
     About 2 months ago, in my last arti-
cle, I told you guys I bought a new 
kayak. After some delivery delays, it 
finally showed up the day before 
Thanksgiving.  In this article, I’m going 
to review the kayak, and share some 
insight into my short-lived kayaking 
experience.  

    I ended up buying from Hoodoo Sports, a company out of Houston 
TX, that formed about 1 ½ to 2 years ago. From what I understand, they 
wanted to manufacture high quality kayaks at an affordable price.  I 
shopped and looked for about a month. I compared all the big-name 
brands, the pros and cons and delivery time, since Covid has effected 
everything.  I purchased the Element 100S, a 10 ft yak. The cost $660.00. 
Their 120’s, which is a 12 ft kayak will run you about $1,200 to $1,400.00. 

Volume X Issue XII January 2021

continued on page .......................................................................................................4

SAFE.
RELIABLE.
FAMILY
HEALTHCARE.
www.conwaymedicalcenter.com/primarycare

The Ultimate Resource For Outdoor Adventurers!FREE FREE

Finally Kayaking 

By Chris Little



                                  P a g e  2 J a n u a r y  2 0 2 1Wa c c a m a w  O u t d o o r s

Winter Hours 
1200-1600 Monday & 1000-1700 Tuesday  

1000-1600  Wednesday & Saturday 
1000-1800 Thursday & Friday  

Evening CWP Classes Starting 
Call for Appointments Outside of These Hours

Gunsmithing • CWP Classes • Cerakote Service • Firearms Training   

Affordable Quality Firearms Ammunition   

Low Cost Firearms Transfers 

Optics • Holsters • Range Bags • Shooting Supplies 

Military, LE, & First Responder & Blue Label Programs 

Guns & Ammo
VETERAN OWNED AND OPERATED BUSINESS  - MANY FIREARMS IN STOCK NOW! 

FIRST COME FIRST SERVED, STOP IN NOW!

Nicholas D. Visalli  
web:bantamguns.com  

email:bantamsolutions@gmail.com

 843-999-3360

We are the Number One Pet & People Friendly Lodging on Trip Advisor!  
We Welcome All Military • Motorcycle Riding & Fishing Families 

Ceramic Tile Floors Throughout • Full Size Kitchen Appliances • Digital On-Demand Cable • Free Wifi • Pool • Sundeck 
No Pet Charges, No Breed or Weight Restrictions 

www.LaDolceVitas.com • Email: LaDolceVitaVillas@frontier.com 

843-267-0215 
3701 N Ocean Blvd North Myrtle Beach, SC 29582

Second Amendment Sale Still In Effect. Large Selection of Firearms and Ammunition In Stock! 
2126 Hwy 9 East, Building F, Suite 4 (Rear Row) Longs, SC 29568

Firearms Are  
In Stock
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466 Indigo Flats E Tabor City NC 28463 

20 min from North Myrtle Beach  

910-443-1000  •  910-540-9273

Hog Hunts • Duck Hunts • Quail Hunts • Booking Now 
Largest outdoor shooting range in area, 300 acres  

Over 20 Pistol Bays 

2 Rifle Ranges 100yd, 300yd 
Skeet, Trap, 5 Stand, Sporting Clays 

Rental Guns • Group Discounts  
Memberships Available

Locally owned by a proud  
military veteran and local firefighter.  

Safety and Training  
are our number one goal!

Sporting Clays and  
Gun Range

Coupon $5 off Daily Range Fee or Sporting Clays
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Waccamaw Outdoors reserves the right to 
reject advertising that does not reflect the 
values of this publication. To respond to 
an article, submit photos, have events 
included in the calendar or offer sugges-
tions, please email them to  
waccamawoutdoors@sccoast.net. 
   All submissions should be in our office 
by the 10th day of the prior month to be 
included in the upcoming issue. All  
submissions become the property of the 
Waccamaw Outdoors and may  
not be returned. 
  Waccamaw Outdoors is published 
monthly by Dale Publishing, Inc. The con-
tents of all submissions are for information 
and entertainment purposes only. This 
publication accepts no responsibility for 
the consequences of any actions taken 
from written or implied information within 
the contents of this publication. 
 All material is copyrighted by Waccamaw 
Outdoors and may not be copied in whole 
or part without the written consent of the 
Editor.

Waccamaw Outdoors Magazine  
is a product of Dale Publishing Inc. 

 
Owner/Publisher 
Diane Dale 

PO Box 2265 
Conway, SC 29528 

 
E-Mail:  

waccamawoutdoors@sccoast.net 
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Waccamaw Outdoors on Facebook! 
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The sport of kayaking is like any other sport. You 
can pay upwards of $5,000 + for the high-end fish-
ing models.   
    Let’s get right into it. The first piece of equipment 
I put in the Element 100s is my PFD. A personal 
floatation device has to be worn at all time. No 
question, it’s your safety, it’s your life. Wear it. 
    The selling point that put me over the top is 
Hoodoo includes a paddle with your purchase. I 
didn’t want to come out of pocket another $100.00 
for a paddle. I have been on the water now several 
time and it pushes water very well. It’s not the 
lightest paddle on the market but it will get you 
started. Only with time on the water will you find 
out what you like and don’t like in paddles.   
    The old adage about storage, once you think you 
have enough you have already outgrown it. The 
100S had 2 water tight storage hatches, one in the 
front and one in the middle of the kayak that I keep 
all the gear that I need during a fishing trip. The 
front hatch comes with a dry bag. That is where I 
have been keeping my keys, wallet, sunscreen, etc. 
When you pull the dry bag out of the hatch it gives 
you access to the Hull for extra storage. I have 
heard of guys keeping extra fishing poles in the 
hull. I’m not sure if I’ll do that but it is an option. 
The mid hatch come with a container. I keep a good 
assortment of soft plastics, gulp products, ProCure 
and leader material for quick easy access.  
    In the back there is a recessed area with a bungee 

cord storage area. This is where a good crate storage 
container would go, a cooler or extra tackle. This is 
where you can organize it how you want. There are 
some great DIY crate storage videos on YouTube. 
You can mount extra rod holders to it and cus-
tomize to your liking. Of course you can shop on 
the kayak site such as Yak Attack which specializes 
in gear for kayaks.   
    The last thing I would like to talk about is the 
seat. I should have started with the seat because it’s 
the one piece of equipment that you will use every 
second you are on the water. I feel the seat is com-
fortable, but then again I don’t have anything to 
compare it. The back is adjustable from a forward 
position to leaning back to a 45 degree angle. I feel I 
need more time in the saddle before I can give you a 
good review of the seat.   
    It goes without saying, I absolutely love the 
kayak. I was at the north end of Pawleys Island a 
few weeks ago fishing the incoming tide. I found 
myself in the back waters exploring the flooded 
grass and a small creek that ran along an old dock. 
That is kayak fishing at its best. Going places where 
boats cannot go.  Go skinny to find the tailing Reds.   
    Kayaking is a great affordable way to get off the 
bank and in the backwaters. If you are interested in 
seeing my kayak in action, head over to my 
YouTube channel (Dead Calm Outdoors) and check 
it out. I feature local spots and how to’s. Until next 
time…Tight lines.
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Guns & Ammo

Nicholas D. Visalli  
web:bantamguns.com  

email:bantamsolutions@gmail.com

Firearms/CWP Classes After 5 
 843-999-3360

2126 Hwy 9 East, Building F, Suite 4 (Rear Row) Longs, SC 29568

OPENING IN JANUARY!

Custom Kydex Holsters

Bow & Arrows Rods & ReelsCrossbows Fishing Supplies

Army Surplus Hunting Clothes



    Quail enthusiasts from across the state met recently at Boone Hall 
Plantation’s Cotton Dock to recognize the sponsors of a SC Quail Forever 
fundraising drive held earlier this year. Speakers at the event included state 
Sen. Chip Campsen and SCDNR Director Robert Boyles. 
    Back in February, Boone Hall hosted the pre-covid “Guns and Roses” 
Banquet . That event, hatched by the late Willie McRae, saw four hundred 
quail and conservation-minded attendees raise more than $50,000 for Quail 
Forever’s habitat and outreach programs. The funds are being used to improve 
habitat in the Francis Marion National Forest. 
    “We are extremely pleased to see Quail Forever growing as an organization 
in South Carolina”, said Robert Boyles, SC Department of Natural Resources 
Director. “The restoration of habitat and wild quail populations to our state is 
going to require everybody working together.” 
    The Cotton Dock dinner took advantage of a socially distanced setting to 
recognize the sponsors of February’s event for their support and participation 
with an evening of regeneration, recalibration, and affirmation. Guests were 
treated to a Lowcountry BBQ provided by local restaurateur Courtney Page 
and her staff at Page’s Grill. 
    Sen. Campsen spoke on the importance of conserving South Carolina’s nat-
ural resources by coupling private sector and public resources. The goal he 
quipped is to, “make South Carolina the envy of the South.” 
    As an example, he reminded attendees of the evidence all around them at 

Boone Hall. The McRae fami-
ly’s gift to preserve Boone 
Hall’s natural beauty with an 
easement that consists of 
nearly 600 acres, including 
370 acres of forestland and a 
mile and a half of creek 
frontage. 
    The Charleston County 
Greenbelt Program, modeled 
after the South Carolina 
Conservation Bank Act 
(authored by Sen. Campsen), 
facilitated that gift. In the 
case of Boone Hall, the two 
programs funded approxi-
mately 25 percent of the ease-
ment value. The McRaes gra-
ciously donated the remain-
ing 75 percent. 
    “The collaborative approach to conservation can accomplish conservation 
on an ecosystem scale. Boone Hall is a prime example.” explained Campsen. 
“By pulling together the Conservation Bank, Greenbelt Program, Lowcountry 
Land Trust and the private gift of the McRae’s voluntary conservation ease-
ments, we continue to add to our conservation holdings in the Lowcountry.” 
    To date more than 315,000 acres in the Lowcountry, including Boone Hall, 
the ACE Basin and much of the Santee Delta have been conserved by the 
Conservation Bank legislation. Boone Hall CEO Jim Westerhold introduced 
Elizabeth McRae and husband Finn Petersen to an enthusiastic standing ova-
tion from the crowd. He then outlined another significant conservation part-
nership Boone Hall and the McRae family has entered into with Quail Forever. 
    “Boone Hall will continue to support Quail Forever by hosting fundraising 
events – forever.” Westerhold told the crowd. “Going forward the event’s 
name will change to ‘The Willie McRae Wildlife Benefit’ serving as an ongoing 
memorial to the late Willie McRae and his lifelong interest in quail and quail 
habitat.” 
    Quail Forever regional representative Kenny Barker said, “The Boone Hall 
collaboration with Quail Forever is indicative of the commitment to habitat 
improvement in the Lowcountry and across the state. If these efforts continue, 
we could see South Carolina rivaling the Red Hills area of Florida and 
Georgia.” 
    Jake McClain, the state biologist for Quail Forever, outlined an upcoming 
statewide project developed in conjunction with Santee Cooper. “Too few folks 
understand the habitat potential of the rights-of-way on their property, and we 
plan to provide both technical and financial assistance to help landowners cre-
ate quality early-successional habitat under the transmission lines” McClain 
explained, “the result is better habitat for quail, deer, turkeys and native polli-
nators.” 
    It might come as a surprise that these rights-of-way could offer one of the 
best hopes to improve habitat not only for quail but bees, butterflies and 
native plant communities. The new program, dubbed ROW for Wildlife, will 
be funded by donations from the Willie McRae Wildlife Benefit with support 
of the South Carolina Bobwhite Initiative and their twenty-eight strategic part-
ners. Santee Cooper will provide logistics and cooperation in converting over 
five thousand miles of rights-of-way from desolate, mowed fields into premier 
wildlife habitat highways. 
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Conservation Project Sponsors  
Recognized by Quail Forever S.C.

843-234-LOVE

Loyal Companions

Creating healing experiences to honor
your most loyal companion.

1000 Hwy 544
Conway, SC 29526

843-234-LOVE (5683)
(Located on the Hillcrest Cemetery grounds beside the Pet Garden.)

Pet Cremation & Memorial



    There are many who think about the crisp, spring air that surrounds the 
beginning of a good turkey hunting season. But perhaps, for a much larger 
population of people, when one thinks of a turkey, they think about being sur-
rounded by their loved ones and are reminded of all the things they are thank-
ful for. 
    Not only are we talking about two completely different seasons, but we are 
also talking about two completely different birds. 
    While bearing the same species name, Domestic and Wild Turkeys share lit-
tle else in common. 
    In preparation for this Thanksgiving season, here are some things you prob-
ably didn’t know about turkeys. 
Domestic and Wild Turkeys have different feather colors. 
    The easiest distinction between a wild turkey or a domestic turkey is simply 
what color its feathers are. Wild Turkeys have the deep, rich brown and black 
feathers that most people associate with turkeys. In completely opposite fash-
ion, domestic turkeys are normally white in color, an intentional product of 
domestication because white pin feathers are less noticeable on the carcass. 
“Wood Smarts” vs. “Not-so-smart” 
    Wild turkeys are able to survive in the woods amongst predators a many. 
With acute eyesight, the ability to catch speeds of 55 mph while in flight, the 
wild turkey is much better suited to the woods than its cousin, the domestic 
turkey, who has lost its instincts and physical attributes for survival in the 
wild. 
Turkeys have been domesticated for centuries 
    Turkey relics dating as far back as 25 A.D. suggest that Native Americans 
domesticated turkeys before Europeans ever set foot on the continent and that 
turkey-raising may well be one of the oldest forms of organized meat produc-
tion in the Northern Hemisphere. 

    Spanish explorers took Mexican 
wild turkeys domesticated by the 
Aztecs home to Europe in about 
1519 where they spread rapidly 
through Europe and were intro-
duced in England between 1524 
and 1541 and became highly 
sought after for gourmet dinners. 
    After the domestic turkey 
spread across Europe in the 1500s, 
the colonists who settled the New 
World brought these tasty birds 
with them across the Atlantic back 
to the land of their origin. 
Restoration of Wild Turkey popu-
lations is one of South Carolina’s 
conservation successes 
    Restoration of the wild turkey 
in South Carolina is one of the 

Palmetto State’s most noteworthy conservation success stories. Limited by the 
early 1900s to small pockets of birds in the Lowcountry’s Francis Marion 
National Forest and along the Savannah River swamps, the wild turkey is now 
widespread throughout South Carolina and a spring hunting season is held in 
all of the state’s 46 counties (there is no fall season). Wild turkey restoration 
was made possible through the efforts of the SCDNR, the National Wild 
Turkey Federation, the forest products industry, private landowners, and 
South Carolina sportsmen and sportswomen.  
It’s illegal to release pen-raised turkeys 
    State law prohibits the release of pen-raised turkeys due to the possibility of 
introducing disease and the danger of contaminating the wild turkey gene 
pool. But going back to the lack of “wood smarts” of their wild cousins, 
domestic turkeys generally fall prey to a host of hungry predators such as bob-
cats, foxes or coyotes before getting a chance to breed with native birds. 
    Regardless of which you think of when you hear the word “turkey,” we hope you 
have a healthy and happy Thanksgiving this year! 
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   “As we express our gratitude, we must never forget that the highest appreciation is 
not to utter words, but to live by them.” – John F. Kennedy 
    Winyah Rivers Alliance understands this statement deeply in 2021 when we cele-
brate 20 years of service to the community. We are grateful for the founders who 
worked to establish a mission that has had a far reaching impact on literally millions of 
people.  
    We would love to share with you how these 
founders established Winyah Rivers Alliance 
(WRA) and the incredible successes that have 
been accomplished because of them.  
    Imagine, it is 1992 and the national 
Sierra Club founds its ecoregion program. 
For the first time, the country was divided 
up into areas based on natural land and 
water formations rather than political 
boundaries. Task forces were formed in 
each area and conservation campaigns 
were planned.  
    In our region, a task force was formed, 
the Winyah Group of South Carolina’s 
Sierra Club and they invite a highly effec-
tive conservation organizer to a meeting 
with them and the Cape Fear Group of 
North Carolina’s Sierra Club to talk about 
protecting water quality in light of the 
run-away development happening along 
our coast. This sparks the formation of 
Winyah Rivers Foundation (DBA Winyah Rivers Alliance).  
    This alliance grows and begins to prioritize goals. The group hires a 
Riverkeeper to put boots to the ground to ensure the community has the right 
to drinkable, fishable, and swimmable water. As they establish as a nonprofit, 

WRA approaches Waterkeeper Alliance, an international organization of 
Waterkeepers and in May 2001 were granted official use of the name 
“Waccamaw Riverkeeper®.”  
    We have a rich history of Waccamaw Riverkeepers  over the years who have 
dedicated their work to the Waccamaw and the region. Hampton Shuping 
(2001 to 2006) was our first Riverkeeper, Christine Ellis was our longest cham-

pion who followed from 2006 to 2014. 
Christine continued in various roles and  
today is our Deputy Director. Paula 
Reidhaar joined us from 2014 to 2015 
and our Emma Gerald Boyer from 2015 
to 2017 (Emma works to advocate for 
Rocky Point and the Black River) and 
Cara Schildtknecht, who you all know, 
joined us in 2017. 
    In 2002, we entered into a collabora-
tion with Coastal Carolina University 
that formed  a partnership between the 
Waccamaw RIVERKEEPER® Program 
and the University’s Center for Marine 
and Wetland Studies. That partnership 
continues to this day. 
    Since its founding, WRA has tackled 
many issues that had potential to nega-
tively affect the Waccamaw River water-
shed. But because our mission focuses 
on the entire greater Winyah Bay water-

shed, also known as the Lower Pee Dee Basin, we have led and participated in 
issues potentially negatively impacting other local rivers within our greater 
Winyah Bay watershed. 
    Most notably, in 2013 WRA took an active interest in the Lumber River 



watershed, challenging Duke Progress Energy to 
excavate and remove coal ash on the banks of the 
Lumber River, a successful challenge. Over time, 
WRA worked to build capacity in the Lumber 
River watershed. In 2018, Waterkeeper Alliance 
approved a license for the Lumber RIVERKEEP-
ER® Program and Jefferson Currie II was hired as 
our first Lumber Riverkeeper. 
We can proudly say:  
   • WRA legally challenged a Lumberton NC 
wood pellet company to hold them accountable for 
their impacts on the Lumber River and its commu-
nities 
   • With support from the community and part-
ners, we successfully advocating to stop the risky 
and unnecessary fracked gas Atlantic Coast 
Pipeline 
   • Successful actions to cleanup and prevent coal 
ash pollution on the Waccamaw and Lumber 
Rivers 
   • Challenging regulatory rollbacks that would 
enable the fossil fuel industry to continue polluting 
our Sampit River 
   • Advocating against regulatory rollbacks that 

would eliminate wetlands protections and the ben-
efits of the Clean Water Act over the last almost 
five decades 
   • Sustaining a volunteer water quality monitor-
ing program on the Waccamaw for over 14 years 
and going strong 
   • Establishing all 148 miles of the Waccamaw 
River as a Blue Trail and 100 miles in SC as a 
National Water Trail 
   • Engaging local citizens in stewardship of our 
rivers through our Adopt-a-Landing litter cleanup 
and prevention program 
   • Protecting treasured lands including the 462 
acre Rocky Point Community Forest property locat-
ed on the Black River 
   • Advocated for protections from gold mining 

resulting in allocation of funds for conservation in 
the Lynches River watershed 
   • Participating in local decision making regard-
ing land use and impacts on our watersheds 
   • Training the next generation of river stewards 
to sustain our important river resources 
   • and so much more! 
    We are excited to celebrate the rich history and 
incredible work of all the members, Riverkeepers, 
staff, board members and partners that have con-
tributed to the sustainability of WRA. Their work 
has allowed us to see an incredible future and 
another 20 years! We invite you to join us on this 
journey. Support our work to protect swimmable, 
fishable, drinkable water for our families and our 
future at www.winyahrivers.org/donate. 
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    How often have you had an x-ray or MRI, 
and your doctor has diagnosed you with 
spinal stenosis? Probably very often, since 
more than 3 million people a year suffer from 
it. Now, your next question is most likely, what 
can I do for it? Well, there are several things 
you can do for it, including surgery, or non-
operative treatment options, which consist of 
epidural injections, NSAIDs, exercise/weight 
reduction and physical therapy. If you are not 
into injections or you have tried NSAIDs and 

dieting before, physical therapy is a perfectly good way to get rid of your 
aches and pains that are associated with spinal stenosis. 
    Spinal stenosis is defined as a narrowing of the spaces within your 
spine, which can put pressure on the nerves that travel through the spine. 
Spinal stenosis occurs most often in the low back and the neck, which can 
then cause pain, cramping or numbness/tingling sensations in your legs 
and arms, respectively. Not all people who suffer from spinal stenosis have 

Can Physical Therapy  
Help Spinal Stenosis? 

By Samantha Crisafulli, PT, DPT, Cert. DN
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WACCAMAW METAL RECYCLING
CA$H PAID FOR

• Aluminum Cans 
• Autos 
• Stainless Steel 
• Compressors 
• Tin

• Scrap Aluminum 
• Brass 
• Radiators 
• Electric Motors 
• Appliances

We Sell Used Structural Steel 
Hours: Monday - Friday 8am - 4pm  Saturday 8am -Noon 

Cal l  For  
Pr ice  
Quote

112 Hwy 57 North 
Little River 

399-4048 
Mon-Fri - 8am-4pm

1626 Stockholder Ave. 
Myrtle Beach 

448-4605 
Mon-Fri - 7am-4pm

Now  
Accepting Cars

Cherry Grove Pier  
Fishing Report

Still seeing good numbers on whiting and croakers 
along with some red drum and  

under sized blk drum. 
Steve Gann, Operations Manager 

Cherry Grove Pier 
843.249.1625

symptoms but ones who do, often complain about pain progressively wors-
ening over time.  
    With a referral from your doctor, a Physical Therapist will perform a 
mechanical and musculoskeletal examination of your neck or back, depend-
ing on where your pain originates, to determine the extent of the condition 
and potential for rehabilitation. Physical therapy will consist of soft tissue 
mobilization, passive stretching/range of motion and therapeutic exercises, 
which will improve your neck/back mobility and strength, all while 
decreasing your pain.  
    Majority of people notice an improvement in symptoms immediately due 
to strengthening the muscles around the spine, taking pressure off the bones 
and other structures in the back. Also, an increase in flexibility will take 
pressure off the spine. Exercise in general increases blood flow and brings 
nutrients into the affected area. Lastly, as neck/back mobility and pain 
improve, your therapist will provide you with a home exercise program to 
continue the exercises at home and prevent the risk of developing these 
symptoms again.  
    At Professional Rehabilitation Services, we treat a wide variety of 
musculoskeletal and neurological conditions using the latest in evi-
dence-based therapies provided by highly credentialed physical thera-
pists. Professional Rehabilitation Services has nine convenient locations 
in Pawleys Island, Murrells Inlet, Surfside Beach, Market Common, 
Myrtle Beach, Carolina Forest, Conway, Little River and Longs.  
    For further information on this or other related topics you can con-
tact 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, Cert DN.(Carolina 
Forest) (843) 282-0440, Zach Daniels PT, DPT, Cert DN (Market 
Commons) (843) 213-6338 and Brandon Stanley PT, DPT, Cert 
DN.(Longs) (843) 491-0388 or visit our website at www.prsrehabser-
vices.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.

• Have your boat, motor, and trailer serviced before the season starts. 
Make sure everything mechanical is in good running order and that 
batteries are at full charge.  
 
• Always wear a certified personal flotation device when running or 
paddling a boat.  
 
• Never go hunting without telling somebody where you’re going and 
when you expect to return.  
 
• Stock your boat or ATV box with safety gear: survival rations, rope, 
flare gun, space blanket, hand axe, whistle, and waterproof fire- start-
ing kit, a small compass attached to your jacket, a cell phone in a 
waterproof bag, etc.  
 
• Treat every gun as if it’s loaded, even when you’re sure it’s not. 

Safety First



    If you have been fishing long enough, you have 
got a story to tell about a motor breakdown and how 
you had to paddle all the way back to the dock. I can 
remember two of these episodes and the order of 
events is always the same. You’re several miles from 
the dock and the big motor quits. You use the trolling 
motor until the batteries run dry and then you skull 
with a paddle the last mile from the front of the boat. 
If you were catching fish there would be three other 

boats in the hollow that you’re in. But when you really need help there is 
not another one within a hundred miles. And then there is the wind. Why 
is it you always have a head wind when you’re in these situations? I guess 
it’s just part of the trial. I’ve also noticed this dilemma has no respect for 
the brand of boat you own. Whether it’s a Ranger, a Nitro, a Basstracker, or 
a Jon boat, there is going to come a time where the most important piece of 
equipment you have will be a paddle.  
    I’m reminded of a story in the Bible. The men in this boat had no 
Mercury or Evinrude or Johnson. They knew nothing about horsepower, 
only manpower. The Bible says Jesus was on the bank and saw they were 
in serious trouble, rowing hard and struggling against the wind. Later that 
night he walked out on the water and saved them. The lesson for them is 
also the lesson for us. Some of you are rowing hard and struggling against 
the wind. That wind may be one that is coming from disaster, disappoint-
ment, discouragement, depression, or a host of other things. It may be 
blowing against your family or your finances. But it’s real and it’s serious. 
Let me encourage you by telling you the Lord sees and he cares. There is 
no obstacle that can keep him from getting to you. He may not come when 
you think he ought to, or he may allow you to go through more than you 
think you can stand. But remember, he always has one hand on the ther-
mostat and the other on the timer. And just when you think you can‘t pad-
dle any longer, he will come walking on the water, just in time, to throw 
you a rope and a give you a tow.  
Gary Miller 
gary@outdoortruths.org 
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Professional Rehabilitation Services, Inc. 
The Outpatient Physical Therapy Specialists

Pawleys Island 843-235-0200 
Murrells Inlet   843-314-3224 
Surfside Beach 843-839-0163 
Carolina Forest 843-282-0440

Myrtle Beach         843-839-1300 
Market Commons  843-213-6338 
Conway                843-733-3031 
Little River           843-281-4222

Call for a FREE 15 minute consultation

OUTDOOR TRUTHS 

By Gary Miller

  While some fitness enthusiasts relentlessly seek out the latest, trendiest 
exercise crazes, many others are returning to good, old-fashioned walking to 
help them feel great and get into shape. Whether enjoying the wonder of 
nature, or simply the company of a friend, walking can be a healthy, invig-
orating experience. And thanks to its convenience and simplicity, walking 
just might be right for you too. 
BENEFITS 
   You don’t need to become a member of an expensive gym to go walking. 
And except for a good pair of walking shoes, it requires virtually no equip-
ment.  
    “A sedentary lifestyle has debilitating influence on people’s health as they 
age” says Dr. Jerome McAndrews, national spokesperson for the American 
Chiropractic Association (ACA). “Exercise is imperative.” Walking accom-
plishes all of the following and more:  
   • Improves cardiovascular endurance  
   • Tones muscles of the lower body  
   • Burns calories: about 80 if walking 2 miles per hour, and about 107 if 
walking 4 1/2 miles per hour  
   • Reduces risk of heart disease  
GETTING STARTED  
     Walking just 12 minutes every other day can offer important health bene-
fits. Walking 20 minutes every other day is even better. But in order to 
increase your longevity, try to eventually work up to 30 minutes, five days 
per week. The following tips should help you get started safely and smooth-
ly:  
   • Move your arms freely, in coordination with the opposite leg.  
   • Don’t stoop your head or look down as you walk. This will challenge 
the normal forward curve of your neck, which, in turn, will cause you to 
carry your weight improperly.  
   • Don’t carry weights or dumbbells while walking.  
   • They’re better used as a separate part of your exercise regimen. If you 
do carry weights while walking, be sure that they are light enough that they 
do not interfere with the “rhythm” of your arms and legs; in order to coun-
terbalance the body, when your right arm moves forward, the left leg should 
be moving forward, etc.  
   • Expect a little soreness in the thighs and calves for the first week or two. 
If you experience more than soreness, check with your doctor of chiroprac-
tic.  
   • Walk briskly, with “purpose.” Simply “sauntering,” while relaxing and 
enjoyable, is not an effective form of cardiovascular exercise.  
    Keep in mind that, if you have not previously been physically active, you 
should consult your doctor before. Begin slowly with a walk of perhaps half 
of a mile at a pace that does not cause discomfort. Continue this for about 
two weeks, then start to increase the pace and length of time walking.  
HYDRATION 
    Drink 10 eight-ounce glasses of water a day to help keep the kidneys 
active, dilute and remove toxins from the body, and replace lost fluids. 
(Coffee, tea, soft drinks and alcohol are diuretics/dehydrators. Don’t substi-
tute them for water.) If you perspire during walking, you may need to drink 
even more.  
    If you suffer from pain beyond typical muscle soreness, your doctor of 
chiropractic can diagnose and treat your pain or injury and get you back 
into the swing of your walking routine. Chiropractors typically treat neck 
and back pain, others, like Dr. Falk, may have extra training with extremity 
problems – treating foot, ankle, knee and hip problems as well. 
   Your doctor of chiropractic can also help customize a wellness program 
that is right for you and has the expertise to help keep you in the main-
stream of life. So if your Resolution is to get in better shape this year, keep-
ing it simple will help to you keep your resolution all year and improve 
your health. Walk! 

9th Ave., Conway   
843-248-0104  

www.falkfamilychiropractic.com

Is your New Years Resolution Exercise? 
Just Try Walking! 

By Dr. Daniel Falk
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We provide exceptional,          
comprehensive   dentistry in a 
kind, welcoming environment. 

Cosmetic Dentistry* Dental Implants* Invisalign               
Oral Sedation * Sleep Apnea* Crowns & Bridges             
Teeth Whitening* Porcelain Veneers* Dentures                

Root Canal Therapy* Restorative Care 

New Patients Welcome!                     
Call Today For An Appointment. 

Jeffrey W. Horowitz, DMD,FAGD 
Martin Bockler, DMD 
Shawna Collins, DMD 
Cara C. Lawson, DMD 

1515 Ninth Avenue  822 Inlet Square Drive 
  Conway, SC 29526    Murrells Inlet, SC 29576 

 
      (843)248-3843   (843)397-5337 

www.carolinacosmeticdental.com 
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The holidays 
have come and 
gone, how did 
you hear last 
year? 
    This time of 
year can be an eye 
opening experi-
ence for those 
who have been 

struggling with their hearing. You may have 
noticed that you didn’t hear some of the things 
that you remember hearing last year. You might 
have even missed some things you didn’t even 
realize you were missing, such as a conversation 
over a holiday meal or gift exchange, or even a 
question from a grandchild.  
    Hearing loss is something that many times 

gets put “on the back burner”. There’s this pay-
ment to make first or this other thing to take care 
of first, but the truth is, that your hearing should 
be a priority. Along with eye and dental exams, 
your hearing should be checked annually. Often 
times, hearing is left unchecked and therefore 
hearing loss is left unaddressed for many years. 
    Starting with a look inside your ears to check 
for wax, we will be able to see if maybe it’s just a 
build up of wax inside your ear canals that may 
be causing you to miss some things. For some 
folks, that’s all it is! 
    If you feel that you are asking others to repeat 
more often than you used to, or if you are turn-
ing the tv up a little louder than you did before, 
a hearing evaluation may be just what you need. 
So many people say that they hear but do not 
understand words, or that they hear fine in quiet 

but not in groups or at restaurants. 
    If any of these things sound familiar to you, it 
might be time to get your hearing checked. At 
our new office in North Myrtle Beach, we offer 
FREE comprehensive hearing evaluations using 
state of the art equipment to complete both 
speech and tone testing. We also offer FREE 
demonstrations of the latest hearing aid technol-
ogy. 
    Starting the year off with a hearing evaluation 
should be part of your New Year’s Resolution! 
Please take the time to make your hearing a pri-
ority this year! Don’t let it go another year 
untreated. 

Call us today at 843-272-1486  
or for more information, visit our website at:  

www.hearingbydesignnmb.com.   
Like us on Facebook! 

Start The New Year Off Right  
With Better Hearing 

By: Jennifer Reed and Kayla Bracey



    It has been an honor for me to write this 
review for Jim Casada who is the author of 
seventeen books on the great outdoors. He 
has inspired and mentored me over the past 
five years and his influence has meant so 
much to me. His storytelling gift is unparal-
leled and I know you will love his latest 
book. Though he lives in the upstate, he has 
deep roots right here in Garden City where 
he relaxes and is known to catch a fish or 
two!   
    Cozy up on your comfy sofa, turn off the 
TV, settle in, and get ready to immerse your-
self in this masterfully written book reflect-
ing the days when time moved slowly and 
life was centered around memorable moun-
tain traditions and living a sustainable 
lifestyle. Jim Casada brings to life the 
remembrances, folklore, and never-ending adventures he experienced living in 
the southern Appalachians. His magical boyhood journey through the majestic 
Smoky Mountains will take you down dusty country roads, along babbling 
brooks full of speckled trout, and hikes on backwoods trails to lush mountain 
forests brimming with wildflowers, dogwoods, rabbits, squirrels, and song-
birds. 
    Jim shares his adventures during his growing-up days as a young boy and 
beyond through his college days, as he prepares for an incredible future as a 
professor of history at Winthrop University, a prolific outdoor writer, and con-
servationist. He also recounts downright hilarious shenanigans, capers, and 
pranks he shared with his college friends, born out of attending college when 
there was only one television with three channels on campus. These hijinks set 
the bar for future generations of college kids—and yes, they included panty 
raids!  
    Along with a colorful cast of friends and relatives, Jim brings to life tales, 
memories, and experiences that will make you feel like part of the family. You 
can almost smell the apple pie cooling on his mother’s windowsill and taste 
the sweet tea and fresh lemonade at their annual gatherings. I particularly 
loved reading about Jim’s pleasant memories of his home life, especially the 
amazing meals prepared by his mother’s loving hands, and the important life 
skills he learned from his father and his Grandpa Joe.  
    If you grew up in the country, you will surely feel right at home reading this 
book as you recall your very own experiences that parallel Jim’s adventures 
and the innocence that simple country living offers. I could imagine the snick-
ering of the country folk when the city slickers showed up with their eyes 
wide with wonder with even the most mundane moments that make up 
mountain living. What the author brilliantly nails is that boredom fosters 
imagination, creativity, and happiness so much more than modern life, filled 
with technology and the distractions that come along with it. 
    There is something for everyone to enjoy in this book. I love the way the 
book is divided into four main sections covering Holiday Tales & Traditions, 
Seasons of the Smokies, Tools, Toys, and Boyhood Treasures, and Precious 
Memories, where Jim puts you through a challenge to see how many of nearly 
100 experiences he has listed growing up in the mountains you have also 
experienced. He titled this Chapter, “Have you Ever?” These experiences 
include milking a cow, churning butter, drinking water from a mountain 

spring, participating in a cakewalk, gathering grapes for jelly, skating on 
leather-bottom shoes on a frozen pond, and smoking rabbit tobacco, just to 
name a few. I carefully checked the experiences I had and scored a 32, but I 
beamed knowing that I had a pretty good list of my own from my experiences 
growing up on a farm in rural Pennsylvania. 
    Tempered with a longing look backward, Jim’s recollections of the Smoky 
Mountain way of life stir a sense of nostalgia in those who read his memoir. 
Surely, like a time capsule, or a vintage black and white photo, these olden 
days of mountain living will long be remembered, thanks to this exceptional 
book. 
    The book is $29.95 + $5.00 shipping. 
Jim Casada Outdoors, 1250 Yorkdale Drive, Rock Hill, SC 29730-7638 USA 
www.jimcasadaoutdoors.com 
 
    Maggie is a Realtor, a hunting and fishing blogger, and Prois Hunt Staffer. 
You can follow her at www.camo365.com.
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BOOK REVIEW  
by Maggie Boineau 
A Smoky Mountain Boyhood: Memories, Musings, and More by Jim Casada 
University of Tennessee Press, 2020; 6x9 inches, paperback; ISBN 978-1621906094
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Contact Mike Johnson (843) 378-4831 
moreehunt@aol.com • www.moreespreserve.com 

Specializing In  
Quail, Chukar, Pheasants, Ducks, Deer, Wild Boar,  

and Outstanding Lodging.  
Two All New 14 Station Automated Sporting Clay Courses.Wants You to Share  

Your Pictures! 
Send us your “best shot”  

or your “catch of the day”.  
Email your picture and a  

write-up to  
waccamawoutdoors@sccoast.net  

by the 12th of the month.

Pheasant Tower Shoot 
January 10th 
January 24th

Like us on Facebook! Join the thousands of locals on our page. Use it for one of the best, local scouting tools available. 
Keep up with the locals year-round outdoor pictures and activities.

Full line of  
Cooked Products 

Bologna 
Summer Sausage 
Smoked Sausage 
Kielbasa and more

Secure Drop Off Cooler 
 

843-293-3355 
 

Direct Access from  
Hwy 544, Hwy 31,  

Hwy 707 & ByPass 17

“We take the “Wild” Out of “Wild Game” 
SOCASTEE’S  

707  
DEER PROCESSING 
Taste the “Venison” Not the “Game”  
Best Burger and Sausage in the Carolinas 

All Deer Hang a Minimum 7 Days 
This Tenderizes & Eliminates Nasty Gamey Taste 
FINALLY Venison The Entire Family Will Enjoy!

Now then, take your weapons, your quiver and your bow, and go out to the field and hunt game for me.Genesis 27:3

Jerky Snack Sticks

Conveniently located... Just North of Socastee High School...Behind American Trade. 
4655 Socastee Blvd. in Myrtle Beach, SC 29588 

Our Venison Is The Best Dang Meat on The Planet!

Every moving thing that lives 
shall be meat for you, even as 
the green herb have given you 
all things. Genesis 9:3

Where you get only your gear back every single time! 



(Colossians 3:1,2 NIV]) 
   (“Since, then, you have been raised with 
Christ, set your hearts on things above, 
where Christ is, seated at the right hand of 
God. Set your minds on things above, not 
on earthly things.”) 
 
    Sometimes, I’m guilty of taking tomorrow 
for granted. In reality, when we are honest 
with ourselves, we know, tomorrow is not 
promised. An old saying says: “What’s 
always coming but never gets here? 
Tomorrow.” Truthfully, tomorrow doesn’t 
take place for everyone. Tomorrow arrives 
but not everyone is present to live in it. 
 
    Tomorrow things could change dramati-
cally and in a hurry. Everything we’ve 

worked for could be gone. Circumstances could change; things that are out 
of our control [as if anything is … right?]. Things don’t always go the way 
we want them to go. But, for those who have put their trust in God 
through Jesus, there is hope and promise for tomorrow. 
 

    Maybe tomorrow won’t go as we planned, but NOTHING catches GOD 
by surprise. We may not know what Tomorrow holds, but those who trust 
God, knows WHO holds tomorrow. 
That’s An Anchor Point …  Bowhunteriam@aol.com
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Read More  
“Casting Away”  

with  
James Yates.

ANCHOR POINT … 
By Jerry W. Teaford, Jr.

Castingawayblog is a site dedicated to fly fishing and in particular, fly fishing travel. We 
plan to share experiences and techniques, as well as, to provide a portal todestinations 

across the globe for the travelling fly fisherman. Enjoy! 
castingawayblog.wordpress.com
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    The New Year is a great time to commit to mak-
ing better choices and start the year with a fresh 
perspective. Learning from each other and from 
previous mistakes is one of the best ways. Younger 
generations have much to learn from their parents 
and grandparents. Many of the “old ways” are 
timeless. One of those old ways that we can all 
embrace is reduce, reuse, recycle. It wasn’t called 
that generations ago, it was how people lived. 

Things were repaired and given new life. Packaging was limited, return-
able or biodegradable, many of us still remember getting milk and dairy 
delivered to our 
porch in glass bot-
tles that were 
picked up when 
the next order 
dropped off. 
Produce and bak-
ery items came in 
wooden baskets 
or paper bags. 
Deposits on soda 
bottles was com-
mon and the companies reused the bottles for years. Diaper services and 
washing diapers was the standard, no disposables. Old broken and worn 
out things were taken apart and refashioned into something useful. Fast 
forward 50 years and these ideas are still popular. 
    These values are not new. but the challenges we all face are.  As popula-
tions increased and plastic came on scene, so did the use of disposable con-
veniences and the problems those products create. From fossil fuel extrac-
tion, to chemical plants and plastic factories, our air, water and land are 
impacted. All for limited use things that will live on in pieces long after 
anyone reading this is gone. Plastic particles are even showing up in rain-
water and the food we consume.  One of the biggest challenges we all face 
is trash from plastic products and 
packaging, and it’s one we all 
need to do something about. 
Consumers drive markets and can 
bring about change. The old say-
ing of speak with your wallet is 
timeless. It’s time to get back to 
the old ways.  
    Make a resolution to be part of 
the solution. Single choices add up 
when everyone does their part. 
Here’s some easy changes you can 
make that have a big overall 
impact.  
   • Stop buying and using single 
use plastic items. Styrofoam plates, 
plastic cups and party items can 

easily be replaced with paper made from recycled content. Even better, 
buy something that can be reused many times. Host no waste parties, 
gatherings and events 
   • Stop accepting single use plastic items when offered them. Ask for 
something reusable.  
   • Keep a reusable coffee mug/cold cup, bags and a take-out container in 
your car or bag. Bringing your own also gets you some perks! It means 
you get cash back for bringing your own bags in some grocery stores and a 
full drink refill to take with you when you eat out. 
   • When shopping, look at the packaging and make choices that have 
options that have less packaging and don’t generate as much trash.  
   • Chose laundry detergent powder in a cardboard box. Most of what 
you get as liquid detergent in a plastic bottle is water 
   • Look for eggs. ice cream, juices and frozen foods in paper cartons 
   • Choose loose produce over bagged or wrapped and bring your own 
produce bags 
   • Buy loose and in bulk, many stores have unpackaged items and 
options 
   • Buy coffee and canned goods in metal cans or glass jars rather than 
plastic 
   • Make your own snack packs for kids and lunches in reusable contain-
ers It’s much healthier than prepackaged processed meats, cheese and 
snacks. 
   • Don’t buy cheap plastic kid’s toys that are not worth the little enter-
tainment value they provide before they end up trash. Even expensive 
large outdoor plastic play sets break down after several years. Invest in 
wooden playsets, books, games, art sets, sporting & outdoor equipment 
that will last, some passed down for generations. 
   • Get creative and reuse things! Old clothes can easily become tote bags, 
quilts, pillows, new clothes. My husband turned an old golf bag roller into 
a new kayak 
wheel cart for 
moving the boats 
easily. I have 
birdfeeders built 
from recycled 
wood and a bird-
bath made from 
an old serving 
platter. My goal 
this year is to cre-
ate an online 
retail store with 
all 
recycled/upcy-
cled items. I have 
been making jew-
elry from old leather coats, cutting them apart and giving an old out of 
style jackets a new life. 
   • Shop secondhand stores, yard sales and estate sales, very little come 
prepackaged, give new life to something that someone else no longer 

By Jane Ochsenbein 
Gator Bait Adventure Tours 

Lessons from the Past for a New Year!



needs. Save a lot 
of $ and get high-
er quality items! 
   • Look for 
clothes made 
with natural 
fibers. Cotton, 
wool, hemp, silk 
and bamboo 
don’t leave 
microfiber strands 
everywhere.  
   • Skip the latest 
fads, they will 
quickly fade and 
become useless, 
only meant to last 
until the next “it” 
product comes 
along. Stick with 

high quality and easy basics that will last for years.  
   • Let companies know plastic pollution is an important issue. Let them 
know you don’t want all the excess packaging and make choices based on 
less waste. Ask grocery managers to carry loose produce and let them 
know your choice is influenced by product packaging. Call companies that 
have ridiculous amounts of packaging and tell them. Use your voice and 
your wallet, retailers will listen to customers and manufacturers will follow 
the demands of the market. 
    One less adds up. When you hear someone say, where does it all come 
from? What does 1 straw or a few bags or take out containers matter? 
Think about 1 million people saying the same thing and how much that 
adds up to. Want some more incentive? Here’s what changing your choices 
can mean in just 1 year.  1 reusable bag = 783 plastic bags, 1 reusable bottle 
= 83 plastic bottles, 1 reusable coffee cup = 1256 plastic cups 1 reusable 
straw = 295 plastic straws. Multiply that by 100 people, by 1,000 people, by 
1 million people. There’s over 327 million of us in the US and over 7.7 bil-
lion people worldwide. Imagine how much less pollution, litter and waste 
if just 10% made this resolution! 
     Together we can all make a difference. Our landfills are filling at record 
rates and litter hides the beauty of the land around us. Taxpayers pay mil-
lions to clean it up in our communities. People are getting sick from 
decades of loosely regulated industries dumping toxic elements into our 
rivers, our drinking water and the air we breathe, all to increase profits. 
Valuable, fertile farmland across the country, now covered in fracking and 
oil wells, is being sacrificed for those plastic bags, bottles, straws, diapers, 
cups, toys, clothes, furniture and convenience. The decreasing demand for 
fossil fuel energy is being replaced with plastic production. Plastic bags are 
made from oil: it takes about 430,000 gallons of oil to produce 100 million 
plastic bags, the U.S. goes through 380 billion of them a year. A statistics 
class at Indiana U did the math: more than 1.6 billion gallons of oil are 
used each year for plastic bags alone. These industries are powerful, but 
not as powerful as the people. By making simple changes to our everyday 
routines and taking the lessons of the old ways of doing things, we can 
take back the beauty, health and safety in our communities. Make an easy 
to keep resolution that will have a big impact, every action counts. Let’s 
make 2020 a cleaner, safer, happier and healthier New Year! 

Hope everyone has a New Year filled with Outdoor 
 experiences, adventures and fun memories! Happy Trails! 

Jane Ochsenbein 
Gator Bait Adventure Tours • Myrtle Beach SC  

843-503-3276

                                  P a g e  1 9J a n u a r y  2 0 2 1 Wa c c a m a w  O u t d o o r s

Waccamaw Outdoor 
RESOURCE GUIDE

Auto 

Conway Chrysler 
Conway, SC  843.365.7331 
 
Hadwin-White 
Conway, SC  843.347.4633 
 
Boating Needs 

Warren’s Marine and Performance, LLC 
Longs, SC  843.340.0036 
 

Chiropractor 

Falk Family Chiropractic & Wellness 
Conway, SC  843.248.0104 
 
Deer Processing 

707 Deer Processing 
Myrtle Beach, SC  843.293.3355 
 
Dental 

Carolina Center for Advanced Dentistry  
Dr. Jeff Horowitz 
Conway & Murrells Inlet, SC  
843.248.3843 
 
Dermatology 

Winyah Bay Dermatology 
Georgetown, SC  843.790.8769 
 
Education 

Horry-Georgetown Technical College 
Conway/Myrtle Beach, SC 
843.349.5277 
 
Equipment 

Tyler Equipment Co, Inc. 
Conway, SC  843.248.5294 
 
Fishing 

A Reel Fix Bait & Tackle 
Loris, SC  843.756.7335 
 
Guns 

Bantam Solutions 
Longs, SC  843.999.3360 
 
Hearing Health 

Hearing by Design 
NMB, SC  843.272.1486 

Home, Garden & Farm Supplies 

Conway Feed & Garden 
Conway, SC  843.248.4344 
 
Hospital 

Conway Medical Center 
Conway, SC  843.347.7111 

 

Metal Works 

Homewood Metal Works 
Conway, SC  843.365.9111 
 
Outdoor Adventures 

Allen Brothers Hunting Preserve 
Bladenboro, NC  910.736.5360 
 
Backwoods Quail Club 
Georgetown, SC  843.546.1466 
 
Lowcountry Preserve 
Tabor City, NC  910.443.1000 
 
Moree’s Sportsman’s Preserve 
Call Mike Johnson @ 843.378.4831 
 
Pet Cremation and Memorial 

Loyal Companions 
Conway, SC  843.234.5683 
 
Recycling 

Solid Waste Authority 
Conway, SC  843.347.1651 
 
Waccamaw Metal Recycling 
Little River/MB, SC  843.399.4048 
 
Rehabilitation 

Pawleys Island  843.235.0200 
Murrells Inlet  843.314.3224 
Surfside Beach  843.839.0163 
Carolina Forest  843.282.0440 
Myrtle Beach  843.839.1300 
Market Commons  843.213.6338 
Conway  843.733.3031 
Little River  843,281.4222 
 

Taxidermy 

Wildlife Creations Taxidermy 
Conway, SC  843.248.5255

Upcycled Leather Jewelry
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Brunswick Stew Virginia Style 
1/4 lb slab bacon slices 
1 lb pork butt, cut into large chunks  
3 lbs chicken thighs cut in half, skinned, and 
most of the fat removed  
1 Tablespoon sea salt for seasoning, plus extra to 
taste 
3 quarts Chicken Stock 
2 Bay leaves 
2 large celery stalks 
2 lbs potatoes peeled, rough diced 
1 ½ cups carrots (about 5 small carrots), chopped 
3 ½ cups onion (about 4 medium onions) 
chopped 
2 cups fresh corn kernels, cut from the cob (about 
4 ears) 
3 cups lima beans, preferably fresh (1 ¼ lbs) or 
defrosted frozen 
1 35oz can whole, peeled tomatoes, drained 
¼ cup red wine vinegar 
Juice of 2 lemons 
Tabasco sauce to taste.  
    1-In the largest stockpot or Dutch oven you 
have, preferably a 10-12 quart, fry the bacon over 
medium-high heat until it just starts to crisp. 
Transfer to a large bowl, and set aside. Reserve 
most of the bacon fat in your pan. 
    2- Season liberally both sides of the pork and 
chicken pieces with sea salt and pepper. Place the 
pork pieces in the pot and sear off all sides possi-
ble. You just want to brown them, not cook them 
completely. Remove to bowl with bacon, add 
more bacon fat if needed, or olive oil, or other oil 
of your choice, then add in chicken pieces, again, 
browning all sides nicely. Remember not to 
crowd your pieces, especially if you have a nar-
row bottomed pot. Put the chicken in the bowl 
with the bacon and pork. Set it aside. 
    3- Add 2 cups of your chicken broth or stock, if 
you prefer, to the pan and basically deglaze the 
pan, making sure to get all the goodness cooked 
onto the bottom. The stock will become a nice rich 
dark color and start smelling good. Bring it up to a 
boil and let it boil away until reduced by at least 
half. Add your remaining stock, the bay leaves, cel-
ery, chicken, pork, bacon, and any liquid that may 
have gathered at the bottom of the bowl they were 
resting in. Bring the pot back up to a low boil/high 
simmer, over medium/high heat. Reduce heat to 
low and cover, remember to stir every 15 minutes, 
give or take, to thoroughly meld the flavors. 
Simmer, on low, for approximately 1 ½ hours. The 
stock may become a yellow tinge with pieces of 
chicken or pork floating up, the celery will be very 
limp. Taste the stock, it should taste like the best 
chicken soup you’ve ever had. 

    4- With a pair of tongs, remove the chicken 
and pork pieces to a colander over the bowl you 
used earlier. Be careful, as by this time, the meats 
will be very tender and may start falling apart. 
Remove the bay leaf, celery, and bacon and dis-
card. After you’ve allowed the meat to cool 
enough to handle, carefully remove all the meat 
from the bones, shredding it as you go. Return 
the meat to the pot, throwing away the bones 
and fat. Add in your carrots and potatoes, and 
stir gently, allowing it to come back to a slow 
simmer. Simmer gently, uncovered, for about 15 
minutes, or until the carrots have started to soft-
en.  
    5- Add in your onion, butterbeans, corn and 
tomatoes. Crush the tomato, then add them to 
the pot. Simmer for another 30 minutes, stirring 
every so often until the stew has reduced slightly, 
and onions, corn and butterbeans are tender. 
Remove from heat and add in vinegar, lemon 
juice, stir to blend in well. Season to taste with 
sea salt, pepper, and Tabasco sauce if desired. 
12 Servings 
 
Tortilla Soup 
1 lb hamburger meat and onion sauted  
2 cans cheddar cheese soup 
½ cup salsa, or a little more if you prefer, I use 
more 
1 cup canned corn, drained 
½ cup canned black beans, drained 
1 soup can milk 
1 soup can water 
1 cup shredded cheddar cheese 
 tortilla chips 
    Combine all ingredients except tortilla chips in 
a saucepan and stir to low boil. Stir in a handful 
of roughly crushed tortillas. Serve immediately. 
I also serve with sour cream, scallions, the tortilla 
chips, and extra salsa. 
 
Most Delicious Whole Grain Bread 
(this tastes like the bread at Longhorn Steak 
House) 
2 ¼ cups whole wheat flour 
2 ¼ cups all-purpose flour 
1 ½ cup rolled oats 
1 tsp. baking soda 
1 tsp. salt 
1 tbsp. sugar 
2 ½ cups buttermilk 
Preheat oven to 400 degrees. Combine everything 
except the buttermilk in a lg. bowl and stir ingre-
dients with your hands. Make a well in the cen-
ter of mixture and pour in 1 ½ cups of the butter-
milk. Mix with hands, adding the remaining cup 

of buttermilk as you combine. Dough will be 
sticky. Dust your hands with flour, shape the 
dough into a ball, and place it on a floured cook-
ie sheet or nonstick baking mat. With a knife, 
score a deep x in the top of the ball, widening it 
with the sides of the blade as you cut. Bake the 
bread until golden brown, about 50 min. Let cool 
10 min. before slicing. 
 
Roasted Red Pepper and Beef Soup 
Olive Oil 2 tbsp 
Beef Tenderloin- 1 lb. small cubes 
(Make sure the meat gets good and tender)  
tender leftover roast or tenderloin is good to use 
for this. 
Jar of Roasted Red Peppers-   2- 4oz jars 
Chianti- 1 cup 
Yellow Onion- 1 large, small dice 
Cloves of Garlic- 4 minced 
Heavy Cream- 1 quart 
Bay Leaves- 2 
Beef Stock- 2 cups 
Dried Tarragon- ½ tbsp 
Salt & Pepper to taste 
Corn Starch & cold water/ equal parts to thicken 
    Over medium heat, brown meat in olive oil. 
Add onion and cook until tender. Add Garlic and 
cool until golden. Deglaze with wine. Add remain-
ing ingredients except corn starch and water. 
Simmer 20 minutes and thicken. 
 
Beef-Macaroni Vegetable Soup 
1 lb of ground beef, sautéed and drained 
1 med onion, chopped and sautéed with  
ground beef 
2 cans of Italian stewed tomatoes 
2 cans beef broth 
2 cans chicken broth 
1 tsp Italian seasoning 
1 tsp minced garlic 
1 tsp sugar 
1 tsp salt 
1 tsp chili powder 
Pepper to taste  
1/4 cup of elbow macaroni 
1 pkg frozen mixed vegetables or whatever  
vegetables you like 
    Combine all the ingredients except vegetables 
and macaroni. 
    Bring to a boil, reduce heat, cover and simmer 
20 minutes or more. Add vegetables, bring to a 
boil reduce heat cover and simmer 10 minutes. 
Add macaroni. Bring to a boil. Reduce heat, 
cover and simmer 10 minutes.  
I let this simmer for a while. Freezes great!

It’s Time For Soup!
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   Cell: 843.333.5753
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Casey Warren - Owner 

 
110 AP Thompson Rd,  

Longs, SC 29568 
 

(843) 340-0036   
(843) 254-7928

756-REEL 
      (7335)

4214 Railroad Ave. 
Loris, SC 29569

STATEPOINT CROSSWORD 
 
THEME: YEAR IN REVIEW 
 
ACROSS 
1. *New wardrobe accessory 
5. *RIP, ____ 
8. Flock’s echo 
12. Reply from a tunnel? 
13. Feline noise 
14. Edward Teller’s “baby” 
15. Beat 
16. Competently 
17. Savory jelly 
18. *Blue vs. red competition 
20. One third of a three-piece suit 
21. Mailed greetings 
22. Long time 
23. ____ biloba 
26. Anointing oil 
30. Nurses’ org. 
31. Leafy vegetable 
34. “Cogito, ____ sum” 
35. Mooring spots 
37. Bring into play 
38. Old Brazilian coins 
39. Prefix with ‘graph’ 
40. *Joe’s running mate 
42. PGA peg 
43. What bees did 
45. Fixes firmly 
47. Summer mo. 
48. R in NPR 
50. Widespread 
52. *WHO’s March announcement 
55. Cliffside dwelling 
56. Drop-off spot 
57. Sonic sound 
59. Sports figures, e.g. 
60. Persian backgammon 
61. Water carrier 
62. *Late basketball legend 
63. *____ lightning, cause of 
California wildfires 
64. X-ray units 
 

DOWN 
1. Copy cats 
2. Flu symptom 
3. Synagogue 
4. 1/100th of a ruble 
5. Bid again 
6. Western neckwear, pl. 
7. Gwyneth, to friends 
8. *Like a vote during lockdown 
9. What Joy Mangano does on TV 
10. Do like exhaust pipe 
11. *”Transplant” network 
13. ____ of honor 
14. It’s often wreaked 
19. Zoo enclosures 
22. Compass dir. 
23. Labored breaths 
24. *Jared Kushner to Donald Trump 
25. Nigerian money 
26. Part of an eye 
27. About to explode 
28. Looked at, amorously 
29. Smelling organs 
32. Two of the same 
33. Philosopher’s study 
36. *Best Picture Oscar-winner 
38. China grass 
40. Party barrel 
41. Having a cover 
44. *What Zoom host does to guests, 
sometimes 
46. Type of jacket 
48. “M*A*S*H” character 
49. Ticked off 
50. *President Trump used this power 
in 2020 
51. United ____ Emirates 
52. Be undecided 
53. *Caucus state 
54. Like most universities 
55. Pose a question 
58. Robinson or Doubtfire 
 
Solution on page 22
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843-236-9309

    A South Carolina Department of Natural 
Resources (SCDNR) officer is deserving of recog-
nition for his heroic actions after saving a driv-
er’s life earlier this week in Charleston County.  
    On Dec. 14, LCpl. Griffin Allison was the first 
first responder on scene of a crash involving a 
pickup truck and dump truck on Highway 17 
near the U.S. Post Office in Awendaw. 
    The driver of the pickup truck was trapped in 
vehicle when it started to catch on fire. LCpl. 
Allison and occupants of the dump truck were 
able to free and rescue the driver from the pick-
up truck seconds before it was fully engulfed in 
flames. Had it not been for the quick actions by 
LCpl. Allison, it could have been a very difafer-
ent outcome for the driver. 
    Awendaw McClellanville Fire Department 
arrived on scene to find the pickup truck, fully 
involved in fire, under the rear end of a dump 
truck, which was also on fire, and all occupants 
out of the vehicles. 
    The driver of the pickup truck suffered minor 

injuries to his lower right arm and was trans-
ported to Roper Hospital in Mount Pleasant 
by Charleston County EMS. 
    We are thankful for the life-saving actions 
executed by LCpl. Allison and are proud to 
have him serving SCDNR and South 
Carolina. 

SCDNR Officer Saves  
Driver From Burning Car
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e AWWaast Auuthority encourages you to take one extra step
aen and bright - recycle your nattural Christmas tree 

raremove all lights, deco attions (including tinsel) and 
hiang your tree to a designated area to be c ipped and 

ae aping mulch. The mulch will b avvailabble to all citizens 
Bring your own container to collect the mulch.
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The Horry County Solid W
ato make the holidayys green a

after the season. Simply r
the tree stand. Then, brin

ao frecycled int frree landscap
while supplies last. B
City residents of aConwayy,

urfS fsside Beach, Loris and Aynor may place
k-uurb ftrees on the street c foor pic pp.

MMyyrtle Beach city residents can leave trees 
curbside or visit the new drop off location at the 

h Asfh TMMyyrtle Beac Trran feer Station at 10t Avve. N.

City residents of th MNor Myyrtle Beach ay m y  leave
trees curbside or visit these drop off locations:

oCherry Grovve- Public parking lot at the intersection of
h Aen DrOcean Blvd. & Shorehav r.. (Near 19t Avve. N.)

Crescent Beach s fk- Parking lot acros frrom the
um Ter aJ. Bryan Floyd Community Cent att 1030 Poss Trrot Rd.

ntCou tyy ye 24 SWy vuresidents outside of city limits ma visit any of th WAA Recyccling & Convenience Centers
yulocated throughoutt the county..
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