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Quarterly Issues/Programming Report
During this quarter, this station responded to the issues of the community listed in the following report.  This listing is by no means exhaustive, and the station may have aired other programming that was responsive to the community's needs.  The order in which they are listed does not reflect any priority or significance.
ISSUES OF IMPORTANCE THIS QUARTER INCLUDED THE FOLLOWING:
ISSUE:
PROGRAM NAME:
DESCRIPTION OF PROGRAM: 
8.2.1.4029.1.523496.503679
	Button2: 
	station: KAZE-FM
	city: Ore City, Texas
	quarter: 1st
	year: 2023
	issue_1: Healthcare and Health Issues
	issue_2: Social Issues
	issue_3: Family Safety Issues
	issue_4: Education Issues
	issue_5: Economy/Jobs/Quality of Life Issues
	issue_6: 
	disc_of_progr_addressing: DESCRIPTION OF PROGRAMMING ADDRESSING THE ABOVE ISSUES:
	disc_of_progr_addressing_1: East Texas This Week, a weekly call in/discussion with listeners and local leaders. 
	disc_of_progr_addressing_2: 
	disc_of_progr_addressing_3: 
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	BRAND: KAZE-FM
	issue_text: Education Issues
	prog_name_text: East Texas This Week
	DateTimeField1: 13
	TextField1: 30 minutes
	Button1: 
	desc_text: Jonathan Barena moderates an ongoing discussion of food safety.  Tips are given on proper preparation and storage of food, including safe temperatures that a variety of meats need to be cooked to. Also discussed is proper storage of food and school lunches for kids.  If you prepare their lunches, how can you be sure that they remain safe when the child is ready to eat them hours later. Part three of a three part series 



