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Carolina Forest hospital plans could see delays
State approval process often leads to lengthy court fights
BY CHARLES D. PERRY

CHARLES.PERRY@MYHORRYNEWS.COM

The question of who gets
to build a hospital in Carolina Forest may ultimately be
answered in court.
Two providers, McLeod
Health and Conway Medical
Center, want to construct
hospitals on International

Drive — less than two miles
from each other. McLeod
has already filed paperwork
opposing Conway’s proposal, though state health officials have not decided if
they will consider the two
plans “competing.” If the
state Department of Health
and Environmental Control
(DHEC) decides the appli-

cations are competing, it
means the state could allow
just one hospital to be built.
That decision could be appealed, leading to a potentially lengthy court fight.
Yet even if both hospital
proposals were approved,
they still would not provide
enough beds for Horry
County’s needs, according

to DHEC’s own projections. In March, DHEC released analysis that showed
the county needs an additional 155 hospital beds.
The situation highlights
the debate over the state’s
“certificate of need” process,
which healthcare organizations must navigate to build
new facilities, make major

expansions and purchase
expensive equipment. Applicants must receive permission from the state,
and that means proving the
community needs the proposed project. Providers can
— and often do — challenge
other competitors’ applications.
The goal of these require-

ments is to avoid the duplication of services and control costs, but critics contend the program does the
opposite by stifling competition and innovation.
“It’s really out of control
here,” said Oran Smith, a
senior fellow with the
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Reimagining
the Police
When critics say ‘defund the police,’ what’s
the conversation they really want to have?
FROM STAFF REPORTS

INFO@MYHORRYNEWS.COM

H

orry County won’t defund the police. Neither will Myrtle

Beach, Conway or North Myrtle Beach. Despite a national
conversation about shifting money away from law en-

forcement, local governments have been increasing their public
safety budgets in recent years. Yet the conversation about police reform is one local agencies haven’t shied away from.
POLICE, A3

Horry County Police Chief Joe Hill talks about recruiting officers
and the challenges he faces in the current environment.
JANET MORGAN | JANET.MORGAN@MYHORRYNEWS.COM

Local chef competes on Food Network’s Halloween Baking Championship
BY ETTIE NEWLANDS

ETTIE.NEWLANDS@MYHORRYNEWS.COM

Holly Braddock hates
snakes, but the first cake she
made at the Halloween Baking Championship on the
Food Network looked like
one. The cookies she made
looked like snake eggs with
baby snakes coming out of
them.
“It was hard to even look
at them,” she laughed, “I
hate snakes.”
Braddock was one of 10

bakers from across the
country on the six-episode
show that was filmed in less
than three weeks in California, premiering Sept. 14.
The first episode, the one
that included Braddock’s
snake treats, was the “House
of Haunts,” hosted by Carla
Hall and judged by Hall,
Stephanie Boswell and Zac
Young.
Because the Sept. 28
episode, “Bloody Good
Smorgasbord,” also already
aired, it isn’t a spoiler for the

professional baker and chef
to reveal that she made the
cut for that one.
The last baker standing
takes home $25,000.
The episodes of this sixth
season air on Mondays at 9
p.m.
Braddock, who’s been
baking and cooking since
she was a kid, has been the
pastry chef and head decorator at Incredible Edibles
Bakery in Pawleys Island for
a couple years.
She also worked at Collec-

tors Café in Myrtle Beach,
closed since a July fire, for
about six years.
Being in California was
new and exciting for Braddock, and being on a televised Food Network competition was…well, it was the
icing on the cake for her.
“The filming was intense,”
she said, “And it took some
getting used to.
“You’re not in your own
kitchen. You’re not using
your own tools and your
own supplies and it was all

surreal.
“There were these amazing celebrity judges and famous chefs. We fed them
our desserts and it’s the
most stressful thing. It’s terrifying to know what they’ll
think, but so rewarding
when they eat it and love it.
That was really, really cool.”
Engaged to Scott Lauer
who owns a liquor store in
Garden City, Braddock has
three children between 15
and 18, and is busy planning
her February 2021 wedding.

She’s been baking and
cooking since she was in
high school, but was much
younger when she started
watching her paternal
grandmother, Myrtle Braddock who she called Mama,
bake.
“I watched her for hours
and hours,” the pastry chef
said about her first mentor
who passed away in June.
The year Braddock had
her seventh birthday, Mama
BAKER, A5

