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A gentleman on the job
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Jonathan works hard but is never too busy to be polite.

hen Jonathan Fox’s case manager first suggested Sugar
Plum Bakery back in 2015, he jumped at the chance to work
here. Was it a sweet tooth? Nope: “Good pay,” said Jonathan.
Following his graduation from Cox High School in 2004,
Jonathan had found employment bagging groceries and
cleaning dishes at a hospital. But entering Sugar Plum’s Group
Supported Employment program meant gaining more marketable
job skills—and yes, a fair wage.
While his group has worked on skills like communication
and time management, Jonathan could teach the class when it
comes to manners.
“He’s so polite, no matter what. The smallest gesture, he’ll
say thank you,” said Regina Schrenk, his job coach. “He’s a team
player and one of the few men that lets the women go first.
Very much a gentleman.”
Jonathan’s supervisors also report that he is organized and
will do anything he’s asked. He said his favorite tasks are
depanning (removing baked goods from their sheets and pans)
and taking out the garbage. But he also gets to help decorate!
“I make the mouth and put on the sprinkles” for the Cookie
Monster Treats, he said, and is often allowed to choose which
sugar color to use—“I pick red and blue usually.” When asked
what the best skills are he’s learned on the job, he said:
“How to dip cannolis in chocolate on the ends” and “wearing
the appropriate uniform, washing my hands, wearing gloves.”
Jonathan, who lives with his brother and sister, puts some of
his kitchen skills to use at home, especially to make his famous
biscuits and mashed potatoes. He also enjoys playing video
games and going to the movies, and is eager for his friend
Harold to return to work at Sugar Plum (the workers have been
coming back in a gradual capacity after COVID limitations).
Jonathan himself had to miss many months of work while
the bakery was operating as curbside only. He started back

Sugar Plum
Wins SHIFT
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June 1 and is currently working two days per week.
“I was very impressed how after so much time off, he came
back and picked everything back up and remembered so many
things,” said Sugar Plum Executive Director Patricia Rakes Clark.
“He fell right back into the routine. Jonathan’s definitely an asset.”

Sugar Plum Bakery was named one of two platinum winners– the highest level–for the 2021 SHIFT
Awards. SHIFT Awards recognize employers who have shifted from traditional hiring, assessment,
and advancement methods to create new paths to employment, training, and economic opportunity.
Special consideration is given to programs serving often overlooked populations. To reach the
platinum level, the organization must have an “ongoing, established project with strong results
that have made a significant impact, encompassing both initial hiring and workforce development.
This program must be well-defined so that other organizations may easily replicate it or expand it.”

Annual golf classic a swinging success
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n June 29, 132 players took part in our 19th Annual Sugar Plum
Golf Classic. As usual, the event sold out quickly and raised
much-needed funding for our nonprofit bakery.
It was a magnificent day at Bayville Golf Club, and we were truly
blessed by the players,
generous sponsors,
volunteers, Lynn Rhodes
and Michael Ferguson
and the entire Bayville team,
Trish and our bakery staff, and of course, our golf
committee: Colleen Guard, Jeff Nowak, and
Chuck Ferrer, who did most of the heavy lifting.
Hats off to Cory & Mike at Chick’s for the
“Orange Crush” tent and New Realm Brewery
for spending the day as well, and also a shoutout to our Title Sponsor, Anne Tate Onhaizer
Musicians at the post-tournament dinner
at Merrill Lynch Wealth Management.
While the Laskin Road project continues to
be a challenge, we’re working hard and moving
in a positive direction each and every day to
best serve our special workers and YOU—our
customers. Thank you for continuing to stop by
for treats—your business is so important to our
program.
Thad Nowak
President, Sugar Plum Board of Directors

Players compete in a putting tournament

Donor Spotlight:

Marlene Rivas

How long have you been
giving to Sugar Plum?
Over 15 years.
What first attracted you to
this organization?
My husband was passionate
about it. When he passed
in 2005, I wanted to continue
contributing. I’m very happy
my son (board member

Tim Rivas) is involved.
Why do you continue to
support Sugar Plum?
I think it’s very necessary in
today’s world, because there
are so many people who need
this type of opportunity.
They’re showing them a way
of earning and continuing
with productive lives. I used

to live in Virginia Beach, but
now I live in Richmond and I
still donate. I’ve told several of
my friends as well. I used to
play in the golf tournament in
my younger years, and I’m
amazed at the money they
raise. It’s incredible the people
who support Sugar Plum.
How do you feel when you
visit Sugar Plum?
Years ago I got to take a
tour—it’s impressive what
they do to train these young
people! What they’re doing is
such good work, and I wish
there were more organizations
out there that could do this.
What’s your favorite Sugar
Plum treat?
Chocolate chip cookies.

Our vital ingredient is you
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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 July 31, 2021.
Endowment
Jo Ann Z. Armistead
Frances M. Benson
In Memory of Joe Phillips
Bluebird Beach Bungalows/
Stephen Todd
Gordon and Louka Borell
In Memory of Mary Louka
Charity Gift Certificates
Faye Clayton
In Memory of Boyd Foxwell

Women of Eastern Shore Chapel
Fidelity Financial
Steve Frazier
Raymond Gut
John Hollinger
Mark and Christine Kelly
Lincoln Financial
Foundation, Inc.
United Way
Wanda Sannicandro
John and Barbra Stehlik

Wareheim Foundation
George M. Whitfield
In Honor of Thad Nowak
Ben Wiley

General Operating
Marty Lagiglia
In Honor of Mary Lee Harris
Harold and Vivian Marshall
In Memory of Donald Alcorn
John E. (Lucky) Pappas
Dee Paske
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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
or online at
www.sugarplumbakery.org.

Road construction hindering bakery visitation
Please come by– and come buy

R

oadwork is a headache, and most of us will do whatever it
takes to avoid it. Unfortunately, when the roadwork is
directly in front of your nonprofit’s retail
operation, it turns from a hassle into a
Stop in and see those
financial hit.
smiling faces. Take the
The Laskin Road project started in
extra minute to drive
November 2019, and it’s expected to
around the construction
continue for two more years. Between
and make your
that and the effects of COVID-19,
purchase somewhere
Sugar Plum Bakery needs your support
it really matters.
now more than ever.
When we drastically reduced our
operations during lockdown, we had to suspend our work
program for individuals with disabilities. Not only has the
pandemic made it harder for us to order basic supplies like cake
boards and muffin cups (random things we never had to think
about before), but now the construction-caused decrease in
customers has stalled how many workers we can bring back to
the program. Your bakery purchases fund not only this program,
but also the paychecks for these workers.
Until we get busier, many of our workers will continue to sit
who’ve been able to return (all are fully vaccinated) are SO happy.
at home, missing their friends and not earning an income.
Stop in and see those smiling faces. Take the extra minute to
When the pandemic took away the normalcy of life for the
drive around the construction. Make your purchase somewhere
average person, even more was taken away from them. Those
it really matters.

How to access Sugar Plum

For westbound traffic coming from the oceanfront or Birdneck Road areas, drive past the bakery and either:
Do a U turn at Winwood OR take a left at the light before Taylor's. Traffic patterns change daily.
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: info@sugarplumbakery.org

Skills, life lessons, and confidence: fresh from the oven.
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Hang ten–and take off five–with our new shirt

with this coupon.
No cash value. Expires 12-31-21.
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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. to 4 p.m.

www.sugarplumbakery.org
Check us out on Facebook:
www.facebook.com/sugarplumbakeryvb

