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Notes from the  
Financial Corner 
By: Jack Hohman 
 

There is not 

much new to report finan-

cially as the last finance 

report we received was 

for the month of Septem-

ber. We are currently de-

veloping a revised operat-

ing budget for Fiscal Year 

2010 which ends on June 

30. details will be in the 

next newsletter. The Sun-

day collection the last two 

weekends have been very 

good $5,622 and $5,597. 

This is more in line with 

what well be needed to 

meet our revised opera-

tion budget. 

 

This was mentioned in 

the bulletin last week, but 

just in case you missed it, 

I will mention it again. 

The blue 50/50 envelope 

was developed a number 

of years ago to begin set-

ting aside funds for our 

new church. This was the 

beginning of our current 

Building Fund. It only 

takes $1 to play. Put your 

$1 in the envelope, put 

your envelope number on 

it with your name and put 

it in the collection. Enve-

lope numbers are drawn 

and if you played and  

your number is drawn you 

win 50% of the amount in the 

pot. The other half goes into 

the Building Fund. If there is 

no winner the pot is rolled 

over to the next week. If the 

pot reaches $500 without a 

winner, numbers are drawn 

until there is a winner. 

 

This has been an exciting 

year for St. Annôs. More ex-

citement is coming up in a 

couple of months. Mark your 

calendars and get ready for 

the Mardi Gras on Feb. 13th. 

 

Have a good month. 

Merry Christmas and Happy 

New Year to one and all! 

Crunchinõ Numbers 
 

For anyone interested in having 
some fun working on a project for 
the parishé. join in on the fun of 
getting ready for the Mardi Gras on 
Saturday, Feb. 13th. There will be a 
dinner, reverse raffle, other games, 
cash bar, etc.  Lots of help will be 
needed to plan & execute the work. 
Weõll start meeting the first of Janu-
ary and if you are interested in join-
ing us, call Jack Hohman at 856-
5058.  
This is a great way for new people 
to get to know other parishioners. 
Come to a meeting and find out 
what is needed; who is doing what, 
when & where; and how you may be 
able to help your parish. Everyone 
is welcome to join in the fun! 

From the  

O`rsnqôr Cdrj 
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Dear Parishioners, 
 
What a joy to celebrate 
our first Christmas in the 
new church! We have 
much to be thankful for! 
There is a wonderful spirit 
at St. Annõs and I think we 
have truly welcomed 
Christ home. 
 
If you have not signed up 
to have your pictures 
taken for our new direc-
tory, please do. We want 
to have every family and 
especially our new parish-
ioners in the directory. Re-
member, you will receive a 
free 8 x 10 plus a free copy 
of the directory per family. 
 
As we welcome in 2010, 
may we continue to pray 
for one another and 
thanks to all of you who 
make St. Annõs so special. 
 
God Bless!! 
Father Glenn 



Ladies Guild: 
From Carolyn Gornick, President 
The Ladies Guild would first like 
to thank everyone who bought 
or sold tickets to our fund raiser 
of a raffle for a quilt and two 
afghans. Also, many thanks to 
Sheri Hohman who made it all 
possible by providing her time 
and talent to make and donate 
the quilt. Also, Sheri helped by 
selling thirty books of tickets. 
 
The winners were drawn at the 
Church Christmas party on De-
cember 6th. The lucky winners 
were: Jane Shireman͓the quilt 
ɭɺɰ ǣɭɾʅ ǥ́ǘɾɵɱɺ ɭɺɰ Ǣɵɺɰɭ 
Staten-the afghans. The raffle 
cleared $838.13 after printing 
expenses. Again, thank you for 
supporting our winter fund rais-
ing project. 
We also would like to thank 
those who purchased the Ladies 
ǝʁɵɸɰ́ɿ ɻʃɺ ɯɻɻɷɮɻɻɷ̵ ǭɱ ɿɻɸɰ 
34 cookbooks while selling raffle 
tickets and will continue to sell 
them up request. (Call: Carolyn 
at 821-8077) 
The Ladies Guild will be cele-
ɮɾɭʀɵɺɳ ɵʀ́ɿ ͯͺʀɴ Ǘɺɺɵʂɱɾɿɭɾʅ 
with a special mass at 9:30am on 
January 10, 2010. We are proud 
to say that we have many 25 
year members as well as many 
new active members. It is a won-
derful group. We have a lot of 
fun and perform many ministries 
for the church, to name a few: 
funeral dinners and cleaning/
dusting the church. It takes a lot 
of team work to succeed in these 
and the ladies of the group are a 
very strong team. 

(Just like our Colts!) 

The Ladies Guild held its own 
Christmas party on December 
12th. Twenty ladies, Father 
Glenn and Father George at-
tended and what fun we had. 
What a variety of wonderful 
food we had for our pot luck 
luncheon. These ladies can 
sure cook. With our gift ex-
ɯɴɭɺɳɱ ʃɱ ɼɸɭʅɱɰ ͂ɿʀɱɭɸ ʀɴɱ 
ɳɵɲʀ̵̓ ǟʀ ɵɿ ʃɴɱɾɱ ʅɻʁ ɯɭɺ ɭɯʀʁ̷
ɭɸɸʅ ʀɭɷɱ ɿɻɹɱɻɺɱ ɱɸɿɱ́ɿ ɳɵɲʀ 
from them. Father George 
never saw this game before; 
he laughed and enjoyed it so 
much he said he is going to 
͂ɿʀɱɭɸ̓ ɻʁɾ ɵɰɱɭ̹ ǜɭʀɴɱɾ ǝɸɱɺɺ 
said we were all give a bless-
ing of forgiveness for our  
innocent stealing. 
The group has many exciting 
activities planned for the fu-
ture. To mention a few, we 
are planning a retreat and a 
tea party/fashion show. 
Our next scheduled meeting is 
at 7:00pm on Tuesday, Janu-
ary 12, 2010, in the social hall. 
ǭɻɺ́ʀ ʅɻʁ ɯɻɺɿɵɰɱɾ ɶɻɵɺɵɺɳ 
us? 
MERRY CHRISTMAS AND HAPPY 

NEW YEAR TO 
EVERYONE FROM THE LADIES 

GUILD!!! 

 

Many thanks to Charlotte 
Hudson for the decorative 
Christmas logs, Sheri Hoh-
man for the center pieces 
and Britney Cauldwell for 
ɴɱɭɰɵɺɳ ʁɼ ʀɴɱ ɯɴɵɸɰɾɱɺ́ɿ 
games at our Parish 
Christmas Party. You gals 
really rock!  Thank you so 
much for all you do for 
our parish! 

PRAY FOR OUR MILITARY 
MEMBERS THAT GOD IS 
WITH THEM AND THEY RE-
TURN SAFELY TO THEIR 
FAMILIES£ 
GIVE THANKS FOR THEIR SERVICE. 
B5 Charles E Allison IV, Navy; SSgt. Terry 

Starks, Army, Sgt. Jeff Wagoner, Army & 

Sgt. Fred Arnold, Army, (friends of Gary Cahill); 

LCpl. Joseph E. Lohman, Marines, (nephew of 

Madonna Petty); 2nd Lt. Howard Avery, Army 

Chaplin, (son-in-law of Nancy Giordano); 2nd Lt. 

Andy Betz, Air Force, (son of Ken & Ginger Betz 

& brother of Alex Betz),  Rev. Uzoma Uwakwe, 

Army Chaplin, (sent to Iraq & Afghanistan), 1st 

Lt. Greg Oliver, Marines, (Friend of Joe Lux); 

Pfc. John Neargardner, Army, (grandson of 

Norman & Florence Neargardner); Pvt. Charles 

Shepherd, Army, (Son of Lesa Shepherd & 

Grandson of Lillian Spurgeon);  Lt. Aaron 

DeWeese, Army, (Nephew of Carolyn Gornish & 

Norma Harreld); Spc. Steven Caldwell, Army, 

(Son-in-law of Jane & Duke Bilyeu); Spc. Nathan 

Purdue, Army, (Grandson of Virgil &  Lois Pur-

due); 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 Ander-

son); SSgt. Matthew Deakin, Army, (Son-in-law 

of Pam Mastropaolo). 

 

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. 



Parish Council:  

Minutes of the November, 2009 meeting. 

Secretary Report: Bert Rosen presented the 

minutes of the St. Ann Pastoral Council 

meeting held on Oct. 20, 2009. A  motion 

was made & carried to accept the minutes 

as written. 

Spiritual Life: Rose Slocum reported the 

Liturgy Committee has listened to the Pa-

rishioners & will have Rosary once a 

month until May. The Rosary will be said 

on the 1st weekend of the month starting 

in December 2009. In May the Rosary will 

be said every weekend. Please use the 

wireless microphone when leading the 

Rosary. The Committee will be asking for 

Leaders in the church bulletin. 

Advent: The Liturgy Committee will have 

families of the parish lighting the candles 

of the Advent Wreath. The candles will be 

lit at the beginning of each Mass. 

Christmas: Keep in communication with 

the Religious Education for the Childrenõs 

Mass.  

There will be a new St. Annõs Prayer in the 

Missalette starting with the first Sunday of 

Advent. The ministry crosses that were at 

the old church have been located and will 

be worn by the Lectors and the Eucharistic 

Ministers. 

Music Ministry: We are expanding the over-

all music program and will : 

A. Recruiting more cantors for weekend 

Masses. 

B. Actively searching for instrumentalists 

& accompanists to support the minis-

try. 

C. Offering group guitar lessons to be 

given by Barbara Howard. 

D. Resuming the Choir in late November, 

rehearsals will be on Mondays, to sing 

on Christmas Eve & Christmas Day. 

Assistance in selling tickets for the 

quilt raffle. 

Stewardship Committee: Ken Betz re-

ported the committee met October 26, 

2009. They discussed the Christ Our 

Hope Campaign. 

 

OLD BUSINESS: 

Giving Tree Program: The names were 

obtained through the Community Car-

ing & Sharing Center. Church volun-

teers will deliver the presents to the 

families December 19th. 

Donut & Coffee Program: has a $170 

balance. The Council agreed to donate 

$100 to the Parish Social Hall fund. 

St. Ann Statue: Work on the hands is a 

work in progress. The Statue needs to 

be dry to finish the hands. 

Chili Cook-Off: Jack Hohman reported 

there were 19 entries for the cook off. 

Camilla Smithõs chili was judged the 

best chili by the judges & Mike Foxõs 

chili was the Peopleõs Choice. We had a 

great turn out. Many new parishioners 

were present. Recommend having chil-

drenõs activities in the future.  

Bingo: Sandi Stanfield reported that 

bingo is highly regulated. Will consider 

only if needed for fund raising. Father 

Glenn said it is okay to go to the 

Westside K.C. 

Welcome Brochure: Kelly OõBrien will 

take the brochure to Kinko Printing for 

printing. 

Comments from Father Glenn: The 

church is installing computer upgrades 

for $11,000 to include laptops & serv-

ers.  Penance services is December 

17th, 7pm.  Pictures for the parish  

 

(continued on page 4, column 3) 

Arts & Environment  subcommittee will be 

added to the Liturgy Committee. The Com-

mittee will be asking for volunteers to 

serve this committee. This committee will 

work separately from the Liturgy Commit-

tee, however, & will have a representative 

on the Liturgy Committee.  

Finance Report: Jack Hohman reviewed the 

September 2009 financial report.  

Faith Formation: Veronica Shook, Faith 

Formation Representative, reported the 

Committeeõs Advent Service Project is help-

ing St. Vincent De Paul in different capaci-

ties such as: The pre-K & 1st grade classes 

will collect canned goods for the church 

pantry. The 2nd grade class will collect 

dry goods for the pantry. The 3rd-6th 

grade classes will collect t-shirts & under-

shirts (new in package). The 7th thru high 

school classes will collect underwear & 

socks (new in package). Each group will 

have a flyer sent home explaining their 

part of the project & how they can help, 

who they can help & where their dona-

tions will go. 

Veronica Shook & Michele Carter are co-

chairs for the Christmas pageant. The chil-

dren will have practices December 21st & 

23rd from 6:30 to 7:45pm. 

Veronica Shook is the new chairperson for 

the Faith Formation Committee & will be 

the Parish Council Representative. She will 

fill in for Kelly OõBrien while Kelly is on 

maternity leave. 

Family Life & Social Concerns: Annie Gard-

ner reported the Ladies Guild had 18 ladies 

at their last meeting. The Ladies Guild will 

have a Fashion Show & Tea Party May 2nd 

or 16, 2010. They are planning a retreat 

next Spring. They also discussed the size 

of the hands on the St. Ann Statue.  The 

Ladies Guild asked the Parish Council for 



Parish Notes 
The Parish Christmas Party was a great 

success and there were many hands that 

helped make it so. Many thanks to all 

who pitched-in and helped with all the 

set up and clean up of the hall. And, 

many thanks to all of our fantastic cooks 

who shared their delectable dishes with 

all of us.  A big òthank youó to Sheri 

Hohman for the unique table decorations.  

Merry Christmas everyone! 

Theresa Tolan 

To St. Annõs Parishioners: 
You have touched the hearts of all of 
us on the Giving Tree Committee with 
your generosity of the 136 gifts for 
our 34 children (4 each) and your 
donations of $585. We were able to 
give each family a $50 gift card to 
Kroger's. To the person who left us 
the Christmas stockings, we ñThank 
Youò! We used these to put in an ex-
tra surprise for each family. Thanks to 
Linda Cuffel, Connie Purdue, Alana 
Swain & Lee Wenzlick for their hard 
work on this committee which made 
this all possible. To all of you who 
stayed after Mass on Sunday to help 
us sort these giftsðTHANK YOU, 
AGAIN! We delivered the gifts on Sat-
urday, December 19th with the help 
of Linda Cuffel, Rhonda Gerding, Ron 
Rickelman, Art & Connie Purdue, 
Tom Staten and Bert Rosen. Also a 
special ñthanksò to Tom Gerding who 
provided a basket of groceries to our 
families through the St. Vincent 
DePaul Society. 
 
GOD BLESS EVERYONE! 
Mary Rosen, Chairperson 

Hello Everyone: 
This is a plea to search your 
hearts & discover what serv-
ing in one of the ministries 
can mean to you. Whether it 
be as an Usher/Greeter, Lec-
tor, Acolyte (youth & adult), 
or Eucharistic Minister, all of 
you are very much needed, 
especially at the 4:30pm Sat-
urday Mass.  
ǟɲ ʅɻʁ́ɾɱ ɳɱʀʀɵɺɳ ʀɵɾɱɰ ɻɲ ɿɱɱ̷
ing the same faces on the al-
tar & greeting you at the 
doors, then change that by 
joining one or more of the 
groups. Training is not diffi-
cult & being a part of the 
ministries is so very reward-
ing. You feel closer in being a 
part of the Mass & it makes 
being there even more spe-
cial. Please feel free to talk to 
anyone who currently serves 
in a ministry, they will be 
glad to answer your questions 
or concerns you may have.  
To our new parishioners, 
please prayerfully consider 
becoming involved with your 
new parish by joining us in 
one of these ministries. You 
are NOT required to be a pa-
rishioner for YEARS before 
becoming active in the minis-
tries.  We need you NOW! 
For help or training contact 
one of the following people: 
Sue Gill, 821-1762;  
Donna McGrath, 856-3221;  
Jane Shireman, 243-6534; 
Sandi Stanfield, 856-7774; 
Rose Slocum 247-4664;  
Father Glenn 821-2909; or 
ǡɱɸɸʅ ǥ́ǘɾɵɱɺ̲ ͽͺͻ-3528.  

(Parish Council continued from page 3) 

directory will be scheduled for January 2010. 

Olan Mills will take the pictures. 

 

NEW BUSINESS: 

Pro-Life:  Bernie Roy reported 11 new mem-

bers signed up at the ministry fair. Sandi 

Stanfield is looking into adding Pro-Life as a 

committee to the Parish Council. The Commit-

tee will have two meetings a year. The Com-

mittee will support other related activities. 

Table Covers:  for the tables in the social hall 

were purchased. (100 covers for $300) 

The next Council meeting is scheduled for 

Tuesday, February 16, 2010, 7pm in St. Annõs 

Multipurpose Room. 

With no further business to discuss, the meet-

ing was adjourned at 8:37pm. 

 

Church Decorators  
We wish to say òTHANK YOUó to 
all who have helped to decorate our 
new church. Itõs a pleasure knowing 
others are enjoy doing this work 
with us.  
Many thanks to:  
Donna McGrath, Carolyn Gornick, 
Linda & Tom Staten, Lynn Scheetz, 
Bert Rosen, Tom Gerding, Sue Gill, 
Jane & Dave Shireman and Joshua 
Reuter. 
Also, thank you to Dan Wenzlick 
and Sullivanõs Hardware for our 
Christmas trees.  Each donated 4 
trees & flowers to us.  
To anyone interested in joining our 
òArts & Environmentó Committee, 
please join us January 5th at 6:30pm 
for a meeting. This invitation also 
includes our men. We need more of 
you in this group.  Meanwhile, 
Thank you to all and may God bless 
each of you this Christmas  Season! 

 



RECIPE CORNER 
 

Candy Cane Coffee Cake 
2 pkg active dry yeast 

1/2 c warm water- 110-115 degrees 

2 c warm sour creamð 110-115 d. 

6 Tbs butter, divided 

1/3 c sugar 

2  eggs 

2 tsp salt 

6 c all-purpose flour 

1-1/2 c finely chopped dried apricots 

1-1/2 c finely chopped maraschino 

 cherries 

2 c confectioners sugar 

2 Tbs cold water 

Additional cherries, halved 

 

In a mixing bowl, dissolve yeast in warm 

water. Add sour cream, 4 Tbs of butter, sugar 

eggs, salt & 2 cups flour; beat until smooth. 

Stir in enough remaining flour to form a soft 

dough. Turn onto a floured surface; knead 

until smooth & elastic, about 6-8 minutes. 

Place in a greased bowl, turning once to 

grease top. Cover & let rise in a warm place 

until doubled, about 1 hour.    Punch dough 

down. Turn onto a lightly floured surface; 

divide into thirds. Roll each portion into a 

14óx7ó rectangle on a greased baking sheet. 

Combine apricots & cherries; spoon down the 

center of rectangle. On each long side, cut 

3/4 ò wide strips about 2ó into center. Start-

ing at one end, fold alternating strips at an 

angle across filling.  Pinch ends to seal. Curve 

top.  Bake at 375 degrees for 18-20 minutes 

or until golden brown. Melt remaining butter 

brush over warm coffee cakes. Combine Con-

fectioners sugar & cold water until smooth; 

drizzle over top and garnish with cherries. 

 

TIP: use red & green cherries for decorating.  

Also, sub raisins, dates, nuts for cherries & 

apricots. 

 

Potato Ham Omelet Pie 
1 pkg frozen puff pastry, thawed (17 oz) 

1/4 c butter or margarine 

3 c sliced peeled red potatoes 

1 c  thinly sliced onion 

1/4 tsp salt 

1/4 tsp pepper 

OMELET 

6  eggs 

1/4 c minced fresh parsley 

1 Tbs  water 

 Dash of salt & pepper 

2 Tbs butter or margarine, divided 

FILLING 

2 c shredded cheddar cheese, divided 

1-1/2 c cubed fully cooked ham 

1  egg, lightly beaten 

1 Tbs water 

 

On a lightly floured surface, roll each puff 

pastry sheet into a 12 ò square. Place one 

square in a 10ó quiche dish; set dish & re-

maining pastry aside.   In a skillet, melt but-

ter. Add potatoes, onion, salt & pepper; cover 

& cook for 10-12 minutes, stirring occasion-

ally. Set aside.   In a bowl, beat eggs, parsley, 

water, salt & pepper.  In a 10ó skillet, melt 1 

Tbs. butter; add half of the egg mixture.  Cook 

over medium heat. As eggs set, lift edges, 

letting uncooked portion flow underneath. 

Continue cooking until set. Slide omelet onto 

a baking sheet. Repeat with remaining butter 

& egg mixture to  make a second omelet.   

Sprinkle 1 cup cheese over prepared pastry. 

Top with one omelet & half of the potato 

mixture. Layer with ham & the remaining 

potato mixture, cheese, omelet & puff pastry. 

Trim pastry to fit dish, seal & flute edges.   In 

a small bowl, combine beaten egg & water; 

brush over pastry. Bake at 375 degrees for 30-

35 minutes or until golden brown.  Let stand 

for 10 minutes before serving.  Serves 6. 

 

TIP:  Can add a cup of finely chopped veggies, 

such as: tomatoes, mushrooms, bell pepper if 

you wish.  

Fried Walnuts 
6 c water 

4 c walnut halves 

1/2 c sugar 

1-1/4 tsp salt 

 Oil for frying 

 

In a large saucepan, bring water to a boil. Add 

walnuts; boil for 1 minute. Drain; rinse under 

hot water. In a large bowl, toss walnuts with 

sugar. In a skillet, heat 1/2ó of oil to 350 de-

grees. Fry walnuts for 5 minutes or until dark 

brown, stirring often. Drain in colander over 

paper towels. Sprinkle with salt. Store in an 

airtight container. Yields 4 cups. 

 

TIP:  Add candy bits (MMõs or red hots) & other 

items (peanuts, chex cereal, raisins, craisins, 

etc.) for a party mix.   

 

Walnut Cream Pasta 
12 oz fettuccine noodles 

2 cloves garlic, minced 

3 Tbs butter or margarine 

1/2 c chicken broth 

1/4 c sour cream 

1/4 c whipping cream 

1/4 tsp salt 

1/8 tsp pepper 

1 c grated Parmesan cheese 

1 c finely chopped walnuts 

 

Cook the fettuccine according to package direc-

tions. Meanwhile, in a small saucepan, sauté 

garlic in butter for 1 minute. Gradually stir in 

broth. Reduce heat. In a bowl, combine the sour 

cream, whipping cream, salt & pepper; stir into 

broth mixture (do not boil). Drain fettuccine & 

place in a large serving bowl. Add the cream 

sauce, Parmesan cheese & walnuts; toss to coat. 

Serves 6. 

 

TIP: Serve this with a Caesar salad and your 

favorite hot dinner rolls for a luncheon and add  

steamed mixed veggies for a full dinner. 



Crunch-Topped Spice Cake 

3  eggs 

1/2 c butter or margarine, melted 

15 oz can solid-packed pumpkin 

18 oz spice cake mix 

1-1/2 c finely chopped walnuts,  

 divided 

1 c butterscotch chips 

 

In a mixing bowl, combine the eggs, 

butter & pumpkin. Add cake mix; beat 

on medium speed for 2 minutes. Stir in 

3/4 c walnuts. Pour into a greased 13 x 

9 x 2 baking pan. Sprinkle with butter-

scotch chips and remaining nuts. 

Bake at 350 degrees for 35-40 minutes 

or until a toothpick inserted near the 

center comes out clean. Cool on rack. 

Serves 12-15. 

 

Chocolate/Peppermint Cups 

1 c semisweet chocolate chips  

1 Tbs shortening 

1/2 gal peppermint ice cream 

 Miniature candy canes 

 

In a microwave or saucepan, melt the 

chocolate chips & shortening. Brush 

evenly on the inside of eight paper or 

foil muffin cup liners. Chill until hard-

ened, about 30 minutes. Remove liners, 

Fill chocolate cups with a scoop of ice 

cream. Garnish with candy canes. 

 

TIP: Use your favorite ice cream and 

toppings for various celebrations and 

holidays. 

Beef Tenderloin w/Potatoes 

2-1/4 c water 

1-1/2 c ketchup 

3  envelopes of Italian salad  

 dressing mix (.7 oz each) 

1 Tbs prepared mustard 

3/4 tsp Worcestershire sauce 

3-4 lb whole beef tenderloin, 

 trimmed  

10 med. potatoes, peeled & quartered 

1/2 c butter or margarine 

1/2 tsp  salt 

1/4 tsp pepper 

 

Combine the first 5 ingredients in a 

large resealable plastic bag. Pierce 

tenderloin in several places; place in 

bag & turn to coat. Seal & refrigerate 

for 8 hours or overnight.   Place pota-

toes in a saucepan & cover with water. 

Bring to a boil; cook for 10-15 minutes 

or until crisp-tender; drain. Toss with 

butter, salt & pepper.   Place tenderloin 

on a rack in a roasting pan. Pour mari-

nade into a sauce pan; bring to a roll-

ing boil. Boil for 1 minute; pour over 

meat. Arrange the potatoes around 

meat.   Bake, uncovered, at 375 degrees 

for 60-75 minutes, basting occasionally, 

or until beef reaches desired doneness. 

For rare, a meat thermometer should 

read 140 degrees; for medium, 160 

degrees; for well-done, 170 degrees. 

Slice, serve with pan juices & potatoes. 

Serves 10-12. 

 

TIP:  You can add other veggies, such 

as: carrots, mushrooms, onions,, cab-

bage quarters, etc. with the potatoes.  

Rice-Stuffed Cornish Hens 

5-1/2 c water, divided 

2 tsp chicken bouillon granules 

1-1/2 tsp salt 

3/4 c uncooked wild rice 

1-1/2 c uncooked long grain rice 

1 lb bulk pork sausage 

1-1/2 c chopped celery 

3/4 c chopped onion 

6  Cornish game hens (20 oz each) 

12 oz apricot preserves 

 

In a large saucepan, bring 5 cups of wa-

ter, bouillon  & salt to a boil. Add wind 

rice. Reduce heat; cover & simmer for 20 

minutes. Add long grain rice; cover & 

simmer 25-30 minutes longer or until 

rice is tender & water is absorbed.  Mean-

while, in a large skillet, cook the sau-

sage, celery & onion over medium heat 

until meat is no longer pink & vegetables 

are tender; drain. Stir in rice mixture. 

Spoon about 3/4 cup stuffing into each 

hen. Place remaining stuffing in a 

greased 2 qt baking dish; cover & set 

aside. Place hens breast side up on a rack 

in a shallow baking pan; tie drumsticks 

together. Bake, uncovered at 350 degrees 

for 45 minutes.  In a small saucepan, 

bring preserves & remaining water to a 

boil. Pour over hens. Bake 35-40 minutes 

longer, basting occasionally, until a meat 

thermometer reads 180 degrees for hens 

and 160 degrees for stuffing. Place bak-

ing dish of stuffing in the oven for the 

last 35-40 minutes of hens baking time. 

Serves 6. 

 

TIP: You can substitute your favorite stuff-

ing for the one above and bake according 

to above directions.  


