
Stop #1 - Lititz Mutual Insurance Company (rear parking lot) 
2 North Broad Street 
Lititz, PA 17543-7007  
Phone: 800-626-4751 
Web site: www.lititzmutual.com 
Email: email@lititzmutual.com 
Facebook: https://www.facebook.com/pages/Lititz-Mutual-Insurance-Company/121401334579698 
In the heart of the town, Lititz Mutual Insurance Company offers homeowners insurance, business 
insurance, liability insurance and commercial insurance through a network of independent agents in 
Delaware, Kansas, Maryland, Missouri, North Carolina, Pennsylvania, South Carolina, Virginia and West 
Virginia. 

Featured at Lititz Mutual: 
Bountiful Feast 
202 East 28th Division Highway 
Lititz, PA 17543 
Phone: 717-606-3707 
Contact: Jim Erickson 
Email: info@thebountifulfeast.com 
Facebook: https://www.facebook.com/BountifulFeast 
Bountiful Feast is a unique “roving restaurant,” with a complete kitchen equipped to prepare a wide 
variety of foods, serving business locations and catering events. All menu items are prepared fresh-to-
order and most of foods are purchased locally! They are a “scratch kitchen” – making their own soups, 
sauces and seasoning. Bountiful Feast takes pride in serving quality, unique foods with a value-priced 
menu. Call them to cater your event--church events, corporate events, sporting events, auctions, craft 
and art shows, car shows and more. As a special for the Lititz Chocolate Walk, they are serving a 
chocolate black bean chili with coconut and chocolate grilled chicken. 

Stop #2 – Lititz Springs Park across from Tomato Pie Cafe 
23 North Broad Street 
Lititz, PA 17543 
Phone: 717-627-1762 
Contact: Angela Birch 
Hours: Mon-Sat: 7 a.m.-9 p.m.; Sun: 8 a.m.-3 p.m. 
Web site: www.tomatopiecafe.net 
Facebook: https://www.facebook.com/pages/Tomato-Pie-Cafe/164887270208535?hc_location=timeline 
This charming Victorian eatery is the second oldest in Lititz. Dating back to the 1900s, this building has 
been the home to many great eateries ever since. Today it is the home to one of Lititz's most popular 
eating establishments featuring its famous dish--tomato pie, which by the way, is not pizza! Your 
experience here will take you back in time by listening to swing music while sipping on your favorite 
espresso beverage served by the friendly wait staff dressed in 1900s attire. The menu is simple but artful 
and uniquely delicious. All the pastries and desserts are provided by Cake and Cup Bake Shoppe. Join 
them for a full breakfast, lunch or light dinner as you choose to dine inside or outside on their “Tomato 
Patch Patio.” 

Featured at Tomato Pie Café: 
Cake and Cup Bake Shoppe 
12 West Newport Road 
Lititz, PA 17543 
Phone: 717-639-2510 
Contact: Samantha Fisher 
Hours: Mon-Fri: 6 a.m.-5 p.m.; Sat: 7 a.m.-3 p.m.; Closed Sundays 
Web site: www.cakeandcup.co 
Email: cakeandcupbakery@gmail.com 
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Cake and Cup Bake Shoppe, Lititz's largest full service bakery, will be serving a delectable chocolate 
confection using Wilbur’s dark chocolate. Specializing in made-from-scratch pastries and hand crafted 
coffee and espresso beverages makes this one stop you do not want to miss! Cake and Cup is located at 
the Lititz Family Cupboard only a mile north of town at the crossroads of Route 501 and Newport Road.   

Stop #3 - Chilangos Authentic Mexican Restaurante 
56 North Broad Street 
Lititz, PA 17543 
Phone: 717-626- 0105 
Contact: Erik Suarez 
Hours: Mon-Sat: 10 a.m.-9 p.m.; Fri-Sat: 10 a.m.-10 p.m.; Sun: 9 a.m.-8 p.m.  
Website: www.chilangosinlititz.com 
Email: chilangosinlititz@gmail.com 
Facebook: https://www.facebook.com/pages/Chilangos-Authentic-Mexican-Restaurante/
931844816884530 
Participating in their first Lititz Chocolate Walk, Chilangos is the new and truly authentic Mexican 
restaurant in Lititz. You can enjoy eating inside or out on the deck. And the next time you decide to throw 
a party for friends and family or hold a corporate event, think of getting the food catered by Chilangos 
Authentic Mexican Restaurant! Your guests are sure to love the great Mexican food and the excellent 
service. 

Featured at Chilangos:  
Chef Erik has brought an authentic Mexican recipe with chocolate to life! 

Stop #4 - Lititz Framing & Fine Arts 
64 North Broad Street 
Lititz, PA 17543 
Phone: 717-626-1436 
Contact: George Sayles 
Hours: Tues-Fri: 10 a.m.-4 p.m.; Sat: 10 a.m.-1 p.m.; Closed Sundays and Mondays 
Web site: http://lititzframingandfinearts.com/ 
Email: Lititzframingandfinearts@gmail.com 
Facebook: https://www.facebook.com/pages/Lititz-Framing-Fine-Arts/142885575776844 
Lititz Framing & Fine Arts features the Artists of Lititz Gallery which has works from over 40 local artists. 
Also available is digital printing and custom framing with hundreds of moldings to choose from. Lititz 
Framing & Fine Arts is also happy to help with your passport photos. 

Featured at Lititz Framing & Fine Arts: 
Luther Acres 
600 East Main Street 
Lititz, PA 17543 
Phone: 717-626-1171 
Website: www.luthercare.org 
Email: info@luthercare.org 
Facebook: https://www.facebook.com/Luthercare 
At Luther Acres, the dedicated staff is committed to providing an environment—and lifestyle—where 
wellness and vitality is their focus. They offer cottages and apartments with maintenance-free living and 
access to great amenities on a 55-acre campus. Luther Acres is dedicated to making lives as healthy, 
enriching and enjoyable as possible. Here, there are abundant opportunities for events, education and fun 
for the residents. The Luther Acres Towne Center, which is open to the greater community, makes Luther 
Acres so much more than a retirement community; it becomes a destination for all who live in the 
neighboring area. This makes Luther Acres unique in Lancaster County, offering a place where people 
can meet and socialize. Luther Acres is truly “Together in Community.” For the 2015 Lititz Chocolate Walk, 
Luther Acres’ dining staff presents Dark Chocolate-Espresso Panna Cotta comprised of dark chocolate-
espresso Italian custard, salted caramel center, spiced whipped cream, and espresso bean crunch. 
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Stop #5 – Lititz House Bed and Breakfast 
301 North Broad Street 
Lititz, PA 17543 
Phone: 717-626-5299 
Contact: Innkeepers Heidi & John Lucier 
Web site: www.lititzhouse.com 
Email: stay@lititzhouse.com 
Facebook: https://www.facebook.com/pages/Lititz-House-Bed-Breakfast/94123927765 
This beautiful colonial revival home was built in 1904 and has the original, stunning chestnut woodwork 
and pocket doors that were common in turn of the century homes. It is centrally located in beautiful 
downtown Lititz, just three blocks north of Main Street. The entire house is decorated with warm colors, 
beautiful furnishings and cozy areas for relaxing. Whether travelling for business, a weekend getaway or 
an extended vacation, make the Lititz House Bed and Breakfast your home. 

Featured at Lititz House Bed and Breakfast: 
Spence Candies 
558 East High Street 
Elizabethtown, PA 17022 
Phone: 717-361-9366 
Contact: Wendie Spence 
Hours: (October through Father's Day) Wed-Fri: 10 a.m.-6 p.m.; Sat: 10 a.m.- 4 p.m. 
Web site: www.spencecandies.com 
Email: info@spencecandies.com 
Spence Candies is pleased to once again participate in the 2016 Lititz Chocolate Walk and share their 
passion for chocolate with you!  They invite you to visit their retail shop and candy kitchen in historic 
Elizabethtown, where you can watch their candies being cooked, formed, and enrobed in chocolate.  
Spence Candies’ ever-expanding line of high-quality and award-winning confections includes their famous 
soft and buttery caramels, almond butter crunch, truffles, hand-cooked creams, peanut butter pretzels, 
cherry cordials, homemade marshmallow and caramallows, plus many more traditional and contemporary 
favorites, unique creations, and a large selection of sugar-free chocolates.  Looking for that perfect gift? 
You'll find it at Spence Candies, beautifully wrapped and ready to take home! 

Stop #6 - Renewal Kombucha 
51 North Broad Street 
Lititz, PA 17543 
Phone: 484-525-3575 
Hours: Tue-Sat: 12 noon-6 p.m.; Sunday: 9 a.m.-1 p.m. at the West Reading Farmer's Market 
Web site: www.DrinkRenewal.com  
Email: Info@DrinkRenewal.com 
Facebook:   https://www.facebook.com/DrinkRenewal 
Renewal Kombucha tea is brewed with organic tea leaves and herbs, sweetened with organic evaporated 
cane sugar, and fermented using a living culture of probiotic bacteria and yeast, often called a "Mother" or 
a "SCOBY." The result is a fizzy, citric, slightly tart drink that dances on your tongue like Elvis on the 
Milton Berle Show. Kombucha has been shown to have multiple health benefits such as aiding in 
digestion, boosting the immune system, and enhancing mental functioning. Renewal Kombucha is 
dedicated to ethical and sustainable business practices, using fair-trade ingredients and recycled or 
renewable materials as much as possible. They are confident that, whether you're a veteran to Kombucha 
or still trying to learn how to pronounce the word, you'll find something to like in their selection of teas. 
They hope to see you soon!  

Featured at Renewal Komucha 
Frederic Loraschi Chocolate  
4615 Hillcrest Street 
Harrisburg, PA 17109 
Phone: 717-540-0000 
Web site: www.chocolatfl.com 
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Email: info@chocolatfl.com 
After learning his craft in France and working with some of the most prestigious Chefs all over Europe, 
Frederic pursues his career in the United States working for luxury hotels such as The Ritz-Carlton 
Laguna Niguel, The Original Ritz-Carlton Boston, and The Hotel Hershey as Executive Pastry Chef. 
Frederic creates Chocolat Frederic Loraschi in 2005. A sculptor of flavors, Frederic treats chocolate like a 
raw material, where each creation is the expression of his pronounced taste for design and bold flavors. 
This is the promise to take your taste buds on a delicious and thrilling trip like never before. 

At Chocolat Frederic Loraschi, Frederic places great importance on the worlds of flavors and makes no 
compromise with the sourcing of ingredients, using rare cocoa beans from Africa and South America, as 
well as other ingredients from unique locations around the world. Frederic’s sensitivity, charisma, 
precision and creativity are present in every one of his creations. Ingredients are meticulously blended 
together until the perfect combination is finally achieved, such process can take days, weeks or even 
months. Excellence and quality have no limits. 

Chocolat Frederic Loraschi’s creations were featured in many publications, national television and have 
won many awards such as: 

• “Best Tasting Award” U.S. Selection of the World Chocolate Masters 2010 
• Second Place “Chocolatier of the Year” Pastry Live 2011   
• Selected one of the “Top 10 Chocolatier” in North America for 2011   

Stop #7 - Greco’s Italian Ices & Homemade Ice Cream 
9 East Kleine Lane 
Lititz, PA 17543 
Phone: 717-625-1166 
Contact: Mike Greger 
Hours: Sun-Sat: Noon-9 p.m. 
Web site: www.venturelititz.com/grecos.php 
Facebook: https://www.facebook.com/pages/Grecos-Italian-Ices-and-Homemade-Ice-Cream/
23077289191 
Instagram: grecoslititz 
The very best and only place in town to enjoy true creamy, delicious homemade ice cream, homemade 
Italian ices, and premium soft ice cream! Greco’s also offers the most extensive ice cream menu in town, 
featuring sundaes, milkshakes, gelatos, banana splits, and flurries in 21 different flavors. Indoor and 
outdoor seating is available. 

Featured at Greco’s Italian Ices & Homemade Ice Cream: 
Greco’s now makes over 100 flavors of ice cream which include the finest ingredients such as Wilbur 
Chocolate cocoa. They also use Wilbur Chocolate chips in their "chip" flavors such as chocolate chip, 
coconut chip and cappuccino chip. Stop by to sample some of their 50 delicious Italian Ice flavors, among 
them chocolate Italian ice and many homemade ice cream flavors such as chocolate marshmallow, 
chocolate peanut butter cup, chocolate mint chip, chocolate mousse, and a previous Lititz Chocolate Walk 
favorite, Chocolate X-tream. Special for today’s event is Greco’s new 2016 Lititz Chocolate Walk flavor, 
"Triple Chocolate Madness." 

 Stop #8 - Wilbur® Chocolate Store (Please enter through the side door!) 
45 North Broad Street 
Lititz, PA 17543 
Phone: 717-626-3239 or toll-free at: 1-888-294-5287 
Contact: Denise Auker 
Hours: Mon-Sat: 10 a.m.-5 p.m.; Closed Sundays 
Web site: www.wilburbuds.com 
Email: denise_auker@cargill.com 
Facebook: https://www.facebook.com/wilburchocolate 
The Wilbur Chocolate Store continues to be a main attraction in Lititz, welcoming guests from all over the 
world!  Walk in, take a deep breath, and enjoy the sites of the candy makers handcrafting chocolate 
delights in our kitchen while looking at and learning about equipment, packaging, and molds from the 
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chocolate industry’s historical past.  The Wilbur Chocolate Store offers a friendly atmosphere that stirs 
delightful memories of yesteryear and puts a smile on visitors’ faces of all ages! Guests will find a large 
selection of chocolate specialties and gifts to go - many made right here in their own kitchen!  Those 
guests who sport a 2016 Lititz Chocolate Walk button and get the #8 spot on their punch card marked, will 
be offered an absolutely scrumptious chocolate treat created especially for the Lititz Chocolate Walk by 
the Wilbur Chocolate candy makers. We know you’re going to love it! 

Featured at Wilbur Chocolate: 
The Wilbur Chocolate Candy Kitchen team  
45 North Broad Street 
Lititz, PA  17543 
Phone: 717-626-3239 
Contact: Rebecca Luciano – Wilbur Chocolate kitchen team lead 
Cargill Cocoa & Chocolate, best known locally for their Wilbur Chocolate brand, is an international 
manufacturer of chocolate and cocoa products. The talented kitchen team is adding a fresh, yummy flavor 
to their wildly popular homemade marshmallow recipe!  It will be wonderful. Come and enjoy! 

Stop #9 – Cherry Acres  
23 East Main Street  
Lititz, PA 17543  
Phone: 717-626-7557  
Contact: Kim Kampen 
Hours: Mon-Sat: 10 a.m.-5 p.m.; Sun: 11 a.m.-4 p.m. 
Web site:  www.cherryacres.com 
Email: cherryacres@yahoo.com 
Facebook: https://www.facebook.com/cherryacresoflititz 
Cherry Acres features an eclectic mix of furniture handmade in Pennsylvania from reclaimed barn wood, 
imported pottery and iron, and antiques/collectibles from around the world! Custom orders for furniture 
are welcome. 

Featured at Cherry Acres:   
Chef Tim Whitmyer of Scooter’s Restaurant and Bar 
921 Lititz Pike  
Lititz, PA 17543  
Phone: 717-627-5666  
Contact: Dawn Quinn  
Hours: Sun-Thur: 11 a.m.-Midnight; Fri-Sat: 11 a.m.-1 a.m. 
Web site: http://www.scooterslititz.com/  
Email: scooterlititz@yahoo.com 
Facebook: https://www.facebook.com/pages/Scooters-Restaurant-Bar/111627698861802 
Scooter’s Chef Tim Whitmyer, formerly of Tome's Landing, Chancy's and Willow Valley, will again be 
grilling up his famous decadent chocolate sandwiches along with Scooter’s owner Dawn Quinn and her 
husband, Tim Hepler. If you are lucky, sometime during the day they might throw in some variations! 
Stop #10 – JoBoy’s Brew Pub   
27-31 East Main Street  
Lititz, PA 17543  
Phone: 717-568-8330  
Contact: Jeff and Jo Harless 
Hours: Mon-Thurs: 11 a.m.-10 p.m.; Fri-Sat: 11 a.m.-11 p.m.; Sun: 11 a.m.-9 p.m. 
Web site: www.joboysbrewpub.com 
Email:  jeffandjo@joboysbrewpub.com 
Facebook:  www.facebook.com/joboysbrewpub 
JoBoy's Brew Pub specializes in serving authentic southern barbeque and hand crafted beer  
in a friendly family atmosphere. At JoBoy's every dish is created using the freshest meats  
and their own homemade rubs and sauces, prepared exactly as they did in barbeque competitions. 
JoBoy’s takes no short cuts! Their beer is hand-crafted from the best grains and hops that they can obtain 
from around the world and brewed here on site. Stop in today for a delicious meal and cold brew! In 



addition, JoBoy’s Events is ready to host your wedding, rehearsal dinner, family gathering, or corporate 
event! Offering space in both their banquet room and Speakeasy, JoBoy’s provides a unique atmosphere 
and delicious cuisine for any special occasion! 

Featured at JoBoy’s Brew Pub: 
Special for the Lititz Chocolate Walkers, Jo-Boys has created “Dark Chocolate Addiction" - chocolate 
cream cookie pieces folded with cream cheese, rolled into balls and then drenched in white chocolate!  

Stop#11 - Aaron's Books 
35 East Main Street 
Lititz, PA 17543 
Phone: 717-627-1990 
Contact: Todd and Sam Dickinson 
Hours: Mon-Sat: 10 a.m.-5 p.m. with extended hours during the summer and holidays 
Web site: AaronsBooks.com 
Email: info@aaronsbooks.com 
Facebook: www.facebook.com/Aaronsbooks 
Aaron's Books is a family-owned and operated Independent Bookstore founded in 2005, with thousands 
of new and used books for all ages and interests. Aaron's hosts a variety of free public events for the Lititz 
community, including author visits, activities for children, and several book clubs. This year, Aaron's 
presents its 8th Annual Lititz Kid-Lit Festival, featuring nationally recognized authors providing workshops, 
readings, and book signings for young readers, teachers, and librarians on November 12. More 
information available at: www.Lititzkidlitfest.com. 

Featured at Aaron's Books: 
Emma's Gourmet Popcorn 
261 Hill Road 
New Holland, PA 17557 
Phone: 717-354-8064 
Contact: Anna Mary Esh 
Website: www.emmaspopcorn.com 
Email: emmaspopcorn@gmail.com 
Facebook: http://www.facebook.com/Emmasgourmetpopcorn 
Emma's Gourmet Popcorn was founded in 2006 by the owner’s mother, Emma Fisher. Anna Mary, the 
owner, now runs the shop with her daughters. Located at her home for the past five years, they have 
expanded and developed many new flavors like, Caramel Espresso, Chocolate Maple Bacon, Cinnamon 
Bun and they now also make biscotti and energy bars that are hard to beat! From large round pizza 
popcorn party trays and bulk bags sold by the pound to small snack size bags, Emma’s Gourmet Popcorn 
has the perfect snack for your party! They offer samples every day so stop in, smell it, taste it and buy it! 
YOU WILL LOVE IT! 

Stop #12 – Morton Fine Furniture 
61 East Main Street 
Lititz, PA 17543 
Phone: 717-656-3799 
Contact: Thomas Morton 
Hours: Tue-Sat: 10 a.m.-5 p.m.; Sundays and Mondays by appointment 
Web site: www.mortonfurniture.com 
Email: thomasmorton@mortonfurniture.com 
Morton Fine Furniture has been a staple in Lancaster County for over 20 years by designing and 
handcrafting the finest bedroom, dining room, and living room furniture you can find. Thomas Morton has 
been nationally recognized for his innovative designs and quality workmanship and has been featured on 
the Discovery Channel's “Lynette Jennings Show” and “PCN’s Factory Tours.” Stop in and discuss your 
furniture needs with Thomas. 

Featured at Morton Fine Furniture: 
Achenbach’s Pastries 
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375 East Main Street 
Leola, PA 17540 
Phone: 717-656-6671 
Hours:  Mon-Sat:  5:30 a.m.-6 p.m.; Closed Sundays 
Web site: www.achenbachs.com 
Email:  achenbachs@frontiernet.net 
Celebrating over 60 years in the heart of Pennsylvania Dutch country, Achenbach's Pastries has been 
making fine baked goods since 1954. From their famous Long Johns to delicious pastries, wholesome 
breads, mouthwatering pies and country recipe cakes, you'll find their baked goods complement your 
table every time you serve them! Achenbach’s pastries are carefully made "from scratch" on-site in their 
Leola (Route 23) location. They are proud of their products and know you'll taste the delicious difference! 

Stop #13 - Candy*ology        
69-B East Main Street 
Lititz, PA 17543 
Phone: 717- 222-1903  
Contact:  Rita Garson  
Hours: Mon-Fri: 10 a.m.-5 p.m.; Sun: 1-4 p.m. (except in winter months—call for updates) 
Web site: www.lititzcandyology.com 
Email: ritagarson1@gmail.com 
Facebook:  https://www.facebook.com/Candyology 
At Candy*ology it’s candy fun and delicious appeal to all ages. It is a sweet way to learn science and 
history, to expand the minds of children--and maybe even ourselves! There is always a little kid in all of us 
and Candy*ology definitely pampers that child within. Candy*ology is a destination that you visit to feel 
good and to celebrate life!  
  
Featured at Candy*ology: 
Life's a beach with chocolate salt water taffy from Sweet's Candy! Leon Sweet started making candy in 
1892 and still today, the Sweet family makes some of the tastiest salt water taffy in the country. Many 
flavors of Sweet's salt water taffy bring the shore to Candy*ology year round. 

Stop #14 – Sugar Whipped Bakery 
77 East Main Street 
Lititz PA 17543 
Phone: 717-568-2202 
Contact: Stephanie Samuel 
Web site: www.sugarwhippedbakery.com 
Email: orders@sugarwhippedbakery.com 
Sugar Whipped Bakery is a Lancaster, Pennsylvania based bakery providing a variety of goodies 
including cupcakes, whoopie pies, cake pops and gourmet marshmallows. Everything is made from 
scratch using fresh, local ingredients from Lancaster such as free range eggs, milk and real butter.  
Buttercreme icing is used for all cakes and cupcakes. Sugar Whipped Bakery also offers allergy-free and 
gluten-free cupcakes.  
  
If you make it here before noon, check out the Lititz Farmer's Market!  

Stop #15 – Lititz Historical Foundation  
137-145 East Main Street  
Lititz, PA 17543  
Phone: 717-627-4636  
Contact: Cory van Brookhoven 
Hours: Mon-Sat: 10 a.m.-4 p.m. - Memorial Day through October and special weekends in May, 
November, and December 
Web site: www.lititzhistoricalfoundation.com 
Email: lhf@dejazzd.com 
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Guests can visit original buildings from the 1700s while enjoying an illustrated timeline in pictures 
depicting the growth of Lititz from Indian settlements through the present Borough system. Original items 
from General John Sutter’s home can be found in the museum’s “Sutter Room.”  The main exhibit is the 
Johannes Mueller House, a 1792 restored home furnished with authentic period pieces.  

Featured at Lititz Historical Foundation: 
Chefs of Morrison Healthcare, providing superb on-site food services for Heart of Lancaster Regional 
Medical Center 
1500 Highlands Drive 
Lititz, PA 17543 
717-625-5000 
Web site: www.LancasterMedicalCenters.com 
Facebook: facebook.com/HeartandRegionalMed 
Located on Highlands Drive in Lititz, PA, and built in 2004, Heart of Lancaster Regional Medical Center’s 
unique history dates back to 1921 with the former Lancaster Osteopathic Hospital in Lancaster. They 
pride themselves on providing a comprehensive range of medical and surgical services, with an intense 
focus on service quality and patient safety. Their mission: “Compassionate, personalized care…every 
patient, every time.” Morrison Healthcare Food Services delights their patients and guests with “on call” 
room service dining options and hospital staff and visitors with a wide variety of dining selections in their 
“café style” cafeteria. 

Stop #16 – Warwick Community Ambulance Association 
151 North Lane 
Lititz, PA 17543 
Phone: 717-627-0143 
Contact: Frank Kenavan 
Hours: Twenty-four hours a day, seven days a week 
Web site: www.warwickems.org 
Email: info@warwickems.org 
Facebook: https://www.facebook.com/pages/Warwick-Community-Ambulance-Association/
168868799962353 
Warwick Community Ambulance offers many different services to the Lititz, Warwick, Elizabeth and Penn 
Township communities. Some of these services include: 
* Emergency medical care and transport 
* Non-emergency medical transport 
* Para-transit services 
Their emergency and non-emergency crews typically consist of two Pennsylvania State Certified EMTs. It 
is not uncommon to have one of their ambulances staffed with an EMT and a paramedic. Their ALS 
squads are staffed with Pennsylvania State Certified Paramedics and their Para-transit Drivers are 
certified in CPR. 

Featured at the Warwick Community Ambulance Association: 
Pennsylvania School of Culinary Arts at York Technical Institute 
3050 Hempland Road 
Lancaster, PA 17601 
Phone: 717-295-1100 
Contact: Chef Susan Notter 
Web site: http://www.yti.edu/paschoolofculinaryarts/ 
Email: susan.notter@yti.edu 
At the Pennsylvania School of Culinary Arts, culinary and baking and pastry programs are industry 
modeled. Taught by professional chefs in spacious, well equipped kitchen, ensures that students gain the 
knowledge and skills to be successful in their chosen career paths. Small classes focus on hands-on 
training of the highest caliber, preparing  the participants for the demands of the culinary and pastry 
industry. Chef Susan Notter and her students will be demonstrating decorative chocolate techniques. 
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Stop #17 –  Appalachian Brewing Company of Lititz  
55 North Water Street 
Lititz, PA 17543 
Phone: 717-625-0300 
Hours: Sun-Thurs: 11 a.m.-11 p.m. (kitchen closes at 10 p.m.); Friday & Saturday: 11 a.m.-Midnight 
(kitchen closes at 11 p.m.) 
Website: www.abcbrew.com 
Facebook: https://www.facebook.com/pages/Appalachian-Brewing-Company/102001789843566 
Originally established in Harrisburg, Appalachian Brewing Company has been serving quality pub fare, 
gourmet craft soda, and craft beers throughout Central Pennsylvania since 1997. The Lititz location 
opened its doors in 2012, but ABC also has brewpubs in Gettysburg, Collegeville, Harrisburg and 
Mechanicsburg. Brewpub menu items include delicious appetizers, soups, salads, sandwiches, and 
burgers. 

Featured at Appalachian Brewing Company of Lititz: 
Zig's Bakery & Cafe 
800 East Newport Road 
Lititz, PA 17543 
717-626-7981 
Hours: Mon- Fri: 7 a.m.- 7 p.m.;  Sat: 7 a.m.-3 p.m.; Closed Sundays 
Zig's is in their second year in Lititz on East Newport Road. Their love of food drives them to make their 
products from scratch using the best local ingredients. Zig's starts the week with their raw meats, 
vegetables, fruits, flours, and grains. Cooking, mixing, baking, and chopping makes every loaf, dish, pan, 
and piece uniquely different. The bakery and deli prides itself upon its quality, customer satisfaction, and 
its community.  Zig's passion for food also carries over into the community in which they are actively 
involved. This 35-year-old bakery has changed over the years but its roots in hard, honest work has been 
passed along from the Minnichs to the Coxs and finally, to Zig's. Zig's has been working to create special 
Lititz Chocolate Walk treat to choose from, including include peanut butter chocolate chip scones, 
chocolate Moravian sugar cake, and cream cheese chocolate chip cupcakes. 

Stop #18 – Julius Sturgis Pretzel Bakery 
219 East Main Street  
Lititz, PA 17543  
Phone: 717-626-4354  
Contact: Jen Bergman  
Hours: Mon-Sat: 9 a.m.–5 p.m.; Closed Sundays 
Web site: www.juliussturgis.com 
Email: info@juliussturgis.com 
Facebook: https://www.facebook.com/pages/Julius-Sturgis-Pretzel-Bakery/115598758465206 
History never tasted so good! Come and see America’s first commercial pretzel bakery and experience 
how delicious 150 years of baking tradition with the Sturgis family tastes. Enjoy a unique glimpse into the 
history of the pretzel with guided tours through the bakery that Julius started in 1861. While you’re here, 
enjoy one of their freshly-baked, hand-twisted soft pretzels and browse through their shop filled with 
unique pretzel gifts and a variety of tasty pretzels from America’s oldest pretzel baking family. 

Featured at the Julius Sturgis Pretzel Bakery: Sweet meets salty in a sample of Tom Sturgis’ “Little Ones” 
pretzels topped with either peanut butter, caramel, or marshmallow, and then dipped in Wilbur milk or 
dark chocolate. 

Stop #19 – Whiff Roasters & Lititz Coffee Company 
219 East Main Street (behind Julius Sturgis Pretzel Bakery)  
Lititz, PA 17543  
Phone:  717-627-5282 
Contact:  Dennis Tessen 
Hours: Mon-Fri: 9 a.m.-3 p.m.; Closed Saturdays and Sundays 
Web site: www.whiffroasters.com 

http://www.whiffroasters.com


Email: stb@whiffroasters.com 
Whiff Roasters is pleased to offer the Mocha Java Crunch Chocolate Bar, which is believed to be the 
perfect candy bar for those who love coffee AND chocolate. What better way to enjoy a perfect 
combination of “best friends”—fresh-roasted coffee beans and fine chocolate! Offered in two sizes--a 
small 1½ oz. or a larger 3 oz.—the bar is available in several wonderful flavors. These tasty bars have 
been produced for four years, resulting in a final product that features Wilbur’s milk and dark chocolates 
(the latter a whopping 72% cocoa content—Whiff  believes that Wilbur produces the best chocolate 
available) with whole, fresh-roasted gourmet coffee beans complemented, in some instances, by a well-
balanced blend of assorted flavors appreciated by chocolate aficionados. In keeping with Whiff Roasters’ 
uncompromising standard of quality, these chocolates are carefully and proudly handmade in small 
batches. Also being offered is Whiff Roasters’ signature flavored coffee – Aztec, which is a combination of 
vanilla nut, cinnamon and Wilbur’s cocoa. Samples will be available in regular and decaffeinated.  

Stops #20 and #21 – Pots by de Perrot Studio and Gallery    
201 South Locust Street 
Lititz, PA 17543  
Phone: 717-627-6789 
Contact: Steve de Perrot 
Hours: Wed-Sat: 10 a.m.-5 p.m. and/or by appointment 
Web site: www.potsbydeperrot.com 
Email: potsbydeperrot@dejazzd.com 
Facebook: https://www.facebook.com/pages/Pots-by-de-Perrot/342414165818948 
In his studio, Steve de Perrot carefully throws a form on the potter's wheel, followed by numerous stages 
of drying, trimming, decorating and firing. The possibilities when forming and decorating by hand are 
virtually limitless, resulting in ware that is unique and distinctive. Steve creates a diverse line of distinct 
functional pottery, tile for backsplashes and tables and limited edition Christmas ornaments.  This is the 
first time Pots by de Perrot has been a part of the Lititz Chocolate Walk. You will enjoy learning more 
about this Lititz treasure. 

Featured at Pots by de Perrot: 
Lancaster Stroopie Co.   
Now at our New Home - The Lancaster Sweet Shoppe 
141 North Duke Street 
Lancaster, PA 17602 
Phone: 717-875-3426 
Contact: Jonathan and Jennie Groff 
Website: www.stroopies.net 
Email: stroopies@frontier.com 
Stroopies are a Dutch tradition that originated in the Netherlands, but are now handmade right here in 
Lancaster County, individually handcrafted and made with all natural ingredients. You are invited to take a 
pause, place a Stroopie on top of your favorite hot beverage, and allow the steam to warm the chewy 
homemade caramel inside the cinnamon wafer. Relaxing moments are good for the soul! Stroopies are 
also dipped in Wilbur’s gourmet dark chocolate…and you can buy Stroopies at the Wilbur Chocolate 
Store in Lititz year round! They make great gifts and are the perfect hot beverage companion.   

Featured at Pots by de Perrot: 
Fox Meadows Creamery 
2475 West Main Street 
Ephrata, PA 17552 
Phone: 717-721-6445 
Contact: Chad Fox 
Hours: Mon-Thurs: 11 a.m.-9 p.m.; Fri-Sat: 11 a.m.-10 p.m.; Closed Sundays 
Web site: www.FoxMeadowsCreamery.com/ 
Email: info@FoxMeadowsCreamery.com 
Fox Meadows Creamery features hand-crafted ice cream made on-site with milk from their small dairy 
farm. Beyond fresh milk from their happy cows, their ice cream contains only natural ingredients and does 
not contain high fructose corn syrup, carrageenan or artificial flavorings or colorings. Enjoy your choice of 
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24 hand-crafted ice cream flavors indoors or outdoors on a wrap-around porch or patio that features 
views of their family farm. Beyond hand-dipped ice cream, Fox Meadows’ signature ice cream treats 
include the Baked Fox, custom milk shakes, floats and affogatos.  

Stops #22 and #23 – Linden Hall School for Girls, Lyet Gallery (Enter in rear)  
212 East Main Street 
Lititz, PA 17543 
Phone: 717-626-8512 
Web site: www.lindenhall.org 
Email: admissions@lindenhall.org 
Facebook: https://www.facebook.com/LindenHallSchool 
Founded in 1746, Linden Hall is the nation's oldest independent, college preparatory day and boarding 
school for girls in grades 6 – 12. Linden Hall is an academically rigorous, community that provides a 
culturally rich experience for both domestic and international students. The learning environment at 
Linden Hall fosters curious and independent leaders who are prepared to contribute as compassionate 
global citizens. Linden Hall girls are involved in the Lititz community and on any given day can be seen 
frequenting the shops on Main Street.  

Featured at Linden Hall Lyet Gallery: 
Dove Chocolate Discoveries    
Independent Chocolatier Nadia Krantz 
Phone:  717-419-3058 
Contact:  Nadia Krantz 
Web site: www.mydcdsite.com/nadia 
Email: chocolatiernadia@yahoo.com 
Dove Chocolate Discoveries is backed by one of the world's largest chocolate makers, MARS. Now you 
can experience the Dove Chocolate you love in a whole new light. From their cocoa rub, dressings and 
even BBQ sauce to chocolate-covered fruits and nuts, smoothies and martinis, there is something for 
everyone. DCD is the home party version of Dove, which means that you can get their products for FREE 
by simply hosting a chocolate tasting party! Who doesn't love FREE chocolate? You can also earn money 
by becoming a chocolatier and working when you want to. Visit their web site and ask Nadia about the 
“Sweet Life!” 

Also Featured at Linden Hall Lyet Gallery: 
Chefs Lauren Davis and Terry Wilson 
Moravian Manor 
300 West Lemon Street 
Lititz, PA 17543 
Phone: 717-626-0214 
Web site: www.moravianmanor.org/ 
Moravian Manor is a Life Plan Community that’s changing the way people think about retirement. It is an 
enticing community-within-a-community set in historic Lititz - a true treasure abounding with culture, 
entertainment, shopping, and dining venues. Moravian Manor offers an array of amenities such as 
outdoor recreational areas and casual and fine dining, plus a full schedule of recreational, social, cultural, 
educational, and wellness programs sure to meet your varied interest. They have set the bar high for 
unique, maintenance-free, senior living choices with residential homes (apartments, cottages and 
townhomes), personal care, skilled nursing care, memory support and short-term rehabilitation. Plus, 
Moravian Manor is proud to announce that construction has begun for Warwick Woodlands, their new 
sister community offering a variety of residential accommodations and priority access to the continuum of 
care throughout the Moravian Manor community. Contact them to learn more about your chance to rethink 
and reconnect in your retirement.  

Representing Moravian Manor for the 2016 Lititz Chocolate Walk will be Executive Chef Lauren Davis 
and Chef Manager Terry Wilson. The featured treat is a Chocolate Pumpkin Truffle utilizing Wilbur’s milk 
and dark chocolates with a creamy spiced pumpkin center. Stop by for a fall-inspired chocolate 
confection! 



Stop #24 – The Moravian House Antiques 
122 East Main Street 
Lititz, PA 17543 
Phone: 717-475-5570 
Contact: Proprietors Mark and Linda Johnson 
Hours: Mon, Wed, Thurs, Fri, Sat: 10 a.m.-5 p.m.; Closed Tuesdays and Sundays 
Web site: www.moravianhouseantiques.com 
Facebook: https://www.facebook.com/pages/Moravian-House-Antiques/105583992831421 
Come visit The Moravian House Antiques, a very unique shop nestled in historic downtown Lititz, located 
within easy walking distance from the town square. The Moravian House Antiques stocks a delightful  
variety of vintage antiques, handcrafted furniture, folk art from local craftsmen as well as a plentiful 
selection of lighting, candles and many other country-style accents. 

Featured at Moravian Home Antiques: 
Anstine’s Homemade Candy  
1901 South Queen Street  
York, PA  17403  
35 North Main Street  
Red Lion PA 17356 
Phone: 1-800-CANDY-25 (1-800-226-3925) 
Contact: Anna Currier Dalby  
Hours: Wed-Fri: 11 a.m.-5 p.m.; Sat:  1 a.m.-4 p.m.; Closed Mondays 
Web site: www.anstinescandy.com 
Email: anstine@anstinescandy.com  
Facebook:  https://www.facebook.com/AnstinesCandyBox 
Annabelle Anstine began making chocolates, cakes, and pies in her kitchen using original family recipes 
and today, Anstine’s –York’s premier chocolatier since 1942—continues to create quality chocolates with 
no preservatives and only the finest ingredients. Anstine’s has always used the highest quality cane 
sugar, real butter, milk, the finest fruits, freshest nuts, and Wilbur’s best chocolate---and of course, plenty 
of love goes into ALL their products!  Every confection they make is created in small batches, stirred and 
dipped by hand. Special occasion treats are one of their specialties as well as the creation of imaginative 
favors, unique chocolates, gift baskets, printed boxes, and numerous other gifts. 

Stop #25 - Café Chocolate 
40 East Main Street  
Lititz, PA 17543  
Phone: 717-626-0123  
Contact: Janice Dull  
Hours: Sun: 9 a.m.-5 p.m.; Mon-Thurs: 10:30 a.m.-5 p.m.; Fri-Sat:  9 a.m.-9 p.m. 
Web site: www.chocolatelititz.com  
Email: info@chocolatelititz.com  
Facebook: https://www.facebook.com/chocolatelititz 
There’s ALWAYS something chocolate to delight you at Café Chocolate, where you will find an organic 
breakfast, lunch, and dinner menu offering savory entrees and of course, chocolate sweets. Café 
Chocolate has won the hearts of Lititz natives and visitors alike; and keep in mind, this is ONE Lititz 
Chocolate Walk location that can be found in Lititz all year round! 
  
Featured at Café Chocolate: 
This year, Cafe Chocolate has a special mini dark chocolate cupcake with espresso frosting drizzled in 
dark chocolate as well! 

Stop#26 – Waltz Vineyards Estate Winery    
32 East Main Street 
Lititz, PA 17543 
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Phone: 717-664-WINE (664-9463) 
Web site: www.waltzvineyards.com 
Email: info@waltzvineyards.com 
Facebook: https://www.facebook.com/WaltzVineyards 
Waltz Vineyards was established in 1997 by Jan and Kimberly Waltz. Situated on a beautiful hill in 
Manheim, PA, just fifteen minutes from Lititz, this sixth-generation family farm boasts a unique micro-
climate and world- class vineyard soils. This terroir is ideal for growing vinifera wine grapes!  

Featured at Waltz Vineyards Estate Winery: 
Miesse Candies 
Miesse Overlook Town Center 
2065 Fruitville Pike 
Lancaster, PA 17603 
Phone: 717-392-6011 
Contact: Tracy Artus 
Hours: Factory Outlet: Mon-Fri: 8 a.m.-4 p.m.; Overlook Retail Shop: Mon-Sat: 10 a.m.-6 p.m. 
Web site: www.MiesseCandies.com 
Email: miessecandies@gmail.com 
Facebook:  https://www.facebook.com/MiesseCandies 
Miesse Candies was founded in Lancaster County, Pennsylvania in 1875. For more than 140 years they 
have remained dedicated to providing fresh, quality chocolates to their customers. Using all natural 
ingredients such as pure vanilla, real butter, and fresh cream, with no added preservatives, their rich 
chocolate is made with real cocoa butter unlike other confectionary-based chocolates. All of Miesse’s 
fruits and nuts are hand-dipped the old-fashioned way. This fine establishment has been a favorite of 
young and old chocolate lovers, offering high-quality, homemade chocolates at reasonable prices. Miesse 
Candies is a household word in the homes of Lancaster County families. Miesse Candies is proud to offer 
many specialties to its retail and wholesale customers in milk, dark and white chocolates including hand-
dipped pretzels, strawberries, nuts, fruits, coconut, peanut butter, caramels, party mints, specialty soufflés 
and a wide assortment of handmade molded items including holiday and custom orders. Miesse’s also 
offers a large selection of sugar free chocolates! Visit Miesse Candies at their factory outlet at 118 North 
Water Street at the Lancaster Central Market or at their store located at Overlook Town Center, 2065 
Fruitville Pike in Lancaster. 

Stop #27 – Zest! 
30 East Main Street  
Lititz, PA 17543  
Phone: 717-626-6002 
Contact: Sharon Landis 
Hours: Mon-Sat: 10 a.m.-5 p.m.; Sun: 12 noon-4 p.m. 
Web site: www.zestchef.com  
Email: info@zestchef.com  
Facebook: https://www.facebook.com/Zestchef 
Zest! is a unique kitchen and gourmet food store for the foodie in all of us!  At Zest! you will find 
bakeware, cookware, glassware, and gadgets galore.  Zest! features April Cornell table linens as well as 
beautiful tablecloths from France.  There are wine and cheese accessories and everything you need for 
your next cocktail party. In their pantry you will find local as well as global food specialties. Check their 
website for their schedule for their unique cooking classes.  Stop in and join the rest of their customers in 
saying, "I love this store!" 

Featured at Zest!: 
Evans Candy  
2100 Willow Street Pike  
Lancaster, PA 17602  
Phone: 717-295-7510  
Contact: Steve Evans  
Hours: Mon-Fri 9-6 and Saturday 9-4.; Closed Sundays; Open seasonally mid-September through 
Mother's Day 



Web site: www.evanscandy.com 
Email: info@evanscandy.com 
Facebook: https://www.facebook.com/pages/Evans-Candy/163597870349534 
Evans Candy is a family owned and operated business that has been producing fine homemade 
chocolates for 40 years. They offer incredible-tasting chocolates for unheard of prices and produce over 
50 different kinds of chocolates, all of which are made and sold at their store. In addition, Evans Candy 
also makes a large variety of molded chocolates in all shapes and sizes, using only the finest ingredients 
and everything is made without preservatives. Once you get a taste of Evans chocolates, you won’t want 
to go anywhere else!   

Stop #28 –Zum Anker Alley Shoppes 
22 East Main Street, Rear 
Lititz, PA 17543 
Phone: 717-371-1646 
Contact: Alice Bracken 
Hours: Mon-Fri: 9 a.m.-5 p.m.; Sat: 10 a.m.-5 p.m.; Closed Sundays 
Web site:  www.ZumAnkerAlleyShoppes.com 
Email:  ThinkSilk@aol.com 
Facebook:  https://www.facebook.com/pages/Think-Silk/186823211333989 
Step back in time to the year 1942 in the renovated Lititz Record Express Newspaper building, where you 
will experience a different kind of shopping down Zum Anker Alley. Owners Bud and Alice Bracken travel 
the country selling her unique silk floral arrangements at craft shows and as they do, they find work from 
other artisans that they purchase and now have in their shop. Along with the original floral arrangements, 
you will find whimsical garden stakes, solar and glow-in-the-dark items, limited edition realistic wild birds 
for the bird lover, framed prints from well-known artists, original works of art and collectibles, limited 
edition prints, decorative fans in the shape of animals along with items for all wine enthusiasts. Please be 
sure to visit their gallery on the second floor.   

Featured at Think Silk/Zum Anker Alley Shoppes:  
Portage Florals 
Portage, PA 
Phone: 814-736-7673 
Contact: Pat Koenigsberg 
Website: www.portageflorals.com 
Email: PortageFlorals@verizon.net 
The wonderful, extremely popular chocolate mice being served are made by Pat Koenigsberg and all the 
little elf helpers from Portage Floral in Portage, PA. Portage Floral specializes in wedding design, from 
invitations and destination weddings to tux rentals, photography, and wedding flowers. If you have a 
wedding need, Pat can certainly fill the order!  

Stop #29 – General Sutter Inn and Bulls Head Public House 
14 East Main Street (on the Town Square) 
Lititz, PA 17543 
Phone: 717-626-2115 
Contact: Brant Dunlap  
Hours: Sun-Thurs: 11 a.m.-11 p.m.; Fri-Sat: 11 a.m.-midnight 
Web site: www.generalsutterinn.com 
Email: info@generalsutterinn.com 
Facebook: https://www.facebook.com/GeneralSutterInn 
The moment you step into the lobby of the General Sutter Inn you will get a feeling of stepping back in 
time. Throughout 200 years of constant activity, in the hands of caring innkeepers, the inn continues to 
operate much the same as it did so many years ago. The historic General Sutter Inn offers guests an 
opportunity to experience a true country inn with sixteen spacious rooms and suites decorated in antique 
country and Victorian styles. The General Sutter has recently unveiled six new luxury suites with a 
fabulous rock theme décor featuring fixtures and furnishings created by the designers at Clair, Tait Towers 
and Atomic and inspired by the sound and staging they created for some of the world’s top performers!  
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Featured at the General Sutter Inn: 
Special for the Lititz Chocolate Walk, Chef Byrnes has created a luscious raspberry candy coated  in 
Wilbur's Brandywine chocolate. 
  

Stop #30 – Olio Olive Oils & Balsamics 
41 South Broad Street 
Lititz, PA 17543 
Phone: 717- 627-0088 
Contact: Pete Desimone or Joe Desimone 
Hours: Mon-Thurs and Sat: 10 a.m.-5 p.m.; Fri 10 a.m.-6 p.m.; Closed Sundays 
Website: www.oliooliveoil.com 
Email: oliooliveoil@gmail.com 
Olio is a family owned, “try before you buy,” olive oil and balsamic store. Take a moment to enjoy some of 
their olive oils from locations such as Greece, Italy, Spain, and California to name a few. Also try their 25 
Star Balsamic from Modena; it is so thick and syrupy and just loaded with flavor! It is a favorite among 
many. Olio also carries a large selection of sea salts, peppercorns, honey, rubs and more. Olive oil soaps 
and lotions, cookbooks, hand painted pottery from Italy and salt and pepper grinders are also a part of 
your shopping experience. With the holidays right around the corner, don't forget about sending the 
perfect gifts from Olio! 

Featured at Olio Olive Oils & Balsamics:  
Olio is proud to share a unique balsamic vinegar from Modena, Italy—their very popular Chocolate 
Balsamic. This balsamic can be used on most anything you would normally use with chocolate. Drizzle it 
on cantaloupe or strawberries or try jazzing up that vanilla ice cream a bit. In fact, it can also be used in 
chocolate martinis! 

Stop #31 – Dosie Dough  
45 South Broad Street  
Lititz, PA 17543  
Phone: 717-626-2266  
Contact: Amy Lloyd  
Hours: Mon: 6 a.m.-2 p.m.; Tues-Sat: 6 a.m.-4 p.m.; Sun:  8 a.m.-12 noon  
Dosie Dough, “the” popular stop for the locals, offers a warm, friendly environment in which to relax and 
enjoy fine coffees, breads, bagels and mouth-watering pastries. Make it a point to visit Dosie Dough to 
treat yourself to a savory cup of freshly brewed coffee and a delicious sandwich made on Dosie Dough 
bread!  
   
Featured at Dosie Dough:   
During this year’s Lititz Chocolate Walk, Dosie Dough will be featuring their scrumptious triple chocolate 
brownie—a bar with a brownie bottom, a chocolate chip center, and chocolate fudge topping!   

Stop #32 - Spacht-Snyder Funeral Home 
127 South Broad St. 
Lititz, PA 17543 
Phone: 717-626-2317 
Contact: Jacqueline Adamson 
Website: www.snyderfuneralhome.com/locations/lititz-funeral-home/ 
Being family-owned makes a difference. Family-owned. Personal relationships. Community-minded. At 
Charles F. Snyder Funeral Home and Crematory, they believe these things mean something. Indeed, they 
seek them out in the small businesses they support, and expect that their Lancaster County neighbors d, 
too. Their first funeral home was opened over 60 years ago by Charles F. Snyder, Sr. That funeral home 
in downtown Lancaster, as well as our Lititz Pike, Millersville and Lititz Borough funeral homes, continues 
to be family-owned and family-operated to this day. That is a rare thing in the funeral home industry, as 
more and more family and independently-owned homes are being bought and operated by large national 
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funeral home providers. Being family-owned means they are accountable to their customers, and that 
they have a direct connection to the ownership. This is the reason they strive to treat each family they 
serve as if they’re a part of this town. Spacht-Snyder Funeral Home is delighted to be a part of the 
downtown Lititz community! 

  
Featured at Spacht-Snyder 
#32 A - A special chocolate tasting where you get to be the judge for the chocolate you prefer. We will 
share the results of the tasting on the Lititz Chocolate Walk Facebook page following the compilation of 
the results. 

Also featured at Spacht-Snyder 
#32B  - The Brickerville House Restaurant 
2 East 28th Division Highway 
Lititz, PA 17543 
Phone:  717-625-2525  
Contact:  LeeAnn Knaus 
Hours:  Mon-Sat:  6 a.m. - 8 p.m.; Sun: 7 a.m. - 7 p.m.  
Web site:  www.BrickervilleHouseRestaurant.com 
Facebook: https://www.facebook.com/BrickervilleHouse/?fref=ts 

Built by John and Barbara Bricker in 1753, the original portion of this house served as a stagecoach stop 
and tavern for many years. Today, The Brickerville House Restaurant provides "home-style" meals with 
warm and friendly hospitality. Their chefs are experienced at creating the traditional Lancaster County PA 
Dutch favorites they serve. Small or large groups, they have plenty of seating and an expansive menu to 
accommodate all. In addition, there are 13 specialty shops to explore including the famous "Antique 
Barn," Lancaster’s Specialty Market, Wertz Candies, and more! Located on the corner of Rt. 322 and Rt. 
501, The Brickerville House Restaurant and Specialty Shops is a favorite of travelers and locals alike. 
Minutes from Lititz, Lancaster, Ephrata, and Hershey, it is centrally located and always a destination on 
anyone's itinerary. 
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