St Ann Catholic Church ~ Notes from the A % Lector Updating
We are here to serve our parish & Financtal Corner % All lectors who were NOT
""’”’”””’%f%ﬁ;ﬁ; j’?' with us. By: Jack Hohman able to attend the ministry
Volume 10 /2009 As of the writing for this newslet- training on October 12th,
Www. ST-ANN-RCINDY.ORG ter we do not have a revised there will be a make-up ses-
budget for FY2010. The June 30th iy on Monday, November
From the and July financial reports have 53,4 ¢ 6:30pm. Please email
Pagtor’s Desk been receiv?d, howeverthe Au- o 4. cianfield at
70 /2009 gust report is really needed as sandiiu@sbcglobal.net or

this represents the first full
month that we were in our new call 856-7774, to let me know

Greetings! church. Most budgetitems will ~ You will be attending. Re-
We have begun our annual Parish & remain the same. Utilities will be member, in order to be
Archdiocesan Stewardship campaign. the major expenditure items that scheduled, you need to at-

While Christian Stewardship is a will need to be adjusted. The tend this session if you

relative new term, it is an invitation amountneeded inthe Sunday  missed the October training.

to all of u %lectiogwilgsoneedfo e d-t Thejseppion@dl Bstng g i f
ourselves, our family & our church. justed. longer than 1 hour.

We are still taking donations to
St. Ann has been particularly blessed ¢ ver the cost of the September
this past year. Our new churchisa  26th dedication ceremony. To
powerful testimony to faith, your date we have not completely cov-
generosity & your hard work. We are €red this cost. Please feel free to 12th training, there will be a
called now more than ever to thank Make a $20 donation & pick up make up session on Thurs-
your free bottle of wine as a thank day, November 5th at
you gift. 7:00pm. If you missed the

The ministry fair is next weekend. first session of trajning you
fully thank God for our gifts, our  pjease stop by the Finance & should attend this session,

talents & all our blessings. Steward-  Fund Raising table to ask ques-
ship is appreciating & acknowledging tions & volunteer to work future This also, will only take 1
what & where our gifts come from, fund raising events. The first hour. Ple,ase call Rose

Second, in #¢e8 t#‘%i"?'“dtee’%a%“ee‘@do ’ ss,
Lo decide o b Lt s the “Chill Cookpff” on No. “Sfbcur at 20796844, &%
we need to decide how best we can o mber 14th. This is a free event May e-mail Jane Shireman at

show our appreciation & thanks. with a band for entertainment. dcshire@att.net or call her at
Our gifts should be shared in service We are on our way to the “First of 243-6534, to let us know

& treasure. Please consider your re-  Many Events to Come” at St. Ann. who is attending. Those
sponse t 0o G bBledsevobnteey&jomigtie fun&wh@wiist td t&ke the train-

Usher/Greeter Training
If you missed the October

God for this tremendous Blessing!
We each need to sit down & prayer-

in order to be scheduled.

May the gOOd work God has begun & feIIOWShip of our Parish. lng a second timel are in-

for us continue. vited, also. We do need your
!

God Bless! Have a Great Month! e 4 e~ help greeting people and

Rev. Glenn ok 1"5 21k help during Mass.



Buildings & Grounds and Tom Barnes helped BRAY FOR OUR MILITARY MEMBE
Well, we should have evemyith the last truck load omMHAT GOD IS WITH THEM AND THI
thing moved by 2012. HA'his tractor with the front
We are covered up on all loader, which saved a IotTo+J RN SAFELY TO Tt
fronts & need as many volaheveling and my bad bdekVE THANKS FOR THEIR SERVIC
teers as possible. Please @dBo, Tom put on a bushpgs charles E Allison IV, Navy; SSgt. Terry
I m Bmuwl By m ahogomhistrackor acektq@Rirks RaMniMSgt. Jeff Wagoner, Army &
job for you! care of all the big weeds sgt. Fred Arnold, Aneyds of Gary Ca-
Thanks to all the people tha¢hind the pole barn anchimicpl. Joseph E. Lohman, Marines,
helped me with the parkinghe field. Thanks so muclhephew of Madorgral Rettypward
for the Blessing of our for all the great help we Avery, Army Chgptimlaw of Nancy
church. They did a great jdiave received but with o@iorda2oy Lt. Andy Betz, Air(§anmce,

I m we wl  RrR newirildings we naeld evipken & Ginger Betz & brother of Alex Betz
stuck or any feet muddy. more volunteers. | need Rev. Uzoma Uwakwe, Armys€htialin,

Bert & Mary Rosen is doinlgedp in so many areas. Iraq & Afghariistdrt),Greg Oliver, Ma-
great job in organizing the Please (& heavy on tHiaes(Friend of Jo@icuxphn Near-

move but after 75 years ofPlease) HELP!II gardner, Arrfgrandson of Norman & Flor-
collecting, they have a lot §f Changing Lights (in alf"® Neargarutetharles Shepherd,

i ' . Army(Son of Lesa Shepherd & Grandson of
things to go th_rough. N the buildings) ]
Tom Gerding is organizingy Electrical Work Lillian Spurgepmjaron DeWeese, Army,
the mowing crew & | will 3' Plumbing (Nephew of Carolyn Gornish & Norma Harr

; . ) Spc. Steven Caldwell(Seimgyv of
have a sign up sheet on O@f[' Mowing/\Weeghting Jal?ne & Duke Btbpell}\)a(than %ﬁlrdue

Btht & .N?V' 1‘;’t’df(.)r ﬁml/o-ng- Snow Shoveling Army(Grandson of Virgil & Lois Purdue);
Who IS Interested in NEIPING - Taking Care of flower msgt. Angel €. Cruz & SSgt. Roger Cruz, A
out. Remember this is your - pegs ForcéPaughter &i8anof Christine |
parish & we need your time, Cleaning gutters Riden@yt. Jimmy Perryman, Pfc.

talent & treasure. On Oct. g Regular Maintenance ORarles Perryman, Pfc. Danny Perryman,
15th, we started picking up g the buildings Army(Friends of ChristinSRitener);

the wood chips that was p| forgot anyone, | am  Robert F. Hall Afmignd of Jane & Dave
down at festival time. Mangq 1y ‘when you are tryinghirem&u)t. James Schultz, Army ,

that was a lot of wood chipg, get these things done,(Grandson Marvin Métti@gyyelius E.

| had some great volunteeggmetimes you forget whinderson Iil, Air F@eandson of Shirley

& we got a lot of work dongas around giving us a Andersenneth Stowe, Kasgngson

in 2 evenings. We piled the mér el n N| | imjawof ShBay AngSgiondithewy | | F
wood chips behind the polg we|l man to begin with!Deakin, Ar§eimaw of Pam Mas-

barn so that we can use them P tropaolo).

next year. There was about 7

truck loads of wood chips U

that we can use later when May those who have go
we need them. Many Thanks peace. Please remember them and their familie
to the volunteers: my your prayers.

neighbor, Jeff Weller; new-pg- I S
rishioners. Brent Neufelde Aank You! To add names to the list, give: name, rank & se

and Alexis Heldt: Natalie teve Kavanaugh branch to Jane Shire@%a4 at 243
Huddleston; Lori Huddlest@4 75813 call me!



Ladies Guild Meeting
Sept. 8, 2009 Minutes
Carolyn Gornick opened the
meeting & there were 17 mempers
present.
Carolyn informed the ladies t
the Guild was responsible for
picking up & serving donuts a : :
the 9:30am Mass on the 1st atllﬂi{sAnlrgveefrasrzk I;aglae;gf the
day of each month. Penny Holland’ Y &

voiunteered her family for the g‘é‘i{r’ are automatically mem-

Sunday in October. ers of this %roup. We weilc.O}I?e
Five crocheted afghans & 1 b&d- tolgt.tenh mietmfs oo
spread were donated to the Lﬁ&‘igf in the church socia
Guild for distribution. It was de'? on the second Tuesday of
cided by the ladies that 2 afgh$fy& month at 7:00pm. The next
would be included in the quilt meeting will be November
raffle that will be drawn at the 10t

Parish Christmas Party 12/06/09. _
Another afghan will be given tdhe purpose of the group is to
Birthline and the last 2 will be be of assistance to our Pastor
used at the Ladies Guild Chrisa(nd to.further the spiritual and
mas Party. The bedspread wilfipgicial success of St. Ann par-
raffled at a later date. Jane SHffe-Each monthly meeting
man will prepare the tickets fofepresents some aspect of per-
the raffle. They should be readgnal growth, be it educational,
by our next meeting in Octobdrealth matters, spiritual and/or
Ladies Guild Christmas Party seilal.

be 12,/12/09 at noon. It will be in

RN ]

in Lur:gcheorT I Indianapolis Deanery Council
At the October meeting the Stof Catholic Women and in con-
ull )
to the Ladies Guild Meeting. Siperisored a Parish Baby
Hohman graciously volunteeré&tidger for Birthline. The re-
make additional Chaplets for sponse of our parishioners in
those who do not have them. contributing to this cause was
Ladies Guild recently lost a lolngerwhelming. We thank you
time & treasured member,  for your wonderful support.
Dolores Schubert. She is sadly

missed by those who knew hefinother ministry this group
A mass in memory of Doloresspéhsors is to provide funeral
be scheduled. dinners, for
The meeting closed with prayeésved families and their

at 8pm followed by our Social friends. At a time of loss of a
Hour with refreshments by Maﬂeed one, it is Only a small
Dallessandro, Shirley Bevers &ay of helping to assist at a
Jane Shireman.

St Annods
Guild Ministry

Annods
roup in January 1985, which
bans this coming January the
adies Guild will celebrate a

time of need.

1 1 we { @he groupjspffiliated wgith they

P a

[We age Fugestly in the process

of starting a cleaning/dusting
committee to help our staff keep

f o u n daaugbeagtiful newy ghgrch looking

cared for and cleaned. For many
years this function was performed
by this group, but disbanded be-
cause it was not necessary when
our old church was bought by
00Our Fatheros

The group does not charge mem-
bership dues. It is self-supporting
and not funded in any way by
Parish funds. Therefore, from
time to time we have fund raising
projects. Our current project is a
quilt and afghan raffle and sale of
the | adyds own
will see these beautiful items dis-
played in the narthex for the next
couple of months as well as ticket
sellers. A donation for the tickets
is $1.00 each or 6 tickets for $5.00.
Winners will be drawn at the Par-
ish Christmas Party on Sunday,
December 6, 2009.

Th LadiFs Guilq (Rristmas Party

will'be held on Saturday, Decem-
ber 12, 2009, at noon and will be a

UN| 1 ® mR neftigngvigh thég wg hayejusy ypiteh-in lgnghgon at our new so-

cial hall. All'ladies of the Parish
are welcome.

Other functions that were sug-
gested were a Tea Party/Fashion
Show and a Retreat. These items
will be on the agenda for discus-
sion. Please join us as we plan for
these exciting functions.

You never can tell what we will get
up to next??

Hous

cool



Parish Council: Sept. 16th for a faith formationtroduced at weekend
Meeting of Sept. 15, 2009 training session. Planning fonasses once a month.
Secretary report: Bert Rosdamily gathering event in Octgevin Sears addressed the
presented the minutes of tHeer. Council asking to be allowed
St. Ann Pastoral Council m&be VIRTUS training that wa®e have a family auction. Ap-
ing held on August 18. Corsatteduled for Sept. 16th hagroval was granted.
to the minutes was in regardeen postponed. The new ddiee next Council meeting is
to serving the donuts on Sumill either be October 15th oifuesday, Oct. 20, 2009 at
days. 1st week: Ladies Guildgth. crit el kr- UIll"
2nd week: Liturgy Committ&eligious Ed. Registration nWith no further business to
3rd week: Parish Council; 4ibrs went way beyond expecltigcuss, the meeting was ad-
week: Stewardship Committeas. 85 children registered jaurned at 8:53pm.
& 5th week: Finance Comngjtades prle though high St. Ann Christmas Party
tee. Motion carried & ac- school.
cepted. RCIAOver 20 people attendeﬂ%%%{:}
Committee Reports: Class topics will be posted
Liturgy Committestet on  monthly. RCIC had eight chil-
September 9, 2009. Futuredren enrolled. They will also @kristmas is approaching &
items discussed that they tend regular religious educatianare getting things to-
would like to start: Rosary &lasses. gether & planning the Christ-
will be on Oct. 3rd & 4th. WiAamily Life & Social Concerrigas Party for December 6th.
gauge the response to this @arolyn Gornick reported Laflid&s time, we have no one
the rosary will start 1/2 hou6uild will have a quilt/afgharf® head up the kids games
before each weekend Massaffle. Drawing will be atthed 4" 1 ng the party.
Oct. 10, 2009 there will be Rarish Christmas Party in D€ © F’e; a”ytth'gg fﬁ”fy.- I
miniretreat & training sessioamber. Raffle tickets will b Oﬁl: are INIeresiss In Ne'pIng
L . . , please call Theresa Tolan
for the ministries of the paravailable in October. at 247 -6310. Your help is
ish. Holy Days: Nov. 1st, Albtewardship/UG#en Betz re-peeded
Saints Day & Nov. 2nd, All ported that labels have been
Souls Day. Also, Youth Massade & placed on the magnets
on Nov. 2nd. to correct the phone #. The %4{5
Gift Bearers Bogka ~ m w Stewardship)Committee will %
put in the back of church fomeet Sept. 28th at 7pm. An Ad
people to pick their own Madsc committee will be estab-
to bring up the gifts. lished for new membership.
Next Liturgy Meeting: Oct. bisstival Resultack Hohman PLEASE!!
at 6:30pm. recommended the ParishCdbren 6t f or get t h
Finance Repajtick Hohmareil recognize the Festival WaFir coming up on Octo-
reported that the Finance ers. ber 31st and November
Committee reviewed the yeBt-Ann StatuBather Glenn 1st. please check out the
end report. reported he has received twQ,, it -
Faith Formatiod:m ¢ ¢ | bigs fér restorption. Various ministries & sign
. : : . : .up for any that you can
reported the Faith Formatiddew Businegxie Gerding wil Io. We need all of vo
Committee met for the firststart taking pictures of new c'P- VVe : you
time at the end of last montfishioners after each mass. © Participate in YOUR
Will travel to Holy Name orNew parishioners will be  Parish!




RECIPE CORNER
It’s that time of year we look for
warm drinks & goodies to go with
them.

Clove & Nutmeg Mulled Wine 3¢
Marechal Foch red wine 2 Ibs
Cover 2 cookie sheets with wax pa-2
per. In large bowl, combine cereals,2 tsp

1 btl
1/3 ¢ orange juice
1/4 tspcinnamon

1/4 tspground cloves
2 tsp whole cloves
2 tsp brown sugar
1ltsp honey

White Trash

2c Rice Krispies

2c  Cheerios

2c salted peanuts
mini pretzels

white melting bar/block

peanuts & pretzels. In microwave

container; melt the chocolate for 1 t@ tsp
2 minutes until smooth. Immediatel\2 tsp
mix thoroughly into cereal mixture.

Apple Bars

4c peeled & diced apples
(use Galas)

2Cc sugar

1/2 ¢ oil

1c chopped pecans or walnuts
eggs, well beaten
vanilla

2c  all-purpose flour
baking soda
cinnamon

ltsp salt

Pour & combine all ingredients Spread mixture evenly onto the 2 Combine apples & sugar, mix
into crockpot. Cook on low for 4cookie sheets. Let set in refrigeratorthoroughly. Add oil, nuts, eggs &
until hardened. Break apart in piecesanilla; beat well. Mix flour, bak-

hours. Strain out cloves & servaVill store for several weeks in a

-6 hours or on high for-2/2
warm.

Rosemary Mulled Wine
2 btls Cayuga white wine
1/2 ¢ water
1/2 ¢ sugar
2 Tbs rosemary
1/4 ¢ honey
rind of 2 lemons

sealed container in the refrigerator.

Hot Mulled Cider

2 gt apple cider

2 cinnamon sticks
1/3c  brown sugar

12 whole cloves

5 whole allspice

Place all ingredients in a saucepan

Combine water, rosemary, sug@_nd bring to a bo_il. Turn dovyn to
in a saucepan & simmer about $gnmer for 30 minutes. Strain and
minutes. Add in wine & lemon Serve warm.

peels, then pour into crockpot.
Cook on high approx. 2 to2/2

hours or cook on low in the

Warm Cranberry Drink

crockpot for 46 hours. Strain & Cranberry Crystal Light drink mix

serve warm.

\/’

Wrap up in a blanket and get
cozy with a cup of something
hot!

cinnamon sticks
whole cloves (optional)

ing soda, cinnamon & salt in a
separate bowl & then add to apple
mixture. Bake 50 to 50 minutes at
350 degrees in a greased 13x9 pan.
Cool completely then dust top with
powdered sugar or drizzle with
powdered sugar glaze. Cut into
bars.

Homemade Heath Bars

1c packed brown sugar
2 stks butter
40 saltine crackers
12 oz semisweet chocolate

chips

chopped nuts (optional)
Preheat oven to 400 degrees. Line
a jelly-roll pan with foil. Bring
brown sugar & butter to a boil in a
small saucepan & boil for 3 min-

Mix Crystal Light according to direc-utes. Put crackers in a single layer

tions. Add Cinnamon sticks. Micro-

on foil. Pour butter mixture over

wave it by the cup or pour into croclcrackers & bake for 8 minutes. Re-

pot on high till it warms to drinking
temperature, then turn it down to
keep it warm. Add whole cloves if
you like more spice.

Many thanks to Sheri Hohman for
all these great warm drinks! The
Cranberry Drink is the absolute
best!

move from oven & sprinkle with
chocolate chips. Let stand 5 min-
utes & then spread chocolate chips
over crackers, like a frosting.
Sprinkle with nuts. Let stand until
chocolate is set then break into
pieces.



Son of a Gun Stew Zippy Vegetable Chili Hard Times Homemade Laundry

2 Ibs deer meat (or bear,elk,etc)-1/2 cchopped onions Soap

10 med potatoes 3/4 ¢ chopped sweet red pepperMany Thanks to Patty Robinson

6 sm onions 3/Ac chopped gr een (doethip$esaving item.

1lc cel ery 10 pileazeannedvegetablebroth- 4c  hottap water

llg bay leaf 20 oz diced tomatoes w/green 1 FelsNaptha soap bar

1llg can of peas, drained chilies 1c washing soda

1 Tbs seasoned meat tenderized/2 ¢ salsa 1/2 ¢ Borax

1/4 ¢ flour 1 Tbs chili powder This makes 10 gallons. Top loading
1/4 tsp pepper 1tsp ground cumin machine uses 5/8 c per load. Front
3 Tbs cooking oll 3/4 tspgarlic powder loading machine uses 1/4 c per
lc tomato sauce 15 oz pinto beans, rinsed & load.

6 carrots 10 pi e dmised

Cut meat into 16 dresha Bozeh cosp r i 8hiave EeldNaptha Bar, or smash it
with tenderizer. Roll meat in floud oz  shredded reducefet with a hammer as | do, until it is in
to which pepper has been added. cheddar cheese tiny pieces. Place in large pot on

Brown in cooking oil, add tomatdn a large saucepan, bring onionsstove along with 4 cups of hot tap
sauce & simmer 45 minutes, stirpeppers & broth to a boil. Reducewvater. Stir over medium heat, con-
ring frequently. Combine raw  heat; cover & simmer for 5 min- stantly stirring. Use a slotted plastic
vegetables in large saucepan witites. Add tomatoes, salsa & sea-spoon and a whisk. When com-
salted water to barely cover. Boikonings; return to a boil. Reduce pletely melted, turn off stove & add
20 minutes. Then add browned heat; simmer uncovered, for-1% 1 c of washing soda along with 1/2
meat & bay leaf. Simmer 30 minminutes. Add beans & corn; sim- ¢ Boras. Stir until well blended.
utes, stirring frequently. Just be-mer 5 minutes longer or until When completely dissolved, pour
fore serving add peas. Serves 6 heated through, stirring occasioninto 5 gallon bucket & fill with hot
ally. Garnish each serving with  tap water to within 4 inches from

Raspberry-Cranberry Soup  cheese. Serves 6 the top. This allows you to stir it
2c fresh or frozen cranberries without splashing it all over. It is
2c apple juice Homemade Cream of Chicken very slick if it gets on the floor. Stir
1c fresh or frozen raspberries Soup w/Rice until everything is dissolved. Cover
1/2 ¢ sugar 4 ¢  chicken stock or broth tightly with lid and let sit overnight.
1 Tbs lemon juice 1/4 ¢ white rice Take lid off of the detergent & stir
1/4 tspground cinnamon 10 oz can of chunky chicken  with whisk, small lawn rake or any-
2c 1/2&1/2 cream, divided 1 ¢ heavy cream thing else you may have that works.
1 Tbs cornstarch ltsp salt It wi || be Agl obby
In a 3 gt saucepan, bring cranbet/4 tspwhite pepper stir several minutes until it is evenly
ries & apple juice to a boil. Re- 1/4 tspnutmeg mixed.
duce heat & simmer, uncovered,1 Ths chopped parsley **Take a clean empty gallon jug &
for 10 minutes. Press through a In a large sauce pan, bring broth foi | | It fAhalf way

sieve, return to the pan. Also  a simmer over low heat. Add ricedry soap, using a large funnel.
press the raspberries through thehicken & cream. Season with salthen, fill it the rest of the way with
sieve; discard skins & seeds. Adpepper & nutmeg. Cover & cook hot, tap water but leave room at the
to cranberry mixture; bring to a 20 minutes until rice is tender.  top to shake the soap before you
boil. Add sugar, lemon juice & Serve hot with parsley sprinkles. use it. Also, shake it will each and
cinnamon. Remove from the heat. every time you add the detergent to
Cool 4 minutes & stir 1 cup into 1 Q a load of wash.

-1/2 ¢ of cream. Return all to pan; o

bring to a gentle boil. Mix corn- < \C4 **Repeat filling gallon jugs until
starch with remaining cream; stir you have 10 full jugs.

into soup. Cook & stir for 2 min-

utes. Serve hot or cold. Hot Soup! HM-M-m-m-m-m!



