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Prayerline
Numbers

& Contact
Information

COACB
1282 N. Main St

Marion, Ohio 43302

(800) 852-8199
(740) 383-1794

WOCB TV 39
Marion, OH

WQUD-381 TV-34
Kenton, OH

WXCB TV 45
Delaware, OH

WGCT TV 8
Columbus, OH

Christian Broadcaster
WOCB - TV 39  Marion, Ohio WQUD-381 - TV 34  Kenton, OhioWXCB - TV 45 Delaware, Ohio WGCT - TV 8  Columbus, Ohio
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COACB TV NOW

We are a nation that usually gets what it
wants, when it wants it, so what would
you think about a TV station that the time

for every program is now.  You could watch what
you want, when you want to
watch it. Oh, did I add that you
can watch it from anywhere
in the world? Yes that is what
the COACB launched Decem-
ber 19.

As each program is broadcast
on 39.1, it is automatically stored
on a DVR that resides on the internet cloud. This
DVR has the ability to serve millions of concurrent
viewers. To access this DVR,  go to www.coacb.org,
then choose watch us now.  The DVR stores the
programs in 24 hour blocks. As soon as it fills one
24 hour block, it automatically makes a new block
and starts to fill it with programming.  The DVR
functions are operational for every program in the
block.  Previous blocks of programs and their DVR
functions are also available.

If you arrive home ten minutes after your favorite
program starts simply move the DVR function back
10 minutes and watch the program in its entirety.
Telephone calls and company no longer keep you
from seeing your favorite COACB programming.
After the company leaves or the phone call is over
simply move the DVR function back to the time you
stopped watching and start from there to see the
rest of the program.  This also works with blocks of
programming. Just imagine watching the entire three
hours of Lights, Camera, Shop at 3:00 AM.

Also remember you can watch your COACB
programs on TV, Computer, Tablet, Kindle, Smart
Phone, or Roku Box.  Yes it is possible to watch
from almost anywhere in the world at any time.

GOSPEL SINGING
JANUARY 17, 2014

Matchless Grace
Souls Harbor

Beth From Michigan

NEED TO KNOW: SNOW EMERGENCY LEVELS

LEVEL 1 - Roadways are hazardous with blowing
and drifting snow.  Roads are icy. Caution should be
used when driving.
LEVEL 2 - Roadways are extremely hazardous with
blowing and drifting snow.  Only people who feel it is
necessary to drive should be out on roadways. They
should call their employer to see if they have to report
to work.
LEVEL 3 - All roadways are closed.  Those traveling
on the roadways may subject themselves to arrest.

COACB VOLUNTEER Of  THE MONTH

Thelma Aiken is the COACB Volunteer of the
month. Thelma will soon be 93 years old and she
made a quilt   for the Fall Telethon. It sold for $275
in the Telethon Auction.

John and Jane Ann Dean told Thelma that they really
liked the quilt but they quit bidding at $250.  Thelma
said for a $250 donation to the station, she would
make another quilt exactly like it. Here we see John
and Jane Ann Dean taking possession of the second
quilt.

Thelma has been a COACB Board since 1980 and
is the mother of David Aiken and Grandmother of
Jonathan Aiken, General Manager of the COACB.

Thank you Thelma for all your work and raising $525
for the station.

Thelma Aiken
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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

Page 2 Christian Broadcaster

NEED AN
OUTING FOR

YOUR
GROUP???

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

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

In medium saucepan, cook
potatoes and carrots in
salted water until tender.
In medium skillet, cook on-
ion in butter for 3 to 5 min-
utes.  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.)

GINGER COOKIES
THELMA AIKEN

1 cup shortening; ½ cup sugar; 1 egg; ½ cup
molasses; ¾ cup evaporated milk; ¾ tablespoon
vinegar; 3 cups sifted flour; 2 teaspoons baking soda;
1 teaspoon salt; 1 teaspoon ginger; 1 teaspoon
cinnamon

Cream shortening and sugar thoroughly. Add egg
and molasses, beat well.  Mix milk and vinegar.  Sift
together dry ingredients, add to creamed mixture,
alternately with milk. Drop by teaspoon on greased
cookie sheet. Bake in 375 degree oven and bake
about 12 minutes.  Makes 6 dozen cookies.  Ginger
Cookies are delicious with milk or fruit drinks.

STUFFED GREEN PEPPERS
RACHEL BIRD

6 large green peppers; 1 pound ground beef,
browned; 2 tablespons minced onion; 1 teaspoon
salt; 1/8 teaspoon garlic powder; 2 cups cooked
rice; 15 ounce can tomato sauce; ¾ cup shredded
mozzarella cheese

Cut peppers in half and remove seeds.  Combine all
ingredients except peppers and cheese.  Stuff pep-
pers with ground beef  mixture.  Place in crockpot.
Cover.  Cook on low 6-8 hours, or high 3-4 hours.
Sprinkle with cheese during the last 30 minutes.

SNOWBALL COOKIES
BETTY SYCK

1 cup butter; 6 teaspoons confectioner  sugar; 2
cups flour; 2 teaspoons water; 2 cups nuts.

Cream butter and confectionery sugar together till
smooth.  Add remaining ingredients.  Roll dough
into balls about the size of golf balls and bake on
cookie sheet at 350 degrees for 30 minutes.

MONKEY BREAD
ART DODGE

3 tubes refrigerated biscuits; 2/3 cup sugar; 2 table-
spoons cinnamon; Chopped pecans (optional); 2
sticks oleo; 1 cup brown sugar; 1 teaspoon
cinnamon

Preheat oven to 350 degrees.  Cut each biscuit into
fourths.  Mix sugar and cinnamon in a brown paper
bag and shake pieces until well coated.  Grease
bundt pan and arrange coated biscuits in layers.
Sprinkle with nuts between layers.  Melt oleo, brown
sugar and cinnamon together and pour over top of
biscuits. Bake 30 minutes.  Unfold immediately on
plate.  To eat pull apart.

APPLE BUTTERSCOTCH CAKE
LORRIE CIMINO

1 cup Wesson oil; 2 cups sugar; 3 eggs; 2½ cups
flour; 1 teaspoon soda; 1 teaspoon baking
powder; 1 teaspoon salt; 1 teaspoon cinnamon; 3
cups apples, peeled and diced; 1 package (6 oz.)
butterscotch morsels.

Mix together oil, sugar, and eggs.  Add dry
ingredients and mix again.  Mixture will be thick.
Stir in apples.  You can put the morsels in the
mixture or on top of cake.  Bake in greased 9x13
inch pan for 50 to 60 minutes 350 degrees. Needs
no frosting.


