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    The new Bishop Gadsden Health 
and Rehab Center is a beehive of 
carefully choreographed activity 
said Belinda Grohman, of BCG 
Consulting LLC. “There are people 
everywhere.”
    With a degree in both business 
and construction, she is the 
project’s program manager and 
represents the interests of Bishop 
Gadsden. “The exciting news is the 
building will top out in February”. 
That means its structure will be 
complete.  Belinda continued: 
“This is a major milestone, and to 
commemorate the event, a special 
board with all of the construction 
workers’ signatures will be put in 
the attic when the last truss goes 
up”.
    The building is constructed in 
five major sections with the first 
being the skilled nursing wing, 
which is closest to Camp and 
Ferguson roads.  This section is 
the starting point and because of 
this, will always be the furthest 
along.  Current construction, which 
includes windows, sheathing, barrier 
systems, and roofing, is continuing 
in a counter clockwise direction 
from the skilled nursing wing to the 
other four sections.  
    The next milestone is the dry-
in, which makes the 
building watertight. 
The importance of 
the building dry-in 
is to allow for the 
installation of gypsum 
board and then the 
electrical equipment 
so the building can 
be energized and the 

HVAC system (heating, ventilation, 
and air conditioning) operational.  
This step involves the sheathing, 
air, and water and vapor barriers, 
along with roofing, windows and 
temporary exterior doors.  The 
doors are temporary because 
they get so much wear and tear at 
this point from the steady flow of 
construction traffic in and out.
   So while the top out work is 
going on outside, inside workers 
are framing the building’s interior 
walls and installing rough-ins for 
all of the building’s systems. These 
systems include ductwork, sprinkler 
piping, electrical conduits, piping 
for mechanical and domestic water, 
sewer, roof drains, medical gas 
piping, and low voltage hangers.  
They are being installed in the 
spaces above the ceilings and in the 
walls.
    While it may be a “hive of 
activity,” the order has been 
carefully thought through.  The 
workers of each trade have to 
install their equipment in a specific 
order based on careful planning 
along with guidance from the 
three-dimensional construction 
model completed last year.  This 
is important for several reasons: 
to prevent one trade from getting 

ahead of another, 
requiring removal of 
their work to allow the 
other to get behind 
it; and also for safety 
reasons since some of 
the equipment is large 
and can include pipes 
up to 30 or 40 feet in 
length.
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TOP OUT AND DRY-IN CONT’D

    Meanwhile, over the last six months, the Bishop Gadsden leadership team has been hard at work making 
decisions on selections of furniture, fabrics, rugs, finishes, and paint colors for the building, which will go out 
to bid soon.  
    With the green sheathing on the outside of the Health and Rehab Center, all of a sudden the structure is 
looking more like a building, and this will be even more so when the roof is complete and the windows have 
been installed. 

IN LOVING MEMORY

Bettye Mitchell
12/10/1919-1/2/2021

Charlotte Harrell
3/27/1936-1/19/2021

Vivian Stokes
10/19/1936-1/25/2021

    Richard and I were heading back to London in the summer of 1963 after he 
finished his MBA at Stanford. The Mini Cooper was launched just before our 
return. So we ordered our first car to be delivered shortly after our return. 
We had rented a “flat” in a nice residential neighborhood near his parents in 
Kensington. The car was delivered with strict instructions not to exceed 50 mph 
for the first 500 miles. It had spiffy red and black colors and twin carburetors. 
We were told that the carburetors had to be adjusted properly to be in 
alignment but that that could wait until our first
service at 500 miles. Minis in those days were considerably smaller than they are 
now.
    One night, we went to the cinema to see a film.  Though we had a garage, 
we parked it on the street. The next morning, we couldn’t see our car, and even 
checked inside the garage to see if it was there. So we reported it missing/ 
stolen to the police. Two weeks later, the police let us know that they had 
recovered our car, and it was returned to us. It had been heavily disguised with 
French number plates, yellow headlights (also used in France), leopard skin seat 
covers, and a bunch of assorted sizes of “spanners” (wrenches in the US), but 
no five pound notes. We kept the floor mats, but nothing else. It also had a dent 
in the side, but the twin carburetors were working just fine. The person who 
stole our car was Roy James, aka “The Weasel”.  As he was a professional race 
car driver, he had, no doubt, done the carburetor adjustment. As you will read in 
the attached article from the London Times, he did not pay attention to the “don’t 
drive over 50mph for the first two weeks” suggestion!
    The Great Train Robbery occurred early on the morning of August 8th. Two point six million pounds 
were stolen from the train (about 55 million pounds today). Fifteen robbers were involved in the theft and 
eventually, 12 out of the 15 were captured.
    If you go to Wikipedia, you will find that as the robbers knew that their getaway cars had been spotted, 
they sent Roy James to London to steal a new car. I include a photo of an article the Times wrote about the 
car chase that the police made after spotting Roy James in our mini. The car was found near Wormwood 
Scrubs, which is a well known prison. We kept it until we found that it didn’t accommodate both our dog and 
our son and us due to its size.

OUR FIRST MINI & THE GREAT TRAIN ROBBERY
By Ann Gridley

Mary Anne Witchger
1/27/1938-1/29/2021
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MESSAGE FROM THE 
VICE PRESIDENT OF OPERATIONS 

By Aaron Roop

FRIENDS FOR EDUCATION THANKS YOU!

    Friends for Education (FFE) offers a big thank you to the 17 Bishop Gadsden residents 
who will be mentoring and/or tutoring Charleston County students once a week during 
the school year.  In preparation, the volunteers will train virtually with Be A Mentor (BAM) 
in early February.  Then each volunteer will mentor and/or tutor a school child virtually 
from his/her BG home (due to the Pandemic).  
    BG volunteers include:  Ann Crane, Ken Dowd, Jackie Fleet, Joan Halkyard, Bob Hurd, 

Diane Jaffe, Wendy Kemper, Mimi MacNeish, Gwen McCurdy, Sue Marterer, Lynn Pagliaro, Liz Stewart, Will 
Stewart,  Ann Trees, Pete Trees, Kathleen Turner and Jane Waring.
    For information on the BAM program or FFE, contact: Liz Stewart, 917.716.4215 or Ann Trees, 
843.364.3231.

    It’s astounding to think that we 
have already finished one full month of 
2021 and it certainly has been a very 
eventful start for both Bishop Gadsden 
and the greater community.  There 
have been significant highs and lows 
during these first few weeks that have 
each demonstrated how wonderful this 
community is and I truly believe that 
the best parts of 2021 are just ahead of 
us.  The year 2021 will end up being a 
year to celebrate and I’m sure that many 
people would agree with me that this 
optimism for 2021 revolves around the 
exciting development and roll out of the COVID-19 
vaccine.  I feel it is part of my duty to read anything 
and everything pertaining to the vaccine process that 
I can get my hands on and one article really stood 
out to me when it likened the development of the 
COVID-19 Vaccine to the USA’s Moon Landing.  It 
was a powerful comparison and it made me realize 
the significance of this portion of history that we are 
living through.  
    The comparison of the vaccine to the Moon 
Landing also reminded of a story from when JFK 
visited NASA.  The story goes like this. President 
John F. Kennedy was visiting NASA headquarters for 
the first time in 1961. While touring the facility, he 
introduced himself to an employee who was mopping 
the floor and asked him what he did at NASA, and 
the employee replied, “I’m helping put a man on the 
moon.”  
    Our focus at Bishop Gadsden is similar right 
now in that we all have a laser focus on making sure 
that every single eligible resident and team member 

receives a vaccine so that we can 
accomplish this “moon landing.” Bold 
objectives take many individual acts of 
courage and resolve to be successful.  
I’ve had the opportunity to watch first 
hand as team members and residents 
mustered the courage to be one of the 
first to get the vaccine.  Being at each 
clinic, I have observed many examples 
of what makes Bishop Gadsden such 
a special community.  I have watched 
as visibly frightened team members 
are surrounded with an outpouring of 
encouragement as they bravely made 

their way in for their vaccine.  I would share that I 
have a fear of needles that has been so great that only 
a few years ago a mere finger prick would cause me 
to faint!  When I look at the picture that was taken 
when I received my vaccine I can still feel my fists 
clenched as I prepared to take the injection.  It was 
the spirit of this community that put me at ease and 
allowed me to gracefully go through with the vaccine.
    I know that there are dozens of stories of bravery 
that have been quietly written and I am certain that 
there are dozens more stories that are about to be 
finalized as our neighbors and teammates muster 
the courage to get their first and second doses in 
the coming weeks.  One day in the future, when we 
look back and celebrate the success of the vaccine, 
Bishop Gadsden’s generosity of compassion and 
support is going to be at the core of what made it 
successful and possible.  Please join me in celebrating 
those who have already received their vaccine and 
compassionately supporting those who are on their 
own personal journey to receiving their vaccine!

By Adelaide Wallinger
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DOC TALK: ANTIOXIDANTS
By Dr. Jack Hisley

    Aging is something most of us prefer 
not to dwell on although it does seem 
to enter our minds from time to time.  
Why we age has been debated in 
medical circles for years and the media 
constantly suggest strategies to slow 
the process and trendy methods to put 
off getting old.  Until the last 150 years or so, the life 
span averaged around 30 years.  Ancient Romans, for 
example, lived for a mere 28 years.  Our present day 
life expectancy continues to increase as society learns 
how to improve infant survival, prevent problems 
with childbirth, and overcome chronic diseases and 
infections.  Surprisingly, only 6 percent of how long 
we live is based on our family history.  Consider 
this point in fact: genetically identical twins may vary 
widely in lifespans, sometimes by more than 15 years.
    Without much scientific evidence, drug 
manufacturers have assured us that aging can be 
favorably managed by using antioxidant supplements.  
Not surprisingly, the use of antioxidants has become 
a two billion dollar a year business.  So what exactly 
are antioxidants?  As we know, oxygen, an essential 
chemical element composed of eight electrons, 
efficiently provides energy to all cells in the body.  
The process of oxidation describes any chemical 
reaction that involves the moving – or loss – of 
electrons.  Electrons prefer to exist in pairs, so 
the resulting “free radicals” (unstable atoms) roam 
around the body seeking electrons from normal cells 
to pair up with.  This inflammatory process damages 
cells, proteins, and DNA.  Antioxidants neutralize 
free radicals by supplying the sought after electrons, 
thereby eliminating the resultant cell damage and 
slowing the aging process.  Fortunately, unless we 
are malnourished, our diets are rich in antioxidants 
such as vitamins A, C, E, and the chemical element 
Selenium.  Foods including cranberries, broccoli, 
carrots, collards, tomatoes, and most fruits, nuts, 
and green tea are naturally loaded with antioxidants.  
With the average diet, supplements of antioxidant 
preparations shouldn’t be necessary.  
    As previously mentioned, why and how we age 
has long been the subject of much debate.  Some 
scientists believe the longevity of humans and animals 
is internally programed.  Presently, most researchers 
agree that humans don’t shut down all systems at 
once; instead, we gradually wear down over time.  
Because of our DNA repair system along with our 
numerous back-up mechanisms, body parts damaged 
by inflammatory reactions can be repaired repeatedly.  
Nevertheless, over time, defects accumulate and we 
gradually wear down until we can’t repair any more.

    Currently, the average 65-year-old 
can expect to live another 20 years.  In 
1950, children under the age of five years 
represented eleven percent of America’s 
population; persons over 80 years 
represented only one percent of the 
population.  In 2020, there are as many 

five-year olds as 50-year olds, and in 30 years, there 
will actually be more people over the age of 80 than 
children under five years!  A 2016 study conducted 
by scientists at the Albert Einstein School of Medicine 
reported that humans are unlikely to live beyond 115 
years.  Cellular redundancy and replacement seem to 
be limited.
    Young people today, however, can expect to live 50 
percent longer than older people do now.  Recently, 
Roberta McCain, the mother of Senator John McCain, 
died after 108 years.  The chance of living 110 years 
is one in seven million, and interestingly, women are 
ten times more likely than men to live to that age.  
Jeanne Louise Calment of Arles in Province died 
in 1997 at the age of 122 years and 164 days.  The 
supercentenarian never worked and outlived her 
husband by 50 years.  Mrs. Calment reported that 
she gave up smoking at age 116 for health reasons 
but continued to eat two pounds of chocolate each 
week.  She claimed: “I have only one wrinkle and I’m 
sitting on it.” Japanese super-centenarian Jiroemon 
Kimura, who died in 2013 after 116 years and 54 days, 
was considered to be the oldest living man in recent 
history. 
    All of us will eventually wear down.  Aging is a 
much more pleasant and longer journey if we are 
fortunate to have good social relationships and a 
daily routine that includes physical activity along 
with a reasonable diet.  Costa Ricans have much 
less personal wealth than Americans and a less 
sophisticated health care system.  However, because 
they benefit from close social bonds and strong 
family relationships, on average, they live longer than 
Americans and live well.  The geriatric medical care 
we have at Bishop Gadsden helps us to preserve 
as long as possible our ability to control our lives.  
Geriatricians possess an in-depth knowledge of 
the aging process, contribute much to enhance our 
resilience as we age, and help increase our capacity 
to deal with whatever comes.  Although vigilance 
over nutrition and physical activity are important, an 
atmosphere that provides an abundance of occasions 
for social interactions such as we enjoy at Bishop 
Gadsden presents opportunities to change the 
journey of aging for the better.
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ARE WE THERE YET?
By Nada Arnold

SHORT ESSAYS ON NATURE AT BISHOP GADSDEN
By Dr. Norman Walsh

   Lichen are fascinating because 
they are the result of an 
association between fungi and 
algae or fungi and cyanobacteria.  
This is a special relationship 
called mutualism in which both 

organisms benefit. It is different from symbiosis 
where only one organism benefits.  
    Classification of lichens is complex because there 
is no natural place for lichen in the scientific system 
of the five Kingdoms.  Algae are in the kingdom of 
Monera and fungi are placed in a separate kingdom 
of Fungae.  Lichens are an anomaly because they 
were classified before it was discovered that they 
were the combination of species from two entirely 
different kingdoms.  They have created a conundrum 
for those who strive to create a neat classification 
system: lichens are not in any kingdom!  Their species 
classification is based upon the species of fungus. 
How does lichen live? In the relationship the fungus 
provides the substrate and water for the algae or 
bacteria.  The algae or bacteria provide the products 
of photosynthesis and they share nutrients.  Lichens 
are epiphytic meaning they don’t live freely but must 
attach to something such as a rock, tree or light pole. 
Their reproduction occurs usually by having a piece 
break off and be spread by wind or rain.  Most lichens 
are a few inches in size but some may be as wide or 
long as 3 feet.  They have a range of bright colors 
including red, orange, yellow and green with hues of 
grey and black.  The algae or bacteria are responsible 
for the color.  The color is more vivid when the entity 

is moist.  The physical structure of lichen is called the 
“thallus”.  One definition of thallus is: a plant body 
that is not differentiated into leaves, stems, roots or a 
vascular system.
    There are three types of lichens: crustose (crust-
like and flatter), foliose (leaf like) and fruiticose (tube 
or beard-like strands).  Identification is based upon 
their physical characteristics.  They can be found 
on our trees, light poles and other structures.  No 
lichens were found on our Loblolly Pines; however, 
they were observed on Live Oaks, Water Oaks, 
Crepe Myrtle, Hickory and Magnolia trees.
   Lichens prefer moderate climates but also live 
in extreme climates such as the arctic, alpine and 
desert regions.  However, they are very sensitive to 
pollution and are analogous 
to the “canary in the coal 
mine” for detecting air 
pollution. Reindeer (caribou) 
depend almost entirely upon 
Fruiticose lichens for their 
winter food source.  The deer dig them from under 
the snow.  Artic warming could result in the death of 
these lichens and the death of reindeer that depend 
upon them.  The typical life span of lichens is 100 to 
600 years.  However, some crustose lichens in the 
arctic have been estimated to be 8,600 years old.
    The best places to find lichens at BG are on our 
trees in the woodlands but they can also be on light 
poles along St. James Pond and trees along the pond. 
Enjoy the macrophotography created images of some 
common lichen at BG.

Perhaps it was just a dream, the Promise of 2021.  That the so-called New Normal would 
suddenly pierce the Covid Darkness like a burst of light.

Days and dates roll by inconsequentially; waiting in protective cocoon, sans family or visitors; 
few overnights – just plenty of BG –TLC.  The reassurance of mutual caring. 

Woosh! The momentum of January 5: BG first among CCRCs and vaccinating most residents 
and staff, thanks to the dedicated persistence of Sarah,  Aaron, and Katie Jayne. 

With gratitude, remain prudent:  Masks, distance, accelerated… Do unto others…

By Inauguration Day, bright joy! Propelling forward with the goodness of humanity and healing.

Yet, remember those interminable family road trips? Alas, no, we’re not there yet!
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By Editorial Staff

    David Bennett has devoted more than 30 years to serving his community 
and the parks and recreation industry in his native home of Charleston, 
South Carolina. His professional career started at Charleston County Parks & 
Recreation Commission (CCPRC) as a part-time Recreation Program Specialist 
in 1987 and within a year and a half became the Assistant Recreation Director. 
In 1993, David was honored as the South Carolina Recreation and Parks 
Association (SCRPA) Young Professional of the Year. He was promoted to the 
Director of Recreation in 1993, where he created the Lowcountry Cajun Festival 
that is now celebrating its 27th anniversary. In 2004, David served as SCRPA 
President and was promoted to Associate Executive Director of CCPRC in 2006. 
He was appointed by the CCPR Commission as the Executive Director in 2016 
and recently honored as the 2017 SCRPA Professional of the Year.
    Despite his rigorous schedule, David has remained involved in a variety 
of professional and community organizations while maintaining a national 

accreditation as a Certified Park and Recreation Professional (CPRP). He has served on numerous non-
profit boards including the National Recreation and Parks Association, South Carolina Parks and Recreation 
Association, James Island Charter High School, Charleston Area Children’s Garden Project, Charleston 
Heritage Education Forum, President of the Wallingford Presbyterian Church Trustees, and the Cooper River 
Bridge Run.
    David is a graduate of Middleton High School – where he played football with our own Jim Epper – and 
holds a bachelor’s degree in Park, Recreation, and Tourism Management from Mars Hill College, where he 
was recruited on a full athletic football scholarship. David and his wife Cheryl are the proud parents of Austin, 
Dale, Cydney, and two rescue dogs named Jack and Little Bear.

MEET THE BOARD OF TRUSTEES

THANK YOU FOR GETTING VACCINATED!



    Here comes Valentine’s Day and 
the new Bishop Gadsden’s Appetizer and 
Cocktail Book.
    Some of you like to try new recipes 
and love to entertain.  And some of you 
enjoy just reading recipes.  Both will 
love owning this cookbook featuring 
recipes from friends and neighbors and 
BG team.  The cookbook priced at $15 
is on sale at BG’s Village Shop.
    Here’s how it all came about: 
Resident Pat Mesel had the book idea, 
knowing that there are a lot of cocktail 
gatherings at BG.  She shared her idea 
with Kimberly Borts, head of BG’s 
Charitable Giving.  Pat put the word 
out asking for shared recipes and Maggie Brown 
in Charitable Giving designed the recipes into an 
attractive published cookbook.
    Thanks to Pat’s generosity in 
sponsoring the cookbook financially, 
all proceeds from the sale will 
go to the Employee Appreciation 
Fund.  The cookbook makes a great 
gift and/or a nice addition to your 
cookbook shelf.
    Here are small samples to whet 
your appetite:

ROSEMARY ROASTED CASHEWS 
Cindy Roe Ware – 15-minute prep

1 ¼ pounds cashew nuts
2 tablespoons coarsely chopped fresh rosemary 
leaves
½ teaspoon cayenne
2 teaspoons dark brown sugar
2 teaspoons kosher salt
1 tablespoon melted butter

    Preheat oven to 375 degrees 
and place nuts on ungreased baking 
sheet.  Bake for ten minutes until they 
are warmed.  Meanwhile, combine 
rosemary, cayenne pepper, sugar, salt 
and butter in a large bowl.  Toss warm 
nuts with rosemary mixture until 
completely coated.  Serve warm.

HOT CHILI DIP
Nancy Edwards – 20-minute prep

1 16-ounce can chili with beans
1 8-ounce package cream cheese, 
softened
1 4-ounce can green chilies (two cans 
if desired)
1 or 2 tablespoons finely chopped 
onion
3 ounces shredded sharp cheese
3 or 4 more ounces of cheese for 
topping
    Mix everything together (except 
topping cheese) and place in 
microwave until hot throughout, 
stirring a few times while heating.  Or 
bake in oven.  Add cheese topping and 
heat until melted.  Serve with Doritos 

or Frito’s Scoops.  Twelve to fifteen servings.

BLACK OLIVE PASTE ON FRENCH BREAD
Pat Mesel – 10-minute prep

1 small can sliced black olives, 
drained and finely-chopped
5 to 6 diced scallions
½ cup freshly grated Parmesan 
cheese or Kraft Parmesan
½ cup mayonnaise
1 baguette loaf

    Combine ingredients.  Slice 
baguette in ½-inch-thick slices on 
the diagonal.  Spread olive mixture 

on bread and broil until golden and slightly bubbly.  (I 
stand by the oven when broiling to avoid the smoke 
alarm and a visit from Security).  Enough paste for 
about 20 slices.

REFRIGERATOR MARTINIS
Jan Marrs – 5-minute prep
2 cups gin
1 cup vodka
½ cup vermouth

    Mix all together in covered 
container.  Store in refrigerator.  Makes 
six drinks and will keep as long as they 
last.

    With less than 30 copies remaining, 
join us on Tuesday, February 2 in 
Anderson Conservatory to pick up or 
own copy!
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BG RECIPES
By Adelaide Wallinger
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BACK IN TIME: THE GOLDEN AGE OF CLIPPER SHIPS
By Dr. Jack Hisley

    Before the 1800s, France was the builder 
of the fastest war ships in the world.  By 
1812,  American shipbuilders, copying much 
of the French marine architect designs, were 
becoming famous for fast sailing vessels.  The 
best were built in Baltimore’s shipyards and 
became known as the Baltimore Clippers.  
During the War of 1812, many clipper ships 
served as privateers by outrunning British 
frigates and wreaking havoc on British commerce.  
Typically, clipper ships were sleek with two or three 
raked masts square rigged with lots of sail.  Both the 
stern and the sternposts were also raked at a slight 
angle.  The hulls had a concave shape with a forward 
draft of 11 feet and an aft draft of 17 feet.  Because 
of their sleek hull design, they “cut through the water 
like a knife through butter”.  Ships’ hull designs were 
transiting from the slow full-bellied traders or packets 
to the faster vessels with narrow hulls. 
    In January 1848, James Marshall discovered gold 
while cleaning a sluice at the Sutter’s Mill in California.  
The gold-rich watershed of the American River, which 
flowed out of the Sierra Nevada into the Sacramento 
River, quickly attracted prospectors from all over the 
world.  Soon after Marshall’s discovery, over 90,000 
prospectors and their equipment would demand fast 
passage to California.  San Francisco Bay became a 
popular point of entry for ocean travelers.  A small 
fishing village prior to the Gold Rush, San Francisco 
quickly grew to a bustling city of well over 20,000 
inhabitants.
    Gold seeking travelers to California basically had 
three options.  The least expensive overland route 
along the Oregon and California trails was lengthy, 
time consuming, and dangerous.  Prospectors with 
considerable financial backing sailed from New York 
and Boston south to Panama and then hacked their 
way across the Isthmus, hoping to catch a charter 
ship sailing up the west coast of South America to 
San Francisco Bay.  The third choice was to sail the 
South Atlantic Ocean around Cape Horn and then 
northward in the South Pacific to San Francisco 
Bay.  Old full bellied packets and traders making 
the 15,000-mile journey around the Horn of South 
America averaged 187 days at sea with some voyages 
lasting longer than 200 days.
    For centuries, the success of an ocean voyage 
was based on navigational skills as well as luck. This 
was about to change.  In 1842, U.S. Navy Lieutenant 
Matthew Fontaine Maury suffered a serious injury 
that disqualified him for sea duty.  He accepted his 
permanent shore duty assignment as Superintendent 
of the U.S. Navy Depot of Charts and Instruments in 

Washington, D.C.  When the Depot became 
the U.S. Naval Observatory in 1855, Maury 
was appointed its first superintendent.  
During his 18 years at the Depot of Charts 
(and subsequently the Naval Observatory), 
Maury incentivized merchant mariners 
to donate their logbooks in exchange for 
updated charts.  Maury and his staff of 
hydrographers studied and recorded reams 

of meteorological and oceanographic data in those 
logbooks, which led to the publication of wind and 
current tables for the Atlantic, Pacific, and Indian 
Oceans in the first textbook of oceanography, titled 
Physical Geography of the Sea, released in the early 
1850s.  Maury recognized that winds and currents 
were as constant as the Earth’s rotation.  His mapping 
of winds and currents during all seasons allowed 
mariners to use the information for route planning, 
which greatly shortened travel time.
    Because of the California Gold Rush and the 
demand for speedy travel to San Francisco, Maury 
and his staffers devoted all of their time to the 
development of the best sailing routes from New 
York and Boston, around Cape Horn, and on to San 
Francisco Bay.  Along with Maury’s route planning, the 
speedy clipper ships were also part of the solution 
for a voyage that Maury called “the longest in the 
world – longest both as to time and distance”.  Larger 
clipper ships began replacing old, slow packets and 
traders.  Prior to 1850, the clipper ship Memnon was 
the first to travel from New York to San Francisco 
by sailing around Cape Horn.  The Memnon reached 
San Francisco Bay in 120 days, averaging five knots 
sailing 125 miles daily.  Clipper ship Sea Witch sailed 
from Sandy Hook, NY to San Francisco in 97 days, 
averaging 6.4 knots covering 154 miles a day using 
Maury’s sailing directions.  Most remarkable was 
the clipper ship Flying Cloud, which sailed from NY 
on January 2, 1851 and arrived in San Francisco 
in 89 days, 21 hours.  Her best days run was 374 
miles averaging 15 knots.  On average, all ships using 
Maury’s sailing directions were able to shorten their 
travel time from N.Y. to San Francisco by at least 40 
days.
   Matthew Fontaine Maury’s tracks of the sea, the 
California Gold Rush, and the golden age of clipper 
ships seem to have appeared at an opportune time 
in history.  Maury, by mapping the ocean’s surface 
winds and currents, was able to help mariners 
decrease voyage time by weeks.  That, along with 
the appearance of the clipper ship during the age of 
sail, contributed to America’s emergence as a major 
maritime power.
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THE BG SPIRIT OF GENEROUS GIVING
By Angela Estes

JANUARY EMPLOYEE OF THE MONTH

“Derrick has a top notch attitude, always goes above and beyond for 
resident needs. He is self-motivated and always puts forth the best 
effort possible. He takes resident feedback and creates grab-and-go 
specialties that are requested.”
     – Ryan Bentley, Executive Chef

Congratulations, Derrick Washington, on being the
January Employee of the Month!

    The year 2020 affected all of us in ways beyond our wildest imagination, 
consuming our thoughts and altering our lives. Residents and their families 
as well as team members were distracted as we strived to accommodate 
the changing demands caused by COVID-19.  Yet, despite these challenges, 
BG residents and their families have demonstrated a spirit of generosity 
which met our overall goals for the Charitable Fund and far surpassed our 
goals for the Employee Appreciation Fund
    Kimberly Borts credits our success to the commitment of the 
Charitable Giving Committee under the strong leadership of Elaine 
Johnston, Chair, and Susanne Emge, Annual Giving Chair, and to the 

dedication of the entire BG Community – the team members, the residents, and their family members.  As a 
result of the response to the Annual Charitable Fund, the BG Community was able to support those residents 
who outlived their financial resources, as well as meet the funding requests from the two community grant 
recipients selected by residents, One80 Place and James Island Outreach.  These organizations will receive 
their grants at the February Resident Update Meeting.  The total raised for the Charitable Fund was $530,859 
with Apartment /Cottage Resident participation of 68%, compared to 77% in 2019 and 71% in 2018.  
Similarly, the result of the Employee Appreciation Fund demonstrates the BG Community’s desire to care for 
one another, particularly our staff, even when times are challenging and filled with uncertainties. The pandemic 
required extraordinary efforts by team members as well as flexibility in the delivery of services, as plans had 
to be revised frequently, often on the spur of the moment.  A total of $563,361 was raised with 100% of 
Apartment and Cottage Resident participation.  Due to the success of this campaign, Bishop Gadsden was 
able to give full-time employees $1,850 (before taxes) as a year-end gift.
    In addition to our annual giving needs, our Shared Future campaign for the new health and rehab center 
received an additional $2.3 million in new gifts and pledges, the Strongheart Scholarship program distributed 
more than $77,000 and 44 scholarships to team members, and our generous spirit bingos benefited Metanoia,     
Charleston Parks Foundation and Hallie Hill Animal Sanctuary. 
    Despite the challenges of the past year, Susanne Emge’s commitment and enthusiasm for the annual giving 
program at Bishop Gadsden has been contagious.  When asked about her feelings about the 2020 campaign, 
Susanne responded, “There is no way I can adequately thank our residents for their gracious generosity this 
year. 2020 was a year of great anxiety, change, uncertainty and health fears never before experienced in our 
lifetime. During this same time, we residents truly lived out and embraced our mission statement; so please, 
each of you that participated, take a look in the mirror and thank yourself.”
    If you are interested in beginning your giving early for 2021, consider the Resident Monthly Giving Program. 
This program allows you to divide your giving over a 12-month period on your Bishop Gadsden statements. 
Anyone wishing to do so should contact Stephanie Ochipinti at 843-406-6546.
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CHAPLAIN’S UPDATE
By Fr.  Tom Wilson

3 Greg Stahly 9 Joe Hahn 14 Carol Walker 20 Carol Galvan

3 Sandy Tedesco 10 Temple Hay 15 Polly Eells 20 Shermalyn Kelce
4 Karen Davis 10 Marie Read 15 Marcenna Marzluff 20 Helen Leonard
4 Clarence Eidt 11 Nancy Scott 15 Joan Ward 23 Bruce Howe
4 Anne Partin 12 Allan Jaffe 15 Marabeth Wedewer 24 John Murphy
4 Martha Tucker 12 Dick Keigher 16 Edie Dixon 25 Joyce Gherlein
5 Kitsy Westmoreland 12 Joan Ladd 16 Gerry Gherlein 25 Jean McIlwain
6 Patricia Labonge 12 Lois McMorris 17 Margaret Tucker 27 Stuart Dawson
6 Kay Skidmore 13 Jan Marrs 18 Hutchie Cummin 28 Jemison Gale
7 Ron Tedesco 14 Bev Edwards 19 Nancy Edwards 28 Alice Levkoff
8 Henry Fralix 14 Kirk Grant 19 Jakie Fleet 29 Eileen VanHorn

Ed & Dooley Fava       Ron & Carol Hacker

NEW MOVE-INS

    As I sat to write this column, I had writers block.  My thoughts would not settle down. I  was preoccupied 
with the pandemic, vaccinations, people who will not wear masks as well as those who militantly wish to 
remake the world in their own image.  Basically, my thoughts were swirling with ‘news’ of the self-absorbed 
world and I felt overwhelmed and all but helpless. 
    Thankfully, after several deep breaths, I stopped and said a quiet prayer.  It was only then that I realized 
that Ash Wednesday is just a couple of weeks away.  For many years, neither Ash Wednesday nor Lent were a 
priority for me.  Thankfully my outlook has changed.
    Today, I look forward to Lent, especially now.  Ash Wednesday reminds me that left to my own devices, my 
personal life might begin to feel and look like the swirling polarized world of  “Us and Them.”
    At some point in the past, I consciously chose to try to embrace the season of Lent.  I do so by using this 
season as an opportunity to prayerfully examine the patterns and choices in my life. Much has changed. I do 
not mean that the world is less chaotic or angry; what has changed is my heart and how I am trying to live.
Invariably, I recognize where I have gone off the rails; being self-directed, rather than trying to follow where 
God is trying to lead me. (I know that God has clarity of path, I am the one who is so easily distracted).  My 
life will never be perfect. Thankfully, over time it continues to improve.
     When I say improve, I mean that how I relate to people and the world is changing.  Self-righteous 
indignation and a certainty that I am right, are on the wane.  In their place is a growing sense of gratitude for 
and a willingness to offer God’s love and grace to others. 
    Which brings me back to Ash Wednesday and the season of Lent. Once again, I will take this opportunity to 
think less and to prayerfully listen more. 
    Well, I have meandered quite a way from feeling overwhelmed by the troubles of the world. If 
anyone wishes to delve deeper into Lent, please give me a call or drop me a note. I would love to have 
companionship during the upcoming season of Lent.

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



    Hidden away, around corners, upstairs, and 
down unmarked hallways are some of Bishop 
Gadsden’s most essential services and team 
members.  Time to take a look behind the scenes.
    Walk down the wide service corridor just off the 
main kitchen and you will find a large, high-ceilinged 
room lined with shelves stuffed with cardboard boxes, 
brightly labeled institutional cans and canisters, and 
row upon row of oversized colorful glass or plastic 
bottles.   
    The behind-the-scenes domain of Bishop Gadsden’s 
food purchasing agent Buist Rivers (whose paper-
covered desk sits near the doorway), this storeroom 
and the nearby walk-in refrigerators are BG’s all-in-
one grocery store/pantry/purchasing control center.    
The storeroom and the provisions kept there provide 
part of the answer to the question:  how do you 
serve three interesting, nutritional, and cost-effective 
meals to over 400 people 365 days 
a year? Even more compelling – 
how to do this during a year when 
everything changed and then kept 
changing!
    “For a lot of reasons, 2020 was 
an extremely challenging year,” Buist 
Rivers says.   A Charleston native 
whose mother, Carroll Rivers, and 
several aunts and cousins are Bishop 
Gadsden residents, Buist joined the 
BG team four years ago after 10 
years running a local catering firm.  
He knows food.
    “Over the years, we have developed a very good 
system for estimating the amount of food we need 
and where to get it, as well as understanding what 
our residents want from the Café and Winningham.  
But that changed this year,” he says.  “During the early 
days of the pandemic especially, we faced unexpected 
supply issues.  A normal order might have one or two 
items ‘out of stock’.  During the quarantine as many 
as 25-30 items might be unavailable.”
    The purchasing team also has had to think about 
new products to order.  “We now spend a lot of time 
tracking down sources of gloves, takeout containers, 
and large brown bags,” reports Buist.  In addition 
to the variability of supply, many of the personal 
protection items have seen large increases in cost.  
“We have a surplus of some supplies right now – 
which accounts for many of the extra boxes in the 
supply room – but our experience is that we should 
get these things when we can.  They may not be 

available next week and they could be much more 
expensive.”
    An unexpected challenge to the economics and 
predictability of BG’s food procurement has been 
the constant changes in the number and the ways 
that food is served.  “The closing of Winningham, of 
course, had a huge effect on all our systems and our 
projections,” Buist reports. 
    “But the changes in where and how residents get 
their food have also contributed to the challenge.     
Whether the food is delivered to residents, whether 
there is seating – and how much – in the Café, and 
whether and when everyone must come pick up their 
food, all scramble the normal calculations.  Perhaps 
the number one requirement for this job should be 
the ability to predict the future,” concludes Buist.
    The planning for food ordering is centered on a 
4-week meal plan developed by Executive Chef Ryan 

Bentley and his team.  The 
plan emphasizes seasonal 
ingredients and food that 
reflect residents’ tastes 
but there is always room 
for something new.  Buist’s 
favorite purchase comes 
during early Spring when he 
brings in shad roe, a much-
anticipated addition to the 
Winningham menu.
    While the team relies 
largely on major institutional 
food suppliers – who usually 

arrive with large food pallets at 6:00 AM,  three 
mornings a week – they also seek out local farmers 
through GrowFood Carolina, a non-profit consortium 
of small independent growers.  Local seafood is a 
priority for service in Winningham and often comes 
from independent suppliers.  In addition, chefs have 
personal contacts and sometimes reach out to them 
to order products for specialized dishes. 
    How would Buist describe his job:  “More than 
anything, I keep lists,” he said.  “Just take a look at my 
desk and you’ll understand.  Lots of paper, too many 
notes, and lists.”
    What happens next, after all the food is ordered, 
cooked, and served?  Bishop Gadsden’s Culinary 
Team has a longtime relationship with the One80 
Place program in downtown Charleston.  One80 
Place come several times a week to collect unserved 
food that is carefully packaged to be shared with the 
program’s clients.
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BEHIND THE SCENES:
A VISIT TO BISHOP GADSDEN’S PANTRY

By Linda Dove

What We Ate in 2020:
Tenderloins: 830 pieces (5598 lbs)
Salmon Filets: 4,086 lbs
Butter: 6,660 lbs
Shortening: 13,825 lbs
Shell eggs: 69,480 (10,229 lbs)
Heavy Cream: 4,512 quarts (9,024 lbs)
Hamburger Patties: 4,820
Bacon: 3,735 lbs (74,700 pieces)
Shrimp: 26-30, 3,820 lbs (106,960 shrimp)
Whole milk: 4,893 lbs
French Fries: 2,430 lbs
And, Trash bags: 15,200 bags



Jack Hisley,  Editor
Stephanie Ochipinti, 
Managing Editor 
Kimberly Borts

Faith Dodge
Angela Estes 
Ray Houlihan
Katie Jayne 

Adelaide Wallinger
MP Wilkerson
Linda Dove
Maggie Brown,  Design

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. 

WHAT TO WATCH
By Adelaide Wallinger

    I don’t mind RENTING a movie on Netflix or 
Amazon Prime.  I remind myself that I was going to 
the Terrace Theater every week (sometimes twice) 
before the Covid-19 pandemic.  
    Scott and I spent about $30 each time, including 
tickets and something to eat and drink.  So now, 
$19.99, $4.99 or $5.99 isn’t a problem.  And, I tell 
myself the same thing, “You deserve it”.
    This week’s Amazon Prime rental was News of the 
World, starring Tom Hanks, a favorite of many of us.  
He never stars in a bad movie because he can pick 
and choose the best.  This one, based on the book of 
the same name, is about a Civil War veteran, Captain 
Kidd, in Texas in the 1870’s. 
    The Captain roams the West stopping in every 
town to read newspapers to settlers and residents 
who are starved for entertainment and knowledge.  
They come out to hear him for an evening for the 
price of a dime and the next day he’s headed to 
another town. 
    On the trail, he happens on a buggy wreck 
sheltering a 10-year-old girl dressed in Indian garb.  
Kidnapped by Indians after her family was killed, 
she’s lived with the Indians and speaks their Kiowa 
language.  He decides to take her home to an aunt 
and uncle 400 miles away.  The movie is the story of 
their meeting and their trip through the wilderness.  
You’ll enjoy it.
    Another star continuing to make movies during the 
pandemic is Liam Neeson.  His latest is called Honest 
Thief, renting for $5.99.  An 
undetected bank robber called 
In and Out, he decides to go 
straight and turn himself in when 
he meets the love of his life.  He 
doesn’t count on two crooked 
FBI agents who are ready to 
double cross him, steal nine 
million dollars he has stored 
away, and commit murder.
    A Call to Spy is about a cadre 
of women recruited in England 
to establish spy networks in 
France, beginning in 1941.  A 
true story, it is a thriller worth 

watching.  It rents for $4.99.
    Netflix is brimming with good things to watch 
this year:  Two documentary-type shows are just as 
fun as fiction.  My Octopus Teacher features beautiful 
underwater photography by Craig Foster who was 
finding himself drained, when a female octopus he 
met underwater changed his life and taught him all 
kinds of lessons.  She’s an impressive animal and it’s 
wonderful watching them commune.
    The Repair Shop, set in Britain, is about skilled 
restoration experts who breathe new life into 
people’s timeworn items that they care so much 
about. It’s especially nice to see the owner meet up 
with the improved possession.  There are five seasons.
    The Dig, the brand new Netflix movie based on 
real life, is about a famous archaeological dig at Sutton 
Hoo in Suffolk, England, in 1939.  It stars Ralph Finnes 
as amateur archaeologist Basil Brown and Carey 
Mulligan, who plays Edith Pretty, owner of the dig 
property.  A funerary ship found in the dig contained 
a cache of 7th century royal treasure, including silver 
bowls, gold coins, an enormous gold buckle, a jeweled 
wooden instrument, gold clasps decorated with 
garnet and glass, and the iconic Sutton Hoo helmet.  
It is known as one of the most important burial sites 
from early Anglo-Saxon times.
    Have you seen Queen’s Gambit, the chess series on 
Netflix? I don’t play chess but I enjoyed the story of 
an orphan who takes up chess as a youngster (taught 
to her in the orphanage furnace room by the janitor).  

The series follows her chess 
career into her ‘20s.
    Fans of Garth Brooks, the 
country singer, will enjoy 
Garth Brooks: The Road I’m On 
showing on Amazon.  It begins 
way before he was a successful 
singer.  His friend Tony Arata, a 
songwriter, was a UPS worker 
when they met.  They made a 
pledge that Garth would record 
“The Dance” (Tony’s song) if he 
ever got a record contract.  It’s 
a two-part, bio-doc.

 Hallmark Channel has seven 
original Valentine movies premiering 
during the month of February:  
Beverly Hills Wedding (Feb. 6), 
Playing Cupid (Feb. 13), Valentine’s 
Again (Feb. 14), Mix Up in the 
Mediterranean (Feb. 20), When Calls 
the Heart (Feb. 21) and It Was Always 
You (Feb. 27).  All movies show at 
9:00 PM.

HAPPY VALENTINE’S! ENJOY!!!!!


