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Gwinnett Braves 

On May 14, DDM residents and staff had a beautiful day at Cool Ray Field 
to enjoy a Gwinnett Braves game and a delicious “cookout” lunch under a 
covered pavilion, including hamburgers, chips, cookies, and beverages. Top 
left, our Stone Mountain ladies, l-r, Diane Padgett, Holly Hackley, and        
Joanna Ripley, sport their Braves shirts and caps. Left, center photo,     
Connie Barker and Home Manager Linda Devall, of our Corbit Walker 
Home, are happy it’s lunch time. Lower left, Stokes ladies Jeri Wilensky 
and Stacie Darnell are all smiles as they watch the game. Immediately 
above, left, Myrtle Mckee, of our Old Lantern Home, is having a great time 
in the shade of the pavilion. Upper right, Chopper rallies the fans.          
Immediately above, right, play ball! More photos on page 3. 



 

Peach Salsa 
 

Ingredients: 

2 cans (28 oz.) peaches in syrup, 
drained, juice reserved               
1 whole medium red onion, 
diced very fine                           
1 whole red bell pepper, seeded 
and diced very fine                    
1 whole jalapeño, seeded and 
minced                                     
1/2 bunch cilantro, chopped      
1/4 tsp. chili powder               
Dash of salt                           
Juice of 1 lime 

Directions:  

Chop the peaches into small pieces 
and put them into a bowl with all 
the other ingredients. Stir and add a 
splash of the reserved juice.  Taste 
and add a little more salt and chili 
powder, if you prefer..               
Cover with plastic wrap and 
refrigerate for at least 1 hour before 
serving. Serve with tortilla chips! 
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 Services Coordinator 
24-Judy Church, Regional Coordinator 
24-Therese Scarlett, PT Stone Mountain 
25-Mark Hamilton, Hess 
27-Connie Barker, Corbit Walker 
28-Joanna Ripley, Stone Mountain 
 August 
3-Robert Goss, Cherokee 
8-Deb Leamon, Residential Srvcs Nurse 
14-Donna Bowman, PT Day 
16-Cindy Marshall, Director of Finance 
16-Margaret Stapleton, Pedigo 

July and August Birthdays 

July 
1-James Beasley, Old Lantern 
6-Jessica McFarland, Day 
8-Holly Hackley, Stone Mountain 
9-Detrice Lewis, PT Stone Mountain 
10-Brandye Manns, PT Stone Mountain 
13-Pam Blount, PT Pedigo 
14-Stanley Weed, Hess 
16-Charlotte Watkins, PT Hess 
18-Angie Lackey, Williamsburg  
20-Anne Henderson, Office Manager 
21-Matt Pogue, Cherokee Residential 

17-Ruth Blanchard, Pedigo 
18-Nick Ihnen, Chatham 
22-Gifford Bowers, PT Chatham 
27-Christina Byarse, Briarlake and Stokes  
 Residential Services Coordinator 
31-Rosa Scruggs, Drew Residential Services 
 Coordinator 
 

  

Watermelon Pico de Gallo 
 
 

 
 
 
 

 

 

Delicious and colorful dip! 
 

Ingredients: 

1/2 whole small seedless   
 watermelon, diced 
1/2 whole red onion, diced 
1 whole red bell pepper, seeded  
 and diced 
1 whole green bell pepper, seeded  
 and diced 
1 whole yellow bell pepper, seeded 
 and diced 
2 whole jalapeños, seeded and 
finely diced (optional) 
1 whole bunch cilantro, chopped 
Juice of 1 to 2 fresh limes 
1/2 tsp. salt 
Directions:                                             

Put all ingredients into a large bowl 
and toss together. Taste with a chip 
and adjust ingredients as needed.   
Serve with chips or on top of 
grilled chicken or fish...or as a side 
salad! 
 

Eggless Strawberry Ice Cream 
 

Ingredients: 
2 c. whole milk 
2 c. heavy cream 
1 c. sugar 
1/4 tsp. salt 
2 tsp. vanilla extract 
2 c. mashed fresh strawberries 
2 drops red food coloring (optional) 
 
 
 
 
 
 
 
 

Made without eggs, the ingredients 
for this divinely creamy strawberry 
ice cream are a snap to mix and 
freeze in a home ice cream maker. 
 

Directions: 

In a large bowl, combine the milk, 
cream, sugar, salt, vanilla,         
strawberries, and food coloring.  
Pour the mixture into the freezer 
container of an ice cream maker, and 
freeze according to manufacturer’s 
directions. 
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More Gwinnett Braves Photos  
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Summer Fun at Paul Home 

Above, the handsome guys at our Paul Home are ready for Spring Prom. Left, 
Michael Paul. Center photo, l-r, Timothy Duggan, Cory Schroeder, Andy 
Taylor, along with Resident Companion LaTonya Roberts. Above right,    
Michael and Timothy are shooting baskets. Immediate right, Residential   
Services Coordinator Pam Watson joined in the fun. Below, the Paul Home 
had a great party to celebrate Andy’s birthday and Timothy’s high school 
graduation. Below are Andy’s wonderful birthday cake and some of the     
delicious food on the buffet. Below, right, is Timothy and family members. 
Bottom row, left, Andy is taking it all in. Everyone enjoyed the beautiful day 
outdoors, where there was feasting, fun, and fellowship!  
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More Summer Fun at Paul  

All the guys have had fun playing 
baseball this spring, and received 
awards on Awards Day. Top left, 
group photo on Awards Day. Top 
center, Cory; top right, Michael.  
Second row, l-r, Andy, Cory, Andy, 
Timothy. Below are photos of the 
construction of a new storage     
building, provided by Mr. Lamar 
Paul, at the Paul Home. DIGS, Inc. 
assisted Mr. Paul in the construction 
project. Left, DIGS staff and Mr. 
Paul are hard at work. Center, Mr. 
Paul. Right, Michael is proud of his           
grandfather’s work!  



 

Page 6 The Helping Hand Newsletter 

New Do and Nails 

The National Council on Fireworks Safety (NCFS) recommends that you only buy consumer fireworks 
from a licensed store, tent, or stand. Consumer fireworks, regulated by the Consumer Product Safety 
Commission, are packaged in bright colors and have safety warnings on the package. The packaging 
sets forth the country of origin, which is normally China. Typical consumer fireworks include        
fountains, cones, sparklers, firecrackers, rockets, and multi-tube aerial devices.                                  

 

Recommended Safety Tips 
 Obey all local laws regarding the use of fireworks.                                                                                
 Know your fireworks; read the cautionary labels and performance descriptions before igniting.             
 A responsible adult SHOULD supervise all fireworks activities.  Never give fireworks to children.         
 Alcohol and fireworks do not mix. Save your alcohol for after the show. 
 Wear safety glasses when shooting fireworks.                                                                                          
 Light one firework at a time and then quickly move away.                                                                       
 Use fireworks OUTDOORS  in a clear area - away from buildings and vehicles.                                 
 Never relight a “dud” firework.  Wait 20 minutes and then soak it in a bucket of water.                               
 Always have a bucket of water and charged water hose nearby.                                                              
 Never carry fireworks in your POCKET or shoot them into METAL or GLASS containers.                  
 Do not experiment with homemade fireworks. 
 Dispose of spent fireworks by wetting them down and placing in a metal trash can away from any 

building or combustible materials until the next day.                                                                                
 Report illegal explosives to the fire or police department. 

 

Fireworks Safety 

Kimberly Searcy of our Day Home in Forsyth      
recently got a new haircut and manicure. She liked 
it so much she asked the staff to send some pictures 
to Ms. Deb at the Central Office. Immediate right, 
the  manicure process. Photos above are of the    
finished products. Pretty hair and nails, Kimberly! 
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Old Lantern and Corbit Walker Activities 

DDM Staff Anniversaries                                                                 
July 8, Alicia Derrickson, Williamsburg FT Resident Companion, 4 years 

July 9, Robert Kent, Hess FT Home Manager, 8 years 
July 10, Charlotte Watkins, Hess PT Home Manager, 18 years 

July 21, Reba Tramble, Pedigo FT Home Manager, 1 year 
August 9, Latonia Nelson-Hedge, Day FT Home Manager, 2 years 

August 10, Carla Payne, High Hope Residential Services Coordinator, 3 years 
August 19, Latonya Roberts, Paul PT Resident Companion, 1 year 

August 21, Maurice Carter, Briarlake FT Resident Companion, 3 years 
August 23, Deandria Williams, Williamsburg PT Resident Companion, 2 years 

August 27, Christina Byarse, Briarlake/Stokes Residential Services Coordinator, 8 years 

The Old Lantern Home visited the Aviation Museum in Warner Robins. Top 
left, James Beasley. Center, l-r, Mary Jarvis, James, and Myrtle McKee. Right, 
group photo with Home Manager Araminta Snoddy. Below left, the Corbit 
Walker ladies, l-r, Connie Barker, Lisa Storey, Sue Hester, and Diana Bright,   
enjoyed a special dinner to celebrate Lisa’s birthday. Immediate left, Lisa with 
her gifts. Below right, a Dairy Queen dessert outing. Yummy!  
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“Blessed is the nation whose God is the Lord.” Ps 33:12 

“If my people, who are called by my name, will humble themselves and pray and seek my face and turn from 
their wicked ways, then I will hear from heaven, and I will forgive their sin and will heal their land.”            
2 Chronicles 7:14   
 

4th of July Trivia 

Questions 

1. What was the main reason the U.S. declared independence? 

2. How many people signed the Declaration of Independence? 

3. In what city was the Declaration of Independence signed? 

4. Whose signature is the largest on the Declaration of Independence? 

5. Who was the king of England when the colonies declared their independence? 

6. How many people were living in the U.S. in 1776? 

7. When did the Liberty Bell crack? 

8. When did the Fourth of July become a national holiday? 

9. How did the name “Uncle Sam” originate? 

10. Why were the stars in a circle on the first flag? 

Answers 

1. We declared independence because we were taxed without representation. 

2. 56 people signed the Declaration of Independence. 

3. The Declaration of Independence was signed in Philadelphia, PA. 

4. The largest signature on the Declaration of Independence is John Hancock’s. 

5. George III was king of England when the colonies declared their independence. 

6. There were 2.5 million people living in the U.S. in 1776. 

7. The first Liberty Bell cracked when it was being tested. It and the second bell were re-melted and forged again.  
The third Liberty Bell cracked in 1835. 

8. The Fourth of July became an unpaid holiday for federal workers in 1870. In 1938, it became a paid holiday, and 
in 1941, it was declared a federal holiday. 

9. The name “Uncle Sam” originated in 1812, when a meat packer by the name of Sam Wilson provided meat to 
the U.S. Army. Someone saw the meat shipments that were stamped with U.S. and joked that the initials stood 
for “Uncle Sam,” and the name stuck.                                                                                                                                

10. The stars were in a circle on the first flag to show that all the colonies were equal. 

“The United States is the only country with a known birthday.”   James Blaine 

“It is easy to take liberty for granted, when you have never had it taken from you.”   Author unknown 

“If our country is worth dying for in time of war, it is truly worth living for in time of peace.” Hamilton Fish 

Happy Independence Day! 
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Around DDM 

Upper left, Chatham Resident Davis    
Calhoun and Home Manager Gifford    
Bowers attended the Special Olympics  
Picnic. Top center, l-r, Samaria ladies   
Shelton Batchelor, Angie Lackey, Denise 
Williams, and Resident Companion  
Deandria Williams enjoyed the Sandi  
Patty Concert at Johns Creek Baptist 
Church. Top right, Jon Godfrey of     
Chatham Home had fun catching a fish. 
Second row, left, Stokes Resident Jeri 
Wilensky made jewelry at arts & crafts 
night. Center, l-r, Desmond Ridehalgh, 
Aaron Bearden, Fred Matthews, and Ryan 
Austin of Jasper went to the movie “Fast 
& Furious.” Right, Desmond is proud of 
his new Dolphins shirt. Immediate right, 
Memorial Day cookout group photo of 
Briarlake, Stokes, and Wooten Homes. 
Briarlake at the Tucker Day Parade      
photos: far right, John Smith tried out the 
police car; lower center, Brian Haynes, 
Michael Champion, and John, along with 
some police officers who participated in 
the parade; lower right,  Michael gave the 
police car a thumbs up! 
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The Trend to Blend 
www.fruitsandveggiesmorematters.org 

 

The trend to blend means to blend finely-chopped mushrooms with your favorite meat recipes such as 
tacos, burgers, chilis, casseroles, etc. Since the chopped mushrooms match the texture and color of meat, 
your family won’t even notice the change. But what they will notice is… 
Tastier meals. With the addition of a savory element, and a juicier, more appealing texture, recipes will 
be more flavorful. 
More satisfaction. Low-calorie, nutrient-dense vegetables, such as mushrooms, add bulk and volume to 
your recipes, allowing for an extended portion size without extending calories! 
And what you’ll know… 
More matters. You can easily add a serving of vegetables to traditional recipes that would not typically 
count toward your daily vegetable intake. 
Cut calories and fat. It will amaze your eaters that while increasing the flavor, you can still manage to 
save on calories and fat. According to the Mushroom Council, substituting mushrooms for lean ground 
beef in an entrée just once every week can save you 20,000 calories in one year (or about 6 lbs.). 
D-lightful decisions. This one little culinary swap can increase the nutrition in the entire meal.       
Mushrooms are one of a very short list of food items that naturally contain vitamin D, which can be a 
common short coming in many individual’s diets. 
Savings can add up. By using cost-effective ingredients, such as mushrooms, to extend portion sizes of 
higher priced protein sources, the price per serving can be reduced, ultimately saving on your weekly 
grocery budget. 
The Blend is as easy as 1-2-3! 
Chop up your favorite mushroom variety to match the consistency of the ground meat in the recipe. 
Cook and season mushrooms the same way you would meat. 
Combine the cooked meat and mushrooms and use the mix to complete your recipe. No extra pans. No 
complicated techniques. Just great-tasting food with a healthy twist. 
Our friends at the Mushroom Council remind us that at first this one extra step may take some time to 
become a natural habit, but after experiencing the benefits, you will quickly realize that it has never been 
easier to use mushrooms to transform your meals and your health! 

Car Washing Time 

Tracy Moon and Ginny Kemp of the Wooten Home took advantage of a beautiful afternoon to wash the 
DDM vehicle at their home.  Thank you for your hard work and a job well done! 



 

6320 Amherst Court 
Norcross, GA  30092 

DDM, Inc. 

1-888-340-5820 toll free 
Email ahenderson@ddmga.org  

“Like” us on Facebook! 

We’re on the 
Web!  ddmga.org 

REFERRAL BONUS ANNOUNCEMENT 
 

 A $150  Referral Bonus shall be given to the DDM staff member who refers 
a full-time or part-time employee.  Any 2014 referrals in process will be paid 
at the 2014 rate. 

Requirements:  
 The person making application MUST list the DDM employee’s name on  
       the original application at the point of application submission. 
 The person who makes application MUST be referred directly from an   
       active DDM employee. 
 After six months of satisfactory service with DDM, the bonus will be paid to  
       the DDM staff member for the new employee (one bonus for either  
       individual or couple). 

Calendar of Events 
 

July 4- Independence Day                               
August 7- Trustee Meeting 

August 31-September 4- Residents’ Camp at 
Camp Twin Lakes, Rutledge                          
September 25-27- Special Family Retreat 

 
 We welcome new Residential Services staff 
Karen Miniard, Briarlake Home Manager.                  
 We welcome new Central Office staff, 
Beth Thompson, Assistant Director of Finance.
 Please pray for our Residents’ Camp, 
scheduled for August 31-September 4. 
 Please pray for DDM staff and trustees 
who have family members with health concerns. 
      Please pray for our country!   

Featured Residents’ Rights                       

 Residents have the right to work in the community. 

 Residents have the right to receive a written notice of the address and 
telephone number of the state licensing authority. 

DDM NEEDS LIST: 
 Wii consoles with remotes for DDM homes – Wii games help with residents’ exercise and activities. 
 Donations for the LEAP Fund – Life Enrichment and Activities Program – designated for medical and   

dental expenses of residents (growing and urgent need!) 
 MAC computer for central office 
 Small emergency generators for DDM homes for use during power outages — these would keep refrigerators 

or medical equipment, such as CPAP machines, operating. 

RESIDENTIAL SERVICES STAFF 

For those staff who have recently been hired, please  
forward any receipts from your criminal background 
check, TB Test, or CPR/First Aid training, to       
Human Resources, and you will be reimbursed after 
6 months of employment. If you have any questions, 
contact HR directly. 

 

where hope lives 


