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Awesome Advice
From Dr. Anas ~
Announcing the

April
Patient Contest

Andy LOVES

Count the Bluebonnets
in the Alligator Dental
waiting areas.

Enter to Win!
Alligator
Dental
Family
Picnic
Fun Pack!

an ~

Save That
Tooth!

Dr. Anas Hakimeh

Spring is here in Texas and we are SUPER excited to be out
enjoying sports and nature before the hot weather sets in.
Increased outdoor activity can be accompanied with increased
chances for injury to a child’s teeth. The most common injury is
a bump, which may not be a big deal. However, it is important
to see a dentist if a child’s tooth turns black or purple!
A more serious injury can be an adult tooth that gets knocked
out. Follow these 6 steps to minimize damage and increase the
chance of being able to save that permanent tooth:
1. Find the tooth!
2. Always handle the tooth by the top (crown) not the roots.
3. If tooth is dirty rinse in milk or saline (salt & water) for a few
seconds. NEVER rinse a tooth with water.
4. Keep tooth moist
5. If possible, put tooth back into its socket immediately – or
directly after rinsing it. If not possible put the tooth in milk
or saline for transport to dentist.
6. Time is critical – see your dentist immediately. They may be
able to save the tooth so the adult tooth loss is not
permanent.
Similar steps should be taken when a
child chips or fractures a tooth and the
piece can be located.
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Employee

Alligator Dental LOVES to have fun at Health Fairs!
We were able to teach great dental tips and play with the kids at a
number of fairs in March, including Ball ECC, Wilson County and Kruger
Elementary in Marion!

Meet Desire Serna
Dental Assistant at
Alligator Dental in Seguin!

Family Info:
My finacee, Alan and two
children, Alynah & Alan Jr.

Favorite Place to Eat:

Recipe: Creamy Shrimp Pasta

~Compliments of Genesis at Alligator Dental in San Marcos

Ingredients:
3/4 lb. fettuccini pasta, cooked & drained
1 lb large raw shrimp, peeled and deveined
1 Tablespoon olive oil
½ onion (medium), finely chopped
2 Tablespoons unsalted butter
1 garlic clove, minced
1/3 cup white wine
2 cups whipping cream
1/3 cup shredded Parmesan cheese
½ teaspoon salt
¼ teaspoon pepper & paprika
1 Tablespoon parsley, chopped

Directions:

1. Season shrimp with salt, pepper & paprika. Heat oil on medium heat,
add shrimp in single layer and cook 2 minutes per side, until just
cooked through. Remove from pan.
2. In same pan, heat butter and sauté onion & garlic. Stir in white wine
and boil down until there is only 25% liquid left.
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3. Stir in cream, bring to a light boil then simmer 2 minutes.
Sprinkle sauce with Parmesan cheese and stir just until creamy
and smooth. Let come just to a simmer without boiling then
turn off heat and season sauce with more salt, pepper, paprika.
4. Stir in drained pasta & cooked shrimp, tossing until pasta is well
coated. Serve warm with a generous sprinkle of parsley, more
Parmesan cheese and freshly cracked black pepper.

I love Davila’s in Seguin. In San
Marcos I love to eat at Texas Road
house.

Favorite Store to Shop:
Target is always great. Also love
HEB and Burlington Coat Factory.

Favorite Kids Movie:
Finding Nemo

Favorite Place to Visit:
Restaurants! J Movie theaters
and Disney World!

Something Unique about me:
I am the oldest sibling of 5. I love
when my family gests together! I
love to SMILE!

www.alligatordental.com

