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Parish Council: the OPur pos e Forfd raisihgacti@iesrcomsiderned:
Minutes of May 19, 20@xdéepiisjgbsals to the Coundileir: Winsidasting party and bak
Building Committeleathmtatesration. Talks at masses by diaewWhite;
Glenn serve coffee & donuts after every Sunday
The Hibernians Group gavetheschniicstablish the StewdetsiBpsiwss:
$4,400 for the installation ofrgtiees an official committéesruBedz thas contacted by Kathy
glass on the big circle windpgridiheeasicil. The committ@amél répontAdams & Marshall H
for installing the carpet in agg@g®herthe Council. The Ruittsragneetding to place a sign ¢
than the church area will cagitfp4P@ee items. Mills and Mooresville Road. Coun
okayed, but recommended Adam:
Spiritual Uéee Shireman | eases, Rules and Regulatiarsl(Steesiddatontact the City /
Father Glenn is attending ajl#iurggiite County Council before erecting th
meeting. Jack Hohman suggestes\#1a4 draft of rules andigegulations
Father Glenn consider visitfiag theVsdéial hall. Reviewed a purposed
rishioners at their home.  draft of the social hall rental ageBanéstt Council elected officer
and regulations. Sandi askedahthenapdmensng cauncil year
Finance RépokiHoliiman  of the Council to review the diatft 2n8009 through June 30, 20!
Went over March 2009 finaptigkréigiftrecommendation§ahantanfield, President; Ken B
Passed out the report. known at the next meeting. V. President; and Bert Rosen, Se
tary. Congratulations to all of you
Faith Formétien: |1 fy O &tBAnh Milling FundB2aimpaign:
No report. Sandi Stanfield Wi ggmtact With no further business to discus
Kelly for names of any religrmsjsoigeghrEs 87 pledges forti$d de@tiBdnasas adjourned at
to be recognized by the chyygén received. 8:58pm.

Family Life & SocialMDaieegie CaBateli Stafifield  Next meeting is scheduled for Tue
Gardrier Time capsule not in construdatiay) plang1st, 2009 at 7:00pm.
18 Ladies were present at theeMaynitngetor will make space available.

ing. Elections held: Carolyn Gornick, *kk_k

President; Annie Gardner, V| Rtesidssdi Stamfield Please keep in mind, all meetings
Charlotte Hudson, Secretagigr&daiing names for the hse Gbeniso anyone who wishes tc
Angermeier, Treasurer. Theygilisayssethe invitation. Bestteitidytiem. We respectfully re-
having the Church Christm@asdpayésidfom Brand Printinguest that you contact Sandi
December 12, 2009. the Yagpgriidiearemonies/DedictamfiSkhti€en Betz or Bert Rosen
Club had 12 e 2009 at@d4B0pw dasthatécsdyacudstibiys drsnotify

for dinner. Tolan, Sandi Stanfield / Parisif @auofiters, before the meeting
_ Jack Hohman made a motioddateh&woa have any subject mat-
Old Business: fund raiser to raise money ta@ayyiou thish to address before th

Stewardshipke@/Betz dedication dinner. Annie GarBlagsksd@oudeitl Thank you!

St. Ann Stewardship CommgiftembiRiro™otion carried 6 yes & 1 no.
April 14, 2009. The Committee identified



Ladies Guild the Ladies will have this fall. The tfegstival Time
Notes from the June 9, 2@@9will go on sale in NovemReraae\t8e you are aware, the
meeting. drawing will be held at the Ragisi/al tickets are ready to be
Penny Holland opened theGhastings Party in DNeewibB;Cked up for you to sell/buy.
with prayers and Pledge otdMleank Sheri Hohfoathe pert and Mary Rosen have done
giance. Seventeen membarsawgrdeours spent in makingithﬁl?(yglg,jf getting everything
present. quilt. The Ladies were notifi%gg,%r us. Our envelopes are
_ Carolyn Gornick has donategady to be picked up at church.
The minutes were read anti@ampwoeetieted large afghap|egse help to keep our post-
Sheila Garza gave the TretiseisaRe- drafiagk you Cargye expenses down by picking

port. lyn.Your afghans are so beayiii up in the church lobby.

: " _ Remember, oJack©
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dent that a date of 12/12/20@9, adies of the Parish to jQiis &% turned in before

12 Noon, was set for the #Start another year in our\W&M that day. We will have

Ladies Guild Christmas PatifUR@EH setting. two drawings for $100 each.

party will be held at the new church

and will be aipitohcheon. The meeting closed with Praysiicibrizes, this year, are:

8:00pm followed by a socialdREr-  $1.000 winner

An installation date for the new offi- Two  $500.00 winners

cers of the Guild was set f&efieptenrents were provided-Ryegh##0 00 winners

ber 13, 2009 at the 9:30anB&lass.alill Marie Dallessandro.

ladies of the Parish are invitleantoyou Shirley & Marie. The drawing will take place at

attend the installation. The new 10:00pm on Saturday August
Officers to be installed for thexR@@Eeting date is: Septemhgr %—,he Eestival will run
2010 year are as follows: 2009 at 7:00pm. Thursday, August 27th, Friday,

PresidanCarolyn Gornick;

RS e oo e oo August 28th and Saturday, Au-
Vice Presitdetnie Gardner?&*kﬂ ) / %l j gugt oth. Y
TreasuieGinny Angermeier; 888N T ZIN "

SecretarZharlotte Hudson. REMEMBER, THIS IS OUR BIG-

_ As we go forth and enjoy OUSEST FLRIISING EVENT OF
Shirley Bevers presented tpdheisefilduly celebrations &HeliYEAR! WE NEED EACH OF
the new aprons that have lbggn|giass not forget those Wil TO HELP MAKE A DIFFER-
cioustionatetd the Ladies (gye given their service andAIMEE. PLEASE PUT FORTH ALL
paring the funeral Wenefsh, oo qoms and count@F YOUR EXTRA EFFORTS TO

to thank Mrs. Mary Rosen for ~
these beautiful err\1/broidere ve thanks for all of our ménatd P S T. ANNOS F
aprons women in all the branches qf‘aourm

Armed Forces, Law Enforcetw(%% FeAmgUeSrBAKI?Eé goEQIESEs

Ginny Angermeier presentéi@aterotection and Emergepcy Aid « h'a g Bak e r y
beautiful quilt thadamased and Care. Say a prayer for their
by Sheri Hohnfanthe rafflesafety and safe return home.




Greek Tossed Salad
12 ¢ torn romaine lettuce
2 med tomatoes, wedged cut

1 med cucumber, peeled, sliced

1/2 med green pepper slivers
1/2 med red onion rings

1/2 ¢ sliced ripe olives

1/2 ¢ crumbled feta cheese
LEMON DRESSING

1/4 ¢ olive or canola oil

2 Tbs lemon juice

2 tsp Dijon mustard

2 garlic cloves, minced
1/2 tsp sugar

1/2 tsp dried oregano

1/4 tsp salt

1/4 tsp dried thyme

1/8 tsp pepper

In a salad bowl, combine the
first 7 ingredients. In a jar with
a tight fitting lid, combine the
dressing ingredients; shake

well. Pour over salad and toss to

coat. Serve immediately.

TIP: Add some cooked meats:
cooked ham, pepperoni slices,
grilled chicken, etc. to make a

one dish meal. Serve with garlic

bread or flavored crackers.

Onion Jam
2 Tbs cooking oil
21g  yellow onions, slivered
21g  red onions, slivered
2c¢  chopped green onions
1/2 ¢ balsamic vinegar
1/4 ¢ packed brown sugar

Heat oil in large skillet, med.

Heat. Add onions & cook for 25

minutes. Add vinegar & sugar,
reduce heat. Simmer for 12

minutes. Cover & chill for up to

1 week.

TIP: Great topper for burgers &

other grilled meats.

Confetti Bean Salad

16 oz kidney beans, rinsed &
drained

15 oz garbanzo beans or
Chickpeas, rinsed &
drained

14 oz Italian diced tomatoes,
drained

1-1/2 ¢ frozen peas

1-1/2 ¢ frozen corn

1/2 ¢ chopped onion

1/2 ¢ chopped green pepper

3 Tbs red wine vinegar or
cider vinegar

2 Tbs olive or canola oil

1 garlic clove, minced

1/2 tsp salt

1/4 tsp pepper

In a large bowl, combine the
first 7 ingredients. In a small
bowl, combine the vinegar,
oil, garlic, salt & pepper until
blended well. Pour over bean
mixture; toss gently to coat.
Cover & refrigerate for at
least 4 hours.

TIP: Serve on top of a bed of
torn lettuce with various
crackers.

Beef Tenderloin Fillets w/
Horseradish Chili

beef tenderloin

snipped fresh sage or

1/2 tsp dried sage, crushed
1/4 tsp coarsely ground pepper
1/4 tsp salt

21b
2 tsp

2tsp cooking oil

lc coarsely chopped tomato

2 Tbs chili seasoning mix

2 garlic cloves, minced

1/2 ¢ canned red beans, rinsed
& drained

1/4 ¢ grated fresh horseradish
root
sage leaves® optional

Cut tenderl oin

fillets. Rub both sides of fillets
with sage, pepper & salt. Set
aside. In a heavy skillet heat oil
over medium-high heat. Add to-
matoes, chili seasoning & garlic
to skillet; cook for 1-2 minutes or
until tomatoes just start to soften.
Reduce heat to medium-low. Add
beans and horseradish. Cook &
stir for 2 minutes more. Loosely
cover chili; keep warm. Place fil-
lets on the lightly oiled rack of the
grill directly over medium heat.
Grill for 1-20 minutes for medium

Mojito (moh -heetoe) Fresco doneness or to desired doneness.

21g  limes
2c¢ water
lc sugar
1/2 ¢ light rum

quartered limes-opt.
Cut 2 large limes into pieces,
combine with 2 cups of water,
& 1 cup sugar in a blender
container. Cover tightly, blend
with several on-off motions
for 30 seconds until coarsely
chopped. Strain through a
sieve into a large pitcher. Di-
lute mixture with water to
taste. Add 1/2 oz of rum to
glass over ice & top with mix-
ture. Add a wedge of lime.

Serve fillet with warm chili
spooned over fillets. Garnish with
fresh sage leaves.

TIP: Great with pork tenderloin or
chicken, also.
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Got a nice summer type recipe

nt o

to share with us? Give a copy of
it to Jane Shireman by dropping
it off at the office or give it to her
at church on Saturday evenings.



RECIPE CORNER Strawberry Pizza Broiled Zucchini w/ Rosemary
|t 6s summer s & Thy anargadneg, soféeredne f as't Butter

& easy items to make. 1/2 ¢ sugar 3 Tbs butter, softened
1 egg, beaten 1/4 ¢ finely chopped green onions
Stuffed Green Pepper Cups 1/2 tsp vanilla extract 2 Tbs minced fresh rosemary
11b  ground beef (lean) 1/4 tsp almond extract (or dried rosemary, crushed)
1/3 ¢ finely chopped onion 1-1/4 c all-purpose flour 1 tsp lemon juice
15 0z tomato sauce, divided 1/2 tsp baking powder 1/2 tsp grated lemon peel
1/4 ¢ water 1/2 tsp salt 1/4 tsp pepper
3 Tbs grated Parmesan cheese FILLING 1/8 tsp cayenne pepper
divided 8 0z cream cheese, softened 4 med. zucchini
ltsp salt 1/2 ¢ confectioners sugar
1/8 tsp pepper 2c¢  sliced fresh strawberries In a bowl, combine the first 7 ingre-
1/2 ¢ uncooked instant rice lc sugar dients; set aside. Cut zucchini
4 med. green bell peppers 1/4 ¢ cornstarch |l engt hwi se into 1/ 2
2¢ crushed strawberries a broiler pan coated with nonstick
Crumble beef into a 1-1/2 qt. cooking spray. Broi

microwave safe bowl, add the  In a mixing bowl, cream marga- heat for 10-12 minutes, turning oc-
onion. Cover & microwave on  rine & sugar for 2 minutes. Mix casionally, or until crisp-tender.

high for 3-1/2 to 4-1/2 minutes, 1in beaten egg and extracts. Spread with rosemary butter; serve
or until meat is browned; drain. Combine flour, baking powder immediately.
Stir in 1-1/2 cups of tomato & salt; gradually add to
sauce, water, | Tbs. of Parme-  creamed mixture & mix well.  TIP: Add a few extra veggies to this
san cheese, salt & pepper. Cover & refrigerate for 1 hour. mixture, such as: onion slices, to-
Cover & microwave on high for On a floured surface, roll dough mato slices, carrot slices, etc.
2-1/2 to 3-1/2 minutes. Stirin 1 hto a 1306 circle. Transfer to ar
rice; cover & let stand for 5 ungreased 120 pi ZatdaDessartCupBui | d
minutes. Remove tops and up edges Sllghtly Bake at 350 Usi n g 60 fl oured t o
seeds from the peppers; cutin ~ degrees for 18-22 minutes or side with nonstick cooking spray &
half lengthwise. Stuff with meat until lightly browned. Cool sprinkle with cinnamon-sugar. Cut
mixture; place in an ungreased ~completely. In a mixing bowl,  each one into 4 wedges. Using your
microwave safe shallow 3 qt or beat cream cheese & confec- cupcake pan, place round edge of
13x9x2 baking dish. Spoon re-  tioners sugar until smooth. one tortilla wedge in the bottom of
maining tomato sauce over pep- Spread over crust. Arrange cup, shaping sides to fit the cup al-
pers; sprinkle with remaining sliced strawberries on top. lowing the edges to overlap. Bake
cheese. Cover & microwave on In a sauce pan, combine sugar, at 350 degrees for 10 minutes or
high for 10-12 minutes or until ~ cornstarch & crushed berries until crisp & lightly browned. Cool
peppers are tender. Let stand for until blended. Bring to a boil, ~ completely in pan before removing.
5 minutes before serving. cook & stir for 2 minutes or un- Fill dessert cups with fresh fruit, ice

til thickened. Cool slightly. cream, puddings, gelatins, etc. Fin-
TIP: Can add items such as: Spoon over strawberries. Re- ishing them with your favorite top-
finely Chopped celery or scal- frigerate until SerVing time. pings: cool Whlp, syrups, nuts,
lops. Dress it up to suit yourself. candy toppings, etc.

TIP: With fresh strawberries

add fresh pineapple chunks & / TIP: Sub cinnamon/sugar for vari-
or fresh grated coconut. Try ous herb combinations for veggie/
other fresh fruits to your taste.  meat/pizza or breakfast cups.



