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St. Ann Church  
Construction  
Report  3/ 24 /09 
By: Nova E. Gilliatte, Jr. 
Superintendent for  
EO9 Enterprises, Inc. 
 
We have been blessed with good 
weather, and have completed the 
following since my last news letter 
of February. 
 

We completed: 
*We poured the concrete slab on 
grade. 
*We completed fire retardant 2x4’s 
and plywood on the roof. 
*We installed roofing. 
*We constructed all exterior walls 
and installed sheathing and vapor 
barrier on them. 
*We began interior framing. 
*We installed all exterior windows. 
*We received all door frames. 
*We began interior duct work, and 
electrical and plumbing rough ins in 
the wall. 
*We began installing the track for 
the folding partitions. 
*We started soffit panels. 
*Installed brick sample panel and 
had it approved. 
 

Good News: 
We picked up 4 days on the previ-
ous scheduled completion date of 
06-15-09. We are now on schedule 
to complete 6-11-09. Plans for stor-
age barn have been submitted to the 
state. 
 

Rest assured:  
When weather allows us, we will 
continue moving at a fast pace. 

  

 

Look ahead:  

(as weather will permit) 
 

1. Complete building framing by  
       3-30-09. 
2.   Complete wall rough ins by  
       3-30-09. 
3.   Sanitary sewer line tie ins             
 (Requires permits) (still 
 waiting on owner release). 
4.   Complete insulation by              
 4-06-09. 
5. Begin brickwork 3-30-09,  
 complete by 4-27-09. 
6.   Begin interior drywall 4-08-09, 
 complete by 4-21-09. 
7. Wood trim 4-15-09 to 
  4-22-09. 
8. Interior painting begins  
 4-23-09. 
 

Still needed: 
Need to move power poles in  
D-lane,  and energize permanent 
power. 
 Need to get required permit and 
sewer tap fees paid so this work can 
get done. 

Present scheduled completion 
date:  June 11th (weather permit-

ting) .   
Previously: 6-15-09.  

 
EO9 Enterprises, Inc. 
1016 3rd Avenue SW 
Suite 200 
Carmel, In 46032 

From the  

Pastor’s Desk 

 3 /2009 

 
Dear Parishioners: 
If you have not driven by the 
new St. Ann’s—things are 
now moving and moving fast. 
Wow! It seems like everyday 
was so slow and now, Nova 
has his workers there seven 
days a week. What a blessing 
to be a part of St. Ann’s! 
 
We are still looking to be in 
the new church in June—God 
willing. Our committees have 
all been working hard with 
scheduling and planning. 
Please continue to pray for 
Nova and his whole crew 
who are doing a wonderful 
job. 
 
As we prepare for our final 
Easter at the old St. Ann’s, 
we pray and remember all 
those who have gone before 
us and worked so hard to 
keep St. Ann alive. We are 
extremely grateful to the 
priests, sisters, and parish-
ioners who have been so 
faithful to St. Ann’s. 
 
God bless all of you! 
 
Father Glenn 



Notes from the  
Financial Corner 
By: Jack Hohman   
 
Through the month of 

February the Sunday col-

lections remain 9% below 

the estimate needed to 

meet our operating ex-

penditures. We have paid 

$11,036 of the $16,554 

that is owed for the Ron-

calli subsidy. An addi-

tional $8,900 was paid to 

Sebree for additional de-

sign work for our new 

church. We have received 

$38,239 from the LFOM 

campaign. As of 3/17/09 

we have a loan in the 

amount of $573,142 for 

the new church. 

 

We are in the process of 

making a sizable pay-

ment against this loan 

from the various funds 

that are dedicated for 

this purpose. These 

funds are the Building 

Fund (monthly envelope), 

LFOM, St. Ann Building 

Fund (recent campaign), 

Memorial Fund, and the 

ADLF checking account. 

The exact amount from 

each fund, what it was 

used for, and the balance 

in each fund will be in 

the next monthõs news-

letter. 

 

It is important to finish 

your payments to the 

LFOM campaign as all re-

maining contributions  

are being returned to 

St. Ann Parish.  

 

On another note the 

amount that has been 

contributed to all of 

these campaigns for 

our new church has 

been truly remarkable, 

considering the size of 

the St. Ann Parish and 

the small number of 

families that contribute 

to each of these cam-

paigns. Thank you to 

each of you who have 

been there for St. Ann 

Parish, helping in any 

way and as much as 

you could. 

 

We are a parish on the 

move. Come join us and 

become a part of this 

exciting time and new 

adventure.  

 

Have a good month and 

visit our website to 

check on the progress 

of the new church. Bet-

ter yet, take a drive out 

and see it for yourself. 

 

 Crunchinõ Numbers 

 

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 Caro-

lyn Gornish & Norma Harreld); Spc. Steven 

Caldwell, Army, (Son-in-law of Jane & Duke 

Bilyeu); Spc. Nathan Purdue, Army, 

(Grandson of Virgil &  Lois Purdue); Sgt. Mi-

chael 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 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); Ken-

neth Stowe, Navy ,(Grandson-in-law of Shirley 

Anderson); SSgt. Matthew Deakin, Army, 

(Son-in-law of Pam Mastropaolo); Sgt. Jeff Wag-

oner, 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. 



Parish Council:  
Minutes from Feb. 17, 2009 

 
Building Ad-Hoc Committee 
Update:  
Father Glenn/Jack Hohman͓
Contractor reported that they 
are not able to pour concrete 
for the flooring because of the 
weather. Hope to pour the 
concrete within the next two 
or three weeks as soon as the 
weather permits. Hope to 
move into the new church by 
middle of May, 2009. The 
Building Ad-Hoc Committee 
will look into building a cry 
room at the next meeting. 
 
Spiritual Life:  Jane Shireman ͑
Lent schedule is in the church 
bulletin. Holy Thursday, Good 
Friday & Holy Saturday ser-
vices will be held at St. Joseph 
Church. 
 
Finance Report: Jack Hohman- 
Went over December, 2008 
financial report. Passed out 
the report. Report indicates 
the financial status of the 
church is very solvent for the 
remainder of the fiscal year. 
 
Faith Formation: Sandi 
Stanfield͓ Need representa-
tive for the Faith Formation 
Board. 
 
Family Life & Social Concerns: 
Annie Gardner͑ Ladies Guild 
met on Feb. 10, 2009, 22 ladies 
attended the meeting. Discus-
sion centered on the church 
funeral dinners. The Ladies  

prepared for suggestions 
from Parishioners and 
placed as a flyer in the 
church bulletin with the 
newsletter. 
 
New Business:  
 
Ken Betz was contacted by 
Kathy Tuner, from Adams 
and Marshall Home Build-
ers, suggesting they put on 
a reverse mortgage seminar 
for members of the church. 
Ken will contact Mrs. 
Turner for an article to be 
placed in the church bulle-
tin.  
 
The Parish Council will 
have to approve the article 
prior to publishing.  
 
The Parish Council okayed 
ʀɴɱ Ǚɴʁɾɯɴ ǩɱɯɾɱʀɭɾʅ́ɿ ɾɱɯ̷
ommendation to reduce the 
number of inserts printed 
for the church bulletin. 
Keep the church bulletin 
number the same as it is 
now. 
 
With no further business to 
discuss, the meeting was 
adjourned at 8:15pm.  
 
Next meeting is scheduled 
for Tuesday, April 21, 2009, 
7:00pm. 

Guild is down to 3 teams from 
5 teams. Need at least 4 teams. 
Annie said they have so many 
wonderful people who help out 
on the funeral dinners, but they 
need more people. If anyone 
would like to help, please let 
Shirley Bevers or Marie Dalles-
sandro know. Both men and 
women may serve on these 
teams.  
 
Old Business: 
 
Stewardship/UCA: Ken Betz ͑No 
report. Stewardship Committee 
will meet after Mardi Gras. 
 
Congregation Grant: Jim White- 
Shane Fox contacted Craig Mar-
keting. Will have a report next 
Council meeting. 
 
Parish Council Elections: Jane 
Shireman-Dates of election will 
be April 18-19, 2009. 
 
Leases, Rules & Regulations for 
Social Hall: Jim White-
Committee will meet in March 
and have a report for the Coun-
cil at next meeting.  
 
Mardi Gras: Jack Hohman ͑Eve-
rything is ready to go. 
 
St. Ann Building Fund Cam-
paign: Bert Rosen ͑Reported 
that $151,313 has been pledged. 
Father Glenn said the members 
of the church are to be con-
gratulated on being so generous 
in their pledges. 
 
Time Capsule: A form will be  



TIME CAPSULE FORM  
Let us know what you want in the St. Ann time capsule. Write down your ideas 
and place them in the collection basket; drop them off at the office or give them 

to Sandi Stanfield, Parish Council President. When our future generations 
open this time capsule, what do you wish for them to see and read about St. 
Ann’s Parishioners???  You don’t have to sign your name to this form unless 

you wish to. If you have pictures or items that you wish to submit, let us know 
on this form, giving us your name & phone number, and we will be in touch 

with you. Thank you for your help!

______________________________________________________ 
 
______________________________________________________ 
 
______________________________________________________ 
 
______________________________________________________ 
 
______________________________________________________ 
 
______________________________________________________ 
 
______________________________________________________ 
 
______________________________________________________ 
 
______________________________________________________ 
 
______________________________________________________ 
 
______________________________________________________ 
 
______________________________________________________ 
 
______________________________________________________ 
 
______________________________________________________ 
 
__________________________________________________ 



Ladies Guild: 
Meeting Minutes of 3-10-09. 
 
Penny Holland opened the 
meeting with prayers and the 
Pledge of Allegiance. Seven-
teen members were present. 
The minutes were read and 
approved.  
Sheila Garza gave the treas-
ury report.  
Annie Gardner updated the 
guild on the latest parish 
council meeting.  
Shirley Bevers reported add-
ing new members to the list 
of funeral dinner workers. 
Theresa Tolan asked for vol-
unteers for the dedication 
ceremony dinner.  
Sheri Hohman suggested that 
the guild should begin mak-
ing plans for future Ladies 
Guild functions so that these 
activities could be placed on 
the books.  
Many ideas and suggestions 
were brought up at this 
ɹɻɺʀɴ́ɿ ɹɱɱʀɵɺɳ ɭɺɰ ʀɴɱ ɰɵɿ̷
cussion will be continued at 
the April meeting.  
Officers nominations will also 
be held at the April meeting. 
Annie Gardner won the door 
prize.  
The meeting closed with 
prayers and was followed by 
a social hour.  
Refreshments were provided 
by Jane Shireman, Theresa 
Tolan and Bernie Roy. 
 
Thank you to all the Ladies 
for attending. 

St. Vincent DePaul Society 

News: 

With the economic conditions 

we are experiencing, the help 

calls to St. Vincent DePaul 

are up. The Society here at St. 

Annôs has existed to assist 

those in need, but, we need to 

do more to full fill our stand-

ing as an active conference of 

the Society of St. Vincent 

DePaul. As we prepare our-

selves to move to the new par-

ish center, we need to rein-

vigorate the Society and itôs 

purpose at St. Annôs. We will 

need to grow our Society and 

fill some long vacant posi-

tions, (ie: vice-president, 

spiritual adviser and treas-

urer). Mike Cesnik has 

stepped up and is making the 

largest number of home visits 

currently. Pat Rickelman 

works the phone lines and 

scheduling on the donation 

help lines. We need to estab-

lish a regular monthly meet-

ing for St. Vincent DePaul, so 

we can share experiences of 

those in need, identify other 

ways we can help those in 

need and take care of the busi-

ness of being an active Soci-

ety. We will publish opportu-

nities to serve, like working at 

the warehouse, working on 

the phone lines and working 

at the food pantry. Look for 

more specific news in the near 

future.  

 

Many thanks!    

Tom Gerding 

Coordinator for St. Annôs St. 

Vincent DePaul Society 

856-8188 

Time Capsule  

 
What would you like to see 
in a St. Ann Time Capsule 
when it is dug up 25ɂ50 
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  ÁÂÏÕÔ Á ȰTime Cap-
ÓÕÌÅȱȢ Please write your 
great/creative ideas down 
and put them in the collec-
tion basket at church (label 
ÔÈÅÍ  Ȱ4ÉÍÅ #ÁÐÓÕÌÅȱ)  or  
e-mail me at: 
sandiiu@sbcglobal.net  
St. Ann Parish Council rep-
resentatives want to hear 
from YOU!!!  
Thank you, Sandi Stanfield 
 
FORM: 
For your use, you will find a  
Ȱ4ÉÍÅ #ÁÐÓÕÌÅ &ÏÒÍȱ ÁÓ 
part of this newsletter. 
Please fill it out and turn it 
in as soon as you can. We 
want all of you, adults and 
children,  to have the 
chance to be a part of this 
great celebration of our 
new parish.  



RECIPE CORNER 
Many thanks to Tonya Groves 

& Marie Dallessandro for this 

recipe. Itôs GREAT! People 

love this at our funeral dinners. 

They go back for 2nds & 3rds. 

 

Sweet Potato Casserole 

1 can sweet potatoes, drained, 

 mashed (very large can) 

1/2  stick butter or margarine 

 Melted 

1 c granulated sugar 

2  eggs, beaten 

2 tsp vanilla 

Topping:ð 

1 c brown sugar 

1/2 c flour 

1/3  stick butter or margarine 

 softened 

1 c pecans, chopped 

 

Mix the first five ingredients 

together well. Spread in a well 

greased or sprayed 13x9 baking 

dish. Gently mix the topping 

ingredients well. Spread across 

the top of the sweet potatoes. 

Bake at 350 degrees for 20 min-

utes.  

 

 

Candied Carrots 

1-1/2 c water 

2 lbs carrots, sliced 1/2ò thick 

2 sticks cinnamon, 3ò long 

1 tsp ground cumin 

1 tsp ground ginger 

6 Tbs honey 

4 tsp lemon juice 

 

Bring water to a boil in a large 

skillet. Add carrots, cinnamon 

sticks, cumin & ginger. Reduce 

heat, cover & simmer for 10 

minutes. Add honey & lemon 

juice. Bring to a boil & boil un-

covered for 4 to 5 minutes. Car-

rots should be tender. 

Grilled Salmon Steaks 

2 Tbs white wine vinegar or 

 cider vinegar 

2 Tbs sugar 

1 Tbs dill weed 

3/4 tsp salt 

1/4 tsp pepper, optional 

4  salmon steaks, 1ò thick 

Sauce:ð 

3 Tbs mayonnaise 

3 Tbs Dijon mustard 

3 Tbs dill weed 

1 Tbs sugar 

4 tsp white wine vinegar or 

 cider vinegar 

1/4 tsp pepper, optional 

 

In a large resealable plastic bag, 

combine the first 5 ingredients. 

Add salmon; seal bag and turn 

to coat. Refrigerate for 1 hour, 

turning occasionally. In a small 

bowl, combine the sauce ingre-

dients; cover & refrigerate.  

Drain salmon, discarding mari-

nade. Grill salmon, covered, 

over medium-hot heat for 5 

minutes. Turn; grill 7-9 minutes 

longer or until fish flakes easily 

with a fork. Serve with the mus-

tard dill sauce.  

 

 

Pineapple-Cherry Cake 

20 oz can crushed pineapple, 

 Undrained 

21 oz cherry pie filling 

1 pkg yellow cake mix 

1/2 c butter or margarine 

 

Evenly spread pineapple in a 

greased 13x9x2 baking pan. 

Carefully spread pie filling on 

top. Sprinkle with dry cake mix. 

Dot with butter. Bake at 350 

degrees for 50-60 minutes or 

until top is browned. Cool for 

15-20 minutes before serving. 

 

 

Venison Cabbage Rolls 

8 lg cabbage leaves 

1 lb ground venison 

1 med onion, chopped 

1 tsp  salt  

1/4 tsp ground nutmeg 

15 oz tomato sauce, divided 

2 c uncooked instant brown 

 rice 

4 oz shredded, cheddar cheese 

 

In a large pot of boiling water, 

cook cabbage leaves for 3 min-

utes;, drain and set aside. In a 

skillet over medium heat, cook 

venison, onion, salt & nutmeg 

until meat is no longer pink; 

drain. Stir in 1 cut tomato sauce. 

Place 1/3 cup meat mixture on 

each cabbage leaf; fold in sides. 

Starting at an unfolded edge, roll 

up completely to enclose filling. 

Cook rice according to package 

directions; stir in remaining to-

mato sauce. Transfer to a large 

skillet; add cabbage rolls. Cover 

and simmer for 20 minutes. 

Sprinkle with cheese; heat until 

cheese begins to melt. 

 

Company Fruit Salad 

4  red delicious apples, 

 diced 

4 c seedless green grapes & 

 red grapes, halved 

20 oz pineapple chunks, drained 

11 oz mandarin oranges, drained 

2 c walnuts or pecans,  

 chopped 

Dressing: ð 

3 oz cream cheese, softened 

1/2 c each of sour cream, sugar 

 & mayonnaise 

 

Combine all the fruit in a large 

bowl. In a mixing bowl, beat 

dressing ingredients until smooth. 

Pour over fruit; tow gently to 

coat.  

 


