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  As an art form, poetry often combines the 
incongruous to offer new perspectives. The story of 
the Poetry Society of South Carolina (PSSC) also con-
tains many paradoxes. One of the original founders 
of meetings to hear and discuss poetry was deaf. Two 
high school dropouts became authors and founders. 
Another founder repeatedly stepped down from years 
of service as president vowing not to 
return but did so ably every time there 
was need. The society’s name was at 
first more aspirational than descrip-
tive: it was not statewide, but con-
centrated in Charleston, specifically, 
South of Broad. And poetry was not 
always the subject. Eventually, the or-
ganization was led for several decades 
by professors not from the liberal arts 
The College of Charleston, but from 
the military academy, The Citadel.
 The PSSC was incorporated in 1920 and mod-
eled on the decade-earlier Poetry Society of America 
(in New York). But in imitable Charleston fashion, it 
was the first state poetry society in the U.S. The found-
ers shared an interest in poetry as well as genealogical 
and/or social ties. Their era inherited the previous 
century’s European custom of small gatherings in 
salons to hear poetry, together with the education and 
sensibility to appreciate it.
 The founders. Two independent groups--male 
and female--planted the seeds.  Three men met to 
read and critique poetry. Dubose Heyward, the sickly 
descendant of a signer of the U.S. Constitution and 
later the author of Porgy, wanted to be a writer but had 
stopped school to work odd jobs after his father’s early 
death. Heyward found a mentor in John Bennett, an 
Ohio native, who married into a prominent Charleston 
family. He too was a high school dropout, but worked 
at a newspaper and became an author. A perfectionist 

of many talents, he penned Master Skylark, a popular 
children’s book. Hervey Allen, a wounded World War 
I veteran and impressively intelligent published poet, 
moved to Charleston from Pittsburgh, where he had 
graduated from the eponymous university and after 
writing Anthony Adverse. This threesome formed a 
writers’ group where they vigorously critiqued each 

other’s work.
 Laura Bragg, the Massachusetts-born 
graduate of Simmons College and daugh-
ter of a Methodist minister, overcame 
illness and loss of hearing at age six to be 
hired as librarian of the Charleston Muse-
um, where she earned respect as an innova-
tor before being appointed Director. Only 
while recovering from the Spanish flu did 
she become interested in poetry, which she 
pursued enthusiastically by starting a wom-
en’s group to read and discuss poetry. Two 

Ashley Hall graduates participated: Elizabeth Myers, 
future wife of Charleston Mayor and U.S. Senator Bur-
net Maybank and later one of 12 charter members of 
the Charleston Junior League, together with Josephine 
Pinckney, whom Bragg mentored and whose quite 
wealthy mother had rejected Dubose Heyward as a 
suitor for her daughter. The group also included Hel-
en von Kolnitz Hyer, another Simmons graduate and 
museum employee with a talent for poetry, together 
with Elizabeth Miles, an educator. Underpaid, Bragg 
entered a Boston marriage with Isabel Bowen Hey-
ward, Dubose Heyward’s distant cousin, who nursed 
Bragg during her convalescence from the Spanish flu 
and hosted their poetry meetings.
 The two groups discovered each other and com-
bined as the PSSC, grew and thrived locally and added 
a few non-resident members. During this post-World 
War I time, poetry was popular, especially among writ-
ers and the social set. (continued on page 5)
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 Going to lunch has become my favorite 
time to eat out – maybe it’s my age – whatever the 
reason, I like it.
 We were ready to use a gift certificate to eat 
at RED LOBSTER when we discovered it was closed.  
Two ladies from Hollywood told us they were on 
the way to OUTBACK STEAKHOUSE.  “They’re 
open for lunch?”  “Oh! Yes!”  So, we followed them 
there.  
 Lunchtime at OUTBACK STEAKHOUSE 
is not so busy and features lots of booths, the 
better to distance. We decided 
to start with a BOOMARITA 
and chose the MARGARITA 
FLIGHT ($9.99): Four small 
margaritas (starting with Gold 
Coast Rita with lemon and lime 
and orange juice, then mango, 
blackberry, and watermelon) 
are brought to your table sitting 
in a boomerang-shaped holder. 
Enough for four people.
 There are also nine 
spectacular cocktails priced at 
$7. The newest one is the PINA 
KOALA, a twist on the classic PINA COLADA with 
Bacardi Superior Rum, Disaronno Amaretto, and 
hand-shaken coconut and pineapple juices served 
straight up with a cinnamon sugar rim. 
 Of course, we ordered the famous 
BLOOMIN’ ONION ($11.99), a beautiful way to 
begin and a gracious plenty for four to share. 
It never fails to impress and I always wonder if I 
could actually make one at home – so far, I haven’t 
tried. It’s a one-pound onion cut to “bloom” open. 
Then it is breaded and deep-fried and served with 
a mayonnaise-horseradish sauce.  And believe it 
or not, it is not from Australia! The founders of 
the chain had never been to Australia before they 
opened shop. Oh! Well! Crickey, Mate, good on ya!
 (If you are gluten-free ask for the special 
menu just for you – much easier than plodding 
through the regular menu to see what you can 
have.)
 Other hearty and delicious items I associate 
with OUTBACK are steaks (seven different cuts are 
offered), seafood, spectacular soups, great salads, 

and loaded baked potatoes (my favorite).
 Scott had the lunch special, OUTBACK 
CENTER-CUT SIRLOIN ($11.99) with AUSSIE 
FRIES. I chose the OUTBACK RIBS (1/2 Rack) 
($22.99) served with BAKED POTATO and the 
SIDE SALAD with HONEY MUSTARD DRESSING.  
 OUTBACK’S Sweet Finish Desserts 
are pretty outrageous but very delicious and 
shareable: We quickly split the NEW YORK-STYLE 
CHEESECAKE ($8.99) served with chocolate 

sauce. How many calories it has, I 
will not tell. The newest dessert is 
CHOCOLATE THUNDER FROM 
DOWN UNDER ($9.99) with an 
extra-generous pecan brownie topped 
with rich vanilla ice cream, warm 
chocolate sauce, chocolate shavings, 
and whipped cream.
  Other new items I want to 
try are the STRAWBERRY SALAD 
($17.99) with wild arugula and 
crisp romaine lettuce with fresh 
strawberries, cinnamon pecans, and 
goat cheese crumbles tossed in a 
raspberry vinaigrette. And (surprise!) 

it’s topped with your choice of grilled or crispy 
chicken. I was tempted to have the AUSSIE COBB 
SALAD ($16.99) with fresh mixed greens, chopped 
hard-boiled eggs, tomatoes, bacon, Monterey Jack 
and Cheddar cheeses, and croutons. This is also 
served with your choice of grilled or crispy chicken.
 It would be fun to try the UNLIMITED 
SOUP AND SALAD ($8.99). My favorites are the 
BAKED POTATO SOUP and the FRENCH ONION 
SOUP. But I’m ready to try the TASMANIAN CHILI 
that’s spicy and all-steak with no beans.  
 The THREE CHEESE STEAK DIP ($15.49) 
would light up any party with a blend of steak, 
Gouda, Parmesan, and Jack cheese, red bell 
peppers, and onions. It’s served with tortilla chips 
for dipping. And doesn’t the GOLD COAST 
COCONUT SHRIMP ($14.49) tempt you with 
shrimp hand-dipped in batter, rolled in coconut 
and fried golden, and served with CREOLE 
MARMALADE? 
 Two seafood dishes will be on my list 
another time: (continued on page 3)
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Alva Boyce
11/25/1922 - 2/1/2023

James “Jim” Wills
9/30/1934 - 2/6/2023

In Loving Memory

James “Jim” Blakely, Jr.
7/11/1942 - 2/4/2023

Peggy Rozelle
12/31/1936 - 2/26/2023

Mary Turner
1/2/1930 - 2/9/2023

Virginia “Ginny” Weckel
7/24/1927 - 2/16/2023

the TOOWOOMBA SALMON ($24.99) topped with seasoned and sautéed shrimp tossed with mushrooms 
in a creamy Creole sauce. And, of course, the cold-water LOBSTER TAILS ($32.49) steamed tenderly and 
served with rice and fresh mixed vegetables. Add salads for $4.99 or $5.99. 
 Find OUTBACK at 1890 Sam Rittenberg Boulevard in the same shopping center as Kassis Brothers 
Shoes and the Honey Baked Ham Store. There is plenty of parking. Phone is 843-763-8999. Hours are 11 
am to 10 pm Monday through Thursday and on Sunday. Friday and Saturday, it’s open 11 am to 11 pm. I 
always like finding a restaurant that’s open on Sunday, especially Sunday evening. 

BG Eats Out (continued from page 2)

 While it is no secret that I am a very proud ‘girl dad’, I have also had the great fortune of having 
some of the most incredible women in my life as role models and mentors. I am extremely proud and 
consider it to be an honor to celebrate Women’s History Month and to recognize the many contributions 
that women have made to our society, the senior living industry, and the Bishop Gadsden community. I 
believe this is a time for us to reflect on the progress that has been made in gender equality and be proud of 
the accomplishments in our community that ensure progress continues.
 The origins of Women’s History Month date back to the early 20th century. In 1909, the first Nation-
al Women’s Day was observed in the United States. This day was intended to raise awareness of women’s 
suffrage and labor rights. In 1981, Congress passed a resolution establishing Women’s History Week, and 
in 1987, it was expanded to become Women’s History Month. This month is a time to celebrate the achieve-
ments of women and honor the role they have played in shaping our world.
  Women have made significant contributions to every aspect of our society, from science and 

technology to the arts and politics. They have broken down barriers and shat-
tered glass ceilings, paving the way for future generations of women. Women 
like Marie Curie, Rosa Parks, and Ruth Bader Ginsburg have become icons of 
courage, resilience, and determination. Their stories are an inspiration to all of 
us, regardless of gender. Here at Bishop Gadsden, there are countless examples 
of residents and team members that are undoubtedly heroes to those whom they 
have touched and continue to influence through their incredible contributions 
and leadership. During March there will be several opportunities at Bishop Gads-
den to learn more about amazing and influential women that have impacted the 
world at almost every level.  
 Women’s History Month is a time to celebrate the 
achievements of women and to be proud that the 
Bishop Gadsden community is actively engaged in 
being a role model for gender equality. I am proud 

of our commitment to being an ally to women and to supporting their efforts to 
create a more just and equitable world. I encourage everyone to take this op-
portunity to reflect on the progress that has been made and to renew our com-
mitment to building a brighter future for all at Bishop Gadsden and beyond.

A Message From Our Senior Vice President
by Aaron Roop
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 With sunny, warm spring days approaching, 
it is time to get outside and enjoy the natural 
walkways and trails that help make Bishop Gadsden 
such a great place to live and work.
 And there is something new for all the 
devoted - and newly recruited- trail walkers. The BG 
Trails Committee has been hard at work all through 

2022 and into 2023 
and the payoff is now 
here. It’s time for a 
tour of the recently 
combined North 
and Middle Trails, 
made even more 
walker-friendly with 
a new volunteer-built 
bridge to keep hikers 
high and dry.

 First, a little background: Over the last seven 
years, a devoted group of Bishop Gadsden residents 
and staff have developed three cleared and level 
walking trails through the woods behind the Quay. 
The three trails are 1.2 miles long and are marked 
by helpful signs about trees and land use history. 
There’s even a supply of walking sticks at the 
beginning of the section.
 Volunteer Scott Wallinger outlined the most 
recent project: “The trails were 
connected except for the North 
and Middle Trails. There was a 
muddy, watery swale between the 
two loops. Walkers had to use the 
power line to go from the North 
to the Middle Trail and it was 
busy with contractor equipment.  
Several years ago, we had begun 
searching for a way to connect 
the North and Middle Trails through the woods,” 
says Scott. “The best location was near the end of 
the North Trail. The distance through the wooded 
area was short, the ground was level, and the swale 
beside the Middle Trail was narrow. We needed a 

bridge over that boggy area so walkers would not 
need to wade through collected rainwater.”
 To test the idea, a temporary walkway of 
wooden pallets was laid across the slough. Walkers 
liked staying in the wooded area without the need 
to walk in the power line and best of all, it was dry, 
even on wet days.
 Scott and 
Norman Walsh and 
a team of volunteers 
met with Daniel 
Larrabee and Bishop 
Gadsden’s senior 
management who 
approved a safe 
walkway/bridge 
design that would be 
sturdy and meet insurance requirements.
 This was no small undertaking. Here’s just 
part of the project, as outlined by Norman and 
Scott: To construct the walkway base, six 8-foot-long 
wooden frames were constructed on sawhorses in 
the parking lot next to the EVS building. Each was 
built with four 2 x 8-inch pine boards eight feet 
long, treated for ground contact, and connected at 
each end with a 4-foot-long board. EVS personnel 
helped with the lifting. Turf Tech personnel moved 

them to the trail site. Residents 
placed them on cement blocks, 
bolted them together, and topped 
them with Trex composite boards. 
 Insurance requirements 
mandated handrails on each side 
of the bridge. Trex strips on top of 
the railings improved appearance 
and provide walkers with a 

comfortable grip. The Trails Committee placed 
sand-clay soil between the North Trail and the 
beginning of the walkway to provide a firm walking 
surface identical to that of the North and Middle 
Trails. (continued on next page)

A Bridge Over Muddy Waters:
Walking BG’s New Trail Addition

by Linda Dove
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 While the volunteers were constructing the bridge, Bishop Gadsden staff was performing 
maintenance on the Mews-Grove Pond, and the dock that residents once used to launch model 
sailboats was removed, no longer needed as the BG Yacht Club had moved its activities to the Quay 
pond. EVS offered the dock to the Trails Committee. The 12-feet long, 4 
feet wide dock was cut in half and provided a 6-foot ramp from ground 
level up to each end of the new bridge. Norman and Scott are quick to 
point out that the old dock was cut in half using a Sawzall saw plugged 
into Norman’s electric vehicle!
 “This was such a team effort,” emphasizes Scott. “So many 
residents – I’m not going to try to list them all - contributed hours of 
time, special equipment, building supplies. EVS and Turf Tech were big 
helps. We all had a good time and now we are enjoying walking on our 
new trail connector.” Scott and members of the Trail Committee are 
happy to set up a narrated walk any day but visit any Saturday morning 
and some Committee members are usually on-site and ready to tell their 
story. 
 It’s a great tale. 

The Social Register listed all of the founding members in 1920, except Miles and Allen, and approximately 
25% of the more than 200 members that decade. A later cliché from 1930 described the PSSC as 10% 
poetry and 90% society. Downtown socialized to rhyme and rhythm. 
 The activities. In its 1920s heyday, the PSSC held monthly meetings, except in summer. Heyward 
and Allen produced the first book of poems out of the Writers’ Group. Carl Sandburg and Stephen 
Vincent Benét were guest speakers before becoming famous. Prizes were awarded to competitors. An 
annual gala in December brought out the membership in very formal attire. Members included many 
of the city’s leaders. One was Clelia Peronneau McGowan, who joined the Writers’ Group, wrote a book 
of poems, participated in the suffragette movement, served as president of the city’s League of Women 
Voters, and served as the first woman appointed to any position in the state, and she was the first woman 
elected to Charleston’s City Council. On the South Carolina Board of Education, she worked to improve 
African American education. She also acquired grants to fund the new Charleston Free Library. 
 Poetry resurgence and membership growth. The first half of the fifties expanded membership through 
incipient outreach. Some lectures were opened to the general public, and education received more 
emphasis. Nationally acclaimed poets like W. H. Auden visited. The work of several members, like that 
of the perennial winner of PSSC prizes Charlestonian Katherine Drayton Mayrant Simons, was published 
in Contemporary Verse, edited by a professor at the University of Pennsylvania. In the mid-fifties, John 
Doyle became President for several years and eventually broke the record for longevity on the board. 
The prizes awarded to American authors by the PSSC, which had shrunken to only two during the war 
years, were expanded to 24. By the late fifties, however, membership was again being restricted. New ap-
plicants had to be endorsed by two members to prevent unwanted, specifically African American, intru-
sion. In contrast to the first years of the PSSC, women were outnumbered by men and unmarried women 
by married ones. Unusually, during the fifties no women gave lectures. The sixties began to reverse that.
 Women’s return. In 1960, women not only read but opened the season for four consecutive years. 
In 1963, Katherine D. M. Simons, one of the most frequent prize recipients, became President at the age 
of 73, but even at the end of the decade, her last prize-winning poem dealt with Helen of Troy, a centu-
ries old topic. In the 1970s, Helen von Kolnitz Hyer, one of the original members became president and 
then shortly thereafter, South Carolina’s first female Poet Laureate.
 This is just the beginning of our dive into the Poetry Society of South Carolina... check the April 
GAB next month to read even more about this fascinating group and its history.

Poetry Society of South Carolina (continued from page 1)

Continued from page 4
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 When we cook for a crowd, we grab a stock 
pot and a long-handled wooden spoon. When 
Bishop Gadsden’s Executive Chef Ryan Bentley 
cooks for a crowd, he uses a huge 25-gallon metal 
kettle that is bolted to the floor and stirs it with 
either a long wooden paddle that resembles a 
canoe paddle or with a five-foot long metal whisk. 
Everything in the BG kitchen is not only super-sized, 
it is super-duper sized to produce the 800 to 1,000 
items a day that feed the residents. 
A wide 35-gallon tilt skillet with 
sides and a flat bottom can heat to 
500 degrees. It lifts hydraulically 
and has a pouring channel for 
the food to go out. The massive 
skillet is used for dishes such 
as smothered pork chops, and 
although it is immense, the 
kitchen has to make six batches of 
pork chops just to have enough to 
feed everyone.
 There are two industrial 
smokers, four convection 
ovens, two 25-gallon kettles, steamers, smokers, a 
salamander where the heat comes from the top, 
not the bottom as with a regular oven, ice makers, 
a floor mixer, and charbroiled grills plus two 
industrial size deep fryers at least four times bigger 
than the ones at the Down Home grill in the Market 
Cafe, as well as two long tables for chopping and 
assembling. “Ninety percent of what we do is made 
from scratch,” Ryan explained. “And fresh produce 
orders arrive every day except Sunday.”
 But these are not little orders.
 The Down Home weekly menu in the 
Market Cafe encompasses 1,800 ingredients; of 
these, produce accounts for 120 foodstuffs. Ryan 
also routinely keeps 3,000 to 3,500 additional items 
that range from plastic silverware to bulk proteins 
in stock for general use. One hundred pounds of 
onions, along with 250 pounds of potatoes (100 
pounds of Yukon Gold potatoes and 150 pounds of 

Idaho potatoes) may be consumed in a week, and 
are always kept on hand. Spices are measured not 
in tablespoons but rather in pounds and the entire 
kitchen uses a staggering 60 to 120 dozen eggs a 
week, all assisted by a staff of 28 cooks and seven 
dishwashers.
 The kitchen conducts what is called “batch 
cooking”. One batch is on the serving line. The 

second batch is in one of the hot 
boxes that maintain the food at a 
steady 170 degrees. The other batches 
are located in one of the coolers and 
are rotated out as needed. “We cook 
from the heart,” Ryan admitted, “and 
make our own recipes and chop by 
hand. For example, both Lasagna and 
Salisbury Steaks are made from scratch. 
“Cooking in batches this large is all 
about being organized, and planning 
ahead. The knife work, chopping, and 
measuring ingredients are done two to 
four days ahead. “If you try to do it the 
day of, you will never succeed.” 

 Executive Pastry Chef Anna Abram also 
super-duper sizes. “Our most popular cookie by the 
far is the chocolate chip so we make it in a very large 
batch. The total weight of the recipe is 58 pounds 
and we mix it in a 60-quart mixing bowl. It yields 450 
cookies.” The recipe begins with “…take 10 pounds 
of butter” and it uses almost 14 pounds of sugar and 
close to 16 pounds of chocolate chips. The dough is 
then made into cookies and frozen uncooked; about 
30 cookies (which quickly fly off the counter) are 
baked each day.  
 Anna also makes 87 pounds of pizza dough 
in a 60-quart mixer. It is then divided into 47 balls 
and frozen until needed for the eight large pizzas 
made every day. “We easily use 40 pounds of butter 
a week, 36 pounds of heavy cream, and from 100 to 
200 pounds of various flours,” she explained.
 

Cooking for a Crowd:
BG Culinary
by MP Wilkerson



March 2023 BishopGadsden.org Issue 395

Page 7

 Much of what we watch these days started on 
ETV and PBS Masterpiece.
 I have always been very proud of SCETV- it 
has been a national leader in its field ever since it 
was founded in 1957 with a Columbia school library 
as its first venue. It became a part of the Public 
Broadcasting System (PBS) in 1978.
 Many of today’s recommendations originated 
on SCETV and feature women as their stars. Find 
MCLEOD’S DAUGHTERS, an Australian drama, 
on AMAZON PRIME.  Filmed on a real Aussie 

farm, Kingsford, near 
Adelaide, this is the story 
of two half-sisters (one 
a country girl and one a 
city girl) who inherit a 
vast cattle ranch, Drovers 
Run, from their deceased 
father. You can find it on 
AMAZON PRIME – all 
eight seasons, each with 
22 episodes per season, 
believe it or not!
 MARIE ANTOINETTE 
premieres on Sunday, 

March 19th, on SCETV. Eight episodes begin with 
the future French Queen leaving Austria to travel to 
France to marry the Dauphin of France. The series 
runs through Sunday, May 7th.
 Find MAGPIE MURDERS on AMAZON 
PRIME with six episodes. It’s the story of book 
editor Susan Ryeland who is drawn into a web 
of intrigue and murder when she receives Alan 
Conway’s unfinished manuscript of an Atticus 
Pund mystery. Watch this so you’ll be ready for 
the sequel, MOONFLOWER MURDERS, which 
will be produced in the future for TV. It’s based 
on the second Anthony Horowitz novel about 
Susan Ryeland. Susan is played by Lesley Manville, 
the popular English stage and screen actress who 
played Princess Margaret in the last episode of THE 
CROWN.
 With praise for older movies, we watched 
NEW IN TOWN (2009), starring the irrepressible 
Renee Zellweger and singer/actor Harry Connick 
Jr. Renee plays an aspiring Vice President of a large 
company who is sent from Miami to New Ulm, 
Minnesota, in winter to straighten out the problems 
of the Munck Company. Harry is head of the 
company’s union. Yes! There is a romance…I’ll stop 
right there. Runs 1 hour 37 minutes.

 Another fun comedy opening on NETFLIX 
on March 31, MURDER MYSTERY 2 (1 hour 38 
minutes), stars Jennifer Aniston and Adam Sandler 
as husband and wife detectives. They are tracking 
down an abducted friend. The first movie, MURDER 
MYSTERY, should be watched first. In it, Jennifer 
is a hairdresser and Adam is a cop. In the second 
movie, they start their own detective agency.
 In UNSTABLE, Rob Lowe is an unstable 
genius in this father-son comedy series. He and 
his real son, John Owen Lowe, endeavor to save 
Lowe’s family biotech company after the death of 
his wife. UNSTABLE (with eight half-hour episodes) 
premieres on Thursday, March 30th on NETFLIX.
 OUR UNIVERSE, narrated by Morgan 
Freeman, is a beautiful series to watch. With 
spectacular photography and film, it features six 
episodes. It’s a documentary about animals and how 
they are related 
to our 13.8 billion-
year-old earth. On 
NETFLIX, it begins 
in the Serengeti 
in wonderful 
Tanzania with a 
graceful cheetah 
mother with two 
hungry cubs. 
Don’t miss this and 
recommend it to family and friends.
 CREED III (1 hour 56 minutes) is a sports 
drama and brings Adonis Creed, played by Michael 
B. Jordan, back to the boxing ring. His childhood 
friend Damian (Jonathan Majors) resurfaces from 
prison and talks him into to getting back in the 
ring for a match with him. It will be released at 
the movies on Friday, March 3rd. You will not see 
Sylvester Stallone in this one.
 THE NIGHT AGENT (Season One), with 
ten exciting episodes, opens on Thursday, March 
23rd, on NETFLIX. A low-level FBI agent, who 
works nights in the White House basement, mans 
a phone line for undercover spies that never rings. 
But one night it does ring – uncovering a conspiracy 
that reaches the Oval Office. It’s based on Matthew 
Quirk’s novel of that name. “Imagine ALL THE 
PRESIDENT’S MEN with car chases”, says the 
movie’s creator. The story of a serious businessman 
who has only six months to live, it is a quiet movie 
and very formal and English. A very different role 
for Bill Nighy, who usually (continued on page 9)

What to Watch 
by Adelaide Wallinger 
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 Recycling, a term that has been at the 
forefront of our awareness for many years, is a 
good thing. Old, used-up materials are reclaimed 
and repurposed to make new products, saving 
energy and resources. We have all been schooled 
on the value of recycling newspapers, milk jugs, 
glass bottles, and aluminum cans, as well as plastic.  
People feel better when they buy things they can 
recycle. In general, America is cooperating as we are 
doing more with less. In recent years, we have been 
using fifteen percent less steel, thirty-five percent 
less aluminum, and forty percent less copper. In 
1956, one aluminum can weighed eighty-five grams; 
today the weight has been reduced to a mere 
thirteen grams. Farmers of today are using twenty-
five percent less fertilizer, yet they are producing 
more crops.  
 Plastics have always been an environmental 
concern because they shed chemicals and 
degenerate into nanoparticles (ultrafine materials 
undetectable by the human eye) that contaminate 
our soil and water. Today there are thousands of 
types of plastic, all containing different colorants 
and chemical makeups and causing major recycling 
difficulties. Presently, the recycling rate of plastics 
is a disappointingly low six percent. Unlike glass, 
which retains its quality when recycled, plastic 
becomes an “inferior version of itself each time it is 
recycled”, according to former EPA administrator 
Judith Enck, founder of the “Beyond Plastics” 
project at Bennington College that aims to end 
plastic pollution through education, advocacy, and 
institutional change. 
 Why is the recycling of plastic so dismal 
when all products carry the recycling symbol 
(three chasing arrows 
forming a triangle) 
with a number 
that identifies the 
particular type of 
plastic and its chemical 
makeup? Although 
there are seven plastic 
resin identification 
codes, unfortunately, 
most communities are 

equipped to recycle only products bearing codes one 
and two. Water bottles, soda bottles, peanut butter 
jars, shampoo, and detergent containers are the 
only plastics that fall into those two code categories; 
all other plastics (with codes ranging from three to 
seven) end up in our nation’s landfills.
 Plastics are commonly used in food 
packaging to create water/oil resistance to preserve 
the product. It has been demonstrated that many of 
the plastic-containing chemicals that come in direct 
contact with our 
food are hormone 
disruptors, such as 
Bisphenol A (BPA). 
BPA, a chemical 
used to make 
polycarbonate 
plastic, is used to 
make hard plastics 
and some resins that line cans, jar lids, and bottle 
caps. Phthalates, a group of chemicals sometimes 
called “plasticizers”, which make plastic flexible, are 
used in various products such as shower curtains, 
cosmetics, intravenous tubing, and food packaging. 
Phthalate compounds have been associated with 
lower sperm counts and lower success rates in 
women undergoing in vitro fertilization. 
 Obviously, companies need to provide safer, 
more recyclable food packaging options. Surely 
government incentives and oversight would help. 
The FDA needs to place more focus on preventing 
harmful chemicals from coming in contact with 
food.  Because plastic is lightweight, inexpensive to 
transport, and available in hundreds of forms, it is 
clearly here to stay. Industry should be challenged 
to find new methods for creating recyclable plastics 
that don’t shed chemicals or deteriorate into 
nanoparticles that ultimately contaminate our 
water and soil. Another challenge for innovators lies 
in the development of recyclable food packaging 
that can be made without harmful chemicals while 
minimizing food waste and safely protecting the 
product from light, air, and pathogens. Since we 
cannot recycle our way out of the plastic pollution 
problem, perhaps we need to find ways to use less 
plastic altogether.         

Back In Time: Recycling
by Jack Hisley, M.D
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March Birthdays

Don’t want your birthday included on this page? Email us at 
officeofcommunications@bishopgadsden.org and we’ll remove you from the list.

1 Sister Roni Janas 7 Gene Witchger 14 Priestley Coker 25 Betty Weber

1 Bob Xidis 8 Bob Johnstone 14 Ellie Cooper 26 Judy Chitwood

2 Norman Walsh 9 Jim Brooks 14 Marcia Keene 27 Ed Fava

3 Chubby Baker 9 Jim Buckley 17 Jim Chitwood 27 Colin Harley

4 Jim Hampton 9 Lynn Jack 17 Ann Gridley 27 Douglas Martin

4 Scott Wallinger 11 Bob Cowles 19 Jean Howe 27 Clare Pittman

5 Marji Mengedoht 11 Jerry Cummin 19 Lillie McGougan 30 George Christopher

6 Paul Roberts 11 Sister Donna Lareau 20 Norman Smith 30 Laurel Greer

7 Gail Macomson 12 Inge Gabler 21 Mary Ann Butler 30 John McIlwain

7 Ed Phelps 12 Colton Smith 22 Lyn Kerner 30 Tom Springer

7 Louise Ravenel 13 John Ward 23 Henny Miles 31 Judy Pascullis

plays more spirited characters.
 WILD RIVERS WITH TILLIE is showing on Wednesdays on SCETV. Tillie is a river guide and 
conservationist who is putting the spotlight on our nation’s rivers, like the scenic and wild Rogue River in 
Western Oregon, the Colorado River in the Grand Canyon, Devil’s River, the Snake River and the Yampa 
River, etc. I can no longer go on whitewater trips, but I can watch Tillie, remembering wonderful trips canoeing 
in New England, upper New York state and Costa Rica. 
 It’s MARCH MADNESS MONTH – hope your college basketball team makes the Tournament. Selection 
Sunday is on March 12th at 6 pm on CBS. The FINAL FOUR will be on Saturday, April 1st, and Monday, April 
3rd, at the NRG Stadium in Houston, Texas, on CBS. The tournament games begin on March 14th. The 
WOMEN’S NCAA BASKETBALL CHAMPIONSHIP finals are on Friday, March 31st at 7 pm and 9:30 pm on 
ESPN and on Sunday, April 2nd on ESPN at 3 pm in Dallas, Texas. The Selection Sunday is at 8 pm on ESPN on 
Sunday, March 12th.
 FULL SWING is a fascinating look at golf today and especially the golfers who play in the classic PGA or 
the newly formed LIV. Find it on Netflix with eight episodes. Golf these days is described as “disruptive” and 
this series certainly shows why. See your favorite golfers revealed.
 THE OSCARS awards ceremony will be held on Sunday, March 12th at the Dolby Theatre in Los Angeles. 
It begins at 8 pm on ABC.

What to Watch (continued from page 7)

Employee of the Month: Marcy Mungin

 The March Employee of the Month is culinary team 
member, Marcy Mungin!
 Marcy always greets everyone with a smile and wel-
coming words. She has a spirit of joy and is happy to greet all 
of the residents that come into the café! She is considerate 
towards both team members and residents and is uplifting to 
whoever she speaks to. Marcy is a perfect example of showcas-
ing the BG way.
 Congratulations, Marcy!
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 Each year the Church observes a season 
of penitence and fasting in preparation for the 
Paschal feast we call Easter. This season is known 
as Lent. The word Lent comes from an Old English 
word meaning spring, or the time of lengthening 
days. This season has a long and rich observance 
throughout the history of the 
Church. While the traditions 
and practices have changed 
over the years, the concept to 
observe the days leading up 
to our Lord’s passion with a 
great sense of devotion has 
not changed.    
 While the length of 
Lent has changed throughout 
the centuries, the current 
and longest-standing practice 
of Lent being 40 days became 
widely practiced and is 
significant as it marks the 
same amount of days that Christ was tempted by 
the devil and fasted in the wilderness immediately 
following his baptism. The season of Lent also 
provided a time in which converts to the faith were 
prepared for Holy Baptism, and also served as a 
time when those who, because of notorious sins, 
had been separated from the body of the faithful 
were reconciled by penitence and forgiveness, and 
restored to the fellowship of the Church.
 It is in keeping all of this in mind that I 
call you to observe this most holy season of Lent. 
If you have not been baptized and would like to 
learn more about the sacrament of Holy Baptism, I 
encourage you to reach out to me, and let’s begin 
a conversation about the possibility of partaking 
in this sacrament of the Church. Also, during this 
season of Lent, I am available to hear confessions 
and offer absolution if you so choose. While 
confessing a sin, either habitual or from the past, 

with a priest can be very therapeutic and freeing, 
the Episcopal Church by no means 
requires this act which we call the Reconciliation of 
the Penitent. The old Anglican adage of “all may, 
some should, none must” most definitely applies 
to the practice of this sacrament. With that being 
said, I encourage you to discern if making a private 

confession with a priest would 
be something that would offer 
healing and reconciliation for 
your soul. My door is always open 
to you.   
 I want to also acknowledge 
our Ecumenical Ash Wednesday 
service we had in the Chapel. I 
found the service to be especially 
meaningful this year as it called 
us all together as a community 
and we were encouraged to find 
our own place in the journey 
toward Jerusalem. On a day in 
which we are called to examine 

our mortality, many leave the liturgy for Ash 
Wednesday sort of feeling down and reminded 
of the presence of “sin” in their lives. This year, 
while we were reminded of mortality (as we should 
for this service), we left the Chapel together with 
a renewed call to live fully into the life of this 
community and to encourage one another as we 
find our place in the way of the cross. 
 And finally, and perhaps most importantly, 
I want to remind you that the Chapel at Bishop 
Gadsden is open to absolutely everybody, 
regardless of denomination or faith background. 
You are more than welcome to attend and fully 
participate in any of the services that take place in 
our Chapel. It was good to see so many of us come 
together for Ash Wednesday and it is my hope that 
we continue to gather together in this sacred space.   
 Blessings to you as we embark on this season 
of Lent.

A Call to Observe a Holy Lent
by The Rev. Charles Jenkins, Chaplain

George and Cynthia Hartley

Lindsay Freeman

Pete and Emmy Mitchell

Mary BlanchardKenneth Bowrin

Welcome to BG!

Terri Hutto

Janice Kahn

Janet Krajewski

Elizabeth Thornby Jon UnderwoodJane Upshur
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The Changing Cost of Insulin

 In 1913, studies by Israel Kleiner, Ph.D., an 
American biochemist and Fellow at the John D. 
Rockefeller Institute for Medical Research in New York, 
discovered the existence of a pancreatic hormone that 
lowers blood glucose. However, because of America’s 

entry into World War I and the 
endemic spread of influenza and 
measles among new recruits, the 
Rockefeller Institute changed its 
priorities to infectious diseases 
and Kleiner lost his funding. 
His final paper, published in 
1919, verified his studies that 
the human pancreas produces 
a hormone that regulates blood 
glucose levels.
 While attending a meeting 
of the American Physiological 

Society, Kleiner heard a presentation by Drs. Fredrick 
Banting and John Macleod and medical student Charles 
Best from the University of Toronto, who presented 
a replication of Kleiner’s work. Later, Canadian 
biochemist James Collip developed a purification 
method that permitted the clinical use of pancreatic 
extract now known as “insulin” from a pig pancreas. 
The University of Toronto subsequently patented 
insulin and its production license was sold to the Eli 
Lilly Pharmaceutical Company in the United States. In 
1923, Banting and Macleod received the Nobel Prize in 
Physiology/Medicine for their work.
 Israel Kleiner never complained publicly but 
he was furious that insulin had been patented. He 
believed the discovery to which he had contributed 
should be used for “the good of all diabetics regardless 
of their ability to pay for the drug”. John D. Rockefeller 
established a $150,000 fund to provide insulin to those 
in need who couldn’t afford the cost of the drug. The 
demand for insulin has always been robust since it is a 
lifeline for millions of diabetics. Until recently, insulin 
was relatively inexpensive and readily available.
 In 1982, the U.S. Food and Drug Administration 
approved the safety and efficacy of synthetic insulin. 
Initially, the price of the synthetic hormone was modest. 
Today, however, as the prevalence of diabetes has 
increased, it has become America’s most costly chronic 
disease. The cost of insulin has outstripped inflation.  
Presently, only three companies make the majority 
of synthetic insulin: Eli Lilly (U.S.), Novo Nordisk 
(Denmark), and Sanofi (France). By continuously 

extending their patents, these companies have 
successfully monopolized the market.  
 From 2014 to 2018, the average increase in the 
price of insulin was forty percent. Not including related 
supplies such as insulin pumps, syringes, and test tapes, 
and depending on insurance coverage, patients were 
paying from $50 to $1,000+ a month to manage their 
diabetes. In other countries, costs are ten times less than 
those in the U.S.  Angry constituents finally captured the 
attention of the politicians, many of whom have family 
members and friends facing the ever-increasing costs of 
the prevalent disease.  
 Today, eight states – Utah, Washington, West 
Virginia, Colorado, Illinois, Maine, New Mexico, 
and New York – have capped the price of insulin, 
and legislation is pending for similar price caps in 
Connecticut, Florida, Kentucky, Tennessee, and 
Virginia. Prices currently 
range from $30 to $100 
for a thirty-day supply of 
the essential medication. 
California has pledged 
$100 million to develop and 
manufacture insulin for its 
residents.   
 Original Medicare 
Part B does not cover 
insulin unless the 
medication is delivered by 
an infusion pump, and then 
a co-pay of 20 percent is 
applied. Part B does cover glucose monitors, also with 
the 20 percent copay. Coverage of insulin is available 
through Medicare Advantage plans and by Medicare 
Part D, depending on deductibles and copayments. 
Beginning in 2023, the Insulin Act, when it makes 
its way through Congress, will cap insulin at $35 per 
month. Also, Civica Rx, a not-for-profit generic drug 
and pharmaceutical company backed by various hospital 
systems and philanthropies, will manufacture low-cost 
insulin by the year 2024.
 Because insulin is a lifeline for millions of 
diabetics, constituents were successful in capturing the 
attention of politicians and pharmaceutical companies. 
It is nice to know that government and the private 
market can work together and solve problems. Not 
surprisingly, even with the caps, “Big Pharma” will 
continue to enjoy enormous profits.

by  Jack Hisley, M. D.
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The GAB Committee

 The February 22, 2023, Resident Update was truly a special event/meeting! In addition to surprising 
resident Susanne Emge with the LeadingAge South Carolina Volunteer of the Year Award for her tremendous 
support of our overall Community, Bishop Gadsden was also able to surprise our four 2022 Charitable Fund 
Grant Recipients.
 Each year, Bishop Gadsden residents nominate and select area non-profit organizations to be a 
recipient of our Charitable Fund Grant. Grants have supported organizations with missions ranging from food 
insecurity, safe and decent housing, veterans’ organizations, clean water, and much more. 
 Angela Estes, 2022 Non-Profit Selection Committee Chair and 2023 Charitable Mission Committee 
Chair, was joined by Elsa McDowell, 2023 Non-Profit Selection Committee Chair, and President/CEO Sarah 
Tipton, who presented them with a fun, oversized check, as well as the actual check, distributing the following 
grants – 

• James Island Outreach - $79,000 for support of their home repair program in partnership with Sea 
Island Habitat for Humanity, supporting 32 James Island residents with exterior repairs, including roofs, 
windows, doors, ramps, and accessibility.  

• Lowcountry Orphan Relief - $79,000 to create Child Care Kits containing two weeks’ worth of clothing, 
shoes, toiletries, and books for every child transferred into DSS custody. Each kit is $138, meaning 
Bishop Gadsden can support 573 children during a scary and challenging time.

• Barrier Islands Free Medical Clinic - $130,500 for their Protect and Prevent Project, which promotes a 
complete vaccination program, patient expansion initiatives, and enhanced medical screenings.

• Lowcountry Food Bank - $130,500 to purchase more than 5,000 weekend food backpacks, which will 
help ensure that children have adequate amounts of healthy food on weekends, returning to school 
prepared for the week ahead.

 Reading how the 2022 Charitable Fund dollars will have a direct, positive effect on our greater 
Charleston Community, all can be proud of the excellent work our Community is making possible. Thank you 
for your giving, and we look forward to hearing from our 2023 Charitable Fund Finalists on Friday, April 21 at 
11:00 in Blackmer Hall, so Bishop Gadsden can once again select the organizations they want to support! How 
awesome that Bishop Gadsden is working to fulfill our mission of reaching out with a generous spirit!

Jack 
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M.D.
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Charitable Giving - Celebrating 2022
by the Office of Charitable Giving

Want to be involved in charitable giving this month? Join us for 
Generous Spirit Bingo on March 31st! Have fun, support a local 

charity, and possibly win a prize of chocolate or wine! 


