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Home Renamed in Memory of Jason Sundy 

On Sunday morning, April 17, DDM family, friends, and staff gathered at Oak-

husrt Baptist Church in Decatur to honor the Sundy family, and in the afternoon 

at the Hess Home in Avondale Estates, as the home was renamed in memory of 

long-time resident Jason Sundy, top right. Top left, Roger and Neomia Sundy, 

Jason’s parents, at the morning worship service. Top center, the new Sundy 

Home plaque. Second row, left, Hess Home men Mark Hamilton and Stanley 

Weed remembered Jason during worship. Second row, right, the Sundy family 

on the porch of the newly named home. Third row, left, l-r: DDM President/CEO 

Greg DeLoach, Doug Rowell of the Sundy Home, Roger. Third row, right, Greg 

and Stanley. Two more photos on page 12.   



 

If it becomes very hard in the 
freezer, soften it in the refrigerator 
for about 30 minutes before 
scooping.                                                           

Summerberry Cooler 

Ingredients:  

2 c. sliced fresh strawberries 

1/2 c. fresh raspberries 

3 tbsp. frozen apple juice  
concentrate, thawed 

1 (12 oz.) can lemon-lime 
carbonated beverage 

Ice cubes* 

 

 

 

 

Directions:     

In a blender or food processor, 
combine strawberries, raspberries, 
and apple juice concentrate. Blend 
until smooth. Strain through a fine-
mesh sieve; discard pulp. Pour 
strained mixture into a small 
pitcher; slowly stir in carbonated 
beverage. Serve over ice cubes. 
Makes 4 (6 oz.) servings.         

Tip:  

*If desired, make berry ice cubes. 
Fill the compartments of an ice 
cube tray with fresh quartered 
strawberries. Fill with water and 
freeze.  
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 Strawberry Recipes  
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Services Coordinator 
22-Tamara Wyse, Stokes 
25-Melissa Frails, PT Drew 
25-Gavin Lewis, PT Hess 
25-Taleisha McDonald, PT Snapfinger 
27-Fred Matthews, Jasper 
29-Timothy Peters, Duvall 
30-Denise Williams, Samaria 
June 
5-Angie Mattox, Day 
9-Elizabeth McDonald, FT Jasper 
10-Dudley Parkman, Hess Residential  
 Services Coordinator 

May and June Birthdays 
May 
1-Tabatha Brewster, FT Drew 
3-Myrtle McKee, Old Lantern 
4-Carla Payne, High Hope Residential  
 Services Coordinator 
5-Nicole Elliott, PT High Hope 
9-Deborah Shelton, FT Cherokee 
11-Charles Whittington, Duvall 
13-Sally Johnson, PT Paul 
16-Michelle Lindsey, Snapfinger 
16-Alice Tiner, Associate Director of  
 Residential Services 
18-Pearlina Foreman-Stokes Residential 

10-Beth Thompson, Associate Director  
 of Finance 
11-Tierra Price, FT Pedigo 
13-Rosa Scott, PT Duvall 
14-Schlonda Edokpa, PT Cherokee 
14-Lisa Storey, Corbit Walker 
16-Robert Malone, Duvall 
20-Greg DeLoach, President/CEO 
29-Lisa Fleeton, PT Chatham 
29-Andy Taylor, Paul 
30-David Harvill, Appalachee 
30-John Smith, Briarlake 
 

  

Spring Wedge Salad with 
Strawberry-Basil Vinaigrette 

Ingredients: 

1 1/4 c. fresh strawberries, sliced            
1 c. halved lengthwise and thinly 
sliced cucumber                                              
1/6 c. red wine vinegar                            
1 1/2 tbsp. olive oil                                
1/2 tbsp. Dijon-style mustard                 
1/2 tbsp. honey                                      
1/4 tsp. ground black pepper                   
1 tbsp. basil                                             
1 tsp. poppy seeds                                  
1 c. sliced celery                                    
1/2 c. thinly sliced radishes                     
1/4 c. pecan pieces, toasted                     
1 1/2 heads lettuce, quartered                  
1 oz. feta cheese, crumbled                         

Directions:                    

For strawberry vinaigrette, in a food 
processor, combine 1/2 c. strawberries, 
1/4 c. cucumber, vinegar, oil, mustard, 
honey, and pepper. Cover and process 
until pureed. Stir in basil and poppy 
seeds.                                                     
In a med. bowl, toss together the 
remaining strawberries, cucumber, 
celery, radishes, and pecans.                  
Place a lettuce wedge on each of 6 
plates. Top each with about 1/2 c. of the 
celery mixture. Drizzle each with about 
2 tbsp. of the strawberry vinaigrette. 
Sprinkle with crumbled cheese. 

 

 

 

 

Strawberry Sherbet 

 

 

 

 
 

 

Ingredients:      

 2 c. chopped strawberries, fresh or    
frozen (not thawed), divided                    
1/2 c. sugar                                               
2 1/2 c. nonfat or low-fat buttermilk       
1/2 c. half-and-half                                   
2 tsp. lemon juice                                    
1 tsp. vanilla extract                                
Pinch of salt                                      

Directions:   

Combine 1 c. berries and sugar in a 
small bowl and let sit, stirring occasion-
ally until the sugar has begun to dis-
solve, about 10 minutes. Transfer the 
berry mixture to a food processor or 
blender and process until smooth.        
Meanwhile, combine buttermilk, half-
and-half, lemon juice, vanilla, and salt 
in a medium bowl. Press strawberry 
mixture through a fine-mesh sieve into 
the bowl. Stir, cover, and chill for at 
least 2 hours or up to 1 day.                    
Whisk the sherbet mixture and pour into 
the canister of an ice cream maker. 
Freeze according to manufacturer’s di-
rections. During the last 5 minutes of 
freezing, add the remaining berries. If 
necessary, place the sherbet in the freez-
er to firm up before serving.  
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Jasper Birthday Celebrations 

The Jasper Home celebrated three birthdays during the month of 

March: FT Direct Care Staff Laverne Philips, March 10; Ryan Austin, 

March 12; Jasper Residential Services Coordinator Sherry Oen, March  

29. Top and immediate right photos, Sherry’s celebration. Top left, back 

row, l-r: Ryan and Desmond Ridehalgh; front row, Sherry with her bal-

loon, Fred Matthews, Direct Care Staff Beth McDonald. Top right, l-r: 

Ryan, Laverne, Sherry, Fred, Desmond. Above left, Laverne celebrated 

with flowers, a balloon, and a delicious cake. Above center and right, 

Ryan’s celebration was at a Mexican restaurant, where he got the hon-

or of wearing a sombrero for his photos. Immediate right, Sherry has 

on her “excited face!” Happy birthday to all three of you! 
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Springtime Fun at Jasper   

Top row and immediate left, the Jasper Home hosted a delicious fish fry for resi-

dents,  staff, and some day program friends. Top left, back row, l-r: Ryan Austin, 

friend, Fred Matthews. Front row, l-r: 2 friends, Desmond Ridehalgh. Top right, 

Fred and a friend filled their plates with all the wonderful food pictured immedi-

ate left. It looks really good!! Two photos below, Desmond and Direct Care Staff 

Beth McDonald took advantage of a beautiful spring day to enjoy a game of 

HORSE and get some “solar energy!” 

     Samaria                 
The ladies from Samaria 

are pictured at left after 

haircuts and color: l-r, 

Denise Williams, Angie 

Lackey, and Shelton 

Batchelor. Beautiful, la-

dies! At right, Angie is 

helping distribute hygiene 

products to the homeless 

in downtown Atlanta.  
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DDM at the Globetrotters Game 

Four of our DDM homes spent a fun Saturday afternoon in March at 

the Harlem Globetrotters game at Philips Arena. Top left, l-r,: Direct 

Care Staff Taariq Brown, John Smith, Michael Champion, and John Ath-

ens from Briarlake. Top right, l-r: Colleen Campbell, Residential Ser-

vices Coordinator Pearlina Foreman, and Jeri Wilensky from Stokes.  

Second row, left, l-r: Stacie Darnell, Direct Support Staff Ureka Carter, 

and Tamara Wyse from Stokes. Second row, right l-r: Holly Hackley, 

Diane Padgett, and Joanna Ripley from Stone Mountain. Third row, 

left, Brandon Cox, from Hess. Third row, center, l-r: Brain Haynes, from 

Briarlake. and his dad, Richard. Third row right, l-r: Colleen Campbell, 

from Stokes, and Wooten and Samaria Residential Services Coordina-

tor Christina Byarse.  Immediate left, the Globetrotters worked hard to 

entertain the crowd! What a great afternoon! 
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Make Celebrations Fun, Healthy, and Active 

Eating healthy and being physically active can be a fun part of parties and events. Great gatherings are easy to 

have when tasty, healthy foods from all food groups are offered in a fun, active environment. Above all, focus on 

enjoying friends and family.  

Make healthy habits part of your celebrations. Food and beverages are a part of an event, but they do not have 

to be the center of the occasion. Focus on activities to get people moving and enjoy being together.                               

Make foods look festive. Add a few eye-catching fruits to a favorite dish or a new recipe. Add a sprinkle of al-

monds or green onions to make the dish pop. Decorate foods with nuts or seeds or use new shapes for vegetables.                                

Offer thirst quenchers that please. Make fun ice cubes from 100% juice or add slices of fruit to make water more 

exciting. Create a “float” by adding a scoop of low-fat sorbet to seltzer water.                                                             

Savor the flavor. Take time to pay attention to the taste of each bite of food. Make small changes in your old reci-

pes or try dishes from another culture to liven things up.                                                                                                    

Include foods from the food groups for your party. Offer whole-grain crackers, serve a spicy bean dip and a veg-

gie tray, make fruit kabobs, layer yogurt and fruit to create a sweet parfait. Use whole grains and veggies to make 

a savory, healthy salad.                                                                                                                                                              

Make moving a part of every event. Being physically active makes everyone feel good. Dancing, moving, and play-

ing active games add fun to any gathering.                                                                                                                                                    

Try out some healthier recipes.  Find ways to cut back on added sugars, salt, and saturated fat as you prepare 

your favorite recipes.                                                                                                                                                               

Keep it simple. Have others participate by contributing a healthy prepared dish or helping with the cleanup.        

Shop smart to eat smart. Save money by offering foods that fit your budget. Buy in-season produce when it costs 

less and tastes better. Plan in advance and buy foods on sale.                                                                                                            

Be a cheerleader for healthy habits. Set an example.                                                     www.ChooseMyPlate.gov                                                    

Good Times at Wooten Home 

Top left, the ladies at the Wooten Home are happy about spring 

tennis. Ginny Kemp and Tracy Moon, l-r, make a good doubles 

team. Tennis anyone??                                                                      

Top center and right, Tracy and Ginny had a great time at the 

Yesterday and Today Interactive Beatles Concert on April 20.                                                                                           

Immediate left, Tracy and Ginny just finished their Wednesday 

night dinner at Dunwoody Baptist Church. Great friends, great 

church, great food are a wonderful combination! 
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Johns Creek Baptist Volunteers at Chatham 

Twenty members of Johns Creek Baptist Church spent a Saturday morning in March doing volunteer work at our 

Chatham Home in Milton. The gutters were cleaned and pressure washed, all front porch posts were replaced, stor-

age building doors were repaired, and yard work was done. Two of our residents joined us for the group photo: Jon 

Godfrey, in blue printed t-shirt, and Gary Sparks, far right. DDM President Greg DeLoach, Director of Operations 

Danny Henderson, and Office Manager Anne Henderson also participated in the morning’s efforts. More on next pg.  
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More Photos of Johns Creek Baptist Volunteers  

Yard clean-up, cleaning win-

dows and screens, along with 

weeding and mulching the 

shrubbery bed were also on 

the agenda for the morning. 

Many thanks for you and all 

that was accomplished! What 

a difference a day makes -  

especially when it includes 

wonderful volunteers! 

How to Survive a Workplace Shooting—Part 3 

Although unlikely, a shooting can happen at any workplace. It pays to be prepared and know in advance 
what creates the best chance for survival.                                                                                                            
Method 3: Engaging the Shooter                                                                                                                               
Remember that attacking the shooter is your final option. You shouldn’t jump out of your hiding place 
and attack the shooter if he’s approaching. You should only fight him if you’re sure that you’ll be shot if 
you do nothing.                                                                                                                                                          
Do not try to reason with the shooter or plead for your life. Trying to engage with the shooter, asking 
him what he’s doing, or pleading for your life by talking about your family has not been proven effective 
in dealing with shooters. Don’t waste your time trying to talk to him—you’re much better off fighting.            
Work with others to create confusion. If you are in a group of people and cannot avoid the shooter, 
your best chance is to create as much noise and movement as possible. Shouting, throwing objects, and 
running will buy you a few extra seconds to leave the room, or to attack the shooter if there is no es-
cape route.                                                                                                                                                                
Attack the shooter with any weapon you can. Use scissors, glass, or any other sharp or heavy object to   
attack the shooter as soon as you are in close proximity. Even a sharp ballpoint pen is better than noth-
ing. You’re fighting for your life and every second counts.                                                                    
 Once again, this is an absolute last resort. Most shooters are heavily armed, and some wear 
 body armor. Even if you have a gun of your own, you are most likely at a disadvantage.                                       
Aim high. Try to hurt the shooter in the face, eyes, shoulders, neck, or arms, so that he’s more likely to 
let go of his weapon. You should stab him in the neck, gouge out his eyes, or stab him in the arm—
doing anything you can to make him get rid of that weapon or to hurt him so the weapon is within your 
reach.                                                                                                                                                                        
 If you can’t go for his face or weapon, kick him in the crotch. This will be an effective way to dis-
 arm him and to cause him a large amount of pain.     

Commit to the attack. Once you are in this situation, hesitation or panic can be fatal. Be as aggressive 
as possible, attacking with anything you can. Do not try to run or stop fighting, even if you are shot in 
the leg or arm.                                                                                                               www.wikihow.com                                     
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Kroger Community Rewards Program 

If you are not already enrolled, but you normally buy your groceries and gas at Kroger, I am sure you have a Krog-

er Plus card. Kroger provides money to non-profits who are registered through them, based upon the points that 

its preferred customers accumulate. If you will sign up with Kroger, you can select our ministry as a recipient of 

financial grants, based upon how much you spend at Kroger. This is a great way of contributing to DDM every time 

you go shopping. And it in no way affects your ability to also use your points for a discount at the gas tank! The 

more people who sign up with DDM as their charity of choice, the bigger difference it will make!                           

Below are instructions on how to go online and designate DDM as recipient of points based on your purchases.                                                                                                  

When you go online at www.krogercommunityrewards.com:                                                                                         

*Click on Sign In/Register                                                                                                                                                       

*New online customers must click on SIGN UP TODAY in the ‘New Customer’ box.                                                                                                                           

*Click on My Account and use your email address and password to proceed to the next step.                                 

*Click on Edit Kroger Community Rewards information and input your Kroger Plus card  number.                     

*Update or confirm your information.                                                                                                                                     

*Enter NPO number or name of organization (Developmental Disabilities Ministries, DDM, NPO # 76841), select 

organization from list, and click on confirm.                                                                                                                            

*To verify that you are enrolled correctly, you will see DDM’s name on the right side of your information page. 

Current participants in the Kroger Community Rewards Program will need to re-enroll your Kroger Plus Cards for 

the 2015-16 program year, if you have not already done so.  

Happy Days at Old Lantern  

A visit to the public library was on the agenda 

recently for some of the Old Lantern residents. 

Above left, James Beasley is thoroughly enjoy-

ing his book—just look at that smile. Above 

center, Mary Jarvis, is having fun with a record-

ing of her book—maybe some music, too? 

Above right, Myrtle with beautiful roses! Im-

mediate right, Jeff Geer and James must be 

having a very happy day, as they are grinning 

from ear to ear! Love those smiles! 
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DDM Staff Anniversaries  
 

May 1, David Patterson, Associate Director of Operations, 7 years 

May 4, Beth Thompson, Associate Director of Finance, 1 year 

May 18, Linda Marvicsin, Pedigo PT Direct Support Staff, 16 years 

May 21, Sherry Mays, Residential Financial Specialist, 6 years 

May 25, Shellie Parkman, Wooten FT Direct Support Staff, 4 years 

June 6, Christine Harvey, Snapfinger PT Direct Support Staff, 11 years 

June 26, Gloria Smith, Snapfinger FT Direct Support Staff, 1 year 

Prom and Bowling Banquet 

The Briarlake guys had a beautiful day for prom. Top left, the handsome 

guys, l-r: John Athens, Brian Haynes, Michael Champion, John Smith. 

Top right and second row right, more prom photos. Second row left 

photo, Briarlake and Stokes had fun at their bowling banquet— first 

row, l-r: John A., John S., Brian, Jeri Wilensky; second row: Colleen 

Campbell, Michael; third row: Stacie Darnell, Tamara Wyse, right. Sec-

ond row, center, Brian was happy to receive his official bowling cap.  

Immediate left, guys group shot—what a team! 
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       Little Light of Mine 

The Little Light of Mine Choir & Dancers from Briarlake Baptist Church in Decatur performed for some special 
guests at Briarlake’s Annual Appreciation Luncheon, held at the church. Several DDM residents are members of 
Little Light of Mine Special Needs Ministry. Top left, Holly Hackley from Stone Mountain Home;  second and third, 
Colleen Campbell and Tamara Wyse from Stokes Home;  top right, Joanna Ripley from Stone Mountain Home. Sec-
ond row, left, Michael Champion from Briarlake Home.; Second row, right, Diane Padgett from Stone Mountain 
Home. Third row left, Jeri Wilensky from Stokes Home; third row, center, Brian Haynes from the Briarlake Home, 
along with his mom and dad, Marilyn and Richard; third row, right, Stacie Darnell from Stokes Home.  Center group 
photo: first row l-r: Holly and Joanna; second row, l-r: Diane, Jeri, Colleen (fourth from left); third row, l-r: second 
from left, Michael, Marilyn, Stacie. Thank you so much  for your hard work for your performances! You are a bless-
ing! 
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Around DDM 
At left, family, friends, and 

DDM staff gathered in the 

living room of the Hess 

“Sundy” Home for the dedica-

tion ceremony.                                          

At right, Mark Hamilton of the 

Sundy Home donned his 

chef’s hat and apron as he 

barbequed for the afternoon 

activities. Great job, Mark! 

Thank you for sharing your 

cooking skills! 

            Welcome Home, Diane!!                      
Diane Padgett of the Stone Mountain Home was 

greeted by family, friends, and DDM staff as she 

returned home after a stay in rehab for physical 

therapy. The celebration included a lunch, a beau-

tiful and delicious cake, pictured above, and festive 

balloons. Above center, Diane, pictured with her 

brother, is happy to be home!             

                2016 RESIDENTS’ COUNCIL                       
The Residents’ Council met in April at the Norcross 

office to finalize spring and summer plans.  Above 

right is President John Smith. Seated around the 

table, at right, l-r: Joanna Ripley, Stone Mountain; 

Ryan Austin, Jasper; John, Briarlake; Brandon Cox, 

Hess; Colleen Campbell, Stokes; D.C. Dewberry, 

Cherokee; Shelton Batchelor, Samaria, along with a 

family member and several DDM staff. After a pro-

ductive meeting, everyone enjoyed lunch together. 



 

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 2015 referrals in process will be 
paid at the 2015 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 
May 4- Gwinnett Braves Game and Picnic for   

 Residents and Staff     

May 8- Mother’s Day   

May 30- Memorial Day      

June 14- Flag Day                                 

June 19- Father’s Day 

June 20- Summer begins 

August 29-September 2- Residents’ Camp at  

 Camp Twin Lakes 

 We welcome new Residential Services staff: 
Wesley Cousin, Appalachee Home PT Direct Support 
Staff; Quentina Conner, Briarlake Home FT Direct 
Support Staff; Shavon Milton, Chatham Home PT 
Direct Support Staff ; Marsha Buntin, Cherokee Home 
PT Direct Support Staff; Belinda Mayfield, Cherokee 
Home FT Direct Support Staff;  Lynda Byarse, Day 
Home PT Direct Support Staff; Celay Graves, Drew 
Home PT Direct Support Staff; Adriene Hodge, Duvall 
Home PT  Direct Support Staff; Sonya Chito, Hess 
Home PT Direct Support Staff; Amanda Blocker, 
Jasper Home PT Direct Support Staff;  Elizabeth 
McDonald, Jasper Home FT Direct Support Staff; 
Teresa Allen, Paul Home PT Direct Support Staff; 
Minnie Rawls, Stokes Home PT Direct Support Staff.                                                             
 Please pray for DDM residents who have 
health concerns.  
 Please pray for DDM staff and trustees who 
have family members with health concerns. 
      Please pray for our country and our 2016 
elections!                

Featured Residents’ Rights                       

 Residents have the right to exercise their constitutional rights 

guaranteed to citizens of this state and this country. 

 Residents have the right to choose how and with whom they spend 

their free time: alone or alone with a friend. 

DDM NEEDS LIST: 
 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 

 Volunteers to do yard maintenance and deep cleaning at the DDM homes 

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 


