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Sugar Plum dedicates training center
to the memory of Reverend John Jordan

T

he evening sun cast a golden glow into the
bakery on June 29 as more than 60 friends
and family members of the late Reverend John
Jordan gathered together. On this special day,
Sugar Plum Bakery dedicated their Training
Center to the memory of Reverend Jordan.

Earl Keagan, Meyera Oberndorf, Hartley Jordan, and
Robbin Jordan were all instrumental in the creation of
Sugar Plum Bakery. Here, they take a moment to reconnect
before the dedication.

In 1986, Carl and Deborah Marshall
shared a dream—that dream was Sugar Plum
Bakery, a place where individuals with disabilities could find individualism through
training and employment. Carl Marshall
applied for, and was awarded, a government
grant that set Sugar Plum Bakery in motion.
They next approached Reverend Jordan to
help rally the community’s incredible support. It was through this team effort that
Sugar Plum Bakery was born.
Thad Nowak, board president, welcomed
everyone and shared a brief history of the
bakery before asking founding board member, Earl Keagan, to speak. Mr. Keagan’s
heartfelt words had the audience laughing

and, at moments, in tears as he reminisced
about the early days of the bakery. Patricia
Rakes Clark, Sugar Plum’s executive director,
spoke on the current state of the bakery and
shared that the bakery is now 100% sustainable —an early goal of Reverend Jordan’s.
Everyone applauded as Ms. Rakes Clark
and one of Reverend Jordan’s sons unveiled
a beautiful plaque affixed to the Training
Center’s main-entry wall.
Sugar Plum’s Training Center is a place for
individuals with disabilities to learn many different skills. The person-centered programs
provide opportunities to develop social skills,
practice money handling, enhance computer
aptitude, gain retail experience through a
grocery shopping program and more.
As our plaque states, we are forever grateful to Reverend Jordan and honor him for
bringing the mission of Sugar Plum to life.

“The Training Center at
Sugar Plum Bakery is
dedicated to the memory
of our founder
Rev. John Jordan who in
1987 recognized the need
to help those with mental
and physical disabilities
find individualism through
training and employment.
We are forever grateful to
Rev. Jordan and honor him
for bringing the mission of
Sugar Plum Bakery to life.”



Rev. Jordan’s wife and sons stand by the plaque in The Rev. John Jordan Training Center at Sugar
Plum Bakery. (Not pictured, son, Christopher Jordan of Athens, GA.)
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hope everyone is enjoying their summer! The past few months at
Sugar Plum Bakery have been both exciting and busy.
Perhaps you visited the bakery this spring and noticed the construction on the front of the building? Through a generous gift from our
friends at Amerigroup Foundation, we were able to build an atrium
with double-automatic doors that will open via sensor. The doors are
now in place and will be in use before the end of summer.
In April, we hosted our
ninth annual Golf Classic. A big thank you to Chuck
Ferrer and the Golf Classic Committee, Sugar Plum’s
board and bakery staff, and to all of our participants
and sponsors —it was a great success! The funds
raised during this event support our endowment and,
in turn, help ensure that Sugar Plum Bakery will
always be able to continue its mission.
I would also like to say thank you to Andy Virga,
Amerigroup Foundation supports Sugar Plum’s who will be stepping down from the board after seven
mission – to help individuals with disabilities years of service. He came onto the board as treasurer,
become independent. The new atrium houses and was the catalyst in building the bakery’s financial
double automatic doors that will open via
structure— under which we still operate today. Andy,
sensor.
we appreciate all you have done, thank you.
The Rev. John Jordan Training Center at Sugar Plum Bakery became official in late June.
We dedicated the Training Center to the memory of Reverend John Jordan, one of the bakery’s
founders; without his vision, we would not be here today. Many of our founding board members were in attendance, as was Reverend Jordan’s wife and sons. It was an incredible evening
as we reflected on Sugar Plum Bakery’s beginning and our amazing growth over the years.

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.
Officers
Thad Nowak, President
K.H. Enterprises
Tim Rivas,Vice President
Apex Food Service Group
Thomas H. Gustafson, Secretary
Princess Anne High School
Doug Wilbourne, Treasurer
Community Leader
Charlie Malbon, Past President
Tank Lines Inc.

Warmest regards,

Directors
Chuck Ferrer
Allied Marine

Thad Nowak, President, Sugar Plum Board of Directors

Rick Galliford
Gallico Enterprises
Colleen Gard
Community Leader
Bettie Goodman
Community Leader
Dean Hurst
Bayville Golf Club
Joy Jacobson
Community Leader
Jake Jacocks
Consultant
Linda Laibstain
Williams Mullen
Robert Maroon
The Therapy Network

Honorary Director
(Hon.) G. William Whitehurst
Former Congressman
Patricia Rakes Clark
Executive Director

Congratulations Graduates

I

n early June, family and friends gathered to watch six students graduate from our Transition
Student program. In this program, our students learn skills that will help them achieve
independence after their graduation.
This fall we will welcome a new class of six students. The entering class includes students
from six local high schools: Cox, Kempsville, Ocean Lakes, Princess Anne, Green Run, and
Renaissance Academy. These students will learn multi-tasking and teamwork as they master
new job skills.
We are so proud of this program and all of our students! We congratulate the following graduates:
Ashley Johnson: Tallwood High School
Stephen Todd: Frank W. Cox High School
Michael Black: Green Run High School
Brian Taylor: Kempsville High School
Samonita Belcher: Green Run High School
Eric Nunn: Ocean Lakes High School

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

Sugar Plum contributors
R

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 March 1 and June 30, 2011.
General Operating
Mr. and Mrs. William A. Rizy
Duncan Shaw
Jane K. Shubert
In Memory of Thomas C.Shubert, Jr.
In Memory of Carl E. Shubert

Endowment
Lynda Allen
JoAnn Armistead

Charles Barker Champions for
Charity
Dr. and Mrs. J Sumner Bell, III
Bench and Field Pet Foods, LLC
Kelly Ferrell
Marilyn Lacey
HIP Helpers
Nancye C. Lewis

Hugh Meredith
In Honor of Hartley Jordan
Jim and “Butch” Poland
Marlene Rivas
In Memory of William Rivas
In Honor of Tim Rivas
Margaret Ray Smith

The Life of an Employee: Ms. Annie

Miguel A. Rosa
Edward and Patricia Sipe
Nivea Velazquez

The following
employees celebrate
five and 10 years with
Sugar Plum in 2011.
10 Years
Cindy Romero
Kelly Bateman
5 Years
Dorothy Peace
Marne Moore
Leah Jones
Ms. Annie and her husband look forward
to taking another cruise.

2011 Golf Classic: A Hole in One!
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Spotlight
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ugar Plum employees work toward a life of independence. Of the 45 Sugar Plum Bakery employees, half
have disabilities. Many of these employees, however, work
five days a week and live on their own.
Ms. Annie is 66 years old and has worked at Sugar Plum
for 18 years. She works four days a week preparing boxes
for product, making muffins, and helping with an array of
administrative tasks. Ms. Annie and her husband of three
years live in their own lovely Norfolk apartment. She and
her husband met at a dance and now enjoy cruising to the
Bahamas.
The achieved independence of these individuals with
disabilities exemplifies the accomplishments of our organization. Sugar Plum helps people attain independence while
teaching them to make delicious desserts. So, tempt yourself,
come on in and enjoy one of Ms. Annie’s muffins.

Lawrence Strickland
In Memory of Shirley Strickland
In Memory of Brenda Strickland
George and Kim Whitfield
In Appreciation of Thad Nowak

t 10 a.m. on April 26, 136 golfers assembled at Bayville Golf Club for our ninth annual
Sugar Plum Golf Classic. Even the threat of rain and a morning delay didn’t dampen
golfers’ spirits. Once the 34 golf teams assembled, the Golf Classic began with a shotgun start
at noon. Following 18 holes of golf, patrons gathered to enjoy a barbeque, a
silent auction, and an awards ceremony.
The silent auction gave patrons the opportunity to bid on a variety of
items; everything from wine donations, spa packages, sports packages,
to a private cruise on a sport fishing boat.
We would like to extend our thanks for the generous support we
received from the local community as well as our cohorts from out of
town. Thanks to this year’s many generous supporters, we raised $39,500!
Please join us next year for our 10th annual Golf Classic; but register soon to avoid the
waiting list!

Join the Plum Club
for sweet savings
Sign up for our Plum Club at
www.sugarplumbakery.org
and receive advance notice
on special bakery events,
promotions, and our e-only
offers. For a limited time,
new members receive
20% off on any special order.
Coupon or email must be
received at time of payment.

Skills, life lessons and confidence: fresh from the oven.
Sugar Plum Bakery
1353 Laskin Road
Virginia Beach, Virginia 23451
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Sugar Plum Bakery has been awarded Best Bakery
byThe Virginian-Pilot Reader’s Choice Awards.
Did you know, Sugar Plum Bakery now
offers Mozart cupcakes!?!

Cakes of the Month

August:Tropical Paradise Cake
Two whole layers of rum-flavored yellow cake filled with rum-flavored,
pineapple butter cream. The sides are coated with coconut and the
cake is topped with maraschino cherries, pineapple filling, and coconut.

September:French Caramel Crunch Cake
Four split layers of yellow cake filled and iced with caramel-flavored
butter cream. The cake is coated with toasted sugar almonds and
topped with caramel butter cream swirls and maraschino cherries.

October: German Chocolate Cake
Two whole layers of chocolate cake filled with German chocolate
frosting and iced with chocolate butter cream.

For more information, call 422-3913 or visit the bakery at 1353 Laskin Road.

