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need of  money for their need of  money for their need of  money for their need of  money for their 
‘General Funds”.  Festival ‘General Funds”.  Festival ‘General Funds”.  Festival ‘General Funds”.  Festival 
chair people from both par-chair people from both par-chair people from both par-chair people from both par-
ishes gathered together May ishes gathered together May ishes gathered together May ishes gathered together May 
20th, to start the work & 20th, to start the work & 20th, to start the work & 20th, to start the work & 
planning of  the event. Many planning of  the event. Many planning of  the event. Many planning of  the event. Many 
hands will be needed in the hands will be needed in the hands will be needed in the hands will be needed in the 
coming months to get all the coming months to get all the coming months to get all the coming months to get all the 
work done. Hopefully,  we work done. Hopefully,  we work done. Hopefully,  we work done. Hopefully,  we 
can count on each of  you to can count on each of  you to can count on each of  you to can count on each of  you to 
do your part. St. Joseph’s do your part. St. Joseph’s do your part. St. Joseph’s do your part. St. Joseph’s 
parishioners will be learning parishioners will be learning parishioners will be learning parishioners will be learning 
the “tricks of  the trade” the “tricks of  the trade” the “tricks of  the trade” the “tricks of  the trade” 
from us, as they have never from us, as they have never from us, as they have never from us, as they have never 
held a festival. We need to held a festival. We need to held a festival. We need to held a festival. We need to 
extend our best foot for-extend our best foot for-extend our best foot for-extend our best foot for-
ward, with the Spirit of  ward, with the Spirit of  ward, with the Spirit of  ward, with the Spirit of  
God, for the best of  both God, for the best of  both God, for the best of  both God, for the best of  both 
parishes.  Please jump in and parishes.  Please jump in and parishes.  Please jump in and parishes.  Please jump in and 
help out! Need more infor-help out! Need more infor-help out! Need more infor-help out! Need more infor-
mation on what you can do?;mation on what you can do?;mation on what you can do?;mation on what you can do?;    
Comments?; Suggestions?; Comments?; Suggestions?; Comments?; Suggestions?; Comments?; Suggestions?; 
etc.? Contact Rhonda & etc.? Contact Rhonda & etc.? Contact Rhonda & etc.? Contact Rhonda & 
Tom Gerding, 856Tom Gerding, 856Tom Gerding, 856Tom Gerding, 856----8188. 8188. 8188. 8188. 
They will be heading up this They will be heading up this They will be heading up this They will be heading up this 
combined parish event. combined parish event. combined parish event. combined parish event.     
    
On a side note Father On a side note Father On a side note Father On a side note Father 
Glenn’s driver in the 500, Glenn’s driver in the 500, Glenn’s driver in the 500, Glenn’s driver in the 500, 
Buddy Lazier, finished 17th.Buddy Lazier, finished 17th.Buddy Lazier, finished 17th.Buddy Lazier, finished 17th.    
Which is good considering Which is good considering Which is good considering Which is good considering 
he started 32nd. It looks like he started 32nd. It looks like he started 32nd. It looks like he started 32nd. It looks like 
Father Glenn is having a Father Glenn is having a Father Glenn is having a Father Glenn is having a 
good year. good year. good year. good year.     
Crunchin’ NumbersCrunchin’ NumbersCrunchin’ NumbersCrunchin’ Numbers    
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Dear Parishioners: 
By now you have all 
heard we will have a 
groundbreaking and 
blessing at the new St. 
Ann’s. It will be June 
29th, at 10:30am. 
The plan is to have 
9:00am Mass at the pre-
sent location and then 
caravan to the new loca-
tion at Mooresville Road 
and Mills Road. 
After the groundbreak-
ing, our friends at Adams 
& Marshall are hosting 
coffee and donuts with 
an open house. The mod-
els are located adjacent to 
our new parish site. 
Plan to attend and be a 
part of the continuing St. 
Ann story. There is a lot 
of excitement in the air 
and I thank God every 
day for the privilege of 
being a part of this. 
Father Glenn 

Notes from the Notes from the Notes from the Notes from the     
Financial CornerFinancial CornerFinancial CornerFinancial Corner    
By: Jack HohmanBy: Jack HohmanBy: Jack HohmanBy: Jack Hohman    
    
The financial situation at St. The financial situation at St. The financial situation at St. The financial situation at St. 
Ann’s is still stable. Our Ann’s is still stable. Our Ann’s is still stable. Our Ann’s is still stable. Our 
“Operating Budget” is still in “Operating Budget” is still in “Operating Budget” is still in “Operating Budget” is still in 
the black at the end of  April. the black at the end of  April. the black at the end of  April. the black at the end of  April.     
On another front, we are sav-On another front, we are sav-On another front, we are sav-On another front, we are sav-
ing money by still being able ing money by still being able ing money by still being able ing money by still being able 
to use our old church. We no to use our old church. We no to use our old church. We no to use our old church. We no 
longer are paying any insur-longer are paying any insur-longer are paying any insur-longer are paying any insur-
ance on it. We no longer pay ance on it. We no longer pay ance on it. We no longer pay ance on it. We no longer pay 
to have the grass mowed, or to have the grass mowed, or to have the grass mowed, or to have the grass mowed, or 
any maintenance that is any maintenance that is any maintenance that is any maintenance that is 
needed. We are still paying for needed. We are still paying for needed. We are still paying for needed. We are still paying for 
the utilities though, but we are the utilities though, but we are the utilities though, but we are the utilities though, but we are 
paying NO rent. Since we paying NO rent. Since we paying NO rent. Since we paying NO rent. Since we 
were paying for the utilities were paying for the utilities were paying for the utilities were paying for the utilities 
anyway, but no longer have the anyway, but no longer have the anyway, but no longer have the anyway, but no longer have the 
other expenses, we are coming other expenses, we are coming other expenses, we are coming other expenses, we are coming 
out ahead. This is a very good out ahead. This is a very good out ahead. This is a very good out ahead. This is a very good 
deal for St. Ann’s. We are be-deal for St. Ann’s. We are be-deal for St. Ann’s. We are be-deal for St. Ann’s. We are be-
ing allowed to stay as long as ing allowed to stay as long as ing allowed to stay as long as ing allowed to stay as long as 
we need to, while in the proc-we need to, while in the proc-we need to, while in the proc-we need to, while in the proc-
ess saving money. Father ess saving money. Father ess saving money. Father ess saving money. Father 
Glenn did an excellent job of  Glenn did an excellent job of  Glenn did an excellent job of  Glenn did an excellent job of  
bargaining on this.bargaining on this.bargaining on this.bargaining on this.    
    
As many of  you know, we are As many of  you know, we are As many of  you know, we are As many of  you know, we are 
in the process of  planning a in the process of  planning a in the process of  planning a in the process of  planning a 
combine “Festival” with St. combine “Festival” with St. combine “Festival” with St. combine “Festival” with St. 
Joseph’s. Both parishes are inJoseph’s. Both parishes are inJoseph’s. Both parishes are inJoseph’s. Both parishes are in    

“Father, I swear, I don’t know how to 
stay out of jail. What’s your secret!? 
Where do YOU get money when YOUR 
collections are down and the bills are up? 
That was my problem!” 



Parish Council: Parish Council: Parish Council: Parish Council:     
April, 2008 meeting was approved 

and ratified. 
Building AdBuilding AdBuilding AdBuilding Ad----Hoc: Hoc: Hoc: Hoc: Committee met 
and discussed various updates and 
changes to the building plans. 
Also, discussed the possibility of 
including a storage structure for 
use now and later.  
Spiritual Life: Spiritual Life: Spiritual Life: Spiritual Life: Report filed. All 
went well with our Easter celebra-
tions and First Communion.  
Finance: Finance: Finance: Finance: No report given. 
Faith Formation:Faith Formation:Faith Formation:Faith Formation: Report filed. A 
discussion on the services of our 
Catechists and how well they have 
served St. Ann’s and our parish-
ioners. 
Family Life & Social Concerns:Family Life & Social Concerns:Family Life & Social Concerns:Family Life & Social Concerns: 
World Day of Prayer, 3 parishion-
ers attend. Help is needed for the 
cleaning of the altar linens; Sandi 
volunteered. 
United Catholic Appeal: United Catholic Appeal: United Catholic Appeal: United Catholic Appeal:  no 
changes, current results are in the 
bulletin. 
Welcome Committee:Welcome Committee:Welcome Committee:Welcome Committee: No report. 
The new parishioner sign-up form 
is now available on our website. 
Many thanks to Chad & Alana 
Swain for all their work on this 
project. 
Indy 500 Races:Indy 500 Races:Indy 500 Races:Indy 500 Races: We’ve been in-
vited to join St. Joe’s in working 
the booth at the races. We now 
have someone in our parish who 
has volunteered to liaison for us. 
Thank you to Duke Bilyeu for tak-
ing this job on. Need information?
-contact Duke. 
Our next meeting: 5/19/08. 
 

From the May meeting:From the May meeting:From the May meeting:From the May meeting:    
While the minutes from this meet-
ing have not been approved & 
ratified; I will report that the elec-
tion of officers did take place. 
Congrats to: 
Sandi Stanfield, President;Sandi Stanfield, President;Sandi Stanfield, President;Sandi Stanfield, President;    
Ken Betz, ViceKen Betz, ViceKen Betz, ViceKen Betz, Vice----President; &President; &President; &President; &    
Bert Rosen, Secretary.Bert Rosen, Secretary.Bert Rosen, Secretary.Bert Rosen, Secretary. 
 

 

 
Many thanks to Jay Harmon, 
who served on the Parish Coun-
cil as our Secretary and espe-
cially for his hard work on revis-
ing & updating the Parish Con-
stitution. God Bless you. 
Next meeting: 6/30/08. 

*~*~*~*~*~*~*~*~*~*~*~*~*~**~*~*~*~*~*~*~*~*~*~*~*~*~**~*~*~*~*~*~*~*~*~*~*~*~*~**~*~*~*~*~*~*~*~*~*~*~*~*~*    

Ladies Guild:Ladies Guild:Ladies Guild:Ladies Guild:    
Nominees for Office: Nominees for Office: Nominees for Office: Nominees for Office: June 2008 
to May 2009 are:  Penny Hol-
land, President; Shirley Bevers, 
Vice President; Sheila Garza, 
Treasurer. The office of Secre-
tary is open for nominees. If you 
or anyone you know would be 
interested in serving as secre-
tary, please contact Penny Hol-
land at 856-7732. anyone inter-
ested in running for any of these 
positions should contact Penny 
so your name can be added to 
the slate. Voting will take place 
at the June 10th meeting. 
Change of meeting day:Change of meeting day:Change of meeting day:Change of meeting day: Begin-
ning next month, the Ladies 
Guild will meet on the second 
Tuesday of each month with no 
meetings scheduled for the 
months of July and August. The 
7:00pm meeting time remains 
the same. 
This change became necessary 
due to the sale of the church 
and parking lot. The new owners 
have services on Wednesday eve-
nings, so parking would be lim-
ited for both groups. At the May 
meeting, a motion was made 
and voted upon to change the 
day. Beginning next month, 
meetings will be held on the 
second Tuesday of each month 
except for the summer break; no 
meetings are scheduled in Jly & 
August. A business meeting is 
conducted, followed by a social 
hour with refreshments. 
Please join us on Tuesday, June 
10th at 7:00pm in the Parish 
Office Building. 

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); Ssgt. Jim Henckel, Army, (Grandson-
in-law of Jim and Lee Wenzlick); 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 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); 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 Christ’s peace. Please 
remember them and their fami-
lies in your prayers. 
 
To add names to the list, give: 
name, rank & service branch to Jane Shireman at 243-
6534. 
 



    



RECIPE COR�ER 

It’s “Grillin” Time 
Jambalaya on a StickJambalaya on a StickJambalaya on a StickJambalaya on a Stick    

36 sm shrimp, fresh or frozen 
12 oz smoked sausage, cut into  
 24 pieces 
8 oz skinless, boneless, chicken 
 breasts, cut into 24 pieces 
1 med green bell pepper, cut into 
 24 pieces 
1 med onion, cut into 24 pieces 
6  cherry tomatoes, cut in half 
3 c hot cooked rice 
2 Tbs snipped fresh parsley 
 Cajun Marinade 
Place shrimp, sausage, chicken, pep-
per, & onion in a 1 gallon sealable 
plastic bag; pour 1/2 of Cajun 
Marinade  in bag & seal tight. Chill 
at least 2 hours in refrigerator , 
turning once.  Drain & discard 
marinade. 
Alternately thread shrimp, sausage, 
chicken, pepper & onion pieces on 
24  six inch skewers. Place skewers 
on the lightly oiled rack of an un-
covered grill directly over medium-
high heat. Grill for 12 minutes or 
until shrimp are opaque and 
chicken juices run clear, turning 
occasionally. 
Meanwhile, heat any remaining 
unused marinade with cherry toma-
toes in a small saucepan. Stir in 
cooked rice and parsley. Spoon rice 
mixture onto plates and place 
grilled kabobs on top. Serves 12. 
TIP: Mix and match meats and 
veggies for your own tasty kabobs. 
 

Cajun MarinadeCajun MarinadeCajun MarinadeCajun Marinade    
Combine 1/3 cup white vinegar, 
1/3 cup tomato sauce, 2 Tbs olive 
oil, 2 tsp dried crushed thyme, 2 
tsp bottled hot pepper sauce & 3/4 
tsp dried minced garlic. Stir well, 
cover & chill until needed. 

Steak Burgers “Borrachos”Steak Burgers “Borrachos”Steak Burgers “Borrachos”Steak Burgers “Borrachos”    
1/4 c   finely chopped onion 
4    cloves garlic, minced 
2 Tbs   tomato paste 
1/2 tsp   dried rosemary, crushed 
1/4 tsp   ground allspice 
1/2 tsp   salt 
1/2 tsp   pepper 
1-1/2 lb lean ground beef 
1-1/2 c  beer, warm 
   mustard sauce 
   shredded lettuce 
   sliced onions 
6    hamburger buns 
Combine chopped onion, garlic, 
tomato paste, rosemary, allspice, 
salt, & pepper in large mixing bowl. 
Stir in ground beef, mix well. Shape 
mixture into six 3/4 inch thick 
patties. Place in a shallow baking 
dish. Pour beer over burgers, reserv-
ing 1 tablespoon of beer for mus-
tard sauce. Cover dish tightly; re-
frigerate for 2 to 24 hours, turning 
burgers once. 
Remove burgers from refrigerator; 
pour off any excess liquid and dis-
card. Place burgers on the rack of 
the grill directly over medium heat. 
Grill for 14 to 18 minutes or until 
160 degrees F, turning once half-
way through grilling time. Serve on 
buns with mustard sauce, lettuce, 
onion, etc.  
TIP: Try other marinades for vari-
ous flavors. 
 

Mustard SauceMustard SauceMustard SauceMustard Sauce    
Combine 3 Tbs. stone ground 
mustard with 1 Tbs. beer & 1 tsp 
Worcestershire sauce. Cover & chill 
until needed. Makes 1/4 cup. 

ChocolateChocolateChocolateChocolate----Raspberry BurritosRaspberry BurritosRaspberry BurritosRaspberry Burritos    
4  8-10 inch flour tortillas 
1 c semisweet chocolate chips 
1 c fresh raspberries 
2 Tbs butter, melted 
2 tsp sugar 
1/2 tsp ground cinnamon 
 Fresh raspberries (optional) 
Stack tortillas & wrap in a piece of 
foil; place on the rack of the grill di-
rectly over medium-low heat. Grill 
for 5 minutes or until warm and pli-
able, turning packet once. Place 1/4 
cup each of the chocolate chips & the 
raspberries in the center of each tor-
tilla; fold in sides and roll up. Brush 
burritos with half of the melted but-
ter. Place burritos on the rack of the 
grill directly over medium-low heat. 
Grill for 3 minutes or until tortillas 
begin to show grill marks and choco-
late is melted, turning once. Transfer 
to a serving platter. Brush tortillas 
with remaining melted butter. Sprin-
kle with sugar and cinnamon. Serve 
immediately with fresh raspberries.  
TIP: Top with Cool Whip or a 
scoop of ice cream. 
 

Napa Cabbage SlawNapa Cabbage SlawNapa Cabbage SlawNapa Cabbage Slaw    
3 c finely shredded napa cabbage 
1 c finely shredded bok choy 
2-3 Tbs thin red bell pepper strips 
1/4 c seasoned rice vinegar or 
 white vinegar 
1 Tbs toasted sesame oil 
Combine first 3 items in large bowl. 
Mix vinegar & oil together and driz-
zle over cabbage mix. Toss lightly 
until mixed well.  
TIP: You can add other veggies and 
grilled meat for a dinner salad. 


