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Keep CHRIST IN CHRISTMAS

s we enter this Christmas season, it isim
A portant to remember the reason for our cel

ebration during this holiday. It is so easy to
becomewrapped up in our holiday activitiesthat we
forget God sent His son two thousand years ago to
redeem sinful mankind. It'sin
portant to stay focused and no
put Jesus on the back burner
during this holiday. Take time
to attend worship servicesand
tune-in to the special pro-
grams scheduled on your
COACB station.

THE WoRK CONTINUES

Crble Ratliff wasafounding family member,
board member and avid supporter of the
COACB before her death. In her memory,
and in the spirit of her work, family and friends do-
nated over $1,600 to the COACB so her work con-
tinues even now.

Mary Dennis was also along time supporter of the
COACB and upon her death; her family members
donated a $1,000 technology grant the COACB in
her memory. Thisgrant enables COACB stationsto
be seen around the world via the internet.

Within thelast three months, memoria contributions
were also made in the names of Kenny Friend and
Mary Wilson. The COACB uses the funds do-
nated in their name, to further the reach of the Gos-
pel. Yes, even though they are gone on home they
continue to help the COACB.

Have ASafte and

Happy Holidays
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Happy NewYear

Live GosPEL SINGINGS

Thefirst Saturday night of each month we
have alive gospel singing at thestudioin
Delaware, Ohio, 36 Spring Street. The
next scheduled singing is on Saturday, December
1, 2007 from 7:00 to 9:00 p.m. Featured singers
include Heaven Bound Singers, Mary Martin, and
LyonsFamily.

Thethird Saturday night of each month we have
alivegospd singing at thestudioin Marion, Ohio,
1282 N. Main Street. The next scheduled sing-
ing is Saturday, December 15, 2007 from 7:00to
9:00 p.m. Featured singerswill be Deric Ander-
son, Paul O’Bryan, Tom Callahan, and Tom
McFann.

Thefourth Saturday night of each month we have
alivegospd singing at thestudio in Kenton, Ohio,
14 N. Main Street. The next scheduled singing
is Saturday, December 22, 2007 from 7:00t0 9:00
p.m. Featured singers will be a variety of six
groups that will touch your heart.

Free admission. Everyone welcome.

DecemBER LovE GIFT

The New Year is fastly approaching. Our
weekly pocket calendar is full of infor-
mation from around the world along with
time zones, maps, and address book area. With
your best ministry gift of $10 or more we

will send you this love gift. *****While sup-
plies last*****

COACB VOLUNTEER

Ida Bentley volunteers during the telethon,
whether it is baking pies, making her famous
hot sauerkraut, or just helping usout. Idaisa
blessing alwayshasasmileon her face. Thank
you, lda, for being COACB volunteer.
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Holiday
favorites

Hot CRANBERRY BAKE
ANONYMOUS

4 cups peeled, chopped cooking apples; 2 cupsfresh
cranberries; 1% teaspoons lemon juice; 1 cup sugar;
1 1/3 cups quick-cooking oats, uncooked; 1 cup
chopped walnuts; 1/3 cup firmly packed brown sugar;
% cup butter or margarine, melted; Vanillaice cream.

Combine apples and cranberriesin alightly greased
2-quart baking dish. Sprinkle with lemon juice; top
with sugar. combine oats, walhuts, brown sugar, and
butter. Stir mixturejust until dry ingredientsare moist-
ened and mixtureiscrumbly. Sprinkleover fruit. Bake
at 325 degrees for 1 hour. Serve warm with vanilla
icecream. Yield: 8 servings.

NEED AN
OUTING FOR
YOUR
GROUP???

Toscheduleafree
tour of any of our
COACB stations,
pleasecdl:

(740) 383 - 1794.

CaArRAMEL NUT M ARSHMALLOWS
CaRrRoL YEAGER

1% cups finely chopped pecans; 36 caramels; 2
tablespoons hot water; 20 large marshmallows

Line a baking sheet with waxed paper; set aside.
Place nutsin ashallow dish. In alarge microwave-
safe bowl!, combine caramelsand water. Microwave,
uncovered, on high for 1-2 minutes or until melted,
gtirring twice. Dip each marshmallow into melted
caramel, then roll in pecans. Place on prepared
baking sheet. Let marshmallows stand until set. 20
servings.

OREO DESSERT
ANONYMOUS

20 Oreo Cookies, crushed; 2 boxes (3.4-0z.) instant
chocolate pudding mix; 3 cupsmilk; 1 carton (8-0z.)
Cool Whip, thawed.

Reserve afew cookie crumbs to sprinkle on top and
pour rest into a 9"x13"x2” dish and spread evenly
over bottom. Inlargebowl, prepare pudding accord-
ing to package directionsusing only 3 cupsmilk. Fold
in Cool Whip, then pour over cookiecrumbs. Sprinkle
with reserved crumbs. Cover with plastic wrap and
refrigerate at least 2 hours.

Got asuggestion
for the
COACBcall:
(740) 383-17%4
Or writetothe
addr esses
on Pagelor at the
bottom of Page2

PREPARING FOR TAX SEASON

alk to your tax preparer because by giving
a little money to the COACB before the

end of the year, it may be possible to save
much more at tax time. Thisisespecialy trueif your
tax exempt donation movesyou to alower tax bracket.
Only your tax preparer can properly advise you on
this matter. Call him or her.

CinnamON ArPLE Spice CAKE

THELMA AIKEN

1—14to 14 ¥z ounce jar of spiced apple rings; 2
cupsall purposeflour; 1 teaspoon baking powder;
1 teaspoon cinnamon; ¥z teaspoon salt; ¥z teaspoon
baking soda; %2 cup butter (softened); 1¥scupssugar;
1 teaspoon vanilla; 3 eggs; ¥ cup buttermilk.

Preheat oven to 350 degrees. Grease and lightly
flour two 8 x 8 x 2 inch square baking pansor two 9
x 1% inch round cake pans. Setaside. Drain apple
rings, and discard syrup. Place apple ringsin a
blender, cover and process until amost smooth.
Should have % cup. Set aside. Stir together flour,
baking powder, cinnamon, salt, soda and set aside.
In abow! beat butter, medium to high speed for 30
seconds. Add sugar and vanilla, beating well. Add
eggsone at atime, beat well. Add dry mixture and
buttermilk alternately. Fold in processed apples.
Divide batter equally in 2 prepared pans. Bake 25
to 30 minutes till done. Cool in pans 10 minutes.
Removelayersand cool onwirerack till cold. Frost
top and sides with Butter Cream Frosting.

BuTtTER CREAM FROSTING

In amixing bowl beat 2 cup butter with an electric
mixer on medium to high speed until fluffy. Gradu-
ally add 3 cups sifted powdered sugar, beating well
on low speed. Slowly beat in 1/3 cup milk and 1
teaspoon vanilla. Gradually beat in 32 cups pow-
dered sugar. If necessary beat in additional milk to
make icing easy to spread. Spread between law-
yers, sides and top.

HoLipay BREAD
ART DoDGE

2 cups al purpose flour; 1 cup
sugar; 3 cups crushed bananas;
1 cup maraschino cherries; 1 cup
chopped nuts; 1/4 cup butter or
margarine; 2 eggs, well beaten 1
teaspoon soda; 2 cups chocolate chips

Mix ingredients and placeinto agreased pan. Bake
375 degrees for 30 minutes or until knife comes out

dry.
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