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Awesome Advice
From Dr. Al ~
Announcing the

February Patient
Contest

Facial Growth
& Better Health

Dr. Al Burns
I attended a very interesting class at the most recent
American Dental Association Conference (ADA)
regarding the relationship between a child’s facial growth,
breathing and health. Research has shown that children who
start earlier with a hard diet are much more likely to build
facial muscle strength, causing the face to grow wider. This
correlates to a wider breathing passage and less dental
crowding.

Andy made
Valentines for
his friends!
Count the # of big

heart Valentines
(with Andy on them)
in the Alligator Dental
waiting areas!

Enter to Win!

A Gift Card to a local
restaurant for a night
out on the town!

Benefits include:
• Straighter teeth
• Less allergies & asthma
• Better sleep
• Fewer behavior problems – stemming from issues above
The ADA claims that giving your child something like jerky at as
early as 6 months old, and transitioning to solid foods as soon as
possible, will lead to kids who are much healthier, active and
well behaved.
If your child is under the age of 12 and
has a combination of symptoms of
crowded teeth, allergies, poor behavior
and poor sleep, come see us! We may
have a
solution for
you.
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Gators in Action:
Bob and Betty are Back!
Alligator Dental is super excited to spend
February at local schools with our Bad Breath
Bob & Betty presentations! The Gator Crew
has a blast teaching children the right (and
wrong!) way to care for their gums & teeth!

Meet Justine Lopez
Assistant Manager at Alligator
Dental in San Marcos!

Recipe: Mississippi Mud Pie
~Compliments of Cassandra from Alligator Dental in Seguin

Ingredients:
Crust:
9 chocolate graham crackers (1 sleeve), finely ground
1/3 cup chopped pecans
3 Tablespoons unsalted butter, melted
Filling:
1 stick unsalted butter, cut into pieces
2 oz. unsweetened chocolate, chopped
2 Tablespoons all-purpose flour
Pinch of salt
1 ¼ cups sugar
2 Tablespoons light corn syrup
1 ½ teaspoons vanilla extract
3 large eggs
Topping:
1 ½ cups cold heavy cream
1 Tablespoon powdered sugar
½ teaspoon vanilla extract
3 Tablespoons finely chopped pecans
Chocolate sauce, for drizzling

Directions:

1. Crust: Preheat oven 375 degrees. Combine crust ingredients until
moistened; reserve 2 Tablespoons for topping. Press into bottom &
sides of 9-inch pie plate. Bake until set, about 10 minutes. Let cool.
2. Filling: Melt butter & chocolate over medium heat, stirring. Remove
from heat and stir in flour & salt until smooth. Stir in sugar, corn syrup &
vanilla. Add eggs, one at a time, stirring until smooth. Pour into
prepared crust and bake until set and cracked on top (like a brownie),
about 30 min. Let cool.
3. Topping: Beat heavy cream, powdered sugar and vanilla with mixer
until soft peaks form. Top pie with whipped cream, pecans and reserved
chocolate crumbs. Drizzle with chocolate sauce.
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Family Info:
My son Aydenn, my amazing
boyfriend John and his son
Mikey. They make my life
complete!

Favorite Place to Eat:
China Kitchen

Favorite Store to Shop At:
Target
Favorite Kids Movie:
Monsters University

Favorite Place to Visit:
El Paso TX to spend time with
my family.

Something Unique about me:
My outgoing personality, sense
of humor and style! I’m pretty
awesome if you ask me! J
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