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The Helping Hand Newsletter 

The Perfect Pitch 

On Friday evening, March  24, DDM hosted The Perfect Pitch, an acapella showcase 

and competition for college students. The venue for this fund raising effort was the 

historic Earl Strand Theatre in downtown Marietta. Five acapella groups from universi-

ties in Georgia participated. The top left photo features John Athens and John Smith 

from Briarlake with the UGA Accidentals. The top right photo includes Michael Champi-

on from Briarlake, Doug Rowell from Hess, and Aaron Bearden from Jasper with some 

of the Young Harris College Altitunes. Above left, Appalchee Residential Services Coor-

dinator Kim Williams, Appalchee guys James Treadwell, Victor Lindsey, and David Har-

vill, along with Residential Services Director Denel James. In the above right photo is 

Nikky Williams, our host for the evening. She is a current TV personality on Fox 5, 11 

Alive, ESPN X Games, HLN, TLC’s “Say Yes to the Dress,” and  has wrapped up her 10th 

season as a game day host for the Atlanta Braves!         More info and photos on pages 6-8 



 

Grilled Garlic Parmesan Zucchini   
So easy and tasty, and compliments 

steak, ribs, chicken, or fish.                
This can be done in the oven under 

the broiler, as well.   

Ingredients:                                          
3 zucchini                                                 
3 tbsp. butter, softened                                
2 cloves garlic, minced                        
1 tbsp. chopped fresh parsley         
1/2 c. grated parmesan cheese 

Directions:                                              
Preheat an outdoor grill for medium
-high heat, and lightly oil the grate. 
Cut the zucchini in half crosswise, 
then slice each half into 3 slices 
lengthwise, making 6 slices per 
zucchini. Mix the butter, garlic, and 
parsley in a bowl, and spread the 
mixture on both sides of each 
zucchini slice. Sprinkle one side of 
each slice with parmesan cheese, 
and place the slices, cheese sides 
up, crosswise on the preheated grill 
to keep them from falling through. 
Grill the zucchini until the cheese 
has melted and the slices are 
cooked through and show grill 
marks, about 8 minutes.  
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25-Gavin Lewis, PT Sundy 
25-Taleisha McDonald, FT Snapfinger 
27-Fred Matthews, Jasper 
29-Timothy Peters, Duvall 
30-Denise Williams, Samaria 
June 
4-Iyeshia Broughton, PT Sundy 
5-Angie Mattox, Day 
10-Dudley Parkman, Res Srvcs Coord 
10-Beth Thompson, Asst Dir of Finance 
11-Tierra Price, FT Pedigo 
12-LaShaunda Newton, PT Chatham 

May and June Birthdays 

May 
1-Tabatha Brewster, FT Drew 
6-Sha’Asia Hill, PT Day 
9-Deborah Shelton, FT Cherokee 
11-Nanisha Martinez, PT Snapfinger 
11-Charles Whittington, Duvall 
13-Sally Johnson, PT Paul 
16-Michelle Lindsey, Snapfinger 
16-Alice Tiner, Assoc Dir of Res Srvcs 
18-Pearlina Foreman, FT Stokes 
22-Tamara Wyse, Stokes 
25-Melissa Frails, PT Drew 

13-Rosa Scott, PT Duvall 
14-Lisa Storey, Corbit Walker 
16-Robert Malone, Duvall 
19-Thomas Dahn, Paul 
24-Ja’kara Brown, PT Briarlake 
29-Andy Taylor, Paul 
30-David Harvill, Appalachee 
30-John Smith, Briarlake 
 

  

Zucchini Summer Pasta 

 

 

 

Ingredients:                                                    
3 cloves garlic, chopped                                  
1 onion, chopped                                               
1 tbsp. butter                                                     
1 tbsp. vegetable oil                                  
2 zucchinis, thickly sliced                          
2 yellow squash, thickly sliced                      
1 lb. angel hair pasta                                  
1 (28 oz.) can crushed tomatoes         
Salt and pepper to taste                
Shredded cheddar or parmesan, 
optional 

Directions:                                                  
In a large skillet, over medium heat, 
sauté garlic and onion in butter and oil 
about 2 minutes. Reduce heat and layer 
zucchini and yellow squash slices on top 
of onion and garlic. Add salt and 
pepper, cover, and steam 10 minutes, 
or until squash is tender.                                    
While vegetables are steaming, bring a 
large pot of lightly salted water to a 
boil. Add pasta & cook for 8-10 minutes 
or until al dente; drain. Add the crushed 
tomatoes to the zucchini mixture, stir, 
& heat slightly, but do not cook the 
tomatoes. Serve the zucchini sauce over 
the pasta. Top with cheddar or 
parmesan, optional.                                   

Fruit Salad in Seconds 

Ingredients:                                                         
1 pint fresh strawberries, sliced                  
1 lb. seedless green grapes, halved           
3 bananas, peeled and sliced                      
1 (8 oz.) container strawberry or lemon 
yogurt                             

 

 

 

Directions:                                                      
In a large bowl, toss together strawber-
ries, grapes, bananas, and yogurt. Serve 
immediately.      

Summer Squash Sauté                 

Ingredients:                                                    
2 yellow squash, sliced                                  
1 onion, sliced                                                
1 tomato, cut in chunks                               
2-3 tbsp. butter                                             
1 tbsp. parmesan cheese                                   
1/4 tsp. garlic salt.          

 

 

 

Directions:                                                   
Sauté squash & onion in butter until light-
ly browned. Add tomato, parmesan, and 
garlic salt. Cover and cook until tender, 
about 5  minutes.  
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Update from The Interim President 

CHANGE IS NECESSARY, BUT NOT ALWAYS EASY 

Dear Friends of DDM, 

A number of changes have been necessitated within the DDM organization in response to the current 

financial crisis in which we find ourselves. Let me be clear in stating that DDM is not about to go under 

and close all its doors forever. But the crisis is of a nature that requires us to make some difficult deci-

sions related to expenses in order to pay our debts and bring our budget under control.  

How did we get in this financial predicament? There are a number of reasons, but basically, we were 

counting on more income last year than we received, and our expenses were much greater than our in-

come. More specifically, we were counting on Medicaid waiver increases that we had been promised by 

the State, but they did not materialize. And we incurred greater expense when we increased wages for 

direct care staff. This resulted in a significant increase to our personnel cost, which makes up the largest 

expense item in our budget. The increases were necessary and needed. Even with the hourly rate in-

creases, our staff remuneration is not where we wish it to be. While our direct care staff do make more 

than the minimum wage, most are only making about $10 an hour. Because of the responsibilities that 

they have, they deserve more than minimum wage! So we do not regret trying to increase salaries as we 

can.  

(More financial details will be included in the 2016 Annual Report which is being emailed soon, and may 

arrive before this Helping Hand newsletter.)  

So how do we respond to this financial need within the organization? Our trustees have been diligent in 

working out a plan of action. They have consulted with outside resources, they have carefully examined 

our current staff and the way we do things. They have monitored our expenses. Most of the decisions 

being made are in response to the financial emergency, but they are also being driven by new rules and 

regulations from the various agencies that oversee our work, to make sure that we are in compliance. 

Our Residential Services Department, under the direction of Denel James, has made some major changes 

related to staffing in the homes. Due to new regulations, we are being required to separate, as much as 

possible, the administrative responsibilities from the direct care responsibilities. While each home will 

continue to have one or two full-time direct care staff, and enough extra part-time staff to maintain the 

particular needs of that home, we have also created new administrative positions with Residential Ser-

vice Coordinators who will oversee several homes. These RSCs were chosen from among current staff 

based upon those who had greater skills with administrative tasks. At present, the new structure looks 

like this: 

Daren Darby—Paul Home, Stone Mountain 

Rico Lowe—Chatham, High Hope, Stokes, and Wooten 

Joy McDonald—Johnson, Snapfinger 

Sherry Oen—Griffith, Cherokee 

Dudley Parkman—Sundy, Briarlake          
                                 Continued on page 4 
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Amanda Pelot—Corbit Walker, Day 

Kimberly Williams—Appalachee, Drew, and Pedigo 

Alice Tiner—Samaria 

Sylvia Crowe—Duvall  

The situation in each home is different. At some homes, the number of staff members will actually in-

crease due to hiring additional part-time staff. But this will help reduce the large amount of overtime 

expense that we have incurred.  

While direct care staff is affected by these budget cuts, the Central Office staff is even more directly 

affected. In April we eliminated three full-time positions and downsized another position to part-time. 

As a result of these cuts, the Central Office staff has gone from 12 FT equivalent staff members to 9 FT 

equivalent staff members (two part-time staff count for one full-time staff). This number represents the 

smallest Central Office staff we have had in over 12 years.  

We will pay tribute to the staff affected by this downsizing in a future issue of this newsletter. For now, 

let me say that they have all been exemplary employees and we will miss their contributions to this or-

ganization. The decision to eliminate their positions was strictly a financial one. 

The remaining staff in the Central Office will be taking on extra responsibilities to fill the gap left with 

the departure of their colleagues. We are all pulling together to make this interim situation work.  

Meanwhile, we are hopeful that our budget will be positively affected by rate increases for Medicaid 

waivers. Those long promised rate increases have finally come through, but not without further bureau-

cratic red tape. It seems that in order to qualify in most cases, we are having to apply for a new type of 

license at most of our homes.  We have completed all the applications from our end and are waiting 

(again) for the State to grant approval so that we can bill at the new rates.  

To our staff, I want to say that we appreciate you and your patience with all these changes. And to our 

many friends who generously support this organization, I say thank you for your understanding of our 

situation. We need your prayerful support now more than ever. We all have the same goal to provide 

the best possible services for our residents in a loving, caring environment. We are all committed to do-

ing this as efficiently and as effectively as we can, despite all the changes being thrust upon us. 

 

With all best wishes, 

 

William Neal 
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AmazonSmile is a website operated by Amazon that lets you enjoy the same wide selection of products, low prices, and con-

venient shopping features as on Amazon.com, including Amazon Prime member benefits. The shopping experience is identical 

to Amazon.com, with the added benefit that the AmazonSmile Foundation will donate 0.5% of the purchase price from eligi-

ble AmazonSmile purchases to charitable organizations selected by customers.  

To Choose a Charitable Organization to Support, do the following: 

1. On your first visit to AmazonSmile (https://smile.amazon.com), you will be prompted to select a charitable organization to 

receive donations from eligible purchases before you begin shopping.  

2. Scroll down the page until you see the “Or pick your own…” option.   

3. Type in “Developmental Disabilities Ministries” and click “Search.”  

4. Once you “search,” DDM should be one of the (if not the) first organizations at the top. Click “select.”    

5. You will be asked to select “I understand,” that I must shop at Smile.Amazon.com to support the organization. Once you’ve 

checked the box and “start shopping,” you should be set!   

AmazonSmile will remember your selection, and then every eligible purchase you make on AmazonSmile will result in a dona-

tion to DDM! 

Managing your AmazonSmile Account 

You can manage your purchases and other account information on Amazon.com and AmazonSmile using a single account. You 

can use your existing Amazon.com account on AmazonSmile, if you have one, or create a new account if you don’t.  

No Cost to Customers or Charitable Organizations 

There is no cost to charitable organizations or to AmazonSmile customers.  

About the AmazonSmile Foundation 

The AmazonSmile Foundation is a private 501(c)(3) foundation created by Amazon to administer the AmazonSmile program. 

All donation amounts generated by the AmazonSmile Program are remitted to the AmazonSmile Foundation. In turn, the   

AmazonSmile Foundation donates those amounts to the charitable organizations selected by their customers. Amazon pays 

all expenses of the AmazonSmile Foundation; they are not deducted from the donation amounts generated by your purchases 

on AmazonSmile.  

AmazonSmile to Benefit DDM 
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The Perfect Pitch Performers 

Top left, the University of North Georgia Hawkapellas took home the First Place Trophy, as well as Best Technical, Community 

Choice, & Peoples Choice Awards. Top right, the UGA Accidentals took home the Second Place Trophy as well as  Best Ar-

rangement Award. Second row, left, the Young Harris College Altitunes took home the Third Place Trophy as well as the Most 

Originality Award. Second row, right, the UGA With Someone Else’s Money, & third row, left, the Agnes Scott Luch-singers 

performed well during the evening. Third row, right, Victor Lindsey from Appalachee, red shirt, & Nikky Williams, our host for 

the evening, presented the awards. What a fun-filled event! Thank you, performers, Nikky, & Director of Dev/PR Lettie Ongie! 
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The Perfect Pitch 
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Current participants in the Kroger Community Rewards Program need to re-enroll for the 2017 program year. Thank you for 

your support! 

Simply go to www.krogercommunityrewards.com and sign into your Kroger.com account.    

Select “DDM” and click “Save”.                                                                                                                               

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

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

tomers 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. 

Time to Re-Enroll for Kroger Community Rewards 

The Perfect Pitch 
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Volunteer Craft Day at Corbit Walker and Day 

Members of the “We Will Go” mission program had a 

craft day at Day, Feb 20, and Corbit Walker, Feb 22. The 

ladies made several different art projects, had lunch, and 

made a dessert with the members of the mission group. 

Top left, l-r, and top right, Corbit Walker ladies, Connie 

Barker, Lisa Storey, Sue Hester and Diana Bright. Top 

center and above left, Day Home ladies Angie Mattox 

and Jessica McFarland.  
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Something to Crowe About  

6 Life-Threatening Tornado Myths Debunked 
 
Peak tornado season starts in the spring, so it is important to be prepared and know the facts 
apart from the myths. Some myths surrounding tornadoes could be deadly to believe.  
 
MYTH No. 1: Green clouds indicate a tornado is forming 
 
A big misconception is that dark green and blue clouds could signal that there is a tornado. 
These clouds are typically only an indication of a strong thunderstorm, not necessarily a torna-
do.  
 
"Tall and towering thunderstorm clouds cause light to be reflected in such a way that the cloud 
can appear green," Meteorologist Phil Warren said. 
 
"Since tornadoes are usually associated with strong thunderstorms, I imagine that is how some 
people could think that green clouds were indicative of a tornado," Warren said. 
 
Tornadoes are still able to form when green clouds are present, but these clouds should not be 
used as an indicator for tornadoes. Instead, experts recommend heeding all severe storm and 
tornado-related warnings. 
 
MYTH No. 2: Seeking shelter under an overpass is safe 
 
Another myth, which could prove deadly, is that seeking shelter under an overpass is safe. Ex-
perts warn that an overpass is not a safe shelter if a tornado is approaching.  
 
"Winds will actually funnel under the bridge and accelerate, which can cause the car to be 
pulled out," Warren said. 
 
Debris is another concern as the tornado can slam cars and other objects underneath bridges. 
 
If you happen to be caught on the highway and cannot get out of the path of a tornado, Warren 
said seeking shelter in a ditch or remaining in your car is safer than being under an overpass.  
 
MYTH No. 3: Opening windows equalizes pressure 
 
A classic myth is that people should open windows in their home before a tornado strikes. This 
myth emerged because people thought they should let the air pressure equalize, which would in 

turn limit the damage to the house. 
 
"In reality, even though tornadoes have very low atmospheric pressures associated with them, 
most damage is inflicted by their strong winds as well as objects that they pick up being 
slammed into structures," Warren said.                                                            
            Continued on page 8 



 

The Helping Hand Newsletter Page 11 

Regardless, if a tornado is approaching, it would be unsafe to spend time opening windows ra-
ther than getting into shelter.  
 
MYTH No. 4: Take shelter in the southwest corner of a basement 
 

Another misconception surrounds the safest location to seek shelter in a house. Some believe 
the southwest corner of your basement is the safest spot, but this is a myth. 
 

The safest place to take shelter during a tornado is an interior room or bathtub on the lowest 
floor of your home or building, as far as possible from exterior walls and windows. Strong torna-
does can easily hurl debris through brick and cement walls.  
 
Warren said this myth comes from the fact that most tornadoes move from southwest to north-
east. 
 

"If you have a tub or closet in your basement, those would be good options," Warren said, add-
ing that these reinforced structures can add protection. 
 
Rooms that have more walls versus ceiling or floor area will offer more protection than a large, 
open room or floor plan, according to Meteorologist Alex Sosnowski. 
 
"People should grab a blanket or quilt and cover themselves and wear shoes no matter where 
they choose to hide," Sosnowski added. "After the storm, there will be debris, which is not a 
good thing to walk on in bare feet." 
 
MYTH No. 5: Tornadoes form only on flat land 
 
Some believe certain areas by rivers, mountains, valleys, tall buildings or other geographical or 
man-made features are protected from tornadoes, but the truth is tornadoes can form almost  
anywhere if the right ingredients come together.  
 
While certain geographic areas are more prone to tornadoes than others are, bodies of water or 
mountains do not impede tornadoes, and they can certainly affect large cities.  
 

"...when the ingredients are available, it doesn't matter the location, the time or the topography," 
Meteorologist Bernie Rayno said. 
 
A body of water will not protect you from a tornado. If a tornado forms on land, it is still able to 
cross bodies of water such as lakes and rivers. Tornadoes can even form over water.  
 
MYTH No. 6: All tornadoes are visible as they approach 
 
Some people wait to see a tornado to believe it, but this is very dangerous because sometimes 
the funnel of a tornado will not be visible.  
 
While you may be able to spot some tornadoes from a good distance, others may be wrapped in 
heavy rain and barely visible at all. Debris, sand and dark skies can also hinder visibility.  
 

A loud roar is a good indicator because tornadoes give off a continuous rumble, similar to a train 
sound. Debris will also make loud noises as it hits objects. 
       Submitted by Sylvia Crowe, Policy & Procedure Specialist 
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Little Light of Mine 

Little Light of Mine choir, dancers, chimes, and signers from Briarlake Baptist Church in Decatur recently per-

formed for some special guests at Briarlake’s Annual Appreciation Luncheon, held at the church. Several DDM 

residents are members of this group. Top left, front row, Diane Padgett, Stone Mountain; Michael Champion, Bri-

arlake; Jeri Wilensky, Stokes. Top right, Jeri, Stacie Darnell, & Colleen Campbell, Stokes. Second row, left, Holly 

Hackley, Stone Mountain. Center, John Athens, Briarlake; Stacie. Right, Jeri. Third row, left, Brian Haynes, Briar-

lake. Center, Holly. Right, Stacie. Thank you for all of your hard for each performance! 
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Johns Creek Baptist Volunteers at Stokes 

Several members from the Clagg Sunday 

School Community at Johns Creek Bap-

tist Church spent Saturday morning, 

March 18, doing volunteer work at the 

Stokes Home in Decatur. Bushes were 

pruned, shrubbery beds were cleaned, 

ivy was removed from the exterior of 

the storage building, eaves were pres-

sure washed, carpet was cleaned, win-

dows were washed, and carport light 

fixtures were cleaned and repaired. By 

the end of the morning, 50 yard bags 

were stuffed and placed at the street! 

What a difference these volunteers 

made for the Stokes Home residents and 

staff! Thank you so much, Johns Creek 

Baptist, for a job well done! 
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In Memory and In Honor 2017 

In Memory 
 

Robert Born:    
Rod & Tauna Bahramy 
Bill & Gerrie Barnes 
Melanie Born 
Inman Born & nephews 
Marvin & Penney Burton 
Anne Dailey 
Darrell & Lynn Dobresk 
Dr. & Mrs. Steven Dyess 
Bill & Betty Guffin 
John & Dorothy Herrington 
Carol Horton 
Jerry & Marolyze Jenness 
Raymond & Beverly Johnson 
Carl & Melba Lehman 
Arthur& Audrey McCarthy 
William & Judy Neal 
Daniel & Norma Nicolai 
Jim & Iris Pierce 
Cliff & Janet Tidmore 
Annabell Vickery 
Ann Wild 
Valerie Yarbrough  

David William Brown Family: 
James & Jeanne Ohlinger 
 

Dot Carter: 
Melvin & Carolyn Weiss 
 

Gene Edwards: 
Joan Jordan 
 

Jearl & Frances Fordham: 
Janice Fordham 
 

Doris Miller: 
Mary Britt 
Joe & Dorothea Gatlin 
Thomas Jollay 
Kathy King & the Bass Girls 
Betty McGarity 
William & Judy Neal 
Melvin & Carolyn Weiss 
Cynthia Westaway 
 

Lurlene O'Conner: 
Jean Buffington 
David & Mary Frances Hibbert 
Thomas McWhirter 

Robert Price: 
William Bennett  
 

Madelyn Rutledge: 
William & Judy Neal 
 

Jason Sundy: 
Joan Jordan 
 

Carol Thornton: 
Marian Schliestett 

 
 
 
 

In Honor 
 

Robert C. Hulsebus: 
Lela Hulsebus 
 

Bill & Judy Neal: 
Joe & Dorothea Gatlin 
 

Doug Rowell: 
Ray & Sue Rowell 

Victor Lindsey from Appalachee enjoyed cooking for the guys in his home. He recently prepared  baked, seasoned 

pork chops, with the supervision of Appalachee Direct Supprt Staff. I’m sure your housemates enjoyed your deli-

cious dinner. Way to go, Victor! Keep up the good work! 

Appalachee Cook 
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Stone Mountain at Dream Big Dance 

What a great evening for the la-

dies at Stone Mountain Home! 

Mt. Pisgah United Methodist 

Church in Johns Creek recently 

hosted the Dream Big Dance, 

honoring those with special 

needs, and our beautiful ladies 

had so much fun! Top left photo, 

l-r: Residential Services Coordina-

tor Dora Martinez, Diane 

Padgett, Holly Hackley, and     

Joanna Ripley. Top right, l-r:   Jo-

anna, Diane’s brother, Diane, and 

Joanna’s friend. Second row, left 

photo, Dora and Diane. Second 

row, right photo, Diane and her 

brother. Third row, left, Joanna 

and her friend. Immediate left, 

Holly.  
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Drew Home Fun 

Top left photo, Page Drew and Casey Cassell 

attended the opening of “Beauty and the 

Beast” at the new movie theatre in Augusta. 

Top right, Casey is at the river walk in down-

town Augusta, after walking a mile and a half as 

part of her ISP goals. Congratulations, Casey! 

Immediate left, Casey and a few friends enjoy 

hanging out at the bowling alley. The Drew la-

dies are on the go and having fun! 

6 Things You Probably Didn’t Know About Avocados 

1. An Avocado Is A Fruit, And More Specifically A Berry 
You might be inclined to call it a vegetable, thanks to its green hue and savory taste, but the avocado is technical-
ly a fruit, and even more specifically, a single-seeded berry.  

2. An Avocado Has More Potassium Than A Banana 
A single avocado has 975 mg of potassium, while a banana delivers just half that. 

3. They’ll Ripen More Quickly With A Banana Or An Apple Around 
If you store unripe avocados in a brown bag with an apple or a banana, the gases trapped in the bag will help 
those green guys ripen more speedily.                                                                                                                                                                                                                                                                                                                                                                          

4. Avocados Are One Of A Few High-Protein Fruits                                                                                                                   
One avocado packs 4 grams of protein, among the highest amount coming from a fruit. And it’s good-quality pro-
tein available for the body to use. They also have all 18 of the important amino acids.                        
5. You Can Swap Them Into Baked Goods Recipes For Butter 
In the right ratios, you can ditch some butter and replace with avocado for healthier baked good recipes.              

6. You Don’t Have To Eat Them To Reap Their Benefits                                                                                                            
The antioxidants, amino acids and essential oils inside an avocado can help repair damaged hair, moisturize dry 
skin, treat sunburns and maybe even minimize wrinkles.                                                        www.huffingtonpost.com 

http://ucavo.ucr.edu/General/FruitBerry.html
http://ucavo.ucr.edu/General/FruitBerry.html
http://nutritiondata.self.com/facts/fruits-and-fruit-juices/1843/2
http://www.avocadocentral.com/how-to/how-to-store-how-to-ripen-avocados
http://nutritiondata.self.com/facts/fruits-and-fruit-juices/1843/2
http://www.livestrong.com/article/578-need-fruits-rich-protein/
http://healthyeating.sfgate.com/amino-acids-avocados-1089.html
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Residents’ Council, Corbit Walker, and Day 

Residents’ Council Meeting, April 18, was held 

at the Central Office. Top photo r-l around the 

table: Shelton Batchelor, Samaria; Ginny 

Kemp, Wooten; Holly Hackley, Stone Moun-

tain; Linda Stapler, Snapfinger. Second photo 

l-r: Victor Lindsey, Appalachee; Fred 

Matthews, Jasper; John Athens, Briarlake; 

Angie Lackey, Samaria. Not pictured, Mark 

Hamilton, Sundy. Staff from each home were 

also present. Plans for upcoming events were 

finalized, and after the meeting, lunch at 

Green Tomatoes was an option, Dutch treat.  

Ladies from Corbit Walker and Day Homes 

had a combined Easter celebration, including 

lunch and special treats. Third photo, left, 

clockwise around the table: Connie Barker 

(white sweater), Corbit Walker; Angie Mattox 

and Jessica McFarland, Day; Sue Hester, Cor-

bit Walker; Direct Support Staff: Diana Bright, 

Corbit Walker; Coordinator Amanda Pelot; 

Lisa Storey, Corbit Walker; Kim Searcy, Day.  

Below, left, Sue had fun checking out her spe-

cial Easter treats. Below, center, Angie and 

Jessica  enjoyed the meal and time together 

with friends.                                                                     

Below right, Diana was happy about getting 

her pedicure. Cool water, relaxation, and 

pretty toenails, made for a great outing. Hap-

py Easter and Spring from Corbit Walker and 

Day! 



 

6320 Amherst Court 

Norcross, GA  30092 

DDM, Inc.  

1-888-340-5820 toll free 

Email ahenderson@ddmga.org 

We’re on the Web!  

ddmga.org 

Calendar of Events 
May 4- Gwinnett Braves Game and Picnic  

May 5- Trustee Meeting 

May 14- Mother’s Day 

May 29- Memorial Day  

June 14- Flag Day 

June 18- Father’s Day 

June 21- Summer begins 

Welcome 

 We welcome new Residential Services staff:  
Ja’kara Brown and Marikah James, Briarlake PT Direct 
Support Staff; Sha’Asia Hill, Day PT Direct Support 
Staff; Pamela Odize, High Hope PT Direct Support 
Staff; Nanisha Martinez, Snapfinger PT Direct Support 
Staff. 

  Prayer Requests 

 Please pray for our trustees as they continue 
their leadership endeavors the next few months.  
 Please pray for DDM residents who have 
health concerns.  
 Please pray for DDM staff and trustees who 
have family members with health concerns. 

Featured Residents’ Rights                       

 Residents have the right to worship and be involved in the religion 

they choose. 

 Residents have the right to not be punished or harassed because 

they want to protect their rights.  

 

where hope lives 

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 Re-
sources, and you will be reimbursed after 6 months of 
employment. If you have any questions, contact HR 
directly. 

DDM NEEDS LIST: 
 Donations to a van fund to replace worn out 

DDM vehicles at two of our DDM homes 

 Donations for the LEAP Fund – Life Enrichment 
and Activities Program –    designated for med-
ical and dental expenses of residents  

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

DDM Staff Anniversaries  

May 2, Ogbonna Chinyere, Johnson PT Direct Support Staff, 1 year  

May 3, Susan Yenney, Stone Mountain PT Direct Support Staff, 1 year 

May 4, Beth Thompson, Assistant Director of Finance, 2 years 

May 18, Linda Marvicsin, Pedigo PT Direct Support Staff, 17 years 

May 21, Sherry Mays, Residential Financial Specialist, 7 years 

May 22, Krystal Grant, Appalachee PT Direct Support Staff, 1 year 

June 6, Christine Harvey, Snapfinger PT Direct Support Staff, 12 years 

June 11, ZenDeveron Burnett, Briarlake PT Direct Support Staff, 1 year 

June 16, Clifford Gordon, Duvall PT Direct Support Staff, 1 year 
“Like” us on Facebook! 


