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What is Sleep Apnea? 
     In Greek, the word “apnea” means without breath. Sleep 
Apnea is a condition in which a person will stop breathing 
repeatedly throughout the night. Breathing stops because the 
throat or “airway” collapses and prevents air from getting into 
the lungs. Sleep patterns are disrupted, resulting in excessive 
sleepiness or fatigue during the day. 
 
Symptoms of Sleep Apnea: 

 A sour taste in the mouth in the morning 
 Drowsy driving 
 Gasping and/or choking during sleep 
 Limited attention 
 Loud snoring followed by cessation of breathing 
 Memory loss 
 Morning headaches 
 Personality changes 
 Poor judgment 
 Sleepless night 
 Weight gain 

  

Why should I be concerned about possibly having sleep apnea? 

     Medical studies have shown that people with Obstructive Sleep Apnea may lead to harmful health problems 
and early death. Apnea interrupts the normal pattern of sleep, which causes tiredness and immediately increases 
the likelihood of having accidents while driving or operating machinery. Over many years, the stress created by 
low oxygen levels magnifies the risk of developing high blood pressure and suffering a heart attack or stroke.  

 

If you were diagnosed with Sleep Apnea… Ask how we can help (941) 907-8300 
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Instructions 

1. Cut the crust from each slice of bread and flatten it out with a rolling pin 

or just flatten with your hands .  

2. Place about 1-2 teaspoons of your chosen filling 1 inch from one end of 

the bread in a strip. Roll the bread up tightly and repeat with the 

remaining pieces of bread. I really like cream cheese with diced 

strawberries as one combination and Nutella with diced strawberries as 

another combination.   

3. In a shallow bowl whisk the eggs and milk until well combined.  

4. In a separate shallow bowl mix the sugar with the cinnamon.  

5. Heat a skillet set over medium heat and melt a tablespoon of butter.  

6. Dip each bread roll in the egg mixture coating well and then place them 

in the pan seam side down. Cook in batches until golden brown, turning 

them to cook and brown on all sides, about 2 minutes per side. Add  

  butter to the pan as needed.  

7.   Add cooked rolls immediately from the pan to the  

  cinnamon sugar and roll until completely covered in  

  sugar. You can serve with syrup for dipping but I think 

  they're perfectly good all by themselves.  
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Recipe: French Toast Rollups 

 

 

 

 

 

 

 

 

 

 

 

o  Ingredients:  

o 8 slices white sandwich bread  

o softened cream cheese, diced strawberries, or Nutella  

o 2 eggs  

o 3 tablespoons milk  

o 1/3 cup granulated sugar  

o 1 heaping teaspoon ground cinnamon  

o butter, for greasing the pan  

 

For those who haven’t liked our 

Facebook page….. please do  It’s 

a fun way that allows people to stay 

connected. Make sure you like us 

and continue to follow as we have 

free giveaways! We also post 

important dental education material, 

dental facts, funny content, and 

much more. We love involving 

ourselves in community affairs and 

enjoy sharing the latest update about 

our office on Facebook.  
 

We are easy to find just search: 

Lakewood Ranch Dental  

 

 

A Reminder to  

Like us on Facebook  
 


