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Invisalign Year End Special!
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Our doctors have reduced the
fee for Invisalign for a limit-
ed time.  Minor cases,

Invisalign Express, will be reduced by
$500 to $2500 and the full case is
reduced $1000 to $4500.  This is in
response to a marketing push by
Invisalign’s manufacturing laborato-
ry, Align Technology, to increase the
number of patients using Invisalign.
Invisalign is a system of clear, almost
invisible trays that perform the same
function as traditional orthodontic
bands or braces, but in a much more
comfortable way.  There are no wires
or metal and the trays can be removed
while eating and brushing your teeth.
Invisalign is suitable for teenagers

• Dr. George and his wife took a trip
to visit their son in California.  On
the way they visited Jackson Hole,
Yellowstone Park, Glacier National
Park and San Francisco.

• Both Dr. George and Dr. Greg will be
taking a course on Oral Pathology in
Destin, FL this November. This sum-
mer they took courses in endodon-
tics, Cerec crowns, and Invisalign.

• Shannon and her husband visited
relatives in Chicago and New York
this summer. 

• Both Amy and Dr. Greg have grown
tomatoes this summer.  Dr. Greg is
still waiting for one of his to turn
red!

• Cindy visited her daughter in
Houston and Tonya took a trip to
North Carolina.

• Cynthia bought her first house!

Staff News
and adults and most cases can be com-
pleted in 6 to 18 months.  Give us a call
today.  Cases must be started and
accepted before the end of 2009 to take
advantage of this special offer.

Text / Email Reminders

When you sign up on our web
site you can not only check
your balance and make

payments online, but you can receive
appointment reminders by email
and text message on your phone.  Go
to www.phillipsdental.com, click on
“Patient Login” and sign up.  You con-
trol the information you get.  If you
want email or text messages, you have
the option of allowing this function.
You will get an email 48 hours in
advance and/or a text message 24

hours in advance of your appointment.
Your information is private and is pass-
word protected.  Sesame provides the
service for us.  If you have any ques-
tions about this service please give our
office a call.

(404) 522-7913

         



Our office is committed to meeting or exceeding the standards of infection control mandated by OSHA, the CDC and the ADA.  We have voluntary testing 
for HIV, TB, and Hepatitis regularly.  All instruments and handpieces are steam heat sterilized (autoclaved).  Disposables are used whenever possible.

George Phillips, D.M.D.
T. Gregory Phillips, D.D.S.
International Tower, Suite 206
229 Peachtree Street, N.E.
Atlanta, Georgia  30303

It’s hard to believe that this year is 2/3’s
over!  Where does the time go?

If you have insurance coverage and haven’t
used your benefits – don’t wait until the last
minute!  If you have treatment pending, give us
a call.   Shannon and I can work out financial

arrangements that will suit you.

I’ve noticed that many of you have adult orthodontic coverage.
We offer free consultations for Invisalign.  It’s a wonderful option
for adults that don’t want the traditional metal braces.

Our best resource for new patients is you!  Patients who are
referred by friends, family or co-workers are potentially the ones
that stay with us long term.  We always give you two movie pass-
es for every  patient you refer to us and until the end of the year,
after the 3rd patient you send us you will also receive a $75 gas or
gift card! (Make sure the new patient tells us you referred them.
They must have a complete new patient examination including
x-rays and a cleaning)

E-Max CEREC Crown

We’ve told you about our

CEREC in-office crown that

can be made and placed in

your mouth the same day.  These porce-

lain crowns are strong and can repair

teeth that are broken or decayed too extensively to have a regular

filling.  The crowns are made using the CEREC Cad-Cam soft-

ware. We take an infrared video “impression” of your tooth and,

with the doctor’s input, design your crown in minutes.  Then the

computer communicates wirelessly with a milling machine in our

office that makes your new crown while you wait.  Dr. Greg and

Dr. George have been using this new technology for the last five

years.

Recently a super strong porcelain material has been introduced for

the CEREC that allows us to make porcelain crowns in areas of the

mouth, such as the very back molars, and on patients with very

heavy bites.  While a gold crown has always been the choice mate-

rial for these situations, we can now often use the e-Max porcelain

crown instead.  In most cases we make the crown in two visits

instead of one.  However, we can have it ready for you in a matter

of days instead of weeks

Low-Carb Fried Chicken
16 oz boneless skinless chicken breasts , butterflied 
(4-4 oz. pieces) 
1/2 cup chopped pecans , divided, 1/4 cup finely ground and 
1/4 cup coarsely ground 
1 egg , beaten 
4 egg whites , beaten 
2 pinches black pepper , freshly ground, to taste 
2 pinches salt , to taste (optional)
2 tbsp safflower oil (oil for frying)
Directions 
1 Season the chicken with salt (optional) and freshly ground black 

pepper. Combine the eggs and egg whites in a bowl.
2 Dip the chicken into the finely chopped nuts and coat.
3 Next, dip the chicken into the beaten egg mixture, and then into the

coarsely ground nuts, coating evenly.
4 Fry the chicken on medium heat until golden brown, 

approximately 4 minutes per side.
5 When removing the chicken, handle with care, and place on a paper

towel to drain excess oil.
6 Season with salt (optional) and pepper to taste, and serve.

(Hazelnuts or blanched almonds can be substituted for the pecans.)
NUTRITION FACTS
Makes 4 servings Amount Per Serving Calories 338.3 Total Carbs 2.4g Dietary Fiber 1.4g Sugars
0.9g Total Fat 20.6g Saturated Fat 2.2g Unsaturated Fat 18.4g Potassium 472.7mg Protein 36.3g
Sodium 156.5mg Dietary Exchanges 3 1/2 Fat, 4 1/2 Very Lean Meat (Recipe from dLife.com,
Chef Franklin Becker)
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