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St. Ann Church  
Construction  
Report  5/22/09 
By: Nova E. Gilliatte, Jr. 
Superintendent for  
EO9 Enterprises, Inc. 
 
We continue to work towards 
completion even with ten 
rained out days in the last 
three weeks. 
 
We completed:  
 
1. All drywall finishing;  
2. All brick laying, & now 

have only the sacristy to 
do; 

3. All duct work inside & 
now just installing diffus-
ers into ceiling grid;  

4. Large HVAC units for ex-
terior still ship June 3rd;  

5. EIFS on the north wall;  
6. Installed most of the inte-

rior door frames;  
7. Continued interior paint-

ing & worship area is 
nearly completed; 

8. Continue electrical & 
plumbing rough ins over-
head & started hanging 
lights;  

9. Continued to install ceil-
ing grid;  

10. Continued to install gut-
ters & downspouts; 

11. Completed installing 
sanitary sewer; 

12. Began the storage build-
ing; 

13. Completed interior trim 
in the church. 

 
Good News: Even with the 
bad rain days: 
 

We are still on schedule to com-
plete 6-19-09 <Good Lord will-
ingé> 
We finally got permanent site 
power (IPL).  
 
Looking Ahead:   As weather 
permitsé. 
 
1. Complete interior finishing, ie: 

painting & floor coverings, 
VCT begins 05-26-09, Pews 
install week of 06-01-09;  

2. Install site concrete (begins 
Tuesday 05-26-09),  begin 
curbs & sidewalks (hopefully 
completed by 06-06-09);  

3. Complete sacristy (footings 
scheduled for 05-26-09), Slab 
by 05-27-09, & framing there 
after, Brick by 06 -06-09;  

4. Asphalt parking lot week of 06
-16-09. 

 
Still needed:  
A.  Need to move power poles in 
ñDò-lane; waiting on IPL.  
 
B.  Present scheduled completion 
date: June 19, 2009é. 
Weather permitting!  
 

Nova E. Gilliatte, Jr.,  Supt. 
 
EO9 Enterprises, Inc. 
1016 3rd Avenue SW 
Suite 200 
Carmel, In 46032 

From the  
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 5 /2009 
 
Dear Parishioners; 
GREETINGS AND A HAPPY 
SUMMER TO ALL! 
The new church is moving fast & 
we still have hopes of a June 
move. It will take cooperative 
weather & a little luck! 
 
There are two brides, June 20th 
& June 27th, who are anxiously 
waiting the completion of the 
new church. Also remember, 
September 26th will be the 
Blessing for the new church by 
Archbishop Daniel, but we can 
still use it unblessed. 
 
Also in July, we welcome Fr. Pe-
ter Gallagher to St. Joeõs & St. 
Annõs. I have known Fr. Peter 
for many years & I am thrilled & 
to have himñbest of all, that he 
speaks good English! 
 
Hats off to all of our volunteers, 
especially the Building Commit-
teeñthey have worked tire-
lessly, but all of our volunteers 
have been wonderful! 
 
God Bless! 
 
Father Glenn OõConnor 
 
 



News from the  
Financial Corner 
By: Jack Hohman 
 
The latest financial report 

that I have is through 

March. The loan amount 

for the new church is at 

$517,475.60. We paid 

$4,512.50 in interest on 

this loan. $4,688.23 was 

received from the Legacy 

For Our Mission cam-

paign. All funds that are 

still being paid to the 

Campaign are being re-

ceived by St. Ann. There 

was $4,804.90 received in 

the Building Fund envelop 

for the month of March.  

 

On a side note three 

stained glass windows 

from the second St. Annõs 

church, have been recon-

ditioned and are above 

the second set of doors as 

you enter the new church. 

They really look nice. The 

St. Ann statue will be 

moved sometime in June, 

and the hands will be re-

paired. Things are starting 

to come together.  

 

Have a good month. When 

I write this article, again,  

we should be in our new 

church. This is truly ex-

citing. This has been in 

the works a long time.  

 
Crunchinõ Numbers 
 

Parish Council Elections  
 
On May 19, 2009, elec-
tion of officers for the 
Parish Council took 
place. The elected were:  
 
President:  Sandi 
Stanfield  
Vice President: Ken Betz  
Secretary:  Bert Rosen  
 
Congratulations to all 
and thank you for your 
wonderful service to our 
parish. May God Bless 
you in all your efforts.  
 
More about the May 19th 
Parish Council Meeting 
will be reported next 
month.  All minutes from 
each meeting must be 
ratified by the Council & 
the Pastor, before we re-
port them to the Parish 
at large.  
Thank you for your pa-
tience.  
Please support your 
Council members and 
pray for them.  
Believe me, 
they need all 
the help they 
can get!  

PRAY FOR OUR MILITARY 
MEMBERS THAT GOD IS 
WITH THEM AND THEY RE-
TURN SAFELY TO THEIR 
FAMILIES£ 
GIVE THANKS FOR THEIR SERVICE. 
2nd Lt. Andy Betz, Air Force, (son of Ken & 

Ginger Betz & brother to Alex Betz),  Rev. Uzoma 

Uwakwe, Army Chaplin (sent to Iraq & Afghani-

stan); 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 Cald-

well, 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. Cornelius 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); 

Sgt. Jeff Wagoner, Army & Sgt. Fred Ar-

nold, Army, (Friends of Gary Cahill). 

 

Note:  Sgt. Michael Laird, 

Army, (Husband of Brandy 

Laird, Son-in-law of Cecily 

Ramey) retired from the Army. 

 

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 April 21, 2009 
meeting: 
Building Committee Update: 
Jane Shireman reported the 
cabinets have been selected 
for several areas. Council 
members questioned when the 
sacristy will be added; since 
the brick is being laid on the 
exterior wall which is inside 
the sacristy. Carpet donated 
ɮʅ Ǫɴɱɾɱɿɭ Ǫɻɸɭɺ́ɿ ɱɹɼɸɻʅɱɾ 
will used in many of the 
rooms. Thanks, Theresa! 
Spiritual Life: Jane Shireman 
commented how cordial & 
ʃɱɸɯɻɹɵɺɳ ǩʀ̵ Ǡɻɱ́ɿ ɼɭɾɵɿɴɵɻɺ̷
ers were to all of St. Ann pa-
rishioners who attended Easter 
services at the church.  
Finance Report: Jack Hoh-
man͓ No updated balance 
sheet was available. He pro-
vided a report (on file) that 
showed how some of our cash 
on hand was used to pay 
down on the church loan from 
the Archdiocese. He also re-
ported that everything we had 
requested, to be included in 
the church, is now included. 
Faith Formation: Ken Betz re-
ported that three boys from 
St. Ann who will be confirmed 
this year attended a retreat at 
Our Lady of Greenwood on 
April 18 & 19, 2009. 
Family Life & Social Concerns: 
Annie Gardner͓14 Ladies at-
tended the last ladies Guild 
meeting. The Ladies Guild will 
have their Christmas Party at 
the new church on December 
5th or 12th (Saturday). Discus-
sion was held on having an Ice  

(Social Hall): Sandi Stanfield 
requested that the Council 
delay discussion & decision 
on leases, rules & regulations 
on the Social Hall until next 
meeting. Council members 
should review the draft & be 
prepared to discuss them. 
Time Capsule: Sandi Stanfield 
Has received many ideas & 
now needs a container. Caro-
lyn Gornick will donated the 
container she has. There was 
much discussion about the 
need for a time capsule. 
Alumni List: Sandi Stanfield 
has received many names for 
the list.  
Opening Ceremonies/
Dedication: September 26, 
2009 after the 4:30pm Mass. 
Sandi Stanfield/Parish Council 
team will combine with the 
team creating the program, 
chaired by Theresa Tolan. 
 
New Business: 
Jack Hohman reported that 
some parishioners have in-
quired about a cross on top 
of the Social Hall. He ex-
plained the Building Commit-
ʀɱɱ́ɿ ɾɱɯɻɹɹɱɺɰɭʀɵɻɺ ʀɻ ɺɻʀ 
include a cross on the top of 
the Social Hall as it is a tem-
porary location of the church 
until the parish is able to 
build a permanent church. 
 
With no further business to 
discuss, the meeting was ad-
journed at 9pm.  
 
Next meeting is Tuesday, May 
19th, 2009 at 7:00pm. 

Cream Social in July. The Guild 
will raffle off a quilt at the 
Church Christmas Party. The 
Ladies Guild will start raffle 
tickets in November. 
Welcome Committee: Shane Fox
 ͑Alana & Chad Swain & Jane 

Shireman have been pricing al-
ternatives for sending out wel-
coming cards. A list of 27,000 
names will cost $390. PIP will 
print 2,500 cards for $150 plus 
postage at 27 cents per card at 
current postage cost. A sample 
post card was passed around for 
ʀɴɱ Ǚɻʁɺɯɵɸ́ɿ ɯɻɺɿɵɰɱɾɭʀɵɻɺ̵  
 
Old Business:  
Stewardship/UCA: Ken Betz re-
ported the Stewardship Com-
mittee met April 14, 2009. He 
explained the purpose of the 
committee & how it will serve 
the Parish. The Council agreed 
with the idea of a lay person 
talking about bringing the 
church together. Jim White will 
talk at both masses for two 
weekends before we move & 
two weekends after we move on 
this subject. Jim & Ken will 
work offline with the Steward-
ship Committee for input to de-
veloping more details.  
Parish Council Elections: Jane 
Shireman͓ Congratulations to 
newly elected member, Carolyn 
Gornick, and returning member 
Ken Betz. Again, we had a 
strong slate of candidates for 
which we are fortunate. Efforts 
should be made to involve them 
in other ministries. Thanks to 
Jane Shireman for running an-
other very successful election! 
Leases, Rules & Regulations >>> 



Ladies Guild: 
The May 12th meeting was 
called to order at 7:05pm. 
Sheila Garza as Treasurer gave 
the finance report. We do 
need to consider raising some 
money for the Ladies Guild, as 
our funds are getting pretty 
low. 
Annie Gardner gave a report 
from the Parish Council. The 
usual discussion on the new 
ɯɴʁɾɯɴ ɿɵʀɱ ɭɺɰ ɵʀ́ɿ ɮʁɵɸɰɵɺɳ 
progress took place. 
Days and Times of our Ladies 
Guild meetings was brought 
up. After some discussion, it 
was decided that the meetings 
will remain on the second 
Tuesday of each month at 
7:00pm. 
We tabled discussions on a 
Ladies Tea Party, Ice Cream 
Social and another Retreat, 
until we are settled in our 
new church. 
Nominations of new Officers 
for the Ladies Guild took 
place. We elected: 
President: Carolyn Gornick; 
Vice President: Annie Gardner; 
Secretary: Charlotte Hudson; 
and, Treasurer: Ginny Anger-
meier. Many thanks to these 
Ladies for stepping up to 
these positions. God Bless you 
in all your work.  
The Ladies Guild Christmas 
Party will be Saturday, Decem-
ber 12th at 12pm.  
The Parish Christmas Party is 
set for Sunday, Dec. 6th at 
12pm. The Ladies Guild will be 
holding a quilt raffle starting 
in November with the winner 
being drawn at the Parish 
Christmas Party. 

or Jane Shireman for advice. 
These ladies will be glad to let 
you know what is needed on 
the shelf when we have funeral 
dinners, social events & meet-
ɵɺɳɿ̲ ɱʀɯ̵ ʀɻ ɯɻʂɱɾ̵ ǘɭɿɵɯɭɸɸʅ̲ ɵʀ́ɿ 
what you would keep on 
ɿɴɱɸʂɱɿ ɭʀ ɴɻɹɱ̶̵ɶʁɿʀ ɵɺ ɭ ɸɭɾɳɱ 
quantity. 
Hold onto the items until we 
get into the new building. Then 
we will setup a time for every-
one to bring over their dona-
ʀɵɻɺɿ̵ ǚɻɺ́ʀ ɲɻɾɳɱʀ ʀɻ ɯɴɱɯɷ 
with other family members and 
friends on the dishes. 
Thank you for your help and 
consideration. 
 
 
 
 
 
A Sincere Thank You: 
 
I would like to thank the church 
community for the support given 
to me in my election to the    Par-
ish Council. Our church is truly 

blessed to have had so many dedi-
cated and qualified candidates 

run for the two open positions.  I 
am extremely     honored that 

among this fine group of candi-
dates, I was elected.  

This is also a good opportunity to 
say what wonderful jobs all of 

the volunteers do on the   various 
committees for the     betterment 
of our church. Truly giving of a 
personõs time and talent has 

made a difference and made our 
church what it is    today. Again, 

thank you for your support.  
Carolyn D. Gornick 

Festival reminder: the dates are 
August 27, 28 & 29, 2009.  
Ǜʂɱɾʅɻɺɱ́ɿ ɴɱɸɼ ɵɿ ɾɱɭɸɸʅ ɺɱɱɰɱɰ 
to make this a success. We are 
in a new location and we can 
make a BIG impression and 
garner some new customers if 
everyone joins in on getting 
everything done. This includes 
saying a lot of prayers for all 
the hard working parishioners. 
 
Meeting closed at 8:00pm. 
Next meeting is June 9th at 
7pm.  
Thank you to Lee Wenzlick, 
Dolores Schubert & Alana 
Swain for the refreshments. 
 
 
 
 
Dear Parishioners: Here is 
something for you to consider. 
Our new parish will soon be 
ready for us to occupy. Along 
with the new church we will 
have a new social hall of our 
own to use. Because money is 
at a premium and must be 
ɿɼɱɺʀ ʃɵʀɴ ɰʁɱ ɰɵɸɵɳɱɺɯɱ̶̵̵ʃɱ 
are asking if you can check 
your kitchens for items you no 
longer need or use. We could 
use large items, such as: serv-
ɵɺɳ ɰɵɿɴɱɿ̲ ʀɾɭʅɿ̲ ɼɻʀɿ ̀ɺ́ ɼɭɺɿ̲ 
utensils (both cooking & serv-
ing), &  plastic storage boxes of 
all sizes. Pantry items, such as: 
lemonade & tea mixes, sugar 
packets, Splenda packets, cof-
fee,  coffee creamer, salt, pep-
per, spices, mustard, ketchup, 
& other pantry staples. Got 
questions? Call Annie Gardner, 
Ginny Angermeier, Shirley 
Bevers, Marie Dallessandro,  



We are getting ready to move into our 

new parish site and we want to be able  
to celebrate this great event!! 

 
Yes, we are getting close to doing exactly that! But to get the job done and 

done right, we need help and money. We are NOT going to use the money 
that was donated to build the church/social hall to pay for a celebration. 

Every nickel, dime, quarter & dollar given for the building will go into the 

building!  
  

If we wish to have a celebrations, when we move into the building & / or 
on September 26, 2009, when we have the Archbishop bless the church, 

then we are going to have to raise that money.  
  

Many suggestions have come up to discuss what, when, where, why,  
how and how much????????? 

Suggestions have ranged from:  Monthly Bake Sales;  Sponsored Weekend 
Donut Sales;  Wine Tasting Evenings; Dinners &/or Dances; etc. 

  
These all take time, help, money & lots of prayers!  All of us can give some 
time, some help & lots of prayers; but, only some of us have the money to 

spend. In these lean times, some have to watch every penny they spend due to 
many reasons.  Lost of jobs, cuts in wages, bad health problems, retirement, 

the need to help other family members, etc.  Only God knows what some 
families are facing in these troubled times..  

  
Therefore, we are askingé.What, When, Where, Why, How do you want to 

do it????  &   How much do you think you can help us???? 
Do you have some ideas? Can you help head up a project & get others  

involved? Can you attend meetings to discuss ways & means?   
We need to hear from you and SOON, as time is getting short! 

Please contact Father Glenn, Sandi Stanfield, Theresa Tolan, or Jack  
Hohman if you can help in any way or have questions & suggestions. 

 

 
  



RECIPE CORNER 
Many thanks to Mike Cesnik for 

the delicious tidbit.  

Coconut Macaroons 

2-1/2 c shredded coconut 

2/3 c sweetened condensed  

 milk 

1/3 c flour 

1 tsp vanilla 

1/8 tsp salt 

 

Mix all ingredients well & drop 

by teaspoonfuls onto well 

greased cookie sheet. Bake at 

350 degrees until they are 

slightly toasty.  

 

TIP: Add finely chopped walnuts 

or pecans. 

 

Banana Fritters 

1   egg 

1/3 c  milk 

1 c  all-purpose flour 

3 Tbs  sugar 

1-1/2 tsp  baking powder 

1/4 tsp   salt 

6 med  firm bananas 

 oil for deep frying 

 ice cream 

 

In a bowl, combine the first 6 

ingredients; mix well. Cut the 

bananas in half length wise, then 

cut into 1-1/2ò pieces. Coat ba-

nanas with egg mixture. In an 

electric skillet, heat 1ò of oil to 

375 degrees. Fry bananas for 

about 1 minute or until golden 

brown. Drain on paper towels. 

Serve warm with ice cream. 

 

TIP: Mix up a powder topping of 

brown sugar & cinnamon or just 

use confectionersô sugar and roll  

the banana pieces in it after fry-

ing. Serve warm. 

 

 

Tropical Muffins  

1/4 c  butter or marga-

  rine, softened 

1/2 c  sugar 

1   egg, beaten 

8 oz  sour cream 

1-1/2 tsp rum extract 

1-1/2 c  all purpose flour 

1 tsp  baking powder 

1/2 tsp  baking soda 

1/2 tsp  salt 

8 oz  crushed pineap-

  ple, drained 

1/2 c  flaked coconut 

1/3 c  chopped pecans 

 

In a mixing bowl, cream the but-

ter & sugar. Add the egg, sour 

cream & extract; mix well. Com-

bine the flour, baking powder, 

baking soda & salt; stir into the 

creamed mixture just until mois-

tened. Fold in the pineapple, co-

conut & pecans. Fill greased or 

paper-lined muffin cups 2/3rds 

full. Bake at 375 degrees for 22-

25 minutes or until a toothpick 

comes out clean. Cool for 5 min-

utes removing from pan to wire 

rack.  

 

TIP: Try various tropical fruits. 

 

Chicken Ranch Potatoes 

2-1/2 c cubed cooked chicken 

10 oz frozen mixed veggies 

 salt & pepper to taste 

3/4 c ranch salad dressing 

4  hot baked potatoes 

 

Place chicken & veggies in a 2 qt. 

microwave dish; cover & micro-

wave on high for 6-7 minutes, 

stirring once. Add salt & pepper. 

Let stand 2 minutes. Fold in 

dressing. Cut X in top of potatoes, 

fluff pulp & top with chicken 

mixture.  

 

TIP: Try baked ham or beef tips. 

Quick Veggie Salad 

16 oz whole kernel corn, drained 

1 lg tomato, seeded & chopped 

1/2 c chopped celery 

1/2 c chopped cucumber 

1/3 c chopped green pepper 

1/4 c chopped onion 

1/4 c sour cream 

2 Tbs mayonnaise 

1 Tbs cider vinegar 

1/4 tsp salt, optional 

1/4 tsp celery seed 

1/8 tsp pepper 

 

In a large salad bowl, combine the 

first 6 items. In a small bowl, com-

bine the remaining ingredients, 

gently blend into the salad. Chill 

for 1/2 hour before serving.  

 

TIP: Add 16 oz. of black beans, 

rinsed & drained to veggies & 1/4 

tsp of chili powder to dressing for 

a southwestern zip. 

 

Tangy Citrus Chicken 

8  boneless skinless chicken 

 breasts halves 

6 oz frozen lemonade concen-

 trate, thawed 

1/2 c honey 

1 tsp rubbed sage 

1/2 tsp ground mustard 

1/2 tsp dried thyme 

1/2 tsp lemon juice 

 

Place chicken breasts in a 13x9x2 

baking dish coated with nonstick 

cooking spray. In a small bowl, 

combine remaining ingredients; 

mix well. Pour half over the 

chicken. Bake uncovered at 350 

degrees for 20 minutes. Turn 

chicken; pour remaining sauce on 

top & bake for 20 minutes longer 

or until meat juices are clear. Serve 

hot. 

 

TIP: Serve over cooked buttered 

noodles or fried rice.  


