St Ann Catholic Church Time Capsule St. Anndés Festival
We are here to serve our parish ¢ YWhat would you like to see .
commanity. Come grow with s, 10 @ St. Ann Time Capsule The annual St. Anno:
NEWSLETTER when it is dug up 25—50 festival will take place on the
Volume 2/ 2009 years from today??? What is grounds of our new church on

Thursday, Aug. 27 thru Satur-
day, Aug. 29th. We \
bine our festival wi
this year, but we still have the

Www. ST-ANN-RCINDY. ORG truly important to let our

future generations know
about St. Ann Parish? Your

From the St. Ann.Parish Council potential to make a lot of
O rsnq6or .OUIdhketOl}‘ea_rM money, especially si
2 /2009 ideas abouta “Time Cap-  pe in a new location with am-
O O 1 Pheds@write your ple parking & room for rides!
D Eriend great/creative ideas down  We feel that the rides were a
ear Friends, and put them in thecollec- bi g draw | ast year,

If the amount of enthusiasp,t@kket at church (label bringing them back this year.
was displ ayewm @Ei A h#i ASrO etk hddgo mdkaarcanimit-
Gras is any indication, we shmildnbeat: ment to the ride company to

. | . beolobal.net have our festival for 3 days.
in for one heck of a Lent! ASQFbla’@S A This festival will be important

time was had by all! A spectaft™® Parish Council rep- for many reasons. It will bring

thanks to Sir James, Jack ﬁ?ﬁ?ﬁg\ﬁﬁyam to hear in people from the area & let

and all who did so much to-make o, sandi stanfield hem see what St. Al

this yeards Mardi Gras °feniw]shoyat St .
Annos is 1Tnvolved wi
community; & give us a chance

Our new church is coming al
nicdlyno floor felbut what a
beautiful roof! If the weather
cooperate, we should be able

the floor soon. Please keep ¢

your prayers. Our building fulia iao
topped $150,000 dollars, which is

to make our festival something

that will impress people

enough to bring them back in

the future. Yes, it:¢
take a lot of planning & hard

work, but we can do it! So,

mark your calendars for Aug.

27-29 & invite your family

members to be a part of this

. incent DePaul News
truly amazing. Many thank&%&a}ﬁ{yﬁgﬁmg asteady yearos festival. We:

you and again keep up thg; Seded calls & Mike need a | ot of volunt
Cesnik has been a huge make announcements (either

Let us all make a great LeRel@rigl our operations since from the pulpit &/or in the

jgined: 11s in makin bulletin) about festival meet-
prepare ourselves for the %@?ﬁglgﬁMany Thgnks ings. Everyone is welcome to
of Easter. to Mike for his diligence &  attend. Thanks for your sup-
assistance to the needy in  port!
God Bless! our area.
Rev. Gl enn O% r Tom & Rhonda Gerding
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St. Vincent e?’aul
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Parish Council: profit of $23,000. Mass cobook. He has established a

Meeting of January 20, 200ections are down 9% for tlgewardship Committee. Sandi
Building Committee Update: fiscal year. Stanfield will notify the Archdio-
Father Glenn / Jack Hohman cese that Ken Betz is |n charged
We are in the middle of the StSpiritual Lifetane Shireman n kr- Ul 1 7 kRrRm
Ann Building Fund Campaign.The Liturgy Committee hagiam.
The cement foundation is nothew members. Training in
been poured due to bad weatllee. areas of Lectors, Serv€engregation Gragtisannah
Time frame for moving into théJshers/Greeters, etc. will ll@erber St Ann will need a
new church is May/June 2009gWe the near future. Evecommunication plan to apply
may consider using the new the persons already servingira grant. She will get a met-
church before it is completely firese positions, as will as rewo prepare the request for a
ished. The building Committeanembers, are encouragedgt@nt. The Council will need to
met January 19, 2009. Busineatend this training. Sue gitlecide at the next meeting if St.
conducted included the formatiih prepare the schedule fAnn Church is going to apply.
of subcommittee chairpersonsserving at Mass when train-
for several areas required for ing is finished. The next Welcome Committ&hane Fox
moving into the new church. Amgeting of the Liturgy Coniscussed ideas he has for in-
one interested in serving on thadéee is Feb. 24th at 7 pntreasing parish membership/
committees, please contact the sponsorship. He is preparing a
Chairperson. The sudimmitteed~aith FormatioGandi power point presentation that
& chair persons are: Stanfield went over informbhe will present to the Council
Storage Tom Gerdingion furnished by Kelly ~ next meeting.
Liturgy Donna McGratly © U, r Refigious education
Church Furniture Pat Koerber classes resumed a normalParish Council Electidkaste
Social Hall Jack Hohmaschedule January 9, 2009.Shlireman will be preparing the
Donor List & Directors of Religious Educeguest for nominations.
Recognition Jack Hohmamion were asked to distribute
Public Relations  Parish Couesdons at all grade levels @hurch Websit€had Swain
Social/Reception teach the youth about the New information on the new
For Dedication = Theresa Tohastory of the Archdiocesedburch is on the web site. Also,
Sound System Mike McKaselebrate the 175th year. Theshistory of St. Ann Church

Alumni List Sandi Stanfisldould start closer to the stops in the year 1992. We need
Opening celebrations on May 3rd. current information & Susannah
Ceremonies/ _Koerber will write current his-
Dedication Sandi Stanfidldg) R e s | ¢ : fr, ktery for e sjtemr N~ 7 -
Furnishings amo oy Giennd r e ml
(Officeclassrooms) The 2 churches will have Lease/Rent Rulbs1 White &
Alarm System  Tom Gerdingheir own festlval this yearCarolyn Gornick checking info
Computer Tom Gerdingk R- U1 1 ") p npn rertigg|odt theysoarahill. [ ror
System Aug. 2¥ ; x t kr- Al m )

dates are Sept:11) 2009 Next Meetingluesday, Feb. 17,
Finance Repartick HohmaAs 20009.

of the end of November 2008 8tewardship/UG#fen Betz
finance report reflected a net He has reviewed the new



Upcoming Events More Recipes Hot Cross Buns
Way of Cross Each Friday at Irish Soda Bread 2 pkgsactive dry yeast (1/4 oz each)
St . Jos e Jppyeg ggive dfy?)’eﬁ‘%ﬁ{lm o3j4 ¢ warm water (115 degrees)
1/2 ¢ warm water (115 degrées) warm milk (115 degrees)
3 Tbs Sugar divided 1/2 ¢ sugar

WednesdaysL e nt en Spup, . Q butPermllk(115 dégeeshortening
Bread Dinners after 6pm Mass, 1p,¢ pytter or margarine, séftenededgds

with speakers after dinner. 1/2 tspsalt 2tsp salt
1/2 tspbaking soda 1tsp ground cinnamon
March 4th Dinnersat 4c  akpurpose flour 1/4 tspground allspice
March 11th S . J o s38 p bolen raisins 5c¢  aHpurpose flour
March 18th & 1c dried currants
March 25th In a mixing bowl, dissolve yedst in €gg white, lightly beaten

warm water. Add 1 Tbs sugatO¥stand
- : for 5 minutes. Beat in the butledikconfectioners sugar
April 1st Pefnance Service butter, salt, haking soda, 1 ¢ dgﬁfltﬁpvgnilla extract
atter SO Yethainfhid s ®ar until smooth4&tismmilk
Bread dinner raisins & enough remaining flour to form

St. Ann Hosting  a soft dough. Turn onto a floured &ixing bowl, dissolved yeast in wart
Mass & Dinner  face; knead until smooth & elétier. Add the milk, sugar, shortening, €
at St . Ja@@@iwt@_ Blace in a grAsennamon, allspice & 3 cups flour. E

bowl, turning once to grease il e®@sth. Stir in currants & enough

April 5th  Palm Sunday

at St. AnGLR Tumontoa lightly floufeglastic, ab8unénutes. Place in a

& let rise in a warm place untiegeaining flour to form a soft dough. Tur
bled.about 40 minutes. Punddné@adtoured surface; knead until smoo

face; knead for 2 minutes. Stgigaset owl, turning once to grease to

April 9th Holy Thursday round loaf. Place on a greasdeovakigget rest for 10 minutes. On a

combined at sheet. With alishhtrlpy kfnli der ed¢ usgu
St . Jo s ed??qprﬁsson top of loaf. Cothiekngss. Cut with aflouréd® b i s

rise until doubled, about 30 nfinutést e r . Pl ace 260

April 10th - Good Friday or until golden brown. RemoJdletbralgatt 30 minutes. Brush with egg

St . Jolpre Pft&on awire rack. Yield Whiist. Bake at 350 degra@srin-12

St . A/pmmalls utes or until golden brown. Remove fron

at St . JTID: $vempd Ruenilk will aprsato wire racks to cool. For icing, con
curdled. bine sugar, vanilla and enough milk to

April 11th  Holy Saturday M b ~ .
Vigil Mass A o f\ J\w Jk & top of each bun. Yield 2 dozen.

7:30pmcombined
at St . JSosep?Pp¥

April 12th Easter Service
at 9:00am Day tO YOU

at St . AnnosA"&

Look for any future changes

in the bulletin or newsletter. # E'

Bake at 350 decree35onidditdgaking sheets. Cover & let rise until dou:

achieve piping consistency. Pipe a cross



Notes from the & as usual. He did his best to $tiRAY FOR OL i
Financial Corne’ up the crowd and egg them onitoTARY ME! .
By: Jack Hohma% enjoy themselves and to SPERHAT GOD IS =,
| want to thank everyone whlgt ¢ money along e WY. - THEM AND Th...

helped with the Mardi Gras.The financial informationis RETURN SAFELY T
The success for any event i$hwugh December. There was!VE THANKS FOR THEIR SER!
have enough people volunteék, 8’5 put in the Building FundLt. Greg Oliver, Méiiees] of

cover everything that needsédovelope for the month. Alsajoe L. John Neargardner, Army,
be done. We had that for thithere was a $10,000 donatiof@tndson of Norman & Florence Nearc
years Mardi Gras. There wathe Memorial Fund and $502'€/%vt. Charles ShepherdSmy,

even some new volunteers.Wais donated for flowers. Weﬁi:esa Shepherd & Grandson of Lillian

| §

. . .. urgedrt);Aaron DeWeese, Army,
appreciate the newcomers jogived $8,002 from the LFO ephew of Carolyn Gornish & Norma

ing us and helping to get (hegacy For Our Mission) caff)ireigpc. Steven Caldwell, Army,
job done right. paign. Sunday collections Wetinaw of Jane & DuksRilyeu);
up for the month. We are curiNathan Purdue, A@ngndson of Virgil
The second part of a successfitly only 4.08% behind the& Lois PurBige)Michael Laird,
event is the people who shoestimated amount needed tymyiHusband of Brandyirtlaird, Son
for the event. So | want to tharlet operating expenses. gi&ecily Rasgt);Angel C. Cruz &
all those who showed up. Asrlade a payment in the giﬂ Roger Cruz, AifBacghter &

" . . . aw of Christine Fgerdammy
am writing this _artlcle _the firminount of $21,348.62 to Perryman, Pfc. Charles Perryman, Pfc.
figures are not in, but it lookSebree (our Architects) for ceanny perryman, Afrignds of Chris-
like we might do a little bettdinued design work for the newe RidesSyt. Robert F. Hall, Army,
than last year. This is really complex. The balance for thempnd of Jane & DavSghireman);
good considering our currergrating budget through the James Schultz, A8rgndson Marvin
economy. We will try to get thenth of December for Fisddpttinglijc. Cornelius E. Anderson
final figures on this event toYear 2009 was $24,159 inl!: Air For¢&randson of Shirley Ander-
as soon as possible. Many the black. We have been ble§j*eneth Stowe, Ramsndson

. . aw of Shirley An88gtoMatthew
thanks to Susie Gill & her help- Deakin, Arr§oimaw of Pam Mas-
ers for keeping us all straighthanfew days we will begin Legaosyt. Jeff wagoner, Army &
the financial side of things. | ask that you keep St. Ann sgt. Fred Arnold, AFmnds of Gary

Building Campaign, the weatherill).

Thistime we honoredKenamdhd t he Buil ding Contractordd
Ginger Betz and Frank and people all in your prayers. May those who ha .

; before us an in C
Donna McGrath for all of their peace. Please rem

work they have done for St. Have a good month & rememerand their fam
Annds. Thank wewilibemavingssonetime guspyers.
ples for your faithful serviceittg the month of May. At least,

our parish over the years. that is the current plan. To add names to the list, give: name, rank

- 3 &= service branch to Jane SHiES#an at 243

Father Glenn was entertaini@r u n ¢ h i n"-*s*‘?\! umber s
F2N



St. Ann Church @ released the contract to buildbarm enough to thaw the
Construction /{d «Q the storage building today, vsttiitgrade & we can pour

Report 2/ 23 /09 N 7 :
By: Nova E. Gilliatte, &7\///9 a completion date e8@09. the floor slab soon. Must

Superintendent for (3// Additignally, we began the ilbe above freezing for at
EO9 Enterprises, Inc. stallation of the home run fdedst four days, & ground
ers that will supply service tmust thaw.
We continue to lose many dhgselectrical transformer, tele-
due to inclement weather. Tgt®ne & cable lines from th&®est assured/hen
whole month of February tis#reet to the transformer padveather breaks, we will be
snow, freezing rain & cold We will be 100% complete moving at a fast pace.
weather have prevented usvittnthe 2x4 sleepers & fire re-
pouring the slab on grade,t&dant plywood within the negbk ahead: (as weather
have further delayed constifeer days. Roofing contractowill permit)
tion activities that follow slabas begun installing the ice & Pour floor slab. As soon
pour. water shield on the roof, & thisas weather will allow.
Is completed on the west side @& Complete fire treated
Delayed?ouring of floor slalthe building helping keep moisplywood & roofing felt
As you al | atureounolvthe sab, gradetalidwé& ide & eater shield.
cold period since the last newsfor much needed drying3. Sanitary sewer line tie
letter, & the winter weatherSome interior lighting has beenns (requires permits)
hasndt hel pe delivared towhe eldctridallware{silcwaignd en owner
ule. Met with the concrete house. release).
company today & the-sub 4. Begin framing exterior
grade is still frozen. Rest a$s00d newshe new construc- wall framing, wall &
sured, warmer weather in tkien contract with the Diocese overhead rough ins.
up coming weeks will thaw ihigsimored to be coming soon.
subgrade & we can pour thiBhis means we can complefresent Scheduled comple-
long awaited for slab. writing the much needed cotien date: June 1st to June
tracts to the various subs & 35th (Weather permitting)
But we still managed to comkers, & order the much needed
plete: materials that need to be sch@8-Enterprises, Inc.
We completed under slab fillled for project completion. 1016 3rd Avenue SW
& slab edge forms. We com@nce on track to complete tRte 200

o o l, In 46032
pleted metal building metaljob in May, but now due to thg,ﬂf*; *’l*fﬁ E~*~*~*~

portion of the roof, & roof weather delays we are shooting

insulation. We began instalfiogJune. Continued cold | pelieve we all know
fire retar dawdathe? may fursher&elag higapife heékd to pray
on the roof. We began instadis we need it to warm up sG§l@bgreat weather
ing felt & ice & water shieldoam be poured. This is the Cf§-puilding & the

the roof. Exterior wood win<al driving element in the sch§6d hard working
dows are now in stock at thele. Schedule needs this slgégbm getting the

local lumber company. We be poured. Hopefully it will job done fast & safe.



RECIPE CORNER Phyllo Chicken Raisin/Date Bread Pudding
1/2 ¢ butter/margarine, melted 4c¢  milk
FeatHeght Muffins 12 sheets phyllo pastry dough 5c¢  dayld bread cubes

1/3 ¢ shortening 3c diced cooked chicken lc sugar

1/2 ¢ sugar 1/2 Ib bacon, cooked & crumbled eggs, beaten

1 egg 10 oz frozen chopped broccoli, tid%ved Butter or margarine, melted
1-1/2 ¢ cake flour drained 1/4 ¢ chopped dates

1-1/2 tsp baking powder 2c shredded cheddar cheesel/4 ¢ raisins

1/2 tspsalt 6 eggs, beaten 1 tsp vanilla extract

1/4 tspground nutmeg 1c light cream or evaporated fikispground cinnamon

1/2 ¢ milk 1/2 ¢ milk 1/4 tspsalt

TOPPING ltsp salt 1/4 tspground nutmeg

1/2 ¢ sugar 1/2 tsppepper Additional sugar, cinnameopgiangimeg

1tsp ground cinnamon

Brush sides & bottom of a 13x9x2rbakargelisbwl, pour milk over bread. Adt
In a mixing bowl, cream shorteninwithssgae&f the melted butter. PlRagaoneggs, butter, dates, raisins, vanilla
egg. Combine dry ingredients; agtieetcdéamaly in bottom of dish; biushmaoth salt & nutmeg; stir to mix well.
mixture alternately with milk. Fill pyégseRepeat with five more shePsuofipioyiiqgreased 13x9x2 baking dish.
muffin tins 2/3 full. Bake at 325 d&geieefoaining phyllo covered wiesiregiagerinkle top with additional sugal
2@25 minutes or until golden bro&mLet t wondt dr ycineamon)& nutnmeg. Bakdad 380 degree
cool ford3minutes. Meanwhile, cathisikken, bacon, broccoli & chees&5smiaates or until golden brown & a knif
sugar & cinnamon in a small bov@vérwy axghphyllo in baking dish.ihsenetheear the center comes out clean
muffins in melted butter, then in SOYdr witisk together eggs, creanGenitk satid.
ture. Serve wdhmgiffins. pepper; pour over chicken mixture. Cover fill-

ing with one sheet of phyllo; brusi Witlseute with whipped cream or ice cre
TIP: Before baking top with cruskeyd Reggat with remaining phyllo Maygtridglesainberries in place of raisins «
dates, raisins or chocolate chipst@avith remaining butter. Bake, utategered, at

375 degrees #0 Bainutes or until a

Creamy Veggie Soup knife inserted near the center comes out $leppy Joe Under a Bun

Servesli) 1-1/2 Ibground beef
1lg onion, chopped 1 can sloppy joe sautf(@5.)
1/4 ¢ butter or margarine TIP: Can substitute dice or shred8eazpotdtoeided cheddar cheese
3 med sweet potatoes, peeled &faicewccoli or use 5 ounces of eaZlt.  biscuit/baking mix
3 med zucchini, chopped 2 eggs, beaten
1 bch broccoli, chopped . 1c milk
2 gts chicken broth 1 Tbs sesame seeds
2 med potatoes, peeled & shredded
1tsp celery seed v In a skillet, cook beef until no longer pink:
1tsp ground cumin drain. Stir in sloppy joe sauce; mix well.
2tsp salt " Transfer to a lightly greased 13x9x2 baki
1tsp pepper pan; sprinkle with cheese. In a bowl, com
2c light cream biscuit mix, eggs & milk just until blended

In large kettle, sauté onions in butwggéhdibles are tender. Stir in cr@amrayer cheese; sprinkle with sesame
transparent but not browned. Add heetsiheigh. Sefegtiquarts) seeds. Bake, uncovered, at 400 degrees
potatoes, zucchini & broccoli; sauté lightly for 25 minutes or until golden brown. Serves
5 minuterisp tender. Stir in broth; sliithéfix any of your favorite veggies

for a few minutes; add potatoes &&thsomiake;it your own variety. TIP: Substitute shredded pork for the bee
cook another 10 minutes or until >%3reat for Lent Mozzarella cheese for the cheddar.



