
was the daily breakfast.  
More people arrived Fri-
day.  Dinner that evening 
was a hearty, homemade 
Chicken soup prepared 
by Doris.  Debbie Sodieôs 
granddaughter Renee 
helped with KP duty the 
whole rally and was an 
excellent helper. 

Saturday everybody went 
off and toured the area.  I 
can tell you Calistoga 
has excellent restaurants 
and if you went down-
town that weekend you 
would see Airstreamers  
enjoying the great eats.  
There was also a jazz 
and Mustard festival in 
town so there was great 
music, wine and mustard 
tasting.  That evening we 
were treated to a deli-
cious casserole dinner 
prepared by Doris.  The 
recipe is included in the 
newsletter.  After dinner 
everyone stayed and 
chatted or went to Eray 
Honeycuttôs motor home 
for martinis and there 
were 27 people in his rig!  
How did they fit? 

Sunday it rained and 
again everyone visited 
town, wineries and the  

I first want to thank Doris 
& Clarence Dorsett for a 
fabulous job hosting this 
rally.  They went above 
and beyond with all the 
work they did.  Doris 
made all the decorations 
herself.  It added an air 
of spring.  Thank you 
both for all your hard 
work.   

My friend Pam and I ar-
rived the Sunday before 
the rally because Dale is 
on a project and that was 
the only day he could 
move the trailer.  We ex-
plored the area for the 
best restaurants, winer-
ies, and places to go.  It 
was fun.  The only thing 
that did not cooperate 
was the weather.  We did 
have some rain but that 
did not keep anyone 
home.  Mary Kay and her 
friend Rita Rayhill from 
Montana saw our Air-
stream and came over to 
chat.  We found out Mary 
had a vintage Airstream 
and wanted to join the 
rally.  We said yes.  We 
had 2 rigs from Montana 
and one from Massachu-
setts. Patrick Nolan 
joined us on his trip from 
Montana and John 

Spenard from the New 
England Unit was Rich-
ard & Judy Kleimanôs 
Buddy.  He just joined in 
and helped anywhere he 
could.  He is a retired 
fireman and was on a 
long trip.  He felt so at 
home he plans to attend 
the Bass Lake Rally.  
Karen & Jim Walton 
brought their buddies 
Jack & Shirley Whitcomb 
to the rally who just hap-
pen to have an Air-
stream.  They are plan-
ning on joining our club!  
Welcome.   Also attend-
ing were Golden West 
members Roberta Ho-
gan, Jim & Shari Gong 
and Jeanine Wilson 
There were 25 rigs at the 
rally! 

Thursday we had 18 rigs 
arrive and set up.  Every-
one went their own way 
that evening.  Lots of 
good restaurants in town. 

Friday morning Dale ar-
rived about 6:30 AM and 
helped set up.  We were 
ready for breakfast.  Not 
just peanut butter and 
jelly but also cereal, toast 
and waffles with straw-
berries and cream.  This 
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Our fabulous hosts Doris & Clarence 



Museum. That evening 
there was a potluck.  
Again there was good 
food and good company. 
After dinner It was time for 
Pam and I to leave as 
Dale had taken the trailer 
home that morning.  We 
were sorry to leave as we 
had so much fun. 

Thank you again Doris 

and Clarence for making 
the rally so memorable 
and successful. 

Donôt forget to get your 
coupons in for the April 
Bass Lake Rally and the 
May Vacaville Rally.  I 
have included the cou-
pons and schedules for 
both rallies in this newslet-
ter. 

CALISTOGA CONTD 
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Shari wanted me to let 
everyone know that the 
house wine at our favorite 
restaurants Checkers and 
Flatiron is a blend made 
by Cerruti Cellars called 
Tractor Red and you can 
purchase it at Costco.   

Below is a coupon 
from the Oregon Unit 
for a rally to celebrate 
Wally Byamôs Birth-
day.  The rally is 
scheduled July 1-5, 
2011. 

If you canôt make the 
International Rally 
consider this one. 



10 chicken breasts (You can cut 
chicken breasts in half) 

3 cans Mushroom Soup 

3 Cups of rice ( Your Choice)* 

11/2 Cups of Mayonnaise 

11/2 Cups Powdered Parmesan 
Cheese 

2 Tbs Curry Powder 

6 cups of water 

Serves 10 

*You can use a mixture of wild 
and white Rice as Doris did. 

 

1. Mix together the soup, 
cheese, mayonnaise, 
curry powder, to form a 
paste. 

2. Place rice, water in the 
bottom of casserole pan. 

3. Place chicken on top 

4. Smooth the paste mix-
ture over the chicken 

5. Cover with Aluminum foil 

6. Place pan in 250 deg 
oven for 90 min  

This is the delicious 
chicken dinner Doris 
cooked on Saturday night.  
It was really delicious and 
so easy to make.  It would 
make a great dish to take 
to a potluck or at home! 

1. Combine all  ingredi-
ents 

2. Mix with an electric 
beater about 5 min at 
medium speed. 

3. Pour batter in greased 
angel food cake pan. 

4. Bake about 1 hr 

5. Cool in pan 5 min be-
fore turning out on a 
rack. 

1 (1lb. 21/1 oz)  pkg cake 
mix 

1 (33/4 oz) pkg instant pud-
ding mix 

6 eggs 

3/4 Cup oil 

1 Cup Malvasia Bianca* 

1 tsp nutmeg 

*you can substitute fortified 
white wine, muscatel, white 
port or cream sherry 

6. Sprinkle w/powdered 
sugar. 

I used to make this cake 
with a glaze with Malvasia  
Bianca in the glaze.  It is 
like a pound cake. 

You could also serve it with 
cool whip.   

 

 

 

DORISõ CURRY RICE CHICKEN CASSEROLE 

MALVASIA BIANCA CAKE 

1. Combine above ingredi-
ents and pour into a 
9x13 greased baking 
dish 

2. Topping:  Combine 3/4 
cup cornflake crumbs 
and 2 Tbs melted but-
ter. 

3. Sprinkle topping over 
ingredients in baking 
dish 

4. Bake @ 350 deg for 1 
hour or until it bubbles 
and is lightly browned 

This can be made the day 
before. 

 

This is the casserole dish 
GW member Shirley 
Whitcomb brought to the 
potluck on Sunday night. I 
was asked to get the recipe 
and Shirley very graciously 
sent me the recipe.  It was 
Yummy!                        

 

SHIRLEY WHITCOMBõS HASH BROWN POTATO CASSEROLE 

30 oz pkg frozen shredded 
hash brown potatoes 
(thawed) 

1/4 cup melted butter 

1 tsp salt 

1/2 cup chopped green 
onions 

1 Can cream of chicken 
soup 

2 Cups Sour Cream 

10 oz (2 cups) grated sharp 
cheddar cheese 
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RECIPE CORNER 



Jim & Karen with their buddies Shirley & Jack Whitcomb who 
plan to join Golden West.  Next to Jack is Kathy Hampel.  Below 
there were 2 rows of Airstreams.  A beautiful view! 

Doris did a beautiful 
job decorating the 
clubhouse and 
making it feel like 
spring had sprung. 


