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phone bills.  Others will try 
to catch up when they return 
to coming back to our par-
ish on a regular basis. How-
ever each family takes care of  
their contributions, know 
that each and every one of  
them is needed.  
The operating budget is 
separate from the Building 
Fund so funds are not trans-
ferred  between these funds, 
or any other funds, to help 
with the operating expenses.  
Our “Festival” has helped to 
fill in the gaps in the past. 
This year, we will be sharing 
with St. Joseph Parish. We 
will still need your help and 
support with the Festival 
and our regular Sunday col-
lections.  Please do what you 
can to help your parish with 
your envelope and the work-
ing at the Festival. 
Next months article should 
have the June 30th, and the 
July 31st financial informa-
tion. Until then have a good 
month and remember “St. 
Ann’s is a parish on the 
Move.”   “GO COLTS!” 

Crunchin’ Numbers 

From the  

Pastor’s Desk 

 8 /2008 

 
Dear Friends; 
Thanks to all of you who are 
helping with the parish festival. 
Special thanks to Tom and 
Rhonda for their leadership. 
We need everyone to partici-
pate - Please - 
Work, have fun and bring your 
friends. 
We are still looking at our cost-
saving measures for our new 
church. I know patience is 
rather thin, but we want to do 
this right. Besides, it is not al-
ways our time—it’s God’s—so 
please, all of you, ask him to 
hurry! 
We also have Motorcycle races 
at the Speedway on Sept. 12th, 
13th & 14th. Remember that is 
money St. Ann needs! Please 
consider a day or two at the 
Speedway , it is all profit! 
Finally, God Bless all you for all 
you do for St Ann’s parish. This 
is a wonderful parish and I am 
truly amazed at the generosity. 
 
Father Glenn 

Notes from the  
Financial Corner 
By: Jack Hohman 
 
We have not received any Fi-
nancial Statements since the 
end of  May. This is normal as 
the end of  the Fiscal Year, 
June 30th, statements take 
longer. One area of  concern is 
still the Sunday collection. At 
the end of  May, we were be-
low the estimated projected 
budget for the Sunday Collec-
tion by $10,000. This is criti-
cal because we were slightly in 
the red through May. So this 
is just a reminder not to over-
look this important item that 
helps us meet our operating 
expenses.  
We know and understand that 
during the summer people go 
on vacation, get involved with 
sports for the kids, have week-
ends away from home, etc. and 
it’s so easy to forget the church 
envelope on those weekends 
you are not here with us. 
Some parishioners pay theirs 
ahead for the time they will be 
gone. Others treat their enve-
lope like a regular monthly 
bill, just like their utilities and 

Don’t forget to 

turn in your 

tickets for the 

Early Bird 

Drawing. Ask 

for more tick-

ets if you need  

them. 

 

 

 

 

 

 

 

 
Four bills for you, three sale ads for me, & festival tick-

ets for both of us! 



Parish Council:  
The St. Ann Pastoral Council 
ɴɱɸɰ ɵʀ́ɿ ɹɻɺʀɴɸʅ ɹɱɱʀɵɺɳ Ǡʁɸʅ 

29th, 2008 
(This is a summary of the 
approved minutes.) 
Building Committee Update: 
Father Glenn met with build-
ing personnel and Eric Atkins 
of the Archdiocese of Indian-
apolis, July 29, 2008 and was 
advised to see where the Ar-
chitect and Contractor could 
find decreases in costs for the 
building of the new church. 
The current bid is 10 percent 
over budget. The State of 
Indiana advised that a sprin-
kler system must be installed 
which was not in the initial 
plans.  
Brickyard Workers: Sandi 
Stanfield: Steve Kavanaugh 
and Duke Bilyeu worked the 
booth with St. Joseph Church. 
We need to do a better job of 
informing the parish of the 
need for workers at the track 
during the scheduled races. 
Labyrinth Status: Ken Betz:  
Adams and Marshall Homes 
inquired of the status of the 
Labyrinth project. Recom-
mend the Labyrinth not be 
built. The original idea was to 
build it prior to the building 
of the new church. Ken will 
meet with Steve Kavanaugh 
on the status of the materials 
on site.  
Father Glenn reported that 
the airport will be building 
an interfaith chapel at the 
new airport and will need 
$35,000 to furnish the  

chapel.  He is going to  
several churches in the area 
for contributions for this 
project. He asked if St. Ann 
Church wanted to partici-
pate. Jack Hohman recom-
mended that this be put on 
the August or September 
meeting agenda.  
The next meeting will be 
August 19th at 7pm. The 
meeting was adjourned at 
8:08pm. 
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Ladies Guild 

As many of you are aware we 
havenõt had any meetings 
since June. Our first meeting 
for the coming fiscal year is 
September 9th at 7pm in the 
office conference room.  
We would like to invite any 
ladies, 18 years and older, to 
come meet & enjoy the com-
pany of other ladies of this 
parish. Many friendships 
have started from just these 
kind of evenings. 
Yes, we have a business meet-
ing, but as soon as itõs over, 
we kick back, have some re-
freshments, relax & catch up 
on whatõs going on with each 
other & the parish. There is 
always room for more ladies. 
Some have mentioned they 
canõt always make it to each 
meeting. Thatõs okay; come 
when you can, & bring a 
friend , if you wish. You will 
always be welcome.   

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 

Purdue); 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). 

 

 

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. 

 



FESTIVAL NEWS 
Our parish festival will take place on the grounds of St. Joseph (1375 S. Mick-

ley Avenue) ThursdayðSaturday, September 25-27 from 5:00pm to 11:00pm 

each night. The two major changes this year are the new location and the addi-

tion of carnival rides. In order to book the carnival rides, we had to agree to be 

open 3 nights, so we opted to be open Thursday night rather than Sunday 

night. We will be selling pre-sale ride tickets soon and weôll make 25% profit 

on ALL pre-sale tickets that are sold! Weôll make a smaller percentage on tick-

ets that are sold during the festival. Right now, our biggest struggle is finding 

volunteers to work in the booths, especially on Thursday night. We understand 

that children have school and most adults have to work, so weôll make due 

with the volunteers that are able to help out each night. Itôs A LOT of work, but 

itôs also A LOT of fun! St. Joeôs parishioners have really stepped up to co-chair 

the booths and provide volunteers for some of the booths, but we still need 

help. Remember, that there are many people who are using vacation time to 

make this festival successful. Can you spare some time, too? 

Iôd like to especially challenge the parents of our religious education students 

to step up. It seems that we donôt see a lot of you in the summer because there 

are no religious education classes. Please remember that your church is there 

for you when you need it. Can you say the same? We need the money and we 

need your help! PLEASE, PLEASE, PLEASE consider volunteering in a 

booth!!! Sign up sheets are available after the masses. You can also call Tom & 

Rhonda Gerding (856-8188) if you have any questions.  THANK YOU!!! 

 
The next Festival meeting is September 9th at 7:00pm at St. 

Joeôs. If you can help or want more information come to the 

meeting. All parishioners are welcome. Watch for our ads in 

the Criterion & Community News westside paper. Help get the 

word out to your family, friends and neighbors.  



RECIPE CORNER 
 

Carrot Broccoli Salad  
 
6 med carrots, shredded 
1 sm bunch broccoli, chopped 
1 c raisins 
1 sm onion, chopped 
1 clove garlic, minced 
3/4 c mayonnaise 
1/2 c sugar 
1 tsp ground mustard  
1/2 lb sliced bacon, cooked & 
 crumbled 
In large bowl, combine the first 5 

ingredients. In another bowl, com-

bine the mayonnaise, sugar & mus-

tard & mix well. Add to vegetable 

mixture & toss to coat. Cover & 

Refrigerate. Stir in bacon just be-

fore serving.  

 

TIP: Substitute or add cauliflower. 

 

Corn Bread Casserole 

 

2 pkgs corn bread/muffin mix (8-

 1/2 oz each)  

15 oz can whole kernel corn, 

 drained 

15 oz can cream style corn 

4 oz chopped green chilies, 

 drained 

4 oz shredded Monterey Jack  

 cheese 

Prepare corn bread mixes accord-

ing to package directions. Pour 

half of the batter into a greased 

11x7x2 baking pan. Combine corn 

& creamed corn; spread over bat-

ter. Top with chilies & cheese. 

Carefully spread with remaining 

corn bread batter. Bake, uncovered 

at 375 degrees for 25-30 minutes 

or until a toothpick comes out 

clean. Serve warm. 

 

TIP: Variation: drop chilies & use 

chopped onion & bell peppers or 

sub whole kernel corn for a can of 

Mexi-corn. 

Potato Ham Bake  
 

3 med potatoes, peeled & 
 thinly sliced  
2 c cubed fully cooked ham 
1 med onion, sliced & sepa-
 rated into rings  
8 slices American processed 
 cheese 
1 can condensed cream of 
 mushroom soup, undi -
 luted 
1/2 c frozen peas, thawed 
 
In a greased 3 qt. baking dish, 
layer half of the potatoes, ham, 
onion, cheese & soup. Repeat 
layers. Cover & bake at 350 de-
grees for 1-1/4 hours or until 
potatoes are almost tender. 
Sprinkle with peas. Bake, un-
covered, for 10 minutes or until 
heated through. 
 
TIP: Great use for leftover 
baked ham. 
 
Marinated Garden Tomatoes  

 
6 lg tomatoes, cut into wedges 
1/2 c thinly sliced green onions 
1/3 c olive or canola oil 
1/4 c red wine  or cider vinegar 
1/4 c minced fresh parsley 
2 cloves  garlic, minced 
1 tsp  salt 
1 Tbls fresh thyme OR 
1 tsp dried thyme  
1/4 tsp  coarsely ground pepper 
 
Place tomatoes & onions in a shal-
low serving bowl. In a bowl com-
bine the remaining ingredients; 
pour over tomatoes. Cover & re-
frigerate for at least 2 hours or 
overnight.  
 
TIP: This is a great ñdo-aheadò 
dish.  Add sliced cucumbers or 
shredded carrots. 

Almond Coconut Brownies  
1-1/2 c butter (no subs.) 
4 sq unsweetened chocolate 
2-1/4 c sugar 
3  eggs, beaten 
1 c all-purpose flour  
3/4 c chopped slivered almonds 
1 tsp vanilla extract  
FILLING:  
1 c sugar 
1 c milk  
24 lg marshmallows 
14 oz flaked coconut 
TOPPING: 
6 oz semisweet chocolate chips 
3/4 c sugar 
1/4 c butter (no subs) 
1/4 c milk  
1/4 c chopped slivered almonds
 toasted 
 
In a saucepan over low heat, melt 
butter & chocolate; cool slightly. 
Add sugar. Stir in the eggs, flour, 
almonds & vanilla. Transfer to a 
greased 13x9x2 baking pan. Bake 
at 350 degrees for 30 minutes or 
until a toothpick inserted in the 
center comes out clean. Cool on a 
wire rack. In a large saucepan, 
combine filling ingredients; bring 
to a boil. Pour over cooled brown-
ies. In another saucepan, com-
bine chocolate chips, sugar, but-
ter & milk; bring to a boil. Spoon 
over the filling. Sprinkle with al-
monds. Chill for 2 hours or until 
set. Store in the refrigerator. 
 
TIP:  Serve with a dip of vanilla 
ice cream on the side. 
 
REMEMBER BAKERS: Our 
festival will be at the end of 
September. Start digging out 
your favorite recipes to bake 
up for those 3 days.  
Drop off a signed copy of 
your recipes at the office or  
e-mail a copy to Jane at: 
dcshire@aol.com.   
Thank You!  


