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We make kids smile

Awesome Advice

FrRom DR. Al~

Fight Cavities as a Team!

Dr. Al Burns

Often as | am finishing an exam a parent will tell me something like:
"Will you mention fo them to not sneak candy because it will give them

cavities"
or
“Tell them that those Fire Cheetos and Takis are bad for their teeth".

Is this true and what do | say? For those parents who listen closely there are two
things | generally will then proceed to explain.

1 — Most cavities in kids are caused by liquids — not foods.
However, the wrong food in combination with too much time on the teeth (not
enough brushing) will lead to decay. Truth is that a child could probably eat
candy several times a day and if they brushed after each time they would likely
not get cavities. (Same with Fire Cheetos and Takis for that matter.) So

realistically | tell the child that first they should cut back on that yummy stuff a
bit and then increase their brushing when they want to really snack it up.

2 — Once | talk with the kids | turn my attention to the parent.
Most kids don’t have the income to purchase all the candy and snacks they want.
It is usually the parent or relative that is doing that shopping. So the best way for

your child to cut back is to eliminate them from your home and not purchase

them. Or purchase fewer.

Cavities in kids are generally a group effort, just like
ol — fighting them is.

Let's keep fighting them together as a team!



Gators in Action:

Navarro Education Foundatiop
Duck Fest 2015

Alligator Dental is proud sponsor of the Navarro Education
Foundation Duck Fest 2015!

Contributing to the enhancement of education for
children in our community remains one of the top projects
of Alligator Dental.
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Congratulations to all the
amazing artists who entered
the coloring contest and
received a free slushie from
Alligator Dental!

&Cil’@ “Mississieei “YVlub Pie

~Compliments of Cassandra from Alligator Dental in Seguin

Ingredients:

1 9-in. prepared chocolate crust

1 cup powdered sugar

1 cup Semi-Sweet chocolate chips

Y4 cup butter or margarine, cut up

Y4 cup heavy whipping cream

2 Tablespoons light corn syrup

1 teaspoon vanilla extract

% cup chopped nuts, divided

2 pints vanilla ice cream, slightly softened

Directions:

1. Heat sugar, chocolate chips, cream and corn syrup in small heavy-duty
saucepan over low heat. Stir constantly until butter is melted and
mixture is smooth. Remove from heat.

2. Stir in vanilla; cool until slightly warm.

3. Drizzle 1/3 cup chocolate mixture in bottom of crust; sprinkle with %
cup nuts.

4. Layer 1 pint ice cream, scooping thin slices with a large spoon, freeze 1
hour. Repeat.

5. Drizzle with remaining chocolate & top with nuts. Freeze 2 hours. www,qlligqforden-ral,com




