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WHO PROVIDES THE MONEY?

WGCT - TV 8 Columbus, Ohio

Grace
Laura Williams

O

Blessed
Harvest

ften people react with surprise when they
hear that the COACB operates four televi
sion stations They then ask, “Who provides
the money.” The answer is very simple…. God provides the money. I can truly say that we never know
where the money will come from. We must trust
God to provide it. It costs $15,000 per month to
keep the four TV stations on the air. That is much
more that we could ever come up with so we must
totally depend on him.
Many times we have asked the Lord “ What will
we do” when there are more bills than money. One
day things were especially desperate and we were
praying for help and trusting the Lord for a solution.
It arrived as (34) $100 bills with no indication as to
where it came from.

Prayerline
Numbers
& Contact
Information
COACB
1282 N. Main St.
Marion, OH 43302
(800) 852-8199
(740) 383-1794

Another time we simply heard a sound from the front
of the building and went to investigate. There in the
night drop box was $1,000. We looked all around
and did not find anyone. We honestly do not know
who provided it. The IRS requires that we track all
money coming into or leaving the COACB so all we
could do is put down a donation from anonymous.
Just think, not even the IRS knows who gave that
donation. I can honestly say God provided it and
he will truly repay the one who gave it.

Grace is often defined as the exercise of love kindness, mercy, and favor. God’s grace is sufficient for
us. Most people know the song Amazing Grace. The
words of the song are soothing to the soul. The song
speaks of God’s loving kindness, and how he takes
good care of us. In the fourth verse, which may not
be as familiar as the other verses of the song, it says;
The Lord has promised good to me,
His Word my hope secures;
He will my Shield and Portion be,
As long as life endures.
God’s word is true and his promises are real.Ephesians
2:8 For by grace you have been saved through faith;
and this is not your own doing, it is the gift of God.

Volunteer Of The Month

Jude 24-25

N

ow to him that is able to keep you from
falling and to present you faultless be
fore the presence of his Glory
with exceeding joy. To the only wise
God, our Savior, be glory majesty dominion and
power, both now and forever. Amen

Fall Telethon
Nov. 8 7 PM -11 PM
Nov. 9 7 PM -11 PM
Nov. 10 6 PM - ??
Nov. 11 2 PM - 7 PM

Brenda Howell
We salute Brenda Howell as COACB volunteer
of the month. We are fortunate to benefit from
Brenda’s many years of valuable work experience, her caring Christian attitude, and her winning smile. She answers the phone for Lights
Camera Shop and helps set up for the show
weekly. She is happy to help with various tasks
during the telethons or anything else asked of her
to do to help.
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TryTheseRecipes

NEED AN
OUTING FOR
YOUR
GROUP???

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

CORBLE RATLIFF

THELMA AIKEN

1 pound ground beef; 1 cup chopped onion; 1 cup
green pepper; 2 - 11 ounce tomato soup with rice; 1 14 ounce kidney beans (undrained); 2 tablespoons chili
powder; 1 tablespoon vinegar; Shredded cheddar
cheese; Garlic

4 squares of Bakers Semi Sweet Baking Chocolate;
¼ cup (1/2 stick) butter; ¾ cup sugar; 2 eggs; 1
teaspoon vanilla; ½ cup flour; ½ cup chopped nuts;
2½ cups cold milk; 2 packages (4 serving size) Jello
instant pudding and pie filling; thawed cool whip topping.

In five quart dutch oven over medium heat, cook beef,
onion, green pepper and garlic until meat is browned
and the vegetables are tender. Drain. Stir in tomato
soup, kidney beans, chili powder and vinegar. Heat
to boiling. Reduce heat to low. Simmer uncovered
for 30 minutes, stirring occasionally. Top with cheese.
Makes about six servings.

FRESH APPLE SPICE BREAD
ANONYMOUS
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.

PAN BUCKEYES
RACHEL BIRD
2 sticks margarine; 1 cup creamy peanut butter; 1
pound confectioners sugar; 18-ounce milk chocolate
bar; ½ cup peanut butter.

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

First melt one-cup peanut butter and margarine together and stir. Next Pour confectioners sugar. Mix
well. Pat mixture into 9x13 in ungreased pan. Melt
chocolate and ½ cup peanut butter together and stir.
Finally, pour over top and spread. Let stand 15 minutes. Cut and serve.

Heat oven to 350 degrees. Grease bottom and sides
of a 9 inch pie pan. Microwave chocolate and butter in a large microwaveable bowl on high 2 minutes. Stir till chocolate is melted. Stir in sugar, eggs
and vanilla. Mix in flour, then nuts, spread in pan.
Bake 25 to 30 minutes. Cool. Pour milk into a large
bowl and add pudding mixes. Beat with a wire whisk
1 minute. Let stand 2 minutes. Spread over brownie
pie. Top with whipped topping. Garnish with grated
Bakers chocolate.Refrigerate till ready to use.

BUTTERSCOTCH CANDY
BETTY SYCK
2 packages butterscotch bits; 1 package chocolate
bits; ½ cup peanuts; 1 cup chow mein noodles.
Mix bits in double boiler. Add nuts and noodles.
Drop on greased cookie sheet or on waxed paper.

UPCOMING EVENTS
Fall Telethon & Auction
November 8-11
Gospel Singings
October 6 7-9 PM
October 20 7-9 PM
Friends of COACB
Oct. 13 7-9 PM
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