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RALLY SCHEDULE

June 18 - 20

Terrible's Lakeside Resort, Pahrump, NV

September 17 - 19
"Club Anniversary Rally" - Californian
RV Resort, Acton

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
805-581-3355/951-961-1610
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The newsletter is available on the website.
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From the President:
Greetings fellow Trackers,

| write this message on Memorial Day, the day we all pause to honor our fallen
heroes who have given their all in the name of freedom. | trust you all had a safe
holiday and you took time to honor our Veterans.

Two weeks ago we returned from a visit to my Dad in New Mexico. He is 90 and
just as sharp and cantankerous as ever. During the travels there and back we
noticed the ever continuing deterioration of our interstates. Rather than relax and
point our rig down the road, | had to be alert and constantly dodge ruts, pot holes
and patches —very tiring. Besides the deteriorated roads we also noted about two
thirds of the Rest Stops we encountered were closed! | am to assume this is due to
ever tightening budgets across the land. This is unfortunate since we count on
these for a break and a stretch every hour or 2 while out on the road. On the way
home we detoured up to visit with our club founders, Dave & Sharon Lewis. They
recently moved to Prescott, Az. and just completed construction of a beautiful
house complete with an RV garage and a space outside for visiting RVs, complete
with hook ups. They showed us all around the area including Sedona and Jerome.
We had a great time seeing them and they extend an invitation to all club
members to stop and pay a visit when in the area.

Our ne x t rally is in a few weeks ove
Pahrump, Nv. 't is a beautiful p a
wave. Debbie and | are looking forward to going there since it is a favorite
destination of ours and we have not been there for a couple of years. After this we
go on a summer hiatus until September. A few are heading up to Redmond in
August but our next club rally will be in Acton for our annual rally and election of
officers. Our nominating committee will be contacting members looking for

people to step up and run for an office. | really encourage you to consider this.
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President’s Message (Con’'t.)
Sure, there is work involved and some responsibility but it can be very rewarding as well so give it some thought.

Summer IS now upon us SO0 r e madlithed your eehictessokeeandiedpeciaiyackesk yoarn d
tires. During our trip we saw a lot of tire carcasses on the road. The summer heat is tough on tires especially if overloaded or
too old. We invested in a tire monitoring system this season so | can keep tabs on inflation and temperature and hopefully |
will get a good warning if a tire is about to fail before any costly damage is done due to a blow-out.

That's it for this month. Safe travels to you all.
Bob Golk

President, GST

June Rally Information

Golden State Trackers -June 2010 Rally
TERRI BLE' S LAKESI DE CASI NO & R
PAHRUMP, NEVADA
June 18-20

Friday:
Aocktails at 5-6 p.m.in the park
Dinner at 6 ABYOu-Canfat SEaoodBLiffet fores7.95

Saturday:
Kontinental Breakfastat9a.m.inT e r r babgueerbos

AGolf at Mountain Falls Golf Course (contact Tom at (661) 724-1243 to sign up) or spend the day
exploring the area, playing in the casino, lounging at the pool, etc.

Kocktails at 5-6 p.m. in the park

Minner at 6 p.m. (Potluck BBQ, --Bring a side dish, salad, or dessert —-Tom & | will BBQ chicken & tri-
tip)

Aournament of corny | awn games —(indudiggaward z e d
ceremony & prizes!) This will be lots of FUN so plan to play!!!

Sunday:
Kontinental Breakfa st at 9 a .banquetioam Terri bl e
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BIRTHDAYS
Lynne Dery 6/5
Jim Wheeler 6/13
John Budovec  6/16
Patricia Tidwell 6/18
Bobby Donald  6/28
Rick Dery 6/30

2 slabs pork spare ribs, 3 pounds each
Kansas City Barbeque Sauce, recipe follows

Dry Rub:
Ingredients :

2 cups brown sugar
1/2 cup dry mustard

1 tablespoon cayenne pepper
1 tablespoon smoked paprika
1 tablespoon garlic powder
1 tablespoon onion powder

1 tablespoon salt

2 teaspoons freshly ground black pepper

Directions :
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Leo & Evelyn Sweeney  6/29/74

Kansas

City

Styl e

Remove the thin white membrane off of the bone-side of the ribs. Mix together the brown sugar, dry mustard, cayenne, paprika,
garlic powder, onion powder, salt and pepper in a small bowl. Massage the rub into the ribs and let sit for 1 hour or up to

overnight.

If cooking on the grill, place the ribs meat-side down next to medium-hot coals that are about 225 degrees F.
The indirect heat will cook them slower, making them tender. Allow to cook for 1 hour. Turn ribs every half
hour and baste with the Kansas City Barbeque Sauce. Cook until the ribs are tender, about 3 to 4 hours.

If cooking indoors, place in a roasting pan with a rack. Slather the ribs with the Kansas City Barbeque Sauce
and tent a piece of aluminum foil over them. In a preheated 350 degrees F. oven, place the ribs, basting with
the sauce every 30 minutes and removing the foil for the last 30 minutes and cooking until fork tender, about

2 1/2 to 3 hours.
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Kansas City Barbeque Sauce:
Ingredients :

2 tablespoons vegetable oil

1 (about 2/3 cup)small onion, finely diced
3 cups water

1 cup (2 (6-ounce) cans) tomato paste
1/2 cup brown sugar

2/3 cup apple cider vinegar

1/4 cup molasses

1/2 teaspoon cayenne pepper

1/4 teaspoon smoked paprika

1 teaspoon salt

1 teaspoon freshly ground black pepper

Directions :

In a small sauce pan on medium-high heat, heat the oil and add the onion,
cooking until translucent.

Add the remaining ingredients in a large bowl and mix together. Add to sauce pan and let simmer for 30 to 45

Hanpy
gather's Day

minutes. Use to baste the pork spare ribs.

Yield: 3 cups
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