KOMFORT KRUISERS
September 2016

Pechanga RV Resort (Temecula)

.

WagonMasters:

Gary & Kathy H
Russell & Barbara H
Terry & Ruth W
Penny W
Sharon C.
Audrey

Arrived early hoping to help set up tables and chairs, but
to our surprise it had already been done. We did manage
to help decorate tables though. Dinner that night was at
Killarneys. Food was great and so was the service.
Friday morning dawned bright and early (always too
early if you’re a wagon master). Bagels and lox and fruit.
Yum!! Then everyone scattered to do their own thing. I
think most went to gamble and with the casino bus
picking you up it was so easy. Appetizer potluck has two
recipes, one from Maryn and one from Ruth. Meeting
was held at this time so members could go to the
memorial for Bev R Saturday morning. The meeting
ended up being quite boisterous to which Jeff blamed it
on the wine. Guests included Denny and Sue who have
a towable, Scott and Candy who have a fifth wheeler,
Don and Betty in a 40ft motorhome, and Kerry and
Joanne. Hank and Fran and Jean and Paul were voted in
as members. We missed Pam and Jack as they had tire
trouble.
Saturday morning breakfast was casseroles and more
fruit. After breakfast almost everyone participated in the
Poker walk. Clues were given and you had to find the
motorhome that matched the clue. It was a great way to
get everyone moving and meeting. Saturday night was
pizza, salad, homemade cookies, and ice cream with the
wagon masters decked out in white shirts, black pants,
and the men had on suspenders and the women wore
aprons. Golf prizes were handed out. Rob and Karen
took 7th. Gary and Terry took 6th. Bill and Adrian took

Friday breakfast preparation

And the results, before the onslaught

Happily munching breakfast

continued on page 3
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UPCOMING EVENTS
OCTOBER
PLACE: FLYING FLAGS RV RESORT, BUELLTON
DATES; THURSDAY, OCT 6 THRU SUNDAY, OCT 9

NOVEMBER
PLACE: INDIAN WATERS RV RESORT, INDIO
DATES; THURSDAY NOV 10 THRU SUNDAY, NOV 13

More breakfast foodies

DECEMBER/JANUARY 2017
PLACE: THE VINES, PASO ROBLES
DATES; TUESDAY DEC 27 THRU MONDAY, JAN 2

Birthdays and Anniversaries
October Birthdays
Brady B., Sharon C, Jean N, Sherry E, Maryn L,
Wayne N, Karen S, Dan S, and Bill W

And the last of them

October Anniversaries
The Callahan’s, Chanenevers, Gonzales, Schnitts,
Wallers, and the Windrams.
Nov Birthdays
Bill B, Tim D, Barbara H, Paul L, Trish N, Kaye
R, Barbara K, Jim & Diane S, Sue W, and Irwin
W
NovAnniversaries
The Armours

The Wagon Masters

Friday night appetizers

Friday night campfire.
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5th. Don and Hank took 4th. Jim and Jim tied with
Trish and Jeff for 2nd. Dennis and Scott took 1st place.
The winner of the Poker Walk was Trish. Rob won for
guessing how many dice were in the jar. Rob won a
raffle prize and Terry won the 50/50. A huge campfire
was held outside of the clubhouse. I think there were
four or five fire rings.
Sunday morning was leftovers of all the previous
mornings and most of the food was gone by the end of
Sunday. Kisses and hugs were handed out. Some of
the members will be going to the balloon festival in
October. For those who stayed it was a lazy day with
gambling and football on most people’s minds. Some
of us had family that came to visit. Another campfire
that night, but this one was much smaller.

The activities table

Let’s hope the construction work is completed by next
year!! It was noisy and just a little inconvenient.
See you in Buellton
Editors: Terry & Ruth Wood
Email: tewood42@yahoo.com
Home Phone: 760-868-3769

Denny & Sue L.

Donny & Betty C.

Wagon Masters in full dress Saturday night

Joan & Kerry K.

Newsletter 3

Poker Walk Coordinators

And Rob, as the raffle prize winner

Poker Walk winner, Trish N.

Rob, the dice count winner

Raffle prize winner, Linda

And Kaye is a winner

Plus Denny was a winner

And the BIG money winner is me!!

“Dogs playing Poker” puzzle

And the puzzle masters that completed it

Largest Sat. night campfire ever

Group 1

Group2.

Group 3

The “Black Tongue” ladies
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In Memoriam
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Recipes of the Month
Cold Veggie Pizza

1 can crescent rolls
1 tsp dill weed
2/3 cup mayonnaise
1 heaping tsp dry ranch original dressing
8 oz. softened cream cheese
¾ cup shredded cheddar cheese
Grape tomatoes halved
About 2 cups of shredded or finely chopped, of
your favorite raw vegetables. I used shredded
carrots, cauliflower, and broccoli plus finely
chopped celery, green onion and sliced mini peppers
Unroll Crescent rolls onto a flat baking sheet. Stretc slightly but keep seams pressed together.
Bake about 10 minutes until golden brown. Cool completely in pan on wire rack. Mix cream
cheese, dill, mayo and dry ranch together. Spread on top of cooled crust. Layer vegetables on
top of cream cheese mixture. Sprinkle shredded cheese on top. Press down gently. Arrange cut
tomatoes on top. Chill until ready to serve. Cut into squares with pizza cutter.
Submitted by Maryn

Cheesecake Moussse Stuffed Strawberries
1/3 c cold heavy cream
½ c powdered sugar, divided
½ pckg (4 oz.) cream cheese softened
1/2 teas vanilla
1 tblsp milk
Fresh large strawberrie hulled

In a large bowl beat heavy cream with a hand held mixer until it starts to thicken, slowly add in ¼
cup powdered sugar. Mix until it begins o thicken and stiff peaks form. DO NOT OVER
BEAT. Pour into bowl., set aside. In same bowl beat cream cheese until smooth. Continue
mixing and add in the remaining powdered sugar, vanilla and milk. Beat until well blended. With
a spatula gently fold the whipped cream into the cream cheese mixture until combined. Fill a zip
lock bag, cut a small corner and pipe into strawberries.
Submitted by Ruth

Hash Brown Crust

1 20 oz. bag frozen shredded hash browns thawed
2 large eggs – beaten
Kosher salt and freshly ground black pepper to taste
9” pie pan
Combine shredded hash browns, eggs and seasonings. Press with a spoon into pie shell. Cook
until golden brown around edges. 400 – at 10 mins.
Submitted by Kathy H.
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More Recipes
Chile Relleno/Bacon Quiche
325 - 40 min.
1 ½ c Monterey jack cheese
1 c half and half
4 oz green chile diced
3-4 eggs
¼ t salf
1 c shredded cheddar cheese
1/2 # cooked and chopped bacon
Sprinkle Monterey jack, 1/2 cheddar and chopped bacon over partially baked pie crust. Add
chile to eggs and half and half. Add salt. Pour into crust and sprinkle remaining cheese on top.
Let stand 15 min. before serving.
Submitted by Kathy H.

Cheese Sausage Strata
3 c of milk
1 ½# bulk pork sausage (half hot)
9 eggs lightly beaten
9 slices bread cubed
1 ½ c shredded cheddar cheese
½# sliced bacon cooked and crumbled
1 ½ t ground mustard
Combine cooked sausage, crumbled bacon, eggs, milk, cheese, mustard and bread. Transfer to
greased 3 qt. baking dish. Cover and refrigerate overnight. Remove 30 mins before baking.
Bake at 350 for 60-65 mins, or until a knife inserted near the center comes out clean.
Submitted by Kathy H.
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HOW DID YOU START RVING?
Jim and Kathe won a motorhome and upgraded it to a larger one.
Trish and Jeff bought their’s with insurance money they would have used for housing after the
Northridge earthquake.
Terry and Ruth started with a 12ft trailer and a six week old baby.
What’s your story??

THIS AND THAT
Linda and Jack bought Jim and Kathe’s tow vehicle. All parties are very happy and Linda
promised to give everyone rides that gave her and Jack rides.
It was announced by us Saturday night that we have a new granddaughter. She was born two
weeks early. I told her mother to wait until after the event but she never listens to me!!
Everyone was so sweet and happy for us. What a great group.
At my age rolling out of bed in the morning is easy…..getting off the floor is another thing.
Criminals obey gun laws like politicians follow their oaths of office.
Don’t make old people mad. We don’t like being old in the first place so it doesn’t take much
to piss us off.
Hello, I’m the happiness fairy. I’ve sprinkled happy dust on you. Now smile dammit, this shits
EXPENSIVE.
The more you weigh the harder you are to kidnap. Stay safe. Eat cake.
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Submitted by Michael Cress 9-7-16

JOKERS ARE WILD
Submitted by Terry Wood 8/25/16
Donald and Hillary Go Into A Bakery on the
Campaign Trail
As soon as they enter the bakery, Hillary steals
three pastries and puts them in her pocket.
She says to Donald, "See how clever I am?
The owner didn't see anything and I don't even
need to lie.”
I will definitely win the election.
The Donald says to Hillary, "That's the typical
dishonesty you have displayed throughout your
entire life, trickery and deceit.
I am going to show you an honest way to get the
same result
The Donald goes to the owner of the bakery and
says,
"Give me a pastry and I will show you a magic
trick."
Intrigued, the owner accepts and gives him a
pastry.
Trump swallows it and asks for another one.
The owner gives him another one.
Then Donald asks for a third pastry and eats
that, too.
The owner is starting to wonder where the
magic trick is and asks, "What did you do with
the pastries?"

Farts
An old lady goes to the doctor and says, "I have
this problem with frequent gas. Fortunately, the
farts never smell and are always silent. As a matter
of fact, I've farted at least 10 times since I've been
here, and I bet you didn't even notice!" The doctor
says, "I see. Take these pills and come back next
week." The next week the old lady returns.
"Doctor," she says, "I don't know what the hell you
gave me, but now my silent farts stink like the
dickens." The doctor says, "Good! Now that we've
cleared up your sinuses, let's work on your
hearing."
Submitted by Gary Huff 09-07-16
A young black comes home from school and asks
his mother, "Mama, what is Socialism and what is
Racism?”
"Well, Child..... Socialism is when the white folks
work every day so we can get all our governmental
entitlement stuff for free. You know.....like our
free cell phones for each family member, rent
subsidy, food stamps, EBT, WIC, free school
breakfast, lunch, and in some places supper; free
healthcare, utility subsidy, and on and on.....you
know, that’s Socialism.”
"But, mama, don't the white people get pissed off
about that?”
"Sure they do, Honey. That's called Racism.”
(Never was it more simply explained)

Trump replies, "Look in Hillary's pocket"...
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