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Bishop Gadsden’s Board of Trustees has named Sarah Tipton as
President/CEO effective upon the retirement of current President/
CEO Bill Trawick, expected early fall of 2019. Tipton has been with
Bishop Gadsden since 1995, and Vice President/COO since 2012.
“After an intensive process in which the Search Committee
focused on the future of Bishop Gadsden and the profile of the
individual needed to lead the organization in the rapidly changing
health care and senior living environments, it became clear that
Sarah brings the perfect combination of experience and vision to do
so. Sarah will build upon the reputation for excellence in senior
living that Bishop Gadsden has achieved nationally over the past
three decades,” said Board Chair Margaret Blackmer.
Since joining Bishop Gadsden, Sarah has been involved in all operational aspects of the
Community. Most notably, Sarah has led the long-term strategic process, which has resulted in
Medicare certification for rehabilitation services, home care services, the design of a new
health care center which will break ground later this year, and the expansion of the
Community’s charitable mission and ministry.
“This new call to service is a profound honor,” states Sarah. “The future holds great promise
for Bishop Gadsden, and I am grateful for Bill’s incredible leadership that has positioned our
Community as a widely recognized innovator in senior living. Bishop Gadsden has set the
highest standards for services, amenities, healthcare, and philanthropy. Serving with our
dedicated leadership and team members, as well as our outstanding Board of Trustees and
wonderful residents, is a great privilege. I look forward to advancing our shared mission
together.”
“I can think of no one better than Sarah Tipton to lead the Bishop Gadsden Community into
what I believe will be a very exciting future,” said current President/CEO Bill Trawick, who
announced his retirement in January. “The board and search committee were diligent in
determining the right person for this important role, and it was Sarah’s professional abilities
and skills, and her commitment to mission and ministry, which made her the obvious choice. I
am confident Bishop Gadsden will go from strength to greater strength under her leadership.”
Sarah received a BA from Vanderbilt University and a Masters of Health Administration
from MUSC. She is a licensed long-term and residential care administrator. Sarah has served
on the board, and as board chair, of SC LeadingAge, the state not-for-profit senior living
professional association.
Bill will continue as President/CEO until a formal retirement date is determined, with Sarah
continuing in her current role as Vice President/COO while working on the transition.
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Faith Dodge

ALETHIA DAVIS has been with Alethia Davis
CHARLESTEEN CAMPBELL was born on
Bishop Gadsden for 23 years. She is a
James Island and now lives in the Summerville
Hot Line Cook working in the Cafe’s
area. Charlie, as she is affectionately known,
Culinary Department. Alethia’s favorite
has worked in the Myers Hall Culinary
things are fishing and cooking. Her spare
Department for 28 years. In 1989, when she
time is spent on her boat where she can
first came to Bishop Gadsden, there was only
relax and enjoy her fishing. She began
Myers Hall and she has been delighted to see
cooking when she was 10 years old,
how we have grown over these past years. The
preparing breakfast for her parents as a
Culinary Department of Myers Hall is totally
way of giving back to her mom who Charlie Campbell
separate from the Café in the Commons. They
cooked and cared for her during the
serve three meals a day for residents of Myers
week. Alethia was born in Charleston and
Hall, the Cloister and Arcadia Close. The
has remained here throughout her life.
residents may choose to have their meals
She and her husband, Ray, met in the 6th
delivered to them in their apartments and three
grade. While going their separate ways in
meals are also offered each day in the
their teens, they believe that God brought
Frederick Dining Room, the Bistro and
them together again and they have now
Arcadia. The Frederick Dining Room serves
been married for 25 years. Alethia has
breakfast from 8:00 AM o 10:00 AM, lunch
two girls, Alicia and Shameeka, and has
from noon to 1:30 PM, and dinner from 5:00
been blessed with four grandchildren - all
PM to 7:00 PM every day, and is open to all
girls.
residents.
Alethia’s love of cooking shows when
Charlie begins her day at 5:00 AM and works
she speaks of her pleasure in preparing meals for the BG every other weekend. When away from BG she enjoys
residents. She says she is delighted to be here at Bishop spending time with her family. She has three children and
Gadsden. The residents who continue to show up two five grandchildren, and takes two cruises a year with her
and sometimes three times a day for meals appreciate family and friends. Charlie says that she enjoys working
her efforts even though we don’t get the opportunity to at BG and having the opportunity to interact with all
interact with Alethia because she is busy at work behind residents for whom she has a genuine love, as well as, the
the scenes. The reputation of the BG Culinary fellow staff with whom she works on a daily basis. We
Department is well known throughout the Charleston are blessed to have such dedicated people working here at
community. We all thank Alethia and her co-workers Bishop Gadsden and appreciate their care and concern for
for their years of dedication that truly enhance that all of us.
reputation.
B O C C E

M. P. Wilkerson
Jean Breza, who lives by the tunnel with her husband John, took a look
at the empty Bocce court located in the Palm Court and said it was time to
get friends together and to play.
“It seemed silly to have a beautiful court and not to be using it,” she
said.
So Jean began to ask if people were interested. Darrell Lund said
he would create a flyer. Elaine Johnston said she would help. They
decided the best time to play would be at 3:00 PM on Saturdays. Jean
offered to be the contact person. That meant they had four people, enough to start a game. Then Kiki Anderson got
wind of it and told the Italian class they would get extra credit if they played and the ball got rolling.
The game of Bocce was invented in ancient Rome and from there it developed into a sport that is now played
around the world. Bocce is simple and involves rolling balls with precision.
“I remembered what fun it was and that all ages could do it,” said Jean, who has played before. “Little by little,
people have come.” It isn’t hard to learn and you don’t need anything. It is definitely fun and not a major time
commitment. All you have to do is show up.” At one time, 25 people played here at BG.
Bocce is at 3:00 PM on Saturdays. Both players and watchers are welcome. For further information, call Jean at
843-224-9933.
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Sarah Tipton

Dear Friends,
These past weeks have been among the most amazing and exciting of my life. Being called
to serve this incredible Community as its next President/CEO is an honor beyond imagination.
The Community response has been humbling and I have been profoundly appreciative of your
many affirmations and kindnesses. My heart is overflowing with gratitude!
When I began working at BG nearly 24 years ago, I could never have envisioned that my
path would lead here. Back in 1995, however, even in my “youth”, I sensed that this was a
very special Community. Here I met engaged, generous, and community-minded residents and
trustees. I found a dedicated staff providing exceptional service with great compassion and a
commitment to excellence. Shaped and nurtured by a faithful, mission-driven leader, it was an
extraordinary organization. I couldn’t imagine growing and serving anywhere else.
Today, Bishop Gadsden is quite transformed from what it was back then. Through Bill’s vision, the evolution over
the past three decades has been nothing short of astounding. Outwardly, it might seem we are a different
Community...that is, until you look on the “inside”. There we find that what we love about BG today is what we
have always loved: a Community grounded in ministry and rooted in faith, built on excellence, care for one another,
and service beyond ourselves.
This foundation of mission and culture we hold dear is what makes BG the leader - past, present, and in our
exciting future ahead. It is why second generation residents and former board and staff members are making BG
their home with increasing frequency. It is why our team is highly valued and empowered to innovate, continually
exceeding expectations. It is why we are recognized in the Charleston community for unparalleled generosity.
Being called now to lead BG forward from this position of great strength is the highest privilege. It is fact that
neither I nor any leader could ever fill the enormous shoes that Bill will leave when he begins his well-deserved
new chapter. Therefore, we are ALL tasked with honoring his legacy by upholding our shared mission. We do this
with powerful confidence. Your inspired participation, our team’s daily excellence, and our faithfulness to each
other and the Community we love keep our feet firmly on the mission path. I am so grateful for your trust and look
forward to a bright future together!
With thanksgiving and joyful blessings—Sarah

P I C C O L O

S P O L E T O

A T

B G

Katie Jayne, Director of Community Life and Compliance
Spring is here and we all know what that means—Piccolo
Spoleto season! Britt Lock and Mindy Crawford have once again
gathered a wonderful array of talent that we will welcome to the
Bishop Gadsden community as part of the Piccolo Spoleto festival.
Bishop Gadsden uses this opportunity to open our doors to the
Charleston community and offer free cultural events.
On Thursday, May 30, at 4:00 PM in the Chapel, Ensemble 864 will entertain us with clarinetists Cecilia Kang,
Kyra Zhang and pianist Lisa Kiser. On their debut appearance at Piccolo Spoleto as a trio, they will present “A
Musical Potpourri” featuring works for two clarinets and piano by Donizetti, Mellits, Mangani, Mendelssohn,
Kohán and Ponchielli. Saturday, June 1, at 4:00 PM in Palm Court, Caja De Cuerdas will share their diverse
palette of music that offers exceptional tastes in Latin, jazz, and classical music. Their original instrumental music
could be classical or jazz with a touch of flamenco and seamlessly flows into traditional Latin boleros, tangos, and
even pays homage to Latin classic rock.
On Sunday, June 2, at 4:00 PM in the Chapel, Lucia Ensemble returns to Bishop Gadsden. Lucia is a young
womens’ ensemble from Augusta, Georgia. The 11 singers range in age from 16 to 24. Inspired by Charleston’s
geography, surrounded by rivers and ocean, this program features texts rich in images of water. The program will
move between classical composers, contemporary composers writing in the classical tradition, and folk
songs. Finally, on Thursday, June 6, at 4:00 PM in the Chapel, Leah Edwards & Dimitri Pittas will thrill us with
their production. Hailed as "glamorous on stage, but regular at home" international stars in opera and musical
theatre Leah Edwards and Dimitri Pittas are thrilled to include you in their journey of laughter, defeat, triumph and
most of all, love.
We are so thankful to have an opportunity to share these wonderful offerings to not only Bishop Gadsden
residents, but the greater Charleston community as well. Please join us as we welcome these national talents to
our Community.
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M. P. Wilkerson
Pastry Chef Anna Abram in the
learned it at cooking school. The
bakery has to think big. She doesn’t
cookies are frozen on baking sheets
make 24 cookies in her batches.
that hold 15 cookies and then pulled
Instead, she makes the 1,000
out, thawed, and baked as needed.
cookies that the bakery produces
“This means that they are always
every week. And they come in
available,” she said. “If we had to
different flavors! “We have five
make them fresh every morning, I
standard flavors,” she explained.
could only do one or two flavors.
“They are chocolate chip, oatmeal
This way I can offer more variety.”
raisin, double chocolate, and toffee.
Anna came to cooking in a
Then every day we add a different flavor
roundabout way. She was in public
like sugar, molasses, snickerdoodle,
relations for 12 years and then one
and peanut butter, and the peanut
day a friend drove her to a cake
Anna Abram and Sheena Moroney
butter ones are gluten free.”
decorating class. What she did “looked
The recipes were developed by preparing for the cookie rush.
pretty but did not taste good and I
trial and error, and some have come
thought that if it takes so long to
from residents and staff. For example, the chocolate decorate, it should taste good.” She began to fiddle with
chip recipe came from Emily Barrett, BG’s dietitian, recipes to achieve a better taste. Then she moved to
when they were developing recipes for the relaunch of Charleston and there was a pastry school - the Culinary
the Market Place Café two and a half years ago. Institute of Charleston at Trident Technical School, two
According to Anna, “We tried it and everyone loved it!” miles from her home, “So I enrolled and never looked
When developing a recipe, Anna takes three or four back,” she said. “It was the scariest and best decision I
recipes that she likes and then combines them. It took ever made.”
eight or nine trials to get the molasses cookie just right.
In the bakery one has to be consistent and use portion
“People think that cookies are simple but they have control and also have structure and precision for things
specific requirements to turn out well. They have to be to turn out right. Anna weighs everything and even uses
handled with care,” she explained. “For example, the the exact same scoops. She laughed and said that is why
butter must be just the right temperature and they cannot most chefs are type A personalities. “It is a dance,
be over mixed or under mixed.”
managing the volume of production, with an eye on
For chocolate chip cookies, Anna uses 10 pounds of stock and putting hands on the product every day.”
butter, 14 pounds of sugar and 16 pounds of chocolate
She added that creating the desserts for Winningham
chips. She is very particular about the chocolate chips Court stretches her to a higher level. “You make the star
and uses two kinds - miniature semi sweet chips and of the plate and then find tastes and flavors to go with it
larger dark chocolate chips made by Callebeaut. “This is and serve it in an artful way. It makes it extra fun for
a high quality chocolate and makes a tremendous me.”
difference to the texture and taste,” she noted.
Anna noted that she and fellow Pastry Chef Sheena
For Anna, a batch consists of 500 cookies. She creates Moroney “are like a well-oiled team together.” The
the mixture in an 80-gallon floor mixer that requires two bakery also produces cakes, pies, rolls, bread, muffins
people to lift the heavy bowl when it is finished. The and all the wonderful treats that are beautifully
cookies are then put on baking sheets but are not popped presented in their glass cases and on the shelves. “We
right into the oven. Instead, she uses the “scoop and have an excellent team here because we love what we
freeze” method for cooking them. “This makes a better do,” Anna said. “This is the best job and I wouldn’t
cookie with better texture”, she explained. It is also want to be in any other place.”
efficient. Chefs have used this method for years and she

Join Us
Select & Name
the

SIGNATURE COCKTAIL
Thursday, May 23
4:30 PM
Polly’s Pub
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Dr. Bruce Ezell
Perhaps as ubiquitous as Spanishmoss draped trees are to the
Lowcountry of South Carolina, so,
too, are blood-sucking gnats or
“biting midges.” These hordes of
biting flies are also known as
“punkies,” “no see-ums,” or as in
Australia, “sand flies.” The term,
“punkies” seems to have been
derived from Algonquin Indian
folklore and means “living ashes.”
The Indians are also the ones that
gave us the name “no see-‘ums” for
these tiny pests.
Punkies are interesting in that not
only do they plague humans, they
also pester fellow insect species
like dragonflies, alderflies, walking
sticks, crane flies, and mosquitoes. These minuscule
insects begin their life-cycle as eggs laid upon
suitable substrate (e.g. soft mud, decaying vegetation,
or tree holes) that is so prevalent in the inner tidal
zones of coastal marshes. The egg batch consists of
between 30-100 eggs and will hatch in a few days,
generating active larvae that are aquatic and semiaquatic. The life cycle progresses to the larvae
emerging from pupal cases as mature male and
female adult; the entire process lasts between 3-10
weeks, depending on the species. Curiously, the
punkies will spend their entire lives close to the very
site where they first emerge, much like a child not
wanting to live too far from home.
Unlike mosquitoes, biting midges do not have a
forward projecting mouthpart or prominent “beak”
but instead, have a small mouth (for an insect) that
projects downward and can pierce and suck on an
unsuspecting host. While the females seek blood
meals, they join the males in also feasting on
vegetable fluids and nectar. Their appearance, when
observed closely under a microscope, reveals a
dappled gray pattern on their folded wings (thus the
Indian reference to “living ashes.”) The adults are
quite small (1.5-4 millimeters) but this sure doesn’t
affect what serious pests they are as anyone who
enjoys the outdoors can attest. They are attracted to
a mammal’s exhalation of carbon dioxide and also to
colored clothing. One can avoid punkie attacks by

simply changing locations as little as
a yard or two, or if you are lucky, a
nice breeze will stir and completely
change their flight pattern. What can
seem like a sudden appearance is
often directly synced with the rise
and fall of the tides or ensuing
sunrise or sunset. Additionally, they
can be very prevalent on cloudy,
overcast days. When they swarm,
their sheer numbers are a sight to
behold, seeming to drift upon the
wind like a grey mass or when
seizing upon an unsuspecting hiker
or golfer. Like many blood-sucking
species, they exist in prodigious
numbers at certain times of the year
only. The next time you’re a snack
for one, consider your skin’s large reaction to this
microscopic bite from such a tiny insect (although
such reactions vary widely among people depending
upon skin sensitivity and, interestingly, if one is new
to an area and hasn’t built up a tolerance for these
bites.)
During a visit to the Isle of Mull off the west coast
of Scotland, I commented to a local Scotsman on how
lovely the lochs are. He replied, "Aye, ‘tis a beautiful
sight… until the wee beasties arrive. When the little
bastards do, a man can’t play golf or even go walking
in the country any longer.” Intrigued with what
sounded familiar to my South Carolina ears, I probed
further, trying to discern what insect he was referring
to and realized it was the “biting midges,” the very
same insects we know in the Carolina Lowcountry as
“no see-ums.” My Scotsman continued, “This much I
know for sure; these wee beasties are the actual rulers
of Scotland during their time of year, the Queen
notwithstanding.”
How poignant that in a world that can seem so
divided across cultures and distances, here is an
example, albeit a pesky one, of something that unites
us: being annoyed by “wee beasties,” “no see ‘ums,”
gnats, or sand flies.
FYI—Many can attest that the original blend of
Hempz lotion helps keep no see ums away. Available
for sale in the BG Spa.

The GAB Electronically! Please let us know if you would like to r eceive the GA B via email. Email
stephanie.ochipinti@bishopgadsden.org to be placed on the electronic mailing list. The GA B is always viewable on
our website—www.bishopgadsden.org, as well as on the inter nal r esident website BGlife.
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Adelaide Wallinger

Tucked away in a narrow building at
98 Broad Street (between King and
Meeting Streets), you’ll find a touch of
France—it’s called FAST AND
FRENCH.
I mostly go there for lunch but
recently I went to sample the fondue in
the evening. It’s best to get there just
before the 6:00 PM dinner hour. The
restaurant is cozy-crowded with high
counters where you sit drug-store style to eat. It is
spirited and busy.
It’s a fun place to take your company – a trip to the
Gibbes Museum with lunch at FAST AND FRENCH
is a good plan. And a great place to combine with your
Spoleto plans. Go light or heavy, the restaurant has a
great selection from snacks to full meals.
Caroline, my daughter, and I ordered the SWISS
FONDUE ($25) served with French bread and
vegetables for dipping. Also, the BEEF FONDUE
($25) with sauces. The Swiss was my favorite.
There is also a SEAFOOD FONDUE which you
cook in white wine tomato broth with shrimp, scallops
and fish served with ponzu and garlic aioli. Also, you
can order BLUE CHEESE FONDUE ($25) and a
SWISS FONDUE FOR TWO ($39).
(It’s fun to have fondue when someone else sets up
and fills the pot – and washes it later.)
Each fondues comes with a choice of soup or salad
and an assortment of breads for dipping. I like having
things included in the meal – feels like a better deal.
The soups are delicious (if they don’t come with your
meal, they are $5 for a cup and $7 for a bowl). They
include COLD GAZPACHO, CREAMY CUCUMBER
and three hot soups that vary from day to day: among
them FRENCH ONION, SPLIT PEA, SPANISH HAM
POTATO, VEGETABLE CHEESE CHOWDER, etc.
The lunch specials are a very good deal at $13 – they
include a glass of French house wine, tea or coffee. I
especially like the COMBINATION OF FRENCH
CHEESE AND PATE that is served with fruit and

F R E N C H

French bread. And the OPEN FACED
CROQ’ MONSIEUR is delicious with a
choice of ham or turkey and Dijon and
melted cheese on sourdough bread with
soup or salad. Lastly, among many, I like
the OPEN FACED SANDWICH
PROVENCAL with black olive tapenade,
tomato, fresh basil and chevre on a
baguette with choice of soup or salad.
The Friday night ETHNIC SPECIALS
will be my next foray at FAST AND FRENCH. For $28,
including soup or salad and wine, I can choose from
BOUILLABAISSE, COUSCOUS, BEEF PROVENCALE,
SEAFOOD PASTA, BEEF BONAPARTE, COQ AU
VIN, CHICKEN BASQUAISE, CURRIED LAMB
PAELLA OR MEXICAN SHRIMP AND CHICKEN.
The CHICKEN DE JOUR ($20) sounds great with two
of the following available each night: CHICKEN
NORMANDY, CHICKEN PROVENCAL, CHICKEN
WASABI AND CHICKEN SESAME. All are served with
bread, rice or couscous, and your choice of soup or salad.
Hard to beat a succulent French chicken.
Desserts are classic French fare but I especially
recommend the FILLED CROISSANTS ($3) with
chocolate, apple, cinnamon or raisin. Also, the
MENRINGUE GLACEE ($4.20) with ice cream, almonds
and cassis. CHOCOLATE FONDUE FOR TWO OR
THREE ($8.25) is available at lunch and dinner. The
croissants are wonderful with the satisfying G & M French
pressed coffee. Try the coffee with ice cream for $2.10.
FAST AND FRENCH is open Monday through
Wednesday from 8:00 AM to 8:00 PM and from 8:00 AM
to 10:00 PM Thursday, Friday and Saturday. Closed
Sunday.
Make reservations, especially during tourist season – call
843-577-9797. If you park on the street, remember to use
your credit card on the meter, EVEN AFTER 6:00 PM.
FAST AND FRENCH prices include tax and it is not
necessary to tip. If you do tip, the money goes to a good
cause picked by the restaurant.

Dear Customers and Volunteers—
On Friday, April 19, 2019, I wrote a check for $5,000.00 to the Bishop Gadsden
Charitable Fund in support of resident assistance. This is in addition to the $10,000.00
check written on February 4, 2019. Fifteen thousand is the most the Village Shop has
ever been able to donate in one calendar year. This is because of YOU!!
I truly appreciate all the volunteers who give their time, energy, and talent to make the
Village Shop successful and to all the customers who continue to support us.
And with very special gratitude to Dori Helms, our Volunteer Coordinator par excellence—I thank you all!
Sincerely,
Polly Eells
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Birds@BG Committee

The Committee’s action plan is based on several assumptions: That what we do—
1. Has positive impact on our residents;
2. Has minimum impact on Bishop Gadsden resources;
3. Is sustainable into the future;
4. Addresses possible unintended consequences; and
5. Is endorsed by BG management because it adds to the enjoyment and value of our community.
The Committee’s Action Plan has nine activities total. Below are six of the nine.
1. Utilizing internal and external expertise, develop a baseline survey of bird
species currently present on our campus. Identify species we want to attract
to our campus, either to make a more robust presence or to expand
the variety.
2. Identify indigenous plants, bushes and trees that are appropriate for
attracting birds we have identified in #1. Select plantings that are selfsustaining.
3. Prepare identified planting sites followed by actual planting.
4. Explore ways to further enhance residents' enjoyment of nature
through collaborative efforts among those interested in the trails, birds and
photography. Place several motion-capture cameras along the woodland
trails and share images by way of BGlife and by feeding images wirelessly to
residents’ TVs or monitors.
5. Implement a variety of educational initiatives, such as developing a check-list of birds and where they may be
seen; creating a “Birds of BG” field guide; place “Bird of the Month” photograph or painting by a resident in a
public space for all to see.
6. Host seminars on campus and organize special bird outings.
If you’re interested in supporting and/or participating in any aspects of our plan please contact Darrell Lund at 914953-2101 or drlund1@gmail.com or Elaine Johnston at 239-398-3405 or elainej922@gmail.com. Darrell is on
campus December through May; Elaine throughout the calendar year. If you'd like a copy of the Committee's entire
document, including all action items and budget, please contact Darrell or Elaine.

B A C K

I N

T I M E :

T H O M A S

E D I S O N

Dr. Jack Hisley

( 1 8 4 7 - 1 9 3 1 )

Thirty-year old Thomas Edison was living in Newark, New Jersey with his
wife, father, and daughter when he made his unprecedented contribution to the
telegraphic industry. He is remembered as a prolific inventor, having
contributed to the development of the light bulb, phonograph, stock ticker, and
movie camera, to name a few. Unlike other inventors, Edison had no patience
for research and development unless the endeavor resulted in practical
applications and commercial potential. His most important invention was the
industrialization of the process of invention.
While living in Newark, Edison purchased a tract of land in Menlo Park, NJ,
where he built a laboratory, machine shop, and carpentry shop and employed
people from varying backgrounds to help him turn his ideas into practical
products. For example, after inventing the light bulb in 1879, he was aware
that it had no commercial potential without a source of electricity. Using his resources at his laboratory in Menlo
Park, Edison designed a complete system for generating electricity. By 1882, he had provided electric lights to an
urban area in lower Manhattan at a price comparable to gas.
As a founder of General Electric, Edison, who has been described as America’s greatest inventor, was able to
expand his concept of an industrial research laboratory. His idea of systematizing the process of research and
development, which led to the invention of products that had true commercial potential, had a huge impact in
America’s technical dominance in the 20th century. By 2006, the United States was spending as much on research
and development as the European Union and Japan combined. At the time of his death at the age of 84, Edison had
acquired an astonishing 1,093 patents in the US, and an additional 1,239 patents in 34 other countries.
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Faith Dodge

A Kick-Off party was held in Polly’s Pub to reveal the events scheduled for the
week of sharing and enjoying the treasures and talents of our residents. We were
fortunate to have our own Nathan Calhoun supply music for this unveiling.
Monday – EARTH DAY – This was the perfect opening of Festival Week with
our residents outside enjoying the gardens of BG. It was a beautiful, sunny day,
which enhanced the delightful walk through our Community Garden, where 27
residents design, plant and tend to the lovely flowers and aromatic herbs.
Henny’s Garden, located outside the Gage Sun Porch, was a peaceful setting and
it was a joy to see the results of Henny’s many hours of painstaking planting and
pruning for the benefit of us all. In the afternoon we had the opportunity to
attend a spirited Italian Workshop where Kiki Anderson shared her knowledge
as well as her patience. Also in the afternoon, religious treasures were displayed
beautifully in the Conservatory along with magnificent artifacts, icons, and
collections.
Tuesday morning, another beautiful and
clear day, we had the opportunity to view
beautiful Straw Art pieces and learn the
history of the practice, and we were treated
to a potpourri of fun and exciting displays
that included Hopi and Navajo dolls, cherry furniture, Nantucket baskets, and
wooden planes, trains and toy collections in the Anderson Conservatory.
Wednesday afternoon was devoted to Larry Scoville’s poetry readings in the
Conservatory. The familiar poems of Kipling, Service, and Frost were
eloquently read and provided a lovely ending to our day.
Thursday afternoon brought golf carts available for transportation to the
various Cottages and Quay buildings to view the many collections of our
residents in these areas of the campus. We delighted in the opportunity to see
quilts, artwork, ceramics, music boxes, and a Mercury glass demonstration.
Then it was off to the Myers Hall Activity Room where many took advantage
of the opportunity to enjoy a wonderful showcase of treasures by our Myers
Hall residents.
Friday, the last day of the Festival, began with visits to residents’ apartments
for displays of English pottery, model ships, porcelain dolls, watercolors,
artwork and an Easter tree – all lovely and unique treasures that were enjoyed by all.
The talent among our Bishop Gadsden residents is breathtaking. We thank all of our residents who so graciously
welcomed us into their worlds by sharing their talents and treasures.
The Finale of the Festival began with a reception at 4:30 PM in the Art Loft. All residents were invited to vote on
their favorite art and the awards were presented at 5:00 PM. The Residents’ Choice was awarded to Kim Blakely for
“Swans in Flight”. The Judges’ choices: 1st - Carroll Rivers - Cullasaja Falls; 2nd -Tom Springer - Nantucket
Nesting Baskets; 3rd - Sandy Tedesco - Marsh Reeds Dancing; and 4th - Sarah Darwin - Empire Room Design and
Installation.
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W H A T ’ S

H A P P E N I N G !

Mark Your 2019 May Calendars
Saturday, May 4, at 5:00 PM
Derby Day
Polly’s Pub

Charleston May
Events Calendar

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

Tell Me On A Sunday
Midtown Theatre
843-906-9981

May 3

Terranova Piano Trio
Midtown Theatre
843-906-9981

May 10

Charleston Greek Festival
Holy Trinity Park
843-345-4478

Tuesday, May 7, at 11:00 AM
EVS Town Hall
Blackmer Hall

May 11

Birds of Prey Mother’s Day Event
Avian Conservation Center
843-971-7474

Thursday, May 9, at 4:00 PM
Andrew Armstrong
Chapel

May 15

Classical Gods
Midtown Theatre
843-906-9981

Friday, May 10, at 3:00 PM
Mad Hatter’s Tea Party
Morse Activity Room

May 18

Behind the Lines: A Musical Tribute
to America’s Heroes
Charleston Music Hall
843-853-2252

Saturday, May 11, at 4:00 PM
Louise Dubin Harp Concert
Chapel

May 19

Madeira Sunset Cruise
Charleston Maritime Center
843-849-8687

Thursday, May 16, at 3:00 PM
Poetry Club
Myers Hall Living Room

May 23

Hard Hat Tour of the Old City Jail
Old City Jail
843-722-4630

Thursday, May 23, at 3:30 PM
Happy Birthday SC: Facts, Trivia, & Sweet Tea
Myers Hall Living Room

May 24

Spoleto Festival USA
Various Locations
843-722-2764

Sunday, May 5, at 3:00 PM
Cinco de Mayo Fiesta
Morse Activity Room
Monday, May 6, at 3:00 PM
China Presentation with Lester Pittman
Blackmer Hall
Monday, May 6, at 3:00 PM
The Whiting’s Duo
Morse Activity Room

Tuesday, May 28, at 3:00 PM
Finance Town Hall
Blackmer Hall
Thursday, May 30, at 4:00 PM
Piccolo: Ensemble 276
Chapel
Friday, May 31, at 3:00 PM
New York Times Best Sellers Review
Myers Hall Living Room

Resident Update Meetings
Myers Hall: Thursday, May 9, at 3:00 PM
Myers Hall Activity Room
Apt/Cots: Wednesday, May 22, at 10:00 AM
Blackmer Hall
Read Cloister: No Meeting

View the GAB online at www.bishopgadsden.org
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MAY BIRTHDAYS
1

Nada Arnold

8

Louise Rainis

18 Betsy Clawson

2

Elaine Heckelman

9

Betty Howell

18 Courtenay McDowell

3

Jill Messervy

9

Alex McMillan

18 Anne Moss

3

Carl Stanitski

10 Jackie Clark

19 Mimi MacNeish

4

Eleanor Akers

11 Katie Kelsey

19 Carol McLaren

5

Jack Hisley

12 Wally Briedis

21 Dennis Maxwell

5

Pete Wyrick

12 Jean de Elorza

22 Joseph Heckelman

6

Barry Bonk

12 Will Stewart

23 Margaret Neville

6

John Buchanan

13 Lucy Seabrook

25 Jeanne Dalton

6

Richard Lilly

14 Peter Read

25 Cheves Smythe

Welcome New Residents

6

Bob Roe

15 Jane Dickson

25 Bo Turner

Robert Dove
Elizabeth Lewine
Layton & Gwen McCurdy
Lois McMorris

6

Ginny Schroeder

15 Carol Green

26 Carl Helms

7

Berthe Cowles

17 Jim McRae

29 Frances Grimball

7

Susanne Emge

17 Kathleen Xidis

31 Riley Kash

M O V I E

R E V I E W S

Adelaide Wallinger

If you loved Downton A bbey, PBS’s Masterpiece series on ETV, you will also love
The Chaperone. Its script was written by Julian Fellowes who wrote Downton Abbey.
(Fellowes based The Chaperone’s story on a novel written by Laura Moriarty.)
The Chaperone, based in the 1920’s, chooses a real-life character soon to be a star,
Louise Brooks, played by Haley Lu Richardson. A perfect character for the wild Jazz
Age, saucy Louise takes up modern dance and ventures to New York City to study it.
Accompanying her is her sedate chaperone Norma, played by Elizabeth McGovern of
Downton fame. Norma, a Wichita matron, volunteers for the job for many reasons –
mainly to get away from home and to find out about her past. You’ll remember
McGovern played Cora Crawley, Countess of Grantham, on Downton A bbey.
I recommend the movie which is playing at the Terrace. It has a beautiful script, great
photography and well-played characters. It also has an O’Henry (surprise) ending (my
favorite) and a happy one at that.

A P R I L

E M P L O Y E E

L to R: Bill Trawick, President/CEO, with Annie
Palmer, and Daniel Larrabee, Director of EVS.

O F

T H E

M O N T H

“I would like to nominate Annie Palmer for Employee of the
Month. Annie’s professional attitude and attention to detail with
residents and families is outstanding. Her work is handled in a
very timely fashion and her communication skills with residents
and other staff members is what makes her the perfect fit for her
job. I appreciate the way she makes each person feel unique and
is very understanding of each situation. She has a unique way of
handling difficult situations with a caring and professional
manner. She truly exemplifies the BG way in all that she does
and takes ownership and pride in doing the best job for BG.”
–Laura Wilson, Director of Marketing
Congratulations Annie on being
April’s Employee of the Month!

View the GAB online at www.bishopgadsden.org
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C H A P L A I N ’ S

U P D A T E

The Rev. Tom Wilson

Prior to applying for the position of Chaplain at Bishop
Gadsden, I reviewed the job description. At that time,
ignorance was bliss; it did not feel overwhelming. Since
then I am much better informed.
Today, knowing all that I do know (and I am still
learning); I still do not feel overwhelmed. One reason I do
not feel overwhelmed is because of the residents who
volunteer in the Chapel. They help to lessen a sense of
being overwhelmed. It would be very difficult to lead
Sunday Chapel services without our dedicated volunteers.

Please seriously consider volunteering in the Chapel.
The Sunday Chapel services are community services. Whether a person considers themselves to be “spiritual, not
religious” or Baptist, Methodist, a Protestant, Greek Orthodox, Roman Catholic, Jewish, Anglican, or Episcopalian,
or any other that I have missed, all are welcome. As a Resident of Bishop Gadsden, this is your Chapel. Whether
you come to worship or to be a volunteer, there is a role for you. Moreover, my invitation is wide and flexible.
Volunteer roles include singing, reading scripture, serving as an usher, or perhaps helping to bring residents from
Read Cloister to Chapel services.
If you wish to come to worship only when it is raining, please come. If you would like to volunteer, though only
once a month or once every six months—please come. If you have always wondered what a liturgical service looks
like, or if you are curious about what it means for worship to be “liturgical”, please come.
Chapel services are held every Sunday at 10:30 am. If you have an interest, or a question, or if you want to know
about volunteer opportunities, please get in touch with me. You can reach me at 843-406-2387 or by email at
tom.wilson@bishopgadsden.org.

N E W S

F R O M

T H E

L A W N

John Boatwright

April 1st opened with a
BANG! Jeff Soo and his wife
Eileen spent a crisp sunny day
here teaching clinics and
giving private lessons. Jeff is
one of the best known pros in
the United States Croquet
Association, having won 12
National titles and been
selected for the United States
Croquet team 10 times, 3 as
Captain. He is also a Class 1
referee and has run a number
of tournaments, and refereed
many more. Jeff is an excellent
teacher of technique, strategy and rules. All who
participated in his clinics and private lessons had this
to say: "He was terrific! So patient! When can we have
him back?"
Two of our players participated this month in the
tournament of the Coastal Croquet Clubs on lawns at
Sun City and the Dataw Island Club, and reported a
well run tournament with a field of 56 contestants;
good food, fun people, all on beautiful grass lawns,
enjoying idyllic Spring weather. These kinds of
opportunities really add to the fun of croquet!
Then the beautiful Yeamans Hall Club hosted a full
slate of BG players on April 10th for a social Inter-club

and fabulous lunch on its old
live oak shaded terrace.
But the biggest event in April
was the finals of the first BG
Championship Golf Croquet
tournament. Contestants have
been competing since the first
of the year to determine who
would make it to the final three
playoff contests. In the Men's
division, Jack MacNeish narrowly
defeated Bud Garforth, who has
established the enviable, and
probably unbreakable, record
as the oldest contestant ever to
reach the finals of a Bishop Gadsden Croquet
Championship. A good turnout enjoyed a beautiful Spring
day, sweets from our bakery, Mimosas, and coffee, to
watch the final rounds of the Ladies and Doubles matches
on Saturday, April 13 beginning at 9:30 AM. The
contestants competed on our full lawn to be first to win
seven wickets. Dee Schafer won a tight contest to beat
Claire Allen, and in the Doubles, Pete and Ann Trees
overcame Karen and Chuck Davis. The winners won a
monogramed tote bag marked "Champion" and containing
favors. Please congratulate all of the above players on
their accomplishments. It's amazing how far our players
have come in just over a year!
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D O C

T A L K :

C A N N A B I S

Dr. Jack Hisley

Over 100 cannabinoid compounds
have been identified in cannabis
plants, which include hemp and
marijuana. Tetrahydrocannabinol (THC)
and Cannabidiol (CBD) are the most
prevalent compounds found in cannabis, a
genus of flowering plants in the family
Cannabaceae. Hemp, grown specifically
for industrial uses such as rope,
paper, insulation, and clothing, is
low in THC, high in CBD and not intoxicating. THC,
the intoxicating substance in marijuana, causes the user
to feel high and relaxed; large doses are associated
with anxiety, paranoia, and hallucinations.
Prior to the 1980s, marijuana contained
approximately one percent THC and users rarely
suffered extreme side effects. Since then, however,
potency has skyrocketed in that today’s industrialized
marijuana can contain up to twenty-one percent THC.
The undesirable side effect of marijuana is doserelated, and this fact is a major cause for concern. In
1987, Dr. Sven Andreasson at the Karolinska Institute
(University of Sweden) published his findings in the
Lancet of an association between frequent marijuana
use and the development of schizophrenia. Paranoia,
hallucinations, and delusions - hallmarks of psychosis
– are also some of the undesirable side effects of
potent (high THC content) marijuana.
The CBD in hemp is not intoxicating, does not
produce the euphoric high and is not associated with
the undesirable side effects of marijuana. CBD, found
in the plant’s leaves and flowers, is sold in a variety of
forms including gummies, chocolates, cookies, cake
pops, and Willie Nelson’s famous CBD-infused coffee
beans. CBD is widely promoted as a pain-relieving,
natural healing substance. In 2018, the FDA granted
approval of Epidiolex, a CBD-based oral solution now
legally used to treat two serious and rare forms of
epilepsy. Although CBD enjoys some success in the
treatment of many other ailments, its effectiveness is
solely anecdotal and not evidence-based. Controlled
clinical trials are indicated, and in the meantime, users
should be aware that CBD is known to interfere with
some prescribed medications such as statins and

P L A N T S

antidepressants.
Conclusive evidence does exist that
medicinal marijuana can reduce the
nausea and vomiting associated with
chemotherapy. Also, some evidence
suggests that THC can reduce the
involuntary muscle contractions
associated with multiple sclerosis.
And there is convincing evidence that
medicinal marijuana is a useful
adjunct in the management of chronic pain.
In the 19th century, an alcohol-based cannabis
tincture was commonly used for Parkinson’s disease.
Because of societal and legal restrictions, however,
cannabis is rarely prescribed for the disease in the
present day. Although there are some positive
anecdotal reports of its efficacy in the treatment of
Parkinson’s disease, few, if any controlled trials have
been conducted.
Most people who use CBD sourced from the hemp
form of cannabis will not have problems. The most
concerning issue relates to the concentration of THC
present in the marijuana form of cannabis and its
potential dose-related association with major
psychiatric disorders. Mislabeling of CBD potency
and purity is also of concern. In 2018, the California
Bureau of Cannabis Control tested 26,000 products
for CBD labeling accuracy; of these, 15% failed.
Furthermore, CBD products purchased on-line were
accurately labeled only 30% of the time.
In general, very little is known about the beneficial
dose, preferred route of administration, or side effects
of commercially available recreational and medicinal
cannabis products. Use of marijuana was federally
criminalized in 1937 and remains so today.
Ordinarily, a pharmaceutical company seeking to
develop and market a product would determine a dose
-response benefit through a series of clinical trials on
humans. However, difficulty obviously arises when
studying a drug that is federally illegal. Until there
are good randomized clinical trials that address the
risks and benefits of medicinal and recreational
cannabis, the best strategy for occasional users is to
start low and go slow.
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