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“Great achievement is usually born
of great sacrifice, and is never the
result of selfishness.” – Napoleon Hill
This April 2020 the South Carolina
Woman magazine is celebrating 18
years of publishing here in Horry
County! Our mission is to educate,
enlighten & empower women. We
have been able to accomplish that mission by the many longtime contributors Dr. Jeffery Horowitz from
Carolina Center for Cosmetic and
Restorative Dentistry for his article on
everything related to our teeth and
Hearing by Design that informs us of
all our hearing ailments and truths.
And how about our weight loss
expert, Dr. Satelle who month after
month provides our readers with techniques and knowhow on being your
best. There are so many people to
thank; please see our Table of Contents on Page 2 for a complete list. Vince
Lombardi said: “The achievements of an organization are the results of the combined effort of each individual.” That is certainly the case with our organization.
Last year we continued to produce & host the South Carolina Women’s EXPO
held in November 2019. The 4th Annual Expo. The EXPO far exceeded our expectations. The great Franklin D. Roosevelt said, “Happiness lies in the joy of achievement and the thrill of creative effort.” We were thrilled to bring some many businesses together to meet so many women from our community. This year we are
already busy trying to make the Women’s EXPO even more exciting and informative. For 2020 we anticipate more exciting additions to the EXPO like the ‘Festival of
Foods’ and ‘Book Nook’.
I could not be more proud of the efforts and accomplishments of our team. Thank
you Cindy Sudowski, our creative force who makes sure each page is beautiful and
keeps us running at a feverous pace to ensure we make every deadline. And a special Thanks to Sherrie Glensky our local restaurant Correspondent for Cardinal
Publishing. Sherrie continues to uncover all that’s exciting with the diverse, eclectic
restaurant world in Horry County.
‘Thanks’ Sherrie!
“What you get by achieving your goals is not as important as what you become
by achieving your goals.” – Henry David Thoreau

Terri Petry
Publisher
March-April 2020
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Can you believe that the average woman
puts on their bodies over 500 chemicals a day?
Just like being super careful of the foods we eat. We need to be just as cautious
with what we put on our skin. In fact our skin is actually our largest organ, which
absorbs all the chemicals in 26 seconds or less.
Did you know that there is no regulation on what goes into our personal care
products or cosmetics? In fact the last law passed was 1938. Seatbelts laws have
changed. Smoking laws have changed. But not when it comes to our personal
health and wellbeing. Currently in the United States there are only 30 ingredients that have banned from use vs the European union has 1,400.
Years ago during my search for sunscreen, I stumbled across a company called
Beautycounter. It is founded by a woman ceo Gregg Renfrew, they are based out of
California and their mission was solely to get safer products into the hands of
everyone.
Recently their list of questionable ingredients that have been banned as
increased from 1,500 to 1,800. They have a very strict ingredient screening
process. Along with where they source their ingredients is extremely important.
Another honor is to be a certified B corporation company, where they put people,
and planet first before profit. Tom’s shoes and Ben &Jerry ice cream are also B corporation companies. They are also Leaping Bunny certified which means they are
cruelty free and they don’t test on animals.
•Beautycounter, believes that scientists shouldn’t be the only ones able to decipher the label on a personal care product package. Not only do they have an ingredient glossary listed online to share every single ingredient used in their products,
but also they have a groundbreaking, 5-Step Ingredient screening process with
which they carefully assess and choose each ingredient for safety.
• Beautycounter’s mission doesn’t stop at the products or ingredients. The vast
majority of their product packaging, including all of the secondary packaging (i.e.
cartons, shrink-wrap) and shipping materials (i.e. boxes, filler paper), is recyclable
in most communities in North America. They do not use styrene-based (#6), PVC
(#3), or polycarbonate plastics (#7), which are usually not recyclable and are
known to include toxic chemicals. They have also recently switched most of the
products over to glass, which lessens the use of plastics in general.
Page 4
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• So, when you shop with Beautycounter, you’re paying for more than just your
product.
• You’re paying for better, safer ingredients.
• You’re paying for a company that spends time and money on rigorous screening to take careful consideration into what ingredients are being used on your
skin.
• You’re paying for a brand that chooses to be completely transparent, a brand
you can trust.
• You’re paying to support small business owners who have chosen to link arms
with, not just a company, but a movement toward getting safer products into the
hands of everyone.
• I don’t know about you, but that is a company I can get behind.
• Now, believe me, I am not a stranger to careful budgeting and needing to be
wise with money. I am well aware that drugstore mascaras and lip glosses are
much more affordable.
• But, at what cost? I encourage you to do your own research with the personal
care products you use regularly. Your face wash, laundry detergent, liquid foundation. Your mascara, counter spray, baby lotion. Take a look at the ingredients listed
and how they rank safety-wise. The Environmental Working Group (EWG) rating
system is a helpful tool when it comes to researching products and ingredients.
• Choosing organic foods, safer products and a healthier lifestyle may be more
expensive, but so are medical bills from long-term side effects when we don’t
choose the things that are good for us. It may require saving in another area or
redoing your budget, but you have to remind yourself that it’s worthwhile. One
should never have to sacrifice health for beauty.
If you would like to lend your voice, text betterbeauty to 52886, to ask
Congressman to reconsider the laws in effect.
To view our extensive “Never list” of ingredients we do not allow in our products and see our ingredients selection process…
https://www.beautycounter.com/michellesullivan1?goto=/the-never-list
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Head Off A Head Lice Infestation
Before It Happens
Head lice love every season and
anyone with a head of hair. They’re
not going anywhere. If you find lice,
treat with a product that kills both
lice and eggs to avoid needing to
retreat seven days later for hatching
eggs that combing may have missed.
Fortunately, if you want to reduce
your head lice infestation odds, you
can be proactive when it comes to
preventing head lice.
Whether the family is heading off
to school, spring break or to camp,
have a lice prevention plan in place.
You want your kids to make friends
but not with lice. The most common
way children spread head lice is from
direct head-to-head contact at social
gatherings or school. Not only are
nits and lice so small that they can be
easily missed, but it also takes four to
six weeks for itching symptoms to
start.
Here’s how you can protect your
children and keep them from being
“The One” to bring lice home.
1. Perform head lice checks before
and after your child is in head-to-

.

head contact with other
children. Check your children for lice
and nits before vacationing or sending them off to camp and conduct
weekly head checks throughout the
year. Many camps and boarding
schools do head lice checks when
your child arrives; you don’t want
that to be when you find out you
have a problem.

2. Reduce risk by putting long
hair in a braid, bun or ponytail. The
longer the hair, the greater the risk for
contracting lice from head-to-head
contact.
3. Be proactive. Once a child
returning from spring break or camp
is diagnosed with a lice infestation,
family and friends have already been
exposed for weeks as the infestation

was growing. That’s how lice outbreaks multiply.
If you’ve been exposed, switch to a
daily shampoo designed to kill undetected lice with each wash so any
potentially contracted lice don’t build
into an infestation, and use a daily
repellent spray to keep lice from hair.
You may be relieved to know
there’s one shampoo that offers ongoing control: pesticidefree Vamousse Lice Defense Daily
Shampoo. It’s been found in lab studies to kill lice with each use. It’s recommended to use for two weeks following exposure to help reduce the
growth of an infestation that’s been
contracted but not yet identified.
And, Vamousse Lice Repellent LeaveIn Spray is great for keeping lice out
of your kids’ hair at school and in
every social situation.
Learn More
For further facts and tips, go
to www.vamousselice.com.
(NAPSI)

It’s never too early to start
saving for her future.
Future Scholar makes saving easy. You can contribute as much or as little as
you choose, and the sooner you start, the more time your investment has
to grow. Every little bit helps, so start early and be consistent.
Learn how easy it is to get started
at FutureScholar.com.

The smart, easy way to save for college

Learn more at FutureScholar.com
Administered by South Carolina Treasurer Curtis Loftis
7ROHDUQPRUHDERXW)XWXUH6FKRODUDQGLWVLQYHVWPHQWREMHFWLYHVULVNVDQGFRVWVUHDGWKHRɝFLDO
VWDWHPHQWDYDLODEOHDW)XWXUH6FKRODUFRPEHIRUHLQYHVWLQJ&KHFNZLWK\RXURUWKHEHQHȴFLDU\ȇV
KRPHVWDWHWROHDUQLILWRHUVWD[RURWKHUEHQHȴWVIRULQYHVWLQJLQLWVRZQ

Not paid for with state funds.
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“It’s Your Decision!”

What Kind of Somebody Will
YOUR Child Be?
By Al Foderaro
Creator of Be Life Ready® Initiative

The moment your child was born he or she
immediately became somebody. As your son or
daughter ages the kind of somebody he or she
becomes will be determined solely by the choices
he or she makes and the actions he or she takes
that support those choices.
As a parent it is important to discuss with your
child the importance of learning how to make
good decisions, daily ones as well as those that
will have a major impact on their teen years and
later on as an adult. Take the time to explain how
the overall quality of every person’s life is directly
related to the choices he or she makes throughout it and whether or not
the results of those choices produce favorable or unfavorable outcomes.
Don’t hesitate to use yourself as an example by sharing some of outcomes of the earlier choices you
made as a young
person as well as
ones you made
later on as an
adult. Be honest
about your own
life and then
point out how
the academic
and personal
choices you
made in middle
school and high
school, definitely
impacted your
eventual career
and subsequently influenced the
quality of your
adult life.
Your child
also needs to
comprehend that
how he or she is
identified later
in life will
become more
clearly defined
by the people
and places he or
she chooses to be affiliated or associated with. In addition, those choices
and affiliations will ultimately impact the environments that a person
decides to live and work in as well as the relationships he or she develops
with other people.
Ask your child “what kind of somebody do you want and expect to
become?” Take the opportunity to discuss how in our society it is often
taken for granted and assumed that somehow everyone, when expected to
do so, will just know how to make important academic, personal, and
career decisions. Talk about how, unfortunately, that is not usually the case
Page 6
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and how there are plenty of statistics to substantiate that far too many people have been making important life-impacting decisions that often result
in unfavorable outcomes. Outcomes that eventually could impact not only
their own lives but the lives of others living in their community, their state,
and perhaps the nation. To prove this point just turn on the TV and watch
the news.
Discuss how many of our nation’s major social problems that are reported on daily by the media might have possibly been avoided if more people
had learned practical, commonsense approaches to making better decisions regarding their education, their field of study, and their career, as
well as their personal and group relationships, their living and work environments, their health and wellness, and the use of their leisure time.
Mention how the choices your child makes in these areas will have a significant impact on the overall quality of their lives as teens and later as
adults.
Conclude the
discussion
emphasizing that
the more proficient your child
can become at
making important decisions the
more likely it
will be that the
outcomes of his
or her decisions
will be favorable,
resulting in a
happier, more
fulfilling existence. Emphasize
that the person
your child
becomes will be
based on the
choices he or she
makes and the
actions he or she
takes. Over time
continue having
discussions with
your child about
some of the
upcoming choices he or she will
be making, how
he or she might want to be defined, and how he or she would like their life
to be in the future as an adult.
Don’t delay, start today by visiting belifeready.com to help your child
become the “somebody” he or she truly wants to become!
To schedule a program, reserve your copy of the book It’s Your Decision,
A Commonsense Guide to Making Better To schedule a program, reserve
your copy of the book It’s Your Decision, A Commonsense Guide to
Making Better Choices or to obtain more information, please contact us at:
Life Decisions Group, LLC info@lifedecisionsgroup.com
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Staying Safe on
Spring Break

Can Chiropractic

Help Ease Colic?
By Dr Daniel A Falk

Spring Break is a time when many college students like to cut loose and forget
about exams for a few days, but unfortunately, focusing too much on fun and
not enough on personal safety can have tragic consequences.
To help college students stay safe while on Spring Break, Marcia Peot, full
time police officer and Chief Safety Officer at StreetSafe, offers the following
safety reminders:
1. Don’t let your guard down. Being on vacation is not an excuse to throw caution to the wind and do something you wouldn’t normally do or put yourself in
an unsafe situation.
2. Research the place you are visiting before you go, especially if it’s a foreign
country. Find out if there are dangerous areas you should avoid, familiarize
yourself with local laws and customs, and know where to go and what to do in
case of an emergency.
3. Stay in groups or use the buddy system. You are more of a target when you
are by yourself.
4. A stranger is still a stranger, even on vacation.Do not accept a ride or go off
somewhere alone with a person you don’t know.
5. Do not drink excessively. When you are intoxicated, your physical reflexes,
awareness of your surroundings, and ability to make decisions become
impaired, making you an easy target.
6. Never leave your drink unattended and do not accept beverages from anyone other than the bartender or waiter.
7. The beaten path is the better path.Stick to populated and well-lit areas,
don’t take short cuts, and familiarize yourself with the area before heading out.
8. Make sure your hotel room is locked at all times. Do not advertise your
room number, open the door for anyone you are not expecting, or bring
strangers back to your room.
9. Upgrade your personal security. StreetSafe is a new mobile personal security system that uses your smart phone’s GPS technology to instantly connect to
help before a situation turns into an emergency. Street Safe’s “Walk with Me”
service offers a live connection to a professional Safety Advisor to keep you safe
when walking in unfamiliar or threatening surroundings and instant access to
911 if needed.
Marcia Peot, Chief Safety Officer.
Parent News

Almost all infants develop periods of fussiness. This is
often referred to as colic. It has been defined as periods of
irritability, fussiness and inconsolable crying in a healthy
baby (that lasts for at least three hours a day, at least three
days a week). But colic is actually a default diagnosis.
Pain from sources other than the gastrointestinal tract can
be improperly diagnosed as colic. If a baby is crying inconsolably, it is very difficult to know if he is actually suffering
from a digestive disturbance. Since many subluxations, vertebral misalignments, in infants are in the upper cervical
area, there is a strong possibility, especially when there has
been a history of birth trauma, that these babies are suffering
from head and neck pain due to spinal subluxations in this
area.
In a study looking at babies receiving chiropractic care for
colic, 94 percent of parents saw improvement in their baby’s
behavior within two weeks of initiation of care. A little over
half of these babies had already been unsuccessfully treated,
usually by pharmacological means (Klougart et al., 1989).
Another study found 91 percent of babies experienced a
reduction in colicky behavior following as little as two chiropractic adjustments (Nilsson, 1985).
Many chiropractic physicians receive extra training to
treat infants and toddlers. These ‘adjustments’ are much
more gentle than an adult chiropractic treatment and infants
tolerate the treatment very well. Colicky babies have often
stopped crying immediately after chiropractic care. If your
baby is dealing with colic, Chiropractic may be the answer.
Find a chiropractic physician who has the extra training and
experience treating babies. This treatment may be the
answer you are looking for.
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Falk Family Chiropractic & Wellness
1501 9th Ave., Conway, SC 29526
843-248-0104
www.falkfamilychiropractic.com
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Quality and Selection In A
Wide Variety of Fresh, Baked Daily Products
Benjamin’s Bakery, Cafe and
Coffee Roasters, located in
Surfside Beach, has recently celebrated 25 years in business. The
Café is a quaint, comfortable setting that has become a favorite
for locals and tourists. They provide freshly baked breads, pastries, and roasted in-house coffee
beans in their cafe and to wholesale customers. You may not recognize their name, but chances
are you have had their bread and
other baked goods since they sell
to over 100 wholesale customers
comprised mostly of restaurants
as well as hotels, hospitals,
schools, and grocery stores.
Benjamin’s creates recipes that
are specific for some restaurants
like their Honey Walnut Raisin
bread at New York Prime and
Garlic/Pesto/Onion Baguettes at
Thoroughbreds. They deliver
daily and regularly go as far
south as Georgetown, as far north as Calabash, NC
and west to Conway.
Lee Zulanch, President of Benjamin’s Bakery,
takes great pride in the business. “Benjamin’s provides a service and product unparalleled on the
Grand Strand,” said Zulanch. “Our goal is to provide the freshest product to our customers, so they
can do the same for theirs. We have a great team of
employees each having his or her own special contributions to all we do from wholesale to retail and
coffee. We truly believe in providing excellent customer service and strive to ensure that we exceed
our customers’ expectations.”
I have known Zulanch for many years and wanted to know more about the bakery and café. I came
by to talk with Zulanch and his right and left hands,
George Martorella, General Manager and Bobbie
Cox, Office Manager. Every time I have been in,
there is always a line for takeout and the café is full.
So, I asked Zulanch if he had always had the passion for baking. “When I returned home from the
University of Wisconsin Madison, I joined the family business Robbins Camera, located in downtown
Washington DC,” he shared. “A few years later, I
went back to college for a business degree at U of W
and stayed in Wisconsin working for the
Department Store Chain Boston Store/ PA Bergners
for 12 years as they grew from five stores to over
100. I was a Buyer when Waccamaw Pottery decided to expand product assortment into my area of
expertise, Lifestyle and Wicker furniture. Two years
after my Mother passed, my Dad migrated from
Annapolis, MD Maryland and we opened
Benjamins Bagels later that year.” “Benjamin’s” is
named for Zulanch’s oldest son.
Recently, Benjamin’s began roasting coffee. “I
wanted to continue being able to provide the freshest product available, so I ventured into coffee roasting,” shared Zulanch. “Coffee is a big aspect of
breakfast at the Café, so it made sense. We have
partnered with Balzac Brothers in Charleston. They
import the coffee beans from coffee plantations
around the world including Brazil, Colombia, Peru,
Honduras, Guatemala, Ethiopia, and El-Salvador.
Before roasting, coffee beans are green and have a
grassy smell. It is the roasting process that produces
that wonderful coffee aroma. We roast the coffee
beans in a Dietrich 12 Kilo roaster to allow each
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bean to reach the best roasting profile which may
be, light, medium, or dark roast. It is attention to
detail from our Roastmaster and knowledge of the
art of roasting coffee that leads to our fantastic tasting coffee. With having the beans roasted within

March-April 2020

w w w. p a r e n t n e w s m a g a z i n e . c o m

days of consumption, our customers enjoy the freshest tasting
coffee.”
Benjamin’s Bakery is essentially two businesses under one roof:
wholesale and café. They serve
breakfast and lunch sandwiches,
coffee and specialty coffee
drinks, pastries and cakes, and
even have products on retail
shelves for purchase. “Our
breads are baked during the day
for next day delivery, and our
sweets are baked at night for
early morning delivery,” said
Zulanch. “The Café bagels are
given extra love as Bakers arrive
at 4:30 am to have Fresh Hot
Bagels daily for each morning’s
7:00 AM opening.”
The bacon, egg and cheese
bagel breakfast sandwich is the
go-to item for customers. The
lunch business features delightful
creations such as the Cran-errific
which is turkey, cheddar cheese and spinach on
cranberry multigrain bread with a cranberry spread.
All of their lunch sandwiches come with a side prepared daily: pasta salad, potato salad, fresh fruit or
hummus and is served with a portion of bagel
chips. They make their own cream cheese
‘schmears’ using unique flavors like honey walnut
raisin and jalapeño cheddar. “And of course, our
coffee is the best cup and keeps our regulars coming
back for their daily cup of coffee,” shared Zulanch.
Benjamin’s also offers catering for work events
and when family comes to town. For breakfast, they
offer meat, egg, and cheese sandwiches on bread or
bagel and for lunch they offer deli sandwiches with
a side and cookie. They also prepare bagel and/or
pastry catering trays for business meetings and
training services along with hot or cold brew coffee.
There is more going on at Benjamin’s than baking. They have expanded to include Open Mic
Night every Tuesday night from 6:00-9:00 and open
the kitchen for food and drinks. It draws a consistent group who truly enjoy the atmosphere. The
Christmas, Valentine’s Day, St. Patrick’s Day, Easter
and Halloween holiday cookie decorating sessions
have been a hit for kids and adults alike as they get
to decorate a themed shape cookie and take them
home. They also have at home cookie decorating
kits for purchase for those who are not able to
attend the sessions.
Benjamin’s is well known for their charitable and
community event involvement throughout the year
from the Dickens Christmas Show to the Souper
Supper at the Culinary Institute, Oktoberfest at
Market Common, and recently won 3rd place in the
dessert category at Taste of the Town. They often
donate products and gift cards to charities and
organizations.
Benjamin’s Bakery and Café is located at 810
Third Avenue South, Surfside and is open daily
from 7:00 am until 3:00 pm. You can check out their
menu and activities at
https://benjaminsbakery.com/ and stay up to date
with them on Facebook and Instagram. Benjamin’s
Bakery will also be at the Farmer’s Markets in
Surfside Beach (Tuesdays) and at Market Common
(Saturdays) from May to October.
~Sherrie Glensky~

Parent News

Coffee Shop • Wholesale Bakery • Breakfast & Lunch Restaurant

Hours
7:00am - 3:00 pm
(843) 477-1100

810 3rd Ave S,
Surfside Beach,
SC 29575

Cinnamon Rolls, Cookies, Pound Cakes,Biscotti, Cupcakes,Sandwiches, Holiday Stollen, Gingerbread Cookies,
Bagels, Donut Holes, Loaf Breads, Dinner Rolls, Kaisers, Burger Buns, Hot Dog Buns, Pretzels, Pumpkin Breads, Muffins, Hoagies,
French Breads, Batards, Italian, Pumpernickel, Wheat , Marble Rye, Brioche.

Benjamin's Bakery, Cafe and Coffee Roasters, provides freshly baked breads, pastries, and freshly roasted in-house
coffee beans to our cafe and wholesale customers.

810 3rd Ave S, Surfside Beach, SC 29575 • (843) 477-1100
Parent News
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Could the Tongue Be the Key
to Better Health?
By Jeffrey W. Horowitz, DMD, FAGD
As the quest to promote overall health through oral
health continues to evolve, the importance of proper
tongue function from birth throughout life is becoming
more and more apparent. While dentists have long
understood that the tongue is greatly responsible for
how the dental arches form, we can now better appreciate that this muscular wonder is at the very core of
proper growth and development. When poor tongue
posture or swallowing patterns exist, breast feeding
can be compromised, speech can be impaired, facial
development can be altered and nasal breathing can suffer, ultimately
leading to snoring and potential sleep apnea. Myo-functional Therapy
(tongue training and re-training) has been shown to be effective at preventing or treating many of the above conditions.
The human tongue consists of 8 muscles. These are the only movementrelated muscles in the body that function independently from the skeleton.
The miracle of this should be evident in the fact that these muscles coordinate immediately to allow “latching on” and breast feeding for the newborn. The
strengthening of
these muscles
through breast
feeding will
teach the child
proper tongue
posturing and
swallow patterns. If anything, such as
being tonguetied interferes
with this process,
the formation of
the dental arches
and the nasal airway will suffer,
causing mouth
breathing. The
nose is meant to
be the primary
source of oxygenated air into
the body, in that
it heats, filters,
and humidifies
air. Mouth breathing bypasses nasal breathing and allows cold, dry, unfiltered air into the airway. This can ultimately predispose a patient to dry
mouth, coughing, and inflammation of the tonsils/adenoids that can block
the airway further. If not corrected this airway deficiency can lead to snoring and sleep apnea for adults and children alike, leading to other medical
concerns associated with the lack of oxygen. Dental health may also be
compromised by the dry-mouth syndrome, crowding, crossbites and significant orthodontic problems.
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Myofunctional therapy utilizes specialized tongue exercises, sometimes
in combination with oral appliances or procedures, and can be beneficial
to children as well as adults. Myofunctional therapy has been shown to be
highly effective in helping to resolve issues with mouth breathing, jaw
pain, orthodontic relapse, speech impediments, thumb sucking and
tongue-ties. In doing so, positive impacts on development can improve
facial esthetics and even sleep disordered breathing. Current studies show
that myofunctional therapy can potentially improve patients with apnea
by approximately 50% in adults and 62% in children. These exercises can
also positively impact day-time sleepiness, and snoring. If the tongue is
not trained to function properly while awake, it is not likely that the body
can control it easily while asleep. When used in conjunction with orthodontic treatment and other treatments for sleep disordered breathing, a
dentist that works in conjunction with a Myo-functional Therapist can
offer life-changing therapy that can add quality of life while reducing
medical risk for conditions such as apnea, heart disease, stroke and type II
diabetes.
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, the
Pierre Fauchard
Academy and a
Diplomate of
the American
Sleep and
Breathing
Academy as
well as a member of the
American
Academy of
Cosmetic
Dentistry, the
American
Orthodontic Society, the American Academy of Craniofacial Pain, The
Dental Organization for Conscious Sedation and The American Academy
of Dental Sleep Medicine. He is the founder and owner of the Carolina
Center for Advanced Dentistry/ Advanced Sleep and Breathing Centers in
Conway and Murrells Inlet, SC. Kelley Wade is a registered dental hygienist and myo-functional therapist at the Carolina Center for Advanced
Dentistry/Advanced Sleep and Breathing Centers. can be contacted at
(843) 248-3843 in Conway or (843) 397-5337 in Murrells Inlet. Web inquiries
can be made via the practice website. www.carolinacosmeticdental.com.
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Change your attitude! It’s a
phrase that often rolls out of parents mouth when their children are
acting out. But, according to education consultant Marc Lapointe,
when it comes to your child’s education, the one that has to change
their attitude may (gasp) be you.
“Parents roles in their child’s
education is a vital one,” says
Lapointe. “If you look at some of
the most successful countries in
terms of international testing in
math, science and reading you’ll
find a very different attitude from
our traditional views on parental
involvement. In places like South
Korea and Finland parents and
teachers simply don’t view parent
volunteering as an integral part of a
child’s academic success. Parentteacher communication, while
important, is minimal. But if you
look more closely you won’t find
parents that are disinterested or disengaged. Instead, you’ll discover
that parents in these countries have
been engaging in a type of stage
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setting.”
Lapointe points out that if parents truly place a good deal of
importance on schooling, then their
attitudes and actions will reflect
this. A genuine interest in a their
child’s school related activities –
both academic and extra-curricular
– is one good example. A supportive attitude can involve things like
parent-teacher interactions and volunteer work at the school, but helping in the schools and engaging
with classroom teachers should be
viewed as a part of the wider strategy, not as an effective stand-alone
approach.
Here are three “attitudes” Lapointe
believes every parent should
employ:
High Expectations: Yes, you
should have them! Parents should
expect their children to put forth
their best effort. While effort alone
shouldn’t be the measure of success, it’s understood that the outcomes should reflect the effort.
Effort is more than just trying really
March-April 2020

hard; it’s about finding ways to succeed. Whether that means sacrificing more “fun” activities in order to
master a difficult concept, getting
organized and being better prepared for tests, or looking for extra
help from the classroom teacher or
mom and dad.
A “School-First” Attitude:
Parents should convey the importance of earning a good education.
This can take many forms but, generally, it can come through in the
way parents talk about school and
the importance of college and university. While sports and other
extra-curricular activities have
many benefits, if parents place a
greater emphasis on a child’s performance in a certain sport than on
his or her academic success, the
wrong message will come across
loud and clear.
The Right Kind of Help: While
general homework help by parents
has not demonstrated that it results
in an overall improvement in
grades, it’s important that young
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students receive the right kind of
help and guidance when needed.
For kids in elementary school, parents can help teach basic, essential
skills in math and reading. These
skills form the foundation for the
more complex concepts that they’ll
be taught in high school and
beyond. Study and organizational
skills have also proven to be of
great benefit to students and this is
an area where parents can teach
and keep their kids accountable.
Marc Lapointe is the founder of
Acumen Education, an education
consulting firm that provides consulting, planning, and tutoring
services for families with children
in the elementary grades. He was a
classroom teacher with experience
teaching in elementary school, middle school, and high school, teaching math, science, and English. He
has a graduate degree in education
and has experience teaching in
schools in New York State, Ontario,
and British Columbia.
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Understanding Labels On Cat Food
By Kim Hurley, Owner of Cat’s Meow
We all want to keep our cats as healthy as we can
for as long as possible. Most of us realize that
feeding the right high quality diet is one of the best
ways to do that. However, finding the best food for
your cat can be confusing. The choices seem endless
and there is no shortage of controversy and
disagreement when it comes to debating how best to
feed cats.
Deciphering the label on your cat’s food can be
mind blowing! You may read things such as “all
natural”, “gourmet”, “senior”, “indoor”, “vegan”, or
“grain-free”, to name only a few!.
So, let’s start with government requirements.
There are a lot of federal and state regulations pet
food manufacturers must comply with. Some of those regulations dictate
what you’ll find on your cat’s food label. The following are required on all
pet food labels:
• Net Weight – This statement tells you how much food is in the package.
• Manufacturers/Distributors Name & Address - This tells you who
made the food and/or distributed it so you can call with any questions.
• Product Trace-ability Information – This should tell you when the food
was made and the plant that produced the package.
• Ingredient List – Ingredients are listed in descending order based on
content weight.
• Guaranteed Analysis - The guaranteed analysis shows the product’s
nutrient content. It must include the minimum percentages of crude protein
and crude fat and maximum percentages of crude fiber and moisture.

Happy St. Patrick's Day!

Cat’s Meow
Veterinary Hospital
A Place Just for Cats …at Very Affordable Prices!
A Free Bag of Greenies Dental Treats with a
Wellness Exam
April Rabies Clinic
All month Mon.-Thurs. 10-2

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
4720 Hwy. 17 Bypass S. #B • Myrtle Beach, SC

843-839-1999

Visit us at catsmeowmyrtlebeach.com
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Including percentages for
additional nutrients is voluntary,
but they’re often included anyway.
The essential nutrients listed in the
guaranteed analysis must meet (or
exceed) the American Association
of Feed Control Officials (AAFCO)
nutrient profile standards. AAFCO
is a voluntary membership
association of local, state and
federal agencies charged by law to
regulate the sale and distribution of
animal feeds and animal drug
remedies.
• Nutritional Adequacy
Statement - A “complete and balanced” cat food must meet or exceed the
standards of an established nutrient profile. This statement tells you whether
the food is “complete and balanced” for a particular life stage, such as adult
maintenance or a growing kitten.
So what’s the difference between nutrients and ingredients? Ingredients in
your cat’s food may include things like chicken, fish, corn or rice, among
others. Those ingredients provide nutrients like protein and carbohydrates.
NUTRIENTS IN A COMPLETE & BALANCED CAT FOOD INCLUDE:
• Protein - According to Dr. RuthAnn Lobos, a Purina veterinarian, “Cats
have higher protein requirements than most mammals—even dogs and
humans.” Cats need 22 amino acids, which are the building blocks of
proteins. Although cats can make some amino acids themselves, they have to
get others from the food. While they can digest both plant- and animal-based
proteins, only animal proteins provide them with those essential amino
acids. Dr. Lobos recommends cats consume about 2.3 grams of protein per
pound of body weight. “For example, a 10-pound cat would need about 23
grams of protein per day”.
• Fat - Our cats need fat for energy and to protect their bodies and build
neurons.
• Vitamins & Minerals - Unlike dogs, who need 23 essential vitamins and
minerals, cats need 25. Look for cat food labels that state they are “complete
and balanced.” This means the manufacturer added vitamins and minerals
to ensure the food meets your cat’s nutritional needs.
• Carbohydrates - Like fat, carbs often get a bad rep with humans, but
they’re another good source of energy for our cats. Grains like rice and corn
are some of the most popular sources of carbohydrates. In grain-free foods,
however, you’ll see alternative sources of carbs, like potatoes or peas.
As for the rest of the recipe, many people are unfamiliar with all those
hard-to-pronounce ingredients, which makes us question their safety.
Fortunately, a quick internet search can tell you those long names are just the
scientific name for vitamins or minerals. For example, L-ascorbyl-2polyphosphate sounds intimidating. If you look it up online, however, you’ll
see that’s the scientific name for vitamin C.
Last, but not least, the label will show:
• Feeding Directions - These are guidelines to help you determine how
much to feed your cat each day. You may need to adjust the amount of food
to help them maintain their ideal body condition. You may be surprised at
the small amount they actually require. No need for giant bowls filled to the
top every day with dry food. Ask you veterinarian to help you determine
what’s best for your cat.
• Calorie Statement - You will see calories listed on a kilocalorie per
kilogram basis as a common unit of measure, like kilocalories per cup. This
will help you when comparing different brands of cat food. (To get your
cat’s weight in kilograms, simply divide your cat’s weight in pounds by 2.2)
DON’T BE FOOLED BY CERTAIN WORDS WHEN READING LABELS
Pet food is a multi-billion-dollar industry in the U.S., and companies
spend no small amount of money deciding what words to put in large, bold
letters on the front of their packages to get you to buy their brands. But
many of these terms have no legal definitions. They mean whatever the
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manufacturer wants them to mean. Others do have legal definitions, but
they do not match the popular definitions, so they can confuse consumers
into thinking a food has a special quality that it doesn’t. And some pet foods
are simply misbranded. Here’s a guide for which terms to ignore, or at least
rethink, when choosing food for your cat.
• Human-grade. “Human grade” is much more about the processing plant
the food is made in than where the food came from. For instance, chicken,
whether for people or cats, comes from the same bird! It’s just that “human
grade” chicken is processed in a plant or kitchen licensed to produce food
for people, while chicken that gets put into pet food — which could include
breast or thighs, but also nutrient-packed internal organs and the parts you
pick off to make soup — goes to plants that manufacture pet food. All these
ingredients work together to meet your cat’s nutrient needs. Just as
important, they are pleasing to cats’ taste buds.
More to the point, products marketed as “human grade” are not
necessarily higher quality nor better options in any other way. The
Association of American Feed Control Officials (AAFCO) sets the standards
for the levels of nutrients that should be in cat food, and that’s a separate
issue from the origin of the food’s ingredients.
We should note that “human grade” food for cats tends to be relatively
expensive compared to regular cat food. There’s no need to purchase it,
either for your cat’s health or enjoyment of meals.
• Premium. It sounds good, but it’s meaningless. It’s “premium” only
because the company says it is, and because you will pay more for the term.
• Organic. This one’s tricky. AAFCO does not have a definition for
“organic.” It uses the legal definition set forth by the U.S. Department of
Agriculture, which states that “organic” products are “produced through
approved methods that integrate cultural, biological, and mechanical
practices that foster cycling of resources, promote ecological balance and
conserve biodiversity.” The problem is that the USDA system was never
intended to be used for pet food. And many pet foods don’t fit well into the
current regulations, so “it’s a regulatory black hole,” says board-certified
veterinary nutritionist Cailin Heinze, VMD.
If a pet food does meet the USDA guidelines, it must be made of at least 95
percent organic ingredients and will display a USDA organic seal. If it
doesn’t, you should question the integrity of the claim.
• Gourmet. This one is right up there with “premium.” Unless the
manufacturer can convince you that Wolfgang Puck personally cooked the
kibble, don’t be swayed by this term.
• Senior. By law, food for kittens must contain specific levels of nutrients
to support growth until the pet reaches adulthood. But there’s no legal
requirement for so-called senior food because every cat needs something
different as it grows older; there is no one-size-fits all. Sometimes a cat turns
10 or 12, and you decide to feed a “senior” food that might contain
significantly more or less protein or phosphorus. That, in turn, could affect a
cat’s health status, particularly if it has kidney disease, for example. Too
much or too little protein or phosphorus, depending on the stage of disease,
could worsen the condition. Instead of picking a new food based on
marketing, work with your vet as your cat gets older to see if they need a
modified nutrient profile. (Their current adult food may be the best choice
for her entire life.)
• Natural. Most ingredients in cat food are natural to begin with, meaning
they are derived from animal, plant, or mined sources. The ingredients that
tend to be laboratory-synthesized are added vitamins and minerals that
fortify the product nutritionally. It is nearly impossible to meet AAFCO
nutrient profiles for cats without adding some synthetic supplements. As an
example, the B vitamin thiamine is lost with cooking — it would be very
difficult to have enough thiamine to survive the cooking process if you
didn’t use a concentrated supplement.
Thus, while you can buy food that is “100% natural,” or “natural with
added vitamins and minerals” (a loophole that allows synthetic supplements
if the main ingredients are indeed natural), and while legally it means the
ingredients are not made in a lab, it does not mean the food is better for your
cat than one without the “natural” burst on the label.
GRAIN-FREE
Now that we have some tips on reading your cat food labels, I feel it is
important to mention the “Grain Free” movement. It is important to
separate fact from marketing fiction. The Cummings School of Veterinary
Medicine at Tufts University did a study comparing grain-free diets to those
that contain grain.
According to data in the Dog and Cat Food Ingredient Center —which
examines pet food trends and ingredients — 73 percent of manufacturers
producing dry cat food in the United States now have at least one grain-free
Parent News

product.
In fact, the Center’s database showed nearly half of the products in the Dog
and Cat Food Ingredient Center did not contain grains, demonstrating that
this is a trend that has taken off rapidly. But are these foods actually better
when compared to traditional grain-containing cat foods?
The Clinical Nutrition Team at the Cummings School of Veterinary
Medicine weighed in on this new trend, saying that it is strong on marketing
and soft on actual health benefits. It would seem that pet food
manufacturers have made headway with grain-free pet foods by addressing
pet owners’ largely unwarranted concerns that their cat may have allergies
to grains or be suffering from a gluten intolerance, also associated with
grain-based products. People tend to compare their cat’s needs to their own.
For example, just because you are a vegetarian doesn’t mean that is good for
your cat.
Food allergies are relatively rare in pets, particularly from grains. Rather,
the source of food allergies that actually do occur tend to be from animalsourced ingredients such as beef, dairy and chicken, found in both
grain-containing and grain-free pet foods. And there have been no studies
documenting gluten intolerance in cats. Allergens were found just as often
in grain-free foods as in grain-containing diets.
Though peas, lentils and beans are often used to replace grains — which
include rice, barley, oats and other grains as a substitute carbohydrate —
they do not provide better nutrition and, unlike most grains, may cause
some issues with digestion (just like some people have gastrointestinal
issues when they eat large amounts of beans!). The team explained that the
overwhelming majority of cats efficiently digest and utilize nutrients from
grains that are found in most cat foods.
Tufts veterinary nutritionists Cailin R. Heinze, VMD, and Lisa M.
Freeman, DVM, PhD, were involved in a new study that compared 77 dry
cat food diets — 35 grain-free and 42 grain-containing recipes. The diets
were available through online retailers. Common ingredients were
considered to see how the two types of diets measured up, providing some
surprises.
One supposedly grain-free diet contained barley, a grain, in its ingredient
list. Other surprising ingredients found in many diets were watercress,
blackberry, apricot, chia, zucchini, lettuce, celery, avocado, artichoke and
papaya — not the usual components to tempt finicky felines and not
nutritionally superior to more mundane-sounding ingredients.
Grain-free diets in this study tended to include exotic meats such as rabbit,
bison and venison. But again, these ingredients don’t necessarily contribute
any more of a boost to your cat’s health than typical animal-sourced food
ingredients. In fact, the most common animal-sourced ingredients in both
types of diets were egg, fish and poultry, such as chicken, duck and turkey.
But there were differences found between the two diets in their most
common plant-sourced ingredients, with grain-free diets containing potato,
carrots, peas and cranberries, and grain-containing diets using flax, rice,
oats, and — just as in grain-free — cranberries. (What is it with cranberries?
Though manufacturers convey the tart fruit’s benefit to the urinary tract,
there are actually no studies showing this in reference to cats). Nutritionally,
the differences were essentially a wash — all the diets met The Association
of American Feed Control Officials (AAFCO) standards.
If it’s calories you are concerned about, the answer may not be about
deciding between a grain-free or grain-containing diet. Calories were fairly
equal in both types of diets.
There was a difference in carbohydrates, however, with grain-free diets
usually containing fewer carbohydrates than grain-containing recipes. But,
there was a wide range of results, with some grain-free diets showing similar
and even greater amounts of carbohydrates than found in grain-containing
diets. Some grain-free diets also contain more fat, which may factor into a
weight loss plan for a cat.
Ingredients do matter, but not within the sole context of whether your
cat’s food is grain-free or grain-containing. Rather, it’s about what is in the
mix in terms of calories, protein, carbohydrates, serving size and ingredients.
It’s not so much about pleasing your appetite, but serving your cat’s
nutritional needs.
Your best bet for looking after your cat’s optimum health through the food
you provide is by taking a good look at labels and fact-checking advertising
claims. Don’t get caught up in what sounds appealing to a human’s sense of
healthful eating and a rounded diet, because these rules do not apply to your
cats who have their own set of dietary needs.
Kim Hurley, Owner/Vet Tech
Cat’s Meow Veterinary Hospital
843-839-1999
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New Baby? New Tech Can
Make a Big Difference
Innovative gadgets that can
make parenting easier
Welcoming a new baby to the family brings
with it excitement, challenges and a lot of love. It
is also a lot of work. But, there is help… sometimes at the touch of a button. Amy O’Malley,
MSN, RN, mother of five and director of education and clinical services at Medela, has pulled
together a few tips for navigating the first few
months and how to incorporate some baby (and
mom) friendly technology along the way!
How many wet diapers? How long did he
nurse? Use an App for That!
It is useful to keep a log of what happened
when. But do you need a paper and pen? There
are now apps to help moms track their breastfeeding sessions, how many dirty diapers the
baby has and how long he or she slept for. Apps
also offer the ability to share information with
your spouse, partner and health care professional. There are also a number of new on-demand
services available through apps that allow realtime access to health care professionals that focus
on pediatric care or lactation services. For example, breastfeeding moms can use their smartphones to access real-time video support from
Page 16

lactation consultants through Medela’s 24/7 LC
service.
Give Yourself Some Range with a Great
Monitor
A video monitor is a perfect addition to any
new parent’s arsenal of gadgets. In addition to
monitoring the baby, many units feature twoway speakers, night-viewing capabilities and a
temperature gauge, and offer the ability to check
in on baby while on-the-go through either a website login or smartphone application.
Pump Quieter and Smarter
If you’re breastfeeding or planning on breastfeeding, a high-performance breast pump is a
tool that can help make the task simpler for
moms and caregivers. Double electric breast
pumps are the fastest and most effective way to
support a mom’s breast milk supply.
“Breast pumps have changed quite a bit since I
had my children,” O’Malley said. “While a double electric breast pump is your best bet, newer
models go beyond the basics and connect with
smartphones to track activity. Our tech-enabled
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and quietest pump, Sonata, is comfortable and
pairs with the MyMedela app to automatically
track pumping sessions and offer personalized
tips to help you succeed and monitor your baby.
This pump even has many adaptions to meet
your needs anywhere and anytime. It has features to help you use it late at night and can
adjust based on your changing body shape to
give you an effective and consistent experience.”
Make Temperature Checks a Breeze
Gone are the days of placing a thermometer in
your child’s ear or under his or her tongue or
armpit. Temporal thermometers allow parents to
simply place the gadget against baby’s forehead
to get an accurate reading. Other options, such as
pacifiers that double as thermometers, can also
be utilized to make this task less invasive and
more efficient.
You’re not alone. There is tech to help and
don’t forget to ask your pediatrician and other
friends or family members too. It takes a village
to bring a new baby into the world!
(Family Features)
Parent News

Easy Ways to Add Veggies to
Everyday Meals
2. Mix it up with flavored vegetables. Birds Eye offers more than 40
vegetable varieties, with something that appeals to almost everyone.
3. Sit down for dinner together as a family. Family meals are more likely to contain healthy foods and have the added benefit of reconnecting
with loved ones.
4. Buying frozen vegetables means less prep work, making it easier to
include veggies – even on a busy day.
5. Try replacing carbs with vegetables – mix some broccoli into your
mashed potatoes or replace some of your pasta with veggies.
Green is good
Not only are vegetables good for the body, they’re good for the world.
When people fill more of their plates with vegetables, farmers can feed
more people using less land, water and energy. Additionally, fewer
chemicals are needed and fewer greenhouse gasses are released.
(Family Features)
Photo courtesy of Getty Images
Everyone can agree that eating your vegetables is important. Yet only
about 4 percent of Americans eat the recommended amount of veggies
each day.
The frozen vegetable expert, Birds Eye, is working to help more people eat more vegetables more often by teaching consumers the importance of vegetables and providing delicious, easy ways to make veggies
a part of everyday meals.
Good eating habits start early
Through partnerships with organizations, such as Environmental
Media Association, Birds Eye educates children on ways to enjoy vegetables. The current school garden program brings celebrities, like Lance
Bass, back to their hometowns to plant vegetable gardens and talk to
students about the importance of veggies, agriculture and healthy eating, while allowing them to understand and connect with their environment.
Healthy, inside and out
Because vegetables provide valuable disease-fighting benefits, including reducing the risk of heart disease, obesity and Type 2 diabetes while
lowering blood pressure and cholesterol, decreasing bone loss and protecting against certain cancers, the USDA recommends that Americans
fill half their plates with fruits and vegetables. The USDA cites many
benefits to filling more of each plate with vegetables, such as: Vegetables
are low in fat, calories and cholesterol, and offer nutrients, such as potassium, fiber and folic acid. Potassium, dietary fiber and folate have been
linked to cardiovascular health, while vitamins A and C help keep the
immune system strong. Adding 1-3 cups of vegetables each day can
make a significant difference in long-term health.
Here are some easy tips for adding veggies to each day:
1. Mixing vegetables into eggs is a great way to start the day.
Parent News
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The Power Of Elderberries
Check All Boxes

“Stay still! Stop moving! It’s not that
bad! It’s good for you; it will make you
feel better. Hey, don’t spit that out!”

feeling of defeat creeps in. You just want
your little one to feel better, but you feel
like you’re just hurting them even more.
Don’t you hate that feeling as a parent?
When you feel guilty for getting frustrated with your child especially while they
are sick, but you know that if you could
just get that medicine down, they would
feel better. We know what’s best for them,
but it’s not always the easiest thing to do.
My name is Jessica Lowery, and I am

Ever uttered these phrases while
trying to get your child to take medicine? While attempting to hold down
flailing limbs, you miss their mouth
and there goes the medicine all over
the floor. Sitting there on the floor with
a huge mess and a sobbing child, the

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!
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the Founder & CEO of The POWER of Elderberries. This was my story every
time one of my kids got sick before I created my own elderberry syrup recipe.
Since then, my kids look forward to taking their daily dose of elderberry syrup;
our youngest will even fake cough so he can get a little extra! Our family uses it
for everything from a daily immune booster to allergies, congestion, headaches
and if cough, cold or flu symptoms ever arise, we just increase the frequency of
doses.
That’s why in 2018 during another flu epidemic, I knew I had to share my
story of using elderberry syrup to recover from flu symptoms within 24hrs with
my Facebook friends. Little did I know that social media post would launch a
business I didn’t see coming. With almost every pharmacy in the area out of
Tamiflu, I had friends of friends of friends reaching out and requesting bottles
of my elderberry syrup. Having three small children and a full-time job made
production a challenge but looking into the eyes of desperate mothers with sick
children, wiping away tears, and listening to testimonials of the relief that my
product was bringing to countless families, I knew I couldn’t stop! It felt so
good to be able to love on families in that way, especially when they had sick
children and couldn’t find relief any other way. I saw no turning back; I am forever grateful God called me to move forward with starting this business, The
POWER of Elderberries.
The POE allows you to rethink medicine and “let nature do the healing.” No
more kicking and screaming from your kids when you bring out the medicine
cups, and no more dropping your kids off at school hoping and praying their
immune system is strong enough to keep them feeling well. Nope, The POWER
of Elderberries checks all the boxes!
Our team has watched so many kids fight Mom on trying our elderberry
syrup at markets and events because they didn’t like all the others they’ve had
before only to try ours and say, “Oh that tastes GOOD!” Some elderberry
syrups may be bitter or the spices may to be too strong to your kids liking;
however, The POWER of Elderberries’ Elderberry Syrup is handcrafted using
all premium organic ingredients with an abundance of local raw honey that creates a smooth and delicious taste that kids LOVE!
Rest assured that The POWER of Elderberries has taken the necessary steps
to set ourselves a part in some BIG ways:
• Third party lab tested for quality assurance and consumer safety
• 700+ mg organic black elderberries per serving
• Chef produced in our commercial facility
• No powder sediment = no shaking required
• No added preservatives or other methods used to extend shelf stability
• It’s potent, delicious and effective. Kids LOVE it!

Elderberry Syrup

Daily Immune Support + SO
MUCH MORE!
Find your nearest retailer TODAY!

Daycares and schools can be breeding grounds for germs! But what’s a
mamma to do? The answer is to give your kids their daily dose of The POE
before heading out for the day. You can drop them off at school knowing that
their immune system is boosted. Our hope is to keep more parents at work and
more children in school with The POWER of Elderberries.

Aynor Family Pharmacy

Bay Naturals
Pure Compounding

Carolina Forest Pharmacy
New Life Chiropractic
Palms Chiropractic

Myrtle Beach – South

Cherry Grove:

North Myrtle Beach:

Boulineaus

Bay Naturals #2
Atlantic Apothecary

Discover Wellness
Wicked Healthy Kitchen

Conway:
Medicine Mart Pharmacy
Aramark – CCU Campus

Forestbrook:
Chiropractic Center for Families

Georgetown:

Pawleys Island:
Pawleys Island Pharmacy of Litchfield

Socastee:
Carolina Health and Wellness
Pharmacy

Prescription Shoppe Pharmacy

That’s our goal; to not only make your job as a parent just a little bit easier,
but also to provide you with peace of mind that you have the right answer
when your little one isn’t feeling well.
We invite you to join us on social media @thepowerofelderberries to learn
more along the way and also to be the first to know when we launch our NEW
product…. Elderberry Gummies!
Parent News

Myrtle Beach:

Carolina Forest:

“We love The POE to keep our 2-year-old and 1-year-old healthy! They are both in
daycare and were sick all the time until we started taking this elderberry syrup daily.
They love the flavor too!” -Ashley K.

“I cannot speak highly enough of this elderberry syrup! As a relatively new mother I
have been struggling to research alternatives to traditional medicines, and worried
about avoiding antibiotics wherever possible. My poor daughter got my allergies, and
we both struggle with congestion and other issues. Finding The POWER of
Elderberries’ Elderberry Syrup was a God send, as my pediatrician was starting to pressure me to try a daily allergy medicine for my daughter. Since her and I started taking
The POE daily, our symptoms have GREATLY decreased! We take The POE twice a
day if symptoms get worse, and I can’t describe how invaluable my peace of mind is,
knowing where to turn if anyone is sick or has an issue. Thank you to The POWER of
Elderberries!” -Erica R.

Aynor:
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Surfside:

Loris:

Piggly Wiggly
The Lazy Surfer

Loris Drug Store

Murrells Inlet:
Harrelson’s Market
Lee’s Inlet Apothecary & Gifts

To learn more visit
ThePOWERofElderberries.com
March-April 2020
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Family Favorites You’ll Love!
Spinach Lasagna Rolls
9 lasagna noodles, cooked according to package
(I always salt the water)
1 (10 oz.) package frozen chopped spinach,
thawed and drained
1 (15 oz.) container ricotta cheese
1/2 c. grated Parmesan cheese
1 egg
1/2 tsp. minced garlic
1/2 tsp. dried Italian seasonings
salt and pepper
32 oz. any spaghetti sauce
9 tbsp. shredded mozzarella cheese
1 chicken breast, cooked (optional)
Preheat oven to 350°. Make sure you drain the
spinach well. Combine spinach, ricotta,
Parmesan cheese, egg, garlic, Italian seasonings,
chicken (optional), and salt and pepper in a
medium bowl. Pour about 1 cup sauce on the
bottom of a 9 x 13 baking dish.
Place a piece of wax paper on the counter and
lay out lasagna noodles. Make sure noodles are
dry by patting them with a paper towel. Take
1/3 cup of ricotta mixture and spread evenly
over a noodle. Roll carefully and place seam side
down onto the baking dish. Repeat with remaining noodles.
Ladle sauce over the noodles in the baking
dish and top each one with a sprinkle of mozzarella cheese. Cover baking dish tightly with
aluminum foil and bake for 40 minutes, or until
cheese melts. Makes 9 rolls.

Chicken Pot Pie
1/3 cup butter or margarine
1/3 cup chopped onion
1/3 cup all-purpose flour
1/2 teaspoon salt
1/4 teaspoon pepper
1 3/4 cups chicken broth
1/2 cup milk
2 1/2 cups shredded cooked chicken or turkey
2 cups frozen vegetables, thawed
2 medium sized Russet potatoes, washed &
diced
2 store bought crusts
Preheat oven to 425 degrees.
In a medium saucepan bring about 4 cups of
water to a boil. Boil diced potatoes for about 7-9
minutes, until softened. Combine chicken, vegetables and potatoes in a large bowl. Set aside.
Take one of the two pieces of pie crust and
press it into the bottom of a greased casserole
dish. Some will come up the sides. Bake for 10
minutes.
Meanwhile, in 2-quart saucepan, melt butter
over medium heat. Add onion; cook 2 minutes,
stirring frequently, until tender. Stir in flour, salt
and pepper until well blended. Gradually stir in
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In a medium size bowl whisk together all of
the ingredients for the sauce.
Next you’ll pour the sauce over the chicken and
bake for 20 minutes. Pull the chicken out and flip
the chicken to evenly coat it with sauce. Then
bake for an additional 15-20 minutes.
Serve with steamed rice and veggies.

Burrito Bake
broth and milk, cooking and stirring until bubbly and thickened. I also add a few extra spicesa few dashes of poultry seasoning, as well as
maybe some sage. Taste the sauce and make sure
it’s very flavorful. Everything you’re pouring it
on is pretty bland, so if the sauce needs more of
a kick, add some more onion powder, salt, etc.
Pour sauce over chicken- vegetable mixture
and stir to combine. Pour entire mixture into
casserole dish. Place the other pie crust over the
top. You can make it pretty and cut off the edges,
but the pie crust is our favorite part, so I leave it
all on.
Bake 30 to 40 minutes or until crust is golden
brown. During last 15 to 20 minutes of baking,
cover edge of crust with strips of foil to prevent
excessive browning. Let stand 5 minutes before
serving.

Sweet and Sour Chicken
1 lb chicken (cut into bite size pieces)
1/2 tsp kosher salt
1/4 tsp pepper
1/4 tsp garlic salt
3/4 cup corn starch
2 large eggs, whisked
1/2 cup canola oil

Sweet and sour sauce:

1 cup sugar
1/3 cup ketchup
1 tsp garlic salt
1/2 cup + 1 TB rice vinegar (distilled vinegar
will work too)
1 TB soy sauce
Place the chicken, corn starch, salt, pepper and
garlic salt in a large ziplock bag and shake until
the chicken is evenly coated.
Heat 1/4 cup oil in a large frying pan over
medium heat. Dip the chicken in the egg mixture
and place in the frying pan with a fork. I did half
the batch first. Fry both sides of the chicken for
about 2 minutes a piece. Line a baking sheet
with foil and place chicken on the pan. Dispose
of the burnt oil and then heat up the rest of the
oil and finish the chicken.
Pre-heat oven to 325 degrees.
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1 pound ground beef
1 can (16 ounces) refried beans
1/4 cup chopped onion
1 envelope taco seasoning
1 tube (8 ounces) refrigerated crescent rolls
2 cups (8 ounces) shredded cheddar cheese
2 cups (8 ounces) shredded part-skim mozzarella
cheese
Optional toppings: chopped green pepper,
shredded lettuce, chopped tomatoes and sliced
ripe olives
Preheat oven to 350°. In a large skillet, cook
beef over medium heat until no longer pink;
drain. Add beans, onion and taco seasoning.
Unroll crescent roll dough. Press onto the bottom and up the sides of a greased 13x9-in. baking dish; seal seams and perforations.
Spread beef mixture over crust; sprinkle with
cheeses. Bake, uncovered, 30 minutes or until
golden brown. Sprinkle with toppings of your
choice. Yield: 6 servings.

Healthy Baked Chicken
Nuggets
16 oz (2 large) skinless boneless chicken breasts,
cut into even bit sized pieces
salt and pepper to taste
2 tsp olive oil
6 tbsp whole wheat Italian seasoned breadcrumbs
2 tbsp panko
2 tbsp grated parmesan cheese
olive oil spray
Preheat oven to 425°. Spray a baking sheet
with olive oil spray.
Put the olive oil in one bowl and the breadcrumbs, panko and parmesan cheese in another.
Season chicken with salt and pepper, then put
in the bowl with the olive oil and mix well so the
olive oil evenly coats all of the chicken.
Put a few chunks of chicken at a time into the
breadcrumb mixture to coat, then on the baking
sheet. Lightly spray the top with olive oil spray
then bake 8 - 10 minutes. Turn over then cook
another 4 - 5 minutes or until cooked though
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South Carolina’s Premier Churrascaria

LADIES NIGHT

IN MARCH AND APRIL!
ALL LADIES
WILL RECEIVE THEIR
DINNER BUFFET FOR

$22.95

EVERY THURSDAY
DURING THE MONTHS
OF MARCH AND APRIL!
WE INVITE YOU TO COME AND ENJOY THE FEAST.
DINNER WITH UNLIMITED SERVINGS
PERFECT FOR LARGE PARTIES
PRIVATE DINING ROOMS AVAILABLE
CATERING AVAILABLE

TAKING
RESERVATIONS

OPENING AT
4PM

SUNDAY, MARCH 22nd
MYRTLE BEACH

SUNDAY, APRIL 26th
NORTH MYRTLE BEACH

All Dinner Buffets are $29.95: CCU Sambia Bateria Drummers, Brazilian Dancers, Twisted Tay Fire Performer

2920 Hollywood Dr. / Myrtle Beach, SC / 843.839.0777
1315 Hwy 17 N. / North Myrtle Beach, SC 29582 / 843-492-9777
N O T VA L I D W I T H A N Y O T H E R O F F E R S O R D I S C O U N T S . VA L I D AT B O T H L O C A T I O N S .
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PARENT NEWS
Resource Guide
Allergy
Coastal Carolina Allergy & Asthma Associates
843-293-0093
www.myrtlebeachallergist.com

Music
Ocean View School of Music
843-449-3384
www.ovbbc.org/music/

Aquariums
Ripley’s Aquarium
843-916-0888
www.RipleysAquarium.com/myrtlebeach

Orthodontics
Dr. Jen Orthodontics
843-488-2526
www.drjenortho.com

Attorney
Ward Law Firm
Law Firm of Regina B. Ward, LLC
843-488-WARD (9273)
www.AttorneyReginaWard.com

Pediatric Care
Conway Physicians Group Pediatrics
843-903-4111
www.conwaymedicalcenter.com/FindAPhysician/
CPGPhysicianPractices/CPGPediatricsCarolinaF
orest.aspx

Chiropractic Care
Falk Family Chiropractic
843-248-0104
www.falkfamilychiropractic.com

Grand Strand Pediatrics & Adolescent
Medicine
843-449-1438 MB
843-650-7000 Surfside
843-249-7400 Little River
www.grandstrandpeds.com

Dance
Coastal Dance
843-651-2006
www.cybt.org

Pre-Schools/Schools
Coastal Kids Academy
843-236-9620
coastalkidsacademysc.com

Daycare
Coastal Kids Academy
843-236-9620
coastalkidsacademysc.com

First Steps Weekday Children’s Ministry (Little
River Methodist Church)
843-855-2292

Litchfield Dance Arts Academy
843-237-7465
www.litchfielddance.com
Dental
Carolina Center for Advance Dentistry
843-248-3843
www.carolinacosmeticdental.com

Family & Cosmetic Dentistry
843-347-CARE (2273)
Endocrinology
Strand Endocrinologist & Osteoporosis Center
843-293-9955
www.strandendocrinology.com

North Myrtle Beach Christian School
843-399-7181
www.nmbcschool.com
Recreation
Horry County Parks and Recreation
843-915-5330
www.parksandrec.horrycounty.org
Skin Care
DermaVogue
843-357-2444
www.dermavogue.net
Speech Therapy
One Stop Therapy 4 Kids
843-236-9751
www.Onestoptherapy4kids.com

Entertainment
Myrtle Beach Family Golf
843-913-9301
www.MyrtleBeachFamilyGolf.com

Young Talkers
843-457-1053
www.youngtalkers.com

WonderWorks
843-626-9962
www.wonderworksmb.com

Weight Loss
Metabolic Medical Centers
843-357-2851
www.goingmetabolic.com

Gymnastics
Terry & Don Gymnastics
843-650-67311
www.TerryAndDonsGymnastics.com
Museums
Children’s Museum of South Carolina
843-946-9469
www.cmsckids.org
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Pest-Free Pets
By Kaelin Macdonald / B l a c k D i a m o n d P e s t C o n t r o l
Spring and
summer often
mean insects are
a common nuisance. However,
humans are not
the only ones
being annoyed
by things that
buzz, bite and
sting. Our pets
are easy targets
for insects that
lurk in the grass and fly around pooling water. If you haven’t already,
apply protection and follow these tips to help keep pests off your pets!
Some of the most common pests that affect our pets, include:
Fleas: These are the most common pests associated with dogs and cats,
so much so that the common name is the Cat Flea, and despite their name
they live on dogs as well. Fleas will spend the duration of their life cycle on
the host feeding on their blood which will cause itching and discomfort.
Source: American Kennel Club
Ticks: Ticks potentially carry harmful diseases including Lyme disease,
Colorado tick fever, and Rocky Mountain spotted fever.
Source: Centers for Disease Control and Prevention
Mosquitoes & Heartworm: While humans are well aware of the risks
when it comes to mosquitoes, these pests also carry heartworm which is a
harmful parasite that lives in an animal’s heart.
Source: Centers for Disease Control and Prevention. The following are a
few tips to follow in order to help keep your pet pest free!
Brush, brush, brush. After walks or playtime outside, inspect your pet
thoroughly especially if they have been in wooded areas or high grasses.
Brush their coat to remove debris and insects (plus, this will help keep their
coat shiny and healthy, too!) If your cat spends anytime outdoors, don’t forget to inspect and brush them as well.
Bathe regularly. Give your dogs a good scrubbing as often as you can,
and use a shampoo that has a formula that can treat for pests.
Wash bedding. It is important to wash your pet’s bedding regularly in
hot water. We recommend doing this even a few times each month. When
washing their bedding, don’t forget to wash collars and plush toys too.
Invest in treatments. Consult with your vet to determine if a preventative medicine or treatment is recommended for your pet. If your pet spends
a lot of times outdoors, it may be important to use a high quality flea and
tick treatment to help ward off infestations.
Remove ticks. While brushing their coat, keep an eye out for ticks and
remove them immediately. If you notice your dog or cat scratching the
same spot over and over, it could be a sign of a tick.
Clean the house. Vacuum the house thoroughly and wash linens on a
regular basis. Also, keep your home clutter-free to make it easy to spot any
pests that do find their way indoors.
Treat the yard. It is also a good idea to have your lawn and yard treated
for insects. Black Diamond’s Preventative Mosquito Service and tick treatments are great for the spring and summer months to reduce mosquito and
tick populations on your property. This will reduce the risk for your pets
to come in contact with them!
Keep them healthy. If you notice a change in your animal’s behavior,
such as lack of appetite or decrease in energy, take them to see a veterinarian. These could be signs of Lyme disease or other health issues caused by
pests.
While your veterinarian is the best resource in preventing the diseases
and hazards of pet related pests, contact Black Diamond to learn more
about the services we offer to make your home less attractive to the pests
that bring risks to your pets.
Call 843-591-6740 for more information.
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Baby Budget Cuts You Don’t
Want To Make
must have stationary sides, with no
moving parts that can potentially
malfunction.
Selecting the cheapest crib mattress. Babies need the support of a
firm mattress for their growing
bones and to reduce the risks of
SIDS. Many parents just buy the
lowest-priced crib mattress they can
find, which tends to be mushy. Aim
to spend around $150 on this item,
either foam or innerspring.
Stretching infant formula with
extra water. Diluted formula won’t
meet your baby’s nutritional needs
and can cause water intoxication,
which is potentially deadly. To safe-

From diapers and day care to luxury strollers and irresistible pintsize fashions, a new baby can cost a
bundle. Of course, there are ways to
stretch your budget—and plenty of
not-so-smart ways to save, too. In
fact, put these cost-cutters on the
no-no list, says Sandra Gordon, one
of the nation’s leading baby products experts and author of “Save a
Bundle: 50+ Ways to Save Big on
Baby Gear.” “They can jeopardize
your baby’s health and safety,
which should always be your top
priority.”
Risky Baby Savings
Buying a used car seat. Although
there are many baby items you can
borrow or buy secondhand, don’t
make a car seat one of them if you

can avoid it. A used seat may have
been in a crash or recalled. The
manufacturer’s instructions may be
missing. You’ll need them to install
the car seat properly, which is crucial for keeping your baby safe on
the road.
Getting a great crib deal on the
Internet. Sure, you can probably get
a used crib for next to nothing from
a secondhand seller. It may not
meet the latest safety standards,
however. Updated federal crib regulations stopped the manufacture
and sale of drop-side cribs, made
crib mattress supports stronger, the
hardware more durable and safety
testing more rigorous. To ensure
your baby sleeps safely, buy a new
crib, made after June 2011. By law, it
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ly save money, you can buy Store
Brand Formulas, such as Walmart’s
Parent’s Choice and Target’s Up &
Up, and prepare them exactly
according to label directions. Store
Brand Formulas offer the same complete nutrition as name-brand formulas and, according to a recent
study, have been clinically proven
to be as well tolerated. Store Brand
Formulas cost up to 50 percent less
than name-brand formulas, helping
parents save hundreds of dollars a
year.
For more information, visit www.storebrandformula.com. For more baby safety
tips, visit www.babyproductsmom.com.

Pale Red - red onion skins
Pink - fresh beet juice
Light Purple - violet blossoms or 1 cup purple grape juice
Tan or Orange - yellow onion skins
Light Yellow - ground turmeric (2 tsp), lemon rinds, cumin, saffron
Pale green - spinach leaves
Green-gold - yellow Delicious apple peels or spinach
Blue - red cabbage leaves or blueberries
Deep Blue - grape juice
Gray Blue - frozen blueberries
Beige to brown - strong instant coffee or tea (2 tbsp)
Orange- carrots, paprika, chili powder
Red- cranberries, yellow onion skins, cherries, raspberries, beets
Combine the dye source with 1/2 Tablespoon of vinegar with some cold water in
a saucepan. Add raw eggs (make sure there’s enough water to cover the eggs) and
bring to boil. Reduce heat and simmer 10 to 15 minutes. The longer you simmer,
the darker the color will be, but simmer at least 8 minutes so that the eggs cook
thoroughly.
If you prefer, you may boil the eggs and dry them completely and then proceed
with the dyeing process. Once again, the longer they are in the dye, the darker the
color.
Caution: natural dyes will stain, so protect your hands by using
a spoon, and you might want to cover your table. To
make your eggs shiny, after the eggs are colored and
dry, use a little vegetable oil on the eggs.
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Enjoy dyeing your eggs!!!
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‘Mention Finding these events in Parent NEWS’
“Virtuous Women/Moms” group meets
every Tues 10a.m. at Chick-fil-A of
Murrells Inlet S.C for Brunch and Bible
Study. Different speakers every week.
All welcome.

Dillards - HealthFinders Suite 520
located on 2000 Coastal Grand Circle,
Myrtle Beach, SC 29577.
Hip Total Joint Replacement Class:
Mon. Mar 2nd 1:00 pm - 2:00 pm
This one-hour surgical class reviews
the process for joint replacement surgery. The goal of the class is to better
prepare the patient and caregiver for
the surgical course including preparing the home prior to surgery, what
to expect the day of surgery and post
operative recovery. The class is led
by nurses and each participant will
receive a booklet of information to
keep for review. The course will
include a joint replacement video, a
tour of the orthopedic department
and refreshments.
This course is highly recommended for patients who will have joint
replacement surgery.
Registration is required to
attend. This class will be held in the
Cafe Room C at Grand Strand
Medical Center located at 809 82nd
Parkway, SC 29572.
Freedom From Smoking Program:
Tues July 7th, 5:30pm-7:30pm
Although the first steps can be hard,
finding your path to a smoke-free life
is easier with the right help. The
American Lung Association’s
Freedom From Smoking program is a
proven way to quit smoking and stay
quit even if you’ve tried before and
went back to smoking. This seven
week program provides support and
skills needed to quit smoking. The
program features a step-by-step plan,
and each session is designed to help
smokers gain control over their
behavior.
Registration is required to attend.
Fee $50. This event will be held at
HealthFinders located at 2000
Coastal Grand Circle Ste 520, Myrtle
Beach, SC 29577. HealthFinders is
located inside Coastal Grand Mall
across from Bed Bath & Beyond and
beside Dillard’s.
Please be aware that this class
meets on 01/07/2020, 01/14/2020,
01/21/2020, 01/28/2020,
01/30/2020, 02/04/2020, 02/11/2020
and 02/18/2020 from 5:30 PM to 7:30
PM. You will need to attend each
class to complete the program.
Prostate Cancer Support Group:
Wed Mar 11th, 6:00pm-7:30pm
This group is a monthly get-together
for men interested in prostate cancer
education and support. Men are welcome who are screening to advanced
stages of the disease. Spouses are
welcome to attend. This event will be
held in Coastal Grand Mall Near
Page 24

Infant Care Class: Sat. Mar 14th,
10:30 am - 12:30 pm
This class is designed to assist new
parents in infant care emphasizing
on basic guidelines regarding newborn care through the first few
months.
This class will be held at
HealthFinders in Coastal Grand Mall
located at 2000 Coastal Grand Cir. Ste
520, Myrtle Beach, SC 29577.
HealthFinders is located near near
Dillard’s.
Prepared Childbirth Class:
Sat Apr. 4th 9:00am -3:00pm
Prepared Childbirth Class ($50 per
couple): This class is taught by an
obstetrics nurse who will provide
instruction about the birthing
process, breathing and relaxation
techniques; as well as, coaching
skills. You will also take a tour of the
Maternity Center and lunch is
included.
This class meets in the first floor
classroom at Grand Strand Medical
Center located at 809 82nd Parkway
in Myrtle Beach.
Payment prior to the class date is
preferred; credit card payment can be
made at the time of registration
through Consult-a-Nurse or by cash
or check (payable to Grand Strand
Medical Center) at HealthFinders
inside Coastal Grand Mall. If payment is not received prior to the
class, payment must be paid on the
day of the class by cash or check
only. Lunch is included with this
class.

Childbirth Education Classes are held
on the 2nd Saturday of every other
month from 9am-1pm at the Center for
Health & Fitness in Loris. To sign up for
this class, call 843-716-7290. Our
Childbirth Education Class is designed to
help you understand the process of labor
and delivery and to answer questions
about the birth of your child. The all-day
class will include interactive sessions,
empathy belly exercises for your support
person and a tour of the labor and delivery suites at Loris Community Hospital.
Lunch will be provided. Please bring
your support person. For more information, please call (843)716-7290.
Location: Center for Health & Fitness in
Loris Cost: $25
March-April 2020

Health Screenings: Tuesdays in the mall
area of Georgetown Memorial Hospital
from 7:30a.m. – 12p.m. Thursdays at
Waccamaw Community Hospital in the
hallway by Same Day Surgery from
7:30a.m. – 12p.m. 2nd Friday every
other month beginning in February at
Waccamaw Community Care, 4301 Dick
Pond Road, Myrtle Beach from 8:30a.m.
– 11:30 a.m.
Screenings Offered: Finger Stick Lipid
profiles with blood sugar for $20 (8-10
hour fast required); Diabetes ScreeningHemoglobin A1C for $15 (no fasting
required), blood sugar levels for $3 (2
hour fast required) and free blood pressure screenings. More information is
available at or 843-520-8579. For more
events, go to www.georgetownhospitalsystem.org
The Diabetes Wellness Council will
begin it’s Diabetes Prevention Program
(the National DPP)
Prediabetes is a serious health condition where blood sugar levels are higher
than normal, but not high enough to be
diagnosed as type 2 diabetes. More than
1 out of 3 US adults have prediabetes,
and of those individuals, more than 90%
are unaware they have the condition.
Prediabetes increases risk of developing
type 2 diabetes, heart disease, and stroke.
Prediabetes can often be reversed.
This CDC-led National Diabetes
Prevention Program can help individuals
make lifestyle changes to prevent or
delay type 2 diabetes, reduce risk of
heart attack and stroke, improve overall
health, and increase energy levels. This
evidence-based program is designed to
help individuals change certain aspects
of their lifestyle, such as eating healthier,
reducing stress, and increasing physical
activity. The program also includes
group support from others who share
similar goals and struggles. The impact
of this program can last for years to
come. Research has found that even after
10 years, participants who completed a
the program were one-third less likely to
develop type 2 diabetes.
The Diabetes Wellness Council is an
organization dedicated to educating people affected by diabetes and helping
them improve their health.
For more information, contact Kristi
Falk or Lindsay Saxon at 843-236-1928.
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L. W. Paul Living History Farm: We
are open Tuesday through Saturday 9am
until 4pm. The Farm is free and open to
the public with daily educational instructors on hand. Just call the Farm at 843365-3596 to set up a tour date if needed.
The Farm is located at the corner of
Harris Short Cut Rd. and Hwy 701 N. in
Conway, SC. 2279 Harris Short Cut
Road Farm Phone: 843-365-3596
Museum Phone: 843-915-5320 Email:
HCGmuseum@horrycounty.org Web:
www.horrycountymuseum.org.
Ayusa/Global Youth Exchange:
AYUSA is looking for caring families
who wish to open their home to an international high school student for an academic year or a semester. This is a nonprofit organization providing young people with learning opportunities that promote global understanding and leadership. Since 1980, AYUSA has provided
over 40,000 students from more than 75
countries the ability to build bridges of
international friendship with their host
families and host communities. For more
information, call 843-650-1030.
Mornings With Mommy is an educational play experience for children
(infant-preschool aged) and their caregivers. Sessions are held from 10am11am the first and third Tuesdays of the
month at Amazing Grace Lutheran
Church. Advanced registration is
required at
www.amazinggracelutheran.com.
Meeting Information LLL of the
Grand Strand: First Thursday of each
month 4pm-5pm Social time before and
after the meetings Socastee Library
Meeting Room, 707 Connector. For
breastfeeding questions please contacts
one of our LLL Leaders: Anna 843-2138508 here4moms@gmail.com.
Ashley 843-213-0130 birthmantradoula@yahoo.com.
Or visit the website at www.llli.org
The Waccamaw Neck Branch Library
has a plethora of children’s programs
returning and beginning in 2013. Weekly
programs include story time and
Bookworm Club. Every Wednesday, the
library holds story time for babies, toddlers, and preschoolers. Babies and tod-
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dlers (birth to 36 months) have story time
with stories and songs at 10am on
Wednesday mornings. Preschoolers (ages
3 to 5) have their story time at 10:30am
with stories, songs, and a craft. On
Thursday afternoons, the Bookworm
Club meets from 3:30 to 4:30 to have a
snack, learn about a section of the library,
and then enjoy silent reading time. Snack
is provided by the Friends of the
Waccamaw Library.
The library has also added two monthly events on Saturdays. Every first
Saturday of the month, the Manners Club
meets to learn about what good manners
are and how to use them in daily life. Led
by our own Mr. and Mrs. Manners
(Dwight and Connie Graham), the
Manners Club changes seasonal and
teaches about manners in a fun and exciting way. The club is best for children
ages 4 to 12 and refreshments are provided. Pre-registration is recommended.
The newest program on the library
scene is Second Saturdays. Every second
Saturday of the month at 10:30am, a different program will be held for children
of all ages. Kicking off the program is
naturalist Jerry Walls. His animal programs are already well known on the
Waccamaw Neck For more information
about any of our programs or about the
Waccamaw Neck Branch Library, please
call 843-545-3623.
Carolina Forest Library
2250 Carolina Forest Blvd.,
Myrtle Beach, SC
843-915-5282
carolinaforestlibrary@horrycounty.org
All events are free and open to the
public and proudly sponsored by the
Friends of the Carolina Forest
Library!
For more information, call the
Carolina Forest Library at 843-915-5282,
or check our website at www.hcml.org or
Facebook page at
www.facebook.com/CarolinaForestLibrar
y. All programs are free of charge.
Conway Library, 801 Main Street,
Conway, SC 29526
Hours: Mon-Thurs 8am-8pm,
Fri 8 am-6 pm, Sat 9 am-5 pm
All programs are FREE to the public.
Tai-Chi for Adults: Wednesdays @
11:00 am. Enjoy the gentle movements of
tai chi to reduce stress and offer other
health benefits. Bottled water is provided.
Please call 843-915-7430 for more information and to register.

Conway Adult Coloring Club: Mondays
@ 10:30 am. Enjoy calm and relaxing
adult coloring. All materials are provided
or you can bring your own. Drinks and
snacks provided. Registration is not
required.
Conway Sewing Basket: Thursdays @
10:00 am. Bring your sewing/knitting
projects and enjoy fun with great company. Drinks and snacks provided.
Registration is not required. New members are welcome!
Book-a-Librarian: Call 843-915-7323 to
schedule a date and time. Need one-onone help with computer skills? Writing a
resume? Applying for a job? Applying for
Social Security benefits or unemployment
benefits? Researching family history?
Reserve a time to work one-on-one with
a librarian and get the specialized help
you need.

Preschool Storytime: Thursdays at
10:30am, for 3-5 year olds. Stories,
songs, fingerplays, flannelboards and a
craft.
Schoolage Storytime: Thursdays at
2:00pm, for Rising K and up. Longer stories, songs, fingerplays, flannelboards and
a craft.
Socastee Library
Connector Road, 141 SC-707,
Myrtle Beach, SC 29588
843-215-4700
Pre-schoolers will continue to have their
programs on Tuesdays at 11 but can look
forward to some very unique readers.

Youth Services Programs:
Tumbling Toddler Story Time:
Tuesdays @ 10:30 am. Enjoy stories,
songs, snacks and more. For ages 18
months-3 years.

Teens of Conway: Each day afterschool
3:45 pm-5:15 pm. Middle school aged
children are invited to participate in
games, crafts, homework help and
movies. Drinks and snacks are provided.
(No meetings on days that Horry County
Schools are not in session.)
Homework Help: Tuesdays and
Thursday Elementary Students: 3:004:00. Middle/High School Students: 4:005:00. Need help with homework? We
have certified tutors offering FREE
homework help. Please call 843-9157430 for more information.
Chapin Memorial Library Storytimes
400 14th Avenue North,
Myrtle Beach, SC 29577
(843) 918-1275
Baby Storytime: Tuesdays at 9:30am
for 4-18 month olds. Rhymes, songs, fingerplays and music especially for babies
and their caregivers. Pre-registration is
required, please call 918-1293.

Parent News

Teens (ages 12-17) can look forward to
some very different programs ranging
from graffiti to movies to poetry on
Thursdays at 4:30. For more information,
call 843-215-4700, email socasteelibrary@horrycounty.org, or stop by
Socastee
Library to speak to the youth services
staff.
CHILDREN'S HEALTH &
SAFETY FAIR
Saturday, September 21st 10AM-2PM
Farrow Commons-Free
Community Event!
3620 Walton Drive Myrtle Beach, 29577
FREE COMMUNITY EVENT!

&

Playful Preschooler Story Time:
Wednesdays @ 10:30 am. Let’s read, sing,
dance and snack. For ages 3-5 years.
Bouncing Babies Story Time:
Thursdays @ 10:30 am. Babies and their
caregivers enjoy stories, music and social
interaction. For ages 0-18 months.

Children ages 5 – 12 can enjoy special
programs each Monday at 2 in the meeting room beginning June 10. (Parents, to
accommodate as many children as possible, you will be asked to enjoy some
alone time in the library during the programs.)

Toddler Storytime: Wednesdays at 9:30
& 11:00am, for 2 year olds.Stories, flannelboards, fingerplays, songs, literacy
toys and a craft. No registration needed.

Sparks Toyota is proud to announce
that we are partnering with the
Grand Strand Humane Society
for a pet adoption event on
Saturday March 14th at Sparks Toyota.
The event will take place at the
dealership between 10 and 3.
Sparks is happily paying half the adoption fees
for every pet adopted that day. So please, bring
your family, bring your pets, and find that perfect animal to complete your family and give
them a good home. If you have any questions,
please contact Beth Bellew at Sparks Toyota.
The email address is
bethb@sparkstoyota.com,
or call 843-236-2161.
We look forward to seeing you then.
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What Parents and Teachers
Can Do To Counter
Teen Prescription Drug Abuse
Many parents used to fear that
their children would abuse or
become addicted to illegal “street
drugs” like marijuana or cocaine. But
today, millions of teenagers are turning to their parents’ medicine cabinets to get high on prescription medications, such as pain relievers, antianxiety pills and treatments for
attention-deficit/hyperactivity disorder.
Statistics confirm that teen prescription drug abuse is a serious and
growing problem in the United
States. One in five high school students has taken a prescription drug
that was not prescribed for them by
a doctor, according to the Centers for
Disease Control and Prevention.

SATURDAY
MARCH 21, 2020
7:00 PM

ONE VISION:
THE MUSIC
OF QUEEN

Every day, 2,500 young people use a
prescription pain reliever to get high
for the first time.
A Partnership For Action
To address America’s
problem of teen prescription drug
abuse, addiction
expert and television personality Dr.
Drew Pinsky
is taking part
in the Smart
Moves, Smart
Choices educational program-a joint initiative of the
National Association
of School Nurses and
PriCara, Division of OrthoMcNeil-Janssen Pharmaceuticals, Inc.
Dr. Pinsky, known to his readers and
viewers as “Dr. Drew,” is a New
York Times bestselling author and
host of “Celebrity Rehab” and
“Sober House.”
Smart Moves, Smart Choices is a
national, school-based program for
middle and high school students
designed to educate teens, parents
and educators about the risks of
abusing prescription medicines. The
program provides them with tools to

take action, including a new Web
site-www.
SmartMovesSmartChoices.org.
Board certified in internal
and addiction medicine, Dr. Drew
understands the
dangers and
consequences
of teens
abusing
prescription medications.
“When
used as prescribed by a
doctor for a
legitimate medical reason, prescription medicines can provide time-honored benefits,”
says Dr. Drew. “But many teens do
not realize that abusing prescription
medications that were not prescribed
for them-or mixing prescription
medications with alcohol-can cause
serious health consequences, and
possibly death, even if you do it just
once,” Dr. Drew adds.
A Potentially Fatal Mistake
While any drug abuse-illegal, prescription, or over-the-counter -is
highly unsafe, 41 percent of teens
still mistakenly believe that abusing

TICKET PRICES $45-$55
STUDENT TICKETS $10

FOR MORE INFORMATION CALL

843.448.8379

OR VISIT US ONLINE AT

www.LongBaySymphony.com
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prescription drugs to get high is
safer than taking illegal drugs, like
cocaine or heroin.
“Parents should try to be aware
and monitor their teens’ access to
prescription drugs. I encourage parents to take control and transform
their medicine cabinets from danger
zones into safe zones,” says
Dr. Drew.
Research shows that 65 percent of
teens that have abused prescription
pain relievers say they got them from
friends and relatives. Dr. Drew
advises parents to remind relatives,
especially grandparents, to keep all
prescription medications out of reach
of teens and in a safe and locked
location or container.
According to Dr. Drew, parents
can be more influential than they
realize and can safeguard their teens
by:
• Taking all prescription medications out of the medicine cabinet and
locking them in a safe location.
• Disposing of all unused or
expired prescription medications.
• Learning to recognize the signs
of abuse.
• Starting an ongoing dialogue
with your teenager about prescription drug abuse.
• Seeking credible resources for
help, such as the Smart Moves,
Smart Choices Web site.
SmartMovesSmartChoices.org features an interactive quiz, myth-busting facts, take-action tips and educational videos featuring Dr. Drew.
Also available are materials that
enable educators and school nurses
to teach students about this topic in
their own schools, including lesson
plans and a school assembly tool kit.
To learn more about the Smart
Moves, Smart Choices program and
to access the videos and tool kit
materials, visit
www.SmartMovesSmartChoices.org

Parent News

Daycare
Creative
Beginnings

Attraction
Pirates
Voyage

Parent News
Presents
Consignment
Store
Once Upon a
Child

Parents Prefer

Dentist
Grand Strand
Pediatric Dentistry

Winners
2020
Family
Restaurant
Texas Roadhouse

OB/GYN
Magnolia
OB/GYN

Dance Studio
Silver Lining

Gymnastics Facility
Beach Team/
Terry and Don’s

Financial
Institution
Wells Fargo

Pediatric Speech
Therapy Clinic
Young Talkers

Pediatrician
Inlet
Pediatrics
Orthodontist
Dr. Ross

Place to
Play/Rides/
Water Park
Wild Water & Wheels

Pizza
Scatori’s

Parent News
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