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Behind the projected 

amount needed to meet 

the budgeted amount. 

We finished July $808 

in the black.  

Itõs great to start the 

year off in the black. 

Itõs also going to be an 

exciting year as we start 

and end it in two differ-

ent locations.  

For those who have not 

checked out our new 

location, lately, you 

will find the workers, 

with their tools and 

machines, taking care 

of our business. Drive 

by sometime and help 

keep in eye on the pro-

gress. And, donõt forget 

to keep our campaign 

prayer going.  

Have a good month and 

remember: òSt. Annõs 

is a growing and excit-

ing Parish to belong to 

& we are on the move!ó 

 

Crunchinõ Numbers 

From the  

O`rsnqôr Cdrj 

 10 /2008 

 
Dear Parishioners: 

As most of you know, dirt is moved 

and the foundation has begun on our 

new church! Thanks be to God, things 

should really start happening now! 

Thanks for your support of our Parish 

Stewardship program and The United 

Catholic Appeal. Please prayerfully con-

sider your gifts. We have all truly been 

blessed! 

We will begin our next phase of the 

building project in December and Janu-

ary. It seems that weõre going to need 

a little boost to cover some of the 

expenses of our new church. You will 

hear more on that in November.  

Also, the Indianapolis Interfaith Chap-

laincy was ever so grateful for St. Annõs 

support of the new Chapel. The Dedica-

tion will be November 26th. Stop in 

anytime and check out the new  

Hayflick Meditation room.  

God Bless all of you for your prayers. 

Father Glenn 

Notes from the  
Financial Corner 
By: Jack Hohman 
 
The latest financial re-

port that we have re-

ceived is through July, 

which is the first month 

of Fiscal Year 2009. In 

July, there was $962 re-

ceived from the Building 

Fund envelope. A 

$10,000 donation was re-

ceived for the Memorial 

Fund. There is currently 

$21,761 in the Memorial 

Fund. These funds can 

only be used for expendi-

tures inside the church 

area. This will definitely 

come in handy as we fur-

nish the inside of our 

new church. We also re-

ceived $3,099.75 from 

the Legacy For Our Mis-

sion campaign. St. Annõs 

now receives 100% of the 

funds donated to this 

campaign program. All 

of these funds will go to-

ward our new church. 

The Sunday collections 

are still running 10%  



Parish Council:  
Meeting: September 16th 
 
Building Committee Up-
date:  Jack Hohmanû
Contract for new church 
has been signed. Contact 
does not include all items 
that the church needs. Steel 
for building has been or-
dered. Still getting all per-
mits needed. 
 
Finance Report: Jack 
HohmanûYear 2008 end-
ing report is on file. We did 
end in the black.  
 
Christmas decorating: 
Father GlennûHe will 
speak with Rev. Samples 
about their services and 
ours and get permission to 
decorate. 
 
Hall rental in new 
church:  Looking for vol-
unteers to head a committee 
to investigate. Jim White 
will ask Carolyn Gornick to 
Chair this committee. Jim 
White and Jane Shireman 
will assist. 
 
With no further business to 
discuss, the meeting was 
adjourned at 8:00pm.  
Next meeting scheduled: 
October 21st at 7:00pm. 

St. Vincent DePaul Society 
Many thanks to Mike Ces-
nik for joining our efforts in 
outreach to the poor. Mike 
has been making home vis-
its, evaluating clients situa-
tions, and writing the ap-
propriate referrals to assist 
them. Also, many thanks to 
Pat Rickelman for manning 
the phone lines and receiv-
ing all of the calls for St. 
Ǘɺɺ́ɿ ɲɾɻɹ ʀɴɱ ɴɱɸɼ ɸɵɺɱ 
operators. Also, Pat works 
on the scheduling of the 
help line operators. Steve 
Kavanaugh, also, helps with 
ɲɻɻɰ ɯɭɸɸɿ ɭɺɰ ɯɭɺ́ʀ ɮɱ ɿɱɺʀ 
to the SVDP pantry on East 
30th Street. 
We will be doing the 
͂ǝɵʂɵɺɳ Ǫɾɱɱ̓ ɲɻɾ Ǚɴɾɵɿʀɹɭɿ 
this year in conjunction 
with the Ladies Guild, 
probably in a modified for-
mat due to our sharing of 
the Church proper. We will 
need to collect food for 
holiday baskets that we will 
distribute along with the 
giving tree gifts. 
Thanks to all of you who 
remembered the poor in 
ɻʁɾ ͂ǘɸɭɺɷɱʀ ǩʁɺɰɭʅ̓ ɱɲɲɻɾʀɿ 
that restock our supply of 
blankets and sheets. These 
get distributed through our 
efforts at the SVDP ware-
house. As always: THANKS 
for YOUR support to our 
outreach efforts to help the 
poor among us. This we do 
ɵɺ Ǚɴɾɵɿʀ́ɿ ɺɭɹɱ̵   
Tom Gerding, Committee 
Chairperson 

PRAY FOR OUR MILITARY 
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). 

 

Note:   

 

May those who have gone 

before 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. 

 



Help Wanted 
As many of you are 
aware, we are now in the 
process of building our new 
church. Along with this pro-
ject, we are trying to update, 
revise, startup, etc. several of 
our ministries, in preparation 
of our new home. We would 
like to get things moving and 
have some things in place 
when we actually move.  
 
The work of some ministries 
is needed now. One of those 
ɵɿ ɵɺ̴ ͂Ǚɻɹɹʁɺɵɯɭʀɵɻɺ̵̓ ǭɱ 
are in need of someone who 
has some experience with 
communication in regards to 
letting the public know when 
& where we will be; getting 
the word out to other Catho-
lics in our area that we are 
here and would welcome 
them into our parish; and any 
other items and areas that 
need to be addressed.  
 
Whoever would volunteer to 
chair this ministry, would be 
encouraged to ask for other 
volunteers to help form a 
committee to meet the needs 
of the work done. Anyone 
interested should speak with 
Father Glenn as soon as pos-
sible.  
 
If you know of someone that 
you believe is the person we 
need, please encourage them 
to volunteer  or  contact  
Father Glenn and give him 
the information. 

As you know this is the 
time of year when we all 
take stock of our steward-
ship to our church and 
God. Each year we are 
asked to prayerfully review 
our volunteer work and de-
cide where we can help in 
any of the ministries that 
we have in our parish.  
 
Praying is one ministry that 
each of us can and should 
contribute to, taking just a 
few minutes each day 
thanking God for all of our 
blessings, asking for help 
for each other and our par-
ish. Other ministries require 
physical labor and more 
time to complete. But, the 
more people who volunteer 
to help at any of these min-
istries, the smaller the job 
becomes for each of us and 
the more we get accom-
plished. 
 
Because of this volunteer 
work, often the parishioners 
will develop friendships 
with each other that are 
strong, meaningful, helpful 
and loving. Sharing and 
supporting each other 
through the worst and best 
times in our lives. They are  
͂ǥʁɾ Ǧɭɾɵɿɴ ǜɭɹɵɸʅ̵̓ 
 
By giving of ourselves in 
this stewardship and to our 
Parish Family, we reap the 
rewards that our loving 
God blesses us with each 
and every day.  

Festival News:  

Well the numbers are in 

and the results are excep-

tional! Rhonda and I would 

like to thank each and eve-

ryone of  you who sacri-

ficed their time to help out 

at the St. Ann / St. Jo-

seph 2008 Festival. A 

great time was had by all 

and the event went off 

with very few hitches. We 

will not try to mention all 

of those who helped, be-

cause we would surely miss 

someone. But we will give a 

shout out to our fearless 

leader ñFather Glenn ñwho 

drove this event and was 

instrumental in landing the 

ride company.  

Many thanks to All!  

Tom Gerding,  

Festival Co - Chairperson  

********  

I know for a fact, that our  
Co- chairpersons, Tom & 
Rhonda Gerding, give up a 
lot to head up this Festival 
Committee to make sure all 
went as well as possible. 
They do have it down to a 
fine art. Many Thanks to 
Them for their sacrifices 
and hard work that went 
into making this a success. 
God Bless you both and all 
who gave of their Time, 
Talents, and Treasures!  



RECIPE CORNER 

 Fall Hunting Season  
Turtle Soup 

2 3/4 c turtle & beef & pork, each 

2 c onion, diced 

4 c cabbage, shredded 

4 sm potatoes, diced 

3 lg cans of tomatoes 

1/4 c parsley, snipped 

3 c tomato juice 

8 c vegetables, mixed frozen 

2 tsp red pepper, crushed 

2 Tbs salt 

1 Tbs pepper 

4 Tbs ground cloves (optional) 

1 Tbs garlic, minced (optional) 

3  bay leaves (optional) 

 

Boil all the meat together, making plenty of 

broth with it. Cool meat & then dice it into 

small pieces. Add meat back to broth & bring 

to a boil. Add all other ingredients, except 

cloves. Cook until vegetables are tender. Taste 

for seasoning. If you wish, add the cloves. 

This spice is what gives turtle 

soup its unique flavor. 

 

 

Deer Steak Casserole 

2 lb deer steak 

 salt & pepper 

2 pkgs au gratin potato mix 

 (donõt cook potatoes but mix sauce 

 according to directions on pkg.) 

1 lg onion, sliced 

1 c cheddar cheese 

1 c mushrooms, sliced  (optional) 

1 c mixed vegetables (optional) 

 

Salt & pepper deer steak, then roll in flour & 

brown steak. Donõt cook it until done.) In 

large baking pan layer meat & dry potatoes, 

onions, mushrooms, & veggies, then pour the 

sauce mixture over it. Top with cheddar 

cheese. Bake at 375 degrees for 30 minutes 

or until potatoes are tender.  

 

TIP: Serve with salad & baked breads. 

Fried Rabbit, Squirrel, Turtle or Pheasant 

 

Clean meat; cut into serving pieces. Place in 

cold water to cover, with 1-1/2 Tbs of salt 

per quart of water. Soak for 2 hours or 

overnight. Pour salt water off & rinse thor-

oughly; drain in colander. Coat meat in flour 

mixture, seasoned with small amount of salt 

& black pepper to suit taste. Place pieces on 

waxed paper in single layer, with pieces not 

touching. (Flouring a few minutes ahead 

prevents grease from soaking into crust.) 

Put about 1/4ó of oil in large skillet or 

Dutch oven that has a tight fitting lid; heat 

until oil is almost smoking. Add meat pieces 

to skillet, cover, & cook on medium heat 

until browned on one side. Turn over and 

brown on other side. If the meat is not as 

tender as you want it, you can put it on a 

rack or steamer basket in a heavy, covered 

pan or Dutch oven with water under the 

rack. Cover, & let steam until tender. 

 

Gingered Honey Salmon 

1/3 c orange juice 

1/3 c soy sauce 

1/4 c honey 

1 sm green onion, chopped 

1 tsp ground ginger 

1 tsp garlic powder  

1-1/2 lb salmon fillets, 3/4ó thick 

 

In a bowl, combine the first six ingredients; 

mix well. Set aside 1/3 cup for basting; cover 

& refrigerate. Pour remaining marinade into a 

large resealable plastic bag or shallow glass 

container; add salmon & turn to coat. Cover 

& refrigerate for 30 minutes, turning once or 

twice. Drain & discard marinade. Place 

salmon in shallow baking pan, thatõs been 

sprayed with cooking spray, skin side down. 

Baste with reserved marinade. Bake at 350 

degrees until salmon flakes easily with a fork, 

basting often. 

 

TIP: During last 10 minutes, top with drained 

pineapple chunks (tidbits or crushed) & finish 

baking salmon.  

Corn Dressing w/Chops 

 

1  egg, beaten 

2 c soft bread crumbs 

1-1/2 c whole kernel corn, drained 

1/4 c water 

1/2 c chopped green pepper 

1 sm onion, chopped 

1 tsp Worcestershire sauce 

2 Tbs cooking oil  

1 can cream of mushroom soup,  

 undiluted (10-3/4 oz) 

1/2 can  milk 

6  chops (pork, beef, veal, etc.), butterfly  

 & boneless 

 

In bowl, combine egg, bread crumbs, corn, water, 

green pepper, onion & Worcestershire sauce; set 

aside. In a large ovenproof skillet, heat oil over 

medium-high. Lightly brown chops on both sides. 

Season with salt & pepper. Top with corn dress-

ing mixture. Add enough water to cover bottom 

of pan. Bake, uncovered, at 350 degrees for 1 

hour. Remove meat & dressing. Add soup & milk 

to pan drippings. Cook & stir over medium heat 

until hot. Serve over meat. 

 

TIP: Can use other meats to suit yourself.  

 

 

Roasted Pumpkin Seeds 

 

2 c  pumpkin seeds,  

  (dried out 2 days or 

  longer) 

1-1/2 Tbs  butter or margarine 

  softened 

1 tsp  salt 

 

Mix all ingredients together well. 

Spread out on cookie sheet and roast for 1 hour 

at 250 degrees, stirring occasionally.  

 

TIP: Try other squash seeds. Can 

add spices to mixture. 

 

 



Soups & Chowders For Fall  
QUICK CORN CHOWDER 

 

1 clove  garlic, pressed   

2 cans  ready-to serve chicken broth  

  (13-1/2 to 14-1/2 oz)  

1 small  onion, chopped   

1 can  cream-style corn (15 oz)   

1/2 c  red or green bell pepper,   

  chopped    

1/4 tsp  black pepper 

1 Tbs  butter or margarine 

1/2 c  sour cream 

2 medium  potatoes, cut into ıó cubes 

 

In a large microwave dish, add garlic, onion, bell pepper and 

butter. Microwave on high for 1-1/2 minutes or until vegetables 

are crisp tender. Add potatoes, chicken broth, corn and black 

pepper. Cover loosely with lid. Microwave on high for 25-30 min-

utes or until potatoes are tender, stirring once halfway through 

cooking. Stir in sour cream, microwave on high for 2-3 minutes or 

until heated through.   

 

FIVE-BEAN SOUP 

 

5 packages  dried beans: lima, great northern,  

  kidney, pinto & split peas  (16 oz  each)  

1 tsp  salt 

1/2 tsp  ground cumin 

3 cubes  beef bouillon   

1/2 tsp  pepper 

3 Tbs  dried chives   

1  bay leaf 

1 tsp  dried savory   

2-1/2 qts  water 

1 can   stewed tomatoes (14-1/2 oz) 

 

Combine beans: divide into four equal batches, about 3-3/4 cups 

each. To make one batch of soup:  Wash one batch of beans. Place 

in a large kettle; add enough water to cover. Bring to a boil; cook 

for 3-4 minutes. Remove from heat; cover & let stand 1 hour. Tie 

spices in a cheesecloth bag. Drain & rinse beans. Return to kettle; 

add spices and water. Bring to boil. Reduce heat; cover & simmer 1

-1/2 hours or until beans are tender, stirring occasionally. Remove 

spices. Add tomatoes & heat through. 

Makes 3-1/2 quarts).   

CHICKEN BARLEY SOUP 

 

2 to 3 lb  broiler-fryer chicken, cut 

up 

2 qts  water   

1-1/2 c  diced carrots   

1 c  diced celery   

1/2 c  barley   

1/2 c  chopped onion  

1 cube  chicken bouillon 

1 tsp  salt 

1  bay leaf 

1/2 tsp  poultry seasoning 

1/4 tsp  pepper 

1/2 tsp  dried sage 

 

In a large kettle, cook chicken in water until tender. Cool 

broth and skim off fat. Bone the chicken and cut into bit-

size pieces; return to kettle along  with remaining ingredi-

ents. Simmer, covered, for at least 1 hour or until vegeta-

bles and barley are tender. Remove bay leaf.  Serves 5. 

 

 

 

SCOTCH BROTH  

 

2 lb  meaty beef soup bones  

2 qts  water   

6 whole  peppercorns   

1-1/2 tsp  salt   

1 c  chopped carrots 

1 c  chopped turnips 

1 c  chopped celery 

1/2 c  chopped onion 

1/4 c  medium pearl barley 

 

In a large kettle, combine soup bones, water, peppercorns 

and salt. Cover and simmer for 2-1/2 hours or until the 

meat comes easily off the bones. Remove bones.  Strain 

broth; cool and chill. Skim off fat. Remove meat from 

bones; dice and return to broth along with remaining 

ingredients. Bring to a boil. Reduce heat; cover and sim-

mer about 1 hour or until vegetables and barley are 

tender.  Serves 6 to 8 (2 quarts). 

CHUNKY SEAFOOD CHOWDER 

 

1 medium  onion, chopped

  

2 Tbs  butter or margarine 

2 pints  half & half cream  

1 can  condensed New England clam 

  chowder, undiluted  

  (10-3/4oz)  

3 medium  potatoes, peeled &  

  cubed 

1 tsp  salt 

1/4 tsp  pepper 

1 package  imitation crabmeat,  

  flaked (8 oz) 

 

In a saucepan, sauté onion in butter until tender. Add 

cream and canned chowder; bring to a boil. Stir in the 

potatoes, salt and pepper. Reduce heat; simmer, uncov-

ered, for 15-20 minutes or until the potatoes are 

tender. Stir in crab and heat through.  

Serves 8 (2 quarts). 

 

 

 

WISCONSIN POTATO CHEESE SOUP 

 

2 Tbs  butter or margarine  

1/3 c  chopped celery  

1/3 c  chopped onion  

4 c  diced peeled potatoes  

3 c  chicken broth  

2 c  milk   

1-1/2 tsp  salt 

1/4 tsp  pepper 

2 c  shredded cheddar cheese  

  dash paprika 

   

In a large saucepan, melt butter over medium-high 

heat. Saute celery and onion until tender. Add potatoes 

and broth. Cover and simmer until potatoes are tender, 

about 12 minutes. In batches, puree potato mixture in a 

blender or food processor. Return to saucepan. Stir in 

milk and seasonings. Add the cheese 

and heat only until melted.    Serves 8. 




