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Prayerline
Numbers

& Contact
Information

WOCB TV 39
1282 N. Main St.

Marion, OH 43302
(800) 852-8199
(740) 383-1794

WOCB TV 48
14 N. Main St.

Kenton, OH 43326
(419) 673-1470

WXCB TV 42
36 Spring St.

Delaware, OH 43015
(740) 369-5656

WGCT TV 8
(614) 559-3937

Christian Broadcaster
WOCB - TV 39  Marion, Ohio WOCB - TV 48  Kenton, OhioWXCB - TV 42 Delaware, Ohio WGCT - TV 8  Columbus, Ohio

LIVE GOSPEL SINGINGS

The first Saturday night of each month we
have a live gospel singing at the studio in
Delaware, Ohio, 36 Spring Street. The

next scheduled singing is on Saturday, May 5, 2007
from 7:00 to 9:00 p.m.  Featured singers include
Two By Two, Ounce of Hope, and others.

The third Saturday night of each month we have
a live gospel singing at the studio in Marion, Ohio,
1282  N. Main Street.  The next scheduled sing-
ing is Saturday, May 19 , 2007 from 7:00 to 9:00
p.m.  Featured singers will be Agape, Dan Bayes,
Donna Sue, and the Lyons Family .

The fourth Saturday night of each month we have
a live gospel singing at the studio in Kenton, Ohio,
14  N. Main Street.  The next scheduled singing
is Saturday, May 26, 2007 from 7:00 to 9:00 p.m.
Featured singers will be Donna Sue, Jericho Road,
and The Profitts.

Free admission.  Everyone welcome.

MAY  LOVE GIFT

Mother’s Day is just “around the cor
ner”.  Remembered all that
your mom has done for you.   I thank

God for mothers like mine. You may want to give
your mom this months pocket notepad that says
“Thanks We Appreciate You”.  With your best
ministry gift of $5 or more we will send you
this love gift. *****While supplies last*****

Happy

COACB VOLUNTEER

Mary Russell helps out with envelope stuff-
ing, and with prayerline every Friday night at
the Marion station. Thank you, Mary, for
being COACB volunteer.

WGCT PROJECT UPDATE

We have raised over $18,000 of the $30,000
needed to complete the WGCT project.
The money has come from many sources.

Some have donated by going directly to our website
www.coacb.org  and clicking on the donate button.
Others have brought in cash and checks. One sister
said that she could not get the Columbus station off
her mind and she and two others brought in checks
for $1,000.  One brother brought an envelope con-
taining $1,100 in cash. Several have donated $100
or $500. Many people have sent
in $1.00 and I was almost floored
when one person brought in
$9,000 for the station.  That per-
son asked that their name never
be revealed.  They said that their
reward will come later when they
stand before the Lord.  All I can
say is thank you to all who have
donated and the Lord will bless
them.

YOU ARE NEEDED

I have always wanted to feel that COACB sta-
tions make a difference in people’s lives and I
really think they do.  On a typical day a large

number of prayer requests come in.  One dear lady
often calls from Hawaii with prayer requests for
herself and her family.  Many calls come in from
States such as: Nevada, North Carolina, Kentucky,
Texas, Florida, Pennsylvania, New York. Calls even
come in from foreign countries such as Canada and
even London, England.  Word has gotten around that

people at the COACB
will pray for you and
that the Lord will hear
that prayer.  We have
always wanted to be
busy about the Lord’s
service but now we
now realize that the min-

istry has become so big that we need a lot more
volunteers just to keep up.  Would you consider vol-
unteering some time to pray with the hurting?
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Got a suggestion
for the

COACB call:
(740) 383-1794
Or write to the

addresses
on Page 1 or at the
bottom of Page 2

Page 2 Christian Broadcaster

NEED AN
OUTING FOR

YOUR
GROUP???

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

PEANUTTY CHOCOLATE BARS

ART DODGE

½ cup butter; 2 quarts (8 cups) popped popcorn;  1
cup light corn syrup; ¼ cup water; 1 cup milk choco-
late cooking chips; 1 teaspoon salt; 1 cup chunky
peanut butter; 1 cup brown sugar.

Place popcorn in a large buttered pan and keep in
warm oven.  Butter a 15½x10½ inch pan.  In large
saucepan melt butter and stir in sugar, corn syrup,
water and salt and cook over medium heat.  Stir
constantly until sugar is dissolved and mixture boils.
Remove popcorn from oven.  Pour caramel mixture
slowly over popcorn.   Press
caramel corn into buttered
pan.  In saucepan heat
chocolate chips and peanut
butter over low heat.  Cool
until chocolate topping is set.
Cut into 2x2 inch bars.

COCONUT PINEAPPLE PIE

RETA RUTHERFORD

1 cup sugar; 3 tablespoons all-purpose flour; 1 cup
light corn syrup; 1 cup flaked coconut; 1 can (8 ounces)
crushed pineapple, undrained; 3 eggs, beaten; 1 tea-
spoon vanilla extract; 1 unbaked pastry shell (9 inches);
¼ cup butter or margarine, melted.

In a bowl, combine sugar and flour.  Add the corn
syrup, coconut, pineapple, eggs and vanilla; mix well.
Pour into pastry shell.  Drizzle with butter.   Bake at
350 degrees for 50-55 minutes or until a knife inserted
near the center comes out clean.  (Cover loosely with
foil if the top browns too quickly.)  Cool on a wire
rack. Chill before cutting . Store in the refrigerator.
Yield: 6-8 servings

GRANDMA’S HICKORY NUT CAKE

THELMA AIKEN

2 cups sugar; 2/3 cup butter; 3 eggs; 1/8 teaspoon
salt; 2 teaspoons baking powder; 2 1/2 cups all pur-
pose flour; 1 cup milk; 1 teaspoon vanilla; 1 cup
hickory nuts, chopped (reserve a few halves for gar-
nish)

PENUCHE FROSTING

1/2 cup butter; 1 cup brown sugar; 1/4 cup milk or
cream; 2 cups confectioners sugar; 1 teaspoon va-
nilla extract

Cream together sugar and butter for cake.  Add eggs
and beat on medium speed for 2 minutes. Mix dry
ingredients together lightly with a fork. Add dry in-
gredients, alternately with milk.  Mix well. Stir in
vanilla and nuts.  Pour into greased and floured 8
inch layer pans.   Bake at 325 degrees for 40-50
minutes.  Cool.  Make frosting, melting butter in a
medium sauce pan.  Add brown sugar, boil 2 min-
utes. Add milk and bring to boil.  Remove from heat,
cool to luke warm and beat in sugar and vanilla. Ice
cake and garnish with hickory nut halves.  16 serv-
ings.

BAKED CHICKEN

BETTY SYCK

Kraft Italian Dressing; cornflake crumbs; chicken
pieces.

Dip chicken in Italian Dressing and roll in cornflake
crumbs.  Put on baking sheet lined with foil.  Bake at
350 degrees for 1-1½ hours.

Thank You
to all of those who
gave of their life,

just so that we could
have the freedoms

that we have

Lest We Forget....

A SIMPLE FUNDRAISER

Every organization needs to raise funds and this
is the simplest fund raiser that I have ever seen
but it does work.  It can provide support the

COACB and it can also support your Church or or-
ganization. To see how it works click on http://
www.promofundraising.com/promo1489
 
If you would like to use this fundraiser to support your
church or organization, after the site opens, click on
the box ABOUT US near the top of the page, and
this will allow you to sign up your organization.  As
the referring organization, our organization receives
a very nice bonus and your organization can also
receive bonuses when you refer others.


