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Dear Parishioners:

Many thanks to all of our mu-
sicians, church decorators, choir
liturgical ministers and all of
you for making our first Christ-
mas at our “new St. Ann’s”
special.. We are especially
thankful for our new members
and all the family and friends
who attended.

We have just bequn to recover
from Christmas and it is almost
Mardi Gras time! Another
wonderful chance for all of us
to get together and have some
fun and perhaps a friendly wa-
ger of two. Please consider at-
tending this event. You Won't
be sorry!

For $25.00 you get a chance to
win $1000.00, also a wonder-
ful meal cooked exclusively for
St. Ann’s by Sir James of Lou-
isiana! The Hurricanes will be
potent and are not for the faint
hearted! Just ask Jane Shire-
man!

All the best in 2010 to all of
you and continue to pray for
one another.

Father Glenn

Netes from the
Finaneial Corner
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A brief update on the second
building fund campaign. Bert
Rosen is doing the bookkeeping
for this campaign. The total
amount pledged was $255,018.
To date there is a balance of
$63,613. There were 89 pledges
and as of January 22nd, there
are 45 paid in full. This is
really outstanding.

An important fund raiser is
coming up on February 13th.
It's Mardi Gras time. In addi-
tion to raising money, it’s a
really fun time for all the adults.
Authentic New Otleans food ,
prepared by Sir James, plus the
famous hurricane drink. A re-
verse raffle with $1,000 as the
top prize. The best part is Fr.
Glenn. He does the reverse raf-
fle, MCi'ing the who evening
and is very entertaining, It's $25
a person which includes the din-
ner and a reverse raffle ticket.
There will be a silent auction
and other games to play. Hope
each of you can make it. Why
not get your own group of fam-
ily and friends together and
make it a great evening for all?
Be sure to get your tickets early
as they generally go pretty fast.
Better yet, help us to sell some
tickets. Just stop by the table in
the Narthex.

Have a good month! "‘3 o3

Cranchi’ Wurbers D1

Right to Life

By Bernie Roy
Father Glenn gave a wonder-
ful homily about Pro-Life, con-
cerning the disaster in Haiti
and the man-made disaster of
abortion. We all prayed to-
gether for our nation after
Mass and then many people
took the prayer card home to
use again. Finally the Knights
of Columbus sponsored a lapel
sticker, rose for life, fund
raiser. People were very gener-
ous for both the Haiti tragedy
and our own Pro-Life minis-

try.

Several parishioners went to
the “March for Life” in Wash-
ington D.C. on January 22. It
was the 37th anniversary of
the Supreme Court decision of
Roe vs. Wade, the beginning of
legalized abortions.

The Pro-Life committee will
have a meeting on February
10th at 7:00pm at St. Ann’s.
Everyone is welcome to at-
tend.

I am very pleased to announce
that the 3 Lenten services will
have your Pro-Life committee
giving the presentations. On
February 26th, it will be about
the beginning of life, March
12th, will be the middle years
and March 26th, the end of life
issues.

Come and join
us, more infor-
mation will be

in the bulletin. ’
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LENTEN SERVIES FOR 2010
By Donna McGrath,
Liturgy Chairperson

I would like to inform the

family of St.
year6s Lenten
we are in our new home the
Liturgy Committee has some
ideas that will help us enrich
our Lenten journey.

Lent begins on February 17th

and as in the past we will
have two Masses that we can
attend to start our journey to
the Resurrection of Our Lord.

Ash Wednesdayds

be at noon and 7:30pm and
Ashes will be distributed af-
ter the homily. Lent is usually
a time when we give up some-
thing to prepare us for Easter
Sunday. Letds
a positive thought and DO
something this year. Ash
Wednesday is a good start.
This year the
will be a little different. We

wi || still have

Cross6, but it
6:00pm this year. This will
start on February 19th and
every Friday until March

26th. We have asked the Pro
Life Committee to have a pro-
gram for us on
during Lent. This program

February 26th we will have a

salad pitch -in, March 12th will be
a soup pitch -in and March 26th
will be a pasta pitch -in. This

A n nwiosld ba bnotliet oppoltiunity to
S e aBOodaring ti®iLentereSeason.

Holy Week will finish out the
Lenten Season and this year we
will have all the Holy Triduum
services at St. Ann. Holy Thurs-
day Mass will be at 7:30pm. This
Mass is a participation Mass. We
re -create the washing of the Apos-

tleds feet at this

twelve parishioners to lend a foot
Mar s$his Mass. Gdod Hriday is the
ONLY day when there is no Mass
said during the day. Instead, we
have a service that involves more
participation, the reading of the
Passion, the Veneration of the

s t aCrdss ancereceiving of thdaHoly

Communion. This service will be
held at 7:30pm and all are wel-
come to participate. Holy Satur-

F r i dhyaMassswill befat 413@pm &s it

has in the past. Many think this
t Maes isitdey bonyg toattendtbbcause

w i dll that goesaon at thia Mass. But
again, this is a Mass of participa-
tion. Father blesses the new fire
and distributes it to ALL that are

- atthis Mass. Father blesses the
new water, baptizes the newest

t hmeenkers Bfrolir thith yafidsthen
blesses the congregation. We cele-

will inform us about Pro -Life, brate the Resurrection of Our

from conception to natural

Lord at this Mass and what a

death. ThePro -Li f e Fr i dwondérisl way to end your

are: February 26th, March
12th, and March 26th. On
these Fridayés
with the 6Way
have a pitch -in and then a
speaker. We are hoping to
reach many in our parish

with this program. The pitch

in meals are going to be sim-
ple and since they are on Fri-

Lenten season. Easter Sunday is
also a Mass of participation as we
w e arevbiedsdd withttha netv water of

of Holy8atutlayo s s 6,

| am hoping to see many of you at
some or all of the Lenten services
that St. Ann will be celebrating

- this season. Remember, Lent is not
just a time to give up something
but to DO something. Come join us

dayds, they wil |l ibaeurFirstlettdn Season.
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By Carolyn Gornick, President

The Ladies Guild celebrated its
25th Anniversary with a special
mass on January 10, 2010, with
Fat her Gl enn O6Cor
brant. All attending members
participated in a procession prior
to and following the mass. Mem-
bers of the Guild also partici-
pated as Greeters, Ushers, Gift
Bearers, Eucharistic Ministers,
MeroLs agdApolytesy
At the Ladies Guild monthly
meeting held on January 12th,
five ladies were honored who
have been members of the Guild
for twenty five years. Father
Glenn presented Lee Wenzlick,
Elsie Vogel, Linda Staten,
Ginny Angermeier and Annie
Gardner with certificates and
crosses to celebrate the occasion.
Three 25 year members were
honored with certificates and
crosses, but were unable to at-
tend the meeting. They are
Marie Dallessandro, Camilla
Smith and Ginny Giblin. Con-
gratulations to this fine group of
women and thank you for your
support and dedication to St.
Annds Church.
As is the Guil dds
prayer partners will be revealed
and new partners will be chosen
at its February meeting. If you
are a Ladies Guild member and
would like a prayer partner and
cannot attend this meeting,
please contact Carolyn Gornick
at (317)8218077 prior to Febru-
ary 8th.
We welcome all new members.
Our next scheduled meeting is at
7:00pm on Tuesday, February 9,
2010, in the St. Ann Social Hall.
Wondt you consider



RECIPE CORNER
PineappleAlmond Cheese
Spread

8 0oz cream cheese, softened

Savory Herb Tomato & Potato

Soup

4c  shredded sharp cheddar 1-1/2 cskim milk

cheese

1/2 ¢ mayonnaise

1 Tbs soy sauce

16 oz crushed pineapple,
drained

1/2c

pepper

1/4 ¢ minced green onion

14 oz diced tomatoes, undrained/4 c
1 can diced potatoes, drained &1 Ths Dijon mustard

Rinsed

2 Ths Worcestershire sauce
2 Ths minced fresh basil
1c  chopped toasted aimonddn medium saucepan, combine
finely chopped green bell soup, milk, tomatoes, potatoes, & c
Worcestershire. Cook & stir over3 ¢
low heat until. Do not boil. Stir in1-1/2 cpitted dates, halved

assorted snack crackers basil. Serves 4.

Beat together cream cheese, ched-

dar cheese, mayonnaise & soy TIP: Serve with warm breads.

sauce until smooth. Stir in pineap-
ple, almonds, bell pepper & green
onion. Shape into a ball & place 4 C
on a plate & surround with snack
crackers.

for relish tray. 2¢

1/2 ¢

2¢C

White Pizza Dip
1 envelope of Lipton Savory €

2 tsp
2 tsp

TIP: Can stuff celery stalks piecéstsp

2 tsp

Apple Walnut Cake

chopped apples
eggs, beaten

vanilla

baking soda

salt

sugar

vegetable oil

sifted allpurpose flour
cinnamon

chopped walnuts

Herb w/garlic soup mix Combine apples & sugar; let

8 0z sour cream

8 0z ricotta cheese

1c shredded mozzarella
cheese

1/4 ¢ chopped pepperoni
(optional)

1 loaf Italian or French bread
sliced

savory herb/garlic soup mix, sour
cream , ricotta cheese, 3/4 ¢ moz-
zarella cheese & pepperoni.
Sprinkle w/remaining mozzarella
Cheese. Bake uncovered 30 min-
utes. Serve w/bread.

TIP: Sub cooked crumbled Italian
Sausage for pepperoni.

stand. Mix eggs, oil & vanilla.
Mix & sift flour, soda, cinnamon
& salt. Stir in alternately with ap-4
ple-sugar mixture. Stir in nuts.
Bake at 350 degrees for 1 hour &c
until done.

TIP: Cut amount of apples to 2

Preheat oven to 350 degrees. Incups and add 2 cups of raisins.
shallow 1 qt. casserole, combingJse caramel icing to top it off.

Remember February 14th is
neos

Val ent i

Party Pasta Salad
12 oz egg noodles

1 can condensed ltalian tomato1 clovegarlic, pressed
or regular tomato soup

lc vegetable oll
1/2 ¢ distilled white vinegar
lemon juice

1 Tbs Worcestershire sauce
salt & pepper to taste

red bell pepper, seeded &
chunked

broccoli florets
cauliflower florets

1reg

1c whole almonds, toasted
Cook noodles according to pack-
age directions. For dressing, com-
bine next 8 ingredients. In large
bowl, toss hot noodles & dressing.
Add remaining ingredients except
almonds. Refrigerate 2 hour or
overnight. Toss in almonds just
before serving.

TIP: Can add other color bell pep-
pers for variety.

Fresh Fruit Salad
20 oz pineapple chunks

4 oranges, peeled &
chunked
apples, cored & chunked
3 bananas, peeled & sliced

fresh strawberries

2 c assorted seedless grapes
8 0oz vanilla yogurt

1 Tbs lime juice

1/2 tspgrated lime peel

1tsp honey

Drain pineapple & toss together
with all the other fruit. Stir to-
gether yogurt, lime juice, peel &
honey. Serve dressing with salad.

TIP: Good with snack crackers &
warm breads.

Day!
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