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ADVERTISEMENT FOR BIDS
HINDS COUNTY BOARD OF SUPERVISORS AND

CAPITAL HOTEL ASSOCIATES, LLC
NOTICE TO CONTRACTORS:

The Chancery Clerk’s offi ce of Hinds County, Mississippi will receive sealed 

bids at 316 South President Street, Jackson, Mississippi 39201 until 9:00 a.m. 

on the 17th day of September 2015 and shortly thereafter on September 18th 

at 11 a.m. publicly open the same for the construction of offsite water and 

sewer improvements for a project known as the Westin Hotel located in City of 

Jackson, Hinds County, Mississippi.

NOTICE TO CONTRACTORS:

CONTRACT TIME: Not to exceed 150 Consecutive Calendar Days

BASIS OF AWARD

Unless all bids are rejected, the County will award the Contract to the lowest 

and best, responsive and responsible Bidder in accordance with State and 

Federal law and the Contract documents/specifi cations.

The Board of Supervisors hereby notifi es all bidders that it will affi rmatively 

insure that in any contract entered into pursuant to this advertisement, 

minority business enterprises will be afforded full opportunity to submit bids 

in response to this invitation and Hinds County will not be discriminate on the 

grounds of race, color, sex, national origin, or any other protected class in 

consideration of an award.

PLANS AND SPECIFICATIONS are on fi le in the Offi ce of the Chancery Clerk 

of Hinds County, Eddie Jean Carr, Second Floor, Chancery Court Building, 316 

South President Street, Jackson, Mississippi 39201, the Project Engineer’s 

offi ce, SOL Engineering Services, 106 S. President Street, Suite 400, Jackson, 

Mississippi 39201. This project shall be constructed in accordance with 

approved plans and specifi cations.

PLANS AND PROPOSALS may be secured from SOL Engineering Services, 

106 S. President Street, Suite 400, Jackson, Mississippi 39201. The cost is 

fi fty dollars ($50.00) for plans and fi fty dollars ($50.00) for the proposal, non-

refundable.

A certifi ed check or bid bond for fi ve percent (5%) of the total bid, made 

payable to Hinds County must accompany each proposal. A certifi cate of 

responsibility from the State of Mississippi Board of Contractors must also 

accompany the bid.

Bids must be in a sealed envelope and hand delivered, or otherwise physically 

delivered by public or private couriers or delivery service, including but not 

limited to U.S. Postal Service, Certifi ed Mail with return receipt requested, 

United Parcel Service, Federal Express, or by any other delivery method wherein 

receipt of said bids must be acknowledged, in writing, by the addressee (a) to 

the Hinds County Chancery Clerk, Eddie Jean Carr, attention, Greta Lovell, 
Second Floor, Chancery Court Building, 316 South President Street, Jackson, 

Mississippi 39201 or P.O. Box 686, Jackson, Mississippi 39205, (b) with a 

copy of the entire proposal along with enclosures to Capital Hotel Associates, 

LLC, I-55 North, Suite 279, Jackson, Mississippi 39211.

Bidders are hereby notifi ed that any proposal accompanied by letters 

qualifying in any manner the condition under which the proposal is tendered 

may be considered an irregular bid and such proposal may not be considered 

in making the award.

Peggy Hobson Calhoun, President

Hinds County Board of Supervisors

Eddie Jean Carr

Chancery Clerk

By: Greta Lovell, D.C.

Bill
Moak
CONSUMER WATCH

Wallethub site says
Mississippi’s 2-year
college system rocks

Usually, Wallethub.com studies give
me heartburn. The popular finance
website is constantly issuing studies
which rank states and cities on various
factors that affect quality of life, and
Mississippi is often in the bottom few
— if not dead last. Because I love this
state so much, it hurts a little to see the
Magnolia State listed at the bottom of
yet another poll. 

But news from Wallethub this week
brought a smile, and it’s about some-
thing we already knew: Mississippi’s
two-year college system is, overall, the
best in the nation. 

Taking top honors in the 2015’s
States with the Best & Worst Communi-
ty College Systems poll, Mississippi’s
system of community and junior col-
leges shines in a study measuring vari-
ous factors at 670 two-year institutions
nationwide, including cost and financ-
ing, classroom experience, education
outcomes and career outcomes. The
study was based in part on data col-
lected by the University of Texas at
Austin’s Community College Survey of
Student Engagement.

Individually, five Mississippi in-
stitutions landed in the top 100. (Taking
top honors was North Florida Commu-
nity College.) One Mississippi school
(Itawamba Community College) ranked
in the top 10 nationwide (sixth), while
Southwest Mississippi Community
College (my alma mater, I’m proud to
say) was ranked 15th in the nation over-
all. Also in the top 100 were Northeast
Mississippi Community College (79th);
Mississippi Gulf Coast Community
College (82nd) and East Central Com-
munity College (96th). Also appearing
in the study were Jones Junior College
(197th), and Hinds Community College
(234th). Wallethub noted that not all the
nation’s 1,500 or so community colleges
could be included in the study, so only
seven of the state’s 15 community col-
leges were included. 

“We’re thrilled and elated to be rec-
ognized in this way,” said Itawamba
president Mike Eaton, who has been at
the school 41 years, and president of
the 6,000 student institution since 2013.
“I think it’s a tribute to all these people
and leadership that has always been
there; this didn’t happen overnight. We
have a remarkable staff and board of
trustees, and to have the support of the
counties we serve is tremendous.”

Community colleges have come into
their own in recent years, but have
been a quiet success story for decades.

While quietly plugging away for about
a century, our 15 community colleges
have made a real difference in the lives
of Mississippians. According to the
Mississippi Department of Archives
and History, most of these schools
sprang from “agricultural high
schools” established to provide educa-
tion to local residents. Taking on the
role of “junior college,” all but one later
changed their names to “community
college” to match their new roles. 

Thousands have not only sought the
services of community colleges to pre-
pare them for the rigors of four-year
institutions, but many also have gone to
community college to get career and
technical training or re-training. And
recently, with the increased focus on
the value of technical training, commu-
nity colleges found themselves perfect-
ly positioned to take on the new role.

And an investment in community
college can pay off. According to some
studies, people with community college
degrees in some fields start out with
salaries that were as great as — or even
greater than some with four-year de-
grees. Of course, either path (or some
combination) may be the best course
for a given student. But with the in-
creasing costs of education, many peo-
ple are looking harder at getting at
least part of their education at two-year
institutions, which may provide an
education of comparable quality, often
for less money, in smaller classroom
settings and in convenient locations.

“We’ve always known that we have a
jewel in our community college sys-
tem,” noted Steve Bishop, president of
Southwest Community College. “It just
gives more validity to that now that
we’ve been recognized in this way.”

Bishop added that, while he’s proud
of the recognition for his school, the
trophy belongs to the system as a
whole. “It speaks volumes when all 15
of us work together — we’re all on the
same team,” he noted.

And the formula for success, both
Eaton and Bishop agreed, is simple:
attract quality faculty and staff, and
bring everyone around the common
purpose of taking care of the students’
needs. “We’re doing missionary work at
our community colleges,” Eaton noted.
“Our system is providing great service
to the people of Mississippi.”

So, whether or not a two-year in-
stitution was part of your college expe-
rience, we can all be proud of the lega-
cy and leadership that comes out of our
community college system. If the gold-
en age of community colleges has in-
deed begun, the Magnolia State is lead-
ing the way.

Contact Bill Moak at moakconsumer
@gmail.com.

A new bar and grill should open on
North State Street in Fondren by early
next year.

Jackson Realtor Marty Clapton will
open Barrelhouse either in December
or January. The location at 3009 North
State St. is where The Antique Market
did business for almost 25 years be-
fore it closed.

Clapton said contractors are in the
process of renovating the space. So
far, they have stripped the inside down
to the studs and reinforced the 1940s-
era building’s bones.

“The original work done in the
1940s sold me us on this space,” Clap-
ton said. “The steel trusses run 75 feet
wall to wall, it has a high open ceiling
and exposed brick-and-mortar walls.” 

The past five years have been ac-
tive for Fondren’s restaurant and bar
scene. Brent’s Drugs reopened under
new ownership and eventually added a
bar, Apothecary, in the back. 

Babulu Tacos and Tapas and Saltine
Restaurant anchor the north side of
Duling Avenue, flanking each side of
event venue Duling Hall. They were
recently joined by Caet Wine Bar,

which has tapas offerings and is oper-
ated by Walker’s Drive-In ownership.

Surin of Thailand opened earlier
this year in the space once occupied by
Nick’s, which closed in the middle of
last year.

Fondren Public, on the south side of
Fondren’s business district, has
proven a popular nightspot. 

Those places mostly cater to Fon-
dren locals — “people that live and
work in the surrounding neighbor-
hoods,” Clapton says — and Barrel-
house will be no different.

It will also have something else
that’s common in Fondren: outdoor
space. An open-air front patio will be
joined by a back deck that leads to a
secured parking area behind the Pix-
Capri Theatre. Barrelhouse will regu-
larly offer live music, Clapton said.

The menu will feature po-boys, bar-
becue shrimp, burgers, chicken wings
and many other Southern favorites,”
he said. “The bar will carry a nice bour-
bon selection and offer many Belgian-
style beers on draft.”

Contact Clay Chandler at (601) 961-
7264 or cchandler@gannett.com. Fol-
low @claychand on Twitter.
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Renovations are ongoing at Barrelhouse, a bar and grill that will open in Fondren by early
next year.

New bar, grill headed
to Fondren next year
CLAY CHANDLER
THE CLARION-LEDGER

The long wait for Mc-
Donald’s breakfast lovers
is almost over.

Company officials an-
nounced Tuesday that
they will begin serving
breakfast all-day nation-
ally on Oct. 6. Franchisees
approved the move in a
vote Tuesday, according
to McDonald’s spokes-
woman Heidi Barker.

McDonald’s has been
testing all-day breakfast
in select markets for sev-
eral months after hearing
for years from customers
that they wanted to be
able to get an Egg McMuf-
fin no matter the time of
day.

The company, howev-
er, had long resisted ex-
panding the availability of
breakfast out of concern
that restaurant operators
just don’t have enough
grill space to do breakfast
and lunch items simulta-

neously.
In July, McDonald’s

told its franchisees to pre-
pare for a nationwide roll-
out of the all-day break-

fast menu this fall, but
company executives in-
sist they have not settled
on whether it’s feasible to
make the Egg McMuffin
and other popular break-
fast items available
throughout the day.

The company began
spreading news of the all-
day breakfast rollout on
Twitter by tweeting the
news at customers who
had previously told them
they wanted McDonald’s
to expand availability of
its breakfast menu.

McDonald’s is badly in
need of a boost as it tries
to work its way out of two-
year earnings slump
amidst stiffening compe-
tition from fast food up-
starts and changing
American tastes.
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After decades of complaints from customers that breakfast
wasn’t available past 10:30 a.m., McDonald’s is going
nationwide with an all-day breakfast menu in October.

McDonald’s all-day
breakfast goes national 
AAMER MADHANI 
USA TODAY


