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HBCU NEWS

The SAU Honda Campus All-Star Championship Team 
COURTESY

ST. AUGUSTINE•S 
Last month, the SAU 

Honda Campus All-Star 
Championship Team 
placed third in the National 
Qualifying Tournament 
hosted by Winston-Salem 
State.  

Although the team did 
not advance to the national 
tournament in Torrance, 
California, members 
earned a $3,000 grant for 
the university.  

"I am still really proud of 
the hard work our scholars 
have put in. To compete at 
this level with so little ex-
perience is tremendous," 

SAU Interim Associate Vice 
President of Academic Af-
fairs, Jennings-Alexander, 
said. "I look forward to 
honoring them later in the 
year."  

Jennings-Alexander also 
was the head coach and 
campus coordinator of the 
team. Circulation Librarian 
Chris Baker was the assis-
tant coach.  

The team was comprised 
of women: three inter-
national students and one 
student from the United 
States.  

The SAU HCASC Team:  
Ana Nunez, criminal jus-

tice  
Stephanie Sierra Medina, 

business administration  
Sophie Sommer, senior, 

early college  
Tadiwanashe Rukasha, 

engineering mathematics  
The Honda Campus All-

Star Challenge is a year-
round program that 
includes campus engage-
ment, intramural play and 
qualifying tournaments, 
and culminates with the 
national championship. In 
1989, Honda established 
HCASC to highlight and 
recognize the academic tal-
ents of HBCU students.  

North Carolina Attorney 
General Josh Stein recently 
won a lawsuit shutting 
down a massive robocall 
operation out of Texas.  

According to the Attor-
ney General's office, com-
panies• Rising Eagle Capital 
Group LLC, JSquared Tele-
com LLC, and Rising Eagle 
Capital Group-Cayman 
bombarded North Carolin-
ians with more than 75 
million robocalls in 2019-
20 alone.  

Stein said Americans lose 
about $30 billion each year 
to fraud by scam callers 
who intimidate consumers 
with threats of arrest.  

"They'll pretend to be 
someone they're not: 'hey, 

we've got a sheriff with a 
warrant out for your ar-
rest,' or 'the IRS says if you 
don't pay us, we're going to 
charge you with a federal 
crime,'" Stein said. "And 
people panic. And when 
you panic, you make deci-
sions that you later regret." 

The state sued the defen-
dants in June 2020 alleging 
violations of the federal 
Telephone Consumer Pro-
tection Act and the federal 
Telemarketing Sales Rule, 
as well as various state 
consumer protection laws.  

Last year the Federal 
Communications Commis-
sion proposed new rules 
that would require phone 
companies to set up filters 
for robo-text messages, in 
addition to calls.  

Stein said he and 50 
other attorneys general are 

calling on big phone com-
panies to develop new 
technologies capable of 
screening out more robo-
calls. 

"We're also going after 
the companies called gate-
way providers," said Stein, 
"which are American 
phone companies - very 
small - that are essentially 
the funnel through which 
these international illegal 
robocalls come into the 
American phone system." 

He added that the best 
way to avoid robocalls is 
by not picking up the 
phone if you don't rec-
ognize the number.  

Residents can report un-
wanted calls by dialing the 
state's robocall hotline at 
844-8-NO-ROBO.  

 

North Carolina clamps 
down on robocalls

By Nadia Ramlagan 
N.C. NEWS SERVICE

DURHAM …  Meals on 
Wheels Durham, and hun-
dreds of community sup-
porters, raise $129,530 to 
help combat senior hunger 
and social isolation at the 
Fourth Annual Feed the 
Need Gala last month at 
the Washington Duke Inn 
and Golf Club.  

The event•s lead spon-
sors were Duke Health and 
Duke Office of Durham 

Community Affairs. 
For 48 years, MOWD has 

provided midday meals 
and caring connections 
with volunteers for Dur-
ham County seniors.  

Each year, it celebrates 
with supporters for the 
purpose of keeping seniors 
healthy and in their homes 
for as long as possible. 

After hosting a virtual 
event and online auction 
the year prior, MOWD was 
able to celebrate in person 

with elected officials, busi-
ness leaders, volunteers, 
and community sup-
porters for the purpose of 
nourishing and nurturing 
older adults in the com-
munity. 

Proceeds from the gala 
will go to delivering meals 
and providing other life-
enhancing services.  

For more information, 
v i s i t 
www.mowdurham.org. 

Meals On Wheels Durham 
raises thousands at gala

STAFF REPORTS

Keynote speaker Jessica B. Harris, 
author of •High on the Hog.Ž HEARTH

Culture, Cultivation, 
Cooking & Food Access

in Black Communities

MARCH 24
go.wfu.edu/hearth

Wait Chapel
at 6 p.m.

Winston-Salem

COURTESY

Communities in School of 
Durham breakfast awards

Performance Learning Center Principal Kesha Futrell and Carrington Middle 
teacher Jessica Wilds were named Communities in Schools of Durham princi-
pal and teacher of the year. DPS Superintendent Pascal Mubenga provided 
remarks at the Change Makers Breakfast

DPS
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Chocolate Covered Prune  
Fudge Cake
Prep time: 15 minutes
Cook time: 55 minutes
Yield: 1 cake (8 inches)

Cake: 
  Coconut oil spray 
 14  tablespoons butter, chopped 
 2  teaspoons vanilla extract 
 3/4  cup cocoa powder 
 10  soft, pitted prunes, chopped small 
 1/3  cup maple syrup 
 6  eggs 
 1/2  cup coconut sugar 
 1  cup almond meal 

Ganache: 
 1  cup full-fat coconut milk 
 1 1/3  cups dark chocolate morsels 
To make cake: Preheat oven to 300 F. 
Lightly spray bottom and sides of 8-inch 
springform pan with coconut oil spray. 
Place round piece of parchment paper 
in bottom of pan and lightly spray with 
coconut oil spray. 

In small saucepan over low heat, place 
butter and vanilla. Use sieve to sift cocoa 

into saucepan. Stir with spatula until com-
pletely smooth. Remove from heat and  
set aside. 

blade, place prunes and syrup. Top with 
cooled butter mixture then process until 
smooth. Transfer to large mixing bowl, 
scraping all chocolate mixture from food 
processor with spatula.

attachment, whip eggs and coconut sugar 
on high speed 7 minutes, or until tripled  
in volume. 

Add one-third of egg mixture to bowl with 
chocolate mixture. Using spatula, gently fold 
together until completely combined. Add 
almond meal and remaining egg mixture to 
bowl and gently fold to combine. 

Pour batter into prepared pan and bake 
55 minutes, or until set. Once cooked 
through, transfer cake to cooling rack  
and cool completely in pan. 

To make ganache: In top of double boiler, 
melt coconut milk and dark chocolate until 
completely smooth. Pour prepared ganache 
over cake. Serve immediately for molten 

Vegan Brownies
Prep time: 10 minutes
Cook time: 25 minutes
Servings: 9

Prune Puree:
 16  ounces pitted California prunes
 1/2  cup hot water

Brownies:
  nonstick cooking spray
 6  ounces unsweetened chocolate
 1/2  cup California extra-virgin olive oil
 2  cups light brown sugar
 10  ounces California prune puree

 1  tablespoon baking powder
 1/4  cup cocoa powder
 2  teaspoons vanilla extract

To make prune puree: In blender, combine prunes and water. Pulse to combine 
then blend until smooth, pourable consistency forms, scraping sides, if necessary.

Store puree in airtight container in fridge up to 4 weeks.
To make brownies: Preheat oven to 350 F. Line 9-by-9-inch baking pan with 

parchment paper then lightly grease with nonstick cooking spray.
Using double boiler, melt chocolate and olive oil. Whisk in sugar and prune 

puree; mix until dissolved.

chocolate and prune mixture then add vanilla.

or until top starts to look dry and brownies are just beginning to pull away from sides 
of pan.

Cool in pan. Remove then cut brownies into 3-inch squares. 

Bring On Dessert with Better-for-You Sweets

Chocolate Covered Prune Fudge Cake

Vegan Brownies

Chocolate Energy Balls
Recipe courtesy of Meg van der Kruik on behalf of California Prunes
Prep time: 10 minutes
Cook time: 30 minutes
Yield: 24 pieces

Prune Puree: 
 16  ounces pitted California prunes
 1/2  cup hot water

Energy Balls:
 1  cup old-fashioned or gluten-free oats
 2/3  cup toasted, unsweetened shredded coconut
 1/2  cup creamy natural nut butter (peanut or almond) 
 1/2  cup pecan meal
 1/2  cup prune puree
 1/4  cup unsweetened cocoa powder
 1  teaspoon vanilla extract
To make prune puree: In blender, combine prunes and water. Pulse to combine then blend 
until smooth, pourable consistency forms, scraping sides, if necessary.

Store puree in airtight container in fridge up to 4 weeks.
To make energy balls: In mixing bowl, stir oats, coconut, nut butter, pecan meal, prune 

puree, cocoa powder and vanilla until completely combined.
Cover and chill in refrigerator 30 minutes. Once chilled, use small cookie scoop or 

measuring spoon to measure equal-sized amounts of mixture then form into balls by 
applying gentle pressure to dough using palms. Do not roll as balls will break apart.

Store covered in airtight container in refrigerator up to 1 week.

Chocolate Energy Balls

FAMILY FEATURES 

I
f healthier eating holds a prominent spot on your list of goals, you may 
feel it’s necessary to eliminate some of your sweetest favorites. However, 
committing to a nutritionally friendly way of life doesn’t have to leave 
desserts by the wayside.

Instead, rethinking nighttime treats with better-for-you ingredients like 
California Prunes as a quick substitution can make healthier eating easy. As a 
versatile ingredient that can replace added sugar, fats and eggs in all kinds of 
recipes, prunes can also add nutrients important for bone and gut health.

Plus, the copper in prunes inhibits bone breakdown, while boron plays a role 
in calcium metabolism and polyphenols can help decrease bone breakdown 
through their antioxidant power. As a fruit that’s high in vitamin K, which helps 
improve calcium balance and promotes bone mineralization, prunes are also a 

a healthy microbiome.
They’re easy to use in recipes that can become favorites in your household 

such as these Chocolate Energy Balls. Enjoyed as an easy, on-the-go snack, 
they’re a perfect way to refuel for an adventure, recharge after a workout or to 
simply savor as a healthy snack.

Chocolate lovers rejoice: This rich, delicious, gluten-free, grain-free Chocolate 
Covered Prune Fudge Cake is naturally sweetened using prunes instead of added 
sugar. If brownies are more your style, prunes can also take the place of eggs in these 
Vegan Brownies for a family-friendly treat that won’t wreck your eating plan.




