Clan Stewart Farm’s presence at the Boalsburg Farmers market on Tuesdays is minimalist.  There’s a pickup truck with a freezer backed up to a white canopy, a couple of menu boards, a card table rakishly covered with a bright cloth and a man, Terry Moist, standing resolute behind it. Aye, the cloth is the clue.

The red tablecloth is Clan Stewart’s distinct tartan that ties the family to its Scottish ancestors.  Those adventurous ancestors traveled to America in the 1700’s and settled in Penn’s Woods, the frontier that would eventually become Pennsylvania. One of the oldest farms in the state and a part of the Penn’s Manor holdings, Clan Stewart’s original 1793 deed was written on sheepskin and signed by Richard Penn, making it one of 285 farms in the Commonwealth that are designated Bicentennial Farms.


The PA Department of Agriculture established the Century and Bicentennial Farm Program in 1948 to increase awareness of the enduring fortitude of Pennsylvania’s farmers. There are currently 1,666 Century Farms. To qualify for the recognition the farm must be owned by the same family for 100 or 200 consecutive years.  A family member must live on the farm that must consist of at least 10 acres of the original holding or gross more than $1,000 annually from the sale of farm products.  

When Linda Stewart Moist grew up on the property 18 miles south of State College near McAlevy’s Fort it was a dairy farm.  Like many children of farmers, she left, moving to Tennessee where her husband Terry, an Alexandria, PA native, worked for the Department of Energy.  Ten years ago Terry retired and they decided to move back to Central PA and revitalize her family farm.  

“Nine years ago we started farming with beef cattle,” says Linda, who also works as a senior extension associate for the PA Women in Agriculture Network, part of Penn State’s College of Agriculture. “Next we added sheep and poultry, started a CSA (Community Supported Agriculture subscription garden) and added farmers markets.  Direct marketing is the only way for small farmers to realize a profit from what they produce on the farm.  We do the Boalsburg market on Tuesdays and also a Saturday farmers market in Kensington, Maryland that gives us access to a larger population.  It is a longer haul, but customers in the sity are anxious to buy farm-fresh products.”


Clan Stewart’s 162 acres are adjacent to Linda’s sister Kathy Porter’s 125 acre farm, so the family, including brothers Robert and Jim, work the two together.  Sons Erik, 30, Ben, 27 and Chris, 24, are involved but their daughter Jessica in Hawaii is off the hook—for now.  

“We are not certified organic, but we don’t use sprays,” explains Linda.  “We pasture hogs, sheep, goats, and poultry.  This year we are raising 30 Bronze turkeys.  We sell eggs and vegetables.  The farm now is more like it was 150 years ago than 30 years ago when I was a child and we only milked cows.”   
      

For more information about the farm, or to reserve a Thanksgiving heritage turkey raised on land that used to belong to the Penn family, contact Clan Stewart Farm, Terry and Linda Moist and Family, 5662 Wesley Chapel Road, Huntingdon PA  16652.  clanstewart_farm@hotmail.com.  814-667-3852

If you are just starting to farm, you would be able to be designated a Bicentennial Farm in 2208.  For more information about the Bicentennial and Century Farm program go to the PA Department of Agriculture web site <www.agriculture.state.pa.us> or call Douglas Wolfgang 717-783-3167
 

Clan Stewart Farm-Style Potroast

 Makes 8 servings

One 2 and a half to 3-pound chuck roast or arm roast dusted with salt, pepper, and flour

1 tablespoon oil

2 large onions, coarsely chopped 

2 cups beef stock 

2 bay leaves

 2 tablespoons chopped parsley

2 pounds fresh carrots, peeled and sliced

2 pounds small new potatoes—Red Pontiac or Yukon Golds are best

1 and a half teaspoons cornstarch mixed with 2 tablespoons water

 Season both sides of roast with salt and pepper and brown in an iron skillet or heavy Dutch oven. Remove from heat and add potatoes, carrots and the stock. Add the herbs and cover.  Roast in 350°F oven about 2 hours or until meat and vegetables are tender. Remove the meat to a platter to slice, add the vegetables, and then make gravy:  make a slurry with cornstarch and water and add to the stock in the pan.  Stir until thick and season to taste. Serve with buttered noodles.

