San Marcos Office:

Seguin Office:

1890 Medical Parkway

901 S. Hwy 123 Bypass

San Marcos, TX 78666

Seguin, TX 78155

512-393-3500

830-372-3725

www.alligatordental.com

Gator News

October 2018

Awesome Advice
From Dr. Mai
Announcing the

Don’t Get Tricked By
Treats On Halloween!

October Patient

Vote for your

Favorite
Pumpkin in
the Patch!

Dr. Mai Luk

Halloween is in the air!!! I love the cooler weather and excitement
that accompanies this fun time of year. I also love a good scare – but
I do not love the potential cavity-scare that comes from all the candy!
So here are some good tips to keep in mind to keep candy damage to
a minimum.

• Sugar-free candy & gum with Xylitol

Bacteria that attack teeth feed on sugar! Gum and candy that are
sugar free are a good choice. Those containing Xylitol may
actually protect teeth by reducing acid produced by bacteria and
increasing saliva to rinse away acid and sugar.

• Powdery Candy (sugar straws)

While it is packed with sugar, it dissolves quickly and doesn’t stick
to teeth.

• Chocolate

Chocolate dissolves quickly and can be eaten easily, which
decreases the amount of time sugar stays in contact with teeth.
The calcium can actually help protect tooth enamel. However,
chocolate with fillings such as caramel or nuts can be harmful to
teeth.

Enter to Win an
Alligator Dental

Art Gift Pack!

• Hard Candy (suckers or mints)

Hard candy is tough on teeth because it tends to be sucked on at a
leisurely pace, increasing the time sugar stays on teeth. Chomping
down on hard candy can chip or break teeth.

• Chewy Candy (caramels or gummies)

Chewy, sticky treats are particularly damaging because they are
high in sugar, get stuck to teeth and are difficult for saliva to
break down – prolonging time sugar is on the
teeth.
Whatever treats your child chooses having
them brush extra well on Halloween night
will help minimize the cavity-scare!
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Employee Spotlight

Gators in Action:
Back 2 School Fun with the GATOR CREW!

We were honored to team up with
Hillcrest Church in Seguin for
their annual Day Of Hope event!

Meet Yvette Hurtado
Having a ‘nerdy’
good time with
our Gator
Families at the
San Marcos
Back 2 School
Bash!

Recipe:

Financial Coordinator at
Alligator Dental in San Marcos!

Family Info:
Mama bear of one rambunctious 4
year old.

Favorite Place to Eat in San
Marcos:

Chocolate-Peanut Butter Apple Wedges
~Compliments of Alligator Dental

Ingredients:
4 Granny Smith apples, each cut
into 8 wedges
32 (6-in) wooden skewers
1 Tablespoon creamy peanut
butter
1 Tablespoon powdered peanut
butter (optional)
½ teaspoon canola oil
2 ounces white chocolate,
coarsely chopped
3 ounces bittersweet chocolate, coarsely chopped
2 Tablespoons roasted unsalted peanuts, very finely chopped

Torchy’s Tacos!
#GettheQueso

Favorite Store to Shop:
Target

Favorite Kids Movie:
The Emperor’s New Groove

Favorite Place to Visit:
New Mexico – especially Ruidoso

Something Unique about me:
I have a crazy obsession with
Great White Sharks!

Directions:
Step 1 – Skewer apple wedges with wooden skewers. Arrange in a single
layer on parchment-lined baking sheet, with skewers facing out.
Step 2 – Combine creamy peanut butter, powdered peanut butter, ¼
teaspoon oil and white chocolate in a medium microwave-safe bowl.
Microwave 30 seconds on high or until melted, stirring every 10 seconds.
Combine remaining ¼ teaspoon oil and bittersweet chocolate in medium
microwave-safe bowl. Microwave 30 seconds on high or until melted,
stirring every 10 seconds.
Step 3 – Drizzle peanut butter mixture over apple wedges with a teaspoon
or fork. Repeat procedure with bittersweet chocolate mixture. Sprinkle
evenly with peanuts. Chill 30 min or until chocolate is set.
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