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To Whom It May Concern: 

 
I am writing in reference to Fr. 
Gabriel Feyisetan, a Roman 
Catholic  priest from Lagos, Ni-
geria. I have know Fr. Gabriel 
for more thank 10 years, and 
have worked closely with him 
on a number of  occasions. I 
have a deep respect for him 
and for his service to the 
Catholic Church. 
 
I have invited him to assist me 
for several weeks in pastoral 
work at St. Joseph and St. Ann 
Churches, here in Indianapolis, 
IN. With two parishes and 
other responsibilities, his assis-
tance is very much needed and 
would be most appreciated.  
 
I am grateful for any considera-
tion you could give to allow for 
his visit and his help to me and 
my parishes. 
 
Sincerely, 
Fr. Glenn O’Connor 

 
Dear St. Ann Parishioners:  
I know that we are becoming a 
very warm and welcoming parish 
and have come to expect nothing 
less from each of us. PLEASE, let 
us give Fr. Gabriel a warm wel-
come and help him in all that we 
can. Let’s show what our Hoosier 
Hospitality is all about.  
Thank you & God Bless! 
 

From the  

Pastor’s Desk 

 2 /2010 
 
Dear Parishioners, 
We had another phenomenal 
Mardi Gras celebration this 
year—this time in our new 
church! The food was incredible; 
the atmosphere was fun; and the 
company was outstanding! 
I continue to be so thankful to 
God for our new facility that bet-
ter allows us to gather together as 
a parish for Mass, parish activi-
ties, and fellowship. And I thank 
God for the people of St. Ann’s. So 
many of you volunteer to help 
with our events, clear the side-
walks of snow, clean and main-
tain the building and grounds, 
plan the liturgies, prepare funeral 
luncheons… the list goes on and 
on. We are truly blessed to have so 
many dedicated and hard-working 
people in our parish. (...and who 
has more fun than we do??!!) 
Thanks to each and every one of 
you for all that you do for our 
parish! 
We are now in the season of Lent, 
and we have a special program 
lined up at St. Ann’s. I hope that 
you will take advantage of the 
many offerings available, includ-
ing the Friday night Stations of 
the Cross, parish pitch-ins and 
talks. Now that we have a place to 
come together as a parish to cele-
brate this holy season, I look for-
ward to spending these 40 days 
with you. As you pause, reflect, 
and repent in preparation for 
Easter, please continue to pray for 
our parish— 
For God to continue the good 
work that has begun! 
 
God Bless you! 
Fr. Glenn 

Notes from the  
Financial Corner 
By: Jack Hohman 
 
The Mardi Gras that was 
held on February the 13th 
was a huge success and a lot 
of fun. As usual the food 
prepared by Sir James was 
great. We even had a little 
left over.  
 
Fr. Glenn did a great job 
running the reverse raffle, 
and live auction. He really 
knows how to work the 
crowd.  
 
A special thanks to all of 
those who volunteered, and 
there were a large number. 
We really have a great team 
at St. Ann’s. The net profit 
for the evening was $7,300, 
which is the most we have 
ever made for this event. 
AWESOME!!!!!!!!!!!  
 
What a great way to start 
off Lent. Let us continue to 
work together for the better 
of St. Ann’s Parishioners 
and Church! 
 
Have a Great 
Month!  
 

Crunchin’ Numbers 



Keepers 
By Linda Reed 

 
I grew up in the 40ôs/50ôs with 
practical parents. A mother, 
God love her, who washed alu-
minum foil after she cooked in 
it, then reused it. She was the 
original recycle queen, before 
they had a name for it...A father 
who was happier getting old 
shoes fixed than buying new 
ones. Their marriage was good, 
their dreams focused. Their 
best friends lived barely a wave 
away. 
I can see them now, Dad in 
trousers, tee shirt & a hat and 
Mom in a house dress, lawn 
mower in one hand, and dish-
towel in the other. It was the 
time for fixing things. A curtain 
rod, the kitchen radio, screen 
door, the oven door, the hem in 
a dress;  ñthings we keepò. 
It was a way of life, & some-
times it made me crazy. All that 
re-fixing, eating, renewing. I 
Wanted just once to be waste-
ful. Waste meant affluence. 
Throwing things away meant 
you knew thereôd always be 
more. 
But then my Mother died, and 
on that clear summerôs night, in 
the warmth of the hospital 
room, I was struck with the pain 
of learning that sometimes 
there isnôt any more. Some-
times, what we care about most 
gets all used up and goes 
away...never to return. So, 
while we have it, itôs best we 
love it, and care for it, and fix it 
when itôs broken, and heal it 
when itôs sick. 
This is true for marriage, old 
cars, children with bad report 
cards, dogs with bad hips, and 

Lenten Considerations 
 

Ten things God wonõt aské  
1. What kind of car you drove...Heõll 

ask how many people you drove 
who didnõt have transportation. 

2. The square footage of you 
houseé Heõll ask how many peo-
ple you welcomed into your home. 

3. About the clothes you had in your 
closeté Heõll ask how many you 
helped to clothe. 

4. What your highest salary wasé
Heõll ask if you compromised your 
character to obtain it. 

5. What your job title was...Heõll 
ask if you performed your job to 
the best of your ability. 

6. How many friends you hadé 
Heõll ask how many people to 
whom you were a friend. 

7. What neighborhood you livedé 
Heõll ask how you treated your 
neighbors. 

8. About the color of your skiné 
Heõll ask about the content of 
your character. 

9. Ask how many people you share  
your faith withé Heõll already 
know. 

10. Why it took you so long to seek 
salvationé Heõll lovingly take 
you to your mansion in heaven & 
not the gates of Hell. 

PRAY FOR OUR 
MILITARY MEM-
BERS THAT 
GOD IS WITH 
THEM AND 
THEY RETURN 
SAFELY TO THEIR FAMI-
LIESé 
GIVE THANKS FOR THEIR 
SERVICE. 
Pfc. Rob Wolfla, Marine, (Grandson of Joe 

Wolfla); Spc. Mary Blankenship, Army, (friend 

of Anna Brown & G.Granddaughter of Ruth Joyner);  

Sr. Airman Jordan Purdue, Air Force, 

(Grandson of Art & Connie Purdue; 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 Near-

gardner, 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 Purdue); 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. Corne-

lius E. Anderson III, Air Force ,(Grandson of 

Shirley Anderson); Kenneth Stowe, Navy ,

(Grandson-in-law of Shirley 

Anderson); SSgt. Matthew De-

akin, Army, (Son-in-law of Pam 

Mastropaolo). 

May those who have gone before us 

Spring Is 
Around The 

Corner 



Parish Council:  
The St. Ann Pastoral 
Council meeting of De-
cember 15, 2009 
 
Secretary Report: Bert 
Rosen presented the min-
utes of the St. Ann Pas-
toral Council meeting held 
on November, 2009. A 
motion was made to ac-
cept the minutes as writ-
ten by Jim White & sec-
onded by Jack Hohman. 
Motion carried. 
Committee Reports:  
Spiritual Life: Rose 
Slocum reported the Lit-
urgy Committee met De-
cember 10, 2009. The Ro-
sary will be said the 1st 
weekend of each month; 
and, each week of May & 
October. No Rosary on 
Easter Sunday. 
Ministry training was held 
for new Lectors, Ushers & 
Eucharistic Ministers. 
The new Arts & Environ-
ment Committee has been 
formed as a part of the Lit-
urgy Committee. 
Finance Report: Jack 
Hohman reviewed the 
September 2009 financial 
report. 
Faith Formation: Veron-
ica Shook reported Kelly 
OôBrien will return in Feb-
ruary, 2010. 
Family Life & Social 

New Business:  
Sandi Stanfield reported 
Lent and Ash Wednesday 
programs are being pre-
pared. 
 
The Parish Council did 
not meet in January, 
2010. The next meeting 
is scheduled for Tuesday, 
February 15, 2010 at 
7pm.  
 
With no further business 
to discuss, the meeting 
was adjourned at 
8:06pm. 
 

By the time of 
this newsletter 
the February 
meeting has 
been com-
pleted. The 
next meeting 

will be March 16, 2010 at 
7pm.  
 
World  Day  of Prayer! 
March 5th, 2010 
 
This is an ecumenical 
movement of women of 
many faith traditions 
who come together to 
observe a common day 
of prayer each year on 
the first Friday of 
March. Each year a dif-
ferent country serves 
as the writer of the 

Stewardship: Ken Betz 
reported the Stewardship 
Committee met December 
2, 2009. 
Christ Our Hope Campaign 
Re-Cap:  Over 90 pledge 
cards  
        received. 
        Over $13K was 
pledged; 
 target $12K. 
 Jane Shireman is 
prepar- ing the lists of 
names/ 
 Ministries for the Par-
ish. 
Ministry Fair was a suc-
cess. A lot of interest was 
displayed by the Parishion-
ers. 
Bert Rosen suggested we 
have information sharing 
session(s) for new parish-
ioners and interested exist-
ing parishioners. We could 
share some details of inter-
est such as when baptisms 
occur, how the 50/50 draw-
ing works, etc. and have a 
Q/A session. Will discuss 
further details at the next 
meeting. 
 
Old Business:  
Giving Tree Program: All 
136 gifts needed were 
brought in. $545 in dona-
tions was received. The 
committee purchased $50 
gift cards for the families. 
 



St. Annós Ladies Guild: 
Snow...snow...snow! For 
two weeks in a row the 
Ladies Guild meeting had 
to be  
cancelled due to inclem-
ent weather. After that, it 
was  
decided that we would just 
hold our next meeting in 
March in hopes that all the 
snow would be history. 
 
At the March meeting we 
will reveal our last yearôs 
prayer partners and pick 
new ones. Annually, usu-
ally for Valentineôs Day, 
the ladies pick a prayer 
partner and it is handled 
like having a secret pal. 
You do not know who your 
prayer partner is until the 
next year when the new 
prayer partners are picked 
and old ones are re-
vealed. Little gifts are  
offered on special occa-
sions, cards are sent and 
of course your prayer in-
tentions are prayed for by 
your special friend all year 
long. If you would like to 
have a prayer partner and 
you cannot attend the 
meeting, call  Carolyn  
Gornick (317)821-8077 
and you will be entered 
into the fun. 
 
The Ladies Guild is plan-
ning a Fashion Show/Tea 

clothes. The event will be 
free and open to all ladies 
of the Parish and their 
guests. A date in May will 
be announced after the 
March meeting.  
 
We currently have around 
twenty active members of 
the Guild and as always 
we welcome new members 
to join the fun. Our next 
meeting will be held on 

Tuesday, March 9, at 
7:00pm in the social hall. 
Wonôt you consider joining 
us? We would love to have 
you! 

MARDI GRAS 
Many Thanks to all who 

made the Mardi Gras 

such a success.    

 

Naming everyone who had a 

hand in it, is just impossible. 

Everyone was too busy to 

keep a running list of all who 

supported our plans. The 

committee was the largest 

weõve had to date and was 

right on schedule in getting it 

all done.  

Friday night we had a great 

turn out of parishioners who 

helped set up the social hall 

and decorate it. Items were 

delivered, sorted out and put 

into place. On Saturday, the 

great and many compliments 

were passed on by our crowd.  

Before and after Mass the rest 

of the crew was filling in 

where needed with the selling 

of tickets, cutting & arranging 

of desserts, double checking 

the silent & live auctions 

items, cooling down of drinks, 

mixing up the hurricanes, get-

ting other games going, and 

any of a hundred other items 

that needed to be done.  We 

have never had this many peo-

ple helping out. I was so sur-

prised and proud as I looked 

around Friday evening and 

then Saturday evening.  There 

were parishioners everywhere 

doing what they could to give 

a helping hand.   

My final thoughtsé before the 

action startedé this is what 

St. Ann should be all aboutñ

helping each other & getting 

things done for the WHOLE 

PARISH.  Not for just one 

committee or the other.  

Then we watched as Fr. Glenn 

went into action and every-

thing becomes a whirlwind.  

The results was our best ever 

Mardi Gras with a net profit 

of $7300! 

 

MANY THANKS TO JACK 

HOHMAN, THERESA TOLAN  

& SUE GILL, OUR LEADERS  

& TO EACH OF YOU FOR 

YOUR HELP INCLUDING 

ALL THOSE PRAYERS THAT 

WERE SAID FOR US! 



 

 

  
 

Irish Citizen of the Year  
Rev. Glenn L. O'Connor, M.Div.  

 
Father Glenn OôConnor grew up in Indianapolis, attending St. Matthew Grade School 

(ô66) and Latin School High School (ô70) before entering St. Meinrad Seminary. He 
graduated from St. Meinrad College (ô76) and earned his Master of Divinity from the 

St. Meinrad School of Theology (ó80).  
 

On May 17, 1980, he was ordained a priest and began his first assignment as Associ-
ate Pastor at St. Gabriel parish in Connersville. In 1982, he served as Associate Pastor 

at St. Simon the Apostle parish, Indianapolis until 1985, when he was appointed Pas-
tor of St. Philip Neri parish in Indianapolis. Since 1991, he has been at St. Joseph  

parish , Indianapolis, and in 1997, he also assumed the responsibilities of Pastor  at 
St. Ann  parish , Indianapolis.  
 

In addition to his current parish responsibilities at St. Joseph and St. Ann, Fr. Glenn 
also wears the hats of: Airport Chaplain for the Indianapolis International Air-

port (since the chaplaincy was commissioned in 1991); spiritual director for 
Cursillo; IRL Ministry Chaplain; Chaplain for the Ancient Order of Hibernians; 

and Co - founder and President of the Board of Directors for Seeds of Hope,  a 
halfway house for women recovering from chemical addiction. Despite his busy sched-

ule, Fr. Glenn manages to make time each month of May to serve as a Pit Crew 

Member at the Indianapolis 500,  a tradition that started more than 30 years ago.  
Fr. Glenn is very proud of his Irish heritage and extremely humbled to be 

named 2010 Irish Citizen of the Year.  
 

From the Parish of St. Ann, we wish to extend our  

heartiest congratulations to Father Glenn OôConnor on   

receiving this Irish Honor!!!!  



RECIPE CORNER 

 
Trout Baked in Cream 

6  trout fillets 

2 Tbs lemon juice 

1 tsp dill weed 

1/2 tsp salt 

1/8 tsp pepper 

1 c whipping cream 

2 Tbs seasoned bread crumbs 

 

Place trout in greased 13x9x2 

baking dish. Sprinkle with lemon 

juice, dill, salt & pepper. Pour 

cream over all. Sprinkle with 

bread crumbs. Bake, uncovered, 

at 350 degrees for 11-15 minutes 

or until fish flakes easily with a 

fork. Serves 4-6. 

 

 

 

Wine Cheese Sauced Pasta 

1/4 c chopped onion 

3 Tbs butter or margarine 

1/4 c all-purpose flour 

10 oz shredded Monterey jack 

 cheese 

6 oz shredded Gruyere cheese 

1 tsp instant chicken bouillon 

 granules 

1/4 tsp white pepper 

2-1/3 c milk 

1/2 c dry white wine 

1 c extra large pitted ripe  

 olives, drained 

2 Tbs chopped pimiento 

 Hot cooked spinach  

 fettuccine or other pasta 

 

In saucepan, cook onion in butter 

until tender. Stir in flour bouillon 

granules & white pepper. Add 

milk all at once. Cook and stir 

until thickened & bubbly. Add 

wine. Gradually stir in cheeses 

just until melted. Stir in olives 

and pimiento. Serve atop pasta. 

Pasta & Vegetable Salad 

8 oz uncooked rotelle or spiral 

 pasta 

2-1/2 c assorted cut-up veggies 

1/2 c cubed cheddar cheese or 

 mozzarella cheese 

1/2 c sliced pitted ripe olives 

1 c Italian dressing  

 

Cook pasta according to package 

directions; drain & rinse with cold 

water until completely cool. 

In large bowl, combine all ingre-

dients except Italian dressing. 

Add dressing; toss well. Serve 

chilled.  

 

 

Biscuit Soup Sticks 

1 c  rice krispies cereal, 

 crushed to 1/2 cup 

1/2 tsp  garlic salt 

1/2 tsp caraway seeds 

1 tube refrigerated biscuits 

2 Tbs skim milk 

 vegetable cooking spray  

 

Preheat oven to 400 degrees. In 

shallow pan or plate. Combine 

cereal, garlic salt & caraway 

seeds. Set aside. Cut biscuits in 

half & pull or roll into 3ò sticks. 

Dip each stick in milk & coat 

with cereal mixture. Place on bak-

ing sheet coated with cooking 

spray.  Bake about 10 minutes or 

until golden brown. Serve with 

soup or salad. 

Tuna Bruschetta 

4 oz  shredded mozzarella 

  cheese 

3-1/2 oz tuna, water packed,  

   drained & flaked 

4    plum tomatoes, seeded &  

   chopped 

2 Tbs   minced onion 

2 tsp   minced fresh parsley 

1/2 tsp   dried oregano 

4 slices   Italian bread 

   (6 x 1/2ò slices) 

2 Tbs   olive oil 

2 cloves garlic, halved 

 

Combine cheese, tuna, tomatoes, 

onion, parsley & oregano. Set 

aside. Brush both sides of bread 

with olive oil & rub surfaces with 

cut side of garlic. In a dry, pre-

heated frying pan, grill bread until 

light golden brown. Turn & top 

each toasted surfaces with one-

forth of the cheese mixture. Con-

tinue to grill until cheese melts & 

bread is golden brown on bottom. 

Serve immediately.  

 

Cranberry Mousse 

20 oz crushed pineapple 

1 c water 

6 oz strawberry gelatin 

16 oz whole berry cranberry 

 sauce 

1  zest & juice of lemon 

1/4 tsp ground nutmeg 

2 c dairy sour cream 

1/2 c chopped almonds, toasted 

 

Drain pineapple well; reserve all 

juice. Heat juice & water to boil-

ing. Stir into gelatin to dissolve. 

Blend in cranberry sauce. Add 1 

tsp. lemon zest, 3 Tbs. lemon juice 

& nutmeg. Chill until mixture 

thickens slightly. Blend in sour 

cream. Fold in pineapple & al-

monds. Pour into 2 quart mold. 

Chill until firm. Unmold onto serv-

ing plate.    


