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Our new Religious educa-
tion program is ready to 
go. Don’t forget our chil-
dren need the gift of Faith, 
that we have all received. 
Please Parents - sign up 
now! 
We are looking forward to 
a wonderful celebration 
on September 26th. Please 
try to attend and prayer-
fully celebrate God’s gift 
to  the  Archdiocese  of  
Indianapolis. 

Notes from the  
Financial Corner 
By: Jack Hohman 
 

We have received no fi-
nancial information for 
the month of June or 
July. This seems to be 
the norm for this time of 
year. As you might 
have guessed the 
budget for Fiscal Year 
2010 will have to be re-
done to include the op-
eration of our new facil-
ity.  We no longer are 
paying for the utilities 
for Our Fathers House, 
but we still have the ex-
penses for the other 
houses. These buildings 
will be on the market to 
be sold, If not already  

by the  writing  of  this  
article. The selling of 
these buildings  will  help     
immensely to  bring  
down the debt  that  we 
have  incurred. 
 
The $3,200 that has been 
in the bulletin each week 
as what was needed from 
the weekly Sunday col-
lection to balance the op-
erating budget is no 
longer valid. This amount 
will be much higher once 
the budget is redone. The 
new amount will be then 
be in the bulletin along 
with the weekly collec-
tion. This will definitely 
be a struggle for while, 
but with the spirit and 
enthusiasm that I have 
seen recently. I think we 
will turn the corner 
quickly. By the time this 
next article is written we 
should  have   updated 
budget  numbers  to    
discuss. 
 
We have moved and new 
adventures await. Come 
join us in the fun. 
Have a Good Month! 
 
Crunchinõ Numbers 

From the  
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Dear Friends, 
God is Good! God is AWE-
SOME! What a beautiful 
church and building! We 
all need to be very grateful 
for what we have. We are 
still working out a few 
bugs, but thanks be to 
God—all is going very well. 
 
A heartfelt thanks to all of 
the moving crews, the staff 
and all of our other volun-
teers. When duty calls, you 
all respond with gusto. We 
have saved thousands of 
dollars, Thanks to your ef-
forts. Your are all just a 
wonderful example of peo-
ple giving back and bless-
ing our church with your 
time, talent and treasure. 
Please consider volunteer-
ing also, at our annual fes-
tival on August 27th, 28th, 
and 29th. A new venture, 
new people makes for new 
challenges. Thanks to Tom 
and Rhonda Gerding for 
their wonderful job. 
Thanks in advance to all 
those volunteers. 



Religious Education News 
 

Rite of Christian Initiation for Adults (RCIA).  

RCIA is a series of classes that runs from Sep-

tember through Easter that allows adults to 

learn more about the Catholic Church. Whether 

you are new & interested in learning about the 

faith or already Catholic but want a òrefresher 

courseó, this is the program for you. This year 

we will be offering classes at St. Ann every 

Wednesday night beginning September 9th 

from 7pmñ8:30pm. The first class is an infor-

mational class to learn about the topics & in-

structors. We have a really great team of in-

structors this year! You can pick up informa-

tional & a calendar for the year during religious 

education registration or you can call the of-

fice. We look forward to seeing you in Septem-

ber.  

 

Religious Education 

Religious Education is open to all parishioners 

ages 3 through adult. Class time will be follow-

ing 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 & Confirmation class. Costs for 2nd & Con-

firmation class are $40.00.  You can take the 

opportunity to look through the materials we 

will be using this year & check out the Adult Bi-

ble Study information. Adult Bible Study will be 

offered during the same time as religious edu-

cation 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 students! 

PRAY FOR OUR MILITARY MEM-
BERS 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 Norman & Florence Near-

gardner);Pvt. Charles Shepherd, 

Army, (Son of Lesa Shepherd & Grandson of Lillian 

Spurgeon);  Lt. Aaron DeWeese, Army, (Nephew of 

Carolyn Gornish & Norma Harreld); Spc. Steven Cald-

well, 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); Kenneth Stowe, Navy ,

(Grandson-in-law of Shirley Anderson); SSgt. Mat-

thew 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. 

 



Parish Council:  
Minutes from July 28, 2009. 
Spiritual Life:  Rose Slocum 
reported the Liturgy Commit-
tee met July 1, 2009. Lay min-
isters͓ discussed the use of 
robes. Many of the robes are 
in need of repair. There is a 
possibility that there is a need 
to purchase new robes. Most 
parishes do not use robes but 
use crosses. Since this is a 
new beginning, the Committee 
Decided not to use robes. This 
is on a trail basis and will be 
re-evaluated at a later date. 
First Communion was held 
July 19, 2009 at the 9:30am 
Mass. Eleven children received 
the sacrament. A schedule for 
Ministers for the period July 
thru September has been pub-
lished. NOVENA cards will be 
handed out at the next 
Masses. 
Faith Formation: ǡɱɸɸʅ ǥ́ǘɾɵɱɺ 
reported registration for reli-
gious education & RCIA will 
be held the last two weekends 
of August (Aug. 22/23 & Aug. 
29/30). Religious Education 
will begin September 13, 2009. 
RCIA will begin September 9, 
2009. Kelly, with four group 
leaders, will present the topics 
that will be covered through-
out the year. Confirmation 
classes will begin September 
16, 2009 & be on a two-year 
cycle. This will be used to help 
develop more avenues to get 
parents interested in youth 
ministry events. The classes 
will meet two times a month 
& once a month in the sum-
mer. Still need two catechists 

the social hall after Sunday 
Mass was well received. 
 
New Business: 
 
Dedication Invitations: Sandi 
Stanfield reported she re-
ceived prices from Kinko 
Printing: 500 invitations 
printing on card stock 
$287.00. 
 
With no further business to 
discuss, the meeting was ad-
journed at 9:00pm. 
 
Next meeting is scheduled 
for Tuesday, September 15, 
ͯͭͭ;̲ ɭʀ ͼ̴ʹͭɼɹ ɭʀ ǩʀ̵ Ǘɺɺ́ɿ 
Social Hall.  
 

Want to help with the Celebration 
of our new church? Wel-l-l-lé. 
Sandi Stanfield is asking for help 
to decorate some wine glasses 
for the event. Even if you can only 

give 1/2 an hour. Call her at 856-
7774 if you can help.  They will 
meet on Sept. 8th at  6pm. 

OR 

Mike McKay is calling on all of our 
talented singers. A òDedication 
Choiró is being assembled to help 
celebrate this historical event in 
style. All singers are invited to 
join. Rehearsals begin Wednesday, 

August 26th at 7:30pm. Call Mike 
at 784-1212 or Linda Staten at 856
-8186, especially if you missed the 
first practice. 

for this year. The Faith forma-
tion Committee will meet Au-
gust 12, 2009.  
Family Life & Social Concerns: 
Annie Gardner reported that 
the Ladies Guild met in July & 
18 Ladies were present. They 
will raffle a quilt at the Church 
Christmas Party & will start sell-
ing raffle tickets in November. 
As the Mass attendance contin-
ues to grow, there will be a 
need for more ushers to show 
people where seats are available. 
Finance Report:  Jack Hohman 
reported as of the May, 2009 
financial report that the church 
budget was $5K in the black. 
 
Old Business: 
 
Stewardship/UCA:  Ken Betz 
ɾɱɼɻɾʀɱɰ Ǡɵɹ ǭɴɵʀɱ́ɿ ʀɭɸɷɿ ɭʀ ʀɴɱ 
Masses will begin after the festi-
val. The magnets are on order. 
Ken reported that the United 
Catholic Appeal campaign is 
scheduled to start soon. 
St. Ann Building Fund Cam-
paign: Bert Rosen reported that 
$254K had been pledged and 
$168,652 received as of July 15, 
2009. 
Public Relations: Chad Swain 
reported he has checked with 
the Criterion and the Indianapo-
lis Star reference advertising 
that the new church is open for 
Masses. Father Glenn reported 
Olan Mills contacted him about 
taking Parishioners pictures for 
a new church directory. These 
pictures will be taken at church 
in the month of January, 2010. 
Social after Sunday Masses: 
Donuts & coffee social held in 



Ladies Guild: 

After a two month sum-

mer break,  the Ladies 

Guild will hold its first 

meeting in the new church 

on Tuesday, September 8th 

at 7:00pm. A social hour 

will be held following the 

meeting. Meetings are cur-

rently scheduled to take 

place on the second Tues-

day of  the month. All la-

dies of  the Parish are wel-

come and invited to at-

tend as we start another 

year. 

 

Installation of  the newly 

elected officers for 2009-

2010 is set for September 

13, 2009 at the 9:30a.m. 

Mass.  The new officers 

will preside over the Sep-

tember meeting and are as 

follows: 

President- Carolyn  

        Gornick; 

Vice Presidentð Annie 

         Gardner 

Treasurerð Ginny  

          Angermeier 

Secretaryð Charlotte 

          Hudson 

 

Many thanks to the previ-

ous officers who gave 

freely of  their time and 

talents to make the Ladies 

Guild a success: 

President: Penny  

                   Holland 

Vice President: Shirley 

                          Bevers 

Secretary: Charlotte 

                   Hudson 

Treasurer:  Sheila Garza. 

 

A number of  functions have 

already been planned by the 

Ladies Guild members: 

 

Quilt Raffle: The raffle is set 

to take place starting with 

ticket sales in November 

and the drawing of  winners 

to be held at the Parish 

Christmas Party on Sunday, 

December 6th. 

 

Ladies Guild Christmas 

Party:  The date of  Satur-

day, December 12, 2009, has 

been set aside for a noon 

pitch-in luncheon at the 

church. 

 

Other functions that were 

suggested were a Tea Party, 

an Ice Cream Social and a 

Retreat. These items will be 

on the agenda for discus-

sion. Please join us as we 

start an exciting year in our 

new church. 

 

Carolyn Gornick,  

Ladies Guild President 

 

I  wish  to  thank  the  

following Parishioners who 

helped move from the old 

St. Ann Church to our new 

church over the last several 

weeks & continuing. 

 

Father Glenn OõConnor 

Art Purdue 

Steve Kavanaugh 

Steve Farkaly 

Dave Shireman 

Bud Gohmann 

Linda Cuffel  

Jane Shireman 

Tom Gerding 

Steve Rickelman 

Duke Bilyeu 

Dan Roy 

George Chernovsky 

Jackie Cesnik 

Linda Cox 

Mary Rosen 

Rose Slocum 

Rhonda Gerding 

Mike McKay 

 

Their hard work made the 

transition an easy one. 

Please let me know if I 

missed anyone. 

Bert Rosen 



RECIPE CORNER 
Easy Hot Dish 

8 oz macaroni, uncooked 
2 cans cream of mushroom  
 soup 
1/2 c shredded cheese 
1 c potato chips 
2 c milk 
3  hard boiled eggs, diced 
1 Tbs onion, grated 
2-3 c cooked chicken, diced 
  
Put all ingredients except po-
tato chips together in a 3 qt. 
casserole dish. Put in refrig-
erator overnight. Next day, 
put potato chips on top & 
bake at 350 degrees for 1 
hour. 
TIP: Try leftover meats. 
 

Chilies Cornbread 
1-1/2 c cornmeal 
3 tsp salt 
1 c buttermilk 
2  eggs, beaten 
3  hot peppers, chopped 
1-1/2 c colby/jack cheese, 
 shredded 
2 c flour 
1/2 tsp soda 
2/3 c oil 
1 can cream-style corn, small 
1/2 green pepper, chopped 
4  green onions, chopped 
 
Sift dry ingredients. Mix milk, 
oil, eggs & corn; beat well. 
Stir in peppers & onions. 
Beat in dry ingredients & 
cheese. Bake in 2 greased loaf 
pans for 35 minutes at 375 
degrees. Serve hot w/ salsa. 
TIP: Like it hot? Try Pepper/
Jack cheese instead of Colby. 

Spamburgers 
1 can spam, your favorite 
1 c salad dressing 
1/4 c grated onion 
4 Tbs pickle relish 
1/2 lb Velveeta cheese, diced 
1 Tbs prepared mustard 
 
Put Spam, cheese & onion 
through food chopper or 
chop in blender. Add other 
ingredients & mix well. 
Spread on 1/2 hamburger or 
hot dog buns. Broil until bub-
bly & brown. Serve immedi-
ately with chips, fries or 
salad. 
TIP: In place of Spam try 
your favorite lunchmeat. 
 

Scalloped Hash Browns 
2 lb frozen hash browns 
1/2 c onion, chopped 
1 can cream of celery soup 
1 can cream of mushroom 
 soup 
8 oz sour cream 
1 tsp salt 
1 tsp  pepper 
1 c fine bread crumbs 
 
Thaw hash browns a little. 
Mix next 6 ingredients in 
with hash browns. Spread in 
greased casseroled dish. Top 
with bread crumbs. Bake 1 
hour at 350 degrees. 
 
TIP: Add a smoked sausage 
on top or pork chops. Or, 
add chopped peppers, black 
beans & whole kernel corn 
for a southwest flair. 
 

No Bake Peanut Butter/
Chocolate Bars 

4 c ready-to-eat puffed oat 
 cereal 
1 c chunky peanut butter 
3/4 c sugar 
3/4 c light corn syrup 
2 c chocolate chips 
 
Cover bottom of buttered 13x9 
pan with 2-1/2 c. cereal sprin-
kled with 1 cup of chocolate 
chips. Combine sugar & corn 
syrup; stirring constantly. Re-
move from heat. Stir in peanut 
butter. Carefully pour mixture 
over cereal in pan. Sprinkle re-
maining cereal & chocolate 
chips on top, pressing down 
slightly. Cool & cut into bars. 
 
TIP: In place of chocolate chips 
try various chopped nuts. 
 

Pineapple Refrigerator Cake 
1/2 c  butter 
1  egg, beaten 
1 c crushed pineapple 
1 c sugar 
2 tsp cream 
1 c chopped pecans 
1-1/2 c graham cracker crumbs 
1/8 tsp salt 
 
Cream butter & sugar, add salt, 
cream, pineapple & egg. Cover 
bottom of 11 x 8 pan with foil. 
Ǚɻʂɱɾ ɮɻʀʀɻɹ ʃɵʀɴ ͎ͮͯ̓ ɸɭʅɱɾ ɻɲ 
graham cracker crumbs, pour 
1/3 of pineapple mixture over 
crumbs, then sprinkle with 
nuts. Repeat layers twice. 
Cover & chill in refrigerator for 
24 hours. 
TIP: Top off with cool whip. 



   


