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Building:  We are nearing 
completion inside  and 
should have it completed by 
the weeks end. Cleaning 
people are polishing the ap-
ple now. 
 
Site work:  Rain has delayed 
us now for the last three 
weeks, so site work is way 
behind. We continue to plug 
away at curbs and sidewalks 
between showers and hope 
to be paving in the next two 
weeks; barring any more 
rain. Anyhow, we are on it 
when it stops raining. 
 
Metal storage:  Siding is be-
ing installed and door soon. 
 
Landscaping: After side-
walks and asphalt binder in 
laid, but before finish top 
coat of  asphalt. 
 
Gas line:  Has been ran into 
the building. 
 
 

 

Phone line:  Latest promise is 
today (June 23rd) from Brian 
Weber (252-4255) is: by next 
weeks end. <MAYBE! 
 
Architectural punch list tenta-
tively set for Friday. 
 
 
Nova E. Gilliatte, Jr.,  Supt. 
 
EO9 Enterprises, Inc. 
1016 3rd Avenue SW 
Suite 200 
Carmel, In 46032 
 

Please keep Nova and his 
workers in your prayers for 
their safety in getting the 
work done soon.  
And please keep your prayers 
going that we can get moved 
real soon.  
God Willing and the creeks 
don’t rise!! 

 
 
Have questions on what you can donate 

to the kitchen setup & pantry? Contact 

Shirley Bevers, Marie Dallessandro, Annie 

Gardner, Ginny Angermeier or Jane 

Shireman for ideas. Pantry shelf  food 

supplies for funerals will be needed. 

Also, paper goods, serving utensils and 

toss away dishes for leftovers to send 

home. They can give you an idea whatõs 

needed to be on hand.  

From the  
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Dear Parishioners, 

I cannot believe Iõm writing an-

other letter and we are still not 

in our new church. The weather 

has not been very cooperative! I 

know how Noah felt and then 

some!  

July 11-12 should be our new 

date for Massesñ4:30pm Satur-

day and 9:30am Sunday, at our 

new location. We will be using 

the church and hall finally, even 

though it will not be officially 

dedicated until September 26th 

by Archbishop Daniel. 

We can actually have coffee and 

donuts in our hall with air con-

ditioning!  God is good and so 

are all of you. Continue your 

prayers. 

 

God Bless all of you! 

Father Glenn 

Pastor 



Notes from the  
Financial Corner 
By: Jack Hohman 
 
The latest financial infor-
mation that I have is 
through April.  The loan 
amount for our new 
church has increased to 
$837,578.49.  The interest 
that we have paid on this 
loan is $6,255.48.  The 
Sunday collections are 
about 6.5% below the es-
timated amount through 
April.  However, the oper-
ating expenditures are 
also below the estimated 
amount.  The net result is 
that St. Ann will finish 
Fiscal Year 2009 in the 
black, unless disaster 
strikes in May and June. 
 
We have paid $336.99 in 
property taxes on the new 
land.  The amount paid 
for the use of Our Fathers 
House is $8,634.95 for 10 
months.  This will be a 
savings when we move.  
The amount spent on reli-
gious education, both 
adult and youth, is 
$3,363, under the amount 
budgeted.  Some funds 
were also saved when Fa-
ther Harold was trans-
ferred. 

Next Fiscal Year should 
be exciting, budget wise, 
as we really have no 
idea what some of our 
expenses will be.  Utili-
ties is the main un-
known.  Sunday collec-
tions is another big un-
known on the revenue 
side.  How many new 
families will attend or 
join?  The exciting new 
era in the history of St. 
!ÎÎȭÓ ÉÓ ÁÂÏÕÔ ÔÏ ÂÅÇÉÎȢ 
 
We invite all of you to be 
apart of this new begin-
ning in what ever way 
you possibly can.  Join 
one of our  many minis-
tries,  committees  or 
clubs.  Be sure to come 
early on Saturdays be-
fore the 4:30pm Mass 
and get to know some of 
your parishioners as 
they visit in the Narthex.  
If you are a 9:30am Sun-
day morning person, 
stop after Mass and have 
coffee and donuts with 
your fellow parishion-
ers.  Got suggestions or 
comments to make?  Let 
us hear from you. 
 
We are a parish on the 
move. Come join us! 
Have a good month! 
Crunchinõ Numbers 

PRAY FOR OUR MILI-
TARY MEMBERS THAT 
GOD IS WITH THEM 
AND THEY RETURN 
SAFELY TO THEIR 
FAMILIES£ 
GIVE THANKS FOR THEIR SERVICE. 
2nd Lt. Howard Avery, Army Chaplin, (son-

in-law of Nancy Giordano); 2nd Lt. Andy Betz, 

Air Force, (son of Ken & Ginger Betz & brother 

of Alex Betz),  Rev. Uzoma Uwakwe, Army 

Chaplin, (sent to Iraq & Afghanistan), 1st Lt. 

Greg Oliver, Marines, (Friend of Joe Lux); Pfc. 

John Neargardner, Army, (grandson of Nor-

man & Florence Neargardner);Pvt. Charles 

Shepherd, Army, (Son of Lesa Shepherd & 

Grandson of Lillian Spurgeon);  Lt. Aaron 

DeWeese, Army, (Nephew of Carolyn Gornish & 

Norma Harreld); Spc. Steven Caldwell, 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. Cor-

nelius 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 

Mastropaolo); Sgt. Jeff Wagoner, 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 of May 19, 2009 Meeting  
Building Committee Update: Father 

Glenn 

The Hibernians Group gave the church 

$4,400 for the installation of stained 

glass on the big circle window. The cost 

for installing the carpet in areas other 

than the church area will cost $4,000. 

 

Spiritual Life: Jane Shiremanñ 

Father Glenn is attending a Liturgy 

meeting. Jack Hohman suggested that 

Father Glenn consider visiting new pa-

rishioners at their home. 

 

Finance Report: Jack Hohmanñ 

Went over March 2009 financial report. 

Passed out the report. 

 

Faith Formation: Kelly OõBrienñ  

No report. Sandi Stanfield will contact 

Kelly for names of any religious teachers 

to be recognized by the church. 

 

Family Life & Social Concerns: Annie 

Gardnerñ  

18 Ladies were present at the May meet-

ing. Elections held: Carolyn Gornick, 

President; Annie Gardner, V. President;  

Charlotte Hudson, Secretary; & Ginny 

Angermeier, Treasurer. They discussed 

having the Church Christmas party on 

December 12, 2009. the Young At Heart 

Club had 12 people and went to Indyõs 

for dinner. 

 

Old Business: 

Stewardship/UCA: Ken Betzñ 

St. Ann Stewardship Committee met on 

April 14, 2009. The Committee identified  

Fund raising activities considered 

were: Wine Tasting party and bake 

sale. 

 

New Business: 

Ken Betz was contacted by Kathy 

Turner, from Adams & Marshall Home 

Builders, wanting to place a sign at 

Mills and Mooresville Road. Council 

okayed, but recommended Adams 

and Marshall contact the City / 

County Council before erecting the 

sign. 

 

The Parish Council elected officers 

for the upcoming council yearñ

July 1, 2009 through June 30, 2010. 

Sandi Stanfield, President;  Ken Betz, 

V. President;  and Bert Rosen, Secre-

tary.  Congratulations to all of you! 

 

With no further business to discuss, 

the meeting was adjourned at 

8:58pm. 

 

Next meeting is scheduled for Tues-

day, July 21st, 2009 at 7:00pm. 

 

*~*~*~*~* 

Please keep in mind, all meetings 

are open to anyone who wishes to 

attend them.  We respectfully re-

quest that you  contact Sandi 

Stanfield, Ken Betz or Bert Rosen if 

you have any questions or notify one 

of our officers, before the meeting 

date, if you have any subject mat-

ters you wish to address before the 

Parish Council.  Thank you! 

the òPurpose of the Committeeó. Presented 

three proposals to the Council for  consid-

eration. Talks at masses by Jim White; 

serve coffee & donuts after every Sunday 

Mass and establish the Stewardship Com-

mittee as an official committee, under the 

Parish Council. The committee will report 

directly to the Council. The Council agreed 

with all three items.  

 

Leases, Rules and Regulations (Social Hall): 

Jim Whiteñ 

Went over a draft of rules and regulations 

for the social hall. Reviewed a purposed 

draft of the social hall rental agreement 

and regulations. Sandi asked the members 

of the Council to review the draft and 

make their recommendations, if any, 

known at the next meeting. 

 

St. Ann building Fund Campaign: Bert 

Rosenñ 

Reported that 87 pledges for $154,013 has 

been received. 

 

Time Capsule: Sandi Stanfieldñ 

Time capsule not in construction plans. 

The Contractor will make space available. 

 

Alumni List: Sandi Stanfieldñ 

Still receiving names for the list. She is 

working on the invitation. Bert will get a 

proposal from Brand Printing. 

Opening Ceremonies/Dedication, Septem-

ber 26, 2009 at the 4:30pm Mass: Theresa 

Tolan, Sandi Stanfield / Parish Councilñ 

Jack Hohman made a motion to have a 

fund raiser to raise money to pay for the 

dedication dinner. Annie Gardner seconded 

the motion. Motion carried 6 yes & 1 no. 



Ladies Guild 

Notes from the June 9, 2009 

meeting. 

Penny Holland opened the meeting 

with prayers and Pledge of Alle-

giance. Seventeen members were 

present.  

 

The minutes were read and approved. 

Sheila Garza gave the Treasury Re-

port.  

 

Annie Gardner updated the Guild on 

the latest Parish Council news.  

 

A reminder was made by the Presi-

dent that a date of 12/12/2009, at 

12ñNoon, was set for the 2009 

Ladies Guild Christmas Party.  The 

party will be held at the new church 

and will be a pitch-in luncheon.   

 

An installation date for the new offi-

cers of the Guild was set for Septem-

ber 13, 2009 at the 9:30am Mass. All 

ladies of the Parish are invited to 

attend the installation.  The new  

Officers to be installed for the 2009-

2010 year are as follows:  

PresidentñCarolyn Gornick;   

Vice PresidentñAnnie Gardner;   

TreasurerñGinny Angermeier; and 

SecretaryñCharlotte Hudson.  

 

Shirley Bevers presented to the Guild 

the new aprons that have been gra-

ciously donated to the Ladies pre-

paring the funeral dinners. We wish 

to thank Mrs. Mary Rosen for 

these beautiful embroidered 

aprons.  

 

Ginny Angermeier presented the 

beautiful quilt that was  donated 

by Sheri Hohman, for the raffle 

Festival Time 
As many of you are aware, the 

Festival tickets are ready to be 

picked up for you to sell/buy. 

Bert and Mary Rosen have done 

a fine job of getting everything 

ready for us. Our envelopes are 

ready to be picked up at church. 

Please help to keep our post-

age expenses down by picking 

yours up in the church lobby.  

Remember, òJackõs Early Birdó 

drawing will be after the 

9:30am Mass on Sunday, Au-

gust 2nd in the Social Hall. Be 

sure all of your òsoldó ticket 

stubs are turned in before 

Mass that day.  We will have 

two drawings for $100 each. 

 

Raffle Prizes, this year, are: 

One     $1,000 winner 

Two     $500.00 winners 

Three  $250.00 winners 

 

The drawing will take place at 

10:00pm on Saturday, August 

29th.  The Festival will run  

Thursday, August 27th, Friday, 

August 28th and Saturday, Au-

gust 29th.  

 

REMEMBER, THIS IS OUR BIG-

GEST FUND-RAISING EVENT OF 

THE YEAR! WE NEED EACH OF 

YOU TO HELP MAKE A DIFFER-

ENCE.  PLEASE PUT FORTH ALL 

OF YOUR EXTRA EFFORTS TO 

HELP ST. ANNõS PARISH. 

 

Remember BAKERS: weõll need 

those FAMOUS BAKED GOODIES 

for the òBakery Boothó.  

 

the Ladies will have this fall. The tick-

ets will go on sale in November and the 

drawing will be held at the Parish 

Christmas Party in December. We wish 

to thank Sheri Hohman for the 

many hours spent in making this lovely 

quilt.  The Ladies were notified that 

Carolyn Gornick has donated a 

hand crocheted large afghan for 

the same drawing. Thank you Caro-

lyn. Your afghans are so beautiful. 

 

A reminder to the Ladies of the Guild 

that there will be no meetings for the 

months of July and August. We will 

resume again in September and we ask 

the Ladies of the Parish to join us as 

we start another year in our NEW 

CHURCH setting. 

 

The meeting closed with prayers at 

8:00pm followed by a social hour. 

 

Refreshments were provided by Shirley 

Bevers and Marie Dallessandro. 

Thank you Shirley & Marie. 

 

Next meeting date is: September 8, 

2009 at 7:00pm. 

As we go forth and enjoy our 

Fourth of July celebrations & holi-

day, let us not forget those who 

have given their service and life 

for our freedoms and country.  

Give thanks for all of our men and 

women in all the branches of our 

Armed Forces, Law Enforcement, 

Fire Protection and Emergency Aid 

and Care. Say a prayer for their 

safety and safe return home.  



Greek Tossed Salad 

12 c 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 c sliced ripe olives 

1/2 c crumbled feta cheese 

LEMON DRESSING 

1/4 c 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 

2 lg yellow onions, slivered 

2 lg red onions, slivered 

2 c chopped green onions 

1/2 c balsamic vinegar 

1/4 c 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 c frozen peas 

1-1/2 c frozen corn 

1/2 c chopped onion 

1/2 c 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.   

 

Mojito (moh -hee-toe) Fresco 

2 lg limes 

2 c water 

1 c sugar 

1/2 c 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. 

Beef Tenderloin Fillets w/

Horseradish Chili 

2 lb beef tenderloin 

2 tsp snipped fresh sage or 

 1/2 tsp dried sage, crushed 

1/4 tsp coarsely ground pepper 

1/4 tsp salt 

2 tsp cooking oil 

1 c coarsely chopped tomato 

2 Tbs chili seasoning mix 

2  garlic cloves, minced 

1/2 c canned red beans, rinsed 

 & drained 

1/4 c grated fresh horseradish 

 root 

 sage leavesðoptional 

 

Cut tenderloin into four 2ò thick 

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 

doneness or to desired doneness. 

Serve fillet with warm chili 

spooned over fillets. Garnish with 

fresh sage leaves. 

 

TIP: Great with pork tenderloin or 

chicken, also. 

 

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

 

Got a nice summer type recipe 
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 
Itôs summer so hereôs some fast 

& easy items to make. 

 

Stuffed Green Pepper Cups 

1 lb ground beef (lean) 

1/3 c finely chopped onion 

15 oz tomato sauce, divided 

1/4 c water 

3 Tbs grated Parmesan cheese 

 divided 

1 tsp salt 

1/8 tsp pepper 

1/2 c uncooked instant rice 

4 med. green bell peppers 

 

Crumble beef into a 1-1/2 qt. 

microwave safe bowl, add the 

onion. Cover & microwave on 

high for 3-1/2 to 4-1/2 minutes, 

or until meat is browned; drain. 

Stir in 1-1/2 cups of tomato 

sauce, water, 1 Tbs. of Parme-

san cheese, salt & pepper. 

Cover & microwave on high for 

2-1/2 to 3-1/2 minutes. Stir in 

rice; cover & let stand for 5 

minutes. Remove tops and 

seeds from the peppers; cut in 

half lengthwise. Stuff with meat 

mixture; place in an ungreased 

microwave safe shallow 3 qt or 

13x9x2 baking dish. Spoon re-

maining tomato sauce over pep-

pers; sprinkle with remaining 

cheese. Cover & microwave on 

high for 10-12 minutes or until 

peppers are tender. Let stand for 

5 minutes before serving. 

 

TIP: Can add items such as:  

finely chopped celery or scal-

lops. Dress it up to suit yourself. 

 

 

Strawberry Pizza 

6 Tbs margarine, softened 

1/2 c sugar 

1  egg, beaten 

1/2 tsp vanilla extract 

1/4 tsp almond extract 

1-1/4 c all-purpose flour 

1/2 tsp baking powder 

1/2 tsp salt 

FILLING 

8 oz cream cheese, softened 

1/2 c confectioners sugar 

2 c sliced fresh strawberries 

1 c sugar 

1/4 c cornstarch 

2 c crushed strawberries 

 

In a mixing bowl, cream marga-

rine & sugar for 2 minutes. Mix 

in beaten egg and extracts. 

Combine flour, baking powder 

& salt; gradually add to 

creamed mixture & mix well. 

Cover & refrigerate for 1 hour. 

On a floured surface, roll dough 

into a 13ò circle. Transfer to an 

ungreased 12ò pizza pan. Build 

up edges slightly. Bake at 350 

degrees for 18-22 minutes or 

until lightly browned. Cool 

completely. In a mixing bowl, 

beat cream cheese & confec-

tioners sugar until smooth. 

Spread over crust. Arrange 

sliced strawberries on top. 

In a sauce pan, combine sugar, 

cornstarch & crushed berries 

until blended. Bring to a boil, 

cook & stir for 2 minutes or un-

til thickened. Cool slightly. 

Spoon over strawberries. Re-

frigerate until serving time. 

 

TIP: With fresh strawberries 

add fresh pineapple chunks & / 

or fresh grated coconut. Try 

other fresh fruits to your taste. 

Broiled Zucchini w/ Rosemary 

Butter  

3 Tbs butter, softened 

1/4 c finely chopped green onions 

2 Tbs minced fresh rosemary 

 (or dried rosemary, crushed) 

1 tsp lemon juice 

1/2 tsp grated lemon peel 

1/4 tsp pepper 

1/8 tsp cayenne pepper 

4 med. zucchini  

 

In a bowl, combine the first 7 ingre-

dients; set aside. Cut zucchini 

lengthwise into 1/2ò slices. Place on 

a broiler pan coated with nonstick 

cooking spray. Broil 4ò from the 

heat for 10-12 minutes, turning oc-

casionally, or until crisp-tender. 

Spread with rosemary butter; serve 

immediately. 

 

TIP: Add a few extra veggies to this 

mixture, such as: onion slices, to-

mato slices, carrot slices, etc. 

 

Tortilla Dessert Cups 

Using 6ò floured tortillas, coat each 

side with nonstick cooking spray & 

sprinkle with cinnamon-sugar. Cut 

each one into 4 wedges. Using your 

cupcake pan, place round edge of 

one tortilla wedge in the bottom of 

cup, shaping sides to fit the cup al-

lowing the edges to overlap. Bake 

at 350 degrees for 10 minutes or 

until crisp & lightly browned. Cool 

completely in pan before removing. 

Fill dessert cups with fresh fruit, ice 

cream, puddings, gelatins, etc. Fin-

ishing them with your favorite top-

pings: cool whip, syrups, nuts, 

candy toppings, etc.   

 

TIP: Sub cinnamon/sugar for vari-

ous herb combinations for veggie/

meat/pizza or breakfast cups. 


