
What’s Happening at Luna  

Friday, 12/08/2023😊  

 

Ending Week 16 of the Fall 2023 – Final’s Week! 

Whew!  Preparing for Week 17 – In-Service week. 

Here’s what’s happening at Luna.  

 

Allied Health 

Contact us about Spring 2024 

Registration  

Allied Health/Public Service 

Program Who to Contact for Help 

Allied Health Pre - Nursing 

Certificate  

Yvonne Pina 505 454- 2525, ypina@luna.edu 

Vanessa Torres 505 454- 2566, vatorres@luna.edu 

Carol Linder 505- 454- 5387, clinder@luna.edu  

Emergency Medical 

Technician ˟  Basic 

Certificate  

Allen Sanchez alsanchez@luna.edu 

Carol Linder 505- 454- 5387, clinder@luna.edu  

Community Health Worker 

(CHW) Certificate 

Denise Fox 505- 454- 5382, dfox@luna.edu 

Carol Linder 505- 454- 5387, clinder@luna.edu  

Allied Health Associate of 

Applied Science Degree 

(AHAS) 

Allied Health Certificate 

(AHC) 

Certified Nursing Assistant 

(CNA) Certificate 

Carol Linder 505- 454- 5387, clinder@luna.edu  
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Licensed Substance Abuse 

Associate (LSAA) with an 

AAS and 2 electives 

Surgical Technology AAS in 
partnership with San Juan 

College 

Maxine Chapman 505- 566- 3492, 

chapmanm@sanjuancollege.edu 

Carol Linder 505- 454- 5387, clinder@luna.edu  

Criminal Justice Associate 

of Arts Degree (CJUS) 

Criminal Justice Certificate  

Kimberly Baca 505- 454- 2540, kbaca@luna.edu  

Dental Assisting Certificate  

Fall 2024 

Gloria Pacheco 505- 454- 2528, gpacheco@luna.edu 

Denise Fox 505- 454- 5382, dfox@luna.edu 

Student Success Center Specialists are also available to provide 

advisement and registration.  Contact 505 - 454- 2549 

studentsuccess@luna.edu 
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Emergency Medical Technician 

EMT ïBasic 
 

12 Hour Certificate ς one semester                                                 12 Students max  

The Certificate in Emergency Medical Technician - Basic prepares individuals to sit for National Registry EMT 
certification exam. 

DATES: January 16 ς May 10, 2024  

CLASS TIMES  

Mon and Wed 5:30-9:30 PM  

Fridays 4:00-8:00 PM  

For more information about registration details, fees and requirements Contact: Allied Health 
and Public Service Department at Luna 

Amberlyn Gonzales, Admin Asst, 505-454-5303 Ext: 1022 ambgonzales@luna.edu Dr. Carol 
Linder, Director, 505-454-5387 Ext: 1404 clinder@luna.edu  

Allen Sanchez, Instructor, 505-470-7444 alsanchez@luna.edu  

Camille Atkinson, Northern New Mexico WIN Navigator, 505-356-9791, camillea@ncnmedd.com  

 

 

 

             

  

 

 

 

 

 

 
 

Supported by the Northern 
NM Workforce Integration 
Network (WIN) grant with 
Integrated Education and 

Training (IET) Adult 
Education and a WIN 

Navigator   

 

 

 



Bookstore and Café’ 

The Bookstore/Cafe will be closed from December 11, 2023 thru January 03, 

2024.  We wish everyone a safe and happy much needed winter break. 

Luna Strong and tbh are here for you!  

Luna is partnering with tbh: an online mental health platform that helps 

you take charge of your mental health! With tbh, you get FREE access to 

mental health support online and on your schedule (weekends, holidays ñ you 

name it).  You can sign up for: 

¶ 1:1 sessions (if you want to work independently) or group support (if you 

like to do less talking and more listening), all led by diverse therapists. 

¶ Conversations are private and designed as a safe space for you to address 

any topic you wish! 

¶ Visit https://tbh.us/luna  to sign up. If you have questions or concerns, 

text tbh at (415) 895-3932 
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Luna Strong 

Everyone, 

Before you leave for the semester, we have potatoes, good looking 

honeydew melons, block cheese and shredded cheese in the kitchen 

tiendita and refrigerator.  Please take what you need as I'd like to have 

all this gone by the end of next week.   - Crystal Western Ford        

 

 

I.T. 

 
Good afternoon, 
  

Luna Community College is currently working on the implementation of the Workday Student 

Information System. This means that all Jenzabar functions that support students, i.e. Financial 

Aid, Registration, Student Services, etc. will be moved to Workday.  We are in the discovery 

phase of the project and we need information to help us move forward. 
  
I am needing to put together a list of any reports used in the legacy system (Jenzabar).   

  
If anyone runs reports for student data from Jenzabar can you please send me a copy of the report 

so I can start working on getting the layouts together for the implementation.  You can either 

send me a copy of a current report you run or headings on a spreadsheet of what you would like 

to be able to run. 
 

Thank you 
Denise 

-- 

Denise E. Gibson 

Lead Database Administrator 
Computer Services 
office: (505)454-2547 
dgibson@luna.edu 
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What’s Happening This Weekend and Beyond…              



 



 

 

 



 

 

 

 

 

 

 

  



 



 



 



  



Holiday Recipes 

Best Holiday Cheeseball 

(https://mariebostwick.com/best-holiday-cheese-ball/) 

Ingredients: 

12 oz. cream cheese, softened 

2 T sour cream 

1.5 cups shredded sharp cheddar, divided 

8 slices bacon, minced, divided 

¼ cup pecans, chopped, divided 

4 green onions, chopped fine, divided 

¼ cup chopped parsley, divided 

1 T smoked paprika 

½ tsp garlic powder 

¼ tsp salt 

¼ tsp pepper 

Instructions 

Place soften cream cheese, sour cream, smoked paprika, garlic powder, salt, and pepper into 

medium-sized mixing bowl. Use a spatula to mix spices into the cream cheese and sour 

cream. 

Add half the cheddar, half the bacon, half the chopped pecans, half the chopped onions, and 

half of the parsley to the bowl. Mix into the cream cheese, making sure the ingredients are 

evenly distributed. Use the spatula to press the cheese mixture into a loose ball. Set aside. 

Place the remaining ingredients ð bacon, cheddar, pecans, parsley, green onion ð on a large 

piece of plastic wrap spread on the kitchen counter. Use your fingers to toss the ingredients 

so they are well mixed. 

Place the cheese ball onto the plastic wrap. Roll the ball into the loose ingredient mixture, 

pressing the ingredients onto the surface with your hands while forming a more even 

looking cheese ball. (There will be extra loose ingredients. Save for another use, such as a 

topping for a green salad.) 

Serve immediately or wrap tightly in plastic wrap and store in the refrigerator for up to 4 

days.



Christmas Tree Tarts 

Recipe from Ree Drummond -  Pioneer Woman 

(https://www.foodnetwork.com/recipes/ree-drummond/christmas-tree-tarts-7953768) 

Ingredients: 

One 14.1-ounce box refrigerated rolled pie 

crusts 

1 large egg  

One 21-ounce can cherry pie filling  

Fresh rosemary sprigs, for garnish  

2 tablespoons confectioners' sugar  

Special equipment: 2 1/2-inch round plain-

edged cookie cutter, 2-inch round plain-

edged cookie cutter, 1 1/2-inch Christmas tree cookie cutter 

1. Preheat the oven to 375 degrees F. Line a baking sheet with parchment paper. 

2. Unroll one of the pie crusts onto a cutting board. Using a 2 1/2-inch plain-edged 

round cutter, cut out 8 circles from the crust. Place the circles on the parchment-

lined baking sheet. Discard the remaining dough. 

3. Unroll the second pie crust onto the cutting board. Using the same 2 1/2-inch 

round cutter, cut out 8 more circles. Then, use a 2-inch plain-edged round cutter 

and cut out 8 smaller circles from the larger circles on the board. Set aside the 

rings. Using a 1 1/2-inch Christmas tree cutter, cut out 8 small trees from the 

smaller full circles. You should now have eight 2 1/2-inch full circles, eight 2 1/2-

inch rings and eight small Christmas trees of dough. 

4. Beat the egg with 1 tablespoon of water. Use your finger or a brush to brush the 

edge of the 2 1/2-inch circles. This will help the rings adhere during baking. Lay 

the rings on top of the egg-washed circles. Working carefully, spoon 3 cherries 

into the center of each tart. Place a tiny tree on top of each tart over the cherries. 

The trunk of the tree should be touching the outer ring. Using your finger or a 

pastry brush, brush the pie-crust ring and tree with the egg wash. Bake the tarts 

until the dough is golden brown, about 15 minutes. Allow to cool completely. 

5. Create a bed of rosemary on a platter or cake stand and arrange the baked tarts 

on top of the rosemary. Dust with confectioners' sugar and enjoy! 

 



Reminders 

- All committees, departments, and individuals with information to share 

are encouraged to send their knowledge to sgoodyear@luna.edu each 

week by 5:00 P.M. on Wednesday (unless otherwise noted) for inclusion 

in the weekõs update.  If you miss a deadline, donõt worry, your 

information will be included in the following weekõs update. When 

possible, your information should be in tidy bullet points that can easily 

be added to the basic update format.  It is also helpful if you respond to 

the request for information for the week of update in the reminder email 

that was sent out, as it makes it easier for me to find and included what 

you send in the update.  Please submit any pictures in the form of jpegs.  

- Thanks to all who shared information for this weekõs edition of òWhatõs 

Happening at Luna.ó  

- If you missed an edition of òWhatõs Happening at Luna,ó find it here:  

https://luna.edu/whats_happening . 

 

 

 

 

 

 

 

 

 

 

 

 

 

Have a wonderful weekend, Everyone! 
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