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willie Flocko’s.. COUNTRY KITCHEN

As some of you no doubt know, Old Flocko’s ancestral home
is French Lick, Mississippi, not too far from the Louisiana bor-
der, so I grew up with some acquaintance with things “voodoo.”
However, I had never heard of this recipe until it was recently
imparted to me by a Hopi attorney acquaintance of mine at a
meeting on the Navajo Nation at Window Rock. For this recipe
you will need the following ingredients:

1 package of hot dogs

1 package uncooked long spaghetti (if you go into a trendy,
gourmet food store, buy the “black” kind that is colored with
squid ink or the “green” kind which is colored and flavored with
spinach.)

Lg. Pot of boiling water

Each participant in the Voodoo Hotdog Ceremony should take
one hotdog and, either to him or herself or to the group as a
whole, he or she must personify the hotdog, preferably in the
persona of someone he or she detests. After this personification,
the participant makes a suitable incantation and pierces the hot-
dog with many sticks of spaghetti. When the hotdog is suitably
pierced and the participant’s hatred for the victim is suitably
quelled (this may take more than one hotdog,) the porcupine-
like hotdogs are then placed in the boiling water and cooked for
12 minutes. The hot dogs, which have now changed in appear-
ance and look like worms are growing out of them, may be re-
moved from the boiling water and eaten.

There are three schools of thought for eating Voodoo Hotdogs.
One school serves them in a bowl with spaghetti sauce over
them. The second school serves them on a hotdog bun with mus-
tard, ketchup or other desired condiments. The third school, in
my opinion the preferable way of serving Voodoo Hotdogs, plac-
es them on a flour tortilla with desired condiments and cheese
and rolls them up and eats them like a burrito.

As my Hopi attorney friend would say, “Hotdogs, Voodoo Hot-
dogs. What kind of kids eat Voodoo Hotdogs?”

Our buddy BILL BENGE died
in 2006.
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new BACKBONE MEMBERS for April/May 2014

Bernard Cole Flagstaff AZ

Tim Steckline

Richard Ingebretsen
Salt Lake City, UT

Hope Benedict
Salmon, ID

Tim Conrad

Stiles
Stanton KY

Bill Stokes
Saint Petersburg, FL.

And thanks to

UN-TOONED

Bill Gassaway
Burns, TN

THANKS ALSO TO

Omar Tatum
AmeriCandy Co, Kathleen Raffoul

Louisville, KY Houston, TX Steve Jones

Chicago IL
Justin Bendell John Feeney
Albuquerque, NM Boulder, CO

Karen Kennedy
Marlborough, MA

catherine shank
Moab, UT

Rex Peters
Cottonwood, AZ

Julie Zych
milwaukee, WI

John O'Hara
Berlin NJ

i et

Wes Shook
Bluff UT

Salt Lake Gity, U7 Mike Maooney - BACKBONE #2
April/May 2014

Dale Lee 14
Sandy, UT
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