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Grinding! |

Pictwe thls...

Mom sitting by her little boy in the dental chair. She looks at
doctor with big eyes and says: My child grinds their teeth and it is
so loud!

Is this your story? This is something we see daily at Alligator
Dental. Not to worry! In fact, as the song says...

Don’t W orry Be Happy.

Grinding is very COMIMON in children, especially at night. Almost
100% of children grind at some point but some do more than
others. Most of the time this almost completely stops when your
child gets their first adult molars at age 6-7. No treatment is
necessary unless our child has pain on eating or waking up at
night.

Andy
wants to

When this happens generally a few days of pain medication will
help a lot. Our general rule is three doses of pain medicine a day
for three days. If pain persists beyond this give us a call and we
can troubleshoot it with you! |

In the mean time it might be wise to
invest in some earplugs, or some new
headphones and turn the volume up.
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Gators ih Action:

July was a month of FUN TN Th€ SUN for Alligator Dental!

:ce hosted @

Marcos Office
F'is;\a\;_r\"_ swim party to celebrate
our amazing P

atients!

Seguin
Office had a
blast
participating
in the
‘Biggest
Small Town
4" of July
Parade’)

&Cil’& Sirawberry Cheesecake Cupcakes

~Compliments of Vanessa from Alligator Dental in Seguin

[ngredients:

1 box yellow cake mix

2/3 cup water

Y2 cup sour cream

1/3 cup vegetable oil

2 eggs

3 Tablespoons strawberry preserves

1 package (3 0z.) cream cheese, cut into 24 pieces
1 container cream cheese frosting

Sliced, fresh strawberries, if desired

Directions:

1. Preheat oven to 350 degrees. Place paper baking cups in each
of 24 regular-size muffin cups. In large bowl mix cake mix,
water, sour cream, oil and eggs until well blended (batter will
be thick). Divide batter evenly among muffin cups.

2. Insmall bowl stir preserves until smooth. Place 1 piece cream
cheese on top of each cupcake; press into batter slightly.
Spoon Y teaspoon of preserves on top of cream cheese in each
cupcake.

3. Bake 20-25 minutes or until tops are golden brown. Cool 10
minutes - remove from pan to cool completely.

4. Spread frosting over cupcakes. Just before serving garnish each
cupcake with strawberry slices. Store covered in refrigerator. www.alligatordental.com




