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B I S H O P  G A D S D E N  C E L E B R A T E S  3 0  Y E A R S  O N  
J A M E S  I S L A N D  &  1 6 8  Y E A R S  O F  M I N I S T R Y  

E d i t o r i a l  S t a f f  

    Bishop Gadsden is looking forward to a wonderful 

celebration on Friday, April 13, as we honor our                   

history and look to the future. 

    Thirty Years on James Island and 168 Years of             

Ministry—this is something each and every one of us 

should be proud of as we appreciate the actions of those 

who created the Community we enjoy each and every 

day.  Here’s a little about our wonderful history... 

Original Episcopal Church Home                       

for Widows and Orphans, at 55 Laurens 

Street, opened in 1951. 

12 Bee Street, the new name of the         

Episcopal Home for Women from 1929 

until 1983. 

Board completes financing for the 

Apartment and Cottages.  At left, back 

row, Bonum Wilson, Herb Scholz, Rev. 

Colton Smith, Ed Holt, Dr. Bert Pruitt.  

Front row, Patricia Kirkland, Bill 

Trawick, Dottie Pagliaro. 

Bishop Gadsden hired Bill Trawick 
(pictured right) in January of 1986, as its 
first CEO. Barbecue's and church 
fundraisers were held to make Bishop 
Gadsden Episcopal Retirement a reality—
we truly built our Community on faith. 



Page 2 

B I S H O P  G A D S D E N  C E L E B R A T E S  3 0  A N D  1 6 8  Y E A R S  

After Bishop Gadsden completed 

Myers Hall Assisted Living, the 

Read Cloister Skilled Nursing 

Community was built and dedicated 

in 1992. Just a few years later in 

1997, construction on the Apartment 

and Cottage Community began.  The 

Arcadia Close Memory Care 

Community was completed in 1998, 

with the Apartment and Cottage 

Community opening in early 1999, 

completing the continuum of care. 

Apartments Under Construction  

Aerial view of Myers Hall, Read Cloister 

In 2006, using tilt-up construction, the 

Bishop Gadsden Chapel was 

intentionally placed “front and center” 

of the Community as a statement to all 

who live, work and visit, that Bishop 

Gadsden is a faith-based community.  

The architecture reflects the importance 

of our religious affiliate and Episcopal 

tradition.  

St. James Place Cottages under construction. 
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M E S S A G E  F R O M  T H E  V I C E  P R E S I D E N T / C O O  

S a r a h  T i p t o n  

   When we commemorate an anniversary, we are not just marking time, we are 
reflecting on the meaning of it. We collect photographs, recall exciting times of 
change, review new additions over the years, and we miss afresh the people who have 
gone on before.  Looking back at the memories is a wonderful part of the package, and 
I hope you enjoy the reflections in this month’s GAB.    
   This is what our anniversary at Bishop Gadsden is all about. Yes, we of course take 
advantage of an opportunity for a party...celebrating together is part of the fabric of our 
Community life. But, as the invitation to the party suggests, ours is a Community built 
on faith. We are continually aware that God is with us and has guided our mission 

together since the moment Bishop Christopher Gadsden was inspired to establish this ministry.  It is impossible to 
celebrate our last 30 years on James Island without recognizing the visionary leadership of Bill Trawick. From the 
moment Bill arrived in Charleston some 32 years ago, his singular mission has been creating a Community that 
exudes both inward and outward beauty. We are thankful for Bill, and grateful that his purpose for over three plus 
decades has its source in great love, and indeed, great faith.  
   As we celebrate our recent history, we also acknowledge the decades of service to widows, and even earlier to 
orphans. Think of the hundreds of residents, staff members, volunteers and family members this Community has 
touched over the past 168 years. As Bishop Gadsden has evolved and grown over time, the commitment to 
affirming and caring for each other remains the same. Thanks be to God for the gift of faith that has given us 
Bishop Gadsden—past, present and future. Let’s CELEBRATE! 

I N  L O V I N G  M E M O R Y  

William “Bill” Gregory 
2/24/1932-3/5/2018 

Johne McTavish 
2/28/1933-3/12/2018 

Elizabeth Darling 
4/29/1923-3/22/2018 

    Desiring to offer a new style of residence for seniors, The Quay was developed. With three buildings, featuring 

15 flats per building, the Quay opened to residents in 2015 and 2016.  Pictured below are residents Ralph and 

Nancy Edwards with Vice President/COO, Sarah Tipton; the Quay under construction; and the completed Quay. 

    Beginning in 2015, a wonderful grouping of outside amenities including The 

Regan Pavilion (pictured right), the Farrow Pathway around the Quay Lake, The 

Community Garden, Best Friends Dog Park, Bee Hives, the BG Trails, the 

Croquet Court, and receiving accreditation as a Level I Arboretum created unique 

opportunities for residents to feel even more connected to the natural beauty of 

the Bishop Gadsden Community. 

    This year brings with it Medicare Certification and plans for Bishop Gadsden’s next evolution of providing 

exceptional health care for residents and the Charleston community.  With a setting that honors and showcases the 

beauty of the lowcountry, and emphasizes the connection to the natural environment—this new health care center 

raises the expectations for what can be achieved in long-term care and rehabilitation. 
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D O C  T A L K :  T H E  P O X  

D r .  J a c k  H i s l e y  

View the GAB online at www.bishopgadsden.org                                                  

    During the American Civil War, smallpox was feared 
more than the enemy’s bullets.  In 1860, Richard Burton 
declared, “The most dangerous epidemic is smallpox, 
which sweeps at times like a storm of death over the land.” 
Soon after delivering the Gettysburg Address in November 
1863, Abraham Lincoln developed fever and headache 
followed by a generalized skin eruption that resembled 
smallpox. Fortunately, he recovered in four weeks but his 
valet, who also was infected, succumbed to the disease.  
   Extremely contagious, smallpox is characterized by high 
fever and pustular skin lesions, and it is associated with a 
high mortality rate. It thrives in an unsanitary environment 
and strikes all in its path—young, old, soldier, civilian. 
Black refugees and prisoners of war were most vulnerable 
to the disease, and died in great numbers. Since the 
smallpox virus could live on clothing and blankets for up to 
18 months, it spread with a particular vengeance. Limited 
medical knowledge of the causes, prevention, and treatment 
of infectious diseases, coupled with overwhelmingly dismal 
camp sanitation, were major factors in its deadly spread. 
   The Confederate Army experienced smallpox for the first 
time at the battle of Antietam in September of 1862.  
Fearing a widespread smallpox outbreak that could threaten 
the Army of Northern Virginia, Robert E. Lee ordered the 
vaccination of his entire army. Reverend Alexander Davis 
Betts, a chaplain in Company C, 30th North Carolina 
Regiment, was on the field of battle at Antietam ministering 
to the sick and wounded. When word arrived that his young 
daughter was critically ill in Wilmington, NC, he was 
granted a much-deserved furlough. Rev. Bett’s travel 
companion during the five-day journey was Lieutenant 
Ruark, also of Company C, whose destination was 
Smithville (later called Southport), NC.  Lt. Ruark was on 
sick leave because of a febrile illness. Shortly after his 
arrival in Smithville, Ruark died of smallpox.  His mother 
and their immediate family members became infected and 
also died of the disease. Betts and his family were spared 
and his critically ill daughter recovered from her unknown 
ailment. 
   The smallpox virus has many forms; the most common 
type is variola major.  Variola minor, a mild form of the 
disease, is frequently associated with survival although 
facial scarring is generally left in its aftermath.  When 
George Washington visited his brother, dying of 
tuberculosis in Barbados, he acquired variola minor, from 
which he recovered with little damage other than some 
minor facial scarring. 
   Variola major or “confluent pox” is so severe that 75 
percent of infected individuals don’t survive. A rare form of 
this disease, hemorrhagic or “black pox”, is fatal within 
days.  With hemorrhagic pox, blood vessels under the skin, 
and particularly in the oral cavity leak, leaving dark lesions. 
The whites of the eyes become dark, coma occurs, and 

death soon follows. The course of this highly aggressive 
form of smallpox can be as short as two to four days. 
   Smallpox is one of the most aggressive and virulent of all 
infectious diseases.  It first appeared in China and India 
centuries before the birth of Christ, sweeping through 
medieval Europe during the Crusades before reaching the 
Americas in the 15th century.  Typically, the incubation 
period ranges from 7 to 14 days.  Approximately two to 
four days before the appearance of skin lesions, infected 
individuals experience significant fever, severe headache, 
backache, fatigue, vomiting, and diarrhea. A rash first 
appears on the tongue and palate, then affects the face and 
extremities, and finally involves the trunk. By day seven, 
thousands of pustules loaded with the smallpox virus break 
down, releasing the virus; crusted lesions (scabs) then 
form.  Those who are fortunate enough to survive the viral 
assault are often left with permanent scarring on the face 
and multiple de-pigmented areas scattered over the body.     
   Prevention of smallpox began in China and India in the 
10th century with the practice of variolation—the 
deliberate infection with smallpox. With this technique, 
dried smallpox scabs were blown into the nose of an 
individual who then contracted a mild form of the disease 
and developed immunity Europeans and Americans 
performed inoculation by making a puncture in the skin. 
With variolation, the risk of life-threatening infection was 
significant, but when successful, the technique conferred 
lasting immunity.  During the American Revolution, the 
British Army was successfully vaccinated using this 
method, and enjoyed a distinct advantage over the 
unvaccinated American troops. George Washington 
recognized the strategic value of vaccination during the 
siege of Boston and ordered a full-scale vaccination of his 
troops using the variolation technique.  
    After the Battle of Antitetam in 1862, Robert E. Lee’s 
soldiers were vaccinated using the virus-laden scabs of 
children who were recently vaccinated or who were ill with 
smallpox. However, owing to their fear of the disease, 
many soldiers vaccinated themselves with scabs obtained 
from other soldiers who were infected. Large incisions, 
hastily made, often became infected, disabling them for 
many days. Because of the high manpower demands 
during the Civil War, little attention was given to the health 
issues of new recruits. Recruits with bacterial and viral 
infections, along with common communicable diseases, 
readily joined the ranks of the healthy.  As a result, 414,000 
Confederate and Union soldiers died from common and 
often preventable camp diseases.  Although both the blue 
and the grey shared an overwhelming fear of the pox 
because of its aggressive and often fatal nature, 
comparatively few actually died from this disease in the 
field.  For prisoners in the prison camps throughout the 
North and the South, however, that was another matter. 
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7 T H  A N N U A L  J U R I E D  A R T  S H O W  

F a i t h  D o d g e  

C A R F   

K a t i e  J a y n e ,  D i r e c t o r  o f  C o m m u n i t y  L i f e  S e r v i c e s  

   One of our Bishop Gadsden highlights of the year is our Juried Art 
Show, when all of our residents have the opportunity to display their 
artistic talents.  An outside judge is chosen for this unique position to 
compare art by water color, oil, drawings, sculpture, ceramics, 
photographs, carvings and needlework. Mindy Crawford, our Art Teacher 
says, "We choose a different outside judge each year and they are always 
amazed at the amount of talent displayed as they arrive to view the art 
work done by our residents." 
   Each resident may submit two works of art and all entries were to be in 

by the deadline of 5:00 PM on Monday, March 26. No late entries are allowed. Over 30 art pieces were submitted 
for this year's competition. 
   Along with the Judge's choices we have a Residents' Choice. All art will be displayed in the Miller Art Loft and 
the hallways from April 1 to April 27.  Everyone is asked to view the displays and cast their vote for their favorite.  
A reception will be held in the Loft on Saturday, April 28, from 4:30 PM to 6:00 PM. Winners will be announced at 
5:00 PM.  There will be a Judge's First Prize and a Residents' Choice Prize.  Each will receive $100.  The second 
Judge's choice winner will receive $75, third receives $50 and those chosen by the Judge to receive Honorable 
Mention will each receive $25.  All winners will be awarded their prize ribbons. 
   Take your time in viewing all of the entries.  You have nearly the entire month of April to enjoy the displays and 
then make your one vote for the Residents' Choice Award.  The ballot box will be placed near the elevator as you 
enter the Loft.  Invitations will be sent to all residents for the reception on April 28.  We look forward to seeing you 
all at the reception when the big prizes are awarded. 

   When residents are choosing a retirement community, there are many factors that 
help in such an important decision.  Many residents use CARF accreditation as a filter 
for excellence. CARF stands for the Commission for the Accreditation of 
Rehabilitation Facilities, a mouthful!  As a member of the Aging Services branch of 
CARF, Bishop Gadsden must go through an accreditation site visit from CARF every 
five years where surveyors assess our conformance in over 1400 standards. In late 
February Bishop Gadsden experienced a very successful CARF survey.                 
   The two CARF surveyors visited for three days and expressed the warmth they felt 
upon arrival and were very complimentary about the culture of Bishop Gadsden.  They 
felt our “BG Way” and our BG culture and we should feel proud. The surveyors 
conducted interviews with residents, families, staff and vendors to assess 
procedures.  They audited our policies to ensure certain standards were met and upheld.  The two on-site surveyors 
and one virtual surveyor covered a wide variety of topics that included: leadership, governance, and finance, care 
services for residents, technology, human resources, strategic planning, risk management, health and safety, input 
and performance measurement.   
   Although we have not received the official report, we are thrilled to report that out of all those areas, there were 
only three recommendations for improvement. Within our policy for complaints, Bishop Gadsden needs to define 
what is considered a formal complaint. This is a great suggestion, as every community will have a different 
definition.  Although Bishop Gadsden has a written philosophy of health and wellness and the surveyors say we live 
it, we do not share the formal written philosophy. This will now be within the Resident and Staff 
handbooks.  Finally the surveyors suggested we conduct bomb threat drills. Security is already working on a plan to 
ensure this happens yearly. 
   The best part of our accreditation process was the long list of strengths the surveyors recognized.  There are too 
many to go into detail, but here are the highlights: charitable giving to outside organizations, the respect for the 
leadership team expressed by staff, residents and family members, the beauty and upkeep of our campus, tenure of 
staff, the seamless transition from different levels of care – in décor and in resources, the use of technology across 
campus, culinary services, evacuation procedures and communication, a highly skilled and developed team for 
health & wellness – a collaborative effort between Activities, Chaplain and Nursing, the Best Friends Dog Park 
   As you can see, Bishop Gadsden possesses a strength in every area of campus. We thank each of you who 
participated in this process, and our staff for their hard work. Bishop Gadsden continues to rise above in the world of 
retirement living. 
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The GAB Electronically! I f you  wou ld  lik e to r eceive th e GA B  elect r on ica lly, ema il 

stephanie.ochipinti@bishopgadsden.org to be placed on the mailing list. The GA B  is always 

viewable on our website—www.bishopgadsden.org . 

C O N N E C T I O N S  C O R N E R  

M a r i s a  L y n c h ,  H o m e  C a r e  D i r e c t o r  

  How do Connections’ Caregivers clock-in and clock-out for their shifts? Caregivers 
use a telephony system to clock-in and clock-out. When the Caregiver arrives to your 
home, he or she will use their personal cell phone or your home phone and dial a toll-
free number in which they will enter their employee identification number. As our 
caregivers have the opportunity to work with various residents and clients, this 
system allows the caregiver to report directly to their shift versus an employee 
breakroom and ensures they are arriving to shifts on time.  
   Questions or comments? 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 

 

very best.  
   Because The Bishop 
Gadsden Croquet Association 
is one of the ‘new’ members 
of the US Croquet 
Association, The First Vice 
President of the Association 
is treating us to an exhibition. 
We’ll meet several of their 
best players, including the 
person who taught us on 
Spring Island. Please check 
the BG Yellow Sheet for 
time.    
   Lest you think that we only 
play croquet on the court, we 
are also building a fun 
community of folks who are 

busy having FUN, on and off the court! Join us in April 
for ‘Wine & Wickets’; and, come out on Derby Day, 
Saturday, May 5. There will be ‘Croquet Wine and 
Wickets’, of course. But, there will be a contest—stay 
tuned—and prizes. Afterward, we’ll all go and watch the 
race in the Pub as a group. Don’t forget to sign up for all 
events in the Croquet Book at the Activity Desk.   
   We are meeting new folks, having fun on the court and 
learning new things every day. Come join us as we 
challenge ourselves with the rules and stimulate our 
brains!  
   If you are interested in beginning your croquet career 
so you, too, can be a proficient player in a short time, 
please let us know and we’ll show you how it is done. 
All it takes is showing up and some willingness to learn 
some brain boosting skills. Go to the Croquet Activities 
Book, the BG Life Croquet Activities tab, call one of us 
on the Committee; and, we’ll get you out on the court so 
you can begin your brilliant career in Golf Croquet.   

C R O Q U E T  A T  B I S H O P  G A D S D E N  

T h e  C r o q u e t  C o m m i t t e e  

   The CROQUET COURT is 
blooming with players! It must 
be spring! Our schedule is in 
full swing. Many have played 
since the court opened in 
November; they are improving 
their skills and honing new 
strategy. Many who have 
begun the past couple of 
months are gaining skills and 
being enfolded into the croquet 
activities as we speak. The 
good news about Golf Croquet 
is that it is a game played with 
many levels of expertise in the 
same game.  
   We enjoyed a magical day 
on the court with Don Oakley. 
He helped players with basic skills, game strategy, rules 
and mallet height and weight. It was a great day to play 
and learn. Did you know there are many forms of 
croquet played all over the world? Golf Croquet played 
in Egypt is often played inside a Lucite-surrounded court 
to protect the audience; because, the Egyptians are good 
at getting the ball up to 50 mph! American Association 
Six Wicket Croquet is played in a fashion so that one 
player can actually ‘sweep’ the court, if they are good, 
and finish the game before the opponent has taken their 
turn! Back Yard Croquet that we grew up playing is now 
called 9 Wicket Croquet. It is played around the world 
competitively. 9 Wicket Croquet has more rules than 
Golf Croquet: that’s the reason we are starting with Golf 
Croquet here at BG. If there is interest, we'll add other 
forms.   
      On Sunday afternoon, April 22, there will be a Golf 
Croquet Tournament Exhibition with four professionals. 
Don’t miss this opportunity to see Croquet played at its 

L to R:  Coach, John Boatwright, Claire Allen, 
Darrell Lund, Mimi MacNeish, Pete & Ann Trees, 
Jack MacNeish, Kate & Bill Gorgas, Donna & Lou 
Hethington   
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B A C K  I N  T I M E :  D A V I S  B E N D  P L A N T A T I O N  

D r .  J a c k  H i s l e y  

   Davis Bend Plantation was a 5000-
acre cotton plantation located on a 
peninsula surrounded by the mighty 
Mississippi River on 3 sides, 15 miles 
south of Vicksburg.  The Davis family 
owned the plantation. Joseph Davis, 
the older brother of Jefferson Davis, 
was the hands-on manager. Because of 
Jefferson Davis’ multiple duties as a 
U.S. Senator, Secretary of War prior to 
the Civil War, and President of the 
Confederacy after 1860, he was not involved in the 
day-to-day management of Davis Bend, which was 
staffed with 350 slaves. 
   In 1820, Joseph Davis met a Welsh philanthropist 
and social reformer named Robert Owen, who was 
touring the U.S. Owen was telling of his management 
philosophy, which he used in the successful operation 
of the New Lanark Textile Mill in Scotland.  Rather 
than employ harsh, punitive measures to achieve 
desirable, compliant behavior, Owen instead stressed 
cooperation and encouraged workers to improve their 
job skills.  In turn, workers at the mill were productive 
and motivated to work harmoniously with fellow 
workers and with management. Joseph was so 
impressed with Owen’s philosophy and management 
style that he decided to adopt the Owen Management 
System for use at the Davis Bend Plantation.  
   Joseph Davis treated his slaves with respect, while 
constantly urging them to learn new skills. The 
workers were provided with decent housing, a healthy, 
nutritious diet, access to doctors and dentists, and a 
preacher who conducted church services at the 
plantation. Interestingly, schoolteachers were not 
provided. The workers were encouraged to earn 
money in their off-hours. When disputes arose among 
the workers, a peer jury was appointed to settle them.  

Davis instilled in his plantation 
community the idea of black men and 
women achieving self-improvement 
through harmony and self-respect. Harsh 
punishments and starvation, commonly 
used in many plantations, were not 
allowed at Davis Bend. 
   Benjamin T. Montgomery, Joseph’s 
slave of many years, became his right 
hand man.  Montgomery learned to 
read and do simple math, and over 

the years he became a talented mechanic.  He also 
established a store on the plantation, worked as an 
engineer repairing broken levees and cotton gins, and 
became a planter as well. 
   In late 1862, because of General Grant’s approaching 
proximity to Vicksburg, Joseph Davis fled, leaving the 
plantation in the capable hands of Montgomery.  Union 
troops arrived soon after the fall of Vicksburg in 1863. 
Grant recognized Davis Bend Plantation for its 
uniqueness. Here, slaves enjoyed a degree of self-
government, including a jury system to settle disputes, 
complete with elected judges and a sheriff.  Grant allowed 
Montgomery to continue to manage the plantation under 
the supervision of the Freedmen’s Bureau.  Land was 
given to individual slave families to grow and sell their 
own crops.   
   By 1865 Montgomery and his workers raised 2000 bales 
of cotton per year, with a whopping profit of $160,000.00. 
At Davis Bend, a number of black leaders were cultivated.  
Israel Shed became the speaker of the Mississippi House.  
Albert Johnson, a schoolteacher, served in the state 
legislature and Benjamin’s son Thornton became the first 
black postmaster in Mississippi after his appointment by 
General Ord in 1867.  As had been envisioned so many 
years earlier by Joseph Davis, Davis Bend became an 
exclusive settlement of freedmen. 

H E R P E S  Z O S T E R  ( S H I N G L E S  V A C C I N E )  U P D A T E  

D r .  B i l l  W i l s o n ,  M e d i c a l  D i r e c t o r ,  P u t m a n  C l i n i c  

   The FDA and CDC have recently released approval for the new Shingles 
vaccine called Shringix. It is a killed vaccine that can be used in 
immunocompromised and pregnant people. Individuals exposed to people 
who receive the vaccine are not at risk for Shingles.  
   Currently, the vaccine is not covered by Medicare. A series of two 
injections given six months apart costs around $220.00 and is available at 
Walgreens, Harris Teeter.  Shringix is recommended for all individuals over 
the age of 50. This applies to those who have received Zostavax, since it is 
only effective for seven to eight years, and to others who have had the 
Shingles.  
   Statistically, one out of three people will develop Shingles during their 
lifetime. The older the individual, the worse the disease process. One can have Shingles a number of times; usually, 
the vaccine will the frequency and severity of the outbreaks.  
   Please note: For  those who use an outside provider , a doctor ’s order must be in hand to receive Shringix or 
other vaccines at the Putman Clinic.  
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-  
Monday, April 23: 

Cooking Demonstration with Executive Chef Ted—10:00 AM, Blackmer Hall 
Residents vs Staff Water Volleyball—2:00 PM, Pool 

 

Tuesday, April 24: 
Annual Wellness Expo—10:00 AM, Commons 

App Happy Hour with Nina Trahan, IT Support Assistant—4:00 PM, Blackmer Hall 
 

Wednesday, April 25 
Balloon Volleyball—10:45 AM, Morse Activity Room 

Activity/Volunteer Fair—11:30 AM, Anderson Conservatory 
Parkinson’s Exercise Program—1:00 PM, Wellness Center 

 

Thursday, April 26 
10th Annual Walk to End Alzheimer’s—10:30, Start at Fitness Center Parking Lot 

End at Regan Pavilion with Complimentary Lunch 
 

Friday, April 27 
Proactive Approaches to Health and Wellbeing Presentation—2:00 PM, Blackmer Hall 

Boat Race and Regatta—4:15, Grove Pond 

W H A T ’ S  H A P P E N I N G !  

J e n n y  J u h a s z ,  B r i t t  L o c k ,  C e c i l i a  M o o r e ,  a n d  C h r i s t y  S m i t h  

Culinary News: 
 Another wine tasting event that includes very special hors d’oeuvres will take place in 

July. 

 Planning to attend an event downtown, but wish to enjoy dinner in the Winningham first?  

Just inform your server of your plans so that your meal can be prioritized. 

 The evening shift manager answers and responds to all reservation calls beginning at 1:00 PM every day.  If you 

need to modify or cancel a reservation for that evening, call the concierge desk (843-762-3300) and your call 

will be transferred to the culinary shift manager.   

BINGO BENEFITING 

 
 

Friday, April 6, at 4:00  
Blackmer Hall 

 

Bingo Card Sales begin Monday, April 2, in the 
Café during lunch and at happy hour in the Pub.  

One card for $5 or five cards for $20.  

  

 

 

 

Music Every Wednesday 

April 4, at 4:30 PM  Alton Cox  

April 11, at 4:30 PM  Sally Griffin  

April 18, at 5:00 PM  Lisa Smith  

April 25, at 4:30 PM  Ted McKee  

Put’s Pub  
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W H A T ’ S  H A P P E N I N G !  

J e n n y  J u h a s z ,  B r i t t  L o c k ,  C e c i l i a  M o o r e ,  a n d  C h r i s t y  S m i t h  

Mark Your 2018 April Calendars 
 

Sunday, April 1 
 
 
 
 
 
 

Tuesday, April 3, at 4:00 PM 
The Poet Speaks: 

Piano Masterworks & Original Poetry 
with Rick & Jan Stanton 

Chapel 
 

Friday, April 4, at 10:45 AM 
Conductercise with David Dworkin 

Morse Activity Room 
 

Thursday, April 5, at 3:30 PM 
Music by Mike Smith 
Morse Activity Room 

 
Saturday, April 7, at 3:30 PM 

Music with Dandy Don, Cowboy Entertainer 
Morse Activity Room 

 

Sunday, April 8, at 3:00 PM 
Chinese Mama Dancers 

Blackmer Hall 
 

Tuesday, April 10, at 6:30 PM 
After Dinner Music & Dancing: Legends Show 

Blackmer Hall 
 

Thursday, April 12, at 4:00 PM 
Solo Cello Recital 

Chapel 
 

Saturday, April 14, at 2:30 PM 
Rachel Ganwer Music Student’s Recital 

Morse Activity Room 
 

Saturday, April 21, at 11:00 AM 
Smooth Saxophone with Dan Jani 

Morse Activity Room 
 

Saturday, April 28, at 3:00 PM 
Musical Trivia with Alton Cox 

Morse Activity Room 
 

Saturday, April 28, at 4:30 PM 
Juried Art Show 
Miller Art Loft 

C h a r l e s t o n  A p r i l  
E v e n t s  C a l e n d a r  

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

 

 
April 4  Shakespeare in Love 
  Dock Street Theatre 
  843-577-7183 
 
April 8  Lowcountry Cajun Festival 
  James Island County Park 
  843-795-4386 
 
April 12 Jazz with Wynton Marsalis 
  Gaillard Center 
  843-242-3099 
 
April 13 Conversations with a Curator:  
  Ancient Egyptian Funerary Objects 
  The Charleston Museum 
  843-722-2996 
 
April 14 Migratory Bird Walk 
  Center for Birds of Prey 
  843-971-7474 
 
April 14 Plantastia 
  Old Towne Creek Country Park 
  843-579-9922 
 
April 19 Historic Charleston Wine Tasting 
  Circa 1886 
  843-853-7828 
 
April 20 Carmina Burana 
  Gaillard Center  
  843-242-3099 
 
April 26 The Slave Dwelling Project 
  The Charleston Museum 
  843-722-2996 

View the GAB online at www.bishopgadsden.org                                                  

 
Resident Update Meetings 

 
Myers Hall: Thursday, April 12, at 3:00 PM 

Myers Hall Activity Room 
 

Apts/Cots: TBD 
 

Read Cloister:  No Meeting 
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H A P P Y  A P R I L  B I R T H D A Y S  

4 Betty Stafford 

5 Jack Canter 

5 Marcelle Furchgott 

5 Joanne McRae 

7 John Breza 

7 Frances Fawcett 

8 Sue Brauer 

8 Dottie Pagliaro 

10 David Mann 

11 Lib Hostutler 

11 Helen Pruitt 

12 Tom McDermott 

12 Tom Messervy 

12 John Scofield 

12 Adelaide Wallinger 

14 Ray Johnson 

15 Sarah Daley 

17 Pete Carter 

18 John Boatwright 

18 John Purdy 

19 Chuck Davis 

19 Eleanor Mulbry 

19 Patricia Muller 

19 Caroline Vreede 

20 Martha Roberts 

22 John Hoover 

22 Martha Erwin 

22 Floyd Finch 

23 Pat Mesel 

23 Ellen Read 

25 Liz Stewart 

26 John Ball 

26 Miriam Bassett 

27 Peggy Buchanan 

27 Sheila Christie 

28 Caroline Danowitz 

30 Jeanne Radziwon 

B G  E A T S  O U T :  C R U S T  

A d e l a i d e  W a l l i n g e r  

 kind made with bread 
croutons instead of 
lettuce.  It features cherry 
and heirloom tomatoes, 
baby green butterbeans, 
whole green beans, red 
onion, basil, olive oil, and red wine vinegar. Next time 
I’ll try the BLT SALAD ($6, $8) with bacon, Bibb 
lettuce, tomato, cucumber, bleu cheese dressing and 
pickled onion. 
   There are four sandwiches: the CHICKEN PARM 
($11) sounds especially good with a fried chicken breast 
with tomato sauce, Mozzarella, basil and Grana Padano.  
There is also a grilled veggie one, an Italian Panini and a 
steak and cheese sandwich. 
   There are a number of gnocchi and pasta main dishes: 
the BAKED ZITI AND MEAT BALLS ($10) was quite 
shareable and delicious. 
   Desserts are simple but attractive: TIRAMISU ($6), 
S’MORES WITH TOASTED COCONUT ($5) or ICE 
CREAM OF THE DAY (2 scoops, $3 or 3 scoops, $5.  
   The bar is well-stocked: I began with a small 
REMEDY ($6), a frozen drink featuring Gosling’s Rum, 
pineapple juice, orange juice, cream of coconut and 
grated fresh nutmeg.  Delicious but so glad I didn’t order 
the big one. 
   Crust is open from 11:00 AM to 10:00 PM from 
Sunday through Thursday.  It stays open until 11:00 PM 
on Friday and Saturday. You’ll find it in the same 
shopping center of the Terrace Theater—1956 B 
Maybank Highway (843-762-5500). You do not need a 
reservation but it gets super busy in mid-afternoon. I 
suggest you go between 11:30 AM and 12 noon.  

   In my younger days, I adored Dinner and a Movie—
but now I much prefer Lunch and a Movie.   
   I love going to the Terrace Theater—and what better 
place to have lunch than Crust just a few doors down 
from it.  At first look, Crust says “PIZZA”.  The 15 
different pizzas baked in a wood-fired oven are 
absolutely delicious. We ordered the meaty 
CRUSTAVORE ($16) with bacon, pepperoni, 
meatballs, crispy prosciutto, sausage and tomato sauce 
and Mozzarella. 
   Next time I’ll try the DEL RE ($13) with crispy 
prosciutto, mushrooms, artichokes, and olives with 
tomato sauce, basil and Mozzarella. For those who don’t 
care for meat on their pizza, there is a BIANCA ($12), 
TOMATO GOAT ($13), CLASSIC CHEESE ($10) 
AND KALE YES! ($13) with kale, mushrooms, 
caramelized onions, garlic, Ricotta, Mozzarella, chili oil 
and Pecorino. 
   Actually there is a whole lot more to Crust than just 
pizza. For instance, their soups: we began with their 
ROASTED MUSHROOM SOUP ($3 or $5) with dill, 
Grava and olive oil. So rich and tasty.   
   I highly recommend a Starter Lunch to share: Order 
the ARANCINI ($7) which is three large fried risotto 
balls stuffed with Mozzarella and prosciutto and served 
with a simple tomato sauce with parsley and Grana 
Padano.  Don’t leave out the HAND CUT FRIES ($5) 
served with ROSEMARY AIOLI.  And don’t forget the 
CHICKEN WINGS ($9) served with Pickled Vegetables 
and Blue Cheese or Ranch Dressing.  Choose from these 
flavors: Buffalo Hot, Korean BBQ, James Island Jerk or 
Sweet and Smokey.  
   We had a tasty PANZANELLA SALAD ($11), the 
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C H A P L A I N ’ S  U P D A T E  

R e v .  T o m  W i l s o n ,  D i r e c t o r  o f  P a s t o r a l  C a r e  

    I would like to ask two questions: "Do we see Christ in 
others?" and "Do others see Christ in us?" These 
questions are challenging even as they are haunting. If I 
am completely honest, there are no easy nor quick 
answers. 
   During an ordinary day, each of us cross the path of 
countless people. Some people may stand out as 
friendly, grace-filled and willing to do more than asked. 
Are they Christ's hands in the world? Meeting these 
people can help to lift our days. Other times, some of 
those we meet, do so with a ‘snarl’, ‘growl’ or at least a 
‘scowl’. These people may well urge us downward; to 
reflect a similar outlook. 
   How do I see Christ in both of these examples or in 
folks who are in between? Well, first, I try to start each 
day in prayer, asking for help to remember that each 
person who crosses my path is "God's beloved child." 
Some days are very challenging and it is best if I pray 
often. I don't always do so.  
    I try to remember that each of us is created in God's 
image; we all are pronounced by God to be "good." 
That especially is hard to remember with the ‘snarler’ or 
the ‘growler’. These folks seem to require "extra grace." 
Too often I fall short of offering “extra grace,” perhaps 
you have had that experience also.    
   I want to offer that grace to them, but it doesn't always 
show up. And so, in humility and prayer, I ask God to 
help me remember and then to see that deep within each 
person, is God's goodness and love. Falling short time 

and again, I keep trying, so that I might catch a glimpse 
of Christ within them, and perhaps they might see Christ 
within me. 
   I am grateful for the progress made, looking for Christ 
in others; I am also grateful that God does not require 
perfection. And so, once again I offer the benefit of the 
doubt to people; responding to them with grace, rather 
than with my version of a ‘growl’.   
   Naive, perhaps, but often a glimpse of grace shines 
back.  A connection is made and a bit of God's love 
exchanged. Each time that happens is a gift; a gift to me 
and a gift to the one who allowed the glimmer of the 
light of Christ to shine forth. 
   I do not receive that love filled response from all I 
meet.  And if I am honest, I know that I do not offer it to 
all that I meet. Too often I am intent with what I have 
going on, without regard for others. When that ego 
centered ‘me’ shows up, very little of Christ is shown to 
others. At those times I am the one requiring extra grace 
from others. 
   I know what God wants of me; and I also know that too 
often I fall short. Accepting that it is a common human 
failing, is no excuse. It is a failing that can be improved 
upon, with God's help. 
   Easter is upon us, as I write this column. Eastertide, is 
when we particularly celebrate Christ’s resurrection. I 
believe that it is also an ideal time to honestly consider 
the questions I first mentioned: "Do we see Christ in 
others?" and "Do others see Christ in us?" 

T H E  G L E B E  

F a i t h  D o d g e  

   Construction on the Wando Cottages in The Glebe will begin 
this spring or summer, depending on the ever-present permitting 
process. 
   In early times the main means of support for the parish clergy 
was glebe land.  Simple definition: A plot of cultivated land 
belonging or yielding revenue to a parish church or 
ecclesiastical benefice. In Roman Catholic and Anglican Church 

traditions the donated land for the benefit of the clergy included a house or rectory. The Dutch Reformed Church 
also provided glebes for the benefit of the pastor and continued this practice through at least the 1850s.  In 
Bermuda and the American Colonies of Great Britain, when the Church of England was the established church, 
glebe land was distributed by the colonial government and was often farmed or rented out by the church rector to 
cover living expenses. Glebe associated with the Church of England ceased to belong to individuals in 1978.  It is 
now only a historical term while many states and countries retain the term in local names. 
   We are looking forward to meeting our new neighbors who will be moving into The Glebe (Church Land) at 
Bishop Gadsden in the summer of 2019. The Wando Cottages will be constructed of either brick or hardy plank 
and, while all cottages have the identical floor plan with 2600-2700 square feet, they will have various roof styles 
which will add diversity and beauty. Eight cottages with a courtyard in the center and bordered by an eight foot 
wall will be built by Dolphin Architects and Builders. The architect is RLPS from Lancaster, PA, who also 
designed the Quay and will be the architect for our new Health Care Center and Myers Hall. 
    The Wando Cottages were all spoken for very early in the process and the new residents met 
in early March with the architect and builder for a very informative Question & Answer Session.  
   Our present residents have much to look forward to with the new construction and then to 
view the beautiful new neighborhood—Our Church Land here at Bishop Gadsden.  

RLPS Architects rendering of a Wando Cottage. 



The Gadsden GAB 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 

Kimberly Borts, Managing Editor  

Stephanie Ochipinti, Assistant  
                               Managing Editor 

Faith Dodge 

Katharine Harms 

Ray Houlihan 

Katie Jayne 

Britt Lock 

Frank Meade 

Adelaide Wallinger 

Norman Walsh 
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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  
# 8  A L G A E  I N  T H E  B I O L O G Y  O F  T H E  P O N D S  A T  B G  

N o r m a n  W a l s h  a n d  K a t y  H u g e r  

   I have wondered about Algae since 
the summer of 2016 when a major 
portion of the surface of Quay Pond 
was covered with blue– green algae. 
Our living room overlooks the pond 
and the appearance of the abundant 
Algae was very unpleasant. Why was 
it so abundant; and why was it not on 
our other ponds?  
   Earth was formed about 4.5 billion 
years ago. Oxygen producing bacteria came about 1 
billion years later. Most plants are descended from 
Algae. The first Oxygen producing Algae appeared 
about 1.2 billion years ago and blue-green algae 
appeared 750 million years ago. Most Algae live in 
oceans and these produce at least 50 percent of all 
Oxygen being produced now. 
   I had a telephone interview with Jason Sacks, who 
manages our ponds and fountains. He supplied some of 
the information which follows. Pond Algae can be both  
beneficial and detrimental. Once a pond “matures” 
problems like those in 2016 on Quay pond are less likely 
to occur. In our older ponds, a balance has occurred 
among competing factors like bacteria, algae, decaying 
plant matter, fish, and fish and bird waste. In the 
beginning and throughout the year, city or pumped well 
water has been introduced into Quay Pond. Algae 
proliferate more in clear water, which lets in lots of 
sunlight. Bacteria, decaying matter and Algae cloud the 
water and reduce the available sunlight. So in the 
beginning, there were no natural living and dead things 
to inhibit the algae.  
   Tilapia were brought to Quay Pond in the spring of 
2017 to help solve the problem. They bred and 
reproduced three months later. The offspring, called 

“Fry”, eat single cell algae and as 
they grow larger, eat larger forms of 
algae. Their presence and activity 
have been successful in controlling 

the Algae. 
   Tilapia are tropical fish that cannot 
live in our waters during cold winters 
such as the most recent one. This past 
fall and winter, because it had so many 
fish, Quay pond attracted far more 

water birds than our other two ponds. Almost every day 
we saw Great Blue Heron, Great Egret, Little Blue 
Heron, Snowy Egrets and Kingfishers. In December, four 
Cormorants came and fished extensively. They could 
pose a serious threat to our fish population. But, it was 
fun to watch them resting on the floating Christmas light 
platform with their wings outstretched to dry. (Essay #5 
was about Cormorants and can be found in BG Life) 
Once our pond matures (can’t predict when) it will no 
longer be necessary to introduce Tilapia. The process of 
introducing other species was begun last spring when 
sterile carp, (vegetarians that can live to 150 years), Bass 
and Brim were added. 
   I will end this article with a really good trivia 
statement: Tilapia females keep fertilized eggs in their 
mouths until they hatch. The Fry commonly return to 
their mothers’ mouths for several days before being 
weened. 
   So far, each essay has been stimulated by my curiosity 
and ignorance about something I have seen at BG. I have 
chosen topics that I hope have been and will be 
interesting for other residents. We are very fortunate that 
our leadership has created ponds which, in addition to our 
woodland trails, can provide opportunities to be in the 
natural world.  

Please note-this is not a photo of a 

Bishop Gadsden Pond.  

Did you ever expect to ask if our American democracy is in danger? 
   A timely new book written by two Harvard professors, Steven Levitsky and Daniel Ziblatt, leading scholars of 
democracy, spent 20 years studying the breakdown of democracy around the world, and they believe the answer is 
yes. Democracy no longer ends with a bang, military coup or revolution, but with slow, steady weakening of critical 
institutions, such as judiciary, the press and long-standing political norms. They give us guidelines for saving 
democracy against authoritarianism, and a brilliant analysis of our chaotic times, and, more importantly solutions.  

B O O K  R E V I E W :  H O W  D E M O C R A C I E S  D I E  

L u c i a  C h i l d s  


