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A weekly publication covering local food, energy, skill-building and democracy  

during the transition to a steady-state economy 

LOCAL DEMOCRACY 
 
Upcoming Community Events 
 
September 28 - Second Annual State College Light Step 
Right Step Festival – “Our Community, Our Water!”  
focused on water resource protection, conservation, and 
best management practices. The festival will include a 
rain barrel workshop funded through a grant from the 
Water Resources Education Network as well as 
exhibitors related to water resource conservation and 
environmental sustainability, presentations and 
workshops, children’s activities, and local music and food. 
(Spring Creek Homesteading’s Josh Lambert will 
present an applesauce canning workshop at 11 a.m.)  
 
Oct. 2 – “Naturally Green: Student Engagement in 
Sustainability” at Shaver’s Creek Environmental Center 
(Petersburg). 1:00 PM until 4:30 PM. Celebrate the 
incredible work of successful student organizations in 
Penn State’s zero waste and sustainability efforts. Call 
for more information: 814-863-2000. 
 
Community Organizing 
 
Community members are trying to figure out how to 
strengthen our position in the political power system that 
will continue to make local energy decisions over the next 
few decades. (See Community Bill of Rights, reprinted 
below.) We know – from interviews with both Borough 
and PSU staff – that multiple trusting relationships 
across College Avenue were severely damaged by the 
Columbia Gas pipeline controversy; there are a lot of 
extremely hurt feelings on all sides and the people 
involved are trying to rebuild those relationships. While 
painful, the disruption to traditional decision-making 
systems has also created a fertile environment for new 
stakeholders to enter the process. Sustainability 
Institute Director Denice Wardrop, as a wetlands 
ecologist familiar with ecological disruption creating new 
ecological niches, has acknowledged that potential. 
 
LOCAL ENERGY 
 
Penn State Energy Planning 
 
In response to community pressure during the Spring 
2013 gas transmission pipeline conflict, Penn State 
officials organized “Our Energy Future: A Long-Term 
Commitment to Reduced Consumption 
and Emissions 2013-2050,″ a public forum held 
Thursday, September 12, in the HUB Auditorium. 
 
As reported last week, during the presentation, OPP 
director Rob Cooper and Steam Services 
superintendent Paul Moser framed the 70% efficient 
fossil-fueled Combined Heat and Power plants (east and 
west campus) as a mid-point on the path between low-
efficiency centralized power plants (33% efficient) and 
green, renewable energy such as tightened building 
envelopes, solar photovoltaics, wind power and hydro 
power. 
 
Rob and Paul reported that campus energy use peaked in 
2005 and is down 18% since then, with a new goal of 35% 
reduction by 2020. They also highlighted the university’s 
Energy Strategic Master Plan (ESMP) begun in 2005, 
updated in 2007 and 2011. The public is currently 
permitted to view the contents of the plan by 
appointment only. (Call Rob at 863-5362 to schedule a 
review session.) 
 
Rob concluded his remarks by noting that “…even this 
diverse approach of continued energy conservation mixed 
with carefully targeted renewables is likely to leave us 
short of our 2050 goal [of cutting emissions 80% below 
1990 levels]. Technological breakthroughs will be needed 
for us to affordably maintain our current standard of 
living and satisfy our projected appetite for energy while 
simultaneously meeting our GHG emission reduction 
obligations. Perhaps Penn State faculty or students right 
here in this room will develop the breakthrough 
technology for Penn State to reach its 2050 GHG 
reduction goals.” 
 
Since the Sept. 12 forum, community activist Dave 
Stone unearthed “Tab 4″ of the Penn State Energy 
Strategic Master Plan 2007 draft, prepared by Wiley & 
Wilson and Worley Parsons Resources & Energy. 
 
This 64-page document includes a thorough overview of 
energy consumption and production at the University 
Park campus in the mid-2000s and refers to a 1987 
strategic plan: specifically, a crucial piece of information 
about energy consumption changes between 1987 and 
2005. 
 

“…A major effort toward modernization and expansion 
has occurred since the 1987 Plan, and this has allowed 
the distribution system to accommodate growth from a 
peak demand of 28 MVA [million volt-amperes] at that 
time to a very recent peak of 58 MVA, which occurred in 
September 2005. This equates to about 4 percent annual 
growth in electric demand over this 18-year period, which 
is higher than typical during this period…Growth is 
mostly attributable to moderate levels of Campus 
expansion and significant levels of increased cooling of 
Campus buildings…” 
 
Dave also found two different reports of a December 18, 
2009 brainstorming session; reducing energy demand is 
referenced once in each document. 
 
From the December 2009 report: “End-Use Efficiency -
Hutch Hutchinson stated that PSU might save 50% of 
building energy usage through end-use efficiency. 
Weatherization should be the first step implemented. 
Altering user patterns and providing feedback are also 
important. An energy fund could be created as a way for 
interested donors to support campus sustainability. 
Michael Kinsley mentioned that Harvard views energy 
efficiency as their best investment.” 
 
From the July 2010 report:  “A number of ideas for 
reducing energy requirements through improvements in 
end-use or delivery efficiency were proposed by the 
group. The objectives of the meeting were directed 
toward energy sources, and the task of developing a 
comprehensive listing of energy reduction ideas was not 
part of the current scope for this project. We believe that 
there are likely opportunities for PSU to significantly 
reduce energy demand on campus, and that the economic 
and other benefits that may be gained by continued and 
enhanced efforts in these areas may be as compelling as 
projects which address energy sources. Our scope is 
directed toward technologies to provide energy for the 
campus and only ideas in these areas are discussed in 
the following sections...” 
 
A few weeks ago I asked several of the community-side 
engineers about specific conservation measures that 
would cut energy demand. Matt Dahlhausen listed load 
reduction measures including "stopping air infiltration, 
improving windows and insulation, updating ventilation 
schedules, switching to demand-control ventilation." 
 
I also asked a question at the Sept. 12 forum, requesting 
an estimate for the amount of demand reduction that 
would be feasible with near-complete compliance with 
behavioral changes (turning off computers and lights, 
etc.) along with retrofits similar to the soffit project at 
the Bryce Jordan Center. Rob Cooper estimated about 
25% net reduction in energy use, even factoring in 
projected campus growth. 
 
The data about the increase in energy consumption 
between 1987 and 2005 should be interpreted together 
with Rob’s accurate observation that “current standards 
of living” and “projected appetites for energy” appear 
incompatible with significant greenhouse gas reduction 
given today’s technologies, his estimate of a 25% energy 
load reduction potential and the minimal attention given 
to energy conservation in the parts of the ESMP made 
available to the public to date. 
 
Together, those facts support the public’s need for more 
detailed information about Penn State’s projections about 
campus and enrollment growth trends over the next 
several decades; such assumptions are crucial to energy 
discussions, because feasibility depends on the goals that 
various actions  are designed to achieve. 
 
Penn State administrators may be looking at energy 
planning through a lens that includes adding millions of 
additional square feet of air-conditioned, heated, heavily 
electrified space over the next several years, along with 
increasing student enrollment by several thousand each 
decade. Their lens may also include an unfounded 
religious faith in progress: a belief that new technological 
breakthroughs in energy production, storage and 
distribution will emerge in a timely and economically 
scalable form. 
 
But Penn State leaders need to consider the likelihood 
that the trillion dollar student loan bubble will 
burst (reducing student enrollment); the shale gas bubble 
will burst (pushing up natural gas prices) and the 
Federal Reserves’ bond purchasing program will end, 
revealing that the stock market gains of the last few 
years were entirely based on Fed support and masked a 
deepening economic depression in the real economy 
where non-financiers live and work – all happening 
before new technologies are widely and affordably 
available. 
 

In that scenario, the goal will be to reverse engineer the 
energy consumption spike between 1987 and 2005 by 
disabling air conditioning, re-acclimating students, 
faculty and staff to a wider range of interior 
temperatures, and remodeling or replacing aging 
buildings for energy efficiency, without any net increase 
in square footage and probably with a net decline. Raul 
Ilargi Meijer of The Automatic Earth uses the metaphor 
of “hypothermia” to describe the sacrifice of the periphery 
to save the core. At Penn State, it would look like an 
institutional triage approach to departmental budgets 
and capital planning. 
 
Through that lens, there are two key questions the Penn 
State community needs to ask and answer: 
 
1. “What are the most essential services provided by the 

university to the wider world?”  
2. “How can those essential programs be maintained 

during economic contraction, climate instability and 
declining access to affordable fossil fuels?” 

 
LOCAL FOOD 
 
Centre Region CSA Farms  
 
Buy subscriptions for weekly shares of local produce, 
meats, cheeses and more: “community-supported 
agriculture.” 
 
Clan Stewart Farm – Huntingdon - 814-667-3582  
Dn’D Farms - New Paris - 814-793-2151 
Eden View Organic Farm – Tyrone - 814-632-8589 
Friends Farm – Williamsburg - 814-793-9379 
Greenmoore Gardens - Port Matilda -814-237-0082 
Groundwork Farms – Millheim - 814-349-8915  
Healthy Harvest Farm  - Bellefonte - 814-355-2842 
Jade Family Farm - Port Royal - 717-527-4719 
Plowshare Produce – Huntingdon - 814-667-2756  
Setter's Run Farm – Bellefonte - 814-933-1414 
Tait Farm - Centre Hall - 814-466-2386 
Village Acres Farm – Mifflintown - 717-436-9477 
Wild Blumen Farm - Warriors Mark - 814-692-4755 
 
PSU Environmental Forum on Food 
 
November 12 – Lydia Vandenberg at the  
Sustainability Institute is currently organizing the 
Environmental Forum on Food, to be held from 8:30 a.m. 
to noon at the HUB in Alumni Hall. 
 
The event will tentatively begin with an introduction by 
Steve Maruszewski, Assistant Vice President for 
Physical Plant, followed by Gail Hurley, Associate VP 
for Auxiliary & Business Services, giving an overview of 
who provides food service to Penn State, how they are 
funded and innovation highlights and challenges. 
  
Other presentations/presenters may include - Green 
Catering at Penn State, by Mike Edmondson, Banquet 
Manager at Campus Catering; Buying Local by John 
Mondock, Director of Purchasing, Penn State Housing 
and Food Service (HFS) and area farmers and local food 
advocates; Food Labeling: Fish Oil or Snake Oil? - Bryan 
McDonald, History Professor; Experiential Learning 
with Food by Dave Cranage, Hospitality Management 
Professor and Jeremy Bean of the Sustainability 
Institute student-run farm project; Eating for Nutrition 
on Campus - Cassandra Kitko and Linda Tobin, 
Health Matters; Linda LaSalle and Jody Whipple, 
University Health Service; Melissa Hendricks, Housing 
and Food Service; Penn State Dining: Stirring the Pot, by 
HFS Director Lisa Wandel and Corporate Executive 
Chef Bill Laychur. The presentations will be followed 
by a Q&A session, breakout sessions and a panel 
discussion.  
 
LOCAL SKILL-BUILDING 
 
“In The Kitchen with LaCreta” Flavorful Fall Favorites 
 
SCASD Community Education Cooking Classes meet 
6:30 - 8:30 p.m. in Room 357 at Park Forest Middle 
School. Instructor: LaCreta Holland. Fee: $25/session. 
Register online: www.scasd.org/communityed. 
 
September 24 - Everything Tomatoes. At the end of 
summer, the garden and farmers market is brimming 
with tomatoes. Recipes include Homemade “Sundried” 
Tomatoes, Tomato and Feta Cheese Tart and Tomato and 
Beet Salad. 
 
October 22 - The Best of Fall Fruits: Apples and Pears! 
Prepare Mixed Greens Salad with Roasted Apples and 
Maple Cider Dressing, Pear Carpaccio, Apple Stuffed 
Pork Chops, Pear Salad with Asiago Chips, and a Simple 
Apple Cake. 
 



	  

November 12 - You Can Make a Homemade Pie! Learn 
how to make an apple pie which you will take home to 
bake and eat or freeze for the holidays. BYO pie plate. 
 
Seed-Saving Simplified in Millheim 
 
September 28 – Seed Saving Simplified – Workshop at 
the Penns Valley Learning Garden in Millheim, 11:00 
a.m. - 12:00 p.m. Join Warren Leitzel for an informative 
discussion and demonstration on seed saving techniques. 
At the VFW Pavilion on Route 45 west of Millheim. 
 
“Preparing Your Winter Pantry” in Brookville 
 
October 18 – 20 – “Preparing Your Winter Pantry” 
Hands-on Learning Weekend at Quiet Creek Herb Farm 
in Brookville. Learn the key concepts of preparing the 
fall harvest at your farm or home garden. Learn how to 
make sourdough and sprouted wheat breads, homemade 
pizza, collect wild and cultivated mushrooms, make Kim 
Chi, sauerkraut, pesto, yogurt/soft cheeses, can your own 
salsa, prepare herb seasoning/tea blends, and fruit 
leather. Cost:  $275. Register by October 5. Call Claire 
Orner for more info: 814-849-9662.  
 
Homesteader’s Library – Goldenrod Alley Branch 
 
Open by appointment at 156 West Hamilton Ave. (Call 
237-0996 to make sure we’ll be home when you want to 
stop by.) 
 
American Wood Heat Cookery, by Margaret Byrd Adams 
(1998) 
Aromatic Candles, by Rosevita Warda (2001) 
Baking with Sourdough, by Sara Pitzer (Storey Country 
Wisdom Bulletin, 1980) 
Basic Soap Making: All the Skills and Tools You Need to 
Get Started, edited by Elizabeth Letcavage (2009) 
Berries – Rasp- and Black, by Louise Riotte (Storey 
Country Wisdom Bulletin, 1979) 
Buying Country Land, by Peggy Tonseth (Storey Country 
Wisdom Bulletin, 1981) 
Complete Book of Vegetable Gardening & Canning, by 
Banner Press (1975) 
Container Gardening, by Patti Barrett (Storey Country 
Wisdom Bulletin, 1996) 
Cooking with Heirlooms: Seasonal Recipes with 
Heritage-Variety Vegetables and Fruits, by Karen Keb 
Acevedo (2007) 
Country Wisdom & Know-How, from the Editors of 
Storey Books (2004) 
Country Woodcraft: A Handbook of Traditional 
Woodworking Techniques and Projects, by Drew 
Langsner (1978) 
Diet for a Small Planet, by Frances Moore Lappe (1971) 
Earth Medicine – Earth Foods: Plant Remedies, Drugs 
and Natural Foods of the North American Indians, by 
Michael A. Weiner (1972) 
Encyclopedia of Knitting by Donna Kooler (2012) 
Encyclopedia of Natural Insect & Disease Control, edited 
by Roger B. Yepsen, Jr. (1984) 
Foxfire 11: The Old Homeplace; Wild Plant Uses; 
Preserving and Cooking Food; Hunting Stories; Fishing; 
More Affairs of Plain Living, Edited by Kaye Carver 
Collins, Lacy Hunter and Foxfire Students (1999) 
Freezing and Canning Cookbook, by the Food Editors of 
Farm Journal (1964) 
From Asparagus to Zucchini: A Guide to Cooking Farm-
Fresh Seasonal Produce, by the Madison Area 
Community Supported Agriculture Coalition (2004) 
Gardeners of Eden: Rediscovering Our Importance to 
Nature, by Dan Dagget (2005) 
Gardening for Food & Fun: The Yearbook of 
Agriculture/1977, by the US Department of Agriculture 
Gardening in Clay Soil, by Sara Pitzer (Storey Country 
Wisdom Bulletin, 1995) 
Grandmother’s Home Remedies, by Diane Veilleux (1991) 
Green Wizardry, by John Michael Greer (2013) 
Hand Tools: Their Ways and Workings, by Aldren A. 
Watson (1982) 
Handbook for Herbal Healing: A Concise Guide to Herbal 
Products, by Christopher Hobbs (1990) 
Heirloom Vegetable Gardening, by William Woys Weaver 
(1997) 
Home Beermaking: The Complete Beginner’s Guidebook, 
by William Moore (2011) 
Home Canning and Freezing. By Jacqueline Heriteau 
(1975) 
Home Cheese Making, by Ricki Carroll (2002) 
HomeMade: 101 Easy-to-Make Things for Your Garden, 
Home or Farm, by Ken Braren & Roger Griffith (1977) 
Homesteader’s Handbook to Raising Small Livestock: 
goats, chickens, sheep, geese, rabbits, hogs, turkeys, 
guinea fowl, ducks, pigeons, by Jerome D. Belanger 
(1974) 
How Things Work in Your Home (and what to do when 
they don’t), (Time-Life Books, 1975) 
How to Develop a Low-Cost Family Food-Storage System, 
by Anita Evangelista (1995) 
How to Grow More Vegetables, by John Jeavons (2010) 
Knit Hats! Edited by Gwen Steege (2002) 
Knitter’s Year, by Debbie Bliss 
Living Without Electricity, by Stephen Scott and 
Kenneth Pellman (1999) 
Lost Country Life: How English country folk lived, 
worked, threshed, thatched, rolled fleece, milled corn, 
brewed mead…, by Dorothy Hartley (1979) 
Lost Crafts: Rediscovering Traditional Skills, by Una 
McGovern (2008) 

Lost Wisdom: A Celebration of Traditional Knowledge 
from Foraging and Festivals to Seafaring and Smoke 
Signals, by Una McGovern and Paul Jenner (2009) 
Make the Bread, Buy the Butter: What You Should (and 
Shouldn’t!) Cook from Scratch to Save Time and Money, 
by Jennifer Reese (2011) 
Making and Using Dried Foods, by Phyllis Hobson (1994) 
Making Cheese, Butter & Yogurt, by Ricki Carroll 
(Storey Country Wisdom Bulletin, 2003) 
Mender’s Manual: Repairing and Preserving Garments 
and Bedding, by Estelle Foote (1976) 
Mini-Farming: Self-Sufficiency on ¼ Acre, by Brett L. 
Markham (2010) 
Museum of Early American Tools, by Eric Sloane (1992) 
Naturally Clean Home: 150 Super-Easy Herbal Formulas 
for Green Cleaning, by Karyn Siegel-Maier (2008) 
Nature and Properties of Soil, by Nyle C. Brady & Ray R. 
Weil (1999) 
New Garden Encyclopedia, edited by E.L.D. Seymour 
(1946) 
One Acre and Security: How to Live Off the Earth 
Without Ruining It, by Bradford Angier (1972) 
Pennsylvania Tree Fruit Production Guide, by PSU 
College of Agricultural Sciences (2010-2011) 
Preserving Food without Freezing or Canning:  
Traditional Techniques using Salt, Oil, Sugar, Cold 
Storage and Lactic Fermentation, by the Gardeners and 
Farmers of Terre Vivante (1999) 
Putting Food By, by Ruth Hertzberg, Beatrice Vaughan 
and Janet Green (1975) 
Resilient Gardener: Food Production and Self-Reliance in 
Uncertain Times, by Carol Deppe (2010) 
Root Cellaring: Natural Cold Storage of Fruits & 
Vegetables, by Mike and Nancy Bubel (1991) 
Simple Home Repairs….Inside, by the USDA Extension 
Service (1986) 
Simple Home Repairs…Outside, by the USDA Extension 
Service (1986) 
Small-Scale Grain Raising, by Gene Logsdon (2009) 
Sprout: For the Love of Every Body – Nutritional 
Evaluations of Sprouts and Grasses, by Viktoras 
Kulvinskas (1978) 
Standing on Your Own Two Feet: Young Adults 
Surviving 2012 and Beyond, by J.Z. Colby (2012) 
Storey’s Basic Country Skills: A Practical Guide to Self-
Reliance, by John and Martha Storey (1999) 
This Organic Life: Confessions of a Suburban 
Homesteader, by Joan Dye Gussow (2001) 
Tyler’s Honest Herbal: A Sensible Guide to the Use of 
Herbs and Related Remedies by Steven Foster and Varro 
E. Tyler (1999) 
Up with Wholesome Down with Store-bought Book of 
Recipes and Household Formulas: How to Make it 
Yourself, Save Money and Break the Supermarket Habit, 
by Yvonne Young Tarr (1975) 
Vegetable Gardener’s Book of Building Projects: Raised 
Beds, Cold Frames, Compost Bins, Planters, Plant 
Supports, Trellises, Harvesting and Storage Aids , by the 
editors of Storey Publishing (2010) 
Water Storage: Tanks, Cisterns. Aquifers & Ponds, by 
Art Ludwig (2009) 
Weaving Country Baskets, by Maryanne Gillooly (Storey 
Country Wisdom Bulletin, 1996) 
Winter Harvest Handbook: Year-Round Vegetable 
Production Using Deep-Organic Techniques and 
Unheated Greenhouses, by Eliot Coleman (2009) 
Worms Eat My Garbage: How to set up and maintain a 
worm composting system, by Mary Appelhof (1997) 
Your Chickens: A Kid’s Guide to Raising and Showing 
Chickens, by Gail Damerow (1993) 
 
41.2-205. STATE COLLEGE BOROUGH BILL of 
RIGHTS - (Charter Amendment Adopted by the Voters of 
State College on November 8, 2011) 
 
a. Right to Water. All residents, natural communities 
and ecosystems in State College Borough possess a 
fundamental and inalienable right to sustainably access, 
use, consume, and preserve water drawn from natural 
water cycles that provide water necessary to sustain life 
within the Borough. 
 
b. Right to Clean Air. All residents, natural communities 
and ecosystems in State College Borough possess a 
fundamental and inalienable right to breathe air 
untainted by toxins, carcinogens, particulates and other 
substances known to cause harm to health. 
 
c. Right to Peaceful Enjoyment of Home. Residents of 
State College Borough possess a fundamental and 
inalienable right to the peaceful enjoyment of their 
homes, free from interference, intrusion, nuisances or 
impediments to access and occupation. 
 
d. Rights of Natural Communities. Natural communities 
and ecosystems, including, but not limited to, wetlands, 
streams, rivers, aquifers, and other water systems 
possess inalienable and fundamental rights to exist and 
flourish within State College Borough. Residents of the 
Borough shall possess legal standing to enforce those 
rights on behalf of those natural communities and 
ecosystems. 
 
e. Right to a Sustainable Energy Future. All residents in 
State College Borough possess a right to a sustainable 
energy future, which includes, but is not limited to, the 
development, production, and use of energy from 
renewable fuel sources. 
 
f. Right to Self-Government. All residents of State 
College Borough possess the fundamental and 

inalienable right to a form of governance where they live 
which recognizes that all power is inherent in the people, 
that all free governments are founded on the people’s 
authority and consent, and that corporate entities and 
their directors and managers shall not enjoy special 
privileges or powers under the law which make 
community majorities subordinate to them. 
 
g. People as Sovereign. State College Borough shall be 
the governing authority responsible to, and governed by, 
the residents of the Borough. Use of the “Borough of 
State College” municipal corporation by the sovereign 
people of the Borough to make law shall not be construed 
to limit or surrender the sovereign authority or 
immunities of the people to a municipal corporation that 
is subordinate to them in all respects at all times. The 
people at all times enjoy and retain an inalienable and 
indefeasible right to self-governance in the community 
where they reside. 
 
h. Rights as Self-Executing. All rights delineated and 
secured by this Charter shall be self-executing and these 
rights shall be enforceable against corporations and 
governmental entities. 
 
To further secure and protect the rights enumerated by 
the Bill of Rights: 
 
1. It shall be unlawful for any person or corporation to 
engage in the extraction of natural gas within State 
College Borough, with the exception of gas wells installed 
and operating at the time of enactment of this Charter 
provision, provided that the extraction of gas from those 
existing wells does not involve any practice or process not 
previously used for the extraction of gas from those wells. 
 
2. It shall be unlawful for any person or corporation, or 
any director, officer, owner, or manager of a corporation 
to use a corporation, to deposit, store or transport waste 
water, “produced” water, “frack” water, brine or other 
materials, chemicals or by-products from unconventional 
development of natural gas from shale formations, 
within, upon or through the land, air or waters of State 
College Borough. 
 
3. It shall be unlawful for any person or corporation, or 
any director, officer, owner, or manager of a corporation 
to use a corporation, to engage in the creation of fossil 
fuel, nuclear or other non-sustainable energy production 
and delivery infrastructures, such as pipelines, 
processing facilities, compressors, or storage and 
transportation facilities of any sort that would violate the 
right to a sustainable energy future for State College 
Borough. 
 
4. Corporations and persons using corporations to engage 
in natural gas extraction in a neighboring municipality, 
county or state shall be strictly liable for all harms 
caused to natural water sources, ecosystems human and 
natural communities within the Borough of State 
College. 
 
5. Corporations in violation of the prohibition against 
natural gas extraction, or seeking to engage in natural 
gas extraction shall not have the rights of “persons” 
afforded by the United States and Pennsylvania 
Constitutions, nor shall those corporations be afforded 
the protections of the commerce or contracts clauses 
within the United States Constitution or corresponding 
sections of the Pennsylvania Constitution. 
 
6. Corporations engaged in the extraction of natural gas 
shall not possess the authority or power to enforce State 
or federal preemptive law against the people of State 
College Borough, or to challenge or overturn municipal 
ordinances or Charter provisions adopted by the State 
College Borough Council. 
 
7. No permit, license, privilege or charter issued by any 
State or federal agency, Commission or Board to any 
person or any corporation operating under a State 
charter, or any director, officer, owner, or manager of a 
corporation operating under a State charter, which would 
violate the prohibitions of this Charter provision or 
deprive any Borough resident(s), natural community, or 
ecosystem of any rights, privileges, or immunities 
secured by this Charter, the Pennsylvania Constitution, 
the United States Constitution, or other laws, shall be 
deemed valid within State College Borough. 
 
8. The provisions of this section are severable. If any 
court of competent jurisdiction decides that any sub-
section, clause, sentence, part, or provision of this section 
is illegal, invalid, or unconstitutional, such decision shall 
not affect, impair, or invalidate any of the remaining sub-
sections, clauses, sentences, parts, or provisions of this 
Bill of Rights and its prohibitions. The People of State 
College Borough hereby declare that in the event of such 
a decision, and the determination that the court’s ruling 
is legitimate, they would have enacted this amendment 
even without the sub-section, clause, sentence, part, or 
provision that the court decides is illegal, invalid, or 
unconstitutional. All inconsistent provisions of prior 
Ordinances and zoning Ordinances adopted at any time 
by State College Borough are hereby held in abeyance, 
but shall take immediate effect in the event this Bill of 
Rights and its protective prohibitions are overturned. 
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