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Early postcard of one of Dogpatch’s famous displays

Howdy Folks, Welcome to Dogpatch

Since 1947 when Walt Tietmeyer started a gift shop at the Lake 
of the Ozarks after World War II, Dogpatch has been a fixture 
on the Bagnell Dam Strip. From its early beginnings as a gas 
station and tourist stop, Dogpatch has grown to a 10,000 sq. 
ft. shop featuring gifts, novelties, Lake of the Ozarks souvenirs, 
home décor, and hours of entertainment for the whole family. It 
is the longest continually operated store at Lake of the Ozarks, 
and no lake vacation is complete without a trip to this area 
landmark. 
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History of Dogpatch
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The Lake of the Ozarks story began 1931 when the floodgates of 
Bagnell Dam first cut off the 
Osage River. During dam 
construction, the area that 
would become the Bag-
nell Dam Strip was largely 
empty. Temporary towns 
or “tent cities” to house 
the thousands of construc-
tion workers for the project 
were built at the foot of the 
dam. Businesses opened to 
provide places to eat and 
to buy clothes and groceries. 
When the dam was complete, the need for the towns disappeared, 

but some business people moved to the west 
end thus beginning Lake Ozark and the 
Strip.

Sixteen years later in 1947 Walt Tiet-
meyer came to the lake after WWII. Start-
ing with nothing, he created the original 
Dogpatch, which began as a gas station and 
tourist stop.  It had a restaurant and sold 
Ozarks souvenirs to the travelers, most of 
whom were just discovering the area. 

When Dogpatch first opened, the Lake 
was a common honeymoon destination for 
people in post-WWII Missouri. It was close to 
home and relatively inexpensive. Lake of the 
Ozarks quickly earned the moniker “Play-

• Bagnell Dam in 1931 
(photo courtesy of Amren UE)

• Walt Tietmeyer



ground of the Middle 
West.” The store’s 
popularity grew along 
with the lake’s.

The area was boom-
ing, and the honey-
mooners often returned 
with their kids for 
family vacations. “We 
are now in the fourth 

generation,” says Mike 
Page, Dogpatch’s current owner. 
Through these years a visit to Dog-
patch became an integral part of the 
experience. 

The store bears the name of a fic-
tional town in Al Capp’s comic about 
Appalachian hillbillies Li’l Abner, and 
over the years Tietmeyer developed 
the shop into an area themed around 
the mythical Ozark mountain pio-
neer lifestyle.  The store took much of 

its inspiration from Ozarks culture in 
the days before the dam.  Some of 
the attractions included piano playing 
chickens, talking outhouses, a snake pit 
and even a lion at one point. 

Figures and mannequins decorated 
in backwoods outfits depicted rustic 
scenes, while stuffed wild animals 
were set in front of forest backdrops. 
However, any reference to Li’l Ab-
ner or Daisy Mae was squelched by 
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• Dogpatch as it first looked in the ’40s

• Lake travelers in a Model T

• Inside the Dogpatch restaurant



Capp’s legal team. In 
1968 Capp licensed 
a theme park called 
Dogpatch U.S.A. lo-
cated between Jasper 
and Harrison, Arkan-
sas, but no license was 
available to Tietmeyer. 
Mentioning anything 
from the Li’l Abner com-
ic strip other than the 

name Dogpatch would 
breach the copyright. De-

spite this small hurdle, by the ’50s and ’60s the store had become a well 
known tourist attraction with thousands of visitors annually. 

Today the store is a symbol for the area.  The bright orange sign 
and series of colorful flags invite visitors in from the sidewalk.  The mo-
ment they push past the glass doors they’re inundated by the sights and 
sounds.  A tinkling player 
piano clangs a cheery tune 
while a rainbow of souvenirs 
and curious displays unfolds 
before them.  A few steps 
farther and they are greeted 
by Grandpa’s welcoming 
“howdy.” 

The people who have 
explored the Strip know 
Dogpatch is a Lake of the 
Ozarks tradition. It is the longest          
continually operated store at the Lake. It’s a place where parents whose 
own mom and pop brought them here during their childhood are now 
bringing their kids. 

• A display featuring the “hillbilly” life

• Dogpatch today
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The store has survived changing owners, moving to a new building, 
and even the brief legal battle about the rights to its name, but through 
everything it has remained an essential part of the lake landscape.  It 
owes its longevity to two things.   First, 
it is always expanding its selection of 
unique gifts has visitors returning again 
and again to explore. Second, it’s full of 
curiosities like the flying Indian canoe and 
life-size toy tiger.  The 10,000 sq. ft. store 
often provides an afternoon of entertain-
ment for tourists and locals alike.  

Owner Mike Page works hard to create 
the entertaining atmosphere.  “Our goal is to 
make it as much about fun as it is a shopping experience,” he says.  He 
describes Dogpatch as a nostalgic escape, a place where one can step 

back in time.

Page bought the store in 1993, 
and he has attempted to draw from 
and revise the old traditions. “Our 
time frame is in the early 20th cen-
tury,” he says. 

Today the store is filled with re-
minders of the past.  Old fashioned 
stick candy, kettle corn, hillbilly gifts 
and novelties, and books on hillbilly 

lore are a few examples.  

Beyond the nostalgia, the maze-like store has numerous departments 
and sections.  It sells home décor, posters and artwork, toys and novel-
ties, and lots of souvenirs.  

Page says the unique experience the store provides is the reason for 
its success in recent years.  “You try to make your store so appealing 
they’ve just got to take a little of your store home with them,” Page says.  

• Old-fashioned candy 

• Antique player piano
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Schoolmarm’s Crossword
Test your knowledge of all things Hillbilly.

Across
1. Famous Appalachian family feud.
6. Ozark term for crooked.
8. Thick syrup by-product from the processing of the sugarcane or sugar 
beet into sugar.
9. Jed Clampett’s “gentle giant” nephew.
11. A violin.
12. Cane-like plant with a high sugar content.
15. Fictional race where unmarried women are allowed to keep any man 
they can catch.
16. Feature of the Ozarks’ karst topography. 
17. Actor who played Jed Clampett on The Beverly Hillbillies.
18. Home-distilled spirits.7



Down
1. Annual celebrations of mountain culture held in Pikesville, KY and Leba-
non, MO.
2. A man-made lake located between Clinton and Warsaw, MO, on the 
Osage River.
3. Hillbilly from Mayberry.
4.The largest state park in Missouri. 
5. Stringed instrument of West African origin popular in bluegrass music.
7. 1970 James Dickey novel set on a river in Georgia.
10. Type of power produced by Bagnell Dam.
13. Country couple from comedy movies of the 1940s and 1950s.
14. Small North American mammals who store young in a pouch.
16. Slack-jawed yokel from The Simpsons.

Hillbilly Humor
How many hillbillies does it take to screw in a light bulb?

-None, they don’t have one.

Why don’t hillbillies make snowmen in the winter?
-They don’t like giving up their corn cob pipes.

What do you call a dentist who lives in the hills?
-Unemployed.

Why did the hillbilly musicians have to cancel 
their concert?

-Ma was using all the washboards for laundry. 

Why didn’t the hillbilly want a new couch for his 
living room?

-There’d be nowhere for the cow to sleep.
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Kids’ Page
For Lil’ Whippersnappers
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Word List

Outhouse
Barefoot
Straw
Overalls
Ozarks
Beard
Rockabilly 
Cabin
Bluegrass
Mountains

Dulcimer
Washboard
Fishing hole
Fur trapper
Shotgun 
Sunny day
Schoolhouse
Creek
Oak trees
Autoharp

Mountain Man Word Find

Answers on p. 16

Can you draw me?



Lake of the Ozarks Facts
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Did you know???

... Lake of the Ozarks has between 4.5 and 5 million visitors 
annually.

... the area has 15 golf courses with more than 250 holes.

... when Lake of the Ozarks was completed in 1931, it was 
the largest man-made lake in the United States.

... the lake has a surface area of 55,000 acres and has over 
1150 miles of shoreline, more than the shoreline of California. 

... the main channel of the Osage Arm stretches 92 miles 
from end to end, and the total drainage area is over 14,000 

square miles.

... Bagnell Dam has eight hydroelectric generators and a 
maximum capacity of 215 megawatts. In a year it can produce 
as much power as 225,000 tons of coal or one million barrels 

of oil.

... Lake of the Ozarks has more than 30 lakefront 
restaurants.

...The 17,203 acre Lake of the Ozarks State Park is the
 largest state park in Missouri.



Howdy! It’s mighty fine seein’ y’all. You lucky folks’ve stum-
bled on to somethin’ special with this here Dogpatch store. 
They’ve got T-shirts, hats, caps and stuff like that just waitin’ 
to be picked up. Why, back in my day when we wanted a T-shirt, 
we had to hike out to the pasture and shear the sheep ourselves. Then 
we’d walk some 10 miles uphill in the snow to git back to the cabin to 
stitch it all together. Yes, you younguns got it easy. 

On top of that, I hear tell they got pictures fer your wall and all 
kinds of newfangled doodads to do your house up nice. Now when I 
was young, we were plum satisfied with a chair made out of a stump, 

but I’m supposin’ nowadays the kids are more into 
nice cedar boxes and decorations. Then fer all the 

young people who like that rock ‘n roll music, 
they’ve got a whole room full of ’50s and ’60s 
“nostalgia.” You can call it nostalgia, but it 
seems new to me. 

Then fer the real younguns, they’ve got all 
manner of toys, games, joke supplies, and a 
pianer that plays without touchin’ the keys. 
Heck, when I was their age, I had to play 
with rocks. They were the nice shiny sort, 
but still, if’n I’d had what these kids today 

can git at the Dogpatch I would’a been 
tickled pink. Well, there ain’t too much 
more I’ve got to say, exceptin’ don’t be 
strangers ‘round these parts, ya hear.

A Note From Grandpa
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Ozarks Recipes
Because the best part of being hillbilly is the food!

SWEET CORNBREAD 
INGREDIENTS:
1 cup unbleached all-purpose flour
1-cup cornmeal
5 tablespoons sugar
2 teaspoons baking powder
1/2-teaspoon salt
1-cup milk
1/3-cup canola oil
1 large egg, slightly beaten
PREPARATION:
1. Preheat oven to 400 degrees F. Lightly grease an 8 or 9-inch square pan or a cast-
iron skillet. 
2. Sift dry ingredients into mixing bowl. Form a well in the mixture and add the 
milk, oil, and egg. Stir just until everything is combined; there should still be scat-
tered clumps of flour, about the size of baby peas. 
3. Pour the batter into the prepared pan and bake for 24 to 30 minutes, until the 
cornbread is starting to brown slightly (especially at the edges) and a knife inserted 
in the middle comes out clean. Serve hot. 

HILLBILLY BREAKFAST
INGREDIENTS:
1 bag shredded hash brown, 6 eggs, 1 lb sausage or ham, cooked
1 medium chopped onion, 2 cups shredded sharp cheese, season salt and pepper
red, yellow, or green peppers, optional
PREPARATION:
Take an aluminum foil cooking bag sprayed with Pam; sprinkle with seasoning 
salt and put some pats of butter in the foil bag. Open a bag of hash browns; beat 
eggs, chop onions, and pour all ingedients into the bag of hash browns. Mix by 
squeezing. Then pour the mixture into the foil cooking bag and spread out. Add 
some salt and pepper, more seasoning salt, and a bit more butter on top of the hash 
brown mixture. Place the aluminum cooking bag on a preheated grill (medium 
heat) and turn the bag every five minutes. The bag will start to puff; open it to 
check when it is cooked.
Servings: 6



Cookin’ with Old Uncle Bob
It’s Uncle Bob here wanting to welcome you to the Lake of the Ozarks. 

Hope you are having a grand time here at the lake and come back and 
visit us often. The folks at the Dogpatch store want me to share a couple of 
my secret recipes with you. Us old hillbillies 
are still around, but we sure have gotten 
fancy. Heck, I even got indoor plumbing 
and satellite TV. I turned the old still into an 
outdoor BBQ pit.

I live out here with my pet pig Milly. She 
sure is a smart little pig, but for some reason 
she don’t like pork chops. She sure does love 
prime rib; go figure.

Well, enough of my ramblings. Let’s get down 
to cookin’.

• Milly

OLD SMOKEY BASTING SAUCE

Take the juice of 2 lemons and put into a big measuring cup. Add 4 tsp. 
flour; 2 tsp. red pepper; 2 tsp. of fresh ground black pepper (or use the 
course ground); and 4 tsp. prepared mustard. Add 3 cloves of crushed 
garlic (or if y’all are lazy, use minced garlic), 1 tsp. sugar, and 1 tsp. salt.

Now put all the ingredients in the measuring cup, and fill to the 2 cup line 
with cider vinegar, and mix well. Melt a tub of 16 oz. margarine in your 
sauce pan (don’t use butter cause it will solidify and really mess things up). 
Add all the ingredients in the measuring cup to the margarine and cook on 
low heat about ten to fifteen minutes, so it gets thickened. I usually simmer 
about 20 minutes or so.

Let the mixture cool down and store in glass containers, not plastic. I keep 
my sauce anywhere from one to two months in the refrigerator.

This is powerful stuff, and also acts as a tenderizer on them less expensive 
cuts of meat. Heck, this recipe is older than me, and I’m old. I remember my 
pa using this when I was knee high to a grasshopper.
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Now for the serious BBQ sauce recipe. This sauce is kind of sweet. Take 4 
to 6 cloves of crushed garlic or minced. One and ½ cup white vinegar; one 
12 oz. can of tomato paste; ½ cup dark molasses; ½ cup light molasses; ½ 
cup water; 4 Tbsp. orange marmalade; 2 tsp. salt; 1 tsp. black pepper; 1 
tsp. ginger; 1 tsp. ground mustard; ½ tsp. allspice; ½ tsp. celery seed; ½ tsp. 
dried thyme leaves; ¼ tsp. cayenne pepper; 2 small bay leaves and 2 Tbsp. 
liquid smoke.

Combine all the ingredients in a medium sized saucepan except for the liquid 
smoke. Bring to a boil and then reduce the heat and simmer gently uncovered 
for about 30 minutes stirring often. Remove from heat, add the liquid smoke, 
and stir well.

BOB’S BBQ SAUCE

Take one pound of ground beef, or if you are watching you health, ground 
turkey. Old Milly just loves turkeys. She chases them around the barnyard all the 
time. Used to chase the cows too until she got kicked real good. 

Put the meat in a mixin’ bowl and add a couple of shakes of Worcestershire 
Sauce, a tbsp. of minced garlic, coarse ground black pepper and “Country 
Bob’s All Purpose Sauce,” which you should be able to find in any grocery 
store or supermarket. No, Country Bob and I are not related, but I sure could 
use his money. Add ¼ cup of the sauce to the mixture. Mix up the meat with 
your hands and make into patties. Just play with the ingredients until you get 
the taste you desire. Naturally, if using more meat, adjust your ingredients 
accordingly.

Cook patties on the grill until they are done just as you like em. Add a little of 
my BBQ sauce and you have some plum good eatin’.

UNCLE BOB’S GOURMET BURGERS
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We need some potatoes to go along with our burgers. Take a potato and wash 
if you are going to leave the skin on. I peel mine. Slice the potatoes into about 
1/8 inch slices. Take some heavy-duty aluminum foil and put the potatoes back 
together in the foil. Take a strip of bacon and cut into pieces. I like to cook the 
bacon about halfway done and pour off the grease, so I don’t get all that grease 
in the potatoes. Use one strip per potato and cut into small pieces. Put on the 
potato. Chop about 2 tbsp. of onion; and 2 tbsp. green pepper and put on top of 
the potato. Add salt and pepper to taste and add just a little paprika to the top 
of the potato. Put about 3 pats of butter over each potato and wrap the foil nice 
and tight around the potato. Put on the grill and cook until done; about an hour. 
If you are too lazy to go outside, you can cook them in the oven at 350 for about 
an hour. You will know they are done when you press the foil package and it’s 
soft. Make yourself a nice salad and you are all set for some good eatin’.

COUNTRY BAKED POTATO

Next, we’re going to make pork tenderloin with a fancy marinade. Take 1 tsp. 
each of: ground cloves (I crush the ends of the cloves and don’t use the stems), grated 
nutmeg, and dried thyme. One half tsp. each of cayenne pepper, ground allspice, 
cinnamon, dried basil, freshly ground black pepper, and salt (I grind my own rock 
salt). Mix the marinade spices in a small bowl. 

Take 2 pork tenderloins, about 3 pounds total. Rub the marinade spices into the 
meat. Cover the meat and refrigerate at least 2 to 3 hours. When you are ready to 
cook, take the meat and leave on the counter to warm for 15 to 20 minutes. If you 
cook in the oven, preheat to 375 degrees. (You can smoke them on the grill if you want 
to.) Rub the meat with olive oil. Place the tenderloins on a shallow roaster. I use a meat 
thermometer. My meat thermometer says 170 degrees means it’s done.

While the meat is cookin’, take ¾ cup of pure maple syrup (don’t use imitations) and 
take ½ cup of Dijon mustard. I tried Boar’s Head Honey Mustard instead, and it sure 
was delicious. Whisk the maple syrup and mustard together. When the meat is done, I 
take a basting brush and spread the mixture over the tenderloins. Boy, it sure is good! 
You can serve the rest of the mixture on the side to dip your meat in if you like. When 
you try this, you are going to think you’re eatin’ in some fancy restaurant.

I got to go now cause Ma has supper ready for me and Milly. You all take care and 
enjoy your stay at the Lake of the Ozarks. Heck, you might even run into old Uncle 
Bob here at the Dogpatch Store. 

MAPLE MUSTARD PORK TENDERLOIN
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Thanks from the Folks at Dogpatch

Answer Key
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For generations Dogpatch has been trying its best to be a bright spot on 
your family vacation, but it’s you, our guests, who really keep us going. 
Thanks for stoppin’ in, and keep comin’ back to see what the next 60 
years has in store!

Visit us for the latest news, deals, and online offers!

Dogpatch - www.dogpatchstore.com


