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The Three in ommon

Coach Harold Hudson, Coach Charles Figgs & Coach M. C.Taylor

Acknowledging a Trail Blazer - Lloyd E. Wright

!
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Lloyd E.Wright

By Frank Taylor
Email: fltaylor@bellsouth.net

Your firstinclination of the three gentlemen
above would be they are husbands, fathers,
grandfathers and, of course, you can see they
are black males. Additionally, this trio share
other commonalities including serving as
diplomats,ambassadors, counselors,mentors,
deacons, and lay leaders for their respected
localities. However, this triad of gentlemen
wore the synonymous title as“Coach”in their
professional careers. This platform allowed
Coach Harold Hudson (Camile Street High
School) Louisville, MS, Coach Charles Figgs
(Kentucky State University), Frankfort, KY,
and Coach M. C. Taylor (Camile Street &
Louisville High Schools) Louisville, MS, to
impart leadership skills and show compassion
to inspire student-athletes to parlay their
negative circumstances into positive
outcomes.For student-athletes to achieve the
aforementioned, they must use their academic
prowess to learn the processes of aggregating
and augmenting life’s difficulties because
their athletic careers could end abruptly
due to injuries. Therefore, the art of sports

offers an inside window to life’s challenges
of uncertainties and disappointments. Most
sports require student-athletes to exercise
their minds and bodies daily, to help build
cognition under the tutelage of their coaches.
This unrestrained training regimen help
players develop resilience and zeal needed
to overcome recurring ups and downs of
life. The last caveat, we will divulge about
these distinct gentlemen, they graduated
from (HBCU'S) a Historically Black Colleges
and Universities.Coach Hudson, Alcorn State
University, class of 1952; Coach Figgs, Jackson
State University, class of 1961; and Coach
Taylor, Jackson State University, class of 1963.
Please consider sending your child to Jackson
State, Alcorn State, Mississippi Valley State,
Rust College or Tugaloo College to help fulfil
their educational goals.This one decision will
serve as an artesian well of giving back to the
community. Frank Taylor would like to thank
his coaches for allowing him an opportunity
to matriculate under their prolific guidance
for more than 50 years. WCSHC would like to
convey words of appreciation for your time
and efforts for propelling student-athletes
to achieve success.

Background - Lloyd E. Wright is a retired
United States Department of Agriculture
(USDA) employee, born on May 28, 1941 in
Montross, Virginia. He grew up on a family-
owned soybean, corn, and wheat farm plus
an oyster farm in southeast Virginia.

Experience - During his 37 years of
employment with USDA, he has held various
leadership positions within the Department.
From February 2009 to May 2012, Wright
served as an advisor to the Secretary of
Agriculture. Prior to this position, he served
as the Director of the Office of Civil Rights at
National Headquarters (NHQ) in Washington,
DC. He has also served NRCS in NHQ as
Director of the Conservation Operations
Division; Director of the Community
Assistance Resource Development Division
and the Watershed Protection Division; and
at the state level he served as State Resource
Conservationist, and Area, District, and Soil
Conservationist.

He served for one year as a Legislative
Assistant to Senator Tom Harkin where he
drafted a bill to stabilize land prices and spent
one year on an assignment to the New York
State Commissioner of Agriculture where he

developed a land evaluation system to tax
farmland. He is the principal author of the
USDA Land Evaluation and Site Assessment
(LESA) System, which is used as the criteria
in the Farmland Protection Policy Act (FPPA)
and protects farmland from conversion to
non-agricultural uses. He has also provided
national leadership for NRCS on urban
conservation programs. He has provided
leadership at the national, state, and local
levels of government in the development
of programs and projects to create jobs
while protecting and improving natural
resources.

He spent three weeks in the People’s
Republic of China,aiding on land use planning,
farmland protection, and land evaluation
and site assessment. He was instrumental
in aiding South Africa on Land Care during
a four-week trip in that country. He made
recommendations on projects that would
create jobs, improve the environment, and
lead to long-term employment.

Professional - He is a member of the
Soil Conservation Society of America and
the American Planning Association. He is
a Founder and life member of the National
Organization of Professional Black Natural
Resources Conservation Service Employees
and served two terms as the first president
of the Organization.

Education — Has a B.S.in Agronomy from
Virginia State University,and a M.S.in Human
Resources Management from State University
of New York at Binghamton.

Significant Awards /Acknowledgements
- In addition, to numerous USDA and non-
USDA awards,in 1974, he received the USDA
Superior Service Award for management of
a field office and in 1983 received the USDA
Superior Service Award for the design of a
national Land Evaluation and Site Assessment
(LESA) System.

Lloyd is married to the Brenda B.Wright.

The Reed that Produces
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WCSHC member Columbus McReynolds

Sugarcane, a reed (is a common name
for several tall, grass-like plants of wetlands)
where sugar produced without the production
of bees is thought to be initially grown in New
Guinea an Island located in Australia. After
the discovery of this sugary treat from the
indigenous people of New Guinea, sugar from
sugarcane became a desired commodity from
individuals around the world. Its popularity
is said to have grown due to Alexander the
Great. The cost of sugar during the Middle
Ages and Iniquity was extremely expensive.
Furthermore, sugar was used for trading since
its inception making it a highly desirable
commodity.

During Slavery, Sugar became the
economic driver in the Caribbean and the
Deep South, increasing the need for slave
labor. The cultivation and manufacturing of
sugar cane required an excessive amount
of labor. Plows not used; instead, a gang of
slaves planted sugar canes in sections by
hand. Weeding, irrigated, and harvesting
were all done by hand too. Once harvested
the canes crushed, and the sap reduced in a
series of large metal pots until it was time to

be granulated. Next, the liquid sugar cooled
and poured into troughs to be granulated
and repackaged. Afterward, the packaged
sugar, taken to the purging/curing houses to
remove the molasses, followed by a period
of weeks or months of the sugar drying out
in the barrels. The packaged barrels sold as
sugar,and the skimmings and dregs distilled
into rum.Indeed, free labor toiled in the sugar
fields and the boiling houses, supplying the
vast amounts of labor that sugar required.
The abolishment of Free labor occurred
on December 6, 1865, however, the action of
extracting sugar from sugar cane continues.
On December 11, 2018, MacArthur Carter,
Columbus McReynolds, Jack Ball all members
of the Winston County Self Help Cooperative
and Mr. Carpenter and Mr. Triplett two loyal
assistant gathered together in Mount Calvary,
a community in Louisville MS, to relive the
art of making Louisiana syrup from sugar
cane. Carter and McReynolds, both recounted
stories of their youth and the joy of syrup
making process added to their lives as
children. Per McReynolds,“There was 13 of
us; therefore, the purpose of our syrup was

Sugar Without the Bees

to get us through the winter time and not
to sell. Each morning, we ate two pieces of
salt meat, today it's called fatback, a biscuit,
and syrup, and that maintain us. We didn't
have much but my parents provided us with
what they had,and | am so thankful.” Indeed,
during the Carter and McReynolds childhood
era, families depended on the items they
produced and harvested. The key to survival,
self-sufficiency. According to Carter,”l hope
to get young people involved in this process;
hopefully, we will have a field day to teach
the next generation this great skill.”Indeed,
the art of making syrup and canning must
continue to share the processes and past the
methods down to the next generations. If not,
our historical tutelages will fade away.
Furthermore, there is depopulation of

bees, in turn reducing the amount of honey
harvested annually, threatening the supply of
honey. Yet, collectively digging in and learning
how to cultivate and harvest sugarcane, the
world can have an unlimited amount of sugar.
If you like to order some Louisiana Syrup, you
can contact Mr.Carter at 662-708-0188 or Mr.
McReynolds at 662-803-6049. And yes, they
are planning to produce Louisiana Syrup in
2019 so please stay tuned.

To view actual syrup making, Copy/paste
the following URL into your web browser:
https://www.facebook.com/plugins/
video.php?href=https%3A%2F%2Fwww.
facebook.com%2FFrankLTaylor%2Fvide
0s%2F2019174078165012%2F&show _
text=0&width=560
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WCSHC member MacArthur Carter




