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LIVE GOSPEL SINGINGS

D

elaware will be having their Saturday live
gospel singing this month on the first Saturday at the studio in Delaware, Ohio,
36 Spring Street. The next scheduled singing is
on Saturday, December 2, 2006 from 7:00 to 9:00
p.m. Featured singers include Mary Martin, Rebekah

Risner, Vicki Phillips, and Michael and Crystal James.

Holidays

C

ommander Benny Morris of the VFW Post
# 3313 of Marion, Ohio hands David
Aiken a check of $1000 donated to the
Christian Broadcasters by the VFW. The Post
donated $25,000 to local charities in Marion. The
Christian Broadcasters wants to say Thank You to
the VFW for donating to the Christian Broadcasters and for being such a positive influence in the
community.
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

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 singing is Saturday, December 16, 2006 from 7:00 to
9:00 p.m. Featured singers will be Lyons Family,
Kings, Mack Hamilton, and Fisherman Quartet.
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, December 23, 2006 from 7:00 to 9:00
p.m. Featured singers will be Donna Sue, Kathy
& Sam, and Bud Motter.
Free admission. Everyone welcome.

KEEP CHRIST IN CHRISTMAS

A

s we enter this Christmas season, it is important to remember the reason for our
celebration during this holiday. It is so easy
to become wrapped up in our holiday activities that
we forget God sent His son two thousand years
ago to redeem sinful mankind. It’s important to stay
focused and not put Jesus on the back burner during this holiday. Take time to attend worship services and tune-in to the special programs scheduled on your COACB station.

DECEMBER LOVE GIFT
Keeping with the spirit of the season, we will be
sending out a colorful Christmas pen with Christmas ornament printed on the barrel. With your
best ministry gift of $10 or more we will rush
you this love gift.*****While supplies
last.*****

COACB VOLUNTEER

WXCB TV 42
36 Spring St.
Delaware, OH 43015
(740) 369-5656
WGCT TV 8
(614) 559-3937

Luke 2:7 And she brought forth her first born son,
and wrapped him in swaddling clothes and laid him
in a manger because there was no room for them
in the inn.

Gracie Johnson is a volunteer at the Marion
Station that helps out with the telethons by answering phones. She always has a smile on
her face is ready for any task at hand. Thank
you, Gracie, for being COACB volunteer.
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Try These Recipes

Christian Broadcaster
PEACH COBBLER

CINNAMON APPLE SPICE CAKE

CORBLE RATLIFF

THELMA AIKEN

2 cups fresh peaches; 1/3 to 1/2 cup sugar; 2 tablespoons flour; 2 tablespoons lemon juice; 1 tablespoon
butter.

1 – 14 to 14 ½ ounce jar of spiced apple rings; 2
cups all purpose flour; 1½ teaspoon baking powder;
1 teaspoon cinnamon; ½ teaspoon salt; ½ teaspoon
baking soda; ½ cup butter (softened); 1¼ cups sugar;
1 teaspoon vanilla; 3 eggs; ¾ cup buttermilk.

Put peaches in a greased baking dish. Sprinkle with
mixture of sugar, flour, butter and lemon juice. Drop
dough by spoonfuls over peaches. Bake at 425 degrees for 30 minutes.

CHRISTMAS RAINBOW CAKE
BETTY SYCK

NEED AN
OUTING FOR
YOUR
GROUP???

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

1 package super moist cake mix; 1 package; 3 ounce
jello brand raspberry flavored gelatin; 1 package 3
ounce jello brand lime flavored gelatin; 1 container 8
ounce cool whip; 2 cups boiling water; (1 cup to each
box jello).
Bake in 2 round pans (directions on box). Cool 10
minutes. Remove from pans, cool completely. Place
cake layers top sides up back into the two clean pans.
Prick each cake layer with fork at ½ intervals. Pour
one cup of the raspberry jello over 1 layer. Repeat
with lime jello on the other layer. Refrigerate 3 to 4
hours. Remove from pans. Garnish with flattened
gumdrops cut to resemble holly or top with cherries.

HOLIDAY BREAD
ART DODGE
2 cups all 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 place into a greased pan. Bake 375 degrees for 30 minutes or until knife comes out dry.

FRESH APPLE SPICE BREAD
ANONYMOUS

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

1½ cup coarsely chopped apples; 1 cup sugar; 1 teaspoon cinnamon; ½ teaspoon nutmeg; ½ teaspoon allspice; 1½ cups flour; 1 teaspoon baking soda; ½ teaspoon salt; ½ cup cooking oil; 1 egg; ½ cup chopped
nuts. Add sugar and spices to apples and set aside for
1 hour. Blend oil and unbeaten egg into apple mixture. Sift flour, soda and salt and add to apple mixture, stirring just until blended. Add nuts. Bake at
350 degrees for 50-55 minutes in a greased and wax
papered loaf pan. When you let the apple mixture set
it draws the juice out and gets real juicy, then you add
the other stuff.

Preheat oven to 350 degrees. Grease and lightly
flour two 8 x 8 x 2 inch square baking pans or two 9
x 1½ inch round cake pans. Set aside. Drain apple
rings, and discard syrup. Place apple rings in a
blender, cover and process until almost smooth.
Should have ¾ cup. Set aside. Stir together flour,
baking powder, cinnamon, salt, soda and set aside.
In a bowl beat butter, medium to high speed for 30
seconds. Add sugar and vanilla, beating well. Add
eggs one at a time, 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.
Remove layers and cool on wire rack till cold. Frost
top and sides with Butter Cream Frosting.
BUTTER CREAM FROSTING
In a mixing bowl beat ½ cup butter with an electric
mixer on medium to high speed until fluffy. Gradually 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 3½ cups powdered sugar. If necessary beat in additional milk to
make icing easy to spread. Spread between lawyers, sides and top.

OREO DESSERT
ANONYMOUS
20 Oreo Cookies, crushed; 2 boxes (3.4-oz.) instant
chocolate pudding mix; 3 cups milk; 1 carton (8-oz.)
Cool Whip, thawed.
Reserve a few cookie crumbs to sprinkle on top and
pour rest into a 9”x13”x2” dish and spread evenly
over bottom. In large bowl, prepare pudding according to package directions using only 3 cups milk. Fold
in Cool Whip, then pour over cookie crumbs. Sprinkle
with reserved crumbs. Cover with plastic wrap and
refrigerate at least 2 hours.
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