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2010 OFFICERS
President: Robert Golk
661-822-0920
Vice President: Fred Wells
760-377-5650
Secretary: Gloria Hendershott
951-966-5354
Treasurer: Nanette Caldwell
951-532-8502
Nat'l Dir. FMCA: Richard Hendershott
951-966-5354
Alt. Nat'l. Dir. FMCA: Robert Golk
661-822-0920
Rally Master: Linda Warner
661-581-3355
Alt. Rally Master: Gale Hubert
951-961-1610
Web Master: Debbie Golk
661-822-0920
Hospitality Dir: Evelyn Sweeney
760-241-7985
Newsletter Editor: Debbie Golk
661-822-0920

RALLY SCHEDULE
April 9 - 11
Flying Flags, Buellton, CA
Contact:
May 7 -9
Boulder Creek, Lone Pine, CA
June 18 - 20
Terrible's Lakeside Resort, Pahrump, NV
Please check our website for
the schedule for the

remainder of the year.

WE'D LOVE TO HEAR YOUR IDEAS
FOR A RALLY. CALL:
LINDA WARNER OR GALE HUBERT
661-581-3355/951-961-1610

From the President:

Greetings fellow Trackers. Due to personal circumstances, Cathy is no longer the
newsletter editor. Debbie has willingly stepped in to be newsletter editor for the
time being. You will notice she has gone back to the format that Jan designed
when she was newsletter editor and Debbie also plans to change the header as
the season’s change. | think she deserves a thank you from everyone since this is
no small job to do and also work her normal full time job.

This month we are traveling to Flying Flags RV Resort in Buellton, Ca. The rally
host, Linda Warner has told me we have 16 rigs signed up to go. This is another
great turn-out for our club. I’'m looking forward to seeing everyone there and
also to get to Solvang for some Danish pastries (there goes the diet again). Flying
Flags RV is a special treat for Bill & Nancy Kitt-Carnes since this is where they did
their first “shake-down” trip back when they bought their motor home.

Next month (May) we will be heading up to Lone Pine to Boulder Creek RV
Resort. Your hosts are Rich & Sonny Buhrer. | hope everyone supports them in
this rally since they are fairly new members and jumped right in to host a rally
(that’s the spirit). If you read the rally flyer in this newsletter you will see they
have a nice rally agenda planned. Since it will be Mother’s Day I’'m especially
looking forward to the plan for all of us men getting together Sunday morning to
cook breakfast for the ladies — now that sounds like fun. If you have not been to
Boulder Creek it is a great RV park with a fabulous club house and a nice store
and gift shop. There is a lot to explore and see around Lone Pine.

Finally, have you signed up anyone to FMCA yet? Remember the FMCA “Dozen
Does It” membership campaign for this year (I still have 3 free membership
coupons). Until next time, safe travels.


http://www.gstrackers.org/
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MAY RALLY

MAY 7TH- 9TH (TILL NOON)
BOULDER CREEK RV PARK, LONE PINE, CA. HIGHWAY 395
COST IS $75 FOR ONE & $90 FOR TWO
INCLUDES 2 NIGHTS FULL HOOKUPS
DINNER SATURDAY NIGHT
BREAKFAST COOKED BY THE MEN FOR ALL THE LADIES SUNDAY MORNING!!!
FRIDAY - POTLUCK DINNER (WEATHER PERMITTING)
SATURDAY - EXPLORE THE AREA AS MENTIONED IN ORGINAL FLYER WITH DINNER
ABOUT 6PM.
MEXICAN TRAIN COMPETITION TO FOLLOW BRING YOUR SETS.

SUNDAY - BREAKFAST 9AM (IF THE COOKS SHOW UP)

EXTRA NIGHTS BEFORE OR AFTER THE ABOVE DATES IS $29 NIGHT. BE SURE TO TELL THE PARK YOU ARE WITH
GOLDEN STATE TRACKERS.

Send full payment to:
Richard Buhrer
39347 Monroe Way
Palmdale, CA 93551
(661) 267-6658 FOR QUESTIONS

PAYMENT MUST BE RECEIVED BY MAY 1ST. WE NEED 10 CONFIRMED RIGS FOR THE RALLY OR WE WILL HAVE TO
CANCEL.
NAME

ADDRESS

AMOUNT TENDERED $




BIRTHDAYS

Joanne Wells
Reggie Mendenhall
Bill Grove

Doug Key

Linda Warner
Jeannie Sampogna
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4/4
4/6
4/16
4/19
4/28

ANNIVERSARIES

Derril & Patricia Tidwell
Jim & Carol Davis

Doug & Judy Keys
Floyd & Gale Hubert

A few recipes to use up those leftover Easter eggs:

Spanish Spiced Deviled Eggs

8 large eggs, hard cooked
1/4 cup plus 2 tablespoons prepared mayonnaise
3 tablespoons finely diced Spanish or red onion

Egg & Crab Salad on Toasted Bread

1/2 cup prepared mayonnaise

2 teaspoons white wine vinegar

1 tablespoon smoked paprika, plus more for garnishing 1 teaspoon poppy seeds

2 tablespoons finely chopped fresh chives
3 tablespoons finely chopped fresh flat leaf parsley

Salt and freshly ground black pepper

1. Remove the shell from each egg. Slice each egg in half

3 tablespoons finely chopped fresh dill

2 green onions, thinly sliced

1 heaping tablespoon Dijon mustard
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8 hard cooked eggs, peeled and coarsely chopped

6 ounces jumbo lump crab meat

lengthwise and carefully remove the yolk from each egg.

Place the yolks in a medium bowl and mash with a fork.
Add the mayonnaise, onion, 2 teaspoons of the paprika,
chives and parsley and stir until combined; season with salt

and pepper.

and pepper.

2. Carefully spoon mixture back into the egg white halves ;

and sprinkle the tops of each with more paprika.

Salt and freshly ground black pepper

Whisk together mayonnaise, mustard, vinegar, poppy
seeds, dill, and onions in a large bowl. Add the eggs and
crab meat and gently fold to combine. Season with salt




