
Broken Brackets? 

The glue that we use to bond brackets to your teeth is made to break 

loose when you apply a certain amount of force.  This insures that we do 

not damage your enamel when it is time to take your braces off.  But be-

cause of this, you can break brackets loose if you are eating anything 

hard and crunchy or sticky and chewy.  You should try to avoid these 

types of food because broken brackets can increase the total time you are 

in braces. 

If you break a bracket loose, you should call us so we can be prepared to 

fix it at your next appointment.  Broken brackets are usually not an emer-

gency unless they are causing pain or irritation.  In most cases, we will try 

to fix the broken bracket at your next appointment, but sometimes this can 

be difficult during the busy after-school hours.  If you know you have a 

broken bracket, it may be helpful to re-schedule your next appointment to 

the morning or early afternoon when things aren’t as busy.  

Art Contest 

Thank you to everyone that submitted an entry for our 2nd 

Annual Ward Orthodontics Art Contest. We will be posting 

the entries on Facebook and the winner will be announced 

next week. 

February’s In-Office Contest 

We have a jar full of Valentine Hershey’s 

Hugs & Kisses. Be the one to guess closest 

to the exact amount in the jar and you will win 

a PIZZA PARTY for your ENTIRE class!! 
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Braces-Friendly 
Recipe: 

Italian Frittata 

Ingredients 
 1/2 C. diced salami 

 1/2 C. artichoke hearts, 

drained and chopped 

 1/2 C. chopped cherry 

tomatoes 

 1 (4.5 ounce) can sliced 

mushrooms, drained 

 6eggs 

 1/3 C. milk 

 2 green onions, chopped 

 1 clove garlic, minced 

 1 tsp. dried basil 

 1 tsp. onion powder 

 1 tsp. salt 

 Ground black pepper to 

taste 

 1/3 C. grated Parmesan 

cheese 

 1 C. shredded mozzarella 

cheese 
 

Directions 
Preheat oven to 425 degrees 

and grease a shallow 2-quart 

baking dish. 

Heat a skillet over medium heat; 

cook and stir salami, artichokes, 

tomatoes, and mushrooms until 

heated through, about 4 

minutes. Transfer salami mixture 

to baking dish. 

Whisk eggs, milk, green onions, 

garlic, basil, onion powder, salt, 

and black pepper in a large 

bowl; pour eggs over salami 

mixture. Sprinkle with both 

cheeses and bake until eggs are 

set and cheese is melted, about 

20 minutes. 

January’s Winner 

Congratulations to Reagan Kissel for winning the January 

“guess how many” contest. You guessed the exact number of 

marshmallows in the jar (83)! 
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