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Ladies Guild: The Ladies Guild held its o®RRAY FOR OUR MIL
From Carolyn Gornick, Presidéimistmas party on Decemit MBERS THAT GO
The Ladies Guild would first likth. Twenty ladies, Fathe :
to thank everyone who boughtlenn and Father George g/thH THEM AND
or sold tickets to our fund raigended and what fun we halURN SAFELY TC
of a raffle for a quilt and two What a variety of wonderfuf AMI L1 ES
afghans. Also, many thanks tbod we had for our pot luc
Sheri Hohman who made it aluncheon. These ladies cariélvE THANK_S FOR THEIR SERVI
possible by providing her timesure cook. With our gift ex-B5 Charles E Allison 1V, Navy; SSgt. Ter

and talentto make and donatein | 1 nm [ m 1 ¢ PAkmArmyTSqt gefyyagpnerg &
the quilt. Also, Sherihelpedbye p R’ - &R ) igﬁ‘- FKPW“@’ s of Ggly Gahill)
selling thirty books of tickets.[ ¢ #1 R | om 1 4 4By Jo$€RR E- kphmanipeéaleesd) o |

from them. Father George Madonna Pt "Howard Avery, Army
The winners were drawn at tiveever saw this game beforé&:hapligomiaw of Nancy GiBndalrio);
Church Christmas party on Dee laughed and enjoyed itﬁ?dy Betz, Air Fgos,0f Ken & Ginger Be
cember 6th. The lucky winnersuch he said he is going tg Prother of AleRBett)zoma Uwakwe,
were: Jane Shirgmaine quilt ~ Y R M| ¢’ | BT ”@f@ ar;.asentg)amﬂ %Aﬁqv?ﬂn'fgn_ r
L1 w 2l r g * U r saio)We werk a giveea bl f: \;ghn I\II\(/aer’ ardneﬁlg!r;ng 0oen ol:‘X)’
Staterthe afghans. The raffle ing of forgiveness for our ' g >

R : N FI N Satg &ioiawbe
cleared $838.13 after printingnnocent stealing. Sﬁg;sgrg‘ A;g;f; Liz?Sheph)érd &

expenses. Again, thank you fdhe group has many excitiRg..dson of Lillian Spurgeon):
supporting our winter fund raiaetivities planned for the fupgyeese. Afhgphew of Car0|’yn Gornish
ing project. _ ture. To mention a few, We Norma Hargeid) Steven Caldwell, Army,
We also would like to thank are planning a retreat and @sgimlaw of Jane & DukBRily¢athan
those who purchased the Ladss party/fashion show.  pyrdue, Arrfrandson of Virgil & Lois Pu
asedw 1 L[ 1 wQu ek scheduled medtinguigagyttangel C. Cruz & SSgt. Roger C
34 cookbooks while selling radfi€:00pm on Tuesday, Jamir Forcghaughter &anof Christine
tickets and will continue to sedlry 12, 2010, in the social raden&yt. Jimmy Perryman, Pfc. Charles
them up request. (Call: Carolgny 1 ~ R 1 | B W/ Bejy@an] Pi€. DaEy Perdnenl Aimy,
at 828077) us? (Friends of ChristinéSRagteRapert F.

The Ladies Guild will be cele-MERRY CHRISTMAS AND HARRY Arnmfriend of Jane & Dave Shirema
Br| Reln erR" 7 X R INEWUEABB?_"T m r_at| James Schultz, (@ragdson Marvin
with a special mass at 9:30am %YFRYO'\(;%FL%?M THE LAD\Es¥inglxfc. Cornelius E. Anderson il Ai
January 10, 2010. We are proud ForcgGrandson of Shirleykerterson);

to say that we have many 25 Stowe, Nal@randsdaw of Shirley Ander-
year members as well as ma any thanks to Charlo -sonBSgt. Matthew Deakin(Samigyv

new active members. It is a waHdson for the decoratiyeram mastropaolo).
derful group. We have a lot ofchristmas logs, Sheri Hoh-
fun and perform many ministiaan for the center piecésy those who have g

for the church, to name a fewand Britney Cauldwell f§f2¢; "iease remembe:

funeral dinners and cleaning/y o | K = fami
dusting the church. It takes a%l;nngsu;t ourrl'}’arishr ydar ptaj¥)s.

of team work to succeed in t : dd names to th\ \
and the ladies of the group ar IStmaSIParty. Youg IVe: name, rank & < &
very strong team. really rock! Thank you $@nch to Jane shirenl

(Just like our Colts!) much for all you do for 248534.
our parish!




Parish Council: Arts & Envirosoissummittee Wisistance in selling tickets for the
Minutes of the November, 20Q@iev¢edifige Liturgy Committpelt TakdeCom-
Secretary RepiRosen presentedeheill be asking for voluStesvartship Colkenitetz re-
minutes of the St. Ann Pastogahotigitommittee. This cponateberdbmmittee met Octobe
meeting held on Oct. 20, 20Qfork gBptiRutely from the Lit@@9ICdieyitdiscussed the Christ
was made & carried to acceped)eovievtas & will have a répopsedatipaign.
as written., on the Liturgy Committee.
Spiritual Rfese Slocum reporfaddhee R@aocktHohman reviOkEBdBSINESS:
Liturgy Committee has listengdpgeethedta2009 financial re@ving Tree Pittugarames were
rishioners & will have RosaryraitpeFarmstoonica Shook, Bhitained through the Community
month until May. The RosaryrgihfzgisaiRepresentative, répgresitaeng Center. Church vol
on the 1st weekend of the monghstaiting t e e s Ateexs avitl deliveS the presents to tF
in December 2009. In May thedResarineght De Paul in diffensiiesdpecember 19th.
be said every weekend. Pleagssusigcihas: Kne fist grade dassas® Coffee Pasgah70
wireless microphone when le@glioglidet canned goods forbk&anbardhe Council agreed to d
Rosary. The Committee will ba@siinthéopnd grade class $il0@dbettie Parish Social Hall fun
Leaders in the church bulletidry goods for the pan&yh TheS3rdnn Stafmiéc on the hands is a
Advent: The Liturgy Commitigeadélidiagees wilkhitedt undeork in progress. The Statue nee
families of the parish lightingsthiets@nelesn package). Thebahtyino fiigish the hands.
of the Advent Wreath. The cagtles! willdses will collect undbilivE@dack Hohman reported
lit at the beginning of each Masisks (new in package). Eachep®uwerill9 entries for the cook
Christmas: Keep in communigaiioa Wir sent home explabimgrtfieir | a Smi t hd s
t he Rel i gi ou sparEofltheqmiject &how thep castelp,e hChi |l dyen
Mass. who they can help & where tbelr dona- was t he P
There will betiongwilhggw St . A greadtérn dotl Mayyenew paridhio
Missalette starting with the fixgirSoidegidok & Michele Oasrr presemt. Recommend having
Advent. The ministry crossesHatsveret® Christmas pagdanteThedchil- act i vi t i
the old church have been loagied @iichaile practices Dec@imgB=2EtFRanfield reported that
be worn by the Lectors and therBdehar&to to 7:45pm.  bingo is highly regulated. Will con
Ministers. Veronica Shook is the new cbalypiérsesdied for fund raising. Fa
Music Ministry: We are expatgbngdiiie PByghation Commitieée&nsthiodt is okay to go to the
all music program and will : the Parish Council Representetistsih & \ill
A. Recruiting more cantors feriweekendi n f or Kaelcdmyg Br&BuBt iy e @0 B I
Masses. maternity leave. take the brochure to Kinko Printin
B. Actively searching for instrangntaiRi® SocialDoie&grinting.
& accompanists to supporidhegpinied the Ladies Guildbathishtadiesn Falfrer Glenn:
try. at their last meeting. The LadiesrGuiklimgtialling computer upgr
C. Offering group guitar lesspagd@Fashion Show & TeafBaky MegCtadinclude laptops & s
given by Barbara Howardor 16, 2010. They are planniagsa Rdreatce services is Decemt
D. Resuming the Choir in latadXe®Birikgr, They also discusgdul tansizBictures for the parisk
rehearsals will be on Monggiss tasitig on the St. Ann Statue. The
on Christmas Eve & Chrigtangie$dayiild asked the Parisic@uimetfon page 4, column 3)



Parish Notes Hello Everyone: (Parish Council continued from page

The Parish Christmas ParteryQéSﬁ? 3@5@;8;?&3? ggréfrectory will be scheduled for Janua

success and there were mamghangethathe ministries(\'ﬂan Mills will take the pictures.
helped make it so. Many th rigealh to you. Whether _

who pitclmednd helped with dleths an Usher/Greeter, L W BUS'_NESS-

set up and clean up of the hall, Aaglyte (youth & adultfréifeBernie Roy reported 11 new v
many thanks to all of our fafa5HERBEREC Minister, allbers signed up at the ministry fair. Sé
who shared their delectabley&!s‘rﬂe@ﬁ(lﬂﬁ’ much neededstanfield is looking intolafidéasgePro
all of wus. gfp%c'f}l % 3T 4R Rpyittes to thegParigh, Goyngil. The
Hohman for the unique tablg orlatio@s: ‘m o tee will have two meetings a year. Th

Merry Christmas everyone! |ng the same faces on the_F }Ee@ggﬁgzb?;fﬁ:{:fc?aﬁﬂx

Theresa Tolan tar & greetina vou at the
doorsgthen S’hénge that b)yvere purchased. (100 covers for $30

gi:??}g joining one or more of the The next Council meeting is schedul
S ESG e groups. Trainingisnotdifff uesday, February

cult & being a part of the Multipurpose Room.
To St. Annds P mqns{(glﬁs IS, §0 yery rewarglvith no further business to discuss, -

You have touched the hearts of 4% YOU feel closer in be'ﬂﬂ@was adjourned at 8:37pm.

us on the Giving Tree Committe®@HOf the Mass & it makes Merry Christmas and

your generosity of the 136 gifts f9€iNg there even more Sp&(gppy New Year to A1

our 34 children (4 each) and you¢ial. Please feel free to ta ew “rearto :
donations of $585. We were abl@fgyone who currently serves

give each family a $50 gift card t# a ministry, they will be Church Decorators

Kroger's. To the person who leftgkad to answer your questiéfis Wi sh to say O0THANK
the Christmas ofcoeceingypa mayhavet ¥R Baye kelped to decorate our
Youd! We used tThew aewtparishiortersj héanchgixch. 1t6s a pl
tra surprise for each family. Thapie e prayerfully conside thers are enjoy doing this work

; : . : . ith us.
Linda Cuffel, Connie Purdue, Aldi@coming involved with yOMlﬁn;?hanks o

Swain & Lee Wenzlick for their hgedy parish by joining us INbonna McGrath, Carolyn Gornick

work on this committee which Megigs of these ministries. YQuida & Tom Staten, Lynn Scheetz,
this all possible. To all of you Whﬁr NOT required to be a [art Rosen, Tom Gerding, Sue Gill,
stayed after Mass on Sunday to gTQioner for YEARS befor@ane & Dave Shireman and Joshua

us sort these giftSHANK YOU, ng{?ming active in the mirieuter.

AGAIN! We delivered the gifts o :
urday, December 19th WittgwJ the HElpS: We need you NOW!AIso, thank you to Dan Wenzlick

of Linda Cuffel, Rhonda Gerding; bihelp or training contact hr;iimagtlrjelesl éa\éhadgnztsd 4H ardwa
Rickelman, Art & Connie Purdue®n€ Of the following peoples =" == -
Tom Staten and Bert Rosen. Alsg4€ Gill, 82T762; To anyone interested in joining our
special At hank PennadlcGrathy 8382%, dg 410t swhkO Environment 6
provided a basket of groceries taJare Shireman, 8834,  please join us January 5th at 6:30pm
families through the St. Vincent Sandi Stanfield, 86674;  for a meeting. This invitation also
DePaul Society. Rose Slocum 24@64; includes our men. We need more of

Father Glenn 82909; or  youin this group. Meanwhile,
GOD BLESS EVERYONE! amoé ¢ g-3528. e nyhank youto alland may God bless
Mary Rosen, Chairperson each of you this Christmas Season!




RECIPE CORNER Potato Ham Omelet Pie Fried Walnuts
1 pkg frozen puff pastry, thawédc(17 eater

Candy Cane Coffee &/4lee butter or margarine 4 c  walnut halves

2 pkg active dry yeast 3¢ sliced peeled red potatog& c sugar

1/2 ¢ warm watéf 15 degreesl c thinly sliced onion 11/4 tspalt

2c  warm sour 8rebi5 d. 1/4 tspsalt Oil for frying

6 Tbs butter, divided 1/4 tsppepper | |
1/3 ¢ sugar OMELET In a large saucepan, bring water to a boil.
2 eggs 6 eggs walnuts; boil for 1 minute. Drain; rinse unde
2tsp salt 1/4 ¢ minced fresh parsley hot water. In a large bowl, toss walnuts witl
6c  alpurpose flour 1 Tbs water sugar . In a skillet

11/2 ¢ finely chopped dried apricots Dash of salt & pepper grees. Fry walnuts for 5 minutes or until da
11/2 ¢ finely chopped maraschfdPbs butter or margarine, dividemivn, stirring often. Drain in colander ovel
FIL

cherries LING paper towels. Sprinkle with salt. Store in ar
2¢c  confectioners sugar 2C  shredded cheddar cheeagfighidedtainer. Yields 4 cups.
2 Tbs cold water %1/2 ¢ cubed fully cooked ham
Additional cherries, halved 1 egg, lightly beaten TI P: Add candy bit
1 Tbs water items (peanuts, chex cereal, raisins, craisir
In a mixing bowl, dissolve yeast in warm etc.) for a party mix.

water. Add sour cream, 4 Ths &'batighdyggrred surface, roll each puff .

eggs, salt & 2 cups flour; beat Bnfll Snfobtty, Sheet i nto WalndtTream Pastaar e .

Stir in enough remaining flour © forh& 6ot 1 N @ 1 019 ozOfétticEire foodles S h ;s et

dough. Turn onto a floured surfRAEIRARRPLTY aside. In a skieg|dualahlié; minced

until smooth & elastig, raues. €7 Add potatoes, onion, salt &3TEp9eiueeY®r margarine

Place in a greased bowl, turnirf§y 6Pk igt2@ninutes, stirring oagasiorchicken broth

grease top. Cover & let rise in 8W¥aRfAgide. In a bowl, beaj eogs Joriiste¥am ]

until doubled, about 1 hour. PYAch §ofigh Sal t & 1me pwhigpingcrearh n @ 100 s

down. Turn onto a lightly floureBSufpsgier add half of the eggimixgpeaitCook

divide into thirds. Roll each por@¥#f ilteHUM heat. As eggs set/Bftgsleasper

146x76 rect an g9ttiag ugcpoked pogtipndlawsugdgrnegiiad iParmesan pheeser .

Combine apricots & cherries; spEBHMEPRIENG until set. Slide emelgi&Ptehopped walnuts

center of rectangle. On each Idh§ 2K sheet: Repeat with remaining butter

3/4 o wide st r&egamixyng o make a gecopgorn@etetiusaing aceordingga paakage

ing at one end, fold alternating SR§p¥I& Agup cheese over prepaiedw@stivhile, in a small saucepan, sau

angle across filling. Pinch endd @8 ¥6H). AAg-penelet & half of thamett@utter for 1 minute. Gradually stir i

top. Bake at 375 de@@esifota@ixture. Layer with ham & the @ataIMHuce heat. In a bowl, combine the

or until golden brown. Melt renRiig Hixiere. cheese, omeletfeRrif padYing cream, salt & pepper; stir

brush over warm coffee cakes.|CBHPRSENCENIL dish, seal & flyiegdgR&urén(do not boil). Drain fettuccine

fectioners sugar & cold water (hEMaNdRM/I, combine beaten pag& wal®dirge serving bowl. Add the crea

drizzle over top and garnish witH$RHES pastry. Bake at 375sde@eeasdiondfan cheese & walnuts; toss t
35 minutes or until golden brovgenkes stand

TIP: use red & green cherries % dJ&:BIAtgS before serving. Serves 6.

Also, sub raisins, dates, nuts for cherries & _ TIP: Serve this with a Caesar salad and yo
apricots. TIP: Can add a cup of finely chophae weddieder rolls for a luncheon and

such as: tomatoes, mushroomsidghegRaret] veggies for a full dinner.
you wishk




Crun€bpped Spice Cake Ric8tuffed Cornish Hens Beef Tenderloin w/Potatoes

3 eggs 51/2 owater, divided 21/4 ovater

1/2 ¢ butter or margarine, thtdgedhicken bouillon granul&f detchup

15 oz can sqiigcked pumpkif/2 tsp salt 3 envelopes of Italian salad

18 oz spice cake mix 3/4 ¢ uncooked wild rice dressing mix (.7 oz each)

1:1/2 dinely chopped walnuit$/2 cuncooked long grain ric& bsprepared mustard
divided 11b bulk pork sausage 3/4 tspVorcestershire sauce

1 c Dbutterscotch chips 11/2 cchopped celery 34 Ib whole beef tenderloin,

3/4 ¢ chopped onion trimmed

In a mixing bowl, combine&he e@imnish game hens (Zanguth)oes, peeled & quartered
butter & pumpkin. Add cakE2naix abeiabt preserves 1/2 ¢ butter or margarine
on medium speed for 2 minutes. Stir in 1/2 tsgalt
3/4 ¢ walnuts. Pour into a ¢meatsdd 3aucepan, bring Slédi s vpes
9 x 2 baking pan. Sprinkletesttbbuilerr & salt to a boil. Add wind
scotch chips and remainingaeutReduce heat; cover & homiein®iROfirst 5 ingredients in a
Bake at 350 degrd@siar 8@sinutes. Add long grain ricdacgeeegealable plastic bag. Pierce
or until a toothpick insertedingaetB@minutes longer ortenderloin in several places; place i
center comes out clean. Coot os texaller & water is absbdgedl.tuvieemeoat. Seal & refrigeral
Serveslh2 while, in a large skillet, cookidind $enun's or overnight. Place pot
sage, celery & onion over meeisiim hesducepan & cover with we
Chocolate/Peppermintu@tipsieat is no longer pink Ervegetadlesil; codk forrdes
1c semisweet chocolateaohinder; drain. Stir in riceomixitiretespder; drain. Toss with
1 Tbsshortening Spoon about 3/4 cup stuffinputiter,ezadh& pepper. Place tender
1/2 ggbeppermint ice crearnen. Place remaining stuffingnaaack in a roasting pan. Pour m
Miniature candy cangseased 2 gt baking dish; cowamieRitsiet a sauce pan; bring to a rc
aside. Place hens breast sideguponin Baiatder 1 minute; pour ovel
In a microwave or saucepan anstlaliosy baking pan; tie creatsAciange the potatoes around
chocolate chips & shortenitogyeBrasiBake, uncovered anda@ d8gileuncovered, at 375 de
evenly on the inside of eigfdrpépenioutes. In a small starcg@aminutes, basting occasional
foil muffin cup liners. Chill bntighaeserves & remainingowareit teeaf reaches desired doner
ened, about 30 minutes. ReoilofRelinerger hendOBakei@sr rare, a meat thermometer shou
Fill chocolate cups with a $oogerpbasting occasionallyresudillzéheagrees; for medium, 160
cream. Garnish with candytteamesmeter reads 180 degiegsdes;Hedeved| 170 degrees.
and 160 degrees for stuffingsIRlacedva&-with pan juices & potat:
TIP: Use your favorite ice engesiishrad stuffing in the ov&efoesh20
toppings for various celeblaso8®amchutes of hens baking time.
holidays. Serves 6. TIP: You can add other veggies, st
as: carrots, mushrooms, onions,, C:
TIP: You can substitute youbtay®cieastaft, etc. with the potatoe
ing for the one above and bake according
to above directions.




