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Want to cruise with other Gems  
through the Panama Canal? 

FROM KATHY MCBRIDE 
 

Several of us have been talking about a cruise in 
November 2018. We talked about it again at 
lunch on Oct. 1st.   
John and Trish Elser have volunteered to do the 
research and keep those interested up to date. 
So far we have decided we want to go on a 
cruise from Southern California through the New 
Panama Canal, ending in Florida.  
No one has any particular choice of cruise line, 
just a good deal. So far, we have 7 couples 
interested & I have sent their information to John 
and Trish. 
If you are interested, please contact John & Trish 
yourself.  They need to know what type of cabin 
you want (Balcony, Inside, Penthouse, etc.). They 
need one more to qualify for any group 
discounts. 

E-mail them at patriciaelser@hotmail.com 

IN THIS ISSUE 

Page 2 – Rallies for 2018 

Page 3 – RV Tips, Humor, Recipe, & 
Misc. 

WHERE THERE’S FIRE, 
THERE’S SMOKE! 

The above is a picture of before 
& after from the deck of a friend 
of ours in Coeur d’Alene.  Scary! 
 
Unfortunately, this is what kept us 
from our September Rally in 
Wallace, Id.  It wasn’t an easy 
decision to make, but it was the 
healthiest and safest for 
everyone. 
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RALLY THINK TANK RESULTS! 

 DATES: 23 – 26 

 DESTINATION: ‘Somewhere in 
Montana’ J 

NO HOST RALLY 

Gloria will research sites, but if you 
have any ideas, please contact her 
with specifics (place, cost, # of  sites 
available, community  room, etc.).  

wiley2843@aol.com or                 
(208) 755-1879 

DATES: 21 - 24 

DESTINATION: Coos Bay, 
OR. 

You MUST make 
reservations on your own! 

 

 

DATES: 24 – 28 

DESTINATION: Elks Park 
RV Park - Florence, OR. 

HOSTS: Gordon & Anne 
Shoedel 

CO-HOSTS: Charlene 
Knight & Allen Search 

If any are planning on 
attending & are Elks 
members, please let Gordon 
& Anne know! 

grschoedel@msn.com or  
(208) 660-9172 

DATES: 11 – 14 

DESTINATION: Danny & 
Susan’s Ranch in Blanchard, 
ID. 

NO HOST RALLY 

***More detailed 
information on these 
Rallies will be posted in 
future newsletters and 
emails will be sent from 
the listed hosts/co-hosts.  
If you have any questions, 
please contact the listed 
Hosts and/or co-hosts. 

DATES: 10 – 13 

DESTINATION: Wallace, 
ID. 

HOSTS: Dave & Barb 
Young 

CO-HOSTS: Ken & Sharon 
Berger 

Accordion Festival 
Weekend! 

DATES: 9 – 13 

DESTINATION: Trail, B.C. 

HOSTS: Viren & Elaine 
Kumar 

DATES: 18 – 21 

DESTINATION: Gillette, WY. 

Reservations on your own!! 

Following an afternoon of 
brainstorming by several of our 

wonderful members at the McBride’s 
on October 1st, the surrounding 

information is the culmination of 
their efforts! 

Kudos to all those involved to help 
our Chapter move forward and be 

extra prepared for 2018! 
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Found this great link on the web –  

https://www.rvrepairclub.com/article/how-to-
winterize-your-rv-for-extended-life-and-use/ 

 

Time Once 
Again to 
Winterize! 

HALLOWEEN TRIVIA 

Orange & black are Halloween colors because orange is 
associated with the fall harvest & black is associated 
with darkness & death. 
Jack o’Lanterns originated in Ireland where 
people placed candles in hollowed-out turnips 
to keep away spirits & ghosts on the 
Samhain holiday. 
Pumpkins also come in white, blue, & green. 
Tootsie Rolls were the first wrapped penny 
candy in America. 
Halloween is the 2nd most commercially successful 
holiday, with Christmas being the first. 
Black cats were once believed to be witch’s familiars 
who protected their powers. 
Bobbing for apples is thought to have originated from 
the roman harvest festival that honors Pamona, the 
goddess of fruit trees. 
The fear of Halloween is known as Samhainophobia.

BUFFALO CHICKEN DIP** 

2 – 10 oz. cans chunk chicken, drained              
2 – 8 oz. pkgs. Cream cheese, softened              
1 cup ranch dressing                                            
¾ cup Frank’s Red Hot sauce                              
1 ½ cups shredded sharp cheddar (keep some 
for top before cooking) 

Mix together well – cream cheese, Frank’s Hot 
Sauce & ranch dressing. 

Add chicken & cheese.  Mix well again. 

Bake at 350° for about 40-50 minuntes or until 
cheese is well melted & turns darker on the 
edges. 

**From my Texas friend, Sue Akers. 


