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or some people with disabilities, find-
ing and keeping a meaningful, rewarding
job is just the ticket they need. Now,
Sugar Plum Bakery is helping people
obtain jobs through Ticket to Work—an
innovative program that helps people
gain independence.

Developed by the Social Security
Administration (SSA), Ticket to Work
has been phased in gradually around
the nation. Virginia was added in 2002,
and Sugar Plum began working actively
with the program last year.

Under Ticket to Work, all SSA recip-
ients between ages 18
and 60 received notifica-
tion of the program.
Here in Hampton
Roads, about 12,000
people are eligible for
the program. Sugar Plum
is one of three local
employment networks.

“It’s totally up to the individual if he
or she wants to use the ticket,” explained
Susan Hawkins, Sugar Plum’s program
manager. “The goal is for the client to
secure full-time employment and come
off of cash benefits entirely.”

Interested people contact the Ende-
pendence Center, where a counselor
explains Ticket to Work. Anyone who
wants to participate must contact Sugar
Plum or one of the other employment

networks. At Sugar Plum, the client
comes in to meet with a job coach for
an intake assessment. After this, they’ll
return for a second appointment, and if
they agree to work with Sugar Plum
the next step is to develop an Individual
Work Plan. Finally, this plan is sent to
the SSA’s administrating agency for
approval and issuance of the “ticket.”

“This is very client-driven,” Hawkins
explained. “We try to get as close as we
can to what the individual wants to do.
Our job is to help them seek employ-
ment, help them train for the job, and

stay with them on the
job site to help them
get acclimated and set-
tled in,” she continued.
If any issues develop
later, the job coach will
work with the client to
resolve them.

“Sugar Plum’s role
is a long-term commitment,” Hawkins
said, noting that the job coach may
work with an individual for as long as
five years. She likened it to the support-
ive employment programs through the
Department of Rehabilitative Services,
but said that potential Ticket to Work
participants comprise a diverse, chal-
lenging group. For example, some of
the people have mental health issues
and require a different approach from

people with physical disabilities.
“This program really works for

employers and clients. Employers are
becoming more sensitive and realizing
it’s good business to hire people with
disabilities,” she said. “This is a totally
untapped market. Many of these people
have never held jobs.”

Sugar Plum’s involvement in Ticket to
Work is very recent but one job place-
ment has already been made, and job
coaches are actively working with four
clients. Other areas with longer track
records are also seeing positive results.
Hawkins said that Arizona has been
especially successful, placing many peo-
ple and helping them maintain their jobs.

“The program is not for everyone,
but for those who want to work, we
want to help,” she said.

Sugar Plum Helps People with “Ticket to Work”
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This program really works
for employers and clients.
Employers are becoming

more sensitive and realizing
it’s good business to hire
people with disabilities.
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If you have some time to lend a hand, we’re looking for volunteer helpers for landscaping, gutter cleaning and tree trimming.
We’re also looking for creative people to help us compile a scrapbook of the bakery’s history.

Our Wish List includes:
♥ Doran Digital platform bakery scale;

30 lbs. + by increments of .01 lbs.
(valued at $275)

♥ Hand-held vacuum cleaner
♥ Small plastic outdoor patio table and

set of chairs for employee breaks
♥ Multi-page paper shredder

♥ Round disposable containers for 
mixing icings

♥ Signage over café area – made of
wood to match our bakery sign
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Mission Statement
The mission of Sugar Plum, Inc. is to 
serve the needs of persons with develop-
mental disabilities through employment,
education, and training. Sugar Plum,
Inc. will promote integration of mentally
and physically disabled persons into
society by helping them become inde-
pendent and evolve into working, con-
tributing members of our communities.

The organization strives to achieve
this mission by:
Z Operating a competitive retail 
bakery business;
Z Providing supportive and rehabili-
tation services and training for persons
who are severely disabled;
Z Seeking community-based, com-
petitive employment opportunities for
persons with developmental disabilities;
Z Advocating supported, competitive 
employment opportunities for disabled
persons so that they can become finan-
cially self-supporting; and
Z Increasing community awareness of 
the worth of persons with disabilities
and of the importance of integrating
them into our lives through education
and example.

Board of Directors
D E A R  F R I E N D S  A N D  N E I G H B O R S

Although the new year is well under way, I must share with you
some outstanding news from last year. Because of our wonderful
staff and the improvements that resulted from our new building,
Sugar Plum Bakery enjoyed its most successful holiday season in its
history. On behalf of the board of directors, I want to say a warm
thank you to all of our patrons and customers.

With the close of 2003, terms for some of our board members
also came to a close. As we say farewell to David Williams and Joyce
Schmidt, we also want to thank these fine people for their service.

I would especially like to thank Joyce who, as one of our past presidents, provided vital
leadership and service during a very critical time at the bakery. Again, thank you both for
your dedication. You will be missed.

I am delighted to report that we paid off the original mortgage on the old building on
January 4. Part of our Capital Campaign earmarked funds for this purpose, and I’m proud
that we’ve been able to accomplish this financial milestone.

We do continue to raise money to fund our important building, programs and equip-
ment needs. Your generosity has enabled us to do wonderful things over the past 19 years,
and your continued support will ensure a brighter future for many in our community.

Thad Nowak
President, Sugar Plum Board of Directors

Doyle Learns Skills While Bringing Laughter to Work 
hen the “class clown” arrives for his afternoon shift at Sugar 

Plum Bakery, other employees and volunteers know that the next
few hours will likely bring much laughter to the kitchen. 

Neal Doyle has been working at the bakery since October 20,
2003, and was referred by SkillQuest Services, a community-based
program founded in 1990 by the Virginia Beach Community Services
Board. Neal bakes cakes— both yellow and chocolate — muffins,
cookies and doughnuts. He is also very good with computers.

As a part-time employee at the bakery, Neal has learned several new skills, including
cooking, scooping cookies and muffins, and folding laundry as part of the new laundry
training program. He’s quick to point out, however, that folding is his least favorite job.  

Neal says he enjoys working at Sugar Plum. He especially loves music and art activities
there on Tuesdays, when he plays drums and paints things for his family.

“I like to try Sugar Plum’s delicious sweets,” Neal said, when asked what he likes
best about working at the bakery. His preferred treat — the oatmeal cookies. Neal also
said his favorite jobs at the bakery are de-panning cakes, greasing cake pans and gluing
doilies to cake boards.

Neal, 25, is the middle child between a brother and sister. A native of Virginia Beach,
Neal describes himself as the “class clown.” He says that he enjoys dancing, especially at
the monthly dances held by the city of Virginia Beach, and his favorite band is the Beach
Boys. He also likes going to the movies and eating out — especially at steak houses
because steak is his favorite food. Neal also looks forward to attending Camp Civitan in
Chesapeake during the summers, where he enjoys spending time with other campers.

Before joining the bakery, Neal worked at Commonwealth Support Systems in
paper recycling. Although he’s only been at the bakery a few months, Neal has adapted
to his new job and co-workers. He’s a welcome addition to the staff and a fine example
of how the supportive employment program can bring out the best in someone.
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We’re
achieving our dream!

For your payment convenience, Sugar Plum
Bakery now accepts American Express in
addition to MasterCard & Visa.

Hours of Operation:
Monday - Friday 7am- 6pm.
Saturday 7am- 4pm. Closed Sunday

On the Internet
Feel free to contact us via email at 
sugarplumbakery@verizon.net       
Also, please visit our Web site at
www.sugarplumbakery.org 

Buy one café sandwich at regular
price and get a second 
café sandwich for 

half off.
Not valid with any 
other coupons or offers. Not valid
with any daily lunch specials.

Expires June 30, 2004.

Sugar Plum Visions is published by the board of
directors of Sugar Plum, Inc., a nonprofit organi-
zation that provides an employment program for
the developmentally disabled. If you have questions
or comments, please call Patricia Rakes Clark,
Executive Director, Sugar Plum Bakery, 1353
Laskin Road, Virginia Beach, Virginia 23451, 
(757) 422-3913.

Sugar Plum Savings

Great things happen when people dream
big. Thanks to all of our donors who are
helping us achieve our dream. Your con-
tributions have enabled us to build a
beautiful new bakery and expand our
important training programs. Through
these initiatives, we’ve helped hundreds
of individuals with disabilities.We appre-
ciate your generous support as we continue
to dream big and turn those dreams into
reality for even more people.

Mark Your Place in Our History
If you’ve stopped by the bakery lately, you’ve probably noticed the personalized bricks
adorning our patio. For only $100, you can create your own brick to honor someone
special or remember a loved one. To order, complete the form below and return it to
Sugar Plum Bakery, 1353 Laskin Road, Virginia Beach, VA 23451. 
Questions? Call (757) 422-3913.

SUGAR PLUM’S BRICK-BY-BRICK CAMPAIGN

___Yes, I want to reserve ____ brick(s) today and become a part of Sugar Plum history.

Enclosed is my $100 contribution for each brick, for a total of $______. I would like my

personal inscription to read:

Note: Each brick may contain two (2) lines with up to fourteen (14) characters per line
(lines will be centered). Spaces and punctuation such as commas, periods, and hyphens are
counted as one (1) character.

Line 1: Line 2:

Name

Address

City State Zip

Phone Number, Day     Evening

Method of payment: 

q Check q VISA q MasterCard q American Express

Credit Card #: ______________________________________ Exp. Date: _____________

Name on Credit Card: _____________________ Signature: ___________________________
Your gift is tax deductible as provided by law.

Company or Organization (if appropriate)

Capital Campaign
Sarah Dils Allen
Mr. and Mrs. William F.

Beasley III
Ines J. Belbusti

In honor of Anna Brunick
Robert S. Bradlee
Cavalier Retired Men’s Golf

Association
In honor of David Jackson

Chuck Cayton
Faye Lynn Clayton

In memory of Wilma and
Jesse Clayton

R.E. Dalton
Stephen T. DeLaMater
Harriet and Stanwood

Dickman
Diane Fleming

In honor of Tim Rivas and
Dan Jackson of SegMark

Mr. and Mrs. Richard W.
Gechter Jr.

David A. Greer
Caroline F. Hales
C.L. Kaufman
Christine M. and Mark A. Kelly
La Concha Circle of The

King’s Daughters & Sons
Linda Laibstain
Rosa M. Oseguera-Lohr
Robert and Peggy Martin
Robin and Jerry McDonald
Doug and Linda McDougal
Evelyn and Cameron

Munden Foundation
Oceanfront Jaycees
Palms Associates
Alan Rashkind
The Rashkind Family

Foundation
The Skorup Family
Glenn and Cathy Snyders

In honor of Thad Nowak
Brad and Suzanne Stillman
E.C. Wareheim Foundation

General Operating
A Friend
Barbara and Larry Blum
Diane Fleming
Carol N. Hare
Dale P. Henderson
Christopher M. Lloyd
Mr. and Mrs. Edward B.

Snyder
United Methodist Women of

the First United Methodist
Church of Norfolk

Katherine F. and Robert D.
Vorona

Warden Family Foundation

Programs
Gunta Henry

Lane Malbon Memorial
Endowment
Charles Barker Automotive,

Inc.
V. H. Nusbaum, Jr.

New Gifts Since 9/13/03:



To order Featured Desserts or other Sugar Plum Sweet Indulgences, please call (757) 422-3913 or visit the bakery.
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Critter Cakes–$2.99 each
Yellow cake iced and decorated 
to look like charming ladybugs,
bumblebees, turtles and pigs.

Jelly Rolls – $.95 each
Filled with mango for a taste 

of the tropics.
Sold by the slice or roll.

Ms. Emma’s 
Peach Pleaser– Prices vary
Yellow cake filled with peach slices

and walnuts

Bailey’s Triple Chocolate– call for pricing
Chocolate cake with Bailey’s 

chocolate mousse iced in fudge and topped with
green chocolate curls.

Featured Desserts

-
S A V E  T H E  D A T E

Mark your calendars for Tuesday, May 4, and plan to join us for our second golf tournament.

Last year’s sold-out event was so successful, we’ve decided a repeat performance is in order.

We’ll return to the challenging Bayville Golf Club in Virginia Beach for a day of camaraderie 

on the course and plenty of fun on the fairways. Foursomes and tournament sponsorships 

are available. Please contact Chuck Ferrer at (757) 226-7643 or chuckf@almarine.com 

for more information.

Try Our Fax-a-Lunch Service
Sugar Plum now offers a fax-a-lunch menu featuring splendid salads and sandwiches from our new

café.You can fax your order, specify a pickup time, and it will be ready when you arrive. Please call

today for a menu or check out our Web site at www.sugarplumbakery.org so your office can

start enjoying lunch from our café’s fine selection.

2nd Annual Sugar Plum Golf Tournament

If you’ve been on the lookout for a new treat to tempt your taste buds, stop by the bakery soon to try one – or more – of these new confections.


