
Spring 2012 PSU Landscape Architecture Class – Community Design Project 

Kari Sorensen Interview Summaries:  

Project: Ask local farmers, vendors, farmers market managers and marketing organizers for their 
thoughts on the potential demand and logistics for an indoor farmers market in or near downtown 
State College.  

Janet Robinson – Owner of Piper’s Peck; Farmers Market Manager for Downtown State 
College Friday Market on Locust Lane.  

The Friday Market opened in 1970. There are 20-25 vendors; some of them have been involved 
in the market and had the same booth since the market first opened. Waiting list of new vendors 
includes about 20 interested farms. Booths nearest to College Avenue get most foot traffic, and 
generally go to our longest-participating members (i.e. spots are assigned based on seniority) but 
every spot seems to work well. 

Robinson said she’s been the market manager for the last ten years, and got involved because she 
was selling hot peppers and other pepper products through Piper’s Peck in Bellefonte. 

Robinson said indoor markets don’t work for her because she doesn’t like to load her products 
back and forth. The amount of effort to get the products into the market is more than the money 
she makes from it. 

Barrie Moser – Owner of Moser’s Garden Produce; Farmers Market Manager for Downtown 
State College Tuesday Market on Locust Lane since 2007/2008 (when it opened); vendor at 
Friday market since 1993. 

There are currently 20-25 vendors at the Tuesday market. Moser has tried working indoor 
farmer’s markets and it doesn’t work for him; he isn’t willing to carry and transport products 
inside. Needs to be more convenient for farmers. 

Moser helped start the Tuesday market, which is “young” only five years old. He worked on 
getting a high diversity of vendors as a priority. He noted the growing number of specialty food 
markets competing with farmers markets. He also spearheaded a few other markets in the area; 
there used to be one on Allen St. but it didn’t work, so organizers asked the Borough to move it 
to Locust Lane because it seemed to be a better location.  

Moser said people who go to farmer’s markets are a health conscious group. For example, 
there were vendors selling potato chips and soft pretzels, but neither did very well and dropped 
out. People are looking for a specific healthy product or some type of homemade product that is 
healthy. Markets also need to work on Act 106 compliance issues. 

Tony Sapia – Owner of Gemelli’s Bakery; Farmers Market Manager for the Boalsburg Tuesday 
Farmers Market (Boalsburg Fire Hall in winter, PA Military Museum spring through fall) 

Boalsburg market’s biggest success and strength is offering events and live music, plus a wide 
variety of vendors. Sapia thinks the market on Locust Lane needs to be bigger and supports 
moving it to another site to accommodate more vendors. Encourages indoor market advocates to 
look at vacant properties or other streets that would work better. 



Sapia said that the biggest demographic downtown is students. A few years ago, downtown 
was filled with professors, grad students and young families, but now downtown is mostly 
college kids, so the market may be a little outdated. Most of their customers are older shoppers 
driving in from beyond downtown. He suggests making a shopping space that is accessible to 
students but also draws an older demographic. 

He said it’s important to think about who will be walking around downtown during the winter 
months. Make the farmer’s market into an experience for students and their parents, families 
visiting on football weekends, because these are the untapped sources that will be downtown 
during fall, winter and spring. He also said parking might be the biggest issue for whatever 
location is chosen. 

Lois Stringer – Farmer, Farmers Market Manager for Bellefonte Farmers Market. 

The Bellefonte market is open-air at the Gamble Mill parking lot from late April through 
October. Stringer has worked it for 20 years and said the group tried to work out a deal for 
indoors in 2011 to extend through November. The arrangement fell through, but the market was 
able to continue outdoors in November thanks to good weather. For 2012, they have a better lead 
for using a local church facility, but plans are still tentative. 

Her personal concern for any indoor market is ease of access to vendors. Physically hauling 
display materials and goods is tough, especially for older vendors. A more permanent setup 
would allow for displays to be stored on site, so then the vendors just have to drag in the goods 
each time. 

Robin Bastress - Assistant Farmers Market Manager for the Old Gregg School Farmer’s Market 
in Spring Mills. 

Bastress said many of the Boalsburg Tuesday market vendors move to the Old Gregg School on 
Saturdays. People come in the winter, but not that many, since Spring Mills is so far outside of 
State College. To improve winter customer traffic, they need to work on customer draws like 
events, festivals, a café etc. 

Last year (2011) they adjusted the hours of the winter market because it didn’t work out to have 
it open for the entire winter season. The indoor market was open from November to December 
2011 and then opened again in April 2012 and went outside – to Millheim at the American 
Legion - in May.  

Bastress said the biggest strength at the outdoor market in Millheim is good foot flow; the layout 
of the market is easy to read, and all like products are in the same area; people like that they 
always know what to find there. 

Megan Epler – PASA’s Business Outreach Coordinator, responsible for growing business 
memberships in PASA, especially restaurants interested in supporting the local food system.   

Epler said farmers markets may need to have an indoor structure at some point, to comply with 
PA Department of Agriculture Act 106 regulations on food safety and food handling in 
facilities properly designed to accommodate things like hand washing. An indoor market would 
need to be energy-efficient and weather-tight, not permeable, although there could be connection 



to additional space outside, meeting demand from vendors who want different settings. An ideal 
structure might have big doors that can be pulled open, like barn doors, allowing easy vehicle 
access for vendors to drop off and pick up goods, and maintain the open-air feeling. 

She suggested a multi-purpose organizational structure might be a good idea, offering multiple 
existing outdoor markets use of the indoor space on different days. 

On marketing, she suggested Grand Opening celebrations, with pre-opening press coverage 
(press tours, Facebook page etc.) to get people interested before the market opens. On customer 
base, she pointed out that the local student population is lowest in the summer at peak 
production for farmers. Farmers need to appeal to the fluctuating local population in different 
ways at different seasons. 

Kristin Hoy: Buy Fresh Buy Local Centre Co. Chapter Coordinator; Pennsylvania Association 
for Sustainable Agriculture (PASA) Conference Manager.  

Kristin plans PASA’s annual conference in February and coordinates the Buy Fresh Buy Local 
chapter in Centre County. Centre County Buy Fresh Buy Local is a marketing resource and has a 
lot of people who are interested. It’s been a big success, involving farmers markets, restaurants, 
caterers etc. 

Hoy noted that Millheim (where PASA’s offices are located)  has a very different demographic 
than in State College. There’s only one supermarket in Millheim, so shoppers have different 
incentives than in State College. Most people in Millheim supplement what they’re growing in 
their own garden with farmers market produce.  

 

 

 

 

 

 


