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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

Due to the Telethon & Auction, the Dela-
ware gospel sing will be held on the sec-
ond Saturday night this month at the stu-

dio in Delaware, Ohio, 36 Spring Street. The next
scheduled singing is on Saturday, October 13, 2007
from 7:00 to 9:00 p.m.  Featured singers include
Celestial City, Bill Atkins, and Mary Martin.

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, October 20, 2007 from 7:00 to
9:00 p.m.  Featured singers will be Sharron
Hardman, From the Heart, Rebecca Risner, and
Butch Chipps.

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, October 27, 2007 from 7:00 to 9:00
p.m.  Featured singers will be 4Ever Faithful, Rich
Adkins, and Tommy Renfro.

Free admission.  Everyone welcome.

OCTOBER  LOVE GIFT

Believe it or not, but 2008 is just around the cor-
ner!  Celebrate with this magnetic calendar deco-
rated with the Statue of Liberty and the Ameri-
can Flag.  With your best ministry gift of $10
or more we will send you this love gift.
*****While supplies last*****

Happy

Harvest

FALLING LEAVES

About October of ever year we start getting
calls from people asking what we did to
make such an improvement in our TV sig-

nal and the answer is nothing.  As the leaves fall
from the trees, there are fewer to block our signal
and the signal goes up until the leaves come back on
the trees in the spring.

FALL TELETHON & AUCTION

The Fall Telethon and Auction will be held Oc-
tober 4th through October 7th at the Marion,
Kenton, and Delaware stations.  The dates

and times include:  Thursday, October 4th and Fri-
day, October 5th from 6 pm to 9 pm, Saturday, Oc-
tober 6th from 2 pm to 9 pm, Sunday, October 7th
from 2 pm to 7 pm.  Thursday, Friday, and Saturday
will have items that will be auctioned off that are
donated by local businesses and individuals.  If you
have a donation or would like to help auction off an
item, please contact the stations and schedule a date
and time for your appearance. TV 48, 14 N. Main
St., Kenton, OH, (419) 673-1479; TV 42, 36 Spring
St., Delaware, OH, (740) 369-5656; TV 39, 1282
N. Main St., Marion, OH, (740) 383-1794.

Sunday, October 7th is reserved for pledges and do-
nations, during which we will be having singing.  If
you are unable to come to the stations, tune in and
place your bid by telephone. Come and join us for
lots of fun!

BOUGHT A DIGITAL TV YET?

Analogue TV will go away in February 2009?
Suddenly over 100 million TVs will no longer
work without a converter box.  The FCC

plans to issue up to two certificates per household
toward the purchase of these converters. Digital sta-
tions will air up to six programs at the same time
over their stations.  Since the average person will be
able to receive at least 10 stations with a very simple
TV antenna they will have at least 60 programs avail-
able to them at all time for free.  There is a lot of
discussion on whether cable systems will survive. If
you can receive 60 program channels for free, would
you pay $70 for 100 channels?   The prices of digital
TVs are dropping drastically.  Wal Mart even had
one 13” model for $98.

In Loving Memory of

Corble Ratliff
August 21, 1921 - September 18, 2007
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NEED AN
OUTING FOR

YOUR
GROUP???

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

PUMPKIN PIE

RETA RUTHERFORD

Make pastry for one-crust pie.  Line pie pan.FILLING:
For 9” Pie. Beat together with rotary beater: 1 ¾
cups mashed cooked pumpkin (may be canned); ½
teaspoon salt; 1 ¾ cups milk; 3 eggs or 4 yolks; 2/3
cup brown sugar (packed); 2 tablespoons granulated
sugar; 1 ¼ teaspoon cinnamon; ½ teaspoon ginger;
½ teaspoon nutmeg; ¼ teaspoon cloves.

Pour into pastry-lined pie pan.  Temperature: 425
degree for 45 to 55 minutes.
Bake just until a silver knife
inserted 1” from side of fill-
ing comes out clean.  The
center may still look soft but
will set later.  Serve slightly
warm or cold.

PUMPKIN CHIFFON CAKE

THELMA AIKEN

2 cups flour; 1 ½ cups sugar; 3 teaspoons baking
powder; 1 teaspoon salt; 1 teaspoon cinnamon; ½
teaspoon nutmeg; ½ teaspoon cloves (ground); 7 large
eggs (separated); ¾ cup canned pumpkin; ½ cup
salad oil; ½ cup water; ½ teaspoon cream of tartar.

Sift dry ingredients in large mixing bowl. Separate
eggs and set whites aside.  In small mixing bowl,
combine egg yolks, pumpkin, salad oil and water.
Make a well in dry ingredients.  Add liquid mixture
all at once. Blend till smooth.  Beat egg whites till
frothy, add cream of tartar.  Beat about 7 minutes till
stiff, not dry and fold into pumpkin batter. Turn into
10-inch tube pan (ungreased).  Bake 55 minutes in
325 degree oven, turn oven to 350 degrees and bake
another 15 minutes longer.  Invert cake onto cake
rack at once and let cool.  Loosen sides and center
of cake with spatula.

ICING

Mix well ½ pound sifted confectioner sugar; 2 table-
spoons butter; 3 tablespoons condensed milk; ¼  tea-
spoon maple flavoring.  Spread over cake and sprinkle
with chopped walnuts.

PUMPKIN ROLL DESSERT

ART DODGE

Cake:  3 eggs; 1 cup sugar; 2/3 cup pumpkin; 1 tea-
spoon lemon juice; ½ teaspoon salt; ¾ cup flour; 1
teaspoon baking powder; 2 teaspoon cinnamon; 1 tea-
spoon sugar; ½ teaspoon nutmeg

Beat eggs, then gradually add sugar.  Stir in pumpkin
and lemon juice.  Stir together dry ingredients.  Fold
in pumpkin mixture.  Spread on a cookie sheet well
greased.  Bake at 375 degrees for 15 minutes. Turn
out on a flat surface. Cool.

Filling: 1 cup powdered sugar; 4 teaspoons butter; 3
oz package of vanilla pudding; 8 oz. cool whip
(thawed); 8 oz. cream cheese (softened); ½ teaspoon
vanilla; 1 ½ cup milk

Mix pudding and milk.  Set aside until slightly thick-
ened.  Mix together rest of the ingredients.  Stir well
until smooth.  Fold pudding in cream cheese mixture.
Use a large deep serving bowl.  Layer cake:  filling
and cool whip alternating till bowl is full.  A tasty tip:
Sprinkle chopped nuts on each layer.

APPLE CIDER COOKIES

RACHEL BIRD

1 cup firmly packed light brown sugar; ½ cup marga-
rine; ½ cup apple cider; ½ cup refrigerated real egg
product, like Egg Beaters; 2¼ cups all-purpose flour;
1½ teaspoons ground cinnamon; 1 teaspoon baking
soda; ¼ teaspoon salt; 2 medium apples, peeled and
diced (about 1½ cups); ¾ cup almonds, chopped. Ci-
der Glaze

In large bowl, with electric mixer at medium speed,
beat sugar and margarine until creamy.  Add cider
and real egg product; beat until smooth.  With elec-
tric mixer at low speed, gradually blend in flour, cin-
namon, baking soda and salt.  Stir in apples and al-
monds.  Drop dough by tablespoons, 2 inches apart,
onto greased baking sheets. Bake at 375 degrees for
10-12 minutes or until golden brown. Remove from
cookie sheets and cool on wire racks.  Drizzle with
Cider Glaze.  Makes 4 dozen cookies.

Cider Glaze: In small bowl, combine 1 cup powdered
sugar and 2 tablespoons apple cider until smooth.

Would you like to see your favorite recipe in
the Newsletter?  If  so, please mail your
recipe to:

COACB Recipes,  C/O Stacy Yeager; 1282 N.
Main St., Marion, OH 43302


