Welcome to our sixth edition of “What’s going on at
HOME”Ύa monthly newsletter of the HawkinsvillePulaski Chamber of Commerce. This newsletter
will feature news and happenings in and around our
community. If you have an article that you would
like to share with the community, please feel free to
submit it to the Chamber oﬃce. Deadline for submission to be included in the next newsletter will be
September 17, 2020. It can be dropped by or
emailed to info@hawkinsvillechamber.org
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Sherrie’ Raleigh our Archway professional has requested some help with one of our upcoming Archway projects. The project involves a group of students in Dr. Elizabeth Davis's UGA English class
"Wri ng for Communi es". These students are researching river travel and how the Ocmulgee River
inﬂuenced Hawkinsville in historic mes. Dr. Davis
would like to pair the students with some community "pen pals" so the students can ask ques ons and
learn more about Hawkinsville and Pulaski County.

If you are willing to correspond with some of the
students, please contact Sherrie’ at (706)765SILVER 7036 or email @ lisa.raleigh@uga.edu. Or if
Members
you know someone who would make a good
email correspondent for the students, please
send her their name/email. Thank you so
much for any help. ~ Sandy
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The Future
of Retail:

Creative Approaches to
Place-Based
Entrepreneurship
As trends suggest a long-term
shi away from tradi onal bricks
-and-mortar retail, Main Streets
will need to con nue to ﬁnd
new ways to draw people downtown. The Future of Retail: Crea ve Approaches to PlaceBased Entrepreneurship provides a roadmap on how
to adapt to the evolving retail
landscape by capitalizing on
what Main Street has always
done well: providing experiences, serving as incubators for entrepreneurs, oﬀering sociallyconscious local products and
services, and fostering social engagement through innova ve
programming and place. It also
includes a retail audit tool you
can use to ensure your downtown is posi oned to thrive well
into the future. Click on the
guide to the le to download.

In your own

Backyard . . .



Ocmulgee Wildlife
Management Area

Ocmulgee Wildlife Management & Public Fishing Area is located in Bleckley, Pulaski
and Twiggs counties. This is a 21,243 acre Wildlife Management Area and Public Fishing
Area open to hunting seasonally and other activities year-round. For hours of operation,
visit http://www.georgiawildlife/ocmulgee-wma.com or call (770) 761-3014.
Facilities: concrete boat ramps, fishing piers, restrooms, picnic tables, pavilion, some facilities are accessible to persons with disabilities.

Activities
Boa ng/Canoeing: There are boat launches for access to the parks waterways.
Camping: There are two campgrounds in Ocmulgee WMA. All camps must be in designated campgrounds, unless otherwise
indicated or posted at the WMA check station. See guidelines at station.
Fishing: The public fishing area is home to a 106 acre lake and one special event pond. Visitors can expect to catch largemouth bass, crappie, bluegill, redear sunfish, channel catfish. Unless otherwise posted, fishing is allowed on WMAs according
to statewide regulations. A fishing license only is required to fish on WMAs. A fishing license and a WMA license is required to
fish on state Public Fishing Areas (PFAs). A WMA license is not required for anglers possessing a valid 1-day, Honorary/
Disability, Sportsman or Lifetime License.
Hiking: The trail system is largely un-maintained roads and limited foot paths. Those exploring off trails should take a map and
compass. Geocaching is not allowed during managed hunts or before 10AM during turkey season.

Hun ng: Deer, turkey, small game and furbearers. Contact Georgia DNR for more information, regulations and seasons.
Picnicking/Wildlife Viewing: Picnic tables are located at the public fishing area and at campgrounds throughout the park.
Shoo ng/Archery: There is an excellent archery and shooting range in the park.

Ocmulgee Archery Range, Shooting Range

Directions
From Hawkinsville: take U.S. Highway 341 south to GA
Highway 26. Turn left and travel 0.3 miles to Upper River
Road. Travel 6 miles to the entrance of the WMA turn left
at entrance. Address: 9 Stevens Road, Hawkinsville,
GA 31036. (478) 825-6354

Click on
Map for
larger
version

CURRENT JOB POSTINGS

NOW HIRING
General Produc on Labor
Must be able to li 30 lbs. con nually

ROASTING DIVISION

318 Industrial Blvd.
Hawkinsville, GA 31036

(478)783-0040

8 Hour Shi s Available
Monday –Friday
2 Shi s Times: 5AM-3PM and
2PM un l Midnight

MUST APPLY IN PERSON

If you have a job pos ng and you would like for us to include it in a future
newsle er and on our Facebook page, just let us know.

If you have not completed your Census, workers will be knocking
on your door to help you complete your paperwork. They will not ask
to enter your home and will have ID to iden fy themselves. Please
answer their brief ques ons and help our county get properly counted! If you would prefer to complete your form online , it’s not too late.
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GREAT news!
Through our Archway partnership
with the University
of Georgia, there is a
professor this semester who can
work on the Cabero
Park mural restoraon. They are
scheduled to come
down September 18
-20 to complete the
restora on.

Calling all Gardeners
The Market Bulletin staff is highlighting gardens and the gardeners
s
who tend them in a new series in
the Market Bulletin called “Good to
o
Grow.” It is a chance to show off
gardens and share tips with our
readers. Send tips to Jay Jones at
jay.jones@agr.georgia.gov or call him at
404-656-3722.

First of all, it’s a family farm.” That’s how Ken Hardy sets about describing Hardy Farms Peanuts in Hawkinsville. Ken
and Brad Hardy are part of the third genera on to work at the family owned business in 70-plus years. As ﬁrst cousins and classmates from kindergarten through gradua on from the University of Georgia in Athens, their shared upbringing has made for a close and collabora ve working rela onship. The pair was originally charged with expanding
the company’s opera ons into the boiled peanut market. They started by opening roadside boiled peanut stands
around their home base in Middle Georgia in the late 1990s. Since then, the Hardy’s have added more than 25 peanut stands to the business—and solved the mystery of who their biggest fans are. “If li le kids had their own money,
we’d be mul millionaires. They go bananas for boiled peanuts!” Ken Hardy says. And then there are the company’s
innova ve new products, like dill pickle ﬂavored peanuts. They won ﬁrst place in the snack food category in the University of Georgia’s Flavor of Georgia Food Product Contest last year and are part of the company’s retail line of
roasted peanuts. Despite the work involved with expanding both their product line and their market reach, the company and family have remained closely knit. Ken admits with a laugh that “family members are quick to call you out;
there’s a humility that comes with [working in a family business]. Working together keeps you close and builds
bonds that wouldn’t be there if you weren’t seeing each other every day.” As Brad Hardy remembers, “we had
pre y good success with the boiled peanuts, but as everybody knows, it’s a Southern product.” To bring their products to a wider audience, they next moved into the roasted peanut business. “We joke that roasted peanuts opened
the world to us, [but] it really has,” he says. They now supply an interna onal market with oil- and dry-roasted peanut ingredients for products like candies and nut bu ers. “We’ve got trucks going out every day to diﬀerent parts of
the country. We send peanuts to Europe, Mexico and Canada.” Other innova ons followed. A secret technique for
extending the shelf life of their boiled green peanuts allowed them to bring their ﬂagship product to supermarket
shelves.
Helen Newling Lawson is a freelance writer living in Forsyth County, taken from the August 2020 issue of GEMC’s
Georgia Magazine.
To ﬁnd out more about the Hardy Farms lineup of peanut products, call (888) 368-6887 or visit hardyfarmspeanuts.com. For a list of the company’s boiled peanut stands, see hardyfarmspeanuts.com/loca ons.

17,000 Years of Continuous Human Habitation
Welcome to Ocmulgee
al
Mounds Na onal Historical
Park. This park is a prehistoric American Indian
site. American Indians ﬁrst
st
eo
came here during the Paleo
-Indian period hun ng Ice
Age mammals. Many diﬀerrent American Indian culor
tures occupied this land for
thousands of
years. Around 900 CE, thee Mississippian Period began
began. They constructed mounds
for their elite, which remain today. The park lands now extend down the
Ocmulgee River to Hawkinsville.

The Georgia State Parks
& Historic Sites Park
Guide is a handy
resource for planning a spring break,
summer vacation or family reunion.
The free booklet is filled with tips on
the best hiking trails, fishing spots,
cabins, wedding venues and
campsites.

Upcoming Webinars Offered at No Cost!
Marke ng Your Georgia Grown Product Through Ecommerce from GA SBDC/UGA Webinar
This webinar was recorded and is available on demand. Georgia Grown® businesses understand that now, more
than ever, they have to reach their customers in new and innova ve ways. With limited to no physical contact with
customers, expanding online capabili es is crucial to business con nuity. Georgia Grown®, the University of Georgia’s Small Business Development Center (SBDC) and the University of Georgia Coopera ve Extension are hos ng
an online workshop covering how to market your value-added products online eﬀec vely.
3 Topics that were covered:
x Online eCommerce pla orms you can start using today
x Best prac ces for social media & email marke ng
Shipping and packaging sugges ons
This program is available for all Georgia small business owners. Please note that this was an introductory course
for eCommerce, so no prior experience is necessary.

What You Need to Know Now to Start A Business
The Star ng A Business course covers important tools and resources a business owner needs to establish a
solid founda on during its early forma ve years.
Topics for discussion include:
~ Personal Traits of an Entrepreneur

~ Marke ng Analysis

~ Legal and Insurance Considera ons ~ Technology for Your Business

~ Bookkeeping and Accoun ng Basics ~ Financial and Money Management
~ Basics of Business Plan Prepara on

Wednesday September 2, 2020 ~ 9:00 AM to 11:00
REGISTRATION IS REQUIRED

SNAPSHOTS

"Intelligence plus character — that is the goal
of true educa on." Mar n Luther King, Jr.

PCS Closure
Plans for
COVID-19
Outbreaks

The more that you read, the more
things you will know. The more that
you lear , the more
places you’ll go.
~ Dr. Seuss
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