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CHANNEL 8 UPGRADE !!!
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July
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D

uring the Saturday night Gospel Sing hosted
by Kenton, I looked toward the lobby and
through the door glass , I saw four people
in the parking lot. Tom Beaver and I were running
equipment so we could not go investigate. Something was happening but we did not know what.
When the program was over I headed to the front
door and was met by four people drenched with sweat
but smiling from ear to ear. Bill and Mila Jones and
Tom and Earline Harman had completed the landscaping at the front of our building. They are neighbors and they talked about the building needing the
landscaping. They asked Jonathan and Jonathan said
to go ahead. Thank you Bill, Mila, Earline, and Tom
for being Wonderful Volunteers.
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The TV-8 upgrade costs about $12,000. Please send
your donations to COACB, 1282 N. Main St., Marion,
Ohio 43302.

AIR CONDITIONER REPLACED

M

antaning television stations can be very ex
pensive and the unexpected can
upset the best of planned budgets. The airconditioner for studio A died suddently right in the middle
of our planned fundraising for the parking lot repairs.
Then the word came that it was not repairable. The
federal government has banned the manufactoring of
the refregerant Freon 22 and no company will make
replacement parts for systems using that refregerant.
Unfortunately our system used it. Also the cost of
Freon 22 that is available has gone from $ 1.00 per
pound to over $175.00 per pound.
We shared with our viewers the delima we were in
and the viewers Donated over $1,600 toward the cost
of a new unit. Praise The Lord!

WOCB TV 48
Kenton

WGCT TV 8
Columbus

hannel 8 is about to geat a new transmitter.
This transmitter will make major improve ments in the area served by channel 8. The
FCC actually granted permission for the upgrade last
year but and because of the cost, we had planned to
buy a used transmitter and up grade it. Then because
of the downturn in the ecomomy and the need to sell
transmitters, the transmitter manufactorer made a special offer to the COACB for a new state of the art
transmitter for channel 8. We are now expecting to
take delivery in about a month and we expect to more
than double the number of viewers of channel 8.
PRAISE THE LORD!

Live in Concert
Friendship Parish Choir
New Jeruslem
July 20 7:00 PM
Free Admission Everyone welcome

The new unit was installed by Bill Wilson and now
Studio A is wonderfully cool. The old unit had an
efficency of seer 9. The new unit has an efficency of
seer 13 so it will eventually pay for itself in lower
cooling costs.

Want to Be A COACB Volunteer?
We can sure use your help!
Call (740) 383-1794

Christian Broadcaster

Page 2

Recipe
Favorites

NEED AN
OUTING FOR
YOUR
GROUP???

SCOTCH EGGS

DUMP CAKE

THELMA AIKEN

RETA RUTHERFORD

4 hard boiled eggs (peeled); 1 beaten egg; 1 lb sausage meat; Finely ground cracker meal

1 box yellow cake mix; 1 can cherry pie filling; 1 can
crushed pineapple; 1 ½ sticks of margarine

Peel eggs and dip in beaten egg. Then cover with a
thick layer of sausage and dip in beaten egg again.
Then dip in cracker meal. Fry in deep fat for about
10 minutes and drain well on brown paper.

Use a 13x9 pan. Dump fruit in pan. Sprinkle dry
cake mix over fruit. Cut margarine in tiny squares
and place over cake mix. Bake at 350 degrees for
50 minutes.

COUNTRY FRIED APPLES

SUMMER CHICKEN SALAD

BETTY SYCK

NANCY WILSON

Melt about 3 tablespoons margarine in skillet. Add
slice apples (with or without peel) and sprinkle on
sugar. Cover and cook until tender. Turn up heat and
cook uncovered a few minutes until juice is gone and
apples are lightly browned. I use about 8 unpeeled
apples and about ½ cup sugar. Use more or less
depending upon how sweet you want them. (Use any
cooking apple.)

4 cups diced cooked chicken; 1-15 oz. can pineapple
chunks, drained; 1 cup chopped celery; 1-11 oz. can
mandarin oranges, drained; ½ cup sliced ripe olives;
½ cup chopped green pepper; 2 tablespoons finely
chopped onion.
Blend together 1 cup mayonnaise and 1 tablespoon
prepared mustard. Mix all ingredients together and
chill 2 to 3 hours. Add 1 package (15 oz.) chow
mien noodles or serve over them. Noodles will be
soggy if added too soon.

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

1/3 cup butter or margarine, melted; 2 cups chocolate
chip cookie crumbs; 1 can sweetened condensed milk;
1¾ cups semi-sweet chocolate chips; 1 cup shredded coconut; 1 cup chopped walnuts or pecans
Preheat oven to 350 degrees. In a bowl, combine
butter and cookie crumbs. Press the mixture into the
bottom of 9”x13” baking pan. Pour sweetened condensed milk over the crumbs. Combine the chocolate chips, coconut, and nuts. Sprinkle mixture evenly
over condensed milk, and press lightly into the pan.
Bake 25 to 30 minutes, or until set. Allow the bars to
cool completely before cutting.

LASAGNA
ART DODGE
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

4-5 cups spaghetti sauce; 2 pounds hamburger,
drained; ½ package lasagna noodles; 1 pound cottage cheese. 8 ounces cheddar cheese; 8 ounces
mozzarella cheese.
Cook noodles until nearly soft. Use 13”x9”x2” pan
and arrange sauce, then noodles, layer of cheese, hamburger, cheese and sauce. Bake 350 degrees for 45
minutes. Allow to stand 15 minutes.

REUBEN DIP
BARB AULT
8 ounce cream cheese; 1 1/2 cups sour cream (softened); 12 ounces shredded swiss cheese; 15 ounce
can sauerkraut (drained); 8 ounce corned beef
(chopped)
Mix all ingredients together and warm on medium
power in microwave until cheese melts, not too hot.
Do it slowly. Serve with rye crackers or pumpernickel bread.

Would you like to see your favorite recipe in
the Newsletter? If so, please mail your
recipe to:
COACB Recipes
COACB
1282 N. Main St.
Marion, OH 43302
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