Holiday 2012

Celebrate this holiday season with Sugar Plum
and allow 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!
HOLI

D AY M E N U

Yule Log:

s

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,
making it the perfect centerpiece for
your holiday parties!

Tuxedo Cake:

A holiday favorite and only available in December!
A moist, chocolate chip pound cake iced with rich
chocolate and decorated for the holiday.

Holiday Cookies:

Our butter sugar cookies, a yearround favorite, take on festive shapes
and colors; gingerbread cookies and
gingerbread men (regular and jumbo)
are always popular for families.
Don’t have time to bake, but want to
decorate cookies at home? Cookie
decorating kits are available.

s

Holiday Rum Ball Cake:

s

Two whole layers of rum-flavored yellow
cake, iced with vanilla butter cream, then
garnished with handmade toasted coconut
rum balls. Each rum ball is intricately iced
with holiday themed motifs.
We have many other holiday sweets
including rum cordials, snowflake rolls
and pies made from scratch. Call
us, visit our website, or stop by the
bakery for our full menu.

www.sugarplumbakery.org

Help us continue our mission by including Sugar Plum in your year-end giving.
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s the holiday season approaches and 2012 draws to a close,
I am reminded of how lucky we are at Sugar Plum Bakery.

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.
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I want to thank our customers, donors, volunteers and all of the
Hampton Roads community for their generosity. With your support
we are able to continue our work, serving those with physical and
mental disabilities.
It’s important to recognize our Executive Director Trish Clark,
as well as Sugar Plum’s staff for their hard work and dedication.
Because of their tireless efforts, beyond the daily responsibilities of
operating a retail bakery business, Sugar Plum has been able to serve its community for
the past 25 years.
I am also grateful for the opportunity to work with such a fine board of directors. Each
and every board member provides a unique and valuable perspective to this organization.
With their input and desire to share responsibility, our board provides the
necessary direction critical to the success of the bakery’s operation
and mission. I want to acknowledge Jake Jacocks whose board
term has come to an end – he deserves special thanks for
his many years of service to Sugar Plum Bakery.
We hope you will consider Sugar Plum in your yearend giving.
Wishing each and every one of you a wonderful,
happy and healthy holiday season.

Thad Nowak
President, Sugar Plum Board of Directors

Welcome To Our Three Newest Program Participants!
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e are excited to welcome our three newest Program Participants to Sugar Plum Bakery’s
Medicaid program. John, Patsy and Katie joined the Sugar Plum family this past year.
Working in either the morning or the afternoon shift, these three individuals
enjoy working part time in production followed by fun activities in Sugar
Plum’s classroom. Through this program, John, Patsy and Katie will learn
new vocational and social skills. Although they have been with us for less
than a year, they already love the bakery and are looking forward to Sugar
Plum’s many holiday specials!
John’s dedication to the bakery and his enthusiasm about his job are contagious. He loves working, making friends and making
John
people happy. Although Katie is shy, her sweet and
thoughtful personality shines through in all of her work, especially when
she ices cupcakes, makes bumpy cakes and turnovers. Patsy moved to the
bakery from her job bagging groceries and helping customers at Food Lion.
Patsy’s favorite job at the bakery is scooping cookies.
She greatly enjoys her time at Sugar Plum and highly
recommends the chocolate volcanoes!
Katie
We are proud of our Medicaid Prevocational
program as it works to integrate people with mental and physical disabilities
into society. John, Patsy and Katie are wonderful additions to the Sugar
Plum family and we look forward to helping them reach and maintain
independence through their work and contributions to our community.
Patsy

Our vital ingredient is you

W

ith your support we have been able to serve over 1,000 individuals with disabilities. During this holiday season, when
giving is on your mind, we hope you will consider making a year-end gift to Sugar Plum. The following is a list of donors
who made contributions between August 1 and October 31, 2012.
General Operating

Lee and Anne Donnelly,

C. L. Kaufman
Beth Lynk

Sandy Monger
Jane Shubert,

Vivian and Harold G. Marshall
Hugh Meredith

Programs
Nivea Velazquez

Bob and Marty Moore
Reco Industries
William Rizy

In Memory of W.D. Rivas

In Memory of Carl Shubert

In Memory of Miguel Velazquez

Endowment
Barbara and Larry Blum

In Memory of Sherry Janney

Anna Brunick
HIP Helpers

In Memory of Edward H. P. Lynk

In Memory of Rev. John Jordan

In Memory of Ruth M. Rizy

Edward and Patricia Sipe
L. E. Stanulis
Virginia Beach Medical
Society Alliance

Thank You Sugar Plum Volunteers:

A

Again, we thank you for your generous
support over the years and all that you
have enabled us to accomplish.  

d
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!

lot of things go into making our bakery run smoothly – the perfect blend of
ingredients: an assortment of kitchen equipment, committed staff, generous donors,
and of course our dedicated volunteers. Without volunteers, Sugar Plum Bakery would
not be able to operate as efficiently and effectively as it does. With the help of individuals
like Barbara Ward, Sugar Plum has been able to serve
the Hampton Roads community for the past 25 years.
Barbara started volunteering at the bakery in 1991
with her friend, Sugar Plum’s volunteer coordinator at
the time. Drawn to Sugar Plum’s mission, Barbara loves
working with the bakery’s clientele – individuals she
describes as “talented and wonderful.” As a volunteer,
Barbara works in many areas of the bakery but truly
enjoys assisting the bakery’s customers. Working in
the retail area of Sugar Plum, Barbara is able to help
customers choose cakes and other goodies for their
special occasions.
When Barbara is not volunteering at Sugar Plum she
Barbara Ward, Sugar Plum volunteer
is the attending Special Olympics events of her son,
Alex. Alex works in Chesapeake and is currently participating in several Special Olympic
sports including bowling and basketball. Although Alex does not work at Sugar Plum,
several of his Special Olympic teammates do, all of whom know Barbara.
We are so appreciative of all of our volunteers and are always looking for more
people to help us serve the needs of individuals with disabilities. No matter what your
talent we can find a place for you! Lend a helping hand this holiday season and help us
make the next 25 years as successful and wonderful as these past 25. Come into the
bakery anytime and tell our retail staff you want to become involved; they will assist
you with the application process.

x

Don’t forget your Sugar Plum
Gift Cards this holiday season!
They make the perfect stocking stuffers, teachers’ gifts and
employee thank yous. In honor
of our 25th anniversary we are
featuring a $25 gift card. Help
us achieve our mission and
pass along something sweet
to a friend, family member
or colleague today. Visit the
bakery to purchase your gift
cards.

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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Breakfast with Santa

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

On Saturday, December 15th from 8 a.m. to 10 a.m.
come to Sugar Plum and enjoy freshly made pastries
while you and your family visit with Santa Claus!
This is the perfect time for your children to share their
“wish list” with Santa. For $12 a person, enjoy all you
can eat bakery treats, juice and coffee and have your
picture taken with Santa Claus. Pre registration is
required. Call the bakery at 757.422.3913.

