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Sweet dreams lead to two decades of sweet success
Sweet dreams are made of this – the dedication, commitment and perseverance shown by a small group
of community volunteers who wanted to provide more opportunities for people with disabilities.Thanks to their
faithfulness, Sugar Plum Bakery marks 20 years of service in 2007.

S

ugar Plum traces its beginnings to the mid1980s when the Rev. John Jordan, former
pastor of Galilee Episcopal Church in Virginia
Beach, wanted to provide job training for people
with disabilities, like his son, Hartley. Rev. Jordan
organized a grass-roots group with a mission to
create a non-profit training center, and the result
was Sugar Plum Inc., which opened its bakery
doors in October 1987.
Located in a
converted old
house along
busy Laskin
Road, Sugar
Plum quickly
became
known for its
delicious treats.
However, in the
early years, the
public wasn’t
aware of Sugar
Plum’s mission to
help people with
disabilities.
“It took us several
years to get our message to the community,”
said Joyce Schmidt, a past
president of the board. For example, she noted that
Sugar Plum had sponsored a couple of galas. “We
invited our employees with disabilities to serve
desserts at the gala,” she said. “They really enjoyed
being part of the events, and their being there
caused people to dig deeper in their pockets because
they could see the people they were helping.”

In its earlier years, the bakery faced challenges
dealing with finances and the constraints of operating in a cramped, inadequate facility. Bringing
more business people onto the board was a critical
step in Sugar Plum’s success.
“We’ve come a long way, baby,” joked past board
president Charlie Malbon, who became involved
with Sugar Plum in the mid-1990s when he was
recruited by Joyce. Charlie, in turn, recruited several
others, including current board president, Thad
Nowak, and vice president, Tim Rivas.
“We made a concerted effort to tackle issues
day by day,” Charlie explained. “Once we got the
financial end turned around, we realized that we
had to build or move.”
That realization led to a very successful Capital
Campaign, which resulted in the wonderful new
bakery and training facility that opened in 2003.
That same year, Sugar Plum instituted its annual
Golf Classic that has become its primary annual
fundraising event.
“We have great people on the board, people
who are enthusiastic and really care about the
mission of the bakery,” Charlie said. “I enjoy the
mission and working with everybody, and I’ll stay
as long as they want me.”
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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
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Hall Automotive
Tim Rivas,Vice President
SegMark
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Special Olympics
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Global Med Resources, LLC
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T

wo decades of service to the community! What a marvelous milestone for Sugar Plum
Bakery to reach in 2007. As our past board president Charlie Malbon said in this
newsletter’s cover article, we really have come a long way.
Over the years, the faces may have changed, but our mission remains the same – to
serve the needs of persons with disabilities through training, employment and education to
help them lead productive lives in the community.
Through your generous support and the support from other friends in the community,
Sugar Plum has an outstanding facility that will serve us well for many years to come.
We have also started an endowment fund administered through The Virginia Beach
Foundation, which will help with future financial needs. We’re proud of what Sugar Plum
has been able to accomplish over the past 20 years, and we look forward with excitement
and confidence as our board and staff explore how Sugar Plum can find innovative ways to
continue meeting the needs of the people we are committed to serving.
For example, we have been very gratified by the success of our transition program for
Virginia Beach high school students, which is in its second year. We hope to expand this
program in the future.
Also, as we have identified other areas of need, the board and staff
have discovered that transportation is a huge problem for our
consumers. To address this need, we have created a Transportation Committee to investigate the possibility of having our own
transportation vehicle.
And, of course, we also work hard to continue providing
quality products for our bakery patrons. Our staff continually
researches and develops new ideas and products to ensure that our
retail bakery operation remains successful.
Please know that the past 20 years have been very rewarding for us and for our
consumers.We hope that you will join with us in celebrating this anniversary by continuing
to support Sugar Plum Bakery. Thank you.
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Sugar Plum contributors
R

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 July 18, 2006 – December 29, 2006.

Endowment
Marlene P. Rivas
In memory of Lane Malbon
Endowment gifts received in
memory of William D. Rivas:
Myron Baker
Marlene P. Rivas

Programs
Betty Ann and Ben Huger Family
Foundation
D. Henry and Eleanor Watts

General Operating
Richard Bagby
Bayville Golf Club Ladies’ Golf
Association
Victoria O. Beasley
Susan Bell
Nathan and Ilana Benson
Laraine Breitenberg
Anna P. Brunick
Anna P. Brunick
In honor of Mr. and Mrs.
Raymond Michellini and
Mr. and Mrs. Albert Belbusti
Cape Henry Rotary Club
Ned and Patsy Caton

R.E. Dalton
Douglas and Marianne Dickerson
Foundation
Robert G. Doumar
Thomas E. and Sharon L. Fraim
Men of Galilee Episcopal Church
Genevieve M. Galliford
Deborah N. and Francis B. Gigliotti
Michael R. Gomez
Roger J. and Mary T. Hall
Michael S. and Barbara K. Hart
HIP Helpers, Inc.
Dean Hurst
Chuck and Carol Kaufman
Mark A. and Christine M. Kelly
Diane V. and Gary S. King
Edward H.P. Lynk
Gary Maher and Marcia Kull
William T. and Jo Ann
Marshburn
Robert F. and Peggy C. Martin
James W. and Joanne C.
McClellan
Hugh S. Meredith
In appreciation of The Rev.
John Jordan
Baron Miller

Dwight and Laura Norris
Marilyn A. O’Donnell
Maureen E. Olivieri
Yoland J. and Michael E. Pfeiffer
Debra F. Puckett
Ruth and William Rizy
Barbara A. Seale
Duncan E. Shaw
Carl Shubert
Edward E. and Patricia A. Sipe
Sally B. Smith
Mr. and Mrs. Edward B. Snyder
Anne Stafford
Carolyn D. and Lawrence L. Sutton
Wilson and Linda Widgeon
In memory of William L. and
Kathleen P. Spencer
William M. Wilcox
William M. Wilcox
In memory of Brian Corcoran
Ben R. Wiley
Margaret “Peggy” Pope Woodard

In-Kind
William S. Holloman

Step up to the patio

A

s people walk into Sugar Plum Bakery,
they see dozens of names of very
special people on
the brick patio.
For only $100,
you can create
your own personalized 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

Bricks

brick, for a total of $_______. I would like

Marlene P. Rivas

my personal inscription to read:

Be a Sugar Plum Sweetheart
We can always use more helping hands at Sugar Plum, especially volunteers
to work as retail assistants, helping our customers with their bakery needs
and packaging their purchases. If you have some time to donate, please call us
at 757-422-3913 to find out how you can put your talents into service.
Wish List: We could really use a new vacuum cleaner, stand up model with crevice
tool and hose to clean cases and corners. Preferably with easy-to-find bags.

Freedom from fast food with fax-a-lunch

Line 1:

Line 2:

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.
Name
Company or Organization (if appropriate)

If you’re growing weary of the drive-through at
the local burger place, here’s a healthy alternative
that’s just as convenient. Try the Sugar Plum
Café fax-a-lunch service. This is an easy way to
pick up a delicious lunch for you and your coworkers and friends. You simply fax your order,
specify a pickup time, and it will be ready when
you arrive. Please call 757- 422-3913 today for a
menu, or visit www.sugarplumbakery.org
so your office staff can start enjoying the tasty
benefits of lunch from our café’s fine selection.

Address
City
Phone Number, Day

State

Zip

Evening

Method of payment:

q Check q Visa q MasterCard
q American Express
Credit Card #

Exp. Date

Name on Credit Card
Signature

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

Your gift is tax deductible as provided by law.

Skills, life lessons and confidence: fresh from the oven.
Sugar Plum Bakery
1353 Laskin Road
Virginia Beach, Virginia 23451
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Anniversary
20th

Valentine’s Day Specials
Say it with sweets
Cupid says you’ll be sure to win your Valentine’s heart with one of
these heart-shaped delights from Sugar Plum.
Heart Shaped Chocolate Chip Cookie Cake: Be sure to order
this for all the cookie lover’s you know. Our 9-inch chocolate chip
cookie is sure to please everyone who loves a good chocolate chip
cookie. Don’t forget to personalize each cookie with a special
message or name. $16.50
Mini Heart Cakes: $2.99
Need a “little something” to say I love you or thanks, try this:
Our mini heart cakes are made with our famous yellow cake batter
and dipped in chocolate or vanilla icing and delicately decorated
for Valentine’s Day.
Heart Shaped Mozart Cakes will be available for the month of
February. 6-inch heart is $19.00 and 10-inch heart is $35.00
Heart Shaped Gina’s Strawberry Patch will be available for
the month of February. 6-inch heart is $19.00 and 10-inch heart is

Mark your calendars now for the
2007 Sugar Plum Annual Golf Classic,
scheduled for May 1, 2007. Contact
Chuck Ferrer at 757-226-7643 or
chuckf@almarine.com to reserve
your spot.

$35.00

King Cakes: Get a taste of Mardi Gras right here at Sugar Plum
Bakery. $21.50
To order a Valentine’s Day special or other Sugar Plum Sweet
Indulgences, please call 422-3913 or visit the bakery.

www.sugarplumbakery.org

