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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.



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.


