Name: Donna Newman, 
Title:  Student/Staff Support in the Dental Assisting Program,
Years at LMC Working for LMC for 6 yrs.

Education: Started a BA Degree in Early Education, finishing in AA.
Hometown: St. Joseph,         Currently living in Buchanan, MI.
How have jobs you’ve held in the past helped you be better at your current job?

My previous job of 13 years was working at a library as a librarian and children’s program coordinator. My love for getting kids excited about reading, learning and introducing them to the world around them, increased my own language, communication and listening skills. My love for learning transferred to the children with enthusiasm. I knew then that they would succeed at anything they set their hearts and minds to do. I use these same skills as I work and serve students in our dental lab. I still feel the same way: our adult students will succeed at anything that they set their hearts and their minds to do. It is amazing sometimes to see the growth and progress they make, transformed into confident and professional dental assistants.
What makes you proud of your children? 

My husband and I have three amazing daughters. All three girls are respectful, gracious, kind, full of faith and courage, and love God. We are amazed at their accomplishments. All of them are pursuing college degrees, one is a Dental Assistant and an instructor here at LMC. One is a Staff Sergeant in the Air Force and was deployed two weeks after her wedding, and the other is a newlywed who has competed in Engine building competition, built her own signature F150 truck and purchased her paint horse that she competed with in the disciplines of Western, Dressage and English riding. All different, but love each other for who they are. We are proud and grateful for the blessings.
What sound do I love? Crickets. I love that sound because that means it’s warm and it’s summer. I am not fond of the winter. My director here at LMC, Maryann McCarthy, tells me I need to embrace the cold. I’d rather hug a cricket..
What is your favorite recipe?

My mother-in-law’s “Hearty Pumpkin Pie” This is by far the best pumpkin pie you will ever eat. Notice the crust ingredients.
 The crust: ¾ c. flour, ¾ c. rolled oats, ¾ c. chopped walnuts, along with ½ c. butter(melted) and 1 small package of instant butterscotch pudding. Combine and pat into a 9 inch pie plate. I use a glass plate. Pre-bake 5 minutes at 350° Filling: 1 can of pumpkin, 2 eggs, lightly beaten, 1 c. Coconut (optional), 1 can condensed milk, 2 tsp. pumpkin pie spice. Mix filling and pour into prebaked crust. Bake 350° until filling is puffed and fairly rounded on top, about 45 min.
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