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St. Ann Catholic Chi¥etes from the
good family event. Camilla

We are here to serve our pafdp@ncial Cor g
community. Come grow withys.Jack Hol 3% Smith won the

NEWSLETTER award for the best chili, and
Volume 11/2009  \Nje still need donationstdli k e Fox won
WWWS‘WVAWC/NDKORGpay for our dedicaton Choi ce 0 awar d
that was held on Septemehili. Camilla won $50 and
From the ~_Dber. As a thank you for Mike won a basket of good-
O rsnqgdr ach $20 donation you ies_. After all expenses were
11 /2009 eceive a free bottle of paid we had a profit of
wine. We now have around $300. We just wanted
Dear Parishioners, Christmas bags for a botto cover expenses and have
tle of wine. These make fun so the fact that we made
Many thanks to all of you great gifts and you will b&300 was a bonus. Upcom-
who participatedinour hel pi ng St . ind\evemtd are the Parish
Parish and Archdiocesan Christmas Party on Decem-
Stewardship program. Plea$e estimated amount ber 6th, and, the Mardi Gras
prayerfully consider living @geded in the Sunday colr February.
ni4Ww ATRMILrWle dei Bl Wolr 141 "Annos to
gifts as a way of life. meet 1t ds n Remendbprehe laaties Gyld
= v “expenses is;$5,000 peryw.i. | | be havin
?hgr]rkful tlhisRyeali fl:)r_our U\?vj((a&. This i a§n | crgsﬁral_f fledo dr awi
new buildings, our new  of $1,800 per week from Christmas Party. If you can
parishioners and it certaingyhen we were in our old help these good ladies to sell
seems a renewed energydhurch. Through Septemany of their tickets, please do
all of you. ber our operating budgetso. All their money is spent
finished in the black helping on various projects
As we prepare for the news7 947, This is OK excemround St. Ann Parish. These
ct:jurch year a”ng of c%qrsegggp in mind this includekdies really work hard at
Qea\tlretr)]éssee??s(i)tivé l:g :hé)ss e Our profit from the festi- supporting St. An@ we in
val. We have had a lot ofturn should help support

who are struggljngit . : : :
seems now more than evePne time expenses sincethem in their efforts.

people need assurance th#e moved in, as you do
St. Ann be that beacon of when you move into any Have a good month. St.
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hope and light to all. new facility. This has Anndés i s a growin

settled down which we have now have 63 new
God Bless you for your should help our operatingamilies. WELCOME TO
kindness and faithfulness, dget expenditures. WeS A1 NT ANNG S,
Have a great Advent! | have sold just the one

FOLK

. . - e.\’
Eather Glenn building at our old Crunchi "‘?5+G'\N umb e

complex. K i



Parish Notes book. Also, this year for tRRMfif3R OUR @K
The move of our Parish Offioegi@bermaf our families, EMEERS THAT - -
nity Building and Religious Eumatiomniform, will be MghtH THEM ANLC

Building from our old locatidigistéidallya special pagergf theisn SAFEL\MQ

compl ete! !l |jawn Btartrcelleckng tbols_e,ggl,qu_sn & g Wi ng
men & women who worked BOWaring questions on t
get the job done: Directory, contact Sue G HANKS FOR THEIR SERVIC

BS Charles E Allison 1V, Navy; SSgt. Terry

Starks, Army, Sgt. Jeff Wagoner, Army &
— ) Sgt. Fred Arnold, Aineynds of Gary Cabhill);

Tom Gerding, Bud Gohmann, Stes £43%332,, LCpl. Joseph E. Lohman(reatieesof

Kavanaugh, Kelly OO e Madonih ®entiyint. ddoward Avery, Army

Pachuch, Manuel Ponte, Mary RJ3&f, Liturgy Chaplitsomiaw of Nancy Gidndeirto);

Dan Roy, Dave Shireman, and Jane andytﬁetz fAA'\rl F&“ig Ken 8() G'”kger Betz

e will be having the& Drotner or Alexeerzjzoma Uwakwe,

Shireman. We started this once a month stgrtlng°~fmy Chaplggnt to Iraq & Afgliahistan),

August 10th and finished it w}ﬂ\a}ﬁ/ PO weekend of DeckinGreg Oliver, Mafmiesd of Joe Lux);

ber 17th. THANKS FOR A GREMNG deB!thonth thereaftefc. John Neargardner(drangson of

Bert Rosen The Rosary will be said 1/2 hidgrman & Florence Neatg&ilade)s

Thanks to Bert Rosen for /7@95’/ odwﬁ If you are intereShegbherd, Arf8pn of Lesa Shepherd &

ing the

/nlea function, pleas&randson of Lillian SpuAgeon);
11/
job up and getting it done!!. “call Donna McGrath at35861 DeWeese, A(gphew of Carolyn Gornish &

Norma Harggld) Steven Caldwell, Army,

Tna“usgl'“|g Eucharistic Ministert you  (Seiflaw of Jane & Duk8piily¢athan
were unable to attend the trapingue, ArrtGrandson of Virgil & Lois Pur-

class in October, there will beigeMSgt. Angel C. Cruz & SSgt. Roger Cru
In an effort to make things a, s on December Sy #orcé)aughter &l8onof Christine
possible for everyone during i halieecember 6th afteflen@yt. Jimmy Perryman, Pfc. Charles
season, | came Up W|th the Meﬁnﬁ thﬂ’e interested |an@Tyman Pfc. Danny Perryman Army’
take the group photos for thi@hawipigieshplease call Dofi@ends of ChristineSRigte Rexhert F.
directory at the Christmas Ijéﬂﬁ‘f?réﬁ‘ pi221 Hall, Arm{firiend of Jane & Dave Shireman);

Sgt. James Schultz, (@ragdson Marvin
6-th' We will C?OI t-hese before & Al (B nmenwe wil beM%ttingI&)‘p. Cornelius E.S,‘Anderson 1, Air
dinner & festivities. Hopefullyta|f ¥ Sdmmmittee of the ForcdGrandson of ShirleyKemterton)

can let people in your groupisitkryywTafs will concentrate g, e Nai@randistmw of Shirley Ander-
this plan & get them to coméeaeptagnpaeychurch. If you &fe syt Matthew Deakin(Seintgw
This will be a simple & easy'(yf%{ﬁ@ in this and might hg‘;’?’am Mastropaolo).

ra of the seasons
groups to get together WIthO(HE rfglease contact Donna

meeting for photos. Sign upmé@rréndg)flﬁsazl or Jane
ual family photos will be eadhineekearc2e834. EA aeyfthgsre \g’ho Ba;'e
December, except Christmas weekend, and Please remember thg
the first weekend of Januar;}v'af‘ﬁdgér\)(/ ganks to Mr. &eir families in your
know of anyone gone for the \Wi 4g Gohmann for our

y d (fa’r‘é\f GVent Wreath in our To add names to the list
months, may wish to contactdhgirriénlet name, rank & service brand

them know that photos can ha cant to vaors e JANE Shirema 38243

Duke Bilyeu, George Chernovsky Wa
Chernovsky, Kari Clendenen

or to the parish to be inclucfp RS SIEESES




Parish Council: Faith Formatioa:m¢ ¢ 1  NéewBusiness:
Secretary Report: Bert Rosaported the Faith FormationParish Christmas party will
presented the minutes of tHteommittee was working on the Sunday, Dec. 6, 2009 in
St. Ann Pastoral Council memitine for Religious Educatitre social hall.
ing held on Sept. 15, 2009.TAeir monthly newsletter has
motion was made with been reinstated. Their newsl®tinistry Fair: Ken Betz re-
amendment to accept the enwill be sent out the last ported the 2009 steward-
utes as written by Ken Betav&ekend for the following  ship campaign, Christ Our

seconded by Carolyn Gornrolonth. Hope: Compassion in Com-
Motion carried. The Family Fall Gathering weninity, starts the week of
Committee Reports: really well. Approximately 700ctober 25th.

Old Business: people attended. The Faith Hdre objective of the Minis-

Spiritual LifdRose Slocum mation Committee will host any Fair is to give new pa-
reported the Liturgy Commuither family event in the springhioners a chance to talk
tee met in October 2009 & The Family Fall Gathering wemts about ministries they
established the meeting dateally well. The Faith Formatioight like to be involved in.
times for Liturgy meetings. Committee will host another

The dates/times are: Nov. I2maily event in the spring. Outside flowers: Steve
6:30pm; Dec. 10th at 6:30pm; Kavanaugh needs assistance
& Jan. 11th, 6:30pm. The CGaamily Life & Social Concerns:tending to the flowers
mittee concentrated on theCarolyn Gornick reported Lagiased outside the church.
Ministry Training & proce- Guild is selling raffle tickets fibryou would like to help,
dures for the Ministries. Tha donation of $1.00 each or Please contact Steve.

next meeting (Nov. 12th) thier $5.00, for a quilt and two

Committee will focus on Artsfghans. Tickets will be sold The next Council meeting is
& Environment & who will every weekend until the chustheduled for Tuesday, Dec.

serve on that committee. Christmas Partytobe heldDPe- RN | R ¢ 1 _ o
cember 6, 2009. social hall.

Finance Committedack HohFhe Guild discussed holding a

man emailed Sandi Stanfietdtreat. With no further business to

his report. He reported ther€he Ladies Guild Christmas discuss, the meeting was
was not much to report. It gparty will be a pitein lunch- adjourned at 8:53pm.
pears that July 2009 the eon Dec. 12th, in the social hall.

Church was in the red $7,3Blie Guild is reinstating a
Bert Rosen & Jack are workingch cleaning/dusting sch
on a revised budget to presdat Mary Rosen has generc
to the Finance Committee. agreed to be the Coordinat
The Chili Cook Off will be this group.

held Nov. 14th in the churchihe Birthline baby shower
social hall for all parishionegfs = N B n M’ 1 B W
& guests. There are 312 bofttesGuild is planning a spri
of wine left. The donations tea party/fashion show.
from the wine have allowed

the church to pay for the wiGeffee & donuts: Ken Betz
& have over $1,000 towardported he is reducing the n
the cost of the dedication. ber of donuts to 12 doz.




Ladies Guild:
Ladies Guild meeting min-
utes for Nov. 10, 20009.

Carolyn Gornick opened the
meeting with prayers and
the Pledge of Allegiance.
Minutes were read and ap-
proved.

Treasury Report: Ginny An-
germeier gave an update on
the sale of raffle tickets for
the Quilt & Afghan raffle.
The quilt and afghans will
be given away at the Parish
Christmas Party on Dec. 6,
2009. Tickets are being sold
before and after masses
every weekend until the
Christmas Party presenta-
tion.

The Ladies Guild Christmas
Party will be Dec. 12, at 12
noon. All ladies of the par-
ish are invited to attend. It
will be a pitch -in-luncheon.
There will be no charge for
the luncheon. Meat and
cheese trays will be pro-
vided. We will have a White
Elephant gift game to follow
the luncheon. The cost of
the gift for those participat-
ing in the game should be
around $10.00. The game is
optional.

The meeting closed with
prayers at 8:00pm, followed
by a social hour.

LA THE)

St. Annds Landfiatease. There Willde an
The holidays always seem toaptemial gift exchange game, lim-
up on us. Thanksgiving is alréadyto $10.00. Dress up your gift
past and Christmas is only a faihey, plain or ugly. We will be
more than a month away. Thalaggig a game with the gift ex-
giving was a time for us all toaleange. Also, door prizes will be
flect on everything God has giwesrded. Please join us.
us to enjoy. | hope when you re-
flected on the things that you Tsergroup does not charge mem-
truly thankful for, you realizedbership dues. It isaghporting
that they are not things that cand not funded in any way to
be bought and sold, but ratheParish funds. There fore, from
things such as: time to time we have fund raising
1 A true love for God and tgproject®We need your help to
realize His great love for us. support our groQuur current
1 Health, happiness, and loyadgect is a quilt and afghan raffle
our fellow humanbeings. and sale of the
1 The brave Men and Woméwok. You will see these beautiful
the service that protect and kié¢ems displayed in the narthex un-
our Country free. til the Parish Christmas Party at
| am sure you have many mowehich time we will draw winners.
things you are thankful for th&lease purchase a chance to win
could be added to this list. Wéhe beautiful quilt and lovely af-
should try to remember to keghams. The tickets sell for $1.00
mind These blessings not ondaah or six tickets for $5.00. Win-
Thanksgiving but everyday. ners will be drawn at the Parish
Christmas Party on Sunday, Dec.
6, 2009.

The Ladies own cookbook sells for
$9.95. It is perfect for gift ex-
changes or what a lovely hostess

The Ladies Guild will be holaf@ff} When your are invited to a
its annual Christmas Party on ﬁlftm'as party and told to bring
urday, December 12, 2009 a g

As all ladies of our Parish ole;he

age of 18, are members of th awe ?" enjoy the Blessed
dies Guild, all active and ina ays

members are invited to attend, It i : :
going to be a pitchiuncheon aro?yn Gornick , President of the

our new social hall. The Guil%’ﬂﬁ“es Guild
provide meat trays, drinks, dishes,



RECIPE CORNER Wild Turkey Rice Bake Country-Fried Venison

Many thanks to Sheri 6 0z longgrain & wildrice 2 1Ibs venison tenderloin
Hohman for this recipe mix 1/2 ¢ soy sauce
Sangria Cranberry Sauce 1tsp chicken bouillon 1/2 ¢ Worcestershire sauce

1 lemon granules 1/2 ¢ butter or margarine, melted

1 lime 1c hotwater 1 tsp liquid smoke, optional

1 orange 3-2/3 ccubed fully cooked wild 1 egg, beaten

3¢ fresh cranberries, 12 oz. turkey 1c buttermilk

(picked over) 1-1/2 cchopped celery 1c all-purpose flour
16 oz frozen strawberries in 1 can condensed cream of 2 tsp seasoned salt
sugar, thawed mushroom soup, 2tsp vegetable oll

1c Marechal Foch wine undiluted

lc sugar 8 0oz sliced water chestnuts, Cut tenderloin into 8 steaks. In a
drained large resealable plastic bag, com-

From lemon, grate 1 teaspoon6 oz sliced mushrooms, bine the soy sauce, Worcestershire

of zest & squeeze 3 tablespoons drained sauce, butter & liquid smoke if de-

of juice. From lime, grate 1 tea1/2 ¢ chopped onion sired. Add steaks; seal bag & turn

spoon of zest & squeeze 2 tablb4 ¢ soy sauce to coat. Refrigerate for 2 hours. In

spoons of juice. From orange, 1 ¢ soft bread crumbs a shallow bowl, combine egg &

grate 1/2 teaspoon of zest & 2 Ths butter or margarine,  buttermilk. In another bowl, com-

squeeze 1/4 cup of juice. melted bine flour & seasoned salt. Drain

In a 3 gt. saucepan, combine Steaks, discarding marinade. Dip

lemon, lime & orange zests, Prepare rice according to packsteaks in buttermilk mixture, then
cranberries, strawberries in theage directions; place in a largeroll in flour mixture. In a large

juice, wine & sugar. Heat to  bowl. Dissolve bouillon in hot skillet over mediurvhigh heat,

boiling over high heat, then re-water; add to rice. Stir in the cook steaks in oil for 224 min-

duce heat to mediuow & turkey, celery, soup, water utes, turning occasionally, or until
cook uncovered about 15 min-chestnuts, mushrooms, onion & meat thermometer reads 160 de-
utes longer or until sauce thicksoy sauce. Transfer to a greasgetees. Serves 8.

ens, stirring occasionally. Ther8 gt. baking dish. Toss bread

stir in lemon, lime & orange  crumbs & butter; sprinkleoverTI P: dondt f orget
juices. Spoon sauce into servirtge top. Bake, uncovered, at 3%inhgs for gravy to top off the

bowl, cover & refrigerate until degrees for 550 minutes or  steaks.

well chilled (about 4 hours). until heated through. Serves 8.
Serve to accompany turkeys ==
chicken or ham. Not just fo
the holidays but make ever
day a special day.

S T

Duck with Cherry Sauce  Or until juices run clear & meat

TIP: just another way to use that domestic duck (% lbs) thermometer reads 180 degrees.
special wine that St. Ann is sellt2 oz cherry preserves (Drain fat as it accumulates.)
ing. 2 Tbs red wine vinegar Cover & let stand for 20 minutes

before carving. Meanwhile, com-
Remember we still have plentyPrick skin of duck well & placepine preserves & vinegar in a
of wine to sell and it will make breast side down on a rack in amall saucepan. Cook & stir over
a great Christmas gift! Contactshallow roasting pan. Tie drummedium heat until heated through.
Bert Rosen or Jack Hohman tosticks together. Bake, uncov- Serve with duck. Servesl
purchase any wine. ered at 325 degrees for 2 hours

t



Mexican Fiestalloyw Cal Sausage Egg Bake Orange Spritz Cookies
1Ib lean groundturkey 11b bulk Italian sausage 1/2 c butter, softened (no substitute
1 envelope reehambdm 2 cansondensed cream of @tatocream cheese, softened

taco seasoning soup, undiluted 1/2 ¢ packed brown sugar
2/3 ¢ water 9 eggs, beaten 2 tsp grated orange peel
16 ozfatfree refried beans 3/4 ¢ milk 1/2 tsprange or vanilla extract
1-1/2 cshredded lettuce 1/4 tspepper 1-1/2 all purpose flour
16 ozsalsa 4 oz shredded cheddar cheldddssalt
4 oz shredded redateded colored sugar

dar cheese In a skillet, cook sausage over medium

4 canned jalapenos, slibedt until no longer pink; drama$tiking bowl, cream the bultter,

8 0z reduced fat sour creasoup. In a mixing bowl, beatceg@s aidbese & brown sugar. Beat

1/3 c sliced ripe olives & pepper; stir in sausage migtarge peel & extract. Combine flol

13 ozpkg baked tortillachigsr ansf er t o aaltlgradually dddto aeamned ikt
baking dish. Sprinkle with clhésesg.a cookie press fitted with the

In a nonstick skillet coated Bakenoncovered, at 375 degrdesford0ur c hoi c e,

stick cooking spray, cook tutseyinnties or until a knife ins@idachgreased baking sheets. Spr

no longer pink; drain if necessarthé&stenter comes out clatdncolored sugar. Bake at 375 deg

in taco seasoning & water; Seoke& &ar for ® minutes or until lightly browne

for 2 minutes or until most of the Cool for 2 minutes before removing

liquid has evaporated. SpreBiiPrefaiecdd veggies, mushwoorscksl- AHdAtdozen.

beans on a dry? aniors keelf pepparsgetc.

platter. Top with the turkey, lettuce, Cherry Kringle

salsa, cheese, jalapenos, souBatesrmic Chocolate Breddokg active dry yeast

olives. Serve with chips. Seti2s IRitter or margarine, sdftenedarm milk {I1I®degrees)

l1c sugar 4 ¢ Dbread flour
NoeBake Fudgy Oat Cookies eggs, beaten 2 Thssugar
2-1/4 quickooking oats 1-1/2 all purpose flour 1 tsp salt
1c flaked coconut 1/2 ¢ baking cocoa 1/2 ¢ cold butter
1/2 ¢ milk 1/2 tsgalt 1/2 ¢ shortening
1/4 ¢ butter or margarine 1/2 tsjpaking powder 2 eggs, lightly beaten
2C sugar 1/2 tsppaking soda 4 ¢ cherry pie filling
1/2 ¢ baking cocoa 1c buttermilk
1 tsp vanilla extract 1/3 ¢ chopped pecans In a mixing bowl, dissolve yeast in \

milk. In another bowl, combine floul

In a bowl, combine oats & dn@mikiisgtoowl, cream butsrgais&gzalt; cut in butter & shorten
aside. In a sauce pan, combihe egitjs& beat well. Comhingl @reimbly. Add to yeast mixture.
butter. Stir in sugar & cocodlomixometla, salt, baking powdgsgbleak+to form a very soft doug
Bring to a boil. Add oat mixtugesatia; add to creamed midukaedte)- Cover & refrigerate for :
ring constantly; cook for 1 matatg.with buttermilk. Fold ile@stic@maurs. Turn dough onto a lig
Remove from the heat; stiriheamila. i nt o a dlouedssriacke; d®idesnio Boarthd.
Drop by r oun Bakaat 35Gdegree@mpddtasafc il Poit 6 i on i nt
apart onto waxed paper. Caoluiboadthpick in center cepreaduherry pie filling down the ce
3 dozen. clean. Cool for 10 minutes kbfatefeeach rectangle. Fold sides «
moving from pan. top of each other; pinch ends & tuc

under. Bake at 350 degrees for 251

utes or until golden. Drizzle with icil



