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Following the Deportation that took place in Grand-Pré, Nova Scotia in the year 1755, the Acadians were sent away from their homes to new lands where they were forced to abandon the culture they practiced and learn new ways of living. Many years later, they slowly started to make their way back to Atlantic Canada and several communities started to develop. 
In the region of Yarmouth, Digby and Shelburne counties, Acadians started to imply some of the things they learnt after being deported to their everyday lives. Many had been sent to Maine and Louisiana where potato farming was very popular. Since the deportation had taken an economic toll on the Acadians, and now they were a community that was populated with large families, feeding everyone at the dinner table was sometimes difficult. Since the potato was a relatively cheap vegetable and many had already been exposed to its farming, Acadians started to incorporate the potato in many of their dishes. This is when the classic dish of rappie pie was introduced to Acadian culture. 
For the years to follow, the recipe was practiced more and more by the women who were responsible in cooking meals for the family. Even if the dish is rare to find outside of Nova Scotia, there are still certain differences in the recipe within different communities in the province. Certain like the dish to contain more water, different meat, or the potatoes to be grated a different consistency. These special touches are a part of what makes rappie pie hold so much importance to Nova Scotia Acadians. The women who over the years kept changing the recipe of râpure until it became satisfactory for the entire family, are holders of practical knowledge since this type of information is not something that can be described in a cookbook. One learns this knowledge through the repetition of practice. 
Young girls would watch their mothers attempt to make the dish but watch their grandmothers master the recipe. Slowly these young girls would start to participate in the making of the dish, allowing them to learn the practical knowledge from their mothers who are still learning it themselves, and their grand mothers who are experts at the techniques. Now that we are in more modern times and the women no longer has the main role in the kitchen, the dish is also being prepared by fathers, uncles, grandfathers, and anyone who engages in the Acadian culture in Nova Scotia. 
Not only has rappie pie created valuable family relationships, but it also plays a huge role in bringing the entire community together. Since the dish was originally made to feed the mouths of numerous family members, rappie pie is eaten with friends and family so that everyone can enjoy the dish together. Râpure is eaten during holidays like Easter, Christmas, and Thanksgiving, but also during celebrations such as August 15th which is National Acadian Day. 
In conclusion, rappie pie holds much importance to Acadians located in southeastern Nova Scotia, since it has been a part of the culture for numerous generations. Originally being made by their ancestors, the practical knowledge required to successfully complete the dish has been passed down by family members. Now a days, rappie pie is eaten during celebrations, holidays, or any time where the dinner table will be surrounded by friends and families. 
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