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Prayerline

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

Post Your Prayer
Request:

Www.coach.org/prayer

TELETHON

he COACB telethon starts Thursday, October

7 at 5:00 PM. Thiswill bethelargest telethon

auction we have ever had. Wewill be selling
anything from computer monitors to desks, from gift
certificates to cakes and pies, from antiques to
collectables. Wewill even be selling someold money.
Plan to take a seat in our studio audience and enjoy
the auctions. Sunday, there will be praise reports,
gospel singing and even tag team preaching.
Please plan to be a part of the COACB tele-
thon.

HELPUSDO THE IMPOSSIBL E
Jonathan Aiken

H

Pray for us. We always need your prayers. To be
honest withyou thejobisreally too big for our people
but, with much prayer, we see the Lord do the impos-
sible. Not only have we seen the sick healed, we have
al 0 seen equipment suddenly start to work after prayer
hasbeen said. Personally, | know in my heart that what
wewitnessed was God answering just one more prayer
S0 we can reach out to just one more soul.

as our organization been a blessing to you?
Would you liketo be ablessing to us? There
are many ways you can make this happen.

Volunteer. You can use some of your freetimeto vol-
unteer at one of our stations. We have volunteer op-
portunities creating sets for our programs, answering
telephones, creating web sites, operating cameras, di-
recting shows, and hosting prayer lineprograms. Truly,
the harvest is great and the laborers few.

Donate. We can awaysuse your monetary donations.
However, your support can be in the form of money,
donated items, property, and real estate. ThelRSrec-
ognizes the Central Ohio Association of Christian
Broadcasters as a 501.c3 non-profit organization and
donationstoit aretax deductible. If you donate acar,
truck, furniture, or anything of value, we can giveyou
areceipt of the fair market value of the item donated.
You may also donatein memory of arelativeor friend.

Saint Francis of Assisi had a quote that seemsto
sum up our organization. “Sart by doing what's
necessary; then do what'’s possible; and suddenly
you aredoingtheimpossible.” We need your help
todotheimpossible.

LIVE GOSPEL SINGINGS

e have our monthly live gospel singing at
Wour studio in Delaware, Ohio, 36 Spring
Street on Saturday, October 2, 2004 from
7:00t09:00 p.m. Featured singersinclude TheAllens,

Gideon’sArmy, and Mary Martin.

The third Saturday night of each month we have live
gospel singing at our studio in Marion, Ohio, 1282
N. Main Street. The next scheduled singing is Satur-
day, October 16, 2004 from 7:00 to 9:00 p.m. Fea
tured singers will be Steve Thacker, Sisters of the
Light, and Common Creed.

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 Octo-
ber 23, 2004 from 7:00 to 9:00 p.m. The featured
singers will be Kay Baden, Heirs with Christ, Sandy
McKinley & Kaylene Ward, Diana Boggs & New
Jerusalem. Freeadmission. Everyonewelcome.

OCTOBER LOVE GIFT

The love gift for October istruly unique. It isa
4" x 4" white ceramic coaster with the COACB
logo and slogan “MAKING WAVES FOR
CHRIST,” laser engraved. These are excellent coast-
ersand show that you are making wavesfor christ by
backing the COACB This love gift will be sent to all
who donate $5 or more during October.

COACB VOLUNTEER

Pastor David Schneer has been avolunteer for the
Kenton Station since day one. Heisatrue believer
in spreading the gospel, for he supportsus in ev-
ery way. Hehosts hisown show, while he and his
church donatestimeand money. Thank you, Pas-
tor David Schneer, for beinga COACB volun-
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TRY THESE
RECIPES!

HEARTY POTATO CHOWDER

IDA BENTLEY

2 cups diced potatoes; %2 cup grated carrots; 1 tea
spoon salt; 2 cupswater; 2 tablespoons chopped on-
ion; 2 tablespoons butter; ¥ateaspoon paprika; Yatea-
spoon pepper; 2 cups milk; 2 slices crisp bacon,
crumbled, optional.

In medium saucepan, cook potatoes and carrots in
salted water until tender. In medium skillet, cook
onion in butter for 3 to 5 minutes. Add flour and
seasonings, mix well. Gradually stirinmilk. Addto
potato mixture in saucepan. Stir over low heat until
dightly thickened. Top with crumbled bacon. (|
use less carrots.)

NEED AN
OUTING FOR
YOUR
GROUP???

Toscheduleafree
tour of any of our
COACB stations,
pleasecall:

(740) 383 - 1794.

Got a suggestion for
the COACB call:
(740) 383-1794

HEAVENLY ONION CASSEROLE
THELMA AIKEN

2 tablespoons butter or margarine; 3 medium sweet
Spanish onions, dliced; 8 ounces fresh mushrooms,
dliced; 1 cup (4 ounces) Swiss cheese (shredded); 1
can (10 3/4 ounces) condensed cream of mushroom
soup, undiluted; 1 can (5 ounces) evaporated milk
2 teaspoons soy sauce; 6 to 8 slicesFrench bread (1/
2 inch thick); 6 to 8 dices Swiss cheese (about 4
ounces).

Inalarge skillet, melt butter over medium high heat,
sauté onions and mushroomstill tender. Placeinto a
12 inch x 7 /2 inch x 2 inch or 2 quart casserole.
Sprinkle shredded cheese on top. Combine soup,
milk and soy sauce and pour over cheese. Top with
bread and cheese dices. Cover and refrigerate four
hours or over night. Bake loosely covered at 375
degreesfor 30 minutes. Uncover and bake 15to 20
minutes longer or until heated through. Let stand 5
minutes before serving. Yield 6 to 8 servings.

BUTTERCUP CAKE
CAROLYN AIKEN

2 % Cupsflour; 1 ¥ Cups sugar; 1 tsp baking pow-
der; Y2tsp soda; 1 tsp salt; %2 Cup shortening; 1 Cup
buttermilk; 1 tsp flavoring; ¥atsp other flavoring.

Beat 2 minutes; Add 1 1/3 to 1 % cup unbeaten eggs
(2 medium). Beat 2 minutes. Bake 30— 35 minutes
at 350°. Use any chocolate or whiteicing.

FALL TELETHON

Oct. 7 5-8 PM.
Oct. 8 5-8PM.
Oct. 9 2-9PM.
Oct. 10 1-7 PM.

HURRICAN DELAYSTRANSMITTER
David Aiken

t is hard to believe that hurricanes in Florida
I can affect our stations here in Ohio but work

stopped suddenly on the 3DBM transmitter for
Ddawareasrepair crewsfromall over theUSwere
dispatched to Floridaand Alabamato put stations
back on the air.

The crew working on our transmitter was called
early to fly to Floridatakea TV station off theair
and move critical equipment inland to saveit from
theravages of the classfour hurricane heading that
direction. Even aweek after the storm, some of
these hard-hit areas are still not reachable so we
are not quite sure when the repair crew will return
and our transmitter will be compl eted.

PINTO BEAN PIE

Louise LowE

1 can (15 oz.) pinto beans (mashed with juice); 2
cups sugar; 1 teaspoon vanilla; 1 stick margarine
(soft); 1 cup coconut; 1 cup crushed English wal-
nuts; Mix all together. Pour into unbaked pie
snells. Three small or two large. Bake 350 de-
grees, 45 to 60 minutes. Good with cool whip.

STORIESFROM MY RELATIVES
John Hoffman

ouwould likemy Nephew, Alphonse. He
Y wasfour yearsold. Oneday hewent over

to the next door neighbor, Mrs. Smith. He
walked into thekitchen and got her attention. “Mts
Smiiff,” hesaid, Mommasay you have some new
rugs. May | pwease seetherm?’ MrsSmithlooked
down at him and smiled. “Of course, Alphonse.
I’m glad that little boyslike nicething.” Shetook
him by the hand and led him into the front room
where the new carpet was. Alphonse just looked
and looked. He even got down on his hands and
knees. He stood up and looked quizzicaly at Mrs.
Smith. “Well,” she finally asked.”What do you
think of my carpet?’ Alphonse thought for amo-
ment and then said, “I don’t know about my
mother.” Mrs. Smithwasintrigued by hisanswer.
“ What do you mean you don’t know about your
mother?’ In all innocence, Alphonse replied.
“Well, Mrs. Smiff, that rug doesn’t makemesick.”
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