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The Helping Hand Newsletter 

Gwinnett Braves Picnic 

Despite the cool, rainy weather and game cancellation, there was sunshine among our 

DDM residents and staff as they spent time with friends and enjoyed a delicious buffet 

lunch at the Gwinnett Braves stadium. “Rain check” tickets were issued to each attendee.  
More photos on pages 3 and 4. 



 

1 c. thinly, vertically sliced onion      
1 c. sliced orange bell pepper             
1 large garlic clove, minced                 
1/4 c. water                                           
3/8 tsp. kosher salt                               
3/8 tsp. black pepper                             
1 1/2 c. thinly sliced zucchini               
1 1/2 c. thinly sliced yellow squash    
3/4 c. dried bread crumbs                                         
1/2 tbsp. dried oregano                      
1/4 c. shredded Parmesan cheese                                      

Directions:                                          
Preheat oven to 450°. In a skillet 
over med-high heat, add 1 tbsp. oil 
& swirl to coat. Add onion, bell 
pepper, & garlic; sauté 4 min.  Add 
water, salt, & pepper; cook 1 min. 
Spread mixture in bottom of a 
shallow 2-qt. broiler-proof baking 
dish. Arrange zucchini & squash 
slices over onion mixture. Combine 
remaining oil, breadcrumbs, 
oregano, and cheese. Sprinkle over 
squash mixture. Bake for 4 min. 
Preheat broiler to high (do not 
remove dish from oven). Broil 2 min. 
or until browned.                            
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              Recipes with Fresh Summer Vegetables 
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25-Mark Hamilton, Sundy 
25-Colisha Martin, FT Pedigo 
27-Connie Barker, Corbit Walker 
28-Joanna Ripley, Stone Mountain 
30-Tanya Williams, PT Day 
August 
3-Robert Goss, Cherokee 
5-Teresa Allen, PT Paul 
7-Celay Graves, PT Drew 
8-Deb Leamon, DDM Nurse 
8-Courtney Perkins, PT Duvall 
10-Victor Lindsey, Appalachee 
10-Taariq Brown, FT Appalachee 

July and August Birthdays 

July 
1-James Beasley, Johnson 
1-James Marikah, PT Briarlake 
4-Ashley Lane, FT Stone Mountain 
6-Jessica McFarland, Day 
8-Holly Hackley, Stone Mountain 
11-Erica Swatts, PT Duvall 
14-Patricia Humphrey, FT High Hope 
14-Stanley Weed, Sundy 
15-Amanda Blocker, PT Jasper 
18-Angie Lackey, Samaria 
20-Anne Henderson, Office Manager 
21-Matt Pogue, FT Cherokee 

12-Deirdre Crowder, PT Day 
14-Donna Bowman, FT Johnson 
16-Cindy Marshall, Director of Finance 
16-Margaret Stapleton, Pedigo 
17-Ruth Blanchard, Pedigo 
18-Nick Ihnen, Chatham 
22-Gifford Bowers, PT Chatham 
27-Melaina Baddoo, PT Snapfinger 
27-Christina Byarse, FT Samaria 
27-Maxine Guthrie, PT Cherokee 
31-Rosa Scruggs, FT Drew 

 

  

Tomato Salad with Herbed Ricotta and 
Balsamic Vinaigrette 

 

 

 

 

 

 

Ingredients:                                                 
1 1/2 tbsp. olive oil                                     
1 tbsp. balsamic vinegar                            
3/8 tsp. kosher salt, divided                     
3/4 tsp. ground black pepper                    
2 cloves garlic, minced                              
1/3 c. part-skim ricotta cheese                  
2 tbsp. fresh or dried basil                        
2 lbs. garden tomatoes, cut into 1/2” 
slices                                                          
1/4 c. torn fresh basil leaves (optional)                                       

Directions:                                               
Combine oil, vinegar, 1/4 tsp. salt, 1/4 

tsp. pepper, and garlic in a bowl, 
stirring with a whisk. Combine ricotta 
and 2 tbsp. basil in a bowl, stirring with 
a whisk. Arrange tomato slices on a 
platter, sprinkle with remaining 1/8 tsp. 
salt, remaining 1/2 tsp. pepper, and  1/4 

c. torn basil leaves (optional). Drizzle oil 
mixture over salad. Dollop ricotta 
mixture evenly over tomato slices.                                           

   

Oven-Fried Okra 

Ingredients:                                                         
1 1/2 c. yellow cornmeal                                 
3/4 tsp. kosher salt, divided                        
1/2 tsp. ground black pepper                     
1/2 c. fat-free buttermilk                              
1 large egg, lightly beaten                            
1 lb. fresh okra pods, trimmed and cut 
into 3/4” slices (about 3 c.)                         
Cooking spray                                     

 

 

 
 

Directions:                                                     
Preheat oven to 450°.                                      
Combine cornmeal, 1/2 tsp. salt, and 
black pepper in a shallow dish; set aside. 
Combine buttermilk and egg in a large 
bowl, stirring with a whisk. Add okra, toss 
to coat. Let stand 3 minutes.                     
Dredge okra in cornmeal mixture. Place 
okra on a jelly-roll pan or cookie sheet 
coated with cooking spray. Lightly coat 
okra with cooking spray. Bake at 450° for 
40 minutes, stirring once. Sprinkle with 
remaining 1/4 tsp. salt.  

 

Quick Summer Squash and Bell           
Pepper Gratin                                        

Ingredients:                                                    
2 tbsp. olive oil, divided                                                              
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Gwinnett Braves Picnic Photos 

Front page, top row: Appalachee and Stokes Homes. Second row: Snapfinger and Pedigo Homes. Third row: Jas-

per and Chatham Homes. This page, top row: Sundy and Briarlake Homes. Second row: Cherokee and Corbit Walk-

er Homes. Third row: Cherokee and Appalachee Homes. Page 4, top row: Snapfinger and Samaria Homes. Second 

row: Stokes and Johnson Homes. Third row: Chatham and Stone Mountain Homes. Fourth row: dessert time, Briar-

lake Home, rain clouds.  
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Gwinnett Braves Picnic Photos 
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DDM is a registered charity on AmazonSmile.  

 

Our charity link is: https://smile.amazon.com/ch/58-2469479 
AmazonSmile will remember your charity selection, and then every eligible purchase you make on AmazonSmile 

will result in a donation to DDM! 

 

AmazonSmile is a website operated by Amazon that lets you enjoy the same wide selection of products, low pric-

es, and convenient 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 eligible AmazonSmile purchases to charitable organizations selected by customers.  

 

Managing your AmazonSmile Account 

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

account. You can use your existing Amazon.com account on AmazonSmile, if you have one, or create a new ac-

count 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 Foun-

dation. 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 dona-

tion amounts generated by your purchases on AmazonSmile.  

DDM’s Charity Link to AmazonSmile  

Sponsorships for Residents’ Camp 

DDM will host the 2017 annual camp at Camp Twin Lakes from August 28 to September 1. Our theme this year will be 
“Making Music Rock,” and the cost of camp is $200 for each of our residents. Many of our residents consider this their 
annual vacation.                                                                                                                                                                                     
We are looking for sponsors to assist residents with the cost of camp. Each resident pays a portion of the cost, so we are 
looking for $50 and $100 sponsorships. If you are interested or know anyone who is interested, please contact Denel 
James at djames@ddmga.org. Help make dreams come true as we “Make Music Rock!” 

mailto:djames@ddmga.org
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Camp Twin Lakes’ 25th Birthday Party 

The guys from Appalachee recently enjoyed an afternoon of fun at Camp Twin Lakes’ 25th Birthday Party.  Top left 

photo l-r: Victor Lindsey, David Harvill, and James Treadwell. Top right, James got a close-up look and smell of his 

fish. Second row left and right, David and Victor are all smiles about their catches. Second row center, l-r: David, 

James, and Victor posed in a tent. Bottom left, l-r: new member of the DDM family, Christopher Garrison, Victor, 

David, and James. Bottom right, Christopher and Victor, new housemates and new friends!  
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 I sit here in Princeton, New Jersey — my hometown — a small city, rich in history dating back to 
the Revolution, history especially relevant to this holiday weekend. Perhaps that’s what’s prompted me 
to sit down and write this post. 
 The Fourth of July is a “feel good” holiday. Most of us are going to find ourselves beach-bound or 
at picnics with friends and loved ones, eating and drinking to pleasant excess, enjoying fireworks, while 
trying to avoid bug bites and sunburn. It’s a holiday with which few people can take issue. On a deeper 
level, to me it carries powerful meaning because of the freedoms that were delivered through our libera-
tion from a tyrannical England, some 241 years ago. A few of the freedoms that still remain somewhat 
intact allow inspired people with creative ideas to pursue them for the betterment of those whom they 
serve, while also creating a more abundant life for themselves, and those immediately around them. This 
is something I absolutely cherish. It’s truly American. 
 While I suspect that our Founding Fathers are rolling over in their graves seeing what we have 
done with these very liberties and principles in the years that have followed, I will reluctantly hold back 
from making this into a political commentary. There’s something far more interesting to follow, so bear 
with me, please. 
 Thomas Jefferson and John Adams became fast friends during the First Continental Congress, but 
the political elections, which made them both presidents, illuminated their very different political views, 
creating a rift that would last most of their lives. A mutual friend engineered a reconciliation between 
the two, culminating in a rich and heartwarming relationship, documented in 12 years of letters between 
them, which historians say must be read to be fully appreciated. As two of the few surviving signers of 
the Declaration of Independence, they were finally able to see that they had far more in common than 
any differences they had once perceived. 
 Amazingly, on July 4th, 1826 — the 50th anniversary of the Declaration of Independence — these 
two luminaries died... within hours of each other. 
 This alone leaves me spinning. 
 What’s more, Adams’ last words, as he drifted in and out of consciousness on his final day, were, 
“Jefferson...survives.” 
 Jefferson had passed away hours earlier. In his last moments, Jefferson awaked to ask his aides in 
his final utterance, “Is it the Fourth?” 
 Indeed it is, Mr. Jefferson. Today is the Fourth of July. We owe you and Mr. Adams tremendous 
thanks. Happy Independence Day! 

Their Final Fourth:            

An Inspiring Story of 

Brotherly Love 
The Blog—by Jason Earle 
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Current participants in the Kroger Community Rewards Program, thank you for your support! 

If you have a Kroger.com account, 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 pump! 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. 

Kroger Community Rewards 

An Afternoon at Panola Park 

Our friends from the Johnson 

Home (Old Lantern) had a great 

time at Panola Park on a warm, 

spring afternoon. Top left photo, l-

r: Mary Jarvis, James Beasley, and 

Jeff Geer. It was a beautiful day in 

the neighborhood and a wonderful 

day to be outside. 
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High Hope at Zoo Atlanta 

Our friends at the High Hope Home recently travelled to Atlanta for a fun day at the zoo. Top left photo, left-

right: train time for Debbie Fogg, Randy Fogg, and Scottie Moore. All aboard! They visited the petting zoo,  

where they petted the friendly goats, and  the aquarium. The also saw giraffes and  many other interesting 

animals. More photos on Page 10. 
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High Hope – Birthday & Zoo Atlanta 

Top left, Scottie’s birthday celebration with his High Hope friends included birthday cake, ice cream, and fun 

birthday hats. Happy birthday, Scottie! The three remaining photos were from their day at Zoo Atlanta. 

RSC  

Meeting 

June 19 

Norcross  

Office 
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                                      Something to Crowe About   
5 Ways to Recognize a Heat-Related Illness 

What are heat-related illnesses? 

During a heat wave, it's important to know and be able to recognize the signs and symptoms of a heat-related illness.  

There are different types of heat-related illnesses, ranging from those that cause temporary discomfort to the generally 

fatal condition known as heat stroke. In all heat-related illnesses, the symptoms appear when a person is exposed to ex-

treme temperatures.  

What are the symptoms and signs of heat-related illnesses? 

The following checklist can help you recognize the symptoms of heat-related illnesses:  

1. Heat Rash: Heat rash is a skin ir r itation caused by excessive sweating dur ing hot, humid weather . It can occur  

at any age, but is most common in young children. Heat rash looks like a red cluster of pimples or small blisters.  

2. Heat cramps: A person who has been exercising or  par ticipating in other  types of strenuous activity in the heat 

may develop painful muscle spasms in the arms, legs, or abdomen, referred to as heat cramps. The body temperature 

is usually normal, and the skin will feel moist and cool, but sweaty.  

3. Heat syncope: Someone who exper iences heat syncope (fainting) will exper ience the sudden onset of dizziness 

or fainting after exposure to high temperatures, particularly after exercising in the heat. As with heat cramps, the 

skin is pale and sweaty but remains cool. The pulse may be weakened, and the heart rate is usually rapid. Body tem-

perature is normal.  

4. Heat exhaustion: Heat exhaustion is a warning that the body is getting too hot. Those most prone to heat ex-

haustion include elderly people, people with high blood pressure, and people working or exercising in a hot environ-

ment. A person with heat exhaustion may be thirsty, giddy, weak, uncoordinated, nauseous, and sweating profusely. 

As with heat syncope and heat cramps, the body temperature is usually normal in heat exhaustion. The heart rate 

(pulse rate) is normal or elevated. The skin is usually cold and clammy.  

5. Heat stroke: Heat stroke is a ser ious, life-threatening condition that occurs when the body loses its ability to control 

its temperature. Victims of heat stroke almost always die, so immediate medical attention is essential when problems 

first begin. In heat stroke, a person develops a fever that rapidly rises to dangerous levels within minutes. A person 

with heat stroke usually has a body temperature above 104 F (40 C), but the temperature may rise even higher. Other 

symptoms and signs of heat stroke may include confusion, combativeness, bizarre behavior, feeling faint, staggering, 

strong rapid pulse, dry flushed skin, and lack of sweating. Delirium or coma can also result from heat stroke.  

While heat cramps, heat syncope, and heat exhaustion may all be present in mild degrees, you should always contact a 

doctor or seek emergency medical attention if the symptoms of these conditions are severe or worsen with time. Heat 

stroke is a true medical emergency. If a person has the symptoms of heat stroke, you should notify emergency services 

(911) immediately. 

        

       Submitted by Sylvia Crowe, Policy & Procedure Specialist 
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Pedigo at Clark Hill Lake 

The ladies from our Pedigo Home 

took advantage of beautiful spring 

weather to visit Clark Hill Lake. Top 

left photo, left-right: Margaret Staple-

ton, Beverly Kitchens, and Ruth 

Blanchard. Residential Coordinator 

Kim Williams made some fun selfies 

with the ladies during their afternoon 

adventure. The smiles on their faces 

say it all. I think Clark Hill Lake will be 

on their list of places to visit again—

and maybe sooner rather than later. 
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Farewell Luncheon 

DDM friends recently gathered at The Crossing in downtown Norcross 

for a farewell luncheon honoring Michael Liu, who has served as Resi-

dents’ Accounts Manager and, more recently, as Director of Human 

Resources during his sixteen and a half year tenure with the agency.  

His positive, friendly personality will be missed around the Central 

Office. We wish him great success in his position with a new company!  
All the best with your 

new job! 
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Catherine Thornton: 
Marian Schliestett 
 

In Honor 
 

Erick Clanger: 
Ryan & Cindy Clark 
 

Mary Lee Neal: 
William & Judy Neal 
 

Harvey Timmerman: 
Bettie Timmerman 
 

Kat Waters: 
Mr. & Mrs. Grady Witcher 

In Memory 
 

Al Bernier: 
James & Jeanne Ohlinger 
 

Tim Duggan: 
William & Judy Neal 
 

Jason Sundy:  
Joan Jordan 
 

Mack Waters:  
Mr. & Mrs. Grady Witcher 
 

Jim Wayne: 

William & Judy Neal 

In Memory  
and                                   

In Honor  
April-June 

2017 

Watermelon is now the most-consumed melon in the U.S. It is more than just delicious…it’s a super-

healthy addition to your diet (in moderation, of course). 

Watermelon has more lycopene than raw tomatoes. Lycopene is a powerful antioxidant that give fruits 

and vegetables a pink or red color. Compared to a large fresh tomato, one cup of watermelon has 1.5 

times the lycopene. Lycopene decreases stroke risk and has been shown to have potential anti-cancer 

value.  

Watermelon juice may relieve muscle soreness. Try juicing about 1/3 of a fresh watermelon and drinking 

its juice prior to your next workout. However, you need to drink watermelon juice in moderation, as it 

contains a significant amount of fructose.  

Watermelon is a fruit and a vegetable. It is a sweet, seed-producing plant, and is a cousin to cucumbers, 

pumpkins, and squash. The other clue that watermelon is both fruit and vegetable - the rind is entirely 

edible.  

Most people throw away the watermelon rind, but try putting it in a blender with some lime for a 

healthy, refreshing treat. Not only does the rind contain plenty of health-promoting and blood-building 

chlorophyll, it actually contains more amino acid than the pink flesh. Amino acid is important for heart 

health, maintaining your immune system, and research shows it to have potential therapeutic value in 

over 100 health conditions. 

Watermelon seeds are edible and actually quite healthy. They contain iron, zinc, protein, and fiber.  

Watermelons are more that 91% water. Eating watermelon on a hot summer day is a tasty way to help 

you stay hydrated and avoid dehydration, but it is not a substitute for drinking plenty of fresh water! 

New research highlights the role of watermelon nutrients on heart attack prevention, via a significant 

reduction in blood pressure.  

Watermelon is rich in anti-inflammatory substances. While being very low in calories, it also contains an 

impressive variety of other important nutrients in which many Americans are lacking: vitamins A, B6, 

and C; potassium, and magnesium.     

                                                                                                                                           http://articles.mercola.com 

Did You Know?? 

http://articles.mercola.com/sites/articles/archive/2014/07/21/watermelon-nutrition.aspx
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Little Light of Mine’s AR Trip 

Little Light of Mine Ministry of Briarlake Baptist Church recently took an enjoyable trip to Arkansas, where their singers 

and dancers performed and where they also had some fun recreation times. John Smith and John Athens of Briarlake are 

in the forefront of the group photo., and also at bottom right. Holly Hackley of Stone Mountain is in both second row 

photos, at the park and with the dancers. Top right, John Smith with his guitar. Bottom left, John Athens at the hotel. 



 

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 
July 4- Independence Day 

July 17-19- CARF Accreditation Team here 

August 4- Trustee Meeting 

August 28-September 1- Residents’ Camp 

 

Welcome 

 We welcome new Residential Services staff:  
Rickeyria Bennett, PT Appalachee;  Betty Jones, PT 
Corbit Walker; Janet Napolitano, PT Jasper; LaKeria 
Franklin, PT Johnson; Janea Weston, PT Pedigo; 
Bonnie Ferguson, PT Snapfinger; Cheryl Barnett, PT 
Stokes. 

Prayer Requests 

 Please pray for our trustees as they continue 
their leadership endeavors.  
 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 choose and schedule their own activities 

 Residents have the right to send and receive mail that is not opened. 

 

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  

July 5, Monique Hardy, High Hope FT Direct Support Staff, 1 year  

July 9, Shaheeda Johnson, Stone Mountain PT Direct Support Staff, 2 years 

July 9, Robert Kent, Sundy FT Direct Support Staff, 10 years 

July 10, Taariq Brown, Appalachee FT Direct Support Staff, 2 years 

July 27, Jeanette Cross, Day FT Direct Support Staff, 2 years 

July 27, Ashley Lane, Stone Mountain, FT Direct Support Staff, 2 years 

August 5, Jennifer Graham, Pedigo FT Direct Support Staff, 2 years 

August 6, Tierra Price, Pedigo FT Direct Support Staff, 2 years 

August 14, Laura Casey, Paul PT Direct Support Staff, 2 years 

August 19, Latonya Roberts, Paul PT Direct Support Staff, 3 years 

August 21, Maurice Carter, Briarlake FT Direct Support Staff, 5 years 

August 23, Deandria Williams, Snapfinger FT Direct Support Staff, 4 years 

August 27, Christina Byarse, Samaria FT Direct Support Staff, 10 years 

August 30, Melissa Frails, Drew PT Direct Support Staff, 4 years 

“Like” us on Facebook! 


