
and no longer pump fuel.
• Again, when you have finished fueling, pull 
forward so the next customer can pull in.
  In addition to following the proper fueling eti-
quette, Snider said there are a couple of other 
ways to promote safety and good will. “Gen-
eral rules of thumb when visiting a truck stop 
is if you have pets, for their safety as well as 
the safety of others, take them to a designated 
area away from the fueling island,” he said. 
And if you park next to trucks, remember to 
be courteous to truckers who might be sleep-
ing inside. “Avoid banging around in your bays 
if you’re near a truck, even during the day,” 
Snider said. “Some drivers sleep during the 
day because they prefer to drive at night.”
  So, there you have it. With a measure of com-
mon sense and some simple courtesy, you’ll 
have done your small part to help maintain and 
advance harmonious relationships between 
truck drivers and recreational vehicle enthusi-
asts. Adventure awaits…back on the road you 
go! •

each nozzle reaches its respective side. This 
allows you to fill up more quickly, using both 
pumps simultaneously. 
• Once your tank is full, do not top it off be-
cause fuel will shoot out. Don’t round off the 
dollar figure, don’t top it off. Once it clicks, 
you’re done!
• Cleaning windshields is acceptable while 
pumping fuel, but not after, and do not use 
the window brush on anything other than the 
windows. Depending on the year made, Mara-
thon coaches have a fuel tank capacity range 
of between 160 and 250 gallons. Although 
pump flow rates vary from truck stop to truck 
stop, the approximate time to fill a 160-gal-
lon tank using 2 hoses simultaneously is 4 ½ 
minutes; using 1 hose takes approximately 
9 minutes. Filling a 250-gallon tank using 2 
hoses takes ~7 minutes; using 1 hose, ~14 
minutes. 
• When you replace the fuel nozzle, make 
sure the hose is not in the driveway. Hoses 
that have been run over will eventually go flat 

Sea Bass with Saffron Sauce
4 sea bass fillets
2 shallots
1 bay leaf
1 cup white wine

1 cup cream
2-3 Tbs butter for cooking
salt & freshly ground pepper
pinch of saffron

PPan fry the bass in some of the butter until it is cooked.

For the sauce, melt more butter, and add the chopped shallots and bay leaf. Let 
this cook for 5 minutes. Add the wine and cook until sauce is reduced by half. 
Add the cream and cook until sauce is again reduced by half. Season with saf-
fron. Add salt and pepper to taste. •
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