
By Katherine Watt 
 
Gardens, markets, workshops, clubs and cooperatives - there’s a lot of relocalization going on! Since mid-summer… 
 
The Friends & Farmers Cooperative steering committee has published several articles in local newspapers about 
their work to create a member-owned grocery store. They’ve built lists of prospective members and vendors; worked 
with Penn State law students and faculty on incorporation; and tabled at the Pennsylvania Certified Organic 
FarmFest in August. 
 
In October, they held a wildly successful fundraising supper at Greenmoore Gardens – serving a locally-grown feast 
to 180 guests. If community support stays strong, organizers will accept members in 2013 and open a store in the 
State College area by 2015.  
 
There’s been a lively farm-to-table email exchange among stakeholders interested in local food sales to large 
regional buyers like schools, hospitals, restaurants and the planned co-op. We have consensus that a farmers co-op 
or food hub - aggregating food produced on area farms for safe, convenient storage, packaging, distribution, pricing, 
bidding and sales - would be useful.  
 
But there are significant barriers, including opposing price pressures between food service buyers working with tight 
budgets, and local farmers raising crops and livestock without bulk buying advantages for supplies and labor. The 
biggest barrier is a shortage of time and energy among area farmers; they’re working so hard growing food for 
farmers markets and CSA sales, they can’t spare time and energy to launch a new farmers’ cooperative. 
 
Spring Creek Homesteading’s reskilling program is settling in to a steady rhythm. We offered summer workshops 
making backyard clay ovens and rain barrels, and fall workshops making cheese and sausage. Upcoming workshops 
offered by our organization and others include herbalism, quilting, beer brewing, knitting, bicycle maintenance and 
repair, building beehives and making sauerkraut. We’ve continued hosting quarterly family-friendly potlucks – next 
one in March – and started a monthly homesteaders’ hangout that meets third Saturdays at 9:30 a.m. at Webster’s 
Bookstore Café. 
 
We finished sheet mulching and fencing the garden at the State College Friends Meeting House, renovating to create 
community garden plots, and plan to build a storage box for tools, lay out 14 plots (100 square feet each), recruit 
neighborhood gardeners and install an irrigation line. Our goal is to open for the season in mid-April, joining a half-
dozen other community gardens already thriving in the Centre region. In October, we made our first microloan, 
helping Rising Spring Meat Co. butchering facility get organic certification, to open up opportunities for more local 
organic meat production. 
 
We’re currently drafting a homesteader’s handbook - including supplier and processor directories, a harvest 
calendar, market maps, cooking resources, case studies and other resources for urban and suburban homesteaders. 
And we’re planning a “Friends of Spring Creek Homesteading” fund drive to create a community kitchen in 
downtown State College, envisioning a warm, welcoming, well-equipped place to house our current and planned 
programs, along with small food-related businesses that would benefit from convenient, affordable access to a 
friendly commercial kitchen. One important use would be processing the large amounts of gleaned produce 
currently plowed under local farm fields every year due to a lack of workers to pick and preserve the food. 
 
The Centre County Black Hops Unit homebrewers’ club – with a motto "to serve beer and ferment" – had their first 
gathering in August: a potluck picnic and homebrew tasting. They met again in November to press apples for hard 
cider, and are planning their next meeting for January 23 at Elk Creek Café + Aleworks.  
 
Happy Valley Time Bank also launched this fall, and almost 50 members are signed up, exchanging non-cash time 
increment “currency,” including help around the house, pet-sitting, running errands, meal preparation, yoga lessons, 
child care and elder care.  
 
There are two winter farmers markets this year: the Boalsburg Market (Tuesdays 2 p.m. to 6 p.m. at the Boalsburg 
Fire Hall) and the State College Market (Fridays 11:30 a.m. to 5 p.m. at the Borough Building), offering lots of 



products: meats, poultry, fish, vegetables, apples, canned goods, baked goods, eggs, milk, cheese, butter, honey and 
maple syrup. 
 
Finally, the Penns Valley Learning Garden is offering a six-week sustainable food discussion course called Menu for 
the Future on Thursday evenings starting January 31, at Millheim’s Inglebean Coffeehouse.  
 
Katherine Watt is the program director at Spring Creek Homesteading Fund. 
 
Relocalization Resources: 
 
Centre County Black Hops Unit:  
centreccountyblackhopsunit.wordpress.com/.  
Contact: Dustin Kennedy: dust.kennedy@gmail.com 
 
Friends & Farmers Co-op:  
www.friendsandfarmers.coop.  
Contact: Elizabeth Crisfield: info@friendsandfarmers.coop 
 
Happy Valley Time Bank:  
http://happyvalley.timebanks.org/  
Contact: Sean Morgan: seanomorgan@gmail.com 
 
Penns Valley Learning Garden:  
www.pvlg.org/.  
Contact Kat Alden: aldenkat@gmail.com 
 
PASA’s Good Food Neighborhood:  
http://www.goodfoodneighborhood.org/ 
Contact Hannah Smith: hannah@pasafarming.org 
 
Pennsylvania Certified Organic:  
http://www.paorganic.org/ 
Contact Leslie Zuck:leslie@paorganic.org 
 
Rising Spring Meat Co.:  
www.risingspringmeats.com/.  
Contact Jay Young: info@youngamericangrowers.com 
 
Spring Creek Homesteading Fund:  
www.springcreekhomesteading.wordpress.com.  
Contact Katherine Watt: katherine_watt@hotmail.com 
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