The volunteers were easy to spot, dressed in black and white and walking purposefully toward the Granary last Saturday night about an hour before the Candlelight Dinner was scheduled to start.  The kitchen crew in the basement of the building tied on aprons and looked at the menu nailed to a post.  The dining room wait staff checked each perfectly set table and filled the cream pitchers. Sue Smith hovered, lighting the candles at each table, a particularly risky thing to do given that the granary in Lemont is the last standing granary in Pennsylvania.  All the others have burned down.


The fifth annual Candlelight Dinner held last Saturday night was a fundraiser to support the rehabilitation of the 1885 structure and to help maintain the Village Green, an adjacent one acre lot that is used for summer concerts and the annual strawberry festival in June. Sue and Ron Smith worked to create the Lemont Village Association in 1978 to promote and preserve the architecture of Lemont, a village of about 2,116 residents at the base of Mount Nittany. The LVA purchased the John I. Thompson Grain Elevator & Coal Sheds twelve years ago, worked first on the surroundings, and have been vigilantly staging events to raise money to make the Granary a useful addition to the community.


Tom and Judy Everly live near the Granary and are the driving culinary force behind the dinners.  A Culinary Institute of America graduate, Tom has a catering business from his home called Keystone Yankee Catering.  His kitchen-savvy wife Judy is his sous chef, though by day she is a computer programmer at Penn State. 


“I based the menu on what people would have eaten at the time that the granary was in use, in the late 1800’s.  I tried to make the menu as authentic as possible, using foods that might have been on the Thompson table, and we used as many local products as we could.  The tomatoes were all from Lemont and the cheeses were from Stone Meadow Farm in Penns Valley.” 


      Some components of the menu were provided by others, the bread by Ron and Sue Smith, a ginger cake and pear dessert by Julie Meiser Rioex and wines by a generous wine enthusiast.  


As the appointed dinner time drew near, the good people of Lemont simply walked out of their houses and strolled to the heart of their village, a testament to their own forethought and determination in preserving a piece of history.  

“There are more things to think about before it is usable in a public sense,” said Sue Smith, “it needs a rear exit and a wrought iron bridge.  But someday it will be available for weddings and special events. We hope to have display cases with industrial, agricultural, and domestic exhibits with artifacts donated by residents.”


The best part is that many people in Lemont and the surrounding community will each own a little piece of it because they all helped to make it happen.     
You don’t have to live in Lemont to appreciate it and provide support. Family memberships are $20. For information contact The Lemont Village Association, PO Box 546, Lemont, PA  16851, 814-238-0624, info@lemontvillage.org.  The11th annual Haunted Granary, a fundraiser that enables 65 teenagers to learn the value of community volunteering in an intergenerational setting, will take place on October 24 and 25th this year. 
Chef Tom Everly’s Butternut Squash Soup

Makes 6 servings

1 medium butternut squash

1 and one fourth cup water

2 tablespoons butter

2 stalks celery, diced

1 medium onion, diced

1 medium carrot, diced

1 tablespoon curry powder

1 bay leaf

Dash of ground red pepper

2 tablespoons lemon juice

One half cup uncooked rice

One cup cream

2 apples, peeled, cored and diced

2 tablespoons toasted coconut, for garnish

Preheat oven to 350°F.  Split the squash in half and remove the seeds.  Place the cut halves down in the baking dish and add the water.  Bake until tender, about 30-45 minutes.  When cool, scoop the squash out of the skin and save the water, discarding skin.


In a soup pot, heat 2 tablespoons butter and sauté the celery, onion, and carrots until tender.  Add the curry powder, bay leaf, red pepper, lemon juice, raw rice, the cooked squash and its cooking water.  Cook for about 20 minutes.


Add one cup of cream and the apples.  Serve, garnished with toasted coconut, if desired.

Chef’s Note:  You may have to add additional water if the soup is too thick. 
