
Designed by worddraw.com 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

EMPLOYEE SPOTLIGHT:  BRIANNE GONZALEZ 
Chances are that you have already met Brianne 
if you are a frequent visitor but just in case let me 
introduce you to her. Brianne has been with 
Pecan Park for the past three years.  She 
originally hails from Fort Worth, TX.  She is the 
office manager and helps keep things running 
smoothly.  This isn’t her only job, she is also a mom 
of one beautiful young lady and three furry 
friends.  Brianne loves being in the outdoors, 
excercising, and spending time with her family.    
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A PLACE TO RELAX BY THE SAN MARCOS RIVER 

  

 

Bridge Work at the Tubing 

Drop off 
 

CAMP TIPS & TRICKS 
 Prepping your RV for Winter – Your Water Hose 

One of the reasons many people choose to winter in Texas is the milder temps.  We 
were surprised to learn that even in Texas the temps can eventually drop to 
freezing at night.  That can mean damage to water pipes.  To protect your RV you 
can try these simple and inexpesive techniques.  First let me explain that though 
you may have heard the term “Heat Tape,” it’s not actually tape – no kidding!  It’s 
actually an electrical strip that hugs your water hose to provide a heat source and 
keep it from freezing.  On the internet you will find several different techniques used 
to attach the “heat tape.”  You can choose to use any one of these methods but 
I’m going to choose the one we’ll use and share.  First you need to wrap your hose 
with tin foil (conducts heat).  Next lay the heat tape along the hose.  Last wrap 
both with 1 inch foam insulation that you can find at your local hardware store.  
You may wish to add duct tape to secure both and of course don’t forget to plug 
in that “heat tape!”  Check out this site for more in depth info to include pictures. 
http://thenewlighterlife.com/keeping-precious-h2o-flowing-during-winter/ 
 
I’ve only covered the outside issues, if you have an enclosed underbelly you should 
be good though adding skirting and or hay bales will keep the cooler temps from 
circulating under your RV.  If you other pipes that do not have a heat source you 
may consider “heat tape” for them as well.  
  
Another issue some of you may deal with as the weather cools is pests looking for a 
warm home.  Check out this great article regarding removing pests. -------------------à 

http://donbobbitt.hubpages.com/hub/
Not-Bats-in-theBelfry-byt-Mice-in-the-RV-
What-RV-owners-can-do-to-remove-
Mice 
 

 

 

Phone: (512) 396-0070 
Fax: (512) 396-5076 

The city is currently working 
on the bridge where tubers 
are normally dropped off.  No 
worries we’ll still shuttle you 
but we have to change the 
route.  You will now enter at 
the park and float down to 
Scull’s Crossing.  Warning: this 
is about a 3-4hr float.  You will 
need to bring a cell phone 
and call when you get to the 
bridge.  We will then pick you 
up.  It is suggested that you 
are in the water prior to noon 
as the last shuttle will pick up 
at 4pm.  
Park Office # 512-396-0070 
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• Nov 1 - 2nd Annual 
Dia De Los Muertos 
5K Run/Walk � Kids 
Fun Run @ �River 
Ridge Park� 

• Nov 7 – Three 
Dudes Winery Live 
Music on the Deck 

• Nov 7-14 
Wurstfest           
�@ New Brauenfels� 

• Nov 11 Veteran’s 
Day  

• Nov 14 -Chili 
Cookoff Potluck 

• Nov 15 - Cruise In 
Night@ �Dick's 
Classic Garage Car 
Museum� 

• Nov 27-
THANKSGIVING 
FEAST on the lawn 

  

 

 

RV COOKING RECIPE: Food Packets 

We are starting to get the hang of the campfire cooking and are finding 
more ways to create scrumptious dinners.  “Onion Bombs” are still a family 
favorite but now we have added another dish with foil packets.  Orignially I 
was folding the foil into envelopes and filling them with goodies but now I just 
buy the mini loaf pans which provide a bowl to eat from once cooked.  
 

“Campfire Jambalaya”  
Ingredients:  (approx. 6 servings) 
 
Large Shrimp peeled and deveined -tail off (many recipes say tail on but who wants to pick 
off the tail when you are trying to eat!) 

Spicy sausage (we used chorizo) 
Chicken tenders 
Bell Peppers 
Onion 
2-3 cloves garlic chopped 
1 cup instant rice 
Salt & Pepper 
Bay seasoning 
½ cup low sodium Chicken broth 
 
Optional: Replace rice and seasoning with Jambalya pkg from Zataran’s  
 
We like a lot of meat with our Jambalaya (you can alter to fit your family 
needs) so first thing is to cut up the sausage and chicken tenders into bite 
size pieces.  Then rinse the shrimp.  Slice your peppers (I used red and green), 
and onions and add them to your meat.  Chop your garlic (we actually use 
a lot more than listed since we love garlic) and add that along with the 
seasonings, rice, and broth.  We did not have instant rice but we had a box 
of the Zataran’s and I figured the spices would be perfect so I just threw that 
in with my fresh veggies and meat.   
 
Toss this in a bowl so that everything is well coated.  Next line your mini foil 
pans with parchment paper and fill each with the Jambalaya mixture.  Fold 
over the parchment paper to create a seal – you need the juices to stay 
sealed in to cook the rice. Last cover the top with a layer of tinfoil.   
 
We have a grill top and just set these on top to cook.  If you have a coal fire, 
you can set these in some good coals to cook as well.  You just want to 
watch to keep from burning.  Ours cooked for about 20-25 minutes, you can 
open to check but don’t do this too often as you loose steam.  
 
Once they are ready you can eat straight from the “bowl” – YUMMY!!  Your 
neighbors will be jealous smelling this lovliness J 
 
 
 
 

 

What’s Happening 
in and around 

Pecan Park 

Phone: (512) 396-0070 
Fax: (512) 396-5076 

PECAN PARK RV & CABINS 
50 Squirrel Run, San Marcos, TX 
78666 

If you are interested in raw milk, fresh eggs, and/or 
fresh produce, let the office know. If we have 
enough interested we can begin our own coop.  
Milk and eggs are available upon request. – 
 Milk $7.50 gal and $5.00 ½ gal.   Eggs $4.00 doz.    


