outboard motor. If you 
have any claim to the watercraft/
outboard motor, contact SCDNR 
at (803) 734-3699. Upon thirty 
days after the date of the last 
advertisement if no claim of interest 
is made and the watercraft/outboard 
motor has not been reported stolen, 
SCDNR shall issue clear title.
CASE NO. 20201231950807

PUBLIC NOTICE #200516
6/30-7/4,7

Alcoholic Beverage
NOTICE – APPLICATION

ALCOHOL LICENSE 

NOTICE IS hereby given that an 
application has been made to the 
Mayor and Council of the City of 
Covington to obtain a license to sell 
alcoholic beverages for off-premises 
consumption only for: 

4120 WASHINGTON Street, SW
DBA PURE Food Mart
4120 WASHINGTON Street
   
APPLICANT: KARIMA Rizwan 
Jiwani

THE APPLICATION will be heard 
on July 6th, 2021 at 6:30 PM at City 
of Covington Council Room, 2116 
Stallings Street, NW, Covington, GA.  
This notice is published pursuant to 
the provisions of Section 5.12.080(C), 
Covington Municipal Code.

PUBLIC NOTICE #200517
6/30

Citations
THE PETITION of  WALTER 
S. HINTON, JR widow of JEAN 
T. HINTON deceased, for Twelve 

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:

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

Corporations
CERTIFICATE 

OF ORGANIZATION
 
I,  BRAD Raffensperger, the  
Secretary  of  State  and  the  
Corporation  Commissioner  of  the  
State  of Georgia, hereby certify 
under the seal of my office that

NYA.THE NAIL  Girl LLC.
A DOMESTIC Limited Liability 
Company
HAS BEEN duly organized under 
the laws of the State of Georgia on 
06/01/2021 by the filing of articles 
of organization in the Office of the 
Secretary of State and by the paying 
of fees as provided by Title 14 of the 
Official Code of Georgia Annotated.

WITNESS MY hand and official seal 
in the City of Atlanta
AND THE State of Georgia on 
06/15/2021.

PUBLIC NOTICE #200515
6/30-7/7

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

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 

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

Public Hearings
NOTICE OF PUBLIC HEARING

CITY OF COVINGTON, GEORGIA
NEWTON COUNTY

NOTICE IS hereby given that the 
Covington City Council will hold a 
public hearing on a modification 
of the City of Covington’s urban 
redevelopment plan during the 
Covington City Council’s regularly 
scheduled meeting commencing at 
6:30 p.m. on July 6, 2021 in the Council 
Chambers located at 2116 Stallings 
Street NW, Covington, Georgia 
30014.  The modifications include 
updates required by law and are 
intended to incentivize redevelopment 
within the urban redevelopment area, 
including development of affordable 
housing and would establish 
Opportunity Zones within the urban 
redevelopment area

PUBLIC NOTICE #200512
6/30

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

TRADE NAME 
REGISTRATION

AFFIDAVIT 
GEORGIA, NEWTON COUNTY

TO WHOM It may Concern:
PLEASE BE advised that RENE 
WALLACE whose address is 
55 STONE COMMONS WAY 
COVINGTON,  GA 30016 and the 
owner(s) of the certain business 
now being carried on at55 STONE 
COMMONS WAY  COVINGTON GA 
30016 in the following trade name, 
to-wit: LAURENAUX LABEL that the 
nature of said business is:  APPEREL 
ECOMMERCE 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 24TH  day of JUNE , 2021.

PUBLIC NOTICE #200514
6/30-7/7
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A physician who 
practices at the Coving-
ton location of Alliance 
Spine and Pain Centers 
— the largest interven-
tional pain management 
company in the South-
east — ranks among 
metro Atlanta’s Top 
Doctors in Atlanta mag-
azine’s July issue. 

Dr. David Rosenfeld 
appears in the pain 
medicine category. 

Rosenfeld has been 
awarded the Top 
Doctors recognition in 
previous years.

Atlanta magazine 
uses a database of top 
doctors compiled by 
Castle Connolly Medi-
cal Ltd., an established 
healthcare research 

com-
pany 
based 
in New 
York, 
to assist 
in its 
annual 
effort. 

Doc-
tors are 
nominated for consid-
eration through both 
a nationwide survey 
and a peer nomination 
process. 

Castle Connolly’s 
physician-led team of 
researchers then se-
lect the Top Doctors 
through a rigorous 
screening process that 
includes an evaluation 
of educational and pro-
fessional experience. 

Rosenfeld practices at 

the Atlanta and Cov-
ington locations. He 
has more than 25 years 
of expertise and inno-
vation in pain manage-
ment and is recognized 
as a pioneer in Georgia 
for interventional pain 
procedures. 

He received his med-
ical degree from the 
University of Wiscon-
sin. 

Rosenfeld is fellow-
ship trained, and board 
certified in both an-
esthesiology and pain 
medicine. He has pub-
lished several studies 
on pain medicine and 
anesthesiology. 

Rosenfeld belongs to 
the following associa-
tions: American Society 
of Anesthesiologists; 
American Academy 

of Pain Medicine; and 
American Society of 
Interventional Pain 
Physicians. Since 2010, 
Dr. Rosenfeld has been 
recognized annually as 
a Top Doctor.

Stephen Rosenbaum, 
CEO of Alliance Spine 
and Pain Centers, 
says this recognition 
reflects the practice’s 
dedication to its overall 
mission. 

“Every member of 
the Alliance medical 
staff is committed to 
providing relief to those 
in pain,” says Rosen-
baum. “They are not 
only thought leaders 
in their field, but they 
enhance the quality of 
life for patients every 
day.”

Appointments can be 

made by calling 770-
929-9033. Learn more 
at SpinePains.com.  

With innovative inter-
ventional pain man-
agement and judicious 
use of pain medicines, 
Alliance Spine and Pain 
Centers physicians are 
bringing new hope and 
real relief to people in 
pain. 

To learn more or to 
schedule an appoint-
ment, visit SpinePains.
com or call 770-929-
9033.

Castle Connolly 
Medical Ltd., was 
acquired by Everyday 
Health Group (EHG), 
one of the world’s 
most prominent digital 
healthcare companies, 
in late 2018. EHG, a 
recognized leader in 

patient and provider 
education, attracts an 
engaged audience of 
more than 53 million 
health consumers and 
more than 780,000 
U.S. practicing physi-
cians and clinicians to 
its premier health and 
wellness websites. 

EHG combines social 
listening data and ana-
lytics expertise to deliv-
er highly personalized 
healthcare consumer 
content and effective 
patient engagement 
solutions. EHG’s vision 
is to drive better clini-
cal and health outcomes 
through decision-mak-
ing informed by high-
ly relevant data and 
analytics.

Covington physician ranked among top metro Atlanta doctors

David 
Rosenfeld

By TOM SPIGOLON
tspigolon@covnews.com

COVINGTON, Ga. — Or-
ganizers gathered recently to 
prepare for the first in-person 
Regional Job Fair in two 
years at Georgia Piedmont 
Technical College.

Representatives of business 
and educational communities 
in two counties gathered Fri-
day to discuss the 2021 Re-
gional Job Fair scheduled for 
July 22 at GPTC’s Newton 
campus conference center 
on Bob Williams Parkway in 
Covington.

The event is set to feature 
at least 60 local employers 
from Newton and Walton 
counties in the fields of man-
ufacturing, logistics, film, 
entertainment, public safety, 
local government, bio-phar-
ma, high technology, distri-
bution and education.

Irvin Clark, vice president 
of economic development 
for GPTC, said many em-
ployers are showing a “high 
demand” for workers amid 
the rebounding economy and 
shortage of potential employ-
ees.

GPTC President Tavarez 
Holston agreed. 

“If I’m a job-seeker, there’s 
never been a better time than 
now,” Holston said.

Georgia Piedmont is work-
ing with Newton County 
Industrial Development 
Authority, Newton County 
Chamber of Commerce and 
the Development Authority 
of Walton County to present 
the event.

Companies ranging from 
Walmart’s distribution center 

to Bridgestone Golf, Hitachi 
and more will participate, 
organizers said.

The annual job fair rou-
tinely drew hundreds of 
job-seekers to the Covington 
technical college campus in 
its first three years. About 
100 employers participated 
in the 2019 job fair.

However, organizers 
converted the 2020 fair to an 
all-virtual event in response 
to health concerns around 
the COVID-19 pandemic 
and still drew more than 40 
employers from throughout 
the region.

Serra Hall of the Newton 
County Industrial Devel-
opment Authority said the 
event’s “brand” is now 
well-known throughout the 
region.

“This is the right place to 
get a career,” she said.

She said the IDA is ready 
to collaborate with the col-
lege for the fair again.

“We’re looking forward to 
it,” she said. 

The event also will include 
on-site application and re-
sume assistance. 

Pre-job fair workshops 
on updating resumes, hard 
to employ workers, job fair 
preparation, transferable 
skills and more will be pro-
vided by Workforce North-
east Georgia July 13 and 14.

Registration deadline is 
July 12 for the workshops 
and can be done online at 
https://bit.ly/3qkgqol.

Clark said the workshops 
will help job seekers learn 
about the “soft skills” they 
may need to successfully 

interview, such as communi-
cation, teamwork and work 
ethic.

It also will help those who 
may not be ready to employ-
ment learn what they need to 
do to prepare, he said.

Goodwill of North Georgia 
will provide free suit jackets 
to those needing them for 
interviews, organizers said.

Dessa Clark, workforce 
development director for the 
Walton development author-
ity, said the jackets proved 
popular in the past and 
allowed those receiving them 
to learn about what else they 
needed to provide potential 
employers.

“They received a blazer 
and a pep talk,” Clark said.  

Newton County Cham-
ber President Debra Harper 
said the business advocacy 
organization will also pro-
vide listings of job opportu-
nities with small businesses 
throughout the county.

Jana Wiggins, executive 
director of marketing and 
communication, said the job 
fair also allows the college 
to showcase the wide variety 
of skills job-seekers could 
receive at GPTC — which 
operates campuses in Cov-
ington, Clarkston, Decatur 
and a planned campus in 
Conyers.

The 2021 Regional Job 
Fair is scheduled for July 22 
from 10 a.m. to 2 p.m. at the 
college’s Newton campus 
Building D located off City 
Pond Road at 8100 Bob Wil-
liams Parkway in Covington. 

For more information, visit 
gptc.edu/regional-job-fair/.

Organizers preparing for Regional Job Fair

SPECIAL TO THE NEWS
news@covnews.com

ATLANTA — The House 
Working Group on the Ris-
ing Costs of Construction 
Materials will hold a meet-
ing on Thursday, July 8, 
from 9 a.m. to 5 p.m. in the 
Coverdell Legislative Office 
Building in Atlanta. 

The working group, 
chaired by State Rep. 
Marcus Wiedower, R-Wat-
kinsville, will study the 
increasing costs associated 
with construction across the 
state, as well as recommend 
legislative solutions that 
may alleviate future build-
ing costs. 

It is authorized for the 
entirety of the 2021-2022 
legislative term.

During the meeting, mem-
bers of this working group 
will discuss recent site visits 
to several forestry industry 
businesses in the Savannah 

area. 
This meeting will also 

include presentations of the 
different facets of Georgia’s 
construction industry, such 
as building materials, career 
trades, logistics and hauling.

Members include Wie-
dower and Reps. Timothy 
Barr, Spencer Frye, Beth 
Camp, Ginny Ehrhart, 
Marvin Lim, Derek Mal-
low, Steven Meeks, Brian 
Prince, Jason Ridley, Will 
Wade, Dale Washburn, Noel 
Williams, Jr., Jon Burns and 
James Beverly.

The meeting is set for 
the Coverdell Legislative 
Office Building at 18 Cap-
itol Square SW, room 606, 
Atlanta.

To watch a live stream of 
this meeting, visit https://
www.house.ga.gov/Com-
mittees/en-US/RisingCost-
sofConstructionMaterials.
aspx.

Legislators studying 
rising construction 
costs to meet in July

Metro Creative Service
The House Working Group on the Rising Costs of Construction 
Materials is slated to meet July 8.
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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

By MASON WITTNER
mwittner@covnews.com

COVINGTON, Ga. 
— Eastside welcomed 
in a record-setting 
number of attendees for 
its annual soccer camp 
last week.

The Eagles hosted 
a grand total of 117 
campers for the three-
day event. It was the 
highest attendance 
since the camp’s incep-
tion — by nearly 50 
kids. But with all hands 
on deck from Eastside’s 
boys’ and girls’ soccer 
team, as well as assis-
tance from the East 
Atlanta Football Club, a 
local semi-professional 
organization, it was 
smooth sailing all week 
long.

“It was a fantastic 

event,” Eastside boys’ 
soccer coach Champ 
Young said. “Between 
the number of kids that 
showed up, our boys 
and girls who helped 
with the camp, and then 
the East Atlanta FC 
guys coming in, it was 
a perfect storm. It was 
just fantastic across the 
board.”

Young recalled the 
camp’s humble begin-
nings in his first few 
years at the helm, when 
just six kids signed up. 
Seeing the growth the 
program has undergone 
during his time has 
been astounding, he 
said.

“That was definitely 
the biggest group we’ve 
had. I think the closest 

before that was 70, so 
yeah,” he said with a 
chuckle, “we definitely 
crushed that one.”

There was a buzz 
around the area in the 
days and weeks leading 
up to the event. Young 
and his staff put out 
feelers and gauged that 
they’d likely get around 
100 kids to sign up, sur-
passing totals of recent 
years. In response, he 
implored all the players 
in Eastside’s soccer 
program to do anything 
they could to help with 
preparation, coaching 
and cleanup.

His kids answered the 
call.

“Ah, man. Our 
players did fantastic!” 
Young said. “I just 

pushed real hard for 
our boys and girls, both 
teams, to be there as 
much as possible so 
that way we had the 
numbers to cover it all. 
They showed out. They 
were awesome.”

Young noted that the 
importance of youth 
camps is to keep the 
sport alive and well. 
Soccer players of all 
degrees of experience 
were on display over 
three days, from novice 
learners to varsity studs 
to semiprofessional 
footballers.

“It was really cool 
to see all the levels 
being represented in 
one spot,” Young said. 
“We were really just a 
central hub for it all.”

Special to The Covington News
Eastside High School set a new record for attendance at its annual soccer camp last week when it welcomed in 117 
campers for the three-day event. With its boys’ and girls’ varsity players helping run it, as well as members of the East 
Atlanta Football Club, the camp went off without a hitch.

Prep Soccer

Eagles host record-setting camp

By DAVE WILLIAMS
Captiol Beat News Service

ATLANTA — The 
landscape of college 
sports in Georgia is 
about to change for-
ever.

Legislation taking 
effect July 1 will let 
student-athletes at 
Georgia colleges, 
universities and techni-
cal colleges receive 
compensation for their 
name, image and like-
ness (NIL).

Supporters steered 
the concept of pay-
ing college athletes 
through the General 
Assembly this year at 
the same time legis-
latures in other states 
were passing similar 
measures, Congress 
was looking at the 
issue and the U.S. 
Supreme Court was 
taking up related cases.

“What we’re hoping 
it will do is put Geor-
gia colleges and uni-
versities and the men 
and women who play 
for them in a position 
that when a more 
comprehensive pro-
cess is put in place … 
Georgia athletes will 
be able to take advan-
tage of that,” said state 
Rep. Chuck Martin, 
R-Alpharetta, the bill’s 
chief sponsor.

Pressure to compen-
sate college athletes 
beyond scholarships 
covering tuition, 
room and board has 
increased in recent 
years as major college 
sports – particularly 
football and basketball 
– have become huge 
moneymakers for the 
schools as well as TV 
networks.

“No one could have 

imagined this would 
be a multi-billion-dol-
lar business with 
everyone making mil-
lions but the athletes,” 
said Rep. Billy Mitch-
ell, D-Stone Moun-
tain, who introduced 
a similar bill into the 
Georgia House of 
Representatives. “It’s 
such an inequitable 
system.”

The urge to cut 
college athletes in on 
the profits also is being 
driven by instances of 
athletes running afoul 
of the NCAA for mak-
ing a few bucks under 
the table.

“We’ve had draconi-
an penalties on ath-
letes selling jerseys,” 
Mitchell said.

Under House Bill 
617, college athletes 
in Georgia will be 
required to take five 
hours of a financial 
literacy and life skills 
workshop to ready 
them for the added 
burdens of receiving 
compensation for their 
sports performances.

The colleges have 
been busy in recent 
weeks putting those 
programs in place. In 
April, the NIL advi-
sory and education 
firm Altius Sports 
Partners announced a 
partnership with the 
University of Georgia 
to educate UGA’s stu-
dent-athletes on adjust-
ing to the new reality.

“Education will 
be critical to prepare 
our student-athletes 
to thrive in a new 
paradigm,” said Will 
Lawler, UGA’s deputy 
athletic director for 
legal and regulatory 
affairs.

Pay-for-play 
era coming 

to Peach State

College Athletics
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The supermarket freezer case or a local ice cream shop 
may offer plenty of ice cream options, but ice cream 
also can be prepared at home with some patience and 
quality ingredients.
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Ice cream is an 
indulgence few peo-
ple can resist. With a 
vast array of flavors to 
tempt any palate, ice 
cream is popular year-
round, but particularly 
so when the mercury 
rises. Few desserts can 
cap a hot day better 
than a few scoops of 
thick and frosty ice 
cream.

The supermarket 
freezer case or a local 
ice cream shop may 
offer plenty of ice 
cream options, but 
ice cream also can be 
prepared at home with 
some patience and 
quality ingredients. 
This recipe for “Meyer 
Lemon-Buttermilk Ice 
Cream”  marries the 
chill of ice cream with 
summer citrus. A Mey-
er lemon is a hybrid of 
a lemon and a man-
darin orange, offering 
a unique balance of 
citrus flavor. Enjoy 
this recipe, courtesy of 
“Chocolate Obsession: 
Confections and Treats 
to Create and Savor” 
(Stewart, Tabori & 
Chang) by Michael 
Recchiuti & Fran 
Gage.

Meyer 
Lemon-Buttermilk 

Ice Cream
Makes 1 quart

Ingredients:
3⁄4 cup (6 ounces) 

heavy whipping cream
2⁄3 cup granulated 

cane sugar, divided 
into halves

2 Meyer lemons, (1 
zested and both juiced 
to equal 3 tablespoons 
fresh lemon juice)

1⁄2 Tahitian vanilla 
bean, split horizontally

1⁄3 cup whole milk
6 extra-large egg 

yolks
1 1⁄4 cups (10 ounc-

es) buttermilk, chilled
Directions:
Stir the cream and 

1⁄3 cup of the sugar 
together in a small 

saucepan. Finely 
grate the zest from the 
lemon into the pan. 
(The lemon can then 
be juiced as part of the 
3 tablespoons fresh 
lemon juice.) Scrape 
the vanilla seeds from 
the bean into the pan 
and then add the bean. 
Bring the cream to 
a boil over medium 
heat. Turn off the heat, 
cover the top of the 
pan with plastic wrap, 
and let cool to room 
temperature. Transfer 
to a bowl, cover, and 
refrigerate overnight.

The next day, strain 
the cream through a 
fine-mesh sieve and 
return to the saucepan. 
Add the milk. Bring to 
a simmer over medium 
heat.

While the cream 
mixture is heating, 
combine the egg yolks 
and the remaining 1⁄3 
cup sugar in the bowl 
of a stand mixer fitted 
with the whip attach-
ment. Beat on medi-
um-high speed until 
the mixture is pale 
and thick and forms a 
ribbon when the whip 
is lifted from the bowl, 
3 to 5 minutes. Switch 
the mixer to low 
speed. Slowly pour the 
hot cream mixture into 
the bowl and beat just 
until combined. Do not 
beat to a froth.

Return the mixture 
to the saucepan and 
cook over medium 
heat, stirring constant-
ly, until the custard 
coats a spoon and 
registers 160 degrees 
on an instant-read 
thermometer, about 5 
minutes.

Pour through the 
fine-mesh sieve into a 
bowl. Cover the bowl 
and refrigerate the 
custard overnight.

The next day, add the 
buttermilk and lemon 
juice to the custard and 
stir to mix. Churn the 
custard in an ice-cream 
maker according to 
the manufacturer’s 
instructions.

SPECIAL TO THE NEWS
news@covnews.com

Summertime is a 
great time to fire up the 
grill and toss burgers on 
top to sizzle to flame-
licked perfection. With 
Independence Day on 
the horizon, you might 
already be planning 
your holiday party 
menu. Delicious burg-
ers are often a given.

While beef, pork 
and bison tend to be 
the burger bases of 
choice, raw tuna is 
another “meat” that is 
both sturdy and fatty 
enough to stand up to 
burger formation and 
grilling without the 
addition of binders 
and starches. “Miso 
Tuna Burgers” from 
“Mastering the Grill” 
(Chronicle Books) by 
Andrew Schloss and 

David Joachim can be 
a perfect first foray into 
tuna burgers for grill-
masters who want to try 
something different this 
summer.

Miso Tuna Burgers
Makes 4 servings

Ingredients:
1 1⁄2 pounds tuna 

steak, hand-chopped 
into small chunks

1 tablespoon miso 
paste

1⁄2 teaspoon prepared 
wasabi

1 teaspoon soy sauce
4 scallions, roots 

trimmed, cut into 1⁄2-
inch pieces

Oil for coating the 
grill grate

1 tablespoon mild-fla-
vored oil, such as 
canola

4 hamburger buns, 

split (or sliced crusty 
bread)

Directions:
Heat the grill as 

directed.
Chop the tuna finely 

enough so that when 
you press some be-
tween your fingers it 
clings to itself, but not 
so finely that it be-
comes mushy.

Remove the fish 
to a bowl and mix in 
the miso, wasabi, soy 
sauce, and scallions 
until well blended; do 
not overmix. Using a 
light touch, form into 4 
patties no more than 1 
inch thick. Refrigerate 
the burgers until the 
grill is ready.

Brush the grill grate 
and coat it with oil. 
Coat the burgers with 
the 1 tablespoon oil, put 

them on the grill, cover 
and cook for 6 min-
utes, flipping halfway 
through, for medi-
um-rare; do not cover 
the grill after flipping. 
Add a minute per side 
for medium-done.

To toast the buns, put 
them cut-sides down 
directly over the fire 
for the last minute of 
cooking.

If serving the burgers 
directly from the grill, 
place them on the buns. 
If the burgers will sit, 
even for a few minutes, 
keep the buns and burg-
ers separate until just 
before eating.

Chef’s tip: Garnish 
with pickled ginger or 
daikon, wasabi may-
onnaise, or a drizzle of 
teriyaki sauce.

Metro Creative Service
Independence Day on the horizon, you might already be planning your holiday party menu. Delicious burgers are often 
a given.

Beat the 
heat with 

homemade 
ice cream

Broaden Broaden 
your burger your burger 

horizonshorizons
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Food allergies affect millions 
of people around the world. 
The group FARE (Food Allergy 
Research & Education) says 
researchers estimate 32 million 
Americans have food allergies. 
Among those allergies, milk is 
a leading source of food-related 
irritation.

People with milk or dairy 
allergies experience symptoms 
because their immune systems 
react as though these foods and 
beverages are dangerous invad-
ers, according to the American 
College of Allergy, Asthma & 
Immunology. Symptoms of 
dairy allergies can include upset 
stomach, vomiting, bloody 
stools, hives, and general feel-
ings of malaise. Dairy allergies 
also can cause anaphylaxis, a 
severe, life-threatening reaction.

As delicious as dairy products 
can be, people with dairy aller-

gies have to avoid milk, cheese 
and yogurt, among other foods. 
Fortunately for allergy sufferers, 
a variety of foods and beverag-
es can be easily substituted for 
dairy products.

• Traditional milk: Non-dairy 
alternatives for milk abound. 
Soy milk was one of the first 
alternatives to cow milk, and 
now rice, almond, coconut, oat, 
and hemp seed milks also are 
available.

• Yogurt: Dairy-based yogurts 
come in a variety of flavors. So, 
too, do dairy alternatives. Many 
alternatives are made from the 
same ingredients as milk alter-
natives. So these yogurts may be 
soy- or coconut-based.

• Ice cream: Silky, creamy ice 
cream is a treat on a hot day. For 
people with dairy allergies, soy- 
and coconut-based ice creams 
can serve as an alternative to 
traditional ice cream.

• Cheese: Cheeses can be 

hard, grated, spreadable, and 
soft. Substituting for cheese in a 
non-dairy diet can be challeng-
ing. Nutritional yeast can make 
foods more flavorful and can 
be sprinkled on like parmesan 
cheese. Sliced smoked tofu can 
mimic mozzarella or provolone 
on cracker platters. Cubed tofu 
may have the texture of cottage 
cheese or ricotta. Cheesy sauc-
es often use a combination of 
ground nuts, spices and nutri-
tional yeast to create that tangy 
appeal. 

• Butter: Many non-dairy 
butters are made from vegetable 
oils or coconut. They often lend 
fat and flavor to dishes. Marga-
rines and other butter alterna-
tives are readily available in the 
dairy aisle.

Many people must avoid 
dairy due to allergies or other 
health-related reasons. Fortu-
nately, many stores are stocked 
with items that can replace dairy.

Food allergies: a guide to dairy alternatives
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10 Pound 

Aunt Bessie’s 
Pork Spare 

Ribs

$$25255050
  EA.EA.

From Our Dairy Case!

59 Ounce 
Welch’s

Cocktail Juice

$$116969

1 Gallon
Red Diamond Tea

$$222323

16 Ounce,  
Onion, Ranch or Guacamole

Dean’s Dips

$$113232

16 Ounce
Dutch Farms

Block Cheese

$$331010

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 Select Beef

Top Round 
Steak or 

London Broil

$$449595
  LB.LB.

USDA Select Beef 

T-Bone
Steak

$$999898
  LB.LB.

10 Pound, Fresh 

Claxton Fryer 
Leg Quarters

$$559090
  EA.EA.

Fresh,  
Any Size Package 

Ground  
Beef

$$228888
  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 28TH–JULY 4TH, 2021
QUANTITY RIGHTS RESERVED. NOT RESPONSIBLE FOR TYPOGRAPHICAL OR PICTORIAL ERRORS. 

Great Quality Brands!

Low Prices — Name Brand Meats

Farm Fresh Produce

4 Quart
Prairie Farms  

Ice Cream or Sherbet
25.5-36 Ounce, Select Varieties

Edwards Pies

$$448383 $$552020

24-28 Ounce, Assorted
Idaho Fries

10-14.4 Ounce
Birds Eye  

Premium Vegetables

$$118888 $$116363

Southern Peaches

6969¢¢
  LB.LB.

Jalapeño Peppers

8989¢¢
  LB.LB.

Zucchini Squash

$$115959
  LB.LB.

Green Cabbage

6969¢¢
  LB.LB.

Bi-Color, White or Yellow Corn

5/5/$$119999
  EA.EA.

Jumbo Red Onions

$$111919
  LB.LB.

4 Pack

Salad Tomatoes

$$113939
  LB.LB.

8 Pound Bag

Food Depot Russet Potatoes

$$446969
  BG.BG.

3 Pound Bag

Red Apples

$$229999
  BG.BG.

1.5 Liter, Assorted

Gallo
Wine

$$664949

14-16 Ounce

Kraft  
Salad Dressing

$$113737

12 Pack Cans

Coca-Cola 
Products

$$333333USDA Inspected

Country 
Style  

Pork Ribs

$$224848
  LB.LB.

22-28 Ounce

Bush’s
Baked Beans

$$119595

10 Pack

Capri Sun

9.5-10 Ounce

Frito-Lay’s
Doritos

$$118484 $$227575

7.5-13.7 Ounce

Nabisco
Ritz

Crackers

$$222828

30 Ounce

Blue Plate
Mayonnaise

$$225050

8 Quart,  
Select Varieties

Kool-Aid 
Canisters

12-16 Pound

Kingsford 
Charcoal or 
Match Light

$$117474 $$776767

18 Ounce

Sweet Baby 
Ray’s  

BBQ Sauce

$$112525

7.75-8 Ounce, 
Assorted

Frito-Lay’s
Chips

$$220000

2.44 Ounce
Armour Ham 
and Cheese 

or Turkey 
and Cheese 

Lunchmakers

8484¢¢
  EA.EA.

Jumbo or 
Bunlength/ 

Regular or Thick 
Bar-S Hot Dogs 

or Bologna

9595¢¢
  EA.EA.

12 Ounce
Sunset Farms 

Sausage 
Links or 
Patties

$$119898
  EA.EA.

2 Pound
Bubba 

Original 
Burgers

$$998585
  EA.EA.

13 Ounce
Eckrich 
Original 

Smoked or 
Polish  

Sausage

$$223838
  EA.EA.

19 Ounce
Johnsonville 

Bratwurst 
or Italian 
Sausage

$$337575
  EA.EA.

6 Pack,  
.5 Liter or Mini Cans

Coca-Cola 
Products

2/2/$$445050

7.5-8 Ounce, Assorted

Golden Flake 
Chips

2/2/$$330000
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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 30th thru Tuesday, July 6th, 2021

Wed
30

Thur
1

Fri
2

Sat
3

Sun
4

Mon
5

Tues
6

2 Pack, Vacuum Pack2 Pack, Vacuum Pack

BostonBoston
ButtButt

$$1.791.79LB.LB.

2 Pack, Vacuum Pack2 Pack, Vacuum Pack

FrozenFrozen
Spare RibsSpare Ribs

$$2.992.99LB.LB.

CAB ChoiceCAB Choice

LondonLondon
BroilBroil

$$3.993.99LB.LB.

16 Pound, Original16 Pound, Original

KingsfordKingsford
CharcoalCharcoal

$$9.999.99
1 Pound1 Pound

SunnylandSunnyland
Hot DogsHot Dogs

99¢99¢
2 Pound2 Pound

BubbaBubba
BurgersBurgers

$$13.9913.99
Single PackSingle Pack

BostonBoston
ButtButt

$$1.991.99LB.LB.

12 Ounce,  12 Ounce,  
Regular or ThickRegular or Thick

Smithfield Smithfield 
Sliced Sliced 
BaconBacon

2/2/$$8.008.00

12 Ounce12 Ounce

Aberdeen Aberdeen 
BaconBacon

2/2/$$6.006.00
5 Pound5 Pound

Breaded Breaded 
Chicken Chicken 

Breast FilletsBreast Fillets

$$9.999.99

18 Ounce18 Ounce

KraftKraft
BBQ SauceBBQ Sauce

99¢99¢

Fresh, PintFresh, Pint

Raspberries, Raspberries, 
Blueberries or Blueberries or 
BlackberriesBlackberries

3/3/$$10.0010.00

Vacuum PackVacuum Pack

BeefBeef
Back RibsBack Ribs

$$4.994.99LB.LB.

10-14 Ounce,  10-14 Ounce,  
Old Fashioned,  Old Fashioned,  

Southern Diced, 3 Color Southern Diced, 3 Color 
or Angel Hairor Angel Hair

Fresh Express Fresh Express 
Slaw MixSlaw Mix

2/2/$$3.003.00

19-32 Ounce19-32 Ounce

Ore-IdaOre-Ida
FriesFries

2/2/$$6.006.00
8 Ounce8 Ounce

KraftKraft
Cool WhipCool Whip

4/4/$$5.005.00
12-16 Ounce12-16 Ounce

Mt. Olive Sweet Salad Mt. Olive Sweet Salad 
Cubes, Relish or Cubes, Relish or 

Hamburger Dill ChipsHamburger Dill Chips

2/2/$$5.005.00

22-28 Ounce22-28 Ounce

Bush’s  Bush’s  
Baked or Baked or 

Grillin’ BeansGrillin’ Beans

2/2/$$4.004.00

16 Ounce16 Ounce

KraftKraft
Salad Salad 

DressingDressing

2/2/$$4.004.00

GallonGallon

Red Diamond Red Diamond 
TeaTea

2/2/$$5.005.00
16 Ounce16 Ounce

Food ClubFood Club
Sour CreamSour Cream

2/2/$$3.003.00
16 Ounce16 Ounce

Land O Lakes Land O Lakes 
ButterButter

2/2/$$6.006.00

30 Ounce30 Ounce

Blue PlateBlue Plate
MayonnaiseMayonnaise

2/2/$$6.006.00
20 Ounce20 Ounce

Hunt’sHunt’s
KetchupKetchup

5/5/$$5.005.00
8 Ounce8 Ounce

MortonMorton
Season AllSeason All

5/5/$$5.005.00

5 Pound, Self Rising Only,  
While Supplies Last 

White Lily  
Self Rising Flour

2/2/$$3.003.00

6 Pack, 1/2 Liters, Assorted 

Coca-Cola
Products

5/5/$$10.0010.00

Fresh

Yellow, White or 
Bi-Color Corn

5/5/$$1.001.00EA.EA.

CAB, Family Pack 

Premium  
Ground Round
$$3.993.99LB.LB.

SeedlessSeedless
WatermelonWatermelon

$$3.993.99EA.EA.

USDA Select, Family PackUSDA Select, Family Pack

New YorkNew York
Strip SteakStrip Steak

$$6.996.99LB.LB.

48 Ounce48 Ounce

Mayfield Mayfield 
Select  Select  

Ice CreamIce Cream

3/3/$$10.0010.00

7.5 Ounce7.5 Ounce

Lay’sLay’s
ChipsChips

2/2/$$4.004.00

19 Ounce19 Ounce

Johnsonville Johnsonville 
Brats or Italian Brats or Italian 

SausageSausage

$$3.993.99
Yellow or Yellow or 
Zucchini Zucchini 
SquashSquash

$$1.291.29LB.LB.

Family PackFamily Pack

Chicken Leg Chicken Leg 
QuartersQuarters

69¢69¢LB.LB.

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

BuddigBuddig
Premium Premium 

LunchmeatLunchmeat

$$1.991.99
Deli MadeDeli Made
Cole SlawCole Slaw

$$2.492.49LB.LB.

CAB Choice, Family PackCAB Choice, Family Pack

New YorkNew York
Strip SteakStrip Steak

$$9.999.99LB.LB.

Vacuum PackVacuum Pack

Baby BackBaby Back
RibsRibs

$$5.995.99LB.LB.

27 Ounce27 Ounce

Smoky Farms Smoky Farms 
Sausage Sausage 
PattiesPatties

$$3.993.99

Fresh Fresh 

GreenGreen
CabbageCabbage

59¢59¢LB.LB.

Super Select Super Select 
CucumbersCucumbers

2/2/$$1.001.00
Tomatoes Tomatoes 

On The  On The  
VineVine

$$1.491.49LB.LB.
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