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‘Goodness is in this man’

Bakery staff awed by new worker’s infectious enthusiasm

A

nyone who meets Joshua Parker will walk away smiling.
This new addition to Sugar Plum Bakery has made an
impact on customers, co-workers and supervisors alike.

Glowing descriptions you’ll hear include “the most optimistic
person we’ve ever met,” “an inspiration,” “a ray of sunshine,”
“exudes positivity,” “like a beacon of light,” “like he has a force
field around him.”
Joshua didn’t get the easiest start in life, but he was surrounded
by love. While he was in the special education program at
school, he was mainstreamed for art and music. Joshua’s musical
talents have led him to playing drums and singing at church.
His greatest gift, though, is interpersonal skills. Joshua is an
accomplished public speaker and gives a stirring recitation of
Martin Luther King Jr.’s “I Have a Dream” speech. He says he
wants to be just like Dr. King and is in fact completing theology
classes two days a week with the goal of becoming a preacher.
Joshua models strong ethics in everything he does.
“I am a man of integrity,” said Joshua. His job coach, Regina
Schrenk, loves to relate this declaration to Joshua’s intake day:
“We were filling out paperwork and had to do a background
check on him. Joshua asked, ‘What do you mean a background

check?’ and I said, ‘You’ve never broken any laws before, have
you?’ He put his finger up in the air and said, ‘Ms. Regina, I am
a man of integrity.’ And ever since then, if a peer doubts him
on something, the finger goes up and out it comes!”
That steadfastness is evident in his work, where Joshua’s
supervisors report that he excels in every task he’s given.
“At the end of the day in the elevator, he asks me, ‘Ms. Regina,
did I give 100% today? Because I want to make sure I give 100%,’”
said Regina. “I always tell him, ‘No, you gave 200%.’ His smile is
amazing. He walks up to everyone and extends his hand and
says, ‘Hello, my name is Jooooshua Parker’—everyone in group
calls him ‘Joshua Parker.’”
Joshua’s influence has impacted his peers as well. If two other
workers are having a spat, he diffuses it just by his presence. He
gets along with everyone. But what motivates him most?
“Scooping the chocolate chip cookie dough—it brings joy
and it brings happiness,” he said. Learning how to make
chocolate chip cookies was what he had most looked forward
to before starting his new job. He also greases pans, folds
boxes, does laundry, and brings supplies to the storefront.
In his free time, Joshua likes listening to gospel music and
going to the movies. He’s a big Superman fan. He also has
competed in a spoken-word contest, where he took second
place last year.
“They gave me an envelope with a certificate. Some of the
people didn’t win. My mom was there and everyone was crying.
I dreamed about it. I wasn’t nervous—I have confidence,” he said.
Regina still marvels how lucky Sugar Plum is to have Joshua
in its midst.
“I’ve never met a person like him,” she said. “Goodness is in
this man.”
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t’s hard to believe this will be our 18th year hosting the Sugar
Plum Golf Classic! This tournament is our only fundraising
event and is critical to our mission of serving individuals with
developmental disabilities. So be sure to reserve your spot, and
join us at the beautiful Bayville Golf Club.
		
		
		
		

18th Annual Sugar Plum Golf Classic
Tuesday, June 30, 2020
Bayville Golf Club, Virginia Beach
Hole sponsorships can be purchased for $150

		
		

For more information, contact Colleen Craig
at sugarplumgolf@gmail.com

Special thanks to Chuck Ferrer, who spent many years heading the planning committee
for this event. His efforts have been incredible. I also want to recognize board member Joy
Jacobson, who is stepping down from the board after graciously serving Sugar Plum for 10
years. We are thankful for her dedicated and passionate service to our mission, and we will
miss her dearly.
Hats off to Trish, Leah and the bakery staff who navigated Sugar Plum through the busy
holiday season—especially considering the challenges of the Laskin Road expansion.
And finally, thank you to our friends and donors who again remembered Sugar Plum in
your year-end giving.

Thad Nowak, President, Sugar Plum Board of Directors

Board Member Spotlight: Scott Miller
How did you get involved with Sugar Plum?
I’ve enjoyed providing help in areas where I
have experience, especially with personnel
and employment matters. It’s especially
gratifying to me because I work with such
wonderful management and staff.
What do you find most rewarding about
being involved?
It’s a pleasure to interact with the workers
and staff. I love the workers’ energy and
passion, all of which make Sugar Plum the
place it is today. I also feel that Sugar Plum
has a great brand, both for the work that it
performs and the goods that it provides, and I
look forward to seeing that continue for many
years. In terms of fundraising for Sugar Plum,
it’s a place to which people like to contribute.
What do you do in your professional and
personal life?
I’m an attorney at Williams Mullen and focus

on commercial
litigation. My
wife, Lauren,
and I have two
daughters:
Mason, age 2,
and Lennon,
who was born
in October.
So most of my
time outside of
work is filled
spending time
with my family.

Scott Miller with his wife, Lauren

Where else are you involved in the
community?
I am involved in the local bar associations
and legal clinics.
What’s your favorite Sugar Plum treat?
Carrot cake!

Our vital ingredient is you

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 donors who made contributions between October 29, 2019 and January 31, 2020.
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Bakery sales help offset our expenses, but the reality is,
our organization relies on generous financial support from
donors like you. Please consider making a gift to the
bakery today using the enclosed remittance envelope.

In Memory of Bill Rivas
In Honor of Tim Rivas
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Celebrate with our Spring Specialties!
From tiny treats to grand, gift-worthy confections, Sugar Plum has you
covered for Easter, Mother’s Day and other spring celebrations.
Yes, most can be personalized!

Coconut
Bunny Cake

Mother’s Day
Cakes
F lower
Pot Cake

Mozart
Egg Cake

Spring
Log Cake

Chocolate Bunny Face
Cake
BunnyTail
Cake

Chocolate
Cotton Tail
Bunny
Cake

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.
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Skills, life lessons, and confidence: fresh from the oven.
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Cakes of the month
s

April: A Taste of Tiramisu

The perfect centerpiece for
your graduation party
Let us create a custom cake
to celebrate their special milestone —
in any combination of school colors!

Four split layers of brandy cake filled with three
layers of whipped cream cheese, with cocoa
powder dusting the middle layer. The cake is iced
in coffee butter cream and topped with a cocoa
powder dusting.

June: Boston Cream Cake
Four split layers of yellow cake filled
with Bavarian cream and topped with
melted fudge, vanilla butter cream
swirls and maraschino cherries.
s

May: Coconut Cake s
Two whole layers of yellow coconut-flavored
cake, filled and iced with butter cream
frosting. The entire cake is then coated in
coconut flakes and topped with butter cream
and maraschino cherries.

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

