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J. Myron Stoltzfus shows off the old-fashioned sweet balogna that won the grand
champion award in national competition. The originalrecipe dates back three genera-
tions and has helped Stoltzfus to grow and remain strong in the meat Industry.

Old-Fashioned Sweet Bologna
Brings Fame To Stoltzfus Meats
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INTERCOURSE (Lancaster

Co.) Those who drive along
Route 772 in Intercourse often get
a whiff of smoking meat The aro-
ma that floats over the Herford
steer perched on top of Stoltzfus
Meats, Inc., comes from the com-
pany’s prize-winning sweet
bologna.

For three generations, Stoltzfus
Meats have been making their old-
fashioned sweet bologna the same
way. This year, for the first time,
the company entered the bologna
in national competition. It swept
the grand championship out of
hundreds of entries at the Ameri-
can Cured Meat Championships
held in Kansas City, Mo.

In addition, Stoltzfus’s ring
bologna, developedabout 10years
ago, took the reserve
championship.

“We’ve been going to the
national conventions for years,”
said J. Myron Stoltzfus, “but this
was the first time that we entered
anything.”

The American Association of
Meat Processors is the nation’s
largest trade organization repre-
senting small businessmen in the
meat/food industry. Twelve judges
from different states judgedentries
on the basis of aroma, flavor, eye
appeal, shape, and texture.

Stoltzfus’s Meats was started by
Myron’s dad, Amos, in the 19505.

“He went to market during the
depression years,” Stoltzfus said.
“In the beginning, he butchered
only enough meat to take to mark-
et.”

Today, Stoltzfus Meats has a
store, restaurant, butcher shop, and
smokehouses located on the origi-
nal But the backbone of
their businessremains the farmers’
markets.

“We think fanners’ markets are
our niche,” Stoltzfus said. “People
come toLancaster County to taste
our good food, so it stands to rea-
son that when we take what is good
out ofLancaster County into other
states that they love it”

Much of Stoltzfus’s Meats are
sold by other standholders who
buy it wholesale for markets in
New York, Maryland, and
Delaware.

Stoltzfus Meats slaughters
about 100 hogs and 10 steers
weekly. Theyraise their own hogs
on a Berks County farm and purch-
ase steers from local farmers.

Stoltzfus and his brother, Ken,
who run the businesses are proud
that they offer the finest meats.

“If you don’t start with some-
thing good, you can’t end up with
good,wholesome products,”Stolt-
zfus said.

From the beginning, Stoltzfus
Meats used goodraw lean meat for
their bologna, ring bologna, saus-
age, scrapple, and other meats.

“Wedon’tpromote ourproducts
as low-fat, but we are looking into
doing it in the future.” Stoltzfus
said. “Prelimentary tests show the
meat is high in protein and lower in
fat, but we need to find out exactly
how much lower.”

The company’s secret spices
and flavorings are top of the line.
Hickory, oak, and cherry woods
are used for that old-fashioned
smoked flavor.

Although smokehouses from
Germany (a steel and block struc-
ture with temperature control and
timers) are used for ring bologna,
the sweet bologna is still smoked
the old-fashioned way with the
heat and smoke controlled
manually.

“We think that is what gives
bologna its unique flavor. You
need a denser smoke that gives a
good, rich, but not burnt flavor,”
Stoltzfus said. “Although we are
working on it, we haven’t been
able to duplicate that flavor in
automatically controlled
smokehouses.”

The company smokes about600
pounds of sweet balonga weekly
and 1,500 pounds ofring balonga.

“We don’t make a lot of diffe-
rent projects,” Stoltzfus said. “But
what we do, we do well. We might
cost more, but you get what you
pay for.”

Stoltzfus has two brothers and
two sisters who either work or
have worked in the family busi-
ness. “We started when we were
young, but when you work on con-
crete floors and are in and out of
the cooler, it takes its toll. We all
have some trouble with arthritis,”
he said.

While many butcher shops have
gone out of business, as many as a
3.3 decrease last year, Stoltzfus
Meats have shown steady growth.
They became USDA approved in
1972. They increasedthe slaughter
floor, the main processing area,
offices, store, and restaurant

“Many businesses go out
because it is difficult to maintain
government standards. The strin-
gent regulations are often not
worth the money it takes to change
things so they go outofbusiness,”
Stoltzfus said.

“When you’re in the meat busi-
ness, you got to enjoy it,” said
Stoltzfus. “And I do. I’ve been eat-
ingour meats sinceI was beam, and
I never get tired of them. I eat as
many bologna sandwiches as the
next fellow. I even enjoy tasting
competitors’ meats.”

The restaurant, opened in 1968,
caters to the tourist trade. It isopen
May 1 throughNovember 1.Fami-
ly style meals are served using
Sloltzfus’s meals. One ofMyron’s
sister manages the restaurant since
her parents retired three years ago.

The retail store is openedThurs-
day, from 9 a.m. to 5 p.m.;Friday,
from 9 a.m. to 8 p.m.; and Satur-
day, from 8 a.m. to 5 p.m. For more
information, call (717) 768-7166.

Gettysburg, PA
Yingling Implements,
Inc.
3291 Taneytown Rd
717-359-4848

Graencastla, PA
Meyers
Implement's Inc
400 N. Antrim Way
P.O. Box 97
717-597-2176

Halifax, PA
Swelgard Bros
R.D. 3, Box 13
717-896-3414

Hamburg, PA
Shardesville
Farm Service
RD. 1. Box 1392
215-488-1025

Honey Brook, PA
Dependable Motor Co
East Mam Street
215-273-3131
215-273-3737

Honey Grove, PA
Norman D. Clark
& Son, Inc.
Honey Grove, PA
717-734-3682

Hugheavllle, PA
Farnsworth Farm
Supplies, Inc.
103 Cemetery Street
717-584-2106

West Grove, PA
S G Lewis & Son, Inc.
R D 2, Box 66
215-869-2214

MARYLAND
Churchvllle, MD
Walter G Coale, Inc
2849-53
Churchvllle Rd
301-838-6470

Frederick, MD
Ceresville
Ford New Holland, Inc
Rt. 26 East
301-662-4197
Outside MD,
800-331-9122

Hagerstown, MD
Antietam Ford Tractor
301-791-1200

NEW JERSEY
Bridgeton, N.J.
Leslie G Fogg, Inc
Canton & Stow Creek

Landing Rd
609-451-2727
609-935-5145

Washington, NJ
Smith Tractor &

Equip, Inc
15 Hillcrest Ave.
201-689-7900

Woodstown, NJ
Owen Supply Co.
Broad Street &

East Avenue
609-769-0308


