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Brushing Tips for 
Children on Autism 

Spectrum 
Encouraging a child to brush their teeth can be a challenge for any parent. 
This can be especially true for a child who struggles with sensory processing.  
Below are some tips to help establish healthy brushing habits for children on 
the Autism Spectrum. 
 
1. Vocabulary is a building block to following directions and creating 

independence with brushing. Teach children the names of items 
(toothbrush, toothpaste, cup, water, etc.) along with body parts (teeth, 
tongue, gums, etc.).  

2. Visual cues promote independence. Explore cartoons or short video clips 
that review the process. Post photos outlining steps in the bathroom. For 
an older child a diagram of the mouth outlining the tongue sides, tops, 
and cheek sides of the teeth is helpful, with a plan for moving from one 
section of the mouth to the next. 

3. Toothbrush type is important. Use very soft bristles or a silicone brush. 
Infant brushes may be a good choice to assist in building up comfort level. 
Some children like the sensation provided by a spin toothbrush. A three-
sided toothbrush is a good option for children who need a once-and-done 
brushing experience. 

4. Toothpaste flavor can make or break the experience. Try different flavors 
to find one each child tolerates or try unflavored toothpaste. If foaming 
creates sensory discomfort try non-foaming toothpaste. 

5. Routines help children feel in control of a task. Make brushing part of the 
morning and bedtime routine. Clearly outline tooth brushing with a timer, 
cute song (2 min) or an electronic toothbrush that measures brushing time 
and provides a clear stopping point. 

6. Stages of progression help children master each before moving to the 
next. Consider starting with toothbrush only, introducing toothpaste at 
end. Also consider brushing only a few teeth at a time, progressively 
adding teeth to the routine. 

7. Brush together! Brushing together helps reduce anxiety. Take turns 
brushing each other’s teeth. (Child brushes mom’s teeth with mom’s 
toothbrush; mom brushes child’s teeth with child’s toothbrush.) 
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Recipe: One Pot Chicken Parmesan Pasta 
 

Gators in Action: 

Meet Laura Torres 
Public Relations Director at 
Alligator Dental in Seguin! 

Family	Info:	
I live with my mom, grandma and 
two cats. 
	
Favorite	Place	to	Eat	in	
Seguin:	
Saigon Bistro 
	
Favorite	Store	to	Shop:	
Half Price Books 
	
Favorite	Kids	Movie:	
Coco – because I love my grandma 
as much as Miguel loves his! 
	
Favorite	Place	to	Visit:		
The ocean because I love the 
sound of waves crashing! 
	
Something	Unique	about	me:	
I collect autographed books and 
my most prized possession is a 
signed autobiography by Supreme 
Court Justice Sonia Sotomayor. 
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~Compliments of Valerie at Alligator Dental San Marcos 

Ingredients: 
2-3 boneless, skinless chicken breasts, 
diced 
1 teaspoon Italian seasoning 
½ teaspoon garlic powder 
1 medium onion, minced 
3 cloves garlic, minced 
16 oz. dried short-cut pasta (rigatoni or 
similar) 
24 oz. favorite marinara sauce 
Water to fill empty marinara sauce jar 
1 cup Mozzarella cheese 
½ cup Parmesan cheese 
Salt & pepper, to taste 
Additional Italian seasoning, optional 
Fresh parsley and/or basil for garnish 
 

Directions: 
1. Drizzle Olive oil to large pot and heat over med-high heat. Add 

chicken; season with salt, pepper, Italian seasoning and garlic powder. 
Cook 5 min, until mostly cooked through. Remove to a plate. 

2. Add onion and garlic to pot and cook 2-3 minutes, until soft. Pour in 
marinara sauce, fill up empty sauce jar with water and add to pot.  
Bring to boil, reduce and simmer. 

3. Add chicken and pasta, stir, then cover and cook 10-15 minutes, until 
pasta is cooked to your liking. Stir in Parmesan cheese and ¼ cup of 
Mozzarella cheese. 

4. Sprinkle remaining ¾ cup Mozzarella cheese on top of dish and cook 
another 2-3 minutes until cheese is melted and gooey. 

5. Sprinkle with additional Italian seasoning and garnish, as desired. 

The Gator Crew had a blast hanging out with the kids 
at Cibolo Summer Nights and Stockdale Jubilee!   
We loved hosting Gardening with Gators with our 

friends from Little Cowboys & Tiaras! 

Employee Spotlight 

Thanks to all the volunteers who assisted 
the Gator Crew in making the DARE 

Cinderella Ball such a success! 


