
Sadie Hawkins Dance

The Sadie Hawkins dance is named after the Li'l Abner comic strip character Sadie Hawkins, created 
by cartoonist Al Capp.  In the strip, Sadie Hawkins Day fell on a given day in November (Capp never 
specified an exact date).  The unmarried women of Dogpatch got to chase the bachelors and "marry 
up" with the ones they caught.  The event was introduced in a daily strip, which ran on November 15, 
1937.  Traditionally, Sadie Hawkins Day is celebrated on the Saturday that follows November 9.

In the Li'l Abner strip, Sadie was the homely daughter of Hekzebiah Hawkins, who called together all 
the unmarried men of Dogpatch and declared it Sadie Hawkins Day, proclaiming: "When ah fires [my 
gun], all o' yo' kin start a-runnin!  When ah fires agin—after givin' yo' a fair start—Sadie starts a 
runnin'.  Th' one she ketches'll be her husbin."

Soon all the town spinsters decided that this was such a good idea, they made Sadie Hawkins Day a 
mandatory yearly event.

In the U.S. and Canada, this concept was popularized by establishing dance events to which the 
woman invited a man of her choosing, instead of demurely waiting for a man to ask her.  The first 
known such event was held on November 9, 1938.  Within a year, hundreds of similar events followed 
suit.  By 1952, the event was reportedly celebrated at 40,000 known venues.  It became a woman-
empowering rite at high schools and college campuses, and the tradition continues in some regional 
American cultures.

In true Sadie Hawkins tradition, this event should be organized by the WOTM, and any Lodge 
member asked should attend, or at least make a donation to the Mooseheart/Moosehaven 
Endowment Fund as an alternative. 

The Dance

Start by integrating the concept of "speed dancing" (because of its similarities to speed dating).  Have 
the DJ pick a female out of the crowd, who then picks a man of her choice with whom to dance.  
Periodically the DJ will shout, "Sadie," signaling that the dancers must find new partners, thus 
increasing the number of partners on the floor.  Half of the people asking new dancers to come to the 
floor will be girls asking boys, Sadie Hawkins-style.  By the end of the song, most of the people at the 
dance are on the dance floor.  At a Moose Sadie Hawkins Dance, people chosen to dance cannot 
refuse, thereby ensuring people get onto the dance floor.

Drinks

Mammy Yokum’s Kickapoo Joy Juice (Punch)
The lethal brew known as Kickapoo Joy Juice was featured in the Lil’ Abner comic strip and 
characterized as moonshine or bootleg liquor (it could also remove hair, paint and tattoos).

Ingredients
1/5 gallon Vodka 8 Limes (Sliced)
1/5 gallon Light Rum 1 lb. Sugar
1/5 gallon Gin 
1 pint Everclear 
4 2-liter bottles of Squirt
2 2-liter bottles of Sprite
2 2-liter bottles of Mountain Dew
8 Oranges (Sliced) 
8 Lemons (Sliced) 
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Flaming Dr. Pepper
Fill most of a shot glass with 151-proof rum and top off with an amaretto liqueur.  Then light it on fire.  
Drop that concoction into a pint glass that's one-quarter filled with beer (pilsner works well) and shoot 
it like an Irish Car Bomb.  Tastes just like Dr. Pepper!

Margarona
Make a margarita – preferably of the frozen variety, using lots of cheap tequila.  Pop open a mini-
Corona and stick that thing upside down in your drink.  Yup.

Hillbilly Highball
Pour 2 ounces of your favorite white whiskey into a highball glass filled with ice and top off with 
Mountain Dew. 

Food
In the Lil’Abner comic strip, Shmoos are delicious to eat, and are eager to be eaten.  If a human looks 
at one hungrily, it will happily jump into a frying pan, after which they taste like chicken; or into a 
broiling pan, after which they taste like steak.  When roasted they taste like pork, and when baked 
they taste like catfish (and if eaten raw, they taste like oysters on the half-shell).   A shmoo is shaped 
like a plump bowling pin with legs.  Here are some recipes that combine all of the above in name and 
ingredients. 

Mock Oysters Appetizer
2 large eggs
2 cups yellow whole kernel corn (if using canned corn, drain)
¼ cups unsifted all-purpose flour
¼ tsp. salt
1/8 tsp. ground black pepper
½ tsp. sugar
2-3 Tbsp. vegetable oil

Directions
Separate eggs, placing whites in a small bowl.  Let the whites warm to room temperature.  In medium 
size bowl, combine egg yolks, corn, flour, salt and pepper.  Stir until mixed.  With electric mixer, beat 
egg whites until frothy.  Add sugar and beat until stiff peaks form.  Fold beaten egg whites into corn 
mixture.  In large skillet, heat 1 Tbsp. oil.  Spoon corn-egg mix into pan to make 3” x 2” ovals.  Fry 
only as many as will fit without touching until golden; turn and fry on other side until center is done -- 
about 3 minutes on each side.  Keep warm until all are fried, adding oil to skillet as needed.

Chicken Fried Steak with Gravy (Note: Recipe yields serving for 6. Increase ingredients accordingly. )
1 ½ cups whole milk
2 large eggs
2 cups all-purpose flour
2 tsp. seasoned salt
Freshly ground black pepper
¾ tsp. paprika
¼ tsp. cayenne pepper
3 lbs. cube steak (tenderized round steak that's been extra tenderized)
Kosher salt
½ cup canola or vegetable oil
1 Tbsp. butter



Gravy:
1/3 cup all-purpose flour
3-4 cups whole milk
½ tsp. seasoned salt
Freshly ground black pepper
Mashed potatoes, for serving

Directions
For the steak: Begin with setting up an assembly line of dishes.  Mix the milk with the eggs in one 
dish; the flour mixed with the seasoned salt, 1 ½ tsp. black pepper, paprika and cayenne in another; 
and the meat in a third.  Then, have one clean plate at the end to receive the breaded meat.
Work with one piece of meat at a time.  Sprinkle both sides with kosher salt and black pepper, and 
then place it in the flour mixture.  Turn to coat.  Place the meat into the milk/egg mixture, turning to 
coat. Finally, place it back in the flour and turn to coat (dry mixture/wet mixture/dry mixture).  Place 
the breaded meat on the clean plate, then repeat with the remaining meat.
Heat the oil in a large skillet over medium heat.  Add the butter.  Drop in a few sprinkles of flour to 
make sure it's sufficiently hot.  When the butter sizzles immediately, you know it's ready (it should not 
brown right away; if it does, the fire is too hot.)  Cook the meat, 3 pieces at a time, until the edges 
start to look golden brown, about 2 minutes each side.  Remove the meat to a paper towel-lined plate 
and keep them warm by covering lightly with another plate or a sheet of foil.  Repeat until all the meat 
is cooked.  After all the meat is fried, pour off the grease into a heatproof bowl.  Without cleaning the 
skillet, return it to the stove over medium-low heat.  Add ¼ cup of the grease back to the skillet and 
allow it to heat up.

For the gravy: When the grease is hot, sprinkle the flour evenly over the grease.  Using a whisk, mix 
the flour with the grease, creating a golden-brown paste.  Add more flour if it looks overly greasy; add 
a little more grease if it becomes too pasty/clumpy.  Keep cooking until the roux reaches a deep 
golden brown color.
Pour in the milk, whisking constantly.  Add the seasoned salt and black pepper to taste and cook, 
whisking until the gravy is smooth and thick, 5 to 10 minutes.  Be prepared to add more milk if it 
becomes overly thick.  Be sure to taste to make sure gravy is sufficiently seasoned.  

Serve the meat next to a big side of mashed potatoes. 

Mock Turtle Soup (Yield: 10 to 12 servings)
It is called a soup, but this is more of a Cajun stew using beef, pork, and chicken.  It is important to 
constantly stir the roux to keep it from burning.  It will take some time and attention to get it to the dark 
stage.

½ cup oil Sherry (optional)
½ lb. beef (inexpensive cut), chopped Lemon slices (optional)
½ lb. pork (Boston butt or roast), chopped
½ lb. chicken, chopped
¾ cup flour
1 cup chopped onion
½ cup finely chopped green onions
½ cup finely chopped fresh parsley
2 Tbsp. finely chopped celery
10 cups meat stock or water
½ cup tomato sauce
Salt to taste
Louisiana hot sauce to taste
2 hard-boiled eggs, chopped fine



Directions
Heat the oil in a large, heavy pot over medium heat, and brown beef, pork, and chicken.  Remove the 
meat from the pot and set aside.
In the same pot, stir in the flour to make a dark roux, stirring while cooking until the roux is dark 
brown. 
To the dark roux, add the onions, green onions, parsley, and celery, stirring after each addition, and 
cook until the onions are clear.  Add 1 cup of the stock and stir to form a thick paste, and then stir in 
the tomato sauce.  Stir in the remaining stock, then add the meats, salt, and hot sauce.  Reduce the 
heat to low, cover and simmer another hour.

Serve with a teaspoon of sherry wine and a slice of lemon.

SHMOO-POP
1 pint whipping cream
1 ½ cups strawberries, crushed
2 Tbsp. sugar

In a bowl, combine crushed strawberries and sugar.  Whip cream until stiff, and then fold in 
strawberries.  Pour into popsicle molds or paper cups with sticks.  Freeze.

The Music
Pick the theme of “Decades”, playing the top hits of the ‘60’s, move into the ‘70’s, the ‘80’s, and finally 
the ‘90’s.

The ‘60’s Top 40 Hits:
1. Hey Jude/The Beatles
2. The Theme from A Summer Place/Percy Faith
3. Tossin' and Turnin'/Bobby Lewis
4. I Want to Hold Your Hand/The Beatles
5. I'm A Believer/The Monkees
6. I Heard It Through the Grapevine/Marvin Gaye
7. Aquarius/Let the Sunshine In/The 5th Dimension
8. Are You Lonesome Tonight/Elvis Presley
9. In the Year 2525/Zaeger and Evans
10. It's Now or Never/Elvis Presley
11. I Can't Stop Loving You/Ray Charles
12. Love is Blue/Paul Mauriat
13. Big Girls Don't Cry/The 4 Seasons
14. Big Bad John/Jimmy Dean
15. Sugar Shack/Jimmy Gilmer & The Fireballs
16. Honey/Bobby Goldsboro
17. To Sir with Love/LuLu
18. Cathy's Clown/Everly Brothers
19. People Got To Be Free/The Rascals
20. Get Back/The Beatles



The ‘70’s Top 40 Hits:
1. Imagine/John Lennon  
2. American Pie/Don McLean 
3. I Will Survive/Gloria Gaynor 
4. My Sharona /The Knack
5. Rainbow Connection/Kermit the Frog 
6. I Can See Clearly Now/Johnny Nash
7. O-o-h Child /The Five Stairsteps 
8. Baby Come Back/Player
9. Easy/Commodores 
10. Summer Breeze/Seals and Crofts 
11. Dancing Queen/ABBA 
12. Hello, It's Me/Todd Rundgren 
13. Just What I Needed/The Cars 
14. Tangled Up In Blue/Bob Dylan
15. Let's Stay Together/Al Green
16. I Want You To Want Me/Cheap Trick
17. Maybe I'm Amazed/Paul McCartney
18. Let's Get It On/Marvin Gaye 
19. Theme from "Shaft"/Isaac Hayes 
20. Didn't I (Blow Your Mind This Time)/The Delfonics

The ‘80’s Top 40 Hits:
1. Livin' On a Prayer/Bon Jovi 
2. The Final Countdown/Europe 
3. Every Rose Has Its Thorn/Poison 
4. When the Children Cry/White Lion 
5. Rock the Casbah/The Clash 
6. Round and Round/Ratt 
7. We're Not Gonna Take It/Twisted Sister 
8. Cum on Feel the Noize/Quiet Riot 
9. Back in Black/AC/DC 
10. Nothin' But A Good Time/Poison 
11. You Give Love A Bad Name/Bon Jovi 
12. Once Bitten, Twice Shy/Great White 
13. Rock You Like a Hurricane/Scorpions 
14. Don't Know What You Got/Cinderella 
15. Should I Stay or Should I Go/The Clash 
16. Living After Midnight/Judas Priest 
17. Wanted Dead or Alive/Bon Jovi 
18. Still Haven't Found What I'm Looking For/U2 
19. Wait/White Lion 
20. 18 & Life/Skid Row 



The ‘90’s Top 40 Hits:
1. Iris/Goo Goo Dolls  
2. Truly Madly Deeply/Savage Garden 
3. Don't Speak/No Doubt  
4. Smooth/Santana w/ Rob Thomas  
5. Another Night/Real McCoy  
6. Torn/Natalie Imbruglia 
7. You Were Meant For Me/Jewel  
8. Slide/Goo Goo Dolls 
9. The Sign/Ace Of Base 
10. Two Princes/Spin Doctors 
11. 3 A.M./Matchbox 20 
12. The Way/Fastball
13. Give Me One Reason/Tracy Chapman 
14. All Star/Smash Mouth 
15. Kiss From A Rose/Seal 
16. You Learn/Alanis Morissette 
17. Missing/Everything But The Girl 
18. I Don't Want To Miss A Thing/Aerosmith 
19. Nobody Knows/Tony Rich Project 
20. Every Morning/Sugar Ray 


	Directions
	Directions
	Directions


