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The weather is getting cooler. Mark your 
calendar for the Apple Scrapple Festival 
in Bridgeville on October 9-10, 2015.  The 
event began 24 years ago to celebrate 
Bridgeville’s agricultural heritage of apple 
orchards and scrapple manufacturing.  
Many of the events and contests help to 
raise funds for local non-profit civic organi-
zations.  The streets are lined with crafters 
and food vendors selling apple dump-

lings,  fritters, scrapple sandwiches, oyster 
sandwiches, and other local favorites.  The 
event features live band music, carnival 
rides,  Hogg Jogg 5K , ladies’ skillet toss, kids’ 
apple toss, a scrapple toss, the mayor’s RAPA 
scrapple sling.  Free transportation is pro-
vided for a tour, wagon ride, and goodies 
at T.S. Smith’s Orchards.  And, there’s more!

 As for Scrapple, today most of us get our 
favorite breakfast meat from the grocery 

store, made commercially by companies, 
like RAPA,  that specialize only in scrapple 
production.   Making scrapple down on the 
farm on “hog killing” day is seldom done in 
Sussex County anymore. 

I had the pleasure of talking scrapple with 
Betty Ann Adams of the Dagsboro Family 
Butcher Shop, located at 27617 Dagsboro 
Road.   Donald Adkins started the original 
butcher shop.  By the time Wilbert and 
Marie Adams of Laurel bought the busi-
ness in 1992, Donald was doing less retail 
and mostly custom butchering.  The whole 

Adams family worked in the new venture, 
learning to butcher as they went along.  
About ten years ago, son Mark Adams left 
his job at Verizon and he and Betty Ann took 
over the operation of the store.  The store 
is just like an old-fashioned butcher shop, 
lined with meat cases, plus a deli meat sec-
tion, fresh local produce and various other 
country food items.  It is a “no frills” store 
with quality meats and great service.  

Scrapple is one of the most popular items 
made on site in their shop.  While using 
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The Ultimate Road Trip
Memories: My wonderful family and my niece’s beautiful wedding...Wanting 
to buy one of the floating houses in Portland, Oregon ...beautiful Multnomah 
Falls in the Columbia River Gorge... Climbing giant rocks in the Pacific Ocean... 
Staying the night at By the Sea - A Bed & Breakfast complete with cashmere 
sheets and the sunset from a hot tub overlooking the rocky Oregon 
coast... Route 101 through the giant Redwoods in northern California... The 
anticipation of the Golden Gate Bridge...  kayaking with sea otters and seals 
in Monterey Bay... Oh, and the odor of Elephant Seals... the rolling hills of 
grapes in the Sonoma Valley.... the giant tumble weeds in the Mojave Desert... 
Hinckley, California..... Death Valley... ending it all with The Beatles “LOVE” 
Cirque du Soleil in Las Vegas... yes it was the Ultimate Road Trip!... 

Route 1 and 101 down the Pacific  
Coast...That was the original plan. Ok, if 
this is something that you haven’t done or 
thought of doing.... Add it to your bucket 
list and make sure you do it! It is worth 
every penny and every minute. 

When my niece invited my husband and 
I to her wedding we started thinking about 
extending the trip and making a vacation 
out of it since we were flying all the way to 
the West Coast anyway.  And so the plan-
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modern equipment, they still make scrapple 
the old fashioned way in a big pot, stirred 
with a paddle.  Betty Ann said that they use 
only boneless meat, fatback, liver, hearts, 
but no snouts or tails.  They rely mostly on 
sugar, sage, salt, and pepper for their spices, 
using cayenne pepper for their hot version.  
They use regular flour and cornmeal for the 
binder ingredients.  The process takes place 
in a 900 lb. pot.   They sell their scrapple only 
out of their own shop.  Betty Ann says that 
the locals who winter 
in Florida buy enough 
scrapple to last those 
months, slice it, and 
freeze it. You must put 
the frozen slices into 
the hot skillet to fry up 
crispy just like fresh.  
Thawing will make it 
crumble.   Dagsboro 
Family Butcher Shop’s 
motto  is “We’re not 
fancy, but we’re good.” 

 “Hog Killing” Day has become a dying 
tradition in Sussex County.   While some 
farmers still carry on this annual ritual, many 
of us don’t remember the family communal 
event.   It took all day from the slaughter 
of the pig until the last scraps of the pork 
were processed in the cast iron scrapple 
pot.  This was a tradition passed down in 
families, generation to generation.  It was all 
done outside, utlilizing as much of the hog 
as possible to create a winter’s supply of 
pork cuts from hams, roasts, chops, bacon, 
sausage, scrapple, lard, chitlins, and crack-
lins.  A use was found for “everything but 
the squeal”.

To my astonishment I have found that 
not everyone knows what scrapple is, nor 
how tasty.    You either love it or loathe it.  
But, if you have never eaten it, try it!  You 
live an area where scrapple is made, sold, 
and considered a traditional breakfast food.  

Let me tell you the rest of the story about 
scrapple, the “rest of the pig”!

Scrapple isn’t truly an American recipe 
invention.  The Germans brought their 
recipe for “panhaaskroppel” to America in 
colonial times and our modern day recipes 
derive from those made by the Pennsylva-
nia Dutch.  “Panhaasskroppel” means slices 
of panhaas (pan rabbit).  The Pennsylvania 
Dutch recipes called for the “off-fallings” of 
the pig, or the “offal”. This may be why one 

might get the mistaken 
idea that the “offal” is just 
“awful” and unsavory!   
Other countries have 
variant recipes, such as 
the liver pudding, hog 
or white pudding of the 
British Isles.  North Caro-
lina claims a similar recipe 
called “liver mush”, served 
with eggs and grits.  While 
slowly gaining popularity 
with U.S. gourmet restau-

rants as an artisanal dish, scrapple is strong-
ly associated with rural areas along the 
Atlantic seaboard, and especially popular 
on Delmarva. Even Dog Fish Head Brewery 
made a scrapple flavored beer.

On “hog killing” day, one to five hogs were 
slaughtered, depending on the man-power 
available. Butchering was done in late fall 
or early winter depending on the weather. 
Temperatures need to be cold, but not bit-
terly so.  A 250 pound, eight or nine months 
hog could yield about 142 pounds of meat 
product.  Once the hog had been butch-
ered into cuts of meat, hams and bacon 
cured for smoking, lean and fat trimmings 
used for sausage, the “scrap” meat to be 
boiled from the bone, fat, and organ meat 
were then placed into an iron pot hanging 
over a tripod and boiled with water until 
tender.  Once done, the scrapple meat was 
removed from the broth and the bones 

picked of meat.  Then all meat was placed 
in a grinder.  Cornmeal and flour (tradition-
ally buckwheat) were stirred into the hot 
broth. The ground meat was returned to 
pot and seasoned.  The seasoning ingredi-
ents vary, both most included sage, thyme, 
salt, pepper.   A large wooden paddle was 
used to constantly stir the boiling scrapple 
until the paddle could stand up without 
being held.  More cornmeal or flour could 
be added to make the desired porridge-like 
consistency, using “feeling” measurements, 
very unprecise, but carefully determined.   
The finished scrapple was poured into large 
loaf pans and set aside to cool in the eve-
ning air.  

Once the cooled scrapple had “set”, it 
could be sliced into ¼” to ½” slices, fried 
until brown and crusty.  Scrapple can be 
deep fried, broiled, or even eaten cold.  It is 
usually a breakfast side dish, eaten plain or 
with ketchup, syrup, apple butter, honey, 
or grape jelly.  But, on Delmarva, we eat 
a scrapple sandwich any time of day.  The 
secret to frying scrapple is have a hot skillet 
(cast iron is best) and cook the slices about 
5-10 minutes on a side, turning only once.   
The scrapple is then brown and crusty on 
the outside, hot, soft and delicious on the 
inside.   

While the hams, chops, loin roasts are 
“high on the hog” eating, sausage and 
scrapple are not low quality dishes, but 
just thrifty products made from whatever is 
left.  Everything but the squeal is not exactly 
true.  Scrapple recipes don’t include the 
snout, eyes, ears, brains, feet, entrails, hair, 
bone, gristle, or tail.  Some pork parts are 
used for pickled pig feet, brains scrambled 
with eggs, skin for pork rinds, face parts 
for souse or head cheese.  The old adage 
“Waste not, want not” certainly applies to 
pork products.

 Sussex and Kent Counties have several 
commercial scrapple manufacturers. Milton 
Sausage and Scrapple, LLC is managed by 
the Burnham family. Hughes Delaware 
Maid Scrapple is in Felton.  The Kirby & Hol-
loway brand is made in Harrington.  The 
Jones Farms in Bridgeville make Habber-
sett  brand .  RAPA scrapple is made in the 
plant in Bridgeville, having been started in 
1926 by Ralph and Paul Adams. The Apple 
Festival celebrates Bridgeville’s  local RAPA 
scrapple and  T.S. Smith Apple Orchards.   
The Haas Family Butcher Shop in Dover 
makes and sells its own homemade brand, 
as does Dagsboro’s Family Butcher Shop.

Just go hog wild and enjoy some scrap-
ple.  It’s not fancy, but it’s good!
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Gerken lives in 
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