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“We RV not to escape life, but for life not to escape us.”

MARCH 2019 NEWSLETTER
PRESIDENT’S MESSAGE
We had a great start to the year with our February camp out at Mill Creek RV Resort
with 11 rigs in attendance. While the weather wasn't great we all had a great time,
especially with the "Newlyweds" show that the Keller's and Lutrick's put on. I think we
all got a lot of good laughs with the answers given.
For our March camp out I'll be in Florida for the 67th Annual 12 Hours of Sebring race in my old
hometown. But I'll be camping out at the track in a Class C RV along with my brother and sister in
law. It's going to be quit a race weekend as they're having a new 12 hour race on Friday with the
European WEC cars in addition to the regular 12 hour IMSA Weather Tech race on Saturday.
Sherry will take over in my absence, so be easy on her. CYA when I get back!

ST. PATRICKS DAY !!!!

PICTURES FROM THE FEBRUARY CAMPOUT
“THE OLD NEWLEYWED GAME “

Texas North Star Sams
Minutes of February 16, 2019
Mill Creek Ranch Resort, Canton, TX
The meeting was called to order by President Ken Bird at 9:30 AM. Robert Thomas gave the invocation and led the Pledge of Allegiance.
Attendance: Bird, Brede, Grinstead, Keller, Kellner, LaTurner, Lutrick, Moller, Moran, Patterson,
Thomas
Secretary’s Report: Sherry Moran made a motion to approve the minutes from November 17, 2018.
Laura LaTurner seconded it and the motion was carried.
Old Business- The Good Sam’s State Rally will be in Waco, TX from March 28-March 31.
New BusinessKen Bird will be attending a meeting about the Canton Mini Rally on February 28. He will volunteer our chapter to do all of the registration and the taxi. He will suggest that registration only
be done after lunch. He will also suggest that Frontier Sam’s Club do the New Member Reception since the club has only five members. Patty Lutrick suggested that the games be
moved to later in the week at the mini rally.
The Birds would like to switch hosting duties from November.
There was discussion about moving the meeting at the campout from morning to before dinner.
The group decided not to change the meeting time.
Treasurer’s Report- Tim Moran reported that there were no expenses since the last meeting.
Webmaster ReportTim created a button on the homepage that you push to email Tim.
There is a For Sale by Members section on the homepage. Take a picture of your item and write
a description. Then email these to Tim and he will put them on the website.
Some new recipes have been added to the website.
Laura LaTurner recognized our visitors, Maggie and Jim Grinstead.
Wagon Master Report
We had 11 rigs for Mill Creek Ranch Resort.
The campout for March 15-17 will be at Tyler Oaks RV Resort in Tyler, TX. The LaTurners and
the Kellners will be hosts. Please call the park (430-235-2030) to make reservations and then
email Jim Brede at brede11@verizon.net to let him know you will be attending.
Sunshine Report
Birthdays- 2/8- Patty Chandler, 2/10- Patty Lutrick
Anniversaries- 2/8- Laura and Allen LaTurner
Adjournment- Ed Keller made a motion to adjourn. Gayle Thomas seconded the motion. The
meeting was adjourned by President Ken Bird at 9:52 AM.
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Future Campouts 2019

March 15-16

Tyler Oaks

LaTurner and Kellner

April 25-28

Choctaw

Pattersons

May 16-18

Mineola

Moran and Ford

BIRTHDAYS
March 22 - Jim Chandler
March 23 - Marte Kellner
March 23 - Sherry Moran

ANNIVERSARIES
March 26 - Faith and Jerry Crum

Our March Campout
Hosts

Judy and Chris

Laura and Allen

Campout Agenda
March 15-16

Thursday

6:00

Out to Eat

Friday

6:00 pm Dinner

Brown Bag

Saturday

9:30 am

Chapter Meeting

6:00 pm

??????

Sunday

Travel Home Safely!!!

From The Wagon Master

TNSS Wagonmaster Roundup

March 15 - 17
Kellner

Tyler Oaks RV Resort

Tyler, TX

Hosts: LaTurner &

Fifteen (15) spaces are being held for TNSS. If you want a site, you must call
the park directly at 430-235-2030 and make reservations. After making reservations, please email the Wagonmaster at brede11@verizon.net to let us know
you are coming.

April 25 - 28

Choctaw KOA

Durant, OK

Hosts: Patterson

Note the date: because of Easter, we are not camping on our usual weekend.
We have fifteen (15) spaces that are being held for TNSS. There is no need to
call the park and make reservations. Simply email the Wagonmaster at brede11@verizon.net to let us know you are coming and what day you plan to arrive.

Ken’s Korner
I’d like to welcome you to the home of tips for your RVs as well as totally useless information.

TPO Rubber RV Roof Maintenance
Once a year it’s really important to get up on your RV roof to clean and condition it. It’s always
to good time to check all the caulking on all the seals along the sides, front caps, and at all the
openings for bathroom vent, refrigerator vent, air conditioner, or any other installed items.
Most TPO roofs are warrantied for 10 years, but that’s only if it’s cleaned and conditioned on a
regular basis. If you’re unable to do this yourself you should take it somewhere that can perform this service for you.
What you need to have to clean your roof:
Rubber Roof Cleaner and Conditioner – available from Camco
Mildew and Stain Remover for rough/dirty spots – available from Camco
Water hose with spray head, water bucket, kitchen mop, preferably one that also has a
bristle brush attached to help clean any tough dirty spots.
Sneakers or similar shoes to help prevent any slipping.
Steps in roof cleaning:
Starting at the front corner of the rig wet the first section of the roof down good with the
hose sprayer. Wash as much dirt and grime off first using the hose sprayer. Do not wet
down the entire roof. Move from the front to the rear of your RV as you clean individual
sections of the roof.
Dump the contents of the roof cleaner/conditioner into the water bucket and add some additional water.
Wet the mop with the cleaner/conditioner in the bucket and begin cleaning the roof using a
back and forth and circular motion. Clean the edges if you can (or use a ladder to clean
the side edges of the roof once the top has been completed).
Use the attached bristle brush on the mop to clean the rougher spots. Use the stain remover solution on any really bad spots. Anything, such as a TV antenna that retracts
down onto the roof should be raised so you can clean under it.
Use the sprayer to wash off the area just cleaned with the mop. As you move around
check for sealant issues around all openings and for any “bare” spots in the rubber roof
membrane that could lead to water leakage that might need further repairs.
Move to the next area and repeat steps 1-5 above

Easy Campout Recipes
Instant Pot Beef Stroganoff
This mind-blowing Instant Pot Beef Stroganoff Recipe is a jackpot hit! Beef Stroganoff has never
been easier, faster, and tastier. This Instant Pot comfort meal is about to change your dinner game.
Ingredients
2 TB olive oil
1 onion, chopped
7 cloves garlic, peeled and chopped
2 1/2 lbs beef chuck, trimmed and cut into 1-inch pieces
kosher salt and freshly ground black pepper
2 TB Worcestershire sauce
2 TB soy sauce
4 cups regular strength beef broth
2/3 cup water
3 TB flour
16 oz dry wide egg noodles
8 oz sliced mushrooms
1 cup whole plain Greek yogurt or sour cream

Instructions
Turn your Instant Pot onto sauté function. Heat olive oil until hot and immediately add onion and garlic. Add 1/2 tsp kosher salt and 1/4 tsp freshly ground black pepper. Stir 2-3 min.
Uses paper towels to pat dry excess moisture from beef pieces. Sprinkle 1 1/2 tsp kosher salt and
1/4 tsp freshly ground black pepper over the beef and add to the onion mixture inside Instant Pot.
Brown beef on all sides, 2-3 min. Pour in the Worcestershire, soy sauce, and beef broth. Pour in 2/3
cup water. Stir the flour into the liquid, dissolving it. Stir 1/2 tsp kosher salt and 1/4 tsp black pepper.
Cover pot with lid and lock. Set Instant Pot to high pressure for 20 minutes*
If using 8qt opt, gently use quick release method to release pressure, according to Instant Pot instructions. If using 6qt pot, use natural release method for about 10 minutes and then very slowly/
gently release remaining pressure with quick release.
Stir in the egg noodles to immerse into liquid. Add mushrooms. Lock on the lid and cook another 5
minutes on high pressure. Once 5 minutes is up, let Instant Pot automatically go into natural release
mode for 5 minutes. Then, use quick release to finish pressure release. Gently fold in yogurt or sour
cream and serve immediately. Leftovers keep well in airtight container.

