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Sugar Plum Bakery:Touching lives for 25 years
As part of the bakery’s 25th anniversary celebration, we asked you, our supporters and patrons, to share the
ways in which our mission has touched your lives, or how the bakery has played a part in your celebrations.
We enjoyed hearing from so many of you and thank all of those who shared their stories. It was inspiring to know just
how much Sugar Plum Bakery means to each of you! We would like to express our deepest gratitude for your continued
support over the last 25 years—we wouldn’t be able to achieve our mission without you. In honor of this year’s milestone,
we ask that you consider making a gift to Sugar Plum Bakery.

Sugar Plum Bakery has touched my life …

O

ur son, Paul, has been
employed by Sugar Plum
Bakery for 25 years— he was the
second employee hired. When he
graduated from the special education program at Princess Anne
High School we didn’t know what
he would go on to do. Sugar Plum
provided our son with a place to
work and to succeed, ultimately
fulfilling his life and making him a
happy person. Sugar Plum Bakery
has been a blessing to everyone in my home. – Bob Roebuck

T

o say that Sugar Plum Bakery is an answer to an old
grandmother’s prayers would be an understatement!
Eight years ago my son was stationed in Virginia Beach—700
miles away! I wondered how I would ever get Granny’s special
treats to my only grandbabies. Upon my first visit to Virginia
Beach I ventured out with my grandchildren and was delighted
to find Sugar Plum Bakery just two blocks from their home.
Sugar Plum has provided my family with so many special
memories since that day. Recently, my grandson wanted
to surprise his mom for her birthday. I happily placed
the order and he biked over to pick up the cake.
I was the hero from afar by making the call and he got a
great big hug from his mom when he walked in with the
cake. Being able to phone in an order for a box full of love
that my grandkids enjoy makes this Granny feel a little
closer and smile from so far away. –Mary Caldwell

S

ugar Plum Bakery’s legacy has stretched decades and
miles. My husband and I were Sugar Plum volunteers
during early days. My husband, Nick, is a Mr. Fix-it guy and
received many phone calls from the bakery asking for his
help. Once he was called in the middle of the night to fix
Sugar Plum’s rotating oven so a large batch of wedding-cake
batter could be baked for an event the next day. Our volunteer
experience with Sugar Plum planted seeds that have since
been cultivated and now grow in the support and care of
disabled Floridians. Nick is the founder and executive director
of a charitable organization that has been helping disabled
and elderly folks for years now. Sugar Plum’s legacy is real
and continues to spread. We thank Sugar Plum’s founders,
the Marshalls, for allowing us to have volunteered all those
years ago. –Theresa Barton

M

y favorite memory of
Sugar Plum Bakery is when
I ordered my wedding cake. My
husband and I were excited about
the tasting and had such a great
experience. The staff at Sugar
Plum was so helpful and we even
got a little
extra cake
to take home to share with my parents.
The cake turned out beautifully—it
was three-tiered with icing decorated
to look like ruffles. I received so
many compliments at my reception
regarding the cake and how good it
tasted. – Sarah Roberson
Continued on page 2
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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
Community Leader
Thomas H. Gustafson, Secretary
Princess Anne High School
Doug Wilbourne, Treasurer
Community Leader
Charlie Malbon, Past President
Tank Lines Inc.

Directors

quarter of a century! That is how long Sugar Plum Bakery
has served individuals with disabilities and helped them find
individualism through training and employment.
In our previous newsletter I enjoyed reviewing the timeline
and reflecting on all that we have accomplished. And for this
issue, I have enjoyed connecting with our supporters and hearing
their wonderful stories of how Sugar Plum Bakery has touched
their lives. And in saying that, I would like to share how Sugar
Plum Bakery has touched my own life.
My younger brother Larry was born with a number of physical disabilities. As an
infant, the doctors gave him only 6 months to live. With an incredible amount of determination, he proved a lot of people wrong and lived 31 1/2 years. His last 12 years
found him on kidney dialysis three days a week for four hours at a time. He wanted to
work however, finding a job that could accommodate his issues and schedule was very
difficult. Though he was very talented with his hands and had his own wood-working
business, not having a job to go to was one of his biggest frustrations. My kid brother
died in 1991, but I am proud that his spirit lives on for me through our incredible
efforts at Sugar Plum Bakery.
It is truly through our dedicated community, volunteers and supporters that we have
been able to fulfill our mission above and beyond what any of us anticipated so many
years ago. I sincerely thank you for your past and
future support. I would also like to add a special
thanks to our current board of directors for their
never-ending efforts and commitment, as well as all
past board members for their contributions.
We look forward to continuing to celebrate our
25th birthday year and look forward to sharing the
next 25 years with you!

Chuck Ferrer
Allied Marine
Rick Galliford
Gallico Enterprises
Colleen Gard
Community Leader

Thad Nowak
President, Sugar Plum Board of Directors

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
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hen I was a child back in the early ’90s I
would spend the night at my best
friend’s house and her dad would wake up early
in the morning and surprise us with pastries
from Sugar Plum. As I got into my teenage
years my parents would buy
me Mozart cake for my
birthday every year. I am
now 30 and my husband
drives an hour every year
to get me a Mozart cake
for my birthday!
– Mia Shelhorse

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 February 2 and August 1, 2012.
General Operating
Genevieve Barnes
HLD Landscaping
Bob and Marty Moore
Col. And Mrs. James Poland

Programs
Wilson and Linda Widgeon
In Memory of Ora Lee Ingham

Endowment
Bench and Field Pet Foods
David and Helen Bernd
Anna P. Brunick
Chesapeake Bay Rubber and Gasket
HIP Helpers
Mr. and Mrs. Gerald Jaffee
Nancye C. Lewis

John D. and Catherine T. MacArthur
Foundation
Ray Moses
Jeffrey Preblueda and
Marjory S. Aronson
In Honor of Linda Laibstain
Mr. and Mrs. Dan Ryan
In Honor of Thad and
Connie Nowak
Duncan E. Shaw
Jane K. Shubert
In Memory of Carl E. Shubert
Andrew and Lauren Sinclair
Patricia and Edward Sipe
Ben Wiley
Women of Eastern Shore Chapel

Again, we thank you for your generous support over the years and
all that you have enabled us to accomplish. To ensure another
successful 25 years, we ask for your continued support. Enclosed is
a remittance envelope – perhaps you will consider making a gift of
$25, $250, or $2,500 in honor of our anniversary!

OUR CONDOLENCES
Jerry K. Hartless passed away on August 19th, 2012. He was born
in 1948 to the late Woodrow W. and Arbutus L Hartless Sr. in
Washington, DC. We wish his wife Annie our thoughts and prayers.
We will always remember Jerry, his laughter, humor and quick wit
will be truly missed.

Employee Spotlight: Regina Schrenk

D

iscovering Sugar Plum Bakery five
years ago through her twin daughters’
Girl Scout Troop, Regina Schrenk came to
love the bakery’s mission and Sugar Plum’s
staff. When her daughters left for college,
Regina decided she wanted to get involved.
Regina’s work began in retail where she
quickly realized how much she loved working with Sugar Plum’s staff with disabilities.
She was soon promoted into her current
roles as Sugar Plum’s job coach, head of
Sugar Plum’s Transition Student Program
and the bakery’s Afternoon Medicaid
Prevocational group.
The individuals who participate in the
Regina helps a program participant ice Chocolate Divines—
programs at Sugar Plum Bakery gain jobher
favorite Sugar Plum dessert!
skills training and work experience by
learning to complete tasks such as making
Pineapple Upside-down cakes and Chocolate Divines. Individuals learn to complete tasks, follow
directions and are able to be creative by making many of our wonderful Sugar Plum treats. Group
participants gain added experiences through classroom activities that focus on cooperation and how to
express one’s self in a creative manner through art projects, games and music. Through social coaching
individuals learn how to express their wants, needs and desires appropriately in the workplace.
Regina’s work provides individuals with valuable hands-on experience that helps improve dexterity,
build confidence and teaches the importance of teamwork. It is because of wonderfully dedicated
staff like Regina that Sugar Plum is able to touch the lives of so many individuals and their families.
Next time you visit the bakery, ask about our mission and meet some of Sugar Plum’s devoted staff.

Staff
Spotlight
The following
employees celebrate
five and 15 years with
Sugar Plum in 2012.
5 Years
Kim Uskavitch
Regina Schrenk
Andrew Gray
Anna Johnson
Gina Jones
15 Years
Monique Shackleford
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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
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Come celebrate with us!
Be sure to visit Sugar Plum
Bakery during October, our
official birthday month, to take
advantage of specials that will
be offered all month long!

We are pleased to announce that Sugar Plum Bakery
has again been awarded Best Bakery at the Beach by
The Virginian-Pilot Readers’ Choice “Best of” Awards!

Cakes of the Month

September: Chocolate Caramel Fusion
Four split layers of chocolate cake filled with two layers of caramel butter
cream and one layer of fudge. The cake is iced in caramel butter cream,
covered in fudge, and drizzled with caramel.

October: Chocolate Eclipse
Four split layers of yellow cake filled with three layers of chocolate mousse.
The cake is iced in vanilla butter cream icing, topped with melted fudge,
then garnished with a white chocolate moon and butter cream stars.

November:Pumpkin Pound Cake
Chocolate Caramel Fusion cake

A moist flavorful cake baked in a Bundt pan. Perfect for fall, this cake is
full of all the yummy holiday flavors of nutmeg, pumpkin and pumpkin
spice. The cake is topped with a sweet vanilla icing and decorated for the
holidays. It’s a tasty accompaniment to a hot cup of coffee or cider.

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

