
Holiday 2020

Yule be glad you ordered early! 

 Holiday Rum Ball Cake
Baby, it’s cold outside! Two whole layers of 

rum-flavored yellow cake, iced with vanilla  
 butter cream, and garnished with 
  handmade toasted coconut rum balls. 
   Each rum ball is garnished  
   with intricate holiday- 
   themed designs. 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.

News from Sugar Plum Bakery

As 2020 draws to a close, please consider Sugar Plum Bakery for your year-end giving.

We’re still here, thanks to customers like you!

WW           ell, 2020 sure has been a year 
              like no other. Businesses across 
our country and throughout the world have 
experienced unforeseen challenges that 
seem to change daily. Sugar Plum was and 
is no exception. 
 After a short run at curbside pickup, 

we were forced to close the bakery all of April and May. Things 
looked up when Sugar Plum was approved for a PPP loan so 
everyone could continue receiving a paycheck, but then another 
disaster struck: the freezer stopped working. All cold products 
were lost, and three HVAC units had to be replaced. 
 Since reopening in June, every day seems like things are 
moving in a positive direction. By late summer, we were finally  

able to get some of our workers with disabilities back in the 
bakery—an encouraging step and proof that our mission lives on. 
Not only are these workers special, but so 
are YOU, our customers! Our wonderful 
bakery staff continue to report that you’ve 
been over-the-top supportive throughout 
this challenging time. 
 Thank you all for your patience and kindness. Also thank you, in 
advance, for remembering Sugar Plum in your year-end giving. Your 
support of our mission—dedicated to those individuals with intellec-
tual and developmental disabilities—makes everything possible.
 Wishing you all a very happy and healthy holiday season. 
 

 Thad Nowak, President, Sugar Plum Board of Directors 

With more people staying home for the holidays, it’s a great time to drop off a sweet treat to friends and neighbors (and 
indulge yourself as well!). Shorten your to-do list by pre-ordering—just call us at 757.422.3913. 

Holiday  
Cookies

Our robust gingerbread cookies are made from scratch with 
molasses, ginger and cinnamon. We also offer butter sugar cookies 
in holiday-themed shapes, decorated with colorful sugars and icing.

Thad Nowak

YOUR DONATIONS  
MATTER NOW  
MORE THAN EVER 



Daniel Short
Start Year: 2019
Main Role: Dishwasher
Favorite Pastimes: Sci-fi shows, singing tenor at 
church, going to the movies with friends

Why do you love Sugar Plum? 
“I look forward to the nice faces.”
“I have to keep Trish and Regina straight … and they 
keep me out of trouble.”

What’s been different?
“I can’t go anywhere without a mask on.”
“Coming through the back door now.”
“Washing hands even more and staying 6 feet apart.”

What’s your hope now?
“I wish we were open every day including on Mondays.” 
“I want to go back to choir.”

 

Katy McLaughlin
Start Year: 2012
Main Role: Making cupcakes & Cookie Monsters
Favorite Pastimes:  Shopping, getting her nails 
done, makeup, dancing, dating, social media

Why do you love Sugar Plum? 
“They’re my family.”
“Having blueberry muffins on Wednesdays.”

What’s been different? 
“I miss working with my friends and hearing Harold 
say ‘mushy mushy.’”

“I go on Zoom now” (for church group).
“They closed my favorite store.”

What’s your hope now?
“I want to go shopping again.”
“I am saving my birthday money for a camera” (to 
make videos for her YouTube channel).

 

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 
developmental disabilities  
into society by helping them 
become independent and  
working, contributing members 
of our communities.

Our Mission

‘I Miss the Hugs’
Bakery workers focus on (distanced) teamwork to get through pandemic

SS           ugar Plum has always been a workplace where friendships are devoted, hugs plentiful, and 
          doors open. But the pandemic forced us to close through April and May, and while we 
reopened in June, “normal” is still far away. The bakery is operating under reduced hours, a 
limited menu, and pickup-only service. 
 “My personality is a fixer, and I cannot fix this,” said executive director Patricia Rakes Clark. 
“But our staff has been wonderful, and everyone is stepping up to fill in the voids. We are a team, and 
we will get through this as a team.” Sugar Plum is not yet able to accommodate all of our workers 
with disabilities, but those who have returned to the program shared similarly mixed emotions: 
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Our vital ingredient is you

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

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

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 donors who made contributions between February 1 and September 30, 2020.
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Commander and  

Mrs. Thomas Coker
Ronald Dederick
Lisa Ellis
Derek Hildman

John and Karen Hollinger
Ms. Ingram
Bill Kamarek
Mark and Christine Kelly
Nancye Lewis
Joanne McClellan

Bakery sales help offset our expenses, but the reality is, our organization relies  
on the generous financial support of donors like you.  

Your year-end support enables us to sustain our mission and make a positive difference in the lives of individuals with disabilities. 

x

Michael Guy 
Start Year: 2019
Main Role: Dishwasher
Favorite Pastimes:
Spending time at home 
with his parents and seven 
siblings, walking his dog, 
playing video games

Why do you love Sugar 
Plum? 

“Well, first off, the sweets 
here are good!”

“Dishwashing is actually 
quite fun, I like cleaning up 
the place.”

“I like the people here too, 
they’re really nice.”

What’s been different?
“I have to put on my mask, of course.”
“I have a list I have to write down before I come in to see if I 
have any of those symptoms.”

“I get off work earlier now.”

What’s your hope now?
“Around July I was able to come back. I had forgotten a few 
steps of what to do. It felt a little different.” 
 

Naomi McBride 
Start Year: 2009
Main Role:  
Housekeeping
Favorite Pastimes:   
Watching the 
Pittsburgh Steelers, 
cooking with her 
mom, going to 
restaurants, exercis-
ing (she’s lost 80 
pounds!)

Why do you love 
Sugar Plum? 

“I miss the hugs.”

What’s been 
different?

“My mom is helping 
my niece and 
nephew with schooling. They’re in my way.”

“Wearing a mask. I wear it to keep people safe.”
“I work out in the living room now.”
“We have to keep away from everyone. No fist bumps.”

What’s your hope now?
“I want to keep my job. I want the money!”
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To order a Sugar Plum Sweet Indulgence, call 757.422.3913  
or visit the bakery at 1353 Laskin Road.  
Open Tuesday – Saturday, 8 a.m. - 4 p.m.

www.sugarplumbakery.org  
Check us out on Facebook:

    www.facebook.com/sugarplumbakeryvb

Tuxedo Cake:  
Scrumptious chocolate pound cake with chocolate chips baked inside  
and topped with melted fudge. This is a special cake we have created  

just for the holidays! 

Non-Profit Org.
U.S. Postage

PAID
Norfolk, VA

Permit #2

Sugar Plum Bakery
1353 Laskin Road

Virginia Beach, Virginia 23451

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

CAKE of theMONTH

Consider a Sugar Plum Gift Card! They are an ideal stock-
ing stuffer and make great gifts for teachers, friends, and 
employees. Gift cards can be purchased in any increment. 

Looking for that  
perfect gift? 

Sugar Plum Featured on TV Show

The local program “Hometown Heroes” did a wonderful 
segment on our bakery in their August 20 episode. 
Starting at minute 13:30, you can watch it here:  
bit.ly/sugarplumtv

Footage filmed in 
November 2019.
Footage filmed in 
November 2019.

https://www.youtube.com/watch?v=bz8gjrWw624

