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Walsh Mechanical, LLC
Francis Walsh
Owner & Mechanic
Lewes, DE 19958
302-542-1634
walshmechanical@yahoo.com
Licensed and insured in Delaware

A homegrown success!
Francis Walsh is a Sussex County 

native... born and raised in Dewey Beach, 
Delaware. He is a seasoned mechanic and 
owns and operates an engine repair shop 
locally. 

Francis specializes in small engine, light 
automotive, & small outboard engine  
repair. 

As the youngest of eight, Francis 
watched his older brothers build cars 
which began his life-long interest in 

repairing engines. 
Francis started  working at the local 

Dewey Beach Exxon at age 14 and 
attended classes at vo-tech for small 
engine and auto mechanic repair during 
his high school years. With more 
than 35 years of experience, he 
has been diagnosing problems 
and repairing small engines 
ever since.   

80% Repeat Customers
Francis opened his own shop in 2012 

and plans to continue repairing engines  
locally until retirement. 

Walsh Mechanical provides high quality 
service and repair at a reasonable rate.

With his “Hard, Honest Work Ethic” Fran-
cis has built a reputation that has followed 
him throughout his career. His business 

has attained an 80% repeat customer 
base. Small business owners, local resi-
dents and boat owners are prime candi-
dates as customers that Walsh Mechanical 
continues to serve. 

Walsh Mechanical is a real success 
story for small businesses in Sussex 

County due to Francis’s many years 
of hard work. He is committed to 
continue to provide exceptional 

service for the local area. 
If you have any small engine repair 

or maintenance needs and want the job 
done honestly and right the first time, call 
Francis at Walsh Mechanical. 

Get your equipment ready  for spring, 
call Francis today :

302-542-1634
walshmechanical@yahoo.com
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Francis Walsh and River in their busy shop 
in Lewes. With over 35 years of experience, 
Walsh Mechanical delivers high quality 
service at a reasonable price for local 
residents and businesses.

 LEWES DAIRY
“The Little Dairy That Could”

By  Sandie Gerken
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If you grew up in Sussex County, you 
remember the milkman delivering fresh 
milk to your doorstep from a panel truck.   
Most likely, it was the delicious milk bot-
tled at Lewes Dairy.  But do you recall the 
history of the dairy and the enterprising, 
Brittingham family who started it all?

It began with Emory Bell 
Brittingham, his lovely wife, 
Grace R. Downs, their seven 
living children, and a herd of 

Guernsey cows.  In 1919, Emory bought 
a large farm of 240 acres at the end of 
Pilottown Road. Moving his family there, 
they began farming crops and raising 
their dairy herd.  

The land was part of a larger 429 acre 
farm once owned by Harbeson Hick-
man (1818-1889), who called his prop-
erty “Sea View Farm”.  This Pilottown farm 
also includes the site that marks the 1631 
landing site of the Dutch, who founded 

Swanendael.  In addi-
tion to the current 
Lewes Dairy plant, 
much of the land is 
now the site of the 
St. Peter’s Episcopal 
Cemetery annex and the UD College of 
Marine Studies.

While tending crops, Emory and Grace’s 
six boys (Earl, Bassett, Archie, Weldon, 
Winfield, Emory Jr.) and one girl worked 

alongside their parents milking the cows.  
They began to sell their excess milk to 
neighbors as times were tough just after 
WWI.  Daughter, Bertha had the task of 
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pouring the raw milk by hand from pitch-
er to bottles. The bottles were cooled in 
cold water tubs.  The kids helped deliver 
the milk from the family car on 
their way to school.     

This convenience to neigh-
bors soon grew in the 1920s 
to E.B. Brittingham Dairy.  The 
name changed gradually to E. B. 
Brittingham & Son to include “& 
Sons”, then to E.B. Brittingham 
Bros before incorporating in the 
name we know today. The busi-
ness grew, adding more buildings 
to milk the herd and to bottle the 
milk.  Adding electricity in 1922, 
Emory bought improved refrig-
eration and bottling equipment.   
In 1933, the dairy was the first 
in the lower Shore to pasteurize 
milk by heating it to destroy bac-
teria. Another first was to begin 
the use of steel bottle caps.

When Emory died in 1933 at 
age 57, son, Earl assumed man-
agement of the plant. Earl died suddenly 
in 1936 and Archie took the reins. After 
a fire that destroyed the milking equip-
ment, the family sold their dairy herd and 
began to purchase milk from local farm-
ers.  In 1942, three of the brothers, Archie, 
Weldon, and Emory Jr. left for active duty 
in WWII.  The plant was closed, operating 
sporadically during the war. 

 After the war, brother Bassett left his 
job at a package manufacturing com-
pany in Philadelphia to assist Archie 
and Weldon in reopening the dairy.  
They built a new plant with the help 
of German POWs that were housed 
in Lewes. One of the prisoners was an 
experienced mason.  The new brick 
plant was equipped with the latest milk 
processing innovations. The Brittingham 
sons reopened the business on July 23, 
1946 under the new corporate name of 
Lewes Dairy.  In 1946, another area “first” 
was instituting homogenization, which 

keeps fat particles at a uniform size.
After the plant reopened, Bassett 

returned to Philadelphia. Emory Jr. took 

a turn at the helm for a couple of years 
before opening a restaurant in town.  
By 1955, Lewes Dairy had 4600 deliv-
ery customers and 18 DIVCO delivery 
trucks. (The name is an acronym for 
Detroit Industrial Vehicles Co.) These 
were closed panel trucks that could be 
driven standing up.

Buy It By The Gallon
In June 1955, Archie and Weldon 

boldly decided to discontinue home 
delivery and concentrate on sales to 
regional grocery stores, which escalated 
the volume of milk sold. They also intro-
duced gallon and half gallon glass jugs, 
another “first” for the area.  One gallon 
cost a whopping 67 cents! Progress 
made the DIVCO trucks obsolete, so the 
company purchased larger, refrigerated 
vehicles to transport milk to stores 
and a large bulk milk tanker truck 
to pick up milk from farms. These 
delivery trucks sported the cow 
logo and “Buy It By the Gallon” 
motto.  In 1961 they started a chain 
of Lewes Dairy convenience mar-
kets in lower Delaware and Mary-
land, operated either by the parent 
company, leased, or franchised.  
This innovation made Lewes Dairy 
milk products available 24-7.  

Lewes Dairy once produced ice 
cream under the name of Dutch Maid, 
but once the sale of milk to retail outlets 
became a large operation in itself, ice 
cream production stopped.

In 1963, Archie “Chip” Brittingham, Jr. 
bought an interest in the company and 
joined the board of directors.  Eventu-
ally, he became the company president, 
known for his hands-on approach and 

meticulous attention to business opera-
tions. He represents the third Britting-
ham generation to manage the dairy.  
Chip was quoted in an history paper 
written by his daughter, Lauren for a UD 
project as claiming that he has worked 
at Lewes Dairy “since three days before 
I could walk”.  

On June 30, 1977, Lewes Dairy discon-
tinued the use of glass bottles, further 
streamlining operations.  The exclusive 
use of plastic was cheaper and elimi-
nated the need to wash the returned 
glass bottles. 

 Entering into merger negotiations in 
2011, Lewes Dairy was sold in 2013 to 
Hy-Point Dairy Farms of Wilmington.   As 
of now, both plants retain their original 
names and the Lewes Dairy plant contin-
ues to be managed by Chip Brittingham.  
(As an interesting aside, Chip’s daughter, 
Lauren married into the Hy-Point Dairy 
family in 2013 as well.  However, neither 
merger influenced the other!)

“You Can’t Beat Our Milk,  
But You Can Whip Our Cream”

In addition to processing whole, skim, 
1%, 2%, half & half and chocolate milk, 
Lewes Dairy is known for its 40% butter-
fat rich cream.   Restaurants on Delmarva 
and even D.C. use Lewes Dairy cream 
exclusively.  Its velvety, high butterfat 
content is the secret to make it whip up 
to perfection. 

Sugar and Spice and  
Everything Nice

By far, the most sought after product is 
Lewes Dairy’s famous, seasonal eggnog.  
The secret recipe has been bottled since 
1940.  It is available in grocery stores 
from Thanksgiving through New Year’s.  
The Lewes Dairy eggnog is now made in 

the upstate Hy-Point 
plant, but is still the 
original Brittingham 
recipe.  About 16,000 
gallons are processed 
per season. Chip Brit-
tingham, himself, 
travels back and forth 
to Wilmington during 
the season to make 
sure the quality of the 
holiday drink remains 
perfect. It is very rich 

with about 7% milkfat, a bit pricier than 
other brands, but worth every drop!  
All the milk products sell themselves 
because of the local brand name, famous 
for freshness and quality. Lewes Dairy 
milk products are known locally as the 
“top of the line.”

 Ninety-six years of old fashioned 
family values, innovative ideas for 

efficiency, and the freshest products 
possible have built the reputation for 
excellence. The Brittinghams dubbed it 
the “Little Dairy That Could”.  And, it has 
certainly done well.
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“Lewes Dairy Keeps Family Tradition 
Thriving”, Bernadette Hearn, Shore Living 
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Author, Sandie Gerken 
lives in Dagsboro, DE. As 
a native Sussex Countian, 
local history is one of her 
passions. Retired now, 
she devotes her time 
to genealogy research 
(her greatest passion since 1978), 
watercolor painting, grandchildren, 
soccer for kids with disabilities, books, 
and things creative and historical.  She 
recently authored the book Memories 
of the Clayton Theatre as a fundraiser 
to help the Clayton go digital. She is 
now exploring her writing skills with 
local history articles for High Tide 
News.
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