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Comfort Richardson, Wellness Manager

INSIDE THIS

We have so many exciting activities planned for this year’s Wellness Week and the staff of
the Wellness Center doesn’t want you to miss a single event. So be sure to mark your
calendars!
Details of events to be released in the Wellness Week brochure, the activities and wellness
boards and the weekly Yellow Sheet.
We look forward to seeing you and cheers to your Well Being!
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O U T S O U R S I N G

G R O U N D S

Frank Meade

Turf Techs Landscaping, with
over 17 years’ experience in
landscape maintenance, is now
caring for our campus grounds
under a one year trial period,
with Bishop Gadsden having the
option of renewing in two year terms. Not a stranger to
BG, Turf Techs has been providing turf care for the last
few years on our campus.
In early January, Daniel Anderson, the owner,
proposed that his company take over complete
maintenance of our grounds. Being understaffed for
proper maintenance of our ever expanding grounds,
recognizing the futility of trying to hire and keep
sufficient and trained staff, as well as the cost of
upgrading equipment, Bishop Gadsden was receptive
to the idea. There followed the initial, and usual,
negotiations with respect to how many employees Turf
Techs would assign to the job, as well as their hours,
who would supervise and the cost.
Turf Techs will provide seven workers five days a
week, with Craig Wanish, a former BG Employee,
supervising. Its obligations cover all of our grounds,
excluding the lagoons (Aquatic Creations, another
contractor, will service the lagoons and fountains) and
walking trails. Turf Techs will be responsible for (1)
mowing, (2) blowing, including the streets, covered
S I G N - U P

F O R

B G ’ S

M A I N T E N A N C E

and uncovered parking areas,
patios and walks, and (3) weed
control, fertilizing, grass disease
management, and basic pruning.
It will maintain the pet waste
stations and outdoor trash cans.
In addition, service will be available after hours on an as
scheduled basis for residents’ personal work requests, for
a charge (call Environmental Services for all requests.)
Michelle can expect lots of requests for flower beds!
All this was followed by negotiations in an effort to
take care of our employees who would be displaced by
the outsourcing. As a consequence, in addition to Craig
Wanish, Michelle Crosby (our “flower girl”) was hired
by Turf Techs and assigned to the BG campus. Three
others remained with BG, but were reassigned: Sanford
Gibbs to an open floor tech position, Keith Nellenback to
maintenance, and CJ Meggett to Security. Others found
gainful employment elsewhere.
Lastly, there was the issue of disposition of the
equipment BG had purchased over the years for outside
maintenance work. This issue was resolved by all the
outdoor equipment being purchased by Turf Techs, with
a buy back provision should the outsourcing prove
unsuccessful.
How nice it will be to see the grounds of Bishop
Gadsden neat, trimmed, and primed for Spring!

T A L E N T

S H O W

E X T R A V A G A N Z A

Faith Dodge
Everyone is excited about the upcoming Talent Show which will be
held on Thursday, April 26. This event is a fundraiser for the
Employee Assistance Fund. There will be two shows and the ticket
price is $5.00 per person.
First let us think about auditioning for the "Big Show." The
founders of the Charleston Performing Arts Center will be holding
these auditions on Wednesday, March 14, 11:00 AM—1:30 PM and Thursday, March 15, 4:00 PM—6:00 PM.
Anyone interested in displaying their performing talents has the exceptional opportunity to sign up and reserve
their spot to audition. Sign-Up sheets are available in the Activity Book. Once selections have been made the
rehearsals will be scheduled.
It has been eight years since a Talent Show was first attempted here at BG. The April 26 date was chosen to be a
part of Wellness Week. Comfort Richardson, our Wellness Manager, says, "It is important that we realize exercise
in all forms is not the only way we maintain our wellness, but emotional and social exchange is also an important
part of our overall health".
This is a perfect opportunity to improve our health and at the same time share our talents with other residents and
staff members. While we have had shows for art work or displays of our precious collectibles, this is our time to
perform.
Staff and Residents may have no more than two outside assistants join them for these auditions.
So, get out your tap dancing shoes, sharpen your vocal chords or practice your juggling. Your time has come.
We hope to see many Staff members and Residents signing up for these auditions and everyone else marking their
calendars for this exciting event on April 26.
The G A B Electronically! I f you wou ld lik e t o r eceive t h e G A B elect r on ica lly, em a il
stephanie.ochipinti@bishopgadsden.org to be placed on the mailing list. The GA B is always
viewable on our website—www.bishopgadsden.org.

Page 3

M E S S A G E

F R O M

T H E

P R E S I D E N T / C E O

Bill Trawick

This has been quite a month for examples in which management has sought ways to
“terrorize” ourselves! It began with the long-awaited Medicare certification survey and, as I
write this article, the CARF accreditation surveyors are hold-up in the board room pouring
over all of our programs, operations, finances, governance, and related policies. In the Finance
conference room, the table is surrounded by our auditors, examining our 2017 financial
records, procedures, and policies. The auditors are mandatory, but the Medicare certification
is something we sought, and the CARF accreditation process is totally voluntary. The good news from this for
residents and future residents is that management does not shy away from disclosure and transparency, allowing a
variety of third parties to evaluate every aspect of our operations in an effort to advise us on what we are doing well
and, more importantly, how we might improve. It is our hope this gives each of you a high degree of confidence.
As these processes are evidence of how far we have come, I cannot help but reflect upon the vision, and the
many individuals who, over the past 30 years, have helped make Bishop Gadsden the wonderful Community it is
today. I truly believe that we-board, staff, residents, and donors-have been “good stewards” of the opportunity that
was given us to create one of the finest retirement communities in the country-right here on James Island! In our
interviews with the CARF surveyors, it has been affirming to discuss our Vision statement, “Excellence in
Retirement Living”; and our Mission Statement, “Bishop Gadsden, a life plan retirement community, embraces
God’s call to ministry; We affirm positive living for all who live and work here; We serve with integrity; We
exercise wise stewardship; We reach out with a generous spirit.” Who would not be proud to be part of an
organization that uses these ideals to guide all of our decision-making, from budgeting, to strategic planning, to the
creation of the culture and community we value; and who could not be impressed by hearing it!?!
Well, whether they are impressed or not, I will be glad when they’re all gone!! Ha! Then I will look forward to
celebrating in April with you what we know is true. We have a unique and wonderful Community, which blesses
each of us-residents and staff alike-each day, and in which we can all be proud of our individual contributions in
making this so!
C H A R I T A B L E

G I V I N G

F A C T S

Charitable Giving & Communications Office








Residents, staff, family members, Future Residents, and
Board, helped distribute the most charitable dollars ever
in 2017! $104,000 for My Sister’s House and $34,000
each for Able Life Foundation, Coastal Crisis
Chaplaincy, and Hallie Hill Animal Sanctuary, as well as
$571,357 to residents in financial need!
For 2018, 104 BG Employee Shining Stars are giving a
total of $24,984, to the Charitable Fund, Employee
Assistance Fund, and the Strongheart Scholarship.
Each Employee Shining Star who donates to BG receives
a certificate and star pin to place on their nametag.
A trend has emerged—giving to BG drops as one moves through the continuum—please let your friends and
family know of your giving wishes.
The Nonprofit Selection Committee has narrowed 2018’s Charitable Fund recipients to seven. Each nonprofit
will come to BG to make a brief presentation. More information to come!
T H A N K

Y O U

T O

O U R

F O R M E R

E D I T O R

Following his passing, it is with sadness that we say goodbye to our Editor Dr.
Walt Ector.
Walt took over as GA B Editor from Sallie Gough in January 2017 and always led
with kindness and compassion – just as he lead his life. We appreciated his
guidance, support, and positive spirit and he is certainly already missed.

I N

L O V I N G

Walton “Walt” Ector
8/1/1926-2/14/2018

M E M O R Y
Robert Bland
1/5/1933-2/24/2018
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S H O R T E S S A Y S O N N A T U R E A T B I S H O P G A D S D E N
# 7 F U N G I A N D M U S H R O O M S I N T H E B G W O O D L A N D

Norman S. Walsh and Katy Huger
In 1758 Linnaeus introduced a
system to classify living things. In
1969, a scientist, Whitaker proposed
five Kingdoms. Fungi are one of
these. Approximately 99,000 species
have been identified and more than a
million species are still unidentified.
While photographing some of our
mushrooms I was stimulated to learn
about them. A mushroom is the
reproductive organ of a fungus. During my research of
Fungi, I became thoroughly intimidated by terminology
and the vast diverseness of these organisms. This essay
is confined to fungi that produce mushrooms with a
focus upon how fungi can have a symbiotic relationship
with our trees.
There are significant differences between plants and
fungi. None of the fungi are capable of photosynthesis
which is a definitive characteristic of plants. Plants
reproduce through seeds and fungi by spores. Cellulose
makes the cell walls of plants and chitin makes the cell
walls of many fungi. Our “mushroom” fungi live in the
soil and get nutrients from decaying plant matter and
from trees. Without fungi there would be very little
decomposition of dead plant matter. The main body of
a fungus is the mycelium, which has many long threads
(hyphae) which are a single cell wide. The hyphae
secrete enzymes which “digest” decayed plant matter
into a form which can then be ingested into the hyphae.
Plants digest internally and fungi externally.
I was especially enlightened to learn that fungi are
essential to the survival of about 90 percent of plant
life, including our trees. The mycelium can be so
extensive that a cubic inch of soil could contain one
mile of the filaments. Tree and plant roots are unable to
create this much surface area. This symbiotic or
mutually beneficial relationship has two different
avenues. The fungal hyphae may surround tree roots,
or, penetrate them. Either way, there is cell contact
which allows the transfer of nutrients between tree and
fungus. Fungi that have this relationship with plants are
called “Mycorrhizal”. The fungus can transfer minerals
such as nitrogen and phosphorus to the tree. In times of

drought, trees can also receive water
from the fungus. Fungi can also protect
from worms and pathogens. Plants
provide fungi with the carbohydrates
they are unable to produce. There have
been numerous recent research projects
showing how fungi allow trees to
“communicate” with each other. One
fungus can extend its hyphae out several
yards and connect with the root systems
of several trees. Trees that are attacked by beetles or
other disease can produce protective chemicals. These
chemicals are also transmitted through the mycorrhiza to
other trees. This sets off chemical defense mechanisms in
the other trees. Even though trees are in competition for
water and nutrients, researchers have demonstrated that
on occasion trees share with each other through the
fungal network. We are far less likely to see mushrooms
on campus than in the woodland because trees are further
apart on campus and debris is picked up rather than left to
feed the fungi.
There are other interesting facts about fungi. Many are
pathogenic to plants, animals and humans. Most of us are
familiar with Athlete’s foot, Ringworm and yeast
infections. Fungi are also essential in the treatment of
disease. The first major discovery was penicillin in 1928.
However, it was not until 1942 that it began being used to
treat infection. Discovered since then have been other
fungi to treat infections, cure cancer and treat high
cholesterol. Fungi are essential in the making of bread,
wine, beer, liquor and some cheeses.
My lasting memory from the narrow study of fungi is
that without them, the fallen trees and plants in our
woodland would never rot. The top trivia fact is that
genetically, fungi are more closely related to animals than
to plants.
Don’t forget to look in the activities section of BG Life
where there are photographs of 14 different species of
mushrooms. Since I can’t identify most of them, they are
numbered and you are invited to contribute to the
identification.
Go to the Bishop Gadsden website > Resident’s login
> Activities > Natural History

T H E

M E N O R A H

Barbara Burbello

In the early 1940s, my grandfather, Everett T. Whitford, was head of the school system of
Paterson, NJ. Paterson at the time, was a booming community because of the silk industry and a
great number of workers were needed. At this time, there were many refugees from the
Holocaust in Germany having escaped to the US, desperate for work. Many had children who
were in my grandfather’s school system. He was very popular with his students. One refugee
student gave him this Menorah (pictured) as a sign of gratitude for coming to the United States.
Although I am not Jewish, I am donating this Menorah to Bishop Gadsden in memory of my
grandfather, Everett T. Whitford.
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H E L P

S E L E C T T H E 2 0 1 8 B G C H A R I T A B L E
N O N P R O F I T R E C I P I E N T S

F U N D

Kimberly Borts, Director of Charitable Giving & Communications
The Bishop Gadsden Resident Nonprofit Selection Committee sent out more than 50 grant applications to
Charleston area nonprofits to receive funds from our 2018 Charitable Fund. Receiving 41 responses, the resident
committee then narrowed the list to seven semi-finalists for residents to now make the final decisions. You may
recall that at February’s Resident Update, Bishop Gadsden awarded our 2017 Charitable Fund outreach dollars to the
tune of $206,000 to area charities, with My Sister's House receiving $104,000, and The Able Life Foundation,
Coastal Crisis Chaplaincy, and Hallie Animal Sanctuary each receiving $34,000. Now, you have the opportunity to
select from our semi-finalists as to who will be awarded our 2018 Funds!
On March 8, at 1:00 PM in Blackmer Hall, the below seven semi-finalists will present their organizations and
programs to the residents. Following their presentations – EACH resident will receive a ballot to make their top
selections. It will be from those votes, that our 2018 Charitable Fund Outreach Nonprofits will be chosen.
Carolina Youth
International African American Museum
Lowcountry Food Bank
Metanoia

Sea Island Habitat for Humanity
Turning Leaf
Vantage Point Foundation for Veterans

In addition to the above, the resident committee also selected the 2018 Bingo charities from the applications:
Friday, April 6, at 4:00 PM
Friday, July 27, at 4:00 PM
Friday, November 9, at 4:00 PM

Reading Partners Bingo and Book Drive
Hallie Hill - Full Moon/Dog Days of Summer Bingo
James Island Outreach Bingo/Food Drive

We want to thank the Resident Nonprofit Selection Committee, chaired by Susanne Emge, for their time, effort,
and thoughtfulness in reviewing the applications - they worked very hard and brought great questions for the
committee to consider.
C R O Q U E T

The Croquet Committee
We’ve survived the winter chills outside and in. It is spring; and, it is time to get
out on our Croquet Court, again!
Did you know that croquet, at one time, in London, was referred to as ‘Ground
Billiards’? For us, croquet is chess and pool on turf! There are several variations of
croquet currently played in America, differing in the scoring systems, order of
shots, and layout (particularly in social games where play must be adapted to
smaller-than-standard playing courts). Two forms of the game, Association 6
Wicket Croquet and Golf Croquet, have rules that are agreed to internationally and
are played in many countries around the world. The United States has its own set of
Wine & Wickets
rules for domestic games; and, would you believe, the rules vary at almost every
Photo By Kate Gorgas
club! It keeps our learning challenge going! We’ve some exciting news to share;
so, please read on!
Don Oakley, a Golf Croquet Referee, Instructor and Mallet Maker from Canada, is coming to BG! He will be here
Wednesday, March 21, and early morning, Thursday, March 22. You ar e invited to come join us on the court,
to play croquet, learn some new skills, see for yourself how the rules apply to the game, etc. The Yellow Sheet will
have the times and events Don will be on the court.
Don is who many of us have purchased our croquet mallets from. If you wish to speak with him about purchasing a
mallet that is fit to your size, strength and skills, please know that he will be bringing samples. Come to the Croquet
Court from 9:00 AM to 10:30 AM or 1:30 PM to 3:00 PM on Wednesday, March 21—we’ll be under the croquet
tent. Don will have his mallets and croquet equipment from 8:30 AM to 10:00 AM, Thursday morning, March 22,
for you to look at and consider buying. We’ll let you know where.
More news—on Friday, April 27, during Bishop Gadsden’s Wellness Week, we are planning something really
unusual and special. Stay tuned and come see what happens!
We look forward to seeing you on the court! Don’t forget, this is how we keep our brains challenged and our
bodies going!
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T H E

H U M A N

I M M U N E

Dr. Jim Allen

Our bodies have unique mechanisms to help in their
defenses against a variety of assaults on their integrity.
As a group these comprise the immune system. As
currently defined, this system is composed of humoral
(antibodies in one’s blood) and cell mediated types, as
well as probably a wastebasket of uncertain or mixed
groups.
Antibodies (a blood chemical with ability to bind;
classically a globulin) are involved in defense against
bacterial as well as viral invaders, and—in the form of
vaccines—help prevent diseases related to those
organisms. The CDC (Center for Disease Control and
Prevention) in Atlanta has defined a large number of
vaccines against human infections, among which are
some recommended for elderly patients (shingles,
pneumococcal disease, influenza, and diphtheriapertussis-tetanus.) One must remember that the
resistance supplied by these vaccines is only relative,
and may be overcome by massive invasion of
infectious agents, by a muted immune response to the
vaccine (e.g. with age), by the time interval between
vaccination and challenge—though the latter may be
quite long—and by its containing a limited number of
antigens (the organism specific factors which turn on
the immune response) of the disease in question.
Pneumococcal infections may be caused by a variety of
pneumococcal serotypes and current vaccines contain
large number of serotype specific antigens. The powers
-that-be are annually charged with predicting which
A N

S Y S T E M

influenza serotypes will be involved in that years flu. They
must consider antigenic drift (spontaneous change in
serotype) and recent patterns of infection on eastern
continents.
The cell mediated wing of our immune system is less
perfectly understood since its importance has recently been
appreciated. It seems clear that the white cells (e.g.
lymphocytes) of our blood contain, or can be stimulated to
produce, a variety of subpopulations with different
immune specificities. NK (natural killer) cells are a case in
point, which may be involved in tumor immunity. It also
seems clear that cell mediated immunity plays a role in
some infections as witnessed by the use of BCG (Bacillus
Calmette-Guerin) vaccine against tuberculosis in some
countries.
And then as always there is a mixture of immune types
about which the etiology is unclear or presumptive. Tissue
specific allergies (e.g. allergic rhinitis) has at its basis an
antibody (IgE) based allergy possibly plus constitutional
factors. Autoimmunity (allergic reaction against one’s own
tissue antigen—e.g. rheumatoid disease) is presumably the
result of autoantibody production plus undefined tissue
factors.
The immune system is amazingly complex and is
involved for good or bad in vast number of human
diseases. We should be encouraged to use it in its
protective role by encouraging the appropriate use of
vaccines, a use which will be discuss on March 13, by Dr.
Largen of Roper Hospital, at 2:00 PM in Blackmer
E V E N I N G

O F

H Y P N O S I S

Faith Dodge

Sean Michael Andrews is known as the "World's Fastest Hypnotist". He
is a Board Certified Hypnotherapist, a Master Practitioner of
NeuroLinguistic Programming and teaches the Nurse Anesthetist Course for
the American School of Clinical Hypnosis International.
L to R: Britt Lock, Lori Muenow,
Sean teaches classes around the world and last week visited us here at
Barbara Burbello, Louise Rainis, and Bishop Gadsden before embarking on his European trip in March.
Sean asked each of us to think about the importance of information
Kiki Anderson.
transfer. Knowing we are all informed and intelligent people who have led
productive lives, the wealth of that information for our families is invaluable. He pointed out a simple process of
recording your voice and an inexpensive typing service that can put all of your thoughts, ideas and activities of the
past in voice or hard copy. What a treasure for your family to have and hand down through the years.
Five people volunteered to be hypnotized. Britt Lock, Lori Muenow, Barbara Burbello, Louise Rainis and Kiki
Anderson all took to the stage and within seconds were put into a "state of selective thinking". In speaking with
Sean over dinner he explained that hypnosis is not sleep.
It is a state of mind in which the critical faculty of the human is bypassed and selective thinking is established. As
children we generally accept what we are told. When we reach adulthood we acquire this critical faculty (or critical
factor). It is the part of your conscious mind that evaluates the information that comes in and makes value
judgments. In hypnosis, this critical faculty is bypassed and the mind is receptive to suggestions because the
hypnotist is talking directly to the subconscious mind.
It was entertaining for us to watch our Resident Event Coordinator and friends and neighbors go through this
process. They were all good sports and Sean was very respectful and did not ask anyone to do anything that would
appear foolish. We certainly thank all of our volunteers for participating in this relaxing and fun evening.
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T R A G E D Y

T O

T R I U M P H

Ray Houlihan

If you decided to work your way through Ron
Chernow’s remarkable biography of U.S. Grant, you
would realize his war years and presidential years do
not begin to tell his entire story. The great paradox
following his presidency and two and a half year trip
around the world, is that Grant sought to find financial
security for his family and sadly he settled on a
dangerous partnership. The fast talking Ferdinand Ward
promised Grant fabulous financial returns if he turned
over the family savings for him to invest.
Unfortunately, the military genius was tragically naïve
in his unbounded trust in Ward. He proved to be a
world class con artist who created a Ponzi-like scheme
that led the Grants to the brink of financial ruin.
Soon after this catastrophic event, Grant was
diagnosed with throat cancer and given approximately
18 months to live. Staring death in the face, Grant
made a remarkably courageous decision to write his
autobiography in order to raise sufficient funds to save
B A C K

I N

T I M E :

S T O R M Y

Dr. Jack Hisley

his wife from a life of poverty. Coincidentally, he was
befriended by the famous Mark Twain who agreed to act
as his muse and editor. Over the next 12 months, Grant
wrote 336,000 words to complete the story of his life.
When Twain received the manuscript, he was
overwhelmed to discover that he was unable to find
anything in all those words to edit. Future experts declared
it a masterpiece.
Over the next few months Grant’s book flew off the
shelves setting sales records that would not be broken for
some time. True to his plan, the autobiography saved his
family and gave Jessie Grant a financial lifeline for the
rest of her life.
In the space of just 24 years, from 1861-1885, Ulysses
S. Grant established himself as one of the foremost
historic figures of the 19th century. This small time retail
store clerk was destined to become a major player in
changing America forever.
S E A S

Circa 1870, Alexander Sprunt, father of James Sprunt, owner of Orton
Plantation in coastal NC, and founder of the firm Alexander Sprunt & Son,
demonstrated the value of using oil to calm stormy seas. He suggested that
the British Admiralty provide every ship with his device for protection
against breaking seas. The December 13, 1913, Hydrographic Bulletin of the
United States Navy referred to the use of oil by Captain E.R. Frankland
aboard the British ship Imperial Transport. While sailing toward
Philadelphia, the Imperial Transport encountered a hurricane of such force the ship could not steam against it. With
the ship losing headway and falling abeam on the sea, oil was discharged from the lavatories and bags hung
overboard. These measures arrested the force of the seas when they came in contact with the oil. “Big seas would
come up to the edge of the oil and dive under, preventing the seas from slapping aboard”. Oils used to calm stormy
seas included fish, engine, and linseed, all of which were effective.
The Seminole, a Revenue Cutter stationed at Wilmington, NC, on January 4, 1914, experienced similar success in
using oil to calm stormy seas while attaching a tow line to the Thomas W insmore that was close to the breakers at
Lookout Shoals. Oil was distributed through the heads foreward, forming an oil slick astern of the Seminole. The
coating of oil prevented the seas from breaking, which allowed a pulling boat to be lowered and haul a 4-inch
heaving line to the Winsmore. A 10-inch towline followed and was attached to the distressed ship, which was then
towed to a safe harbor. Beginning in the 1870s, many mariners used oil to calm stormy seas. Does anyone know
when this practice was discontinued?
C O N N E C T I O N S

C O R N E R

Marisa Lynch, Home Care Director
How do I pay for BG Connections services? Home Care is predominately private
pay; however, it seems more often than not, individuals have a Long Term Care
Insurance policy that covers non-medical, in-home care. If you have a LTCI policy I
strongly encourage you to contact the company and inquire about whether your
policy will reimburse you for home care services. As a reminder, private health
insurance, Medicare, and Medicaid are not methods of payment for BG Connections’ services.
Contact Marisa Lynch, Home Care Director, or Susan Kyle-Bell, Services Manager, with any home care
questions.
marisa.lynch@bishopgadsden.org or (843) 406-6379
susan.kylebell@bishopgadsden.org or (843) 406-6161
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W H A T ’ S

H A P P E N I N G !

Jenny Juhasz, Britt Lock, Cecilia Moore, and Christy Smith
The Good Neighbor Award has a new name. The award will encompass the BG
Way—the culture of Bishop Gadsden—the reason people walk in the door and say,
“There is something special about this place.” The new name for our monthly award is
The Myers Hall Way.
The first recipient of our Myers Hall Way Award has lived in Myers Hall for a little
over a year. This resident is a friend to many around the BG campus. This resident
reaches out to new faces and welcomes them. For example, this individual is great at
sparking intellectual conversation at happy hour and dinner. This resident has a love of
art, museums, photography and is well-traveled. She has recently begun a wellattended monthly travelogue series in Myers Hall showcasing her unique trips around
the world. The award goes to Eliza Chrystie!

Employees of the Month
Congratulations to these three employees for their
outstanding service to Bishop Gadsden!

December 2017—Pamela Ortiz, Admin Coordinator/Read Cloister
January—Jackie Grampus, CNA/Read Cloister
February—Terence Butler, Line Cook/Myers Hall

Read Cloister
Couples Lunch
West and Helen
Woodbridge

Myers Hall
Wine & Design

Culinary News:


Salt has been removed from the soups—some foods have their own natural salt.



Please sign up for the Wine Tasting March 2nd at 4:30 PM—6:00 PM.



Resident, Richard Gridley has been working with Kyle Markgraf, Culinary Operations Manager, to find a way
to properly showcase Winningham’s 18 signature wines, many of which can be requested by the glass.



Be sure to sign up for the well-attended, Dining with Friends table—every third Tuesday of the month.



Have an event downtown but dinner in Winningham first? Inform your server of your plans so your meal can
be prioritized.



Salad bar and salt & pepper shakers will return when Dr. Wilson gives his ok.



Don’t forget to sign up for the Annual Oyster Roast March 23rd at 3:00 PM—5:00 PM in Palm Court..



New Cheese board now at Winningham Court (the cheese board was made by Chef Stuart Grayson, from his
own tree.)
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W H A T ’ S

H A P P E N I N G !

Jenny Juhasz, Britt Lock, Cecilia Moore, and Christy Smith

Mark Your 2018 March Calendars
Saturday, March 3, at 3:00 PM
Bach Society
Chapel

Charleston March
Events Calendar

Please note, these are not Bishop Gadsden
events; therefore, no transportation is provided.
March 2

A Hero’s Life
Gaillard Center
843-724-5212

March 3

Off the Wall & Onto the Stage:
Dancing the Art of Jonathan Green
Sottile Theatre
843-953-6340

March 9

Conversations with a Curator:
Martha Zierden
The Charleston Museum
843-722-2996

Monday, March 12, at 4:00 PM
Strategic Town Hall
Blackmer Hall

March 10

Celebrate L’Italia
Gaillard Center
843-724-5212

Tuesday, March 13, at 3:00 PM
Audubon SC Lecture: Bird Songs, Call & More
Myers Hall Activity Room

March 10

Celtic Woman: Homecoming
N. Charleston Coliseum
843-529-5000

Friday, March 16, at 3:00 PM
Irish Happy Hour-Accordion Music by Joe Kavanagh
Morse Activity Room

March 15

Festival of Houses & Gardens Begins
Locations & Times Vary
843-722-3405

Friday, March 16, at 3:00 PM
St. Patrick’s Day Party
with Irish Singer Edd Carney
Polly’s Pub

March 20

Ovation Concert Finale
Dock Street Theatre
843-763-4941

March 30

Viennese Expressions
Gaillard Center
843-724-5212

March 31

The Hat Ladies Easter Promenade
Washington Square
843-762-6679

Sunday, March 4, at 5:00 PM
Coastal Chamber Musician Austin Fitzhenry
Myers Hall Living Room
Tuesday, March 6, at 12:30 PM
Special Village Shop Event:
Caribe-Women’s Apparel
Anderson Conservatory
Thursday, March 8, at 11:00 AM
The Covenant Players: Shorts Skits & Music
Morse Activity Room

Saturday, March 17, at 11:00 AM
Tunes from the Emerald Isle
With Irish Singer Edd Carney
Morse Activity Room
Friday, March 23, at 4:00 PM
“It Might as well be Spring and all that Jazz”
By Alton Cox and Clarissa Rider
Morse Activity Room

Celebrate Our 30th Anniversary,
Donor & Volunteer Party
Friday, April 13, 2018

Resident Update Meetings
Myers Hall: Thursday, March 8, at 3:00 PM
Myers Hall Activity Room
Apts/Cots: Wednesday, March 28, at 10:00 AM
Blackmer Hall
Read Cloister: No Meeting

View the GAB online at www.bishopgadsden.org
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HAPPY MARCH BIRTHDAYS
1

Karl Bergman

9

Jim Brooks

17 Ann Gridley

1

Bob Xidis

9

Ruben Shohet

17 Dave Warner

2

Norman Walsh

9

Jim Buckley

19 Jean Howe

4

Scott Wallinger

10 Ann Maxwell

19 Lillie McGougan

5

Marji Mengedoht

11 Bob Cowles

21 Mary Ann Butler

5

Polly Smythe

11 Jerry Cummin

21 Betty Murrell

6

Paul Roberts

11 Geoff Place

23 Henny Miles

6

Dot Willis

11 West Woodbridge

24 Mac Cramer

7

Louise Dougherty

12 Bev Hoover

25 Betty Weber

7

Polly Graustein

12 Colton Smith

26 Judy Chitwood

7

Jeanne Herndon

14 Marcia Keene

30 George Christopher

Welcome New Resident

7

Trudy Hill

14 Min Richardson

30 John McIlwain

Janice Perlman

7

Gail Macomson

15 Fred Thomas

30 Gus Middleton

7

Ed Phelps

17 Jim Chitwood

B G

E A T S

O U T :

N I C O

Adelaide Wallinger

The trip over the bridge to Mount
Pleasant for dinner is not one we make
often but Nico, the brand-new Frenchoriented oyster restaurant, is certainly
worth the journey, even on a Friday
evening.
Field and John Boatwright suggested
we try Nico—and luckily we had called
for a reservation because it was
absolutely packed. On the way, we
decided to order liberally and pass and share and
sample lots of dishes.
We started with an ice-covered tray featuring four
kinds of oysters of our choice—that gave each of us
four different varieties to try. For instance, John chose
the White Stone oyster from his native Virginia and I
chose the ones from South Carolina’s Lady’s Island.
Next came POMMES FRITES ($6) with a
camembert fondue for dipping. Field and John ordered
LA SALADES ($12), (one is actually big enough for
two to share), featuring endive, radicchio, emmental
cheese, almond and Dijon vinaigrette (add bacon for
$2). John ordered a delicious CALAMARI ($12) with
Harissa honey and Nico aioli. Field ordered a half
dozen BAKED OYSTERS AU CAMEMBERT ($14)
and MUSHROOMS CHAMPIGNON ($6.50) cooked
in red wine.
In the GRANDE PLATS section, we all shared a
WHOLE MAINE LOBSTER with drawn butter. Other
plats include a scallop and shrimp pasta, a steak with au
poivre sauce, a fire roasted fish, a crawfish dish and a

mushroom Dijon chicken one.
Dessert was a shared affair, too. The
Crème Brule (fired at the table) and a
rich, rich chocolate fudge cake with
ice cream went pretty fast. Next time
we’ll try the newest item, Baked
Alaska.
Nico is a great place for drinks.
Interestingly, Scotch has a special
place there. The SCOTCH OYSTER
is highly recommended. A Bowmore 12 Scotch and
Oyster de Jour ($14) was the feature that day. Here’s how
you do it: Sip oyster brine from oyster in the shell. Pour
Scotch over the oyster and eat it. End by rinsing the shell
with more Scotch and then shooting it.
There are 15 scotches, some I knew of, some I didn’t.
There is an extensive wine list (blanc, rose, bubbly and
rouge) and seven interesting sounding beers, including an
Anderson Valley Blood Orange Gose ($6.50), tangy blood
orange, sea salt and champagne.
Year-round at Nico, you can sit inside or out (heated in
cool weather). Inside you’ll find an open kitchen where
oysters are cooked in wood-fired ovens. Huge refrigerated
bins store oysters from all over. Hours are Monday
through Friday, 4:00 PM to 10:00 PM. And noon to 10:00
PM on Saturday and Sunday. Head to Mount Pleasant and
follow Coleman Boulevard crossing Shem Creek. Look
for the restaurant at 201 Coleman Boulevard on the corner
across from the Shem Creek Parking Garage. Turn right at
the traffic light just before the restaurant. Take advantage
of the valet parking in such a busy spot.
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C H A P L A I N ’ S

U P D A T E

Rev. Tom Wilson, Director of Pastoral Care
Lent is a time that I look forward to
and dread, all at the same time. I look
forward to Lent, because in the past, I
have experienced spiritual and
emotional growth. Growth happened
when I set aside time and reflected
upon my life, my sins and my desire
to repent. Yet, I also dread Lent,
because on Ash Wednesday, I begin
with positive intentions for my Lenten
discipline, only to fall far short by Holy Week.
Perhaps St. Paul was experiencing something similar
when he wrote, "I do not understand my own actions.
For I do not do what I want, but I do the very thing I
hate." (Romans 7:15) Perhaps 'hate' is too strong, but I
do fall short of what I want to do and short of what I
planned. Oh, I can always give explanations, (they
really are excuses) as to why I fell short of my goals.
(And yes I know, Lent isn’t over yet.)
Again this year, I started with the goal of spending
additional time in prayer and meditation. Again, this
year, I have made commitments that allow little time
for my Lenten goal of additional prayer time with
God.
I do not say any of that by way of complaint, but as
recognition of a practical reality. I acknowledge that I
am a sinner and that I depend upon God's Grace, not
how long I pray. God’s GRACE…that extends to all
aspects of my life, but especially Grace to recognize
and to set healthy spiritually priorities.
I know and my heart aches with this reality—God
wants a fuller relationship with me than I allow time
for in my life. So, rather than waiting for the perfect
“setting and state of mind” to pray, my mid-Lenten
correction is to follow the Nike slogan—“JUST DO
IT”.
Again, this is where St. Paul also guides me. What is
important to God is what is upon my heart, not ‘what’,
U P D A T E

‘how’ or ‘when’ I pray. Likewise, "...the
Spirit helps us in our weakness; for we do
not know how to pray as we ought, but
that very Spirit intercedes with sighs too
deep for words." (Romans 8:26)
It is from times like today, times of
conflicting schedules; with my GA B
column deadline looming, along with an
upcoming trip for my wife’s birthday, that
God’s peace is particularly needed. At
moments like these, I throw up my hands, sit down and
just stop.
I stop writing, working, thinking; I just stop and I am, at
rest. In that moment, I seek nothing as my focus. I am
finally willing to allow all and everything to wind down
and come to a halt. What my heart seeks at that moment
is silence…with my cellphone off and land line phone
muffled.
It is at moments like this that I again remember, I cannot
do it all, nor does God expect it of me. I also remember
that God will help me to do all that God wants me to do. I
am reminded of all of the prior “last times”; and I once
again make a conscious decision to surrender—“JUST DO
IT”. I once again commit to letting God lead me, rather
than my pushing forward, trying to complete my list of
things to do.
Once again, I offer a willing heart and time enough to
for these things to take place; which slowly brings a sense
of peace to me. I have once again started anew my Lenten
discipline. I am once again seeking to surrender control to
God, of my life and especially to surrender this particular
time—“JUST DO IT”.
Once again, I remember why I like Lent. For that matter
I remember what it feels like to be in this place of
surrender, acknowledging that God is my all and all. I
hope that each of you are experiencing a peace filled and
Holy Lent.
May peace be with you this Lent and always.

A N D

T R I U M P H

Sallie Gough

So many of our BG friends commented about the cruise experience we didn’t have over Christmas after the GA B
article. So it is only right that I give you the update and the huge surprise to us, SUCCESS! Exactly two months
after we had been refused passage, December 20, the call came that the cruise line and travel agency would be
refunding our money!
Countless missives to the cruise line, the travel agency, our SC Senators, the State Department, our bank, the
press, the Conde Nast travel ombudsmen, appeared to be getting us nowhere. We started credit card disputes on all
the money we had paid, and that was in a clogged mess. We learned that litigation could only be presented in Los
Angeles, CA, and that small claims court only makes awards up to $7500.
Nowhere in the travel literature for the cruise line can the names of the directors or any responsible staff be found.
So our letters and emails were going to nameless drones as far as we could tell. Then, we came up with the idea:
the cruise line is probably a stock on one of the financial markets, and the listing would certainly have the names of
directors and any CEO or president. Sure enough, we obtained the information. We wrote our most impressive
letter yet, and the president of the cruise line decided to make a major exception to policy and grant us the refund.
OH HAPPY DAYS!!!
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S A L T

Dr. Jack Hisley
Salt (sodium chloride) is essential
to the health of the planet and all of
its creatures. Each of us contains
about four ounces of the compound.
Unless we ingest enough salt, our
muscles won’t work, our blood
won’t circulate, our food won’t
digest, and our hearts won’t beat.
Everyone craves salt. Rulers from
as far back as the Chinese Emperor
Yu in 2000 BC valued, controlled,
and taxed salt. In 1930, Mahatma
Gandhi marched 200 miles to the sea in protest of
Britain’s tax on salt and the prohibition of citizens from
gathering their own salt. In ancient Rome, soldiers were
partially paid in salt called a “solarium argentum”, from
which we derive the word “salary”. During the American
Civil War, Northern troops destroyed Southern salt
production facilities because the important compound
was used to preserve meat and to tan leather.
For years, many physicians have claimed that salt
threatens the public’s health, repeatedly sending the
message: “If you want to live longer, eat less salt”.
Recent medical studies have concluded that there is no
reason for people with normal blood pressure to reduce
salt. Most of us are protected from excess sodium intake
by our kidneys, which regulate sodium levels and
excrete the excess. However, individuals who have
hypertension often benefit from sodium restriction.
On the flip side, doctors at the Johns Hopkins
Children’s Center in Baltimore discovered an association
between very low blood pressure and Chronic Fatigue
Syndrome. The treatment for this condition includes
sodium supplements, plenty of water, and lots of pickles
and olives. Hence, the dietary story of sodium is more
complicated than it appears at first glance.
At Bishop Gadsden, our Culinary Team offers an
abundance of healthy foods. Executive Chef Ted
Jackson says that no salt is ever added to any food
during its preparation. Because of their ingredients,
however, some ethnic foods (e.g. Asian and Mexican
dishes), along with most broths and certain soups, are
naturally high in sodium.
The American Heart Association advises that we
should all aim for a daily consumption of 1500 mg of
sodium. However, 95 percent of us actually exceed 2300

mg of sodium per day and most
Americans’ typical daily intake
is a whopping 3400 mg of
sodium! Hypertension and its
resulting complications can
cause
death—which
is
preventable. While lowering
sodium intake is not the entire
answer, consuming 3400 mg of
the compound is not healthy for
anyone.
Potassium is an important
mineral that works alongside sodium to maintain a
normal blood pressure. According to findings from the
Women’s Health Initiative, consuming 3200 mg of
potassium salt per day decreases the risk of stroke by 12
percent. While potassium effectively lowers blood
pressure, some individuals experience stomach upset
(nausea, vomiting, diarrhea) from exposure to
supplements. Potassium-rich foods such as vegetables,
seafood, fruit, beans, yogurt, and milk may be a good
alternative and a variety of these items is available every
day in the Café. Sweet potatoes are nutritional superstars
in that they are rich in potassium, fiber, and carotenoids.
More sweet potato offerings in the Café would be a
wonderful thing! Our neighbor North Carolina grows
more sweet potatoes than any other state, so a readily
available and abundant supply is close by.
Sunflower seeds, garbanzo beans, unsweetened yogurt,
watermelon, and almost all greens are highly underrated
foods, as far as nutritional value and low sodium are
concerned. Greatly overrated foods include granola,
vegetable juice (a whooping 600 mg of sodium per can)
and energy bars, which generally consist of an
assortment of nuts and fruits glued together by sugar.
After a rigorous workout in the BG Wellness Center,
consider drinking delicious chocolate milk instead of
Gatorade. Chocolate milk has natural sugar plus 8
muscle building grams of protein and potassium.
At BG we enjoy lots of culinary choices. While no
sodium is added to our food during its preparation, a
variety of alternative flavor enhancers is readily available
at the table. Those who must watch their sodium intake
may wish to consult with our nutritionist Emily Barrett
or Executive Chef Ted Jackson about the many options
available.

The Gadsden GA B is a monthly publication written by and for the residents of Bishop Gadsden.
Submissions from all residents and staff are welcome and are used on a space-available basis.
Jack Hisley, Editor
Faith Dodge
Katie Jayne
Adelaide Wallinger
Kimberly Borts, Managing Editor
Katharine Harms
Britt Lock
Norman Walsh
Stephanie Ochipinti, Assistant
Ray Houlihan
Frank Meade
Managing Editor

