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We lost many days due to inclement 
weather. The snow, freezing rain & 
cold weather have prevented us from 
pouring the slab on grade, & have 
further delayed construction activi-
ties that followed slab pour. 
 

Delayed: Pouring of floor slab. As 
you all are aware, it’s been cold pe-
riod since the last news letter, & the 
winter weather hasn’t helped us with 
the schedule. 
 

But we still have  

managed to complete:  

We have been able to work a few 
brave souls on trying to complete 
the steel shell & roof decking & are 
now nearly 75% complete with the 
roof metal decking portion of the 
building. Additionally, we com-
pleted the pressure testing of the 
water line into the building & have 
tested the meter pits, & have had the 
water company out to bless the pres-
sure test for the same.  
We will begin installing the fire 
treated 2x4’s & plywood on the roof 
soon, & have our first delivery of 
these materials on site pending fair 
weather. 
 

Good News: These winter 
weather delays have allowed me to 
take another look at sub prices. 
Some have gone down, some have 
gone up, but we continue to shop 
for the best prices. 
We are still on track to complete 
this job in May, & are shooting for 
the first of May, but continued cold 
weather may further delay this as we  
 

From the  

Pastor’s Desk 

 1 /2009 

 

Dear Parishioners, 
 

It seems that St. Ann’s is off to a 
good new year!  What a Bless-
ing!  It is going to be a wonderful 

year and I hope and pray that it 
will be so,  for all of you person-

ally. 
 
Many thanks to all of you who 

have been so generous with our 
Building Fund.  It is truly amaz-
ing and a powerful testimony of 

your faith. We thank God for 
you and for your willingness to 
share what you have. 

 
By early February we should 

know about the “put backs” for 

our new church.  It will not be 
for lack of trying if we do not 

get everything. 
 
Please don’t forget the Annual 

Mardi Gras Party on February 
21st.  Sir James has returned and 
hopefully all of you will be 

there—fun, food and maybe a 
little gambling! 

 
God Bless! 
Rev. Glenn O’Connor 

need it to warm up so slab can be 
poured, this is the critical driving  
element in the schedule. Schedule 
needs this slab to be poured this 
month, but that seems unlikely. 
Hopefully it will warm enough to 
thaw the sub-grade & we can pour 
the floor slab soon. Must be above 
freezing for at least four days, & 
ground must thaw. 
 

Rest assured: When weather 
breaks, we will be moving at a fast 
pace. 
 

Looking ahead: (As weather 

will permit) 

1. Complete installation of under 
slab fill. 

2. Pour floor slab. As soon as 

weather will allow. 
3. Complete building metal roof & 

roof insulation. 
4. Install roof fire treated plywood 

& roofing. 
5. Sanitary sewer line tie ins, 

(Requires permits)(Waiting on 
owner release). 

6. Begin framing exterior wall  
      framing. 
 
Present Scheduled completion date: 
May 1st to May 15th (Weather per-
mitting). 
 
Eden Enterprises, Inc. 
1016 3rd Avenue SW 
Suite 200 
Carmel, In 46032 

“Here’s My Heart” 

 

 

 

 

Don’t Forget February 14th! 



Parish Council:  
Meeting of Nov. 13, 2008 

Building Ad-Hoc Update: 
Father Glenn went over the 
funding for the new church. 
He wants to get the items, 
deleted from the original 
building plans, reinstated into 
the budget. Next meeting of 
the Building Ad Hoc is Tues-
day, Nov. 25 at 7pm in the 
Parish Office. Father Glenn 
wants the committee to es-
tablish a list of priorities for 
items for the church. The 
fund campaign planning is 
going according to plan. 
Finance Report: Jack Hohman 
went over the September 
2008 financial report giving 
explanations for a few items. 
Faith Formation: Sandi 
Stanfield went over informa-
tion furnished by Kelly 
O’Brien. Held the first youth 
mass on Nov. 9, 2008. Reli-
gious Ed classes will be help-
ing collect food for the fami-
lies that are a part of the Giv-
ing Tree Project as their 
Lenten community service 
project. The high school Con-
firmation class participated in 
the Consumed Retreat spon-
sored by the Archdiocese.  
Family Life & Social Con-
cerns:  Annie Gardner said 15 
ladies attended the Ladies 
Guild meeting held November 
11, 2008. 
 
Festival with St. Joseph 
Church: Father Glenn has 
talked with the ride people. 
The only dates available are  

in June & September, 2009. 
 
Stewardship/UCA:  Ken 
Betz talked about having a 
stewardship committee year 
around. He passed out a list 
of responsibilities of a stew-
ardship committee. Sandi 
Stanfield formed a steward-
ship committee with Ken 
Betz in charge. Jim White 
volunteered to assist. Con-
tact Ken Betz if interested 
in serving on this commit-
tee. 
 
Congregation Grant: 
Susannah Koerber will con-
tinue to check out how the 
church can apply for a con-
gregation grant. 
 
Parish Council Dates: Next 
meeting dates are set for: 
Tuesday, Jan. 20, 2008 
Tuesday February 17, 2009 
Tuesday March 24, 2009 
Tuesday April 21, 2009 
Tuesday May 19, 2009   & 
Tuesday June 16, 2009 
Meeting for Dec. 16, 2008 
was canceled due to inclem-
ent weather. 
Remember all parishioners, 
18 years and older, are in-
vited to attend any of our 
meetings. 
 
Meeting adjourned at 
8:10pm.  
 
Many Thanks to our Parish 
Council Members for all 
their volunteer time and 
efforts for St. Ann’s Parish. 

PRAY FOR OUR MILI-
TARY MEMBERS 
THAT GOD IS WITH 
THEM AND THEY 
RETURN SAFELY TO 
THEIR FAMILIES£ 
GIVE THANKS FOR THEIR SERVICE. 
1st Lt. Greg Oliver, Marines, (Friend of Joe 

Lux); Pfc. John Neargardner, Army, 

(grandson of Norman & Florence Neargard-

ner);Pvt. Charles Shepherd, Army, (Son of 

Lesa Shepherd & Grandson of Lillian Spurgeon);  

Lt. Aaron DeWeese, Army, (Nephew of Caro-

lyn Gornish & Norma Harreld); Spc. Steven 

Caldwell, Army, (Son-in-law of Jane & Duke 

Bilyeu); Ssgt. Jim Henckel, Army, (Grandson-

in-law of Jim and Lee Wenzlick); Spc. Nathan 

Purdue, Army, (Grandson of Virgil &  Lois 

Purdue); Sgt. Michael Laird, Army, (Husband 

of Brandy Laird, Son-in-law of Cecily Ramey); 

MSgt. Angel C. Cruz & SSgt. Roger Cruz, Air 

Force, (Daughter & Son-in-law of Christine 

Ridener); Sgt. Jimmy Perryman, Pfc. 

Charles Perryman, Pfc. Danny Perryman, 

Army, (Friends of Christine Ridener); SSgt. 

Robert F. Hall, Army, (Friend of Jane & Dave 

Shireman); Sgt. James Schultz, Army ,

(Grandson Marvin Mattingly);  Afc. Cornelius E. 

Anderson III, Air Force ,(Grandson of Shirley 

Anderson); Kenneth Stowe, Navy ,(Grandson-

in-law of Shirley Anderson); SSgt. Matthew 

Deakin, Army, (Son-in-law of Pam Mas-

tropaolo); Sgt. Jeff Wagoner, Army & Sgt. 

Fred Arnold, Army, (Friends of Gary Cahill).  

 

 

May those who have gone be-

fore us rest in Christõs peace. 

Please remember them and 

their families in your prayers. 

 

To add names to the list, give: 

name, rank & service branch to Jane Shireman  

at 243-6534.  



Ladies Guild: 
The nasty weather kept the La-
dies home. Will meet on February 
10, 2009 at 7pm; God willing & 
the creeks don’t rise. Don’t forget 
your “Secret Prayer Partner” 

*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 
 

Buildings & Grounds Report 
By  Steve Kavanaugh 

Well, winter is in full swing & weõre 

finally getting caught up on our fall 

jobs. We were behind because winter 

came early & I was down in the back. 

 

My neighbor Jeff Wells helped me 

with trimming up some of our scrubs 

to make them look nice for the win-

ter. Lee & Jim Wenzlick cut down 

some of the dead flowers to make it 

look better around Father Haroldõs 

house. 

 

The gutters were cleaned out with 

the help of Father Harold holding my 

ladder. To bad I stepped on his hand 

as I was going up the ladder. Sorry 

about that Father! 

 

Snow came early & with no snow 

removal contract we had to fend for 

ourselves. Up stepped òMr. Happyó! 

Dave Shireman helped blow the snow 

off the sidewalks & we made paths 

across the parking lot for people to 

walk.  While we were doing this, 

some of the neighborhood kids threw 

snowballs at us but they couldnõt hit 

the side of a barn.  Thanks Dave! 

 

Jim Gilbert once again did us a great 

job with the leaves. Art Purdue, Bert 

Rosen & myself raked the leaves out 

into the open & Jim, using his Dixie 

Chopper, mulched the leaves up for 

us. Jim, Art & Bert once again saved 

us from having a fall clean-up day. 

Good Job Men  &  Thank You! 

Last buy not least, Jim Wenzlick, & other 

parishioners, have been moving the tempo-

rary altar in & out of the chapel for months 

now & Jim came up with a great idea. He cut 

10 inches off both sides of the bottom so we 

wonõt bust our toes when moving it. Next, he 

put rollers on the bottom so instead of car-

rying it we can roll it. Lastly he narrowed 

the top by 5 inches so that we can get it 

through the doors easier & not bang up the 

door jams.  I think anyone who has carried 

the altar will thank him a lot. Good idea Jim! 

 

Well, that sums it up for the Building and 

Grounds.  If I forgot anyone,  Iõm sorry!   

If Iõm lucky theyõll FIRE me!  HA!    

  

(No such luck, Steve!  Itõs yours 

for life!! We know a good thing 

when we see it!)   

 

Thanks to all these good people for all their 

help. 

Sincerely,  Steve Kavanaugh 

 

To our faithful parishioners and friends of 

St. Annõs Parish: 

We appreciate all that you do to help keep 

our parish in good shape.  

May God Bless each and every one of you!   

A BIG THANK YOU!    
from St. Annõs Parishioners. 

 

<*><*><*><*><*><*><*><*>  

 

See whatõs coming 

In February>>>>>>> 

We need buyers &  

sellers. Stop after 

Mass & pickup a few 

tickets & help make 

the Mardi Gras a  

success while having 

some fun !   

It's Mardi Gras Time & the 

Thelma Mattingly Reverse Raffle 

  

DATE: Feb. 21, 2009 

TIME:  Doors open at 6:00pm 

          Dinner served at 6:30pm 

PLACE : St. Joseph's Elford Hall 

            1401 S. Mickley, Indpls. 

Bankers Cards, Tip Boards 

Cajun Food, Cash Bar & Auctions 

Reverse Raffle for $1000.00   

King or Queen for the Night??  

PRICE: $25.00 per person       

Includes:  dinner and  

reverse raffle entry  

 
  ONLY 200 TO BE SOLD 

Must check ticket stub at door  

ONLY FOR ADULTS   

18 YEARS AND OLDER 

 

Presented by:      

St. Ann's Parish 

244-3750 

Buy your tickets early 



Liturgy Committee 
The Liturgy Committee met on 
January 8, 2009.  Christmas & 
the holidays are over & itõs time 
to start a new year. We miss 
Jeannie Motsinger but I know 
she would enjoy knowing we 
have, at this time, three new 
members to our group. Sue Gill, 
Rose Slocum & Sandi Stanfield 
have offered to join us. (If any-
one else is interested in helping, 
our next meeting is: Feb. 24th at 
7pm in the office building.) 
We got down to work revising & 
making decisions that we will 
start now & will see us into our 
new parish.  
Kelli OõBrien, our CRE, has let 
us know she would like to start 
training new Servers,  as we 
have a shortage of them. It was 
decided that children, 3rd grade 
& older & Adults , who are in-
terested in learning, will be 
trained by Kelli.  Those who are 
serving now will  need to go 
through the training, also. This 
will get everyone doing things 
the same way.  
Other training will be offered 
for Eucharistic Ministers 
(those who help distribute the 
Holy Communion), Lectors 
(those who read the various 
readings for the Mass), Ushers 
(those who will take up the col-
lections, arrange for gift bearers 
& see that the church is left 
looking nice when everyone is 
gone) & Greeters (those who 
will smiling welcome folks as  

Upcoming Events 
Jan.31-Feb 1   Blessing of 
     Throatsð4:30pm 
     Mass at St.  
     Josephõs/9am 
     at St. Annõs 
 

Feb 21 Mardi Gras at 
  St. Joseph 
 

Beginning of Lent 
Feb 25 Ash Wednesday 
  Masses: noon & 
  7pm  
 
Way of Cross  Each week at 
     St. Josephõs 
 
Wednesdays   Soup ônõ Bread 
Of Lent   Dinners at St.  
    Josephõs 
 
April 1st Penance Service 
  after Soup ônõ 
  Bread dinner 
   
April 5th  Palm Sunday 
 
April 9th  Holy Thursday 
  at St. Josephõs 
 
April 10th Good Friday 
  7pm service 
 
April 11th Holy Saturday 
  Vigil Mass at St.  
  Joseph at 7:30pm 
 
April 12th Easter Service  
  9 am 
Watch the bulletin and news-
letter for new information 
on these events.  

they arrive, give directions 
when needed & pass out the 
bulletins at the end of Mass). 
Greeters & Ushers will be-
come separate jobs. 
Trainers are setting up & get-
ting ready to help all of us to 
go through each one that we 
are interested in learning. All 
of us that have been doing 
these jobs will need to come 
to these training sessions, also. 
This way we can all begin to 
do these jobs the same way & 
help one another better. 
Anyone who is interested in 
volunteering for one or more 
of these positions (including 
those people already doing 
these jobs & wanting to con-
tinue), will have the opportu-
nity to fill out a volunteer 
card.  One is being designed 
now & hopefully in the near 
future we will pass these out at 
Mass one weekend soon,  to 
let you fill them out & turn 
them back in at that time. 
Please talk & pray about this 
within your family. Consider 
participating more fully in the 
Mass by volunteering to help 
in someway. Remember youõll 
be here anyway & what better 
way to get to participate more 
closely in the Mass.  
We need more help in each 
group & we appreciate all the 
work each of you do at Mass.  
Better yet, GOD will appreci-
ate your efforts even more & 
will bless you for them. 



Building Ad-Hoc News 
We are now under construction 
& things are getting done fast at 
our new church. If you can’t 
make it out to the site check out 
our website. Ron Rickelman has 
taken pictures each day & Chad 
Swain puts them on the website 
helping to keep us informed.  
Great Job, Ron & Chad!  
Along with their work, others are 
getting busy with items we need 
to get done before we move. 
Committees are being formed to 
help with various items. If you 
wish to HELP in any way  & we 
do need the help! - here’s a list of 
committees & people to contact. 
Contact them RIGHT NOW - 
A.S.A.P.!  as we need to get busy 
immediately in getting things 
done. 
Know some good buys?  Have 
some good contacts?  Want to 
donate something?, etc.  Please 
get the information to us & help 
save us some money!  
Let us know how you wish to 
help out as there may be items we 
have not thought about or work 
we have overlooked. Not sure 
about something… talk it over 
with Father Glenn. Physical labor 
may be needed—if interested in 
something like this, again … 
speak with Father Glenn. We 
want everyone to have a chance 
of helping, if they wish to do so, 
but only you can let us know. 
 
Many thanks to St. Joseph Parish 
on the donated stained glass win-
dows & to  Jim Cahill for donat-
ing back to the church , two of 
our old stained glass windows 
from the old St. Ann’s Church. 
What a wonderful way to recycle 
& help beautify our church. This 
is why  St. Ann’s is such a great 
parish.   

Notes from the  
Financial Corner 
By: Jack Hohman 
 
The Financial report 
for the month of No-
vember, the latest that 
I have, shows that we 
finished the month 
$23,456 in the black. 
This is really good. 
This includes the reve-
nue from the festival. 
This however, has a 
history of dwindling as 
the year progresses. 
Hopefully it will be dif-
ferent this year. 
Through November the 
Building Fund enve-
lope has netted $11,669 
since July 1st. 
We currently have re-
ceived 63 pledges from 
our Building Fund 
Campaign for a total of 
$106,763. This is an ex-
cellent start toward 
our goal, & will go a 
long way toward fund-
ing the remaining 
items needed for the 
completion of our new 
church. Thanks to eve-
ryone who has turned 
in their pledge card.  If 
you have not turned in 
your pledge card, 
please consider doing 
so soon.  
Have a good month & 
ÒÅÍÅÍÂÅÒ 3ÔȢ !ÎÎȭÓ 
will be moving in May - 
ÁÔ ÌÅÁÓÔȟ ÔÈÁÔȭÓ ÔÈÅ ÃÕÒȤ
rent plan.  

Crunchinõ Numbers 

COMMITTEES              CONTACTS 
 
Sound & AV Systems -  Mike McKay & Bill 
   Mehalik 
 
Kitchen Set Up -  Tom Gerding 
Storage Building -   Tom Gerding 
Alarm System -   Tom Gerding 
Social Hall Furniture -  Tom Gerding  & 
   Kelly O’Brien 
 
Religious Ed Furniture -Kelly O’Brien 
Computer Network -  Kelly O’Brien 
Office Furniture Lists -  Kelly O’Brien, Barb 
   Pacuch & Jane  
   Shireman 
 
Pews & Sacristy Items -  Pat & Len Koerber, 
   Jackie & Mike Cesnik, 
   & Jane Shireman 
 
Landscaping -   Buildings & Grounds 
   Steve Kavanaugh 
 
Invitation List -  Shane Fox &  
   Welcome Committee 
 
Donors List &  Jack Hohman, Bert  
Recognition Lists - Rosen, Lee Wenzlick, 
   & Sue Gill 
 
Alumni List  Sandi Stanfield &  
   Senior Parishioners 
 
Reception -   Theresa Tolan, Sue  
   Gill, Sandi Stanfield, 
   Sheri Hohman, Janet 
   Motsinger & Lee 
   Wenzlick 
 
Liturgy of the Mass -  Liturgy Committee 
 
Opening Ceremonies  Sandi Stanfield &  
& Dedication -   Parish Council  
 
Moving Day -   Looking for someone  
   to head this up,  
   PLEASE! 



RECIPE CORNER 
Festive Dessert Pizza 

1 roll refrigerated sugar cookie  

 dough 

8 oz cream cheese, softened 

1/4 c sugar 

15 oz mandarin oranges, drained 

2 kiwi fruit, peeled, sliced 

1 c sliced strawberries 

Press cookie dough on bottom of 12 

inch pizza pan or 13 x 9 baking pan 

lined with non-stick aluminum foil. 

Bake at 350 degrees 10 to 14 min-

utes or until light brown. Cool to 

room temperature.  Beat cream 

cheese & sugar in medium bowl until 

smooth & blended. Stir in 1/2 cup 

mandarin oranges. Spread over crust. 

Cover, refrigerate until ready to 

serve. Remove foil with sharp knife, 

cut into 12 wedges or rectangles. 

Arrange kiwi, strawberries & remain-

ing mandarin oranges over cream 

cheese.  Serves 12 

 

TIP: Try various favorite fruits. 

lllllllllll 
     Cream Puff Pie 

Crust: 

1/2 c water 

1/4 c butter or margarine 

1/2 tsp salt 

1/2 c all-purpose flour 

2  eggs 

 Filling: 

3/4 c sugar 

1/3 c all-purpose flour 

1/8 tsp salt 

2  eggs, beaten lightly 

2 c milk 

1 tsp vanilla extract 

2 c whipped cream, divided 

 

Chocolate sauce &/or fresh raspber-

ries, optional 

 

Cranberry-Pineapple Minis 

20 oz  crushed pineapple, in juice 

2 pkg jello raspberry gelatin 

 (3 oz pkgs) 

16 oz whole berry cranberry sauce 

2/3 c chopped walnut pieces 

1  apple, chopped 

 

Drain pineapple, reserving juice. Add 

enough water to juice to measure 2-

1/2 cups; pour into saucepan. Bring 

to boil. Pour over gelatin mixes in 

large bowl; stir 2 minutes until com-

pletely dissolved. Stir in pineapple, 

cranberry sauce, walnuts and apple. 

Spoon into 24 paper-lined muffin 

cups. Refrigerate 2-1/2 hours or until 

firm. Remove liners. 

 

Very Raspberry Pie 

Topping: 

6 c fresh raspberries, divided 

1 c sugar 

3 Tbs cornstarch 

1/2 c water 

Cream Filling: 

8 oz cream cheese, softened 

1 c whipped topping 

1 c confectioners sugar 

1  graham cracker crust, 9ó 

 

Mash about 2 cups raspberries to 

measure 1 cup; place in a saucepan. 

Add sugar, cornstarch & water. Bring 

to a boil, stirring constantly; cook & 

stir 2 minutes longer. Strain to re-

move berry seeds if desired. Cool to 

room temperature, about 20 minutes. 

Meanwhile, for filling, beat cream 

cheese, whipped topping & confec-

tioners sugar in a mixing bowl. 

Spread in bottom of crust. Top with 

remaining raspberries. Pour cool 

raspberry sauce over top.  Refriger-

ate for 3 hours until set. 

Serves 6-8. 

Asian Pork Tenderloin 

3 lbs pork tenderloin, cut in half 

3/4 c salsa  

1/4 c honey roasted peanut butter 

2 Tbs flour 

2 Tbs each soy sauce & sesame oil  

1 tsp grated fresh ginger 

1/4 tsp cayenne pepper 

3 cloves garlic, minced 

 hot cooked rice 

1/4 c coarsely chopped peanuts or 

 Cashews 

2 Tbls chopped green onion 

Preheat oven 350 degrees. Using large 

oven bag in 13x9x2 baking pan, place 

pork in bag. Mix salsa, peanut butter, 

flour, soy sauce, sesame oil, ginger, 

cayenne pepper & garlic in a medium 

bowl. Stir until smooth; spoon over 

pork. Close bag with nylon tie, cut slits 

in top of bag. Bake 45 to 50 minutes or 

until meat thermometer reads 160 de-

grees. Spoon rice onto serving platter. 

Place pork on top of rice. Stir sauce & 

spoon over pork. Sprinkle with nuts & 

green onions. 
lllllllllll 

In a large saucepan, bring water, butter 

& salt to a boil. Add flour all at once & 

stir until a smooth ball forms. Remove 

from the heat; beat in eggs, one at a 

time. Continue stirring vigorously until 

the mixture is smooth & shiny. Spread 

in the bottom & halfway up the side of 

a well-greased 9ó pie plate. Bake at 

400 degrees for 35-40 minutes. Cool 

completely.  For filling, combine sugar, 

flour & salt in the top of double boiler. 

Stir in eggs & milk until smooth. Cook 

over simmering water, stirring con-

stantly, until mixture thickens. Remove 

from the heat; stir in vanilla. Cool. Fold 

in 1 cup of whipped cream. Pour into 

crust. Top with remaining whipped 

cream. Chill for 2 hours. Garnish with 

Chocolate sauce &/or raspberries. 


