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The Dental Clinic has a CO2 laser for 
use in a wide range of dental applications. 
CO2 (carbon dioxide) laser technique 
replaces the need for incisions by  
cauterizing the soft tissue, so there is little 
to no bleeding. Lasers allow for a much 
cleaner procedure and can eliminate the 
need for sutures. Healing time is faster and 
there is less post-operative pain.

Lasers have been used in dentistry since 
the 1990s. A CO2 laser penetrates less 
than a millimeter and can produce  
excellent coagulation along with a very 
precise cut. CO2 lasers can be used for 

various types of periodontal therapy, such 
as soft tissue applications, tissue  
re-contouring, and for crown and bridge 
procedures. They are helpful in some  
endodontic procedures as well, and in  
uncovering partially erupted teeth. They 
can also be used in biopsy techniques.

A CO2 laser is a time saver. It is faster 
than using a scalpel and is overall a much 
cleaner procedure. For more information 
on how lasers can be used in your dental 
procedures, contact the Community Dental 
Clinic at 802-888-7585 and schedule an 
appointment to discuss your options.

CO2 laser dental technology
can work for you 

   

 
Meal times should be fun and enjoyable, 
but pressure can start to build when you 
try to get a healthy meal on the table. With 
so much food being marketed to kids, it’s 
no wonder they may prefer packaged food 
to a healthy meal. Don’t make meal times 
a fight—no one wins. Try these tips to add 
some fun to your meals, so you and your 
family can try new food and enjoy meal 
time together. 
1. Use cookie cutters for fun shaped sandwiches,  
 and for fruits, like apple, melon or pineapple,  
 and veggies, like cucumbers to snack on,  
 or carrots to add to soup. 

2. Use silly straws to encourage  
 drinking plain old water.

  3. Use colorful cupcake
    liners to pack fruits, 
    veggies, and snacks in  
    the perfect portion.
 4. Keep a Tupperware  
    of chopped veggies,    
     along with your  
     favorite dip, for an  
     after-school snack, 

                          while preparing dinner. 
5. Cooking together can be fun. Try  
 mixing up some trail mix, a quick bread,  
 or homemade pizza with a funny face.

6. The best time to try new foods is at a  
 snack time and not when kids are most  
 hungry at meals. Try tasting foods   
 different ways. For example, compare  
 raw carrots, roasted carrots, and boiled  
 carrots. Make a game of trying new  
 foods and pretend you’re a judge on a  
 cooking show. 

7. Try a DIY salad bar. Take it a step further  
 and do a DIY breakfast bar: add toppings 

 

   to a muffin tin and make an oatmeal hot  
 bar with dried fruit, nuts, and brown  
 sugar as toppings. Or try a DIY taco bar,  
   with beans and salsa and cheese or a DIY  
    baked potato bar with creative toppings.
8. At the dinner table play Rose, Thorn,  
 and Bud, by sharing one good thing  
 about your day (the rose) one bad thing  
 (the thorn) and one thing you’re looking  
 forward to (the bud).
9. Keep meal time low pressure, institute  
 a “No thank you bite,” or say, “I haven’t  
 learned to like it,” instead of, “I hate it.”
10. Try using chop sticks. It’s fun and may  
 help everyone slow down and savor their  
 food more. 
Learning to like new foods is a process and 
it takes time, just like learning any other 
skill. Remember to keep meals fun, and be 
creative when you try new food! 

Kate Myerson is a registered dietitian  
nutritionist at Community Health  
Services of Lamoille Valley. Call about 
signing up for one of the Fun with Food 
workshops. 253-9164 

by Kate Myerson, RD
Make meals fun again

   



Community Dental Clinic has a new 
dental hygienist. Alison Charron, RDH, 
joined the practice in June. She is a 
graduate of Vermont Technical College’s 
new three-year dental hygiene  
program. “The program was tough, 
but it really prepared me,” she says. “I 
had the combination of lecture classes 
and hands on clinicals working with 
patients. I studied many courses which 
included classes that were just about 
dental hygiene. Then I had broader 
classes, including anatomy and physiology, 
nutrition, and overall health. I felt
well-prepared when I graduated.” 
Charron says she wanted to do something 
in the medical field, and considered 
becoming an x-ray technician. “I  
shadowed a dental hygienist at Northern 
Tier Center for Health in Richford, 
and an x-ray technician at Northwestern 
Medical Center. I chose dental hygiene. 
It really appealed to me.”

Charron is building her own panel  
of patients and welcomes both adults 
and children. She likes the environment 
at CDC and the opportunity for  
one-on-one care. “Dental hygiene  
is very intimate. You are so close,  
face to face with your patient, and I  
am comfortable with that,” she says. 

Brushing your teeth twice a day,  
flossing at least once a day, and  
limiting your sugar intake are  
Charron’s primary advice to her  
patients. “It’s really important, and  
I encourage everyone to use a  
fluoride toothpaste to help protect 
against cavities. I also recommend  
oral irrigators such as Waterpic, and  
other aids like Proxabrushes and  
Soft-Picks to get the plaque out of  
deeper pockets. Across the board,  
tooth decay is the biggest problem  
I’ve seen.” 

Meet Alison Charron, RDH
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Diana Smith, CHSLV’s senior  
electronic health record systems  
specialist, has taken on the role of 
training manager. This addition to  
her current position will enable her  
to focus on her responsibilities of 
training new employees and  
providing CHSLV’s staff with  
ongoing training about the  
complex EHR software called  
eClinicalWorks. Smith has the new 
responsibilities of developing an 
organization-wide training plan and 

cultivating professional development 
opportunities and partnerships.

As training manager Smith  
is responsible for supporting 
managers and staff in organizing 
training activities. She identifies and 
promotes training opportunities that 
might be beneficial to the staff, 
utilizing internal and external 
resources and shaping those  
resources to fit CHSLV’s needs.

“None of these broader view  
projects could be realized without 

the addition of Savannah Droney,  
an EHR systems specialist, who  
now handles EHR helpdesk 
troubleshooting; the encouragement  
of my supervisor, Jenn Holton-Clapp, 
to take on this growth opportunity;
and the support of CEO Kevin  
Kelly,” Smith says. “From their unique 
vantage points they each recognize the 
value in providing CHSLV’s staff with 
the tools they need to perform their 
job functions and the training  
opportunities which enrich their  
work lives.”

Diana Smith
is our new  
training  
manager   


