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Time Capsule 
What would you like to see 
in a St. Ann Time Capsule 
when it is dug up 25—50 
years from today??? What is 
truly important to let our 
future generations know 
about St. Ann Parish? Your 
St. Ann Parish Council 
would like to hear  your 
ideas  about a “Time Cap-
ÓÕÌÅȱȢ Please write your 
great/creative ideas down 
and put them in the collec-
tion basket at church (label 
them  “4ÉÍÅ #ÁÐÓÕÌÅȱ)  or  
e-mail me at: 
sandiiu@sbcglobal.net  
St. Ann Parish Council rep-
resentatives want to hear 
from YOU!!! 
Thank you, Sandi Stanfield 
 

 

 

 

 

 

 

 

 

 
St. Vincent DePaul News 

We are getting a steady 

flow of needed calls & Mike 

Cesnik has been a huge 

help to our operations since 

he joined us in making 

home visits. Many Thanks 

to Mike for his diligence & 

assistance to the needy in 

our area. 

Tom Gerding, 

St. Vincent DePaul 

Representative 

St. Annôs Festival News 
 

The annual St. Annôs Parish 
festival will take place on the 
grounds of our new church on 
Thursday, Aug. 27 thru Satur-
day, Aug. 29th. We wonôt com-
bine our festival with St. Joeôs 
this year, but we still have the 
potential to make a lot of 
money, especially since weôll 
be in a new location with am-
ple parking & room for rides! 
We feel that the rides were a 
big draw last year, so weôre 
bringing them back this year. 
But, we had to make a commit-
ment to the ride company to 
have our festival for 3 days. 
This festival will be important 
for many reasons. It will bring 
in people from the area & let 
them see what St. Annôs has to 
offer; it will show that St. 
Annôs is involved with the 
community; & give us a chance 
to make our festival something 
that will impress people 
enough to bring them back in 
the future. Yes, itôs going to 
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 
yearôs festival. Weôre going to 
need a lot of volunteers. Weôll 
make announcements (either 
from the pulpit &/or in the 
bulletin) about festival meet-
ings. Everyone is welcome to 
attend. Thanks for your sup-
port!  
 
Tom & Rhonda Gerding 
2009 Festival Chairpersons 
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Dear Friends, 

If the amount of enthusiasm that 

was displayed at this yearõs Mardi 

Gras is any indication, we should be 

in for one heck of a Lent! A great 

time was had by all! A special 

thanks to Sir James, Jack Hohman 

and all who did so much to make 

this yearõs Mardi Gras a success. 

 

Our new church is coming along 

nicelyñno floor yetñbut what a 

beautiful roof! If the weather will 

cooperate, we should be able to pour 

the floor soon. Please keep St. Ann in 

your prayers. Our building fund has 

topped $150,000 dollars, which is 

truly amazing. Many thanks to all of 

you and again keep up the prayers. 

 

Let us all make a great Lent and 

prepare ourselves for the celebration 

of Easter. 

 

God Bless! 

Rev. Glenn OõConnor 

Pastor 



Parish Council:  
Meeting of January 20, 2009 

Building Committee Update: 
Father Glenn / Jack Hohman 
We are in the middle of the St. 
Ann Building Fund Campaign. 
The cement foundation  is not 
been poured due to bad weather. 
Time frame for moving into the 
new church is May/June 2009. We 
may consider using the new 
church before it is completely fin-
ished. The building Committee 
met January 19, 2009. Business 
conducted included the formation 
of sub-committee chairpersons 
for several areas required for 
moving into the new church. Any-
one interested in serving on these 
committees, please contact the 
Chairperson. The sub-committees 
& chair persons are: 
Storage          Tom Gerding 
Liturgy      Donna McGrath 
Church Furniture Pat Koerber 
Social Hall          Jack Hohman 
Donor List & 
Recognition         Jack Hohman 
Public Relations     Parish Council 
Social/Reception 
For Dedication      Theresa Tolan 
Sound System       Mike McKay 
Alumni List          Sandi Stanfield 
Opening  
Ceremonies/ 
Dedication           Sandi Stanfield 
Furnishings     ǡɱɸɸʅ ǥ́ǘɾɵɱɺ 
(Office-classrooms) 
Alarm System    Tom Gerding 
Computer     Tom Gerding  
System 
 
Finance Report: Jack Hohman -As 
of the end of November 2008 the 
finance report reflected a net 

profit of $23,000. Mass col-
lections are down 9% for this 
fiscal year. 
 
Spiritual Life: Jane Shireman͑ 
The Liturgy Committee has 3 
new members. Training in 
the areas of Lectors, Servers, 
Ushers/Greeters, etc. will be-
gin in the near future. Even 
the persons already serving in 
these positions, as will as new 
members, are encouraged to 
attend this training. Sue gill 
will prepare the schedule for 
serving at Mass when train-
ing is finished. The next 
meeting of the Liturgy Com-
mittee is Feb. 24th at 7 pm. 
 
Faith Formation: Sandi 
Stanfield went over informa-
tion furnished by Kelly 
ǥ́ǘɾɵɱɺ͓Religious education 
classes resumed a normal 
schedule January 9, 2009. All 
Directors of Religious Educa-
tion were asked to distribute 
lessons at all grade levels to 
teach the youth about the 
history of the Archdiocese to 
celebrate the 175th year. This 
should start closer to the 
celebrations on May 3rd.  
 
ǜɱɿʀɵʂɭɸ ʃ͎ǩʀ̵ Ǡɻɿɱɼɴ́ɿ̴: Fr. 
Glenn 
The 2 churches will have 
their own festival this year. 
ǩʀ̵ Ǘɺɺ́ɿ ɲɱɿʀɵʂɭɸ ɰɭʀɱɿ ɭɾɱ 
Aug. 27-ͯ;̲ ͯͭͭ; ̯ ǩʀ̵ Ǡɻɱ́ɿ 
dates are Sept. 10-12, 2009. 
 
Stewardship/UCA: Ken Betz-
He has reviewed the new 

book. He has established a 
Stewardship Committee. Sandi 
Stanfield will notify the Archdio-
cese that Ken Betz is in charged 
ɻɲ ǩʀ̵ Ǘɺɺ́ɿ ǩʀɱʃɭɾɰɿɴɵɼ ɼɾɻ̷
gram. 
 
Congregation Grant: Susannah 
Koerber͑ St Ann will need a 
communication plan to apply 
for a grant. She will get a met-
ric to prepare the request for a 
grant. The Council will need to 
decide at the next meeting if St. 
Ann Church is going to apply. 
 
Welcome Committee: Shane Fox 
Discussed ideas he has for in-
creasing parish membership/
sponsorship. He is preparing a 
power point presentation that 
he will present to the Council 
next meeting. 
 
Parish Council Elections: Jane 
Shireman will be preparing the 
request for nominations. 
 
Church Website: Chad Swain - 
New information on the new 
church is on the web site. Also, 
the history of St. Ann Church 
stops in the year 1992. We need 
current information & Susannah 
Koerber will write current his-
tory for the site. 
 
Lease/Rent Rules: Jim White & 
Carolyn Gornick checking info 
on renting out the social hall. 
  
Next Meeting:  Tuesday, Feb. 17, 
2009. 



Upcoming Events 
Way of Cross  Each Friday at 
     St. Josephõs, 7pm 
 
Wednesdays   Lenten Soup ônõ 
Bread Dinners after 6pm Mass 
with speakers after dinner. 
 
March 4th  Dinners at 
March 11th   St. Josephõs 
March 18th & 
March 25th 
 
April 1st Penance Service  
  after Soup ônõ  
  Bread dinner  
  St. Ann Hosting 
  Mass & Dinner 

  at St. Josephõs 

  
April 5th  Palm Sunday 
  at St. Annõs 
 
April 9th  Holy Thursday 

  combined  at 

  St. Josephõs 

 
April 10th Good Friday 
  St. Josephõs ð1pm 
  St. Annõs  -7pm all 

  at St. Josephõs 

 
April 11th Holy Saturday 
  Vigil Mass-  

  7:30pm combined 
  at St. Josephõs  

 
April 12th Easter Service  
   at 9:00am 
   at St. Annõs 
Look for any future changes 
in the bulletin or newsletter. 

More Recipes 
Irish Soda Bread 

1 pkg active dry yeast (1/4 oz) 

1/2 c warm water (115 degrees) 

3 Tbs Sugar, divided 

1 c warm buttermilk (115 degrees) 

2 Tbs butter or margarine, softened 

1/2 tsp salt 

1/2 tsp baking soda 

4 c all-purpose flour 

3/4 c golden raisins 

 

In a mixing bowl, dissolve yeast in 

warm water. Add 1 Tbs sugar; let stand 

for 5 minutes. Beat in the buttermilk, 

butter, salt, baking soda, 1 cup flour & 

remaining sugar until smooth. Stir in 

raisins & enough remaining flour to form 

a soft dough. Turn onto a floured sur-

face; 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 dou-

bled, about 40 minutes. Punch dough 

down. Turn onto a lightly floured sur-

face; knead for 2 minutes. Shape into a 

round loaf. Place on a greased baking 

sheet. With a sharp knife, cut a 1/4ó 

deep cross on top of loaf. Cover & let 

rise until doubled, about 30 minutes. 

Bake at 350 decrees for 30-35 minutes 

or until golden brown. Remove from pan 

to cool on a wire rack.  Yield 1 loaf. 

 

TIP: Warmed buttermilk will appear 

curdled. 

Happy 
St. Paddyõs 
Day to You 

All & 

Hot Cross Buns 

2 pkgs active dry yeast (1/4 oz each) 

1/4 c warm water (115 degrees) 

1 c warm milk (115 degrees) 

1/2 c sugar 

1/4 c shortening 

2  eggs 

2 tsp salt 

1 tsp ground cinnamon 

1/4 tsp ground allspice 

5 c all-purpose flour 

1 c dried currants 

1  egg white, lightly beaten 

ICING 

1-3/4 c confectioners sugar 

1/2 tsp vanilla extract 

4-6 tsp milk 

 

In a mixing bowl, dissolved yeast in warm 

water. Add the milk, sugar, shortening, eggs, 

salt, cinnamon, allspice & 3 cups flour. Beat 

until smooth. Stir in currants & 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 rest for 10 minutes. On a 

lightly floured surface, roll out to 1/2ó 

thickness. Cut with a floured 2-1/2ó biscuit 

cutter. Place 2ó apart on lightly greased 

baking sheets. Cover & let rise until dou-

bled, about 30 minutes. Brush with egg 

white. Bake at 350 degrees for 12-15 min-

utes or until golden brown. Remove from 

pans to wire racks to cool. For icing, com-

bine sugar, vanilla and enough milk to 

achieve piping consistency. Pipe a cross on 

top of each bun. Yield 2 dozen. 

 

May the 
Luck of 
the Irish Bless 
You Always  



Notes from the  
Financial Corner 
By: Jack Hohman 
 
I want to thank everyone who 
helped with the Mardi Gras. 
The success for any event is to 
have enough people volunteer to 
cover everything that needs to 
be done. We had that for this 
years Mardi Gras. There was 
even some new volunteers.  We 
appreciate the newcomers join-
ing  us  and  helping  to get the 
job done  right. 
 
The second part of a successful 
event is the people who show up 
for the event. So I want to thank 
all those who showed up. As I 
am writing this article the final 
figures are not in, but it looks 
like we might do a little better 
than last year. This is really 
good considering our current 
economy.  We will try to get the 
final figures on this event to you 
as soon as possible. Many 
thanks to Susie Gill & her help-
ers for keeping us all straight on 
the financial side of  things. 
 
This time we honored Ken and 
Ginger Betz and Frank and 
Donna McGrath for all of  their 
work they have done for St. 
Annõs. Thank you to both cou-
ples for your faithful service to 
our parish over the years.  
 
Father Glenn was entertaining,  

PRAY FOR OUR  
MILITARY MEMBERS 
THAT GOD IS WITH 
THEM AND THEY 
 RETURN SAFELY TO THEIR FAMILIES£ 
GIVE THANKS FOR THEIR SERVICE. 
1st Lt. Greg Oliver, Marines, (Friend of 

Joe Lux); Pfc. John Neargardner, Army, 

(grandson of Norman & Florence Neargard-

ner);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 Purdue); Sgt. Michael Laird, 

Army, (Husband of Brandy Laird, Son-in-law 

of Cecily Ramey); 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 Chris-

tine 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 Ander-

son); Kenneth Stowe, Navy ,(Grandson-in-

law of Shirley Anderson); SSgt. Matthew 

Deakin, Army, (Son-in-law of Pam Mas-

tropaolo); Sgt. Jeff Wagoner, Army & 

Sgt. Fred Arnold, Army, (Friends of Gary 

Cahill). 

 

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. 

as usual. He did his best to stir 
up the crowd and egg them on to 
enjoy themselves and to spend a 
little money along the way.  
 
The financial information is 
through December. There was  
$6,975 put in the Building Fund 
envelope for the month. Also, 
there was a $10,000 donation to 
the Memorial Fund and $502 
was donated for flowers. We re-
ceived $8,002 from the LFOM 
(Legacy For Our Mission) cam-
paign. Sunday collections were 
up for the month. We are cur-
rently only 4.08% behind the 
estimated amount  needed  to  
meet  operating  expenses.  We  
made  a  payment  in  the  
amount  of  $21,348.62  to     
Sebree (our Architects) for con-
tinued design work for the new 
complex. The balance for the op-
erating budget through the 
month of December for  Fiscal  
Year  2009  was  $24,159  in  
the  black. We have been blest!   
 
In a few days we will begin Lent. 
I ask that you keep St. Ann 
Building Campaign, the weather 
and the Building Contractorõs 
people all in your prayers. 
 
Have a good month & remember 
we will be moving sometime dur-
ing the month of  May. At least, 
that is the current plan. 
 

Crunchinõ Numbers    



St. Ann Church  
Construction  
Report  2/ 23 /09 
By: Nova E. Gilliatte, Jr. 
Superintendent for  
EO9 Enterprises, Inc. 
 

We continue to lose many days 
due to inclement weather. The 
whole month of  February the 
snow, freezing rain & cold 
weather have prevented us from 
pouring the slab on  grade, & 
have further delayed construc-
tion activities that follow slab 
pour. 
 
Delayed: Pouring of  floor slab. 
As you all are aware, itõs been 
cold period since the last news 
letter, & the winter weather 
hasnõt helped us with the sched-
ule. Met with the concrete 
company today & the sub-
grade is still frozen. Rest as-
sured, warmer weather in the 
up coming weeks will thaw this 
sub-grade & we can pour this 
long awaited for slab. 
 
But we still managed to com-
plete: 
We completed under slab fill, 
& slab edge forms. We com-
pleted metal building metal 
portion of  the roof, & roof  
insulation. We began installing 
fire retardant 2x4õs & plywood 
on the roof. We began install-
ing felt & ice & water shield on 
the roof. Exterior wood win-
dows are now in stock at the 
local lumber company. We  

warm enough to thaw the 
sub-grade & we can pour 
the floor slab soon. Must 
be above freezing for at 
least four days, & ground 
must thaw. 
 
Rest assured:  When 
weather breaks, we will be 
moving at a fast pace. 
 
Look ahead: (as weather 
will permit) 
1. Pour floor slab. As soon 

as weather will allow. 
2. 2. Complete fire treated 

plywood & roofing felt 
& ice & water shield. 

3. Sanitary sewer line tie 
ins (requires permits) 
(still waiting on owner 
release). 

4. Begin framing exterior 
wall framing, wall & 
overhead rough ins. 

 
Present Scheduled comple-
tion date: June 1st to June 
15th (Weather permitting) 
 
EO9 Enterprises, Inc. 
1016 3rd Avenue SW 
Suite 200 
Carmel, In 46032 
*~*~*~*~*~*~*~*~*~*~*~  
 

I believe we all know 
what we need to pray 
forðgreat weather 
for building & the 
good hard working 
people getting the 
job done fast & safe.  

released the contract to build 
the storage building today, with 
a completion date of 4-30-09. 
Additionally, we began the in-
stallation of  the home run feed-
ers that will supply service to 
the electrical transformer, tele-
phone & cable lines from the 
street to the transformer pad. 
We will be 100% complete 
with the 2x4 sleepers & fire re-
tardant plywood within the next 
few days. Roofing contractor 
has begun installing the ice & 
water shield on the roof, & this 
is completed on the west side of  
the building helping keep mois-
ture out of  the sub grade allow-
ing for much needed drying, 
Some interior lighting has been 
delivered to the electrical ware-
house. 
 
Good news: The new construc-
tion contract with the Diocese 
is rumored to be coming soon. 
This means we can complete 
writing the much needed con-
tracts to the various subs & sup-
pliers, & order the much needed 
materials that need to be sched-
uled for project completion. 
Once on track to complete this 
job in May, but now due to the 
weather delays we are shooting 
for June. Continued cold 
weather may further delay this 
as we need it to warm up so slab 
can be poured. This is the criti-
cal driving element in the sched-
ule. Schedule needs this slab to 
be poured. Hopefully it will  



RECIPE CORNER 
 

Feather-Light Muffins 

1/3 c shortening 

1/2 c sugar 

1  egg 

1-1/2 c cake flour 

1-1/2 tsp baking powder 

1/2 tsp salt 

1/4 tsp ground nutmeg 

1/2 c milk 

TOPPING 

1/2 c sugar 

1 tsp ground cinnamon 

 

In a mixing bowl, cream shortening, sugar & 

egg. Combine dry ingredients; add to creamed 

mixture alternately with milk. Fill greased 

muffin tins 2/3 full. Bake at 325 degrees for 

20-25 minutes or until golden brown. Let 

cool for 3-4 minutes. Meanwhile, combine 

sugar & cinnamon in a small bowl. Roll warm 

muffins in melted butter, then in sugar mix-

ture. Serve warm. 8-10 muffins. 

 

TIP: Before baking top with crushed nuts, 

dates, raisins or chocolate chips, etc. 

 

Creamy Veggie Soup 

 

1 lg onion, chopped 

1/4 c butter or margarine 

3 med sweet potatoes, peeled & diced 

3 med zucchini, chopped 

1 bch broccoli, chopped 

2 qts chicken broth 

2 med potatoes, peeled & shredded 

1 tsp celery seed 

1 tsp ground cumin 

2 tsp salt 

1 tsp pepper 

2 c light cream 

In large kettle, sauté onions in butter until 

transparent but not browned. Add the sweet 

potatoes, zucchini & broccoli; sauté lightly for 

5 minutes-crisp tender. Stir in broth; simmer 

for a few minutes; add potatoes & seasonings; 

cook another 10 minutes or until >>>>> 

Phyllo Chicken 

1/2 c butter/margarine, melted 

12 sheets phyllo pastry dough 

3 c diced cooked chicken 

1/2 lb bacon, cooked & crumbled 

10 oz frozen chopped broccoli, thawed & 

 drained 

2 c shredded cheddar cheese 

6  eggs, beaten 

1 c light cream or evaporated milk 

1/2 c milk 

1 tsp salt 

1/2 tsp pepper 

 

Brush sides & bottom of a 13x9x2 baking dish 

with some of the melted butter. Place one 

sheet of phyllo in bottom of dish; brush with 

butter. Repeat with five more sheets of phyllo.  

(keep remaining phyllo covered w/wax paper 

so it wonõt dry out) In a bowl, combine 

chicken, bacon, broccoli & cheese; spread 

evenly over phyllo in baking dish. In another 

bowl, whisk together eggs, cream, milk salt & 

pepper; pour over chicken mixture. Cover fill-

ing with one sheet of phyllo; brush with but-

ter. Repeat with remaining phyllo dough. Brush 

top with remaining butter. Bake, uncovered, at 

375 degrees for 35-40 minutes or until a 

knife inserted near the center comes out clean.  

Serves 10-12. 

 

TIP: Can substitute dice or shredded potatoes 

for broccoli or use 5 ounces of each. 

 

 

 

   

 

 

 

 

 

  vegetables are tender. Stir in cream and  

  heat through.  Serves 12-16 (4 quarts) 

 

  TIP: Mix any of your favorite veggies  

  and ...make it your own variety.  

   Great for Lent. 

Raisin/Date Bread Pudding 

4 c milk 

5 c day-old bread cubes 

1 c sugar 

8  eggs, beaten 

1/2 c butter or margarine, melted 

1/4 c chopped dates 

1/4 c raisins 

1 tsp vanilla extract 

1/2 tsp ground cinnamon 

1/4 tsp salt 

1/4 tsp ground nutmeg 

Additional sugar, cinnamon & nutmeg-optional 

 

In a large bowl, pour milk over bread. Add 

sugar, eggs, butter, dates, raisins, vanilla, 

cinnamon, salt & nutmeg; stir to mix well. 

Pour into a greased 13x9x2 baking dish. If 

desired, sprinkle top with additional sugar, 

cinnamon & nutmeg. Bake at 350 degrees for 

55 minutes or until golden brown & a knife 

inserted near the center comes out clean. 

Serve warm.  

 

TIP: Serve with whipped cream or ice cream. 

May dried cranberries in place of raisins &/or 

dates. 

 

Sloppy Joe Under a Bun 

1-1/2 lbs ground beef 

1 can sloppy joe sauce (15-1/2 oz.) 

8 oz shredded cheddar cheese 

2 c biscuit/baking mix 

2  eggs, beaten 

1 c milk 

1 Tbs sesame seeds 

 

In a skillet, cook beef until no longer pink; 

drain. Stir in sloppy joe sauce; mix well. 

Transfer to a lightly greased 13x9x2 baking 

pan; sprinkle with cheese. In a bowl, combine 

biscuit mix, eggs & milk just until blended. 

Pour cover cheese; sprinkle with sesame 

seeds. Bake, uncovered, at 400 degrees for 

25 minutes or until golden brown. Serves 8. 

 

TIP: Substitute shredded pork for the beef & 

Mozzarella cheese for the cheddar. 


