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To the Kind Folks at St. Ann 
Parish: 
I have never seen the spirit of  
God so alive in any Parish as it is 
here at St. Ann’s.  
 
I think we’ve got something to 
learn from Our Father of  many 
generations ago. He knew that he 
could not build a home quickly. 
He just added a little bit to it 
each day. 
 
Well, that’s the way we should all 
build our home, our family, & 
our church, by adding one more 
stone today, & then again tomor-
row, & the day after that. Don’t 
ever give up! And one day, you 
will be able to stand back & ad-
mire what God & you build to-
gether, one stone, one day at a 
time. 
 
As the time comes when the con-
struction of  your new home at 
St. Ann’s comes to a completion 
for this phase, allow me to say it 
has been my honor & my privi-
lege to help you on your journey. 
 
It is after all, as the song says,  

“The journey that makes us one”. 
 
Please, give no thanks to me, but 
give all Glory, Praise & Honor to 
Our Lord, who made it happen. It 
has been my pleasure. 
 
May our gracious & loving Lord 
be with you always as you grow & 
prosper. 
 
Your Friend in Christ, 
Nova E. Gilliatte, Jr.,  Supt. 
EO9 Enterprises, Inc. 
1016 3rd Avenue SW 
Suite 200 
Carmel, In 46032 

How can we ever say enough “Thanks” 
to Nova & Stan for all that they have 
done for us at St. Ann. From the start 
they were our advisor, interpreter of de-
signs & architects, instructor of construc-
tion & options / value engineer. Nova 
built the Holy Oils Ambry & the 2 shelves 
for statues in his own garage on his own 
time. He took the time to hang items like 
the crucifixes  & the stations. They 
moved the St. Ann statue. They have 
done so many extra things that are not a 
part of their regular jobs. WHY? Some 
say they are friends of Fr. Glenn (yes, 
they are & ours, also) or it paid for them 
to do it.  I say...check their work out, talk 
to them or others about them, read 
Nova’s letter above & you can tell that 
these men work with the Lord at  guiding 

them. Thank you Nova & Stan! 

From the  

Pastor’s Desk 

 7 /2009 

 

Dear Parishioners;  

What an awesome Parish! We had a 

wonderful celebration at our new 

church.  THANKS BE TO GOD!  

 

I thank all of you for your patient 

forbearance these past 10 years. The 

Building Committee, Parish  Council, 

and countless volunteers have made 

this whole process a journey of Faith. 

 

This weekend we will have an oppor-

tunity as a Parish to honor St. Ann 

with a novena, prayer cards will be 

available.  St. Ann, The Good Lord 

and all of you need to be thanked.  

 

The statue of St. Ann has been 

moved, special THANKS to Nova, for 

Stan and Will Shutz. They were awe-

some and she is where she should 

be—FRONT  AND CENTER. 

 

Please continue to pray for one an-

other and for our Parish! 

God Bless All of You! 

Welcome Everyone To Our New Church!   
New Address:  6350 S. Mooresville Road     

                        Indianapolis, IN  46221 

Phone Number:  317-821-2908 (old number still in use at present) 



Notes from the  
Financial Corner 
By: Jack Hohman 
 
The weekend of  July 18th & 
19th, was a historical weekend 
for St Ann’s. We had our first 
services in our new church, 
which included a wedding and 
First Communion. This has 
been a long process which 
started when Father Dan was 
here. Progress was slow and 
probably was for the best. This 
is something you want to do 
right, because you only get one 
chance.  Things really picked 
up when Father Glenn arrived. 
With the help of  his brother, 
we got a really good piece of  
land. This was really impor-
tant.  
There are a lot of  people who 
put in a lot of  time on this 
project. This was truly a team 
effort. However, there was one 
person who really deserves a 
lot of  credit and that is Father 
Glenn. I’m not going to go 
into details, but his ability to 
get things approved downtown 
is what got us what we have. 
Father would come to meet-
ings and say this is what we 
have, and we would say this 
isn’t going to work. He would 
then go back downtown and 
get what we needed. Father is 
a “wheeler-dealer”.  God knew 
what he was doing when he 
gave us Father Glenn. 

The latest financial informa-
tion that we have is through 
May. At the end of  May our 
loan has increased to 
$1,152,121.62 for the new 
church. The operating 
budget was $5,000 in the 
black. Not a big cushion, 
but considering everything 
it’s not bad. 
Even though St. Ann’s has 
moved we are still a parish 
on the move. We will grow 
and expand in our new loca-
tion. By-the-way, this is a big 
weekend for Father Glenn. 
NASCAR is in town for the 
Brickyard 400. Let’s give 
him a little space so he can 
enjoy to the MAX! 
Have a good month….. 
We are a parish on the move. 
Come join us and become a 
part of  this exciting time & 
new adventure.  

Crunchin’ Numbers 

*~*~*~*~*~*~*~*~*~*~*~* 
We are on the move… but, 
we are still in the old office 
building for now. As they 
are finishing up the paving 
& moving items over to the 
new location, the office will 
remain (for now) where it’s 
at. This is a big job and 
should be done carefully. 
Any one wishing to lend a 
hand, contact Bert Rosen, 
(at 856-8103 or 502-0883)
who is scheduling help, 
packing & moving times. 
THANKS Bert & Mary! 

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. Christopher Anumata, 

Army Chaplin, (joining the Army);  Rev. 

Uzoma Uwakwe, Army Chaplin, (sent to Iraq 

& Afghanistan), 1st Lt. Greg Oliver, Marines, 

(Friend of Joe Lux); Pfc. John Neargardner, 

Army, (grandson of Norman & Florence Near-

gardner);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); 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); Ken-

neth Stowe, Navy ,(Grandson-in-law of Shirley 

Anderson); SSgt. Matthew Deakin, Army, 

(Son-in-law of Pam Mastropaolo); Sgt. Jeff Wag-

oner, 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. 



Parish Council  
Spiritual Life: Rose Slocum will re-
place Jane Shireman as Spiritual 
Life Representative. Reported the 
new schedule at the new church. 
Faith Formation: ǡɱɸɸʅ ǥ́ǘɾɵɱɺ͓
RCIA will separate from St. Joe this 
year. Forming a functioning Faith 
Formation Committee. Religious Ed 
begins 1st weekend after Labor Day. 
Family Life & Social Concerns: - 
Annie Gardner͓12 ladies were at 
the last Ladies Guild meeting. In-
stallation of officers is Sept. 19th. 
OLD BUSINESS: 
Stewardship: Ken Betz͓ Jim 
ǭɴɵʀɱ́ɿ ʀɭɸɷ ɭʀ ʀɴɱ ʃɱɱɷɱɺɰ ɹɭɿɿɱɿ 
was outstanding. Committee will 
continue to work with others to 
ensure continuity with stewardship 
program. Recommended magnets 
with new address & phone # for 
pass outs. Recommended other 
committees do the donut/coffee 
program after 9:30am Mass. 
St. Ann Building Fund Campaign: 
Bert Rosen͓Reported that $254K 
had been pledged & $165,449 re-
ceived as of June 5, 2009. 
Time Capsule: Sandi Stanfield͓
Time capsule still on hold. Waiting 
for church history. 
Alumni List: Sandi Stanfield͓
Prepared several different types of 
invitations for the Council to re-
view & make a suggestion.  
Opening Ceremonies/Dedication: 
Sandi Stanfield/Parish Council͓ 
Events still on schedule. 
NEW BUSINESS: 
Ken Betz sent email to Kathy 
Turner, Adams & Marshall Home 
Builder-Council okayed their sign 
on church property-recommend 
they check with City/County Of-
fices, also. 
Council expressed appreciation to 
Jane Shireman for her service on 
Council & to the Church. This was 
her last meeting as an elected 
member. 
Meeting adjourned at 8:22pm. 
Next Meeting: Tuesday, July 28th, 
2009 at 7:30pm at new church. 
Bert Rosen, Secretary of Parish 
Council. 

Saturday Evening 4:30pm 
Parishioners 

Your St. Ann Parish Council 
would like you to tell us what 
kind of òsocialó you would like 
to have provided after the Sat-
urday evening masses. Would 
you like snacks & lemonade / 
ice tea?... cookies & coffee ?é. 
weekly?... A pitch-in (pot luck) 
dinner once a month?... ???? 
Please email me at: 
sandiiu@sbcglobal.net or call 
Bert Rosen at 856-8103/502-
0883 or call Jane Shireman at 
243-6534 with your suggestions.  
We will be providing donuts & 
coffee, etc. after the 9:30am 
mass weekly on a participant 
donation basis, but we know 
that Saturday evening atten-
dees have different needs, since 
it is an evening mass. Your in-
put is important to us. It would 
be a great way to visit with 
your fellow parishioners after 
Mass. Thanks for taking the 
time to give us your ideas. We 
will announce the decision as 
soon as possible, so start getting 
your ideas to us. 
 
Sandi Stanfield, St. Ann Parish 
Council President 
& Bert Rosen, St. Ann Parish 
Council Secretary. 

 
 
 
 

Hey Folks, Our new church 
is so with it. We NOW have 
places to sit & visit with 
each other before & after 
Masses. Try out our NEW 
social hall & the NEW BIG 
narthex (lobby). This will 
help those who wish to 
prepare for Mass with quiet 
time or prayers. Thank You 
for your consideration of 
others & their needs.  

Liturgy Ministry Form 

Yes, you are correct, we went 
through this back in the springé 
but, some did not see the form or 

just forgot to make one out. Still 
others want to make changes to 

the one they did fill out. Or, if you 
just want to make sure we have 
one for you, do make another out 

for us. We updated it & hope-
fully, made it better for you to 
read & understand.  

PLEASE note that EVERYONE 
wanting to serve in the future 
MUST fill out this form. This does 

include   any who are presently 
serving in any ministry.  Just put 

your òFamily nameó and phone 
numbers in the space provided, so 
we may reach each of you, if nec-

essary.  We hope to start training 
for each Ministry in September.  
If you feel we need additional in-

formation about you, or you wish 
to be scheduled at certain times 
or with other parishioners, be sure 

to let us know under the 
òcommentó column. Or, use the 

back of the form for additional 
space.  Notice the new òGift 
Bearersó & òAdult Serversó posi-

tions.  We  NEED  YOU! 
The new Ministry Form is located 

on the back of this page.  Need 

extra copies, just ask for them.  
After filling them out, fold  & put 
them into an envelope  & address 

it to   Sue Gill.   You may place 
them in the collection baskets at 

Mass or leave them with Barb at 
the office.  Please turn them in 
BEFORE August 23rd.   

Thank you for volunteering! 

The Liturgy Committee 



Ladies Guild: 
 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. 

Next meeting date is:  

September 8, 2009 at 7:00pm. 
 
Remember:  The raffle the Ladies 

will have this fall.  The tickets will go 

on sale in November and the drawing 

will be held at the Parish Christmas 

Party in December.  

Ginny Angermeier presented the 

beautiful quilt that was donated by 

Sheri Hohman. We wish to 

thank Sheri for the many hours 

spent in making this lovely quilt.  

Also, the Ladies were notified that 

Carolyn Gornick has donated a 

hand crocheted large afghan for 

the same drawing. Thank you 

Carolyn. Your afghans are so beau-

tiful.   

Ladies of the Parish remember:  

We may not have kitchen cabinets, 

yet, in the new social hall, but we 

will eventually; so, make sure you 

are checking out those household 

items that you no longer want or 

need that we may be able to use.  

Remember setting up YOUR FIRST 

kitchen???  Well,  here we all go 

again!!!  Got questions on what will 

work. Check with some of the ladies 

that have a lot of experience in 

church kitchens. 

Wait until we give out the call 

for you to bring your items in & then 

come prepared to check us out and 

help set things upñif you can. 

 

Dedication of Our New Church 

The date has been set for Satur-

day,  September 26, 2009 at the 

4:30pm Mass.  

All kinds of things are being planned for 

that special day. We hope all of you are 

marking your calendars & plan on being 

there to help us all celebrate BIG TIME!  

There are several committees checking 

things out & making their plans & we 

hope each of you will consider taking 

part in one or more of them. Join in the 

fun, after all, THIS IS YOUR PARISH! 

From Bernadette Roy:  We want the 

photos of St. Ann School graduations & 

other photos you wish to share about St. 

Ann Events. Your photos will be scanned 

to a disc & returned to you. Please put 

the photos in an envelope marked with 

your year of graduation, your name, 

address & phone number. We will accept 

photos until August. Call Bernadette at 

831-2892 with questions.  

From Sandi Stanfield: We are looking 

for St. Ann Alumni & Former Parishion-

ers. If you know how to reach any of 

them, please give Sandi their names & 

addresses or phone numbers. Drop them 

into the collection basket or email Sandi 

at sandiiu@sbcglobal.net with the info. 

Collecting: Wine glasses (no plastic, 

please). We will decorate them for the 

dedication. Please look for the box & 

paper in the Narthex (lobby), wrap your 

glasses in the paper & leave in the box. 

If you wish to help decorate, call Sandi. 

Other info: Keep reading the bulletin 

& newsletter or posters in the Narthex  

for more information on our Dedication 

and contact the people in charge of that 

committee, if you wish to help. Thanks! 

Religious Education News 

Rite of Christian Initiation for 

Adults (RCIA).  

RCIA is a series of classes that 

runs from September through 

Easter that allows adults to learn 

more about the Catholic Church. 

Whether you are new & interested 

in learning about the faith or al-

ready Catholic but want a 

òrefresher courseó, this is the pro-

gram for you. This year we will be 

offering classes at St. Ann every 

Wednesday night beginning Sep-

tember 9th from 7pmñ8:30pm. 

The first class is an informational 

class to learn about the topics & 

instructors. We have a really great 

team of instructors this year! You 

can pick up informational & a cal-

endar for the year during religious 

education registration or you can 

call the office. We look forward to 

seeing you in September.  

 

Religious Education 

Religious Education is open to all 

parishioners ages 3 through adult. 

Class time will be following 

9:30am Mass (10:30-11:45am). 

Religious Education registration 

will take place on the following 

weekends following both Masses 

in the parish hall. 

 

August 22nd & 23rd  and 

August 29th & 30th.  

 

Costs this year are $20 for all 

grades except 2nd & Confirma-

tion class. Costs for 2nd & Confir-

mation class are $40.00.  You can 

take the opportunity to look 

through the materials we will be 

using this year & check out the 

Adult Bible Study information. 

Adult Bible Study will be offered 

during the same time as religious 

education classes. You can even 

register to be a member of the 

parish at this time. We look for-

ward to seeing you & having a 

great year with you & your stu-

dents! 



 

 

  



RECIPE CORNER 
Diabetic Applesauce Raisin Cake 

2 c water 

1 c unsweetened applesauce 

2 Tbs sweet & low or other  

 artificial sweeteners 

1 tsp soda 

1 tsp vanilla 

2 c raisins 

2  eggs 

3/4 c cooking oil 

2 c flour 

1-1/4tsp cinnamon 

 

Cook raisins in water until all water 

is gone. Add applesauce, eggs, oil, 

sweetener. Blend very well. Sift all 

dry ingredients together. Add to rai-

sin mixture. Bake at 350 degrees for 

30-35 minutes in a 9x13x2 pan. 

 

TIP: Sweetener can be varied to suit 

taste. Can add grated carrots to the 

raisins when cooking. Use a sugar 

free icing to top it off. 

 

How to make a cake while 

camping. 

Light oven; get out utensils. Re-

move blocks & toys from the ta-

ble. Grease pan, crack nuts. 

Measure out 2 cups of flour, re-

move childôs hand from the flour; 

wash flour off them; re-measure 

flour. Put flour, baking powder & 

salt in sifter. Get dust pan & 

brush up pieces of bowl child 

knocked on floor. Get another 

bowl. Answer door. Return to 

kitchen. Remove childôs hand 

from bowl. Answer door, again. 

Return to kitchen. Remove 1-1/4ò 

salt from greased pan. Look for 

child. Remove their hands from 

bowl again. Take up greased pan 

& find layer of nut shells in it. 

Head for child, who flees, knock-

ing bowl off table. Wash kitchen 

floor, table, walls, dishes. Give 

child to Dad to watch & go to  

local bake shop. 

Breakfast Casserole 

1 lb ground sausage  

6  eggs 

1 tsp salt 

1 c grated cheddar cheese 

6 slices bread, cubed 

2 c milk 

1 tsp dry mustard 

 

Brown sausage & drain; set aside. 

Cover bottom of 13x9x2 pan with 

bread cubes, next add sausage. 

Beat eggs; add milk, salt & dry 

mustard. Pour mixture over bread 

& sausage. Sprinkle cheese over 

top. Refrigerate overnight. Bake at 

350 degrees oven for 45 minutes. 

Serve warm with rolls.  

 

TIP: For a dinner dish, add diced 

tomatoes, chopped onion & mush-

rooms slices to the layers of bread 

& sausage. 

 

Italiano on Rye 

1 lb hot Italian sausage 

15 oz spaghetti sauce 

 Ricotta cheese 

4 oz sliced mushrooms 

1/2 lb ground beef 

12 slices rye bread 

1/2 c stuffed green olives, 

 chopped 

12 slices mozzarella cheese 

 

Brown sausage & ground beef; 

drain. Stir in spaghetti sauce & 

keep warm. Spread slice of bread 

with 2 Tbs Ricotta cheese. Spoon 

spaghetti sauce over top. Combine 

olives & mushrooms. Spoon on 

each slice. Top with 1 slice of 

mozzarella cheese. Broil about 6ò 

from heat until cheese begins to 

meltð3-5 minutes. Serve open-

face style. 

 

TIP: Try regular ground sausage 

with Mexican fine grated cheese in 

place of Ricotta & serve on ñMulti 

Grained Round Bread Thinsò or 

tortilla wraps.   

Pecan-Honey Cake 

1 Tbs vinegar 

1 c salad oil 

3  eggs 

2 c all-purpose flour 

1/2 tsp baking soda 

1/4 tsp ground cloves 

 milk 

1-1/2 c sugar 

1 tsp vanilla 

3 tsp baking powder 

1 tsp ground cinnamon 

1/2 c chopped pecans 

 

Combine vinegar & enough milk to 

make 1 cup; set aside. Stir salad oil 

into sugar, add eggs & vanilla. Beat 1 

minute at medium speed with mixer. 

Sift flour, baking powder, baking soda, 

cinnamon & cloves together. Add to 

creamed mixture alternately with milk. 

Beat mixture for 1 minute more. Fold 

in pecans; pour in 10ò tube pan or 

Bundt pan; bake at 350 degrees for 40 

minutes; remove from oven. Let stand 

for 10 minutes; remove from pan. 

Prick holes in hot cake with toothpick, 

drizzle with Honey Syrup. 

 

Honey Syrup 

1/4 c honey 

1 Tbs lemon juice 

1 Tbs water 

 

Boil ingredients together. While still 

very warm, drizzle over cake. Let set 

until cooled before slicing cake. 

 

TIP: Can use walnuts in place of pe-

cans. 

 

Baked Sauerkraut 

6-8 slices  bacon 

1-1/4 c  brown sugar 

2-1/2 c  sauerkraut 

 

Fry bacon; crumble. Add bacon & 

drippings to kraut. Add brown sugar & 

mix. Place in baking pan & bake at 

350 degrees for 1 hour.  

 

TIP: Can added chopped onion &/or 

caraway seed to taste. 


