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Holiday Screen
Time & Kids
Dr. Anas Hakimeh
Christmas Break is fast approaching! It is one of the most magical
times of the year! A challenge can be how to fill up all those free
hours of no school. While kids may tend to turn to their electronic
devices, parents understand the importance of finding a healthy
balance between screen time and unplugged activities. The
American Academy of Pediatrics recommends developing a family
media plan – taking into account the health, education and
entertainment needs of the whole family.
Recommended Guidelines:
• Younger than 18 months – Avoid use of screen media, other than
video chatting.
• 18-24 months – Parents should choose high quality digital media
and watch it with their child to help them understand and apply
what they are seeing.
• 2-5 years – Limit screen time to 1 hour per day of high-quality
programming. Co-view to help understand and apply.
• 6 years and older – Establish consistent limits on media use &
types of media. Ensure does not replace sleep, physical activity,
hands-on exploration and face-to-face interaction.
I recommend designating media-free times to
spend as a family, as well as media-free locations
in the home, such as bedrooms. The key to a
positive media experience is creating mindful use
of media within a family.
I wish all of our Gator Families a wonderful
Christmas, filled with the wonder and
excitement of the season!
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Recipe:

Ultimate Potato Soup

~Compliments of Valerie at Alligator Dental San Marcos

Ingredients:
2 ½ lbs. gold potatoes, peeled and diced into
1” pieces (about 6 large)
6 strips bacon, cut into small pieces
3 Tablespoons butter
1/3 cup all-purpose flour
1 medium onion, chopped
3 large garlic cloves, minced
4 cups chicken broth
2 cups milk
2/3 cup heavy cream
1 teaspoon salt
1 teaspoon pepper
¼ - ½ teaspoon ancho chili powder
2/3 cup sour cream
Shredded cheddar cheese, chives, additional sour cream and bacon for
topping (optional)

I have two siblings; a brother and
a sister. We were all born and
raised by my wonderful parents in
New Braunfels, TX.

Favorite Place to Eat in San
Marcos:
Kent Blacks BBQ

Favorite Store to Shop:
Academy & Ulta

Favorite Kids Movie:
The Little Mermaid

Favorite Place to Visit:
Monterrey Nuevo Leon

Something Unique about me:
I love to draw!

Directions:
1.
2.
3.

2

4.
5.

Cook bacon in soup pot and remove, leaving drippings in pot. Add butter and
chopped onion to bacon drippings and cook until unions are tender, 3-5
minutes. Add garlic and cook until fragrant, 30 seconds.
Add diced potatoes to pot along with chicken broth, milk, heavy cream, salt,
pepper and ancho chili powder. Stir well. Bring to a boil and cook until
potatoes are tender, about 10 minutes.
Reduce heat and simmer. Remove approximately half of the soup (5 cups) to a
blender (will be hot!) and puree until smooth. Return pureed soup to pot and
add sour cream and reserved bacon pieces. Stir well.
Allow soup to simmer 15 minutes before serving.
Top with optional toppings – Enjoy!
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