
 
 

Awesome Advice 
From Dr. Sarah ~ 

Seguin Office: 

901 S. Hwy 123 Bypass 

Seguin, TX 78155 

830-372-3725 

Gator News 

San Marcos Office: 

1890 Medical Parkway 

San Marcos, TX 78666 

512-393-3500 

www.alligatordental.com 

Dr. Sarah Severson 

Announcing the  
June Patient Contest 

WATER: 
A child’s 

BFF! Match the Alligator 
Dental Employee  

picture! 

Enter to Win:  
A Snow Cone 

Machine! 

 

 

 

We all know that water is the best 
way to hydrate – especially in hot 

Texas summers - but did you know that water can also be your 
child’s BFF when it comes to keeping their teeth and body 
healthy? 
 
Let’s start with teeth (since I’m a dentist)  
1 - Water improves saliva production.  Saliva cleanses your 
teeth, keeps teeth strong and prevents cavities by balancing 
and neutralizing the acidity in the mouth.  
    
2 – Water cleans food particles off of your teeth and in-between 
teeth following meals.  It removes sugar residue left on your 
teeth, which also helps prevent cavities. 
 
Tip – On an outing and no time to brush?  Clear your child’s 
teeth of unwanted sugar buildup by having them rinse their 
mouth with water immediately after a snack, meal or sugary 
drink.  Swishing for 30 seconds helps remove food particles and 
sugar – giving teeth their best chance at being cavity free until 
it is time to brush again.  
 
Now for overall health 
3 – Water is sugar and calorie free!  Which makes it an 
incredibly healthy option and the best choice over sugary drinks 
like soda, sports drinks and juice.  These sugary drinks have 
been linked to tooth decay, childhood obesity and type 2 
diabetes in children.   
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 Gators in Action: 

Recipe: baked Chicken Taquitos 
 

Employee Spotlight 

Ingredients: 
3 oz. cream cheese, softened 
¼ cup green salsa 
1 Tablespoon fresh lime juice 
½ teaspoon ground cumin  
½ teaspoon onion powder 
1 teaspoon chili powder 
3 Tablespoons chopped cilantro 
2 Tablespoons sliced green onions 
2 cups shredded cooked chicken 
1 cup shredded Mexican flavored cheese 
Small flour or corn tortillas 
Cooking Spray 

Directions: 
1. Preheat oven to 425 degrees 
2. Combine cream cheese, salsa, lime juice, ground cumin, onion 

powder, chili powder and garlic in a large bowl and stir until well 
combined.  Stir in cilantro and green onions.  Add chicken and cheese; 
mix thoroughly. 

3. Spoon 2-3 Tablespoons of chicken mixture onto the lower third of a 
tortilla.  Roll the tortilla as tightly as you can and place on a greased 
baking sheet, seam side down.  Repeat with remaining tortillas and 
make sure to leave space between each taquito. 

4. Spray the tops lightly with cooking spray. 
5. Bake 15-20 minutes or until crisp and golden in color www.alligatordental.com 

Meet Alyssia Pacheco! 
Financial Coordinator at 

Alligator Dental in Seguin! 

Family	Info:	
I have three beautiful kids and 
an amazing and supportive 
boyfriend. 
	
Favorite	Place	to	Eat:	
Clear Springs 
	
Favorite	Store	to	Shop	At:	
Ulta 
	
Favorite	Kids	Movie:	
Home Alone movies 
	
Favorite	Place	to	Visit:		
Disney World & Enchanted 
Rock 
	
Something	Unique	about	me:	
I plan to attend night class to 
get my cosmetology / 
esthetician license. 

~Compliments of Carmen from Alligator Dental in San Marcos 

Alligator Dental LOVES being a Partner in Education with 
local school districts!  The Gator Crew had a great time 

sponsoring fundraising efforts for San Marcos Consolidated 
ISD and Navarro ISD in May! 

Sportin’ Andy Tattoos! 

NISD Duck Fest SMCISD Cinco de Mayo 


