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Tuxedo Cake: 

A Sugar Plum favorite only available 
in December! A moist, chocolate-chip 
pound cake iced with rich chocolate  
and decorated for the holiday.
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Holiday Rum Ball Cake:
Two whole layers of rum-flavored yellow 
cake, iced with vanilla butter cream,  
and garnished with handmade toasted 
coconut rum balls. Each rum ball  
garnishment is intricately iced with 
holiday-themed designs.
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We have many other festive sweets 
including rum cordials, fruit-and-nut-filled 
stollen, holiday-themed pull-apart cup- 
cake cakes, cake critters and pies made 
from scratch. Call us, visit our website, or 
stop by the bakery to view our full menu.

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 is the perfect center-
piece for your holiday parties!

Holiday Cookies: 

Our sugar cookies, a year-round favorite, 
take on holiday-themed shapes and are 
decorated with colorful sugars and icing. 
Gingerbread cookies are made from 
scratch with molasses, ginger, and  
cinnamon. Children delight when seeing 
our jumbo 16” x 24” gingerbread man!

Your holiday purchases are not only enjoyable to you and your family, but they allow us to continue our mission  
of serving individuals with disabilities and helping them find individualism through training and employment.

Our festive treats are  
perfect for holiday parties.  

Call us at 757.422.3913 to place 
your order.

www.sugarplumbakery.org

HO L I D A Y  ME N U

with Sugar Plum 
and allow us to do the baking!

Please help us
 continue our mission by including Sugar Plum in your year-end g

iving.

thethe



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

AA           t this special time of year, I would like to pause and
          say thank you. 
 Thank you to our Executive Director Patricia Rakes-Clark and 
bakery staff for your hard work and day-to-day attention to details 
that we could not do without. Thank you to our board of directors 
who volunteer their time and heartfelt efforts without hesitation. 
And most of all, thank you to our wonderful community. It is because 
of your continued support of our mission, dedicated to those with 
intellectual disabilities, that we are able to achieve all that we do—
you are dear to our hearts.
 Sugar Plum would love to be a part of your seasonal festivities. As you saw from the 
menu on the front page, we offer an assortment of holiday goodies. They are all delicious, 
but I’d like to personally recommend my favorite, the Tuxedo Cake. I look  
forward to it every year.
 While our bakery sales help offset our expenses, the reality is  
that our organization relies on the generous financial support  
of donors like you. Your ongoing support enables us to sustain  
our mission and make a positive difference in the lives of  
individuals with disabilities. I hope that you will consider  
making a year-end gift to the bakery. 
 In closing, we are very excited to be working toward  
fulfilling one of our long-term initiatives in 2014. I look  
forward to disclosing the details and sharing our exciting  
news in the next newsletter. 
 Wishing you a holiday season filled with warmth and joy.

 Thad Nowak
	 President,	Sugar	Plum	Board	of	Directors 

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.

Our Mission

Call us at 757.422.3913 to place your order.

Cake
 Critters

Pull-apart Cupcake Cake

Our festive treats are perfect for holiday parties!
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Our vital ingredient is you

RR          egular support from the community enables Sugar Plum Bakery to continue meeting its 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 new donors from August 11, 2013 to November 1, 2013.

General Operating
Genevieve Barnes
	 In	Memory	of	Harry	G.	Barnes,	Jr.
Martha Schefer Moore
Jane Shubert 
 In	Memory	of	Carl	E.	Shubert
Albert Belbusti
George and Maureen Whitfield 
 In	Honor	of	Thad	Nowak
Programs
Martha Lagiglia 
 In	Memory	of	Ann	Parker
Endowment
Rhona and Irv Blank 
	 In	Memory	of	Judge	José	Davilla

Barbara and Larry Blum 
 In	Memory	of	Sherry	Eller	Janney
Dennis Ellmer of Priority 
 Automotive
Mr. and Mrs. Gerald Jaffe
C. L. Kaufman
S. K. Murphey 
 In	Memory	of	Joe	Davilla
Reco Industries
William Rizy  
	 In	Memory	of	Ruth	Rizy
Glenn and Cathy Snyder 
 	In	Memory	of	Mary	Ann	Nowak
Lawrence and Ronald Strickland 
	 In	Memory	of	Shirley	Strickland 

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

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.		

Your gift will help fund our training and employment  

programs, which have enabled over 1,000 individuals  

with disabilities to hold jobs and contribute productively  

to our community. Please, may we count on your tax- 

deductible donation to be part of our recipe for success?

x

Looking for a fun 
stocking stuffer? 
A Sugar Plum gift card 
and 25th anniversary 
hot/cold travel cup make 
a perfect gift set! 
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Employee spotlight: Joey Quinn
        ugar Plum Bakery is thrilled to introduce our newest team member, Joey Quinn!  
         Having overcome many obstacles as a person with autism, Joey is focused on his different 
abilities as opposed to his disabilities. Joey is a proud Monarch having graduated from  
Old Dominion University with a bachelors degree in graphic design. While Joey was hired part 
time to help out in the dish room; he has also been putting his college degree to use. He is 
currently designing a rack card that will be placed in hotel lobbies at the Oceanfront, and he has 

been teaching the fundamentals of Adobe Illustrator to 
other bakery staff. Joey is a self-described over achiever. 
“I always set a high standard for myself no matter what it 
is I am doing, whether it involves my grade point average 
in school or playing a video game.”
Favorite college memory? Playing the alto saxophone 
in the marching band! I also played alto sax in my 
high school marching band where we performed at 
Carnegie Hall and marched in Orlando as part of a  
Walt Disney parade.  
Hobbies? Video games, watching movies, and 
watching NASCAR on the weekends. Last Christmas  
my parents gave me tickets to Bristol Motor  
Speedway. My Dad and I went to the race in March  
and I got to see my favorite driver, Denny Hamlin. 
Other work experience? My first job was at Wendy’s, 

but most recently I worked at The Arc of the Virginia Peninsula where I hauled provisions 
onto Navy ships. I don’t miss the 4:45 a.m. start time! 
Favorite Sugar Plum treat? I enjoy the pretzel bread best, but the cookies are good, too.

Joey Quinn and a jumbo  
gingerbread man.
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Sugar Plum Bakery
1353 Laskin Road

Virginia Beach, Virginia 23451

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

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

Homemade holiday cookies. Premium ingredients.  
Baked to perfection.

Tis the season! Let Sugar Plum Bakery  
do the baking for you! (Menu enclosed.)
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