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Inside this special issue:
We hope this newsletter finds you and your family in good health.
Our community has been through a lot over the last few months,
and all of us are looking forward to resuming our normal habits
and routines. While many things have changed, one thing has
remained the same: our commitment to your safety.

Infection control has always been a top priority for our practice,
and you may have seen this during your visits to our office. Our
infection control processes are made so that when you receive care,
it is both safe and comfortable. We want to tell you about the
infection control procedures we follow in our practice to keep
patients and staff safe.

Our office follows infection control recommendations made by the
American Dental Association (ADA), the U.S. Centers for Disease
Control and Prevention (CDC) and the Occupational Safety and
Health Administration (OSHA). We follow the activities of these
agencies so that we are up to date on any new rulings or guidance
that may be issued. We do this to make sure that our infection
control procedures are current and adhere to each agencies’
recommendations.

Welcome back!
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Our office will communicate with you beforehand to ask
some screening questions. You will be asked those same
questions again when you arrive to the office.

We will be prescreening our patients outside of the office
prior to you entering our facility. This will include a quick
questionnaire, temperature reading and signing a consent
form.  We ask that you arrive 10 minutes prior to your
scheduled appointment to complete the prescreening
process.

Our office follows infection control recommendations made by
the American Dental Association (ADA), the U.S. Centers for
Disease Control and Prevention (CDC) and the Occupational
Safety and Health Administration (OSHA). We follow the
activities of these agencies so that we are up to date on any
new rulings or guidance that may be issued. We do this to make
sure that our infection control procedures are current and
adhere to each agencies’ recommendations.

You may see some changes when it is time for your next
appointment. We made these changes to help protect our
patients and staff. For example:
   

·

Our waiting area will be closed, and we will be
asking you to wait outside or in your car prior to
your appointment time. 

Appointments will be managed to allow for social
distancing between patients. This may mean that
you are offered fewer options for scheduling your
appointment.

  



We look forward to seeing you again and are happy to answer any questions you
may have about the steps we take to keep you, and every patient, safe in our
practice. To make an appointment, please call our office at (858) 484-9090.
 
Thank you for being our patient. We value your trust and loyalty and look forward to
welcoming back our patients, neighbors, and friends.

Sincerely,
Faisal A. Suleiman, DMD

We will do our best to allow greater time between patients
to reduce waiting times for you, as well as to reduce the
number of patients in the office at any one time.

We have added upgraded filters and UV light to our AC
unit, and have outfitted each operatory with Medify Air
MA-18 air purifiers. These purifiers ionize the air and utilize
medical grade filters which remove 99.97% of particles
from the air, down to 0.1 microns.
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INGREDIENTS:

2 skinless, boneless chicken breasts (1–1½ lb. total)

3 Tbsp. kosher salt, plus more

3 scallions, thinly sliced on a deep diagonal

3 Persian cucumbers

½ cup toasted sesame seeds, divided

2 Tbsp. fresh lime juice

2 Tbsp. tahini

1 Tbsp. soy sauce

1 tsp. honey

¼ tsp. crushed red pepper flakes

¼ head of romaine or green or red leaf lettuce or 1 head of Little Gem lettuce

Big handful of cilantro leaves with tender stems

½ lime (for serving)

RECIPE PREPARATION

Bring chicken, 3 Tbsp. kosher salt, and 5 cups water to a bare simmer in a medium pot over medium heat (chicken should be

submerged). Be patient—this will take a little while. Once liquid begins to simmer, reduce heat to low and cook (water should not be

simmering at all now) until juices run clear when thickest part of chicken is pierced, 8–10 minutes. Transfer chicken to a medium bowl;

discard poaching liquid. Let chicken cool slightly, then shred meat into big pieces; set aside.

Meanwhile, place scallions in a small bowl and pour in very cold water to cover; let soak 10 minutes. Drain scallions in a mesh sieve or

colander, then rinse under cold running water, swishing vigorously to encourage them to curl up and to rinse off any scallion slime (ew).

Shake off as much water as possible and place in a large bowl; set aside.

Working one at a time, slice cucumbers in half crosswise, then slice each piece in half lengthwise. Place quarters cut side down and

slice in half lengthwise again to create 8 pieces total per cucumber. Add to bowl with reserved chicken.

Set 1 Tbsp. sesame seeds aside in a small bowl for serving. Crush remaining sesame seeds in a mortar and pestle until some of the seeds

have turned to powder, but with plenty of whole seeds left. (Alternatively, if you’d rather spare yourself the elbow grease, pulse seeds a

few times in a food processor or spice mill, then transfer to a medium bowl before proceeding). Add lime juice, tahini, soy sauce, honey,

and red pepper flakes and mash to create a paste. Add ¼ cup water and whisk to combine (if you don’t have a small enough whisk,

work in with the pestle). Taste and season with salt.

Add lettuce and cilantro to bowl with reserved scallions. Pour half of dressing over greens and toss to coat. Arrange on a platter. Pour

remaining dressing over chicken and cucumbers, toss to coat, and arrange over greens. Top salad with reserved 1 Tbsp. sesame seeds

and squeeze juice from lime half over.

Recipe by Christina Chaey, courtesy of bonappetit.com

Healthy-ish Chicken Salad




