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Awesome Advice
From Dr. Al
Announcing the

January Patient
Contest

Count the
In the waiting
areas!

Enter to win a cozy

Winter Warm
Gift Pack
Featuring an Alligator
Dental blanket, cocoa and
other items to keep you
warm on a
cold winter
day!

Healthy Smile
Happy Smile!

Dr. Al Burns

Time to ring in the New Year and recommit
to healthy habits! Kids already know to
brush two times a day and to floss – so what other healthy
dental habits can they start in 2019? One that comes to mind
is to TOSS the old, stinky, splayed toothbrush!!!
How does a kid know when it’s time to toss the brush?
1. Funky Bristles – Check the bristles. When they fray and
cannot stand up straight it’s time for a new brush.
Overused bristles cannot clean between teeth. If your
bristles bend after only a few brushes then you are
brushing harder than needed.
2. Rinse & Shake – Don’t cover your brush without rinsing
well and then shaking off all that water. Bacteria can
grow on a dirty, wet brush. Bacteria can break down your
toothbrush and make it smell bad. If your toothbrush
stinks it’s time for a change!
3. Old age - truly, a toothbrush that has been in use for 3060 days is past its prime and should be tossed.
4. Sick? – Definitely toss that brush if you have been sick!
5. Subscribe! As crazy as it sounds, consider a
toothbrush replacement subscription. There
are several options online. Having a
toothbrush arrive like clockwork will remind
kids it’s time to toss the old one.
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Gators in Action:

Employee Spotlight

Snow Day at Alligator Dental
in Cibolo!
We celebrated the opening of our new
office with a BANG! Real SNOW, Santa,
petting zoo, games and treats!

Meet Lisa Castilleja
Dental Assistant at
Alligator Dental in San Marcos!

Family Info:
I am blessed to have such a caring
family – parents, sister, brotherin-law, niece and nephew!

Recipe:

Mexican Ceviche

~Compliments of Veronica at Alligator Dental San Marcos

Ingredients:
1 bag (16 oz.) raw, deveined shrimp
½ red onion, diced
1 cucumber, diced
3 tomatoes, diced
1 jalapeno pepper, diced
½ bunch cilantro, finely chopped
1 ¼ cup lime juice
Juice from one lemon
½ cup Worcestershire sauce
Salt & pepper to taste
Hot buffalo sauce, to taste
1 avacado
Tostadas

Favorite Place to Eat in San
Marcos:
Wings & Italian

Favorite Store to Shop:
I do love going to Target…and Bed
Bath & Beyond

Favorite Kids Movie:
Beauty and the Beast

Favorite Place to Visit:
Grand Cayman

Something Unique about me:
I love to draw & go to Longhorn
games with my family!

Directions:

1. Combine shrimp with 1-cup lime juice in a large bowl. Cover and
refrigerate for at least one hour until the shrimp are mostly pink.
2. In separate bowl, combine onion, cucumber, tomatoes, jalapeno and
cilantro.
3. Add shrimp and mix well.
4. Add Worcestershire sauce and season with salt & pepper and additional
lime and lemon juice.
5. Mix well and serve on the tostadas, adding avocados and hot sauce to
taste.
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