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Finaneial Corner

By: Jack Hohman

~

The Sunday collections have been
very good for December 7th,
$3,648.50 & $4,983.00 for Decem-
ber 14th. The amount needed per
Sunday to meet our budgeted
amount is $3,263. The Sunday col-
lections for November were also
good. As a result, the finances for
the operating budget appear to be
in good shape for right now. God
Bless you all and PLEASE keep up
the good work.

The area most needing financial
help is with the Building Fund. Ad-
ditional funds are needed to finish
critical areas of the project. You
have received several letters from
Father Glenn explaining this. An
additional mailing will be sent at
the end of the month concerning
the upcoming January 10th infor-
mation dinner and meeting.
PLEASE KEEP YOUR PRAYERS GO-
ING FOR THE BUILDING FUND.
Pray that those who can afford to
give more, may do so with an open,
giving heart and that God blesses
them accordingly. If you have any
questions, please feel free to ask
Father Glenn or the Building Ad-
Hoc Committee members. Or
come to the Mass & dinner on
January 10th.

February 21st is the date for St.

meeting some time
in January, 2009 to
get ready.
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St. Ann Church Construction
Report 12/21/08

By: Nova E. Gilliatte, Jr.
Superintendent for

Eden Enterprises, Inc.

We lost many days due to in-
clement weather. The rain and
cold weather have prevented us
from pouring the slab on grade,
and have hampered much con-
struction activity that followed

slab pour.

Delayed: Pouring of floor slab.
But we still have managed to
complete:

1. Site work: Water line has been
tapped and has been run to the
building.

2. Meter pits have been installed
for the water.

3. Received all the building steel,
and have been installing same,
(when weather will allow).

Look ahead: (As weather will
petmit)

I. Complete installation of under
slab fill.

2. Pour floor slab, as soon as
weather will allow.

3. Complete building steel frame-
work.

4. Begin roof plywood & roofing.
S. Sanitary sewer line tie-ins.

6. Begin framing exterior walls.
Present Scheduled completion
date: late April to mid May
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Anyone wishing to help on the
Mardi Gras, please contact Jack
Hohman at 856-5 0 5 8 .
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From the
Pagtors Desk
72 /2008

Dear Parishioners;
Who needs a lot of decorations

and fl owers for
had a wonderful Christmas party
and a great nGi
of all your

makes the season wonderful!

Next year we can do all the deco-

rating we want.

You will all receive an invitation
to join your fellow parishioners
on January
will begin with the 4:30pm Mass
followed by dinner and a brief
program about the status of our
new church. If you have not
driven by,
ing a lot like a church.

If at all possible, please try to join
us on January 10th. We need eve-

ryone to support the campaign.
Thisis aonce in a life time ex-
perience. Be a

History. God willing we will all be
icome

celebrating a
Victory in the spring.

Keep the prayers comingd They
do work. May you all have a
Happy and Blessed New Year!

Father Glenn
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Parish Council cancelled their through on these numbergyL ITARY M

Parish Council: But good luck getting PRAY FOR OUR ?%
meeting due to icy weather. Wi '
9 y We spent almost 2 hour ERS THAT%

Meet next.on yanuary 20, 200%h@&nging on the phone an
:00pm. Parishioners are always 1 WITH THEM >>,) !

welcome to attend. RO O we w %‘f N -
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youcanusetogetthefoHMM FEL Y TO THEI R E
and instructions.

www.Indygov.oigo to GIVE THANKS FOR THEIR SERVIC

County offices, then Auditst Lt. Greg Oliver, M@iiees] of Joe
tor, then Book of Forms, Luxpfc. John Neargardner, Army,

For Our 65 + Seniojé%;k down the list of form@randson of Norman & Florence Neargard-

N

HAPPY
NEW
YEAR

TO ALL!
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Sunday, Dec. 21st, newspaRefipy of the form with irlyn Gornish & Norm&ptargsten
on page 2, column 1, 1st affjyctions. Caldwell, Ar(8ginfaw of Jane & Duke

woém sl wymr , . ReSd'tBel imsirucfiohs BM9®éal. Jim Henckel, @rapgson
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LD eyl e el e Lot

oTax Credit om)bggreﬁ o %fg’r}]’;evflsrﬂﬂapwdu’sgt. Michael Laird, gdtaspand
Seniors, you lfizee 81 dead-_.. clp ou mav file in pergleérandy Laindlagoof Cecily Ramey);
lineto sign up for new prop 62‘/(??% mailylf mailtlaod MSgt. Angel C. Cruz & SSgt_. Roger Cruz, A
credit that limits how muc WREGK mu s:[ be befo r’ ForcgPaughter &8wnof Christine
bills can increase from on HEH SRiden@yt. Jimmy Perryman, Pfc.

the next. Eligible homeow, dlay of filing. Charles Perryman, Pfc. Danny Perryman,

long wait on thearmy(Friends of ChristineSRigtener);
be al least 65 on or befor Ghe e finally called th@pert F. Hall, Afrignd of Jane & Dave

and have 4 gross adjusted Ineqime gf ¢ =y U wignpesalur, Ames Sz, Abmy W
fess that $40,000 for 2 joirp) dffsed us to call oyGrandson Marvin Mti@gyyelius E.
$30,000 for a single filing. ¢ lggﬁrfﬁAssessor. Anderson lll, Air Hgscandson of Shirley
assessed value on the Noagsi§aEatur Township thahdersi@nneth Stowe, Karandson
cannot exceed $160, 00_0' AUPYEY is: 85B235. Theyinlaw of Shirley AnSSgtoatthew
property owners must sign&i@ied us we could comeakin, Ar§eitaw of Pam Mas- |
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Ladies Guild: Christmas Party The Giving Tree

The Ladies enjoyed a beauti- by Theresa Tolan by Mary Rosen
fully prepared luncheonbyT he party wahe GiVirfg Tree Conanit-
H&H Catering on Saturdayy y 2| | 1 & S a ted wishe€ lo thank all wa s

December_ 13th. Several aﬁﬁ?gfor pictures & sleight he St . Anndés par
for the recipes on the tasty

ides! Several crafts were for their generosity in
R ecsblccat oy Thaovided forhe ki by hlping 9 famie wih 2
sandwiches of baked turkd§ € | 1 'y OO BT I éhidre® ltade admérly her
or chicken salad were venfielpers. Several home-  Christmas. In addition to
good but | was most im- made goodies topped off  the gifts to the children,
pressed with the cobblers afreat successful party! e were able to give
cherry & peach w/ice crea®.i g A THANK ahidily a gift certifi-
After lunch the ladies playedes out to everyone who cate to Krogers.

Lonlam 4n 7 [hNREWHEh Rt N L R o3 :
We really enjoyed all the 1féiall Jaik g]t She%i anks to the dedlcqted
goodies we unwrapped a p Y people on the committee:

took home. 9hman @ecoraﬁons & Linda Cuffel, Kim Hatton,
We were glad Father Hardlizes)- Kim Hatton (TV' connie Purdue, Dolores
was able to be our guest of°r the game) Rose Schubert, Alana Swain &

honor and sad that FatherSlocum, Sandi Stanfield, | oo \Wenzlick. Their hard
Glenn was unable to makdJave & Jane Shireman, ok made this all possi-
We were happy that a fewGinny Angermeier, John :

. e ) . ble. We delivered every-
new ladies were able to joi® Sue Gill, Mike & thina on Saturdav. De-
us. One lady remarked howickie Cesnik, Jim & Lee gb 20th 't#h |
easy it was for her as she Was,lick, Steve Kava- oo ooh with help
[ BOm Ru "I | Ofioh al bong N M $TPMUHINAEECLTIEL
Hopefully, all our ladies enMcGrath( hotographer) Rhonda Gerding, Ron
joyed their party and will What G}{)EAT% P 't. Rickelman, Art & Connie
continue to come to our ata ' oMM brdue, Chad & Alana
meetings each month. Wetee & Helpers!

always welcome newcomdrsf we have ﬁ\i/\éilp’thm & Ioe%\g/eg-n eds

: : and Bert & Mary
t, pl i : :
and hope they will attend name out, please forgive Rosen. Also, a special

whenever they can. us. So many people . -
Meanwhile we wish each gfitched in & helped at the © Thankso to Tom G
you: party we may have who provided groceries

missed someone. If so and a gift certificate to
A MERRY AND THANK YOU! & know Krogers to our families
BLESSED CHRISTMASI appreciate your ~ through St.Vincent
AND TO ALL OF YOup. DePaul. GOD BLESS
THE BEST IN THE Just think...Next year the EVERYONE!

Christmas Partv will be in Many thanks to Mary Rosen for
NEW YEAR2009 our NEW CHUyR\leH!!! heading up this committee. Great
Job done by all!



RECIPE CORNER Reuben Dip Easy Fruit Crunch Pie
For those who have to have their cab- 16 0Z sauerkraut 1 pkg yellow or white cake mix

bage on New Year 8650z shygdded mozzarella ch2ddes brown sugar
Cabbage & Ham w/Cheese Sauc#é6 oz shredded cheddar chee2& oz can fruit pie filling

3 Tbs butter 16 oz Buddig corned beef, culigd ¢ chopped nuts

3 Tbs flour l1c mayonnaise 2 tsp cinnamon

1-1/2 cmilk 1 sm can sliced black olives 1/2 ¢ margarine or butter, melted
3/4 tspsalt

1/4 tspWorcestershire sauce Mix all ingredients in mixing boMiix cake mix, chopped nuts, brown
2c grated American cheese & transfer to casserole dish. Bakgar & cinnamon. In large glass pie

1 med head cabbage uncovered for 4B minutes or plate, spread pie filling & top with cake

8 thin slices precooked ham until cheese is bubbly. Serve huotixture. Drizzle melted butter across
paprika top. Microwave 4121 minutes. Let
Pepper TIP: Great on cocktail rye or satand 80 minutes. Serve warm with ice

dough breads & snack crackersream.
Make a white sauce of butter, flour &
milk. Add seasonings & cheese. Re- Easy Sausage Balls TIP: Try your favorite fruit pie fillings:

move from fire; stir until cheese i ¢ Bisquick mix cherry, peach, apple, blackberry, etc.
melted. Cover & place over hot watér. sausage, room temp.

Cut cabbage into 8 wedges. Boil flap- Cheez Whiz or finely Heavenly Chocolate Cream Pie
idly for 8 to 10 minutes; drain. Pan shredded cheddar chee&el/2 butter sticks

broil ham. Arrange cabbage & ham on 1 tsp vanilla extract

platter with ham around outside Mix all together, very well with 1-1/2 cchopped walnuts

edges. Pour cheese sauce over diaddid Scoop out with a teaspdénoz cool whip, divided in half

a dash of paprika & serve hot.  and roll into a ball. Place on ur2 sm boxes dark chocolate pudding
greased baking sheet. Bake at 350 (cook & serve style)

TIP: Add boiled or baked potatoed&grees until golden brown-or 2&c  powdered sugar

salad for a complete meal. 30 minutes. 1-1/2 cflour
8 0z cream cheese, softened
Cabbage Casserole TIP: Try various flavors of sausage milk
21b cabbage &/or cheeses.
1/4 b Velvetta cheese Mix together flour, butter & vanilla, un-
lc milk Fresh Fruit Dip til crumbly. Pat firmly into bottom of 3
1 box stuffing 7 oz jaMarshmallow cream  qt. casserole dish. Bake at 350 degrees

Salt, pepper & cornstarch 8 oz pkg cream cheese, softenfed 1215 minutebarely golden. Cool
1 sm can Mandarin oranges thoroughly. Mix 1/2 of the cool whip

Shred cabbage, put in skillet with a with softened cream cheese & powdered
little water, simmer until tender, Blend together very well. Chill Bargar. Place mixture on top of baked
drain. Season with salt & pepper.Qirhour before serving. crust. Fix pudding & milk according to
sauce pan combine milk, cheese & box directions. Cool & pour on top of
cornstarch. Stir until thickened. MBP: Serve with various cut or cream cheese mixture. Top with remain-
good with cabbage. Put in covereclibed fresh fruits. ing cool whip & walnuts. Chill for 4
casserole dish. Fix stuffing according hours before serving.

to box. Spread on top of cabbagé’ 7~">>

in oven at 350 degrees for 30 mln% TIP: Cover with plastic wrap before

%\o\% chilling.
TIP: Add smoked sausage or thin po /
chops on top before baking. q l\\a

b %



