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Terri Petry and daughter Shannon decked out in their Orange & Blue for the Auburn Football Game.

Holy Cow! It’s that time of year again when the ‘floodgates open’ and there are more festivals
and events happening then you could possibly attend. And as a company wanting to reach local
women we pretty much participate in all of them. Sept. 21st we’ll be at the Aynor Hoe-Down. We
invite you to visit us for the 40th Annual Aynor Harvest Hoe-Down Festival in Aynor, which
includes hundreds of Arts, Crafts & Food Vendors, a Parade at 10 am, Musical Entertainment 11am 5:30 pm, Street Dance 6:30 pm - 9:00 pm & Children’s Entertainment.
Sept. 20-22nd we will be exhibiting at the FALL Home Show at the Myrtle Beach Convention
Center. We support the Home Show every year and it never disappoints. Along with exposure to
the area’s finest home improvement contractors & suppliers, we get to meet many of our readers
and of course, invite them to the Women’s EXPO in November.
We are a Media Sponsor for the In The Pink Walk on Oct. 5th. Join us in Murrells Inlet for the
Walk and tons of festivities. See page 15 for details.
I would be remiss in not mentioning how busy we have been coordinating this year’s SC
Woman’s EXPO (www.SouthCarolinaWomenEXPO.com). We will host many more vendors and
components like a Festival of Foods tastings where many restaurants, caterers, bakeries will be
offering samples. We have a Book Nook section where local authors will be signing & selling their
books. We also put together a Psychic Corner that will offer readings & such for a fee. The first 1000
guest will be treated to a lovely Goodie Bag & admission is free. (There is a $5 parking charge)
Finally, I have to talk about our South Carolina Woman Magazine’s Gold Medal Reader’s Choice
Awards. We kicked the contest off on June 1st and nominations & voting continued through August
31st Visit our Home Page (www.scwomanmagazine.com) or the contest page @
www.SCWomanGMA.com to see all the WINNERS! Then to celebrate all the Winners and
Nominees, we are hosting a Gold Medal Award’s GALA on Sept. 26th at the Conference Center at
Barefoot Landing. Purchase your tickets today online at www.SCWomanGMA.com.

Terri Petry
Publisher
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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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Family-Owned Restaurant Specializing
in Fresh Seafood
two stores in
Florence and
three here at
the beach.
Russell’s is
located about a
mile and a half
past the
Marshwalk and
has an intimate,
rustic feel
inside. They
seat 48 in the
dining room,
another 25 outside and 15 at
the bar.
I stopped in
one day to sample the menu
and meet with
Andy. The staff
had just begun
cooking and the
smells were
wonderful. I sat
at the bar and
watched the
crew get ready

Russell’s
Seafood Grill and
Raw Bar, located
in Murrells Inlet,
is celebrating its
26th year with
new ownership.
It is still a familyowned restaurant
specializing in
local seafood but
with Andrew
Shaw recently at
the helm. Andy
has plenty of
experience in the
restaurant industry and was just
looking for the
right opportunity
to own. He was
at Grahams
Landing in
Murrells Inlet for
the previous five
years and before
that, he was with
Sonic Drive-In
and managed

Family-owned restaurant specializing
in local seafood and daily specials.
Enjoy indoor and outdoor deck
seating with inlet views.

4906 Highway 17 Business
Murrell's Inlet, SC 29576
(843) 651-0553
https://www.russellsseafood.com/
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for the day as well as be entertained by Food
Network shows on the TV. First, I had a small
plate of a few popular dishes: scallops, calamari
and creek shrimp with three sauces (sweet Thai
chili, creamy horseradish and spicy Tiger sauce,
which was my favorite). The calamari were
crunchy and not greasy and were great when
paired with the Tiger sauce. I also enjoyed the
sweetness of the shrimp but my favorite was the
sweet and tender scallops in butter and mushroom sauce. Next came a fun twist on traditional
tacos, made with hush puppy crust and filled
with flaky grouper and apple citrus slaw (this
was a winner at a local taco contest). Lastly, I
had a sample of the seasonal salad which
changes weekly. This week it was chopped
romaine, grilled shrimp, grilled peaches, bacon
and a honey lemon thyme vinaigrette, which I
loved.
Andy is looking to freshen up the menu with
modern approaches to flavors and technique,
but will not be changing the overall restaurant.
He is looking to add some new ideas to the specials but the menu and staff is the mostly the
same as before. Some of the changes made are
the light salad dressings such as the one I sampled and Andy’s take on Chimichurri sauce
made with ancho chili and honey.
They have a very small kitchen crew who do a
big job. Chefs Herman Singleton Jr. and Shequila
Wilson, with some assistance from Herman Carr
the prior head cook, handle the busy kitchen.
Carr does the ordering and a lot of the prep
work since he knows this place inside and out

but he doesn’t cook as often anymore because of
the strain it can have.
“He is an older gentleman but I will say he
can still dish it out in the kitchen when we need
him to that’s for sure, “said Andy. “I do some
cooking and will head up the creativity on specials and some desserts, but only in the way of
coming up with the recipe and showing Herman
Jr. and Shequila on how to prepare it.”
“We have an older clientele in the sense of a
lot of the same people come back to this area
every year,” shared Andy. “We look to have
some new ideas to not necessarily grab a
younger clientele but just naturally more patrons
with some of the new specials we will be
adding.”
Seafood is obviously the specialty of the
house, particularly the fresh fish filets and the
daily specials featuring seasonal ingredients.
Since they just started offering lunch on Friday
and Saturday, the seasonal salads and the homemade hush puppy tacos have become very popular. There are also a few beef and chicken items
for the landlubbers.
They try to buy as local as possible and their
preferred seafood vendors are from stores in the
Inlet as well as Charleston and North Carolina.
The scallops are flown in from New Bedford, CT,
and they were great.
Andy and Russell’s believe in giving back to
the community. They have donated to the All for
Paws Rescue, the Shag Club, Mrs. Ruby’s Kids,
golf tournaments, the Family Justice Center for
Domestic Child Abuse, as well as several church-

es and plan to continue to contribute in the
future.
There are many good seafood restaurants in
the Grand Strand and I asked what does Andy
think sets them apart. “We are a 25 year (almost
26) established restaurant that has been serving
families local fresh seafood for all of those
years,” said Andy. “I will continue in this fashion of providing local North Carolina Flounder,
Grouper, Hogfish Snapper, Swordfish and various other local fish for the years to come. We are
very small and intimate and pride ourselves on
customer service with the food to back it up.
Also, I want to get into the community of
Murrells Inlet and give back to a great area that
has given me the chance and opportunity to own
my own business.”
“We want people to feel at home when they
walk in and be greeted at the door like they are
leaving a friend’s home, knowing they are
always welcome back,” said Andy. “We want
our customers to know that they can count on us
for a great meal and family atmosphere with
some exciting food coming to a small intimate
setting.”
Russell’s Seafood Grill and Raw Bar is located
at 4906 Hwy, US-17 BUS, Murrells Inlet and is
open Monday through Thursday from 4:00 pm
to 9:00 pm and Friday and Saturday from 11:30
am to 10:00 pm and closed on Sundays. Check
them out https://www.russellsseafood.com/
and follow them on Facebook to stay up to date
with specials.
~Sherrie Glensky~

“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!”

Talk to Your Child About How to
Achieve Success in School
By Al Foderaro
Creator of Be Life Ready® Initiative

Now that
the new
school year
has begun
it is a good
time for
parents to
have a discussion
with their
child centered
around the
question, “what will it take for you to
be able to succeed in school this
year?” Take time to stress the importance of your child understanding
that each day he or she will need to
focus on making good choices regarding how they approach learning and
the kind of effort it will take for them
to reach their full potential.
Unfortunately, too many parents
make the mistake of assuming that
their child will just know what it
takes to do well in school and that he
or she can make the kind of daily
decisions that will produce positive
results. The reality is for too many
children that is not the case.
Students who are not successful
academically are more likely to make
poor choices regarding their approach
to school and as a result end up with
poor outcomes. Their inability to succeed in school is often primarily due

to their lack of understanding how to
make the right decisions they need to
make to produce more favorable outcomes.
Regardless of your child’s academic ability or what educational path
they’ll eventually choose their overall
success will depend primarily on
their ability and level of commitment
to wanting to achieve success in
school. As part of your discussion
emphasize to your son or daughter
that they can achieve success academ-

the four, but it’s the number-one reason why students fail in school. The
most important decision any student
needs to make is to go to school every
day and be sure to go prepared and
ready to learn. Too many parents
allow their child to not go to school
or they allow them to go to school
knowing that he or she isn’t prepared
for class.
Get Help as Soon as You Know You
Need It
The second decision involves your

ically by concentrating on making
good decisions in the following areas
will significantly increase their
chances of academic success:
Go to school every day and go prepared!
The first choice is the simplest of

child knowing when to get help and
to get it as soon as he or she knows
that the lesson or course material is
causing them problems. So often students fail because they don’t get help
fast enough. Explain to your child the
importance of them taking advantage

Free to Good Home
Meet Reese

Sweet bunny,
loves cuddling
Must have experience
with rabbits
Call 609-947-2421
Page 6

S e p t e m b e r- O c t o b e r 2 0 1 9

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

of whatever academic support services are available to them, and that
there will be times when they need to
seek additional help from their
teacher or a tutor to help overcome
whatever learning obstacles they may
be facing. Stress how getting help will
impact your child’s ability to become
a better learner.
Get Involved Outside of the
Classroom
The third decision is for your child
to get involved in activities outside
the classroom. Through participation
in clubs and organizations, your child
will acquire or improve upon their
personal skills that someday they’ll
need to use in the workplace. Getting
involved is a good decision to make.
Finish What You Start
The fourth and final decision that
will greatly impact your child
achieving academic success is to
make sure they finish what they start.
Stress the importance of finishing
each daily assignment, of finishing
the course successfully, finishing the
school year, and most importantly,
finishing their degree. Too many students choose to drop out of school
before they accomplish their academic goals. They leave before they complete their degrees and they decide to
quit school for any number of reasons, good and bad. Quitting school
is the poorest choice that any child
can make, and it very seldom produces a favorable result. No responsible parent should ever allow or
encourage their child to make that
decision.
As a parent you have a responsibility to pay closer attention to your
child’s attitude toward school and
you need to stress the importance of
education to your child. By doing so
you will be playing an important role
toward increasing your child’s
chances of achieving success.
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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South Carolina’s
Premier Churrascaria
BOOK YOUR
HOLIDAY CELEBRATION
BY OCTOBER 31st
AND RECEIVE

20%
OFF
ENTIRE PARTY’S
DINNER BUFFET!

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

NOW 2 GREAT
LOCATIONS

OPEN DAILY
4PM

2920 Hollywood Dr. / Myrtle Beach, SC / 843.839.0777
1315 Hwy 17 N. / North Myrtle Beach, SC 29582 / 843-492-9777

RIOZ.COM
10 PERSON MINIMUM PER PARTY. NOT VALID WITH ANY OTHER DISCOUNTS.

Parent News
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Now
Open!

Your Cat May Not Come When You Call, But They Know It
Is You Calling And They Recognize Their Names!
By Kim Hurley, Owner of Cat’s Meow
Ever notice that all of the sudden, just around
dinner time, it turns out that your cat actually does
have the ability to come when you call? Can a cat
distinguish its owner’s voice from that of a
stranger? Or does it think we all just sound alike?
Does your kitty pay attention when you speak to
it? Does it actually know it’s name? The answers
seem to be, Yes!
Cats may appear aloof, but they have special
relationships with their owners. A study in 2013
evaluated the responses of 20 cats being called by
name. In each cat’s home, a recording of three
strangers’ voices calling the cat by its name was
played, followed by the owner’s voice and then
another stranger’s voice. The strangers were all the same gender as the
owner and were asked to call the cat in the same manner as the owner. The
cats were filmed as the voices were played. Researchers watched for any
reactions from the cats. It was discovered that the cats responded to voices
in ways such as ear or head movement, tail twitching, and the shifting of
their paws. Some even vocalized. The most common responses were ear and
head movements toward the direction of the person speaking to them.
Often, when the cats detected a familiar voice, their pupils would dilate,
which can signal emotions such as excitement. These responses occurred
most often when the cats heard their owner’s voice. Cats can also be quite

Breast Cancer Month
Cats that
are not
spayed
can get
Breast
Cancer
Spay Special on Tues & Thurs for the month of October.
$95 includes exam, anesthesia, oral surgery and pain medications.

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

843-839-1999
Visit ust at

Cat’s Meow
Veterinary Hospital

A Place Just for Cats … at
Very Affordable Prices!

catsmeowmyrtlebeachsc
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responsive to a
voice they have
become very
familiar with,
like friends or
family that frequently visit
your home.
A new study
in Japan went
even further with
testing and
proved that cats
not only respond
to their owner’s
voice, but recognize their own
name! This study
was conducted
by owners reciting 4 random
words followed by their own name with a 15-second interval between each.
The words used were similar in length and rhythm to the cat’s name. The
reason for saying 4 words before saying the cat’s name was to get them
accustomed to hearing words spoken. Studies have determined that cats listen to spoken words, but their response diminishes after 4 words. Therefore,
a reaction from the cat upon hearing the 5th word, it’s name, indicates that
the cat could distinguish its name from the other words.
The cats in this study responded in the same ways as in the earlier mentioned study with head and ear movements, etc. This showed that the cats in
this study could pick out their name among similar words. This is the first
experimental evidence showing a cat’s ability to understand human verbal
utterances.
Another interesting study showed that cats appear to respond to their
owners’ voices with behavioral actions rather than communicative ones like
a dog barking. Cats evolved not to show their emotions in order to survive.
For example, a cat will hide when it is sick because in the wild no one can
take them to the veterinarian. They do not want to make sound or show a
predator weakness. Dogs have evolved, and are bred, to follow their
owner’s orders, and though cats have not been; researchers added that after
10,000 years of living with humans, they have the ability to communicate
with us, and generally speaking, we understand them.
An expert in animal behavior claims we will one day be able to talk to
animals using a device the size of a cell phone. This professor from Northern
Arizona University is developing technology that interprets the calls of
prairie dogs. He is using new artificial intelligence (AI) software to record
the calls of the prairie dogs. He then uses the AI techniques to analyze the
barks and translate them into English. He learned from this research that the
prairie dogs warn other members of the pack in great detail – even describing a threat as being a brown coyote approaching rapidly. The professor,
who has spent the past 30 years analyzing animal behavior, thinks we have
the technology now to be able to develop a device that would allow us to
talk to our pets.
So, your cat says “Meow” and the device would analyze it and say, “You
need to scoop my litter box” or “I want the tuna flavor food tonight for dinner”! Can you imagine?!!
All of my cats definitely know their names! But for now,
I am quite content with a soft meow and the sweet sound
of a gentle purr.
Kim Hurley, Owner/Vet Tech
Cat’s Meow Veterinary Hospital
843-839-1999
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401 Broadway St,
Myrtle Beach SC, 29577

843-492-5422
www.grandstrandlawgroup.com

OUR PHILOSOPHY
Grand Strand Law Group, LLC was founded by Attorney Angie D. Knight in June of 2009. Having practiced
in both large and small firms, Ms. Knight decided to take the knowledge imparted by her colleagues over
the years and implement her vision of what a law firm should be. Since most clients seek legal counsel in
times of strife or uncertainty, she wanted to develop a law firm that you can count on. After all, this is YOUR
life, YOUR family, or YOUR business we are assisting you with; and we want to be YOUR Trusted Choice!

FAMILY LAW

ESTATE PLANNING

REAL ESTATE

BUSINESS LAW

Divorce
Child Custody
Separation

Wills and Trusts
Powers of Attorney
Special Needs Trusts

Buyer/Seller Residential Closings
Home Equity LOC Closings
Refinance Closings

Limited Liability Companies
Corporation

Angie D. Knight was born in Covington, Georgia and received her Bachelor
of Arts in Theatre from Georgia State University in 1998. She obtained her
Juris Doctorate from Loyola University, New Orleans, School of Law, in
2005. Knowing that she planned to live and work in the great state of South
Carolina, Angie completed her last year of law school at the University of
South Carolina, School of Law in Columbia.
In 2009, Angie founded Grand Strand Law Group, LLC and currently acts as
the Managing Attorney for the firm. She focuses her practice on Business
Law, Estate Planning, Probate, and Real Estate. In 2014 she obtained her
Certification as a Mediator for Circuit Court in the state of South Carolina
and enjoys mediating both Circuit Court and Probate Court cases.
Angie has been actively involved with the Horry County Bar Association as
a Past President and is a member of the South Carolina Bar Association
and American Bar Association. She is actively involved in the Myrtle Beach
community and spends her free time reading and renovating her home in
the Surfside Beach community. You can listen to her every Monday on Ask
a Lawyer on WRNN 99.5.
Parent News
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Healthy, Whole Grain
“Back to School” Recipes
Chocolate Chip Oat Cookies
1 cup all-purpose flour
1/2 cup whole wheat flour
3/4 tsp. baking powder
1/4 tsp. baking soda
1/2 tsp. salt
1 cup packed dark brown sugar
1/4 cup butter, softened
1 tsp. vanilla extract
1/4 cup fat-free sour cream
1 lg. egg
3/4 cup rolled oats
1/2 cup mini chocolate chips
Preheat oven to 350 degrees. Spray
2 lg. baking sheets with non-stick
cooking spray. Combine first 5 ingredients; set aside. With an electric
mixer, beat the brown sugar, butter
and vanilla in lg. bowl until well
blended. Add the flour mixture just
until blended. Stir in oats and chocolate chips. Drop by spoonfuls onto
baking sheet. Bake until lightly
browned about 10- 12 min.
Sweet n’ Hot Tacos on Whole
Wheat Tortillas
1 jalapeno pepper, sliced
1 onion, cut into ? in. thick rounds
4 cups boiling water
1/2 cup apple-cider vinegar
1/2 cup cold water
2 tsp. sugar
1 tbsp. oil
1 red bell pepper, chopped
2 garlic cloves, minced
1 pkg. soy crumbles (textured soy
protein)
1 tsp. each chili powder, cumin,
oregano
1/4 tsp. pepper
1/4 cup canned tomato sauce
4 (8 in.) whole wheat tortillas,
warmed
3/4 cup shredded Mexican cheese
Place the onion rings in a colander
over the sink and pour boiling
water over onion; drain. Transfer to
Page 10

a lg. bowl. Stir in the vinegar, cold
water and sugar; tuck the chopped
jalapeno into the onion slices and
cover and refrigerate overnight to
pickle. Can pickle up to 4 days.
When ready to use, discard the
jalapeno slices if don’t want too
spicy. Spray a lg. skillet with nonstick cooking spray and pour in
tbsp. oil. Set over med. heat. Add
the bell pepper and cook stirring
until softened. Add garlic, soy protein, spices and tomato sauce.
Reduce heat to low and simmer stirring constantly until thickened
about 5 min. Top each tortilla with
soy and pepper mixture, pickled
onion and shredded cheese.
Chicken & Whole Grain Flatbread
Wraps with Curry- Mango Mayo
1/2 cup each lite mayo and finely
chopped mango
3/4 tsp. curry powder
1/8 tsp. ground red pepper
2 cups chopped cooked chicken
(rotisserie or leftover)
1/2 cup chopped red bell pepper
1/4 cup chopped onion
4 whole wheat flatbreads
4 lettuce leaves
Combine first 4 ingredients in a
med.bowl. Add chicken, bell pepper
and onion; stir to combine. Divide
chicken mixture evenly among flatbreads. Top chicken with lettuce,
roll up and serve.
Banana Cinnamon Whole Wheat
Bread Pudding
2 bananas, peeled and sliced
8 slices whole wheat bread, lightly
buttered and cut in half diagonally,
crust removed
2 tbsp. brown sugar
3 lg. eggs
1 1/4 cups fat free half and half
1 1/2 tsp. ground cinnamon
S e p t e m b e r- O c t o b e r 2 0 1 9

2 tbsp. honey
Preheat oven to 350 degrees. Spray
8 in. baking dish with non-stick
cooking spray. Arrange the banana
slices in the bottom. Top with the
bread slices, overlapping each slice
to cover the banana. Whisk the
sugar, eggs, half and half and cinnamon together in bowl and pour over
the bread. Drizzle honey over and
bake for 30-40 min. until golden.
Bulgur Almond Pilaf
2 cups fat-free chicken broth
1 cup uncooked bulgur wheat
1/4 cup sliced green onions
2 tbsp. golden raisins
1/2 tsp. salt
2 tbps. almonds
Bring broth to a boil in a med.
saucepan. Add bulgur; cover, reduce
heat, and simmer 15 min. Stir in
green onions, raisins, and salt; cover
and cook an additional 5 min. or
until bulgur is tender and liquid is
absorbed. Remove from heat; stir in
almonds.
Oven-fried Whole Wheat
Tuna Bites
7 oz. can tuna in spring water,
drained
1 egg
1 tsp. minced fresh parsley
Scant 1 cup fresh whole wheat bread
crumbs
1 tbsp. whole wheat flour
canola oil, for brushing
sea salt and pepper
Mash the tuna with the egg, parsley, pinch of salt and pepper to taste.
Add the bread crumbs and mix well,
then enough flour to bind the mixture together. Divide the mixture into
20 mini portions and shape each one
into a ball. Chill 15 min. Meanwhile,
preheat the oven to 375 degrees.
Brush baking sheet with oil. Space

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

the tuna balls onto baking sheet and
brush with a little more oil. Bake in
oven 15 -20 min. until golden and
crispy.
Delicious dipped into light ranch
dressing.
Creamy Baked Chicken and Whole
Wheat Pasta
6 oz. whole wheat penne pasta
1 tbsp. olive oil
4 1/2 oz. mushrooms, sliced
1 broccoli crown, broken into florets
2 cooked skinless, boneless chicken
breasts, chopped
1 tbsp. cornstarch
1 cup skim milk
1/2 cup lite sour cream
1 3/4 cups light cheddar cheese
Preheat oven to 350 degrees.
Prepare the pasta per pkg. direction
al dente, drain. Heat oil in lg. ovenproof skillet and sauté mushrooms
until lightly golden. Steam broccoli
until just cooked, drain. Add the
chicken to mushrooms and stir well.
Blend cornstarch with milk in a
bowl, whisking and adding milk
slowly. Pour into pan and add sour
cream. Add the pasta and broccoli to
skillet and season with salt and pepper. Mix well, then top with cheese.
Bake in oven 15 min. until hot and
golden on top.
Brown Rice Porridge
2 cups cooked brown rice
2 cups vanilla soymilk
1/2 cup raisins
4 tbsp. maple syrup
1/2 tsp. cinnamon
1 cup fresh fruit (apples or peaches)
1 cup berries
Combine all ingredients except
berries in a saucepan. Bring to a boil
over med. heat. Simmer about 10
min. Add berries during the last few
min. of cooking.
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The Important Of
Fall Cleanup
Eliminate Ear
Infections

By J a c l y n M a n n / B l a c k D i a m o n d P e s t C o n t r o l

By Dr Daniel Falk
It often starts as a dull ache or an itching sensation inside the ear canal,
leading little ones to tug and pull on their ears. The next thing you know,
excruciating pain suddenly turns your child’s sunny disposition stormy. In
addition to tears and crankiness, children may exhibit an impaired sense of
balance and run a fever.
The scientific name is Acute Otitis Media (AOM), more commonly
known as middle ear infection. According to scientific studies, “recurrent
AOM occurs during the first several years of life in approximately 20 to 30
percent of the pediatric population.” The mechanism is quite simple: a
virus or bacteria from an upper respiratory infection migrate to the ear via
the Eustachian tube, a canal that usually allows for drainage of the ear into
the throat. Inflammation leads to pressure on the ear causing pain. Ear
infections are more prevalent in children than adults because of the difference in physiology. In adults, the Eustachian tube is located at a 45-degree
angle and drains easily. The tube is horizontal at birth, however, and
remains so until the child matures; therefore drainage is very limited in a
child.
Medical treatment includes antibiotics and surgically implanted tubes in
the eardrum. Scientific studies have shown little evidence of shorter duration of symptoms, fewer recurrences or better long-term outcomes for children given antibiotics for AOM than for those who did not receive the
medication. Moreover, researchers have found that giving so many children
so much antibiotic promotes the emergence of strains of microbes that are
resistant to the very antibiotics that are being used. A study of 429 children,
under the age of three years, found no significant difference between those
who underwent ear-tube surgery and those who didn’t. (Child Health Alert
2001:4.)
Chiropractic care has been found to be a safe and effective way to quell
ear infections. Through an extensive study, researchers stated that spinal
manipulation resulted in “fewer episodes of AOM [and] fewer surgical procedures … compared with children who received usual care.” (Archives of
Pediatric and Adolescent Medicine 2003;157:861-66.) In a previous study
of 46 children, all under the age of five, 93 percent recovered with chiropractic intervention alone. (JMPT 1996; 19:169-77)
Pediatric adjustments are as safe as they are effective. Chiropractic
physicians adjust the amount of pressure and technique to match the age
and weight of each child. These gentle maneuvers help to relieve the pressure that upper cervical vertebra can put on the Eustachian tube, thus
allowing it to drain. So if you suspect your child has an ear infection, consider chiropractic as a save alternative to prescription medication or surgery.
Falk Family Chiropractic & Wellness
1501 9th Ave., Conway, SC 29526
843-248-0104
www.falkfamilychiropractic.com
Page 12
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While the fall leaves and colors are a perk that makes the fall many people’s
favorite time of year throughout the Midwest, many forget the dirty work and
cleanup this beauty brings along. These leaves create several problems as far as
both pest control and lawn care goes. Plus, to homeowners, fall cleanup is more
than just ranking the leave but it’s also an important part of winter preparation to
help manage the safety and integrity of a property.
As a homeowner, are you wondering what should you do this fall to clean up
beyond ranking leaves? Follow the below steps to clean up the exterior of your
home in preparation for winter to keep your lawn in good condition and your
home pest free!
Remove all debris.
Beyond raking up and removing the leaves, clean up all branches, twigs, and
debris from your lawn and planting beds. These piles can create harborage areas
for pests and can even be a factor in the creation of a dead lawn.
Stack all logs and woodpiles.
Always store wood outside of your home. Termites and other insects, including
mice and smaller rodents, will nest in the stacks. Always be sure to maintain about
20 feet of space between the pile and your foundation. Inspect all logs before bringing them indoors and keep it elevated off of the ground to keep it dry and further
reduce the chance of it becoming the home for any pests.
Check and repair the foundation.
Cleanup goes beyond the yard. Check the foundation for any cracks and repair
them before the winter. Also, check the siding for any areas that may be damaged
or deteriorated as this would provide a perfect shelter for mice, chipmunks, and
squirrels seeking shelter for the winter. Any cracks and crevices will invite insects
to come in and potentially go undetected throughout the winter months. The
longer insects set up camp and breed and product, the more damage and ultimately money they can cost.
Create a barrier in all openings of your home.
Check all windows and doors for excessive airflow and repair the sills and window panes. Also, use door sweeps to close up spaces underneath external entries.
Check attic windows and all exterior vents to be sure there are screens installed
behind them. Potentially consider setting traps in the attic for the winter months
since it is common for squirrels, mice, and even raccoons to seek shelter by climbing trees and obtaining access to the upper levels of the house.
Mow and trim shorter than normal.
The lawn should be mowed at 3 inches to prevent fungus problems. Trim and
shape hedges and shrubs one last time before winter to prevent snow and ice damage. Also, prune all dead wood or cross branches to eliminate all chances of pest
issues.
Take these measures will not only protect your home, but it will protect your
family as well. Also, consider asking about our No Problem Plan! This is an exclusive program that our company offers covering both household insects and wildlife
issues, including termites and bed bugs!
Call 843-591-6740 to learn more and see if your property qualifies.
w w w. p a r e n t n e w s m a g a z i n e . c o m
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School Bus
Safety 101
For millions of school-age children in the United States, each day
begins – and ends – with a bus ride.
While the school bus is the safest
way to travel to and from school,
according to the National
Association of Pupil Transportation
(NAPT), it’s important for parents
to teach their children how to stay
safe in and around the school bus as
obstructed views, distracted drivers
and more can put kids at risk.
These tips from the experts at

NAPT and the Propane Education
& Research Council (PERC) provide
parents with some additional measures to take and lessons to teach to
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increase safety going to and from
the bus, and even during the ride.
Before the Bus Arrives
• Ensure backpacks are packed
securely so papers and other items
don’t scatter as the bus approaches.
• Create a morning routine that
puts kids at the bus stop five minutes before the scheduled pickup
time. This helps avoid a last-minute
rush, when safety lessons are easily
forgotten, and ensures kids are safely in place for boarding.

• Encourage children to wear
bright, contrasting colors so they
can be seen easier by drivers.
• Walk young children to the bus

S e p t e m b e r- O c t o b e r 2 0 1 9

stop or encourage kids to walk in
groups. There is safety in numbers;
groups are easier for drivers to see.
• If kids must cross a street,
driveway or alley, remind them to
stop and look both ways before
crossing.
• Verify the bus stop location
offers good visibility for the bus
driver; if changes are needed, talk
with nearby homeowners or school
district officials to implement
changes. Never let kids wait in a
house or car, where the driver may
miss seeing them approach the bus.
• Remind children that the bus
stop is not a playground. Balls or
other toys could roll into the street
and horseplay can result in someone falling into the path of oncoming traffic.
• Instruct children to stay at least
three steps away from the road and
allow the bus to come to a complete
stop before approaching it.
On the Bus Ride
• When boarding the bus, items
can get bumped and dropped.
Caution children that before picking
anything up, they should talk to the
driver and follow instructions to
safely retrieve their possessions.
• Teach safe riding habits: stay
seated with head, hands and feet
inside at all times; keep bags and
books out of the aisle and remain
seated until the bus stops moving.
• Instruct children to never throw
things on the bus or out the windows and to never play with or
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block emergency exits.
• Remind kids that just like when
riding in a car, loud noises are off
limits so they don’t distract the
driver. That includes cellphones and
other electronic devices; instruct
children to put them on mute or use
headphones.
Leaving the Bus
• Remind children to look before
stepping off the bus. If they must
cross the street, teach them to do so
in front of the bus by taking five big
steps (approximately 10 feet) away
from the front of the bus, looking
up and waiting for the driver to signal that it is safe.
• For parents who meet their kids
at the bus, remember that in their
excitement kids may dart across the
street. Eliminate the risk by waiting
on the side of the street where kids
exit the bus.
• Make the bus ride part of your
daily “how was school?” discussion. Encourage kids to talk about
the things they see and hear on the
bus so you can discuss appropriate
behaviors and, if necessary, report
any concerns to school administrators. As bullying is prevalent and
buses are no exception, ask your
child to tell you about any bullying
they observe, whether against
another child or themselves, and
talk about how to shut down bully
behaviors.
For more information and additional school bus safety tips, visit
BetterOurBuses.com.

Parent News

An Alternate Form of Transportation
Many school districts are moving away from diesel buses
in favor of buses powered by an alternate fuel, like
propane, which offers numerous benefits for school districts and their students.
In fact, school buses powered by propane transport
approximately 928,000 students to and from school every
day at more than 840 public and private school districts in
48 states, according to a vehicle registration report compiled by PERC using IHS Polk new vehicle registration
data.
“There’s a lot to like about propane school buses for community stakeholders and school officials, and school districts across the nation continue to take notice,” said
Michael Taylor, PERC director of autogas business development. “Compared to other fuels, propane school buses
are quieter and offer reduced emissions. Plus, they cost less
for the district to operate, so schools can put more money
back into the classroom where it helps students most.”

Safety
Among the numerous safety advantages propane school
buses provide, engines powered by propane are noticeably
quieter than diesel engines, which can help ensure a safe
ride. Plus, just like all buses, propane buses are crash tested
to ensure they meet U.S. Federal Motor Vehicle Safety
Standards for side and rear impact. In addition, an automatic shut-off valve prevents the flow of fuel to the engine
when it’s not running, even if the ignition is turned on.
Cleanliness
The World Health Organization and the Environmental
Protection Agency have identified diesel engine exhaust as
a carcinogen, which can cause short- and long-term health
effects. With the emergence of alternative fuels like
propane, which provides a clean emissions profile compared with diesel and gasoline buses, there is decreased
risk of exposing young passengers to harmful particulate
matter that can be found in the exhaust in older diesel
buses, which can escalate breathing-related issues and
aggravate asthma.
Cost-Effectiveness
Financially, propane buses provide school districts with
the lowest total cost-of-ownership compared to other fuel
types, according to PERC. Even as gas prices continue to
fluctuate across the country, propane consistently costs less
per gallon than diesel and gasoline, by as much as 50 percent, which saves districts significant money on fuel costs.
They also require less maintenance over the lifetime of the
vehicle, saving additional money on upkeep. Savings on
transportation can help keep more money in the classroom
helping students learn.
Start a discussion with your children’s school district
about exploring a switch from diesel buses to cleaner alternatives by first downloading resources including fact
sheets, videos, a toolkit and more at BetterOurBuses.com.
(Family Features)
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Tidelands Health Cancer Care Network, Murrells Inlet
Registration begins at 8:30 a.m.
Walk begins at 10 a.m.
Register to walk at
a tidelandshealth.org.
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A Creative Twist on
Halloween Carvings
When it comes to Halloween, carving the same pumpkin designs each
year can become routine. This year, save a pumpkin and carve your
spooky masterpiece into a watermelon instead.
Nutrient-rich watermelon can be a healthy alternative to other sweet
treats full of added sugar during Halloween festivities as it’s a source of
vitamins A and C as well as the antioxidant lycopene and the amino acid
citrulline.
Because they are made up of 92% water, watermelons can be an effective
way to stay hydrated during trick-or-treating, and creations like a Mummy
or Jack O’Melon can help satisfy sweet cravings while keeping friends and
family members frightfully delighted.
To get started, consider these carving tips and tricks:
• To make cutting and slicing easier, the watermelon should be at room
temperate when carving.
• Cut a small, thin, flat piece from the bottom of the watermelon to provide a stable base for carving.
• Draw the design on the watermelon rind with a dry-erase marker
before cutting. If you make a mistake, this can make it easier to wipe off.
• Use a sharp knife with a pointed tip for easier, cleaner cuts. Consider a
paring knife with a smaller tip for ease of detail.
• Blend scraps of watermelon that are too messy for dicing or slicing to
create an easy juice.
For more watermelon carving ideas, visit watermelon.org.

Jack O’Melon
Supplies and Tools:
Knife
Round watermelon
Melon baller
Dry-erase marker
Toothpicks (optional)
Battery-operated light
Using knife, cut thin
slice from bottom of
watermelon to provide
stable base.
Cut circular piece of
rind from top of watermelon big enough to
reach into and remove
flesh. Carefully remove
top section and reserve
for use as “lid.”
Remove flesh from
inside watermelon using
melon baller, reserving
melon balls for snacking.
Hollow out remaining
watermelon flesh and
use blender to juice
scraps and excess juice.
Using dry-erase marker, draw outlines of eyes,
nose, mouth, hair, ears
and other features on side of watermelon. If mistake is made with marker,
wipe off using paper towel to start over. Following outlines, carve features
into watermelon and remove excess rind.
Safe, battery-operated light can be firmly placed inside watermelon to
provide haunting glow.
Place circular piece of rind back on top of watermelon.

Mummy
Supplies and Tools:
Watermelon
Cutting board
Kitchen knife
Dry-erase marker
Paring knife
Melon baller
Scoop
Vegetable peeler
Cheesecloth or gauze
Straight pin (optional)
Battery-operated candle or light
Small bowl
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Blueberries or bloody candy eyes
Toothpicks, pins or glue
Wash watermelon under cool running water and pat dry.
On cutting board, place watermelon on its side and use kitchen knife to
cut off 1/4-1/2-inch of rind from bottom to provide sturdy base, being
careful not to cut too deep into white part of rind. Cut 1-2 inches from
stem end to create opening for bowl to be added.
Using dry-erase marker, draw eyes, nose and mouth, along with wavy
slits around carving. Use paring knife to cut them out, being sure to cut
through to red flesh to let more light flow through.
Use melon baller to hollow out inside of watermelon. Reserve watermelon balls. Use scoop to remove remaining watermelon.
Using vegetable peeler, remove green skin off outside of watermelon,
similar to peeling cucumber.
Wrap thin strips cheesecloth or gauze around mummy carving and
secure with straight pin, if needed.
Place battery-operated candle or light inside carving and fit small bowl
into top of carving. Trim away excess rind to make bowl fit securely.
Fill bowl with melon balls. Attach candy eyes or blueberries using a
toothpicks, pins or glue.
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10 Myths About Snoring
and Sleep Apnea
By Jeffrey W. Horowitz, DMD, FAGD
While nearly 50 million Americans are
afflicted with sleep apnea, only ten percent
are ever diagnosed. With only 2-3 percent
of these patients successfully treated longterm, sleep apnea is perhaps one of the
most under-estimated heath care crises in
the world today. This article will dispel
some of the myths that have created the
current crisis and hopefully create an
increased awareness.
1. Snoring is just an annoyance and
can’t hurt your health.
Snoring is the number one sign of sleep
apnea. 7 out of 10 people who snore loudly or regularly will test positive for sleep
apnea. If left untreated, apnea can take 1215 years off of the average life-span. It is
the number one risk factor for heart attack
and stroke, increasing the odds of having
an event by more than 23 times.
2. You have to stop breathing at night
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to have sleep apnea.
One never has to stop
breathing to have sleep
apnea. The disease is
comprised of two different types of events,
apneas and partial
apneas. During an apnea
there is a complete stoppage of breathing which
may be heard as an eventual gasp for breath.
Partial apneas or hypopneas are just as dangerous and occur when the
airway simply loses
some of its size, not allowing enough air
to pass. Gasping may never be heard with
partial apneas.
3. Sleep apnea is only a disease of
decreased oxygen levels.
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While oxygen deprivation is the primary
concern in sleep apnea
and leads to the most
immediate risk, sleep
deprivation creates many
of the long –term symptoms and illnesses. We
need deep sleep to maintain hormone and neurotransmitter levels. Even
the most mild sleep
apnea causes sleep deprivation, increasing the
risk for accidents, mood
disorders, diabetes and
other hormonal imbalances.
4. You have to be overweight to have
sleep apnea; Losing weight makes sleep
apnea go away.
Sleep apnea is a disease of airway collapse which can happen in people of all
shapes and sizes. While obesity can
increase the likelihood of having apnea, it
affects even the most slender or fit. Losing
weight can very often improve the severity
levels of apnea, however for many, the
apnea remains despite the weight loss.
5. Snoring and feeling tired are the
only obvious signs of sleep apnea.
These are the 2 most common signs of
sleep apnea, but there are many other signs
that should be considered as high risk for
having the condition. These include but are
not limited to high blood pressure, type 2
diabetes, hypothyroidism, heart disease,
stroke and arrythmeas, night-time acid
reflux, frequent awakenings, enlarged tonsils or uvula, big tongue or neck, retruded
jaw form and many more.
6. Having sleep apnea is not that big
of a medical risk.
See numbers 1, 3 and 5. Sleep apnea
increases cardiovascular risk more than
any other factor including smoking, obesity and high blood pressure, and causes
many of the conditions seen in numbers 3
and 5.
7. You don’t need to be treated for
sleep apnea unless it is moderate or
severe.
Sleep apnea of all severity levels should
be treated appropriately.
8. If you have sleep apnea, your primary care physician will detect it.
With the average doctor visit lasting
approximately 8 minutes, physicians must
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oversee the entire body and are not sleep
specialists. Unless patients complain of
severe snoring or gasping, it is unlikely
that sleep apnea will be uncovered.
Dentists or ENT physicians who look at
the structures of the throat closely are
more likely to see structural problems that
could lead to apnea.
9. You have to go to a sleep lab to get
diagnosed for sleep apnea.
Portable monitors that can be worn at
home are just as accurate in the diagnosis
of sleep apnea and are often much less
expensive. There are some conditions that
make the sleep lab more appropriate for
some, but most can be diagnosed by
portable monitoring.
10. CPAP is the only effective treatment for sleep apnea.
While CPAP is the most commonly
prescribed treatment, long-term compliance rates are very poor and there are
other approved options for treatment. Oral
appliances are much more likely to be
worn regularly and have been shown to
reduce mortality rates similarly to CPAP. A
dentist well trained in sleep can tell you if
this course of treatment is appropriate.
Also available is positional therapy, surgical options and even exercise regimens.
All sleep studies should be followed up
with a consultation to discuss all available
treatment options for better long term
compliance.
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 an international
lecturer and scientific advisor to many
organizations, 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
Academy of Craniofacial Pain and The
American Association for Dental Sleep
Medicine. He is the founder and a practicing dentist at the Carolina Center for
Advanced Dentistry & Advanced Sleep
and Breathing Centers with offices in
Conway (843)248-3843 and Murrells
Inlet (843)397-5337 Additional information available at www.carolinacosmeticdental.com.
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Moms Wanted!

If you loved reading Parent News, you'd probably enjoy telling
local business & professionals about the wonderful exposure
advertising to our loyal readers would be.
As an Account Executive with Parent News the opportunity is
limitless. You decide when you work and how much money
you make. (commission position).
As an established publication, our distribution is dense throughout Horry, Georgetown, and Marion Counties. We have a loyal
readership and are an extremely affordable advertising medium.
Full Training & materials provided. If you'd like to discuss this
sales opportunity, please call Terri Petry, Publisher,

)5((&20081,7<
(9(17

843-369-1556.

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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September-October Calendar
‘Mention Finding these events in Parent NEWS’

Childbirth Education Classes in September
Grand Strand Health announces a series of childbirth education classes in September. 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, September 7 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,
September 22 from 2 – 3 pm. The class is free.

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 843-7167290. 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

A Maternity Center Tour will be offered at Grand Strand
Medical Center on Sunday,
September 22 from 3:30 – 4 pm. The tour is free.
Classes offered at HealthFinders inside Coastal Grand
Mall are: Infant Care on Saturday,
September 14 from 10:30 am – 12:30 pm and
Breastfeeding on Saturday, September 14 from
1:30 – 3:30 pm. Both classes are free. Infant/Child CPR
and First Aid is offered on Saturday,
September 21 from 10 am – 2 pm. The fee is $15 per
person.
All classes are taught by a Grand Strand Health 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 September
The following support groups have scheduled meetings at
HealthFinders in Coastal Grand Mall in September. For
more information, please call
(843) 692-4444 or visit
MyGrandStrandHealth.com/Events.
The Spinal Cord Injury Support Group will meet on
Wednesday, September 4 at 6 pm.
The Stroke Support Group will meet on Tuesday,
September 10 at 2 pm.
The Prostate Cancer Support Group will meet on
Wednesday, September 11 at 6 pm.
The ARC Support Group will meet on Monday,
September 16 at 5:30 pm.
The Grief Support Group will meet on Tuesday,
September 17 at 1:30 pm.
The Diabetes Support Group will meet on Wednesday,
September 18 at 4 pm.
The Support Through Art Group will meet on Wednesday,
September 25 at 10 am.
HealthFinders is Grand Strand Health’s community
resource center, located inside Coastal Grand Mall beside
Dillard’s. HealthFinders offers low cost, walk-in cholesterol and A1C screenings Monday through Friday from
10 am – 7 pm and Saturday from 10 am – 6 pm.
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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 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.
“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.
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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 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.
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!
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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.
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.

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

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 843915-7430 for more information and to register.

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.
CHILDREN'S HEALTH & SAFETY FAIR
Saturday, September 21st 10AM-2PM
Farrow Commons-Free Community Event!
3620 Walton Drive Myrtle Beach, 29577

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.
Youth Services Programs:
Tumbling Toddler Story Time: Tuesdays @ 10:30 am.
Enjoy stories, songs, snacks and more. For ages 18 months3 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 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: 3:00-4:00. Middle/High School Students: 4:005:00. Need help with homework? We have certified tutors
offering FREE homework help. Please call 843-915-7430
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.
Toddler Storytime: Wednesdays at 9:30 & 11:00am, for 2
year olds.Stories, flannelboards, fingerplays, songs, literacy
toys and a craft. No registration needed.
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Start Boosting Your Kid’s
Immune System Today!

Elderberry Syrup

Daily Immune Support + SO
MUCH MORE!
Find your nearest retailer TODAY!
Aynor:
Aynor Family Pharmacy

Carolina Health &
Wellness Pharmacy
Discover Wellness

Conway:
The Medicine Mart

Georgetown:
Prescription Shoppe

Palms Chiropractic
Pure Compounding
Wicked Healthy Kitchen

North Myrtle Beach:

Loris:
Loris Drug Store

Murrells Inlet:
Harrelson’s Seafood
Lee’s Inlet Apothecary

Myrtle Beach:

Bay Naturals
Boulineau’s

Pawley’s Island:
The Pawley’s Island
General Store

Surfside Beach:

Bay Naturals
Carolina Forest Pharmacy

Piggly Wiggly

To learn more visit
ThePOWERofElderberries.com
Page 22
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Life is busy, real busy. I am a wife,
mother of three young children,
Lecturer in the Department of Health
Sciences at Coastal Carolina
University and Founder/CEO of The
POWER of Elderberries. I love teaching Personal & Community Health
and am passionate about Holistic and
Alternative Medicine. This drive
stemmed from my time earning a
Master of Arts in Teaching degree in
Health Education from the University
of South Carolina along with having
children.
With all of our kids back in school;
we all have a little more structure in
our life, until their exposure to germs
keeps them home not feeling so well.
Imagine having something on hand
that you could give to
your kids each and
every day before they
go to school that is
known for boosting
their immune system,
which ultimately leads
to having healthier kids
and more family time.
Let us introduce you to
The POWER of
Elderberries! We produce delicious immune
boosting elderberry
syrup.
As a mom it can be
challenging to find natural alternatives that
you can feel good about
giving to your kids.
How many times have
you found yourself purchasing a product based on the wonderful claims on the front of the label
only to find out the product wasn’t as
good for you as it was portrayed to
be? Or perhaps you’ve spent the time
reading and studying ingredients and
labels, while standing in the aisle of a
store, only to come home to a kicking
and screaming child who hates the
taste of this “medicine”. As a mom of
three young children I was determined to create a recipe that was not
only effective, but made with only the
highest quality of ingredients and
impeccable in taste, something my
kids could take daily without the
whining. What started out as a natural alternative for my own family has
blossomed into an established business to make it convenient and accessible for all families to enjoy!
We believe in The POWER of
Elderberries to bring healing and
vitality to every family to live their
best quality of life. What a blessing
w w w. p a r e n t n e w s m a g a z i n e . c o m

it’s been to help others on their journey to better health. We know you’ll
enjoy The POWER of Elderberries just
as much as we do!
What are elderberries?
Hippocrates, the ancient Greek
known as the “Father of Medicine”
referred to elderberries as his “medicine chest” because they appeared to
be a cure all for so many different
health ailments. Elderberries are
among one of the top anti-viral herbs
on the planet. They are known for
boosting the immune system as well
as their anti-viral, anti-bacterial, antiinflammatory and powerful antioxidant properties that prevent cellular
damage to the body. Elderberries are
rich in anthocyanins and have been

shown to have pharmacologic and
anti-carcinogenic properties.
What is elderberry syrup?
Elderberry Syrup is a natural alternative made with a powerhouse of
ingredients from nature that naturally
boosts the immune system. However,
not all elderberry syrups are created
equal. The pure ingredients from
nature used in our elderberry syrup
are just that and nothing more;
including organic elderberries, local
raw (never pasteurized) honey, organic ginger root, organic cinnamon
sticks and organic whole cloves. It’s
potent, delicious and effective! Kids
LOVE it! The POWER of Elderberries
is great for daily immune support +
SO MUCH MORE! Take it daily, seasonally, or when you’re symptomatic
the choice is yours!
Let Nature Do The Healing!
• Paleo
• Vegetarian
• No Preservatives
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Calll (843) 904-9017 OR (843) 904-9016 to register

1RUWK,QOHW3DGGOH

%LNHWRWKH%RDUG
UGZDON
September 3rd
d, 7th & 21st
October 5th & 26th
November 11th
th & 25th
M
10 AM-12:15PM
Bike 5 miles (roun
undtrip) on gravel roads
Z%DURQ\·VSULVWLQHIRU
WKURXJK+REFDZ
HVWVWRWKH5HVHUYH·VEHDXWLIXOVDOWPDUVK
boardwalk on Nor
North Inlet
estuary.
y.
h and salt marsh ecology
Wildlife, research
will be discussed during the trip. Bring
your own bike (all terrain tires recommended), helmet, water,
r, snack. FREE;
weatherr permitting.

3LFQLFDWWKH3RQG
September 4th
October 25th
10 AM-12:15PM

September 9th 9 AM-1 PM
Reserve and Surf the Earth lead a
naturalist-guided tourr through of North
Inlet estuary.
y. Includes all
equipment and instruction in basic
kayaking, a natural history overview,
w, and
educational and research highlights of the
North Inlet ecosystem. Wear sturdy shoes,

(VWXDU\
U\2SHQ+RXVH3DUW\
W\
September 14th 9 AM-2 PM
In honor of National Estuaries Week, we
are hosting an Estuary Open House Party! Join us for tours, displays, and games.
Details coming on our website soon!
FREE

6HD7X
7XUWOHV

Microscopes will be used to discover what
life will be found at the pond! Yo
You may
bring a picnic lunch to enjoy at our pond
shelterr.. FREE

6KRUH
UHELUG
UGVDW6XQVHW
September 6th 5:30-7:30 PM
y
Celebrate International Shorebird Day
with the birds. Brush up on identiffication
skills and learn how you can help in
shorebird conservation while the sun sets
a
we
over North Inlet. Bring binoculars and
will have spotting scopes to use. FREE

October 19th 11 AM-12:30 PM
-RLQXVIRUDQ´HQGRIWKHVHDWXUWOH

VHDVRQµLQWHUDFWLYHOLIHKLVWRU\WDON
about Loggerhead sea turtles! FREE

0LQGIX
IXOQHVVLQWKH0DUV
U VK
November 15 9-11AM
High tide is a special time to experience
the beauty and unique features
features of the
saltmarsh ecosystem. Join us
u for a morning of mindfulness and guid
ded meditation
that draws on the peaceful setting at our
marsh boardwalk. FREE; we
eather permitting; limited to 14 particip
pants.

)LV
LVK3ULQWLQJ
QJ
November 16 & Decemb
ber 20
10 AM-12:00PM
Enjoy art using a method of
o printmaking
that traditionally utilizes fish and sea creat
tures.
B
Bring
i
your own bag,
b
shirt, etc.

• No Refined Sugars
• No High Fructose Corn Syrup
• No Artificial Sweeteners, Flavors
or Dyes
• No Artificial Fillers
• No Concentrates
• Gluten-Free
• No Gelatins
• Non-GMO
The POWER of Elderberries produces fresh batches of our delicious
immune boosting elderberry syrup,
in our commercial facility, located in
Myrtle Beach, SC. Quality control is
our top priority, keeping our syrup
safe, consistent in taste, and effective. Furthermore, per the FSMA
guidelines, coding, tracking and
traceability are part of our procedures.
What a blessing it’s been to listen
to customer testimonials on how The

POWER of Elderberries has
improved their quality of life. We’re
overjoyed to share our passion and
love that goes into each and every
bottle. The POWER of Elderberries
has made a big impact on our own
family’s health and we cannot wait
to hear what it does for yours. We’re
confident that you will love it just as
much as we do! With over 40 retailers you’re sure to find a retailer near
you! Please share with your family
and friends that we ship nationwide!
Don’t delay start boosting your kids
immune system today! Our hope is
to keep more parents at work and
more children in school with The
POWER of Elderberries!
Visit our website
www.ThePOWERofElderberries.com
to learn more!
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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
Dance
Coastal Dance
843-651-2006
www.cybt.org
Daycare
Coastal Kids Academy
843-236-9620
coastalkidsacademysc.com

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
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

Grand Strand Pediatrics & Adolescent
Medicine
843-449-1438 MB
843-650-7000 Surfside
843-249-7400 Little River
www.grandstrandpeds.com
Pre-Schools/Schools
Coastal Kids Academy
843-236-9620
coastalkidsacademysc.com

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

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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BeachTeamGym.com
843-650-6731
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