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    Bob Cowles’ son drove down 
from Vermont with a present for 
Bob.  It was a truckload of wood 
and Bob couldn’t have been more 
delighted.
    The wood was boards of cherry, 
black walnut, and pine, cut from 
trees on his farm in Vermont. In 
return, his son filled the truck with 
seven beautiful pieces of Shaker-
style furniture that Bob made for 
his grandchildren. 
    Bob’s love of working with wood 
began when he got out of the Army 
and had some time on his hands. 
He signed up for a furniture making 
class at the local high school. There, 
he chose to make a hunt board, a 
large piece of furniture. His father 
had cut down a cherry tree so he 
had plenty of wood.  “The hardest 
part was not knowing what I was 
doing,” he said. He copied a picture 
of a huntboard from a magazine 
and proceeded from there.  He 
researched how to make it and 
talked to people who had crafted 
one, and today it sits in the Bishop 
Gadsden cottage that he shares 
with his wife, Berthe.
    That was just the beginning of 
Bob’s adventures 
with wood.  
    Growing up 
on a farm outside 
of Hartford, 
Connecticut, Bob 
graduated from 
Babson College 
with a degree in 
investments.  After 
running the family 
business, Mason Box 
Packaging Company 

for 30 years, he wanted to find 
something that involved being close 
to the land.
    Bob retired in 1993, and he and 
Berthe bought a 170-acre farm in 
Vermont.  It had an old house with 
a 20-acre pasture, and the rest 
was forest.  He had no idea that 
this purchase would lead to the 
challenge of having to teach himself 
how to design and build three 
barns and even a house.  He looked 
around and thought it would be 
fun to have some animals, but 
realized they would need a barn.  
He decided to teach himself how to 
build one so he could have highland 
cattle, a special breed.  “After all,” 
he said, “the fun part of farming is 
raising the animals and taking care 
of them.”
    Building the three-story-high, 
36-foot by 48-foot barn was a 
challenge.  “ What I learned from 
this was that it is crucial to keep 
an ‘I Can Do It’ attitude and if you 
don’t know how to do something, 
read, talk to people, and ask,” Bob 
said.  The first barn he built was a 
post and beam construction held 
together with pegs instead of nails.

    He researched and 
designed the barn 
during the winter 
and ordered all the 
timber in late spring.  
He started in June 
and had all the pieces 
cut by September 1st.   
This included making 
one thousand pegs to 
hold it together. On 
September 10th, they 
had a barn-raising 
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CREATING THE CHALLENGE CONT’D

with 80 people and it took three days to finish the barn.
    From the cattle, Bob expanded to horses, chickens, turkeys, pigs and 
even pheasants, and built two more barns and a new house. “We have 
lots of memories of  Vermont,” he said,  “The children grew up there and 
we skied, snowshoed, hitched horses to sleighs and drove up the snowy 
roads.  It’s been an interesting life, and it makes it more interesting when 
you have a partner, like Berthe, who loves the outdoors and gardening 
and sharing the excitement of all this.”

BG EATS: IN ACTION!

     The BG Eats Food Truck has been open for business for 
a month now, and has exceeded all expectations.  Painted 
with the scene of a sun rising over a marsh, the colorful 
truck has a Tex-Mex theme take-out menu and serves 
breakfast and lunch.  On its second day, parked near the 
Bishop Gadsden Health and Rehab Center construction site, 
where 60 workers are working on the building, it sold over 
40 meals.  “We were slammed,” said Jim Epper, Director 
of Culinary Services, with a big smile on his face.  “It took 
three of us working as fast as we could to get everyone 
served.”

By MP Wilkerson

THE CROQUET REPORT
By Anne Moss

    It was a summer of discontent, but we played without relent.
    If you needed to get away but you couldn’t go far, that’s when you wandered up to the Croquet Pavilion, 
picked up a mallet and whacked some balls.  Residents did just that this summer.  Thirty new players joined 
the ranks of the Bishop Gadsden Croquet Association.  And quite a fun ride they had, too!
    First came distancing, then face shields, then only masks.  Quietly consulting with your partner became 
unlikely.  Yelling at each other became de rigueur!
    Next, double banking ended, because no more than four were allowed on the each court.  Then no more 
than four were permitted in the pavilion, so times had to be staggered.  A lottery for prime time reservations 
was started, because, as you can imagine, everyone wanted early morning or late afternoon.  Now we’re back 
to eight again, phew!
    And now we can have our Mentoring on Mondays and Open Play on Wednesdays, again, but best of all we can 

have Wine and Wickets. On the third Sunday of each month, residents are invited to play 
shortened games with wine and snacks in between the three sessions.  These activities 
are for all residents. They bring beginners and experienced players together for fun 
and games.  We have been missing the camaraderie that they afford. Check the yellow 
sheets for further information.
    Wham bam!! Then, croquet’s alligator weather vane came.  What a fun surprise from 
Field Boatwright to all of us.  
    Please stop by and see us.  Look up at weather vane.  Read our bulletin board.  You 
will see that we have a cadre of mentors ready and eager to show you the game.  May 
this autumn bring blue skies, crisp mornings, snappy-sounding shots, and winning smiles 
of content.



  Bishop Gadsden’s success through the decades is rooted in excellent and strategic governance, and in the commitment 
of the all-volunteer members of the Board of  Trustees. Since our board has been more remote than usual this year - like 
everyone in these COVID times – we are taking advantage of the GAB as an opportunity to introduce our Trustees to 
residents. Each month we’ll feature an individual Trustee. 
    We begin this series with a column by our Board Chair, Barbara Christie. Barbara is the daughter of the late Stuart 
and Sheila Christie, longtime residents of Bishop Gadsden.  Barbara had a career in health care sales and marketing 
prior to moving to the Charleston area 14 years ago. She is active at Grace Church Cathedral where she is a member 
of the St. Gregory Choir, and is also currently the Board Chair at Country Club of Charleston. Barbara is completing her 
first year as Bishop Gadsden’s Board Chair, after serving two years as Vice Chair.  We thank Barbara for her dedicated 
service!
          ~ Sarah Tipton, President/CEO
    
    A question that is often asked of Sarah Tipton is, “Who are the members of the Board of Trustees and how 
are they chosen?”  We have a dedicated Board of Trustees comprised of 12 voting members and two ex-
officio members.  When selecting new board members, we use a comprehensive matrix to review the skills 
and knowledge each member brings, and what areas of expertise may be needed in the future for the strategic 
plans and success of BG.  We look for forward-thinking individuals, who are active in Charleston or their 
respective communities.  We have also found that board members who have or had relatives living at Bishop 
Gadsden are very engaged and interested in the life of the Community.  In keeping with our history as a faith-
based, church-sponsored community and our mission as a not-for-profit organization, two-thirds of our Board 
members are Episcopalian and one is an ordained Episcopal clergy person. The two ex-officio members include 
the immediate past Chairperson and the Bishop of the Episcopal Diocese of South Carolina.   
    Our Board is very actively involved in its governance responsibilities. Each board member serves on one 
of six committees: Finance; Investment; Charitable Mission; Ethics, Quality and Compliance; Nominating/Board 
Development; and Strategic Planning.  The Executive committee, made up of the Chairperson, Vice-Chairperson 
and the Secretary/Treasurer, meets regularly with the Resident Council President. Board members also stay 
abreast of important legal, financial, and market trends in senior living by attending pertinent conferences and 
through continuous education from a variety of resources. 
    Sarah and her leadership team run the day-to-day operation of Bishop Gadsden.  As the current chair of the 
Board of Trustees, I am available to Sarah at all times should she need to consult with the Board.  The Board 
has a fiduciary responsibility to management and the residents of Bishop Gadsden.  
    I am happy to report that in October we were able to have our first, in-house, Finance and Board meetings 
since January!  What a treat.  We are hopeful that we will be able to continue to meet in person and soon be 
able to visit again with residents on a regular basis. 
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MESSAGE FROM THE BOARD OF TRUSTEES
By Barbara Christie

FROM THE DESK OF PHC: BISHOP GADSDEN’S REHAB TEAM
By PHC Team

      Each year, one in four adults suffers a fall, which may lead to fractures, broken 
bones, and head injuries.  Injuries can result in extensive recovery time and difficulty 
returning to one’s prior level of independence.  One may hesitate to report a fall, but 
it’s important to know and remember that there is support here at Bishop Gadsden 
to help address potential causes of falls and specific areas that can be addressed to 
prevent a fall. 

    Muscle weakness, walking or balance changes, visual deficits, environment, chronic conditions, and 
medications can have an effect on mobility and balance. Seeking out physical therapy and regular exercise 
can help prevent a fall. Regular exercise to maintain mobility, strength, stamina and flexibility is important to 
ensure we maintain balance and mobility and reduce fall risks. Participate in the wellness programs available 
here in the Community, and continue to stay active to help improve balance and mobility, as well as lower the 
risk of falling and increase the overall quality of life. In addition to exercising and staying active, talk to your 
physical or occupational therapist about strategies to prevent falls. 
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DOC TALK: INFECTIONS WITH SIMILAR SYMPTOMS
By Dr. Jack Hisley

IN LOVING MEMORY

Katina “Tina” Manos
6/2/1928-10/25/2020

Common Cold Seasonal Flu Epidemic Flu COVID-19

Incubation 1-3 days 1-4 days 1-4 days 1-14 days

Fever Rare Common Severe Moderate

Cough Productive Dry hack Dry hack Dry hack

Aches Rare Mild Severe Severe

Stuffy nose Common Common Rare Rare

Chills Rare Mild Severe Moderate

Fatigue Rare Moderate Severe Severe

Sneezing Common Rare Rare Rare

Sudden onset Gradual Gradual Rapid Gradual

Headache Rare Common Severe Moderate

Sore throat Common Common Rare Common

Chest pain Rare Moderate Severe Common

Shortness of 
breath

Rare Mild Severe Common

    This flu season, we have more than one illness to ponder,  and it is imperative that we keep 
ourselves safe and healthy.  One can use this chart to help differentiate symptoms to better 
understand the infection one may have.
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I remember the first time I danced
 My uncle played Kitten on The Keys
I remember only one of everything, one
 Bathroom, one party-line phone,
One radio, one pair of good shoes
 I remember Use it Up… Pass it on…
Wear it Out… Do Without

I remember laughing, bend down, hold your sides,
 Fall on the ground laughing
Playing Ring-a-Leavio and Huckle Buckle Beanstalk,
 I remember dress-ups, being Pocahontas and
Morgan leFey
 I remember my brother’s corduroy knickers whistling when
He walked, starched dresses crinkling, new shoes
 Squeaking, Christmas taffeta swishing

I remember milk frozen on the door step,
 Sheets blowing in the wind,
Roasted mickeys on a stick
 I remember The Bells of St. Mary,
Jimmy Durante and a Rink-a-Dink-a-Do, a Dink-a-Do
 And Goodnight, Mrs. Calabash, wherever you are.
How grand it is to remember 

GOODNIGHT MRS. CALABASH
By Lucia Childs

  Established in 1997 by the Bishop Gadsden Board of 
Trustees, the Century Society recognizes individuals 
who have established a planned gift from their estate, 
naming Bishop Gadsden as a beneficiary.  Several 
hundred past and present residents, as well as families 
and friends, who have informed Bishop Gadsden that 
the BG community is a beneficiary of a Planned Gift, 
have become members of the Century Society.  Not 
only are these planned gifts important to Bishop 
Gadsden’s future success, but membership in the 
Century Society is considered a perpetual honor. 
    In this year of unprecedented crisis, most of us 
have had little time to focus on future plans; rather, 
we have been busy trying to keep healthy and learning 
how to live safely in a world full of unknowns due 
to COVID-19.  The pandemic may have prevented 
many of us from meeting with financial planners or 
lawyers to make or revise our estate plans. Now that 
we seem to be arriving to a “new normal,” members 

of the Charitable Mission Committee hope that you 
will consider including Bishop Gadsden in your estate 
through a bequest or other opportunities such as 
beneficiary designation or a gift annuity, as so many 
others have done. 
    Some who make planned gifts make a specific 
gift, while others provide a percentage of estates or 
instruct executors to make a memorial gift. Whatever 
form your planned gift takes, all go a long way toward 
keeping BG financially secure and ensuring that 
BG remains unique, well-maintained, and the caring 
Community that makes it so special. 
    If you are not a member of the Century Society, 
we hope you will consider becoming one.  If you have 
questions about planned giving and the many options 
for including Bishop Gadsden in your estate, please 
contact Kimberly Borts, Director of Charitable Giving 
and Communications at 843.406.6334.

THE CENTURY SOCIETY:
LEAVING A LEGACY FOR THE FUTURE

By Angela Estes & Kay Meek



    Five years ago, Ike Smith became intrigued by 
articles on the demise of bee colonies and the 
negative impact of their demise upon the agricultural 
community, which relies on bees for pollination 
of crops.  As he pondered what could be done to 
save bees from extinction, he observed that Bishop 
Gadsden had a wonderful garden, and bees would be 
pollinators for the garden and other plants growing 
on the Bishop Gadsden campus.  Unable to identify 
any other Life Plan Communities that kept bees, Ike 
thought the installation of beehives would be a cachet 
for Bishop Gadsden, distinguishing us from similar 
communities.  In addition, he felt residents would find 

bee-watching both fascinating 
and amusing.
    As a first step to realizing 
this vision, Ike went to the 
Charleston Area Beekeepers 
Association where he found a 
wealth of materials about bees 
and hive maintenance.  Armed 

with this research, he met with Bill Trawick, former 
President/CEO, with a proposal to construct two 
hives in the vicinity of the garden. Bill found the idea 
interesting, but he had a couple of concerns, including 
what would happen to the hives if Ike became unable 
to maintain them. 
    To address Bill’s concerns, Ike connected with a 
local young beekeeper, Tom Knaust, who was willing 
to serve as a contractor and ensure the hive project 
met best practice standards.   Not only did Tom share 
his expertise with Ike, he is a licensed beekeeper 
contractor in the State of South Carolina and works 
with the State to ensure that Bishop Gadsden is 
properly licensed to sell honey from the community’s 
hives.  In return, we share the harvest with Tom, and 
Tom has made the commitment to pick up the hives 
if Bishop Gadsden ever decides to discontinue the 
program. 
    The Art Loft supported the project by sponsoring 
a contest for the label design with the winning label 

submitted by Kim Blakely.
    Honey is harvested twice a year, once in the spring 
and once in the fall.  Tom arranges for the raw honey 
to be placed in glass containers, Ike places the labels 
on each jar, and Polly Eells markets the honey in the 
Village Shop, raising revenue for the Charitable Fund.  
Residents will notice that the color of the honey 
varies by the season according to what is flowering 
at the time.  In the spring, the honey is a light straw 
color, due to the many Palmetto flowers on campus.  
The summer harvest is dark in color as different 
plants flower during that season.  Bees will travel up 
to three miles from their hive location to forage, so 
the color of Bishop Gadsden honey may vary from 
year-to-year. The yield is 80-90 pounds of honey per 
hive.
    The initial two hives started four years ago were 
located behind a big tree in the garden, and based on 
their success, two years later an additional two hives 
were installed closer to the croquet court.  Over 
the years, the hives, which are a wonderful addition 
to the Bishop Gadsden garden, have attracted the 
attention of many residents who enjoy watching 
the bees working.  And 
although it has not yet been 
needed, a pull-cord device 
at the beehive site enables 
residents to signal for 
assistance from security and 
the nurse at the healthcare 
center, if needed.  
     The beehive project 
at Bishop Gadsden is one of the many distinctive 
features that makes Bishop Gadsden special, as Ike 
believes we may be the only Life Plan Community 
that keeps bees.  The hives pollinate the garden plants, 
produce income for the Village Shop, provide delicious 
honey for residents to enjoy, and entertain residents 
who can observe in real time what it means to be “as 
busy as a bee.”     
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BG BEES
By Angela Estes

    For the first time, BG’s seated Thanksgiving dinner will be socially distanced.  Make 
reservations for Thursday, November 26th, by calling 843.406.6430.   You can choose a 
seating between 11:00 AM and 3:00 PM, in the Café,  Winningham Court, Polly’s Pub, or 
Conservatory.  For BG residents only, the meal will be offered for $12 a person.
    The four-course plated holiday menu includes soup, salad, roasted turkey and 
glazed ham, mashed potatoes with gravy, green bean casserole, Southern-style stuffing, 
cranberry sauce, and dinner rolls. For dessert, choose from pumpkin, pecan or apple pie.  Red and white wines 
are included with the meal.

THANKSGIVING GALORE
By Adelaide Wallinger
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EXPLORING THE NEIGHBORHOOD: 
A MORNING AT MCLEOD

By Linda Dove

    Whether we like it or not, 2020 
is the year we have been forced to 
find our entertainment right here 
at home – no trips to Europe, no 
cruises in the Caribbean.   The 
times demand that we explore 
our own neighborhood.  And 
we are fortunate that we have 
such an interesting and revealing 
neighborhood right here on James Island.
    If you have not yet done so, consider a morning 
at one of Charleston County’s newest and certainly 
most thought-provoking parks, the Gullah Geechee 
Heritage site at McLeod Plantation, just down the 
street at the intersection of Folly Road and Maybank 
Highway.
    Like everyone who lives near the country’s number 
one tourist spot, I’ve had lots of visitors in recent 
years.  A trip to McLeod is always my first outing with 
these family and friends.  
    Even better – it’s the perfect situation in today’s 
socially distanced world.   The tours are outdoors, 
groups are small, walking is minimal, and the view of 
the boats speeding along the Wappoo Cut section 
of the Intracoastal Waterway is a tonic after too 
many days inside.  Note: The outdoor paths are not 
paved but the landscape is smooth and walkers and 
wheelchairs can be used with some care. 
    Unlike the other better-known Lowcountry 
plantations with extravagant homes and long romantic 
histories, McLeod, established in 1851, was a relatively 
small middle class cotton farm that struggled to find 
its way during perilous times. 
    Charleston County purchased the 37-acre 
plantation in 2010.   After much thought and study 
and spurred in part by the events at Mother Emanuel 
AME Church in June of 2015, the County Parks 
Authority, which opened the plantation to visitors 
that year, decided to focus the McLeod story on the 
real life experience of those who owned the land and 
the enslaved people who worked it. 
    County park officials felt that the existence of the 
original slave cabins – some of the few remaining 
authentic structures of the kind – lined up on a 
moss-covered oak allee leading to the farm house 
would provide visitors unique and visual insight into 
workers’ lives. 

    This emphasis on enslaved 
workers has not been without 
notice and some controversy.   
McLeod has been featured in many 
national media outlets including a 
major Sunday profile in the New 
York Times, and has served as a 
source of discussion during recent 
social justice debates.  

    For those of us who live here on the SC coast, 
there is more to the neighborhood story.  In addition 
to the emphasis on the owners’ and enslaved 
workers’ transition to freedom, a visit to McLeod tells 
the compelling but little-known story of sea island 
cotton, which thrived in the years before and after 
the Civil War, until the boll weevil ended its economic 
domination of coastal South Carolina. 
    The story of this coastal cotton is another 
important element in exploring our neighborhood.  
Much of the history of James, Johns, Edisto, and 
Wadmalaw Islands was driven by the legacy created in 
the growing of sea island cotton.
    The plantation grounds include the farmhouse 
built in 1858 – empty but available to walk through, 
a detached kitchen, a cotton gin house, a barn, 
a carriage house, and gardens. The property has 
served in many capacities over the years including 
a Confederacy Hospital, a burial ground for slaves 
and Union soldiers, and a headquarters office for the 
Freedmen’s Bureau. 
    Insider Tip # 1: Favorite site for a family or friend 
photo: In front of the McLeod Oak just outside the 
farm house’s front porch, believed to be more than 
600 years old.
    The park is closed on Mondays.  There are five 
45-minute tours each day, beginning hourly at 9:30 
AM until 2:30 PM.   Again, the walking distance 
involved is minimal.
    Insider Tip # 2:  The permanent staff of five tour 
guides all seem to have a personal connection to the 
stories they tell.  Because of this, each one presents 
a little different aspect of the McLeod saga, and that 
is good news for repeat visitors – which you will 
become after the first tour.  There’s always something 
new to learn along with that restorative view of the 
Inland Waterway.  
    Welcome to the neighborhood!

View the GAB Electronically! If you would like to receive the GAB electronically, email 
Maggie.brown@bishopgadsden.org to be placed on the mailing list.  The GAB is always viewable on 
our website—www.bishopgadsden.org.
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BACK IN TIME: GETTYSBURG ADDRESS
By Dr. Jack Hisley

    A commission of 
Pennsylvanians led by 
Governor Andrew G. Curtin 
purchased 17 acres of land 
in Cemetery Hill where 
Union forces placed their 
colors during the Battle of 
Gettysburg on the second and 
third of July, 1863.  Dedication 
of the Soldiers’ National 
Cemetery commemorating 
American Civil War dead was 
scheduled for 19 November 
1863.  William Saunders, 
Superintendent of Grounds 
in the United States Department of Agriculture, was 
assigned the task of developing plans for a cemetery 
that would include uniform headstones grouped by 
states.
    Edward Everett, a renowned orator, was chosen 
to consecrate the cemetery.  Born in 1794, Everett 
was an outstanding American, having served as 
Governor of Massachusetts, U.S. Senator, Member of 
Congress, Secretary of State under President Millard 
Fillmore, Minister to Great Britain, and Professor of 
Greek Classics at Harvard, as well as the University 
President.  His 186 orations were published in a 
four-volume set during the 1850s.  Over a three-
year period, he gave many speeches about George 
Washington, successfully raising $58,000 that 
was used for the purchase and restoration of 
Washington’s home, Mt. Vernon, one of the country’s 
national treasures.  The Pennsylvania Commission also 
invited President Abraham Lincoln to the dedication 
to “set apart these grounds to the sacred use by a 
few appropriate remarks”. 
    More than 15,000 people were on hand to hear 
Edward Everett’s one-hour and fifty-seven minute 
oration, which was followed by the Baltimore Glee 
Club’s singing of a hymn by Benjamin Brown French, 
Esq., specially composed for the dedication.  Lincoln’s 
remarks, which he had prepared with great care, were 
almost over before the audience had actually begun 
to listen.  Neither Lincoln himself nor the people 
present believed his address would be remembered.  
Lincoln’s Gettysburg address began: “Four score and 
seven years ago our fathers brought forth on this 
continent a new nation, conceived in Liberty and 

dedicated to the proposition 
that all men are created 
equal…”.   Its simple oratory 
consisting of 271 words, of 
which 212 were monosyllable, 
will be remembered in 
perpetuity.  In many prior 
speeches he had also spoken 
of the Union.  However, in his 
Gettysburg Address, Lincoln’s 
thoughts were nationalistic, in 
that he used the word “nation” 
instead of “union” a total of 
five times. 
    Some have said that during 

his lifetime, Abraham Lincoln wrote more words than 
are found in the Bible.  Unfortunately, he didn’t leave 
a journal or a diary.  His thoughts about morality, 
religion, politics, or social issues were mostly written 
on scraps of paper, or on backs of envelopes, then 
hastily tossed into his desk drawers.  He rarely shared 
his emotions or thoughts in public.  William Herndon, 
Lincoln’s law partner in Springfield, described him 
as “the most shut mouthed man who ever lived”.  
Formulation of most of his views about issues came 
about only after he had first debated his thoughts 
with himself verbalizing privately all sides of an issue.
    After President Lincoln was assassinated in April 
1865 his secretaries John George Nicolay and 
John Hay gathered his many notes and letters and 
included them in a 12-volume set entitled Complete 
Works of Abraham Lincoln, originally published in 
1905.  American historian Roy P. Basler also published 
Lincoln’s notes in The Collected Works of Abraham 
Lincoln in 1953.  Both of these large collections have 
proven invaluable for the countless historians who 
have written over 16,000 books on Abraham Lincoln.  
Many of his thoughts are appropriate in today’s 
world.  The conclusion of Lincoln’s Second Inaugural 
Address on March 4, 1865 comes to mind:  “With 
malice toward none; with charity for all; with firmness 
in the right, as God gives us to see the right, let us 
strive on to finish the work we are in; to bind up the 
nation’s wounds; to care for him who shall have borne 
the battle, and for his widow, and his orphan – to do 
all which may achieve and cherish a just, and lasting 
peace, among ourselves, and with all nations”.

 View the GAB Electronically! If you would like to receive the GAB electronically, email 
Maggie.brown@bishopgadsden.org to be placed on the mailing list.  The GAB is always viewable on 
our website—www.bishopgadsden.org.
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WHAT TO WATCH
By Adelaide Wallinger

    Having to cancel all our travel plans because of 
COVID-19 makes us miss traveling even more.  That’s 
why I like the new Apple TV series Long Way Up.
    It follows popular actor Ewen McGregor and his 
best friend Charley Boorman as they take on a three-
month, 13,000 mile road trip by electric motorcycles.  
It begins at the tip of South America – moving 
through deserts, mountains, and jungles through 

Argentina, Chili, 
Peru, and Columbia 
– then through 
Central America and 
Mexico to their final 
destination of Los 
Angeles.
    Finding electricity 
and keeping the 

electric motorcycles charged in the middle of 
nowhere is a huge concern during the entire trip.  
Harley-Davidson developed two electric bikes just 
for the duo and the Rivian Company installed 150 
charging stations along their route from Argentina to 
the Northern border of Mexico.
    They began the trip in the snow and traveled 
on every kind of surface from dirt, sand,  mud, 
gravel, concrete, and asphalt.  The scenery in the 
mountainous Andes, in Chilean and Bolivian deserts, 
and in deep jungles they pass through is amazing.  
They even stay in a building made entirely of salt.
    If you like this ongoing series with 10 episodes, 
look for two more bike journeys that McGregor and 
Boorman successfully completed earlier:  Long Way 
Down, a 15,000 mile motorbike journey from the 
Northernmost tip of Scotland to the Southernmost 
tip of South Africa, and Long Way Round, a 19,000 mile 
motorbike challenge across 12 countries and 19 times 
zones in just 115 days, starting in London, traveling 
through Europe, Ukraine, Kazakhstan, Mongolia, and 
Russia.  Then flown across the Pacific to Alaska and 
biked through Canada and America ending in New 
York City.  
    On the Rocks, a movie on Apple TV, is one hour and 
36 minutes long. It’s the story of a young mother and 
writer in New York City who is feeling unappreciated 
by her husband.  She (Rashida Jones) confides in her 
playboy father (Bill Murray) that her husband (Marion 
Wayans) works all the time.  The father suggests they 
investigate and follow the husband.  This comedy was 
written, directed, and produced by Sofia Coppola.
    Also on Apple TV, find Tehran, a spy series.  Niv 
Sultan plays an Israeli Mossad agent, Tamar, on her 
first mission as a computer hacker in her hometown 

of Tehran.  A thriller, it is pretty scary.  So far, there are 
eight episodes.
    Moving on to Amazon, find Z: The Beginning of 
Everything.  It is a series of just one season with ten 
episodes.  Christina Ricci plays Zelda Sayre, who 
marries famous author F. Scott Fitzgerald, played by 
David Hoflin.  It’s the Roaring 20s and easy to see 
Zelda will not be staying in her calm hometown of 
Montgomery,  Alabama.  She meets Scott while he is 
serving at an Army base nearby and their courtship 
begins.
    Moving onto England’s Northamptonshire, 
Porterhouse Blue is a mini-series (just four episodes) 
brought back from the ‘80s.  It’s about a young men’s 
college and its traditional porter Skullion, who 
keeps everything organized.  The new master of the 
college, played by Ian Richardson (of House of Cards 
fame) takes over and school 
traditions begin to fall apart.
    Check Amazon for three 
series produced by ETV:  The 
Trouble with Maggie Cole is set 
in a beautiful seaside Cornish 
village in England.  Small-
town gossip Maggie makes 
enemies right away in a radio interview where she 
tells too much about the village after too many gin 
and tonics.  Maggie is played by Dawn French, who 
you may remember as the Vicar of Dibley years ago.  
Six episodes and one series so far.
    Flesh and Blood from Masterpiece is about a widow 
with three grown children who falls for a retired 
doctor who wants to marry her.  It’s all about how 
the children (with problems themselves) view the 
relationship – with definite fireworks, of course, and 
a very strange next door neighbor as well.  Four 
episodes in one season.
    Then check the thriller Cobra:  The English 
Prime Minister (Robert Carlyle) and his second-in-
command Anna Marshall (Victoria Hamilton) convene 
an emergency committee when a solar firestorm 
threatens the country.  David Haig plays the Prime 
Minister’s rival Archie Glover.  When the firestorm 
blackout throws the nation into crisis, there is no 
power for months and dangerous anarchy develops.  
How the Prime Minister meets the challenge is what 
the series is all about.  One series with six episodes 
so far.  
    During November, tune in Sunday nights on SCETV 
for the new four-part series, Roadkill, starring Hugh 
Laurie as a controversial Conservative politician 
whose private and work lives clash.
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NOVEMBER BIRTHDAYS

CHAPLAIN’S UPDATE
By Fr.  Tom Wilson

1 Connie Baldwin 8 Peter Moss 22 Jamie Gough 27 Lynn Pagliaro

1 Nancy Waters 9 Charlie Dixon 22 Pat Prioleau 28 Joan Halkyard
3 Ken Dowd 13 Dee Garforth 23 Warner Ray 28 Bill Massey
3 Kerry Huggins 14 Louise Crosby 24 Bob Crawford 28 Barbara Regan
4 Talia Dillahey 14 Wendy Kemper 24 Kelsay Meek 29 Carolyn Titus
4 Suzanne Mersereau 14 Virginia Thomas 24 Curtis Wise 30 Mary Johnstone
4 Angie Zervos 17 Jane Gregory 25 Harold Quinn
5 Barbara Campbell 17 Linda Hurd 25 Alva Boyce
5 Shirley Feldman 22 Barbara Bremer 26 Kim Blakely
6 Cece Stricklin 22 Juanita Gibson 26 Dottie Sanders

    Writing this column is a bit of confession. Several years ago in my GAB column I shared…. “I am filled with 
gratitude; and most times, I am happy.”  Today, while I am generally grateful and happy, not every day is filled 
with ‘sunshine and roses’. 
    Well, despite the COVID pandemic, overall, the world today is much the same as when I wrote that 
column. What changed was my taking for granted that life would continue just as I wanted it, because I loved 
God and everything was so good at that moment. 
    Reality check time – with certainty I know that God loves me and that the sun will come up tomorrow.  
Beyond those two certainties many things can and will change. Some changes I will embrace and perhaps 
claim as my own. While other changes will disrupt my life and they may encourage wishful thinking, because 
life suddenly is not what I WANT!
    No amount of my wishful thinking will set the pandemic aside, nor safely get me back into my favorite 
restaurant for supper. Instead, what has helped is a friend who told me, “Get over yourself!” 
    I have spent a lot of time wrestling with my friend’s advice. Thankfully, they gave me a little more advice. 
They also reminded me, that when I focus upon what is good, things get better, just as when I focus upon 
what is bad, things get worse.
    Whew, that was so simple, yet so difficult to remember and to practice. As I sit writing this column, the 
sun is shining outside; it is also shining in my heart and I am very thankful and filled with gratitude – just as I 
wrote about, several years ago. 
    I am so grateful that I get to work where people sincerely care for one another. I am so grateful that I 
work around people who are concerned enough for others that they regularly wear masks off campus. While 
wearing masks is not a true litmus test, it does reflect caring choices and awareness of objective realities –
rather than wishful thinking. Oh, and like everyone here, I will also be very grateful when the pandemic is over.
    Until then, I want to thank those individuals who continue to speak truth to me in love, rather than 
encouraging me to gripe about how it used to be. Also, I want to thank you all for this opportunity to remind 
myself, that I am not in charge, that God is far better equipped than I am and that I want to ‘get over myself ’ 
and follow God, doing so with joy and gratitude in my heart. 

View the GAB Electronically! If you would like to receive the GAB electronically, email 
Maggie.brown@bishopgadsden.org to be placed on the mailing list.  The GAB is always viewable on 
our website—www.bishopgadsden.org.

Elizabeth Williamson  Gil & Connie Baldwin Bill & Susan Palmer

NEW MOVE-INS
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CHANGES IN “ATTIC-TUDE”
By Sallie Gough

    As I pass through the halls, and have to make an effort to identify the friend 
behind the mask, and as I struggle to figure out if it is a smile or just a let-me-
get-to-the café-as-soon-as-possible look, and when I have the chance to pause 
and chat, I am hearing a recurrent theme. 
    Now that things are returning to some sort of normal, I am finding it a 
conflict (and almost something I begrudge) to fit in all the things I used to do.
    How interesting!
    It seems that I, and a lot of you as well, got used to our “quiet” time 
(months and months of it), and used it to find other things to do or more time 
to do the things we had pushed aside.  So, fitting in those activities we used to 
consider normal, is something we’re not quite sure how to handle….and do 
we even want to?
    This “quiet” time we have endured (and when will it end?) has allowed us to 

make some changes.  For some, it has been a genuinely excellent opportunity.
    Now, I will translate this to Eliza’s Attic, which we all know and love.  The Attic folks took the opportunity 
to donate everything we had in the shop, except for some really nice furniture.  The walls were laid 
completely bare, and those few things we kept were stored in a few of the vacant Myers Hall rooms awaiting 
their rebuild.
    Eliza’s Attic has been slightly reconfigured, as you have now seen, but basically cleaned from top to bottom.  
We have rearranged, making the Attic easier to navigate and even more fun to shop.  It is still the funky, 
interesting environment of old.  But here’s where the big change comes in.
    We started figuring out what was never interesting to customers, what made very little money, what took 
up too much room to be profitable.  And we came up with the new 
guidelines that you have read in a recent flyer about Eliza’s Attic.  
    So, here’s the message I see in all this:  We still have time to change 
things around in our lives.  We can throw out some of the old stuff that 
was not making life useful or particularly enjoyable.  We aren’t spring 
chickens, here.  I, for one, am determined to make things count from 
here on out, and throwing out some of the old, for me and also for the 
Attic, appears to be a great way of doing it.  

OCTOBER EMPLOYEE OF THE MONTH

“Donald exemplifies hard work, dedication, and commitment each 
and every day! His “can do” attitude and pride in his work is a shining 
example for all to follow. His positive attitude and constant smile, 
regardless of how dismal the task, is nothing short of infectious 
throughout the kitchen. Donald is a tremendous asset to our program 
and beyond worthy of this nomination.”
       - Chef Jeff Bigda

Congratulations, Donald “Don Don” Johnson, Utility in Health Care 
Culinary, on being the October Employee of the Month!
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BG EATS OUT
By Adelaide Wallinger

      Hege’s is worth the drive to Freshfields (between Kiawah and 
Seabrook Islands) - its menu and hospitality are the stars and its huge 
outside patio is a wonderful place to eat.

    We often dined at Hege’s when we lived on Seabrook Island - on 
many Thanksgivings, birthdays and Christmas Eves.  Why not make 
your reservation (843.768.0035) for 5:00 PM emphasizing you want 
to distance at an outside table?  And pick one of your group as the 
designated driver since the trip back to BG at night is not so easy.

    Hege’s advertises itself as a French bistro,  but its seafood is just 
as important.  On our wedding anniversary, Scott had the CRISPY 
FRIED FLOUNDER ($34), the Friday Plat Du Jour, served with 
coleslaw, remoulade and cocktail sauces, whipped potatoes, and hush 

puppies. I had my favorite in all the world: CLASSIC SPANISH PAELLA ($42) with saffron risotto, ½ lobster 
tail, Gulf shrimp, calamari, mussels, clams, and chorizo with Kalamata black and green olives, roasted red 
pepper and fresh peas.
    Other Plats Du Jour include STROGANOFF ($35) on Tuesday, made from a Filet mignon, GRILLED FAROE 
ISLAND SALMON  ($36) on Wednesday, VEAL WIENER SCHNITZEL ($36) on Thursday, and a 14-ounce 
DRY AGED PRIME RIB ($46) on Saturday.
    Hors d’oeuvres and appetizers are quite elegant -- my favorites are the FRENCH COUNTRY ESCARGOT 
($16), the HOUSE MADE COUNTRY PATE ($18), and HEGE’S LOBSTER, SHRIMP, AND CRAB MEAT 
COCKTAIL ($26).  Now and then I like to order one of these with a beautiful salad for my meal.  
    SALAD LYONNAISE ($16) is my favorite with bacon lardons, frisee, Belgium endive, escarole, radicchio, 
and soft boiled eggs with peach champagne vinaigrette.  Scott loves the TRADITIONAL CAESAR SALAD 
($12) and we both enjoy the WEDGE SALAD ($14) with iceberg lettuce, pickled red onions, tomatoes, warm 
bacon, and blue cheese dressing.
    And, did I mention that I always have the PROFITEROLES ($9.50) for dessert with praline ice cream and 
chocolate sauce? And, of course, a bite of Scott’s BRULEE OF THE DAY ($9.50).  
    Three Fall Comfort Specials make me want to head to Hege’s tonight: LINGUINE BOLOGNESE ($33) with 
veal, pork, braised short ribs, eggplant, Parmesan crisps and Sunday gravy.  Also: LOWCOUNTRY HOT POT 
($30) with slow-braised pork, great greens, heirloom tomatoes, wild mushrooms, scallions, Rio Bertolini’s 
ramen noodles and local okra sauce. 
    And a wonderful French Bistro dish, VEAL OSSO BUCCO ($42) 
with white bean cassoulet,  Vidalia onions, carrots, celery, crispy Brussel 
sprouts, citrus gremolata and garlic bread crumbs.  I am so hungry!
Whatever main dish you choose, there are also family-style sides to 
share with the table-- my favorite is the WARM ASPARAGUS ($10) 
with grain mustard and apple cider vinaigrette, olive oil, goat cheese and 
arugula.    Hege’s excellent bar has anything you desire: cocktails, wines, 
and beers.
    You’ll find Hege’s at Freshfields, the shopping town at the end of 
Bohicket Road on John’s Island at 275 Gardeners Circle.  There is plenty 
of good parking and reservations are required.  It’s open from 5 PM to 9 
PM Tuesday through Saturday. Closed Sunday and Monday.


