
St. Ann Catholic Church 
We are here to serve our parish & 
community. Come grow with us. 

 
NEWSLETTER 
Volume 6, 2008 

Www.ST-ANN-RCINDY.ORG 

The Finance Committee 

approved next years 

budget which begins on 

July 1, 2008. This is a 

very lean budget, which 

includes the savings of  

not owning the church. 

The budget was based on 

current revenues and ex-

penditures. The expenses 

of  operating the new 

church are an unknown 

at this time,  as well as 

when  it  will  be com-

pleted. It will be a finan-

cial struggle when we do 

move in for several years. 

But this was not unex-

pected. We will need to be 

creative with fund raisers 

and social events. With 

the team spirit that we 

have at St. Annõs this 

should not be an issue. 

We know that each of  

you will come through 

for St. Ann when we need 

you. You can certainly 

feel the excitement in the 

air. 

Have a great month and 

remember: òSt. Ann is a 

parish on the move!ó 

 

 

Crunchinõ Numbers 

Parish Council:  
Notes from the approved April 
minutes. 
Reports from various commit-
tees were given.  
*Discussion of gifts to recog-
nize the services of our volun-
teer Catechists has led to the 
decision that we will have Kelly 
ǥ́ǘɾɵɱɺ ɿɱɸɱɯʀ ɭɼɼɾɻɼɾɵɭʀɱ ɳɵɲʀɿ 
for each of them. Recognition 
luncheon is set for June. 
*Ladies Guild is preparing for 
their election of officers. 
*World Day of Prayer, only 3 
people from St Ann attended. 
*Another person is needed to 
help with the altar linens. Sandi 
Stanfield has volunteered to 
help. 
*Website: has set up an online 
form for new parishioners to 
use to join the parish. Thanks 
to Chad Swain for his help. 
Chad reported that the website 
has been overhauled & simpli-
fied. We had 600 hits in Janu-
ary, 900 in February & 1200 in 
March. Great job, Chad! 
ͤǩɻʁɼ ̀ɺ́ ǘɾɱɭɰ ɲɻɾ Ǣɱɺʀ̴ ǡɱɺ 
reported it went well but we 
could use more help during the 
clean up. 
*Suggested by Annie that we 
ɴɻɸɰ ɭ ɿɱɾɵɱɿ ɻɲ ͂ǘɭɷɱ ǩɭɸɱɿ̓ ʀɻ 
help raise money for the par-
ish. 
*Next meeting is May 19th at 
7:00pm.  
 
Thanks to all who attended. All 
of our meetings are open to 
our parishioners. Come join us 
any time you wish. 
 

Notes from the  
Financial Corner 
By: Jack Hohman 

 

St. Annõs still appears to be 

in a fairly stable condition. 

However, the month end-

ing May 31st, showed that 

we were barely in the 

black. The main reason 

appears to be that the Sun-

day Collection is about 

$10,000 below the esti-

mated amount projected. 

The Building Fund 

monthly envelope has gen-

erated $19,177 since July 

1, 2007. The final payment 

on the purchase of  our 

land was made in June. 

The amount paid was 

$72,262.34.  

THE LAND IS NO OURS! 

THANKS TO ALL OUR 

WONDERFUL PARISH-

IONERS. Yes, you may 

proceed to the song and 

dance segment of  this 

celebration, but, donõt for-

get a few prayers of  

Thanksgiving along the 

way. 



 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 Pur-

due); 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). 

 

Note:   

 

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. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Ladies Guild: 
June Meeting Minutes 

 
Election of Officers: 

The slate of nominees for the 
year July, 2008 to June, 2009 
was presented and voted upon 
by the members at the June 
meeting. The following ladies 
were elected by unanimous 
vote: Penny Holland, President; 
Shirley Bevers, Vice President; 
Sheila Garza, Treasurer; and 
Charlotte Hudson, Secretary.  
We extend a special thank you 
for your willingness to step for-
ward and assume the responsi-
bility of leadership for the com-
ing year. Two of the ladies, Sheila 
Garza and Penny Holland, have 
graciously accepted to serve a 
second term. Installation will 
take place at a Mass as soon as it 
can be scheduled.  

 
Funeral Dinners 

One of the ministries at St. 
Annõs is to provide a funeral din-
ner for families and loved ones 
upon the death of a member.  
 
The Ladies Guild coordinates 
the dinners, but all parishioners 
are asked to participate in this 
important ministry. The dinners 
provide a nice meal as well as a 
place for loved ones to visit 
without the expense of restau-
rant food or renting a room. 
There is no charge for these din-
ners, however,  donations are  

appreciated. 
At the June meeting,  the   
Funeral Dinner Coordinators, 
Shirley Bevers & Marie Dalles-
sandro, said they are in need of 
additional team-leaders and 
persons to donate food. Both 
men and women are needed 
for team leaders and workers. 
It was decided that a letter 
would be mailed out to all pa-
rishioners asking for volun-
teers. The letter will also sur-
vey parishioners about which 
food item(s) they would like 
to provide when  Marie or 
Shirley call for donations. 
 
The Pastor and the family de-
termine if they want a dinner 
and when it will be held. After 
Shirley receives this informa-
tion, she telephoneõs the team 
leader to let her/him know it 
is their teamõs turn for the din-
ner. There are several teams 
that rotate, so no one is asked 
to do it all. 
 
The team-leader is responsible 
for contacting the workers 
(usually 3-4 persons) and or-
dering the meat platter or 
other meat items and ice.  The 
leader and workers set up and 
serve the dinner, then clean up 
afterwards. Marie and Shirley 
coordinate the use of the hall 
(currently St. Josephõs), the 
number of persons expected, 
make telephone calls for  

donations, and arrange for food  
delivery to St. Annõs Rectory or 
St. Josephõs Hall. A team-leader 
must have transportation and 
be available during the day. 
 
For anyone who can, this is the 
most spiritually rewarding min-
istry in which youõll ever be 
involved. Please prayerfully 
consider whether you would be 
willing to become a team-
leader or a worker...we need 
both!  If you can help, please 
contact Shirley Bevers at 856-
8746 or Marie Dallessandro at 
856-4019. They will be happy 
to answer your questions.  
 
When you receive your letter, 
please fill it out and return it to  
the church, by July 20th, either 
by mail or by placing it in the 
Sunday collection basket.  We 
need to hear from each family. 
There will be space for you to 
make any comments or sugges-
tions that you wish.  
 
Thank you for your considera-
tion and God Bless each of you. 
 



RECIPE CORNER 

Quick Bites 
1 lb Italian sausage 

1 lb hot sausage 

1/2 lb Velveeta cheese 

1/2 lb Velveeta Mexican cheese 

8 oz jar pepperoni Pizza Quick 

1 tsp oregano 

1 tsp Worcestershire sauce 

2  loaves party rye bread 

 

Brown, crumble & drain the sau-

sage. Add spices, sauce & cheeses. 

Spread on the rye bread. Bake at 

350 degrees for 15 minutes. 

 

TIP: Spread on warm tortillas, add 

scrambled eggs & roll up for 

breakfast. Add chunky salsa as a 

topper for either one. 

 

Rueben Spread 
8 oz cream cheese, softened 

1/4 c seafood cocktail sauce 

1 c grated Swiss cheese 

1/4 lb deli corned beef, finely 

 chopped 

3/4 c sauerkraut, drained & 

 chopped 

 

Combine cheese and cocktail sauce 

mixing until smooth. Add remain-

ing ingredients, blending thor-

oughly. Store in an airtight con-

tainer in the refrigerator. Makes 

about 2-1/2 cups spread. Serve 

with cocktail rye bread or assorted 

crackers. 

 

TIP: Serve a full dip on lettuce 

with various raw veggies & fruit 

on the side for a lite luncheon. 
 

French Onion Sloppy Joe 
1-1/2 lb ground beef, extra lean 

1 pkg French onion soup 

 flour 

 

Brown ground beef then add onion 

soup and mix well cooking over a 

low heat. Add flour as needed to 

thicken to taste. Serve on toasted 

buns. 

 

TIP: Add can of mushroom pieces 

or extra chopped onion. 

 

Crock Beef & Noodles 
1-2 lb stew beef, diced small 

1 can beefy mushroom soup 

1 can golden mushroom soup 

1 can French onion soup 

 cooked noodles 

 

Put all ingredients in crockpot. 

Cook on low for 8 hours. Serve 

over cooked noodles. 

 

TIP: Try various soup mixtures & 

meats. 

 

Cool Veggie Salad 
1  cucumber, sliced 

1 med onion, quartered & sliced 

2  tomatoes, diced large 

1 med bell pepper, diced 

 vinegar, sugar, salt &  

 Pepper to taste 

 

Mix all prepared veggies together. 

Mix vinegar, sugar, salt & pepper 

to taste make enough to cover all 

the veggies. Place all in a covered 

dish & refrigerator for 2 hours. 

 

TIP: Try various veggies to taste.

Pink Lemonade Pie 
9 in graham cracker pie crust 

1 can Eagle Brand milk 

1 lg banana, cut lengthwise & 

 sliced 

1+ c chopped pecans  

6 oz can pink lemonade 

12 oz cool whip 

10 oz frozen strawberries, well 

 drained 

 red food coloring 

 

Blend lemonade & milk. Add just 

enough food coloring to make a 

pretty pink. Fold in 8 oz of cool 

whip. Stir in the banana pieces, 

strawberries and chopped pecans. 

Spoon into the crust. Top with re-

maining cool whip. Decorate with 

pecan pieces & whole strawberries. 

Refrigerate until setðabout 2 hours. 

 

TIP: Substitute banana & strawber-

ries for your favorite fruit combos. 

 

Pineapple Casserole 
40 oz pineapple chunks 

1 slv Ritz crackers, crushed 

1 Tbs flour 

2/3 c sugar 

1/4 lb melted margarine or butter 

1 c grated Cheddar cheese 

 

Mix ingredients well in bowl and 

pour into greased casserole dish. 

Bake at 350 degrees for 40 minutes.  

 

TIP: Try various flavors of crackers 

& add crushed nutmeats. 

Never FailðNo Bake Cake 
1 c Giving   1 c Smiles 

1 c Sharing   1 c Compassion 

1 c Caring   1 c Being There 

 

Mix thoroughly & add heap of love. Serve 365. Give a slice away daily. 

 

TIP: Add prayer for the icing on the cake. 

 


