KOMFORT KRUISERS
September 2018
Pechanga RV Resort, Temecula
WAGON MASTERS
Rob and Karen
Nancy and Jerry
Ray and Robin
Dan and Cindy
Thursday was meet and greet as always. Once again we
were hugging and kissing in the street. It must be a
hangover from our childhood when we played in the
streets. Thirty rigs came in, and no one had any major
problems on the way. We were at the new and improved
Pechanga RV Resort. Sort of looked the same except it
was extended and had a new check in area and clubhouse.
The old club house was torn down and the old check in is
now the new club house. Confused yet? Kathe and Jim
came in a day early. It was good to see them as they have
been traveling for several months. The shuttle bus made
several stops in our area. Let’s hope people came back
winners. Several people went to the Casino restaurants and
quite a few went to Killarneys. The Ledfords had a
campfire Friday night.
Friday morning and time for breakfast and “perfect”
delicious pancakes. We learned Sherry fell in their coach
Thursday night. They left early to get her to a Dr. The
golfers left on time and let’s hope they took plenty of water
with them as it was going to be a killer of a hot day. Some
other places visited were the Casino, wineries, and
restaurants. Friday night and out usual potluck. There was
plenty of food left for the last table. The potluck is great as
it gives the wagon masters a chance to catch their breaths
before the busy Saturday.

Jeff made sure all the flags lined up correctly!!

Three more flags

Friday camfire at the Ledford’s

Saturday morning and off to the club house for breakfast
prior to our meeting. Everyone was delighted to see Gary
looking so well. It brought a tear or two to my eyes to see
everyone clamor to talk to them. Kathy and Audrey were
also there. In Golf:
1st place Scotty and Dennis
2nd Vinny and Bill
3rd and 4th Mike and Don, Bill and Adrian
continued on page
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Friday camfire at the Ledford’s
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That goes double for snakes.

UPCOMING EVENTS
OCTOBER
PLACE: THE SPRINGS@BORREGA, BORREGA SPRINGS
DATES: THURSDAY OCT 4 THRU SUNDAY OCT 7

NOVEMBER
PLACE: EMERALD DESERT RV RESORT, PALM DESERT
DATES: THURSDAY NOV8 THRU SUNDAY NOV11

DECEMBER/JANUARY
PLACE: THE VINES RV RESORT, PASO ROBLES
DATES: THURSDAY DEC 27 THRU TUESDAY, JAN 1

ON THE OUCHIE LIST
Theresa had surgery and is recovering in a rehab
facility
Jim R. fell while golfing and broke his arm just under
the ball. Three months recovery for him.
Sherry fell but just got bruises and a lot of pain.
Karen is on the road to recovery with her foot and
they were due home on the 13th.
Diane had knee replacement surgery several months
ago and is doing well.
Ken is recovering nicely from hip surgery but still had
ligament pain.
Pam was hospitalized from pneumonia, and was very
sick. They’re now back on the road and slowly
making their way to Arizona by way of Las Vegas and
Palm Desert. She has many months of recovery
ahead of her.
Gary has had two immune therapy infusions and has
had no reaction so far.
Megan is in a soft cast and can’t put any weight on her
foot.
Penny is suffering from swollen feet.
Cynthia is still suffering from back pain after her fall.

The only bad thing about having a spider in your
room is losing a spider in your room.
When you see something special in someone, tell
them. It may take a second to say, but to them it
could last a lifetime.
Men say that women should come with
instructions.
What’s the point of that.
Have you ever seen a man read instructions?
(In all fairness Terry reads them from cover to
cover).
Getting older is just one body part after another
saying ha ha you think that’s bad? Watch this.
Accept what is.
Let go of what was,
And have faith in what will be.
Easier said than done.

Roger presenting the raffle money to Brenda and
Mike G.

THIS AND THAT
Always face your fears.
Except for spiders!!
Run, flea, stomp, scream, cry, throw things at it.
Do whatever it takes to get away from it.

Some of the kitchen krew
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5th Trish and Jeff
6th Paul, Russ, and Terry
We learned our club was founded in 1988 and at it’s
20th anniversary we received a flag that was flown over
the capitol.
Jerry showed up in a 2015 Dutch Star. He was having
an open house from 4-5.
The Loveladys new Airstream trailer had a broken axle
and they were staying at the hotel in order to help as a
wagon master.

Gathering for Gary & Kathy at the Wood’s site

Rich and Jaime came in their 2013 Comfort Trail
Blazer trailer. They’re still waiting for the insurance
company and the manufacturer to resolve the problem
with their motor home.
After the meeting we were delighted to host Kahy,
Gary and Audrey at our site. Lots of people stopped
by to visit. We had rotating chairs. People would
come and sit and then wander off , and others would
take their places. Megan was there holding court from
her wheel chair. Breaking your foot is a lousy way to
get out of work, but on the upside she got to visit with
grand baby Sloane a lot. Saturday night dinner was
beef and Chicken. We had several members stop by
for dinner. Bill Muno was there and Bill and Maria
who are about to leave on a year long trip. The 50/50
of $269 was won by Mike and Brenda. As the theme
for the weekend was Safari the game we played was
questions about African animals and countries. Did
you know the hyenas poop was white? Bring that up
in a conversation sometime. There was a big campfire
back in the corner at the new firepit.
Sunday we said goodbye to those that were leaving.
Those that stayed met Sunday night for leftovers.

Gathering for Gary & Kathy at the Wood’s site

Saturday campfire at the Community fire pit

Editors: Terry & Ruth Wood
Email: tewood42@yahoo.com
Home Phone: 760-868-3769

Our dedicated Wagon Masters
Newsletter 3

Friday Breakfast

Friday breakfast

Friday breakfast

Friday breakfast

Friday night dinner

Friday night dinner

Friday night dinner

Friday night dinner

Friday night dinner

Friday night dinner

Friday night dinner

Friday breakfast

Friday night dinner
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Saturday/Sunday Breakfasts & Golf

Saturday breakfast

Saturday breakfast

Sunay breakfast

Sunday breakfast

1st place, Dennis and Scott

2nd place, Bill and Vince

5th place, Jeff and Trish

6th place, Terry, Paul, and Russ

Saturday breakfast

Were you using a “Floater”, Bill?

Tied for 4th place, Bil and Adrian, and
Mike and Don (not pictured)

More kitchen krew
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Saturday Dinner

Are you in trouble again, Mike?

Newsletter 6

Recipes
Submitted by Meagan R.
"Pineapple Delight"
1/2 lb vanilla wafers, crumbled, (add a little more if you want a thicker crust or topping)
1/2 lb butter
3 cups sifted powdered sugar
4 eggs
2 cups drained crushed pineapple (approximately 2 cans)
1 pint heavy whipping cream
Put half of the crumbled wafers in the bottom of a 13 x 9 in. glass pan.
Cream together butter and powdered sugar.Add eggs beating in one at a time.
Spread custard over wafers.
Whip cream, then fold in drained pineapple.
Spread whipped cream and pineapple mixture over custard.
Cover with remaining wafer crumbs.
Chill for 24 hours and serve.
Submitted by Maryn L.
Macaroni Salad with Sharp Cheddar & Smoked Paprika
S E R VE S 8 TO 10
INGR E DIE NTS
Salt and pepper
1

pound elbow macaroni (I used
macaroni from Kraft boxed mac &
cheese)

1

cup minced red onion

1

cup celery chopped

2

cups shredded extra-sharp cheddar
cheese

¼ cup finely chopped fresh parsley
2

tablespoons fresh lemon juice

1

tablespoon Dijon mustard

1½ teaspoon garlic powder
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½ teaspoon pepper
1½ teaspoon smoked paprika (ck this)
1½ teaspoon celery seed
1 and 1/2 cups Best Foods
mayonnaise (not lowfat)

1. COOK PASTA Bring 4 quarts water to boil in large pot. Add 1 tablespoon salt and pasta and cook until al
dente, 6 to 8 minutes. Drain in colander and rinse thoroughly with cold water until cool. Rinse & drain again
briefly before adding to dressing below.
2. While pasta is still wet, stir in onion, celery, cheese, parsley, lemon juice, mustard, garlic powder, pepper,
smoked paprika and celery seed with pasta and let sit until flavors meld, about 10 minutes. Add mayonnaise and
stir. Season with salt and pepper. Best prepared at least an hour ahead. (Salad can be refrigerated, covered, for
several days.)
NOTES: Use plenty of water when cooking Macaroni to ensure the pasta cooks evenly and efficiently. Season
the water generously with salt to flavor the pasta (about 2 tsp). To prevent the salad from drying out, drain the
pasta briefly but make sure to leave a little water on the pasta. That way, the macaroni absorbs the water instead
of the mayonnaise. Stir the seasonings into the pasta first before adding the mayonnaise, allowing to add deeper
flavor to the pasta without being drowned out by the mayonnaise.
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The “Lemon Lush” recipe shown on the previous page was submitted by Brenda G. In her note she sent with
the recipe, she stated she uses two packages of cream cheese and two containers of whipped t
Submitted by Ruth
BROCCOLI, CHICKEN, RICE AND CHEESE CASSEROLE
6 cups broccoli/cooked
3 cups cooked rice
2 cups diced chicken
1 cup celery/dice
CHEESE SAUCE
3 tbl butter
3 tbl flour
1/2 t paprika
½ t dry mustard
3 tbl cream cheese

¾ c onion/diced
2 c milk
¼ t garlic, black pepper
Salt to taste
2c shredded cheddar cheese

Cook onion and butter on medium until soft and translucent. Stir in flour, garlic powder and pepper. Cook 2
min. Gradually pour in milk whisking constantly until thick and bubbly. Remove from heat and add mustard,
paprika, cream cheese and cheddar cheese. Stir until melted. Cook broccoli and celery (I steam them). Add in
rice and cheese sauce. Place in 2 quart pan. Cook at 350 for 35 mins.
A variation is to skip the cheese sauce, but not the onions (you can steam them with the other veggies), and add
in Cheese Whiz.
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JOKERS ARE WILD
Submitted by Michael Cress, 06/19/18
I met a fairy today, that said she would grant me
one wish.
“I want to live forever,” I said.
“Sorry,” said the fairy, “I’m not allowed to grant
that particular wish.”
“Fine,” I said, “then I want to die the day after
United States Congress
gets their heads out of their asses!”
“You crafty bastard,” said the fairy.
Submitted by Michael Cress, 06/17/18
Four old retired friends decided on a road trip and
meet up in Yuma, Arizona. The men are walking
down a street in Yuma, they turn a corner and see a
sign that says, "OLD TIMERS BAR - ALL
DRINKS 10 CENTS." They look at each other and
then go in, thinking this is too good to be true.
The old bartender says in a voice that carries across
the room, "Come on in and let me pour one for
you! What'll it be, gentlemen?" There's a fully
stocked bar, so each of the men order a martini. In
no time the bartender serves up four iced martinis
shaken, not stirred and says, "That'll be 10 cents
each, please." The four guys stare at the bartender
for a moment, then at each other. They can't
believe their good luck.
They pay the 40 cents, finish their martinis, and
order another round. Again, four excellent martinis
are produced, with the bartender again saying,
"That's 40 cents, please." They pay the 40 cents,
but their curiosity gets the better of them. They've
each had two martinis and haven't even spent a
dollar yet.
Finally one of them says, "How can you afford to
serve martinis as good as these for a dime apiece?"
"I'm a retired tailor from Phoenix," the bartender
says, "and I always wanted to own a bar. Last year I

hit the Lottery Jackpot for $125 million dollars and
decided to open this place. Every drink costs a dime.
Wine, liquor, beer it's all the same." "Wow! That's
some story!" one of the men says.
As the four of them sip at their martinis, they can't
help noticing seven other people at the end of the
bar who don't have any drinks in front of them and
haven't ordered anything the whole time they've
been there.
Nodding at the seven at the end of the bar, one of
the men asks the Bartender, "What's with them?"
The bartender says, "They're retired people from
Florida. They're waiting for Happy Hour when
drinks are half-price, plus they have coupons..."
Submitted by Gary Huff, 06/12/18
Ray and Bob
Ray and Bob, two government maintenance guys,
were standing at the base of flagpole looking up.
A women walked by and asked what they were
doing.
“We’re supposed to find the height of the
flagpole”,said Bob,
“But we don’t have a ladder.”
The women said, “Hand me that wrench out of
your toolbox.”
She loosened a few bolts, and then laid the pole
down.
She then took a tape measure and announced,
“Eighteen feet, six inches”and walked away.
Ray shook his head and laughed, “Well, ain’t that
just like a “Miss-know-it-all”
woman?” “We need the height and she gives us
the length!.
Ray and Bob are still working for the government,
But now they’re congressmen.
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Submitted by Terry Wood, 08/13/18
A man tried to sell his dog to a neighbor. “This
is a talking dog,” he said, “and he’s yours for $5.”
“I don’t believe you,” the neighbor replied.
“There’s no suck thing as a talking dog.”
Just then, the dog looked up dolefully and said
”Please take me, sir. This man has been cruel to
me. He never takes me for a walk, he buys me
the cheapest dog food and he makes me sleep in
the garage. He doesn’t realize what a special dog
I am. I swam the Atlantic two years ago, and I
went to the North Pole the year before that.’
“Wow!” the neighbor exclaimed. “You were
right! This dog can talk! So why are you selling
him so cheap?”
The owner replied, “Because I’m sick of his lies.”
Submitted by Michael Cress, 08/12/18
The Department of the Navy is now assigning
females to quarters in a separate private "OFF
LIMITS" area on all aircraft carriers. While
addressing all personnel at Pearl Harbor,
CINCPAC advised, "Female sleeping quarters
will be "out-of-bounds" for all males. Anyone
caught breaking this rule will be fined $50 the
first time."
And the Admiral continued, "Anyone caught
breaking this rule the second time will be fined
$150. Being caught a third time will cost you a
fine of $500."
Are there any questions?"
At this point, a US Marine from the security
detail assigned to a ship stood up in the crowd
and inquired:
"How much for a season pass?"
God bless the Marine Corps!
Submitted by Terry Wood, 09/26/18
A group of seniors were sitting around talking
about all their ailments :
"My arms have gotten so weak I can hardly lift
this cup of coffee," said one.
"Yes, I know," said another. "My cataracts are so
bad; I can't even see my coffee."

"I couldn't even mark an "X" at election time,
my hands are so crippled," volunteered a third.
"What? Speak up! What? I can't hear you," said
one elderly lady!
"I can't turn my head because of the arthritis in my
neck," said one, to which several nodded weakly
in agreement.
"My blood pressure pills make me so dizzy!"
exclaimed another.
"I forget where I am, and where I'm going,"
said another.
"I guess that's the price we pay for getting old,"
winced an old man as he slowly shook his head.
The others nodded in agreement.
"Well, count your Blessings," said a woman
cheerfully.... "Thank God we can all still drive."
Submitted by Michael Cress, 08/04/18
The Art Collector
A New York attorney representing a
wealthy investment banker and art collector called
and asked to speak to his client.
"Saul, I have some good news and I have some
bad news."
The client replied, "You know, I've had an awful
day, Abe, so let's hear the good news first."
The lawyer said, "Well, I met with your wife today,
and she informed me that she has invested
only $5,000 in two very nice pictures that she
thinks will bring somewhere
between $15 and $20 million ... and I think she
could be right."
Saul replied enthusiastically, "Holy cow Abe! Well
done! My wife is a brilliant business woman, isn't
she? You've just made my day. Now, I know I can
handle the bad news. What is it?"
The lawyer replied, "The pictures are of you
"...schlepping..." your secretary.
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