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Prayerline
numbers

(800) 852-8199
(419) 673-1470
(740) 369-5656
(740) 383-1794

Post Your Prayer
Request:
www.coacb.org/prayer

MAY LOVE GIFT

Mother’s Day is here to celebrate the role model
in our lives.  This months love gift is a beveled
glass with an easel back to it.  On the glass there

is a bouquet of flowers and a phrase that says “A mother is
always there to lift you up.” Isn’t that the truth! This love
gift will be sent to all who donate $5 or more during
this May.

GOSPEL SINGING

We have our monthly live gospel singing at our
studio in Delaware, Ohio, 36 Spring Street on
Saturday, May 1, 2004 from 7:00 to 9:00 p.m.

Featured singers will be Mere Image, Generation of Faith,
and Newlands.

The third Saturday night of each month we have live gos-
pel singing at our studio in Marion, Ohio, 1282  N. Main
Street.  The next scheduled singing is Saturday, May 15,
2004 from 7:00 to 9:00 p.m.  Featured singers will be West
Va. Couriers, Patty Sleeper, and The McDonald’s.

The fourth Saturday night of each month we have a live
gospel singing at our studio in Kenton, Ohio, 14 N. Main
Street.  The next scheduled singing is May 22, 2004 from
7:00 to 9:00 p.m.  Featured singers will be Steve Thacker,
Gospel River Band, Diane Stock, & Lisa Mercer.

Free admission.  Everyone welcome.

Happy
Mother’s Day

COACB  VOLUNTEER

Reed Merwine is a willing volunteer that has been a
huge help for the COACB with envelope stuffing
day.  Reed has also helped in various other jobs that
have needed to be done, and is always up to the task.
Thank you, Reed, for being a COACB volunteer.

THE DEATH TO CABLE TV

Cable TV has already lost 20 percent of its custom-
ers to the satellite companies and it is about to
loose a whole lot more.  How many people will

continue to pay $50.00 per month for cable when they
can receive 150 channels for free?

All full power television stations are now required to have
their digital television stations in operation.  Each digital
station can broadcast up to six programs at the same time,
this makes each digital channel up to six program chan-
nels.  Within the year, all class A, and Low Power sta-
tions will be able to add their own digital channels.  So if
every station carries 6 channels, how many program chan-
nels will you receive?Well, it is 6:00 AM and I decided to
check how many stations I receive off of my outside an-
tenna pointing south, I have a preamp on the antenna and
I live in Caledonia, Ohio.  I was surprised to learn that I
currently receive 18 channels so I know I will receive at
least 108 program channels. Yes it really is time to buy an
antenna.

WE NEED TO STAND
Jonathan Aiken

Have you noticed that the entire Christian commu-
nity is under attack?  The Ninth Circuit Court of
Appeals stated that it is unconstitutional for school

children to say, “One nation under God” while reciting
the pledge of allegiance. Although it is said we have free-
dom of speech, a student can be charged with Contempt
of Court for offering a prayer at a school graduation. Yes
it is true, you can even go to jail for just praying within
1000 feet of an abortion clinic.  Satan knows his time is
short and he and his servants are in an uproar.   At the
COACB we sing and preach the praises of Jesus Christ
and share the love of his
words so it should be no
surprise that on April,
22nd TV-42 had its front
window shattered.

 “…Be strong in the Lord,
and in the power of his
might.  Put on the whole armor of God that ye may be able to
stand against the wiles of the devil.  For we wrestle not against
flesh and blood, but against principalities, against powers,
against the rulers of darkness of this world, against spiritual
wickedness in high places. Wherefore take unto you the whole
armor of God that ye may be able to withstand in the evil day,
and having done all, to stand.” Ephesians 6:10-13
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TRY THESE
RECIPES!

Got a suggestion for
the COACB call:

(740) 383-1794

NEED AN
OUTING FOR

YOUR
GROUP???

To schedule a free
tour of any of our
COACB stations,
please call:
(740) 383 - 1794.

The CHRISTIAN BROADCASTER is published monthly by The
Central Ohio Association of Christian Broadcasters Inc., an Ohio NOT-
FOR-PROFIT Corporation. The IRS recognizes the organization as a
type 501(c)(3) organization.  Donations are TAX  DEDUCTIBLE.
COACB
1282 North Main Street
Marion, Ohio 43302-1523 www.coacb.org
(740) 383-1794 E-mail: comments@coacb.org

CHOCOLATE FANTASY BARS
Anonymous

1/3 cup butter or margarine, melted; 2 cups chocolate chip
cookie crumbs; 1 can sweetened condensed milk; 1¾  cups
semi-sweet chocolate chips;  1 cup shredded coconut; 1
cup chopped walnuts or pecans

Preheat oven to 350 degrees.  In a bowl, combine butter
and cookie crumbs.  Press the mixture into the bottom of
9”x13” baking pan.  Pour sweetened condensed milk over
the crumbs.  Combine the chocolate chips, oconut, and
nuts. Sprinkle mixture evenly over condensed milk, and
press lightly into the pan.   Bake 25 to 30 minutes, or until
set. Allow the bars to cool completely before cutting.

BROCCOLI RICE CASSEROLE
Jenny Hall

1 small onion, chopped; ½ cup chopped celery; 1 table-
spoon butter or margarine; 1 (8 oz.) jar processed cheese
spread; 1 (10 oz.) pkg. frozen chopped broccoli, thawed;
1 (10 ¾ oz.) can condensed cream of mushroom soup
(undiluted); 1 (5 oz.) can evaporated milk; 3 cups cooked
rice.

In large skillet over medium heat, saute onion, celery and
broccoli in butter for 3 to 5 minutes.  Stir in cheese, soup,
and milk until smooth.  Place rice in a greased 8-inch
square baking dish.  Pour cheese mixture over.  Do not
stir.  Bake, uncovered, at 325 degrees for 25 to 30 min-
utes or until hot and bubbly.  Yield: 8 to 10 servings.

COCONUT PINEAPPLE PIE
Thelma Aiken

1 cup sugar; 3 tablespoons flour; 1 cup light corn syrup;
1 cup flaked coconut; 1 can (8 oz.) crushed undrained
pineapple; 3 eggs beaten; 1 teaspoon vanilla; 1 unbaked
(9 in.) pastry shell; ¼ cup butter or margarine melted.

In a bowl combine sugar and flour; add coconut, corn
syrup, pineapple, eggs and vanilla.  Mix well.  Pour into
pastry shell and drizzle with melted butter.  Bake in 350
degree oven for 50 to 55 minutes or until a knife inserted
in the center comes out clean.  Cover loosely with foil if
the top browns too quickly.   Cool on wire rack.  Chill
before cutting.

STRAWBERRY PIE
Anonymous

1 nine inch pie shell; 4 cups fresh strawberries (Drain
Well) Slice strawberries & place in cooled pie shell.  Set
aside. Combine Together: 1½ cups water; ¾ cup sugar; 2
tablespoons cornstarch;Cook over medium heat, stirring
constantly until mixture comesto a boil.  Continue to cook
over low heat for 2 minutes or until mixture is thickened.
Add:   1 package of strawberry Jell-O.  Stir until Jell-O is
dissolved.  Pour mixture over strawberries.  Keep in re-
frigerator.  Put cool whip on the pie.

ARE YOU AVAILABLE?
Stacy Crawford

As stated in the February 2004 Newsletter
“volunteers are essential for our opera
tion.” We have many positions available,

camera operators, control room operators, & phone
room just to name a few.

We offer you the chance to learn about the televi-
sion environment, meet new people, and a chance
to get out of the house to promote something that
you believe in. Anyone can learn to use the equip-
ment which is user friendly at all three stations.  If
you have any free time to help the COACB sta-
tions  broadcast the word of Christ, please contact
your local Christian Broadcasters at the numbers
listed here.  TV 39 in Marion, OH (740) 383-1794;
TV 42 in Delaware, OH (740) 369 - 5656; TV 48
in Kenton, OH (419) 673 1470.  Call the stations
to set up a time that is convenient for you to learn
more about a rewarding experience in broadcast-
ing.

STORIES FROM MY RELATIVES
John Hoffman

My cousin Chris went to Court  to have
his name changed.  The Judge asked
him what his name was. He replied,

“Chris Stinks.”  The Judge said, “ I can see why
you want to change your name.  What do you want
to change it to?”   Chris replied, “Charley.”

ZUCCHINI CUSTARD PIE
Anonymous

2 cups zucchini, peeled, cubed, and seeded; ½ cup
sugar; 2 eggs; 1 teaspoon vanilla; 2 tablespoons corn-
starch; 1 (12 oz.) can evaporated milk; cinnamon or
nutmeg; 9” unbaked pie crust.

Cook zucchini in a little water until tender, about five
minutes.  Put in colander to drain.  In food processor
add remaining ingredients.  Blend throughly then add
zucchini.  Blend until smooth.  Pour into pie shell.
Sprinkle cinnamon or nutmeg on top.  Bake 15 min-
utes at 425 degrees.  Reduce temperature to 350 de-
grees and continue baking  for an additional 45 min-
utes or until center tests done.


