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GOD’S WIRELESS CABLE SYSTEM
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It is now official, The FCC has posted a notice that all
Class A stations can file to maximize their coverage area
on August 4, 2008. Our consultant is already working

hard on getting all the engineering ready.  If the paper work
is filed on August 4, we expect approval sometime in Octo-
ber.

*** HOLD THE PRESSES***
Our consultant just sent an Email that he has run the
numbers and he expects the FCC to allow channel 8
in Columbus to be licensed to operate at the full legal
power limit for a Class A VHF digital station.  Can
you imagine what that means?   It means that no one
in the USA can operate a more powerful VHF class A
station than Channel 8 and Channel  8 will have the
potential to reach millions of people with six channels
of Christian Television 24 hours each and every day
of the year.  He said that the engineering report for
Channel 39 and Channel 42 will not be ready before
the newsletter must go to press but he thinks the view-
ers will be very well pleased.  We will keep you in-
formed.

David Aiken

I am starting to beleive that when people receive all five
major networks, five PBS programs, the weather chan
nel, six Christian channels, two shopping channels and

twenty other channel all for free, cable and satelite systems
are doomed. That day will arrive very shortly.

You may already have cable TV or satilite TV but
how many channels do you actually watch?  The average
person watches only 5 channel regardless of how many
channels are available.

The COACB is already in talks with several Christian Net-
works about carrying them on the COACB digital stations.
We will be able to carry six programs at a time on our digi-
tal stations.  Each program will look just as good as satel-
lite TV or DVD quality. In fact we could carry eight pro-
grams at a time at VHS quality or 10 programs at what we
call talking head quality.

So all you need is a digital ready TV and a $10.00 antenna
and you can then thank God for your free wireless cable
system. (19 digital TVs start at just $115.00).

A NEW LOOK

Major changes are being happening at the
COACB corporate center.  Digital is on its way
and for the COACB digital means six programs
at the same time on each station.  Jonathan Aiken
and John Peterson are working on multiple sets
for each studio so each studio can adapt very
quickly.  Viewers will get to see their handiwork
because during our summer telethon, the COACB
will use at least five different sets each hour.
WOW !!!

Paul Walter has been a COACB volunteer for
12 years. He works the control room and helps
with the printing of the newsletter. Thank you,
Paul, for being a COACB volunteer.

WOCB TV-39, Marion • WGCT TV-8, Columbus • WXCB TV-42, Delaware • WOCB TV-8, Kenton
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MACARONI SALAD-HAWAIIAN STYLE
MARGARET STROHM

1 lb. Orzo Macaroni; 2 tablespoons flour; 2-15 oz.
cans chunk pineapple (drained and juice saved); 2-
15 oz.cans mandrain oranges (drained and juice
saved); 1 med. bottle maraschino cherries (drained
and cut in half); ¾ cup sugar; 2 eggs, well beaten; ½
teaspoon salt; 1-8 oz. cool whip

Cook macaroni and rinse with cold water, let drain
in colander and set aside.  Cook sugar, flour, eggs,
salt and juice, bring to  a boil and boil for 1 to 2
minutes.  Cool and pour over macaroni. Refrigerate
over night.   Add fruit and cool whip in the morning.

PORCUPINE MEAT BALLS
RACHEL BIRD

1 lb. hamburger; 1/2 cup uncooked  rice; 1 table-
spoon minced onion; 1 teaspoon salt; 1/4 teaspoon
pepper; 10 1/2 oz. can tomato soup; 1 can water

Combine meat, rice, onion, salt and pepper. Form
into about sixteen (16) balls. Mix soup and water in
cooker.  Drop meat balls in cooker. Set control at 10
and cook 10 minutes after control juggles.  Cool nor-
mally for 5 minutes, then place under faucet.  Serves
four (4).

WEDDING PUNCH
BETTY SYCK

1 (10 ounce) bottle 7-up; 1 (46 ounce) Hawaiian punch;
1 quart sherbert (your choice of flavor). Mix together
in bowl and serve.

WEDDING CAKE
THELMA AIKEN

2 ¾ cups cake flour; 1 2/3 cups sugar; 1 tsp salt; 4 ½
tsp calumet baking powder; 2/3 cup Crisco; 1 1/3
cups milk; 5 egg whites; 1 tsp vanilla

In large mixing bowl sift flour, sugar, salt and bak-
ing powder all together making a hole in center.  Put
in milk and Crisco. Beat on low speed two (2) min-
utes.  Add unbeaten egg whites and vanilla.  Beat
two (2) minutes, medium speed.  (Choose your pan)
For instance:  two (2) 9-inch greased and floured.
Bake in 350 degree oven for 30 to
35 minutes.  Cool and frost as you may want to.

WHIPPED CREAM WEDDING CAKE ICING

½ cup milk; 1 ½ tsp flour; ¼ cup butter; ¼ cup Crisco
or Spry; ½ cup sugar; 1 tsp vanilla

Cook milk and flour to make a paste. Cool, then cream
all together with butter, Crisco or Spry, sugar and
vanilla. Beat really well and spread over cake. Then
ice as you wish.

STORIES FROM MY RELATIVES
John Hoffman

You would like my Nephew, Alphonse.  He
was four years old.  One day he went over
to the next door neighbor, Mrs. Smith.  He

walked into the kitchen and got her attention.  “Mts
Smiff,” he said,  Momma say you have some new
rugs.  May I pwease see therm?”  Mrs. Smith
looked down at him and smiled.  “Of course,
Alphonse.  I’m glad that little boys like nice thing.”
She took 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 quizzi-
cally at Mrs. Smith.  “Well,” she finally
asked..”What do you think of my carpet?”
Alphonse thought for a moment and then said, “I
don’t know about my mother.”  Mrs. Smith was
intrigued by his answer.  “ What do you mean you
don’t know about your mother?” In all innocence,
Alphonse replied.  “Well, Mrs. Smiff, that rug
doesn’t make me sick.”

SPAGHETTI BAKE
DONNELL WILSON

2-10 oz. packages spaghetti, cooked and drained;
1 large onion, chopped; 4 cans tomato soup; 2 cans
water; 1 can whole mushrooms; 3-4 pounds
ground beef; 2 small green peppers, chopped; 2
teaspoons chili powder; ½ pound grated cheese;
1 teaspoon worchestershire sauce; 1 teaspoon
oregano; 1 teaspoon sweet basil; 2 teaspoons gar-
lic powder; salt and pepper to taste.

Saute ground beef and onions with salt, pepper
and chili powder. Drain excess liquid.  Pour these
and all other ingredients, except cheese, into a
large roaster pan.  Mix well.   Let stand for 5 to 6
hours. Sprinkle with grated cheese.  Heat in 350
degree oven for 45 minutes. Serves 24.


