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O’Brien and Chris & Missy Tet-
rick 
Tip Boards:  Brie Gerding 
Security:  Dave Kinsey & Scott 
Kinsey 
Sponsorships:  Don Wilgus 
Grounds cleaning:  Trevor Hud-
dleston & Alex Betz 
Tear Down:  Ken Betz 
 
A very special thank you to 
those who:  
* brought all of  the festival sup-
plies & equipment from the old 
church, 
* stayed around Friday night & 
came early Saturday morning to 
clean up from the mud-fest! 
* came Saturday to help spread 
the 20+ tons of  mulch that was 
brought in to cover up the 
standing water & mud! 
* prayed for the success of  the 
festival (it worked!!) 
* had so much fun that they’ve 
already agreed to chair a booth 
next year! 
* came to support the festival! 
 
Mark your calendar for next 
year!!! The 2010 festival dates 
are August 26-28! God has truly 
blessed us with a wonderful par-
ish! Thank you, again! 
Tom & Ronda Gerding  
2009 Festival Chairs 
 

To Tom & Rhonda, 

Many, Many thanks to all you 

have done to chair the festi-

vals & all your other good 

works for our parish!   

Notes from the  
Financial Corner 
By: Jack Hohman 
 
We have received 
the financial report for June 30th, 
the end of Fiscal Year 2009. The 
numbers for the operating budget 
show that we finished the year 
$4,240 in the red. The Sunday & 
Holy Day collections amounted to 
$177,066 which was $13,000 below 
what was needed to meet our oper-
ating budget expenses. Several 
items of note. Our share of the Ron-
calli High School Subsidy, which we 
budgeted for, was $16,554 for FY09. 
Adult religious education expense 
was $1,671 & $2,016 was spent for 
youth religious education. Both 
were under budget. Utilities were 
close to the budgeted amount. 
Wages & salaries were down mainly 
due to Fr. Harold leaving. The 
amount of our loan for the new 
church was $1,163,071 as of 
6/30/09.  The  interest that we paid 
on this loan last year was $7,44.67. 
Per Fr. Glenn, we sold the house 
next to our old church for $25,000 
cash. The status of our  2nd St. Ann 
Building Fund Campaign, per Bert 
Rosen, is that $254,013 has been 
pledged & that the balance owed is 
$80,320. For next months article we 
should have July’s financial infor-
mation as well as a revised budget 
for our new location. 
 

The work we have accomplished, so 
far, will be “Blessed”. “Rejoice & be 
glad that the Lord is with us!” 
 

Have a Good Month! 
 
 

Crunchin’ Numbers 

Our 2009 Parish Festival 
THANK YOU, St. Ann’s! 
Many, many hours were given 
to make the festival a success & 
spread the good news of  shar-
ing & community service with 
our friends & neighbors. We 
could never have cleared over 
$20,000 without the help of  a 
great team of  volunteers, espe-
cially our booth chairpeople: 
Set up:  Tom Gerding 
Raffle:   Bert & Mary Rosen 
Instant Bingo:  John Kunkle & 
Linda Cuffel 
Main Food Line:  Ron Rickel-
man, Rhonda Gerding & Tyler 
Barnes 
Bake Shoppe:  Ginny Anger-
meier & Annie Gardner 
Texas Poker:  Elida Jones & 
Kim Gillespie 
Silent Auction: Dan Rickelman 
Outlet Store:  Art & Connie 
Purdue 
Beer Garden:  Madonna Petty 
& Tammy Burris 
Casino:  Sheri Lowden & Susan 
Palmer 
Big 6 Wheel:  Brad & Lori 
Huddleston & Steve Kava-
naugh 
Finance/Ride Tickets:  Mike & 
Geri McKay 
Youth Games:  Cindy Barnes & 
Kim Hatton 
Snack Shop:  Mike & Kelly  



Ladies Guild: 
 
The St. Ann’s Ladies Guild 
met on September 8, 2009. 
Our next meeting is Tuesday, 
October 13, 2009 at 7:00pm 
in the church social hall. All 
ladies over the age of  eighteen 
are invited and urged to at-
tend. 
 
The Ladies Guild will hold a 
“Quilt and Afghan Raffle” to 
make money for its treasury. 
The quilt and three (3) af-
ghans will be on display in the 
narthex after our October 
13th meeting. A donation of  
$1.00 each or $5.00 for six 
(6) tickets is requested. The 
tickets will be sold after 
masses until the St. Ann 
Church Christmas party on 
December 6th, at which time 
winners will be drawn and an-
nounced. 
 
We are also planning a Tea 
Party/Fashion Show for the 
spring. It will be exciting to 
plan. We will be needing vol-
unteers to model and to serve 
tea and goodies. Please join in 
the fun. 
 
Along with the Pro-Life Com-
mittee, the Ladies Guild is 
holding a Birthline Baby 
Shower. Birthline is an out-
reach service of  the office of  
Pro-Life ministry which is  

directed by Sister Diane of  
the Catholic Center. All do-
nations will be taken to her 
to those in need. Donations 
will be accepted on Septem-
ber 27, October 4 (Right to 
Life week) and October 11. 
A baby bassinet will be put 
at the church for donated 
gifts. We sincerely appreciate 
any donations given. 
 
The Ladies Guild is also the 
sponsor of  the donut distri-
bution on the 1st Sunday of  
each month. Thank you to 
those who have volunteered 
to help. I am sure our pa-
rishioners appreciate you of-
fering your time and talent. 
 
It is with sadness that we 
lost one of  our members. 
Dolores M. Schubert passed 
away on August 29th. She 
will be sadly missed by our 
group. Please put her and 
her loved ones left behind in 
your prayers. 
 
 
At our last Ladies Guild 
meeting we welcome 4 new 
members. We hope all of  
our Ladies know that they 
are all welcome to attend any 
time they wish. We do have a 
good time and some refresh-
ments to enjoy. Please con-
sider joining us in the future.  

PRAY FOR OUR MILITARY 
MEMBERS THAT GOD IS 
WITH THEM AND THEY 
RETURN SAFELY TO THEIR 
FAMILIES… 
GIVE THANKS FOR THEIR SERVICE. 
SSgt. Terry Starks, Army, Sgt. Jeff Wag-

oner, Army & Sgt. Fred Arnold, Army, 

(friends of Gary Cahill); LCpl. Joseph E. Loh-

man, Marines, (nephew of Madonna Petty); 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). 

 

 

May those who have gone before us rest 

in Christ’s 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:  
August 18, 2009 meeting 

 
Spiritual Life: Rose Slocum 
reported the Liturgy Commit-
tee met July 29, 2009. Format 
for mass was discussed. Also 
the Dedication was discussed. 
Mike McKay met with the 
Archdiocese in reference to 
the Dedication. The church 
will be “Blessed” because it is 
considered temporary. People 
participating in the Dedication 
will be notified as to the func-
tion at the Service. The Lit-
urgy Committee will meet 
weekly until the Dedication. 
 
Dedication Celebration Ad 
Hoc Committee: Sandi 
Stanfield reported that Sheri 
Hohman will make table deco-
rations. The food has been or-
dered though Jug’s Catering. 
 
Finance Report: Jack Hohman 
reported that he has not re-
ceived any financial statements  
since May, however, he ex-
pected one in September 
2009. Church collections have 
increased since moving into 
the new church. Jack Hohman 
& Bert Rosen will submit a 
new budget for the current 
fiscal year. 
 
Faith Formation: Kelly O’Brien 
reported religious education 
registration will take place the 
next two weekends after both 
Masses. People may register 
for youth religious education, 
adult bible study, RCIA, RCIC 
and to become members of  

held in the social hall after 
the Sunday Mass was suffi-
cient to cover expenses. A 
schedule for serving donuts 
and coffee is: First week-
end—Young At Heart Com-
mittee, second weekend—
Liturgy Committee, third 
weekend—Parish Council, 
fourth weekend—Ladies 
Guild and  fifth weekend—
Stewardship Committee. 
 
St. Ann Statue: Father 
Glenn reported the status is 
clean and ready for restora-
tion. 
 
New Business:  
 
Ken Betz recommended a 
committee be formed to 
prioritize the needs for the 
church grounds and build-
ings. 
 
The next Council meeting is 
scheduled for Tuesday, Oc-
tober 20, 2009 at 7pm in 
St. Ann’s Social Hall. 
 
With no further business to 
discuss, the meeting was 
adjourned at 8:55pm. 
 
 

Remember: All of our meet-
ings are open and guest are 
always welcome to attend to 
see and hear what is going 
on in their parish. If you wish 
to address those at the 
meeting, just let one of the 
officers know before the 
meeting begins.  

our parish.  All of the registra-
tion materials will be available 
online.   
 
Religious education, Confirma-
tion and RCIC classes begin 
September 13, 2009. RCIA 
classes begin September 9, 2009 
and will meet every Wednesday 
night. RCIC will be offered 
twice a month on the same 
nights as Confirmation class. 
 
Faith Formation Commission 
will meet for the first time Au-
gust 19, 2009. All members will 
be attending a commission 
training workshop offered by 
the diocese on Wednesday, Sep-
tember 12, 2009. 
 
Adult Bible Study will begin the 
year with the book “The Shack” 
and then transition into the gos-
pel of Luke. 
 
Family Life & Social Concerns: 
No Report. 
 
Stewardship/UCA: Ken Betz re-
ported that labels will be made 
and placed on the magnets to 
correct the telephone number. 
 
The St. Ann Building Fund 
Campaign:  Bert Rosen reported 
that $254K had been pledged 
and $171,251 received as of Au-
gust 14, 2009. 
 
Public Relations: No Report 
 
Social after Sunday Mass:  Ken 
Betz reported the donations for 
the donuts and coffee social  
 



News-Notes & Thank Youõs 
 
Thank you to all the wonderful 
ladies and Chad who made the 
glass-painting adventure so en-
joyable. It was so much fun 
and I appreciate your answer-
ing my call for help. Weõll get 
together again in November. 
Again, Thank you and God 
bless.  
Sandi Stanfield 

Coffee, Juice & Donuts on 
Sunday. 
If you would like to help serve 
the Sunday refreshments, 
please contact Ken Betz at 856
-8006, Sandi Stanfield at 856-
7774, Donna McGrath at 856-
3221 or Carolyn Gornick at 
821-8077. We would gladly 
give you a Sunday! Thanks to 
all those who donate to this 
worthy social. We appreciate 
your support financially and by 
taking time to say hello to 
other parishioners. Isnõt it 
wonderful to be able to do 
this? 
 

As you know, the month of 
October is Rosary Month. 
We have decided to say the 
rosary before each Mass on 
the weekends. Those dates 
are: Oct. 3rd/4th, 
10th/11th, 17th/18th, and 
24th/25th. We hope each of 
you will join us at 4pm or 
9am. Those not wishing to 
join in may socialize in the 
narthex or the social hall.  
Any one wishing to lead the 
rosary at one of the masses 
should contact Donna 
McGrath at 856-3221. 

Many Thanks & blessings to 
Sue Strube, Helen Buckallew 
and Mary Rosen for all the 
polishing of the brass church 
items. Candelabras, Proces-
sional Cross, Baptismal Font, 
Easter Candle Stand, Incense 
Burners etc.  These ladies 
have been working very hard 
and the brass items look ab-
solutely wonderful.  
Many Thanks to Sue and Jim 
Strube for the refinishing 
and refurbishing of the Holy 
Water Font. It looks new 
again.  
Many Thanks to Donna 
McGrath for the new oil de-
canters and the etchings of 
the letters on them. Check 
them out in the Ambry. 

Many Thanks to Rose Slocum for 
the new washer and dryer. We 
can now keep up with the laun-
dry in the kitchen and vestry.  
Liturgy & Kitchen Staff 
 

Many folks have pitched-in and 
helped to move all of our stuff 
(junk and all) from the old parish 
to the new. There have been 
countless trips between these 
two sites and countless people 
involved getting the job done and 
still moving items. There is no 
way we can remember all of you 
that have given your time, talent 
& muscles for even 5 minutes of 
work. We do know that without 
your help, we would not be 
where we are today. God has 
blessed this parish in many ways, 
but, none better than the people 
who make up our parish and con-
tinue to give when called upon.   
Many, Many thanks to each 
and everyone of you for ful-
filling your stewardship of 
your parish.  This includes 
all of you that pray for St. 
Annõs Parish as the work the 
work continues. 
 
God bless you & all of St. 
Annõs Parish as we continue 
the building and serving of 
this parish & community. 



RECIPE CORNER 
Tater Tot Hot Dish 

1 lb hamburger 

1 lb frozen tater tots 

1 med onion, chopped 

1 can cream of chicken soup 

1/2 can water 

 

Brown hamburger & onion. 

Place in 11x7 pan. Arrange tater 

tots over meat. Mix soup & wa-

ter then pour over tater tots. 

Cover with foil & bake for 1 

hour at 325 degrees. Serves 6. 

 

TIP: add other chopped celery 

& carrots. Serve with salad & 

rolls for a complete meal. 

 

Diabetic Graham Streusel 

Cake 

2 c graham cracker crumbs 

1/3 pkg Sweet & Low brown 

 sugar 

1/4 c oil or soft margarine 

1 tsp vanilla 

2 bxs batter lite cake mix 

 (dietetic) 

3/4 c chopped nuts 

2 tsp cinnamon 

3/4 c soft margarine 

3  eggs 

1-1/3 c water 

 

Heat oven to 350 degrees. 

Grease 13x9x2 pan generously. 

Mix crumbs, nuts, 3/4 c soft 

margarine, sugar & cinnamon. 

Save about 1/3 of mixture for 

top. Blend cake mix, water, 

eggs, oil & vanilla. Pour half of 

batter in pan; spread evenly. 

Sprinkle 2/3 c. crumbs on top, 

then put rest of batter in. Sprin-

kle 1/3 c. crumbs on top of 

cake. Bake as directed for cake 

mix. Serve hot or cold.  

 

TIP: add raisins or currents. 

Honey Oatmeal Bread 

2 c boiling water 

2 pkg dry yeast 

1/2 c honey 

2 c white flour 

3c whole wheat flour 

1 c dry rolled oats 

2 tsp salt 

2 Tbs melted butter 

1 Tbs oil 

 

 

Pour boiling water over oats & 

let stand 1/2 hour. Soak yeast 5 

minutes in 1/3 c. lukewarm wa-

ter. Add salt, honey & melting 

butter to oats; stir in yeast. 

(Making sure mixture is not too 

hot.) Gradually add enough four 

to make dough knead-able. 

Knead 5-10 minutes. Put into 

large bowl; oil its surface. 

Cover with a towel; set in warm 

place to rise. When dough had 

doubled in bulk, punch down, 

divide in tow. Shape into 

loaves. Put each in 8òx4ò bread 

pans. Let rise again until dou-

bled. Bake at 375 degrees for 40 

minutes. Makes 2 loaves. 

 

TIP: White & whole wheat 

flour mix is quite soft and sticky 

while kneading. Do not give in 

to temptation to add more flour 

or the finished product will be 

too dry.  

Do Ahead Corn Flake Pie Crust 

1 c.  Crushed corn flakes or 

 rice crispy cereal 

1/4 c sugar 

1/3 c melted margarine 

 

Combine Corn flakes or rice ce-

real, sugar & margarine. Press 

firmly into a 9ò pie pan. Chill in 

refrigerator at least 2 hours. When 

ready pour in pie filling and top 

with whipped topping. 

 

TIP: You can use any of the can 

pie fillings from the store.  

 

Beans & Franks Soup 

2 cans  bean w/bacon soup 

1/2 c chili sauce 

1 c celery, chopped fine 

3 Tbs margarine or butter 

3 cans water 

1 c uncooked shell pasta 

1/2 lb franks, sliced thin 

1/2 c onion, chopped fine 

 

In large pan, brown franks & 

cook onions & celery in butter 

until tender. Add soup, water, 

pasta & chili sauce. Heat for 15-

20 minutes. Stir occasionally. 

Serves 4. 

 

TIP: You can add other favorite 

chopped veggies. Just increase 

water & chili sauce a little.  

Easy Potato Dish 

2 lb hash brown potatoes 16 oz jar nacho cheese sauce 

1 med chopped onion  1/2 c  milk 

 

In large bowl place thawed potatoes & chopped onion. In small 

bowl combine cheese sauce & milk. Pour over potatoes & mix well. 

Pour into 13x9x2 baking dish. Bake at 350 degrees until heated thru 

and toasted on top. 

 

TIP: Sprinkle bread crumbs on top or top with slices of cheese. You 

can add chopped jalapeño peppers to the mixture. 



 

Religious Education News 
By Kelly OôBrien 

 

WOW! What an interesting start to the religious education year!  We 

have more than doubled our numbers from last year and we are just  

getting started! It is extremely exciting to see this much growth in such 

a short time. We have just around 90 youth registered in preschool 

through high school. We welcome all of our new families and  

encourage you to be involved in religious education programs through 

out parent newsletter. 

 

Rite Christian Initiation for Adults (RCIA) classes are underway and we 

have a wonderful class this year. We have a pretty fair ratio of adults  

interested in Catholicism to those who are looking for a refresher 

course. Our classes this year are taught by five rotating instructors:  

Fr. Glenn, Sandi Stanfield, Mike Cesnik, Suzanne Yakimchick, and 

Carol Wilgus. If you are interested in sitting in on a class, look for the 

topics to be listed each month in the bulletin. Just drop in on  

Wednesday night from 7-8:30. 

 

VIRTUS training session to be held in October. We are still waiting on 

the date to come from the Archdiocese, so be sure to check the bulletin 

in the next week or two.  VIRTUS  ñProtecting Godôs Childrenò   

training program is a requirement for all of those who volunteer their 

time and talents with the youth in our parish. This program is a great  

resource for parents with children at home. It is a training tool to  

safeguard your children from sexual abuse. I highly encourage  

everyone to attend this training session and check out more information 

on the VIRTUS website at  www.virtus.org/virtus. On the left-hand side 

you can click to preview the  ñProtecting Godôs Childrenò program and 

get even more information to keep your kids safe.  
 If you have any questions you may contact Kelly at 821-2909. 



Liturgy Ministry Training 
The training date has been set for Saturday, October 10, 2009 

 

Adult and Youth Servers will be trained at 10:00am Saturday morning. We will have lunch 

provided to us around noon. Those attending server training may leave before or after 

lunch. After lunch we will have a Mini-Retreat with Fr. Pat Beidelman as our Guest Speaker. 

Fr. Pat is the Director of Liturgy, Archdiocesan Office of Worship. After the retreat we will 

break up into groups for training for Greeters/Ushers; Eucharist Ministers; and Lectors. 

Training will last from 2pm to 3pm. From 3pm to 4pm we will repeat the training for Eucha-

rist Ministers & Lectors for those who have signed up to perform more than one ministry.  

 

Below is a response form for those who will attend any of these training sessions. You 

must respond to this training invitation. If no response is received, scheduling you to serve 

at any of our Masses may be delayed.  Also, we need to know how many will be in atten-

dance for lunch.  

 

Please R.S.V.P. as quickly as possible to Jane Shireman (243-6534 or dcshire@att.net); or  

Donna McGrath (856-3221 or pinkroses5@yahoo.com);  or  you may simply drop this form 

in the collection basket the weekend of October 3rd/4th. Fold it and address it to Donna or 

Jane. Remember, we must all attend the training sessions to be scheduled to serve at Mass. 

New training dates will be set up at a later date for those who cannot attend now. 

 

Family Name: ___________________________________ 

                        Names                                          Ministry 

 

Family Members to be trained in: ______________________/_________________ 

      

       ______________________/_________________ 

 

       ______________________/_________________ 

 

       ______________________/_________________ 

 

       ______________________/_________________ 

 

We cannot guarantee what the next training date will be, but, we will try to accommodate 

as many as possible.   Any questions, please contact Donna or Kelly OõBrien.  

If you cannot attend this training date, what date/time in the future would be more 

convenient to you? __________________________________________________ 

Comments?: _______________________________________________________ 

________________________________________________________________.  


