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Wishing You A 

Happy Holiday Season

Our Hearts Are FIlled With Gratitude 
as We Approach The Holiday Season

Services

Specialties

Balance Training
Post MVA
Hand Therapy
Work Conditioning 
Postural Correction 
(Ergonomics)
Incontinence/ Incontinence/ 
Constipation Treatment

Manual Therapy
Kinesio Taping
Myofascial Release
Trigger Point Therapy
Pre-Natal & Perinatal 
(womens health)
Pelvic Floor TherapyPelvic Floor Therapy

Pre & Post Surgical Rehab
General Orthopedics
Sprains & Strains
Work-Related Injuries
Vestibular Rehabilitation
Back & Neck Pain
Neurological DisordersNeurological Disorders

Your health and welfare is our number one priority!  
Our staff is doing their part to ensure a clean and 
trustworthy facility that will meet your needs.

Physical Therapy During A Pandemic

from your friends at

Dynamic
Physical Therapy



Let our skilled 
staff work together 

with you on 
aaddressing your 
therapy needs and 
helping you live a 
happier and 
healthier life

DECEMBER  2020

PATIENT EXPERIENCES

Directions:
1.  Take the sausage meat out of its casings and crumble 
it into a large soup pot. Cook it over medium-high heat 
for 5 minutes, until browned. Spoon out most of the fat.
2.  Add the onion and garlic to the pot and cook for 5 
minutes.
3. 3.  Stir in the broth, water, red pepper, celery, and sweet 
potatoes. Increase the heat to high and bring the soup to 
a boil.
4.  Once it's boiling, reduce the heat so it's simmering, 
and cover the pot with the lid slightly ajar. Cook for 15-20 
minutes or until the sweet potatoes have softened.
5. 5.  Season with salt & pepper as needed and serve 
immediately.

1023 21st Street, Lewiston
Mon. 8am - 6pm    Tues.-Fri. 7am-6pm

(208) 743-1795
www.Dynamic-Physical-Therapy.com
Find us on Social Media!

“Very helpful, staff was 
awesome.  I have improved 
immensley.  I would highly 
reccomend Dynamic Physical 
Therapy.  Thank you so much 
for helping me feel better!”

-Barbara F.

Sausage & Sweet Potato Soup

Ingredients:
17.6 ounces Italian sausages crumbled 

1/2 medium onion chopped
2 cloves garlic minced
2 sticks celery chopped
1 red bell pepper chopped

1.5 pounds sweet potatoes peeled & diced
4 cups chicken broth4 cups chicken broth

2 cups water
Salt & pepper to taste


