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Awesome Advice
From Dr. Myriam
Announcing the

September Patient
Contest

How much

Sugar

Am I Using the
Right Toothpaste?

There are several types of toothpaste in the store. How does a Teen
know which is the best choice for them?
•

is hiding in your
favorite snack?
•

•

To Enter Contest:
1. Find the Snack Cards at
Alligator Dental
2. Lift the flap to see how
much sugar is in one
serving of each snack.
3. Record the amount on
your ballot.

Enter to Win a
Gift Card

Dr. Myriam Jourdan

•

•

Fluoride Toothpaste – Fluoride is a natural mineral present in
several foods, as well as most drinking water. It is often added to
toothpaste to strengthen enamel – making teeth more resistant to
cavities and decay. This is a top choice for a teen prone to
cavities.
Tartar or Plaque Control Toothpaste – Tartar is hardened plaque.
Plaque builds up on our teeth daily and over time. These
toothpastes have special compounds that work on dissolving the
plaque and keeping gums clean. This is a top choice for a teen
that is prone to plaque buildup.
Whitening Toothpaste – These toothpastes remove stains on your
teeth making them ‘appear’ whiter. Good for patients who drink
dark colored beverages such as cola, tea or coffee. Toothpaste has
abrasive materials that gently scrub teeth. Can cause tooth
sensitivity so it is best to use sparingly. Most teens won’t need
whitening toothpaste unless they have heavy stains on their teeth.
Sensitivity Toothpaste – This toothpaste has agents that block the
nerves in your teeth, which can minimize or eliminate hot and cold
sensations. If your teeth are sensitive to hot or cold this toothpaste
is for you!
Children’s Toothpaste – For the kids it is important they use a
children’s toothpaste. These have less
fluoride than adult toothpastes. They also
have less of the abrasive compounds that
can actually harm teeth over a long period of
time. Choose one with a fun flavor and color!
Good choice for teens that are waiting on the
remaining baby teeth to come out or are
sensitive to strong mint flavors.
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Gators in Action:

Rockin’ to the tunes at San Marcos
Summer Music Series

Sumer Fun with the
Gator Crew!

Serving up waves & fun at the
Seguin Wave Pool!

Employee Spotlight

Meet Jerry Becker
Office Manager
at Alligator Dental in Seguin!

Family Info:

Giant Slip & Slide and Bubbles Galore at Cibolo Summer Nights!

Recipe:

No bake White Chocolate Raspberry Cheesecake
~Compliments of Daisy from Alligator Dental in San Marcos

Favorite Place to Eat in
Seguin:
Casa Sol

Ingredients:
Raspberry Sauce

Favorite Store to Shop:

2 ½ cups frozen raspberries, thawed
½ cup sugar
2 Tablespoons water
1 Tablespoon cornstarch

I am a golfer so any sporting goods
store that sells golf accessories is
great to me.

Graham Cracker Crust

Favorite Kids Movie:

2 ½ cups graham cracker crumbs
½ cup butter, melted

Finding Nemo

Filling
1 cup white chocolate chips
1 cup heavy cream
24 oz. light cream cheese (3 packages)

I have been married to Sandra for
37 years. We have twin boys,
Justin and Dustin, and a daughter,
Tiffany. We have five
grandchildren and two more due
in October.

1 ½ cup powdered sugar
1 teaspoon vanilla
1 ½ cups fresh raspberries

Directions:
Sauce: In a small pot, add raspberries and sugar. Bring to a simmer over medium
heat and cook for 2-3 minutes. Mash with a spatula. Combine water & cornstarch
and stir into sauce to thicken. Set aside to cool completely.

Favorite Place to Visit:
Yellowstone Park

Something Unique about me:
I love to golf and work in the
yard. I also like to refurbish
furniture.

Crust: In a medium bowl, combine graham cracker crumbs and melted butter.
Press into bottom and 1-inch up the sides of a 9-10-inch Springform pan. Set aside.

Filling: In a medium bowl, stir together white chocolate and ½ cup cream.
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Microwave on high for 40 seconds; stir until completely smooth (heat additional 15
seconds if needed). Place in fridge to cool. In a large bowl, beat cream cheese
until smooth. Add sugar, vanilla and remaining ½ cup cream and beat on high until
light and fluffy. Add melted chocolate and beat on medium speed until
incorporated. Place fresh raspberries into bottom of crust and pour cheesecake
filling on top, smoothing with a spatula. Drop teaspoons of raspberry sauce on top
and gently swirl. Save remaining sauce for serving. Chill at least 5 hours or
overnight.
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