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Dr. Swank and his wife Rachel welcomed their 

5th child, a baby boy named Grantham Edwards 

Swank born on 8/26/26, 7lbs 1 oz, 20 inches long.

Dr. John and his family recently snuck away to 
Maine for some family time, soaking up the 
scenery, and making the kind of memories that 
are always worth the trip.

Staff Spotlight: Mary Carver
Mary has been instrumental in getting patients scheduled 
for treatment once we get the pre-estimates back from your 
insurance. She always makes it a point to follow up and make 
sure you have your appointments scheduled and understand 
your dental benefits. Way to go Mary!! 

Exciting Life Updates
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Celebrating 
our Team!

At Graniteville Dental Solutions, we are so 
grateful for our amazing team members who 
make our practice a warm and welcoming place 
for every patient. This quarter, we are celebrating 
some incredible milestones:

Work Anniversaries New Team Members

Birthdays

Jamie Stevens
2 Years (Oct 14)

Laritza Lopez
Admin

Carmen Kievits
Oct 14

Karrie Vincent
Nov 13

Mary Carver
Nov 17

Donna Gannon
Nov 22

Dr. Josh John
Nov 26

Christina Becht
Nov 30
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Our Favorite Patients Come 
From…You!
When you refer a friend or family member to Graniteville 
and they become a patient, you’ll be entered to win fun local 
prizes like a $150 gift card to spots like Filomena’s or Mystic 
Aquarium. Plus, every season brings a shot at a weekend 
getaway package (hello, Block Island). It’s our way of saying 
thanks for spreading the word and sharing the love.

Share a Smile. Support Local. Win Big.

Smile More, Stress Less with our 

Smart Smile Plan
Tired of jumping through insurance hoops? We get it. 
That’s why we created the Smart Smile Plan—our simple, 
affordable membership that gives 
you the care you need, minus the 
headaches. For just $38/month, you’ll 
get two prophy cleanings, a full set of 
x-rays, one exam, and 10% off most 
treatments. No deductibles. No waiting. 
Just great care from your Graniteville 
Dental team.

Monthly
Payment As

Low As

$38

10%
Discount On 
Treatment

July’s Winner
James G.

August’s Winner
Jennifer S.

June’s Winner
Peter S.
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Fun Community Events
We love being part of this incredible community, and we want to help spread the 
word about what makes it so special! If you’ve got a local event, fundraiser, or family-

friendly happening you’d like featured in our next newsletter, let us know!

Fridays, Saturdays, and Sundays 
Through October 2026 at 5:00 pm 

Pumpkin Passage Halloween Celebration at The 
Dinosaur Place
Add a little prehistoric fun to your Halloween plans this year! The 
Dinosaur Place in Montville is bringing back its 8th Annual Pumpkin 
Passage, a kid-friendly evening filled with glowing pumpkins, 
illuminated dinosaurs, and festive activities. Families can enjoy live 
entertainment, inflatable attractions, lawn games, marshmallow 
roasting, food trucks, and plenty of fun photo stops along the way. 
Special entertainment varies by night, including face painting, balloon 
twisting, a petting zoo, and more. Pumpkin Passage takes place on 
select October evenings beginning at 5 pm. Learn More

December 12 & 13, 2026
Eastern Connecticut Ballet Presents: 
The Nutcracker at The Garde
Experience The Nutcracker with a distinctly southeastern Connecticut 
twist! Eastern Connecticut Ballet sets the classic holiday story in 1850s 
New London, complete with tall ships, lighthouses, Victorian homes, 
and other nods to the city’s maritime history. Set to Tchaikovsky’s 
beloved music, the performance follows Clara and the Nutcracker 
on a magical journey through a wintry, nautical-inspired world. With 
talented dancers and guest artists, it’s a festive holiday outing the 
whole family can enjoy.  Learn More

October 17 & 18, 2026 11:00 am - 6:00 pm
Apple Festival At Olde Mistick Village
Celebrate everything we love about fall at the 5th annual Mystic Apple 
Festival at Olde Mistick Village! Browse arts and crafts, specialty hand-
knit goods, and unique finds from festival vendors. Of course, no 
fall festival is complete without the food, look for seasonal favorites 
featuring maple, pumpkin, apple, and caramel. It’s an easy, fun outing 
for soaking up a little New England fall with the family. Learn More

https://naturesartvillage.com/pumpkin-passage/
https://gardearts.org/events/the-nutcracker/
https://oldemistickvillage.com/the-return-of-the-apple-fest/
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Pop Culture Picks
The Hunger Games: Sunrise on the Reaping (Nov 20, 2026)
The Graniteville team is counting down to The Hunger Games: 
Sunrise on the Reaping! We’re excited to head back to Panem for 
another story packed with action, emotion, and plenty of twists to 
keep us talking. Whether you’ve followed The Hunger Games from 
the very beginning or you’re newer to the series, this release is 
definitely on our watchlist. We’re ready for the drama, the suspense, 
and another unforgettable trip into the world of Panem!

Focker-In-Law (November 25, 2026)
We’re always up for a good laugh at Graniteville, so Focker-in-Law is 
definitely on our team’s watchlist! The Focker movies have always 
found a way to turn family get-togethers into total chaos, and we’re 
excited to see where the story goes next. Whether you’ve been a 
fan for years or just need a fun movie night pick, this one looks like 
it’ll bring plenty of laughs. Get your popcorn ready, this should be 
a good one!

Avengers: Doomsday (Dec 18, 2026)
Superhero fans at Graniteville have something big to look forward 
to with Avengers: Doomsday! We can’t wait to see what kind of 
action-packed adventure Marvel has in store for us this time. 
Whether you’ve been following the MCU for years or just enjoy a 
fun movie night, this one is already on our radar. We’re expecting 
plenty of excitement, a few jaw-dropping moments, and lots to talk 
about once the credits roll.

Patient Story
“Highly recommend! I was able to get in the same day with a dental emergency as a new 
patient. They took great care of me, referred me to an oral surgeon to have my problem 
taken care of immediately. I had such a good experience that I decided to schedule 
regular cleanings here. Sarah, my hygienist is wonderful. She’s kind, personable and 
very thorough. Dr. Swank has been very kind to me as well! They listen to my concerns 
and take me very seriously - no matter the question! I wouldn’t go anywhere else.” 
- Hannah P.
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Healthy Beef Stew
Ingredients: 	 Directions: 
•	 2 lbs Bottom round

•	 1/4 cup all-purpose 
flour

•	 1 tsp garlic powder

•	 1 tsp onion powder

•	 1/2 tsp kosher salt

•	 fresh cracked pepper

•	 olive oil spray

•	 1 cup celery, chopped

•	 1 cup baby carrots

•	 1 onion, large; 
chopped

•	 4 sprigs thyme

•	 2/3 cup red wine, dry

•	 5 cups beef broth

•	 2 tbsp balsamic 
vinegar

•	 3 tbsp tomato paste

•	 1 lb golden baby 
potatoes

•	 2 tbsp corn starch

•	 1/4 cup water

•	 fresh parsley

•	 Trim the fat off the beef, and then cut the beef into bite-sized chunks.
•	 Add the garlic powder, onion powder, 1/2 tsp kosher salt and fresh cracked 

pepper to the flour, and toss the beef into the flour until thoroughly coated.  
Preheat a dutch oven over medium high heat. and add olive oil spray.

•	 Working in batches, sear the beef on all sides to get a golden crust (it will not 
be cooked through).  Be careful not to overcrowd the meat, as it will not crisp 
up; it will steam.  Work in two smaller batches to ensure proper browning.  
Remove the partially cooked beef from the pot and set aside.

•	 Add more olive oil spray to the empty dutch oven, and add the onions.  
Sauté for 5 minutes or until tender. 

•	 Next, add the wine and use a wooden spoon to scrape any burnt bits off the 
bottom of the pot.

•	 Add the beef broth, tomato paste and balsamic vinegar, as well as the 
carrots and celery.  Add the cooked beef back in, along with the thyme sprigs 
and another 1/2 tsp kosher salt.

•	 Cover the pot and simmer on medium low for 45 minutes.  After 45 minutes, 
add the baby potatoes and cover and simmer for another 45 minutes. 

•	 After 45 minutes, combine the cornstarch with the water to form a slurry, 
and pour it into the pot.  Simmer for 5 minutes or until the stew is thickened 
to your liking. 

•	 Garnish with fresh parsley. Enjoy!

Freshen Up Your Smile
Brighten your smile at home with Crest Whitestrips, available 
in our office for $95. As Crest’s highest level Whitestrips kit, it 
includes 21 treatments and a light, providing visible results in 
an hour. Have HSA dollars left to use? They may be eligible for 
this purchase. Ask our team about them at your next visit or 
stop by the office to pick up a box.
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Book Your 
Appointment Today!
Our friendly team is here to provide you with top-notch 
care in a comfortable and welcoming environment. 
Whether you need a routine cleaning, a consultation, 
or a specific procedure, we’re here for you! Have 
a favorite hygienist? 
You can schedule your 
appointment online with 
them, and let us help you 
maintain a healthy smile. 
We look forward to seeing 
you soon!

End of the year is fast approaching, utilize your 
dental benefits before its too late.

https://GranitevilleDental.com

