Feast days of the holiday season approach and the local farmers markets seem to be gone. But seek and ye shall find:  the cold winds of November have only blown them indoors and this year we can still meet and greet the farmers who produce our local food on a regular basis.

Several vendors from the Millheim farmers market are enjoying the warm, dry indoor gymnasium at the Old Gregg School Building in Spring Mills, where toys in the corner make the stop child-friendly.  Last Saturday, the aroma of baking cookies wafted from the open cafeteria window where Wendy Vonada makes use of the commercial community kitchen to bake her oversized cookies several times a week.  When baking day coincides with market day, she sells the warm cookies right off the sheet pan.  
In front of the window, Gaffron’s Sunrise Bakery offered an array of baked goods as well as main dish entrees to prevent that peckish feeling while shopping.  Brian Futhey of Stone Meadow Farm offered his cheeses and pasture raised beef; Leslie Zuck of Common Ground Organic Farm had frozen lamb, greens, potatoes and carrots.  Elam Beiler, an Amish farmer, had eggs, spinach, leeks, squash and storage onions.
Craft tables offered Karen Daystar’s handcrafted bead creations and Cheri Yarnell’s unusual pottery, as well as a bright array of traditional country crafts.  


Robin Bastress of Spring Mills serves on the advisory board of the Gregg Township community center.  Since facility operating costs on the building are high, the board is actively seeking ways to make the building pay for itself with various activities that are beneficial to the community. The indoor farmers market, now in its second season, is a mainstay, and this year features a more flexible system.   

A steering committee of vendors and advisory board members will organize the vendor roster so that there is plenty of choice for the consumer, but that the vendors won’t be in direct competition with each other. Vendors pay $10 per day to set up their table and anyone who grows or produces something marketable is welcome to share the space and provide more variety to the growing number of shoppers.


Lisa Marshall lives between Coburn and Spring Mills and enjoys the convivial market experience.  “I love the food and the crafts.  The caliber of what is here is excellent. I’m doing my Christmas shopping.  During the summer we can go to different markets now, 4 days a week. I love that this is here for the winter.  People forget that this ‘eat fresh, eat local’ initiative really started very close to where we are right now, at Walnut Acres—and that was 50 or 60 years ago.”


Carry on the tradition.  Shop local this holiday season at the winter farmers markets and bolster our local economy.

Indoor Winter Farmers Market hours:
Old Gregg School on School Street in Spring Mills--10 am to 1pm

Special Holiday Craft Fair on December 13th

Boalsburg Fire Hall on Pine Street in Boalsburg and Spring Mills—3pm to 6 pm
The following recipe is popular in Robin Bastress’ Family and Consumer Science class at Mount Nittany Middle School. Last week she used an assortment of apples at the market from MacNeal’s Orchard—MacIntosh, Stayman, Winesap and Cortland—though Ben MacNeal said that he didn’t expect to be at the market anymore since they are out of apples.  

Fruit Crunch
Makes 4 servings
 

Fruit:
4 cups apples, peeled and sliced. (or the seasonal fruit of your choice)
2 tablespoons honey
2 tablespoons water
 

Oat Topping:
One third cup old fashioned oats
3 tablespoons whole wheat flour
2 tablespoons brown sugar
One half teaspoon ground allspice
2 tablespoons butter
3 tablespoons chopped nuts
 

Preheat the oven to 350° F. Put sliced apples in an 8 " baking dish. Drizzle the honey and water over the fruit. Cover and bake for 20 to 25 minutes, or until the fruit is tender. (You can microwave the fruit for 5 minutes in a covered baking dish, if you prefer, and greatly reduce the baking time.) While the fruit is baking, prepare your oat topping. Combine the oats, flour, sugar and spice. Cut in the butter until crumbly and add the nuts. Uncover the baking dish and sprinkle the oat topping over the hot fruit. Bake uncovered for 5 to 10 minutes.  The kids enjoy the fruit crunch served warm with vanilla ice cream. 

