
Leather & Chrome Moose Riders Ball 
 
The Moose Riders are consistently among the fastest growing and most “active” of all Moose Lodge 
Activity Groups.  The earliest evidence of Moose-related motorcycle groups is a motorcycle patch 
found from a group affiliated with Greater Chicago Lodge 3, which ceased operations in 1992. 
  
The "Moose Riders" group's origins and first use of the name goes back to Lafferty, OH Lodge 1462 
between 1994 and 1996, when several Lodge motorcycle enthusiasts became known as “the Moose 
Riders”.  The first official Moose Riders group meeting was held on April 1, 1996.  The Ohio State 
Moose Association Moose Riders held their first “Bike-A-Rama” on August 24, 1996. 
  
When David Chambers became General Governor in 1996, the Ohio State Moose Association Moose 
Riders were already established.  He subsequently had numerous conversations with them regarding 
their program and created a set of operational guides (originally known as by-laws) for them and used 
these as a model for the rest of the fraternity. 
  
When Steve Greene became the General Governor, he adapted the available materials into the 
guidelines that are currently in use and enforced.  
  
If there are two things Moose Riders enjoy, they are a good ride and a good party.  Here are some 
tips for a “polished up” Moose Riders event.  
 
Attendees should be encouraged to wear their best “formal” leathers, coupled with collared shirts and 
ties for the gents, plenty of chrome and bling for the ladies, and boots polished to a mirror shine for 
all. 
 
 
Food: 
 
Nobody likes to travel on an empty stomach, least of all motorcycle riders.  Here are some biker 
staples with a fancy edge. 
 
Trisha Yearwood’s Fancy Chili 
 
Ingredients: 
1 tablespoon olive oil 2 garlic cloves, minced 
½ cup chopped green onion 
½ lb. lean ground beef 
2 Tbsp. hot chili powder 
1 28 oz. can fire-roasted dice tomatoes 
1 15 oz. can black beans, rinsed and drained 
1 medium red bell pepper, cored, seeded and diced 
4 carrots, peeled and grated 
½ tsp. brown sugar 
Pinch of salt 
White rice, for serving 
 
Directions: 
1. In a large saucepan, heat the oil over medium heat. 
2. Add the garlic and green onion and cook for about 1 minute. 
3. Add the ground beef and cook until browned, about 5 minutes. 
4. Stir in the chili powder until fully combined. Add the tomatoes, beans, bell pepper, carrot, brown  



sugar and salt. 
5. Bring the mixture to a boil, and then reduce the heat to low. 
6. Cover and simmer the chili for 15 minutes. 
7. Serve over white rice. 

Note from Trisha: For a large party, double the beef.  

 
Biker Style Moose Legs 
People rave about Buffalo Wings, and will travel miles to get them, but Moose Riders have bigger 
appetites than any chicken wing can satisfy.  Here’s a basic recipe for chicken legs that you can 
modify with your own sauces and heat indexes.  Both a gas or charcoal grill and a slow cooker or 
roaster are needed.  Increase the ingredients as needed. 
 
1 pkg. Chicken Legs (generally 8-12 legs) 
Juice of 1 lemon 
Dried oregano flakes 
Salt 
Pepper 
Bottled teriyaki sauce (any kind) 
Olive oil 
 
Preparation:  Pat dry chicken legs with a paper towel.  Sprinkle salt, pepper and oregano flakes on 
all sides.  In a small bowl, combine lemon juice, olive oil and teriyaki sauce, enough to coat chicken 
evenly as a marinade.  Arrange chicken legs in a baking dish or plastic container in one layer and 
pour marinade over chicken evenly.  Cover with plastic wrap and refrigerate for at least 1 hour, 
turning chicken to ensure all surfaces are coated during marinating process. 
 
To cook:  Heat grill to 450 degrees (Med high to high).  Oil the grill surface with canola oil or other 
high heat oil.  Place the drumsticks on the grill with a little space in between and close the cover.  The 
intent is to maintain a grill temperature of 350-400 degrees for grilling.  Let the chicken cook for 20 
minutes and turn them over (also rotate the drumsticks to make sure the thicker parts have an equal 
opportunity to be closer to any heat source), drizzle any remaining marinade over the chicken, and 
cook for an additional 15-20 minutes.  
 
Remove legs from grill and place in slow cooker/roaster set to medium and cover with your favorite 
barbeque sauce.  Cook for an additional 15-20 minutes until the thickest leg(s) register 160-170 
degrees with a meat thermometer. 
 
Here’s a barbecue sauce recipe to try: 
 
Jack and Coke sauce: 
2 Tbsp. butter or olive oil 
2 cups Coca-Cola 
2 cups ketchup 
½ cup Jack Daniels  
½ large onion, finely chopped  
2 cloves garlic finely chopped 
Salt 
Black pepper  
1/4 cup brown sugar 
  



Preparation: 
In a saucepan, melt butter or heat oil.  Sauté onion until translucent, add garlic and continue to sauté, 
taking care not to burn the garlic.  Add Coca-Cola, ketchup, brown sugar, and Jack Daniels and bring 
to a boil.  Reduce heat to a low simmer and cook slowly for 45 minutes, stirring occasionally.  Salt 
and pepper to taste.  Add your favorite heat, like Sriracha, tabasco or chili powder if desired.  You can 
also substitute Captain Morgan’s Spiced Rum, light rum or Canadian Club for the Jack Daniels, 
depending on your preference. 
 
 
Potato, Potato 
Everyone knows the sound of a Harley’s exhaust by the deep, throaty “potato, potato, potato” sound.  
It’s so much a part of the “Harley experience”, they even tried to trademark it at one point.  Not all 
Moose Riders are Harley riders—and that’s the way we like it—but ALL Moose Riders can appreciate 
this twice baked potato casserole. 
 
Ingredients: 
5 lb. russet potatoes 
10 slices bacon 
8 oz. cream cheese 
½ cup unsalted butter, melted 
1 cup sour cream 
¼ cup chives, minced 
2 ½ cups cheddar cheese, grated 
2 tsp. kosher salt 
½ tsp. pepper 

 
Directions 
Preheat oven to 350 degrees.  Peel potatoes and cut into 1-inch chunks.  Place potato chunks in a 
large saucepan and add enough cold water to cover by about 2 inches.  Bring to a boil over medium-
high heat, then reduce to a simmer.  Cook until tender and easily pierced with a paring knife, about 20 
minutes.  Transfer to a colander to drain; return to pan, cover and set aside. 
 
Meanwhile, heat a large skillet over medium heat.  Add bacon and cook until crisp and browned, 
turning once.  Transfer to paper towels to drain; let cool, and crumble into pieces.  Mash the potatoes 
in pan until light and fluffy.  Add the cream cheese, butter and sour cream, and stir until combined and 
smooth.  Add chives, 2 cups cheddar cheese, half the bacon, salt and pepper.  Stir until well 
combined. 
 
Transfer to a buttered 3-quart baking dish.  Top with remaining ½  cup cheddar cheese.  Bake until 
top is slightly golden and potatoes are heated through, about 30 minutes. Remove from oven; garnish 
with remaining bacon.  Serve immediately. 
 
 
Beverages 
 
Miles of riding the highway makes one thirsty, and besides staying hydrated with water, sports drinks 
or energy drinks, Moose Riders are known to enjoy an adult beverage at the end of the day’s trail. 
Here are some favorites. As always, enjoy responsibly and never drink and ride. 
 
 
 



Red Beer (AKA “The Biker’s Bloody Mary) 
 
Ingredients: 
2 oz. tomato juice, V-8 or Clamato 
14 oz. beer 
 
Preparation: 
Pour the tomato juice into a beer mug. 
Fill with beer. 
Season to taste with your favorites if you wish 
 
 
The AMF 
They say if you remember the ‘70’s, you weren’t there.  For some Harley enthusiasts, those years are 
better off forgotten.  In 1969, American Machine and Foundry (AMF) bought the company, 
streamlined production and slashed the workforce.  This tactic resulted in a labor strike and a lower 
quality of bikes.  The bikes were expensive and inferior in performance, handling and quality to 
Japanese motorcycles.  Sales and quality declined, and the company almost went bankrupt.  In 1981, 
AMF sold the company to a group of thirteen investors led by Vaughn Beals and Willie G. Davidson, 
saying “goodbye” to the motorcycle business.  
 
½ oz. vodka 
½ oz. rum 
½ oz. tequila 
½ oz. gin 
½ oz. Blue Curacao liqueur 
2 oz. sweet and sour mix 
2 oz. 7-Up® soda 
 
Pour all ingredients except the 7-Up into a chilled glass filled with ice cubes.  Top with 7-Up and stir 
gently. 
 
 
Activities 
 
Music 
Here’s a playlist of 100 great biker tunes.  There are other lists here, and here.  
 
 
Build & Ride 
In the Lodge room, or in an area large enough, set up two cones—one at either end, far enough away 
from each other that they will present a small challenge to navigate a small bike or tricycle around. 
 
In advance of your event, go to thrift stores, garage sales, flea markets, bike shops, Goodwill or 
wherever you might find 3 or 4 used children’s tricycles or small bikes.  Also in advance of the event, 
find large boxes, each one big enough to contain a dismantled bike or trike (which you will dismantle 
in advance of the event). 
 
Have those interested in participating split into teams.  Each team is given a box of parts, a pair of 
pliers, an adjustable wrench, a screwdriver and a hammer.  
 



The object is for the team to build their vehicle, and each member will then have to complete a lap 
around the cones before turning the vehicle over to the next team member.  The first team to have 
each member successfully lap the cones wins. 
 
An alternative would be to mix up the parts in a box at one end of the room and give each team a 
frame on the other.  The team would designate a “parts runner”, who would be sent to the box for 
specific parts (pedals, crank, front wheel, back wheel, seat, handlebars, etc).  The first team to 
complete a bike or trike—one part at a time—and take one lap around the cones wins. 


