
    Drs. Kambiz and Sogole 
Moin are dedicated ortho-
dontists who care for their 
patients like family. They       
provide exceptional ortho-
dontic treatment and          
superior customer service 
— all designed to bring      
a smile to your face. 

   Both doctors are board 
certified Diplomates of the 
American Board of Ortho-
dontics and are members 
of numerous orthodontic 
study groups, enabling 
them to stay current with 
the latest advances in the 
field.   

   Moin Orthodontics is             
an Invisalign Premier    Pre-
ferred Provider and offers 
both Invisalign & Invisalign 
Teen.   

 

 
 

Moin Orthodontics 

765 South Main Street 

Suite 302 

Manchester, NH  03102 

(603) 669-4503 

 

www.drmoin.com 

PRESENTS: 

Summer / Fall 2017 

Is your child playing a fall sport? Wearing a mouthguard during 

sports is no joke. It can cost upwards of $10,000 to restore a 

“knocked out” tooth.  

We give all of our patients, who play sports, a free mouthguard           

during orthodontic treatment and can create a custom fitted 

mouth-guard once treatment is finished.  

The American Dental Association (ADA) recommends wearing                     
a mouthguard for the following sports: baseball, basketball,                  
boxing, field hockey, football, hockey, lacrosse, martial arts, rugby, 
soccer, softball, volleyball and wrestling. Any sport that poses a  
risk of impact to the face should be played wearing a mouthguard. 



 

Dr. Sogole and her husband, Brandon, welcomed their daughter,  
Soraya, into the world on April 9th.  

  

Team Highlights 

Meet Nicole, 

our newest       

orthodontic  

assistant! 

Brothers Dominic and Ben won our                          

“Guess That Baby” Contest!  They tied for the 

most correct guesses with 8 out of 10 right.   

They received a $100 gift certificate to the                        

New England Aquarium in Boston! 

Watch out for our next contest in the office                

or on Facebook! 

Ortho Fun Fact! 

There are about 4 

million people in 

braces in the United 

States at this time.  

Bring in your report cards! 
 

We like to reward you for your hard work in school.                         

Bring in your quarterly report cards and we’ll give you 2 points 

for every “A” you get in your core classes (up to 5 A’s) on your                     

Smile Rewards Card!  

Fun fact:  She has a pit-bull 

named Coco, and is obsessed 

with all things plaid! 



Do you follow us on 

Social Media? 

‘Like’ our Facebook 

page and make sure to 

check-in when you are 

in the office .  

We will add 5 points              

to your Smile                  

Rewards Card!  

Patient Spotlight 

Our patient, Wyatt,          

spent his summer at the             

intensive Houston Ballet 

Academy and will be 

starting at the Boston 

Ballet Pre-Professional 

Program in September.  

He will spend six days               

a week training with an 

exceptional group                    

of dancers. 

Do you have extra Flex Spending or 
Health Savings Account funds that you 
need to use before the end of the year? 

 

Use them towards your orthodontic 
treatment.  Contact Kristiana, our                      

financial coordinator, for more info. 

Halloween candy is already on store shelves.  

It’s a tempting treat this time of year, but steer 

clear of the hard sticky candies.   
 

Hard sticky candy can break brackets 

and add time to your treatment.  

Carmel apples are not a braces-friendly food unless 

they are cut into bite-sized pieces.  

Here is a recipe for CARMEL APPLE MONKEY BREAD that calls for your  fa-

vorite fall fruit, is safe for braces and fun to eat!  

PREP: 10 mins.  COOK: 32 mins.  SERVES: 12 

INGREDIENTS: 1/2 Cup Sugar, 1 Tsp Ground Cinnamon, 1 Cup Packed Light Brown 

Sugar, 2 (16.3 oz) Cans Refrigerated Biscuits, 1.5 Cups Peeled & Diced Granny Smith 

Apples, 3/4 Cup Melted Unsalted Butter 
 

INSTRUCTIONS: Preheat oven to 350* F. Grease a 12 Cup fluted Bundt pan with non

-stick spray. In a bowl, stir together sugar and cinnamon. Set mix aside. Separate 

the 16 biscuits and cut into quarters. Toss the pieces in the cinnamon sugar mix 

coating all of the dough pieces. Layer the dough and apple pieces into the pan.  Mix 

the brown sugar and melted butter together and pour the mixture evenly on top of 

the dough. Bake 28-32 mins until no longer doughy. Remove from the oven and let 

cool for 5 minutes before placing a serving plate on top and flipping it upside-down 

and serving. 



 

 

 

 

765 S. Main Street, Suite 302 
Manchester, NH 03102 

Office Hours: 

Monday   8:00 - 5:00 

Tuesday   9:00 - 6:00 

Wednesday   8:00 - 5:00 

Thursday   7:30 - 5:00 

 

Saturday   8:30 - 1:30 

(Every other month during                   
the school year.)    

Have you                   

had a great                

experience               

with us? 

Share your great experience on Google and you’ll be 

entered into a raffle for a $100 Amazon Gift Card! 

(Raffle will be drawn 2x per year.) 


