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Stylists cut for the Sugar Plum cause
eady for party season? Now there’s an easy way to turn heads

during the holidays, while also helping out Sugar Plum.

On Friday, Nov. 14, head to Metamorphosis Salon & Spa in Virginia

Beach. The salon will donate the proceeds from all haircuts and waxing

services that day to the bakery.

Owners Beth Volz, a master hair stylist, and Molly Zemke, who 

specializes in skin care, waxing, and makeup, opened the salon in spring

2007. From the start they decided to donate a day’s sales every year to a

nonprofit. Sugar Plum board member Chuck Ferrer is a Metamorphosis

client; naturally he suggested a cause near and dear to his heart – and, in

this case, his head.

Metamorphosis is located at 624 Independence Blvd., Suite 102, 

near Constitution Drive. Hours are 10 a.m. to 6 p.m. Women, men, 

and children are welcome, and all salon services will be available. 

To learn more about the salon, visit www.metasalonandspa.com. 

To make an appointment, call 497.6382.

News from Sugar Plum Bakery

Sugar Plum
v i s i on s

RR Friday, Nov. 14, is Cut for a Cause Day at
Metamorphosis Salon and Spa, supporting
Sugar Plum Bakery. To participate, call the
salon for an appointment at 497.6382.

Don’t miss this tasty deal: 

Save 10 percent on any Thanksgiving pie 
when you pre-order and pay in advance.

We’ll soon offer a holiday treat to please everyone
on your list: Sugar Plum gift cards. They’re the 
perfect stocking stuffers. 

Be the first to learn about Sugar Plum specials. 
Sign up for our new email alerts at 

www.sugarplumbakery.org.

Holiday Delights
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D e a r  f r i e n d s  a n d  n e i g h b o r s

s the holiday season draws near, there’s no more appropriate 
time to thank the entire community for your ongoing support

and another great year at Sugar Plum Bakery.
As with any quality organization, keeping it going takes a lot 

of hard work from many people. At the top of the list is Sugar

Plum Executive Director Trish Clark and her dedicated team 

who make certain the bakery’s “Best of the Beach” reputation is

sustained on a daily basis.

We also couldn’t do it without our countless volunteers and others who support the

bakery in so many ways, including at our annual spring fundraiser, the Sugar Plum 

Golf Classic.

Behind the scenes is the finest board of directors I have ever had the pleasure to

serve with. Thanks to all of you! A special note of gratitude to Laraine Breitenberg, who

completed her term on the board this year. Thank you, Laraine. The bakery is a richer

place because of your service. I would also like to welcome new board members Colleen

Gard and Doug Wilbourne. Both Colleen and Doug come aboard with a great deal of

enthusiasm and we are thrilled to have them.

The entire Sugar Plum family remains committed

to the bakery’s mission as we continue to work to

expand our services and programs. Please remember

us during the holidays, perhaps with an end-of-year

donation or by allowing the bakery to serve your

corporate or social holiday gatherings.

Warmest regards,  

Thad Nowak

President, Sugar Plum Board of Directors
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The mission of Sugar Plum

Bakery is to serve the needs 

of persons with disabilities

through training, employment,

and education.Sugar Plum

Bakery will promote the 

integration of people with 

mental and physical disabilities

into society by helping them

become independent and work-

ing, contributing members of

our communities.

Our MissionOur Mission

Take a bite out of the ballot
With the presidential election top of mind, Sugar Plum took part in a poll

that let customers vote with their taste buds. The bakery was one of two

in Virginia to participate in the 2008 Presidential Election Cookie Poll,

sponsored by the Retail Bakers of America (RBA). 

RBA launched the poll in 2004. Participating 

bakeries decorated cookies to represent both the

Democrat and Republican candidates. Using political party

mascots, colors, and nominee names, each cookie sold represented one

vote for the candidates. People of all ages could vote, and as many times

as they liked. The Retail Bakers of America tabulated cookie sales weekly

and posted results on its Web site. In 2004, the cookie poll accurately

predicted the election result. 
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Step up to the patio
s people walk into Sugar Plum Bakery,

they see dozens of names of very

special people on

the brick patio.

For only $100,

you can create

your own person-

alized brick to

honor someone

special or remember a loved one. To

order, complete the form below and return

it to Sugar Plum Bakery, 1353 Laskin Road,

Virginia Beach, VA 23451. Questions? 

Call 757-422-3913.

Sugar Plum’s 
Brick-by-Brick Campaign

___Yes, I want to reserve ____ brick(s) today

and become a part of Sugar Plum history.

Enclosed is my $100 contribution for each

brick, for a total of $_______. I would like

my personal inscription to read:

Note: Each brick may contain two (2) lines with up 
to fourteen (14) characters per line (lines will be 
centered). Spaces and punctuation such as commas,
periods, and hyphens are counted as one (1) character.

Line 1:

Line 2:

Name

Company or Organization (if appropriate)

Address

City                                          State                      Zip

Phone Number, Day                 Evening

Method of payment: 

q Check q Visa q MasterCard

q American Express

Credit Card #                                                        Exp. Date

Name on Credit Card

Signature

Your gift is tax deductible as provided by law.

egular support from the community enables Sugar Plum Bakery to continue meeting

its mission of serving individuals with disabilities. As always, we appreciate every gift that

comes to us, and we offer sincere thanks to all of our donors. The following is a list of

donors who made contributions between July 26 and October 22, 2008.

Sugar Plum contributors
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Sugar Plum Visions is published by the board of directors of Sugar Plum, Inc., a non-profit organization that provides an
employment program for the developmentally disabled. If you have questions or comments, please contact Patricia
Rakes Clark, Executive Director, Sugar Plum Bakery, 1353 Laskin Road,Virginia Beach,Virginia 23451, (757) 422-3913.
Email: sugarplumbakery@verizon.net

Transition Corner  by Regina Schrenk

he staff of Sugar Plum is pleased to announce

the following student participants in this year’s

Work Experience Program:

Cameron Hastie, Princess Anne High School

Brittney Jones, Cox High School

Wesley Land, Green Run High School

Jasmine Ruffin, Ocean Lakes High School

Andre Smith, Landstown High School

Jessica Vann, Princess Anne High School

The students are trained in three distinct 

areas of the bakery: production, decorating and

design, and retail. They rotate through the positions, which ensures their complete

understanding of each department and the duties involved. Daily responsibilities

include conducting inventory, following recipes, utilizing scales and measuring

devices, preparing product for retail sale, and maintaining an orderly workstation. 

These young people show a true eagerness and willingness to learn. After just a

few short weeks, they arrive each day knowing their responsibilities and getting to

the tasks at hand. It is truly a pleasure to work with this wonderful group and have

them be part of the Sugar Plum family.

OUR COND O L E N C E S
The staff and board of Sugar Plum would like to offer heartfelt condolences to board

member Colleen Gard, whose husband, Fred, succumbed to cancer Sept. 16. Only 38,

Fred was a popular teacher at Western Branch High School for 13 years and most 

recently taught at Grassfield High School.
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Skills, life lessons and confidence: fresh from the oven.

January: Snapping Turtle
February: Red Velvet
March: Raspberry Delight
April: Snow Angel
May: Gina’s Strawberry Patch
June: Boston Crème
July: Joy’s Blueberry Jazz
August: Lemon Crème
September: French Caramel Crunch
November: Pumpkin Pound Cake
December: Tuxedo Cake

Be sure to visit sugarplumbakery.org for descriptions of these 
luscious cakes.
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Sugar Plum Bakery

1353 Laskin Road

Virginia Beach, Virginia 23451

To order a Cake of the Month or any Sugar Plum 
Sweet Indulgence, call 422-3913 or visit the bakery at 
1353 Laskin Road.

2009 Cakes of the Month

French Caramel Crunch Cake

Mark your calendar! The following list will keep your
mouth watering all year long.


