
 

Fourth Sunday of  
Lent 

“Rejoice , Jerusalem, and all who love her. Be joyful, all who 

were in mourning; exult and be satisfied at her consoling 

breast.”  

- Joshua 5:9a,10-12(33C) 

March 31, 2019 
 
 

Monday April 1 

 8:30 a.m. - † Gary VanMatre 
Tuesday April 2 

 5:30 p.m. - Int. For the healing of those in 
the prayer list 

Wednesday April 3 

 NO MASS 

Thursday April 4 

 8:30 a.m. -† Teresa Minnicus 
Friday April 5 

 6:45 a.m.-  †William & Jean Sales  
Saturday April 6 

 5:00 p.m. - Int. Rachel Durbin 
Sunday April 7 

 8:00 a.m. - St Joseph Parish 
 10:30 a.m. - Jim L’Ecuyer 
 12:15 p.m. -  †  Michael Torres 
 
 

Mass Schedule & Intentions 

Schedule of Events 

Monday April 1 
 10:30 a.m. - Mass at St. E. Healthcare 
 6:30 p.m. - Lenten Penance Service 
Tuesday  April 2 
 6:30 a.m. - Mass at St. E. Healthcare 
Wednesday  April 3 

 10:30 a.m.– Mass at St. E Healthcare 
 7:00 p.m.– KofC  Meeting 
Thursday  April 4 
 10:30 a.m. - Mass at St. E Healthcare 

 6:30 p.m. - Purgatory “The Forgotten 
Church” Movie  

Friday April 5 

 7:15 a.m.– First Friday Adoration  

 10:30 a.m. - Mass at St. E. Healthcare 
 5:30 p.m.– Confessions  
 6:00 p.m.– Parish Holy Hour with Rosary 
prayed at 6:30 p.m  
 7:00 P.M. STATIONS OF THE CROSS 
  

Saturday April 6 

 10:30 a.m. -  Mass at St E Healthcare 
 3:00 p.m.– Choir Practice at Church  

Sunday April 7 
 10:30 a.m. - Mass at St. E. Healthcare 
 7:15 a.m.  -  Confessions 
 10:00 a.m. - Confessions 
  

  

Pray for the sick of our parish & 
community.. 

Oremos por los enfermos de nuestra parroquia & 
comunidad .. 

Michael R Urick  
Cindy Haan 
Janet Hathaway 
Peter Kerkove 
Betty Kremer 
Linda Martin 
Carol Musser 
Sean Mylet 
Sue Nipple 
Joyce Sullivan 
Vicki Hartman 
Reynalda Martinez 
Garron Knoth 
 

Barbara Bess  
Pauline Buchholz 
Tim Brummett 
John Eberle 
Lorane Eberle  
Janie Radman 
Marie Butcher  
Laura Yoder 
Belinda Weatherwax 
Deet Weatherwax 
Rodger James  
Thomas Knoth 
Dennis Knoth 
  

Jack Seurynck  
Terry Tatman 
Cecile Wilimitis  
Juan Ovalle 
Madison Riley 
Patty Rogers 
Amy Yoder 
Heather Jones Reynolds  
Geoff Keyes 
Judy Mang 
Dan Houston 
Gladys Murphy  

Prayer Chain : Barb Bergner 765-427-3475  

or ruthvanmatre@gmail.com 



St. Joseph Community News 
A FEW FINANCIAL NOTES 

 

In the bulletin this weekend, you will find a Profit and Loss Summary for St. Joseph for the 2018 calendar year along 

with a parish Balance Sheet through December 2018.  Instead of taking time at the end of Masses to discuss the parish’s 

financial situation, I’ll use this space in the bulletin to make a few notes. 

 

First, and most importantly, thank you for your generosity to St. Joseph!  The “bread and butter” of any parish and the 

indicator of its financial vitality and security is always the health of its regular Sunday collections.  In 2018, Sunday col-

lections amounted to $236,065.  That number indicates both the immense generosity of our parishioners and a very firm 

foundation for the future of our parish.  As an aside, this number has slowly ticked up over the past 5 years or so, but the 

2018 number marks a 10.5% increase from 2017, which is a remarkable rate of growth.  Again, thank you! 

 

 Secondly, since my arrival here, facility repair and maintenance has been an area of specific (and much-needed) atten-

tion for our parish.  This year, our community spent about $58,000 on maintenance and repairs, both ordinary and extra-

ordinary.  If the November weather of 2018 was not as wet, windy, cold, and generally dreadful as it was, then our ma-

sonry repair project would have been completed around Thanksgiving – and, as a result, our facility repair number 

would have approximately doubled.  However, due to delays, that expense (around $59,000) will now show up in our 

2019 report.  Regardless, I am pleased and grateful that – even with these extensive repairs – our net income still came 

to $53,578. 

 

The progress that is being made around campus is very encouraging.  Looking at extra-ordinary expenses in 2018, the 

rectory kitchen – which was damaged by a long-time dishwasher leak – was renovated, necessary repairs were complet-

ed on our church organ, a new sound system was installed in the church, and a new HVAC system and ductwork were 

installed in the second floor of the rectory to prepare an office space for the vocations office (the diocese reimbursed the 

parish for half of this expense).  In 2019, we look to continue this trend by finishing our masonry repairs, replacing the 

gravel drive at our cemetery, renovating the bathrooms in Honan Hall (already complete), painting Honan Hall, replac-

ing the windows and doors of the hall, working on improving the technology available in the hall for classes/videos/

presentations, potentially redoing the floor of the hall, potentially replacing the 70s-era A/C units of the church and rec-

tory, potentially replacing the (asbestos) shingles on the church steeple, potentially extending quality Wi-Fi throughout 

the campus, and maybe finding time for a nap! 

 

As a final note, I recognize did not adequately follow up with you about our Fruitful Harvest goal from last year.  Our 

parish handily exceed the goal set by the diocese of $59,633, reaching a total pledge of $63,329.  Payments on those 

pledges continue to come in regularly. On behalf of the bishop and diocesan employees, another “thank you” for your 

generosity! 

 

Finally, while money is not always the most exciting topic for a bulletin article, I pray that you are encouraged by the 

financial stability of our parish.  It promises a strong future for the Faith in Carroll County and will serve as a foundation 

for the real work that we are about: the salvation of souls, spreading the Gospel of Christ, and being sure that St. Joseph 

continues as a spiritual home for many generations to come. 

 

~Fr. Clayton 



St. Joseph Community News 

The collection total for March 24,2019 
 

 
$4,311.06  

 

El total de la colecta para el 24 de Marzo del 2019 
Thank you! 
!Gracias!  

 

 

Lent Penance Services  

Wednesday April 10 

7:00 p.m. at St Charles Borromeo 

Peru, IN  

Thursday April 11 

7:00 p.m. at St Patrick 

Kokomo. IN  

Thursday April 11 

7:00 p.m. at St Joseph 

Reynolds, IN 

 

 
 

The Knights of Columbus annual fundraiser will be held 

 Friday April 12 from 4:30-7:00pm in Honan Hall.  

Custom Select Meats will once again provide their delicious 
Pollock. French fries, coleslaw, mac & cheese, and cookies 
will also be on the menu. Tickets are $10.00 in advance and 

$11.00 at the door and will be sold after Mass. 

This week our Catholic Relief Services Rice Bowl-

focuses on Kumba in the country of Sierra Leo-

ne.  Kumba's grandmother makes sure that Kumba at-

tends school so that she can make a difference in her 

community.   "If there's  education, Sierra Leone will 

develop."    CRS provides nutritious lunches so Kumba 

and her friends can focus on their studies and not on 

their hunger.  Kumba wants to become a nurse so the 

sick do not need to travel many hours to get healthcare. 

Her favorite subject is math because she likes the chal-

lenge.  For all young people, that their right to educa-

tion is respected - and that they do not forget their re-

sponsibility to use their gifts for the common 

good.  We pray to the Lord 

Purgatory 

 “The Forgotten Church” 

Join us on Thursday, April 4 at 6:30pm in Honan Hall to 

watch Purgatory (The Forgotten Church), a video that 

presents the Catholic Church's teaching on Purgatory and the 

Last Things.  The movie will be about 80 minutes long and we 

will take a break in between. There will also be light snacks 

provided . We hope you take advantage of this opportunity to 

deepen your knowledge of the faith!  

Several priests will join us on Monday, April 1 at 
6:30pm in the church for our Lenten Penance 
Service.  Be sure to prepare your soul for the celebra-
tion of Easter by making a good confession.  We hope to 
see you there!  

 

 

 

 

 

 
Varios sacerdotes se unirán el lunes 1 de abril a las 
6:30 pm en la iglesia para nuestro Servicio de 
Penitencia de Cuaresma. Asegúrate de preparar tu 
alma para la celebración de la Pascua haciendo una 
buena confesión. ¡Esperamos verte ahí!  

 

St. Joseph will be presenting a Lenten series on the classic spiritual work, Introduction to the Devout Life, by St. Fran-

cis de Sales.  This work focuses on a practical spirituality for everyday life.  It promises to be an excellent way to deep-

en your prayer life this Lent and gain practical insight into a holy life lived every day.  Dr. Tom Brodar will facilitate 

the meetings ,which will take place on Sunday during CCD time.  The  class will be on April 7 at 9:00 a.m. n Honan 

Hall.  We hope to see you there!  

** If there is a desire for a deeper more in-depth review of the manuscript from over 400 years ago, then the class could be expanded to an evening 

style class if the need is there.  Currently it is only being presented as an overview for the remaining of the Lenten season.  

K of C Essay Contest.  

 

 

A quick reminder that the essays are due by 10:00am 

Sunday April 7. First place in each age grade is $50.00 

and $25.00 for 2nd place . 



 

St. Joseph Community News 
April  Liturgical Ministers 
Eucharistic Ministers 

5:00 pm - Graceann Merkel & Denise Craig 
8:00 am - Beth Hatke & Linda Fife 
10:30am - Claudia & Karli Wandless 
 
 

Commentators & Readers 
5:00 pm - Commentor: Tammy Metzinger 
  Reader:  Suzanne Gardiner 
8:00 am - Commentor: Jim Knoth 
        Reader: Carol Roth 
10:30 am- Commentor: Rod Butcher 
   Reader:  Cathy Butcher 
 

Greeters  
5:00 pm - Greeters :Jeff & Denise Craig 
8:00 am - Greeters: Kathi Shriner 
10:30 am - Greeters: Barb Meyer Family     

Do you have a quick and easy meatless recipe for Lent you would 
like to share with your parish family?  Lenten 
meals should be a sacrifice, but they don't have to 
be boring.  

 Send your recipes to dre@stjosephdelphi.org.  

If scanning recipes, please make sure they are legi-
ble.   

 

Thank you to everyone who donated resources, time and talent to 

make our Community Meal a success.   Good food & fellowship 

was enjoyed by all.  Thank you for your 

generosity!  

 - Outreach Commission 

April 7th      

 5:00 Mass                      

Alex Studebaker  

  Volunteers 

 8:00 Mass 

Mary Kate Iunghuhn 

Volunteers 

 10:30 Mass 

Seth Sullivan     

April 14th      

5:00 Mass                       

Alex Studebaker  

Volunteers 

8:00 Mass 

Mallory O’Brien      

Allison O’Brien   

10:30 Mass 

 Seth Sullivan   

 Beau Tate April 21st       

5:00 Mass                      
Alex Studebaker  

8:00 Mass 

Volunteers 

10:30 Mass 

Volunteers 

ministerios de la eucaristia 

Abril 7: Nora Hernandez & Carolina Raya 

Abril 14:Guillermo Licona  & Yadira Guadarrama 

Abril 21, Julian Hernandez  & Wendy Espidonla 

Abril 28, Nora Hernandez & Carolina Raya 

Lectores 

Abril 7: Lizana Gaeta 

Abril 14: Yadira Guadarrama 

Abril 21: Yolanda Cruz 

Abril 28: Wendy Espidonla 

Bean Burritos  

2 tsp vegetable oil 

1/2 med onion, finely 
chopped 

2 garlic cloves, minced 

1 can black beans, undrained 

1 cup salsa, divided 

2 Tbsp cilantro, chopped 

1 tsp chili powder 

1 tsp ground cumin 

4 burrito-size tortillas 

3/4 cup shredded cheese 

sour cream optional 

Heat oven to 350 degrees.  Coat 8" 
square baking pan with cooking spray. 
In medium non-stick skillet, heat oil 
over medium heat.  Add onion and 
cook 3 min., until softened.  Add garlic 
and cook 1 min.  Stir in beans with 
liquid, 1/2 cup salsa, cilantro, chili 
powder, and cumin.  Bring to a 
boil.  Reduce heat to low and simmer 
10 min.  Spoon 1/2 cup bean mixture 
into center of each tortilla.  Roll up 
tortilla and transfer, seam down, to 
baking dish.  Sprinkle with 
cheese.  Bake 8-10 min. until cheese is 
melted. 

Serve with remaining salsa and sour 
cream. 

 

~Paula Iunghuhn 

*Mary Kate Iunghuhn (Pinterest)  

The Mac and Cheese          Makes 10-12 servings 

1 lb. cavatappi 
pasta (or pasta of 
your choice) 

½ c. butter 

½ c. flour 

4 c. milk 

6 c. freshly shred-
ded sharp or white 
Cheddar 

1 T. salt 

up to 1 T. pepper 

2 T. butter 

½ c. panko bread 
crumbs 

Add-ins: Toma-
toes, green on-
ions, corn 

1.)Boil pasta in salted water according to pack-
age directions. Melt butter in large saucepan 
over medium heat. Sprinkle in flour and whisk 
and cook 2-3 minutes. Add in salt and pepper. 
Slowly pour in 4 c. milk whisking until smooth 
and heating to a low boil until thickened. Do not 
stop until thick. Remove from heat. 

 2.)  Grease a 9x13" baking dish and add the hot 
pasta to the dish. Over the top sprinkle 6 c. of 
freshly shredded cheese. Pour the thickened 
cream sauce over the hot pasta and cheese and 
let it sit until the cheese melts. Stir everything 
together. 

 3.) Melt 2 T. butter over medium heat. Add in 
panko bread crumbs, stirring constantly 3-5 
minutes or until golden brown. Pour over the 
mac and cheese. 

4 .)Bake in a preheated 325-degree oven 12-15 
minutes. 


