August 2019 Newsletter

Wow summer really flew by this year. School is starting this month for some. Kids
are going back to college. We hope you all had a great summer! Now is the time to
get those last minute cleanings or dental work done for the kids before you're
super busy with homework and fall activities. Give the office a call today to see if
anyone in the family are due in.

Swordfish with Summer Salad
Prep Time: 5 Mins Cook Time: 20 Min

Here are some fun things to do this month!

Ingredients
3 lg. ears corn, husked
1 lb. swordfish steak, skinned and cut
into 1-in. chunks
1/4 lb. zucchini, sliced
1 tbsp. canola oil
2 tsp. chili powder
Kosher salt
2 (15 oz.) cans chickpeas
1/2 c. packed mint, chopped
3 tbsp. lime juice
1 tbsp. oil

Woodward Dream Cruise Aug 17
Pizza Throwdown Aug 15
Arts, Beats, & Eats Aug 30-Sep 2
Detroit Jazz Fest Aug 31-Sep 2

Directions
Heat grill to medium-high. Grill corn
12 minutes or until charred in spots,
turning.
Thread swordfish steak onto 8 soaked
bamboo skewers. Brush fish and
zucchini with canola oil; sprinkle with
chili powder and salt. Grill fish and
zucchini 6 minutes or until fish is
opaque, turning once
Cut corn off cobs, chop zucchini and
toss with chickpeas, mint, lime juice,
oil, and salt. Serve with kabobs.

Our office participated in the 2019 Oral
Cancer walk. This walk helps raise
awareness and money for the oral cancer
foundation. Click the link to learn more
about oral cancer and how you can
help. https://oralcancerfoundation.org/

$25 Gift Card? How can I get mine?

For every new patient you refer, a $25 gift card is sent to you!
Additionally, we are running a New Patient Special of $79 which includes an
exam, cleaning, and x-rays.
Thank you for allowing us to take care of all your dental needs. The highest
compliment we can receive is the referral of family and friends.
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