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AND REPAIRS T0 OUR BUILDINGS AND GROUNDS. WE THANK THE COMMUNITY, BUSINESSES AND VOLUNTEERS FOR SUPPORTING PAS!

174th Annual Warkworth Fall Fair News

Friday September 11*" to Sunday September 13*"
Welcome to the first anniversary of
the Percy Agricultural Society
newsletter established in May 2025! The 2026 Advanced Adult Homecraft Listing is now on our

website!

In addition to our new categories of Winemaking and Honey
we have a new section under Home Baking Specials: Class
17....Donuts!! Yes donuts decorated in the fair theme BLUE
JEANS & COUNTRY DREAMS!

Check the Fair Schedule tab on our website and keep an eye

on our Facebook and Instagram pages for a list of our exciting
COUNTRY DREAMS fall fair events!

Pancake Breakfast at the Fair

Sunday, September 13*", 8:30 am - 10:30 am, under the Big Top at the
Warkworth Fall Fair.
Bring your friends and family to start off Sunday at the fair with a

great pancake breakfast while supporting P.A.S! \ /
Note, admission does not include price of breakfast. \-r /

Bake Your Best Pie Contest & Live Auction

- Saturday September 12" following the Opening Ceremonies at the Warkworth

. i Fall Fair. Enter and/or purchase a pie.

" Prizes: 1st - $50; 2nd - $30; 3rd - $20.

&> “‘ Thank you to by Penny Semlitch at EXIT REALTY LIFTLOCK, BROKERAGE
for sponsoring this event!

For full rules to enter a pie, see Bake Your Best Pie Contest & Live Auction
in the Adult Homecraft prize book or contact Janet Torrance janettorrance@outlook.com,

All pies become the property of the P.A.S. to be entered in a Live Auction to be held
m during opening ceremonies. Proceeds of the auction go to support the fair.
or by phone 705-924-3108.



mailto:janettorrance@outlook.com
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\% y New Field Crop Director "\E;/
{ . ,’.‘ |
)\2"" ,’; We are excited to welcome Mike Milburn as our new Field Crop Director. \]"f //
: Thank you to Nathan Orr as our previous Field Crop Director for his time and efforts :
]HW\ in this important fair competition category over the years. ]m

For more information on Field Crops, contact Mike at mike.milburni2@gmail.com or 705-309-5133.

Candle Making Workshop - NEW Date and Time

There are still a few seats available for an exclusive Candle Making Workshop taking place on
Thursday May 21°* from 7:00-9:00pm!

You will craft your very own signature 8 oz candle while enjoying delicious light refreshmentsin a
cozy, creative atmosphere for just $45. A few spots are still available, for more info or to register
contact Barb at barbaraweese@outlook.com.

May Bottle Drive

We hope to see you at our next bottle drive at the Cow Palace on
Saturday May 23rd and Saturday May 30th from 9:00am -12:00pm.
We will be accepting liquor, wine and beer bottles and cans.

P.A.S. at the Lilac Festival =

On May 30™ and 31°" drop by the Percy Agricultural Society booth located on the Millennium Trail during the
Warkworth Lilac Festival. Entry to the festival is free! Learn about upcoming events including fair news and
what is new in homecraft plus a colouring contest for the kids!

(c)r>
)] Warkworth Music Fest (WMF) Breakfast

Friday July 24" and Saturday July 25" from 9:00am - noon at the Red Barn, Warkworth Fairgrounds.
Come and enjoy a great breakfast in support of P.A.S! Friday is a pancake breakfast featuring Sandy Flats
Maple Syrup. Saturday is a full farmer's breakfast. Eat in or take out - come early to get your day started with
us at the Red Barn. All are welcome! No admission to the grounds during breakfast hours.

-

Sourdough Workshop L st
. the - . )
The hands-on Sourdough for Beginners workshop on June 6™ is now full. Participants will é\:tj@gj

learn the basics of sourdough, from starter to loaf, in a fun and welcoming setting. Each . b
participant will take home their own sourdough "baby" and of course enjoy a taste testing for MME@
only $20. Ifyou are interested in attending a future class please contact Lara MacDonald +45 Y'Y

[ ]

at lara.loze@gmail.com

Our monthly newsletter is
now available on our
website home page!

QR Code to the Percy Agricultural
Society home page:
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