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Hospice care
changed by
COVID crisis
By Ashley Mahoney
ashley.mahoney@thecharlottepost.com

Being a hospice social worker is trying and fulfilling work. Coupled with a pandemic, it is more essential than ever.
Denise McKnight, 41, is a hospice social worker for
Novant Health Palliative Care. Service has always
been her calling, down to the sorority she chose to
join – Delta Sigma Theta – during undergraduate study at Johnson C. Smith University, because of its members’
dedication to public service, particularly in the Black community. McKnight
earned her bachelor’s degree in social
work from JCSU and master’s in social
work at the University of South Carolina. While she initially did not consider
McKnight
hospice as a career option for social
workers, McKnight made the switch two years ago
and has not looked back. She knows she made the
right call helping families cope with the death of
loved ones during the coronavirus pandemic.
“As we know with hospice services, before COVID19 people were transitioning, but with COVID-19
people are transitioning at a more rapid speed,”
McKnight said.
The pandemic changed the nature of her work.
Families often want to gather around loved ones in
their final days, but gathering restrictions make it
difficult to do so safely. Both families and patients
rely on physical touch to make it through such a difficult period, from a hug to holding hands, but doing
so during a pandemic comes with the risk of spreading the virus. Some patients do not interact with
people outside hospice staff, and the isolation
caused by poor health can create a sense of loneliness and isolation on its own. Add a pandemic, and
Please see HOSPICE|2B

N.C. has a shortage
of public school
psychologists
By Sergio Osnaya-Prieto
UNC MEDIA HUB

Bladen County, nestled between Fayetteville and
Wilmington, has 13 public schools, more than 4,000
students — and one school psychologist.
Holly Meggs has worked in the state’s public education system for more than 20 years, and has been
Bladen County’s sole school psychologist for nearly
five years.
Bladen County, she said, doesn’t have a movie theater, or a bowling alley, which is partially why getting
a second school psychologist for the county might
be difficult. Still, she said, she does her best to provide the psychological services she was trained for.
“My personal belief is that God put me where I
needed to be, when I needed to be, whether I’m satisfied or not,” she said. “There are some days I’m not
satisfied. But then, there are other days I’m very satisfied.”
School psychologists offer a variety of services
aimed at improving students’ mental health and
their success inside and outside of the classroom.
These include counseling, suicide prevention initiatives, and working with teachers and staff to improve students’ learning environments.
However, schools across the state are experiencing
a shortage of school psychologists due to lack of
funding and candidates for vacant positions, according to an April report by the state’s Department of
Public Instruction. This has limited the services that
Please see SHORTAGE | 3B
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Zsa-Zsa Porter is co-owner of Exposed Vegan restaurant in City West Commons on West Boulevard.

Healthy food options
along West Boulevard
Exposed Vegan opens in City West Commons with pickup, delivery
By Ashley Mahoney
ashley.mahoney@thecharlottepost.com

Zsa-Zsa Porter and Nikkis Campbell are triathletes, mothers and
entrepreneurs who want to expose
the West Charlotte community to
a vegan lifestyle.
They opened Exposed Vegan
restaurant at 1540 West Blvd. earlier this month with curbside
pickup and delivery and intend to
add a food truck to reach more of

the community. Salads, bowls,
smoothies and vegan cookies are
among the menu items.
Exposed Vegan is based in City
West Commons, a location incorporated into the city of Charlotte’s
#StreetEats
program,
which
wrapped on Nov. 22. The program
turned parking and sidewalks into
outdoor eating spaces to encourage people to support restaurants
amid capacity limitations brought
on by the COVID-19 pandemic.

“We are very excited to provide
healthy options to West Boulevard,” Porter said. “During the
pandemic we recognized that
there are so many [people] who
are looking for healthy options,
especially if they are working from
home or are just not out and
about. They need to get fresh food
or plant-based food, and we are
excited to provide those options.”
West Boulevard is one of the
Please see VEGAN |2B

Holiday dishes prepared in minutes
for those smaller family gatherings
FAMILY FEATURES

In what’s certain to be a
holiday season unlike any
other, you can transform
your seasonal menu in 20
minutes of prep time or
less by incorporating flavorful ingredients that
make ordinary dishes extraordinary, ensuring the
holidays are as special and
memorable as any other
year.
Stress-free holiday entertaining at home begins
with ingredients like Holland House Cooking Wines
that add an extra boost of
flavor to recipes like Tuscan White Bean Soup. Perfect for chilly evenings,
this recipe combines pantry staples and enticing
seasonings for an easy-tomake soup that simmers in
the slow cooker. This
Sherry, Ham and Cheese
Brunch Bake is another delicious and convenient

recipe to feed your family
on early holiday mornings.
This simple, tasty brunch
bake can be easily prepped
the night before.
While holiday gatherings
may be smaller this year,
spending time with family
can be made even more
special when sharing a
homemade,
holiday-inspired meal. Sherry Cherry
Pork Loin Roast, made in a
time-saving slow cooker,
provides an easy way to
bring your family together
for a flavorful holiday
meal.
This festive season, Holland House Cooking Wines
provide an easy way to delight your family. They’re
available in four flavors –
Marsala, Sherry, White and
Red – made using fine
grapes and blended seasonings, aged to perfection, to offer bold flavor to
your holiday cooking.

GETTY IMAGES

Sherry Cherry Pork Loin Roast can be prepped in 20 minutes.
Visit hollandhousefla7 tablespoons avocado or
vors.com to find more holigrapeseed oil, divided
day-worthy dishes.
2 large Vidalia onions,
Sherry Cherry Pork Loin halved and thinly sliced
4 teaspoons kosher salt,
Roast
Courtesy of Cate Meade of divided
1pork loin roast (4-4 1/2
“Cate’s Kitchen Fit”
pounds), trimmed and
Prep time: 20 minutes
patted dry
Cook time: 5-6 hours
Servings: 8-10
Please see HOLIDAY| 2B
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Cadillac’s CT5 has all the ingredients of high-end luxury
By Winfred Cross
SPECIAL TO THE POST

Does Cadillac still make
cars? Yes, indeed it does.
The CT5 is not only a
Caddy, but one of the best
sedans the company has
ever made.
The CT5 is Caddy’s top
dog and comes in several
flavors, the spiciest being
the V-Series. Alas, this is
not V-rated but tasty just
the same. Its exterior is
striking. Cadillac has always liked sharp, crisp
lines which this car has but
with a few curves thrown

in. The grille is medium
sized, flanked by thin, Jshaped headlamps and upright accessory lamps. My
test car was painted in the
optional Evergreen which
looks black. Direct sunlight
makes it sparkle. The rear
has Caddy’s signature upright taillamp which have a
muscular feel.
The interior is meticulously crafted with lots of
leather, wood and metal.
The dash is big and bright,
using large LED screens as
displays. The gauge cluster
can be configured to your
liking. To the right of the

cluster is a 10.0-inch touch
screen that controls many
of the cars functions while
also displaying navigation
information. The screen is
bright and is very responsive to touch. Apple CarPlay and Android Auto are
included as well.
The front seats are extremely comfortable and
can be power adjusted in
numerous ways. These
seats also hold you in place
when you decide to do
some aggressive driving.
The rear seats have a 60/40
split function in case you
need to carry more stuff

than people. You can carry
three in the rear in comfort.
The entire cabin is roomy,
but the rear has the edge.
The CT5 is powered by a
2.0-liter,
four-cylinder
turbo that makes 237
horsepower. Not bad, but
my car had the optional
3.0-liter, twin turbo V6.
The V6 makes 335 horses
with 400 pounds-feet of
torque. It’s mated to a 10speed transmission that
clicks through its gears
with ease and efficiency.
The combination really
beckons for spirited drivPlease see CADDY| 2B The 2021 Cadillac CT5 has striking finish and luxury.
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Vegan fare options
along West Boulevard
Continued from page 1B
city’s six areas in the Corridors of Opportunity program, which targets
bridging gaps in infrastructure, workforce, transportation, housing and
code enforcement, business development, public safety and urban design. The $24.5 million initiative
kicked off in September on Beatties
Ford Road.
The West Boulevard corridor is a
food desert, making the addition of
businesses like Exposed Vegan significant in terms of providing healthy
options.
“It is so important that we continue
to provide healthy food options and
access to residents along the corridor,
because right now we don’t have
that,” City Council District 3 representative Victoria Watlington said. “We
want to invest in people’s education
and their economic mobility, but we
also want to invest in their health. Part
of doing that is partnering with
healthy food options with business
owners.”
Said Porter: “There are some low-income areas that we want to make sure
that we give back to.”
Porter’s background is in financial
services, specifically digital and mobile. While she still has her corporate
job, she felt called to provide something for the community amid the
COVID-19 pandemic.
“I am not a nurse and I am not a doc-

tor, so I am not someone who can help
people who are sick in that way, but I
can cook,” Porter said. “I can provide
healthy options. We recognized that a
plant-based diet can help someone
with ailments, and it can help prevent
several diseases. We felt our role to
play was to provide those healthy options to everyone during the pandemic.”
Porter’s conversion to a healthier
lifestyle had a direct impact on her
health. Knee pain when running led to
a diagnosis of severe arthritis and inflammation. Her doctor gave three options: medication, surgery or a diet
change and weight management to reduce the stress on her knees, which
were broken when she was 17. The
latter worked best for her.
Porter pursued an Ironman triathlon
after turning 40, which meant tackling
a 2.4-mile swim, 112 miles of biking
and 26.22-mile run. Her goal is to expose myths and debunk stereotypes
about living a vegan lifestyle.
“I recognized there just something I
wanted to do for myself,” she said. “I
have three kids, and I love to swim
and bike. So does my business partner. I decided to start doing triathlons.
I started triathlons about four years
ago, and two years ago, I completed
my first Ironman. I have completed
that twice.”
On the Net:
www.exposedvegan.com

Hospice care challenged by the
expanding coronavirus crisis
Continued from page 1B
it can feel unbearable.
Other patients wish to die
at home rather than going
to a hospital.
“Our ultimate goal is to
allow them to remain at
home for as long as possible,” McKnight said. “Patients like that I tend to go
see once a week. Before
COVID-19, you can hug
them. You can give them
that contact that they
sometimes need. When
COVID-19 happened you
had to be more cautious.”
McKnight is not as concerned about catching the
virus as she is about giving
it to a patient.
“I would like to think I am
healthy enough to beat
COVID-19, but my patients
are not,” McKnight said.
“Under no circumstances
are they healthy enough to
beat it.”
McKnight immediately
began wearing a mask on
visits to patients when the
virus made its way to the
United States. Some patients would tell her to remove her mask, because
they felt like she was afraid
of their illness.
“I said, ‘I am not worried
about getting sick. I am
worried about getting you
sick. I could be asymptomatic,’” McKnight recalled.
“At the time I was in the
hospital as well as in the
field.”
McKnight was unable to
visit patients from April

until June due to the pan- without being judged and
demic, yet still found ways told, ‘you can’t say that.
to keep in contact with You can’t be tired of taking
them. For instance, she care of your loved one.’”
would place fresh flowers
With the holidays coming
outside of the window of a up and North Carolina’s expatient who was a florist to ecutive order limiting the
let her know that she was number of people for innot alone.
door gatherings to 10,
“Unfortunately, at one McKnight has been forced
point in time we were not to have a number of hard
going to homes anymore, conversations with famand most of our patients ilies about why they
are older, so they don’t should not congregate for
know how to do Zoom Thanksgiving.
calls. We were doing phone
“I have to say, ‘I know
calls, and we’re not
you love all the grandgetting the same
kids, but it is danOn The Net
experience that
gerous to have
/www.npaonyou would face
them
in
the
line.org/nato
face,”
house,’” she said.
tional-hospice
McKnight said.
Limiting visits
-and-palliaAs much as
and making sure
tive-careMcKnight’s work
everyone
is
month
revolves around
masked during them
being there for her
is another way to safely
patients, it often requires protect families during the
holding space for care- holidays.
givers as well. Taking care
“With the holidays, I
of an ill relative or friend think more people are
often becomes a full-time going to get lonely,”
job. From cups of coffee McKnight said. “Where we
and conversation to a step in is with hospice
phone call to check in on services is increasing our
the caregiver, McKnight is visits and trying to be that
support they normally
there for them as well.
“They need that person would not get. With some
who understands what patients I will help them
they are going through, set up Zoom or Skype or
and that person they can Facetime. I try to do things
express themselves to as to make them feel like they
well
without
being are involved with their
judged,” she said. “Some- family.”
times they want to say, ‘it’s
November is National
hard. I want to give up. I Hospice and Palliative Care
want to run.’ I’m that per- Month.
son they can say that to

Cadillac’s CT5 has ingredients
of high-end luxury vehicle
Continued from page 1B
ing. Attempt such and you
will be rewarded. The
transmission never hunts,
putting you in the proper
gear without a lot of fuss.
Picking this option also allows you to get all-wheel
drive, which only adds to
the fun.
How much fun can you
have in this car? You can
get to 60 miles per hour in
4.9 seconds – really good
for the class. The steering
provides enough feedback
and the AWD system keeps
those tires planted even in
wet weather.
The CT5’s suspension
monitors road conditions
and helps determine if you
need more handling prowess than comfort. The car
is tuned to provide a nearperfect balance between a
comfortable and sporty
ride. Even under aggres-

sive conditions, the car still
feels more comfortable
than sporty, but it gets the
job done. There is always
the CT5-V if you have a
true lust for handling – but
that’s another story.
The CT5 is a well-balanced automobile that will
coddle you with a number
of standard amenities
while also giving you a
sports car feel when necessary. The base priced is
$40,695 and gives you a lot
of car – just not then car I
drove. Leather seats, dual
climate zone, Apple CarPlay, Android Auto, Sirius/XM sat radio, leather
wrapped steering wheel
with paddle shifters, wireless phone charging, lane
change alert, pedestrian
braking and teen driver
settings are all included.
My test car was heavily
optioned, and I mean

heavily. Platinum package,
all-wheel drive, twin turbo
V6, driver assist, driver
awareness plus and slick
green paint added $17,705
to the bottom line and
that’s before destination.
Throw in destination and
the as-tested price was
$59,395. There is a lot to
choose from in that price
category but the CT5 will
compete favorably with
both foreign and domestic
offerings.
Pros:
• Sharp styling
• Luxurious interior
• Balanced ride
• Glorious engine
• Crisp handling
Cons:
• OK fuel economy
• Pricey with options
Email Winfred Cross at:
cross@alldaytech.com.
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Holiday dishes in minutes
for smaller gatherings
Continued from page 1B
3 teaspoons freshly
ground black pepper, divided
Sherry Cherry Sauce:
3/4 cup Holland House
Sherry Cooking Wine
5-6 cloves garlic
1 cup frozen Bing
cherries, divided
1 1/2 tablespoons dry
mustard powder
4 tablespoons Holland
House Balsamic Vinegar
2 tablespoons soy sauce
1 bunch fresh parsley,
large stems removed, plus
additional reserved for garnish
3 tablespoons cornstarch
(optional)
In large slow cooker on
high heat, add 2 tablespoons oil, sliced onions
and 1 teaspoon salt.
Season roast evenly on
all sides with 2 teaspoons
salt and 1 tea?spoon
pepper.
Place large skillet over
medium heat. Add 2 tablespoons oil to pan. Sear
pork loin 3 minutes on
each side until golden
brown. Transfer roast to
slow cooker on top of
onions.
Cover and cook on low 3
hours.
To make Sherry Cherry
Sauce: In blender, blend
sherry cooking wine, garlic, 1/2 cup cherries, mustard powder, balsamic
vinegar, soy sauce, parsley,
remaining olive oil, remaining salt and remaining
pepper until smooth; set
aside.
After pork loin cooks 3
hours, add Sherry Cherry
Sauce around pork roast.
Cover and cook 2-3 hours
on low.
To glaze, brush roast
with warm sauce 3-4 times
in last hour of cooking.
Once pork reaches internal temperature of 145 F,
remove and let rest 15-20
minutes before slicing.
To finish sauce, remove
1/4 cup cooking liquid and
mix with cornstarch to
make a slurry. Whisk slurry
and remaining cherries
into sauce. Cook in slow
cooker on high 15 minutes,
stirring occasionally.
Slice roast 1/2-inch thick,
garnish with fresh parsley
and serve with Sherry
Cherry Sauce and braised
onions.
Tuscan White Bean
Soup
Courtesy of Jillian Wade

of “Food, Folks & Fun”
Prep time: 15 minutes
Cook time: 8 hours
Servings: 8
4 cups chicken stock
1 cup Holland House
White Cooking Wine
1can (14 1/2 ounces)
diced tomatoes
1 medium yellow onion,
diced small
1 cup celery, diced
1 cup carrots, diced
6 large cloves garlic,
minced
3 cans (15 1/2 ounces
each) cannellini beans,
rinsed and drained
1can (13 3/4 ounces) artichoke hearts, rinsed and
drained
1 bay leaf
1 teaspoon poultry seasoning
1 teaspoon salt
1 teaspoon ground black
pepper
1/4 teaspoon dried rosemary
4 cups kale (about 6
ounces), cleaned, destemmed and chopped
5 ounces pancetta or
bacon, diced
8 teaspoons Parmesan
cheese, shaved (for garnish)
Place chicken stock,
white cooking wine, tomatoes, onion, celery, carrots,
garlic, cannellini beans, artichoke hearts, bay leaf,
poultry seasoning, salt,
pepper and rosemary in
slow cooker. Cover and
cook on low 7-8 hours or
high 4-5 hours.
About 30 minutes before
serving soup, stir in kale
and cover.
In 10-inch skillet over
medium heat, cook pancetta until crispy, about 4
minutes. Move pancetta to
paper towel-lined plate to
drain.
Ladle soup into bowls
and sprinkle with pancetta
and Parmesan cheese shavings.
Sherry,
Ham
and
Cheese Brunch Bake
Courtesy of Jillian Wade
of “Food, Folks & Fun”
Prep time: 20 minutes
Cook time: 1 hour, 20 minutes
Servings: 10
8 tablespoons salted
butter, melted, plus additional for greasing pan,
divided
2 teaspoons olive oil
2 large shallots, minced
1/2 cup Holland House
Sherry Cooking Wine
1 package (20 ounces)

frozen hash brown potatoes
1/2 teaspoon salt
1/2 teaspoon pepper
2 cups (8 ounces) shredded white cheddar cheese
1 cup (4 ounces) shredded Parmesan cheese
8 ounces precooked
ham, cut into 1/2-inch
pieces
8large eggs
1 1/4 cups whole milk
1/2 teaspoon dry mustard powder
2 tablespoons fresh
chopped dill
1
teaspoon
fresh
chopped dill, for garnish
(optional)
2 teaspoons freshly
grated Parmesan cheese,
for garnish (optional)
Move oven rack to middle position and preheat to
400 F. Generously grease
9-by-13-inch baking dish
with butter; set aside.
In 10-inch nonstick skillet, add olive oil and preheat pan over medium
heat. Add shallots and
cook, stirring often, until
softened and golden, about
7-8 minutes.
Stir in cooking wine and
cook until liquid is evaporated, about 3-5 minutes.
Remove from heat.
Add frozen hash browns
to prepared baking dish.
Pour melted butter over
potatoes and add salt,
pepper and caramelized
shallots.
Use spoon to mix well.
Bake 30 minutes, or until
potatoes
are
cooked
through and some edges
are beginning to brown.
Remove potatoes from
oven and reduce temperature to 325 F.
Sprinkle cheddar cheese
and 1 cup shredded Parmesan cheese evenly over
potatoes followed by ham.
In large measuring cup or
small bowl, vigorously
whisk eggs, milk, mustard
powder and dill until fully
combined and eggs become frothy, about 1 minute.
Pour egg mixture evenly
over potatoes, cheese and
ham. Store covered in refrigerator if prepping night
before.
Bake 35-40 minutes, or
until edges of casserole are
golden brown and center
of casserole is set.
Cool 5 minutes before
slicing and serving. Serve
with chopped dill and
grated Parmesan cheese, if
desired.

States’ face-covering mandates
leave disparities in protection
By Markian Hawryluk
KAISER HEALTH NEWS

Brady Bowman, a 19year-old student at the University
of
Colorado-Boulder, and two
friends strolled down 11th
Street, all sporting matching neck gaiters branded
with the Thomas’ English
Muffins logo. He had received an entire box of the
promotional gaiters.
He thinks they are just
more comfortable to wear
than a face mask. “Especially a day like today,
where it’s cold out,” he
said, with the top of his
gaiter pulled down below
his chin.
More stylish? Perhaps.
More comfortable? Maybe.
But as effective? Not necessarily.
With states such as Colorado requiring face coverings indoors to prevent the
spread
of
COVID-19,
gaiters and bandannas
have become popular accessories,
particularly
among college students
and other young adults.
Less
restrictive
than
masks, they can easily be
pulled up or down as
needed — and don’t convey that just-out-of-thehospital vibe.
But tests show those
hipper face coverings are
not as effective as surgical
or cloth face masks. Bandannas, like plastic face
shields, allow the virus to
escape out the bottom in
aerosolized particles that
can hang in the air for
hours. And gaiters are
often made of such thin
material that they don’t
trap as much virus as cloth
masks.
As new COVID cases,

hospitalizations
and
deaths surge upward heading into winter, many public health experts wonder
whether it’s time to move
beyond the anything-goes
approach toward more
standardization
and
higher-quality masks. President-elect Joe Biden reportedly is mulling a
national
face-covering
mandate of some sort,
which could not only increase mask-wearing but
better define for Americans what sort of face covering would be most
protective.
“Unlike seat belts, condoms or other prevention
strategies, we have not yet
standardized what we are
recommending for the
public,” said Dr. Monica

Gandhi, an infectious disease specialist at the University of California-San
Francisco. “And that has
been profoundly confusing
for the American public, to
have all these masks on the
market.”
Patchwork of regulations
Masks have been shown
to reduce the spread of respiratory droplets that contain the coronavirus. And
the Centers for Disease
Control and Prevention
now says that masks not
only help prevent people
from infecting others but
help protect the wearers
from infection as well.
According to a recent
analysis by the Institute for
Health Metrics and Evaluation, implementing uniPlease see STATES | 3B
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States’ face-covering mandates
leave disparities in protection

ELIZABETH BRYANT | UNC MEDIA HUB

Shortage of psychologists
plague North Carolina
public school districts
Continued from page 1B
schools can provide to students — an issue worsened
by the COVID-19 pandemic’s effects on instruction methods.
The National Association
of School Psychologists
recommends a ratio of one
school psychologist per
every 500 students. According to Lynn Makor,
DPI’s school psychology
consultant, North Carolina’s ratio is one school
psychologist per 1,800 students.
The ratio also changes
significantly between districts, according to the DPI
report, with some districts
reaching a ratio of 1-to4,500. 42 school districts
reported having only one,
none or only part-time
school psychologists.
As the only school psychologist in her county,
Meggs has no such thing as
a “regular day.” Any given
day can involve meetings
with a student services
team, helping teachers’ interpret psychological tests
or providing crisis counseling.
But most of her days, she
said, are spent on evaluations for students with
learning disabilities.
Many school psychologists across the state work
within districts’ or schools’
Exceptional Children programs — devoted to the
evaluation and development of students with
disabilities. Makor said a
school psychologist’s license is required for many
of the evaluation services
needed to determine if a
student is eligible to join a
special education program.
“It’s just that the
numbers, as they grow,
make it very difficult for
the school psychologist to
be as accessible as they
really should be to be able
to support other pieces of
the system,” Makor said.
“So that’s the frustration
that our field has, and continues to have as a result of
our numbers.”
Meggs said a single evaluation can take about three
hours, without counting
the time it requires to score
and write up a report with
the results. She said the
district hired contractors
to assist with testing,
which has allowed the district to conduct 50 evaluations since August.
According to the DPI report, Meggs’ case is common across the state. In a
survey of school psychologists, a majority of responses were related to a
disproportionate amount
of time spent on student
evaluations, writing reports and attending meetings.
“And if I was able to do
more, if I only had a couple
of schools, I would be
doing more with the student services teams, working with interventions and
progress monitoring of
students,” Meggs said.
“Having
this
bigger
number, it’s getting all of
the data you can together,
it’s doing evaluations, it’s
talking to other agencies or
other schools to get everything you can to make sure
our children’s needs are
met. And yes, it ends up
being more (exceptional
children).”
School districts in larger
districts, however, may
have a different experi-

ence.
Ina Nyko splits her time
as school psychologist at
Enloe High School and
Broughton High School
near downtown Raleigh.
“In Wake County, we
really do have the resources,” she said. “So I do
tests, of course, but I have
so much more time to do
other activities, I run
groups that meet with students individually, I work
with parents.”
For example, she said,
she could spend an hour
and a half preparing for a
20-minute meeting with a
student,
developing
strategies to address the
student’s needs and reaching out to the student’s
parents.
“When we’re given that
resource of time, I’m able
to build a relationship with
students, I’m able to develop activities to develop
their skills so that they can
be successful in a school
setting,” she said.
Every school in Wake
County has a part-time
school psychologist who
splits his or her time between two schools, like
Nyko, according to information reported by the district for the DPI’s report.
Several districts reported
far more difficulties.
For example, in the report, financial officers in
Lee County Schools explaining how the district allocates
school
psychologists to schools
said: “We have been short
for many years. Since we
are never really fully
staffed in that area, we are
limited in the services we
can provide. Our psychologists are not able to intervene
with
regular
education and (multi-tiered
system of supports) like we
would prefer.”
Likewise,
Cabarrus
County’s financial officers
said: “We have a really difficult time trying to fill
open psychologist positions because of higher salaries/supplements
in
neighboring public school
units. I cannot offer them
more money because there
is severely restricted additional funding available.”
Makor said North Carolina’s school psychologists
face a disparity in pay
compared to the level of

training required to qualify
for the position — which
includes a degree from a
school psychology-specific
training program, offered
by only five public universities in the state.
The shortage eventually
affects job satisfaction, as
school psychologists find
themselves unable to provide comprehensive services — which Makor called
a “vicious cycle,”
“Even outside of the pay
factor, if they could, at
least be able to serve kids
in the way that they were
trained to, you know, to be
able to provide this gamut
of services,” Makor said.
“It’s hard when you don’t
feel like you’re able to ever
get there.”
The COVID-19 pandemic
has created additional
challenges for school psychologists, who have had
to adapt their services to
remote
instruction
methods across the state.
Meggs said the pandemic
has made completing evaluations and speaking to
teachers about their students more difficult. She
also said Bladen County
Schools is working on social-emotional
learning
programming for students
as they return for in-person classes.
“When kids start to focus
on things that they can
control, they feel better
about
their
circumstances,” Nyko said. “So it
will be the same way when
kids reenter, it’s going to
be that, what can I control?
What do I need to do, and
then we teach them how to
do that. And then kids tend
to be more successful.”
Statewide, Makor said,
the pandemic has increased the amount of
time school psychologists
spend on evaluation services, as they try to address
an already existing backlog
created by the lack of licensed staff.
“If there’s a need, I’m
there,” Meggs said. “But
with being the only psychologist, you know, you,
you do what you have to
do to meet the needs of the
children.
“Do I wish I could do
more of what I was trained
to do? Yes, absolutely. But
I do have a good team that
we can rely on.”

Continued from page 1B
versal mask-wearing in late
September would have
saved nearly 130,000
American lives by the end
of February.
Even so, many Americans
still aren’t wearing masks.
And in some states, they
haven’t been required to
do so.
At least 37 states and the
District of Columbia have
mandated face coverings
but show wide variation in
defining what qualifies.
States such as Maryland
and Rhode Island include
bandannas or neck gaiters
in their definitions, while
South Carolina and Michigan do not, according to a
KHN review of the orders.
Some spell out the circumstances in which coverings
must be worn or establish
enforcement policies.
But according to Lawrence Gostin, a Georgetown
University
law
professor, many states are
not holding residents to
those rules. Some state or
local officials are choosing
not to enforce them.
“We have a patchwork of
inconsistent rules and laws
around the country,” Gostin said. “And when we are
dealing with a nationwide
pandemic, a patchwork
just won’t get the job
done.”
Cloth mask manufacturing was nearly nonexistent
in the U.S. before the pandemic, so public health officials opted early in the
year to stress the importance of wearing any face
covering rather than trying
to focus on one standard.
As a result, Americans are
wearing a hodgepodge of
coverings, from homesewn to commercial versions, with various levels
of protection.
And what is worn
matters. Dr. Iahn Gonsenhauser, an infectious disease specialist at the Ohio
State University Wexner
Medical Center, said face
coverings generally fall
into three categories of effectiveness. N95 masks
(not those with valves),
surgical masks and wellmade cloth masks (constructed of tightly woven
material, folded over two
or three times, and properly covering the mouth
and nose) are in the highly
effective category.
Bandannas, neck gaiters
and face shields lie at the
other end of the spectrum,
and most everything else
falls in the middle.
“Bandannas are typically
a thinner material, so if
they’re not doubled or tripled up, that can allow respiratory
droplets,
in
particular,
to
move
through the masks,” he
said. “But the fact that
they’re open along the bottom of the mouth and
neck, if they’re not tucked
into a shirt or something
like that, also allows for a
lot of that exhalation droplet to escape around the
mask and become airborne.”
A plastic face shield can
block larger droplets but
won’t stop aerosolized particles from flowing beyond
its edges.
The evidence around
neck gaiters has been
mixed, in part because so
many materials and designs are used. But recent
testing suggests even the
thin material commonly
used to make gaiters is
nearly as effective as a
cloth mask if doubled over.
“With few exceptions, the
best mask is the mask that
somebody is going to use
regularly and consistently,”
Gonsenhauser
said. “It may be that the
best technical mask is not
going to be the mask that
everybody’s going to be
willing to wear all the
time.”
Researchers at the National Institute for Occupational Safety and Health
have found most of the
commercially produced
cloth masks block 40 percent to 60 percent of droplets, approaching the
effectiveness of surgical
masks.
“You can’t possibly test
everything, but certainly
one take-home message is
that anything is better than
nothing,” said William
Lindsley, a NIOSH biomedical engineer. “We haven’t

tested anything that has
not worked.”
Call for standardization
But Gandhi believes it’s
time to raise the standards
for masks, ramp up the
production of disposable
surgical masks and encourage, if not order,
Americans to wear them.
Early in the pandemic, the
Trump administration reportedly considered sending masks to every
American but ultimately
decided against it.
Taiwan, on the other
hand, invested in manufacturing and distributing surgical masks, and it has one
of the lowest COVID death
counts in the world: fewer
than 10 deaths in a country
of 24 million people.
“It makes more sense to
standardize masks, to
mass-produce
surgical
masks, which are not very
expensive,” Gandhi said.
“We’re spending a lot more
on everything else.”
She said surgical masks
might even reduce the severity of COVID-19. Gandhi
and several colleagues recently wrote in a medical
journal article that evidence suggests the less
virus a person is exposed
to, the less sick they become.
That’s been backed up in
tests with lab animals exposed to the coronavirus
and with humans exposed
to other, less dangerous
respiratory viruses.
Other evidence also supports that theory. While the
CDC estimates about 40
percent of COVID cases are
asymptomatic, outbreaks
in food processing plants

where
workers
were
handed surgical or N95
masks as they entered
showed a much higher
proportion of infected
workers never developed
symptoms. That could explain why many Asian
countries, where maskwearing has been a cultural
norm for decades, have
been able to reopen their
economies without seeing
death rates as high as in
the United States.
“Tokyo is a good example. It’s wide open, the
people are walking around
shoulder to shoulder,
people are going to offices,
people are going to
school,” Gandhi said. “But
they’re all masked and
they have very low rates of
severe illness.”
If she’s right, a national
mandate calling for surgical masks could both reduce transmission and
prevent serious disease.
“We can’t wait,” Gandhi
said. “We’ve had enough
deaths from this infection.
Our case fatality rates in a
country of this degree of
development are just
tragic.”
It remains to be seen
whether Americans will be
more willing to wear dowdier, less comfortable but
more effective masks to
protect themselves and
others. When Bowman, the
Boulder college student,
was asked if he was worried that his gaiter might
not block as much of the
virus as a face mask, he
seemed unconcerned.
“As long as the other person is wearing a mask,” he
said.
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Classifieds

To Place An Ad:

Call 704-376-0496

Classified Deadline: Monday at noon, prior to Thursday’s edition

AUTO INSURANCE

MISC. FOR SALE

TIMESHARE

Wesley Financial Group, LLC. Timeshare Cancellation
Experts. Over $50,000,000 in timeshare debt and fees
cancelled in 2019. Get free informational package
and learn how to get rid of your timeshare! Free
consultations. Over 450 positive reviews. Call 844-213Stay in your home longer with an American Standard 6711
Walk-In Bathtub. Receive up to $1,500 off, including a
free toilet, and a lifetime warranty on the tub and
installation! Call us at 1-855-393-3307 or visit
www.walkintubquote.com/nc
COMPUTER ISSUES? GEEKS ON SITE provides FREE
diagnosis REMOTELY 24/7 SERVICE DURING COVID19.
No home visit necessary. $40 OFF with coupon 86407!
Restrictions apply. 844-401-1673

AARP AUTO INSURANCE
FROM THE HARTFORD
TO SPEAK WITH AN AGENT AND REQUEST A
FREE QUOTE CALL THE HARTFORD TO SEE
HOW MUCH YOU COULD SAVE:

RETIREMENT

1-855-664-2305

DISH Network $59.99 For 190 Channels! Add High
Speed Internet for ONLY $19.95/month. Call Today for
$100 Gift Card! Best Value & Technology. FREE
Installation. Call 1-877-920-7405 (some restrictions
ATTENTION DIABETICS! Save money on your diabetic apply)
supplies! Convenient home shipping for monitors, test
strips, insulin pumps, catheters and more! To learn OXYGEN - Anytime. Anywhere. No tanks to refill. No
deliveries. The All-New Inogen One G4 is only 2.8
more, call now! 855-667-9944
pounds! FAA approved! FREE info kit: 888-912-3728

RETIRING?

HEALTH SERVICES

DIAGNOSED WITH LUNG CANCER? You may qualify
for a substantial cash award - even with smoking
history. NO obligation! We've recovered millions. Let us
help!! Call 24/7, 844-641-0129
Denied Social Security Disability? Appeal! If you're
50+, filed SSD and denied, our attorneys can help! Win
or Pay Nothing! Strong, recent work history needed.
877-553-0252 [Steppacher Law Offices LLC Principal
Office: 224 Adams Ave Scranton PA 18503]

MISCELLANEOUS
Go Solar with SunPower!
1-888-608-4267

GET THE OMAHA STEAKS CLASSIC

INTRODUCTORY PRICE:

12999

$

4 (5 oz.) Butcher’s Cut Filet Mignons
8 (4 oz.) Boneless Pork Chops
4 Boneless Chicken Breasts (1 lb. pkg.)
4 (4 oz.) Omaha Steaks Burgers
8 (3 oz.) Gourmet Jumbo Franks
4 (3.8 oz.) Individual Scalloped Potatoes
4 (4 oz.) Caramel Apple Tartlets
Omaha Steaks Seasoning Packet
$296.87* separately

HELP WANTED
Owner Operators CDL Class A. 1 year driving
experience. Dedicated round trips paid weekly per
mile + FSC, regular home time. Call 1-800-832-7036 ex
1626

PLUS YOURS FREE
4 more Burgers & 4 more Chicken Breasts

ORDER NOW! 1.855.247.9392 ask for 64185ZKX
www.OmahaSteaks.com/meals265

*Savings shown over aggregated single
item base price. Standard S&H applies.
©2020 Omaha Steaks, Inc. Exp. 10/31/20

HOME SECURITY
Save Now On
Home Security
Monitored by ADT ®
the #1 home security
company in the U.S.

GREAT

LOW
PRICE

ADT® 24/7 Monitored
Home Security
24/7 monitoring provides peace of mind
Yard sign and window decals help deter crime
Quickly connect to fire and emergency response
May qualify for a homeowners insurance discount

MONITORING

PER M O N T H

1-844-850-9218

WE’RE AVAILABLE 24/7—CALL TODAY!
BASIC SYSTEM: $99 Parts and Install. 36-Month Monitoring Agreement required at $27.99 per month ($1,007.64). 24-Month Monitoring Agreement
required at $27.99 per month ($671.76) for California. Offer applies to homeowners only. Basic system requires landline phone. Offer valid for new
ADT Authorized Premier Provider customers only and not on purchases from ADT LLC. Cannot be combined with any other offer. The $27.99 Offer
does not include Quality Service Plan (QSP), ADT’s Extended Limited Warranty. GENERAL: For all offers, the form of payment must be by credit card
or electronic charge to your checking or savings account, satisfactory credit history is required and termination fee applies. Certain packages require
approved landline phone. Local permit fees may be required. Certain restrictions may apply. Additional monitoring fees required for some services.
For example, Burglary, Fire, Carbon Monoxide and Emergency Alert monitoring requires purchase and/or activation of an ADT security system with
monitored Burglary, Fire, Carbon Monoxide and Emergency Alert devices and are an additional charge. Additional equipment may be purchased for
an additional charge. Additional charges may apply in areas that require guard response service for municipal alarm verification. Prices subject to
change. Prices may vary by market. Some insurance companies offer discounts on Homeowner’s Insurance. Please consult your insurance company.
Photos are for illustrative purposes only and may not reflect the exact product/service actually provided. Licenses: AL-21-001104, AR-CMPY.0001725,
AZ-ROC217517, CA-ACO6320, CT-ELC.0193944-L5, DC-EMS902653, DC-602516000016, DE-07-212, FL-EC13003427, GA-LVA205395, IA-AS-0206,
ID-ELE-SJ-39131, IL-127.001042, IN-C.P.D. Reg. No. – 19-08088, City of Indianapolis: LAC-000156, KY-City of Louisville: 483, LA-F1914, LA-F1915,
LA-F1082, MA-1355C, MD-107-1626, ME-LM50017382, MI-3601205773, MN-TS01807, MO-City of St. Louis: CC#354, St. Louis County: 100194,
MS-15007958, MT-PSP-ELS-LIC-247, NC-25310-SP-FA/LV, NC-1622-CSA, NE-14451, NJ Burglar Alarm Lic. # -NJ-34BF00021800, NM-353366, NV0068518, City of Las Vegas: 3000008296, NY-Licensed by the N.Y.S. Department of State UID#12000317691, NYS #12000286451, OH-53891446, City
of Cincinnati: AC86, OK-AC1048, OR-170997, Pennsylvania Home Improvement Contractor Registration Number: PA022999, RI-3582, RI-7508, SCBAC5630, SD- 1025-7001-ET, TN-1520, TX-B13734, ACR-3492, UT-6422596-6501, VA-115120, VT-ES-2382(7C), WA-602588694/ECPROTEYH934RS,
WI-City of Milwaukee: PAS-0002966, WV-WV042433, WY-LV-G-21499. 3750 Priority Way South Dr. Indianapolis, IN 46240 ©2020 DEFENDERS, Inc.
dba Protect Your Home
DF-CD-NP-Q320

INTERNET

Applying for Social Security Disability or Appealing a
Denied Claim? Call Bill Gordon & Assoc., Social
Security Disability Attorneys, 1-888-989-4947! FREE
Consultations. Local Attorneys Nationwide [Mail: 2420
N St NW, Washington DC. Office: Broward Co. FL
(TX/NM Bar.)]
Donate your car, truck or van. Help veterans find jobs
or start a business. Call Patriotic Hearts Foundation.
Fast, FREE pick-up. Max tax-deduction. Operators are
standing by! Call 1-866-955-1516

High-Speed Internet. We instantly compare speed,
BATHROOM RENOVATIONS. EASY, ONE DAY updates!
pricing, availability to find the best service for your
We specialize in safe bathing. Grab bars, no slip
needs. Starting at $39.99/month! Quickly compare
flooring & seated showers. Call for a free in-home
offers from top providers. Call 1-866-925-1505
consultation: 877-898-3840

MEDICAL SERVICES

Life Alert. 24/7. One press of a button sends help FAST!
Medical, Fire, Burglar. Even if you can't reach a
phone! FREE Brochure. CALL 844-902-2362

COMPUTER & IT TRAINING PROGRAM! Train ONLINE to
get the skills to become a Computer & Help Desk
INVENTORS - FREE INFORMATION PACKAGE. Have your
Professional now! Grants and Scholarships available
product idea developed affordably by the Research
for certain programs for qualified applicants. Call CTI
&
Development
pros
and
presented
to
for details! Call 833-990-0354. (M-F 8am-6pm ET)
manufacturers. Call 1-844-348-2206 for a Free Idea
Starter Guide. Submit your idea for a free consultation.

MEDICAL SUPPLIES

Become a Published Author. We want to Read Your
Book! Dorrance Publishing-Trusted by Authors Since
1920. Book manuscript submissions currently being
reviewed. Comprehensive Services: Consultation,
Production, Promotion and Distribution. Call for Your
Free Author`s Guide 1-888-575-3018 or visit
http://dorranceinfo.com/press
A-1 DONATE YOUR CAR, RUNNING OR NOT!! FAST FREE
PICKUP. Maximum tax deduction. Support United
Breast Cancer Fdn programs. Your car donation
could save a life. 888-641-9690

www.thecharlottepost.com

400 Avinger Lane • Davidson, NC 28036
704.896.1100
www.thepinesatdavidson.org

Viran living in a colege community!

DENTAL INSURANCE from Physicians Mutual Insurance
Company. Coverage for [350+ ] procedures. Real
dental insurance - NOT just a discount plan. [Don’t
wait!] Call now! Get your FREE Dental Information Kit
with all the details! Call 1-844-496-8601 for details.
www.dental50plus.com/ncpress 6118-0219

Senior Business Intelligence Analyst (#CK229) sought
by Credit Karma, Inc. in Charlotte, NC. Duties:
Contribute to building robust reporting solutions to
support stakeholders across organization. Mail
resumes to HR, Credit Karma Inc. 501 Broadway, PO
Box 1144, Millbrae, CA 94030-1907, Must ref. job
title/number.

Plan for Tomorrow.
Your future awaits.

AT&T TV - The Best of Live & On-Demand. Anytime,
anywhere. Some restrictions apply. Call IVS 1-855-5489839
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RICHARD SHOTWELL | INVISION

Taraji P. Henson attends the Fox All Star
party at the Television Critics Association
Winter press tour on Jan. 7, in Pasadena,
Calif. Henson will host a new podcast series
focused on the story behind the New Jack
Swing music era. Wondery and Universal
Music Group announced Oct. 15, that Henson will host "Jacked: The Rise of New Jack
Swing." The six-part series premiered Nov.
17 on Apple Podcasts, Spotify and the Wondery App.

New Jack
Swing’s
backstory
on podcast
By Jonathan Landrum Jr.
THE ASSOCIATED PRESS

LOS ANGELES — Taraji P. Henson remembered wearing her favorite outfit
to a music festival where some of the
biggest New Jack Swing tunes were
being performed from Bell Biv Devoe’s
“Poison” to Tony! Toni! Tone!’s “Feels
Good.”
At the time, Henson had no clue about
the backstory behind the music era,
which made its mark in the ’80s and
’90s. But now, the Oscar-nominated
actor has a clearer view as the host of
the new podcast series “Jacked: Rise of
the New Jack Sound,” which premiered
this week on Apple Podcasts, Spotify
and the Wondery App.
“I was too busy living it to know exactly what was happening. I was enjoying the music,” said Henson, who
serves as a producer of the six-part
series, which airs Tuesdays. The series
examines the “rise and eventual fall” of
the New Jack Swing movement.
“This podcast was very informative,”
she said. “Things I did not know make
sense now. Looking back in retrospect,
like how the executives were actually
street dudes, they were mixing business
with the street. I wasn’t really paying attention to that back then, but that’s
what was happening.”
“Jacked” delves into the complex relationships between a group of teenagers from Harlem who created the
musical sound. It features narration
from Henson along with dozens of interviews — including band members
and managers — and music from Universal Music Group’s catalog.
The story involves a culmination of
“dashed hopes, jealousy, betrayal,
drugs, hip-hop and rivalries.”

CONTRIBUTED PHOTO

Harding University High alumnus Joslyn Y. Hall stars in a pair of romantic holiday comedies, "Christmas in Carolina"
and "A Nashville Christmas Carol" which debuted Nov. 21 on Hallmark Channel.

Most wonderful time
of year for rom-coms
Harding University High graduate Joslyn Y. Hall in two holiday movies
By Ashley Mahoney
ashley.mahoney@thecharlottepost.com

One of Charlotte’s own is in not one
but two Christmas movies this holiday season.
Joslyn Y. Hall, a Harding University
High School alumna, stars
in the holiday romanOn The Net tic comedy “Christmas in Carolina” as
www.imdb.com
Elle. Her character
/name/nm9275
has
given up on
689/?ref_=fn_al_
love until she
nm_1
meets
Wesley,
played by former
Queens University of Charlotte alumnus David L. Rowell, who takes her
home to spend the holidays with his
family in South Carolina.
“Being able to shoot a movie in

what was essentially my hometown
was pretty much a dream come true,”
said Hall, whose family typically
spends holidays together in South
Carolina, where the movie was shot
on location. “How often does that
happen, especially hearing about a
film coming out of South Carolina?
You don’t hear about that often.”
The film also stars Kellie Shanygne
Williams and Darius McCrary of
“Family Matters” fame. The movie
was filmed in six days last December,
and it was released earlier this
month.
“Being able to work alongside two
powerhouses like them, oh my gosh,
it was amazing,” Hall said.
Hall also plays Luanne in Hallmark’s “A Nashville Christmas
Carol,” which premieres Nov. 21 on

Hallmark Channel. While the film is
set in Nashville and certain shots are
from Nashville, the film was actually
shot in Charlotte, including Blumenthal Performing Arts’ Belk Theater in
Uptown.
For Hall it was a combination of her
first Hallmark movie and the opportunity to film in her hometown.
“There is something about filming
Christmas movies,” she said. “The
energy, just the spirit of it, the atmosphere is amazing. Being on set
and filming a Hallmark movie, I mean
you guys know Hallmark. They have
all of the decorations. It’s just Christmas town. With Christmas being one
of my favorite holidays, it was just
such a pleasure being in that environment.”
Please see IT’S MOST | 6B

Please see NEW JACK | 6B

Scripted TV
shows return
to networks
By David Bauder
THE ASSOCIATED PRESS

NEW YORK — After the coronavirus
pandemic sidelined creators and led to
a delayed start of the traditional fall television season, scripted shows are beginning to return to network schedules.
Not all of them, not yet. But the return
was most apparent the week after the
election, and already there are winners
and losers.
Dick Wolf’s Chicago-based trilogy of
dramas is back, and all three shows finished among the Nielsen company’s 20
most-watched programs last week.
CBS’ “Young Sheldon” led the path for
comedies. ABC’s “Station 19” and
“Grey’s Anatomy” were strong performers, along with CBS’ “NCIS: Los Angeles.”
But there are signs that viewers aren’t
immediately returning to old habits. A
CBS double-header of “S.W.A.T.” episodes fell flat, with neither episode
reaching 3 million viewers.
Similarly, NBC’s long-playing “Law &
Order: SVU” reached only 3 million
people for its season debut.
Former President Barack Obama had
drawing power. “60 Minutes” landed as
the week’s most-watched non-football
program as it featured an Obama interview hawking his new book.
NBC was the most popular network,
averaging 5.9 million viewers in prime
Please see SCRIPTED | 6B

Charlotte Ballet reimagines holiday classic
By Ashley Mahoney
ashley.mahoney@thecharlottepost.com

Charlotte Ballet found a way to bring
its Christmas classic to the stage despite the disruption of a pandemic.
December in Charlotte signals “Nutcracker” season, but the annual production of former artistic director
Jean-Pierre Bonnefoux’s take on the
holiday favorite was canceled last
summer due to COVID-19. Charlotte
Ballet’s current artistic director Hope
Muir and Charlotte Ballet II director
Christopher Stuart reimagined what the
show would look like adapted for physical distancing. Enter “A Fairy-Tailored
Nutcracker,” which brings the dancers
back to the stage just in time for the
holidays. Performances are scheduled
for Dec. 12-23.
“This isn’t the ‘Nutcracker’ audiences are
On The Net
used to seeing from
Charlotte Ballet, but
https://charlotteballet.org
we can’t wait to
share this reimagined telling of the
classic story,” Muir
said in a statement.
“You’ll see all your favorite characters
along the journey to meet the Sugar
Plum Fairy in the land of sweets, but in
a manageable, 40-minute performance.”
Performances will take place at Charlotte Ballet’s Center for Dance at 701
North Tryon St. Attendees will be
seated by ticketing group, with appropriate physical distance between
groups. Shows will be not exceed 25

CHARLOTTE BALLET

Charlotte Ballet is reimagining its holiday classic “Nutcracker” into “A Fairy-Tailored
Nutcracker,” for social distancing. Performances are Dec. 12-23.
people in order to provide at least six
feet between attendees.
Charlotte Ballet initially planned to
present a smaller rendition of “Sleeping
Beauty” in place of the “Nutcracker”
during December. However the creative
team got busy and made a little magic
to conjure up the holiday favorite.
“When we canceled our annual production of ‘Nutcracker’ over the
summer, we hoped to be in a place
where we could safely present ‘Sleeping Beauty,’ a smaller-scale production,
in its place this December,” Charlotte
Ballet executive director Douglas Sin-

gleton said. “Adhering to indoor venue
restrictions, we are excited to welcome
25 guests for each performance of “A
Fairy-Tailored Nutcracker.” Charlotte is
lucky to have a creative team led by
Hope Muir—with little notice this artistic team adapted and reimagined ‘Nutcracker’ to bring joy to our Charlotte
community. We can all use a little joy.”
“Sleeping Beauty: A Fairy-Tailored
Classic” has been rescheduled for
March 12-21. Tickets that were already
purchased for “Sleeping Beauty” will be
informed by Charlotte Ballet with seat
reassignments.
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It’s most wonderful time Scripted TV programs make
of the year for rom-coms return to network schedules
Continued from page 5B
The film was shot in
early September and October, with ample precautions in place due to the
COVID-19 pandemic, including daily testing,
masks on set and between
filming scenes.
“I am so blessed to be
working during this pandemic,” Hall said. “It was
different, but it was very
safe.”
Hall, who earned bachelor’s in communication
studies, with a minor in
radio from UNC Greensboro, currently lives in Atlanta. Her goal is to work
with Angela Bassett and to
tell powerful Black stories.

Hall’s passion for acting
began her junior year in
high school during a theater class.
“My instructor was Ms.
Sam, and I always say that
she holds a special place in
my heart because she is
the one who really pushed
me and helped cultivate
[my talent],” Hall said. “We
would always put on little
performances and skits for
the school, and we were
doing really good. We got
great feedback. It was to
the point where the school
really enjoyed the performances we used to put
on.”
Yet it was the superlative
for Best Supporting Actress

Hall won as a senior that
flipped a switch for her
that she could pursue acting as a career.
“I remember after winning that superlative I was
shocked,” Hall said. “I was
like, ‘wow, maybe I am
pretty good at this for me
to win an award.’ That
really helped my confidence as well. from there,
it really struck a chord in
me, and made me realize,
this is something I could
actually make a living out
of. It’s something I really
enjoy. This is a profession
that I could have. Ever
since then, I’ve been full
steam ahead.”

New Jack Swing’s backstory
Continued from page 5B
Megaproducer
Teddy
Riley is known as the
leader of the New Jack
Swing era and the musical
mastermind behind popular bands such as Guy
and Blackstreet. The musical style was a fusion of
hip-hop, R&B, jazz and
funk.
Some of the popular
songs from the era included Bobby Brown’s “My
Prerogative,” Wreckx-N-Effect’s “Rump Shaker,”
Guy’s “Groove Me” and “I
Want Her” by Keith Sweat.
One of the most decorated albums released
during the era was Michael
Jackson’s 1991 “Dangerous,” a project co-produced by Riley that sold
tens of millions worldwide.
Henson said she signed
on to host “Jacked” because it was a “nostalgic
time that I wanted to relive.”
“It was a good time in
music,” she said. “With
Teddy Riley, and Guy what

they did. Michael Jackson.
...
C’mon,
everybody
wanted to work with Teddy
Riley. Everybody. I remember those days. I remember it like it was
yesterday.”
The podcast series is the
first project between Wondery and Universal Music
Group since both announced their partnership
last year.
Journalists Andy Hermann and Rico Gagliano
were brought on to write
the story. Both started
about a year ago, spending
countless hours researching before conducting interviews and developing a
script.
“It was really surprising
to learn about the background of a lot of these
guys who were creating
this music,” Hermann said.
“There was a real struggle
that a lot of them went
through growing up and
coming out of Harlem in
the ’80s during the height
of the crack epidemic. That

had an impact on the
music, which I thought was
super interesting. It was
something I really didn’t
think about prior to working on this series.”
Gagliano praised Henson’s bringing their words
to life. He and Hermann
were not personally with
Henson in the recording
booth because of the coronavirus pandemic, but
both agreed she did a stellar job.
“She knocked it out the
park every time,” Gagliano
said. “I didn’t think of her
as an audio actress, but
she’s just great at it.”
Through the podcast,
Henson wants the New
Jack Swing story to be
turned into a film.
“I hope this podcast is a
steppingstone to getting
their story out to the
masses,” she said. “I believe it’s that important. I
signed on to bring the
story to life.”

Continued from page 5B
time. ABC had 4.94 million viewers
and Fox had 4.89 million. CBS averaged 4.1 million, Univision had 1.2
million and both Ion Television and
Telemundo averaged just under 1 million viewers.
Fox News Channel was the mostwatched cable channel, averaging

3.36 million viewers for the week.
CNN had 2.36 million, MSNBC had
2.15 million, ESPN had 2.04 million
and Hallmark had 1.67 million.
ABC’s “World News Tonight” led the
evening newscasts, averaging 9.9 million viewers. NBC’s “Nightly News”
had 8.3 million and “CBS Evening
News” had 5.9 million.

CIAA goes big in embrace of
esports with another partnership
By Ashley Mahoney
ashley.mahoney@thecharlottepost.com

The CIAA is taking
another move in laying
their esports foundation.
The nation’s oldest historically black athletic conference, announced their
partnership with esports
league provider PlayVS,
who will offer competitive
gaming opportunities for
the
conference’s
12
member institutions.The
collaboration comes less
than a month after the
league partnered with Atlanta-based
nonprofit
Cxmmunity (pronounced
Community) to establish
the CIAA’s esports and
gaming
initiatives.
Cxmmunity’s purpose is to
expand minority participation in esports and gaming.
Partnering with PlayVS provides the conference with
an official esports provider
for gaming titles such as
Fortnite, Rocket League
and League of Legends.
They intend to offer competitive gaming seasons
this fall.Partnering with
PlayVS is the CIAA’s first
step toward launching its
own esports conference
league.
“We’re thrilled to be partnering with PlayVS, who

has committed to creating
opportunities for exposure
while providing resources
and access within the esports industry for our students, membership and
the HBCU community,”
CIAA Commissioner Jacqie
McWilliams said in a statement. “The move into esports aligns with the
educational experience in
STEM and overall strategic
plan that remains consistent with efforts to continuously grow our brand
and advance our students.”
The PlayVS partnership
also
provides
CIAA
member institutions with
access to esports and gaming events and leagues,
such
as
a
recently
launched HBCU Esports
League. Students will have
the opportunity to compete for championships,
and will also be able to
earn scholarship money
and merchandise based on
their performance. The
CIAA and PlayVS will also
create esports and gaming
educational and career initiatives for students.
“PlayVS is excited to be
partnering with CIAA during this pivotal moment,”
PlayVS CEO and Founder
Delane Parnell said. “We’re
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committed to leaning on
one of our core principles
and going all-in on cultivating the HBCU esports ecosystem that focuses not
only on scholastic leaguebased competition, but
also on building a solid
foundation for their future
careers, all while developing a sense of community.” 
CIAA member Johnson C.
Smith University has been
instrumental
in
the
league’s esports expansion. JCSU became the first
historically Black college to
launch an esports and
gaming management program for undergraduate
students. They unveiled
the program earlier this
year, and it officially became available during the
fall semester. JCSU’s program offers a four-course
non-credit bearing certificate program, providing
insight from professionals
within the esports and
gaming industries, an esports lab and an esports
club and the minor. Partnerships with international
video gaming equipment
company Nacon Gaming
and Riot Games, a Los Angeles based esports organization
were
also
announced in September.

