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I am dedicating my Publisher’s note to my mother; whom without, I obviously wouldn’t be
here. She taught me that you have to work hard to achieve the things you want in life. That
nothing is for free. She devoted her life to her family. Her energy and positive demeanor
shines brighter than anyone I’ve ever met.
She is my role model. She has proven to me that regardless of where you’ve been, you can
accomplish whatever you set your mind to. Thank you Mom. I love you. Happy Mother’s Day.
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As a mother to 2 grown children, I can attest first-hand to the feelings of endearing love and
concern for our children. Although my kids are quite independent and out on their own, I
think of them always and need reassurance each day that they are well. Unfortunately, I
think today’s society has created my anxiety toward their safety. I am an optimist by nature
but the constant news reports of the heinous acts inflicted on persons makes me much more
cautious and concerned. As the Publisher of the South Carolina Woman magazine, I am
committing space in each issue to bring awareness to Human Trafficking. I am acquainted
to persons working to end human trafficking and the statistics are startling. We all need to
be aware that this problem exist and don’t turn your head when you notice something that
just doesn’t seem right. Reach out to law enforcement authorities.
I also want to mention that we are beginning the preparations for the 4th Annual South
Carolina Women’s EXPO that is being held on Saturday, November 23rd. (see page 9 for
more details). If you are interested in participating please reach out to us at 843-369-1556.
If you want to attend the EXPO, register at www.whoscoming.com/SCWomenEXPO.
Happy Spring,

Terri Petry
Publisher
May 2019
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Joint Based Dentistry
By Jeffrey W. Horowitz, DMD, FAGD, DABSA
The Temporo-Mandibular joint, better
known as the T.M.J. is perhaps one of the most
controversial anatomic structures in the dental
world. For decades, dentists have debated
about the cause and effect relationship
between bite problems, muscle problems and
pathology in the joint space. Modern thinking
is now taking dentistry into a new era where
the TM joint is the first consideration in diagnosis with regard to assessing the dental
health status of a patient. But why look at the
joint first?
As a clinician who has spent much of his
career learning and teaching how to correct the
most severe of dental problems, I have been
exposed to many different practice philosophies. What has come to light in
recent years is that changes in the T.M. joint are quite common, and may
cause permanent changes to the bite. Old thinking suggested that bite
problems occur first, and eventually lead to changes in the T.M. joint structures. Using MRI and CT imaging, long term studies have shown that
changes in the joint itself lead to bite discrepancies and could be predictive
for future bite changes. It only makes sense. The T.M. joints are the foundation for the bite and chewing system.

The joint itself is a moveable hinge between the mandible (lower jaw)
and the skull base. Movement of the hinge is facilitated by an articular
disk which also maintains the distance between the jaw and the skull base.
At the other end of that moveable hinge are the lower teeth, so any condition that causes changes to the disk will cause a bite discrepancy. If the
change is acute inflammation the change to the bite may be temporary,
while dislocation or damage to the disk can lead to ongoing bite instability. Therefore, confirming the health of the joint during diagnosis and prior

to any restorative or orthodontic treatment is crucial. Failure to do so can
result in multiple problems ranging from restorative failure to tooth wear,
orthodontic relapse, bone degeneration and skeletal change.
So just what causes changes to the TM joint? For most, changes to the
joint structure are associated with some type of injury or trauma. These
injuries are often overlooked and can result from sporting activities, falls,
motor vehicle accidents and /or any blunt force trauma. Joint injuries are
overlooked so often because they are not always associated with pain until
the damage is irreparable. If the traumatic injury occurs while growth is
still active, the jaws can grow asymmetrically, but even if growth is not
active, loss or damage to the disk can result in degenerative change to the
lower jaw and bite shifting.
Management of joint discrepancies can range from splint therapy to bite
adjustments and even surgery in the most severe of cases. The key is early
diagnosis and consideration of the injury with regard to necessary treatment. It may be necessary to have an MRI in order to see the disk and soft
tissues of the joint in addition to a cone beam x-ray to evaluate the bone.
Only a good clinical exam can determine if these diagnostic aids are necessary.
The take-away here is to please let your dentist know of any injuries,
bite changes, pain, popping or clicking in the joint. Early detection is crucial and can save thousands of dollars in future dentistry to correct a more
advanced problem.
Dr Horowitz is a 1991 graduate of The Medical University of South
Carolina, College of Dental Medicine and completed a general practice residency at the Mountainside Hospital In Montclair, N.J. He is a Fellow of
the Academy of General Dentistry as well as a member of the American
Academy of Cosmetic Dentistry, the American Orthodontic Society, The
American Dental Association, The Dental Organization for Conscious
Sedation, and The American Academy of Dental Sleep Medicine. He is the
founder of, and practices at the Carolina Center for Cosmetic and
Restorative Dentistry at 1515 9th Ave., Conway, S.C. He can be contacted
at (843) 248-3843 or via the practice website.
www.carolinacosmeticdental.com
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National Poison Prevention Week
At Home Safety Checklist
Children are naturally curious, move quickly and explore the world with their mouths.
And we all know: they have a tendency of getting into things they shouldn’t. In observance
of National Poison Prevention Week, take the
necessary steps to ensure your home is a safe
place for your little ones.
Install Child Safety Locks: Your kitchen
and cabinets can often be a playground for
your children. As they create musical instruments out of your pots and pans, they could
also be exposing themselves to danger. Be sure
to keep all household cleaning products and sharp kitchen utensils in cabinets
and drawers with proper child safety locks.
Ensure Liquid Laundry Packets are HANDS OFF for children: Liquid
laundry packets are harmful if swallowed or if they get in the eyes. Children
should never handle them. Like any household cleaning product, laundry
packets should be stored up and out of reach. You can help prevent accidents
by always storing laundry packets in their original container before, during
and after each use. The American Cleaning Institute® (ACI) is inspiring action
among parents to take charge, handle and properly store laundry packets.
Check Everyday Items for Potential Hazards: Children act fast and are naturally curious. How many times have you caught your child going through
your purse? Remember that all purses and bags could be home to potential
hazards including medicines, devices that contain button batteries, pen caps,
safety pins or hard candy. Always be aware of where you keep these items

ensuring they are out of reach of young children.
Keep the Poison Help Number Readily Available: Be prepared. Accidents
can happen in an instant. Take the time to ensure the Poison Help number is
readily available by adding it to your home and cell phone (1-800-222-1222).
Keep this
number in a
visible place
in your home,
such as on
your refrigerator where
family members, babysitters and caregivers can see
it. It is just as
important to
be prepared
for an accident involving poisons,
as it is to take
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steps to prevent them.
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A few sim• Lash lifts.
ple steps can
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“You Can’t Afford Not to Call Ward”
Divorce/Separation • Criminal Defense
DUI • Auto Accidents • Civil Litigation

843.488.WARD

REGINA B. WARD
Attorney and Counselor At Law

www.AttorneyReginaWard.com • 843.488.9273

1017 Fourth Avenue, Conway, SC 29526

Serving Horry, Georgetown and Surrounding Counties
Parent News
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“It’s Your Decision!”

Help Your Child to Find a
Summer Job
By Al Foderaro
Creator of Be Life Ready® Initiative
May is the time of year to help your teenage
children prepare to find a meaningful summer job.
Before your child begins their job search it is
important to make sure that he needs to be able to
discuss what skills he possesses and why those
skills will be essential to a summer job. Potential
employers will evaluate candidates on what skills
they possess and how those skills relate to specific
job requirements.
Help Your Child Identify His Strongest Personal
Qualities
Start by asking your child to answer the question, “What kind of a person are you, how do you
manage yourself?”. Can your child describe himself? Is he hardworking, conscientious, personable, dependable, self-motivated, patient, cooperative, outgoing, punctual, honest, or persuasive? Help your
child think of as many words as possible to describe his positive qualities.
Take time to explain that strong personal/self-management skills are not
only valuable; they are essential in work. Discuss the fact that people who
don’t manage themselves properly usually have difficulty finding and keeping
a job.
For example, an individual
who is habitually late to
work will likely be let go
even if he is conscientious in
the performance of his
duties. The salesperson that
is rude or impatient with customers will certainly be fired
even if she is the most
knowledgeable about the
store’s merchandise. The
landscaper who texts and
talks on his phone instead of
working will be looking for a
new job before the summer is
over.
Inventory What Functions
Your Child Performs Best
Possessing appropriate
personal traits is important
but your child also needs to
be aware of what specific job
functions he can perform as
well. Go to www.belifeready.com and use the skills
inventories found in the Keys
to Student Success workbook
to help your child assess all
of their past school and work
experiences to identify specific functional/transferable
skills they can perform.
Ask your child to finish the phrase, “What I do is……”. Consider functions
like coordinate, delegate, organize, calculate, communicate, compile, develop,
explain, gather, help, inform, instruct, maintain, manage, motivate, plan, and
research. Have your child practice finishing the phrases by describing the
Page 6
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details of each function he identified as performing well. For example, “I coordinated a group of 75 students to conduct a fundraising activity in the community to collect funds for our schools Habitat for Humanity project”.
“What I Know”
In addition to personal qualities and functional skills employers may also be
looking for your child to possess special knowledge required to do a job.
Before your child seeks a particular job be sure he researches the job to see
what special knowledge is needed to do the job successfully.
Talk to your child about what special knowledge he possesses related to
particular work or volunteer activities he has already performed or perhaps
learned in an academic course. For example, an accountant needs to understand accounting principles, a computer programmer must know computer
languages, and a lab technician must understand instrumentation techniques.
Discuss how being able to do a certain job often requires possessing some special or technical knowledge about that field.
Be Ready with Examples
Although it may be easy for your child to select words from a list of adjectives and functions, being ready to provide examples to prove that he possesses each of those skills is critical to getting a job. Preparation is the key.
Practice interviewing your child using the sample interview questions
found in the Keys to Be Life
Ready workbook mentioned above to make sure
he can provide strong
examples to support each of
his personal, functional,
and special knowledge
skills. This will give him
confidence in his ability to
do the job, and that attitude
will come across in an interview. An employer will also
see why your child is the
best candidate for the job.
Your child should not
underestimate the importance of being able to talk
with confidence about his
strengths and how they
relate to school activities or
part-time jobs. Those who
have, and can prove they
have, the strongest skills
and most relevant qualities
will likely be hired for a
summer job.
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.
Be Life Ready® is a registered trademark of Life Decisions Group, LLC. All
Rights Reserved.
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Top Budgeting Tips for College Students
By Michelle Perry Higgins
Michelle is a Wall Street Journal expert panelist and a financial mentor to college students.

Set up a No-Fee Checking Account: It may
not seem like much but even $5 per month can
add up very fast. Also ask if there are student or
college accounts and ask about ATM withdrawal
fees.
Live on 90, save 10: No matter how much
money you bring in, whether it’s an allowance
from parents or income from a job, put 10 percent in savings.
Save Big Time with Generic or Store Brands:
Higher prices does not always mean higher
quality. Do some experimentation and see which
generic brands work for you.
Sublet Your House or Apartment over the
Summer: As most leases are for 12 months and
many students are home for the summer, those
extra 2-3 months can be covered by subletting
your apartment – provided the landlord agrees.
Plan in Advance and Fly Cheaper: in order to
get the best rates and more flight time options,
begin planning for flights to and from school at

Parent News

least three months out. And don’t forget to signup for frequent flyer miles.
Don’t Pay Double for Medical Insurance:
Some schools have health insurance programs
that automatically cover their students and you
might already be covered under your parents

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

insurance. Make sure you don’t get charged
twice!
Keep it Old School: Collect Loose Change in
Jar: It’s tried and true! Every time you come
home, toss your lose change into a jar. It will fill
up before you know it!
Use Free School Printers: The cost of the
printer not to mention ink and paper can add up
quickly. Many schools offer free printing. If
yours does, take full advantage.
The Genius of a Crock-Pot: Crock-Pots or
other brands of slow cookers is an absolute must
for college. With a slow cooker, you can cook
almost anything you want and have it ready
after a full day of classes!
Work it out at the Free Campus Gym: Gym
memberships are pretty pricey. The good news is
that most campuses have a gym included in
tuition and it pays to take full advantage!
Source: College Poor No More! 100 $avings Tips
for College Students
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Bioidentical Hormone Optimization
for Men and Women
Submitted by DermaVogue

To get started, you can come by our
DermaVogue office at 2347 Highway
17 Business South, Garden City, SC;

or you can call us at 843-357-2444;
or visit our website at
www.Dermavogue.net.

Hormones and Health Protection
Studies have shown that optimized hormones
can reduce the risk of some age-related health
issues, such as osteoporosis, Alzheimer’s disease
and diabetes. BioTE hormone therapy has been
shown to be safe and effective without the harmful side effects of synthetic hormones.
Remember, hormone imbalance can occur at any
age. So, if you have the following symptoms,
you may be a candidate for hormone therapy for
women and men:
• Anxiety & Irritability
• Depression
• Extreme Fatigue
• Night Sweats & Hot Flashes
• Weight Gain & Loss of Muscle
Mass
• Memory Loss, Mental Fog,
Confusion
• Joint Pain
• Difficult Sleeping
• Low Libido
Studies have shown Bio-Identical therapy may
help reduce the risk of:
• Breast Cancer
• Heart Disease
• Osteoporosis
Precise Dosing is Key
Proper hormone levels are determined by the
BioTE comprehensive blood work analysis.
Unique dosing is recommended for each patient
for the best possible outcome.
Pellets introduce hormones into the bloodstream 24 hours a day for up to five months in
some cases. Patients tell us this steady stream of
cardio-activated hormones allows greater symptom relief over other hormone-balance methods.
Feeling Better Can Start with a Simple Blood
Test
Page 8
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“The Ultimate
Girl’s Day Out”
Saturday, November 23, 2019
Myrtle Beach Sports Center
2115 Farlow Street
In Myrtle Beach
9:00 am - 3:00 pm

Festival of Foods Fundraiser
will Support
Local Not-For-Profits

A Dozen Stations
Including: Spirit Medium,
Psychic, Tarot Reader, Angel
Tarot Reader, Spiritual Insight
and Life Guidance Reader.

100+ Vendors Tons of Shopping Door Prizes
A Dozen Exciting Seminars,
Goodie Bags, FUN& FOOD

Hosted By South Carolina Woman Magazine

843-369-1556

Register Online... it’s Free!

TERRI@SCWOMANMAGAZINE.COM
Sponsor:
Parent News

www.SouthCarolinaWomenExpo.com

www.whoscoming.com/ScWomenEXPO
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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/CPGPediatricsCarolina
Forest.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

North Myrtle Beach Christian School
843-399-7181
www.nmbcschool.com

Dental
Carolina Center for Advance Dentistry
843-248-3843
www.carolinacosmeticdental.com

Recreation
Horry County Parks and Recreation
843-915-5330
www.parksandrec.horrycounty.org

Family & Cosmetic Dentistry
843-347-CARE (2273)
Endocrinology
Strand Endocrinologist & Osteoporosis Center
843-293-9955
www.strandendocrinology.com
Entertainment
Myrtle Beach Family Golf
843-913-9301
www.MyrtleBeachFamilyGolf.com

WonderWorks
843-626-9962
www.wonderworksmb.com
Gymnastics
Terry & Don Gymnastics
843-650-67311
www.TerryAndDonsGymnastics.com

Medication Safety

Skin Care
DermaVogue
843-357-2444
www.dermavogue.net
Speech Therapy
One Stop Therapy 4 Kids
843-236-9751
www.Onestoptherapy4kids.com

Young Talkers
843-457-1053
www.youngtalkers.com
Weight Loss
Metabolic Medical Centers
843-357-2851
www.goingmetabolic.com

Museums
Children’s Museum of South Carolina
843-946-9469
www.cmsckids.org
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Home medications both prescribed and over the counter varieties posses
risks of overdosing, under dosing and allergic reactions. It is well documented
that over the counter medications are, by far, among the highest in abuse and
have potentially lethal consequences. Medications are typically metabolized by
either the liver or kidneys.With this fact, it is easily understood that excessive
levels may be toxic to the respective organs with the potential to damage them,
even beyond repair.
Teens are finding easy access to home medicine cabinets, purses and typical
storage places and using or distributing these drugs in the streets, in schools
and at parties. Sometimes the consequences are fatal or result in dialysis or
organ transplant lists.
Parents may also face
legal consequences
such as neglect and
endangerment to add
insult to an already
stressful scenario.
If you have any
teens or pre-teens in
the home, make certain you secure all
mediations well out of
their grasp. Lock them
in a fire safe if need
be, and be sure to administer medications yourself. Do not trust children to
handle any medication, as it is far too easy to accidentally overdose. Many
medications and vitamins for children are flavored, making it particularly risky
if they gain access to medications with a pleasant taste.
Economic shortfalls and insurance concerns often lead to creative ways of
managing healthcare expenses at home. One of the common methods is to selfadjust dosing or cut pills in half. Make certain this is discussed with the prescriber, and if it is approved, non-scored pills are cut by using a pill splitter
available at any pharmacy.
Another method used in an attempt to cut medical expenses is to share medications. This is not an advisable practice. Prescriptions are based upon the
unique answers you give to questions regarding your medical history, your
weight and specific condition. An additional consideration is the potential for
interactions between other medications you may be taking.
Given the fact that many medications are weight-based, make certain you
notify your prescriber of any significant weight loss or gain. The change could
be the result of your medication, but more importantly, the change may necessitate a change in dosing.
State of South Carolina – DHEC Columbia, SC
January 2012-August 2013, December 2013 – Present
Ensure compliance of State EMS Regulations through conducting inspections
and investigations of EMS providers throughout the state.
Support of state EMS agencies during local and regional disasters.
General support of the South Carolina Trauma System,
Advisory Council and Emergency Preparedness Coalition
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Keeping Summer Fun
Activities to inspire reading on the go or in your own backyard

May is National
Correct Posture Month
Do You Know About The
Dangers Of Poor Posture?
by Kristi J. Falk
Director: Wellness Council for SC

It’s not just about standing tall to look good. It’s about your health.
Your spine is the key to good health. The spine protects your spinal
cord and the spinal nerves that project out to all cells. The brain and
the nerves control your entire body and all bodily functions.
Think of it like a computer. Your brain is the main computer or hard
drive. Your nerves are all the connections. What happens if the connection to your printer or mouse is cut or pinched? It doesn’t work properly. The same thing happens in your body. If the nerves going to your
arms or legs are pinched, they aren’t going to work properly. The same
is true for all nerves connected to your internal organs. This is what
happens when you have a misaligned vertebrae, or subluxation.
Nerves become pinched causing numbness, tingling, or pain; but more
importantly, they can cause a disruption in the organ they are connected to.
Poor posture can lead to pinched nerves, muscle strains and spasms,
and therefore lead to numerous other, serious health problems.
Teaching your child good posture early in life can help prevent
problems later in life; but teach them not just good posture, but correct
posture. Correct posture is a straight spine, with your shoulders back
and your head up, looking straight ahead. Keep your knees bent
slightly when standing. Maintain this correct posture in all positions
and in everything you do. Remember, your back muscles are there to
protect your spine only; your legs and arms are meant for bending
and lifting.
Don’t just teach correct posture, be a good role model and practice
correct posture. For mom, NO HEELS. Heels throw your entire body
forward, putting more pressure and STRESS on your low back. This
leads to problems all along your spine. Do you really need more stress
or problems in your life? For Dad, get that wallet out of your back
pocket. Sitting on a wallet can throw your pelvis out and lead to ongoing back problems and even sciatica.
If you are currently experiencing back pain, neck pain, headaches,
leg or arm pain, make an appointment with your local chiropractor
today. Take the first step in your child’s health by getting them a
checkup as well. A chiropractor can correct existing structural problems and help prevent further problems later.
Remember, it is easier to prevent than it is to cure. Teach and practice correct posture today for a healthier tomorrow.
501 - 9th Ave., Conway 248-0104
www.falkfamilychiropractic.com
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Summer is here and that
means it’s time for baseball
games, barbecues, camping
trips and other vacations.
However, it’s also a time for
continued learning, whether
you’re staying at home or out
on the go exploring your community and beyond.
Research shows that children who don’t read over the
summer risk losing up to three
months of important skills
they obtained during the
school year, and for students from economically disadvantaged
communities, as many as 80 percent are at risk of falling
behind academically.
“The summer learning slide is an issue for most children,”
said Carol H. Rasco, president and CEO of Reading Is
Fundamental. “To minimize learning loss, we have developed
activities and booklists to inspire the imaginations of children
of all ages this summer.”
Whether families are planning a staycation or a vacation to a
far away destination, reading and sharing stories together is
easier than ever. Always have a book, mobile phone or tablet
handy for reading and use these activities to help your children thrive during the summer months.
In your own backyard
Staycations aren’t just for those on a limited budget; they provide an opportunity
for the family to research and explore places in their neighborhoods. From a hike in a
state park to a day at the county fair, there are lots of places to go near you.
• Visit a museum or art gallery. When you get home, use sidewalk chalk to make
your own mural or paint your own masterpiece.
• Have a “book-nic.” Grab a blanket, snacks and books to celebrate a beautiful summer day together.
• Plan a backyard camping trip for friends. List all the things you will need to survive the night outside, including a flashlight to read scary stories.
• Visit the library and check out books about local birds or insects. Go on an adventure walk to see what ones you can find in your neighborhood.
• Walk around your neighborhood and look at the houses. Draw pictures of your
favorites and make up stories about someone who might be in them.
On the go
Vacations and adventures are filled with easy ways to expand your child’s mind,
vocabulary and creative side. Be sure to talk about what you see, where you’re going
and what you loved most about your trip.
• Hit the library before you leave, or download 50 free e-books at
RIF.org/50ebooks, to make sure everyone in the family has a book to enjoy during
downtime.
• Play the alphabet game and find objects beginning with letters from A-Z while
traveling.
• Browse online and look at maps together to identify where you will visit, how far
you will travel and keep track of any must-see places or must-do activities along your
route.
• Write letters to friends and family. Tell them all about your adventures away from
home.
• Keep an explorer’s journal. Draw pictures of your favorite sites and keep notes
about what you learned and how places differ from home.
For a full list of recommended books for children and downloadable summerthemed activities, visit rif.org/summer. (Family Features)
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Sauce Dijonnaise
1/2 cup heavy cream
2 tablespoon whole grain Dijon mustard
Method:
1. In medium sauce pan, sautéed onion and celery
in olive oil for 3-4 minutes. Add garlic and cook
for 3 more minutes.
2. Remove from stove, transfer in mixing bowl and
add mayonnaise, Dijon mustard, lemon juice,
cayenne pepper, salt & pepper. Carefully fold in
crab meat to preserve lump shape and add panko to
firm up consistency.
3. Heat olive oil in a large skillet over medium

Eric Masson

heat. When oil is hot carefully place crab cakes, in
batches, in pan and fry until browned, about 4 to 5
minutes. Carefully flip cakes and fry on other side
until golden brown, about 4 minutes.
4. In medium sauce pan, boil cream and Dijon
mustard for 3-4 minutes and set aside.
5. Serve crab cakes with sauce Dijonnaise and garnish with chives or parsley.
Recipe from Chef Eric Masson
Chef/Owner of
The Brentwood Restaurant & Wine Bistro
“Low Country French Cuisine”
www.TheBrentwoodRestaurant.com

Southern Style Weddings
without the Plantation Price

Chef/Owner, The Brentwood
Restaurant & Wine Bistro
Little River, SC
Crab Cake Dijonnaise

"One of the Top Ten Most Romantic Restaurants on the Grand Strand"
~MyrtleBeachRestaurantNews.com~

For 4 people
Ingredients:
Crab Cake
1 pound lump crab meat, picked free of shells
1/2 medium onion, peeled & finely chopped
1 stock celery, washed & finely chopped
1 tablespoon of finely chopped garlic
1 cup panko or breadcrumbs
2 tablespoon whole grain Dijon mustard
1 cup mayonnaise
1/2 lemon, juiced
2 tablespoon olive oil
1 teaspoon salt
1/2 teaspoon pepper
1 dash cayenne pepper
1 tablespoon of finely chopped chives or parsley
Parent News

❦ Rooms for small or
large events
❦ Indoor and outdoor site
available
❦ Ceremony site
❦ Full banquet menu
❦ Can accommodate up to
200 guests
4269 Luck Ave, Little River, SC 29566

849-249-2601

TheBrentwoodRestaurant.com
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W h e n I t C o m e s To Va c c i n e s ,
T h e r e ’s N o S u c h T h i n g A s A n I n d o o r- O n l y C a t
By Kim Hurley, Owner of Cat’s Meow

Cat owners are notorious for thinking their cats
do not need vaccines because “they never go outside”. This can be a dangerous mistake. It is important to get “inside cats” vaccinations against serious and deadly diseases because they are 100%
preventable!
Most feline households often have more than
one animal. What about the dog that may track in
parasites or viruses? You may have one cat that
goes in and out, while the others stay in. What if
one of your “inside cats” gets out accidentally? Or,
it is not as uncommon as you may think to find
wildlife in your house. I know of a client who sat down on her sofa only to
see a raccoon sitting in a chair across the room! It had come in through the
pet door. Things can happen, so you need to have your cats protected.
Bottom line is cat diseases can be carried inside. We humans can even
bring a hearty disease in on our shoes. Some cats may hang out on balconies or porches, or lounge in windows with only a screen between them
and the outdoors. Many people don’t think twice about bringing in a stray
kitten that may already be carrying a disease. Vaccinating “indoor kitties”

Happy Mother’s Day!

Microchips for the month of May only $15.00
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
MAY RABIES CLINIC
Continues all month only $10
(Dogs welcome)

Cat’s Meow
Veterinary Hospital
A Place Just for Cats …
at Very Affordable Prices!

4720 Hwy 17 Bypass S #B • Myrtle Beach • 843-839-1999
Visit us at www.catsmeowmyrtlebeach.com
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takes the risk away!
For cats, veterinarians recommend what are referred to as core vaccines
for all cats. These include feline panleukopenia, feline calicivirus, feline
rhinotracheitis (also known as feline herpesvirus), and Rabies. Feline calicivirus and feline rhinotracheitis are the two viruses most commonly
responsible for upper respiratory infections in cats. It is important that
young cats receive the full vaccine series. This may also include a non-core
vaccine such as the feline leukemia. It is better to build the immunity while
the cat is young, then the lifestyle can be determined for vaccines needed
as it ages.
Other reasons for vaccinating your cat can be if you use a boarding facility or take them in for grooming. Most places will have vaccine requirements for handling the kitty during grooming; and also protecting the cat
where possible exposure to a virus may occur, such as an upper respiratory
transmitted in the air from a simple sneeze or two.
Every April DHEC has local veterinarians participate in discount Rabies
vaccine clinics. Rabies is a virus that can be transmitted from the saliva or
neural tissue of an infected animal through a bite, scratch or contact with
saliva to broken skin or mucous membranes such as eyes or mouth.
Rabies is a zoonotic disease which means it can be transmitted to humans.
It infects cells in the central nervous system causing disease in the brain
and, ultimately, death.
Rabies is also a core vaccine, and it is required that all domestic pets
receive a Rabies vaccination in South Carolina. They also encourage people
to vaccinate their livestock as well. Following these vaccine regulations from
DHEC has really made a difference. Over the last 100 years, Rabies in the
United States has changed dramatically. More than 90% of all animal cases
reported annually now occur only in wildlife. In South Carolina, the primary
carriers of Rabies are raccoons, bats, foxes and skunks. Before 1960, the
majority carriers were our domestic animals like our pet dogs and cats!
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Now that some of the diseases we vaccinate
against are not as prevalent as in the past, both
on the human side and animal side, people start
to lose sight of the value of vaccines. In the
1980’s and 90’s cases of parvo (dogs), panleukopenia (cats) and distemper were high. If
vaccination rates decrease, diseases tend to reappear. Look at the number of chicken pox and
measles in human children on the rise due to a
anti-vaccine movement.
There is a lot of science backing the safety and
value of vaccines. The risk of the infection is so
much greater than the chance of a serious prob-

lem from the vaccine. The concern of feline injection-site or vaccine associated sarcomas evokes
strong opinions and emotions. There is over 20
years of research on this subject. It applies to all
injections, not just vaccines. The incidence is so
rare, estimated at less than one in 10,000. It is
more likely a complex interaction of internal and
external factors, injection frequency, even a possible trauma, along with genetic predisposition.
Cats Meow Veterinary has gone the extra step
to offer vaccines created for cats only. The
Purevax Rabies is the only Rabies vaccine made
specifically for cats. Purevax has removed any of

the additives that could possibly cause an injection-site reaction or inflammation.
If you missed our April Clinic, and your cat
has not had vaccines in a while, give us a call.
We would be happy to schedule a checkup for
your cat and determine what vaccines it may
need. We do not “over vaccinate”. We want only
what is best for your feline friend. Preventing a
disease far outweighs the risk of a vaccine. We
believe this so much that we are extending our
discount clinic prices for May as well.
Kim Hurley, Owner/Vet Tech
Cat’s Meow Veterinary Hospital

If You
Don't
Like
Summer
School is out and summer camps start
And older people feel younger at heart
And even at night it's warm and lazy
If you don't like summer you must be crazy
Swim in the pool, eat some ice cream
Stare at the clouds, get lost in a dream
Spin in circles until your brain is hazy
If you don't like summer you must be crazy
Go to the beach and build a castle
Or you and your friend in the sand can
wrestleLie on the green grass, make a
chain with a daisyIf you don't like summer
you must be crazy
Parent News
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Airy and Romantic Oceanfront Dining
with a Casual Ambiance

shared that, “guests who dine at Café Amalfi
would also enjoy dining at Vintage Twelve.
However, each restaurant offers a different
atmosphere, but the two typically share
clientele.”
So, my husband and I stopped in one
night for dinner. It is a wide-open and airy
room with most of the tables overlooking
the pools and ocean. They have a small
menu consisting of a few fish and seafood
dishes, pasta, chicken and beef.
I appreciated it since it suggests that they
pay more attention to detail on what they do
well. The kitchen is open, and you can see
the chefs hard at work.
We shared the bacon wrapped scallops
served over a parsnips puree. The scallops
were very sweet and firm, just like we like
them. As per Dayton’s suggestions, we
ordered a cup of fresh seafood chowder prepared with jack cheese, smoky bacon as well
as a little sample of the smoky gouda &
bacon mac & cheese. If you like cheese, these
are the dishes for you but don’t plan on eating too much else because they are very filling. For our entrees, my husband had the
crab stuffed flounder served over parmesan

Café Amalfi, located inside the Hilton
Myrtle Beach Oceanfront Resort at Kingston
Resorts, is a great place for a local’s staycation
or to bring your tourist friends and family.
The hotel has a beautiful entrance that leads
upstairs to the restaurant, which faces the
ocean. Locals love it in the off season, and
during the summer months (July-August)
they see a huge influx of vacationers.
The restaurant has been open since the
hotel was built, but was renamed to Café
Amalfi in 2000. It offers breakfast, lunch and
dinner with an emphasis on burgers, steaks
and seafood with a casual ambiance. Begin
your day with a full breakfast buffet, a continental breakfast or an omelet. Take a midday
break and enjoy some creative sandwiches,
salads or pizzas, and end the day with and
entrée of seafood, chicken, steak or pasta.
Café Amalfi is located close to the elegant
Vintage Twelve (Kingston Resorts), which we
previously reviewed in February of this year.
Since I loved my experience there, I wanted
to know more about this restaurant, especially for those who want a more casual experience. I spoke with Sabena Dayton, Director of
Sales and Marketing, Kingston Resorts who
Page 16

May 2019

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

Parent News

risotto, and I had the
fresh catch which was
grouper served over purple potatoes. Both meals
came with bread and a
nice-sized salad. We were
very pleased with our
choices. Our waitress
Caroline and Restaurant
Manager David Blaha
were also very helpful
with our choices and
sharing information
about the restaurant.
Caroline suggested
that I like them on
Facebook to keep up
with specials. Coming
soon is a prime rib special on Wednesdays and
Saturdays.
The Executive Chef at
Café Amalfi is Sean Villanueva. From a young
age, Sean has had an appreciation for the art of
cooking. While attending the Arts Institute of
Raleigh-Durham, he worked and interned at a
few five-star fine dining farm-to-table restaurants before finding his way into the Hilton
kitchen family. Both Chef Sean and Sous Chef
Emaly Daniels develop the recipes, and the final
touches are made by the Food and Beverage
Directors Steve Kruszka and Joe’l Sanfilippo.

“Guests enjoy all of our unique dishes, but
everyone raves about our fresh catch and
seafood chowder,” said Dayton. She also shared
that the seafood chowder, crab stuffed flounder
and the pub burger are ordered the most. I can
understand. My husband mentioned that he
would like to come back and have the soup and
salad.
Dayton also shared that they have suppliers
that they trust to bring in new and quality prod-

ucts each week. To keep
it fresh, the menu
changes with the seasons typically.
“We want people to
feel like they’re not just
walking into the average hotel restaurant and
leave happy that they
didn’t have to leave the
property for an amazing
meal, dining experience
and first-class view,”
said Dayton.
They do not have
entertainment inside of
Café Amalfi. There is
entertainment on the
pool deck starting at the
end of May and running through September
that dining guests can
enjoy as well.
Café Amalfi is located in the Hilton Myrtle
Beach Resort, 10000 Beach Club Dr, Myrtle
Beach, SC 29572. They are open daily for breakfast, lunch and dinner. Check the website for
hours and the menu at
https://www3.hilton.com/en/hotels/south-carolina/hilton-myrtle-beach-resort-MYRBHHH/dining/index.htm
~Sherrie Glensky~

Airy
Airy
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irry and
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Café Amalﬁ offers casual ﬁne dining with a spectacular view of the Atlantic
Ocean. Expertly crafted dishes include an extensive selection of pasta, salads,
seafood, steak and more. Join us at breakfast, lunc
ch and dinner for a truly
unique dining experience.

Breakfast: 6:30 am –10:30 am
Lunch: 12:00 pm – 4:3
30 pm
Dinner: 5:00 pm –10:0
00 pm
For reservations please call 8 4 3 - 4 4 9 - 5 0 0 0 or
book online at OpenTabl
a e.com.

Hilton Myrtle Beach Resort | 10000 Bea
ach Club Dr. | Myrtle Beach, SC | HiltonMyrtleBeach.com
Parent News
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Family Meals for School-Nights
eggs into each tortilla. Top with
additional cheese and salsa if you
like.

Pepper-Coated Chicken
w/ Hash Browns
Healthy & quick for busy nights.
4 skinless boneless chicken breasts
1 tsp. grated lime rind
2 tbsp. fresh lime juice
2 garlic cloves, minced
2 tsp. canola oil
4 cups (32 oz. bag) frozen hash
brown potatoes
1/2 tsp. salt
3 tbsp. chopped fresh parsley
2 tbsp. seasoned pepper blend (no
salt added)
Place the chicken, and next 3
ingredients in a lg. Ziploc bag; seal
bag and turn to coat chicken. Let
stand 10 min. Meanwhile, heat the

Tourists Welcome
Thomas W. Petrusick, M.D. FAAP
Paul L. Baldridge, M.D. FAAP
Kristin E. Moore, M.D. FAAP
Daniel L. Shuler, M.D. FAAP
Hany Y. Fam, M.D. FAAP
Frank N. Colvard, M.D. FAAP
Virginia Williams, MD
Erin Smith, MD

MYRTLE BEACH OFFICE
8120 Rourk St.
Myrtle Beach, SC 29572
(843) 449-1438
SURFSIDE BEACH OFFICE
1120 Glenns Bay Rd., Ste. 120
Surfside Beach, SC 29575
(843) 650-7000
LITTLE RIVER OFFICE
4326 Baldwin Ave.
Little River, SC 29566
(843) 249-7400
24 Hour # (843) 449-1738
www.grandstrandpeds.com

Chicken & Dumpling
Casserole

oil in a lg. skillet, then add the potatoes and salt. Cook, stirring frequently, until the potatoes are tender and lightly browned, about 10
minutes. Stir in parsley. Spread the
pepper blend on wax paper.
Remove the chicken from the marinade (discard remaining marinade)
and lightly press into the pepper,
coating both sides. Spray a nonstick
skillet with nonstick spray and set
over med. heat. Add the chicken
and cook until lightly browned and
just cooked through, 4-5 min. on
each side. Serve with the hash
browns.

Whole Grain Bread
So easy your kids can make it!
2 1/4 cups whole wheat flour
2 1/4 all-purpose flour
1 1/2 cup rolled oats
1 tsp. baking soda
1 tsp. salt
1 tbsp. sugar
2 1/2 cups buttermilk
Preheat the oven to 400 degrees.
Combine everything except the buttermilk in a lg. bowl and stir ingredients with your hands. Make a
well in the center of mixture and
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pour in 1 1/2 cups of the buttermilk. Mix with hands, adding the
remaining cup of buttermilk as you
combine. Dough will be sticky. Dust
your hands with flour, shape the
dough into a ball, and place it on a
floured cookie sheet or nonstick
baking mat. With a knife, score a
deep X in the top of the ball, widening it with the sides of the blade as
you cut. Bake the bread until golden brown, about 50 minutes. Let
cool 10 min. before slicing.

Mexican Eggs in Tortillas
Serve this dish at dinner for a
change!
6 flour tortillas
8 eggs
1/4 cup water
2 tbsp. chopped jalepenos
1/4 tsp. salt, dash pepper
3/4 cup taco sauce
1/2 cup plus 1 tbsp. shredded cheddar cheese
Wrap tortillas in foil. Bake at 350
for 7 min. Keep warm. Combine
next 6 ingredients. Pour egg mixture into skillet coated with nonstick cooking spray. Scramble eggs
til firm but moist. Spoon 1/6 of
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Perfect way to use a purchased
rotisserie chicken.
1/2 cup chopped onion
1/2 cup chopped celery
2 garlic cloves, minced
1/4 cup butter
1/2 cup flour
2 tsp. sugar
1 tsp. dried basil
1 tsp. salt
? tsp. pepper
4 cups chicken broth
1 pkg. frozen green peas
4 cups cubed cooked chicken
Dumplings: 2 cups biscuit mix, 2
tsp. dried basil, 2/3 cup milk
In a lg. saucepan sauté onions,
celery & garlic in butter. Add next 6
ingredients; bring to a boil. Cook
and stir 1 minute or two. Add peas
and cook 5 min. Stir in chicken.
Pour into 13x9 baking dish, sprayed
with non-stick cooking spray.
Combine dumpling mixture and
drop onto casserole making 12
dumplings. Bake uncovered at 350
for 30 min. Cover and bake 10 min.
more. 6-8 servings.

Tortellini Toss
Kids love this dish but it is fancy
enough for company!
1 lb. fresh asparagus, cut into 1 in.
pieces (tough ends discarded)
1 20-oz. pkg. refrigerated cheesefilled
tortellini
1 cup halved cherry tomatoes
1/4 cup grated parmesan cheese
1 jar (about 10 oz.) of Alfredo sauce
garlic powder
In lg. stockpot of boiling water
boil the tortellini 2 min. then adding
the asparagus for 4-5 min. more.
Drain all together. Mix remaining
ingredients and sprinkle garlic
powder to taste. Toss well and serve
immediately.

Parent News

The Truth About Abandonment
(Desertion) In Divorce
By Regina B. Ward
Attorney and Counselor at Law
Law Firm of Regina B. Ward, LLC
In my experience, I have found that
desertion or abandonment is probably the
most commonly misunderstood ground for
divorce. I cannot emphasize the number of
times that clients have come to my office
expressing that they want a divorce on the
ground that their spouse has abandoned or
deserted them. When I inquire further
about what they mean, it always seems to
be the same three answers, which are “my
spouse has been emotionally or mentally
abusing me,” “my spouse has not had sex
with me for a year or longer,” or “my
spouse moved out and said s/he wants a divorce.” However, none of these
answers constitutes abandonment or desertion in the State of South Carolina.
I believe that the easiest way to describe the divorce ground of desertion is
when your spouse tells you that s/he is going to the store for a loaf of bread
and then s/he never returns to the marriage, and he/she is gone for at least
one year. Technically, this means that in order for you to qualify for a divorce
on the ground of desertion, your spouse must have left the marriage without
providing any notice or explanation and remain gone for a period of at least
one year. Therefore, if your spouse tells you “I’ve had it – I’m out of here”
then you have NOT been abandoned because your spouse informed you that
he/she was leaving the marriage.
Frankly, it is easier and more efficient to obtain a divorce on the nofault ground of one-year continuous separation than it is on the ground
of desertion for one year. In order to obtain a divorce based on desertion
one must prove 1) cessation from cohabitation for one year; 2) intent of the
absent party not to resume cohabitation; 3) absence of consent; and 4) absence
of justification for the cessation. The first element frequently presents immediate complication because the question arises as to when the time clock starts
for calculating the one year? For example, the spouse may have left with the
intent to return but after a month or so decided not to return. Moreover, the
second element of intent is a question of fact that may be difficult to prove,
especially if the spouse did not take all of his/ her belongings from the marital
home. The third element of absence of consent is easier to prove in that the
deserted spouse would simply testify that there was no agreement to separate.
Finally, the fourth element of absence of justification is where the deserted
spouse must show that there was no justification for the abandoning spouse to
leave him/her such as emotional abuse, lack of support, intolerable living conditions, or the presence of unwanted in-laws.
In order to obtain a divorce based on one-year separation, one simply needs
to prove only the following: 1) that they lived separate and apart without
cohabitation and 2) for a period of one year. Basically this only requires that
one witness appear and testify that you have lived separate and apart for one
year and you have not resumed cohabitation during that time. Abandonment
or desertion requires significantly more proof, including “intent,” “absence of
consent,” and “no justification” for the abandonment. Since desertion involves
more proof, it is therefore more costly and risky to pursue.
The State of South Carolina requires a fault-based ground in order to file for
a divorce unless the couple has lived continuously separate and apart for one
or more years. In addition to desertion, the other fault-based grounds include:
1) adultery; 2) physical cruelty; and 3) habitual drunkenness or drug use. A
spouse’s misconduct gives rise to the fault basis and may also have significant
Parent News

impact on other issues, such as custody, division of assets, and spousal support. South Carolina does not recognize emotional or mental abuse as a
ground for divorce and does not recognize “irreconcilable differences” as a
ground; although, those differences may add to the reasons for getting a
divorce.
If your spouse is misbehaving, then you should seek a consultation with a
lawyer as soon as practical as you could risk condoning your spouse’s actions
and consequently lose your right to pursue a divorce on fault grounds. You
will also need to know how to prove the misconduct, which requires the
expertise of an attorney.
Finally, if you are in a difficult or unhappy marriage, but you really do not
have a fault basis upon which to pursue a divorce, you most assuredly need to
see an attorney as soon as possible in order to learn the options available to
you that could require legal strategy and planning between you and your
attorney.
Ward Law Firm - Law Firm of Regina B. Ward, LLC
1017 Fourth Avenue, Conway, South Carolina 29526
Office: 843-488-WARD (9273)
E-mail: Regina@AttorneyReginaWard.com
Web Site: www.AttorneyReginaWard.com
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(All classes and events are held at Conway Medical
Center unless noted otherwise)
American Red Cross Blood Drives –May 24, 10
a.m.-4 p.m. Held in the CMC Administrative
Services Building auditorium. Contact Number843-347-8035
BirthPlace Tours are held every Sunday at 2 p.m.
and are conducted by dedicated staff; registration
is requested if at all possible. Your family is welcome to attend with you and see firsthand what
we have to offer! Contact Number- 843-347-5857
Breastfeeding Classes – May 7, 7-9 p.m.
Breastfeeding classes are held monthly in Private
Dining Room #1 located in Conway Medical
Center and are free of charge. Taught by a registered nurse who is also a Lactation Consultant,
classes are open to those expecting as well as those
who have already delivered their baby. Babies and
a partner are welcome to attend! Contact Number843-347-5857
Breast Cancer Support Group –May 14, 5:30 p.m.
held at Conway Medical Center in Private Dining
Room #1. Contact Number- 843-234-7309
Childbirth Class- May 4, 9 a.m.-3 p.m. Conway
Medical Center holds free childbirth classes every
month on specific Saturdays. You should begin
your childbirth classes during your 7th or 8th
month of pregnancy. Class content will include
anatomy/physiology, stages of labor, pain management, postpartum care, breastfeeding, and
newborn topics. Contact Number- 843-347-5857
CMC Auxiliary Peanut Roaster Fundraiser- May
24, 7:00 a.m. – 5:00 p.m. Enjoy the newest sensations of The Peanut Roaster. Easy sampling of
their many gourmet products from unsalted to
salted, chocolate, dark chocolate, white frosted,
spicy seasoning, butter toffee and more will available to experience and enjoy. For those who do
not consume nuts, there will be an array of non
nut products. There are also “vegan friendly”
products available. Held at Conway Medical
Center in Private Dining Room #1.
Diabetes Support Group- May 20, 6 p.m. Diabetes
and Oral Health presented by Dr. Jeffery Horowitz,
Carolina Center for Advanced Dentistry. Held in
Rehabilitation Services Building in classrooms B
and C. Contact Number 843-347-8013
Joint Replacement Seminar – May 1, 11:30 a.m.
Join us for a free seminar on the latest advances in
joint replacement including the anterior approach
to hip replacement. Fellowship trained surgeons
will discuss treatment options as well as answer
any questions you may have. A complimentary
lunch will be served. Presented by Dr. Tyler Noble
in the CMC Auditorium. Contact Number- 843-3475857
Spine Pain Seminar- May 31, 12 p.m. This informational seminar will cover understanding back
and neck pain and learning about relief options. A
complimentary meal will be served. Presented by
Dr. Erkan Alci at CMC Auditorium. Contact
Number-843-347-5867
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Weight Loss Surgery Seminar – May 2, 7 p.m. Dr.
Zaher Nuwayhid will be discussing the weight
loss surgery procedures available at Conway
Medical Center, the personalized care he gives his
patients, and other information you will need to
make informed decisions about your weight loss
journey. An information packet will be provided
with a guide on how to proceed. Please call 843347-5857 to register for this free seminar.

Childbirth Education Classes in May
Grand Strand Health announces a series of childbirth education classes in May. It is suggested that
parents take these classes eight weeks prior to the
baby’s due date.
A one-day, six-hour Prepared Childbirth Course
will be held on Saturday, May 4 from 9 am – 3 pm
at Grand Strand Medical Center. The fee for the
course is $50.
A Sibling Preparation class for children ages 3-10 is
scheduled at Grand Strand Medical Center on
Sunday, May 19 from 2 – 3 pm. The class is free.
A Maternity Center Tour will be offered at Grand
Strand Medical Center on Sunday, May 19 from
3:30 – 4 pm. The tour is free.
Classes offered at HealthFinders inside Coastal
Grand Mall are: Infant Care on Saturday, May 11
from 10:30 am – 12:30 pm and Breastfeeding on
Saturday, May 11 from 1:30 – 3:30 pm. Both classes
are free. Infant and Child CPR and
First Aid is offered on Saturday, May 25 from 10
am – 2 pm.
The fee is $15 per person.
All classes are taught by a Grand Strand Health
maternity care nurse. Pre-registration is required
for all classes. To register, please call (843) 692-4444
or visit MyGrandStrandHealth.com/Events.
Grand Strand Health Schedules
Support Group Meetings for May
The following support groups have scheduled
meetings at HealthFinders in Coastal Grand Mall in
May. For more information, please call
(843) 692-4444 or visit
MyGrandStrandHealth.com/Events.
The Stroke Support Group will meet on Tuesday,
May 14 at 2 pm.
The Spinal Cord Injury Support Group will meet
on Tuesday, May 14 at 6 pm.
The Diabetes Support Group will meet on
Wednesday, May 15 at 4 pm.
The ARC Support Group will meet on Monday,
May 20 at 5:30 pm.
The Grief Support Group will meet on Tuesday,
May 21 at 1:30 pm.
HealthFinders is Grand Strand Health’s community
resource center, located inside Coastal Grand Mall
beside Dillard’s. HealthFinders offers low cost,
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walk-in cholesterol and A1C screenings Monday
through Friday from 10 am – 7 pm and Saturday
from 10 am – 6 pm.

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

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 Screening-Hemoglobin 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 onethird 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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“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.
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
843-365-3596 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 non-profit 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 10am-11am 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 843-213-8508 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 toddlers (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.
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Carolina Forest Library
2250 Carolina Forest Blvd., Myrtle Beach, SC 29579
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/CarolinaForestLibrary. All programs are
free of charge.

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.
Toddler Storytime: Wednesdays at 9:30 & 11:00am,
for 2 year olds.Stories, flannelboards, fingerplays,
songs, literacy toys and a craft. No registration
needed.
Preschool Storytime: Thursdays at 10:30am, for 35 year olds. Stories, songs, fingerplays, flannelboards and a craft.

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-on-one 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.

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.
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.)
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.

Youth Services Programs:
Tumbling Toddler Story Time: Tuesdays @ 10:30
am. Enjoy stories, songs, snacks and more. For ages
18 months-3 years.
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.
Teens of Conway: Each day afterschool 3:45 pm5:15 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: 3:00-4:00. Middle/High
School Students: 4:00-5:00. Need help with homework? We have certified tutors offering FREE
homework help. Please call 843-915-7430 for more
information.
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BLACK DIAMOND TIPS

How Mosquitoes Choose Their Victims
By K a e l i n M a c d o n a l d
Nothing ruins a beautiful summer
evening quite like mosquitoes. They
truly have a knack for intrusion and
annoyance, especially when you
seem to be the only one swatting
away bites while others seem unaffected. You may be wondering if you
are using the wrong bug repellant.
While some studies show mosquitoes
can become immune to certain repellants, you may simply be more
attractive and worth the bite. The
harsh reality is that EVERYONE has
potential to be bitten by a mosquito.
However there are factors that can
increase your chances of becoming a
meal. Researchers are still pinpointing what makes the perfect target for
mosquito bites, but here are some
factors that may influence who is
being bitten:
1. Blood type: Mosquitoes bite us
to harvest proteins from our blood.
Strangely enough, 85% of people
secrete a chemical through their skin
that gives off a signal as to what
blood type they have. One study
found that mosquitoes landed on
individuals with Type O blood nearly twice as often as those with Type
A blood. Mosquitoes will be drawn
to you more if you are a secretor versus a non-secretor.
2. Carbon Dioxide: This is one of
the first signals to a mosquito that a
meal is nearby. They can smell the
carbon dioxide from our breath
through an organ called the maxillary palp. Using this organ they can
detect carbon dioxide up to 164 feet
away! The more you are breathing
the more you attract mosquitoes.
3. Sweat: In addition to carbon
dioxide, mosquitoes are also
attracted to lactic acid, uric acid,
and ammonia which are found in
human sweat. If you are outdoors exercising or are genetically more prone to sweating you
could be attracting these bloodsuckers.
4. Pregnancy: Unfortunately
pregnant woman are extremely
attractive to mosquitoes for two
reasons: They are breathing more
(more carbon dioxide exhaling),
and their body temperature on
average 1.26 degrees Fahrenheit
higher than the average person.
Pregnant women are also more
prone to sweating.
It is important to protect yourself
from mosquitoes this summer and
not just to avoid an itchy bite.
Mosquitoes have the potential to
carry harmful diseases such as West
Nile Virus, Zika, and heartworms in

dogs. Black Diamond offers
Preventative Mosquito Service
(PMS). These 7 applications decrease

mosquito populations so you can get
outside and enjoy your space!
Call us today to schedule your

appointment Toll-free:
877-DEAD-BUG or
Local: 843-213-2926
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