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    For any one of us who grew up 
in Charleston, the real highlight of 
holiday celebrations was a visit to 
Bullwinkel’s Bakery on Rutledge 
Avenue and – if we had been really 
good that year – we would head 
home with a large Whipped Cream 
Cake. 
    Bullwinkel’s was a Lowcountry 
institution and its overflowing 
displays of fruit cake, stollen, 
Christmas cookies, coconut pound 
cake, and special breads attracted 
long lines of customers all year 
round.  But it was always the 
famous Whipped Cream Cake, a 
sponge cake layered with a band 
of raspberry jam and at least two 
inches of whipped cream that 
seemed to set the standard for any 
Charleston holiday event.
    That was certainly true for our 
own Bishop Gadsden resident 
Carole Bullwinkel Moore, who 
spent many December Saturdays 
when she was growing up behind 
the counter at one of her father 
George Bullwinkel’s bakeries. 
    “He would actually begin 
preparing the layers for the cakes 
in early October,” reports Moore.  
“But the rush came in December 
when we would sell over a 
thousand cakes in the week or two 
before Christmas.”  The Charleston 
Police Department had a standing 
order to station traffic officers in 
front of the store in December to 
handle the long lines of shoppers 
and cars waiting outside the bakery.
   Bullwinkel’s original bakery, 
opened in 1926 by Carole Moore’s 
grandfather, was located at the 
corner of Rutledge and Cannon 

Streets (near what later became the 
late great Hominy Grill).  Eventually 
the bakery opened outlets in Mt. 
Pleasant, South Windermere, and 
North Charleston, and provided 
baked goods to several smaller 
food and department stores but the 
Rutledge Avenue location was the 
heart of the business.    
    In 1974, when he began thinking 
about slowing down a bit and 
perhaps spending more time on his 
second love, supporting the football 
program that he helped begin 
at Bishop England High School, 
George Bullwinkel received an 
offer he could not refuse – Marion 
Brabham of the iconic Meeting 
Street Piggly Wiggly invited George 
to bring his bakery to the grocery 
store.  There, he continued to make 
the family’s signature Christmas 
cake and other specialties until the 
year before his death, in 1999 at age 
86.    
    When the Piggly Wiggly closed in 
2013, it was still selling hundreds of 
whipped cream cakes every holiday.
“We all loved the bakery and we 
all worked there growing up,” says  
Moore but neither Carole nor 
her brother, George Bullwinkel Jr. 
nor her sister, Yvonne Bullwinkel 
Livingston, chose to continue the 
family business.   
    Some of you may know the rest 
of the story – rather than creating 
holiday cakes, Carole Moore was 
one of the first members of the 
Bishop Gadsden team, joining 
Bill Trawick’s early staff in 1986 
and eventually serving as Bishop 
Gadsden’s Director of Marketing 
until her retirement in 2009.

BULLWINKEL’S BAKERY:
A CHARLESTON HOLIDAY TRADITION

By Linda Dove
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BULLWINKEL’S BAKERY CONT’D
    A word of warning from the many Bullwinkel’s fans who, over the years, have sought to recreate the 
original cake:  The “real” recipe, as outlined by former Bullwinkel employees and family members is, to say the 
least, “quirky”. Created and designed to be baked in a commercial kitchen, the original recipe involves a set of 
precise measurements and imprecise instructions.  Among other requirements – the instructions ask cooks to 
mix together a precise number of “pints” of whole eggs, egg yolks, and sugar and then to beat them together 
on low speed for 45 minutes.
   A former employee, who had made the cake many times in the bakery kitchen, declared she had tried to 
make it at home but “it is never as good.” 

DINOSAURS
By Ray Houlihan

    When I was about seven years old, my excitement mounted as I was 
about to visit our local natural history museum for the first time. The 
museum was determined to open with a bang, and their goal was quickly 
achieved as we were confronted by a giant dinosaur called a Brontosaurus. 
The bones of this behemoth suggested that when it was alive it weighed 
25 tons. There isn’t any creature that size walking around on this planet 
today. The young Mr. Houlihan had suddenly begun a lifetime love affair 
with these extraordinary creatures.
    Surprisingly, all these years later, National Geographic has devoted nearly 

its entire October issue to my boyhood idols. Even though they have been extinct for over 65 million years, 
my fascination continues to grow. Now in the 21st century, we continue to unravel and expand the science 
surrounding their most interesting secrets. Our old timers always thought dinosaurs came from the reptile 
family, but we are surprised to learn that they come from the vast family of birds. In fact, many of these giants 
were covered in feathers. These were designed to help them fly while others were used to attract a mate.
    If we could go back millions of years, we might be surprised to watch an aquatic creature with an 18-foot 
tail designed to stun small fish, which were served up as part of their daily diet. Even our mighty alligators 
could have great use of these unusually long weapons. Thanks to our extraordinary computer technology, it 
is now possible to detect even their skin colors. Wouldn’t we be astonished to look at blue- or pink-skinned 
dinosaurs?
    Since the first dinosaur bones were discovered approximately 200 years ago, around 1,100 new species 
of these beasts have been found. That’s an absolutely amazing number when you consider that they all died 
out in the space of two years. That impressive number of creatures roaming the earth could not survive the 
massive asteroid that slammed into the Mexican Yucatan Peninsula 62 million years ago. In an average year, 
50 new species of dinosaur bones are discovered across the world. Can you imagine what our planet must 
have looked like following that horrible event? The dinosaur bodies, except for their bones, melted into the 
ground where they were destined to eventually turn into coal, providing heat for the human race. These 
extraordinary creatures must have made Walt Disney jealous.

IN LOVING MEMORY

William “Bill” Cooper
6/25/1929-10/30/2020

Carl Helms
5/26/1933-11/1/2020

Paul Hines
7/30/1937-11/4/2020

Jeanne Lichtman
4/29/1920-11/5/2020

Lynn Springer
10/21/1947-11/18/2020



    I often heard growing up how important it was to make a good first impression, 
and I’ve always tried to make it a point to “put my best foot forward.” Clearly the 
team members and residents at Bishop Gadsden feel the same way.  I have been 
blown away with how amazing my couple of months at Bishop Gadsden have been.  
I have been inspired by how all the team members embody the BG way “to be 
courteous, respectful, and compassionate.”  Everyone I have encountered has gone 
out of their way to greet me and to make me feel welcome.  Even though my initial 
interactions have been from behind a mask, I could see and feel the huge smiles.  
    As we have the opportunity to welcome back families and bring aboard new 
team members, this holiday season, it reminds me to be mindful of the positive 
impact we can make with each interaction.  My personal best practice is the “10-4 
rule”; warmly acknowledge at 10 feet and verbalize a friendly greeting at four feet.   
It’s amazing how much of a positive impact a friendly acknowledgment and warm 

hello can have.  A simple acknowledgment during this season can make a difference.   As you know, the holidays 
are certainly a little different for us this year, but the warm, friendly nature of Bishop Gadsden still prevails as 
we celebrate. If you have your own way of making sure that everyone feels welcomed, please stop me and let 
me know! 
    I want to close by saying thank you for all the warm welcomes I have received since coming to Bishop 
Gadsden in September.  I am thankful to be a part of this caring and serving Community. I wish happy holidays 
to all this December!
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MESSAGE FROM THE VICE PRESIDENT OF OPERATIONS
By Aaron Roop

MEET DR. IKALOWYCH, PUTMAN CLINIC PHYSICIAN
By Editorial Staff

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.

    Many may have seen or met Dr. Ikalowych in the Community or in the Putman 
Clinic. Bishop Gadsden is pleased to welcome Dr. Sherry Ikalowych, MD, MS, MHA, 
to our Putman Clinic team. Dr. Ikalowych was born and raised in Brooklyn New 
York, and then Northern New Jersey. She became an RN and worked in NYC and 
California. Upon moving back to NY, she received a Master's degree from Columbia 
University. Shortly after this, Dr. Ikalowych took a position as the program director for 
the graduate Nurse Anesthesia program at Columbia Presbyterian Medical Center in 
NYC, and as an assistant professor with Columbia University. 
    She attended Medical School at UMDNJ/New Jersey Medical School in Newark 
NJ, and completed her internal medicine residency at Cornell Weill Medical Center 
in NYC.  After completing her residency, Dr. Ikalowych and her family moved to 
Southport NC, where she was in private practice for several years.  

    After selling her practice and moving to Charlotte for two years, her career brought her to Charleston 
where she worked as a hospitalist until June of 2019.  After completing a Master's degree in Health Care 
Policy and Management through UNC Chapel Hill, Dr. Ikalowych accepted a position as the Medical Director 
of the Post Acute Care program at Roper that was just getting started. One of the program’s visions is to 
bring excellent medical care to our community, and we are excited to embark on our partnership with 
Bishop Gadsden. 
    On a personal note, Dr. Ikalowych has been married for over 30 years, and has four grown children. In her 
spare time, she plays the violin and likes to garden, bake and practice yoga. She is looking forward to getting 
to know everyone in the Community and work towards good health for all.
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DOC TALK: FAST CARBS
By Dr. Jack Hisley

    Would you believe that the 
number of calories in our daily food 
intake has increased by about 300 
per person since the 1970s?  Today’s 
innovative nutritional chemists 
have determined how to make 
stable, convenient, readily available, 
inexpensive processed foods that 
are tasty, attractive, and convenient.  
Substances such as fructose, corn 
syrup, fat, salt, and flavor additives have been used 
to create engineered processed foods that trigger 
a “super normal” appetite.  Most processed foods 
contain “fast” carbs, which are simple carbohydrates 
and rapidly digestible starches (e.g., white flour) that 
are absorbed early in the upper part of the small 
intestine.
    According to an industrial food designer, “by 
adding fat, sugar, and salt to ‘easy to chew’ refined 
flour products, you can create the perfect caloric 
torpedo”.  A diet heavy in processed foods allows 
us to eat more in less time without feeling full.  Dr. 
David Kessler, former head of the FDA and Dean of 
Yale Medical School, details the story of fast carbs in 
his new book entitled Fast Carbs:  Are They Hijacking 
Our Health?  According to Kessler, “We are eating 
some 1,000 calories a day of these overly digestible 
carbs and probably another 500 calories of fat from 
oil, much of it mixed with processed carbs.”
    Fast carbs, or simple carbohydrates such as sugar, 
are absorbed early in the small intestine, and never 
reach the lower part of the small intestine where the 
“hunger hormones” leptin and ghrelin are released.  
Leptin and ghrelin provide an important hormonal 
feedback loop to the brain to express feelings of 
fullness.  
    So-called “slow” carbs, also known as complex 
carbohydrates, are found in vegetables, beans, and 
fruits.  They require more chewing in preparation for 
swallowing, thereby resulting in slower eating and less 
consumption.  Since digestion of slow carbs is more 
complex, these nutrients travel to the lower levels 
of the small intestine where they are absorbed and 
dutifully trigger the release of leptin and ghrelin to 
control the appetite.
    In our society today, meals are less commonly 
prepared from scratch.  Instead, we rely more on 
snacks and convenient prepared foods to satisfy 
our hurry-up lifestyles.  Dining out at trendy fast 
food venues and fun theme restaurants has become 
commonplace.  Serving sizes and serving plates have 
grown significantly larger.  The menu offerings are 

frequently filled with ultra processed 
items and the climate of stiff market 
competition, coupled with prevailing 
consumer demand, has triggered a 
“pay less, eat more” mindset. 
    Since the early 1990s, the increase 
in  America’s consumption of fast 
carbs associated with ultra processed 
foods (cookies, ice cream, cereal bars, 
chips, sodas, fries, canned fruit) has 

resulted in a concomitant increase in body weight, 
along with prediabetes and type 2 diabetes.  Today, 
a staggering 70 percent of American adults and 
35 percent of American children are overweight; 
across the nation, it is estimated that over 90 million 
individuals have either prediabetes or type 2 diabetes.
   Carbohydrates are driven into our cells by insulin, 
a pancreatic hormone produced on demand and 
then secreted into the bloodstream.  Glucose that 
is not used for energy is stored as glycogen in our 
muscle cells when there is space available.  Excess 
glucose is stored in the fat cells.  Fructose, one of 
the major carbs in processed foods, goes directly 
into the fat cells, contributing greatly to overweight 
and obesity.  Because of their rapid digestion and 
absorption, fast carbs present a major challenge to 
the pancreas, which must produce increasing amounts 
of insulin to handle the immediate demand, while 
maintaining a normal blood sugar.  Over time, as the 
insulin requirement builds, the pancreas reaches a 
point where it is unable to keep up with the growing 
demand.  Initially, the fasting blood sugar increases, 
indicating pre-diabetes.  Soon afterward, the elevated 
blood sugars also occur within an hour or two 
after meals, signaling the development of type 2 
diabetes.  The fasting insulin levels rise, along with the 
Hemoglobin A1c test commonly used to determine 
the presence and extent of the diabetes.
    What to do?  Avoid fast carbs and rapidly digestible 
non-nutritious processed foods.   Concentrate 
instead on a diet rich with vegetables, beans, fruits, 
and other healthy slow carbs.  Fruits are especially 
good choices because they are less dense, composed 
mostly of water, produce fewer calories per bite, 
and since they are digested slowly, are more filling.  
Another strategy is to “front load” breakfast, and 
take in fewer calories at dinner.  Build muscle mass to 
provide more glycogen storage sites for the excess 
glucose.  Alas, there is no magic diet.  Simply choose 
a healthy one that you like, and stick to that.  Also, 
develop a physical activity that you like and try to 
keep moving every single day.    
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    Meet Robert Vingi, Bishop Gadsden’s Board of Trustees’ Vice-Chair.  He has 
worked with the Wells Fargo Advisors and its predecessor firms, for over 28 
years.  Currently, Robert is Managing Director-Investments with Wells Fargo. In 
2009, Barron’s Magazine ranked him as the number one advisor in South Carolina 
and he was previously ranked in Barron’s top five in 2014.  That same year, Robert 
was named a Top 400 Advisor by Financial Times.
    Robert, a 1986 graduate of Presbyterian College, is active in the community 
and civic affairs. He has served as a vestryman and senior warden at Grace 
Episcopal Church and as a former board member for Wings for Kids, an after-
school mentoring program for elementary students. He currently serves on the 
board for SALTCO, an Alabama-based timber company.
    Elizabeth, his wife of 26 years, serves on the Board of Trustees at Porter-Gaud 
school, where their youngest son is enrolled. His eldest son works in New York, 
and his middle son currently attends Wake Forest University. On weekends, 
Robert can be found fishing the many creeks and rivers of the Lowcountry. Robert and his family reside in 
Charleston.

MEET THE BOARD OF TRUSTEES
By Editorial Staff

    For five years, Norman Walsh has been sending 
emails of nature photos taken at Bishop Gadsden to 
residents and team members.  Originally, 
he sent them to the trail walkers, 
a group of residents who meet on 
Saturday mornings to walk the trails.  
However, he recently expanded the 
distribution list to include nature lovers 
who did not walk the trails but love 
nature and wanted to enjoy his photos. 
    For several years, Norman had 
thought about making a movie to share 
his photos and videos of nature at BG, 
but he resisted this urge for several 
reasons.  First, he did not know how 
to use video editing software.  Second, 
he finds working at a desk tedious and 
unfulfilling.  And third, he simply prefers 
being outdoors.
    But circumstances changed on August 
27, when he was quarantined due to a 
potential COVID-19 exposure.  Forced 
to the confines of his apartment, he 
bit the bullet, purchased the software, 
and taught himself the basics or editing and movie 
making.  The result is an enjoyable 13-minute movie 
that samples the wide variety of life on the Bishop 
Gadsden campus.  Portions of the video were 
captured by the motion cameras he has set up on the 
trails.  

    The video opens with a map and a spectacular 
aerial view of Bishop Gadsden and the surrounding 

area. Then, accompanied by music, 
the production shows photos and 
videos taken on BG property of birds, 
butterflies, flowers, mushrooms, and 
mammals.   The variety of birds is 
amazing, including wood stork, eagle, 
hooded merganser, Little Blue and Great 
Blue Herons, belted kingfisher, and 
wild turkey.  Viewers will delight at the 
segment of a female deer and her frisky 
fawn frolicking on a BG trail.  
    If you are interested in watching 
the video, you may do so by searching 
“Nature at BG #1” or go to https://
youtu.be/y93a8hZGbXo, if you are 
viewing the Gadsden GAB online.  
    As Norman says, “If you take the time 
to view this, I hope you will feel the 
same gratitude that I do in having the 
opportunity of being a resident of Bishop 
Gadsden.”  If you wish to be added to 
Norman’s distribution list, you may do so 

by contacting him at normanwalsh35@gmail.com.  
    In the meantime, those of us who are nature 
lovers hope that Cinematographer Walsh will start 
production soon on a sequel to “Some Images of 
Nature at Bishop Gadsden.”

IMAGES OF NATURE AT BISHOP GADSDEN
By Angela Estes



    We all know that reaching out with a generous spirit is an essential part of the Bishop Gadsden mission 
and culture.  But are you aware that as of December 1, 2020, 121 current employees contributed more 
than $32,000 to the Charitable Fund, the Strongheart Employee Education Scholarship and the Employee 
Assistance Fund? By participating in the Employee Giving Program, BG team members embody the mission of 
giving and the spirit of generosity that is the very fabric of our community.  
    Team members who participate in the giving program earn the status of “Shining Star, and you can identify 
who they are by the star pin on their name badges.  They may choose which funds they wish to support with 
most members giving to at last two funds and many to all three.   
    In addition to making gifts to the three Bishop Gadsden funds, team members usually have multiple 
opportunities throughout the year to give to outside organizations.  With COVID-19, these opportunities 
were limited in 2020; however, team members were able to hold their own “Generous Spirit Bingo” for 
Halloween, raising funds for the Charleston County Parks Foundation.  Another way staff support the 
community is with toy drives for Sea Island Habitat for Humanity and Toys for Tots. 
    Each year Bishop Gadsden honors its Shining Stars for the number of consecutive years in which they have 
given. This year COVID caused a bit of an adjustment to our normal appreciation event, so instead, an outside, 
socially distanced served breakfast was held to recognize team members holding the status of Shining Stars. 
We should be proud that our BG team members are committed to the BG mission and the Employees Giving 
Program, supporting those that they care for each and every day as well as their fellow coworkers.  It is a 
beautiful thing!
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WITH A GENEROUS SPIRIT: BG’S SHINING STARS
By Angela Estes

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.

    As much as I love holiday food, it does get old after a while.
    And what do I crave?  A good, fancy hamburger from Cabana Burger on Maybank 
Highway.  It’s not far from BG and has lots of outside tables where distancing is easy.  
And it even has some tables with heaters nearby to ward off the cold.
    I like to have a big breakfast on Sunday and then head to Cabana Burger between 
2:00 PM and 3:00 PM.  It’s not so crowded then - sort of in between brunch and 
dinner.  We order an hors d’oeuvre to share while we wait for our food - like 
LOADED FRIES ($12), featuring house fries topped with green chili queso, diced 

tomatoes, bacon, and scallions.
    All the delicious burgers and sandwiches come with lettuce, pickle, tomato, onions, your choice of roll 
(brioche, pretzel or gluten free, which is $1.50 extra) and fries.  The STANDARD DELUXE BURGER ($12) has 
double beef patties, white American cheese and house burger sauce.  
    The BISON STANDARD DELUXE ($15) comes with a six-ounce patty and the FRENCH ONION PATTY 
MELT ($15) features double beef patties with Swiss cheese and carmelized onions on a rye sourdough roll.  
The SOUTHERN BELLE BURGER ($15) is a nice change with a 6-ounce lump crab cake topped with a fried 
green tomato, bacon, and caper aioli.
    Dessert is a whole repertoire of milk shakes --boozy or not.  It costs $3 to add an alcohol floater.  We each 
had the KEY LIME PIE ($7) milk shake (without floater) that was better than any piece of key lime pie I ever 
had.  We talked about what kind of floater would be good to order next time and settled on a rum one.  The 
restaurant recommends a Licor 43 floater.
    Cabana Burger,  at the corner of  1801 Crowne Commons Way and Maybank Highway, is about a 16-minute 
drive from BG.  It is open on Sunday and from Thursday through Saturday from 11:00 AM to 10:00 PM.  It is 
open Monday through Wednesday from 11:00 AM to 9:00 PM.  Reservations are not required.  There is plenty 
of parking,  everything is wheelchair accessible, and pets on leashes are welcome.

BG EATS
By Adelaide Wallinger
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THE GIFT OF MUSIC
By MP Wilkerson

    Selecting a pipe organ is a complicated business. 
It involves not only keyboards and pipes, but also 
a whole new vocabulary with words like stops 
(admitting pressurized air into a set of pipes), and 
expression (controlling the volume of the pipe), and 
ranks (a row of pipes - one for each key from low C 
to high C), to name a few.  Bishop Gadsden’s beautiful 
new pipe organ is a significant gift from resident Patty 
Fei and her family in memory of her late husband Jim 
and daughter Christina, who both loved music.  It 

was built by Schoenstein & 
Co., considered the Rolls-
Royce of organ companies 
according to Bill Trawick, 
former president and CEO 
of Bishop Gadsden.  Calling 
it a spectacular installation, 
Bill said the Chapel has 
perfect acoustics for 
music.  Organists will want 
to come here to play the 

organ and it will have a reputation in the music world.
    The idea for the organ came about when Patty 
and Bill were discussing her wish to give a gift to 
Bishop Gadsden.  When he asked how she felt about 
an organ for our Chapel, the idea resonated with her. 
“The Chapel is a jewel box and I talked to my son 
and his wife about it and they were all for it,” she said, 
“and we progressed from there.” 
    Working with Bill was a lot of fun, especially 
since the organ gift was kept a secret, said Patty, 
a Registered Nurse, who grew up in Southern 
California and taught herself to play the guitar.  
According to Patty, Bill did most of the legwork 
in choosing the organ. Nigel Potts, canon organist 
and Master of Music at Grace Church Cathedral in 
Charleston, was the musical and organ advisor and 
helped with the hundreds of details to be considered. 
Besides consulting with Nigel, Bill also consulted W. 
Daniel Beaman, president of Cummings and McCrady 
Architects, who was the original architect for the 
award-winning Chapel since modifications had to be 
made to accommodate the new organ. Now retired, 
Dan had time to spend in the Chapel while the organ 
was being installed.
    “It was always the intent to have a pipe organ 
for the Chapel,” Bill explained, and the Chapel was 
constructed with extra support under its stone floor 
and with an organ loft. 
   In researching organs for the Chapel, Bill found that 
Schoenstein was the finest builder in America. They 
have built organs for 24 Episcopal churches and even 
renovated the Mormon Tabernacle organ in Salt Lake 

City. Their organs have more flexibility and versatility 
than others, with a broader range and a symphonic 
style, he said.
    When the owner of the company, which was 
founded in 1877 and is based near San Francisco, 
came to Charleston for another reason, he looked at 
the Chapel and assessed what would be appropriate.
    “The organ is sized and voiced for the Chapel’s 
space,” said Bill. It has 16 ranks of pipes and 14 
voices. It is controlled by the console, which has 
three keyboards for hands and one for the foot, one 
hundred knobs and buttons and three brass foot 
pedals for volume.
     When Patty saw a folder from Schoenstein with 
pipe choices, “It looked like a Chinese takeout menu. 
There were so many columns of different pipes that 
made different instrument sounds. We looked at this 
and shook our heads.”
    Nigel reviewed the final order and it was placed.  
Building the organ took over a year because 
everything is made by hand.  “It is really amazing,” said 
Patty.
    When the organ arrived, it looked like a gigantic 
jigsaw puzzle. Rubber tubing was placed over the 
tops of the pews and all 991 pipes were spread out, 
from the ones as tiny as your little finger to the huge 
ones that looked as big as a rocket.  It was fascinating 
to watch the three men carefully install the pieces 
in the newly extended loft, including the six tons of 
mechanical equipment that make the pipes work. Each 
pipe also had to 
be individually 
tuned so the 
sound would 
be perfect no 
matter where 
you sat in the 
Chapel.
    “The fun 
thing is seeing 
the finished product, said Patty.  “They did a fabulous 
job.  There isn’t a thing I would change.  She added, 
“After I ’m gone, this can go into the future and be 
wonderful for generations to come.  Organs last a 
long, long time. I think Jim and Christina would be 
happy looking down from heaven and seeing the 
organ in the Chapel.”  
    As Tom Wilson, Bishop Gadsden’s Director of 
Pastoral Care said, “Music touches us in untold ways.  
The gift of this organ lifts our spirits and brings joy 
to those present.  The recognition of what this organ 
offers for worship and performance is only beginning 
to be realized.”
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BACK IN TIME: A CHRISTMAS CAROL
By Dr. Jack Hisley

    Each December, we are entertained by 
movies, plays, readings, and other renditions 
of  A Christmas Carol, a novel written by 
Charles Dickens in November of 1843.  
Charles John Huffam Dickens (1812-1870), 
one of the most famous English language 
authors of all time, is mostly remembered 
once a year in December.  During his 
30-year career, he authored 15 books.  
Interestingly, the beloved A Christmas Carol 
(fewer than 100 pages in length) remains the most 
memorable.  Dickens wrote A Christmas Carol in six 
weeks to generate some cash because his tome of 
942 pages entitled The Life and Adventures of Martin 
Chuzzlewit was not selling well.
    In all of his books, Dickens characters are 
exaggerated and don’t speak as real people do in 
realistic settings.  Ebenezer Scrooge, the principal 
character in A Christmas Carol is a mean-spirited 
curmudgeon who doesn’t believe in the joy and spirit 
of Christmas giving, which he refers to as all humbug 
and a waste of time.  Bob Cratchit, a long-time clerk 
in the Scrooge & Marley Counting House, works in a 
cold, dark, dismal room for long hours, painstakingly 
copying letters for meager wages, and is fully aware 
that Scrooge expects him to work over Christmas.  
Bob Cratchit’s five-year-old son, Tiny Tim, is crippled.  
His legs are braced in iron and he walks with a crutch.  
At church one Sunday,  Tiny Tim and his dad arrived 
after most were seated and slowly walked toward 
their pew.  Tiny Tim’s crutch and leg braces were 
noisy, drawing the attention of congregation members.  
After the service, Bob Cratchit asked his son if he had 
been embarrassed by their attention-drawing entry.  
Tiny Tim replied, “No, everyone will look at me and 
see that I am a cripple and realize that they are not 
a cripple so they will have a better Christmas.  God 
bless everyone”.  Certainly not words one would 
expect from a five-year-old child!
    Three Christmas spirits visited Ebenezer Scrooge 
one scary night; the final spirit was the Ghost of 
Christmas Yet to Come.  With this spirit, Scrooge 
was taken to the cemetery where he was shown a 
tombstone ominously bearing the name Ebenezer 
Scrooge.  Terrified by the sight of his inevitable fate, 
Scrooge changed his ways.  He miraculously became a 
Christmas celebrant, providing gifts and food for the 
poor Cratchit family.  Bob Cratchit received a well-
deserved raise and time off to properly celebrate the 
holiday season.
    A Christmas Carol was the first of five Christmas 
books penned by Dickens.  The Chimes followed in 
1844, The Cricket on the Hearth in 1845, The Battle of 

Life in 1846, and finally, The Haunted Man 
in 1848.  In Great Expectations (1860),  the 
reader meets Miss Havisham, a character 
who exhibits a narcissistic response to 
rejection.  Obsessed by revenge, she lives 
her entire life as a lie and a sham.  Although 
Dickens’ characters were exaggerated and 
unrealistic, nevertheless, they are timeless.  
The intentions of his writings can best be 
understood by his own words in the novel 

The Haunted Man, which was intended to show “…
bad and good are inextricably linked in remembrance, 
and that you could not choose to enjoyment of 
recollecting, only the good.  To have all the best of 
it, you must remember the worst also.”  Charles 
Dickens, like all writers, should be read in the context 
of his times.  Readers should attempt to appreciate 
the diverse sources of influences that the writer may 
experience.  
    As a writer, Charles Dickens earned 68 million 
dollars, more than any other English writer has 
earned since.  At 23, he invented the serialized 
paperback book.  His novels, bound in paperback 
covers, were released for purchase three chapters at 
a time.  On the final page of each chapters, Dickens 
introduced a suspenseful situation, the conclusion of 
which would be revealed in the next three chapters, 
a strategy often used by soap operas of today.  His 
serialized paperbacks were inexpensive when 
compared to hard cover books of the day.  After a 
year or two, readers would end up with the entire 
book with cheap paperback bindings.  Until 1890, 
public libraries were not available.  Many serious 
readers bought leather-bound hardback books for 
keepsakes, which were proudly displayed in home 
bookcases for all visitors to see.  When the final 
Dickens chapters reached the bookstores, his readers 
could also buy a keepsake book.  After purchasing the 
keepsake book, what would Dickens’ readers do with 
the cheap paperbacks?  Like any skilled businessman, 
Dickens offered to buy the used copies, which he 
then had bound as The Collector’s Edition of Charles 
Dickens printed on original paper.  Many serious 
readers purchased these collector editions not for 
display, but to store in a safe place as an investment, 
fully expecting their value to increase over time.
    In addition to being a celebrated novelist, 
Charles Dickens secured a reputation as an activist 
and spokesman for the poor.  Poverty and the 
dehumanization of the poor in England during the 
1800s most certainly exerted a significant effect on 
the writings of Charles Dickens, regarded by many as 
the greatest novelist of the Victorian era.
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WHAT TO WATCH
By Adelaide Wallinger

    MERRY CHRISTMAS,  YOU ALL!  The GAB’s gift to you is a package of good things 
to watch during the holidays. Starting with Christmas-themed programs, we bow to the 
Hallmark Channel with something to watch every minute - day or night.  Here are its 
brand new Christmas movies that are premiering in December: 
    Christmas in Evergreen: Bells Are Ringing (8 PM on Saturday, December 5th); Christmas 
She Wrote (8 PM on Sunday, December 6th); Love, Lights, Hannukkah! (8 PM on Saturday, 
December 12th); Christmas Comes Twice (8 PM on Sunday, December 13th);  A Christmas 
Carousel (8 PM on Saturday December 19th); and Cross Country Christmas (8 PM on 
Sunday December 20th).

    Not new this year,  a trilogy of three movies about a Christmas Prince are back:  About his courtship, his 
marriage and the birth of his royal baby.  You’ll find all three on Netflix.  Many hoped for a fourth Prince movie 
this year but alas there is none, maybe due to Covid-19.
    The fourth series of The Crown on Netflix, the story of Queen Elizabeth’s reign in Britain, is the best one 
so far.  It concentrates on Prime Minister Margaret Thatcher played artfully by Gillian Anderson and on the 
romance and life of Princess Diana and Prince Charles.
    You look at Emma Corrin and immediately see Lady Diana - she is the image of her, in the way she speaks 
and moves.  There are ten episodes in Series Four and you will enjoy them all.  Actually, we binge-watched 
them over several days.
    Turning to Apple TV, check out Ted Lasso, a comedy.  Jason Sudeikus plays a former American football coach 
from Kansas who travels to England to coach an English Premier League team,  AFC Richmond, despite having 
no experience with soccer.  Ted is eternally optimistic, sunny, and very wise.  Hard not to keep on watching 
even if you are not into sports.
    Then a couple of mysteries with beautiful women as stars.  The first, Riviera, a series of 28 episodes, on 
Apple TV, is shot on location on the Riviera.  Georgina,  played by Julia Stiles, is an art curator,  married only 
one year to a multimillionaire.  She loses her husband in a yacht explosion in the Mediterranean.  There is 
much mystery and intrigue swirling around her husband’s death,  his former wife and three grown children, 
and the banking business he headed.
    On HBO, find Nicole Kidman, a very young and beautiful 53-year-old Nicole, starring in the mystery-thriller,  
miniseries, The Undoing.  Hugh Grant plays her oncologist husband and Donald Sutherland her father.  It’s all 
about a murder and how it threatens her family’s peaceful, well-ordered life. 
    On AppleTV,  luxuriate in The Elephant Queen, the movie about elephant Athena and her herd.  Beautiful 
pictures of elephant family life - almost as wonderful as being on the African plain with them.
    And finally, on Netflix, check out the documentary, Secrets of the Saqqara Tomb.  This is probably the most 
famous ancient tomb in Egypt.  The film follows a team of  Egyptian archaeologists as they excavate never-
before explored passageways, shafts and tombs, one of the most significant finds in 50 years.  Discoveries 
about Wahtye, an Egyptian priest from the Fifth Dynasty of Egypt, are fascinating.

NOVEMBER EMPLOYEE OF THE MONTH

“RaShawn is a hard worker and sets a positive example for the rest of 
the security team. RaShawn was moved from her desk job in the Security 
office to the main check point office due to COVID-19, and she has done 
all of this with a positive attitude.  Rashawn continues to show her level of 
commitment to our mission of keeping BG a safe environment. I am thankful 
to have RaShawn working with me in Security as we all work our way 
through these tough times.” 
     – Tony Bokern, Security Supervisor

Congratulations, Rashawn White, Security Officer, on being the 
November Employee of the Month!
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DECEMBER BIRTHDAYS

CHAPLAIN’S UPDATE
By Fr.  Tom Wilson

2 Carole Moore 8 Alice Jervey 17 David Meese 27 Mary Carven

4 Elaine Canter 9 Annie Bonk 20 Adele Grimball 27 Dave Wallace
4 Faith Dodge 9 Joanne Lannie 20 Bettye Mitchell 29 Kay Maybank
4 Joby Meade 9 Jack MacNeish 21 Patti Purdy 31 Joyce East
4 Fran Pfaff 11 Faye Burke 23 Carroll Rivers 31 Pete Peterson
4 Libby West 15 Sallie Dowd 24 Pete Trees 31 Peggy Rozelle
6 Jerry Cooper 16 Sue Marterer 25 Martha Ann Heyward 31 Charlie Webb
6 Sallie Gough 16 Ann Wallace 26 Ike Smith
6 Betsy Harvey 17 Ray Houlihan 27 Fred Babb

    This morning while walking our dog, I had an “ah-ha” moment.  We are 
moving into winter.  For many, winter is something many came south to 
avoid.  For me, I enjoy South Carolina winters.  Let me explain.
    I do not enjoy ice storms, howling sub-zero winds nor snow piled 
higher than my car.  What I do enjoy is the variety that changing seasons 
offer.  To that point, current Charleston Tourism advertising is encouraging 
people to dress for ‘delightful’ weather---winter in South Carolina. 
    Therefore, I have my lighter sweaters and vests at the ready. I am eager 
to wear them on the upcoming bright and sunny winter days. And, being a 

realist, I also have far heavier sweaters ready to wear, on those far fewer days, when it dark, windy and a little 
rainy. 
    You see, while I enjoy seasonal changes and enjoy wearing wool;  I DO NOT enjoy being cold, nor even a 
little chilled. Ruth tells me that I am becoming a Southerner, based upon my embracing of summer heat and 
my aversion to being chilled.
    I am not sure about her conclusion; I am sure that I like my sweaters, as well as my wool and heavy 
corduroy pants. By the way December is not only the entryway into winter and wool, it offers another 
wardrobe opportunity.
    Christmas! Shortly after Thanksgiving, I can pull out my plaid wool Christmas pants, as well as my corduroy 
pants, with black labs in Santa caps. Yes, with a little imagination and some work on my part, I plan to dress 
appropriately for the season. 
    Lastly, through writing this column, I am very grateful for the opportunity to reflect upon corduroy and 
wool, rather than ballot counting and world infection levels. Layer-up and enjoy our ‘delightful’ weather.  

NEWS FROM MARKET PLACE CAFE 
Let the Gold Stars return to the Market Place Café in December!

A “gold star” marked next to a food item denotes it is a healthier 
food choice. Look for them in the Down Home line, the grill, and the 
sandwich/soup station.
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A YEAR TO REMEMBER! (OR FORGET!)
By Faith Dodge

    Over 11 million cases of COVID-19 have been reported in the United States this year.  Consequently, 
we have been subjected to isolation and quarantine for months on end.  This isolation has created pent-up 
emotions that contributed to political unrest, crime in our streets and destruction of property.  Thus we will 
remember 2020 as the Year That Was.
    Along with this long enduring virus we have had the most active Atlantic hurricane season on record. While 
our hearts go out to those in the various cities hit by these storms, we in the Lowcountry are most fortunate 
the hurricane season passed us by.
    The chart below shows the paths of these storms beginning with Arthur in May to Iota in November. The 
record for the earliest time of year for a hurricane or tropical storm to strike the United States was in June 
of 1966.  May 2020 has now set a new record.  Not only have hurricanes and tropical storms formed far 
earlier than usual this year, 12 have made landfall in the mainland of the United States, breaking a record set 
in 1916.  Eta landed in Central America as one of the deadliest Atlantic storms in history, making landfall four 
times and then continuing north through the eastern United States. Twelve days later, Iota, our 30th storm, hit 
only 15 miles from the previous path of Eta. Both hurricanes made landfall in Central America at Category 4. 
(Category 5 is the strongest reading on the Saffir-Simpson hurricane wind scale). 
    The last time we had two hurricanes churning at the same time this late in the fall was in 1887. While 
hurricanes cause devastation and destruction, they also spread invasive species that also are very destructive. 
Rising water levels allow these non-native aquatic species to ride the tides and invade our waters. They have 
decimated various native fish populations and altered the composition of our reefs.
    While we are happy to say goodbye to this year of 2020, we will continue to keep a positive attitude.  We 
appreciate the protections set by our staff here at BG during the pandemic.  We are also thankful that we 
were not forced to evacuate during this horrendous hurricane season.  We look forward to the new year and 
tuck this one into our memories.  We pray the skies will be bright and the air will be clear so we can have 
social interaction and enjoyment of our families and friends once again.

    Friends For Education (FFE) invites you to participate in an online Zoom session to find out how you can 
become a virtual mentor or tutor to a child (K-8) from the Charleston County School district.
    Email Liz Stewart at LizStewart1021@gmail.com to sign up.  Friday, December 11, at 10:00 AM, is the date 
for the Be a Mentor (BAM) information, question, and answer session.  It’s a great opportunity to become the 
caring adult who empowers a youth to develop positive relationships and reach his or her full 
potential.  This is a great opportunity to reach out from your own home to mentor or tutor a 
child virtually during the Pandemic.

AN INVITATION TO ALL RESIDENTS FROM FFE
By Adelaide Wallinger



Jack Hisley,  Editor
Stephanie Ochipinti, 
Managing Editor 
Maggie Brown,  
Assistant Managing Editor 

Kimberly Borts
Faith Dodge
Angela Estes 
Ray Houlihan

Katie Jayne 
Adelaide Wallinger
MP Wilkerson
Linda Dove

Page 12

The Gadsden GAB is a monthly publication written by and for the residents of Bishop Gadsden.
Submissions from all residents and staff are welcome and are used on a space-available basis. 

DHEC CERTIFICATION:
CONGRATULATIONS READ CLOISTER!

By Maggie Brown

    As a Medicare Certified Community, Bishop Gadsden’s Read Cloister Skilled Nursing is inspected by South 
Carolina’s Department of Health and Environmental Control (DHEC), in accordance with the strict guidelines 
administered by the Centers for Medicare and Medicaid Services.  Preparation for the unannounced 
inspections is a constant, daily effort by the Read Cloister Skilled Nursing Team to ensure we maintain the 
highest of standards in our Skilled Nursing area.
    At a minimum, the inspections are conducted on an annual basis.  This year, 
Read Cloister has had a total of four surveys. Read Cloister Skilled Nursing was 
surveyed three times for a one-day, infection control survey related to COVID-19 
pandemic, and the last survey was an annual three-day survey.  All four of the 
surveys were deficiency-free.
    The term “deficiency-free” means during the inspection, surveyors found 
zero deficiencies in care, services, or the physical environment.  These surveys 
evaluate different aspects of Read Cloister such as resident care, quality of life, 
compliance with policies and procedures, medication administration, compliance 
with maintaining medical records, kitchen sanitation, team member competencies, 
resident and team member safety, resident dietary needs, resident rights, and the 

overall satisfaction of the residents and their families. 
    Deficiency-free surveys are not typical.  They indicate the facility is providing 
services that meet or exceed all of the federal and state regulations and standards. 
These types of results are not achievable without the help of an incredible team. 
This includes everyone from nursing to administration to environmental services to 
culinary. 
    The Read Cloister team treats each day as if DHEC is going to walk through the 
door.  They are continuously preparing aspects such as implementing policies that 
promote quality care, resident rights, and compliance with the regulations; conduct 
daily rounds, focus on exceeding standards in the physical environment, ensure 
compliance with infection control guidelines; and random medication administration 
observation. 

    “Education, education, education,” said Director of Health Services Jonna Cook. 
She continued, “Our Staff Clinical Educator focuses on ensuring that all of our team 
members are competent and up-to-date with the latest guidelines for care.” 
    In addition to the continuous education, the Read Cloister team also works through 
risk meetings, which provide an opportunity to identify potential risks in various 
areas. Identifying potential risks helps the Read Cloister team keep a focus on quality 
assurance and performance improvement to ensure we are continually working to 
identify opportunities for improvement and to then develop a plan to do so.
    The Read Cloister team regularly communicates with residents and family members 
to assist with issues, complaints, and help maintain the utmost quality of life in the 
safest atmosphere as possible.  The deficiency-free certification was not completed 
without the collaboration of the Bishop Gadsden Community.  We are so grateful for this team and their 
dedication to the BG Way.


