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BACK IN TIME: 
AMERICA’S FLAG
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   During the early days of the 
Revolutionary War,  Americans 
fought under many different colonial 
flags. Eventually, the Continental 
Army adopted a continental flag 
called the Grand Union, which 
had thirteen red and white stripes 
representing the 13 original colonies 
and a blue canton (rectangular 
area at the upper hoist corner) 
containing the combined crosses of 
Saint Andrews and Saint George.  A 
Grand Union flag flew at George 
Washington’s headquarters in 
Boston.
   On October 23, 1776, the U.S. 
Brigantine (two-masted ship) Andrew 
Doria of the newly created American 
Navy sailed from Gloucester, New 
Jersey to the neutral Dutch port 
of St. Eustatius in the West Indies.  
Captain Isaiah Robinson delivered 
a copy of America’s Declaration of 
Independence to Governor Johannes 
de Graaf and while anchored there 
acquired much needed supplies 
for the Continental Army.  The 
arrival of the Andrew Doria was 
greeted by a one-gun retort from 
Fort St. Eustatius, marking the 
first recognition ever of America’s 
sovereignty by a foreign port.  
   On June 14, 1777, the Second 
Continental Congress passed the 
Flag Act, retiring the Continental Flag 
and establishing an official flag that 

consisted of thirteen red and white 
stripes and a blue canton containing 
13 stars arranged in a circle to 
represent the 13 original colonies.  
Although traditionally referred to 
as the “Betsy Ross flag”, the identity 
of the flag’s actual designer is not 
certain.  At that time in colonial 
Philadelphia, seven other milliners in 
addition to the infamous Betsy Ross 
also sewed flags.  Some believe that 
Margaret Manny, who is thought to 
have made the Grand Union Flag, 
also sewed the official American flag.
   In 1794, a new Flag Act called for 
fifteen stars and stripes representing 
the addition of Vermont (1791) and 
Kentucky (1792) to the original 
thirteen states.  Fifteen stars were 
arranged in rows instead of a circle 
and fifteen stripes were sewn 
such that a red stripe was under 
the blue canton.  This flag, called 
the Star-Spangled Banner, or the 
Great Garrison Flag, flew over 
Fort McHenry in Baltimore harbor 
during the War of 1812, inspiring 
Francis Scott Key’s memorable 
words.  Congress, realizing that the 
addition of a new star and stripe 
to represent each new state was 
impractical, passed the Flag Act of 
1818, which called for a new design 
to accommodate 20 states.  The new  
flag returned to the original 13 red 
and white stripes to represent the 
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first 13 states but unlike the Star-Spangled Banner, a 
white stripe instead of a red stripe was placed below 
the blue canton.  Twenty stars representing twenty 
states were arranged in four rows with five stars in 
each row.  The five-pointed star is symbolic of the 
heavens and the divine goal to which man has aspired 
and the blue canton signifies vigilance, perseverance, 
and justice.  The stripes are symbolic of the rays 
of light that emanate from the sun.  Red signifies 
hardiness and valor while white signifies purity and 
innocence.
   During the American Civil War, Union forces 
initially fought under flags containing 33 stars, and 
later under flags with 34, 35, and 36 stars as Kansas 
(1861), West Virginia (1863), and Nevada (1864) 
achieved statehood.  The 35-state flag was the one 
flown most frequently during those years.  In 1896, 
John Philip Sousa wrote The Stars and Stripes Forever, 
an endearing patriotic American masterpiece that 
was officially adopted as the country’s national march 
nearly one hundred years later, in 1987.
    On 4 July 1912, the United States flag grew to hold 

48 stars and was flown through both World Wars.  
Eight stars were arranged in each of six rows.  The 
Flag Act of 1912 also declared that each star should 
point upward, which was not the case in the design of 
earlier flags.
   In 1949, by another act of Congress, June 14 is 
now celebrated as Flag Day to commemorate June 
14, 1777, when the first Congressional Flag Act 
established the stars and stripes as the first official 
flag of our new nation.  When Alaska became a state 
in 1959, another star was added to the 48-star flag.  
This flag displayed seven staggered rows of seven 
stars each.  And on July 4, 1960 when Hawaii became 
the 50th state, another new star was added; today’s 
50-state flag displays fifty small, white, 5-pointed stars 
staggered in nine horizontal and eleven vertical rows.  
Popular nicknames for the flag include the “Stars and 
Stripes”, “Old Glory”, and the “Star-Spangled Banner”.  
Our national emblem serves as an abiding symbol of 
our heritage and our place in the world, to which we 
owe reverence and respect. 

WHAT’S ALL THE BUZZ ABOUT?
By Britt Lock, Resident Event Coordinator

   Wellzesta, The New BG Life, BG Life 2.0 - most 
likely by now, you have heard one of these terms 
floating around campus in conversations of staff and 
residents alike. So, what is all this buzz about, and 
how does it affect you?  
   About a year ago our Residents’ Council suggested 
conducting a research of technology platforms 
for a more modern way to promptly integrate 
and improve communication. Bishop Gadsden 
launched a rigorous search to collaborate with the 
perfect technology company to establish a way and 
immediately answer the “Who, What, When, and 
Where” at Bishop Gadsden.
   Now fast forward a year later, and through the 
platform Wellzesta we have launched the New BG 
Life.  What does this new site offer? Think of it as 
a more robust and intuitive BG Life. The New BG 
Life includes many convenient features such as 
signing up for events in real time and viewing the 
guest list, making reservations for Guest Suites or 
Winningham Court, seeing what’s on the menu 

in the café, receiving important communications 
and alerts from Bishop Gadsden, watching live-
stream Chapel Service, and effortlessly submitting 
maintenance, landscaping, or housekeeping requests. 
It offers a real-time directory that provides detailed 
information about each resident/staff member and 
conveniently allows one to make contact with the 
simple click of a button.
   Whether sitting in the comfort of your own home 
or traveling, you will always remain connected, 
engaged, and able to participate in future Bishop 
Gadsden activities. For more information about 
taking advantage of this new site, contact Britt Lock 
at 843-406-6555 or Chelsea Stone 843-406-6741.
   Resident Ambassadors for Assistance:
Android and Desktop Tech Support: Wendy 
Kemper, Carolyn Titus, Bob Price, MP Wilkerson, 
Elaine Johnston             
 IPhone and Ipad Tech Support: Curtis Wise,  Ann 
Gridley, Diane Jaffe, Linda Dove, Sue Duckworth. 
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MESSAGE FROM THE PRESIDENT/CEO
By Sarah Tipton

   Another change 
of season – and 
another season of 
change!    Summer 
heat has arrived just as 
we expected, though 
you wouldn’t know it 
from the beauty and 
the lushness of our 
BG environment.  We 

continue to give thanks as we enjoy daily the benefits 
of full protection through vaccination. Believe it or 
not, we are still experiencing a few “firsts” post-
COVID, like our first indoor, in-person, normal-set-up, 
no-mask Resident Update a few days ago. Seemingly 
minor, but really quite a monumental milestone! As 
COVID seems to be quietly retreating, we stay alert 
to the research/data that will enable us to be out in 
front on any new initiatives needed – such as likely 
boosters this fall. 
   This season of change naturally brings transitions. 
We continue to welcome wonderful new residents. 
We send off others to summer abodes or long-
awaited travel. It has been such a joy to celebrate 
with our many graduating students as they grow and 
take on new challenges, and to share well wishes with 
others starting on new paths - like Emerald Todd who, 
with the help of the Strongheart Scholarship program, 
is fulfilling her dream to become a Physician Assistant, 
and The Rev. Tom Wilson, who will experience the 
joys of second-career retirement beginning this 
month (and we shall see how it “takes”…!). We give 
thanks for all who have served here, making unique 
and lasting contributions to support this community, 
especially during the past year.  As I often say, 
sometimes those new roads lead back to BG…none 
are ever strangers.
   Through seasons of change and transition, I am 

grateful for one very important element of our 
Community success that remains consistent: your 
happiness here.  About a month ago, residents 
participated in our annual Satisfaction and 
Engagement Survey. This completely anonymous 
survey is conducted by Novare, a consortium 
(of which we are a member) of 20 senior living 
communities throughout the country with many 
similarities to BG.  Through this Novare survey, we 
are able to benchmark quality, excellence, and success 
compared with others and against our own previous 
results. 
   I am proud that once again Bishop Gadsden 
stands out among our peers, exceeding the 
benchmark in all major categories including 
Overall Satisfaction, Value, Reputation, 
Recommendation and Engagement. Further, 
we beat our own excellent scores from 2019 (the 
Novare-selected comparison year) on nearly 60% 
of the individual elements surveyed. Of these, more 
than half of the increases were greater than four 
percentage points – in other words, significant gains 
– with the largest increases seen in areas where 
management and Resident Council committees have 
worked together to focus attention: maintenance, 
housekeeping, culinary, and activities. Undoubtedly the 
most gratifying results, especially following the year 
we’ve had, are substantive increases in areas of value, 
transparency, and responsiveness of management.  
   We never take this for granted. Our entire team 
knows that resident satisfaction is dependent 
on excellence in daily service, cooperative and 
collaborative relationships, and in each person’s 
commitment to the BG mission. Equally, it is 
dependent on our foundation of faith, on generosity 
of spirit, and on our care for one another in 
community.  Seasons of change will come and go; the 
changeless values of Bishop Gadsden endure!

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.
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SUMMER IN BG’S KITCHEN
AN UPDATE FROM EXECUTIVE CHEF RYAN BENTLEY

By Linda Dove

   Unlike a lot of Bishop Gadsden offices and service 
centers that seem to be behind silent doors or in 
unexpected corners, BG’s culinary center is readily 
visible.  You can almost always get a view of the busy 
kitchen staff as you walk down 
the back hall to the Wellness 
Center or the Village Shop.   
   So, it was not hard to step 
through the large open double 
doors to meet the captain of 
the team, Executive Chef Ryan 
Bentley.
   A native of Brevard, NC, Ryan 
will begin his third year here 
as head of the Bishop Gadsden kitchen.   His journey 
to BG took him through several top restaurants in 
the Boston area – including a night of cooking at the 
prestigious James Beard House in New York as part 
of their “Best in Boston” series, time in nationally 
recognized kitchens in Charlotte and Charleston, 
and most recently at Voysey’s, the Tom Colicchio-
inspired private club restaurant on Cassique at 
Kiawah Island. 
   Always ready with a smile, Ryan offered to answer 
some of those questions we always have and to share 
the culinary department’s latest summer plans and 
menus.
   First of all, Ryan, what brought you to Bishop 
Gadsden?
   Ryan:   A kitchen like the one here at Bishop 
Gadsden offers a very different experience than at 
a busy public restaurant.   The menus change every 
day.  You aren’t limited to a narrow range of standard 
menu items – steaks at a steak house, pasta at an 
Italian café.
 I’ve had an unusual career in that I’ve cooked a 
wide variety of different cuisines - everything from 
New England comfort food to Mexican to haute 
cuisine.  Bishop Gadsden lets me use that knowledge 
and those skills. I love the opportunity for diversity 
and creativity in this kitchen.  Where else would you 
find an Asian station, a grill with burgers and fried 

shrimp, a fresh pasta stop, and a hot line with so many 
local dishes?  
   So with all that variety, how do you plan the 
menus and special stations?

   Ryan:  Creating the menus for 
the Down-Home hot line obviously 
takes the most time.  The menus are 
built on a three-month program – 
three four-week cycles of rotating 
dishes.  Our new menus and our 
new rotation begin June 7.   
   The cycle means we prepare a 
total of 180 different dishes during 
the four weeks.  It is not just the 

cooking of the 180 dishes.  We must develop recipes 
that meet our health standards, then arrange for the 
delivery of ingredients – always with an emphasis on 
fresh, local produce, meats and seafood. 
   Not only must the staff learn how to actually make 
the new dishes on the menu, it is also a matter of 
perfecting the timing.  All the dishes must be ready 
at the right time.  Training and coordination are a big 
part of my job, something I really enjoy.
   Residents definitely have opinions.   What are 
the most popular or least popular dishes?
   Ryan:   That’s easy when discussing the daily 
menu: fried chicken.  Always the number one hit.   
   Least popular: probably no surprise, liver and 
onions, although there are a number of residents who 
beg for liver and onions every month.    
Most popular station: Since I’ve been here, we’ve 
featured Greek, Mexican, and Asian stations.  Most 
popular to date - Asian, although the fresh Greek 
salad had a big following.  It also goes without saying 
that the sandwich area, the grill and the fresh pasta 
are very popular and will never change.
   We get a lot of feedback on menu options, 
especially about any changes.  Suggestions are always 
welcome.  I’m just sorry we can’t serve lobster rolls 
and fresh oysters at every meal, as residents request.
   Tell us what you have planned for 
summer.   What’s next?
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   Ryan:   We’re excited to be introducing a Healthy 
Living station in June, replacing the Asian grill -a 
perfect summertime addition.   The emphasis will 
be on fresh fruits, grains, and healthy options.  We 
are testing Acai bowls – Acai is a tropical fresh 
fruit known for its healthy antioxidant levels.  The 
bowls will add other fresh fruits like bananas, local 
strawberries and blueberries and organic toppings 
including nuts, yogurt and honey.
   There also will be poke bowls, very popular right 
now, and grain bowls with rice or quinoa and a 
choice of proteins, very similar to the current Asian 
bowls. 
   You will see more of those amazing local vegetables 
on all of our menus.  Since we try to make as many 

dishes as possible from scratch, we are able to 
highlight the freshness of the Lowcountry produce. 
   And more cold soups during the hot weather. 
   The BG Eats food truck has been very popular and 
we are working to get the truck back in the evening 
with an expanded menu – maybe those lobster rolls 
everyone is looking for.  No definite date but it is in 
the plans.
   Residents seem very pleased with the return of 
the Gold Star healthy eating recommendations, 
again another place where summer produce will be 
featured.
   Finally, yes, the full salad bar will be back!  Bon 
Appetit!

WHAT TO WATCH
By Adelaide Wallinger

   A BIG THANK YOU to all of you who read this 
column each month and enjoy what we recommend 
to watch.  This pandemic has been a hard slog -- but 
thank heavens for our TVs and all the entertainment 
on them.
   We canceled our African trip twice to the Selous 
in Tanzania.  I, like you, miss going places and it looks 
like international travel is a way off.  That’s why I’ll 
particularly enjoy watching MY CONGO on June 5 on 
Amazon. 
   Vianet D’jenguet, a wildlife cameraman in Europe, 
returns to his native childhood country, the Congo, 
and shares its diversity of wildlife, its stunning 
landscapes and people.  
   You’ll see Chimpounga, the largest chimpanzee 
sanctuary in Africa, founded by the Jane Goodall 
Institute.  You’ll see many of the 600 birds found 
in the Congo, including the whydah bird which 
resembles a little peacock.  
    In Odzala National Park you’ll learn about the 
forest elephant.   Rarely taller than eight feet with big 
tusks, it’s found and protected only in the Republic 
of Congo.  In an eight-hour hike through the wild 
equatorial rainforest, Vianet meets up with some 
of the last indigenous Forest People.  He ends his 
journey in a clearing called Mbeli Bai in a national 
park where there are endless animal sightings.
   Go to SCETV for the PBS three-part series LIFE   

   AT THE WATERHOLE.  It’s about 
a waterhole that was built in 
Tanzania with a built-in specialist 
camera rig.  Filming takes place 
in the middle of the dry season, 
at the hottest time of the year 
and at the height of the first 
rains.  This film uncovers the 
increasingly important role of 
water in Africa as its wildlife faces 

the effects of climate change.  Episode one aired on 
May 19.  Episode two aired on May 26 and episode 
three airs June 2 - all at 8:00 PM on SCETV.
   On June 12th on Amazon, look for NATURE’S 
MINATURE MIRACLES.  It’s the epic survivial stories 
of the world’s smallest animals like the tiny sengi, the 
“cheetah” of the shrew world, and a small shark that 
walks on land.  The Rufous hummingbird weighs less 
than a nickel but flies solo on a 4,000-mile migration 
from Mexico to Alaska each spring.  When the baby 
red kangaroo is born, it is the size of a jelly bean, an 
astounding 50,000 times smaller than its mother, the 
largest living marsupial.
   On Netflix, find two seasons of MAGICAL  ANDES, 
a six-part documentary series showcasing this 
spectacular range and its people from Argentina to 
Columbia.  Scintillating photography!
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RADIUM GIRLS
Book Review by Carl Stanitski, M.D.

   The author tells the story of young women who 
unknowingly entered into a workplace made toxic by 
radium, a newly discovered element that was used to 
paint dials to provide a glow for watches and other 
gauges. They were taught to use a technique called “lip 
painting”, which included licking the 
brushes’ bristles into a finer point: “lip, 
dip, paint”, to provide greater accuracy 
and efficiency. The well-researched 
story presents narrative driven by 
using multiple sources including diary 
entries, court testimonies, news 
articles, family members, deathbed 
interviews, and gravesite visits. 
   Madame Sklodowska Curie and her 
husband Pierre discovered the alkaline 
earth metal radium in 1902. The Nobel 
Prize-winning work on the chemical 
element rapidly gained popularity and 
radium was touted as a cure-all for everything from 
halitosis to bunions. While spas, clinics, tonics, and a 
variety of medicinal uses were advocated for this new 
product, little consideration was given to the possible 
complications that might result from its intended use. 
The girls’ clothes, hands, hair, and other surfaces soon 
became coated with this radioactive mixture that 
eerily glowed in the dark.  “Radioactivity” was a new 
term coined by the Curies. 
   Over time, a mysterious, ghastly, potentially fatal 
illness was noted among the previously healthy young 
women who worked at three radium factory sites. 
When confronted with this danger that often led to 
disfigurement and, in some cases, death, the corporate 
stance was to deny any issues of an unsafe workplace 
caused by the radioactive substance. The women knew 

“something was wrong”.  As complications mounted 
from the frequent exposure to radium, the etiology 
of this strange illness became better defined. Finally, 
in response to the corporate recalcitrance to the 
women’s queries of this disorder, ten workers sought 

legal advice to press the corporate leaders 
into admitting the dangers of the product 
and its method of application.
   Initially, the women encountered difficulty 
finding a lawyer who was willing to take 
their case. Once a lawyer was found, 
however, the chase was on.  After numerous 
delays and dismissals on technical grounds 
gained by the corporate legal teams amid 
ongoing illnesses and deaths over the 
course of six years, the  women’s cause 
was taken up by the press and the radium 
factory workers became poster girls for 
worker rights. The women, on the other 

hand, saw themselves as “the Society of the Living 
Dead”.  A test case was decided between the workers 
and corporate management regarding workplace 
safety.  The review documented corporate malfeasance 
and denial; after this conclusion was made, justice had 
prevailed. 
   This intricate story highlights a time of unregulated 
workplace safety standards and corporate greed - 
“profits over people.”  The bittersweet tale documents 
the efforts of a small group of courageous, tenacious 
women whose persistence led to their victory.  As 
a result, new workplace safety demands and laws 
were instituted and served as forerunners of present 
day Occupational Safety and Health Administration 
(OSHA) guidelines.

IN LOVING MEMORY
Harry “Bob” Hamilton
6/18/1930-5/21/2021

View the GAB online at www.bishopgadsden.org                                                 
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DOC TALK: 
THIS AND THAT

By Jack Hisley, M.D.

   Does magnesium work for muscle cramps, 
which often affect older people, especially when 
they are in bed?    
   Magnesium, a mineral crucial to bodily function, has 
been marketed enthusiastically as a cure for muscle 
cramps.  Scott Garrison, M.D., of the University of 
Alberta, Canada, conducted a controlled randomized 
study on patients who complained of nighttime muscle 
cramps.  Since oral magnesium is poorly absorbed, 
each participant received 
an intravenous injection 
containing either magnesium 
or a placebo.  His conclusion, 
after examining the results 
from his own clinical trial, and 
findings from many others, is 
that “magnesium doesn’t reduce the frequency or the 
severity of nocturnal leg cramps in older adults”.  
   Muscle cramps are actually a nerve disorder rather 
than a muscular disorder.  Some have promoted the 
ingestion of quinine tablets for relief of the common 
malady.  However, the low quality of support for 
quinine tablets, which can cause serious complications 
such as platelet destruction, bleeding, and heart 
arrhythmias, suggests that they are not worth the 
risk.  Also, it is best not to consider tonic water 
as a simple source for quinine since it takes nine 
twelve-ounce cans of tonic water to equal just one 
quinine tablet.  Hence tonic water is not an effective 
source of medicinal quinine.  When leg cramps occur, 
stretching usually brings relief since a muscle in its 
most stretched position cannot cramp.  Unfortunately, 
prophylactic stretching before going to sleep at night is 
of little help.   
   Is nap taking a good habit?  Although older 
adults tend to mention sleep problems more often 

than do younger ones, the actual percentage of healthy 
older persons with sleep disorders is quite low at 
seven percent.  Compared to a 20-year old, an 80-year 
old takes about ten minutes longer to fall asleep.  On 
average, an adult experiences about four or five sleep 
cycles during an eight-hour period, each of which 
last around 90 minutes.  As one ages, there is a slight 
decrease in total sleep time of about 30 to 60 minutes.  
Sleeping fewer than six hours or more than nine hours 

can be associated with an increased 
risk of various health problems.     
Although naps may seem to be a good 
way of catching up on one’s sleep, they 
may actually be interfering with quality 
nighttime sleep.  A nap, particularly 
after lunch, can be refreshing as long 

as it lasts no more than 30 or 40 minutes and occurs 
more than five hours before bedtime.  Interestingly, 
during deep sleep, the muscles of the oropharynx 
partially relax, blocking the airway.  Vibration occurs 
with exhalation, causing an interesting variety of 
snoring sounds.  Because of their well-developed 
throat muscles, singers, by and large, don’t snore.  Can 
singing lessons benefit snorers or those with sleep 
apnea?  What do you think?
   Almost all clinical studies, particularly those that 
involve supplements, are observational.  One is never 
sure if a myriad of unknown confounders rather than 
the supplements themselves are actually responsible 
for the findings.  Rigorous double blind randomized 
clinical trials offer the most confidence for drawing 
conclusions about study results.  Rather than allowing 
yourself to be influenced by potentially misleading 
product marketing, ask your doctor about the efficacy 
of any supplements you may be considering.  

   Very soon there will be a complete menu change to include cold soups. 
Also, the Asian Station will become a farm fresh station offering locally grown 
vegetables along with fresh grains and in-house made yogurt. 
   Have you tried the homemade breads from the bakery? They make 
wonderful toast!

TIDBITS FROM CULINARY
By Stuart Dawson, Culinary Committee Chair
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JUNE BIRTHDAYS

NEW MOVE-INS

Tina Hadding

O  Sing to the Lord a New Song
-Psalm 96

   As the Psalmist says, it is indeed time to Sing a 
New Song.  As we begin to move out of the COVID 
wilderness, our souls, as well as our voices, are ready 
to sing!  Singing is one of the healthiest activities 
we do.  Physically not only does singing exercise 
our vocal chords but also our diaphragms and lungs.  
Singing is actually very athletic and is comparable to 
Body Pump and Cardio classes in the gym. Singing 
engages our brains in math, rhythm, and balance; 
involves our ears and eyes; teaches group discipline; 
and provides small group fellowship.  

   I am so excited to announce that our Chapel 
Choir will be starting again very soon! For those 
of you who have sung in the Choir in the past, of 
course, you are welcome to join us and in fact, are 
encouraged to join us! 
   There may be those who have never been in the 
Choir and are interested in possibly becoming a 
choir member.  If you our open call for members, 
please call me to connAll are welcome! Choir 
rehearsals are set to begin on Wednesday, June 2, 
3:00-4:00 PM in the Chapel.  We will observe safety 
precautions and healthy spacing.  If you are not able 
to come to the “sample” rehearsal, come on June 2 
to see what Choir is like.
   The Choir will sing each Sunday at 10:30 AM 
Eucharist in the Chapel and for special occasions.  
Rehearsal for the 10:30 AM Eucharist will begin at 
9:30 AM in the Chapel.
   What a joy it is for me to be a part of the Chapel 
team!  Getting to know the glorious Schoenstein 
organ has been such a pleasure.  I look forward to 
joining with you in singing and leading worship.

CHAPEL CHOIR NEWS
By Clara Godshall, Organist and Choir Director

1 Gwen McCurdy 9 Eliza Chrystie 18 Nell Evans 27 Diane Jaffe
2 Mary Reed 9 Nancy Rudy 20 Randolph Berretta 28 Bob Hoopman
3 Wayne Partin 9 MariLou Watts 20 Karen Dawson 30 Claire Allen
4 Warren Watts 12 Tony Kelly 20 Bill Turner 30 Nelson Brown
4 Hella Zur Loye 12 Caroline McMillan 24 Ron Hacker 30 Angela Estes
6 Sue Duckworth 12 Lester Pittman 24 Angela Smith 30 Mary Gadsden
6 Cal Low 12 Debbie Stanitski 25 Barbara Burke 30 Phyllis Steinberg
7 Louise Lancaster 14 Jim Klein 26 Tish Ray 30 Betty Anne Tate
8 Shelton Hisley 14 Meredith Takala 27 Jim Allen
8 Lynn Scoville 15 Jed Suddeth 27 Kathy Harms
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   April 23rd may be William Shakespeare’s birthday, 
but for Connie Wyrick, Co-Chair of the Allison 
Library Committee, it was a perfect 
date to honor and celebrate the 
individuals who are the architects of 
our reading world.   “Shakespeare 
inspired so many,” said Connie,” 
and for the Bishop Gadsden family, 
the inspiration comes to us from 
the remarkable leadership of Dr. 
Marjorie Mengedoht. After a long 
career in medicine and health, Dr. 
Marji turned her organizational and 
analytical ability to our intellectual 
health.  She became head of the 
library in 2010 and developed a 
seamless operation that keeps the 
library a vital and important part of 
our daily lives.”
   The library was formed in 1999 by 10 residents and 
named in honor of C. Fitzsimmons Allison, retired 
bishop of the Episcopal Diocese of South Carolina.  
Dr Marji’s daunting task centered on taming a 
collection of over 5,000 donated books and bringing 
them to order in a logical, user- friendly way.  And 
her system has survived the test of time.  She did not 
rely on the traditional Dewey Decimal Classification 
that numbered library books.  Instead, her system 
was based on practicality and how the library would 
be used.  Besides books, the library offers magazines, 
newspapers, DVDs, and jigsaw puzzles.  It is run on an 
honor system where items are taken out for two or 
three weeks and then returned. 
   To begin with, Dr. Marji divided books into fiction 
and nonfiction and refined the categories into 
subjects such as history, poetry, and biography.  
She divided fiction into new books, hard cover, 
and paperback books.  All books were shelved 
alphabetically by author’s name so a book could be 
easily found.  But her creation went beyond this 

method to include a way to keep track of which 
books were being read and which were not, and 

included a plan of how to organize new 
donations of books and how to cull 
those that were no longer being read 
so there could be space on the shelves 
for new books.  Plus, she created an 
efficient system for the volunteers.
   Dr. Marji’s system worked so well 
that in the uncertainty of the pandemic 
this past year, it held up beautifully, 
and when other libraries closed, 
Bishop Gadsden’s didn’t.  “It may have 
been the only one in the country 
that didn’t close, not for one hour,” 
Connie said.  “Even in lock-down, 
the library continued operations and 

handled an estimated 7,000 transactions, 
an incredible number of books read, 

returned, isolated, quarantined, cleansed, shelved and 
out again to yet another grateful reader.”
   None of this would have been possible without 
Dr. Marji’s organizational wisdom and energy and 
the dedication of the BG staff and the Library 
Committee.  According to Connie, “A good library 
is like a good hair cut.  It’s not what you take out, it’s 
what you leave in.”
   This year, the Shakespeare’s Birthday Celebration 
on April 23rd honored Dr. Marji for her remarkable 
legacy of inspired leadership in our community and 
especially her focused attention and devotion to the 
library.  Her organizational skills and love of books 
created the wonderful library we have today.
   Dr. Marji said she was very honored to be the 
person chosen for this celebration, and she added, “It 
makes all the minutes and hours spent worthwhile to 
know people are enjoying the library. I am so grateful 
that I could do something to make the lives of the 
people at Bishop Gadsden better.” 

THOSE WHO INSPIRE
By MP Wilkerson
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Dr. Marji and Sarah Tipton
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WINNERS OF THE ANNUAL BG JURIED ART SHOW
By Angela Estes

   A reception on May 14, at the 
Miller Art Loft celebrated the 28 
artists who submitted up to two 
pieces of art at the Ninth Annual 
BG Juried Art Show.  A total of 
48 works were submitted in this 
year’s show.    
   The hallmark of this year’s 
event was the variety of art 
pieces, including both two- and 
three-dimensional submissions 
that ranged from watercolor and oil paintings, pastel 
drawings, digital art, and basket weaving, to three-
dimensional mixed media.  A total of 48 works of art 
went on display in the corridor outside the Art Loft 
on April 9, and residents were given the opportunity 
to cast votes for the Residents’ Choice Award. 
   Local artist Nancy Perry, who judged the 
submissions, noted “it was an absolutely enjoyable 
experience to see all the art going on here” at Bishop 
Gadsden. She indicated it was a “challenging job of 
picking winners” but she felt good about her choices.  
Ms. Perry, a resident of Daniel Island, is a member 
of the Anderson Artists Guild as well as a Member 
with Excellence of the South Carolina Watercolor 
Society.  She has won awards in many juried shows, 
has put on one-person and small-group shows, 
and participated in the Spoleto Juried shows.  Her 
paintings have been included in several publications, 
including The Art of Layering:  Making Connections by 
the Society of Layerists in Multi-Media.  Ms. Perry 
has extensive experience as a juror and spoke at the 

reception about the winning pieces.  
She is currently a resident artist at the 
Redux Contemporary Art Center in 
downtown Charleston.  
   Following Ms. Perry’s comments, 
Emily Tucker, curator of the show, 
thanked the resident artists and 
announced the winning pieces.   First, 
second and third place winners for the 

two-dimensional category were Carolyn 
Lee, Gloria Smith and Gale Cooper, 

respectively.   First, second and third place winners 
for the three-dimensional category were Lucia Childs, 
Tom Springer and Catherine Puckette, respectively.  
The three Honorable Mentions went to Bill Turner, 
Sandy Tedesco and Paul Roberts.  The Residents’ 
Choice and the Team Members’ Choice Awards went 
to Kim Blakely.  
   Cash prizes of $100 for first place, $75 for second 
place, and $50 for third place were given in both 
the two-dimensional and the three-dimensional 
categories.  In addition, there were three honorable 
mention awards with cash prizes of $25 each, 
a Residents’ Choice Award of $100 and a Team 
Members’ Choice Award of $100.  Each of the eleven 
winners received a ribbon.  
   Although it is too late to cast your vote for the 
Residents’ Choice Award, it is not too late to enjoy 
the submissions, most of which will remain on display 
in the corridor outside the Art Loft until the end of 
the summer.  

MAY EMPLOYEE OF THE MONTH

L to R: Sarah Tipton, Candace Brown, 
Daniel Larrabee, Rowena Antaran, and 
Aaron Roop.

 L to R: Kim Blakely, Carolyn Lee, 
 and Lucia Childs.

“Please consider Candace in housekeeping for Employee of the 
Month. She exemplifies what BG values in an employee.  Not only 
is she pleasant and courteous, she always has on a smile; she goes 
out of her way to be friendly as well as doing a fantastic job in 
housekeeping. She is thorough and goes beyond what is expected.  
I truly look forward to seeing her each week. Our entire building 
regards her as a special person and are so grateful that she helps 
everyone in Quay 700.”    --Karen Davis

Congratulations Candace on being 
May’s Employee of the Month!
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THE STRONGHEART SCHOLARSHIP
By Dori Helms

   The Strongheart Employee 
Education Scholarship was 
created in the fall of 2016 
with an initial gift generously 
provided by a Bishop Gadsden 
resident. Residents and team 
members contribute to the 
Strongheart Scholarship on an 
annual basis.    
   Approximately $30,000 is 
retained in the Strongheart 
account from year to year, while the remainder of the 
accrued dollars is awarded to team members for the 
purpose of continuing education or reducing debt 
resulting from prior educational attainment. 
   Access to education is the greatest gift that one 
can give and receive. The value of this gift is not 
necessarily measured in dollars but in the act of 
honoring team members for their continuing interest 
in improvement and for their hard work, support, 
and loyalty to BG and its residents. The Strongheart 
Scholarship serves as an important benefit and 
attractive tool for the retention of valued team 
members. It also has a positive impact on Bishop 
Gadsden’s ability to attract new employees in the 
highly competitive hiring environment of Charleston.  

   Each year, $30-$40,000 is awarded 
to deserving team members.  The 
amounts vary based on specific 
criteria that include number of 
years working at Bishop Gadsden, 
contributions to Bishop Gadsden, 
relevance of education to their job 
or to BG, their projected future at 
Bishop Gadsden, academic success 
or grade point average, and the 
overall quality of the submitted 

application.  Additionally, the employee must be in 
good standing and have their supervisor’s support.  
Individual awards usually range from $500 to $3,000.
   Team members may apply to the Strongheart 
Scholarship multiple times, with applications available 
every year in the spring and fall. Since its beginning, 84 
scholarships have been given and more than $300,000 
has been distributed directly to various institutions.  
   The Strongheart Scholarship is a valuable asset 
to Bishop Gadsden and its employees. If you are 
interested in learning more or in contributing, please 
see Stephanie Ochipinti in the Charitable Giving and 
Communications Office. 

    

MEET THE BOARD OF TRUSTEES-JOANNE HILL
   Joanne Hill has over 30 years 
of experience in leadership roles 
at investment banks and as an 
asset manager in investment and 
business strategy.  She currently 
serves as Chief Advisor for 
Research and Strategy at 
CboeVest, and is an Adjunct 
Professor of Finance at College 
of Charleston. 
   Prior to these roles, she 

was Head of Institutional Investment Strategy at 
ProShares, and also spent 17 years at Goldman Sachs, 
where she was a Managing Director leading global 

equity index and derivatives research and advising 
institutional investors on index and risk management 
strategies. 
   She is a recipient of the William F. Sharpe Indexing 
Lifetime Achievement Award.  Prior to her career 
on Wall Street, Dr. Hill was on the faculty of the 
University of Massachusetts (Amherst). She has a 
Ph.D. in Finance and M.B.A, from Syracuse University, 
an M.A. in International Affairs from George 
Washington University, and graduated with honors 
from American University’s School of International 
Service.
   Joanne’s mother, Gertrude Hill, is a five-year 
resident of Bishop Gadsden’s Myers Hall.  
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BG EATS OUT-SALTY DOG CAFE AT BOHICKET MARINA
By Adelaide Wallinger

   Summer’s here --  it’s 
time to hop in your car 
with friends and head down 
to SALTY DOG CAFÉ at 
BOHICKET MARINA near 
Seabrook Island - it takes 35 
minutes to get there.
   Salty Dog Cafe is named 
for the legendary dog,  Jake, 

who is said to have saved the life of Captain John in a 
storm off the coast of South Beach.
   There’s plenty of room on the Café’s patio to 
distance while you enjoy lunch or dinner with a 
beautiful view of boats moored at docks on the 
Bohicket River.  Happy hour at the bar is daily from 
4:00 to 7:00 PM.  And there’s waterfront live music 
from 6:00 to 9:00 PM each evening.  Restaurant is 
open from 11:00 AM to 10:00 PM.
   To drink “local”, choose cocktails that feature 
Hilton Head Island vodka or local toasted coconut 
rum.  There’s a SOUTH BEACH BREEZE ($10) with 
vodka, pineapple and orange juice with a splash of 
citrus soda.  Or the TOASTED COCO-JITO  ($10) 
with coconut rum, simple syrup, fresh muddled mint, 
lime and soda.
   You may want to go THE BLENDER BAR route 
with every tropical flavor you can imagine.  The 
CLASSIC DAQUIRIS ($9) are especially delicious: 
strawberry, peach, watermelon, banana, mango and 
raspberry -- your choice on a hot summer day.  You 
name the drink, the Café  serves it.
   For lunch, choose a salad like GRILLED SHRIMP 
CAPRESE ($18.50) with juicy, wild caught American 
shrimp seasoned with Jake Shake seasoning and 
served over grilled baby romaine lettuce topped with 
fresh mozzarella, heirloom tomatoes and a balsamic-
basil reduction.

   I had the classic JAKE’S LOWCOUNTRY BOIL 
($24) with peel and eat wild caught American shrimp, 
Andouille sausage, red potatoes and corn on the cob 
steamed in Old Bay butter.  You can add a snow crab 
cluster at market price.  Delicious!
   For you BBQ fans, choose a Salty Dog Sammich, 
the BODOG’S BOSS SANDWICH ($14).   It features 
low and slow pulled pork tossed in Chef Herb’s BBQ 
sauce topped with  slaw and crispy fried onions on a 
toasted pretzel roll with a hushpuppy-pickle garnish.
The CAST NET ($30), a hearty lunch plate,  features 
shrimp, scallops and flounder served with fries and 
coleslaw.  You can add fried oysters to complete the 
quartet for $5.
   We’ve only scratched the surface -- add burgers, 
steaks, fish sandwiches and entrees, even GATOR 
BITES ($15) served with sweet chili dipping sauce.  I’d 
prefer the MAHI BITES ($12) for sure.  For dessert, 
choose from wonderful KEY LIME PIE ($7 ) or  
HOMEMADE ICE CREAM ($4).
   Next time, I’ll visit SALTY DOG ICE CREAM and 
MARINA EATS, just a few doors from the CAFÉ.  
MARINA EATS (Kitchen is open from 7:30 AM until 
3:00 PM) serves breakfast, lunch sandwiches and 
hotdogs until 3:00 PM.  SALTY DOG ICE CREAM 
is open from 7:30AM to 9:00 PM serving ice cream 
galore: sundaes, shakes, cones, bowls, etc.  Hope they 
have my favorite pistachio!   At MARINA EATS, I’ll try 
the BUILD A BREAKFAST BOWL ($9) with choice 
of eggs, proteins, cheeses and sauces (sausage gravy 
or hollandaise).  Definitely sausage gravy!  Also check 
out Salty Dog’s Blue Water Tackle Shop nearby for 
your fishing needs.
   SALTY DOG CAFÉ’s address is 1882 Andell Bluff 
Blvd. at Bohicket Marina (843-998-9557).  There is 
plenty of parking outside SALTY DOG CAFÉ, which 
by the way does not welcome dogs.


