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COACB LICENSE RENEWAL

T

he licenses for all Ohio TV stations will expire
on Oct. 1, 2013, so on June 1, 2013, David Aiken
filed the paperwork to renew all COACB licenses.

Happy
Father’s Day

Before a station can even file for renewal it must broadcast pre-filing announcements on all of its program
streams on April 1, April 16, May 1, and May 16. It
can then file for renewal on June 1, then must air post
filing anouncements on June 1, June 16, July 1, and
July 16, August 1 and August 16. New licenses for
Ohio stations are issued by October 1.

FCC APPROVAL OF PUBLIC FILES

T

Prayerline
Numbers
& Contact
Information
COACB STATIONS
1282 N. Main St.
Marion, OH 43302
(800) 852-8199
(740) 383-1794
WOCB TV 48
Kenton
WXCB TV 45
Delaware
WGCT TV 8
Columbus
WOCB TV-39
Marion

he COACB has in its possession, three letters
that it is really proud of. These letters are from
the FCC and show that the on-line public files
for all COACB stations comply with FCC requirements.
To reach this compliance approximately 150 documents
for each station had to uploaded to the public file that is
on the FCC website.It took weeks of work to prepare
and file the 450 documents. Although the COACB
stations are in compliance many other stations across
the country are not and are now facing massive fines
for not being in compliance.
AIR-CONDITIONER STUDIO A

WGCT - TV 8 Columbus, Ohio

June 2013
TV 39 RUMMAGE/BAKE SALE
Saturday, June 8th 9AM - 4PM
Nancy Gracely

T

he station will be accepting items for the
sale beginning Monday, June 3rd. All dona
tions are greatly appreciated, but due to
the recent episodes of bedbugs, we do ask that
all items be washed/clean & in good condition
(especially clothing and linens) for everyone’s
safety & protection. All items will be priced to
sell and any unsold items will be donated to charity. Baked goods may be dropped off to the station Friday, June 7th. Along with the various
baked goods, lunch will also be available. Proceeds from this fundraiser will go towards the
resurfacing of the parking lot. Please contact
the station at 740-383-1794 or Nancy at 740-2623629 with any questions.

In Concert June 15
Family Tradition
Highfield Family
Mary Russell
Free Admission
Everyone welcome

COACB VOLUNTEER

T

he AIR-CONDITIONER in studio A died sud
denly this week. We are currently trying to find
parts for it. T hat is not as simple as it sounds.
When the air-conditioner was installed in 1996, it was
designed to use R-22 refregerant. No new systems now
use that refregerant so it requires the replacement of
both condenser and coil so that new government approved refregerants can be used. Yes it will be expensive. Please pray for us and if you have a few extra
dollars, please send them.

FAMILY CLASSIC CHANNEL

H

ave you seen our Classic Channel. One
woman informed us that that it is the only chan
nel that her husband needs on TV. He never
changes to another channel. Go to 39.4 and see why.
See us if you need an antenna.

Reta Rutherford
Reta Rutherford shown in her kitchen where
she makes Reta’s Famous Fudge which is always a telethon hit. Thank you Reta for the
fudge and being the COACB volunteer of the
month.
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CREAMED HAMBURG
CAROLYN AIKEN
White Sauce
1 T Flour; 1 T Margarine; ½ tsp Salt; 1 Cup Milk

Recipe
Favorites

Melt the margarine in a small saucepan. Stir in the
flour until the mixture is smooth. Add the milk and
stir. Cook slowly until it thickens. Add salt and 1 lb
ground hamburg. Serve on toast.

THANKS
“Thanks be to God, who always leads us in victory through Christ.” (2 Corinthians 2:14)
It is great to look back and see what Christ has done
in our lives. I have a prayer journal that I write in
often to remind myself of the good things that God
has done in my life. I think it is important to take a
moment to look back at all the things that God has
blessed us with and brought us through. Remember
to give thanks for the things God has done in the
past and expect great things in the future.

APPLE SAUCE CAKE
THELMA AIKEN

NEED AN
OUTING FOR
YOUR
GROUP???

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

2/3 cup butter, softened; 1½ cups sugar; 2 eggs; 2
cups flour; 1 teaspoon baking soda; 1 teaspoon ground
cinnamon; 1 teaspoon ground nutmeg; 2 cups chopped
dates; 2 cups chopped pecans; 1 cup raisins; 1-9ounce
package condensed mince meat; 1 cup unsweetened
applesauce
Cream butter and sugar, add eggs, beating them into
mixture. Add applesauce. Sift together flour, soda,
cinnamon and nutmeg. Add to applesauce mixture.
Mix dates, pecans, raisins and mince meat. Fold into
batter. Mix well. Pour into a 9” greased and floured
tube pan. Bake in a preheated 350 degree oven for
60 to 75 minutes. Serves 15.

HEARTY POTATO CHOWDER
IDA BENTLEY
2 cups diced potatoes; ½ cup grated carrots; 1 teaspoon salt; 2 cups water; 2 tablespoons chopped onion; 2 tablespoons butter; ¼ teaspoon paprika; ¼ teaspoon pepper; 2 cups milk; 2 slices crisp bacon,
crumbled, optional

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

In medium saucepan, cook
potatoes and carrots in
salted water until tender. In
medium skillet, cook onion
in butter for 3 to 5 minutes.
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.)

POSTMAN CANDY
BETTY SYCK
1 cup sugar; ½ cup canned milk; ½ stick butter or
margarine; 10 large marshmallows; 16 graham crackers (crushed); 1 cup chopped nuts; 1 cup coconut.
Boil sugar, milk and butter for 3 minutes. Add marshmallows; stir until melted. Add nuts, coconut and
graham crackers. Stir well. Then drop by spoonfuls
onto waxed paper.

PEANUTTY CHOCOLATE BARS
ART DODGE
½ cup butter; 2 quarts (8 cups) popped popcorn; 1
cup light corn syrup; ¼ cup water; 1 cup milk chocolate cooking chips; 1 teaspoon salt; 1 cup chunky
peanut butter; 1 cup brown sugar.
Place popcorn in a large buttered pan and keep in
warm oven. Butter a 15½x10½ inch pan. In large
saucepan melt butter and stir in sugar, corn syrup,
water and salt and cook over medium heat. Stir
constantly until sugar is dissolved and mixture boils.
Remove popcorn from oven. Pour caramel mixture
slowly over popcorn. Press caramel corn into buttered pan. In saucepan heat chocolate chips and
peanut butter over low heat. Cool until chocolate
topping is set. Cut into 2x2 inch bars.
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