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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 sing at the studio in
Delaware, Ohio 36 Spring Street. The

next scheduled singing is on Saturday, January 5,
2008 from 7:00 to 9:00 p.m.

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, January 19, 2008 from 7:00 to
9:00 p.m.  Featured singers will be Deric Ander-
son, Two By Two, Rob Kurtz.

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, January 26, 2008 from 7:00 to 9:00
p.m.  Featured singers will be One Voice, Jim
Bloomfield, and Paula Barrett.

Free admission.  Everyone welcome.

COACB VOLUNTEERS

Husband and wife couple, Jack & Molly
Miller are volunteers from Kenton station that
help out during our monthly envelope stuff-
ing. Thank you, Jack & Molly, for being
COACB volunteers.

Happy
New Year David Aiken accepts a check from David Ross,

our letter carrier, who is with the American
Legion Post 162 in Marion, Ohio.  The American
Legion has made the donation to the Christian
Broadcasters for all of the support that we give
to the veterans here in Marion.

COACB TV NOW

We are a nation that usually gets what it
wants, when it wants it, so, what would
you think about a TV station that the time

for every program is now.  You could watch what
you want, when you want to watch it. Oh, Did I add
that you can watch it from any-
where in the world. Yes the
COACB has developed that
technology.

The programs are stored on a
server connected to the internet
backbone and can be accessed
by your home computer, any
computer equipped with a high speed connection, or
even some cell phones and PDAs  Each half hour
program is stored as MPEG4 and uses just 300 Meg
of disc storage space.  Depending on the software
on your computer, you can watch it as a video
stream or even down load the whole program to
watch over and over again.

You ask, when will it be available?  We plan to launch
the service Christmas Day. We will initially make
available 5 hours of programming and will expand it
as additional funding becomes available. You can
reach COACB TV NOW  through a link on the
www.coacb.org website.

NEED TO KNOW: SNOW EMERGENCY LEVELS

LEVEL 1 - Roadways are hazardous with blow-
ing and drifting snow.  Roads are icy. Caution
should be used when driving.
LEVEL 2 - Roadways are extremely hazardous
with blowing and drifting snow.  Only people who
feel it is necessary to drive should be out on road-
ways. They should call their employer to see if
they have to report to work.
LEVEL 3 - All roadways are closed.  Those trav-
eling on the roadways may subject themselves to
arrest.
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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.

HEARTY POTATO CHOWDER

IDA BENTLEY

2 cups diced potatoes; ½ cup grated carrots; 1 tea-
spoon salt; 2 cups water; 2 tablespoons chopped
onion; 2 tablespoons butter; ¼ teaspoon paprika;
¼ teaspoon pepper; 2 cups milk; 2 slices crisp ba-
con, crumbled, optional

In medium saucepan, cook
potatoes and carrots in
salted water until tender.
In medium skillet, cook on-
ion in butter for 3 to 5 min-
utes.  Add flour and seasonings; mix well. Gradually
stir in milk.  Add to potato mixture in saucepan.Stir
over low heat until slightly thickened.  Top with
crumbled bacon. ( I use less carrots.)

GINGER COOKIES

THELMA AIKEN

1 cup shortening; ½ cup sugar; 1 egg; ½ cup molas-
ses; ¾ cup evaporated milk; ¾ tablespoon vinegar;
3 cups sifted flour; 2 teaspoons baking soda; 1 tea-
spoon salt; 1 teaspoon ginger; 1 teaspoon cinna-
mon

Cream shortening and sugar thoroughly. Add egg
and molasses, beat well.  Mix milk and vinegar.  Sift
together dry ingredients, add to creamed mixture,
alternately with milk. Drop by teaspoon on greased
cookie sheet. Bake in 375 degree oven and bake
about 12 minutes.  Makes 6 dozen cookies.  Ginger
Cookies are delicious with milk or fruit drinks.

STUFFED GREEN PEPPERS

RACHEL BIRD

6 large green peppers; 1 pound ground beef,
browned; 2 tablespons minced onion; 1 teaspoon
salt; 1/8 teaspoon garlic powder; 2 cups cooked
rice; 15 ounce can tomato sauce; ¾ cup shredded
mozzarella cheese

Cut peppers in half and remove seeds.  Combine all
ingredients except peppers and cheese.  Stuff pep-
pers with ground beef  mixture.  Place in crockpot.
Cover.  Cook on low 6-8 hours, or high 3-4 hours.
Sprinkle with cheese during the last 30 minutes.

SNOWBALL COOKIES

BETTY SYCK

1 cup butter; 6 teaspoons confectioner  sugar; 2
cups flour; 2 teaspoons water; 2 cups nuts.

Cream butter and confectionery sugar together till
smooth.  Add remaining ingredients.  Roll dough
into balls about the size of golf balls and bake on
cookie sheet at 350 degrees for 30 minutes.

MONKEY BREAD

ART DODGE

3 tubes refrigerated biscuits; 2/3 cup sugar; 2 table-
spoons cinnamon; Chopped pecans (optional); 2
sticks oleo; 1 cup brown sugar; 1 teaspoon cinna-
mon

Preheat oven to 350 degrees.  Cut each biscuit into
fourths.  Mix sugar and cinnamon in a brown paper
bag and shake pieces until well coated.  Grease
bundt pan and arrange coated biscuits in layers.
Sprinkle with nuts between layers.  Melt oleo, brown
sugar and cinnamon together and pour over top of
biscuits. Bake 30 minutes.  Unfold immediately on
plate.  To eat pull apart.

APPLE BUTTERSCOTCH CAKE

LORRIE CIMINO

1 cup Wesson oil; 2 cups sugar; 3 eggs; 2½ cups
flour; 1 teaspoon soda; 1 teaspoon baking pow-
der; 1 teaspoon salt; 1 teaspoon cinnamon; 3 cups
apples, peeled and diced; 1 package (6 oz.) but-
terscotch morsels.

Mix together oil, sugar, and eggs.  Add dry ingredi-
ents and mix again.  Mixture will be thick.  Stir in
apples.  You can put the morsels in the mixture or
on top of cake.  Bake in greased 9x13 inch pan for
50 to 60 minutes 350 degrees. Needs no frosting.


