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Holiday 2011

...and visions of Sugar Plum danced in their heads...
This holiday, celebrate the season with Sugar Plum by allowing us to do all of the baking!
Our festive treats are perfect for holiday parties! Call us today at 757.422.3913 to place your order!


holiday menu

Gingerbread Cookies: Made from scratch
gingerbread cookies baked with molasses,
ginger, and cinnamon. Available decorated or
undecorated, you decide! Want to decorate
your own gingerbread men at home but
don’t have time to bake? We have cookie
decorating kits available!
L
L Holiday Rum Ball Cake: Two whole

layers of rum-flavored yellow cake, iced
with vanilla butter cream, and garnished
with hand-made toasted coconut rum balls.
Each rum ball garnishment is intricately iced
with holiday wreaths, holly berry leaves,
poinsettias, candy canes, snowmen and
Christmas trees.
Stollen: Buttery, fruit and nut filled stollen
baked and packaged for all of your holiday
needs. Perfect for gift giving!
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Sugar Cookies: Angels, mittens, ornaments, oh-my! Our butter sugar cookies are
a year-round favorite, but during December
we use our holiday cookie cutters and sprinkle
them with colored sugars, or ice them.

L Tuxedo Cake: A holiday favorite and only

available in December! A moist, chocolatechip pound cake iced with rich chocolate and
decorated for the holiday.
Yule Log: A Yuletide tradition with a twist.

Yellow sponge cake filled with chocolate
butter cream and decorated to resemble a
log. Faux mushrooms and holly berries adorn
the cake. This cake would be a gorgeous
centerpiece for your holiday parties!
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Remember, your holiday purchases are not only enjoyable to you and your family, but they also allow us to continue our
mission of serving individuals with disabilities and helping them find individualism through training and employment.
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S

oon we will be ringing in the New Year and with that,
Sugar Plum Bakery will be celebrating its 25th anniversary!

Our Mission
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 working, contributing members of
our communities.

When I reflect back and think of the changes and growth the bakery
has seen over the years, I am in awe of all that we have accomplished.
2011 was no different from years past in that our programs
continued to thrive, our community partnerships grew and
strengthened, and our mission was proudly achieved every day.
We could not accomplish all that we do without the support from
our wonderful community.
I would like to take this special time to express my sincere appreciation for your
generosity over the last year. Your ongoing support enables us to sustain our mission
and to make a positive difference in the lives of individuals with disabilities.
All the best to you and your family for a joyous and peaceful
holiday season!

Thad Nowak
President, Sugar Plum Board of Directors
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Please note: In our last issue we misspelled, supporter
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Our apologies, Mr. Keegan!
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A Little Extra Extract = Inspiration

A

ny given day you can visit Sugar Plum and find more than 50 delectable items carefully
arranged within the bakery’s display cases. But have you ever wondered where the inspiration
for all of Sugar Plum’s goodies comes from?
Sugar Plum finds inspiration from cookbooks, magazines,
personal recipe collections, and often from experimenting
with what ingredients are on hand.
When Patricia Rakes Clark, executive director, recently
discovered they had extra banana extract on hand she challenged the cake decorators to create something new. Four
split layers of banana-layer cake, two layers of Bavarian cream
and one layer of whipped cream later, a new dessert was born.
It was then iced in a fluffy butter cream and decorated with a
white chocolate outline of a banana.
Sugar Plum’s staff not only gets creative with the baking
process, but the naming process too. Over four days customers
and staff tasted the new banana-flavored cake and cast
anonymous votes for potential names. Out of 40+ names
submitted “Monkey Business” was unanimously selected.
Realizing the winning name was submitted by staff member Andy Baldwin, Sugar Plum officially
named the cake “Andy’s Monkey Business.”
When thinking about new products, sometimes Sugar Plum will consider popular trends—
that is how the newest item, cake pops, came about. Smaller than a cupcake and attached to a
stick—Sugar Plum’s Red Velvet Cake and Carrot Cake pops are a crowd pleaser.
To all of you with your set favorites, we challenge you to indulge in trying one of these new
items. You won’t be disappointed!

Our vital ingredient is you
S

ince our doors have opened, we have been able to serve over 1,000 individuals with disabilities. It is through your support that we
have been able to do this. During this holiday season, when giving is on the minds of many, we hope that you will consider making
a year-end gift to Sugar Plum.
The following is a list of donors who made contributions between July 1 and October 31, 2011.

General Operating
Charles and Gladys Allred
Genevieve Barnes
Albert Belbusti
Anna Brunick
Carol Commander/Commander
Enterprises
Lee and Anne Donnelly
In memory of W.D. Rivas

HIP Helpers
Gerald Jaffee

Christopher and Michelle Jordan Sandy Monger
In memory of John H. Jordan, Jr.

Linda Laibstain and Robert
Nusbaum
In memory of Mary Ann Nowak

Edward Lynk
In honor of Thad Nowak

Harold and Vivian Marshall
William and Elizabeth Mathers
In memory of Mary Ann Nowak

Merrick Michaels McCabe

In memory of Mary Ann Nowak

Marilyn and John O’Donnell
Edward and Patricia Patchell, Jr.
In memory of Rebecca Ehehalt

Margaret Smith Ray
The Reco Foundation
Ilse Schall
Jane K. Shubert
Edward and Patricia Sipe

Kathryn Elizabeth Soeder
Fielding Lewis Tyler
In memory of Mary Salle Tyler

Ben Wiley
Griffin and Peggy Williams
Endowment
Glenn and Cathyrn Snyders
In honor of Thad Nowak

In Kind Donation
Ben McClenahan at PAPCO
Steve Verbanic at PLANIT

Try out our new automatic entry doors when picking up your holiday treats; they are a generous gift from our friends at Amerigroup Foundation!

Meet our Transition Students

O

ur five new Transition Students are learning skills to help them lead independent lives after
graduation. The bakery tries to incorporate these students’ interests in their work at Sugar
Plum. We are very proud of this program and the current class. We cannot wait to see what else
these students accomplish in the new year!

L

Travis Meeks: Green Run High School
Megan Shepard: Cox High School
Alexis Cowel: Ocean Lakes High School

Asim Begic: Princess Anne High School
Brandon Miller: Kempsville High School

Transition Student, Travis Meeks, enjoys making Red Velvet cake pops.

Employee Spotlight: Andy Baldwin (a.k.a. Our Cake Naming Winner!)

A

ndy Baldwin, a five-year Sugar Plum employee, was thrilled when his name idea,
“Monkey Business,” was unanimously selected as the name for the bakery’s newest
cake. He was even more excited when the official name became “Andy’s Monkey Business.”
For the past five years Andy’s job has entailed kitchen and baking prep work — measuring,
mixing, and pouring. Recently, Andy has started decorating cakes.
Andy is a former student of SkillQuest, a community-based program founded in 1989
by the Virginia Beach Community Services Board. While participating in SkillQuest, Andy
discovered his love for all mediums of art. Sugar Plum’s staff is teaching Andy how to
incorporate his love for art into his bakery tasks, like decorating cakes. At Sugar Plum Andy
is learning to use the computer, and in turn is discovering new cake decorating techniques
allowing him to broaden his love and understanding of cake decorating as an art form.
Andy lives in Norfolk with his sister and her husband. When he is not working, Andy
enjoys shopping and seeing movies. Stop by the bakery, try one of Andy’s cakes, and get
into a little “Monkey Business” with Sugar Plum.

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

Skills, life lessons and confidence: fresh from the oven.
Sugar Plum Bakery
1353 Laskin Road
Virginia Beach, Virginia 23451
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Don’t forget your
Sugar Plum Gift Cards.
They’re the perfect
stocking stuffers!

FSC logo
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Breakfast with Santa

Enjoy freshly made pastries while you and your child
visit with Santa Claus! This is a perfect opportunity
for children to share their “wish list” with Santa.
Saturday, December 10, from 8:00 to 10:00 a.m.
Includes all you can eat bakery treats, juice, coffee and
a picture with Santa. $10 per person. Preregistration is required,
call the bakery at 757.422.3913.

To order a Sugar Plum Sweet Indulgence, call 757.422.3913
or visit the bakery at 1353 Laskin Road. Open Monday –
Friday, 7 a.m. to 6 p.m.; Saturday, 7 a.m. to 5 p.m.
www.sugarplumbakery.org
Check us out on Facebook:
www.facebook.com/sugarplumbakeryvb

