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

FEBRUARY 2019 NEWSLETTER
PRESIDENT’S MESSAGE
We started off the year with a lot of rain that really helped fill up our lakes. Thanks
to everyone that braved the cold for December's Wreaths Across America when the
wreaths were laid out. Then we had a bone chilling time picking up wreaths at the Dallas - Ft. Worth National Cemetery on January 19th. Let's hope Spring will be here
sooner than later and thaw us all out!
Let's all get out for our monthly Spring Rallies:
February 15 - 16th - Mill Creek Ranch Resort in Canton - Reservations were due to be made by Jan. 14th.
March 15- 16th - Tyler Oaks RV Resort .

You must call to make your own reservations. 430-235-2030.

April 25-28 - Choctaw Casino KOA - Call 800-562-6073 for reservations.

HAPPY VALENTINES DAY !!!!
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Future Campouts 2019

February 15-17

Mill Creek

Lutrick and Keller

March 15-16

Tyler Oaks

LaTurner and Kellner

BIRTHDAYS
February 8 - Patty Chandler
February 10 - Patty Lutrick

ANNIVERSARIES
February 8 - Laura and Allen LaTurner

Our February Campout
Hosts

Johnny and Patty

Ed and Marti

Campout Agenda
February 15-17

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
February 15 – 17
trick & Keller

Mill Creek Ranch Resort

Canton, TX

Hosts: Lu-

Hopefully, everyone has made their reservations. If not (or if something
changes) please call the park at 903-567-7275. The following have told me they
have a site reserved at Mill Creek: Bird, Brede, Keller, Kellner, LaTurner, Lutrick, Moller, Moran, Patterson, Thomas, Grinstead.
For any of our members without a rig, Mill Creek has cottages available for
rent. Call 866-488-6020 for reservations and be sure you tell them you are with
Texas North Star Sams.

March 15 - 17
Kellner

Tyler Oaks RV Resort

Tyler, TX

Hosts: LaTurner &

It is not too early to make reservations for March. Fifteen (15) spaces are being
held for TNSS. If you want a site, you must call the park directly at 430-2352030 and make reservations. After making reservations, please email the
Wagonmaster at brede11@verizon.net to let us know you are coming.

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

Hot Water Heater Maintenance
For the most part, there are two types of hot water heaters in RVs. There is the Atwood hot
water heater and the Suburban hot water heater. Some coaches have the Aqua Hot systems,
and that is a different set up than what we are talking about here.
There is one thing that any RVer can do to prolong the life of their hot water heater, and that is
to drain and clean it annually. There is no need to spend the money to get this work performed
at an RV service center.
These hot water heaters will always collect sediment from the water, and this sediment ends
up settling on the bottom of your tank, and gradually will create a coating on the inside of the
tank. If you let it get bad enough, this sediment can make your water heater less efficient, and
can also be damaging to the tank.
The Suburban hot water heater has a steel tank and the Atwood has an aluminum tank. The
way that you can tell what brand water heater you have is to go look at the hot water heater
door on the outside of your RV, and if the vent screen is on the left, then you have an Atwood,
and if it is on the right, then you have a Suburban.
Here’s a link to a You Tube Video (press Ctrl key and then click on the link) that walks you
through the steps of cleaning the hot water heater tank. The process is similar for an Atwood,
except for one main thing. The Suburban has what is called an anode rod that doubles as the
tank plug. Because the Suburban has a steel tank, it will rust out if there is not something in
place to prevent this. Most anode rods are made of magnesium, and they actually sacrifice
themselves so the steel tank can live another day (or years). In other words, the corrosion and
rust occur with the anode rod and not the steel tank. Science in action - very cool! Some put
an anode rod in their Atwood heater, but it is not required, as they have aluminum tanks.
Whether you have a Suburban or Atwood, you need to clean out the sediment from your tank.
To do this, you first need to shut the water off to the RV, then turn off the heating elements to
the hot water heater (gas and electric). Next, you need to allow the unit to cool. If you want a
quicker method, then turn the heating elements off, leave the water on to the RV, run your hot
water in your RV until it is cool, and then turn off the water source to the RV. Next, release the
pressure in the hot water tank with the release valve, and unscrew the plug/anode rod and let
the tank drain. Because of the design of the water heater tank, once the tank has drained
there will still be a quart of so of water on the bottom of the tank, and this is where a good deal
of sediment settles. Place a hot water heater tank wand inside the tank, and after turning the
water on, twist it, turn it - really spend the time to get the sediment flushed out. You will likely
be surprised at what comes out of your hot water heater. The tank wand is a great tool and is
worth the small amount that they cost. Once the tank is clean, replace the anode rod/plug, turn
the main water source back on, and give the tank time to fill. Finally, turn on heating source

Easy Campout Recipes
Instant Pot Baby Back Pork Ribs
Ingredients
1 rack of baby back pork ribs
1/4 cup brown sugar
2 tbsp chili powder
2 tsp dried parsley
1 tsp each: salt, pepper, cumin, garlic powder, onion powder
1/4 tsp cayenne pepper
1 cup water
1/2 cup apple cider vinegar
1/4 tsp liquid smoke, optional
1/2 cup bbq sauce
Instructions
Remove the lining from the bottom side of the ribs by running a butter knife under the skin and then
using a paper towel to grip and remove completely.
Combine the brown sugar, chili powder, parsley, salt, pepper, cumin, garlic powder, onion powder
and cayenne pepper in a small dish and rub all over the ribs.
Place the rack in your pressure cooker and place the ribs inside the pot, standing on their side,
wrapping around the inside of the pot. Pour in the water, apple cider and liquid smoke (if using), being careful to not wash off any of the seasonings.
Secure the lid, making sure the vent is closed. Press the Meat button and set to 25 minutes. Let the
pressure naturally release for 10 minutes, then quick release the rest of the way.
Carefully remove the ribs from the pressure cooker and set on a foil lined baking sheet. Brush down
with your favorite BBQ sauce, and pop under the broiler for 5 minutes, but keep an eye on it so it
doesn’t burn (some ovens are more hot than others. * As an alternative you could finish them on the
grill.

