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of the estimated 

amount. 

As we get closer to mov-

ing dirt it is important 

to still use the 50/50 en-

velope. 50% of these 

funds are deposited in 

the Building Fund. It’s 

also important to use 

the monthly Building 

Fund envelope as 100% 

of these funds are de-

posited in the Building 

Fund.  

Meanwhile, we need to 

keep our present loca-

tion going and that in-

cludes paying our bills. 

Please keep your gener-

osity going for our cur-

rent location as well.  

We need YOUR help! 

 

MANY THANKS to 

Ron Rickelman, Steve 

Rickelman, Tom 

Gerding and Tyler Bar-

nes for keeping our field 

mowed and looking re-

spectable! That’s a big 

job and St. Ann’s appre-

ciates all your hard 

work!  

Have a good month and 

keep in mind that St. 

Ann’s is a parish on the 

move— and will be 

moving in the spring! 
 

Crunchin’ Numbers 

From the  

Pastor’s Desk 

9 /2008 

 

Dear Parishioners: 
Finally, we were issued 
a permit by the City of  
Indianapolis to begin 
our new church. Many 
thanks to all of  you for 
your support and 
prayers. God is truly 
AWESOME! We are truly 
blessed and honored to 
build His House. 
I want to thank Kelly 
O’Brien and all our cate-
chists who begin an-
other year of  Religious 
Education. This is a vital 
part of  our parish minis-
try and they deserve our 
prayers and support. 
We are truly thankful for 
their ministry. 
Thanks also to all who 
have worked so hard on 
our parish festival. It 
has been a tremendous 
joy to see the two par-
ishes and all the volun-
teers come together. 
Hopefully it will be a 
great success! 
Thanks and God Bless 
all of  you and for all you 
do! 
 
Father Glenn 

Notes from the  
Financial Corner 
By: Jack Hohman 
 

The financial statement 

for the Fiscal Year ending 

on June 30th has been 

completed. 

The Sunday collections 

were $9,476 below the es-

timated amount needed to 

have a balanced budget. 

As a result the operating 

budget for Fiscal Year 

2008 was $8,893 in the 

red. The Building Fund 

envelope generated 

$19,212 for the Fiscal 

Year. Funds received 

from the Legacy For Our 

Mission campaign 

amounted to $35,079. It 

must be noted that all 

funds still being donated 

to the LFOM campaign 

are being  returned to St. 

Ann. This will help with 

the building of our new 

church, as these funds are 

dedicated for the Building 

Fund. The total operating 

expenditures were within 

several hundred dollars  



Parish Council:  

August 19, 2008 meeting. 

Building Committee Update: 

Fr. Glenn-Need committee 

to devise a plan to raise ad-

ditional funds. The Arch-

diocese of  Indianapolis 

wants a Capitol Campaign 

plan for the additional 

funding for the new church.  

Finance Report: Jack Hoh-

man reported he still has 

not received a financial re-

port since May, 2008. Bert 

Rosen will check with Kari, 

the church bookkeeper as to 

when the Finance Commit-

tee can expect the next re-

port. Shane Fox recom-

mended we look into auto-

matic withdraw from the 

Parishioner’s financial insti-

tutions for monthly contri-

butions. No action was 

taken.  

Labyrinth Status: Ken Betz-

Ken met with Steve Kava-

naugh on the status of  the 

materials on site. Ken and 

Steve determined that the 

stone would be left on the 

church property and no 

more action will be taken on 

building the Labyrinth. 

Ken will advise Adams and  

Marshall of  this decision. 

St. Ann Statue/Cornerstone: 

The statue will be repaired 

after we move into the new 

church. This was recom- 

-mended by the original 

builders.  

Christmas Flowers: Fr. 

Glenn will get with Rev. 

Samples to see if  we can 

place flowers on the alter 

during Christmas. 

Airport Chapel Donation: 

A motion was made to do-

nate $500 to the new Air-

port Chapel. The motion 

was seconded and carried 

by a vote of  7 for and 2 

against. 

A recommendation: was 

made that a ramp be built 

at the current Parish Of-

fice to make the office 

more accessible for the 

handicap. 

The meeting was ad-

journed at 7:45pm. 

 

Next meeting date:  

September 16th at 7:00pm 
 

To all of our Parishioners: 
 

Many thanks for all your 
help and support  before, 
during and after the festival. 
It takes each one of us, do-
ing what we can and when 
we can, to make it a suc-
cess. This is the only way 
we can get it done and done 
right while making the 
money we need to keep our 
parish going strong. 
 
THANK YOU! & GOD BLESS! 

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 Near-
gardner, Army, (grandson of Norman 
& Florence Neargardner);Pvt. Charles 
Shepherd, Army, (Son of Lesa Shep-
herd & 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); 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 Chris-
tine 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 Ander-
son); 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 Ar-
nold, 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. 



Ladies Guild: 

June 2008 Meeting 

Meeting minutes for May, 

2008 were approved. 

Parish Council: Annie 

Gardner reported on items 

discussed at the Parish 

Council, reminding every-

one of  the Ground Break-

ing Ceremony. Also, re-

minders of  the festival 

meeting. 

Treasurerõs Report: The 

family of  Phyllis Bouher 

made a very nice donation 

to our funeral dinner fund. 

Election of  Officers: Nomi-

nations were accepted for 

each office. Those voted 

into office are: President-

Penny Holland; Vice-

President– Shirley Bevers; 

Secretary– Charlotte Hud-

son & Treasurer– Sheila 

Garza. Many thanks to our 

ladies for volunteering. An 

installation date will be set 

with Father Glenn. 

Amendment to By-laws: 

Moving our meeting day 

from Wednesday to Tues-

day was discussed. This is 

due to the new church 

holding their services on 

Wednesday.  The By-laws 

state that they may be 

amended at any regular 

meeting of  the Guild by a 

two-thirds vote of  those 

present, provided notice of 

the proposed amendment 

has been submitted in 

writing at the previous 

meeting. A vote on the 

proposed amendment will 

be taken at the September 

meeting due to not having 

meetings in July/August. 

Carolyn Gornick pre-

sented the written pro-

posed amendment as fol-

lows:  

ñThe regular meetings of 
the Guild shall be held on 
the second Tuesday of each 
month in the Parish Office 
building at 7:00pm except for 
the months of July and Au-
gust. However, the time may 
be changed if a special need 
arises.ò  
Funeral Dinners: Shirley 

Bevers & Marie Dallessan-

dro reported that due to 

the resignation of  Nancy 

Orcutt, a new team cap-

tain is needed. A new form 

letter will be composed & 

mailed to all parishioners, 

asking for additional vol-

unteer workers & team 

leaders as well as their 

preferences in contribu-

tions to the dinners.  

Pantry Items: Theresa To-

lan suggested we consider 

a party, such as Pampered 

Chef, to purchase items for 

the new kitchen. Items  

could be purchased & do-

nated, or the proceeds could 

be used to purchase needed 

utensils, etc. Another sug-

gestion was for all parishion-

ers to check their own house-

holds for items that are still 

in good condition & usable 

but no longer needed in their 

kitchens. These could be do-

nated to the new parish 

kitchen when we get moved 

in. Several ladies indicated 

they have large bowls/plates, 

pans, utensils, some small 

electrical appliances & stor-

age containers they no 

longer use as their families 

are now grown & moved into 

their own homes. They find 

this a great way to “clean 

house” and help their parish 

at the same time. These do-

nations will help cut down 

on the expense of  outfitting 

our new kitchen. Others sug-

gested new items could be 

purchased by parishioners 

once we find out what is 

needed.  

Adjournment: the meeting 

was closed with prayers at 

8:00pm.  

Refreshments by: Athaleen 

Willingham & Christine 

Ridener. Many thanks la-

dies! It was delicious! 

 

Next meeting date: 

September 9, 2008 at 7:00pm. 



RECIPE CORNER 
Cashew Chicken Salad 

4 c cubed cooked chicken 

1 c chopped celery 

1/2 c chopped green pepper 

2 oz diced pimientos, drained 

1/2 c mayonnaise 

1/3 c whipping cream 

1/4 c sour cream 

3 Tbs thinly sliced green onion 

2 Tbs minced fresh parsley 

1-1/2 tsp lemon juice 

1-1/2 tsp cider vinegar 

1 clove  garlic, minced 

1/2 tsp   salt 

1/8 tsp  pepper 

3/4 c salted cashews,  

 leaf lettuce (optional) 

In a large bowl, combine the 

chicken, celery, green pepper & 

pimientos; set aside. In a blender, 

combine the next 10 ingredients; 

cover & process until well blended. 

Pour over chicken mixture & toss to 

coat. Cover & refrigerate. To serve, 

fold in cashews & serve in a lettuce 

lined bowl, garnish with extra cash-

ews, if desired. 

 

TIP: Serve with fancy crackers or 

crescents and fresh fruit. 

 

Mission Baked Beans 

8 slices bacon, cooked & crumbled 

28 oz pork & beans 

15 oz chili beans, un-drained 

3/4 c finely chopped onion 

1/2 c dark brown sugar, packed 

8 oz enchilada sauce 

1 Tbs  all-purpose flour 

2 tsp chili powder 

1 tsp ground cumin 

1/8 tsp garlic powder 

4 oz shredded Monterey Jack  

 cheese 

Combine all ingredients except 

cheese; mix gently. Place in a 

greased 2 qt. casserole. Bake, un-

covered at 475 degrees for 15 min-

utes. Reduce heat to 375 degrees & 

bake for 30 minutes, stirring occa-

sionally. Sprinkle w/cheese & serve. 

TIP: Serve with your favorite ham. 

Summer’s End Stew 

1-1/2 lb beef stew meat 

1 Tbs cooking oil 

8-12  tomatoes, peeled & cut 

2 c tomato juice or water 

2 med onions, chopped 

1 clove garlic, minced 

1/2 tsp pepper  

2 tsp salt 

4-6  potatoes, peeled & quar

 -tered 

3-5  carrots, sliced 

2 c frozen corn 

2 c fresh cut green beans 

2 c frozen peas 

2-3 celery stalks, sliced 

1 c sliced summer squash 

1/4 c snipped fresh parsley 

1 tsp sugar 

In Dutch oven, brown meat in oil 

over medium-high heat. Add to-

matoes, tomato juice (or water), 

onions, garlic, pepper & salt. 

Bring to a boil; reduce heat & 

simmer for 1 hour. Add potatoes, 

carrots, corn, green beans, peas 

& celery. Cover & simmer 30 

minutes. Add squash; simmer 10

-15 minutes or until meat & 

vegetables are tender. Stir in 

parsley & sugar.  

 

TIP: Add freshly baked rolls. 

 

One-Bowl Brownies 

1 c butter or margarine 

2 c sugar 

4  eggs 

1 tsp vanilla extract 

6 Tbs baking cocoa 

2 c all purpose flour\ 

 pinch of salt 

1/2 c chopped nuts 

In a mixing bowl, cream butter 

& sugar. Beat in eggs & vanilla. 

Combine cocoa, flour & salt; stir 

into creamed mixture. Add nuts. 

Pour into greased 13x9x2ò bak-

ing pan. Bake 375 for 20-25 

minutes.  

Pumpkin Mousse Pie 

1-1/4 c cold fat-free milk 

4 oz pkg vanilla fat-free instant 

 pudding & pie filling 

1 Tbs pumpkin pie spice 

1 c canned pumpkin 

8 oz frozen reduced-fat non- 

 dairy whipped topping, 

 thawed & divided 

1  graham cracker reduced 

 fat pie crust  

In large bowl beat milk, pudding 

mix and spice with wire whisk for 

1-1/2 minutes. Whisk in pumpkin. 

Fold in half of whipped topping 

& then spread in crust. Top with 

remaining whipped topping. Re-

frigerate at least 2 hours. Garnish 

as desired. 

 

TIP: Substitute 1-1/2 tsp ground 

cinnamon, 3/4 tsp. ground ginger 

& 1/4 tsp ground cloves in place 

of pumpkin pie spice. 

 

Gold Medal Veggie Dip 

8 oz chive & onion cream 

 cheese, softened 

2 Tbs mayonnaise 

1 tsp prepared mustard 

1/2 tsp Worcestershire sauce 

1/4 tsp salt 

1/8 tsp pepper 

1-2 Tbs milk 

In a mixing bowl, combine the 

cream cheese, mayonnaise, mus-

tard, Worcestershire sauce, salt & 

pepper. Add milk until dip 

achieves desired consistency. 

Serve with veggies. 

TIP: Good with assorted snack 

crackers. 

 

 

Don’t forget your favorite 

baked items for the bakery 

booth at the festival. Turn in a 

copy of the recipe and share 

your favorite with all of us.  

THANK YOU! 


