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   There is something extraordinary 
happening near the entrance of Bishop 
Gadsden.  It’s a little piece of real estate 
located next to Synovus Bank, and it is 
doing GREAT things – it’s Eliza’s Attic! 
   Started by Bishop Gadsden resident, Jean 
Howe, Eliza’s Attic is Bishop Gadsden’s 
thrift boutique. Named after Bishop 
Christopher Gadsden’s wife, Eliza, the 
Attic as it is known by “locals” has been a 
beneficial resource for residents, employees 
and the greater public since 2000. 
   The Attic has been housed in many 
locations over the years.  At the start, it was 

off-campus in the shopping center where Bi-Lo is currently located.  Later, it was housed 
upstairs in what is now the Miller Art Loft.  Its current location was the original Myers Hall 
kitchen – hence that floor – and while it’s not fancy, it has become a destination not to be 
missed by Bishop Gadsden residents, staff, and the public.  Providing a donation outlet for 
items one may no longer need or have space for, the Attic appropriately prices these items 
for sale. One never knows what type of deal they may find on one of the three days it is 
open—so visiting often is highly recommended! 
   In 2017 Eliza’s Attic hit a record, raising $104,000 
towards Bishop Gadsden’s Charitable Fund! This 
year, believe it or not, BG’s thrift boutique is on track 
to EXCEED that RECORD YEAR. This continued 
success is due to the fantastic donors, volunteers (led 
by Sallie Gough), EVS Tuesday Helper Greg Myers, 
and Manager “Cook”! 
   For the Attic to be successful, it needs donations!  
The Attic will accept clothing, furnishings, 
accessories, housewares, linens, toys, jewelry, and 
craft items.  All items should be clean, unbroken, and 
ready for presentation. Please, no tube TVs/old 
VCRs, or mattresses. You can drop-off items, 
Monday-Wednesday from 10:30 AM to 12:30 PM or 
call 843.406.2466. 
    Eliza’s Attic is a special place, and it is because of 
the people who are a part of its daily operations – the 
donors, volunteers, its manager, and the shoppers!  
So, please continue to Donate, Shop, and Volunteer! 

Photo by 

Holger Obenaus 

Past merchandise  



Page 2 

B I S H O P  G A D S D E N  B O A R D  O F  T R U S T E E S  M E M B E R :   

B A R B A R A  C H R I S T I E ,  B O A R D  V I C E  C H A I R  

F a i t h  D o d g e  

    

D E F E N D I N G  C H A M P S  

F r a n k  M e a d e  

   The Second Annual Senior Lowcountry Games, hosted 
by Bishop Gadsden, and under the direction of Comfort 
Richardson, Wellness Manager, has been set for Friday, 
October 12, beginning at 10:00 AM. The Bishop Gadsden 
team was the eventual winner of the 2017 inaugural 
event, held at The Village at Summerville, when a tie was 
resolved by a count of the gold medals awarded to the 
event winners. The other participants will again be Franke at 
Seaside and The Village at Summerville. 
   This year’s events will be bocce, water walking, half-
mile walk, spelling bee, and golf croquet, replacing putt-
putt. Tryouts for members and alternates of the BG team 
will take place during the last week of August. We will have cheerleaders with pompoms (tryouts not required, 
volunteers gladly accepted!), as well as our usual enthusiastic and vociferous fans. 
   The games will conclude with a lunch for the participants, cheerleaders, volunteers, and fans in Palm Court 
accompanied by the music of our very own Wellness Trainer- Nathan's band, "Calhoun’s Calling." Topping off 
the event will be the awarding of the individuals' medals and the winning team trophy-let’s hope for a repeat! 

2017 Senior Games Champs 

   Bishop Gadsden is managed by a 12 
to 15 member, all volunteer, Board of 
Trustees who work closely with our 
Administration. Barbara Christie is 
now serving as Vice Chair and will 
begin her chairmanship in 2020.  She 
previously served two three-year terms 
and after a bit of a rest was kind 
enough to return to our Board. 
   Barbara was born and raised in New 
Jersey and spent most of her adult life 
in the Boston area. She has a 
Bachelor's Degree in Government 
from St. Lawrence University in 
Canton, NY. Her career was in the 
pharmaceutical industry. During her 
years with Johnson and Johnson she held positions in 
both sales and marketing with a strong emphasis in the 
field of neurosurgery.  Due to this experience, a new 
challenge presented itself when BrianLAB, a German 
company, approached her to start its business here in 
the United States. After seven years Barbara helped 
build the business to $27 million in sales.   
   In Boston she served as volunteer and Board Member 
for Dress for Success. The organization assisted 
thousands of women to enter the workforce through 
instruction for interviews, help with working 
wardrobes, and offered continuous seminars to help 
these women continue to maintain those jobs and 
become independent. While in Boston, Barbara was 
active in the capital campaign for church restoration of 
Trinity Church, Copley Square, which raised close to 
$50 million. 

   In 2006, Barbara moved to 
Charleston as Director of Marketing 
for Darkness to Light, a non-profit 
organization which teaches church 
leaders, camp counselors, etc., to 
recognize the behavioral changes that 
occur when a child has been abused 
and is in need of help.  Barbara is 
very active in Grace Episcopal 
Church Cathedral in Charleston and 
co-chaired the Annual Tea Room, 
which is a favorite event here in our 
city. This 11-day event brings 
thousands to enjoy the wonderful 
food prepared by volunteers of the 
church. This year they raised $85,000 

for various charities in the Charleston area including 
Bishop Gadsden. Barbara is also a fund-raiser for One80 
Place, with a three million dollar goal to help build much 
needed affordable housing for families and individuals. 
One80 Place covers healthcare, career counseling, job 
transportation and continued help in order to bring 
independence to these citizens in need.  Along with all of 
these activities Barbara is Vice President of the Board of 
the Country Club of Charleston. 
   Barbara's parents moved from Seabrook and have lived 
at Bishop Gadsden for 11 years. Many years into the future 
Barbara plans to be a resident, but for now she is much too 
busy keeping up with her many activities that benefit so 
many throughout the Charleston area. 
   Our residents are very fortunate to have someone with so 
many talents and a genuine love for Bishop Gadsden 
serving on our Board of Trustees.  

Barbara with her father and 
resident, Stuart Christie, at BG’s 
25th Anniversary Celebration 
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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  

   As if the summer days aren’t hot enough, August is the time when the Bishop 
Gadsden budget cycle is heating up too.  By the eighth month of the year, we are 
already well into the groundwork for next year’s budget.  
   We have refined a process over the years you might say resembles a funnel, 
ensuring long and near-term strategic goals are the place we start, and filtering into 
annual capital spending, and day-to-day operations that move us toward these goals.  
Beginning in the first quarter, analysis of the previous year feeds into our annual 
Strategic Planning Day. At that time, Board, leadership staff, and Resident Council 
leadership consider strategic priorities previously adopted. These priorities are 

discussed in light of any new data from resident and committee feedback, resident surveys, staff engagement 
surveys, or changes in the competitive landscape.   
   With that foundation, department directors and program managers begin to evaluate next year’s needs. The 
Finance Department prepares mid-year financial statements and expense budget worksheets for each area.  
department directors work with their teams to capture program needs and submit their expense budgets. Then, every 
expense budget is reviewed and discussed line item by line item with the director, senior leadership, and when 
needed other department heads where there are projects or programs that span multiple departments.   
   When department expense budgets are refined, our CFO Lynne Kerrison and her amazing office staff develop the 
revenue side and combine it all a complete draft budget. This sounds very simple...in reality it is a huge undertaking 
(and a huge spreadsheet!) The Board of Trustees then reviews and approves the proposed budget at its November 
meeting.   
   This multi-layer budget process has been a key factor in Bishop Gadsden’s success in meeting key                          
strategic priorities over the years. It works because of its big-picture focus and collaborative approach.                      
It is not done in a silo. As we head into late summer and early fall, if you as a resident or family member have an 
idea you would like to see considered in the budgeting process for 2019, please contact the  appropriate  department 
 director, or Bill Trawick, Lynne Kerrison, or me.   
   Our annual budget and the process to develop it reflects our Community culture in every way.  Each participant’s 
commitment to the good of the whole Community produces value now and financial strength for Bishop Gadsden’s 
bright future! 

J U L Y ’ S  E M P L O Y E E  O F  T H E  M O N T H  

   Steve Moore, Security Officer, has worked in Bishop 

Gadsden’s Security Department for a year and six 

months. When asked what is his favorite thing about 

working at BG, he replied, “The family atmosphere.” 

   Congratulations to Steve on being July’s Employee 

of the Month! 
 

   *The GAB will now regularly feature Bishop 

Gadsden’s Employee of the Month. Don’t forget to 

nominate a special employee who has gone above and 

beyond for you, whether resident, family member, or 

fellow staff member. You can do so by using the 

nomination form located at the Activities sign up 

station. 

L to R: Bill Trawick, CEO/President, with Employee of the 
Month Steve Moore, and Bruce Lowin, Security Supervisor 

Karl Bergman  
3/1/1930-7/8/2018 

Margaret Duffy 
2/5/1939-7/8/2018 

Ruth Hope 
10/3/1926-7/29/2018 

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

View the GAB online at www.bishopgadsden.org                                                  
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 spaghetti. After all, simple is often best. 
He added sweet sausage for $4. Next 
time he may go for the PARMESAN 
RISOTTO ($14) with parmesan risotto, 
sautéed baby Portobello mushrooms, 
roasted peppers, asparagus, garlic, sage, 
butter and white wine. 
   I ordered the PICCATA ($13.50) with 
lemon, capers, garlic, white wine, butter 
and sun dried tomatoes with fresh penne 

pasta. To complement it I ordered the PAN FRIED VEAL 
CUTLETS ($12).  
   The restaurant offers four regular-sized salads from six 
dollars up and salad additions like chicken, sausage, 
salmon and shrimp from $4 dollars up to $12 dollars. 
There are red sauce, cream-based, and rose sauce dishes. 
There are pasta additions, lighter sauced dishes and baked 
dishes like SHORT RIB LASAGNA ($18) with pulled 
short ribs layered with fresh pasta, spinach, ricotta, 
mozzarella and marinara sauce. Next time will be the 
EGGPLANT PARMESAN ($17) with eggplant cutlet 
baked with marinara, mozzarella, tomatoes and spinach, 
served with balsamic vinaigrette dressed garden salad. 

 
REVIEWING RESTAURANTS FOR  

BG EATS OUT 
    

First, the GAB appreciates your suggestions for 
restaurants to review.  Thanks for putting them in cubby 
(615) in the BG Post Office—I’ll add them to my list. 
   When I visit a restaurant I always mention that I am 
writing an article about them.  Later I make a copy of the 
published review and send it to the manager.  Often I get 
a call thanking me. Often they tell me they especially 
appreciate BG diners coming to dine with them.   
   WE or I ?  When reviewing a restaurant, we order more 
than we can possibly eat, tasting while the food is hot (or 
cold) and at its best. We take home the leftovers and 
enjoy them the next day, thanks to the microwave. 
   Sometimes I get lots of stares with the table full of 
dishes, especially when I am alone.  That’s when I really 
feel like a bit of a pig. 
   Thanks for reading BG Eats Out!  Adelaide 

B G  E A T S  O U T :  M O N D O ’ S  

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

   Dinner for four, when the sun goes 
down on Mondo’s patio, is the 
perfect way to spend an evening. 
   Open since 1998, Mondo’s Italian 
Cuisine is a “neighborhood” 
restaurant in the shopping center 
around the corner from us, at 915 
Folly Road (Building U).  It is no 
longer open for lunch–hours now are 
5:00 PM to 9:00 PM every day but 
Sunday.  It is tucked away in the far corner next to the 
Sonic drive-in restaurant. 
   I especially recommend the patio because it is quieter 
than inside.  It also features a nice bar if you like to eat 
and drink at the bar.  Tables seat four. The later you can 
eat, the cooler it will be.  It was 80 degrees when we 
were there and comfortable.  (Phone 843-795-8400 for 
takeout service beginning at 4:30 PM, Monday through 
Saturday.) 
   To start, I ordered the PEACH SANGRIA ($7.50), a 
super delicious drink made of white wine, Triple Sec, 
peach schnapps, peach nectar, cinnamon, peaches and 
sugar.  After I finished it, I found what must have been 
a whole small peach, thin-sliced, at the bottom of my 
glass, a welcome bonus.  (Not a big cinnamon person, I 
think I would ask them to hold that spice next time.)  
Scott ordered his favorite DARK AND STORMY ($8) 
with Goslings Bermuda Rum, Gosling’s Ginger Beer 
and lime juice. 
   We shared the FRIED RISOTTO BALLS 
(ARANCINI) ($8.50), stuffed with sweet corn, smoked 
pancetta and Mozzarella.  They were breaded, fried and 
finished with a roasted tomato and basil aioli.  I could 
make a meal of them they’re so good.  Next time we’ll 
try the PRINCE EDWARD ISLAND STEAMED 
MUSSELS ($12) choosing lemon oregano, marinara, 
garlic parsley or roasted garlic cream sauce. Hard 
choice! 
   Just as good were the PROSCUITTO WRAPPED 
ARTICHOKE HEARTS ($11), lightly breaded, with 
goat cheese and finished with a balsamic reduction. 
   Scott ordered the very traditional SPAGHETTI 
AGLIO E OLIO ($13) featuring sliced garlic, olive oil, 
red pepper, parsley and chicken stock with fresh made 

   Should a power outage occur, some of BG’s elevators have back-up 
generator power. 
 

Main Commons Building: 
 

  Elevator #4 by Polly’s Pub/Mettler Guest Suite 
Myers Hall: 
 

  Elevator #6 and Elevator #7 
Quay Buildings: 
 

  Elevators in 400, 600, & 700 all are on generator back-up 
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The GAB Electronically! I f you  wou ld  lik e t o r eceive t h 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 . 

   The Culinary Services Department obtained valuable feedback 
via the survey distributed in early July. We are extremely 
pleased to have received 250 individual responses. We thank you 
for your very thoughtful and insightful commentary and 
suggestions on our Sunday Brunch service.  We shall continue to 
strive to provide the highest standards in food quality, offerings, 
and service. The results were as follows:  197 respondents (78.8 
percent) voted to keep the current Marketplace Café brunch 
service, 43 respondents (17.2 percent) voted to relocate brunch 
into the conservatory, and 10 respondents (4.0 percent) 
expressed “no preference.”   
   While discussing the results during the July Residents’ Council 
meeting, it was decided that on the first Sunday of each month 
we will offer brunch service in the Anderson Conservatory. The 

remaining Sundays of each month we will offer brunch in the Marketplace Café. This new rotational pattern will 
commence on Sunday, September 2.  Since  the following day is Labor Day, we will host our Monday casual picnic-
style brunch in the Conservatory as well. We will continue to monitor and evaluate our Sunday Brunch program 
moving forward.  We once again thank you for your participation and look forward to serving you very soon.  

S U N D A Y  B R U N C H  S U R V E Y  R E S U L T S  

C u l i n a r y  S e r v i c e s  D e p a r t m e n t  a n d  C o m m i t t e e  

B A C K  I N  T I M E :  A L E X A N D E R  H A M I L T O N  

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

   In 1789 the United States was financially nothing more than a banana republic.  
Under the Articles of Confederation the government lacked the power to tax.  
Individual states were expected to contribute funds when needed, which often 
amounted to wishful thinking. The massive Revolutionary War debt was unpaid and 
the interest was due. Our money supply consisted of foreign coins and paper money 
issued by the Continental Congress, which traded for pennies on the dollar. 
   President George Washington offered Robert Morris (who had used his personal 
fortune to finance the revolution) the cabinet position of Secretary of the Treasury.  
Morris turned Washington down because he wanted to be free to make money 
through land speculation.  It proved to be a poor decision for Morris - he eventually 
ended up penniless in a debtors’ prison.  Washington then offered the Treasury job to 
Alexander Hamilton.  Although still in his 30s, Hamilton rose to the occasion and set 
about to improve the nation’s financial situation. He determined that in order to ensure a healthy economy, the 
following four major goals had to be accomplished: 
 Develop a system of taxation and establish a customs service to collect tariffs that would become the main 

source of federal funds. 
 Organize a banking and monetary system. 
 Repay the national debt to gain confidence in the marketplace.  
 Develop a way for government to borrow money as needed.   
   Hamilton was able to achieve these goals in a mere two years. Under his guidance, the Treasury Department 
consisted of 40 employees; by comparison, the State Department employed only five individuals. In 1792 Federal 
revenues were $3.6 million and by 1800, the revenues had increased to an astonishing $10 million. 
   For the first time since colonization, the United States had a reliable money supply. Under a federal charter the 
Bank of the United States became the centerpiece of Hamilton’s plan.  Its notes were traded throughout the union 
and government bonds were selling well in Europe.  Hamilton’s formation of a central bank was patterned after the 
Bank of New York, which he had founded in 1784. The Bank of New York was the first corporate stock to be 
traded on the New York  Stock Exchange. Although the Bank of the United States was dismantled by President 
Thomas Jefferson’s administration, the economy of the U.S. was well on its way to becoming the most successful 
economy in history.  Today, the United States produces nearly one third of the world’s goods and services. 
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plagued many of the young soldiers, 
who had never been exposed to these 
common childhood illnesses. 
   Filth was the major contributor 
to wartime illness in that the soldier 
camps were littered with 
decomposing food, overflowing 
latrines, slop pits, and heaps of 
manure, all of which contributed 
to the spread of viruses and 
bacteria throughout the camp.  In 

the Union Army, the Surgeon General reported that 995 
out of 1,000 men experienced chronic diarrhea and 
dysentery at one time or another. Contaminated water 
gave rise to repeated outbreaks of typhoid fever, which 
proved to be devastating for the Army. The sea-going 
sailors fared much better. Their water supply, which 
originated from distilled steam from the ship’s boilers, 
was sterile. Despite the fact that quinine was available, the 
Union Army experienced one million cases of malaria 
during the war years. Caused by the Anopheles mosquito, 
this recurring infection was debilitating to many, 
including Robert E. Lee. 
   Poor nutrition coupled with inadequate clothing 
constituted major factors that reduced the combat 
readiness of all armies. During the Peninsula Campaign, 
for example, George B. McClellan was at a major 
disadvantage in that 20,000 of his troops were sick with 
scurvy. 
   Throughout the course of the war, surgeons became 
increasingly more adept at treating battle injuries, and 
doctors began to understand and appreciate the 
importance of cleanliness and nutrition. Detailed record 
keeping of medical activities became commonplace and 
patients and doctors gained respect for the field of nursing 
and women’s contributions to medical care. 
   After the war, many survivors continued to have 
problems associated with their wartime insults, in addition 
to health problems that are normally associated with 
aging.  Some of the most frequently reported postwar 
medical problems were chronic diarrhea, malaria, and 
rheumatism. Many veterans had dysfunctional limbs and 
experienced continuous wound drainage related to 
retained parts of clothing, bone fragments, and shrapnel.   
   By 1902, approximately one half of the war’s survivors 
had died.  Major General Adelbert Ames, who died on 
April 13, 1933, was the last remaining general officer. 
Military medicine improved because of the war, 
particularly in logistics, the treatment of trauma, and the 
use of anesthetics. However, these gains did not lead to 
improved civilian care. The concept of the scientific 
evaluation of medical treatment had not yet been 
developed, and real progress in medical therapy did not 
take place until the recognition of the existence of 
microorganisms. 

D O C  T A L K :  “ M E D I C A L  M I D D L E  A G E S ”  C I V I L  W A R  

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

  February, 1865 – the only month 
in recorded history not to have a 

full moon. 
   According to the Surgeon 
General of the Union Army, the 
Civil War was fought, “At the end 
of the Medical Middle Ages.”  
Surgery was barbaric and doctors 
knew very little about disease, let 
alone how to prevent or cure it.  
Because the Medical Corps of 
both armies were unqualified, understaffed, and under 
supplied, a soldier’s chance of dying from battle 
wounds or disease was 25 percent. As the conflict wore 
on, the armies’ medical departments increased in size, 
techniques were improved, and much was learned.  At 
the war’s beginning, the Union Army had 98 medical 
officers, as compared with the Confederacy’s 24 
medical officers. Within four years, 13,000 doctors 
were involved in the Union’s war effort and 4,000 
military physicians served the Confederacy.  More than 
4,000 women served in Union hospitals as well.   
   In 48 months of fighting, there were 10 million 
medical problems and combat injuries. The carnage was 
enormous. Approximately 620,000 men (360,000 
Northerners and 260,000 Southerners) died during the 
years 1861 to 1865.  By today’s standards (considering 
the 2010 U.S. Census), those deaths would be 
equivalent to 6.2 million war dead. The total number of 
soldiers who died from combat wounds approximated 
110,000 for the Union and 94,000 for the Confederacy, 
despite intense efforts to treat wounded men within 48 
hours after the injury. Casualties were transported via 
two-wheel carts, wagons, and stretchers. Since care was 
primarily administered in field hospitals and in towns 
far removed from the battlefront, many wounded 
soldiers died in the field while awaiting transportation. 
   The minie ball with its increased mussel velocity 
created enormous exit wounds, damaging much tissue 
and shattering bone en route. Infected wounds were 
common in that the Germ Theory of Infectious Disease 
was not understood until the year 1867.  Wounds to the 
head and trunk were almost always fatal.  Wounds to 
the extremities were quite common.  Of the 175,000 or 
so extremity wounds experienced by Federal troops, 
approximately 30,000 were amputated. Even though 
chloroform was available, the supply was limited, and 
the anesthesia was often not deep.  Hence, the soldiers 
often felt that the best surgeon was the fastest surgeon.  
Surprisingly, despite the ever-present risks of infection 
and gangrene, 75 percent of amputees survived. 
   Disease was the soldier’s biggest foe in that 
approximately 60 percent of deaths were caused by 
typhoid fever, diarrhea, pneumonia and tuberculosis. 
Measles, chickenpox, mumps and whooping cough also 
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Full Moon Bingo 
We raised $2,070 for our July Generous Spirit Bingo, 

 benefiting Hallie Hill Animal Sanctuary! 
Look forward to seeing you Friday, November 9, for Fall Generous 

Spirit Bingo benefiting James Island Outreach. 

I don’t love you for being my best friend and companion, but thanks 
I don’t love you for planning healthy and tasty meals, but thanks 

I don’t love you for buying all of my groceries, but thanks 
I don’t love you for preparing all of my meals, but thanks 

I don’t love you for having hot coffee ready every morning, but thanks 
I don’t love you for allowing me time with my morning newspaper, but thanks 

I don’t love you for cutting my hair, but thanks 
I don’t love you for washing my clothes, but thanks 

I don’t love you for ironing my dress shirts, but thanks 
I don’t love you for a clean, well-kept house, but thanks 

I don’t love you for the tender care that you offer our many plants, but thanks 
I don’t love you for your superb management of our financial affairs, but thanks 

I don’t love you for keeping our beautiful memories of our family in albums, but thanks 
I don’t love you for keeping yourself youthful and sexy, but thanks 

I don’t love you for sharing my bed with me, but thanks 
I don’t love you for being supportive of my endeavors, but thanks 

I don’t love you for being patient with my forgetfulness, but thanks 
I don’t love you for being understanding about my club activities, but thanks 

I don’t love you for being tolerant of my expensive hobbies, and purchases, but thanks 
I don’t love you for being forgiving about my driving, but thanks 

I don’t love you for being the organizing element within my life, but thanks 
I don’t love you for what you say or what you do, for I love you because you are YOU! 

   Now that we are in the recent aftermath of the world's biggest 
sporting event, The World Cup, it may be a good time to ask why the 
sport is so big.  In the wide world of sports entertainment, soccer (or 

football to the rest of the world) is the only sport that does not permit the 
use of hands.  In fact, it is a penalty if your hands even touch the ball. 
Yet this sport is called the "beautiful game" because you can understand 
the basics in 15 minutes. However, to the experts it is a very complicated 
chess match. Soccer is the only sport in the world in which tiny Iceland 
could beat out the United States for a spot on the starting roster of 32 
countries to qualify for the world cup matches in Russia. 

   To explain the intricacies of the game in a nutshell:  it takes 90 minutes to complete a game. However, if the score 
is tied, there can be 2 more 15-minute periods of "sudden death overtime." Even two full hours of running up and 
down a long field at break-neck speed may not be the end of the game. To finally settle the outcome, the dreaded 
"shoot out" is required to determine the winner.  Each team is given five penalty kicks using a different team 
member for each kick. When one team is victorious after all the kicks are attempted, pandemonium ensues. The 
winners exult and the losers act as though there has been a death in the family. 
    If Walter Camp hadn't invented football (the other one), perhaps soccer would be king in this country as it is 
throughout the rest of the world.  In the meantime, we have the NFL, the NBA, the MLB, and the NHL. Obviously 
there is no shortage of competition for our attention. Last month there was an announcement that a professional 
lacrosse league was about to be formed. Could the American sports landscape get any larger? 

FIFA World Cup  

# 1  W O R L D  S P O R T  

R a y  H o u l i h a n  

W H Y  D O  I  L O V E  Y O U  

A n o n y m o u s  
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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  

 

With a heat index of: 
80–90: Use caution     105–130: High risk of heat stroke 
90–105: Moderate risk of heat exhaustion   > 130: Hazardous conditions   

   Heat index accounts for both the humidity and the 
temperature.  For example, if the air temperature is 90 
degrees and the humidity is 80 percent, the heat index is 
113.  With an air temperature of 90 degrees and a humidity 
of 100 percent, the heat index is 132. 
  Heat is the top weather-related killer, causing more 

fatalities than lightning, tornadoes, and hurricanes combined. Remember to drink plenty of water, stay cool by 
wearing loose, lightweight-light colored clothing and protect yourself from the sun!  
 

   This month’s Myers Hall Way Award is presented to a resident who quietly 

embraces the Myers Hall Way. 

    He attends every scheduled activity and thoroughly enjoys every one of them. He is 

often the first to arrive and welcomes others into the room to join in on the fun. One 

thing that has been noticed about this resident is how he invites new residents, who are 

unsure of where to sit, to dine with him in Frederick Dining Room. In addition, he has 

been seen inviting residents and their families to join him for lunch and dinner. He 

always has a smile to share, even on days when he isn’t feeling 100 percent.      

   Please join us in congratulating Hal Aronson as this month’s Myers Hall Way 

Award recipient.  

   Myers Hall Honorary Award 
 

   Several nominations were given for the 

Myers Hall Way Award honorary recipient.  

   Some would call this recipient the mascot 

for Myers Hall. He greets everyone with a 

wave of his tail. He can be seen out daily 

with his devoted friend who takes him on 

walks and lets him frolic in the courtyard. 

    Let’s congratulate Joey Myers, Jeanne 

Myers pet, for being the Myers Hall Way 

Award honorary recipient.  

 

Resident Joan Halkyard, has offered to 
loan her video of Being Mortal!  If you 
are interested, please contact her at 
luckymamaj@aol.com or 843-406-2944. 

 

Thursday, August 9 
4:00 PM 

Blackmer Hall 

Learn How You Can Give Back and Bring Smiles  
to Hospital Patients through the 

mailto:luckymamaj@aol.com
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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 August Calendars 
 

Friday, August 3, at 11:00 AM 
The Marriage of Franklin & Eleanor Roosevelt 

An Illustrated Lecture by Kathryn Smith 
Morse Activity Room 

 
Saturday, August 4, at 11:00 AM 
Smooth Saxophone with Dan Jani 

Morse Activity Room 
 

Sunday, August 5, at 3:30 PM 
STAR Therapy Dog Party 

Morse Activity Room 
 

Tuesday, August 7, at 5:50 PM 
Sunset Cruise with Franke at Seaside 

Leave from the Commons 
 

Friday, August 10, at 11:00 AM 
Edisto Island Serpentarium-Reptiles on the Move 

Morse Activity Room 
 

Tuesday, August 14, at 3:00 PM 
Audubon Lecture 

The Birds of Panama: A Photographic Journey 
Myers Hall Activity Room 

 
Tuesday, August 14, at 4:00 PM 

Steve Dinich Piano Prodigy 
Chapel 

 
Saturday, August 18, at 3:30 PM 

Dreamland Band-Beach Music 
Morse Activity Room 

 
Sunday, August 19, at 1:00 PM 

Mama Mia Productions 
Anderson Conservatory 

 
Monday, August 20, at 4:00 PM 

Music by Shrimp City Slim 
Myers Hall Living Room 

 
Tuesday, August 21, at 6:30 PM 

Serenades & Showtunes 
Blackmer Hall 

 
Tuesday, August 28, at 3:30 PM 

Off the Charts: 
An Interactive Musical Journey Through Time 

Morse Activity Room 

C h a r l e s t o n  A u g u s t  
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.   

 

 

 
August 3-5 Gullah/Geechee Nation 
  International Music Festival 
  Charleston Music Hall 
  843-853-2252 
 
August 5 Family Focused Tours with  
  Historic Charleston Foundation 
  Nathaniel Russell House 
  843-723-1623 
 
August 9  After-Hours Access with 
  Chief Curator’s Top 10 Tour 
  The Charleston Museum 
  843-722-2996 
 
August 9 Paws on The Patio Benefiting  
  Charleston Animal Society 
  Burtons Grill 
  843-216-9900 
 
August 11 She Drives Me Crazy 
  34 West Theater Company 
  843-901-9343 
 
August 12 Beatles vs. Elvis–  
  A Musical Showdown 
  Charleston Music Hall 
  843-853-2252 
 
August 15 Lowcountry Cuisine Showcase 
  Merchants Hall 
  843-534-5029 
 
August 25 Leave a Mark: Group Exhibition 
  Meyer Vogel Gallery 
  843-805-7144 
 
August 29 Concerts in the Courtyard 
  Freshfields Village Courtyard 
  843-793-1056 

View the GAB online at www.bishopgadsden.org                                                  

 
 

No Resident Update Meetings  
for the Summer 
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H A P P Y  A U G U S T  B I R T H D A Y S  

Welcome New Residents 

Jerry & Ellie Cooper 

Anne Mariani 

F R O M  4 , 8 2 3  M I L E S  A W A Y  –  H A P P Y  4 T H  O F  J U L Y  

G r a c e  S h y m a n s k i  ( S u s a n n e  &  K e i t h  E m g e ’ s  G r a n d d a u g h t e r )  

1 Bev John 

2 Bitsy Aimar 

2 Sheila Kelly 

2 Lorraine McDermott 

2 Char Stricklin 

4 Joyce Pendleton 

4 Sandy Perot 

4 Dee Schafer 

5 Claude Kemper 

5 Betty Meese 

5 Caroline Meyer 

8 Curtis Worthington 

9 Sabina Kurtzman 

10 Ellen Marckesano 

11 Lori Muenow 

11 Maggie Gussenhoven 

12 Ann Brown 

12 Jane Condra 

12 Billye Mann 

12 Trilla Minkel 

12 Mayo Read 

13 Ralph Edwards 

13 Ginny Ennis 

13 Hal Fallon 

14 Ben Legare 

17 Kate Gorgas 

18 Louise Stevens 

19 Bill Connellee 

21 Irene Donnelly 

21 John Howe 

22 Edward Crawford 

23 Steve Minkel 

24 Jimmy Evans 

26 Kiki Anderson 

26 Joan Bailey 

26 Linda Vingi 

27 Mitzi McDevitt 

28 Anne Olsen 

28 Dot Roth 

29 Catherine Boykin  

29 Lois Hair 

29 CD Melton 

30 Orren Knauer 

30 Tom Mann 

30 Bruce Skidmore 

    It is Wednesday like any other in 
France. There isn’t a World Cup game 
to watch. The Tour de France has yet 
to begin. So what does the 4th of July 
mean to an American abroad? 
   As an expat, living in France, I have 
chosen for the moment to pursue my 
happiness beyond the borders of my 
country. This does not equate to 
ignoring my responsibility as an 
American, nor disengaging with the current events. 
   The 4th of July is more than a day of BBQs, pools, 
beaches and wonderfully planned red, white and blue 
outfits and festivities.  It is a day to remember where we 
stand and where we want to go.  It is a day to relish the 
beauty of our country and all things right and good. It is 
also a day to remember that everyone has the power and 
agency to fix the problems, to voice concerns,  care for 
the sick, the homeless, the unprotected, the defenseless. 
We are a melting pot of language, culture, tradition, 
heritage, history and peoples. Together we are 
beautiful! 
   July 4th should be a time to celebrate our 
independence, to establish a new state where all men 
and women are created equal with the opportunity to 
engage in democratic processes.  It is also a time to 
reflect on what makes America worthy of celebration.  
What truths do we hold to be self-evident? 
   Remember, being born in America is a privilege. We 
have freedom of speech, freedom of the press, the right 

to assemble and protest; and also checks 
and balances.  We have the ability to call, 
email, write, and visit our representatives.  
Many of us have the right to vote, making 
sure our representative is held accountable 
to his/her constituents.   
   Almost all Americans came from 
somewhere beyond the borders of our 
country. Our history attests to how we 
grew into such a large nation through 

battle, conquest and treaties. Our beautiful Statue of 
Liberty reminds us of the journey many of our 
grandparents took following the light and promise of 
opportunity in America. 
   Not too far from where I am in France is Colmar, 
birthplace of Bartholdi who is the creator of the Statue of 
Liberty. Gifted to the United States by France to 
commemorate the centennial of our nation, the Statue of 
Liberty has become an iconic symbol inseparable from the 
image of the US, or more precisely, New York. The Statue 
of Liberty symbolizes a welcoming portal into our nation, 
where many of our families crossed and entered the US 
allowing us to be born as Americans.  She stands as a 
fundamental monument in our nation’s identity.  Mounted 
on her pedestal is AMMA Lazarus’ “New Colossus”.  For 
those who don’t recall it, it reads, “Give me your tired, 
your poor, your huddled masses yearning to breathe free.  
The wretched refuse of your teeming shore. Send these, 
the homeless, tempest-tossed to me, I lift my lamp beside 
the golden door!” 
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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 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  

   Is it already the most wonderful time of year, is it Back to School 
Time? Yes, believe it or not, Charleston County Schools will begin 
August 20.  With the start of a new year comes great excitement, but 
also a few challenges for parents who are required to purchase school 
supplies each year. 
   To assist with the cost of those supplies, Bishop Gadsden initiated a 
gift card program many years ago that is funded from the Employee 
Assistance Fund. Bishop Gadsden Employees give to the Employee 
Assistance Fund to support their fellow employees during challenging, 

as well as positive times.  The fund may provide emergency relief for an unexpected issue, assistance with a 
loved one’s funeral, or a little help for a down payment on a first home.  Most employees receive this support in 
the form of a no-interest loan; however, some are outright gifts, including that of the Back to School Gift Card 
Program. 
   Eligible staff can receive up to two, $50 dollar Staples Gifts Cards for their school-aged children. The 
Charitable Giving and Human Resource Departments work to send the applications to eligible staff and review to 
ensure all submitted information is accurate.  Timing is everything, so the process begins in early July, to ensure 
that cards are in the hands of approved employees by the Tax-Free Weekend, which this year falls on August 3 
through 5.   
   This year, 102 cards were sent out to eligible employees, with many staff already noting their appreciation.  We 
thank the employees who support the Employee Assistance Fund, so we can fund items such as the Back to 
School Gift Card Program, and we wish all children a safe and prosperous new school year! 

B A C K  T O  S C H O O L  G I F T  C A R D  P R O G R A M  

C h a r i t a b l e  G i v i n g  &  C o m m u n i c a t i o n s  O f f i c e  

 time off or took a vacation. I can 
see now how my body and spirit 
rebelled, when I was “crazy busy”, 
for too long. For many, many 
years, I neither acknowledged nor 
sought to live life recognizing a 
Sabbath time. 
   By "Sabbath" time, I mean 

intentionally and regularly setting aside time to "be" rather 
than to "do". Oh, I did begin to take longer vacations. 
Sadly, too often I came home more exhausted than when I 
left. I might even laugh, "I had to go back to work to rest."  
   Thankfully, there came a time when I listened to my 
body and my spirit. I still fall short, yet, I have made 
progress. Today I know that time for prayer and listening 
for God is never wasted; that everything in my life feels 
better, when I regularly experience a Sabbath.   
   Yet, I would be lying if I said or even implied that I 
consistently take Sabbath time. Oh, I have vastly 
improved; and I also recognize that I frequently respond, 
“It’s been busy”, when asked how I am.  
   Thankfully, today’s “busy” is far healthier and spiritually 
healthy than before. I particularly give thanks for the many 
BG residents who encourage me to “take time”, to “get 
away,” rather than encouraging me to greater levels of 
“crazy busy.” 

   When best lived, our lives 
have healthy rhythms. These 
rhythms support our living 
integrated and spiritually 
healthy lives. Instead, all too 
often our lives leave us feeling 
"crazy busy,” with few 
experiences of languid relaxation.  
   Our culture encourages us to live lives that are 
"crazy busy." Thinking about it; if someone asks, 
“how is it going?” how often is our response 
something like, “it’s been busy.” I know that response 
is almost automatic, for many.  
   Writing this article has helped me to reflect upon my 
“busy” life. Whether I am making a confession or just 
an acknowledgement, I see clearly how often I 
ignored or disregarded my body and spirit’s longings 
for healthy rhythms in my life. Upon reflection, I was 
energetically living in the "I am so busy" world.  
   When Ruth and I married, I could not take more 
than a few days for a honeymoon.  After all, "I was 
busy at work." Today, I recognize that phrase as code 
for "I am important, and I am worthy", because I have 
important things to do. 
   For too long it was only when I was near emotional, 
spiritual, and physical exhaustion that I finally took 
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A R O U N D  T H E  C A M P U S :  T H E  C O N C I E R G E    

M . P .  W i l k e r s o n  

   When the concierge position was 
first conceived, Bill Trawick, 
President/CEO, of Bishop Gadsden, 
did not want an automated system.   
   “He wanted a person to greet 
people as they came in the door,” 
said Cecilia Eaton, his Executive 
Assistant who is in charge of the one 
full time and eight part time 
concierges, “It is an important 
position. It is the first impression 
people get when they come in,” she 
said.  
   The concierge are located in Myers 
Hall and in the Commons located in the apartment and 
cottages area.  While their jobs are alike, including 
checking in packages, answering phones, helping residents 
and directing visitors, there are differences.  
   Myers Hall is more “intentionally residential,” said 
Cecilia, who was born in South Florida and is one of 10 
children. Comfortable chairs are close to the concierge desk 
to encourage communication. Concierges go over the 
menus for residents who can’t see well, copy crossword 
puzzles for them, and even read the newspaper and help 
with records to go with visits to the doctor’s office.   
   While both the concierges’ phone boards are 
independent, they can also be combined. The concierge at 
Myers Hall usually answers calls for both desks and 
transfers apartment and cottage calls as needed. The 
addresses are also different.  Apartment and cottages is 1 
Bishop Gadsden Way and Myers Hall is 2 Bishop Gadsden 
Way.  
   Cecilia has helped streamline some of the concierge’s 
services. Before she came, petty cash and prescriptions 
were routinely locked up but packages were just left on the 
counter for pick up. She wondered if there could be a better 
system. Following some research, she found Notifi (an 
electronic program) that logs packages in and out and has 
been “a great help. UPS and FedEx packages are still 
delivered to the cottages.  
   What Cecilia looks for in a concierge is a person who is 
outgoing and friendly and can make quick decisions about 
how to handle various situations.  Most important they help 
the residents with anything.  If they can’t do it, they will 
find someone who can. “And, they understand the BG 
Way,” she said. “It is nothing you can teach, the caring and 

going above and beyond.”   
   Lamona Richardson became the 
main concierge in 1999 and has 
been both full time and part time. 
One of the many things she enjoys 
about her job at BG is she can 
take time to talk with the 
residents. Among the changes she 
has seen are more residents, more 
involvement with the computer 
and other technology and 
increased responsibilities for the 
concierges. She said she loves it 
here. “It’s a good feeling to come 

to work when you can walk away happy.  It makes my 
year, not day, and it’s from my heart.”  
    At one point, about three to four years ago, all the 
concierge staff were part time but a need was felt to bring 
back the full-time concierge position. The part time people 
work a variety of hours that fit their individual schedules. 
The hours the desks are manned each day are 8:30 AM to 
8:00 PM in the Commons and 8:30 AM to 7:30 PM in 
Myers Hall, each in two shifts. The outside doors lock 
automatically at 8:00 PM at night and unlock at 8:30 AM 
in the morning.  
   Ann Hines is the full time Lead Concierge and the part 
time staff members in Myers Hall are Claudette Coyer, 
Tamara Cupka, Gray Mixson and Sally Walker.  In the 
Commons are Bill Colyer and Lamona Richardson.  
Working in both places are Mardy Lundstrom and John 
Parler.   
   After hours, when the concierges are gone, the phone 
system is transferred to the on-call Security Department. 
For those who have land lines, they can dial 0 (operator) to 
get the concierge during working hours and after hours 
dialing 0 will connect to security.   
   Cecilia said many previous concierges now work full 
time in other departments. These include: 
   Janie Cook, Assistant to the Chaplain, Peggy Wieters and 
Jeannie Fanjoy in Finance, Martha Kelly in Environmental 
Services, and Chelsea Stone in the Clinic.  She also said the 
concierge help when other departments need an extra hand 
with projects such as scanning files, and when the Quay 
opened and a move-in coordinator was needed. “It’s a great 
pool of people, when someone needs help,” said Cecilia.  

Cecilia Eaton (leaning) and Ann Hines  in the 
staff mailroom where packages are kept.  


