
APRIL 2024

HELLO PORT RESIDENTS,

By now you should have received our Spring Letter which included information about site selection and our
recycling flyer. Just a reminder that the dumpsters are to be used for your trash during your stay at the Port.
Please make sure to use the correct dumpster.
If you did not mail your pet form and required insurance information with you license agreement in October,
you must submit that on Site Selection Day, April 13th. It can be given to any Board Member.

Thank you to the many volunteers who showed up in November for the Water-Shut-Off to blow out the lines,
remove signs and get the Port ready for the Off-Season.
A Special Thank You to George Carter, who did the security checks and kept our Little Slice Of Heaven secure.

The Water is on, although we were delayed 1 day due to the weather and some plumbing issues from the
Pedestal project. Thank you, George Carter, Diane Carter, Bob Jensen, Nancy Jensen for getting the water
turned on and making sure all of the sites in the Port are operating properly.

Site Selection is upon us. We are excited to welcome 9 new residents to Port Delmarva.I am looking forward
to an interesting site selection day, with this many open sites. All forms, such as Proxies, Liability Waivers,
Maps, Pet Forms, etc. will be available in the hall.
Here are some important dates and times:

SATURDAY APRIL 13, 2023
9am – Resident Meeting

10am – Clean up begins. We will meet at the hall
1pm – Please bring any proxies that you have to the hall 2pm – Site Selection

IF YOU ARE MOVING, YOU MUST FILL OUT THE LIABILTY WAIVER FOR COX RV AND THE PORT, ON SITE SELECTION
DAY. GIVE THE WAIVERS TO A BOARD MEMBER.

To insure we have a smooth moving day, your trailer must be in “HOOK ‘N TOW” condition on April 20th at
10AM.

That means, inflate your tires. Remove the blocks from your trailer. Pull in your slides. Please use the checklist
that was included in the spring letter. Clean out your shed. YOU OR YOUR DESIGNATED PROXY MUST BE ON SITE

WHEN YOUR TRAILER IS MOVED!!

SATURDAY APRIL 20, 2023
10am – Trailer Moving Day

I am looking forward to seeing everyone at the Port. Have a fantastic, safe and relaxing season! 

Sincerely,
Jens Maly President, PDMV



GARBAGE MIRRORS 
AND WINDOW

GLASS

TANGLERS SCRAP
METALGarden hoses,

string lights,
nylon rope, etc. 

ACCEPTED IN BIN

NOT ACCEPTED IN BIN

FOR MORE INFORMATION VISIT:
WWW.DSWA.COM OR CALL 1-800-404-7080



6 RV SPRING CLEANING TIPS

In addition to your essential RV dewinterizing tasks, the start of the camping season is the
perfect time for some RV spring cleaning. Here are a few RV cleaning tips to get your camper
clean and sparkling before you head out for your first adventure of the season:

Wash the exterior: Hose down and wash the exterior of your RV to make it shine for the start
of the season. When washing your RV, always start at the top and work your way down using
a cleaner that will not harm your RV paneling.
Check for critters: Check your RV for any bugs, spiders or mice that may have found their
way into your camper during the winter. Look in all the nooks and crannies, including your
water heater, refrigerator drawers and cabinets.
Clean fans and air conditioners: To keep fresh air flowing all summer long, clean your fan
blades and screens with warm soapy water. For a thorough clean, take the fan apart to wash
each component separately and clean the fan housing using an all-purpose cleaning spray
and cloth.
Wash windows and screens: Remove your RV’s window screens and clean them gently using
soapy water. Allow the screens to air dry or wipe them with a clean towel. Polish the windows
with glass cleaner and then replace the screens.
Change linens and towels: Replace any linens that you removed for storage and change all
bedding, pillows, blankets, towels and washcloths.
Vacuum: Vacuum your RV floors and inside the cabinets to remove any dust that settled
during the winter.

By following these RV spring cleaning tips, your RV will be ready for travel in no time!

HOW TO DEWINTERIZE YOUR RV IN 10 BASIC STEPS

Inspect Your RV Exterior, Including The Roof and Tires1.
Recharge, Inspect and Install Batteries, or Replace if Necessary2.
Drain Antifreeze from Your Plumbing System3.
Sanitize and Flush Your Fresh Water System4.
Check for Water Leaks In Your Plumbing System5.
Test Safety Devices and Alarms6.
Test RV Systems and Appliances7.
Have Your Propane System Inspected and Refilled8.
Check Engines and Generators9.
Clean Your RV Inside and Out; Wax the Rig10.

Okay, that may look like a long list, but if you take your time and tackle each step with care, you’ll
get through the RV dewinterizing process in short order. It will be worth your time to ensure

trouble-free travel and camping adventures all year long.



1 Craig & Barbara 49 Matt& Maxine  98 Angela & Donald 

2 Tom & Debbie  50 Brian & Beth  99 Bill & Sandy

3 Rich & Sue  51 Patty & Duane  100 Bruce 

4 Mike & Patti  52 Lee & Beth  101 Steve & Ellen 

5 Mike & Karilyn  53 Jackie  102 Sandra

6 Rich & Lori  54 Cheryl  103 Chris & Robin 

7 Ellen  55 Alan & Carol  104 Steve & Kim 

8 Bob & Sue  56 Tom  105 Christopher

9 Douglas & Nancy  57 Jennifer & Jim  106 Travis & Jennifer 

10 Bob & Nancy  58 Justin & Jennifer  107 Ruth 

11 Gary & Denise  59 Big Al & Karen  108 Laura 

12 Jim & Jo Ann  60 Kristen & Dan 109 Matt & Rachel 

13 Norb & Janice  61 Kevin & Jane  110 Steve & Becca

14 Thomas & Linda  62 Bobby  111 Robert J 

15 Doug & Annie  63 Angela & Shane  112 Tyler & Emily

16 Bonnie   64 Randy & Sue  113 David & Marsha 

17 Justin & Melissa  65 Charles & Sharon  114 Jeff & Sharon 

18 Bob & Sue  66 Chad & Tracey  115 Janet 

19 Jeff & Kathy  67 Bryan & Kathleen  116 Bobby & Donna 

20 Betsy  68 Dom & Cindy  117 Clyde & Linda  

21 Dick & Joyce  69 Jim & Cheryl  119 Wade & Lauren 

22 Harry & Ester  70 George & Kathleen  120 Cynthia

23 William  71 Judson & Tracey 121 Jason & Jill Ann

24 Barry  72 Suzanne  122 Dave & Vickie

25 Robert & Nancy  73 Joseph & Kathryn  123 Tom & Diane 

26 Neil & Lucie  74 Edwin & Stacy 124 Gordon 

27 Ken & Peg  75 Joanne  125 Bridget

28 Kenneth & Phyllis  76 Albert & Cindy  126 Angela 

29 Thomas & Julie  77 George & Diane  127 Allen & Kimberly

30 David & Debra  78 Jayme & Stephanie  128 William & Martha 

31 Raymond & Theresa 79 Dennis & Wendy  129 Phil & Jena 

32 Janet & Bob  80 Joshua & Amanda  130 Courtney & David 

33 Mary Susan  81 Paul & Joan 131 John 

34 Richard & Linda  82 Jared & Erica 132 B. Shelton 

35 Vince & Bridgett  83 Alecia & Seth  133 Creig & Lisa 

36 David  84 Scott & Lori  134 Jeff & Tyne 

37 Frank & Valarie  85 William & Barbara  135 Mary & Richard 

38 Ray & Rae  86 Sam  & Lori 136 Jeanie 

39 Lucille  87 Reed & Linda  137 Jens & Maggie

40 Nick & Carol  89 Steve & Lucie  138 Rich  & Ed 

41 Joe  90 Sean & Nicole  139 Jeff 

42 Jean  91 Ron & Louise  140 Keith & Jennifer

43 Jeremiah  92 John & Allissa 141 Gerald & Kathy 

44 Don & Marylou  93 Diane  142 Edward & Dolores

45 David & Charlene  94 Sean & Melony  143 Paulo & Brittany 

46 Kevin & Cindy  95 Eric & Linda  144 Denise & Jack 

47 MaryJane  96 Julie & Drew 145 Jennifer & John

48 Todd & Jamie  97 David & Rachel  146 Diana & Roger 

        147 Richard & Edie 



Alabama White Sauce
Ingredients

¾ cup Mayonnaise
⅓ cup Apple Cider Vinegar
¼ cup Lemon Juice
¼ cup Apple Juice
1 tablespoon Powdered Garlic
1 tablespoon Prepared Horseradish (from a jar, either in vinegar or creamy)
1 tablespoon Black Pepper (coarsely ground)
1 teaspoon Mustard Powder
¼ teaspoon Morton Coarse Kosher Salt
½ teaspoon Cayenne Pepper (finely ground)

Directions
1. Prep. Whisk together all the sauce ingredients in a large bowl and refrigerate in a jar for at least
2 hours, if possible, to allow the flavors to meld.

4 Ways to Use Alabama White Sauce

Here are some ways to enjoy Alabama white sauce, Alabama-style and beyond:
1. Basting proteins: Toward the end of the cooking process, brush the sauce onto meats—like
chicken thighs, brisket, or pulled pork. Basting meat in Alabama white BBQ sauce keeps it
moist as it cooks. Alternatively, marinate chicken in the sauce for flavor and tenderness.
Generously coat the meat and let it soak in the marinade overnight before grilling, roasting,
or smoking.

1.

2. Dipping appetizers: Use Alabama white sauce as a dipping sauce for chicken wings, tater
tots, or any finger food.

2.

3. Dressing salads and coleslaw: Try Alabama white sauce as a salad dressing for Caesar
salad or in place of other creamy dressings. Instead of mayonnaise, add Alabama white
sauce to your favorite coleslaw recipe. The cooling cabbage and slivered vegetables bring a
refreshing texture to the rich sauce.

3.

4. Serving Southern comfort food: Drizzle Alabama white sauce over Southern comfort food
staples, like chicken and biscuits or chicken and waffles. 

4.

Fireworks
Red, white, and 'ooh'

The City of Rehoboth Beach is set to put the “ooh” and “ahh” into the 2024
Independence Day holiday with a fireworks display to launch around 9:30 pm
Saturday, July 6. The display is visible along Rehoboth’s mile-plus beach and

boardwalk.

https://www.masterclass.com/articles/pulled-pork-recipe
https://www.masterclass.com/articles/coleslaw-recipe
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