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Sugar Plum Bakery celebrates25years!
Over the last quarter of a century, we have served individuals with disabilities and helped them find
individualism through training and employment. Here, we take a look back at all we have accomplished.

1985: Founded
and incorporated
as a nonprofit
organization 
by Carl and 
Deborah Marshall
and Reverend 
John Jordan.

1987: Opened our doors
for business! Financial
support from many private
foundations, businesses,
organizations, the city of
Virginia Beach, banks and
individuals, along with 
in-kind gifts and lots of
manual labor from our community made this dream a reality.
Four individuals with disabilities began working at the bakery.

1990: Vended by the
state of Virginia as a
provider of Rehabilita-
tive Services.

Began offering the 
following employment
services for individuals
qualifying for DRS
Services: Situational Assessments, Work Adjustment Training,
and Supported Employment Job Development Services.

1993: Partnered
with Community
Services Board of
Virginia Beach to
create an enclave
that provided job
skills training for
individuals with 
disabilities who are supported by
Medicaid Waiver.

2002: Plans for a new building were designed, a ground-
breaking ceremony was held, and construction of the new

facility began.

Named Best of the
Beach by The
Virginian-Pilot.
We are now 
9 years and 
running!

2011: Constructed a new atrium with double-
automatic doors that open via sensor, allowing
for all to enter the bakery independently. This
was made 
possible
through a 
generous
donation from
Amerigroup
Foundation.

Dedicated
our Training
Center to the
memory of
Reverend
John Jordan.

2012:
Sugar Plum Bakery
celebrates 25 years.
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2005: Partnered with
the Virginia Beach
school system to create

the Transition Program –
a work experience site for

exiting high school seniors. Thirty-
four individuals have since participated in
this program.

2003: First Annual Golf Tournament at Bayville
Golf and Country Club was held in the spring.

Closed our doors
for two months 
to allow for the
completion of 
the new and
improved facility.
Opened the 
new facility.
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2000: The 
Curtis Group 
conducted a 
campaign 
planning study 
for the con-
struction of a 
new building.
2001: 
A campaign was 
launched and saw great success.

2006: Partnered
with Medicaid to
train seven clients
in job skills. This
program has
grown to now
train 14 clients.

2009: Began our own
transportation service 
providing our Prevocational
Program with safe and 
reliable rides to and from
the bakery.



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

ugar Plum Bakery is celebrating its 25th birthday this year! 
I’m honored to have been a part of the bakery’s development 
over the past 11 years and enjoyed reviewing the timeline we

shared with you on the front page of this newsletter.
It seems like just yesterday we opened the doors to our new

bakery (I still recall it as one of the hottest days that summer!).
Over the years, we have been able to provide opportunities to
individuals with disabilities through education and training—
ensuring them, and their families, with hope for a brighter future.
None of our accomplishments would be possible without the many partnerships and
relationships we have within our community. It is with your continued support that
we are able to fulfill our mission every day. 

I look forward to seeing many of you at our 10th annual Golf Classic at Bayville
Golf Club at the end of this month. The Golf Classic is always such a fun event that
helps us raise funds for our endowment. I’d like to say thank you to Chuck Ferrer and
the Golf Classic Committee, Sugar Plum’s board and staff, and all of our participants
and sponsors for being a part of this year’s event. I know it will be a great success!

It is truly because of you that we have seen such incredible growth over the past
25 years. I am so proud of our journey thus far and look forward to all that is to come.

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.
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Employee Spotlight: Monique Shackleford

nside Sugar Plum Bakery is a room filled with model cakes.  

Everything from elegantly frosted three–tiered wedding cakes,

to cakes ornamented with handcrafted pastel seashells and even

fun flirty pink cakes with chocolate fondant detailing. One of

the artists responsible for these delicious masterpieces is Monique

Shackleford, decorating department manager. Originally from

Tennessee, this charming woman moved here with her husband

almost 20 years ago. Monique was first exposed to cake decorating

when she worked as a grocery store pastry chef. After refining

her art form she came to work at Sugar Plum 15 years ago, 

and has helped the bakery establish its high standard of artfully

decorated baked goods.

Q&A with Monique Shackleford:
When decorating cakes, where do you get your inspiration, and what are popular
cake themes? For wedding cakes, I usually talk with the bride and show her pictures of

model cakes to get an overall sense of what she wants. From there I take her thoughts and

really have the creative freedom to create a beautiful cake. Because of our location, the beach

is a widely popular theme for wedding cakes. We make seashells from chocolate and paint

them with pearl dust making their details more visible.

You spend your day around food; do you cook or bake once you get home? I bake

a lot at Sugar Plum so I try not to bake once I am home; although my family is usually asking

me to bake something for some special occasion, and I can’t say no. But, I really love to cook

all kinds of Southern food.

Monique recommends her favorite
Sugar Plum dessert, Red Velvet Cake



egular support from the community enables Sugar Plum Bakery to continue meeting our 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 November 1, 2011 and February 1, 2012.

Our vital ingredient is you

RR

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
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What do the Rolls Royce, Triple Deuce, and Sugar Plum Cristo all have in common?

They are featured sandwiches on Sugar Plum Bakery’s new café menu. You can choose from a
variety of sandwiches, but be sure to check out the daily special. Customers can call and place
orders ahead of time. Café hours are 11:00 a.m. until 2:00 p.m., Monday through Saturday. 

Honor your mother this Mother’s Day with a
custom cake or another delightful treat! 

Make your cake as unique
as your mother by adding
a personalized message.
Whether you want to 
say “I Love You” or
“Thank You,” say it on
top of a delicious cake.
Stop in for a sweet gift
and let her know just
how special she is.

Graduation is around the corner; celebrate your 
graduate with a Sugar Plum cake!  

Provide a photo of your graduate or a school’s mascot and we’ll
transfer the image onto the cake; we can even incorporate school
colors. Sugar Plum Bakery will also have cakes available with the
traditional cap and diploma scroll. These tasty creations are
always a great surprise and an added touch.

Thank you to our 
10th Annual Golf Classic 

sponsors and many generous
supporters!

As part of our 25th birthday
celebration, we would love 

to hear from you!

Has our mission touched you, 
or someone you know? Has

Sugar Plum Bakery been a part
of your celebrations? For our

next newsletter we would like
to feature your story! 

Please email executive director
Patricia Rakes-Clark at

tclark@sugarplumbakery.org
and share your special 

Sugar Plum story.

Try our sandwiches & seasonal sweets



Skills, life lessons and confidence: fresh from the oven.
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Sugar Plum Bakery

1353 Laskin Road

Virginia Beach, Virginia 23451

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.
Check us out on Facebook: www.facebook.com/sugarplumbakeryvb

Cakes of the month

May: Strawberry Lemon Ping Cake
Our latest creation! Three split layers 
of lemon cake filled with a layer of
lemon filling, a layer of strawberry filling
then iced in strawberry butter cream. 
The cake is garnished with a webbing 
of white chocolate.

June: Creamsicle Cake
2 whole layers of orange-flavored yellow
cake filled with Bavarian Cream and
topped with orange-flavored butter
cream icing.

July: Tropical Paradise Cake
21 and over indulge in this one! Two whole
layers of rum-flavored yellow cake filled
with a layer of pineapple butter cream and
a layer of rum-flavored butter cream. The
cake is iced with rum-flavored butter cream
icing. The sides are coated with coconut
and the cake is topped with maraschino
cherries, pineapple filling and coconut.

www.sugarplumbakery.org


