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LIVE GOSPEL SINGINGS

The first Saturday of each month, Linda Williams hosts
a live gospel singing repesenting the Delaware Sta-
tion.  Her special guests this month are:

The third Saturday night of each month, David Aiken
hosts a live gospel sing repesenting the Marion sta-
tion. His guests this month are the Homelighters Quar-
tet and the Fishermen Quartet.

The fourth Saturday night of each month Bob Evens
hosts a live gospel singing repesenting the Kenton Sta-
tion. His guests are: Woodsmen Quartet, Cornerstone
Gospel Quartet, Violet Maynard and Family.

Each singing takes place in studio A at 1282 N. Main
in Marion, Ohio. The time for each singing is from
7:00 P.M. to 9:00 P.M.
              .

Free admission.  Everyone welcome.

Prayerline
numbers

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

Christian Broadcaster
A Modern Day Ghost Story

My sister Loretta bought an new Macintosh
computer and needed help setting up many of
its features so she called Jonathan to ask for help.

It was Saturday and Jonathan was at home so he went on
line to set up her computer.  He needed access to some
features available only on Macintosh computers so he
looped through his Mac computer at TV39.  After a few
minutes he had Loretta's computer all set up so he turned
off  his home computer.

I talked to Loretta about an hour later and Loretta said from
time to time, she was hearing strange sounds, in her house.
The sound of doors opening and people talking.  She had
checked all rooms and her alarm system was armed.  She
could not find anything  and she said her dog was scared to
death.

I had an errand to run for Jonathan so I went in to the
station and set down at his desk.  Loretta was hearing
strange noises again and had gone into her computer room
to investigate.  I moved some papers on Jonathan's desk
and bumped the mouse on his Mac computer.  A picture of
Loretta  in sheer terror poped up on Jonathan's  screen.  I
said Hi Loretta and she exclaimed David  ! !

The ghost mystery was now solved.  Jonathan had used
the Mac as a relay between his home computer and Loretta's
new computer.  When he signed off at his home, the relay
computer at the station remained connected and every
sound at the station was being relayed to her computer.
That was why she was hearing doors opened and people
talking. If you want a really good laugh just ask Loretta if
she believes in ghosts.

Edith Peterson
Edith Peterson is our COACB volunteer of the month.  Edith
is always pleasant and a willing conversationalist.  She does
everything from answering the phone, helping with the
monthly newsletter, to assisting with Prayerline.  She is also
a good cook and baker..  Kudos to Edith who is a great asset
to COACB!

COACB VOLUNTEER

Due to a scheduling conflict the COACB’s
annual spring telethon was rescheduled to
April 7, 8, 9th and 10th.

We will begin on Thursday 8pm-11pm, Friday 8pm-
11pm Saturday 4pm-? and Sunday from 2pm-7pm.
Nancy Gracely will coordinate our auction event dur-
ing this telethon.  If you have any items to donate,
please call TV 39 at 740-383-1794.

We are expanding our power for the Marion and
Delaware stations and must raise $26,000 for new
equipment. This telethon is important in that
fundraising expansion effort. Please tune in to this fun-
filled event.

Spring Telethon

WOCB TV39 Marion      WGCT TV8 Columbus     WXCB TV45 Delaware     WOCB TV48 Kenton
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Got a suggestion for
the COACB call:
(740) 383-1794

NEED AN
OUTING FOR

YOUR
GROUP???

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

MISHMASH FLIPFLOP
ELVIRA K. JAMES

1 ¼ cup flour; 1 cup sugar; cut in 1 stick oleo, press in pie
plates; bake in 350 oven for 15 to 20 minutes

Prepare streusel. 1 cup sugar; 1 cup flour; 1 stick oleo. Cut
oleo into sugar and flour and chill for 15 minutes.  Pour pie
filling into the baked shells and top with the streusel.  Back
into the oven at 350 for 35 to 40 minutes until topping is
light brown.

The name:  Because the shell is from one recipe, the top-
ping from another and the filling, apple is my own canning.
Flipflop is anything that I try for the first time.  If it’s alright
it’s a flip, if it’s a disaster it’s a flop.

VOLUNTEERS

Is the volunteer a dying breed?? That is a ques
tion that I am asked over and over by local
organizations. All say that they have seen a

drastic drop in the number of volunteers. Volun-
teers were once plentiful and organizations tried to
find jobs for their volunteers. Now most can not
recruit enough volunteers and must scale back their
operations. Fire Departments once staffed their de-
partments and emergency squads with volunteers
but now must hire people to fill those positions.
Even the Salvation Army had trouble recruiting
enough bell ringers during the past Christmas sea-
son. COACB volunteers are essential for our op-
eration. We operate four television stations, mul-
tiple production studios, and an internet site with a
paid staff of just three and over 100 volunteers.
Many volunteer positions are available We need:
Camera Operators, Set Designers, Video Switch-
ers, Graphic Operators, Computer Programmers,
Telephone Operators, Remote Production Crew,
Control Room Operators, Prayer Line Hosts, En-
velope Stuffers, and Sound Operators. If you can
volunteer, we will train you for a position that you’ll
love. WE NEED YOU.

CHOCOLATE FANTASY BARS
Anonymous

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.

STORIES FROM MY RELATIVES
John Hoffman
My Cousin Boogey turned to the faith of Buddhist. Some-
time later he got some terrible toothaches. He went to the
dentist. The dentist wanted to give Cousin Boogey No-
vocaine during the tooth pulling. Cousin Boogey refused.
He wanted to transcend dental medication

PUMPKIN COOKIES
ANONYMOUS

2 cups flour; 1 cup sugar; 1 cup quick oats; 1 egg; 1
teaspoon baking soda; 1 teaspoon cinnamon; 1/2 tea-
spoon salt; 1 cup butter, softened; 1 cup brown sugar; 1
cup canned pumpkin; 1 teaspoon vanilla;

Decorations:
sprinkles, raisins, chocolate chips, nuts, frosting, etc.
Mix together flour, oats, baking soda, cinnamon and salt.
Cream butter, sugar and brown sugar. Add the egg, va-
nilla and pumpkin to the butter sugar mixture. Mix in dry
ingredients. Drop ¼ cup of dough onto cookie sheet and
form each into a pumpkin shape. Bake 20-25 minutes at
350 degrees. Decorate cooled cookies.

PEACH CUSTARD
THELMA AIKEN

One (1) unbaked pie crust; 2 cups sliced ripe peaches; 3
beaten eggs; 1 cup sugar; 2 tablespoons butter; Cinna-
mon

Put peaches in pie crust. Beat eggs and sugar and pour
over peaches. Sprinkle with cinnamon and dot with but-
ter. Bake10 minutes in 400 degree oven. Reduce heat to
350 degrees and bake 35 minutes.

ICE CREAM PUNCH
BETTY SYCK
½ gal. pineapple sherbet; 1 pkg. frozen raspberries or
strawberries; 1 banana.

Put together in big bowl and mash with fork.  Mash it
good.  Add enough 7-up to make it slushy.  Serve in cups
with spoons because it is too thick to drink.



ATTENTION!!!
MARION - DELAWARE - KENTON - BUCYRUS - MT. GILEAD - COLUMBUS

Lights, Camera. . .SHOP!

Unique items, Exclusive itmes,
Unusual items

Some not found anywhere in the
Marion area!

Tune in every Friday from
8:30 - 11:30 p.m.

You never know WHAT is going to
happen!




