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South Carolina Woman Magazine 
is a monthly publication, distrib-
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Georgetown, and Marion Counties. 
   All editorial submissions become 
the property of Cardinal 
Publishing, LLC. and cannot be 
returned. The contents of all sub-
missions are for information and 
entertainment purposes only. This 
publication accepts no responsibil-
ity for the consequences of any 
actions taken from written or 
implied information within the con-
tents of this publication. All mater-
ial is copyrighted by Cardinal 
Publishing, LLC. and cannot be 
copied in whole or part without the 
written consent of the publisher.  
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Publisher’s Note

    “Let’s talk turkey!”  In a short 8 weeks from the time this Fall issue goes to 
press, Thanksgiving will be here. With our everyday ‘normal’ no longer the 
norm, I am doubly excited about the Thanksgiving Holiday this year. Hopefully, 
Thanksgiving Day will bring a sense of togetherness and peace to a world that 
has us distancing and experiencing unrest.  
 
    We always start our dinner preparations the day before. It’s a true coordina-
tion of skills and hopefully everyone does their part.  We always divide up jobs 
so everyone plays an important role in the meal. My daughter handles the stuff-
ing while my son peels the potatoes for the mash. I am responsible for the 
turkey and the pies! We actually have a ton of fun getting it all together.  
 
    Then of course after 2 days of cooking (check out all the recipes in the maga-
zine on the Food for Thought pages 22-28) and loads of dirty dishes the meal is 
eaten in less than an hour! On to football…. And hopefully we will still have 
football in November. My son went to Auburn University so we are big Auburn 
fans. Auburn vs. University of Alabama plays the Iron Bowl the Saturday after 
Thanksgiving. We have been in Auburn for the Iron Bowl many times and it’s 
an exciting day. This year, we will definitely be watching from home. It’s still 
something to be looking forward to.   
 
    I know I mentioned in my Publisher’s note from our Summer 2020 issue how 
challenging it has been to publish and distribute a local magazine in a pandem-
ic. We have thankfully managed to do so and even helped promote some new 
customers. We have hosted our Annual South Carolina Women EXPO every 
November for the past 4 years; unfortunately, we decided to postpone the EXPO 
till next year. It just did not seem proper to hold an event now. Our wish is for 
health & wellness. Once we have a vaccine and people are protected things can 
open up and life can resume as we remember. Our next issue will be Jan./Feb. 
2021. Since Christmas & New Years will have passed by then, we wish you all 
the very merriest of holidays.  
 
Stay safe, Until 2021,       
Terri Petry 
Publisher    

on
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What is the Bellafill® 
Difference? 
    Immediate correction. Natural 
look.  Lasting improvement. 
Bellafill offers a new level of 
filler rejuvenation. In addition to 
immediately adding volume to 
smooth away facial wrinkles, 
also known as smile lines, 
Bellafill helps your skin re-create 
its own firm structure for beauti-
ful, younger looking skin and 
lasting results. Also, Bellafill has 

just received FDA approval for the improvement of 
Acne Scars.   
    Bellafill’s microsphere-enhanced collagen support 
works to correct wrinkles for long lasting results. 
Temporary wrinkle fillers have always been known as just 
that, temporary. The body eventually absorbs them thus 
forcing patients to receive frequent repeat injections to 
maintain the results they love. Bellafill’s microspheres, 
which the body does not absorb, creates the long lasting 
results that you have been searching for.  
    Bellafill injections provide the support your skin needs 
for long lasting results that look and feel completely nat-
ural. The results are economical and extremely convenient 
because it requires fewer injections, thus saving you time 
and money. Why struggle with the hassles of frequent 
repeat injections when the solution is clear? Don’t rent 
your filler, own it—Bellafill! 
Say goodbye to the injectable wrinkle fillers of the past 
and hello to the ease of Bellafill. 
    Bellafill injections provide you with a longlasting solu-
tion that will only improve over several months and with-
out a doubt stand the test of time. This safe, minimally 
invasive, treatment is done using a simple in-office proce-
dure. You will not only notice immediate results but you 
can continue with your normal daily activity without any 
down time.  
How do Bellafill Injections help combat aging? 
    Gravity, sun and environmental damage, and volume 
loss are all factors affecting our appearance as we age. 
These factors all play a major role in the appearance of 
fine or deep lines in our face during the aging process. 
    There are two types of injectables that are available for 
diminishing the appearance of lines and wrinkles, neuro-
toxins and dermal fillers. Toxins reduce the appearance of 

wrinkles by temporarily paralyzing the muscles that are 
contracting to form the wrinkle in that area. Over time, 
the decreased contracting of the muscle reduces the 
appearance of the fine or deep lines.  
    Injectable wrinkle fillers on the other hand, are injected 
below the skin’s surface to help create smoother more 
supple looking skin. Dermal fillers are used to combat the 
signs of aging by delivering volume, which plumps up 
the skin, thus smoothing out the wrinkle or fold, and 
since they do not paralyze any muscles the results are 
always natural looking. 
Why should I choose Bellafill? Understanding Dermal 
Fillers 
    When creating dermal fillers there are several types of 
materials used such as collagen with polymethyl-
methacrylate (PMMA), calcium hydroxylapatite, 
hyaluronic acid (HA), and poly-L-lactic acid (PLLA). With 
the exception of PMMA, over time all of these fillers will 
completely degrade and will be absorbed into your body.  
    PMMA microspheres do not degrade and are not 
absorbed. This allows for long lasting wrinkle correction. 
Bellafill uses these microspheres to aid in collagen produc-
tion thus creating the natural volume and smoothness of 

Bellafill® 
Youthful Looks That Last 

Submitted by DermaVogue 
Dr. James E. Turek, Medical Director



younger looking skin.  
What should I expect with a Bellafill 
Filler treatment? 
    The Bellafill Injection treatment is a 
safe, in-office procedure that only 
takes a few minutes. Before receiving 
a treatment patients come in for a col-
lagen skin test and are advised to 
make an appointment in four weeks 
for treatment. This is done to gauge 
sensitivity to the treatment. If no reac-
tion to the skin test occurs, treatment 
with Bellafill may be administered 
that day. Many patients receive more 
than one treatment to reach the level 
of correction that they are looking for. 
A follow-up appointment is made 
four to six weeks later. At this visit 
you and your doctor will decide if 
you would like further treatments to 
enhance your results.  
    Along with Bellafill’s collagen sup-
porting microspheres, it also contains 
a numbing medication, lidocaine, to 
lessen any possible discomfort from 
the treatment. Many patients report 
that Bellafill cannot be felt after treat-
ment. Patients see immediate results 
in wrinkle correction or areas of acne 
scarring, and can return to normal 
daily activities immediately following 
the procedure.  
Is a Bellafill Injection safe? 
    Yes, Bellafill filler has been proven 
as a safe and effective dermal filler. 
The U.S. FDA approved it in October 
of 2006 after thorough clinical testing. 
Until now, Bellafill has been marketed 
and sold under the name of Artefill, 
primarily for wrinkles due to aging. 
Since its release in February of 2007, 
more than 25,000 patients have 
undergone treatment using Bellafill. 
Patient satisfaction is high and most 
people are candidates for treatment. 
However, anyone who has a positive 
reaction to the Bellafill skin test or has 
a history of severe allergies, hyper-
sensitivity, or anaphylaxis, and those 
prone to thick scar formation are 
highly advised against receiving 
treatment.  Patients with skin out-
breaks, including cysts, pimples, rash-
es, hives, or infection near the injec-
tion site are also advised to postpone 
treatment until they have cleared. 
Speak to your doctor about any and 
all concerns regarding treatment.  
    As with any injectable wrinkle 

filler, patients may experience mild 
swelling and redness at the injection 
site. Although these side effects are 
common among dermal fillers they 
are typically temporary. Rarely, mild 
bruising that generally disappears in 
three to seven days can also occur. 
Other, less common, side effects 
include rash and/or itching more 
than 48 hours following treatment; 
persistent swelling or redness, and 
increased sensitivity at some or all 
injection sites. Extremely rare but 

potential side effects of all dermal 
fillers also include lumps and granu-
lomas, both of which can be treated 
by your physician.  
For more information regarding 
Bellafill 
Of course, we’ll be glad to answer your 
Bellafill questions, so don’t hesitate to 

call DermaVogue at  
(843) 357-2444 for our Garden City 

location or (843) 272-4071.  
You can also find us online at 

www.dermavogue.net.  
We offer free in office consultations. 
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M e d i c a l  S k i n  R e j u v e n a t i o n

THANK YOU FOR LETTING US SERVE YOU FOR 20 YEARS!!

Why use bellafill as your wrinkle and volume filler?  
Bellafill is distinctive and shows immediate results.  

Over time, the biocompatible microspheres in bellafill  
develop a “matrix” to support your own collagen and 

strengthen the layers that support your skin.

Call for your free consultation 843-357-2444 •  www.dermavogue.net

Why rent your filler when you can own it? 
843-357-2444

The 10+ Year wrinkle f i l ler

Before Bellafill After Bellafill



    How can it already be fall? Here we 
are - back to school time, back to 
sports, back to schedules, back to 
work, back to living our best lives the 
best we can - safely and positively. 
    When news of the pandemic first 
hit, we had no reference point to 
answer the question, “What do we 
do?” because we were entering new 
territory. As schools and businesses 
began to close their doors, we all 

braced ourselves for the unknown in different ways. Some 
prepared as if COVID-19 were a hurricane: buying up 
snacks, bottled water, and developing plans. Others pur-
chased large quantities of toilet paper—still scratching our 
heads on that one. Unfortunately for us, COVID-19 did not 
leave like some thought it might, but instead seems like it 
may be here to stay for a while. 
    The problem with a pandemic – as any stressful situa-
tion – is that our bodies and minds tend to begin operating 

in survival mode. We are stressed, so we start snacking for 
comfort. Overeating and living a sedentary lifestyle will 
not only make you feel bad, it can greatly affect your 
health as well. The stress causes increased cortisol levels, 
which increases appetite and fat storage ultimately causing 
weight gain. Many, if not most, of the Covid-19 deaths 
reported are in obese people and at the very least, obesity 
is a common denominator in the situation. 

    Today is the day to examine where you are, decide 
where you want to be, and create new healthier habits to 
get there. It is the day to make the decision that although 
you cannot control the situations around you, you can con-
trol how you respond to those situations.   
    So even if you gained your “Covid-19” ponds, you still 
have time this fall to lose plenty of weight quickly and 
safely with any of our medically supervised weight loss 
programs. Our Rapid Weight Loss Program allows you the 
ability to lose 10 to 30 pounds per month while eating real 
food and can easily be followed at any restaurant. We have 
medications and injections to help you along the way and 
the programs will work in every person every time. So if 
you or someone you know needs to lose weight in order to 
get healthier or just to look and feel better, just call our 
office at 843-491-4810 to schedule a free, no-obligation con-
sultation which includes a free body fat analysis to see 
how we can help you reach your weight loss goal!  
Or go to www.RapidWeightLossCenters.com. 

Rapid Weight Loss & Esthetics Centers 
www.RapidWeightLossCenters.com 

Florence ~ Hartsville ~ Murrells Inlet   
North Myrtle Beach 

See Our ad on page 3
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Stress Eating During Quarantine? 
Back To A Healthy You 
By Dr. Kevin Sattele

Our Company Is Seeking 
Part-Time Reps 

Reps Earn Upward $1500-$2500 A Month

HEMPWORX

Latasha Williams 
Independent Distributor 
872-529-6636 
https://www.HempWorxBizOp.com/PurposefulCBD

Shop The Purest Oil On The Market Or 
Become An Independent Agent Today! 

Relieves Stress, Anxiety, Pain, Discomfort, Aides With 
Sleep, Mental Clarity, Hair Growth, And Much More
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    LARC refers to long acting 
reversible contraception. This 
means that you can have a form 
of contraception that lasts 3 
year to 10 years depending on 
what you choose, and it is not 
permanent. There are two types 
of LARCs, the implant and the 
IUD or Intrauterine Device. The 
implant is more commonly known as the 
Nexplanon and is good for 3 years. There 
are several types of IUDs on the market. The 
more common ones known are the hormon-
al IUDs, Mirena, Liletta, and Kyleena. These 
are good for 5 years. There is another hor-
monal IUD called Skyla which is good for 3 
years. Another common one is the hormone 
free option, Paragard, or copper IUD, which 
is good for 10 years. A common reaction 
when an IUD is mentioned is “I don’t want 
anything inside me” or “Is it safe?” There 
are a lot of misconceptions, fears, and ques-
tions related to LARCs and let’s explore the 
answer to those questions. 
How does the IUD and implant work? 
    The IUDs work by thickening and chang-
ing your cervical mucous to not allow sperm 
to get through the cervix. The implant works 
by suppressing ovulation, like birth control pills do when you 
take them as prescribed.  
Are LARCs more expensive than the others and will my insurance 
pay for it? 
    The answer is no, they are a more cost-effective option and 
you can avoid needing to go to the pharmacy every month. 
Over a period of 3 years the cost of the LARC will equal to or 
if not cost less than 3 years of birth control pills (Epsy and 
Hofler, 2017). Both options are usually covered by health 
insurance, but its always good to check with your insurance 
prior to insertion for cost and some may require prior autho-
rization. 
How effective are these? 
    LARCs are highly effective. Studies show a reported failure 
rate of 0.8 per 100 women over one year when using 
Paragard. Hormonal IUDs have a 0.2 per 100 women 1-year 
failure rate. The Implant has 0.005 per 100 women failure 
rates. Simply put, they are 99.9% effective. The failure rate 
with pills is 9 per 100 women in one year (Epsy and Hofler, 
2017). Having an IUD does not increase your risk for an 
ectopic pregnancy, but if you were to get pregnant, it is more 
likely to result in an ectopic pregnancy.  
Are LARCs good options for a teenager? 
    Both are approved for use in teenagers. The Colorado 
Family planning initiative showed a 29% decrease in unin-
tended pregnancy rates with LARC’s (Epsy and Hofler, 2017). 
Can I get a LARC while I am breast feeding? 
    Yes, you can. LARCs are progesterone only contraception. 
Studies have shown no adverse effects on a women’s ability 
to start or continue to successfully breast feeding. They have 
also shown no adverse effects on an infants’ growth and 
development (Epsy and Hofler, 2017). 
What are the side effects of LARCs? 
    Common side effects of the hormonal IUD are irregular 
bleeding and spotting for the first three to six months after 
placement. Other individuals have experienced some hor-
mone related side effects such as headaches, nausea, breast 
tenderness, and mood changes. The most common reported 
side effects related to the Paragard is heavy menstrual bleed-
ing and pain. 
How do LARCS get inserted? 

    For insertion of the implant, 
a small amount of a numbing 
medication is used to numb the 
insertion site and an insertion 
device is used to place the 
implant. It is inserted in the 
upper arm triceps area. IUDs 
are placed into the uterus. A 
speculum is inserted like when 

you have a pap smear. The cervix is then 
measured to assure appropriate position 
and the product insertion device is used for 
placement of the IUD.  
Are there non-contraceptive benefits of LARC? 
    The answer is yes. It can help lighten 
heavy menstrual periods because it thins 
out the lining of the uterus. Some women 
will not even have a period on it! It is also 
used for treatment of precancer in the 
uterus (endometrial hyperplasia). 
So, I think a LARC is a good option for me. 
What should I do next? 
    If you feel like a LARC is a good option 
for you, the first thing you should do is con-
tact your healthcare provider and set up a 

consultation visit. Use this appointment to 
discuss the types of LARCs that are available 
and which one would be the best option for 

you.  Also check with you insurance company regarding cov-
erage and out of pocket cost to you. 

References 
Epsy, E. & Hofler, L. (2017). Long-Acting Reversible 
Contraception: Implants and Intrauterine Devices.  

ACOG Practice Bulletin, 130(5), 251-269.

LARC,  
What is That? 

By Amanda J Ruby, WHNP

Olubunmi Alo, MD, FACOG
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    After a heart attack or stroke, as many as 1 in 4 sur-
vivors will have another one. However, lifestyle changes 
and working closely with your doctor to manage your 
health may minimize the risk of a repeat event. Sticking to 
secondary prevention routines – by eating healthy, being 
active and taking medications as prescribed – is important 
as cases of COVID-19 increase. 
 
    “A heart attack or stroke is a very scary experience, and 
people try to avoid revisiting that difficult time,” said neu-
rologist Lee Schwamm, MD, chair of the American Stroke 
Association and professor of neurology at Harvard 
Medical School “Unfortunately, the risk of a repeat stroke 
is high, and lifestyle changes to reduce a person’s risk are 
almost always necessary to reduce those odds.” 

    Up to 80% of second clot-related strokes and heart 
attacks may be prevented by making healthy choices. 
Consider these tips from the American Stroke 
Association’s secondary heart attack and stroke prevention 
initiative, sponsored nationally by Bayer. 
 
    Blood Pressure: Work with your doctor to ensure you’re 
maintaining a healthy blood pressure level below 130/80. 
High blood pressure is both a leading cause and major risk 
factor for stroke and heart attack.  
 
    Cholesterol: Medication and healthy lifestyle habits can 
help keep high cholesterol in check.   
 
 

Reduce Your Risk of Another 
Heart Attack or Stroke 

COVID-19 pandemic highlights importance of 
maintaining healthy routines
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    Blood Sugar: Having diabetes, which is caused by high 
blood sugar, more than doubles your risk of stroke. Some 
people have diabetes and don’t know it until a medical 
emergency happens.  
 
    Medications: If you are prescribed medications for high 
blood pressure, high cholesterol or diabetes, make sure 
you take them as prescribed. If you had a clot-related 
stroke or a heart attack, your doctor may recommend 
aspirin to help prevent another event. Aspirin is not 
appropriate for everyone, so talk to your doctor before 
beginning an aspirin regimen.  
 
    Smoking: If you smoke, stop. Smoking increases the 
risk of stroke and heart attack because it damages blood 
vessels, which can lead to blockages.  
 
    Physical Activity: Being physically active at least 30 
minutes a day, most days of the week or 150 minutes per 
week is recommended by the American Stroke 
Association.  
 
    Even as COVID-19 cases strain emergency medicine, 
calling 9-1-1 still provides access to life-saving treatments 
for people experiencing medical emergencies like heart 
attacks or strokes. Emergency medical responders can 
assess symptoms, begin treatment and transport the 
patient to the most appropriate hospital, if necessary.  
 
     Based on current information from the Centers for 
Disease Control and Prevention, it appears people 65 and 
older and people of any age with underlying medical con-
ditions, such as heart disease, high blood pressure and dia-
betes, are more likely to be infected and develop more 
severe symptoms. Stroke survivors may face increased risk 
for complications if they get COVID-19. 
 
Find more resources to help manage your risk at 
stroke.org/oneisenough. 
 
 

Know the Warning Signs for 
Strokes and Heart Attacks 

 
    Even as COVID-19 cases strain emergency medicine, 
experts say calling 9-1-1 is still the best way to access life-
saving treatments for people who are experiencing heart 
attack or stroke symptoms.  
    Heart attacks and strokes are medical emergencies. If 
someone is experiencing stroke or heart attack symptoms, 
he or she should call 9-1-1. Emergency medical responders 
can assess symptoms, begin treatment in the ambulance 
and transport the patient to the most appropriate hospital, 
if necessary. 
    Hospitals have plans in place to keep potentially 
contagious patients away from others and keep surfaces 
clean. Calling 9-1-1 and activating Emergency Medical 
Services (EMS) ensures you have the best possible chance 
to beat a heart attack or stroke. EMS can begin treatment in 
the ambulance and take you to the hospital best suited to 
care for you in an emergency. 
 
Stroke warning signs can be remembered using the 
acronym F.A.S.T.: 
  • Face drooping 
  • A – Arm weakness 
  • S – Speech difficulty 
  • T – Time to call 9-1-1 
Heart attack warning signs include: 
  • Chest discomfort.  
  • Discomfort in other areas of the upper body such as  
     one or both arms, the back, neck, jaw or stomach. 
  • Shortness of breath.  
  • Breaking out in a cold sweat 
  • Nausea  
  • Lightheadedness 
(Family Features) 
Photo courtesy of Getty Images



1 2 O c t o b e r - D e c e m b e r  2 0 2 0   S o u t h  C a r o l i n a  Wo m a n  Mag a z i n e www. s cwomanmaga z i n e . c om

    Sciatica is used to describe nerve pain that 
originates in the lower back, radiates deep 
into the buttock and travels down the leg. 
Better known as, a literal ‘pain in the butt.’ 
     All jokes aside, we understand how 
painful and debilitating sciatic pain can be.  
• The burning sensation is unbearable.  
• The shooting pain makes staying active 
almost impossible. 
• Long car rides are out of the question and 
standing for extended periods of time, forget it. 
• You spend your entire day trying to get 
comfortable only to find that it’s nearly 
impossible. 
     Your sciatic nerve is the largest single 
nerve in your body, starting in your spine at 
the lower back. The sciatic nerve travels 
through an opening in the pelvis and then 
below the piriformis muscle. Portions of the sciatic nerve 
then branch out in each leg to innervate the thigh, calf, 
foot and toes. It’s the size and complexity of this nerve 
that can make the pain so severe.  
    How can you find relief? We went to pain solution 
expert Dr. Tonya Weber, Dace, LAc of AIM | Acupuncture 
& Integrative Medicine for answers.  
     “It’s important to understand that “SCIATICA” isn’t a 
diagnosis.  Sciatica is a symptom of an underlying condi-
tion.”  
     Sciatica can have a number of causes. It most common-
ly occurs when the piriformis muscle (found deep in the 
buttocks) spasms or contracts, putting pressure on the sci-
atic nerve and triggering the symptoms of sciatica. Sitting, 
running, climbing stairs can all trigger this muscle to con-
tract. Other causes include herniated disks, direct com-
pression or injury. These can all cause inflammation, pain 
and often numbness in the affected side and leg.  
     “So often I see patients who have tried to manage their 
sciatic pain at home.” says Dr. Weber. “They’ve tried the 
recommended stretches and isometric workouts. They’ve 
tried applying heat and ice. Some have even made dietary 
changes that combat inflammation. All of these might 
help you temporarily alleviate the pain, but they come to 
me when they want a real solution.”  
     Dr. Weber has 18 years of clinical experience in treating 
chronic pain. She assures us, “it’s my specialty.” So how 
does she treat sciatic pain? “First and foremost, 
ACUPUNCTURE. I don’t think a lot of people really 
understand acupuncture,” Dr. Weber says. “I get results 
because I’ve combined many alternative therapies. The 
scientist in me layers treatments. No two patients are 

identical but I start from a framework 
developed from many years of clinical 
practice and work around that frame-
work for each person. My typical 
patient has been everywhere else and 
told there’s no hope. Those are the 
cases that I really excel at.” 
     Those alternative therapies include 
ATP Resonance BioTherapy™ which is 
a non-invasive and painless technique 
for treating pain that uses low-level 
electrical current. “We’ve identified a 
few hundred micro frequencies that 
stimulate different tissues,” she says. 
“Then we stimulate that specific tissue 
to function optimally. Quite often in 
medicine, all we’re doing is stimulat-
ing the body to do what it was 

designed to do. When we’re sick and not repairing, it’s 
because we don’t have the building blocks, or we just 
can’t get back on track.” 
     The clinic also offers EAM, or ElectroAcupuncture 
Medicine, which stimulates the body to release 
specific neurotransmitters it might be lacking. This, like 
regular acupuncture, is a pain-free treatment. “Einstein 
said that the medicine of the future will be electricity,” 
Tonya says. “And we’re seeing that more and more— 
electricity being used in medicine with great results.” 
     She herself suffered from cluster migraine headaches 
in her teens and twenties, named such for their debilitat-
ing pain that was a step above the norm. She was blessed 
however to have a fabulous primary care doctor near her 
hometown of Pomaria, South Carolina, Dr. Carroll Pinner. 
Dr. Pinner referred her to many specialists, eventually 
sending her to an acupuncturist in Columbia. With suc-
cessive treatments, Tonya went from having 3-5 
headaches a week to having them only 1-2 times a year! 
And with milder intensity and shorter duration. Six 
months of acupuncture treatments later and she had her 
life back.  
Now she wants to do the same for you! 
     Dr. Weber has brought her expertise in treating diffi-
cult to manage chronic conditions, like sciatica, to the peo-
ple of the Grand Strand with a world class healing envi-
ronment that supports the recovery of health and well-
ness.  

Call (843)273-4467 today or visit  
AIMLiveLife.com to schedule a consultation!  

Do so by October 31st and get that consultation for only 
$40 (normally $240.)

Dr. Tonya Weber, DAc. LAc

A Solution for Sciatic Pain 
Sufferers!



w w w. s c w o m a n m a g a z i n e . c o m                    S o u t h  C a r o l i n a  Wo m a n  Mag a z i n e    O c t o b e r - D e c e m b e r  2 0 2 0      1 3



1 4 O c t o b e r - D e c e m b e r  2 0 2 0   S o u t h  C a r o l i n a  Wo m a n  Mag a z i n e www. s cwomanmaga z i n e . c om

    This article is about deadlines and 
“Do It Yourself” mistakes. We have 
all missed deadlines of one kind or 
another and we kick ourselves when 
we are to blame. In the hustle and 
bustle of today’s busy world, we 
often neglect to take care of matters 
in a timely fashion. Call it procrasti-
nation or whatever else you want to 
call it but delay often has conse-
quences.   
    Some of the most common exam-
ples of this include forgetting to 

make the payment on a credit card and being hit with a late 
fee, not setting up direct bill pay and having to take time off 
work to run over and pay the electric bill or phone bill. 
Waiting until the last minute to purchase tickets to see your 
favorite artist in concert, only to learn the only available seats 
left are in the nosebleed section. Running late to see a child’s 
performance at school and having to sit in the back or getting 
to the wedding late and not finding a parking spot. Or, heav-
en forbid, forgetting to thaw the turkey in time for 

Thanksgiving! This article is for anyone who has ever learned 
the hard way, that it is sometimes best to hire a professional 
than to try and fix it yourself. Often, you will spend more 
money and make matters worse, than if you had just hired a 
professional in the first place.   
    The probate court is also a place where you must be espe-
cially aware of deadlines. There are many situations that arise 
in the probate court that have deadlines. For example, if an 
estate is opened after the death of a loved one, all interested 
parties are informed via mail in a timely manner. If, however, 
you disagree with what is to occur, you only have 30 days 
from receipt of notice to file an objection and request a hear-
ing regarding the administration and closing of the estate. 
Otherwise you lose your right to object. As busy as life is 
today, it is easy to overlook and miss a 30-day window 
toward redress. 
    If you are a creditor of the estate, in some instances you 
only have 8 months to file your creditor’s claim with the 
court, other times you may have one year after the death of 
the individual. Again, if you miss the deadline, you are forev-
er barred from seeking recompense from the estate. If your 
deceased spouse had a will but failed to leave you anything, 
you have a right to receive 1/3 of the estate. But you must file 
a claim for your spousal share within 8 months from the date 
of death or 6 months from the probate of the will, whichever 
is later, or your will be forever barred from receiving the 
share. If you an omitted spouse, in other words, you married 
your spouse after he or she executed their will and they never 
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changed it after you were married, you are also entitled to a 
share of your spouse’s probate assets. But here too, there are 
deadlines that cannot be overlooked.  Another deadline is an 
action to contest a will. If a Will is informally probated by the 
court, you have 1 year after the will has been informally pro-
bated to contest the will otherwise you are barred. And, a 
creditor who’s claim has been disallowed by a of an estate 
representative only has 30 days to file a petition objecting to 
the disallowance. Failure to timely file the petition is another 
complete bar to recovering your claim. And, a very big dead-
line that is sometimes missed is if there is an order you dis-
agree with, you only have 10 days to file an appeal, not 30 
days as is the timeframe in many courts. 
    Although many documents can be completed and filed in 
the probate court without the help of an experienced attorney, 
others are highly complex and require a person with training 
and experience handling such matters. And, sitting on your 
rights trying to figure out whether you need legal assistance 
often results in the loss of rights.   
    I often think of the times when my husband and I were 
much younger, poorer, and just starting out on our own. 
When we bought our first house, a small farmhouse, it was 
already old and needed many repairs. We loved the charms of 
the old place and my husband tried to save money by 
attempting to fix things around the house himself. Needless 
to say, it often cost far more in frustration, time, and money 
spent for him to fix something than if he had hired a profes-
sional in the first place. God love him, but as a young hus-
band, he had never replaced a hot water heater, the pump on 
the well, repaired a dishwasher, dryer, washing machine, 
refrigerator, light switches, any type of electrical wiring, home 
insulation, etc.….  Well, you get the idea. By the time he had 
figured out which parts were broken and purchased them 
along with the expensive tools that were needed for that job 
and only that job, we could have saved a lot of money and 
quite a few curse words and bloody knuckles in the process if 
he’d just hired a professional to fix his problem. Needless to 
say, we now have a garage full of extra, “spare” parts to just 
about everything, all the old broken parts he claims he may 
need one day, and a fortune in one-off tools from Lowes, 
Home Depot and every hardware store from here to Augusta. 
    I often am reminded of Reinhold Niebuhr’s words in The 
Serenity Prayer; “God grant me the serenity to accept the 
things I cannot change, courage to change the things I can, 
and wisdom to know the difference.” When we are young 
and inexperienced, we often do not have the wisdom to know 
the difference between the things in life we can do ourselves, 

and other, more complicated things that we wish we had 
hired a professional to handle for us. The Probate Court and 
matters that come before it can also require that we have the 
wisdom to know the things we can handle and those that we 
cannot.   
    In conclusion, understand that many routine matters in the 
probate court can be handled by an individual, without the 
need for an attorney. Others, especially the protection of 
rights, are more complex and time-sensitive, and seeking pro-
fessional advice is always a good idea. Many of the matters 
before the probate court, like other courts, have deadlines 
with consequences. If you are busy with the day to day mat-
ters of living and something arises in the Probate Court, you 
will need to decide whether you have the time, expertise, and 
disposition to deal with it or if you should try and seek out 
legal advice.  Sometimes it can be worth hiring a professional 
from the start so as to avoid a lot of frustration, loss of time, 
and money. As in The Serenity Prayer, I hope you have the 
wisdom to know the difference. (The information provided in 
this article is for informational purposes only and is of a general 
nature. The information should not be construed as legal advice. If 
you have any questions about the subject matter of this article or 
related matters, you should consult with a professional advisor. 
Deirdre W. Edmonds previously served for twelve years as Horry 
County Probate Judge and is currently the owner of The Law Office 
of Deirdre W. Edmonds, PA, located at 1500 Highway 17 North, 
The Courtyard, Suite 213, Surfside Beach, SC  29575. The Law 
Office of Deirdre W. Edmonds, PA focuses on estate planning, pro-
bate administration, probate and trust litigation, disability planning 
and special needs planning, Medicaid planning for nursing home 
care, and elder law. Contact Deirdre W. Edmonds via Telephone: 
(843) 232-0654; Website: www.dedmondslaw.com; and Email: ded-
monds@dedmondslaw.com). 
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    Living in one of the most highly 
sought-after regions in the country 
to play golf, it is important that an 
injury will not keep you from doing 
what you love. Correcting or pre-
venting golf related injuries is just 
like maintaining your car; without 
the correct mechanics, your body 
will become damaged. While it is a 
common belief that golf is a relative-
ly “low impact” sport, it is a sport 

prone to repetitive traumas and injuries similar to that of 
tennis and running. These chronic conditions include ten-
donitis of the elbow and shoulder, lower back pain, 
sacroiliac (SI) joint dysfunction and much more. Many of 
these injuries are preventable with proper body mechan-
ics and a regular body maintenance plan. 
     Physical therapists are movement experts and attain 
countless years of training in this specialty. This allows 

them to decipher patterns of movement, specific to an 
individual, that are the cause of pain or a future injury 
waiting to happen. When assessing a golfer for specific 
movement patterns, it is important that the body be 
looked at as a whole. More often than not, the root cause 
of the pain or discomfort stems from a completely differ-
ent part of the body. The body works as a well-oiled 
machine with many gears, and if even one gear in the 
chain is not functioning properly, something is likely to 
fail, leading to injury. These “gears” include the bones, 
joints, muscles, nerves, ligaments and tendons of the 
body. From the alignment of your feet through the follow 
through of the swing, everything must work as one.  
    Lower back pain is a leading cause of debilitating golf 
related injuries that can occur from a young age and can 
become even more prominent with age. There is a signifi-
cant rotational stress that is placed on the vertebrae in the 
back swing and follow through swing, which jeopardize 
the integrity of the joints, muscles, nerves and ligaments 

By Dr. Zach Daniels PT, DPT, Cert. DN

Rehabilitation for Your Golf Related Injury!
Not up to Par?
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that are located in close proximity. Stiff joints, just like 
rusty bolts, when under highly stressed and repetitive cir-
cumstances will likely fail, affecting other surrounding 
structures. Stiff joints in the lower back are a normal 
occurrence with aging due to arthritis and decreased flex-
ibility. With proper management, symptoms can greatly 
improve. Through a formal assessment performed by a 
physical therapist, in combination with joint mobiliza-
tions, manual therapy, dry needling and a strengthen-
ing/flexibility program, the risk of developing a chronic 
injury that may take you off the golf course can be pre-
vented.    
    The second major incidence that happens to both 
leisure and competitive golfers is shoulder and elbow 
pain, likely stemming from a nerve entrapment or ten-
donitis pathology. Due to the repetitive nature of the 
upper body and arms with a golf swing, a nerve can 
become essentially “pinched” in places from the neck to 
the hand. Similarly, tendons, which attach directly to 
muscles, can become inflamed and in some circumstance 
begin to tear. Common injuries include rotator cuff tear/ 
dysfunction, carpal tunnel syndrome and golfers’ elbow 
(outer elbow pain). Major contributing factors to these 
injuries include poor shoulder/ scapular muscle stabiliza-
tion strength, decreased flexibility, tight grip and over 
rotation from the shoulders. Again, through a proper 
assessment from a physical therapist and a combination 
of manual therapy, ultrasound, dry needling, strengthen-
ing and flexibility, returning to the golf course without 

pain is possible. 
    Get back to doing what you love and don’t let an 
injury keep you from getting the full potential out of your 
golf swing. At Professional Rehabilitation Services, we 
treat a wide variety of musculoskeletal and neurological 
conditions using the latest in evidence-based therapies 
provided by highly credentialed physical therapists. 
Professional Rehabilitation Services has eight convenient 
locations in Pawleys Island, Murrells Inlet, Surfside 
Beach, Market Common, Myrtle Beach, Carolina Forest, 
Conway, and Little River. 
    For further information on this or other related topics 
you can contact , Zachary Daniels, PT, DPT, Cert. DN 
(Market Commons) (843) 213-6338, Richard DeFalco, DPT, 
OCS, CSCS, CWcHP (Myrtle Beach) (843) 839-1300, Brian 
P. Kinmartin PT, DPT, MTC, STC, OCS, CWcHP (Pawleys 
Island) (843) 235-0200, Richard A. Owens, MPT, OCS, 
Cert. SMT, CWcHP (Surfside) (843) 831-0163, Jill P. 
Phelan, PT, DPT, Cert. DN (Conway) (843) 773-3031, Lisa 
O’Brien, PT, DPT, Cert. DN (Murrells Inlet) (843) 314-
3224, Karl Ehlers, PT, DPT, Cert. DN (Little River) (843) 
281- 4222, Samantha Crisafulli, PT, DPT, Cert. DN 
(Carolina Forest)  
(843) 282-0440 or visit our website at  
www.prsrehabservices.com where you can learn more 
about the company and even download a referral form for 
your physician to fill out. You can also call and schedule a 
free 15-minute consultation! 
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    It is generally a good idea to 
review your estate plan every 
three to five years, in part to make 
sure your plan is adjusted for cur-
rent tax laws. While South 
Carolina does not have an estate 
tax or an inheritance tax, estates of 
South Carolinians can be impacted 
by the federal estate tax. However, 
the 2017 Tax Cuts and Jobs Act so 
significantly increased the value an 

estate must have to actually be subject to the federal estate 
tax, so that very few estates are impacted at present. The 
Act established that individuals with an estate valued at 
less than 11.4 million would be exempt from estate taxes.  
However, this exemption is scheduled to be reduced to 
5.49 million (which adjusted for inflation, may turn out to 

be 6.8 million) effective January 1, 2026, absent a legislative 
change by Congress. 
 
    If an unmarried person whose estate is worth 1.4 million 
and has made no lifetime gifts dies on December 31, 2025, 
the person’s children would pay zero estate tax. But if the 
same person dies on January 1, 2026, an estate tax of 
approximately 1.84 million would have to be paid before 
distribution to the heirs, so that the amount to be distrib-
uted would be 9.56 million. 
 
    In an election year, it is also important to bear in mind 
that sweeping changes may be made to the federal estate 
plan exemption under a new Administration. If we have a 
new Administration and a changed majority in the Senate, 
we could ultimately see the federal estate tax exemption 
reduced well below 5.49 million prior to January 1, 2026. 
New legislation could reduce the exemption just as quickly 
as it was increased. 
 
    Former Vice President Biden has talked about some-
thing he calls a “stepped up basis loophole”, which seems 
to mean he intends to increase the basis for income taxes 
on assets transferred at death. What does this mean? If 
you, for example, purchase an asset for $1000 and later sell 
that same asset during your life for $3000, the capital gain 
for income tax purposes is $2000. But let’s say you don’t 
sell it. After you pass away, a step up in basis means that 
at your death, the basis is increased to $3000. The impact 
of this is that your heirs will not pay capital gains or 
income tax when selling that asset. If Biden is elected, he 
may propose having that $2000 increase in value taxed in 
the exact same way after your death as during your life. 
And if he is elected and gets a majority in the Senate, that 
proposal may become law. 
 
    Another reason to review your estate plan with an attor-
ney and tax advisor this year is that a law enacted in 
December 2019 made significant changes impacting estate 
planning for retirement benefits. The SECURE Act (Setting 
Every Community Up for Retirement Enhancement) 
reduced the period of time for an individual who inherits 
an IRA (Individual Retirement Account) to receive distrib-
utions from the inherited IRA.  Under prior law, the indi-
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vidual inheriting the IRA could 
receive distributions based on their 
own life expectancy. Under the 
SECURE Act, the IRA must be fully 
distributed within ten years. This does 
not mean that one-tenth of the IRA 
must be distributed each year.  
 
    There is an exception to the ten 
year rule for minor children (not 
grandchildren, children only), who do 
not need to begin receiving inherited 
IRA distributions until they reach the 
age of 18. If a child is 14 when a par-
ent dies, distributions for that child 
will begin at age 18. Between the ages 
of 18 and 21 the child’s distributions 
can be held in a custodial bank 
account, however when that child 
reaches the age of 21 the custodial 
account must be given to them out-
right.  
 
    If you have a trust that includes a 
plan for distribution your IRA into 
trust at your death, it is very impor-
tant to see your attorney to update the 
trust terms to comply with the 
SECURE Act. There is an option called 
an Accumulation Trust that allows for 

distributions for heirs to be made into 
the trust, and held in the trust rather 
than paid out immediately to the 
heirs. Trusts are taxed at extremely 
high rates, much higher than individ-
ual tax rates, which is a significant 
drawback. But some of my clients, 
after consulting with their tax advi-
sors, are choosing this option in order 
to prevent the emptying of the IRA in 
such a shorter period of time than 
used to be available. This is especially 
being chosen by families who are con-
cerned about heirs who need help 
making their inheritance last so that 
impulse spending does not deplete it. 
 
    Another consideration when doing 
estate planning for retirement assets is 
that we may see a significant increase 
in income taxes if we have a Biden 
administration. The ten year rule 
means an adult child who is working 
and also receiving IRA distributions 
could find themselves in a higher tax 
bracket as a result. 
 
    A well-drafted trust takes advan-
tage of favorable tax laws and protects 
as much as possible against unfavor-

able tax laws. Since the SECURE Act 
is so new and questions remain about 
how it will be implemented, and we 
face political uncertainty of the federal 
estate tax due to the upcoming elec-
tion, it is more important than ever 
that trusts are drafted with flexible 
terms so that a trustee, or trust protec-
tor, can later adjust the tax terms of 
the trust for maximum benefit and 
protection.  
 

The Wadsworth Law Firm, LLC 
3691 Palmetto Pointe Blvd, Suite 101 

Myrtle Beach SC 29588 
843.492.7733 (phone or text) 
www.mwadsworthlaw.com 
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The poinsettia (Euphorbia pulcherri-
ma) is the most popular flowering 
plant sold in the United States with 
more than 70 million sold nationwide 
each year. When South Carolinian Joel 
Poinsett, the first U.S. ambassador to 
Mexico, introduced the poinsettia to 
the United States in 1825, it’s doubtful 
he had any idea how popular this plant 
would become. 
    Plant breeders have produced culti-
vars with many other colors besides 
the traditional red bracts, or modified 
leaves. Plants are available with white, 
pink, peach, yellow, marbled and 
speckled bracts. The actual flowers of 
the poinsettia plant are the small, yel-
low blossoms in the center of the color-
ful bracts. 
Selecting a Poinsettia 
    Consider the following tips 
to ensure long-lasting beauty: 
    • Look for plants with 
fully mature, thoroughly 
colored bracts. 
    • Select plants with an 
abundance of dark, rich 
green foliage all the way down 
the stem. The leaves and bracts 
should not be drooping. 
    • Look for plants that are balanced, 
full and attractive from all sides. 
    • Select durable plants with stiff 
stems, good bract and leaf retention, 
and no signs of wilting, breaking or 
drooping. 
Keep Your Poinsettia Beautiful 
    To help your poinsettia thrive in 
your home during the holiday season, 
follow these tips: 
    Light: Set your poinsettia in a bright 
location so that it receives at least 6 
hours of bright, indirect sunlight each 
day. Putting it in direct sunlight may 
fade the color of the bracts. If direct 
sun cannot be avoided, filter the sun-
light with a light shade or sheer cur-
tain. 
    Temperature: Excess heat will cause 
the leaves to yellow and fall off and the 
flower bracts to fade early. The daytime 

temperature should not exceed 70 
degrees F. Do not put your poinsettia 
near drafts, excessive heat or dry air 
from appliances, fireplaces or ventilat-
ing ducts. Chilling injury is also a prob-
lem and can cause premature leaf drop 
if the temperature drops below 50 
degrees F. 
    Water & Fertilizer: Poinsettias 
require moderately moist soil. Water 
them thoroughly when the soil surface 
feels dry to the touch. Never let the 
potting mixture completely dry out 
and never let the plant sit in standing 
water. When watering, always take the 

plant out of 
its decorative 

pot cover. 
Water until water seeps out of the 
drainage hole and the soil is complete-
ly saturated. Do not fertilize a poinset-
tia when it is in bloom. 
Care after the Holiday Season 
    Around March to April, when the 
colorful bracts fade, prune the plant 
back to about 8 inches in height. 
Although the plant will look bare after 
pruning, eventually new growth will 
emerge from the nodes up and down 
the stem. Keep the plant near a sunny 
window and continue to water it regu-
larly during its growing period. You 
can take the plant outdoors once the 
night temperature remains above 50 
degrees F. Fertilize the plant every two 
to three weeks during the spring, sum-

mer and fall with a well-balanced com-
plete fertilizer such as 10-10-10. 
    In early June, transplant the poinset-
tia into a container 2 to 4 inches bigger 
than the original pot. Use a soil mix 
containing a considerable amount of 
organic matter, such as compost, leaf 
mold or peat moss. Pinch back the 
shoot tips or prune back the branches. 
Do not pinch back after September 1. 
When night temperatures become cool, 
55 to 60 degrees F, bring the plant 
indoors to a sunny location. 
Reflowering a Poinsettia 
    Poinsettia plants can be brought 
back into flower next year, although 
this procedure is somewhat demand-
ing. Poinsettia is a short-day plant, 

which means it needs a continuous 
long dark period each night to form 

its colorful bracts. Starting the first 
week of October (for an eight- to 
10-week period) the plant must be 
kept in total darkness for 14 con-

tinuous hours each night. Keep the 
plant in darkness by moving it to a 

closet or covering it with a large box. 
During this period, the plant must also 
receive six to eight hours of bright sun-
light daily. Depending on the response 
time of the particular cultivar, the plant 
will come into full bloom during 
November or December. 
Problems 
    Pests that attack poinsettias are also 
common to many other plants. The 
most common insect pest is the white-
fly. Other pests of poinsettia include 
mealybugs, soft scales and spider 
mites. Root rotting fungi can occur in 
overwatered or poorly drained soils. 
Several factors can cause premature 
leaf drop, such as temperatures drop-
ping below 50 degrees F, poor light or 
poor nutrition. Keep the delicate color-
ful bracts well-protected from wind 
and cold rain. 

For more information,  
go to  

www.clemson.edu.

What Is Christmas Without A Poinsettia
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NUMBER TWO IN A SERIES 
    “Grief is a long, painful journey. As 
the friend of a grieving co-worker, you 
can choose to help make the journey 
more tolerable. Tell your co-worker how 
sorry you are and listen if they want to 
talk. Be available to them in the difficult 
weeks and months ahead.  Your support 
will help more than you can imagine.” 
How can you help? 
    A friend or co-worker has experi-

enced the death of someone dear to them. You want to help, but 
not sure what to do. Hopefully this article will help you turn 
your concerns and care into a positive action. 
Your Role in Helping a Co-Worker: 
    Your role in supporting a fellow employee can make a big dif-
ference in how he or she survives right after losing a loved one. 
Assisting a co-worker in grief means you are giving one of life’s 
most precious gifts-YOURSELF. Never underestimate how your 
efforts to help can make a real difference for those grieving. Your 
supportive presence, particularly when your co-worker is just 
returning to work and in the weeks and months ahead, can 
make an important difference in how your co-worker heals. 
Attending the Funeral: 
    Even if you did not know the person who died, if the funeral 
is local and the deceased is a member of your co-worker’s imme-
diate family, it is very appropriate for you to attend the funeral. 
Funerals are for the living, and at this time, your co-worker 
needs support. 
Understanding Your Co-Worker’s Journey: 
    Your co-worker is faced with an overwhelming journey. While 
the need to mourn is normal and necessary, it is often lonely, 
painful and frightening. Your co-worker cannot function normal-
ly in the workplace. Be sensitive and realize that those grieving 
have a difficult time with attention, concentration, memory and 
motivation. 
Make Contact: 
    Reach out to your coworker in grief. Let them know that you 
are aware of the loss, and you are thinking about them. This lets 
the co-worker know that you are available to listen and are sen-
sitive to their sadness. A touch of the hand, a hug or a look in 
the eye often communicates more than words. 
Listen With Your Heart: 
    If your grieving colleague wants to talk about their grief, LIS-
TEN. Even though the workplace cannot become a counseling 
center, listening is a small but important gift, you can give. Your 
presence and commitment to listen without judging are critical 
helping tools. 
    Our society in general does not always respond well to those 
in grief; the workplace can be worse. You can help by acting as 
your grieving employee’s advocate, if they need extra time off or 

other special assistance. It is the right thing to do. Besides, if the 
employee is not allowed to attend to his grief, he may not be 
able to efficiently attend to his work. 
If the Person Who Died is a Coworker: 
    When some you work with dies, you will be faced with grief. 

You may find 
yourself thinking 
of the person all 
the time. You may 
experience guilt 
feelings, as if 
maybe you could 
have helped pre-
vent the death 
somehow. You 
may feel angry, 
frightened or 
depressed. 

    All of these feelings are normal and necessary. Find someone 
to talk to, perhaps another employee who is experiencing similar 
feelings. 
Understand the Significance of The Loss: 
    As a result of the death, your co-worker’s life is under recon-
struction. Keep in mind that grief is unique. No two people 
respond to death in exactly the same way. Be patient; do not 
force a timetable for healing. Be compassionate, gentle and sensi-
tive in all your helping efforts. 
    The staff at Myrtle Beach Funeral Home and Crematory works 
with grieving families, co-workers, and friends every day. We 
understand the uniqueness of those grieving. Myrtle Beach 
Funeral Home offers grief counseling and we are committed to 
helping those get through this most difficult time. Myrtle Beach 
Funeral Home and Crematory, 4505 Highway 17 Bypass S, 
Myrtle Beach, SC.  29577, 843 293 4505.

Helping A Grieving 
Friend In The 

Workplace 

By Carole Bowdre, 
 Co-Owner Myrtle Beach Funeral Home
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Food for Thought

Chestnut Hill Restaurant, located on Restaurant Row 
in Myrtle Beach, has been a locals and tourists 
favorite since 1987. It’s easy to see why since they 

offer quality food in a comfortable, upscale setting along 
the scenic Gully Branch Creek. It is also quite a testament 

to owner Christopher Lee’s staying power since many 
restaurants have come and gone since then. There are also 
two successful sister restaurants on the Grand Strand: 
Chesapeake House located next door owned by Lee’s 
brother Buddy Cribb; and Lee’s Inlet Kitchen which is cur-
rently owned by sister Kelly and husband Dexter Dorman 
and has been in the same Murrells Inlet location for 71 
years. 
    I met with owner Chris Lee and GM Pam Passaretti to 
learn more about the restaurant. 
    Chris Lee shared that beginning at age eleven, he loved 
helping Dad in the kitchen at Lee’s Inlet Kitchen. He con-
sidered joining the Coast Guard around the time he went 
to college and even got accepted to the Culinary Institute 
of America, but instead opened up Chestnut Hill and 
decided to learn by trial and error with the help of some 

great chefs and cooks.  
    “Cooking became my passion along with fishing for the 
restaurant,” said Lee. Chestnut Hill owned and operated 
their own fishing boat though the years until 9/11 when 
they sold it. 

    In 1991, Pam Passaretti planned to work as a server only 
for the summer and Christmas but decided to stay. She 
was promoted to Administrative Assistant in1999 and was 
happy in that job until a family member retired as GM, 
which opened up the position to her. “I love this family 
and would do anything to help keep the Chestnut Hill 
legacy going forward; this is my home,” said Passaretti. 
    It had been a few years since I was in except for the 
takeout I did in April, so I was excited to come in and do a 
tasting for the article. First, I had a sample of the She Crab 
Soup, which won first place in a local contest some years 
ago and I can see why since It was creamy and full of 
lump crab. Next, I sampled the Portobello Parmesan 
Appetizer with big chunks of mushrooms homemade 
Marinara sauce topped with cheese, which was very fla-
vorful. I also sampled a few slices of Seared Tuna 

Chestnut Hill Restaurant,  
A True Legend on Restaurant Row
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Food for Thought

Celebrating over 30 Years 

of Legendary Dining

Chestnuthilldining.com | 843-449-3984

Sunday Brunch |  Dinner | Happy Hour 
Seafood • Beef • Pasta • Veal 

 
Early/Small Plate Menu:  

7 Days a week, 4:00 - 6:00PM 
Happy Hour: Daily in lounge only,  

4:00 - 7:00PM 
 

Waterfront at  
9922 Hwy. 17 North Kings Hwy. 

Myrtle Beach, SC 29572 
On Restaurant Row since 1987
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Appetizer made with Sushi Grade Yellowfin Tuna 
Medallions. Both were amazing and I highly recommend 
them.  
    All entrees are served with vegetable and potato du jour, 
fresh garden salad and an assortment of fresh baked 
breads from their bakery. I sampled the homemade honey 
lime dressing on the salad along with a flaky cheese bis-
cuit and a strawberry muffin.  Next, I sampled the broiled 
Seafood Platter with shrimp, flounder, scallops and crab 
cake as well as a tender 
filet, all cooked perfectly.  
Passaretti encouraged me 
to taste the filet with the 
crab cake and béarnaise 
sauce, which tasted like a 
party in my mouth! 
Lastly, I sampled two 
popular desserts: key lime 
pie and fruit and nut cob-
bler.  Luckily, I was able 
to bring much of the food 
home to share with my 
husband who said, “when 
are we going?” 
    My take away is that 
they use very high-grade 
products as well as home-
made sauces and dress-
ings that enhance the 
food rather than covering 
it up. All sauces and 
dressings as well as 
desserts are made from 
scratch daily and it 
shows. 
    Chestnut Hill caters 
mostly to the locals and 
snowbirds for their Happy 
Hour (4:00 – 7:00 pm) and 
for the tourists year-round. 
“Locals like to come in for 
our Sunday Brunch 
Buffett, which we are start-
ing up again this month,” 
said Passaretti. “We like to think that we cater to everyone 
and anyone who enjoys great homemade food.” 
    According to Passaretti, the specialty of the house is the 
Chestnut Hill Medallions (Stockyard Angus) topped with 
house made crab cakes and homemade Béarnaise sauce. (As 
I mentioned earlier, that was amazing). The most ordered 
entrees are the seafood Platter, Crab Cakes, Ribeye and the 
Chestnut Hill Medallions. Most of the food purchased is 
sourced locally. “We try to buy the majority of all our food 
through local purveyors including produce, seafood, pro-
duce, farm fresh chicken and stockyard beef,” said Passaretti. 

    They do not change the menu very often but they offer 
nightly Chef’s Specials. “Our customers know that when 
they dine here year after year, they will get to enjoy the 
same fresh seafood entrees and outstanding grilled steaks. 
We pride ourselves on our consistently prepared ingredi-
ents in all of our dishes,” said Passaretti. 
    Currently, due to Covid -19, they have a shortened 
menu as well as limited seating and hope to get back to 
the full menu as soon as possible.  They are also looking 

forward to booking parties 
and groups again when 
they can safely do it. When 
at full capacity, they can 
seat 190 split between three 
rooms and another 20 
upstairs.  During the time 
that they were shut down, 
they added take out which 
they continue to do and 
partnered with Chow Now 
to do online ordering and 
will also continue curbside 
pick-up. “Our entire staff 
will continue to maintain 
healthy and cleanliness 
guidelines and we will con-
tinue to offer our guests 
touchless sanitizer sta-
tions,” shared Passaretti. 
    Lee is also involved with 
several Ben and Jerry fran-
chises and contributes to 
several charities including 
Toys for Tots, the Miracle 
League, Myrtle Beach High 
School Booster Club and 
donates to several other 
fundraisers year-round. 
    I wanted to know what 
keeps Lee motivated in the 
kitchen. “Fresh food, hand 
cut steaks; I will always 
use fresh products or go 
down swinging,” said Lee.  

“Putting smiles on people’s faces because I know I serve 
the best.”  
    “We want our guests to feel relaxed and comfortable 
like they are part of our family. We treat everyone with 
respect and kindness, “added Passaretti. 
    Chestnut Hill Restaurant is located at 9922 North Kings 
Highway, Myrtle Beach.  Follow them on Facebook at face-
book.com/chestnut.hill.1/ for specials and check out their 
website at https://www.chestnuthilldining.com/. 
 
~Sherrie Glensky~
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    As we settle into the new normal, many people are experi-
menting with making recipes that they did not have time for 
in the past. I have seen such creations on social media and 
have even tried to duplicate some. I think it’s exciting to see 
home cooks creating their own recipes including sauces and 
dressings.  

    I reached out to Chef Danny Smith of All About You 
Catering Service for a creative recipe if you dare to tackle on 
your own. If it looks too daunting, he will be happy to come 
to your house and create it in your kitchen for you and some 
friends or family. This was the recipe he submitted to the 
World Food Championship Taste of America online competi-
tion and he is sharing it with us! 

    Brown Sugar Bourbon Bison Meatloaf, Roasted Smashed 
Red Jacket potatoes, Sweet corn, Black pepper, Milk Gravy 
and Crispy fried Onions 6 - 8 people  

1 - Pound Ground Maple Ridge Bison  
1/2 Pound Wampler sausage 
1/2 Pound Ground beef 80/20 
2 - Whole Eggs  
1/2 Cup Sweet Onion (finely diced)  
1/2 Cup Green bell pepper (finely diced)  
1/2 Cup Red Pepper (finely diced)  
1/4 Cup Heritage Brown sugar Bourbon 
1/2 Cup Great Value Bread Crumbs  
1/2 Cup Great Value Parmesan  
1/4 Cup Fiesta steak seasoning  
1/2 tsp Salt 2 - tsp Great Value Worcestershire Sauce 
1 - tsp Great Value Thyme  
1 - tsp Great Value Basil 
1 - T Fresh Parsley 

    Preheat oven to 350°F. Mix all ingredients together in a 
large bowl. Form into logs about 2 in around and 6 in Long. 
Bake for 1-1/4 to 1-1/2 hours.  

 Red Jacket Smashed Potatoes:  
2.5 Pounds Red potatoes washed.  
4 Tbsp Melted Challenge butter.  
4 cloves Garlic crushed  
1 Tbsp. Thyme and Rosemary finely chop 
1/2 tsp. Salt  
1/4 tsp. Pepper Fresh Parsley  

    Preheat oven to 400 degrees. Bring a large pot of water to a 
boil. Add potatoes and cook for 30-35 minutes. In a small 
bowl combine butter, garlic, herbs, salt, and pepper. Whisk to 
combine. Once potatoes are fork tender, remove from pot and 
dry thoroughly. Place potatoes on a parchment paper lined 
baking sheet. Smash each potato twice with a potato masher 
Drizzle each potato with equal amounts of the garlic herb 
sauce. Bake in preheated oven for 20-25 minutes, or until 
potatoes are crispy. Top with fresh parsley. 

 Sweet Corn:  
1 Bag Great Value Frozen Corn  
1/4 Pound Challenge butter  
1/4 tsp Salt  
1/4 Cup Parsley  

    In a sauté pan heat butter and corn salt pepper and cook 
until hot. Turn off heat, add parsley keep in till plating.  

Black pepper milk gravy: 
1/2 Cup Challenge Butter  
1/2 cup of Great Value All purpose flour 
 4 - Cups of whole milk  
1/2 teaspoon of freshly cracked black pepper, or to taste  

    Add butter Stir in the flour until fully incorporated and no 
lumps remain. Add the milk, and slowly pour about 3 cups of 
it into the flour mixture, stirring constantly. Bring to a boil, 
reduce heat and add more of the milk mixture to achieved 
desired consistency. Continue cooking and stirring for 5 min-
utes. Season to taste with salt and lots of freshly cracked 
black pepper  

Crispy Fried Onions  
1 Large Onion  
1 Cup Great Value All - purpose Flour 
 4 Cups Corn Oil  
Salt & Pepper  

    Slice onions thin. Place them in a bowl seasoned with salt. 
Toss in seasoned flour and fry at 350 degrees until golden 
brown. Add butter and stir in the flour until fully incorporat-
ed and no lumps remain. Add the milk, and slowly pour 
about 3 cups of it into the flour mixture, stirring constantly. 
Bring to a boil, reduce heat and add more of the milk mixture 
to achieved desired consistency. Continue cooking and stir-
ring for 5 minutes. Season to taste with salt and lots of freshly 
cracked black pepper draw the moisture out. Then add sea-
soned flour toss well. Preheat fryer to 400. Fry onions until 
crispy and golden brown. Drain on a paper towel. Keep 
warm until plating. 

For your next special occasion, consider calling  
Chef Danny Smith at 607-283-6175. Check out his website at 

Chefdannysmith.com.

Culinary
Tips 

By Sherrie Glensky
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Oven Roasted Asparagus 
3 pounds fresh asparagus   
Click to see savings 
2 tablespoons olive oil   
Click to see savings 
3 garlic cloves, minced  
3/4 teaspoon salt  
1/2 teaspoon freshly ground black pepper  
1/2 cup slivered almonds, toasted  
    Snap off and discard tough ends of aspara-
gus; place asparagus on a lightly greased bak-
ing sheet. Drizzle evenly with olive oil; sprin-
kle evenly with garlic, salt, and pepper. 
Bake at 350° for 10 minutes or to desired 
degree of tenderness. Transfer asparagus to a 
serving dish; sprinkle with almonds. 
 
Roasted Fingerlings and Green Beans With  
Creamy Tarragon Dressing 
1 1/2 pounds fingerling potatoes*  
1 1/2 tablespoons olive oil, divided   
Click to see savings 
1 teaspoon salt, divided  
3/4 teaspoon cracked pepper, divided  
1/2 pound tiny green beans (haricots verts)  

Creamy Tarragon Dressing  
    Preheat oven to 425°. Cut fingerlings in half 
lengthwise, and place in a large bowl. Toss with 
1 Tbsp. olive oil, 1/2 tsp. salt, and 1/2 tsp. pep-
per. Place potato halves, cut sides up, in a jelly-
roll pan. Toss green beans with remaining 1/2 
Tbsp. oil, 1/2 tsp. salt, and 1/4 tsp. pepper, and 
place in another jelly-roll pan. 
    Bake potatoes at 425° for 30 to 32 minutes 
or until tender and browned. Remove from 
oven, and let potatoes stand in pan. Bake green 
beans at 425° for 12 minutes. 
    Arrange green beans around roasted potatoes 
on a serving platter. Drizzle with Creamy 
Tarragon Dressing 
1 1/2 lb. small red potatoes, halved, may be 
substituted with a bake time of 35 minutes. 1 
1/2 lb. russet potatoes, quartered, may be sub-
stituted with a bake time of  
40 minutes. 
 
Creamy Tarrogon Dressing 
1/4 cup buttermilk  
2 tablespoons fresh lemon juice   
Click to see savings 
1 teaspoon sugar  
1 teaspoon Dijon-style mustard  
3/4 teaspoon salt  
1/4 teaspoon coarsely ground pepper  
1/2 cup olive oil   
2 tablespoons finely chopped green onion   
Click to see savings 
1 tablespoon chopped fresh tarragon  
    Whisk together first 6 ingredients in a small 
bowl until combined. Gradually whisk in oil in 
a slow, steady stream, whisking constantly until 
smooth. Whisk in green onion and tarragon. 
Use immediately, or store in an airtight contain-
er in refrigerator up to 2 days. Let chilled dress-
ing stand 30 minutes before using. 
 
Cranberry Fruit Conserve 
1 12-ounce bag of fresh cranberries, cleaned  
1 3/4 cups sugar  
1 Granny Smith apple, peeled, cored, and 
chopped  
Grated zest and juice of 1 orange  
Grated zest and juice of 1 lemon  
3/4 cup raisins  
3/4 cup chopped walnuts or pecans 
    Cook the cranberries, sugar, and 1 cup of 
water in a saucepan over low heat for about 5 
minutes, or until the skins pop open. Add the 
apple, zests, and juices and cook for 15 more 
minutes. Remove from the heat and add the 
raisins and nuts. Let cool, and serve chilled.  
 
Sweet Potato Casserole 
3 cups mashed sweet potatoes  
1/3 cup sugar  
1/2 cup melted butter  
2 eggs, beaten  
1 teaspoon vanilla extract  
1/2 cup milk  

Topping:  
1 cup brown sugar  
1/2 cup all-purpose flour  
1/3 cup melted butter  
1 cup chopped pecans (may substitute rolled 
oats, if needed) 
Preheat the oven to 350 degrees F.  
Filling:  
    In a large bowl combine all the filling ingre-
dients. Transfer to a buttered 1 1/2 quart casse-
role dish.  
Topping:  
    In a medium bowl combine the brown sugar, 
flour, and butter until moist and the mixture 
clumps together. Stir in the pecans and spread 
over the top of the sweet potatoes in an even 
layer. Bake until the top is golden, about 25 to 
30 minutes. Remove from the oven and serve 
hot.  
 
Honey Glazed Carrots 
1 tablespoon vegetable oil, such as safflower 
2 pounds carrots, cut into 1-inch lengths, 
halved if thick 
1 cup canned reduced-sodium chicken broth or 
water 
1/2 cup honey 
2 tablespoons red-wine vinegar 
Coarse salt and ground pepper 
2 tablespoons unsalted butter 
    In a large skillet, heat oil over medium-high. 
Add carrots; cook, stirring once, until beginning 
to brown, 2 minutes. 
    Add broth, honey, and vinegar; season with 
salt and pepper. Bring to a boil; reduce to a 
simmer, cover, and cook until crisp-tender, 10 
minutes. Uncover, and cook over medium-high 
until carrots are tender and liquid is syrupy, 7 to 
9 minutes more (there should be only a small 
amountof liquid remaining). 
    Remove skillet from heat; add butter, and 
swirl skillet until melted. Season with salt and 
pepper. 
 
The Broccoli Casserole Ever! 
2 pkgs frozen chopped broccoli, thawed and 
drained  
1/4 cup butter or margarine  
2 tbsp flour  
1/2 cup milk  
1/4 cup chopped onion  
8 ounces Cheese Whiz  
3 eggs, beaten  
1 tsp salt  
buttered cracker crumbs, I usually use Ritz. 
    Before you start, in just a little bit of olive 
oil or butter, cook the onions until just translu-
cent. 
    In saucepan, combine butter, flour and milk 
and cook until slightly thickened. Stir in broccoli 
and onion. Mix Cheese Whiz, eggs, and salt and 
add to broccoli mixture. Put in greased baking 
dish. Top with buttered cracker crumbs. Bake at 
350 degrees for 45 minutes. 

It’s What’s 
On the 

Side That 
Counts!
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Crooked Oak Tavern is a restaurant specializing in farm to table food. When available we 
will be using hormone-free beef, pork and chicken, locally raised produce that will change 
as is available during the growing seasons, and sustainable fish from local waters (no farm 
raised fish). Our goal is to provide fresh local food that will not be full of hormones and 
pesticides. Recipes are a unique blend passed down through our family to you and given a 
bit of a modern twist. We want our guests to leave feeling like they had a home cooked 
meal mixing in New England, Pennsylvania Dutch, Maryland Seafood and Southern cooking.

Open: Mon. Thru Sat. 
11am - 9pm 

328 Laurel Street,  
Conway SC 

843-488-0007 
Call to reserve your  

Reservation!

 
Pecan Sandies 
1 cup butter 
1 cup vegetable oil 
1 1/2 cups granulated 
sugar, divided 
1 cup powdered sugar 
2 eggs 
1/4 tsp ground nutmeg 
1 1/2 tsp vanilla extract 
4 cups all-purpose flour 
1 tsp baking soda 
1 tsp cream of tartar 
1 tsp salt 
2 cups chopped pecans 
whole pecans 
Preheat oven to 375 
   Cream butter, vegetable oil, 1 cup granulated sugar 
and powdered sugar until smooth. 
Beat in eggs one at a time; stir in nutmeg and vanilla. 
   Fold in flour, baking soda, cream of tartar and salt. 
Mix in chopped pecans. 
    Roll dough into 1 inch balls and roll each ball in 
remaining granulated sugar. 
    Place cookies 2 inches apart on ungreased cookie 

sheets. 
    Press 1 whole pecan into top of each dough ball. 
Bake 10 to 12 minutes, or until the edges are golden. 
Remove from cookie sheets to cool on wire racks. 
Makes about 5 dozen. 
 
White Chocolate Macadamia Nut Cookies 
2 1/4 cups flour 
1 teaspoon baking soda 
1/2teaspoon salt 
1 cup softened butter 
1 cup packed light brown sugar 
1/2 cup granulated sugar 
2 eggs 
2 teaspoons vanilla extract 
2 cups white chocolate chips 
1 cup chopped macadamia nuts 
 Heat oven to 375F  
 In a large bowl, mix flour, baking soda and salt 
    In a separate bowl, cream 
together the butter and sug-
ars until light and fluffy. Mix 
in the egg and vanilla. Gently 
stir in flour mixture. 
 Fold in the white chocolate 
and macadamia nuts. 
   Drop cookies by rounded 
tablespoonfuls onto a non 
stick cookie sheet about 1-
inch apart. 
 Bake for 9 to 12 minutes or 
until lightly golden. 
 

Fruitcake Christmas Cookies 
1 1/2 cups white sugar  
3 eggs  
1 tablespoon cocoa  
1 teaspoon ground cinnamon  
1 teaspoon ground mace  
1 teaspoon ground nutmeg  
1/2 teaspoon ground cloves  
1/2 teaspoon ground allspice  
3/4 teaspoon baking soda  
1/2 cup chopped, peeled apple  
1 cup golden raisins  
1/2 pound candied pineapple  
1/4 pound chopped candied 
orange peel  
1/4 pound candied lemon peel  
8 ounces dates, pitted and chopped  
1 pound chopped pecans  
1 tablespoon bourbon  
3 cups all-purpose flour  
    Cream together butter, sugar, and eggs. Beat in 
flour, cocoa, and cinnamon, mace, nutmeg, cloves, 
allspice, and soda. 
    Meanwhile soak candied pineapple, orange peel, 
and lemon peel in bourbon. 
    Add apples, raisins, dates, pecans, and soaked 
fruits, and mix well. 
    On a greased cookie sheet spoon out half-dollar 
size cookies, spaced 1/2 inch apart. 
    In a preheated 350 degree  oven, bake 12-15 min-
utes. Makes about 48 cookies. 
 
 

Try Our Delicious  
Christmas Cookies 
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Food for Thought

    Visiting is a big part of the Thanksgiving holiday. But one 
place you don’t want to visit is the emergency room. 
    “Most people who come in over that four-day period are 
here for fever, back pain, abdominal pain and chest pain,” 
said Abhi Mehrotra, M.D., assistant medical direc-
tor in the Department of Emergency 
Medicine at the University of North 
Carolina. “That’s not unexpected 
because those are the most 
common complaints any-
way.” 
    But there are those of us 
who need medical atten-
tion for lacerations, 
burns and other injuries 
that stem directly from 
holiday-related activi-
ties. 
Lacerations 
    At Thanksgiving, it’s not 
unusual to have too many 
cooks in the kitchen. Needless 
to say, keep knives and other 
sharp objects out of reach of children 
— and anyone else who’s likely to be a 
little too cavalier about carving. 
    “Pay attention to what you’re doing, and be vigilant about 
where things are — that’s the best way to avoid injury,” 
Mehrotra says. “Make sure you’re familiar with the equip-
ment before you start using it. And don’t rush.” 
Burns 
    Many of us like to try something new for the big meal. 
Deep-fried turkey is a popular — and potentially dangerous 
— way to prepare the bird. Just remember that you want peo-
ple oohing and ahhing over the finished product, not the 
preparatory pyrotechnics. 
    “The bird should be fresh or thawed — not frozen — and 
be careful to raise and lower it slowly to avoid splashing the 
hot grease,” Mehrotra explains. “It’s also important to make 
sure you don’t have any skin exposed. Wear a long-sleeved 
shirt and gloves for protection. Finally, have a working fire 
extinguisher nearby at all times.” 

Dietary Issues 
    Thanksgiving is the biggest eating day of the year, and 
even the most vigilant of us can easily overindulge. 
    “The data shows large meals are less healthy than smaller 

meals more frequently,” Mehrotra says. “So if you 
want to have the same amount of turkey, 

spread it out over several hours. You’ll 
feel better for it.” You can still take a 

nap during the third quarter of 
the football game, though. 

And don’t forget that dietary 
restrictions still apply even 
on holidays. If you’re on a 
special diet for health rea-
sons, do your best to stick 
to it. If you just can’t resist 
Aunt Beulah’s super-sweet 
pumpkin pie cheesecake or 

Uncle Zeb’s salty country 
ham, take a tiny portion to 

savor. 
Overexertion 

    Shopping on Thanksgiving 
weekend is like a full-contact 

marathon. Between the door-buster deals 
offered on Black Friday and Cyber Monday, it’s 

possible to damage more than your bank balance. 
    If you’re hitting the stores, avoid overexerting yourself. 
Remember that “shop till you drop” is just an expression, not 
a command. “It’s important to pace yourself,” Mehrotra says. 
This is especially wise if you’re unaccustomed to being on 
your feet for long periods, or if you don’t get much regular 
exercise. “Plan breaks where you can sit down and rest a lit-
tle. And make sure you keep hydrated throughout the day.” 
Think of all the great people-watching you can do during that 
break. 
    “Moderation, prevention and good old common sense are 
the best ways to avoid an emergency-room visit,” Mehrotra 
says. “But if you’re not feeling well, come in. The nurses, 
physicians and staff of the emergency department are here to 
care for you 24/7, including the holidays.” 
(c) 2013 King Features Synd., Inc.

Thanksgiving ER 

Don’t Add an ER Visit to Your Holiday Plans
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    With more than 80 years of service, 
the Social Security Administration has 
helped secure today and tomorrow 
with financial benefits, information, 
and tools that support you throughout 
life’s journey. In May, we recognize 
Older Americans month and we 
encourage you to participate by learn-
ing about available Social Security ben-
efits. Did you know that you may be 

able to receive benefits on your spouse’s record if you 
have not worked or do not have enough Social Security 
credits to qualify for your own Social Security benefits? To 
qualify for spouse’s benefits, you must be: 
   • 62 years of age or older; or 
   • Any age and care for a child who is younger than age 
16 or who is disabled and entitled to receive benefits on 
your spouse’s record. 

    Your full spouse’s benefit could be up to one-half the 
amount your spouse is entitled to receive at their full 
retirement age. If you choose to receive spouse’s benefits 
before you reach full retirement age, you will get a perma-
nently reduced benefit. 
    If you wait until you reach full retirement age to receive 
benefits, you will receive your full spouse’s benefit 
amount – up to half the amount your spouse can receive. 

You will also get your full spouse’s benefit if you care for a 
child who is younger than age 16 or who has a disability 
and is entitled to receive benefits on your spouse’s record. 
    If your benefits as a spouse are higher than your own 
retirement benefits, you will get a combination of benefits 
that equal the higher spouse benefit. For example, Sandy 
qualifies for a retirement benefit of $250 and a spouse’s 
benefit of $400. At her full retirement age, she will receive 
her own $250 retirement benefit. We will add $150 from 
her spouse’s benefit, for a total of $400. 
    Want to apply for either your or your spouse’s benefits? 
Are you at least 61 years and 8 months old? 
Visit www.ssa.gov/benefits/retirement to learn more 
about the process. 
    Are you divorced, but your marriage lasted at least 10 
years? You may be able to get benefits on your former 
spouse’s record. Explore more about your eligibility by 
visiting our Benefits Planner page at www.ssa.gov/plan-
ners/retire/divspouse.html for more information.

Eligibility  
For Spouses’ Benefits  

By Tony Williams 
Social Security Public Affairs
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Chiropractic Treatment May Relieve Your Vertigo 
    It’s hard to focus on anything when the room feels as if it’s con-
stantly spinning due to vertigo. The condition affects nearly 40 per-
cent of us at some point in our lives, according to University of 
California San Francisco Health. If vertigo has disrupted your life, 
chiropractic treatment may offer the relief you desperately need. 
When You Can’t Get Off the Merry-Go-Round 
    Vertigo can make you feel as if you’re on an amusement park ride 
that never ends. In addition to the spinning sensation, you may also 
experience dizziness, nausea, vomiting, difficulty walking and 
speaking, headaches, sweating, and jerky eye movements. 
    Medications can stop or reduce nausea and vomiting and help 
you feel less dizzy, but your symptoms may return if you stop tak-
ing the medication. Chiropractic treatment targets the source of 
your problem without the use of medication. 
Common Causes of Vertigo 
Vertigo can be caused by: 
   • Injuries. You may first notice vertigo after a head or neck injury. 
   • Misalignments and Dislocations. Vertigo may be more likely to 
occur if your spine isn’t aligned properly or your vertebrae are dis-
located. 
   • Inner Ear Problems. Your inner ear plays an important role in 
balance. Infections and conditions that affect the inner ear can be 
the cause of vertigo. 
   • Meniere’s Disease. The disease causes vertigo, ringing in your 
ears and hearing loss. 
   • Benign Paroxysmal Positional Vertigo (BPPV). BPPV can be 
caused by aging or head trauma and occurs when calcium carbon-
ate crystals in the inner ear become dislodged and enter the semicir-
cular canals deep inside your ears. The crystals interfere with the 
normal movement of fluid in the canals, triggering vertigo symp-
toms. 
   • Your Habits. Vertigo can sometimes occur if your diet is 
unhealthy or you consume or use caffeine, alcohol or other sub-
stances that affect the nervous system. 
A Visit to the Chiropractor Can Improve Your Symptoms 
    Chiropractors offer several treatments that may relieve your ver-
tigo. If you’ve injured your neck or head or have a spinal misalign-
ment, a chiropractic adjustment may ease your symptoms. During 
the adjustment, your doctor uses his hands or a small instrument to 
gently realign your spine. If the joints in your neck don’t move 
properly, your brain may misinterpret the information it receives 
from your body. Adjustments can improve movement in joints and 
reduce vertigo. 
    Results of a feasibility study published by the Journal of 
Chiropractic Medicine confirmed that spinal adjustments can be 
helpful in treating vertigo symptoms. After chiropractic treatment 
for 13 months, most subjects noticed improved balance. Less dizzi-
ness and neck pain were also reported. 
    You may benefit from the Epley maneuver if BPPV is the cause of 
your vertigo. The maneuver is designed to re-position the crystals 
in your inner ears. Your chiropractor moves your body through a 
series of quick position changes that take advantage of the effects of 
gravity to restore normal crystal position. You may also be taught a 
few exercises you can do at home that will reduce vertigo. 
    If your chiropractor believes that diet or stress may cause or con-
tribute to your condition, he or she can offer healthy eating tips or 
recommend a few helpful stress-relief techniques and activities. 
    Do you suffer from vertigo? Chiropractic care offers a natural 
solution for your condition. Contact us to schedule an appointment. 

 9th Ave., Conway  843-248-0104

Chiropractic and Vertigo 
with Dr Daniel A Falk

    With many families stuck at home juggling working remotely, 
homeschooling and trying to keep everyone happy and healthy, it can 
be easy to let an otherwise active lifestyle fall by the wayside. 
    Regardless of age, being physically active provides numerous 
health benefits. The American Heart Association recommends at least 
150 minutes of moderate-intensity aerobic activity for adults each 
week, and 60 minutes of moderate-to-vigorous physical activity for 
kids between the ages of 6-17 each day. Finding ways to move daily 
can help everyone in the family maintain their health – and prevent 
them from going stir crazy.  
    Although prioritizing activity in a quarantined environment might 
be one of the last things on your mind, parents who model healthy 
behaviors can inspire their kids to do the same. 
    When you sweat during family activities, don’t forget to stay 
hydrated. An option 
like Propel Flavored 
Electrolyte Water 
can help parents 
replace electrolytes 
lost in sweat. With 
zero calories, no 
sugar, and nine fruit 
flavors, it can help 
keep you hydrated 
and moving at home 
or outdoors.  
    Consider these 
tips to keep the 
whole family moti-
vated and moving – 
you might be sur-
prised to find that exercise can be fun. 
    Go for a walk or bike ride. Incorporating walks or bike rides into 
your family’s daily routine can help get everyone moving as well as 
create quality bonding time. If your family is more on the adventur-
ous side, consider venturing outside your neighborhood to find new 
trails or rougher terrain to explore nature while getting active. While 
your annual family vacation might’ve been canceled, there are likely 
hidden trails within a short drive from home. 
    Take a virtual class. Many fitness instructors and gyms are shar-
ing free classes online designed for the whole family. Simply connect 
a streaming device to your television and search for virtual classes 
that are geared toward getting families moving, regardless of fitness 
level. Fitness instructors and studios are also sharing a variety of 
workouts – from family yoga to dance cardio in various time incre-
ments – on social media that you can find by searching various fit-
ness-related hashtags. 
    Play a family game. Playing games together is an old-fashioned 
way to get the whole family moving and having fun. An activity as 
simple as tag or racing around the house, or even a game that requires 
some equipment such as soccer or basketball, can get everyone’s heart 
rate up. You can even create a fitness deck or activity dice to turn 
working out into a fun game. 
    Build your own obstacle course. Set out hoops, pillows, rope, lad-
ders, cardboard boxes and other items you find around the house to 
create a fun and challenging obstacle course either indoors or out. 
This can be easily adapted to varying levels of difficulty to meet each 
family member’s level. Don’t forget a stopwatch to see who can com-
plete the course the quickest.  
    Get your family moving and find more hydration tips at propelwater.com. 
(Family Features) 
Photo courtesy of Getty Images

Tips to Get the Whole 
Family Moving  

at Home
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   Here are 
some keys to 
managing 
staff during 
the pandem-
ic.For now, 
and perhaps 
for the fore-
seeable 
future, your 

employees may have to work at 
home. Distractions, emotional 
highs and lows, and a new way of 
working can make it difficult to 
keep morale up and be produc-
tive. Take these considerations 
into account for managing your 
team from a distance. 

Best Approaches to Managing 
Telecommuters 
Your Expectations With Managing 
Staff. 
    Your staff need and want you 
to provide clear, reasonable 
guidelines. They want to know if 
they’re meeting your expectations 
– many because they fear losing 
their jobs due to slow business. 
They want to know the near- and 
far-term plans and strategies of 
their employer. 
 
Company Policies 
    With managing staff you want 
to let them know about compa-
ny policies and standards for 

working at home. If none exist, 
either set those parameters your-
self or develop them in concert 
with your peers and manage-
ment. If the situations merits it, 
get input from staff. 
 
How to Deliver Company 
Guidelines 
    With the understandable con-
cerns and stressors in mind that 
are affecting us all, deliver guide-
lines in a way that’s easily 
digestible. Send the same mes-
sage to everyone, though you 
may need to provide some staff 
with additional job-specific or 
confidential information or 
instructions based on their need-
to-know. You might start with a 
handful of the most important 
details, such as: 
   • working hours 
   • software or hardware needs 
   • new or modified job duties 
   • meeting methods 
    These guidelines should 
respect the situation we find our-
selves in, offering flexibility and 
compassion while maintaining an 
appropriate level of professional-
ism. Communicating with of con-
sideration will build the trust and 
camaraderie needed for staff to 
function well. 
Options For Communications  
 
During the Pandemic 
    With managing staff it’s impor-
tant to stay in touch with workers 
through email, texts, or phone 
calls. Use available software or 
online tools methods (like (Zoom, 
Skype, FaceBook, or WebEx) to 
conduct online meetings. Try not 
to burden staff with too many 
such face-to-face meetings to 
keep the stress level down (imag-
ine challenges they may be facing 
such as having a dedicated, quiet 
working spot; family, roommates, 
and pets causing background 
noise; having to make themselves 
presentable). 
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Hire a Trusted, Award Winning Business Coach 
We’ve Been Coaching Women Business Owners to Success Since 2002 
   • Cure the “Lonely at the Top” Syndrome 
   • Learn Low Cost and No Cost Marketing Strategies 
   • Develop a Plan in Your Business 
   • Find and Keep the Best Employees 
   • Develop Organization and Order In Your Business  
  
Free to the First 25 Women Business Owners- A One Hour Coaching 
Session on the Topic of Your Choosing 
   • We will develop 5 or more actionable business strategies to remove 
obstacles and get your business to the next level. Included is a business 
assessment in 21 areas of your business. Additionally we will give you at 
free eBook “The Six Silver Bullets to Grow Any Business Fast” and a 
weekly email coaching tip for one year. There will be no sales pitches in 
this session; we will only be focused on you. 
         

 888-504-0777 
 www.SmallBusinessCoach.org   

Managing Staff During 
the Pandemic 

by Alan Melton 



    With time, communicate more specific policies 
and information around: 
   • Availability for calls, instant messages, etc. 
   • New/revised procedures or limitations around work-
ing hours or expenses 
   • Resources for employee well-being (assistance pro-
grams, HR mediation) 
   • Setting more specific expectations (milestones, dead-
lines) 
   • Benefits (bereavement or family medical leave) 
   • How/when they can retrieve personal belongings in 
the office 
 
Communicate Empathy To Your Employees 
    Don’t forget to keep it real. Ask staff about how 
they’re doing – what are their challenges – are they 
getting out occasionally – is there some way that I 
or the company can make things easier? Addressing 
personal and emotional factors is a way to let them 
know that you’re concerned with their well-being, 
about them as an individual person during unprece-
dented times. 
 
Maintaining Connectivity With Your Staff 
    A big challenge to managing staff will be keeping 
up connections between leadership, management, 
employees, contractors, and other staff. Consider 
creating a private site where anyone can post things 
like pictures, stories, messages, or videos. Perhaps 
allow employees to create their own profiles with 
photos, short bio, hobbies, etc. 
    Leadership or management can initiate sharing of 
ideas for improvement, discussion of common chal-
lenges, links to work-related websites, or even a 
joke or quote of the day. 
 
Seeing the Opportunities Even When Things Are Slow 
If work is slow, brainstorm ways to keep staff 
engaged: 
  -Taking company training modules or online 
courses 
  -Reading recommended materials (printed or 
online) 
  -Backing up your PC 
  -Managing emails or files (organizing, consolidat-
ing, deleting) 
  -Writing operational procedures for their regular 
duties 
 
Opportunities For Management: 
   • Creating handbooks around Safety, New Hire 
Orientation, Security, etc. 
   • Writing policies, standards, or recommended practices 
(for data management, disaster recovery, dress code, hir-
ing/firing, etc.) 

   • Brainstorming new ways to keep up morale and keep 
staff connected 
   • Developing new or improved reports (executive, finan-
cial, project status) 
   • Work on performance appraisals 
   • If none exist, create a mission statement or your com-
pany’s vision and values 
   • Develop more training, especially relating to changes 
that will have to take place after COVID-19 
   • Set up a bulletin board type “wall” where staff can 
post ideas for keeping the kids busy, sharing good things 
that are coming out of being quarantine, funny things 
they’re seeing on youtube or social media 
   • Collaborate on re-setting projects, policies, and priori-
ties for the post-pandemic workplace 
   • Work in obtaining loans or other financial assistance 
through governmental programs 
   • Write/re-write job descriptions 
Summary 
    Foremost, be honest about what comes next – 
whether work will continue on a regular or a part-
time basis, whether staff reductions are imminent, 
what company leaders are contemplating. Don’t 
make promises, as no one really knows what the 
work situation will be like in the next weeks or 
months – but that doesn’t mean you can’t also 
express your hopes and expectations for the future. 
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Please give us a call if your child needs 
Speech Therapy • Feeding Therapy • Reading Therapy 

Now Providing Speech Therapy for Adults

(843) 457-1053 
YoungTalkers.com

Voted 4 years  
Best Medical Clinic

Voted 5 years as 
Parent Preferred

Winner
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    Years ago, when I found myself curled up in a ball on the 
waiting room floor of the doctor’s office desperate for relief 
from my flu symptoms, I NEVER thought that 
moment would lead me to discovering the natural alternative 
that has completely changed my life. Not only did elderberry 
syrup help me get back to work the very next day after that 
awful doctor’s visit, but it has been my go-to for keeping my 
whole family healthy year-round. 
    Hi! My name is Jessica Lowery, and I am the Founder & 
CEO of The POWER of Elderberries. I started making my 
own elderberry syrup because I wanted control over the qual-
ity of ingredients, safety of the product as well as the taste. 
From there, I started sharing my passion for elderberry syrup 
with my friends on Facebook because I wanted to spare other 
parents the hassle of missing time from work, paying for doc-
tors’ visits, and most of all, that feeling of helplessness that 
comes over you when your kids are sick especially when it 
comes to viral infections. This is what lead to The POWER of 
Elderberries being founded and EXPLODING organically. 
Parents love The POWER of Elderberries because, not only 
does it help keep their family’s immune system strong, but 
they also don’t have to beg, plea, and force their children to 
take our products compared to others on the market.  
The Science Behind Elderberries 
    Elderberries contain many vitamins, nutrients and 
immensely high amounts of anthocyanins: a natural com-
pound with powerful antioxidant effects. Anthocyanins are 
the pigments that give elderberries their rich coloring. In 
addition, anthocyanins act as antioxidants to fight free radi-
cals in the body and support the human immune system. Dr. 
Josh Axe, DNM, DC, CNS, says, “Elderberries carry many 
health benefits, including major cold and flu relief, sinus 
infection aid, lowers blood sugar, natural diuretic, encourages 
healthy skin, eases allergies, and may improve heart health.” 
    The Journal of International Medical Research published a 

study that showed when elderberry was used within the first 
48 hours of the onset of flu symptoms, it shortened the symp-
toms by an average of four days. Several studies confirm that 
the flavonoids in elderberries bind to the H1N1 human 
influenza virus, inhibiting it from reproducing. Scientists 
found that the H1N1 inhibition activities of the elderberry 
flavonoids are similar to the known anti-influenza activities 
of Tamiflu. In fact, the Panamanian government employed 
elderberry to contain and eradicate the 1993 flu epidemic. 
    It is clear that parents have more on their plates now more 
than ever before, and they need to stay healthy to accomplish 
these new responsibilities. With the uncertainty of what 
school will look like this year and the ongoing fluctuation of 
schedules, it is imperative for both children and adults to 
support their immune system. Numerous studies show that 
stress weakens the immune system, which is why our goal is 
to reach more families now than ever before and help them 
stay healthy by boosting their immune systems with The 
POWER of Elderberries. 
Lean on The POWER of Elderberries to keep you healthy 
and strong! 
    The POWER of Elderberries offers one of a kind handcraft-
ed, immune-boosting elderberry syrup and gummies made 
using premium organic ingredients and an abundance of 
South Carolina raw honey. Our products have been third-
party lab tested. 
    The POE is vegetarian friendly and provides a POWER 
house of immune-boosting properties with 700+mg of elder-
berries per serving! The best part is that kids absolutely 
LOVE the taste! 
    With 70+ retailers, you’re sure to find a retailer near you! 
Please share with your friends and family; we ship nation-
wide! Don’t delay start boosting your immune system today! 
    Visit our website www.ThePOWERofElderberries.com to 
learn more!
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Daily Immune Support + 
SO MUCH MORE!

Let’s be friends or visit our website 
ThePOWERofElderberries.com

Elderberry Syrup & Elderberry Gummies

Aynor:  
Aynor Family Pharmacy 
Carolina Forest: 

Carolina Forest Pharmacy 
New Life Chiropractic 

Palms Chiropractic  
Cherry Grove: 

Boulineau’s IGA Grocery Store 
Conway: 

Falk Family Chiropractic 
Medicine Mart Pharmacy 

Forestbrook:  
Chiropractic Center for Families 

Georgetown: 
Prescription Shoppe Pharmacy 

Loris: 
Loris Drug Store 

Murrells Inlet: 
Harrelson’s Market 

Lee’s Inlet Apothecary 

Myrtle Beach: 
Bay Naturals 

Pure Compounding 
Myrtle Beach – South 

Discover Wellness 
Wicked Healthy Kitchen 

North Myrtle Beach: 
Bay Naturals #2 

Atlantic Apothecary 
Pawleys Island: 

Pawleys Island Pharmacy 
 of Litchfield  
Socastee: 

Carolina Health and Wellness 
Pharmacy 

Surfside: 
Piggly Wiggly 

My Olive Shack at Surfside 
Emporium

Find your nearest retailer TODAY!

    This Halloween, fewer families will be going door to 
door as the pandemic enters its predicted second wave. 
Seventy-three percent of people do not anticipate taking 
their children trick-or-treating at all, according to a Harris 
Poll survey. However, Halloween is not canceled, and 
there are ways parents and kids can still celebrate safely 
while also giving back to a good cause.  
    To promote social distancing, Trick-or-Treat for UNICEF 
is going completely virtual for the first time. As the 
longest running youth-led program in the United States, it 
has raised more than $180 million for kids in need since 
inception. In fact, the iconic American tradition is celebrat-
ing its 70th anniversary this year.  
    Although the physical, orange coinboxes will not be 
seen this year, kids can still be heroes of Halloween by 
doing their part online. Beginning Oct. 1, parents and 
teachers can register at TrickorTreatforUNICEF.org to 
receive a virtual collection box with a customized link and 
QR code. By participating in activities and watching edu-
cational videos, children will earn Trick-or-Treat Coins 
that can be used to support real-life causes. By providing 
funding for COVID-19 relief programs in nutrition, health, 
education and more, kids can connect their efforts to posi-
tive impact for children around the world.  
    Teachers and educators in grades K-8 will also have 
access to the UNICEF Kid Power platform, where they 
can participate in free, virtual learning activities that intro-
duce global citizenship concepts, promote teamwork and 
encourage community building. Kids can feel empowered 
knowing they are using this Halloween to support their 
peers both locally and globally. 
    Learn more at TrickorTreatforUNICEF.org. 
(Family Features) 
Photo courtesy of Getty Images

Celebrate Halloween Safely Celebrate Halloween Safely   
and Help a Good Causeand Help a Good Cause
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Blink Boutique Lash And Hair Salon  
4108 Carolina Commercial Dr. Myrtle Beach SC. 29579 

843-855-3510 
Www.BlinkBoutiqueLashes.Com 

Specializing in 
• Novalash Eyelash Extensions  
• Hair services  
• Skincare and facials 
• Lash lifts

Anti 
Againg 
Facial 
$60

CBD  
Infused 
Facial 
$60 

   I know there are still a few of you 
out there who are still on the fence 
about eyelash extensions. I’m going 
to give it to you straight and you 
make an informed decision. 
    First, the bad news. Unfortunately, 
not everyone is a good candidate for 
extensions. There are a lot of factors 
that go into making a beautiful, 
healthy set of lashes. The health of 
the eyelashes can vary as much as 
the health of someone’s hair. Things 
you might not think of like, previous 
eyelash services, perming or tinting, 
or even mascara usage, can damage 
the lashes and make them too weak 
to hold the weight of the fiber. Make 
sure to tell your lash tech if you have 
had a lash perm or other eyelash ser-
vice within two months of getting 
extensions. 

    Now some good news. More and 
more developments have been made 
to expand the circle of people who 
are able to wear extensions, comfort-
ably with no problems. Sensitive 
adhesive has really come a long way 
since the popularity of lashes has 
exploded. If you have any concerns, 
a patch test is a quick and simple 
way to be sure you will be comfort-
able in your full set. 
    The next thing to think about is 
who do you trust to do this service. I 
can tell you that there are lash techs 
coming out of the trees and bushes, 
peeking up through manhole covers, 
ready to throw a set on for a couple 
of dollars and call themselves “pro-
fessionals”. Of course, somewhere 
out there are naturally gifted and tal-
ented artist who are flawless from 
the start. 
    What are the odds you just luck 
into choosing them? Better to take a 
few minutes and check into the 
artist’s work and whether or not 
they are certified by a reputable eye-
lash extension training professional. 
It really does matter if the lash tech 
has been to a legitimate training or 
are they watching youtube videos. 
    Now for the most fun part! Your 
lashes are healthy, you have no reac-

tion to the adhesive and you’ve cho-
sen your lash tech. Once you have 
discussed with your tech the look 
you hope to see with your new full 
set of extensions, get ready for the 
compliments! It is such a wonderful 
feeling to hear my clients rave about 
how they would not be caught with-
out them. 
    Once you have seen how some-
thing so small can make such a huge 
difference in how you look and feel, it 
is the best feeling. You may need a 
few appointments to customize the 
exact length and size of extensions 
best for the look you want to create. 
Lashes are a living thing that changes 
slightly from time to time due to age, 
medications, or other factors that your 
lash tech should be able to detect to 
adjust your lash extensions according-
ly. 
    The benefits to a professional set of 
lashes are endless. You save time get-
ting ready for your day without the 
worry of messy mascara smears. You 
can swim, exercise, whatever you like 
to do with the confidence that you 
will look your best. If you have con-
sidered getting extensions or have any 
questions, we are happy to answer 
them for you at Blink Boutique  
call 843-855-3510.

Blink Boutique 
Eyelash 
Entensions 
By Ginny Roufogalis

Fall Special
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    Up to 70% of a pet’s immune system 
is contained within his or her digestive 
system.  
 
    “The digestive tract has immune cells 
that provide surveillance and are the 
front-line protectors to catch potential 
issues when pets eat something that’s 
not good for them,” said Michael 
Hayek, Ph.D., director of companion 
animal technical innovation for 
Exclusive® Pet Foods. “Since the diges-
tive tract is so large, these cells com-
prise a large percentage of the total 
immune activity in dogs and cats.” 
 
    To encourage owners to learn more 
about the importance of pets’ digestion 
and how it supports their overall 
health, Exclusive Pet Foods with the 
Comfort Care™ Digestive Health 
Support System has designated August 
as Pet Digestive Health Month. Hayek 
underscores the importance of monitor-
ing what dogs and cats eat by offering 
these tips: 
 
 

Limit or avoid human food  
    Resisting an adorable, begging, furry 
face can be difficult. Hayek suggests 
reaching for a few extra kibbles or a treat 
formulated for the nutrition of cats and 
dogs. However, remember to also limit 
the number of treats each day.  
 
Avoid extreme stress  
    Family vacations are a good example. 
If boarding your pets, keeping them on 
a consistent diet can support digestive 
health until they are back to a normal 
routine.  
 
Be aware of what your pets could get 
into  
    Keep garbage covered or in an 
enclosed space. Look around for small 
items pets could ingest. Look for any-
thing in your yard they shouldn’t eat, 
and make sure dangerous foods such as 
chocolate are out of reach.  
 
    “Dogs are naturally curious and want 
to explore everything,” Hayek said. “I 
guess you could say they eat first and 
ask questions later. Having things in the 

house or backyard they should not get 
into may be the biggest threat to their 
digestive health.”  
 
    To support overall digestive health, 
it’s also important for owners to pro-
vide pets with a food with ingredients 
selected for ease of digestion. For exam-
ple, the Comfort Care Digestive Health 
Support System in Exclusive Signature 
pet foods is composed of a combination 
of fiber (beet pulp), prebiotics (chicory 
root or yeast) and probiotics. A propri-
etary yeast is also used as part of the 
system. The company has conducted 
research that demonstrated this particu-
lar combination supports digestive 
health when present in the formula.  
 
    Hayek recommends, along with pro-
viding the right combination of fiber, 
prebiotics and probiotics, owners con-
sult their pets’ veterinarians if particu-
lar problems persist. 
 
    For more information, please visit 
exclusivesignature.com.

3 Tips to Support Your  
Pet’s Immune System



    With many Americans spending more time at home, they 
are also using more common household items such as clean-
ing supplies, pantry items and snacks, among other things.  
    According to a Harris Poll survey, Americans are con-

cerned about the economic impact the pandemic will have on 
their lives. These economic concerns are leading shoppers to 
seek out more ways to save. With the convenience and flexi-
bility online shopping provides, many customers are turning 
to e-retailers to find those must-have items.  
    To help busy and budget-conscious shoppers, Woot!, the 
Amazon-owned daily deals site, launched a grocery and 
household category to offer deals on everyday essentials.  
    Consider these five ways shoppers can save time and 
money when making household purchases.  
    Compare prices. One benefit of shopping online versus in-
store is you can look across different brands to compare 
prices in real time. By seeing available brands and pricing in 
one place, you can save more and make the best purchase 
choices for your household.    
    Take advantage of deals. When you shop in a store, you’re 
confined to the 
deals and selec-
tion the store is 
offering at the 
time of your 
trip. When you 
shop online, 
you aren’t lim-
ited to the 
store’s offer-
ings, often 
allowing you to 
score better 
deals and 
browse a larger 
selection. For 
instance, you 
can check out 
deal sites like 
Woot.com to 
get new daily 
deals on household must-haves on your list for lower prices 
than you typically find in brick-and-mortar stores.   
    Save time exploring virtual aisles. Shopping at a store can 
be time consuming. Innovations like Woot!’s virtual grocery 
and household aisles allow you to quickly and easily shop 
various categories and find the best deals. Unlike in-person 
aisles, these virtual aisles hide categories when selection is 
unavailable so you won’t waste your time and can be confi-
dent items you’re looking at are available at a discount. 
    Customize your shopping experience. The flexibility and 
convenience of shopping online can save you time. Since you 
aren’t shopping in-store, you don’t have to worry about store 
hours and locations, giving you the flexibility to shop at all 
hours and from any location, as long as you have Wi-Fi and 
access to a computer or mobile device. With the ability to 
shop around your schedule, you can gain precious time to 
spend with the people you love, doing the things you love.  
    Benefit from membership perks. Another perk of online 
shopping is being able to leverage membership benefits to 
save more. Some retailers offer member-based programs or 
partner to offer members of certain programs discounts. One 
example is Woot.com, which offers exclusive deals and free 
shipping for Amazon Prime members who shop on the site. 
     Between the vast selection, price options and convenience 
of shopping from home, there are many ways shoppers can 
save big on time and money as they shop for everyday essen-
tials and household must-haves. Learn more at Woot.com. 
(Family Features) 
Photos courtesy of Getty Images
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Ways to Save Big on  
Everyday Essentials

New Location 
Next to 

Flamingo Bay 
In 

Little River

WE MOVED 



• Women are the world’s largest 
market 
• They account for 80% of all 
spending by U.S. households 
• They account for 70% of new 
business startups 
• They control over half the private 
wealth in the United States 
 
There’s more, but these statistics 
should be enough to grab your 
attention. Women drive the econo-
my, pure and simple. However, if 
you need more: 
 
• Women make up 46.5% of the 
workforce and 49.5% of professional 
and managerial level workers 
• Women own 46% of all U.S. small 
businesses, and these firms generated $2.5 trillion in sales and employ 
19.1 million people nationwide. 
• Women account for 53% of corporate purchasing agents and man-
agers, and 58% of wholesale and retail buyers 
 
   It should be clear the fuss is justified and worth the effort. Although 
women make up “only” 51% of the United States population, they are 
the sole or primary decision makers for just about every household (and 
increasingly business) purchase. Earnings power and wealth ownership 
are only part of the story, then: spending tells the tale. Yet, in a recent 
study, 91% of the women questioned said advertisers don’t understand 
them. (Greenfield Online for Arnold’s Women’s Insight Team). 

   Frankly, in light of the power 
packed in women today, the fuss is 
not big enough. The challenge for 
marketers is to understand today’s 
woman customer well enough to help 
meet her needs, the wisdom to com-
municate in ways that resonate with 
her cares and concerns, and the 
patience to build a relationship rather 
than seal the immediate deal. The 
first to do this in your industry will 
make not only today’s sale, but 
tomorrow’s as well. 
 
Have I missed the boat? 
Have you missed the boat on the 
women’s market? If you have to ask 
which boat, it’s not too late but it is 
time to jump on board. Women are 

earning more today than ever before and they are responsible for the 
majority of personal and corporate expenditures. In fact, women are the 
primary decision makers in many categories that were previously con-
sidered to be male domains including automobiles, computers, home 
improvement, life insurance, investment accounts and travel. And, when 
you factor in the number of purchase decisions they influence the case 
for marketing to women becomes even more compelling. 

Reach Women Consumers with an Ad in 

 

Call us today at 843-369-1556

Why all the fuss? Why Now? 
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    Hearing By Design offers a wide 
array of services, from video otoscopy 
to hearing evaluations to state-of-the-
art fitting technology for all types of 
hearing aids. 
    Do you hear but not understand? 
Have trouble hearing in noisy restau-
rants? Notice that you aren’t hearing 
your television as clearly as you used 
to? If you answered yes to any of these 
questions, you may have a hearing loss 
and should have your hearing tested. 
Or is it just wax? We can take a look 
inside your ear canals with our video 
otoscope & let you know for sure! 
    Hearing loss is often a gradual 
process that worsens over time. A 

number of factors can affect your hear-
ing, including exposure to noise, 
sports, music and more. The sooner 
you have it checked, the better chance 
you have of being able to improve 
your ability to hear clearly with hear-

ing aids. 
    Our hearing aids are the most 
advanced wireless, programmable 
technology available. This ensures the 
best hearing experience for you, with a 
comfortable fit and minimal visibility. 
    As health care providers, we under-
stand how exhausting hearing loss can 
be to your ears, to your body and to 
your mind. 
 Let us help find the right solution for 
you! 

 Call us today at 843-272-1486 to 
schedule your complimentary hearing 

evaluation and consultation.  
We look forward to helping you  

hear better soon!

Can You Believe It’s Already Fall?  
Now Is The Time To Give Us A Call! 

By Jennifer Reed and Kayla Bracey



    I was recently asked to be 
interviewed for an article for the 
Washington Post on how Covid-19 is 
affecting the veterinary industry. This 
seems like the perfect time to take a 
good look at our “new normal”. By 
the way, I detest that expression. 
Nothing about this pandemic is 
normal! I don’t want this new way of 
life! 

    That being said, it has definitely had an impact on 
veterinarians.....and not all in a bad way. Veterinary 
hospitals are pretty much considered an “essential” 

business, as we are in the medical field, only animals 
instead of people. As small businesses, gyms, restaurants, 
etc. are struggling to stay afloat, veterinarians have seen 
significant growth instead of a decline in demand for 
services. This seems to be a nationwide phenomenon.   
    I am, of course, extremely grateful that Cat’s Meow 
Veterinary is one of these businesses experiencing an 
increase in patient care. We have been able to do our job 
treating people’s cats. We only struggled with Covid-19 
early on. Luckily, it did not last long. We were able to pay 
sick employees (with the help of the government) and keep 
those working that were not sick. We only had to close a 
day here or there when we simply didn’t have enough 
people to work.    
 
    To help better protect ourselves and clients from the 
Covid-19 virus, all the veterinary hospitals came up with 
protocols to follow. We all know that most people consider 
their pets as their children. When they are sick, they need 
us to be there for them! So we wear the masks, we do the 
curbside service, lather on tons of hand sanitizer and wash 
our hands until they get chapped!! The heat this summer 
has been brutal while clients are stuck in their cars with the 
engines running for A/C. It has been a difficult situation 
for all of us. Clients do it because their cats are their babies. 
We do it because we love your cats as much as you do! 
 
    So, is it simply the fact that society treats their pets like 
children making our phones ring off the hook? If so, why 
the increase now in the middle of a pandemic? I have two 
main theories on this subject. First, I think people are 
actually paying more attention to detail with their pets. By 
spending more hours at home, you actually have the time 
to notice how your pet is acting.I see humor on social sites 
with pets dressed in baby clothes, for example.  This is 
pointing out that people may be a bit bored, unable to 
socialize as usual. Those feeling isolated are adopting new 
pets for companionship. Either way, it looks to be 
benefiting pets. 
 
    Cats are especially difficult to notice changes in. Their 
instinct is to hide pain and discomfort. Symptoms can be 
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How Has Covid-19 Changed 
Veterinary Practices 

By Kim Hurley, Owner of Cat’s Meow

4720 Hwy. 17 Bypass S 
#B Myrtle Beach   

843-839-1999 
Visit ust at A Place Just for Cats …  at  

Very Affordable Prices!
 catsmeowmyrtlebeachsc

Veterinary Hospital
Cat’s  Meow

2020 Has Been Hard  

On All Of Us!   

Your cat may be  

feeling your stress! 

All Exams receive a  

FREE sample  

of one of many  

Anxiety Supplements!

Spay/Neuter • Vaccines • Senior Care  
 Wellness Checkup • Micro Chipping  • Digital X-Ray 

Dental  Cleaning and Oral Surgery 
In-House Diagnostic Blood Work • Nutritional Advisor On Staff



easily missed in a cat. Many of our clients have noticed 
subtle differences in behavior that they may have missed 
before the pandemic.   
 
This positive change is wonderful for our pets, but has put 
a strain on many veterinary hospitals. Some are short 
staffed due to employees or family members contracting 
Covid-19. Others didn’t have the help to handle such an 
increase in appointments, even if they were fully staffed. (It 
is unfortunate to hear rumors that hiring additional staff 
can be difficult, as some would rather stay home on 
unemployment with the extra added stimulus money.)   
 
     Working within protocols makes everything take so 
much longer! Many hospitals have had to make hard 
choices on which services they can provide. They may 
delay what they call “routine surgeries” like spays and 
neuters to make sure they have the time for emergency 
surgeries.  Human hospitals have followed the same 
format.  Suddenly, your knee replacement can wait. 
 
    Then veterinarians have the demand for appointments 
being so high they have to turn away a client. Many people 
find themselves at the emergency hospitals if they couldn’t 
get into their regular veterinarian in a timely manner. So 
now the emergency veterinary hospitals are taking the 
overflow of patients, which has to be pushing them to their 
limits as well. 
 
    Cat’s Meow Veterinary has been fortunate to have not 
had to juggle our schedule too much. Since we are 
exclusively cats, we have a little more wiggle room in a 
day. The only thing we have had to cut back on is some of 
the “rescue” spays and neuters. In the past, our rock star 
veterinarians do close to 30 spays and neuters before lunch!  
We just can’t do that many right now. We need that extra 
time to get all the appointments in. Sick and injured have 
to be priority.  We still consider your cat’s spay and neuter 
a necessity as well. Don’t want them to start urinating in 
your house because they weren’t fixed in time. That’s a 
priority to us! 
 

    As we are trying to keep up with demand, we are also 
dealing with shortages of medical supplies, medications 
and prescription diets. Manufacturers can’t get an 
ingredient for the drug or a plant that produces food is 
working at half capacity.  Just keeping up a proper 
inventory of what we need has been difficult as well.   
 
    I want to thank all of the pet owners for being so patient 
during the Covid-19 protocols. I know you do not like 
sending your pet inside without you. Cat’s Meow Veterinary 
will be implementing a new policy allowing clients to come 
inside again. We understand you would appreciate being 
able to speak directly to the veterinarian. We really miss the 
valuable connection we have with our clients when we can 
talk face to face, even if it is behind a mask!  

Kim Hurley, Owner/Vet Tech 
Cat’s Meow Veterinary Hospital 

843-839-1999 
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Gift Certificates Available

Custom Wigs and Hair Pieces 
 Designer Turbans now Available

Come Pamper yourself our 
NEW State of the Art Day Spa

by Wig Specialist Marlisa Small



    Despite its long-time standing as one 
of the most prevalent diseases of the 
adult population, the past 50 years have 
seen only modest gains with regard to 
the incidence and treatment of 
Periodontal (Gum) disease. According to 
CDC, nearly half of all American adults 
over the age of 30 have some level of 
periodontal disease while seventy per-
cent of those over 65 have the condition. 

In just the last few years some new perspectives have 
emerged that should be shared with public if the goal is to 
reduce the risk of health concerns and tooth loss. 
    The old attitude toward periodontal disease was to wait 
until significant bone loss was noted, and then refer to the 
periodontal specialist. Though conservative therapy (scaling 
and root planning) to remove tartar buildup was often the 

initial course of action, the severity of disease often mandated 
surgery that accomplished little more than exposing more 
tooth and root structure to allow better cleaning. This often 
came at the expense of having sensitive teeth and increased 
risk for root cavities. As the profession focused its efforts 
toward preventative care, general dentists began to recognize 
gum disease at earlier stages, recommending conservative 
therapy and urging patients to improve their home care. 
Unfortunately, this was still not enough to make a major 
improvement in the overall wellness of the patient popula-
tion. The system was flawed due to several incorrect assump-
tions which have now led to a new perspective on the dis-
ease. For simplification, I have summarized some of the 
changes below. 
   1. Gum disease is not just about bone loss around the teeth.   
    Periodontal disease is a condition that results in 
Inflammation that can affect the entire body and put one at 
higher cardiovascular risk. In proper management of this dis-
ease, inflammation, as well as bone loss must be addressed. 
  2. Calculus (tartar) does not cause gum disease. Calculus is a 
byproduct of plaque that has been on the teeth too long along 
with calcium in the saliva. Over time this hardens and forms 
calculus. Because of its rough texture, calculus can hold addi-
tional plaque. While it can contribute to higher plaque levels 
it is not what causes the disease. 
   3. Periodontal disease is caused by bacterial infection and 
our immune system’s response to the infection. Bacteria given 
the opportunity to mature in colonies will begin to communi-
cate and form a protective protein shell called a biofilm. This 
protein matrix makes it impossible for the body’s immune 
system or antibiotics to fight the infection. The only way to 
break up the biofilm is with dental instruments. 
   4. Periodontal infection is not the same for everyone. There 
are many strains of bacteria that can initiate the disease; some 
more aggressive, some less. Interestingly, we are not born 
with these bacterial strains in the mouth. They are acquired 
through contact with someone who already has the bacteria. 
Through saliva testing, modern periodontal therapy can 
determine which bacteria are responsible for the infection and 
target them specifically. 
   5. Our immune systems respond differently to the same 
infection. Some patients given a small bacterial insult will 
have an exaggerated immune response, while others may 
have a high bacterial load with a diminished immune 
response. It is the immune response that determines if bone 
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Periodontal Disease 
A New Look at an Old Condition 

By Jeffrey W. Horowitz, DMD, FAGD



will be lost and/or cardiovascular risk. The immune response 
can be evaluated through saliva testing as well as bleeding 
response to periodontal probing. This is why your dentist 
makes a big deal about bleeding gums. Healthy gums should 
not bleed. 
    With the new understanding has come more patient-specif-
ic therapy. For some patients we must focus on aggressive 
bacterial strains, while for some we focus on the immune 
response to a less virulent infection. Improvements in 
mechanical instrumentation as well as sophisticated lasers 
have made the dental therapy much easier for the patient. Yet 
still, the biggest key to success is early diagnosis and treat-

ment. Please heed your dentist’s warnings when periodontal 
disease is diagnosed. We are not just saving teeth, but reduc-
ing your risk for potentially life-threatening disease. 
    Dr Horowitz is a 1991 graduate of The Medical University 
of South Carolina, College of Dental Medicine and completed 
a General practice residency at the Mountainside Hospital In 
Montclair, N.J. He is a Fellow of the Academy of General 
Dentistry as well as a member of the American Academy of 
Cosmetic Dentistry, the American Orthodontic Society, The 
American Dental Association, The Dental Organization for 
Conscious Sedation, and The American Academy of Dental 
Sleep Medicine. He is the founder of, and practices at the 
Carolina Center for Advanced Dentistry at 1515 9th Ave., 
Conway, S.C. He can be contacted at  
(843) 248-3843  
or via the practice website.  
www.carolinacosmeticdental.com.
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#ComePlayWithUs®  #YesYouCAN®

Make sure to follow us on Facebook for updates and our
scheduled events or go to Championautismnetwork.com

Champion Autism Network is pleased to announce Lead With Love
Training Company will manage, deliver and enhance its Certification

and Autism Awareness Training program!
Go to LeadWithLoveTraining.com to learn more

•11/8  3-5pm Ripley's Aquarium 

•11/15  11-1pm Sensory Friendly November Birthday Bowling Bash,
Myrtle Beach Bowl, $1.00 per game per person and $1.00 for shoes.

• 12/6  3-5pm Ripley's Aquarium

•12/13  11-1pm Sensory Friendly December Birthday Bowling Bash,
Myrtle Beach Bowl.

•10/4  10-11am, Big Air Trampoline Park sensory friendly hour.  Show your
CAN card and get $13 for the hour (+tax) and add an hour for an additional $8,
socks not included.  
•10/11  3-5pm, Ripley's sensory friendly time.  Show your CAN card and get
$7 admission.
• 10/18  10-11am, Big Air Trampoline Park sensory friendly hour. Show your
CAN card and get $13 for the hour (+tax) and add an hour for an additional $8,
 socks not included.
•10/19  3-7pm Sensory Friendly Fun Warehouse. 

Cream cheese and half-and-half make  
Paula Deen’s sweet potato pie an extra-decadent  

addition to your holiday menu. 
 

2 cups mashed fresh or canned sweet potatoes  
4 ounces cream cheese, softened 
1 cup sugar 
1/4 cup half-and-half 
4 tablespoons butter, melted 
2 large eggs, lightly beaten 
1 teaspoon vanilla extract 
1/2 teaspoon ground cinnamon 
1 (9-inch) Deep Dish Pie Shell 
   1. Preheat oven to 350 degrees F. 
   2. In large bowl, with mixer on 
medium speed, beat sweet pota-
toes and cream cheese until smooth. Add sugar and half-and-half; beat 5 
minutes or until sugar dissolves, scraping sides of bowl with rubber 
spatula. Add butter, eggs, vanilla and cinnamon, and beat until blended. 
Pour mixture into pie shell. 
   3. Bake 1 hour or until filling is puffed and set around edge but center 
jiggles slightly. Cool completely on wire rack. Serves 10. 
    Editor’s Note: For mashed fresh sweet potatoes, pierce 2 pounds 
sweet potatoes with tip of knife. Place in microwave-safe bowl and 
cover with vented plastic wrap. Microwave on High 11 to 15 minutes or 
until very tender, turning potatoes once halfway through cooking. Drain. 
When cool enough to handle, peel. In large bowl, with mixer on medi-
um-high speed, beat potatoes until smooth. Measure 2 cups potatoes for 
pie; reserve remaining for another use.

Sweet Potato Pie
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    The season is here for each of us 
to show gratitude and appreciation 
for the loved ones in our life. It is 
also a wonderful time to say thanks 
for the things that make our life so 
enjoyable! An outdoor living space 
that offers the luxuries of an indoor 
lifestyle will bring your family clos-
er together with and ideal space for 
fellowship, fun and relaxation.  

Here are 6 reasons to give 
T-H-A-N-K-S. 
Take a Break:  
    Relax! Our time is one of the most valuable things and 
probably the one thing we take for granted. So take a break 

outdoors and enjoy a nice cup of coffee or tea with a book 
or good conversation. A pergola sets the mood for such 
activities. It offers the perfect amount of shade and 
ambiance without hindering the beauty of the outdoors. 
Listen to the sounds of the season and cozy up without get-
ting too much sun.  
Hydrotherapy: 
    Hydrotherapy, or water therapy, is the use of water to 
relieve discomfort and pain while providing a vast amount 
of healthful and relaxing benefits. Hot tubs are an afford-
able and convenient way to take advantage of these bene-
fits. Caldera Spas® offer Pure Comfort, Pure Performance 
and Pure Style in every hot tub produced. Contact your 
local Caldera Spas® authorized dealer on details of being 
able to experience the wanders of hydrotherapy including 

Outdoor Living – Indoor Lifestyle:  
Give THANKS for the Outdoors 

6 Reasons to love your outdoor living space 
By Ted Cligrow
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843-347-4909 

www.hillcrestcemetery.com

1000 Hwy 544 
Between Conway and  

Myrtle Beach

Pre-Construction 
Pricing

Maple Garden 
Mausoleum

Fall Special Extra 10% Off 
(Limited Time Offer)

Cemetery

improved circulation, cellulite reduction, sore muscle and 
joint relief, better sleep and promotion of weight loss and a 
healthy heart.  
Adirondacks and more 
   That’s right, Adirondacks! If you have never had the 
pleasure to sit in one of these chairs, you are missing out. 
The perfect balance of support and relaxation. Not just 
Adirondacks but many other pieces of outdoor furniture 
will help to complete the ideal outdoor living space. 
Comfortable furniture will promote the luxuries of an 
indoor lifestyle with all the pleasures of the outdoors.  
Natural Light: 
   Having an outdoor living space that allows you to com-
fortably and safely enjoy natural light will offer you more 
benefits than you may realize. Sunrooms are a great solu-
tion to soak up the sun and reap the benefits while staying 
cool and comfortable. Natural light can help save you 
money on your electric bill by naturally warming your 
lighting your space. Your moods and productivity will 
improve with natural light and your body soaks up the 
Vitamin D offered by that big bright beautiful star.  
Keep the pest out: 
   Pergolas and Screen Rooms will protect you from the 
aggravating and harmful pests and bugs. Enjoy the fresh 
air and breezes the day brings without swatting and being 
bitten by the mosquitoes and gnats. If you have a pool, the 

Pergola or Pool Enclosure will protect your pool from 
debris saving you time and money on maintenance 
upkeep. The outdoors will be a pleasing experience, pest 
free! 
Share 
   Most importantly, share these moments with your fami-
lies and friends. An outdoor living space is the best place 
to entertain and make memories. It will undoubtedly 
become the most popular room or space of the household. 
Your quality of life will improve with the addition of a sun-
room, screen room, patio or pool enclosure, pergola, spa or 
comfy outdoor furniture. Think of the endless possibilities 
of all the ways you could enjoy your customized space.      
    This holiday season, remember to give thanks for all things 
that make your life great! If you need assistance in creating the 
perfect outdoor living space, call on the professionals of Carolina 
Home Exteriors.  
   Learn more about how the products and services of Carolina 
Home Exteriors can help you enjoy all the benefits and comforts 
of the outdoors.  
Call us today at 843-651-6514 for a complimentary consultation. 

You can check us out online at  
www.CarolinaHomeExteriors.com  

or visit our Facebook page.  
Our showroom is located at 

 11730 Hwy 17 Bypass in Murrells Inlet, SC.  
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Solution on page  19
Across 
1. Karate school 
5. Assists 
9. Cold country? 
14. Final notice? 
15. Brandy designation 
16. Step separator 
17. Scam ‘’It’s Only Make 
Believe’’ singer? 
19. Frozen quarters 
20. Kind of appeal 
21. Revolutionary with a 
regret 
22. City in NE Georgia 
23. Something to gather 
around 
24. Tend to the sauce 
25. Like old phones 
28. Bottom line figure 
32. Taxing time 
33. Jerk’s charge 
34. Group voting together 
35. Warm, in searches 
36. Not just feuding 
37. Suffer in the sun 
38. Little bit 
39. Dizzy on the mound 
40. 1995 Brad Pitt thriller 
41. Matinee time 
43. Report-card reader 

44. Part of NBC 
45. Confederate 
46. Have a word with 
49. Invention beginning 
50. Kind of cup 
53. Driving hazard 
54. Show requiring a wide 
stage? 
56. Buck or Bailey 
57. Boo targets, 
sometimes 
58. Milk quality 
59. It may be common 
60. Modern scandal suffix 
61. Concordes, e.g 
Down 
1. ER figures 
2. Clarinet cousin 
3. Bring bad luck to 
4. Baseball great Mel 
5. It’s for the birds 
6. Cordage fiber 
7. Shower attention 
8. Mata Hari, for one 
9. Judge 
10. Theft on Mt. Everest? 
11. Man is one 
12. Boxer Spinks 
13. Cupid’s counterpart 
18. Brief attempt 

22. Rose extract 
23. Traps inside the lines? 
24. Malibu or Impala 
25. Ayn and Sally 
26. Verdi forte 
27. Blue eyes, say 
28. ‘’Impossible!’’ and the 
theme of this puzzle 
29. Toil 
30. Keepsake 
31. Trail for a hound 
33. Great buy 
36. Increase 
40. Caesar, for one 
42. Crib toy 
43. The magic word 
45. Take in 
46. Measures for Emeril 
(Abbr.) 
47. Not aweather 
48. Meat quality 
49. ‘’___ La Douce’’ 
50. They have palmate 
antlers 
51. Walk or trot 
52. Fitness centers 
54. Irritate 
55. Letter afterthoughts

    Holidays are filled with traditions, but when someone you 
used to share those moments with has died, managing grief 
during the holiday season can be particularly challenging.  
    Mental and physical preparation are your best tools for 
managing the feelings that may accompany holidays. While 
family members, particularly children, may want things to be 
as they’ve always been, the reality is things have changed. It 
can also be a time to create new traditions and memories that 
honor your absent loved one.  
    Consider this advice from the National Funeral Directors 
Association to help navigate grief this holiday season.  
   1. Get plenty of rest. The holiday season pulls people in 
many directions, and that can mean getting less sleep than 
you need. However, being tired not only has a physical 
impact on how you feel, it can affect your ability to process 
emotions.  
   2. Give yourself permission to take a break. No two people 
process grief and loss the same way; only you know your lim-
its. Even in a season filled with obligations and commitments, 
know that it’s OK to set boundaries and remove yourself from 
holiday reminders and triggers. That may mean flipping the 
channel on the TV or bypassing the holiday display at the 
store. Taking care of yourself when you’re grieving isn’t just 
about finding comfort, it’s also about avoiding discomfort. 

   3. Be realistic with your commitments. You may be the one 
who hosts your family’s holiday celebration every year, but if 
others offer to take responsibility, let them. Allow loved ones 
to help, and if they don’t volunteer, don’t be afraid to ask. 
   4. Look for tangible ways to express feelings. So much of 

Manage Grief with  
Grace this Holiday Season



SOUTH CAROLINA WOMAN 
HealthCare  Directory         

Allergy 
Coastal Carolina Allergy &  
Asthma Associates 
Myrtle Beach 
843-293-0093 
www.myrtlebeachallergist.com 
 
Cancer Center 
Carolina Regional Cancer 
Center 
Myrtle Beach 843-449-9415 
Conway 843-234-5505 
  
Dental 
Carolina Center for Cosmetic &  
Restorative Dentistry 
Conway 
843-248-3843 
www.carolinacosmeticdental.com 
 
David E. Grabeman, D.D.S., P.A. 
Pawleys Island 
843-235-7580 
www.davidgrabeman.com 
 
Little River Medical Center 
Little River 
Myrtle Beach 
Loris 
South Strand 
843-663-8000 
 
Doctors 
CareTeam 
Conway 
843-234-0005 
www.careteamplus.org 
 
Endocrinology 
Strand Endocrinology & 
Osteoporosis Center 
Myrtle Beach 
843-293-9955 
www.strandendocrinology.com 
 
Family Care 
Little River Medical Center 
Little River 
Myrtle Beach 
Loris 
South Strand 
843-663-8000 
 
Gastroenterologists 
Strand GI Endoscopy, Inc 
Myrtle Beach 
843-839-0823 
 
Hearing 
Hearing by Design 
N. Myrtle Beach 
843-272-1486 
www.hearingbydesignnmb.com 
 

OB/GYN 
Magnolia OB/GYN 
Myrtle Beach 
843-449-5848 
www.magnoliaobgyn.com 
 
Palmetto OB/GYM 
Myrtle Beach 
843-353-2111 
www.magnoliaobgyn.com 
 
Pain Therapy 
CuraLase 
Myrtle Beach 
843-294-5273 
www.palmettoobgyn.com 
 
Rehabilitation 
Professional Rehabilitation 
Services 
Pawleys Island 843-235-0200 
Murrells Inlet 843-314-3224 
Surfside Beach 843-839-0163 
Myrtle Beach 843-839-1300 
Conway 843-733-3031 
Little River 843-281-4222 
www.prsrehabservices.com 
 
Skin 
Derma Vogue 
Garden City 
843-357-2444 
www.dermavogue.net 
 
Inlet Medical Associates 
Murrells Inlet 
843-651-4111 
www.inletmedicalassociates.com 
 
Speech Therapy 
Young Talkers 
Myrtle Beach 
843-457-1053 
www.youngtalkers.com 
 
Veins 
Inlet Vein Specialists 
Murrells Inlet 
843-652-5344 
www.inletveinspecialists.com 
 
Weight Loss Centers 
Dr. Sattele’s Rapid Weight Loss  
& Esthetics Center  
North Myrtle Beach & Murrells Inlet 
843-361-1515 
www.rapidweightlosscenters.com 
 
Metabolic Medical Center  
Murrells Inlet 
843-357-2851 
www.mmcdiet.com 
 
Women’s Health 
Coastal Comprehensive  
Women’s Center 
Myrtle Beach 
843-236-4330 
www.21stCenturyOncology.com
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grief is internal as you manage numerous thoughts and 
emotions, but physical expressions of your memories and 
feelings can help process it all. A package like the 
Remembering A Life Self-Care Box contains several 
resources to help you take care of yourself. It includes a 
journal, a rose quartz stone that promotes relaxation, a 
water bottle to remind you to stay hydrated, a jar to hold 
written memories of your loved one, a soothing candle, a 
dragonfly keychain symbolizing hope and comfort, and a 
soothing essential oil roller. 
   5. Verbalize how you’re feeling. Manage expectations by 
telling family and friends how you’re feeling about the holi-
day and what they can expect from you. Also let them know 
what you need from them. If talking about your loved one 
brings comfort, let those around you know you appreciate 
the stories and reminiscing. If it hurts, ask that they refrain.  
   6. Honor your feelings and needs. As most who have 
experienced loss know, grief comes in waves. The only way 
to process grief is to ride one wave to the next. That may 
mean putting off your holiday shopping for a day when 
you’re feeling less emotional or bowing out of an event you 
planned to attend. 
   7. Include your loved one in the holidays. There’s no 
right or wrong way to incorporate your loved one’s memo-
ry; that all depends on what feels right to you. It may mean 
serving his or her favorite dish, placing a photo on the man-
tel or simply slipping a memento in your pocket so you can 
touch it when you’re feeling overwhelmed. 
    Find more advice to help navigate your way through a 
loss at rememberingalife.com. 
 
(Family Features) 
Photo courtesy of Getty Images



REGINA B. WARD 
Attorney and Counselor At Law

AGGRESSIVE  
REPRESENTATION  

FROM A LAWYER WHO 
FIGHTS FOR YOU!

“You Can’t Afford Not To Call Ward”

Divorce/Separation 
Criminal Defense  

DUI • Auto Accidents  
Civil Litigation

Serving Horry, Georgetown and Surrounding Counties

1017 Fourth Avenue, Conway, SC 29526

843.488.WARD 

www.AttorneyReginaWard.com • 843.488.9273

Information is Power! 
Call a Lawyer who will empower you to make the right  

decisions in your Family, Business & Personal Life.
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