Farmers market season kicks into high gear this week with the opening of the State College Friday market and a new State College Tuesday venue.  The stalwart few vendors that braved the first weeks of early season in Bellefonte and Boalsburg will soon go table to table with other growers and the number of available products will increase exponentially for the next few months. We all have our favorite markets, based on geographic proximity, each with its own identity. 



The State College Friday market has an urban edge; it’s difficult to find parking on busy Friday afternoons, it’s often crowded and the engines rumbling down College Avenue are loud.  Well-heeled visiting alumni are rampant and students that live downtown purchase flowers, either wildflower arrangements from Deb’s Flowers and Sunflower Farm or the herbal specialties of Long Lane Farm.  Baked goods are big here, Amish classics and Gaffron’s Sunrise Bakery products. Way, Harner and Mc Nitt’s cover the orchard options while Patchwork, Mothersbaugh, Moser and Tait Farm, staggered along the fairway, are like anchor stores in a mall—full of a wide variety of what everyone wants.  Raymond Fisher is a cool oasis of dairy in the middle, with some smaller specialty growers like Fawn Fields, the garlic specialist, and Demeter’s Garden, the raspberry maven. 

The Millheim Saturday market is like a medieval village fair. The vendors and the shoppers all know each other and share a strong sense of community.  Wendy Vonada sells coffee and giant cookies so you don’t have to shop hungry and Sarah Berndt has plants for the home and garden.  Tamarack Farm has lamb for sale and skeins of yarn from their sheep.  Moser’s Produce and Common Ground Farm offer a wide variety of vegetable options. The covered pavilion in front of the American Legion provides shelter from the elements and there is ample, nearby parking.

Tuesday afternoon at the Boalsburg market is laid back, with entertainment and plenty of space for kids to run around on the grounds and tanks at the Pennsylvania Military Museum. Do a drive-by through the adjacent parking lot to scope out what you want before you pull in right behind the vendors tables. Cow-a-Hen Farm sells poultry, pork, beef and excellent, harder to come by ducks and geese.  Brian Futhey from Stone Meadow Farm sells cheeses, including his acclaimed Camembert-like Leigh Belle.  Eden View Organics corners the sprout, wheat grass and kombucha market; Jade Family Farm has precious, jewel-like radishes and greens.

The Bellefonte Market is the Granddaddy of them all.  This year marks the 130th year of outdoor farmer’s stalls on the diamond in front of the courthouse. The setting is elegant, with an Old World charm.  Vendors set up tables early on Wednesdays and Saturdays and the market runs from 7 am to noon.  This year the Saturday market will be a producer only market, a concept that will limit the offerings to items that are grown, baked or otherwise produced by the seller.

A new market will open this year in Julian.  The Village Green Market will offer locally grown vegetables, flowers, meat and poultry, arts and crafts, refreshments and local entertainers on the first Saturday of each month at the Julian Community Center from noon to 4 pm.  
  

 So grab a friend, hop in the car and do a little exploring of our own local natural resources.  You will be helping to support a neighbor with each purchase you make, no matter how small. Challenge yourself to buy something from each vendor; it’s an easy way to win friends, influence people and support our local farmers. 
This coffee cake is made with Demeter’s raspberries and is popular at the Friday State College Downtown market and the Saturday Millheim market. 

Demeter’s Raspberry Coffee Cake
Makes 18 servings

2 cups all-purpose flour

1 cup sugar

1 tablespoon baking powder

three fourths teaspoon salt

one half cup butter (1 stick)

1 cup milk

2 large eggs, well beaten

1 teaspoon vanilla extract

1 and a half cups frozen raspberries

Topping:

one third cup firmly packed brown sugar 

one third cup granulated sugar

2 teaspoons cinnamon

one half cup chopped walnuts

1 tablespoon melted butter

Preheat oven to 350 degrees. Grease 13x9-inch pan; set aside. Combine flour, sugar, baking powder and salt in large bowl. Cut in butter with pastry blender until mixture resembles course crumbs. Make a well in the center; add milk, eggs and vanilla. Stir just until moistened. Fold in frozen raspberries. Spread batter evenly into pan. Combine topping ingredients in small bowl. Sprinkle evenly over batter in pan. Bake 40 to 45 minutes, until toothpick inserted into center comes out clean. Cool on wire rack.

Area farmer’s markets:

Tuesdays

Boalsburg, 2 to 6 pm--on the grounds of the Military Museum

Downtown State College, 11 to 4—on Locust Lane

Wednesdays

Bellefonte, 7 to noon—on the Diamond

Fridays

Downtown State College, 11:30 to 5:30—on Locust Lane

Saturdays

Bellefonte, 7 to noon—on the Diamond

Millheim, 9 to 1 pm—on Route 45 at the American Legion pavilion

Philipsburg, 9 to 1 pm--Moshannon Building parking lot, 200 block of North Front Street 
First Saturday of each month (June 4, July 5, August 2, September 6, October 4)

Julian, noon to 4 pm—Julian Community Center

An important distinction:

Chuck Mothersbaugh, one of the founding fathers of the State College Downtown market in the 70’s noted that “a ‘producer’s only’ farmers market means that anything that is sold has to be produced by the vendor, whether it is meat, baked goods, or produce. When we started the farmers market in the 70’s we opted to structure it to be ‘producer only’ so we would have an outlet for local growers to sell to local consumers.”  In contrast, some farm stands act as “growers agents” and market produce that they do not grow themselves, but that provide a wider distribution network for farmers.

June Well-Seasoned columns will feature the oldest, the Bellefonte farmer’s markets, and the newest, the Village Green Market, in separate stories.
