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The Grand Strand and surrounding areas are beginning to get back to some sense of normalcy
after Hurricane Florence. However, the devastation the storm caused and time lost due to the
flooding can never be recouped. I am usually feeling like a hamster on the hamster-wheel, running around trying to catch up. As of late, the tasks are even more daunting because so much
time has been lost. My philosophy in life is “if it’s not life-threatening, it’s not worth worrying
about”. So with that being said I’m plugging along and not worrying too much about what isn’t
getting done!
November is Alzheimer Awareness Month. I am all too familiar with Alzheimer Disease since
my father passed away in 2003 from Early-Onset Alzheimer at the young age of 66. Although he
has been gone for many years I will never forget how awful his deterioration was as the disease
robbed him of every memory. It seems cruel to wish someone dead, but I did. I wished that he
didn’t have to live not being able to eat or speak or love. I believe that much research has been
done to diagnosis the disease but only definitively after death and upon an autopsy of the brain.
There is thought that the disease is hereditary. I am hopeful that it is not, but then early detection
might help slow the progress of the disease. One thing I do know for sure is that there is an
organization that devotes every waking moment to discovering a cure for Alzheimer; that organization is the Alzheimer Association. It is extremely important that we support them and their
work. Please go to their website alz.org. and support them.
A labor of our love is the South Carolina Women’s EXPO on Sat., Nov. 17th. We are so proud of
this signature event. We have put together “the Ultimate Girl’s Day Out’. This year the EXPO has
been moved to the Myrtle Beach Sports Center (shares a parking lot with the MB Convention
Center). Along with over 100 exhibitors (all having something to share with women), there are
seminars throughout the day, door prizes, a goodie bag, a festival of foods fundraiser, a psychic
corner, and a book nook. (see pages 28). It is FREE to attend but we are asking that guests bring a
beauty or Hygiene item to be donated to our local women shelters. So mark your calendar for
Saturday, Nov. 17th 9-3PM & Register at www.whoscoming.SCWomenEXPO.
May your be blessed to spend your Thanksgiving Holiday with those you love,

Terri Petry
Publisher
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Skin Perfection In A Peel
Submitted by Dr. James E. Turek
Dermavogue

Chemical Peels
have been used for
decades to revitalize
and resurface skin.
They involve applying a chemical solution to remove the
damaged outer layers
of skin and reveal a
younger, clearer, more
radiant complexion.
Chemical peels are
traditionally performed on the face, hands, neck and other problem areas to treat fine lines, wrinkles, age spots,
and skin discoloration. Chemical peels are also
effective in treating mild scarring and acne.
Treatments usually last from 15 to 20 minutes
and are one of the most effective ways to rejuvenate aging skin, and erase the marks of sun
damage.
Over the years, scientists in the skin care
industry have strived to develop treatments that
not only improve the appearance of skin, but
make the skin healthier. The future of skin rejuvenation in a peel is Perfect Derma. This unique
formula introduces and new era in skin health.
What makes the Perfect Derma Peel so unique
is a key anti-aging ingredient never before used
in a peel: Glutathione.
We all have heard about antioxidants and
their role in preventing damage to our cells that
is caused by free radicals. Glutathione is the
ultimate antioxidant known to prevent the deterioration of our cells…specifically skin cells. As
we age, our Glutathione levels are depleted due
to sun exposure, air pollutants, and environmental stress. Glutathione penetrates deep into
the cellular level of the skin to fight oxidant
damage and is the anti-aging answer to premature wrinkling. Glutathione is proven to reverse
the melanin’s metabolism turning dark pigmentations into light pigmentation.
The Perfect Derma Peel will:
• Diminish or eliminate acne, melasma, and
hyperpigmentation
• Rejuvenate and make skin younger and
healthier looking
• Reverse signs of aging, age spots and
sun damage
• Erase acne scarring and blemishes
• Lighten and brighten skin
• Slow down the skin aging process
• Reduce pore size and soften fine lines
and wrinkles
• Stimulate collagen production resulting
in firmer skin

• Improve the overall tone and texture
of your skin
• Prevent wrinkles and fine lines
The Perfect Derma Peel is designed to rejuvenate and renew your skin more quickly and
effectively than other peels of this type. As
always, we at DermaVogue analyze each and
every client’s skin before every treatment. This
peel can be used on all skin types and will
improve a number of skin imperfections. For
resistant, stubborn hyperpigmentation, melasma, acne scars, and sun damage, we now offer
Perfect Derma Plus! Speak with one of our
trained technicians to find out if boosting the
Perfect Derma peel would be right for you.
Remove, Renew, and Rejuvenate. With the
Perfect Derma Peel, days 1-2 after having the
treatment, light peeling will occur, removing
skin imperfections. The peeling process should
be complete in a matter of days, unveiling
renewed and rejuvenated skin. DermaVogue
offers the Perfect Derma Peel, along with many
other services to bring beauty, health and life
back to your skin.
Please call the Garden City office for more
information, 843-357-2444, or email us at
dermavoguegc@gmail.com.
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Lifesaving Ideas
Rewarded
If you or someone you
care about is among the
approximately 47 million
Americans over 65—or
hopes to be someday—
there could be good news
for you.
Many older Americans
may live longer, safer lives
thanks to recent research
indicating that elderly
adults have the greatest
risk of fire death and the
subsequent grant awarded
to the Electrical Safety
Foundation International (ESFI). This prestigious Fire Prevention & Safety Grant
comes from the Department of Homeland Security’s Federal Emergency
Management Agency to support fire prevention and safety efforts, prioritizing
programs aimed at high-risk populations. The ESFI is a nonprofit organization
dedicated exclusively to promoting the importance of electrical safety.
With funding from the grant, ESFI developed a new older adult safety campaign consisting of video and radio public service announcements, infograph-
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ics and brochures. This multifaceted home fire safety awareness program will
equip at-risk older adults and their communities with knowledge to help prevent the leading causes of home fires: cooking equipment, heating equipment
and electrical equipment.
For example, it advises everyone, especially older adults, to have both
smoke alarms and carbon monoxide detectors. Place the alarms inside each
bedroom, outside each sleeping area and on every level of your home. Don’t
put alarms near windows or ducts, where drafts might interfere with their
effectiveness, and keep them at least 10 feet away from cooking appliances to
minimize false alarms. Test the devices at least once a month and change the
batteries at least once a year. Replace the device every 10 years. If you have
difficulty hearing, you can get alarms that give off low-pitched sounds or
vibrations.
ESFI will distribute additional materials through Community Action
Agencies (CAAs) as well as various Rebuilding Together affiliates to reach
older adults in places with the highest rates of fire deaths.
“Raising awareness among the most at-risk populations is crucial to preventing home fires, fire deaths and related injuries,” said ESFI President Brett
Brenner. “This year, we’re working with CAAs that work directly with these
populations to ensure that we educate even the hardest-to-reach groups and
decrease their vulnerability to home fires.”
This is the sixth year that ESFI has received the grant. In the past, ESFI used
the funds to directly affect more than 3.4 million children and their families by
distributing classroom toolkits that were mailed to schools and given to ESFI’s
nationwide network of safety advocates.
ESFI engages in public education campaigns throughout the year to
increase awareness of the steps that can be taken to prevent electrical fires,
injuries and fatalities in the home, school and workplace.
Learn More
To explore the resources created by this grant, and for further facts and tips
about ESFI and electrical safety, visit www.esfi.org.
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Waking Up To Go To The

BATHROOM
Multiple Times Per Night?
It’s not because you’re ‘getting old’

It’s a common misconception: the
older you get, the more frequently
you need to use the bathroom at
night. Did you know waking up more
than once per night to urinate is a
medical condition known as nocturia?
Shockingly, 64 percent of American
adults do not know.
A recent Harris Poll of more than
2,000 U.S. adults, endorsed by The
Simon Foundation for Continence,
National Association for Continence
(NAFC) and the Prostate Conditions
Education Council (PCEC), found that
approximately one-third of them suffer from nocturia. Nocturia, which
forces individuals to get up more than
once per night to urinate, is a leading
cause of sleep loss and can put one’s
health at risk.
“Before receiving treatment for nocturia, I typically wound up making
five trips to the bathroom each night,
which I knew wasn’t normal,” said
Jack Fagan, a 67-year-old resident of
Sewell, NJ. “Treatment has made a
noticeable impact on my quality of
sleep. I find myself more refreshed
and have the energy to enjoy time
with family and friends.”
Most people living with nocturia
(72 percent) reported they are negatively impacted by the condition
at night; 43 percent of whom have
trouble falling back to sleep, 12 percent indicated they wake up their
partners and 10 percent expressed
nervousness about tripping or falling
while walking to the bathroom. The
impact of nocturia-induced sleep loss

can be wide-ranging, affecting physical and mental health. Sixty-one percent of nocturia sufferers experience
daytime issues as a result of nighttime
urination, including: drowsiness, irritability and reduced productivity and
concentration.
Sixty-six percent of nocturia sufferers surveyed have never discussed
their symptoms with a healthcare professional; half of respondents reported
they thought it was a normal part of
aging, and 27 percent believed nothing could be done to remedy the problem.
“We see patients who have suffered
with nocturia for many years, as it
slowly progresses from getting up
twice to over four times per night to
urinate,” said Roger Dmochowski,
M.D., a nocturia sufferer and
professor within the department of
urologic surgery at Vanderbilt
University Medical Center. “In my
personal and professional experience,
nocturia can have serious implications
for an individual’s emotional state
and daily life, due to sleep disruption,
if not diagnosed and treated. Up until
recently, we didn’t have effective treatments.”
For more information on nocturia,
visit www.whatisnocturia.com, or w
ww.simonfoundation.org/nocturia.
The Harris Poll survey was funded
by Avadel Pharmaceuticals and
Serenity Pharmaceuticals.
(Family Features)
Photo courtesy of Getty Images
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How To Easily Dispose Of Your Personal
Effect At Your Death
By Deirdre W Edmonds, Attorney at Law

Before
South
Carolina’s
adoption of
the Uniform
Probate
Code in
1987, if
someone
wanted to
leave various items of
tangible personal property to different family
members or friends, they had to
include specific bequests in their Will
setting forth the particular item that
they wanted to leave and who was to
receive the item. Back then it was not
unusual for a Will to go on for several pages listing all sorts of china,
crystal, jewelry, dishes, antiques, furniture, books, guns, and every other
imaginable type of personal property
one could own, separately identifying

each item and who the lucky recipient was of such item.
The problem, though, was when
grandma got mad at anyone who
was to receive a family heirloom and
decided that person no longer
deserved her wedding china or the
antique rocker grandpa gave her for
their fifth wedding anniversary. In
order to give this item to someone
else much more appreciative who
would really take care of it, she
would have to call her lawyer who,
back then, did not have access to
today’s modern technology wonder,
the computer, and have a whole new
Will typed up by the lawyer’s secretary just to make sure that her treasured china would end up on someone’s dining room table rather than at
the flea market.
Some people change their mind
about such things as often as the seasons change, and each change
required a visit to the lawyer’s office,

Law Office of
Deirdre W. Edmonds, PA
Estate Planning, Probate & Elder Law Attorney
Former Horry County Probate Judge, for 12 years.
Licensed attorney for over 28 years.
Member, National Academy of Elder Law Attorneys
(NAELA) for more than 20 years.

• Wills, Trusts & Powers of Attorney
• Probate, Guardianships &
Conservatorships
• Trust and Estate Litigation
• Elder Law
• Special Needs Trusts
• Disability Planning
1500 Hwy 17 N, The Courtyard Suite 213
Surfside Beach, SC 29575

843-232-0654
www.dedmondslaw.com

who by now you’re on first name
basis with because you’re putting his
kids through college because of all
the changes to your Will. Well, thank
goodness those days are over and it
is no longer necessary to change your
Will every time you change your
mind about who you want to leave
your most treasured possessions.
Under the South Carolina Probate
Code, you can prepare a Will that
refers to a written statement or list
that is not within your Will and use
this written statement or list to dispose of your tangible personal property. Such statement or list is a separate writing that identifies specific
items of tangible personal property
and sets forth who is to receive such
items at your death. The writing
must either be in your own handwriting or signed by you. It should be
dated but it does not need to be witnessed or notarized. And, of course,
it should describe the particular item
and who is to receive the item so that
there is no confusion or doubt about
what the item is and who is to
receive it.
The great thing about this provision of the Probate Code is that the
statement or list can be changed
whenever you change your mind and
you don’t have to change your Will
because the list or statement is not set
forth in your Last Will and
Testament. What is set forth in your
Will is a reference to this separate list
or statement that has been or will be
prepared by you at some point indicating the items and who you want
to receive them. Without this reference in your Will (or without a Will
at all), such a list or statement of personal property would not be effective
to dispose of your property at your
death and has no legally, binding
effect. So don’t try to make a list and
not have a Will; it won’t work without a Will that refers to your list.
You can prepare your list yourself
or your lawyer can prepare it for you.
You can change it whenever you
want. You can have your Will prepared this year and not prepare your
list of personal property until next
year. Whatever list is in existence at
the time or your death will be given
effect. That means if you have one list
and prepare a new one, you should
destroy the old list so there’s no confusion. Destroying the old list also
eliminates hurt feelings when the

granddaughter who finished college
gets your engagement ring and the
one who quit school and eloped gets
your costume jewelry.
The list, often referred to as a
memorandum of personal property,
cannot be used to dispose of money,
promissory notes, stocks, securities,
bonds, specific documents of title
used in the course of business, or
property used in a trade or business.
It can, however, be used to dispose of
automobiles, boats, and other vehicles. It can divvy up your furniture,
your antiques, your jewelry, your
firearms and your collection of
stamps, coins, Hummel figurines or
Longaberger baskets.
The memorandum of tangible personal property does not need to be
affixed to your Will but probably
should be kept with the Will or at
least in a safe place where it can be
easily located after your death. The
worse thing that could happen would
be to have a long list of all those cherished items of personal property that
you have painstakingly chosen each
relative and friend who you especially wanted to receive each particular
item but your list is not be found
until years after your death and the
biggest estate auction your neighborhood has ever seen simply because
your family couldn’t agree how to
divvy it all up. So, when you prepare
your memorandum of tangible personal property to accompany your
Will, keep it safe, keep it current and
keep it where it’ll be found after
you’re gone.
(The information provided in this article is for informational purposes only and
is of a general nature. The information
should not be construed as legal advice. If
you have any questions about the subject
matter of this article or related matters,
you should consult with a professional
advisor for advice. Deirdre W. Edmonds
previously served for twelve years as
Horry County Probate Judge and is currently the owner of The Law Office of
Deirdre W. Edmonds, PA, located at
1500 Highway 17 North, The Courtyard,
Suite 213, Surfside Beach, SC 29575.
The Law Office of Deirdre W. Edmonds,
PA focuses on estate planning, probate
administration, probate and trust litigation, disability planning and elder law.
Contact Deirdre W. Edmonds via
Telephone: (843) 232-0654; Website:
www.dedmondslaw.com; and Email: dedmonds@dedmondslaw.com.)
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Signs Your Parents May Be Ready For Help
By Kim Fowler, Fowler Life Coaching

With the
holidays
approaching, many
of us are
preparing
to visit our
aging parents. One
of our most
difficult
challenges
as our parents age is
determining when they may need
help. It doesn’t seem as though it
should be that hard to figure out, but
parents are great at hiding things.
They tell you what they think you
want to hear, because they don’t want
to burden or worry you.
A while back when I lived 8 hours
away from my father, he had to stay
in the hospital for a few days. He had
been driving down the road and had
a blackout. He wrecked his car into a
tree. I only found this out when he let
it slip—two years later! He said he
didn’t want me to worry. He used to
joke that the tree jumped out in front
of him. I didn’t know he had a blackout or that he was even in the hospital.
There are many signs that can alert
you that it may be time to get help.
Be sure to monitor over time, because
noticing one of the signs may not
mean anything unless you see a
downward trend. For instance, your
mother may not keep her kitchen as
clean as you keep yours, so observe
over time to see if the state of her
kitchen gets worse.
General Surroundings
Some of the indicators to look for
around the house might be an overgrown yard, unusual odors or carpet
stains. Look at the condition of the
house. Is it in need of repairs? Is there
a lot of clutter? Does the furniture
look clean, or are there spills that
haven’t been cleaned up?
Your loved ones may not be able to
take care of the house and yard as
well as they once did. Maybe it’s time
to get a maid, handyman or landscaper scheduled. Keep tabs on the condition of the house. If there seem to be
more unexplained spills, stains and
bangs on the walls, it may be time for
a bigger conversation. You may want
to hire an organizer to help with the
clutter. Many organizers specialize in
helping seniors. They are trained to
know the special needs for seniors to
live in healthy surroundings.
Kitchen

Investigate the pantry and refrigerator closely. Is there plenty of food
around? Make note of the expiration
dates. Does the kitchen smell of
garbage? Look in the trashcan--are
there lots of boxes from take-out or
processed foods? Are there burns on
the countertops, curtains or pots and
pans?
Depending on the answers to these
questions, you might need to hire
someone to come in and cook for
your parents once a day. Maybe family members could take turns to keep
them company and monitor the conditions to look for changes.
Mail and deliveries
Look at the mail in the mailbox. Is
it overflowing? This could be a sign
that your parents aren’t checking the
mail. Are there unpaid bill notices or
an unusually large number of letters
from charitable organizations? Are
there still newspapers outside in the
bushes or around the house? It could
be that they can’t see the papers that
aren’t in plain view.
There may be a financial concern
when charitable organizations are
sending mail to your parents. When I
checked my father’s mail, the box
was packed with letters from charitable organizations. My father had
donated to 117 different charities over
a three-month period! He was very
confused and thought they were bills.
I collected all the incoming mail for
the next six months and put “return
to sender” on each envelope. The
problem with some of these charities
is that they also call. My father got to
the point where he was afraid to
answer his phone. I asked him to pick
three to five of his favorite charities,
and he continued to donate only to
those he selected.
Of course, if you notice a lot of
unpaid bills or notices, it may be time
for someone to help your parents
with their finances.
Bathrooms
Check out the bathrooms. Are the
sinks or floors cluttered, or are things
where they belong? Is the medicine in
the medicine cabinet current or
expired? Check the medications regularly to see if they are being taken. If
you don’t live close by, there are
many services that could help you
with pill monitoring. Do you see any
signs of blood anywhere? Are there
any first aid supplies out on the counters?
Physical and mental condition
How is your parents’ physical
appearance? Do they have any bruises, cuts or skin tears? Have they

gained or lost weight recently? Do
they seem alert or confused? Are they
sleeping more than usual? Do they
look like they are taking care of their
hygiene on a regular basis? Are they
communicating normally or repeating
the same stories? Are they stopped
visiting with friends and doing activities that they have always enjoyed?
Do they seem depressed?
Make sure you communicate regu-

larly with their close friends and
neighbors. They will usually be the
first to notice any changes. If I had
checked more often with my father’s
friends, then maybe I would have
known he had blacked out and had
been hospitalized. Also, notice their
car—are there any dents or little
dings that might indicate a change in
their driving habits?
If you see some of these indicators,
ask your parents’ permission to go
with them to their doctor. Let the doctor know your concerns. But, most
importantly, don’t scare them. Enjoy
your time together!
Kim Fowler is a speaker, author
and coach
(www.fowlercoaching.com). She specializes in life coaching for those who
are ready to make big changes in
their lives. She is certified by the
International Association of Coaches,
and lives in Surfside Beach with her
husband, Rich, and their five cats.
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Protect Your
Guests – Holiday Safety Tips
Submitted by Little River Medical Center

L O N G B AY S Y M P H O N Y

with members
of the Carolina
Master Chorale and
the St. Augustine
Choir of Trinity
Church

FOR MORE INFORMATION CALL 8433.448.8379 OR
VISIT US ONLINE AT www.LongBaySyymphony.com

For many of us the
holidays are a balance
between cheer and
stress. Working out
those holiday visits—
and surviving those visits—can often be the key
to holiday happiness.
Whether you will be on
the road visiting family
or you will be hosting
family or guests in your home, there are certain preparations you can make to better ensure a safe and happy holiday for all.
Prevent Falls
Each year, thousands of falls take place in the home.
Some result in serious injuries. Whether your holiday
guests are younger or older, you should take a look
around your home to see what you can do to protect
them from falls. Falls are often due to hazards that are
easy to overlook but easy to fix.
• Holiday throw rugs may be part of your holiday
décor, but they can present a risk for a child learning to
walk, guests carrying food or gifts, or an older parent or
friend. Consider sticking to holiday table runners and
wall hangings and eliminate rugs that are not firmly
attached to the floor.
• Holiday decorations often include decorative lights.
Coil or tape cords and wires next to the wall so you can’t
trip over them.
• Never leave items on steps where unsuspecting
guests could trip over them.
• Children are explorers. If one of your guests is a
young child, be sure there are baby gates on all stairways—top and bottom. Ask your guest to bring the gates,
or see if a friend or neighbor has some that you may borrow. Be sure to create an environment safe for guests of
all ages.
• As the host, consider providing nightlights for guests
to have the ability to maneuver around furniture or
around the house at night. Remember, they do not always
know where light switches are located.
• Is your tub or shower slippery? Consider putting a
non-slip rubber mat or self-stick strips on the floor of the
tub or shower. Make sure your bathroom floor is slip
resistant or covered with slip-resistant material.
Fire Safety & Burn Prevention
According to an American Red Cross fact sheet, nearly
47,000 fires occur during the winter holidays. These winter fires result from a variety sources. Cooking, heating,
open flames, Christmas trees and decorations—all can
result in increased opportunities for fires.
• Install smoke and carbon monoxide alarms throughout your home. If you already have them in place, be sure
to test them.

• Cooking is the number one cause of home
fires and home injuries.
Always stay within view
of food cooking on the
stovetop. The leading contributor to home fires is
unattended cooking. Keep
your fire extinguisher
handy in the kitchen in
case of a fire. Since there
will be guests in your home, try to find a place where it
will be visible so that they will know where it is located.
• Carefully consider the use of burning candles. If you
do decide to use them, make certain they are on a stable,
heat resistance surface. Choose a location where children
and pets cannot reach or knock over burning candles.
Never leave lit candles in a room unattended. Do not
burn wrapping paper in the fireplace.
• Of course you want to look your best and wear your
holiday attire. Avoid wearing loose-fitting clothes with
flowing or oversized sleeves while cooking.
• Make sure all matches and lighters are out of the
reach of your younger guests.
• For those previously mentioned curious explorers—it
is probably best to unplug all small appliances, hair dryers, shavers, curling irons, etc. and put them away.
• Set your hot water heater to no more than 120° F to
help prevent burns.
Child Safety
• Avoid sharp, weighted, or breakable decorations
when allowing children to decorate a tree.
• Keep decorations with small removable parts or ones
that resemble food or candy out of children’s reach to
avoid choking dangers.
• If grandchildren or other youngsters are visitors, purchase medicines in containers with child-resistant caps,
and close the caps properly after each use. Store all medicines out of the reach of children.
Make certain that emergency numbers are posted on or
near all telephones. Also post your address in the event a
guest has to call for assistance. If you plan on traveling
for the holidays, keep your travel plans off of your social
media network. Remember, it is important to be safe
while also having fun.
LRMC has multiple locations throughout Horry County –
Little River, Holmestown Road, Loris, and Kings Highway and
Carolina Forest. LRMC continues to grow in order to improve
health care access for residents of Horry County. LRMC provides care for everyone – insured or uninsured. They accept
Medicaid, Medicare and private insurance. A sliding fee is also
available for all qualified individuals. To learn more about Little
River Medical Center, visit www.lrmcenter.com or call
843.663.8090. To schedule an appointment, please dial
843.663.8000 and press 1 for a scheduling representative.
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Relieving Depression... Indeed!
By Barbara Cardinal, LISW
Maximized Mind Hypnotherapy and Coaching
I wrote my article for this November issue and I just
couldn’t get myself to submit it for publication. So, I
waited…I have learned to pay attention to myself, at least
most of the time. What I soon realized, is that my article
had no heart…no depth of soul. What follows is what my
heart and mind want to share.
For at least four generations, the women in my family
have struggled with depression. For my grandmother,
there was nothing…not even a name for her anguish. My
mom suffered for years before a diagnosis and some treatment. It helped, but she was never truly well. I experienced my first bout with depression as a college student,
at the age of 20. For many reasons, including denial,
shame and, also, doing fairly well, I did not seek treatment until my daughter’s major emotional break when she was 18.
I am sharing bits of my story to help break the stigma of depression, as well as to ground
my professional expertise in what I know deep in my bones.
Many of us live with or have struggled with depression at some point in our lives. If we
haven’t, we likely know someone who has. In fact, according to a 2016 study by the National
Institute of Mental Health, more than 16.1 million adults have experienced at least one
major depressive episode during a single year. This is staggering…and, most people do not
seek or receive treatment. More often, people suffer in silence. Lives are often severely
impacted by depression, effecting personal relationships, work, leisure, general life satisfaction and sadly, even the desire to continue living. Trying to keep up with the demands of life
while struggling with depression is absolutely exhausting. People often need time out for rest
and recovery.
What I know now, is that there are effective treatments for depression. We truly don’t
have to suffer. Depression is really a symptom, an indicator, if you will. So, the first thing
we have to do is to pay attention. We, or sometimes a loved one, will recognize that we are
not ourselves. From there, we can begin our journey forward towards health and joy.
Sometimes, medication is suggested. That may very well be a good thing, especially at the
beginning. However, it’s not always necessary or it can often be short term.
What are the signs and symptoms of depression? Depression is really a cluster of symptoms and not everyone experiences depression in the same way. Some of the symptoms may
include: sadness, no feeling at all, guilt, hopelessness, loss of interest in people or activities
once enjoyed, decreased energy, difficulty sleeping, appetite changes, irritability, body aches
and difficulty making decisions. Sometimes people think about death or suicide.
What I have noticed, both in myself and people with whom I have worked, is that some of
us have several of these symptoms, but they might not last very long. Technically, one needs to
have these symptoms for two weeks to receive a diagnosis of clinical depression. However,
depression is really on a continuum….we can have different levels or intensities of these symptoms and we still experience a significant impact on our lives. So, let’s change that!!
At Maximized Mind, we use a comprehensive approach to treatment. First, we do a complete assessment of what’s going on, how it is impacting your life and any prior treatment.
We will also explore possibilities of recent events that might be triggering the current symptoms and, if so, how we can best help you to move through the consequences of those events.
Here are some other ways we will work with you:
• Lifestyle/ Self Care: We will discuss your lifestyle and, if necessary, suggest changes in
diet, exercise and socialization. I know, making an effort is SO hard to do when depressed,
but even little steps are very helpful.
• Your Mind: Yes, this is key to recovery…we will examine your thoughts and beliefs that
are likely contributing to or even causing you to feel depressed. At Maximized Mind, we will
teach you how to think differently…you will no longer be controlled by your thoughts. We
create beliefs from our experiences. Most of our beliefs are from a very early age and they
really have no truth anymore.
• Hypnotherapy: One of the ways that hypnotherapy works is to reprogram the subconscious mind with different beliefs. It takes patience and commitment, but it is really quite
simple. Old beliefs have no place in our lives today…beliefs that support our value, confidence, joy and ability to achieve what we desire is what we all deserve.
Today, when I find myself slipping into depression, I bring myself back with all of the
above…and, it works quickly every time.
If you would like relief from depression, consider reaching out to us at 843-213-2597. A
phone consultation is of no cost to you. We’d love to be part of your journey to wellness…
Until Next Time, Barbara Cardinal, LISW
Please note: If you or a loved one are experiencing suicidal thoughts or any other mental
health emergency, please call 911 or go to your local emergency room, immediately.

NEW BOARD
CERTIFICATION
DEMONSTRATING HIS COMMITMENT
to the treatment of venous disease,
Dr. Karl Hubach is the only physician in our
area Board Certified in American Board of
Venous and Lymphatic Medicine
Diplomate and one of only 248 in the country.
• Specializing in treatment of Varicose & Spider Veins.
• Most services are covered by insurance.
• All evaluations and treatments are done by
Dr. Hubach in the comfort of the office.
• Also offering skin care treatment for rosacea, acne, age spots,
spider veins, sun damage, and fine wrinkles.

Karl Hubach MD, FACPh, RVT, RPhS
American Board of Venous and Lymphatic Medicine Diplomate

4545 Hwy. 17 Bypass Suite A • Murrells Inlet, SC

843-652-5344 (LEGG) FAX: 843-652-0067
www.inletveinspecialists.com
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Helping A Grieving Friend In
The Workplace
By Carole Bowdre,
Co-Owner Myrtle Beach Funeral Home

NUMBER TWO IN A SERIES
“Grief is a long, painful journey. As the friend of a
grieving co-worker, you can choose to help make the
journey more tolerable. Tell your co-worker how
sorry you are and listen if they want to talk. Be available to them in the difficult weeks and months
ahead. Your support will help more than you can
imagine.”
How can you help?
A friend or co-worker has experienced the death
of someone dear to them. You want to help, but not
sure what to do. Hopefully this article will help you
turn your concerns and care into a positive action.
Your Role in Helping a Co-Worker:
Your role in supporting a fellow employee can make a big difference in
how he or she survives right after losing a loved one. Assisting a co-worker in grief means you are giving one of life’s most precious gifts-YOURSELF. Never underestimate how your efforts to help can make a real difference for those grieving. Your supportive presence, particularly when your
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co-worker is just returning to work and in the weeks and months ahead,
can make an important difference in how your co-worker heals.
Attending the Funeral:
Even if you did not know the person who died, if the funeral is local
and the deceased is a member of your co-worker’s immediate family, it is
very appropriate for you to attend the funeral. Funerals are for the living,
and at this time, your co-worker needs support.
Understanding Your Co-Worker’s Journey:
Your co-worker
is faced with an
overwhelming journey. While the need
to mourn is normal
and necessary, it is
often lonely,
painful and frightening. Your coworker cannot
function normally
in the workplace.
Be sensitive and
realize that those
grieving have a difficult time with attention, concentration, memory and motivation.
Make Contact:
Reach out to your coworker in grief. Let them know that you are aware
of the loss, and you are thinking about them. This lets the co-worker know
that you are available to listen and are sensitive to their sadness. A touch
of the hand, a hug or a look in the eye often communicates more than
words.
Listen With Your Heart:
If your grieving colleague wants to talk about their grief, LISTEN. Even
though the workplace cannot become a counseling center, listening is a
small but important gift, you can give. Your presence and commitment to
listen without judging are critical helping tools.
Our society in general does not always respond well to those in grief;
the workplace can be worse. You can help by acting as your grieving
employee’s advocate, if they need extra time off or other special assistance.
It is the right thing to do. Besides, if the employee is not allowed to attend
to his grief, he may not be able to efficiently attend to his work.
If the Person Who Died is a Coworker:
When some you work with dies, you will be faced with grief. You may
find yourself thinking of the person all the time. You may experience guilt
feelings, as if maybe you could have helped prevent the death somehow.
You may feel angry, frightened or depressed.
All of these feelings are normal and necessary. Find someone to talk to,
perhaps another employee who is experiencing similar feelings.
Understand the Significance of The Loss:
As a result of the death, your co-worker’s life is under reconstruction.
Keep in mind that grief is unique. No two people respond to death in
exactly the same way. Be patient; do not force a timetable for healing. Be
compassionate, gentle and sensitive in all your helping efforts.
The staff at Myrtle Beach Funeral Home and Crematory works with
grieving families, co-workers, and friends every day. We understand the
uniqueness of those grieving. Myrtle Beach Funeral Home offers grief
counseling and we are committed to helping those get through this most
difficult time. Myrtle Beach Funeral Home and Crematory, 4505 Highway
17 Bypass S, Myrtle Beach, SC. 29577, 843 293 4505.
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Hives: Allergy or Mystery?
By Mark Schecker, M.D.
Coastal Carolina Allergy and
Asthma Associates
Many people,
approximately 20%,
will experience hives or
urticaria as they are
known medically, during their lifetime. Hives
are itchy areas of the
skin that many times
turn into swollen welts.
They may be red or
skin colored and usually blanch, meaning they
turn white when
pressed in the center. Any area of the body may be
involved and the welts may be of different sizes
and disappear and reappear at various times.
When the reaction occurs in the tissues of the lips,
mouth, eyes or joints it usually results in a much
larger swelling known as angioedema. This can
sometimes be disfiguring and cause a fair amount
of discomfort. The itching associated with hives can
vary in severity but frequently is quite intense
Hives and angioedema can be acute or chronic.
Acute hives are short lived and can usually be easily traced to an identifiable allergic cause. Common
causes of allergic hives include foods like peanuts
or shellfish; antibiotics and other medications;
latex; pet dander and insect stings; and physical

stimuli such as pressure, cold, heat or vibration.
These hives occur quickly after exposure usually
within a few minutes; become easily predictable
after a few episodes and usually are gone within a
few hours. The swelling of angioedema may take
longer to resolve ie up to 24 hours or longer.
Because of these factors allergic hives are easy to
diagnose and preventable by avoiding the triggers.
Chronic urticaria is when hives last longer than
six weeks and often last months or even years. This
is actually very common and can occur at any age.
These hives/angioedema cases seem to occur randomly without any rhyme or reason. Almost all of
the time these hives are not due to an allergy and
the cause is impossible to determine despite extensive testing including routine allergy tests. In many
cases those who experience this condition desperately try to find a cause by indiscriminately eliminating foods from their diet and severely restricting
their lifestyles. This rarely if ever identifies the
cause or stops the hives and leads to inordinate
amounts of frustration.
However, even though a causative factor cannot
be found it is important to realize that hives
although troublesome are usually not dangerous.
They tend to run their own course and their natural
history is for them to go away with time. In general
they can be successfully controlled with medica-
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tions (usually
antihistamines)
that suppress
the itching and
troubling
symptoms
until the hives
eventually go
away. Areas of
pressure like
elastic waistbands or tight
clothing, exercise, sweating
and certain
medications
can aggravate chronic hives although they are not
the underlying cause of them. Chronic hives
almost never progresses to serious or life-threatening symptoms. Very rarely, hives and angioedema
can involve the tongue, throat or larynx. Any difficulty swallowing or breathing should be attended
to promptly in an emergency room.
An allergist can help you sort out what type of
hives you have, identify causes if possible and recommend an appropriate treatment regimen to
lessen the discomfort and frustration that they
often produce.
Dr. Schecker, a Board Certified Allergist, is the
founder of Coastal Carolina Allergy & Asthma
Associates. He is a Certified Take Shape For Life
Health Coach, a COPE Certified Health Coach, the
co-founder of the Myrtle Beach Marathon and the
founder of Camp Airwaves (a camp for children
with asthma). Dr. Schecker has been recognized as
the “Allergist of the Year” by the Myrtle Beach
Herald (2005-2018).
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Solving Senior Travel
Challenges
When we retire, many of us would like to travel and see the world.
Maybe visit adult children who have relocated across the country. But for
some seniors, travel is not simple.
There are some challenges for those with medical problems. There are
family reunions or grandchildren’s weddings to attend hundreds of miles
away. Driving is out of the question and then flying creates its own problems. They have to get through security with carryon baggage and rush to
meet connecting flights or they may have a wheelchair or oxygen to contend with.
If you or a loved one with health issues has concerns about traveling
you may consider looking into hiring medical or travel companion servic-
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es. These firms ensure that older parents and loved ones arrive safely at
their destinations.
Travel companions are being hired to help older parents relocate from a
distant home to an assisted living community closer to family. Companion
services even help with moving snowbirds move back home when the
season changes.
Some services provide door to door service for seniors traveling alone
or those in need of a helping hand. They will drive them to the airport,
help get through security, sit beside them on the flight and drive them to
their destination.
You can also make flying easier for yourself by asking the airlines for a
gate pass that lets a loved one help an older
traveler through security. Always
pack medications in a carry-on
bag and choose seating near the
bathrooms.
You can check to see what
services are in the Myrtle Beach
area. Travel services help maintain an older travelers dignity.
Not all services provide medical
care, so if your loved one
requires medical help traveling,
be sure to ask the service upfront.
The services are not cheap. You would be
paying for a companion’s travel expenses in addition to
you or your loved ones. But the tradeoff can be peace of mind.
Consider setting a new direction in your life and contact
NorthStar Financial at (843)-448-7305 or go to
www.northstarnavigator.com
to secure a confident Retirement future tomorrow.
You will be thankful you did!
Patrick Munro
NorthStar Financial Advisors
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Outdoor Living – Indoor Lifestyle:
Give THANKS for the Outdoors
6 Reasons to love your outdoor living space
By Ted Cligrow
The season is here
for each of
us to show
gratitude
and appreciation for the
loved ones
in our life. It
is also a
wonderful time to say thanks for the
things that make our life so enjoyable! An outdoor living space that
offers the luxuries of an indoor
lifestyle will bring your family closer
together with and ideal space for fellowship, fun and relaxation.
Here are 6 reasons to give
T-H-A-N-K-S.
Take a Break:
Relax! Our time is one of the most
valuable things and probably the
one thing we take for granted. So
take a break outdoors and enjoy a
nice cup of coffee or tea with a book
or good conversation. A pergola sets
the mood for such activities. It offers
the perfect amount of shade and
ambiance without hindering the
beauty of the outdoors. Listen to the
sounds of the season and cozy up
without getting too much sun.
Hydrotherapy:
Hydrotherapy, or water therapy, is
the use of water to relieve discomfort and pain while providing a vast
amount of healthful and relaxing
benefits. Hot tubs are an affordable
and convenient way to take advantage of these benefits. Caldera Spas®
offer Pure Comfort, Pure
Performance and Pure Style in every
hot tub produced. Contact your local
Caldera Spas® authorized dealer on
details of being able to experience
the wanders of hydrotherapy including improved circulation, cellulite
reduction, sore muscle and joint
relief, better sleep and promotion of

weight loss and a healthy heart.
Adirondacks and more
That’s right, Adirondacks! If you
have never had the pleasure to sit in
one of these chairs, you are missing
out. The perfect balance of support
and relaxation. Not just Adirondacks
but many other pieces of outdoor
furniture will help to complete the
ideal outdoor living space.
Comfortable furniture will promote
the luxuries of an indoor lifestyle
with all the pleasures of the outdoors.
Natural Light:
Having an outdoor living space
that allows you to comfortably and
safely enjoy natural light will offer
you more benefits than you may
realize. Sunrooms are a great solution to soak up the sun and reap the
benefits while staying cool and comfortable. Natural light can help save
you money on your electric bill by
naturally warming your lighting
your space. Your moods and produc-

tivity will improve with natural light
and your body soaks up the Vitamin
D offered by that big bright beautiful
star.
Keep the pest out:
Pergolas and Screen Rooms will
protect you from the aggravating
and harmful pests and bugs. Enjoy
the fresh air and breezes the day
brings without swatting and being
bitten by the mosquitoes and gnats.
If you have a pool, the Pergola or
Pool Enclosure will protect your
pool from debris saving you time
and money on maintenance upkeep.
The outdoors will be a pleasing
experience, pest free!
Share
Most importantly, share these
moments with your families and
friends. An outdoor living space is
the best place to entertain and make
memories. It will undoubtedly
become the most popular room or
space of the household. Your quality
of life will improve with the addi-

tion of a sunroom, screen room,
patio or pool enclosure, pergola, spa
or comfy outdoor furniture. Think of
the endless possibilities of all the
ways you could enjoy your customized space.
This holiday season, remember to give
thanks for all things that make your life
great! If you need assistance in creating
the
perfect outdoor living space, call on the
professionals of
Carolina Home Exteriors. Learn more
about how the products and services of
Carolina Home Exteriors can help you
enjoy all the benefits and comforts of the
outdoors.
Call us today at 843-651-6514 for a
complimentary
consultation. You can check us out
online at
www.CarolinaHomeExteriors.com
or visit our Facebook page.
Our showroom is located at
11730 Hwy 17 Bypass
in Murrells Inlet, SC.
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NEW LOCATION

Professional Rehabilitation Services

The Market Common

Professional Rehabilitation Services is
excited to announce the opening of their
8th clinic located in the “up and coming” Market Common district. With
thousands of new homes being built in
this “convenience” community, the addition of this clinic brings the same great
care just footsteps from your home. As
we continue to add new locations, we
strive to bring the best patient care to the
area, with the most highly qualified and
passionate clinicians in the field. With
that said, we are excited to introduce Dr.
Zachary Daniels, PT, DPT as the newest
addition to the Professional
Rehabilitation Services team. Zach
received his Bachelor of Science in
Biology and his Doctorate of Physical
Therapy degrees from Clarkson
University in upstate New York.
Zach was born in New England, but
spent most of his time competing as a
national level ski jumping athlete all
around the country where he first
became interested in the physical therapy profession. After witnessing the benefits physical rehabilitation had on the lives of teammates, competitors, and
himself, Zach set forth to make a career in such a rewarding field.
“I have always dreamed of working in private practice because it allows me to deliver the highest quality care the patient deserves, while also challenging me to excel in
my field.”-Zach.
All Professional Rehabilitation Services locations treat you as an individual,
rather than being categorized by the injury, surgical procedure, or symptoms
you may have. We recognize that everyone is different and complex, so we

aim to resolve the pain or difficulty you
may have by fixing the root cause of the
problem through mechanical and manual
techniques. All of our clinicians aim to be
the health care provider you choose
when you are not able to do what you
once were due to physical limitations of
pain, balance, vertigo or following a surgery.
At Professional Rehabilitation Services,
we treat a wide variety of musculoskeletal and neurological conditions using the
latest in evidence-based therapies provided by highly credentialed physical therapists. Professional Rehabilitation Services
has eight convenient locations in Pawleys
Island, Murrells Inlet, Surfside Beach,
Market Common, Myrtle Beach, Carolina
Forest, Conway, and Little River.
For further information on this or other
related topics you can contact Richard
DeFalco, DPT, OCS, CSCS, CWcHP at
Professional Rehabilitation Services (Myrtle
Beach) (843) 839-1300, Brian P. Kinmartin
PT, DPT, MTC, STC, OCS, CWcHP (Pawleys Island) (843) 235-0200, Richard A.
Owens, MPT, OCS, Cert. SMT, CWcHP (Surfside) (843) 831-0163, Jill P. Phelan, PT,
DPT, Cert. DN (Conway) (843) 773-3031, Lisa O’Brien, PT, DPT, Cert. DN
(Murrells Inlet) (843) 314-3224, Karl Ehlers, PT, DPT, Cert. DN (Little River) (843)
281- 4222, Samantha Crisafulli, PT,DPT (Carolina Forest) (843) 282-0440, Zachary
Daniels, PT, DPT (Market Commons) (843) 213-6338 or visit our website at
www.prsrehabservices.com where you can learn more about the company and even
download a referral form for your physician to fill out. You can also call and schedule a
free 15-minute consultation!
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Sweet Potato Pie
Cream cheese and half-and-half make
Paula Deen’s sweet potato pie an extra-decadent
addition to your holiday menu.
2 cups mashed fresh or canned
sweet potatoes
4 ounces cream cheese, softened
1 cup sugar
1/4 cup half-and-half
4 tablespoons butter, melted
2 large eggs, lightly beaten
1 teaspoon vanilla extract
1/2 teaspoon ground cinnamon
1 (9-inch) Deep Dish Pie Shell
1. Preheat oven to 350 degrees F.
2. In large bowl, with mixer on medium speed, beat sweet potatoes and cream
cheese until smooth. Add sugar and half-and-half; beat 5 minutes or until sugar
dissolves, scraping sides of bowl with rubber spatula. Add butter, eggs, vanilla
and cinnamon, and beat until blended. Pour mixture into pie shell.
3. Bake 1 hour or until filling is puffed and set around edge but center jiggles
slightly. Cool completely on wire rack. Serves 10.
Editor’s Note: For mashed fresh sweet potatoes, pierce 2 pounds sweet potatoes with tip of knife. Place in microwave-safe bowl and cover with vented
plastic wrap. Microwave on High 11 to 15 minutes or until very tender, turning
potatoes once halfway through cooking. Drain. When cool enough to handle,
peel. In large bowl, with mixer on medium-high speed, beat potatoes until
smooth. Measure 2 cups potatoes for pie; reserve remaining for another use.

Professional Rehabilitation Services, Inc.

Serving the
community since
2004

The Outpatient Physical Therapy Specialists
Call for a FREE 15 minute consultation

NEW CAROLINA FOREST & MARKET COMMONS LOCATION NOW OPEN

We specialize in treating,
Sports-related injuries, Orthopedic injuries, Neurological
problems, Balance problems,
Back & neck pain, Joint-related disorders,
Repetitive strain injuries,
Post-surgical recovery, Golf injuries

Are You Suffering from Pain
or an Injury?
Don’t let pain or injury
compromise your competitive edge.We
offer a full range of
physical therapy and
rehabilitation services to
get you back on track.
Located within the SC Pain & Spine Specialists building across from Thomas Supply

N O W O F F E R I N G D R Y N E E D L I N G F O R PA I N B Y C R E D E N T I A L P R O F E S S I O N A L S

Pawleys Island

Murrells Inlet

Surfside Beach

Myrtle Beach

Conway

Little River

38 Business Center Dr.
Pawleys Island, SC 29585
(843) 235-0200

4731 Hwy. 17 Bypass
Murrells Inlet, SC 29576
(843) 314-3224

3076 Dick Pond Road (Hwy 544)
Myrtle Beach, SC 29588
(843) 831-0163

1301 48th Ave N, Suite D
(Intersection of Hwy. 17 Bypass & 48th Ave., N)
Myrtle Beach, SC 29577
(843) 839-1300

2676 Church St Unit D-2 (US-501)

111 Pavilion Drive Ste 20
Little River, SC 29566
(843) 281-4222

Conway, SC 29526
(843) 733-3031

Carolina Forest

Market Commons

2140 Oakheart Road
Myrtle Beach, SC 29579
843-282-0440

1620 Farrow Parkway Unit A-5
Myrtle Beach, SC 29577
(843) 213-6338

WWW.PRSREHABSERVICES.COM
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Come See Why Chuck’s Steak House is Consistently
Voted Tops in Steak and Happy Hour!
Chuck’s Steak House, located in the Restaurant Row
recipes and decide together if changes are to be made.
Section of Myrtle Beach, is a casual steakhouse that also
The menu is updated at least once per year. “While our
offers burgers, a salad bar and great cocktails. The
core items will never go away, we do add new things to
restaurant opened in May, 1979 and is celebrating their
keep the menu fresh,” said Mesarosh. “We also use local
40th anniversary which is no small feat. Owned and
vendors only for produce. All our maintenance and technioriginally opened by Dave Adams, later married Sandy,
cal services are from local providers.”
who is now very instrumental in helping run the busiMesarosh shared that the 14 oz., baseball cut Super
ness.
Sirloin (for those who order their red meat medium and
Chuck’s Steak House really caters to all: those who
under), is the crown jewel and is the steak that is ordered
would like a great steak or those that would prefer some
the most. Repeat customers order the “baseball cut”
lighter fare like a burger or Happy Hour offerings. From
because the steak looks just like a baseball. “Sirloins have
high end spenders to budget eaters, Chuck’s has somea reputation for being tough, but because we serve Prime
thing in nearly everybody’s price range.
Certified Angus Beef ®, our sirloins have superior taste
I stopped by to talk with Bruce Mesarosh, Front of
and help put that bad reputation to rest. Although, we
House Manager to find out what sets Chuck’s apart. I
don’t advertise it, we serve only Prime Certified Angus
came one Sunday at 4:00 pm and there was a line out the
Beef® sirloins, the top 1.5% of all beef,” said Mesarosh.
door before they opened, which told me something.
Chuck’s most popular martini is the Ultimate Chocolate
“We serve only Certified Angus Beef® brand beef.
and the most ordered adult beverage overall is the 28 oz.
All our steaks are cut in-house. Our signature Prime
big beer, which is served in a large chalice, which needs
Certified Angus Beef® 14 oz. sirloin is famous with our
two hands to hold it! I wonder if that has anything to do
regulars,” shared Mesarosh. “Our customers return for
with why they often win best Happy Hour in ours and
our salad bar and thick cuts of steak. Our service staff is
other local contests. Oh, and speaking of Happy Hour,
highly trained to be extremely knowledgeable, helpful,
their most popular appetizer is the 10 oz. Blackened Beef
and friendly.”
Tips and of course, the 28-ounce draft. My husband and I
“Our bartenders have helped us earn the honor of Best
have frequented their Happy Hour many times and agree.
Happy Hour on the Beach for four years running.
They also put out a nice tray of crackers and cheese as
Several of our menu items have won awards, including
well as popcorn during Happy Hour.
our steaks, burgers, ribs and
So, what is their winning
signature cocktails. We have
formula for success? “We
the most cohesive managelook at the experience from
ment group you will ever
the guests’ point of view.
meet. Their commitment to
More than anything, we want
the success and reputation of
people to feel WELCOME
Chuck’s Steak House is
when they come in and
unmatched, “Mesarosh furAPPRECIATED when they
ther added.
leave. We know how to proSo, what did I “sample”?
vide quality food and beverThe kitchen sent over fullages and have strict methods
sized plates of their top beef
of doing so. The art of runsellers as well as a plate of
ning a successful restaurant
ribs and their crab appetizer;
is making your guests feel
enough to serve a family of
like your restaurant is home,”
4! I was assured that I did not
said Mesarosh.
have to eat it all but just take
To add to the dining
what I wanted. First, I tried
experience for the sports
the crab cake appetizer which
fanatics, they have six large
is made Carolina style with a
televisions that are always on
creamy inside and a potato
sports channels. Chuck’s
chip and breadcrumb crust; a
Steak House is also very
9695 North Kings Hwy., Myrtle Beach, SC • 843-449-7611
great twist from the
civic minded and have hosted
www.ChucksSteakHouseMB.com
Maryland crab cakes that I
a Pink event for breast cancer
am used to. I then tried the
awareness and just recently
sirloin, which is the most
raised over $5,000 for
popular dish ordered. Next came the filet which I found to be very tender and my pref- Make A Wish.
erence. Both steaks were seasoned with Chuck’s secret salt blend. Don’t bother to ask
Chuck’s mantra is “Get A Little Better Every Year”. “Our team will always bring
what it is, they won’t share! Lastly, I tried the ribs, which were basted in a tangy baryou our best efforts to provide the greatest food and friendliest service we can provide.
beque sauce and augmented with a secret blend of spices; again, they wouldn’t share. I The summer can be a crazy time and we have set sales records for six years running
am not a pork lover but these ribs were meaty and really tasty! Each of the meals are
and continue to grow at an astounding rate. We urge all who are curious about our
served with potatoes and a trip to the salad bar.
restaurant to visit us in the spring and fall when traffic is easier so you can have a
The kitchen is visible from the dining room and is very small, which is why they
100% stress-free evening with us,” said Mesarosh.
rarely offer daily specials but rather stick to what they do best. Mark King, the kitchen
Chuck’s Steak House is located at 9695 N Kings Hwy, Myrtle Beach, SC 29572 and is
manager, is not only a grill master, but an excellent cook overall and is committed to
open daily at 4:00 pm. Check them out at http://www.ChucksSteakHousemb.com/ and stay
providing only the best product and presides over a kitchen staff that is tasked to proup to date with specials on Facebook.
mote his vision. King, along with the General Manager and owners develop the
~Sherrie Glensky~

“Always a Winner”
VOTED 2018

~ 39 Years ~

Best Steak House
Best Happy Hour
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Psychic Corner

Come and meet a psychic at the
Saturday,
November 17,
2018

Myrtle Beach Sport
Center
2115 Farlow St, Myrtle Beach

Reverend, Bonnie Sandera
International Medium
Bonnie has been channeling Master Spirit, Running Bear for over 20 years. She has presented
and delivered readings and healing in several countries including Great Britain, Peru, Brazil,
Canada, Ireland and France.
Her gift for allowing spirit to flow through her is uncanny. Always positive and supportive.
Using her tools, Sacred Path Cards, Bonnie helps her clients get to the source of their concerns
and supports them to move forward.

Cindy Cooper- Heunemann
Psychic Reader
Cindy Cooper-Heunemann is a psychic reader who uses the Tarot as a tool for divining. She
has been reading for many decades. Growing up she first learned some of her skills from her
Mom and Aunt. Cindy is a natural Clairvoyant and she can channel your past, present and
future, by tapping into the energies you carry and surround you. With years of study and owning two metaphysical stores, she gives accurate and insightful readings.

Diane Young
Aura Specialist, Reiki Master, Event Planner/Organizer
Being the former owner of “Visions and Dreams”, a metaphysical store in Wilmington NC, I
found it a perfect fit for me to purchase the “Aura Cloud” biofeedback aura imaging system.
Not only do you get your aura photo taken, you also receive a detailed report (approx 8-10
pages) which includes a reading of your chakras and complete energy system...Energy, it’s what
we are all made of...This is very beneficial for you to experience as I will go over everything
with you so you can understand where you may need some TLC in order to live a healthy and
balanced life! Diane Young CH, Aura Specialist, Reiki Master, Event Planner/Organizer

Eileen Kaplers
Psychic and Spirit Guid
Eileen is a born psychic. She has spent decades learning and teaching metaphysics. She was
among the first Reiki Masters to teach it at the college level. She spent years in a Native
American Healing Lodge sharing her gift with the Medicine Man. The Dove is her spirit animal, bringing with it the gift of prophesy. Eileen has always felt that her spirit guide Great Oak
deserves equal credit.
(disclaimer: Readers will charge a FEE for a Reading)

Registration: www.whoscoming.com/SCWomenEXPO
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Should We Feed Our Cats Raw Diets
By Kim Hurley, Owner of Cat’s Meow
As our families gather together for Thanksgiving,
the people that actually prepare the Thanksgiving
feast will have put a lot of work into shopping for
and cooking this special meal. Are some of you considering doing the same for your cats? Are you
willing to take the time necessary to prepare a raw
food diet? Is a raw diet safe?
First, I assume everyone now knows that cats are
obligate carnivores. This simply means they need
protein to survive. They actually do not need vegetables and a load of carbohydrates in their diet. It is
theorized that the satiety center in cat brains is more
affected by amino acids than carbohydrates. Much
of the commercial dry foods we feed them is too high in carbohydrates. By
the time they get enough amino acids to activate their satiety center, they
have eaten too many carbohydrates and associated calories.
Cats thrive on high-protein, high-moisture diets rich in substances only
found in meat. This includes amino acids like taurine, fatty acids and other
essential vitamins and minerals.
Supporters of raw food diets believe that cooking our cats’ meat alters or
decreases these vital substances. They advocate for a biologically-appropriate
diet that closely mimics what a cat would eat in the wild. In general, small
wild cats hunt and eat rodents and other small mammals, birds, fish, insects
and even reptiles. When it comes to feeding your own cat raw food, the idea
is to create a diet that is similar.
There is much controversy concerning raw food diets for our cats. Those
who support a raw food diet say it has many health benefits like shinier
coats, cleaner teeth, prevention of obesity, and overall health is better. While

Cats Meow Veterinary
is very thankful for
our loyal customers.
Happy Thanksgiving

Fall Rabies Clinic

$10.00

Month of November
9:30am -4pm
Mon - Thurs
Spay/Neuter Vaccines Senior
Care
Wellness Checkup
Micro Chipping
Digital X-Ray
Dental Cleaning and
Oral Surgery
In-House Diagnostic
Blood Work
Laser Therapy Nutritional
Advisor On Staff

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 ust at

catsmeowmyrtlebeachsc

some of these claims
may tend to be true,
the opposition has valid
concerns about the safety
of raw food diets. One of
the biggest mistakes people
make with raw food diets is
not making sure the diet is
complete and balanced.
It is also important to
know that feeding raw
food to your cat
comes with
some risks.
Raw food
may
contain
pathogens like Salmonella and E. coli that can lead to serious life-threatening
infections. Cooking food removes most of these pathogens, which is why we
humans tend to cook our food.
Cats often digest raw foods better than humans because they have shorter,
more acidic digestive tracts. Many pathogens will pass through a cat without
causing any issues. However, not all cats can tolerate raw food.
Perhaps the greatest risk of feeding and handling raw meat comes down
to cross-contamination. Feeding your cat a raw food diet can expose you and
other people in your home to dangerous pathogens. Pathogens can remain
on preparation surfaces, food dishes, in cat fecal matter and even on your cat
(especially around the face). You should consider not feeding a raw diet to
cats living in homes with immune-compromised individuals. They should
also be avoided in households with young children and/or elderly people.
If you would like to eliminate the risks associated with raw food, but still
feed your cat an optimum diet, consider cooking your cats’ food. You will
still need to find a recipe that is complete and balanced. Or, choose a highprotein wet/canned food made with quality ingredients. Note that dry kibble has too many carbohydrates to be considered optimum for cats, but
many wet foods are prepared with few carbohydrates or even none at all.
We need to look at how we feed our cats as well. We often interfere with
our cats’ natural instincts whether we are feeding a raw, cooked, canned or
dry diet. We love them, but so often misinterpret them. The theory is that
people with the best of intentions frequently do not understand what their
cat is asking for. For example, when the cat is actually exhibiting attention–
seeking behavior, it may be misinterpreted as food-seeking behavior. We
tend to think we are making them happy by feeding them or throwing down
a handful of treats. Maybe try a good brushing or petting session with kind
words instead.
Another thing we do wrong is feed them in groups. This can encourage
competitive feeding, leading to the cats eating more and faster than they
would when fed by themselves.
Many people also “free feed”, meaning a big bowl of dry food is out at all
times. This is a big No No! Cats should be on a feeding schedule and food
picked up after the meal. Cats in the wild have to feed themselves. We keep
our cats inside, not providing enough opportunities for enrichment and
expressing hunting behaviors. Cats are more active when you don’t free feed
them.
Whatever feast you decide to feed your kitties, make sure you do what is
best for everyone involved. Making your cat’s meals can be very time consuming, and the raw diets are possibly not safe. Trust in the recommended
brands and learn to read labels carefully. As for now, most veterinarians are
not on board with raw diets.
Kim Hurley, owner
Cat’s Meow Veterinary Hospital
843-839-1999
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The Sides Steal the Show on
Thanksgiving!
Heat the griddle with a drizzle of olive oil and
add the mushrooms and sliced onions. Grill until
the onions and mushrooms are a beautiful golden color. Remove the veggies from the griddle
and add the string beans. Grill the string beans
until they are slightly golden and add to the
onions and mushrooms.
Drizzle the veggies with olive oil, add all of
the seasonings and toss.

Bacon and Onion Brussel Sprouts
1 Bag of brussel sprouts about 25 of them stems
cut and any bad leaves on the outside removed
5 Pieces of Bacon
1/2 Sweet Onion cut in quarter slices
2 Heaping Tablespoons of butter
Salt to taste
Start to heat your pan on med low. Cut Bacon
into 1/2 inch pieces and throw them in the pan.
Once the fat starts to render throw in the onions.
Cook until bacon is crisp and onion is softened.
Then add your sprouts and salt. Saute them
until limp. I like mine like cooked cabbage you
might like them a little crisper it is up to you. It
took me about 15 minutes.

Corn Pudding
Olive Oil for greasing baking dish
2 cups corn kernels, fresh or frozen
1 small red bell pepper, finely chopped
1/2 small yellow onion, finely chopped
2/3 cup shredded cheddar cheese
2 tablespoons flour
2 teaspoons Dijon mustard
1/2 teaspoon salt
1/2 teaspoon black pepper
2 large eggs
1 (12-ounce) can evaporated milk
Preheat oven to 350. Lightly grease 2-quart
baking dish with olive oil and set aside.
In a medium bowl, toss together corn, bell
pepper, onion, cheese, flour, mustard, salt, and
pepper.
In another bowl, whisk together eggs and
milk. Stir egg mixture into corn mixture and
pour into prepared baking dish. Bake until set,
about 40 minutes.
Makes 6 servings.

Sweet potato-Pecan Casserole
5 medium sweet potatoes, peeled and cut into 1inch chunks
1/3 cup honey
1 large egg
1 teaspoon ground cinnamon
1/4 teaspoon ground nutmeg
1/8 teaspoon ground ginger
1/2 teaspoon Kosher salt
1 tablespoon packed dark brown sugar

Pancetta, Sourdough, and
Apple Stuffing

1/3 cup finely chopped pecans
Cooking spray
Preheat the oven to 350°F. Mist an 8-inch
square baking dish with cooking spray.
Bring a few inches of water to a boil in a pot
with a large steamer basket in place. Put the
sweet potatoes in the basket, cover, and steam
until tender, 20 to 25 minutes.
Transfer the potatoes to a bowl, and let cool
slightly. Add the honey, egg, 1/2 teaspoon cinnamon, the nutmeg, ginger and 1/2 teaspoon salt;
whip with an electric mixer until smooth. Spread
the sweet potato mixture in the prepared baking
dish.
Mix the brown sugar, pecans, and the remaining 1/2 teaspoon cinnamon in a bowl; sprinkle
over the potatoes. Bake until hot and beginning
to brown around the edges, 40 to 45 minutes.
Serves 6.

Grilled String Beans with
Mushrooms & Onions
1 1/2 lbs. of fresh string beans
1 large sweet onion - sliced
1 quart of button mushrooms - sliced
4 cloves of fresh garlic – chopped
Dashes of sea salt
Dashes of fresh ground black pepper
Dashes of Red Pepper flakes
Drizzle of olive oil
Bring a sauce pot of water to a boil and add
the string beans. Simmer the beans for about 5
minutes. Drain and set aside.

1 pound pancetta, cut into 1/2-in. cubes
1 tablespoon olive oil 1 tablespoon minced garlic
1 cup chopped celery
1 1/2 cups chopped onion
2 Golden Delicious apples, peeled, thinly sliced
2 cups reduced-sodium chicken broth
5 qts. cubed (1-in.) sourdough bread (from a 1
1/2-lb. loaf)
1/3 cup chopped flat-leaf parsley
1 tablespoon chopped fresh thyme leaves
Preheat oven to 350°. Brown pancetta in oil in
a large frying pan over medium heat, stirring
often, about 10 minutes. Add garlic, celery, and
onion; sauté about 4 minutes. Add apples; stir to
coat. Transfer to a large bowl. Add broth to pan;
stir to scrape up browned bits. Pour into bowl.
Stir in bread, parsley, and thyme. Spoon stuffing into a greased 9- by 13-in. dish, pressing
down lightly to fill pan. Bake until browned and
crusty, about 45 minutes. You might want to stick
under the broiler for a few minutes to make it a
little browner!
Make ahead: Up to 1 day ahead, prepare stuffing and chill, covered. Bake about 1 hour.

Cranberry Ginger Sauce
2 bags (12 oz. each) fresh or frozen cranberries,
any soft or decayed berries discarded
2 1/2 cups sugar
Finely shredded zest and juice of 1 orange
1 tablespoon minced fresh ginger
Combine all ingredients in a large pot and cook
over medium heat, stirring occasionally, until
berries have popped, about 20 minutes.
Make ahead: Let cool, then chill airtight up to
3 days; sauce will thicken as it cools.
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5. Our immune systems respond
differently to the same infection.
Some patients given a small bacterial insult will have an exaggerated
immune response, while others
may have a high bacterial load with
a diminished immune response. It
is the immune response that determines if bone will be lost and/or
cardiovascular risk. The immune
response can be evaluated through
saliva testing as well as bleeding
response to periodontal probing.
This is why your dentist makes a
big deal about bleeding gums.
Healthy gums should not bleed.

Despite its long-time standing as
one of the most prevalent diseases
of the adult population, the past 50
years have seen only modest gains
with regard to the incidence and
treatment of Periodontal (Gum) disease. According to CDC, nearly half
of all American adults over the age
of 30 have some level of periodontal disease while seventy percent of
those over 65 have the condition. In
just the last few years some new
perspectives have emerged that
should be shared with public if the
goal is to reduce the risk of health
concerns and tooth loss.
The old attitude toward periodontal disease was to wait until
significant bone loss was noted, and
then refer to the periodontal specialist. Though conservative therapy (scaling and root planning) to
remove tartar buildup was often the
initial course of action, the severity
of disease often mandated surgery
that accomplished little more than
exposing more tooth and root structure to allow better cleaning. This
often came at the expense of having
sensitive teeth and increased risk
for root cavities. As the profession

focused its efforts toward preventative care, general dentists began to
recognize gum disease at earlier
stages, recommending conservative
therapy and urging patients to
improve their home care.
Unfortunately, this was still not
enough to make a major improvement in the overall wellness of the
patient population. The system was
flawed due to several incorrect
assumptions which have now led to
a new perspective on the disease.
For simplification, I have summarized some of the changes below.
1. Gum disease is not just about
bone loss around the teeth.
Periodontal disease is a condition
that results in Inflammation that
can affect the entire body and put
one at higher cardiovascular risk. In
proper management of this disease,
inflammation, as well as bone loss
must be addressed.
2. Calculus (tartar) does not cause
gum disease. Calculus is a byproduct of plaque that has been on the
teeth too long along with calcium in
the saliva. Over time this hardens
and forms calculus. Because of its

rough texture, calculus can hold
additional plaque. While it can contribute to higher plaque levels it is
not what causes the disease.
3. Periodontal disease is caused
by bacterial infection and our
immune system’s response to the
infection. Bacteria given the opportunity to mature in colonies will
begin to communicate and form a
protective protein shell called a
biofilm. This protein matrix makes
it impossible for the body’s
immune system or antibiotics to
fight the infection. The only way to
break up the biofilm is with dental
instruments.
4. Periodontal infection is not the
same for everyone. There are many
strains of bacteria that can initiate
the disease; some more aggressive,
some less. Interestingly, we are not
born with these bacterial strains in
the mouth. They are acquired
through contact with someone who
already has the bacteria. Through
saliva testing, modern periodontal
therapy can determine which bacteria are responsible for the infection
and target them specifically.

With the new understanding has
come more patient-specific therapy.
For some patients we must focus on
aggressive bacterial strains, while
for some we focus on the immune
response to a less virulent infection.
Improvements in mechanical instrumentation as well as sophisticated
lasers have made the dental therapy
much easier for the patient. Yet still,
the biggest key to success is early
diagnosis and treatment. Please
heed your dentist’s warnings when
periodontal disease is diagnosed.
We are not just saving teeth, but
reducing your risk for potentially
life-threatening disease.
Dr Horowitz is a 1991 graduate of
The Medical University of South
Carolina, College of Dental Medicine
and completed a General practice residency at the Mountainside Hospital In
Montclair, N.J. He is a Fellow of the
Academy of General Dentistry as well
as a member of the American Academy
of Cosmetic Dentistry, the
American Orthodontic Society,
The American Dental Association, The
Dental Organization for Conscious
Sedation, and The American Academy
of Dental Sleep Medicine.
He is the founder of, and practices at
the Carolina Center for Advanced
Dentistry at 1515 9th Ave.,
Conway, S.C. He can be contacted at
(843) 248-3843
or via the practice website.
www.carolinacosmeticdental.com.
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Country Sausage and
Corn Bread Stuffing
It’s hard to resist this all-time favorite
stuffing of pecans, sausage and storebought stuffing mix.
1 pound pork sausage meat
4 tablespoons butter or margarine
3 stalks celery, coarsely chopped
1 large (12 ounces) onion, coarsely
chopped
1 red pepper, coarsely chopped
1 can (14 1/2 ounces) chicken broth
1/2 teaspoon coarsely ground black pepper
3/4 cup water
1 package (14 to 16 ounces) corn bread
stuffing mix
1 1/2 cups (6 ounces) pecans, toasted and
coarsely chopped
1/4 cup chopped fresh parsley
1. Heat 12-inch skillet over mediumhigh heat until very hot. Add sausage meat
and cook, breaking up sausage with side of
spoon, until browned, about 10 minutes.
With tongs, transfer sausage to large bowl.
2. Discard all but 2 tablespoons sausage
drippings. Add butter, celery, onion and red
pepper to skillet; cook, stirring occasionally,
until vegetables are golden brown and tender. Stir in broth, black pepper and water;
heat to boiling, stirring until browned bits
are loosened from bottom of skillet.
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Let's do this

together!
YOU CAN DO IT!
• Lose Weight and Keep it Off
(proven results for 15 years)
• Gain Energy
(regain youthful energy)
• Reduce Health Care Costs
(lower chance of diabetes, high
blood pressure and heart disease)

WE OFFER
3. Add vegetable mixture, stuffing mix,
pecans and parsley to sausage; stir to combine well. Use to stuff 12- to 16-pound
turkey. Or heat in baking dish and serve
alongside poultry or ham: Spoon stuffing
into greased 13-inch by 9-inch baking dish;
cover with foil and bake in preheated 325
degrees F oven until heated through, about
45 minutes. Makes about 12 cups stuffing.
Each 1/2 cup serving: About 174 calories, 11g total fat (3g saturated), 204mg
cholesterol, 407mg sodium, 15g total carbohydrate, 4g protein.
For thousands of triple-tested recipes, visit
www.goodhousekeeping.com/recipefinder/.
(c) 2010 Hearst Communications, Inc.
All rights reserved

• Support and Guidance
(you’re never in this alone)
• Affordable Programs
(something for all budgets)
• Physician’s Speciality Care
(weight loss is all we do)

Metabolic
Medical Center
Look Great. Feel Great.
www.mmcdiet.com

4017 Hwy. 17 Bypass • Murrells Inlet, Myrtle Beach 843.357.2851

Maple Garden
Mausoleum

Pre-Construction
Pricing

November Special Extra 10% Off
(Limited Time Offer)

1000 Hwy 544
Between Conway and
Myrtle Beach

843-347-4909

Cemetery www.hillcrestcemetery.com
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South Carolina Elder Resource Guide
Compiled by the South Carolina Centers for Equal Justice &
South Carolina Appleseed Legal Justice Center

Horry County Council on Aging, Inc.
Administrative Office
2213 North Main Street
Post Office Box 1693
Conway, South Carolina 29526
(843) 248-5523
1-800-922-6283
Fax :(843) 248-6361
E-mail : hccoa@sccoast.net
http://www.hccoa.org
Local Agency on Aging:
Waccamaw Area Agency :
Williamsburg & Georgetown, SC 29440
Phone-(843) 546-4231
Fax-(843) 520-0642
Email-duncanpk@sccoast.net
Regional Ombudsman
(843) 745-1706 or toll free 1-800-864-6446
Georgetown County Council on Aging
Georgetown Senior Center
2104 Lincoln St. Georgetown, SC 29440
Phone-(843) 546-8539
Fax-(843) 546-2613 Email-gccoa@gte.net
Willamsburg
Vital Aging of Williamsburg County
P.O. Box 450 Kingstree, SC 29556
Phone-(843) 354-5496
Fax-(843) 354-3107
Healthcare National Groups Alzheimer’s
Association Information on treatment and causes
919 N. Michigan Ave. Suite 1000
Chicago, IL 60611
1-800-272-3900 www.alz.org

James F. Byrnes Center Center specializing in
geriatric care and for Geriatric Medicine
research. ACS Silvercard Hotline Silvercard is a
program that offers seniors prescription drug
insurance benefits e-mail: silvercard.com@acsinc.com if they are over 65, have no other prescription drug insurance, and meet income eligibility requirements. Hotline provides program
benefits and eligibility information.
2100 Bull Street P.O. Box 119
Columbia, S.C. 29202
(803) 898-1807, (877) 239-5277
S.C. Dept. of Health and Inspect hospitals and
nursing homes;
Environmental Control respond to citizen complaints about Bureau of Certification long term
care facilities. 2600 Bull St. Columbia, SC
29201 (803) 545-4300
S.C. Health Care Association Trade of 176
Laurelhurst Ave. Columbia, SC 29210 S.C.’s
association that represents 90% long term care
facilities and nursing homes. Provide information
to consumers about health care services and
quality care.
(803) 772-7511 Horry
1511-A 9th Ave. Conway, SC 29526
(843) 248-1500
Conway Annex 1804 Main St Conway, SC 29526
(843) 248-1500
Lorris Office 3811 Walnut St Loris, SC 29569
(843) 756-4027
Long term care resources: Area Office
9-Conway Georgetown, Horry Community Long
Term Care Marion, Williamsburg P.O. Box 2150
914 Norman St. Conway, SC 29526
(843) 248-7249

Helpful Internet Websites These sites provide
general information and are good starting points
for finding more specific information.
Medicare Rights Center: www.medicarerights.org
General information and educational materials
about Medicare choices, coverage, and rights
Medicare: www.medicare.gov - general Medicare
information - Medicare publications; cost and
quality information about HMOs; cost information about Medigap plans
National Aging Information Center:
Alzheimer’s Association
www.aoa.dhhs.gov - information on Medicare
Provides information and support r Alzheimer’s and Social Security – publications
patients and families.
Consumer Health and Human Services
Columbia, SC, 29202
Information: www.healthfinder.gov - information
1-800-636-3346
about resources for particular health concerns –
general information about health insurance
Department of Health & Human Services
National Committee to Preserve Social Security
1801 Main Street, Columbia, SC 29202
and Medicare: www.ncpssm.org –
DHHS and DSS work together to administer
Medicare education and advocacy organization
South Carolina Medicaid Program Medicaid. As BenefitsCheckUp: www.benefitscheckup.org a result, some of the Medicaid offices are coLocates programs for people (ages 55 and over)
located at DSS and DHHS. The best thing to
to pay for costs of prescription drugs, health
do is call 1-888-549-0820 and ask them where
care, utilities, and other essential items or servyou should apply for Medicaid. If you call this
ices.
number, they can also send you an application in Senior Resource: www.seniorresource.com the mail.
Provides housing options and information on
A person applying as a Supplemental Security
retirement, finances, insurance and care.
Income recipient should apply at their local
Social Security administration office.
The Medicare Rights Center
1460 Broadway, 17th Floor
New York, NY 10036
Phone: (212) 869-3850 or 1-800-MEDICAR
www.medicarerights.org National Medicare
Hotline Answers individual questions with
respect to 1-800-Medicare eligibility and coverage. TTY for hearing and speech impaired 1800-820-1202 State Groups.
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What is an ERCP?
By Dr Andrew Pearson

ERCP is short for Endoscopic Retrograde
Cholangio-Pancreatography.
Endoscopic refers to the use of an instrument called
an endoscope – a thin flexible tube with a tiny video
camera and light on the end. The endoscope is used
by a highly trained subspecialist, the gastroenterologist, to diagnose and treat various problems of the GI
tract. The GI tract includes the stomach, intestine,
and other parts of the body connected to the intestine, such as the liver, pancreas, and gallbladder.
Retrograde refers to the direction in which the
endoscope is used to inject a liquid enabling X-rays
to be taken of the parts of the GI tract called the bile duct system and
pancreas.
The process of taking these X-rays is known as cholangio-pancreatography. Cholangio refers to the bile duct system, pancreas to the pancreas.
ERCP may be useful in diagnosing and treating problems causing
jaundice (a yellowing of the eyes and skin) or pain in the abdomen. To
understand how ERCP can help, it is important to know more about the
pancreas and bile duct system.
Bile is a substance made by the liver that is important in the digestion
and absorption of fats. Bile is carried from the liver by a system of tubes
known as bile ducts. One of these, the cystic duct, connects the gallbladder to the main bile duct. The gallbladder stores bile between meals and
empties back into the bile duct when food is consumed. The common
bile duct then empties into a part of the small intestine called the duodenum. The common bile duct enters the duodenum through a nipple-like
structure called the papilla.
Joining the common bile
duct to pass through the
papilla is the main duct from
the pancreas. This pathway
allows digestive juices from
the pancreas to mix with
food in the intestine.
Problems that affect the pancreas and bile duct system
can, in many cases, be diagnosed and corrected with
ERCP.
For example, ERCP can be
helpful when there is a
blockage of the bile ducts by
gallstones, tumors, scarring,
or other conditions that cause
obstruction or narrowing
(stricture) of the ducts.
Similarly, blockage of the pancreatic ducts from stones, tumors, or stricture can also be evaluated or treated by ERCP, which is useful in assessing causes of pancreatitis (inflammation of the pancreas).
Problems with the bile ducts or pancreas may first show up as jaundice or pain in the abdomen, although not always. Also, there may be
changes in blood tests that show abnormalities of the liver or pancreas.
Dr. Andrew Pearson, of Strand GI Associates, is a Board Certified
Gastroenterologist with advanced fellowship training in ERCP. Strand GI
Associates offers complete GI care by Board Certified group of
Gastroenterologists in the area. Our other physician’s including Dr. Pearson,
Gary Vukov, M.D., Timothy Cornnell, M.D. FASGE, AGAF,
Kathleen Raynor, M.D and John Edmison, M.D.
There office, Strand GI Associates is located at
945 82nd Parkway, Ste 3A, Myrtle Beach, S.C. 29572.
They perform their surgical procedure at Strand Gastrointestinal Endoscopy Center
located at 945 882nd Parkway, Ste 2,
Myrtle Beach, S.C. 29572.
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Trouble Hearing Your Family?
It May Be Earwax!
By Jennifer Reed and Kayla Bracey
deep within the ear canal.
• Blockages affect about 6% of people and are
one of the most common ear problems.
• The most common cause of impactions is the
insertion of cotton swabs and/or other objects
into the ear.
We offer FREE video ear inspections to check

This time of year really puts our hearing to
the test! Attending family gatherings can be
loud and noisy, have you noticed that you are
not hearing as well as you used to?
Are you turning up the television? Are you
asking others to repeat? It may be just earwax!
Earwax: What you need to know:
• Earwax is produced by glands in the ear
canal.
• The purpose of earwax is to trap dust and
other small particles and prevent them from
damaging or infecting the eardrum.
• Normally, the wax falls out of the ear along
with any trapped dust or debris.
• Everyone makes ear wax, but the amount
and type are genetically determined.
• Smaller ear canals make it difficult for wax to
get out, leading to wax impactions.
• Impactions also occur when wax gets pushed

Answers Crossword

if you may have earwax buildup!
Call 843-272-1486
today to schedule your appointment!
Jennifer Reed & Kayla Bracey
Hearing By Design, 802A 13th Ave South,
North Myrtle Beach, SC 29582
843-272-1486
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FALL Care for
Healthy Lawns
By Melinda Myers,
gardening expert, TV/radio host,
author & columnist
Summer
can be hard
on our
lawns. With
much of the
country suffering from
extreme
heat and
drought
conditions
this past summer, many lawns across
the country took a beating.
Fall is the perfect time to help your
lawn recover from the stressors of
summer and prepare for winter. The
warm soil and cooler temperatures
promote root growth and thickening

of the lawn.
Continue to mow the lawn as long
as it keeps growing. Mow high to
encourage deep roots and leave clippings on the lawn. They add nutrients and organic matter to the soil
and do not cause thatch. There’s no
need to cut the lawn shorter for winter unless you are in an area subject
to winter diseases.
Mow don’t rake those fall leaves.
This will save you time and improve
your lawn. The leaves add organic
matter and nutrients to the soil. As
long as you can see the grass leaves
through the shredded leaves your
lawn will be fine. Or shred and collect
the leaves in your bagger and add

them to your compost, dig into annual gardens to improve the soil, or use
as mulch around perennials in the
garden.
Consider core aeration if your lawn
is suffering from compacted soil and
thatch. Core aeration machines
remove plugs of soil in the lawn,
allowing air and water to reach and
nourish the grass roots while promoting the breakdown of the thatch.
Overseed thin lawns after core aerating. This will enable you to get good
seed to soil contact and ultimately
enjoy a thicker more lush lawn.
And be sure to fertilize. Fall fertilization helps lawns recover from
summer stress, encourages root
growth, thickens your grass stand,
and prepares the lawn for winter. Use
a low nitrogen fertilizer like
Milorganite to encourage slow steady
growth and prevent damage to
already stressed lawns. Plus, research
has found when microorganisms
work on the Milorganite to release the
nutrients they also make some of the
phosphorous and potassium bound
to the soil available to the plants. The
phosphorous is good for root growth
and potassium boosts hardiness and
disease resistance.
Those in the south growing
Bermuda,
St Augustine and other warm weather grasses can make their last fertilization about one month before the
lawn goes dormant. That’s about the
time of the first killing frost.
Fertilizing later can result in winter
damage.
Northern gardeners growing cool sea-

son grasses like Kentucky bluegrass,
fescue and ryegrass should make one
application around Labor Day and
their last application sometime
between Halloween and
Thanksgiving before the ground
freezes.
And always sweep any clippings,
fertilizer and other debris off walks
and drives to prevent them from
entering our waterways and eventually our drinking water.
Nationally known gardening
expert, TV/radio host, author &
columnist Melinda Myers has more
than 30 years of horticulture experience and has written over 20 gardening books, including Can’t Miss Small
Space Gardening. She hosts the
nationally syndicated Melinda’s
Garden Moment segments which air
on over 115 TV and radio stations
throughout the U.S. and Canada. She
is a columnist and contributing editor
for Birds & Blooms magazine and
writes the twice monthly “Gardeners’
Questions” newspaper column.
Melinda also has a column in
Gardening How-to magazine.
Melinda hosted “The Plant Doctor”
radio program for over 20 years as
well as seven seasons of Great Lakes
Gardener on PBS. She has written
articles for Better Homes and
Gardens and Fine Gardening and was
a columnist and contributing editor
for Backyard Living magazine.
Melinda has a master’s degree in horticulture, is a certified arborist and
was a horticulture instructor with
tenure. Her web site is
www.melindamyers.com
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Plan For VA Benefits Before
It’s Too Late
By Margaret A. Wadsworth, Esq.
On October 18, 2018 the Department of Veterans Affairs
established new rules governing eligibility for Aid and
Attendance Benefits. Aid and Attendance is a cash benefit
offered through the VA’s Pension program. Unlike disability
compensation it is not based on having been injured or ill as
a result of military service; rather, it is based on having
served during a period of war (but does not require combat
service). This benefit is available to veterans, their spouses,
and their surviving spouses.
Many veterans and their families are unaware this benefit
even exists. As a result, by the time the benefit is needed it
may not be available under the new, stricter rules. The VA
limits how much money you can have and still qualify for
this benefit. If you have too much money, and you shelter
some of it so that your spouse will be taken care of, or so
you can provide for a family member after your death, you
may end up waiting three years before the VA will allow you to have this
cash benefit. The VA didn’t used to have this sort of a waiting period,
referred to as a “lookback” period. The new rules just published establish
this three-year lookback period.

Margaret A. Wadsworth, Esq.
Licensed in SC and MA, Attorney since 1994

You’ve worked hard all your life. Planning in advance
can help you save your family home and life savings
from nursing home costs. In a crisis, many tell you to
‘spenddown’ but there are options to protect your money
even when nursing care is needed quickly.
Medicaid Planning, Aid and Attendance Planning, Wills,
Powers of Attorney, Living Wills, Deeds, Revocable Trusts,
Special Needs Trusts, Irrevocable Asset Protection Trusts

3691 Palmetto Pointe Blvd, Ste.101 • Myrtle Beach, SC 29588

843.492-7733

www.mwadsworthlaw.com

Most of us, by the time we realize that we or a loved one
is going to need some extra help, simply do not have three
years to wait to receive financial assistance. As a veteran or
spouse of a veteran, you have served your country with
honor and you deserve to receive this benefit. To increase
your chances of having the benefit right at the time when
your family most needs it, it is important to plan ahead.
This benefit can help pay the cost of in-home care or
assisted living. In South Carolina, Medicaid is usually available only to cover the cost of a nursing home. In some
cases, this benefit can help you be in a nicer environment in
assisted living vs. being in a more institutional setting in a
nursing home. This benefit can even pay a family member
(other than your spouse) for taking care of you.
Planning while there is still time to protect your money
so you can get this cash benefit also leaves more income
available to the spouse who is the caregiver. It stretches the money you do
have so it can last longer. It helps to preserve some money for the spouse
who is not yet in need of care, so that they can also be provided for when
the time comes. Actions you take now increase your choices later and help
preserve your independence and dignity.
Under 2018 benefit rates, an eligible wartime veteran can receive up to
$1700 per month, and a surviving spouse of a veteran can receive up to
$1200 a month. If you shelter some of your assets in advance of the time
when you will need this benefit, your family can apply for the benefit
right when it is needed without having to wait for three years.
One way to shelter your assets is to put them into a protective trust.
Three years after your assets have been put into the protective trust, you
can apply for Aid and Attendance benefits without delay. Many companies have offered annuities to help veterans become eligible for Aid and
Attendance. But under the new rules, this will not work. An annuity will
now make you ineligible for benefits. However, an annuity can usually be
placed into a protective trust. So, if you have an annuity already, we can
plan for how to protect it and prevent it from disqualifying you from getting benefits.
Another benefit to a protective trust is that it also shelters your assets
from being lost to a nursing home. This means that if you end up needing
a nursing home, which we all hope won’t happen but is sometimes necessary, you can protect your money and be eligible for Medicaid. But this is
only true if you plan far enough ahead of time. Medicaid wants you to
shelter your assets at least five years before applying for Medicaid. If you
shelter assets say, two years before you need Medicaid, Medicaid will
refuse to pay for your care for a period of time. If you protect your money
five years before needing Medicaid, you will not receive any sort of penalty and your money will be fully protected both during your life and for
inheritance purposes.
If you would like to learn more about protecting your money and
obtaining benefits to help pay for long term care, give me a call at
843.492.7733. I enjoy helping families plan for their future security. I do
house calls, business calls, and nursing home visits.
Margaret A. Wadsworth, Esq.
The Wadsworth Law Firm, LLC
3691 Palmetto Pointe Boulevard
Myrtle Beach, SC 29588
843.492.7733
www.mwadsworthlaw.com
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Across
1. Biblical queen's land
6. Place in a hold
10. Applications
14. Kind of waste
15. As good as it gets
16. Shipbuilder's stock
17. Plentiful
18. Illegal nightclub
20. Titanic downfall
21. Cleopatra's undoing
22. Dentist's directive
23. Sushi dishes
25. Organizational aids
27. Gave one's consent
29. Paddock papas
33. Some rail lines
34. 6th day of Christmas gift
35. Jay often seen at night
36. Longbow wood
37. Title for Eva Perón
38. Braying beast
41. --- culpa
42. Mesozoic and Paleozoic
44. Type of lily
46. Band aid, briefly
47. Eyelid irritants
49. Distasteful
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51. On the chilly side
53. Choker site
54. Gardener's tool
56. Pins are made here
58. Barkeeps records
61. Cruise ship accomodation
63. Dark brown fur
64. Fishing rod
65. Rani's attire
66. Fjord
67. Earth rulers in a 1968 film
68. Just gets by
69. Bed starter

19. Hobby shop inventory
21. Lou Grant portrayer
24. Stocking stuffers?
26. High standards
27. On your toes
28. Item at the Mad Hatter's
party
30. Extraordinary
31. ''--- of the State'' (1998)
32. You can get this in bars
33. They are behind glasses
39. One person's opinion
40. Bullpen success
43. Law-making bodies
Down
45. ''Can't Cry ---''
1. Take a --- at (try)
(Sheryl Crow)
2. Plate place
48. A or B, on a record
3. Turnpike
50. Fuel rating
4. Places for stagnant water
52. In and of itself
5. Serve well done
54. Intersection sign
6. Impudent reply
55. Opposite of flushed
7. Overthrows
57. English author Kingsley
8. Sight from the cuckoo's nest? 59. Wasn't colorfast
9. Erodes
60. Hardens
10. Kitchen tool
61. Place for a soak
11. Proverbial septet
62. Durable hardwood
12. Natural effortlessness
63. Boom preceder
13. Blue shade

Transitions,

November 2018

l'
a
u
n
n
A
3rd

www.transitionsnewsmagazine.com

PA G E 2 8

Free To Attend
“Asking for In

-Kind Donatio
ns of Beauty &
Items to be giv
Hygiene
en to local wo
men’s shelters
”

“The Ultimate Girl’s
Day Out”
Saturday, November 17, 2018
Myrtle Beach Sports Center
2115 Farlow Street
In Myrtle Beach
9:00 am - 3:00 pm

A Dozen Stations

Festival of Foods Fundraiser supporting the
CAN Champion Autism Network
Dozens of local Restaurants, Caterers & Bakeries
will provide Food samples

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

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

Hosted By South Carolina Woman Magazine
www.SouthCarolinaWomenExpo.com

843-369-1556

Register Online... it’s Free!

TERRI@SCWOMANMAGAZINE.COM

www.whoscoming.com/ScWomenEXPO

