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   Hello! My Name is Zoey Roemer, and I 
am the 2026 Lewis County Fair Royalty 
Queen! I am the daughter of Dylan and 
Ally Roemer. It has been such a blessing 
to be given the opportunity to participate 
in the Lewis County Fair Royalty. I have 
gained more responsibility, confidence, 
friendships, and even grown a stronger 
relationship with my best friend. Princess 
Tylee Wilkins and I have been friends for 
sixteen years. We grew up saying we 
wanted to do royalty together. We knew 
from the beginning it was going to be a 
challenge and it was a challenge we were 
willing to take. 
   I am sixteen years old and a sopho-
more at Kamiah High School. 4-H has 
been a big part of my life, as I have been 
doing 4–H for six years. I had grown up 
going to the fair every year and watching 
my cousins show lambs. When I was ten 
years old, I decided to start showing 
lambs, and at thirteen, I decided to move 
to showing pigs. I am currently still show-
ing pigs. 
   My favorite part about royalty was going 

to all the parades and seeing all the little 

girls smile and wave at us. It makes me 

think back to when I was one of those little girls. Royalty is such a great experience. I would 

recommend it to all the girls out there. I would like to thank Shiloh Hand and Tylee Wilkins for 

making this year one I will remember the rest of my life. I want to thank my mom and dad for 

helping me have the opportunity to do royalty, along with helping to pull the float and setting up 

the float before each parade. I would like to thank Chris and Tara Wilkins for all of their help. 

We couldn't have done it without their help. Most importantly, thank you to all of our sponsors. 

We deeply appreciate it and couldn’t do it without you! I hope to see you all at the fair!  

 Queen Zoey 



 

 

Princess Tylee Wilkins 

2026 Lewis County Fair Royalty 
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Hello, 

   My name is Tylee Wilkins and I am your Lewis 

County’s 2026 princess. My parents are Chris 

and Tara Wilkins. I also have six older siblings 

and many young nieces and nephews. Being 

from such a large family and watching my sisters 

and cousins participate in Lewis County Fair Roy-

alty themselves, it’s been a very fun experience 

to get to follow in their footsteps. I’ve been en-

rolled in 4-H since I was five and this is my elev-

enth year, as I will be a sophomore in high 

school. 

   My favorite part of this whole royalty experience 

is all the little girls.  I enjoyed their compliments, 

them copying our waves, and their smiles. 

   I would like to give a huge thank you to Shiloh 

Hand for always giving us reminders and all the 

support she’s shown. I would also like to thank 

my dad for always giving Zoey and myself a place 

to work and all the tools we needed, my mom for 

always being there to fix our hair or fluff our 

dresses last minute, Queen Zoey along with her 

parents Dylan and Ally Roemer, the fair board 

and lastly all of our sponsors who made this year 

so successful.  

   This experience has taught me a lot of confidence and perseverance because even when 

it’s tough to stand in front of that many people, you must work through it.  Thank you again 

for everyone’s support and helping us make this happen. I have always truly believed there 

are so many more good people than bad. Spending this past year in all the communities and 

towns of Lewis county made me positive. We are all so lucky to live where we do! Thank you 

to the all the people in Lewis County.  We hope to see you at the Lewis County Fair, October 

1st through the 4th.  Don’t forget the livestock auction Saturday, October 3rd at 5 p.m.      

    Sincerely- Princess Tylee. 



 

 2026Lewis County Fair Royalty 
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THANK YOU 

 TO OUR SPONSORS 
 

Jacobs Lumber 

Cook & Sons Construction 

Cloninger’s Marketplace 

Speakeasy Coffee 

Inland Cellular 

Idaho Land & Home 

Bell Equipment 

St. John Hardware & Implement 

Dave’s Auto Repair 

 

ZOEY & TYLEE 



 

 



 

 

 

2026 LEWIS COUNTY FAIR PARADE ENTRY FORM 

FAIR THEME: From the Fields, to the Forest, to the Fair 

Name of group or organization: _________________________________ 

Name: ___________________________________________________ 

City:___________________ State:________ Zip:_____________ 

Phone:________________________ 

Judging Category:  Float   Walking    Vehicle    Horse  (circle one) 

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________

_____________________________________________________________________ 

Please return form to the Lewis County Fair Board at: 510 Oak St, Rm. #12, Nezperce, ID 83543 or  

email to lewiscountyfairboard@gmail.com 

Attending Royalty: Please RSVP  Shiloh Hand at lewiscountyroyaltyadvisor@gmail.com 

Please Write in Ink 

2026 Lewis County Fair Parade 
Saturday, October 3rd at 1 p.m. 

Parade registration begins at 11:30 a.m. at the table  located at the Nezperce High School parking lot. 

Kiddie parade begins at 12:45 p.m. followed by the fair parade.  Entries will be accepted until 12:30 

p.m.  Please have short commentaries turned in prior to the line-up time.  Parade line-up begins at 

12:30 p.m. on Saturday.   
 

Superintendents:  Lindsey Woltering and Rhonda Schmidt 
 

 

Class 1: Antique Vehicles 

 A. Auto 

 B. Farm Equipment 

Class 2: Commercial 

Class 3: Community 

 A. 4-H & FFA 

 B. Churches 

 C. Clubs/ Organizations 

Class 4:  Royalty 

 A. Float 

 B. Equestrian 

 

Class 5:  Equestrian Groups 

Class 6:  Novelty 

Class 7:  Political (not 

    judged) 

Class 8.  Fair theme 
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Commentary:  (Please keep it short) 



 

 



 

 

 



 

 FIRST ANNUAL  

 Lewis County Archery Shoot 

On August 14th, Lewis County 4-H hosted the First Annual Archery Shoot! 

Members showcased their skills, enjoyed friendly competition, and practiced 

great sportsmanship. We look forward to growing the program and making 

this an annual tradition!"  
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Left to right back row: Logun Walker, Sadie Syron, Karen Syron, Eva Syron, Carl Windsor 
Left to right front row:  Jaren Oatman and Ashton Oatman 

Malcolm Boyle  
 participated in the 

 rifle project. 
  



 

 
• The Fair Board will take all possible precautions for the 

safe preservation of all articles on exhibit, but will not be 

responsible for loss, damage or injury to any kind of 

property while the same is on exhibit. There will be no 

insurance on animals exhibited. All exhibits will be un-

der the control and direction of the Fair Board while on 

exhibition.  All persons attending the exhibits of the Fair 

Board do so at their own risk and the management will 

not be responsible in any manner for damage or injury 

to person or property or for any loss whatsoever. 

• All exhibits shall be on display until check-out time, 

Sunday of the fair.   

• All exhibits must have the category, division (adult/

youth), name and address of the exhibitor attached.  

Entry tags will be provided at the time of  entry or can 

be picked up at  the fair office prior to the fair.   

• Where there is only one exhibit in a class, the award 

shall be made on merit alone. 

• Unworthy articles in open class will not receive premi-

ums whether there is competition or not. 

• Any articles for premiums must be entered in the name 

of the producer or owner.  Articles having won at previ-

ous fairs or shows are not eligible for competition with 

the exception of animals.  All animals must be entered 

in the name of the owner. 

• Adult entries will be judged on the American system 

(first, second, third place ribbons will be awarded for 

each class/lot).  Youth entries will be judged on the Dan-

ish system (entry judged on it’s own merit with blue indi-

cating “well done” red “okay” and white “needs work”). 

• Awards and premiums will be designated by ribbons of 

the following colors: 

 Superintendents Choice  None 

 Best of Show   None 

 Judge’s Choice   None 

 First Place (Blue)   $2.00 

 Second Place (Red)  $1.50 

 Third Place (White)  $1.00 

 Honorable Mention/Special  None 

• Premium checks will be mailed after the fair. Please 

cash them promptly. If there is a problem with a premi-

um check, it must be brought to the attention of the Fair 

Administrator ASAP. 

• The Fair Board has the right to determine whether ani-

mals are safe for exhibition. 

• All animals exhibited or brought to the fair grounds 

must be disease-free.   

• Bedding for animals will be furnished by the Fair Board.  

The exhibitor must supply food and water and clean the 

cage. 

• Allotment of space and management of each division 

will be in the hands of the superintendent of that divi-

sion. 

• Exhibits in the agronomy division must be produced 

during the growing season except for dry corn and beans 

harvested by the opening date of the fair and must be 

produced by the exhibitor. 

• Any exhibitor who violates any of the above rules will 

forfeit all premiums. 

• All protests on judging must be in writing and accompa-

nied by a deposit of $5 which will be forfeited if the pro-

test is not sustained.  Such protest must clearly state the 

cause of complaint or appeal in a timely manner, other-

wise the decision of the judge is final. 

• There will be a special needs category created in every 

category and division as needed. 

• All exhibits for competition must be grown, raised or 

crafted in Lewis or the adjacent counties of Nez Perce, 

Idaho and Clearwater.  Others may be entered for non-

competitive display only. 

 Open Class Rules and Regulations 
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What Judges Look For 
Arts, Crafts, Needlework, Clothing 

General Appearance: Neat, clean, over all appeal, design and 

pleasing to the eye. 

Workmanship: Quality of work, precision, skillfulness, balance of 

color and design, attention to detail, difficulty of project, and ap-

propriate to age of exhibitor. 

Creativity: Choice of material, techniques, use of medium, 

uniqueness, originality and function. 

 

Baked Foods 

Yeast Breads: Should be completely baked, when pressed upon it 

should spring back out when pressure is removed.  

Texture: Crumb should be slightly moist, tender, yet not crumble 

when compressed, light in weight, in proportion to size, even grain, 

when sliced bread should stay firm. 

Color: Uniform golden brown color on outer crust and light tan 

color on the inside. 

Crust: A standard loaf should be tender and of medium thickness. 

Wheat items should have a dark, firm crust. White flour items 

should have a dark softer crust with a soft white center. 

Volume: Yeast items should be typically doubled in bulk from 

original dough size. It should be a tall loaf and a round full roll, not 

flat or square. 

Flavor: Should be nutty, agreeable to taste, and with no suggestion 

of sourness. 

Moisture: There should be moisture in the feel and taste of the 

item, but not be wet or soggy. 

Uniformity: Should be consistent in size, such as rolls should all 

be equal size. 

 

Cakes 

Appearance: Even thickness and surface. Frosted cakes should 

have uniform icing.  Unfrosted cakes should have level top. 

Texture/Moisture: Even fine grain, moist, does not crumble when 

cut, springy when touched (exception: pound or bundt cake) 

Volume: Should be high and light (unless pound or bundt cake). 

Aroma: Pleasing, characteristic of type (e.g. white, yellow, choco-

late). 

Flavor: Delicate, pleasing not overwhelming characteristic of 

type, balanced between rich and sweet. 

 

Food Preservation & Canning 

Appearance: Free of mold, discoloration and blemishes, uniform 

in shape and size, holds shape well, clear liquids. 

Pack: Good portion of liquids & solids, adequate head space, liq-

uid covers product, little or no floating product. 

Container:  Use a clean container.  Remove rings on the jars. 

Label: Neatly placed not covering product, product name, pro-

cessing method (e.g. pressure canner, boiling water, hot pack or 

raw), processing time, pounds of pressure, date of preparation. 

Meat: Color normal for cooked product, pieces suitable size for 

serving/excess fat removed. Attractive adequate head space with 

adequate amount of jelly or broth. Jar should be a clean standard 

canning jar with seal. 

Pickles: Bright in color and blemish free, of uniform size, shape 

and maturity, olive to yellow green cucumbers with white translu-

cent interiors. Attractive proper head spacing liquid covers prod-

uct, little to no floating product. Label neatly. 

Dried Foods: The appearance and quality should have uniform 

shape and size, free from mold and moisture, free from large seeds, 

thick peals or cores, colored appropriate, dry enough for safe long 

term storage, lack of stickiness. Neatly labeled not covering prod-

uct, that contains content, drying method, length of drying, pre-

treatments used, and date of drying.   

 

Fruits &Vegetables & Field Crops 

Quality: In the best prime eating condition, not necessarily the 

biggest. 

Condition: Clean.  Free of blemish and disease. 

Uniformity: All specimens uniform in size, ripeness, shape, & 

color. 

Typical of Variety: Varieties should be identified. 

 

Photography 

Overall Appearance: Clean, securely attached to mat, mat color 

& style enhance photo. 

Technique: Focus, lighting, color balance, depth of field and angle 

Composition: Should capture the mood/spirit/life of the subject so 

viewer knows more about the subject after looking at the photo, 

balance of elements (subject the most prominent element of photo 

and background does not detract from subject). 
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ADULT ART 
 

*Adult Art must not have been ex-

hibited at any other fair or show.   

*All art must be framed, with a 

wire hanger on the back.   

*No wet paint will be accepted.   

*All classes can be subdivided into 

lots for different media as needed.   

YOUTH ART 
 

* There is a 6 picture entry limit.  

* Each Class will be separated into  

    Individual or Class Work. 

*All Youth Art will be judged on 

 its own merit.  Youth Art must be 

 clean and framed or matted for 

 display. 

Youth Art will be displayed in age 

groups as follows: 

 1. Preschool & Kindergarten 

 2. First & Second Grade 

 3. Third & Fourth Grade 

 4. Fifth & Sixth Grade 

 5. Junior High & High School 

 6. Workshop/Classroom & Special  

 

 

  
CLASS 1.  Acrylic 

CLASS 2.  Charcoal Drawings 

CLASS 3.  Colored Pencils 

CLASS 3.  Copy/Print 

CLASS 4.  Crayon 

CLASS 5.  General Paints 

CLASS 6.  Ink Drawings 

CLASS 7.  Pastels 

CLASS 8.  Pencil Drawings 

CLASS 9.  Oil 

CLASS 10.  Watercolor 

CLASS 11.  Felt Markers 

CLASS 12. Workshop/Class Work 

Art 

Superintendent:  Glenn & Diana Sires Superintendents will divide 
classes into lots as necessary. 
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* PLEASE write name, age and grade on the back of the exhibit.   



 

 

ADULT/YOUTH 

CRAFTS            

* Items should be clean. 

* Wall hangings must be hung. 

*Sets must be 5 objects or less.   

*All parts of item are to be fin-

ished. 

NOTE:  Items are judged on the 

item, not how they are displayed.  

Items will be  arranged for public 

display after they are judged.   

 

CLASS 1.  Beadwork  

(not jewelry) 

CLASS 2.  Baskets 

CLASS 3. Building Sets (Lego,   

K’NEX,  ZOOB, etc.)  

CLASS 4.  Candles 

CLASS 5.  Carvings 

CLASS 6.  Ceramics 

CLASS 7.  Centerpieces 

CLASS 8.  China Paintings 

CLASS 9.  Diamond Art 

CLASS 10.  Dolls 

CLASS 11.  Doll Accessories 

CLASS 12.  Doll Clothes 

CLASS 13.  Double/Triple Crafted 

CLASS 14.  Dough Art 

CLASS 15.  Fabric Art 

CLASS 16.  Games 

CLASS 17.  Handcrafted Flowers 

CLASS 18.  Holiday Decorations 

CLASS 19.  Jewelry 

CLASS 20.  Leather 

CLASS 21.  Marbles 

CLASS 22.  Metal      

CLASS 23.  Models 

CLASS 24.  Painted 

CLASS 25.  Paint by Number 

CLASS 26.  Paper Art/Origami 

CLASS 27.  Plastic Canvas 

CLASS 28.  Repurposed 

CLASS 29.  Rocks 

CLASS 30.  Stained Glass 

CLASS 30.  String Art 

CLASS 31.  Textile Painting 

CLASS 32.  Tin/Pop Can Art 

CLASS 33.  Tole Painting 

CLASS 34.  Toys 

CLASS 35.  Scrapbooks 

CLASS 36.  Scrapbook Pages 

CLASS 37.  Wall Hangings 

CLASS 38.  Wood 

CLASS 38.  Miscellaneous 

CLASS 39.  Fair Theme 

Crafts 

Superintendents:  Stephen Koepl & Kerstin Koepl Superintendents will divide 
classes into lots as necessary. 
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* Must be 5 or more items to be  

considered a collection.  

*Items must be clean. 

 

CLASS 1.  Angels 

CLASS 2.  Animals 

CLASS 3.  Antiques 

CLASS 4.  Baskets 

CLASS 5.  Bean Bags 

CLASS 6.  Bells 

CLASS 7.  Books 

CLASS 8.  Buttons 

CLASS 9.  Ceramics 

CLASS 10.  Coins 

CLASS 11.  Dolls 

CLASS 12.  Fabric 

 

 

 

 

CLASS 13.  Feathers 

CLASS 14.  Flowers (dried) 

CLASS 15.  Garden Themes 

CLASS 16.  Glass 

CLASS 17.  Hats 

CLASS 18.  Holiday  

CLASS 19.  Household 

CLASS 20.  Jewelry 

CLASS 21.  Key Chains 

CLASS 22.  Knives 

CLASS 23.  Lunchboxes 

CLASS 24.  Models 

CLASS 25.  Ornaments 

 

 

 

 

CLASS 26.  Personal 

CLASS 27.  Pictures 

CLASS 28.  Plastic Canvas 

CLASS 29.  Rocks 

CLASS 30.  Sewing 

CLASS 31.  Shells 

CLASS 32.  Stuffed Animals 

CLASS 33.  Themed 

CLASS 34.  Tobacciana 

CLASS 35.  Toys 

CLASS 36.  Wood 

CLASS 37.  Fair Theme 

CLASS 38.  Cars, trucks, tractors 

Collections 

Superintendents:  Stephen Koepl & Kerstin Koepl Superintendents will divide 
classes into lots as necessary. 
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Dave’s Auto Repair 
David & Pam Crowl, Owners 

30 West Main St. 
Craigmont, ID  83523 

208-924-7554 
Follow us on Facebook 



 

 

 **Photos MUST be mounted, matted, 

titled and include a hanger.  Mounting 

should be frames or tag board.  If glass 

is used, it must be in a stand alone 

frame only! 

   *No more than 10 entries per person  

   *No photos over the size of 8x10” 

will be accepted unless in a collage.   

   *Photographs of various sizes may 

be exhibited alone or in a group.   

   *Youth photographer’s age must be   

indicated on the back of the photos.   

   *Photos entered must have been 

taken after the previous fair.  

     

*Entries will be divided into divisions 

of Adult & Youth in the following 

classes.   

 

CLASS 1. Amateur - Color (Amateurs 

are those who take photos for pleasure       

purposes only)   

CLASS 2. Amateur - Black and White 

CLASS 3. Professional - Color 

(Professionals are those that take pho-

tos to make money through display or 

use of their photos) 

CLASS 4. Professional - Black/white 

CLASS 5.  Miscellaneous 

 

Lot Categories    

   A.  Agricultural Scenes 

   B.  Animals, Birds & Bugs 

   C.  Buildings 

   D.  Children 

   E.   Event 

   F.   Flowers 

   G.  Human Interest 

   H.  Land & Seascapes 

    I.   Nature 

    J.   Sports 

    K.  Sunrise/Sunsets 

    L.   Collages 

   M.  Fair Theme 

Photography 

Superintendent:  Steve Wherry Superintendents will divide 
classes into lots as necessary. 
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  *Worn clothing will be accepted 

in all divisions so long as clothing 

is in good repair and clean.   

   *All articles must be made by the     

exhibitor within the last year and 

not  exhibited at a previous fair.   

   *Entries will be divided into  

divisions of Youth, Adult and  

Professional.  

*All youth exhibits are judged on 

their own merit. 
 

 

 

 

 

CLASS 1.  Children’s – Preschool 

CLASS 2.  Children’s – Size 7-12 

CLASS 3.  Infant Clothing 

CLASS 4.  Men’s Clothing 

CLASS 5.  Women’s Clothing 

CLASS 6.  Upcycled/Recycled 

CLASS 7.  Scarves 

CLASS 8.  Costumes 

CLASS 9.  Home Décor 

CLASS 10.  Other 

 

 

Lot Categories 

     Lot A.  Blouses/shirts 

     Lot B.  Hats 

     Lot C.  Dresses/skirts 

     Lot D. Outer Wear 

     Lot E.  Embellished 

     Lot F.  Nightgowns/Pajamas 

     Lot G. Pants/slacks 

     Lot H. Pillows 

     Lot I.  Kitchen Items 

     Lot J.  Bags/Totes/Purses 

     Lot K. Suits (Wool or Blend) 

     Lot L. Pot Holders 

     Lot M. Toys 

Sewing 
Superintendent:  Rhonda Schmidt Superintendents will divide 

classes into lots as necessary. 
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Needlework 

 *All items must be clean and 

pressed  

 * If an item has a stain, that stain 

must be noted upon entry.   

  *Each Class will be divided into 

Adult, Teen, Youth, Seniors (65 

and older), or Novice. 
 

CLASS 1.    Appliqué - Hand 

CLASS 2.    Appliqué - Machine 

CLASS 3.    Counted Cross Stitch 

CLASS 4.    Crewel Embroidery 

CLASS 5.    Crochet 

CLASS 6.    Embroidery - Hand    

CLASS 7.    Embroidery - Machine 

CLASS 8.    Hooked 

CLASS 9.    Knitting - Hand 

CLASS 10.  Knitting - Machine 

CLASS 11.  Latch Hook 

CLASS 12.  Needlepoint 

CLASS 13.  Needle Punch 

CLASS 14.  Plastic Canvas 

CLASS 15.  Stamped Cross Stitch 

CLASS 16.  Weaving 

CLASS 17.  Special   

CLASS 18.  Upcycled/Recycled  

CLASS 19.  Other  
 

Lot A.   Afghans 

Lot B.   Bedspreads 

Lot C.   Scarves 

Lot D.   Hats 

Lot E.  Shawls 

Lot F.   Sweaters & Vests 

Lot G.   Lace items 

Lot H.   Doilies 

Lot I.    Socks 

Lot J.    Mittens /Gloves 

Lot K.  Baby Items 

Lot L.  Dish Cloths      

Lot M. Pot Holders 

Lot N.  Pictures 

Lot O.  Pillowcases 

Lot P.  Tea Towels  

Lot Q. Table Accessories 

Lot R.  Rugs 

Lot S. Other 

Superintendent:  Rhonda Schmidt Superintendents will divide 
classes into lots as necessary. 
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Quilting 

Superintendent:  Robin Stewart 

CLASS 1.   Appliqué 

CLASS 2.   Combination Appliqué/ pieced                  

CLASS 3.   Long Arm Quilted (Personally/hired) 

CLASS 4.   Hand or Tied Quilted 

CLASS 5.   Home Machine Quilted 

CLASS 6.   Paper Pieced 

CLASS 7.   Mixed Technology 

CLASS 8.   Quilt Block 

CLASS 9.  Pieced 

      Lot A.  Original Design Quilts 

      Lot B.  Baby Quilts 

      Lot C.  Group Quilts 

      Lot D.  Lap Quilts and Throws 

      Lot E.  Doll Quilts 

      Lot F.  Pre-Printed Panels 

      Lot G.  Placemats 

      Lot H.  Quillows 

      Lot I.  Table Runners 

      Lot J.  Tied Comforters 

      Lot K.  Wall Hangings 

      Lot L.  Recycled      

      Lot M. Other 

      Lot N. Queen/Full/King 

      Lot O.  Panel 

      Lot P.  Computer Machining 

      Lot Q.  Manual Machining   

Superintendents will divide 
classes into lots as necessary. 
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  * The elevation of Lewis County is 3,200 feet above sea level. 

  *All baked goods, except cakes and pies, should be in zippered  

        baggies.   

  *Package mixes are only  allowed to be used in class six. 

  *Recipe required. 
 

CLASS 1.  Biscuits               

CLASS 2.  Bread Machine 

CLASS 3.  Cakes  

CLASS 4.  Candy (four pieces) 

CLASS 5.  Cookies (four Cookies)  

CLASS 6.  Creative Baking    (Using       

       commercial mixes in things other than its  

       original use.)   

CLASS 7.  Gingerbread House 

 

CLASS 8.     Home Ground Flour  

CLASS 9.     Pies 

CLASS 10.  Quick Bread (one loaf) 

     A.  Scones  B.  Loaves 

CLASS 11.  Yeast Bread (one loaf) 

CLASS 12.  Yeast Rolls (four rolls) 

CLASS 13.  Sourdough 

   A.  Loaves  B.  Cookies  C.  Scones    

CLASS 14.  Muffins 

CLASS 15.  Sweet Rolls 

CLASS 16.  Pretzels 

Baked Foods 

Superintendent:  Kathy Harris  

 

Sponsored by Lewis County Wheat 

Growers Association 
 

SELECTED from any Baked Foods 

Class except 4 & 6.  Must be made of 

whole wheat flour, not mixes or 

white flour.   

 Recipe must be submitted with 

baked foods to be considered.  

 Item must have received a blue 

ribbon in baked foods to be  

judged for Special Wheat Award. 

BEST OF the following classes 

CLASS 1.  Loaf of Whole Wheat 

Yeast Bread 

CLASS 2.  Loaf of Whole Wheat 

       Quick Bread 

CLASS 3.  Whole Wheat Biscuit 

CLASS 4.   Whole Wheat Roll 

CLASS 5.   Whole Wheat Pie 

       (Crust uses whole wheat flour) 

CLASS 6.  Whole Wheat    Cookie 

CLASS 7.  Whole Wheat Sourdough 

 

LEWIS COUNTY 

WHEAT GROWERS 

ASSOCIATION 

BAKED FOODS  

AWARD 

Superintendents will divide 
classes into lots as necessary. 
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DEHYDRATED FOODS 
   *Food exhibits must be in zippered bags or jars and 

be the equivalent of ½ cup (1 bag, 1 variety). 

 * Food must have the information displayed regard-

ing the processing method and drying time. 

   CLASS 1.   Meats or Jerky 

   CLASS 2.  Vegetables 

   CLASS 3.   Fruits or Fruit Leather 

   CLASS 4.  Herbs 

 

 

EGGS 

*  All eggs must be clean and of uniform in size. 

*  Eggs must be put in carton with the large end up. 

*  Three eggs per carton (minimum) 

CLASS 1.  White  

CLASS 2.  Brown 

CLASS 3.  Colored           

CLASS 4.  Bantams 

CLASS 5.  Duck 

Dehydrated Foods & Eggs 
Superintendent:  Kathy Harris Superintendents will divide 

classes into lots as necessary. 
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*Fruits and vegetables must be grown 

by exhibitor.   

*Please display Herbs and Greens in a 

clear glass container.   

*Foam plates are provided for display 

of exhibits. 

*Leave all stems  and blooms on    

exhibits. When stems or tops are 

long, cut down to 2 inches.   

*Produce must be clean and uniform 

in size.  Produce must be edible, 

largest or ornamental.   

*Entries will be entered in Adult and 

Youth divisions only, with Youth 

being judged  separately. 

 

FRUITS 

CLASS 1.  Apples (3) 

CLASS 2.  Berries (1 cup) 

CLASS 3.  Grapes (1 basket of at 

least 2 clusters) 

CLASS 4.  Melons (1) 

CLASS 5.  Pears (3) 

CLASS 6.  Peaches (3) 

CLASS 7.  Plums (3) 

CLASS 8.  Prunes (3) 

CLASS 9.  Any Other Fruit 

VEGETABLES 

CLASS 1.  Beans (3 pods) 

CLASS 2.  Beets (3) 

CLASS 3.  Broccoli (2 heads) 

CLASS 4.  Cabbage (1 head) 

CLASS 5.  Carrots (3) 

CLASS 6.  Cauliflower (1 head) 

CLASS 7.  Corn (3 husked ears) 

CLASS 8.  Cucumbers (3) 

CLASS 9.  Egg Plant (1) 

CLASS 10.  Garlic (must have evi-

dence of roots) 

CLASS 11.  Greens (3 stems in 

clear glass container) 

CLASS 12.  Herbs (3 stems in 

clear glass container) 

CLASS 13.  Kohlrabi (3) 

CLASS 14.  Lettuce (1) 

CLASS 15.  Onions (3)  (must 

have evidence of roots and be 

unpeeled) 

CLASS 16.  Parsnips (3) 

CLASS 17.  Peppers (3) 

CLASS 18.  Potatoes (plate of 3) 

CLASS 19.  Pumpkin (1) 

CLASS 20.  Radishes (3) 

CLASS 21.  Rhubarb (3 stalks) 

CLASS 22.  Rutabagas (3) 

CLASS 23.  Squash (1) 

CLASS 24.  Tomatoes (3) 

 A.  Slicer  B.  Salad  C. Roma 

 D.  Cherrie 

CLASS 25.  Turnips (3) 

CLASS 26.  Nuts (10) 

CLASS 27.  Ornamentals 

CLASS 28.  Creature Feature  (use 

all plant material) 

 CLASS 29.  Largest (judged by 

weight) (special award of 

$100 for largest pumpkin, 

sponsored by Nezperce Ag) 
 CLASS 30.  Any Other Vegetable 

 

Fruits & Vegetables 

Superintendents:  Stan & Janet Boyer, Chrissy Riggers Superintendents will divide 
classes into lots as necessary. 
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LOCAL ORGANIZATIONS HOSTING FOOD BARS 
 

NEZPERCE SERVICE LEAGUE SALAD BAR 
FRIDAY, OCTOBER 2, 11 AM TO 1 PM AT THE  

CHRISTIAN CHURCH 
 

NEZPERCE AMERICAN LEGION BREAKFAST 
SATURDAY, OCTOBER 3, 7 - 9 AM AT THE  

LEGION HALL 



 

 

Food Preservation & Canning 

*Standard canning jars-all same 

size and type-must be used for all 

exhibits, WITHOUT RINGS.   

(Exhibitors may exhibit more than 

1 jar or 1 bag). 

*All canning exhibits must have 

the following information on 

the entry: altitude, product 

name, date   processed, pro-

cessing method, and pro-

cessing time.   

*All jars must be washed and clean 

with no rings.          

*If product was not processed         

according to approved recom-

mendations, it will be disquali-

fied. 

A)  Headspace must correspond to 

the fractions listed. 

B) Air bubbles should be kept to a 

minimum. Gas bubbles denote      

spoilage and are identified by 

movement to the surface of the 

product while jar is stationary.  

Any entry exhibiting spoilage 

of any kind must be disquali-

fied. 

C) Product appearance: pieces 

should be uniform in size and 

packaged snugly but allow for 

circulation of liquid, free from 

defects, blemishes, strings, 

stems, seeds, pits and peels, 

unless the recipe calls for them 

to remain and it is acceptable 

with approved guidelines.  

D) Liquids should cover product in 

keeping with headspace guide-

lines and liquids should be 

clear and free from cloudiness 

and small particles.   

E) Product should retain natural  

color or as nearly characteristic 

of standard cooked product, 

without undue color loss. Tex-

ture should be tender but not 

overcooked.  Product should 

maintain its shape and size ap-

propriate for recipe and prepa-

ration method. 

F) Processing method and time for 

all entries must be heat pro-

cessed  according to current 

canning  guidelines. 

CANNING 
   *One jar, each 1 kind of fruit, 

vegetable, meat, pickles, jelly, jam 

or relish and vinegar.  Pints, 

Quarts, or ½ Pints. 

CLASS 1.   Vegetables – 1/2” to 1” 

CLASS 2.   Fruits – 1/2” 

CLASS 3.  Meats – 1” 

  CLASS 4.  Pickles – 1/4” to 1/2” 

  CLASS 5.  Pickled Vegetables -  

       1/4”-1/2” 

  CLASS 6.   Jelly – 1/4” 

  CLASS 7.   Jam – 1/4” 

  CLASS 8.  Relish – 1/4” 

  CLASS 9.   Salsa – 1/4 - 1/2”  
         (must include recipe) 

  CLASS 10.   Syrup –  1/8”  

  CLASS 11.   Sauces – 1/2” 

  CLASS 12.   Cakes in a jar – 1/2” 

        to 1” 

  CLASS 13.   Fruit Juice – 1/8” 

  CLASS 14.   Pie Filling – 1/2” to 

        1”    
Fraction denotes approximate  

headspace needed! 

VINEGARS 

   *Vinegars must be in jars and 

processed in a water bath for 10 

minutes and the lids sealed.  Those 

vinegars that are corked are for 

immediate use only, and may be 

displayed in bottles.            

   *All vinegars must be labeled. 

 CLASS 1.   Herb 

  CLASS 2.  Spiced 

Collection of three to five or more 

varieties. 

WINE/BEER 

Superintendent:  Kathy Harris Superintendents will divide 
classes into lots as necessary. 
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Special Wheat Award 

Award provided by: 

Lewis County  

Wheat Growers Association 
 Award  will be judged by a member of the Lewis 

County Wheat growers.  Grower must identify 

variety and certify it to be his own wheat pro-

duced during the current growing season.   

One gallon jar will constitute an exhibit and must 

be clean.  A sheaf 1 1/2 to 2” in diameter with 

stalks of at least 8 inches will also be considered 

an exhibit. The stalks must be tied at two  

different places. 

CLASS 17.  Sheaf Wheat –  

Best of Show $10.00 

CLASS 18.  Gallon Jars –  

Best of Show $10.00 

CLASS 1.  Barley 

CLASS 2.  Beans 

CLASS 3.  Canola 

CLASS 4.  Corn 

CLASS 5.  Grass 

CLASS 6.  Lentils 

CLASS 7.  Mint 

CLASS 8.  Oats 

 

 

 

CLASS 9.  Peas 

CLASS 10.  Sunflowers 

CLASS 11.  Sheaf Grasses 

CLASS 12.  Rape 

CLASS 13.  Dill 

CLASS 14.  Sheaf Grain 

CLASS 15.  Small Grains 

CLASS 16.  Sheaf Dry Herbs 

Field Crops & Seeds 

Superintendents:   Superintendents will divide 
classes into lots as necessary. 
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All crops must be identified by exhibitor and grown in the 

current year. One pint constitutes an exhibit. 



 

 

THEME: “ From the Forest to the Field to the Fair” 

FAIR COLORS:   
NOTE:  Sticker ribbons will be awarded. 
 

RULES: 
1.  Read general rules and regulations governing this Fair. 

2. This is a Standard Flower Show open to all amateur 

flower growers and designers from Lewis, Idaho, 

Clearwater and Nez Perce counties. 

3.  Provide a clean, clear glass container proportional to size 

of entry and identified with name and address taped to 

bottom.  Return address labels are recommended for 

convenience in labeling container and ease of filling 

out entry cards; preferable prior to entering.  

4.  Entries in horticulture must be grown by the exhibitor, 

named if possible and should be fresh, clean, free of 

pests  and have foliage attached.  Specimen may be 

wedged into container using wood, stem, tape or foam 

to hold exhibit upright.  Do not leave any foliage below 

the water line.  When a spray is required, it is a 

group of flowers on one stem - not a branch. 
5.  All classes will be color classed as needed; when there 

are more than 5 entries.  All named varieties in each 

class will be judged against each other. 

 

 

6.  Exhibitor may enter more than one entry per class pro-

vided each is of a different variety, type or color. 

7.  Entries in Artistic Design must be the work of the    ex-

hibitor, but plant material need not be grown by exhibi-

tor.  All designs must contain some plant material. Ar-

tificial flowers and foliage not permitted.  Dried plant 

material may be treated. Accessories may be used. 

8.  Special ribbons will be given if merited and if exhibit is 

named.   

9.  Due to the lateness of the fair, dried specimens of roses,    

marigolds or any other dried flower of merit may be 

accepted. 

10.  Any exhibit not in accordance with the rules will be 

  placed on non-competitive display. 

11. To enhance the public’s appreciation of the exhibit,   

please try to name the flower variety on the entry form. 

12. High School Division (Ages 15-18).  Junior Division 

(Ages 6-14). Age MUST be on entry ticket.  Use same 

horticulture schedule as adults.  May enter any class of 

Horticulture and/or Artistic Design, using the schedule.   

13.  Pre-Junior Division (Ages 5 and Younger).  May enter 

any class of Horticulture and/or Artistic Design, using 

the   schedule.  Participation ribbon is awarded. 

Flower Exhibit 

Superintendents:  Lorna Inglet & Susan Meek Superintendents will divide 
classes into lots as necessary. 
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SWEEPSTAKES AWARD 

NEZPERC GARDEN CLUB WILL AWARD $25 

 TO THE PERSON WITH THE MOST ENTRIES IN 

OPEN CLASS FLOWERS 
 

TOP HORTICULTURE AWARD -  

BOTH ADULT AND YOUTH WINNERS  

WILL RECEIVE A $10 AWARD 
 

TOP ARTISTIC DESIGN AWARD -  

BOTH ADULT AND YOUTH WINNERS  

WILL RECEIVE A $10 AWARD 



 

 DIVISION 1 HORTICULTURE 

 

CLASS 1– ASTERS 

A. Ball Form –American Beauty, Peony Flowered  

B. Shaggy Form – Crego and etc.  

C. Pincushion Crested – Quilled Princess, etc.  

D. Perennial – Michaelmas Daisy (1 Stem) 

E. Other 

CLASS 2– CHRYSANTHEMUMS 

A. Incurve, disbudded (1 bloom) 

B. Reflex, disbudded (1 bloom) 

C. Pompom (1)  

D. Decorative (1) 

E. Spoon (1) 

F. Anemone (1) 

G. Cushion (1) 

H. Other 

CLASS 3 – CROCUS 

A. Large single 

B. Large double 

C. Small single 

D. Small double 

CLASS 4 – DAHLIAS 

A. Decorative, large (1 bloom/disbudded > 8”) 

B. Decorative, small (1 bloom/disbudded < 8”) 

C. Cactus, large (1 bloom) 

D. Pompoms 

E. Pollinator, open center type 

CLASS 5– DAISIES 

A. Shasta Daisy (1 bloom) 

B. Calendulas (1 bloom) 

C. Rudebeckia, Gloriosa Daisy (1 bloom) 

D. Rudebeckia, Black-eyed Susan (1 stem) 

E. Cosmos (1 stem) 

F. Cosmos (1 bloom) 

G. Sunflower (1 stem, garden variety) 

H. Heliopsis (1 bloom) 

I. Other 

CLASS 6 – DELPHINIUMS  
 

CLASS 7 – DISPLAY IN SUITABLE SIZED  

CONTAINER 

(Do not float) 5 to 10 blooms 

A. Begonias               

B. Nasturtiums             

C. Pansies                       

D. Viola                      

E. Roses 

F. Snap Dragons 

G. Sweet Peas 

H. Violet 

I. Other 

 

CLASS 8– FLOWERS GROWN FOR DRYING 

A. Celosia – crested or plumed (1 bloom) 

B. Achellia, Tansy (3 blooms) 

C. Statice (3 stems – 1 color) 

D. Chinese Lanterns (1 stem) 

E. Grasses-under 12” (3 stems) 

F. Grasses- over 12” (1 stem) 

G. Amaranth 

H. Baby’s Breath 

I. Strawflower 

J. Other 

CLASS  9– GERANIUMS 

A. Ivy Leaf 

B. Martha Washington 

C. Zonal 

CLASS  10– GLADIOLAS 

A. Large Flower – over 4” blooms (1 spike) 

B. Medium Flower – 3” blooms (1 spike) 

C. Miniature Flower - 2” blooms (1 spike) 
 

CLASS 11 - HYDRANGEAS 
A. Globe/Bigleaf 

B. Pannicle 

C. Oakleaf 

D. Lacecap 

CLASS 12 – MARIGOLDS 

Fresh or dried, shown with foliage, no side buds! 

A.   Carnation 3” 

B.   Carnation-under 3” 

C.   Chrysanthemum Flowered – large – 3”  

D.   Chrysanthemum Flowered – under 3” 

E. Small Marigolds – Orange, Yellow or Blends (5 indi-

vidual blooms, same color) 
 

CLASS 13– PETUNIAS 

A.   One single petaled bloom 

B.   One double petaled bloom 

C.   One single petaled spray  (flowers on one stem) 

D. One double petaled spray (flowers on one stem) 
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CLASS 14– ROSES 

Fresh or Dried with foliage 

A.   Hybrid Tea - long stem (1 bloom) 

B.   Peace (1 bloom) 

C.   Floribunda (1 spray) 

D.   Grandiflora (1 spray) 

E. English (1 bloom) 

F. Bud (1/3 open)  

G. Miniature (1 spray) 

H. Miniature (1 bloom) 

I. Miniature Bud  (1/3 open) 

J. Other 

CLASS 15 - SEDUM 
A. Foliage stem groundcover 

B. Bloom 

CLASS 16 - SNAP DRAGONS 

A. Single (1 spike) 

B. Double (1 spike) 

CLASS 17 - ZINNIAS 

A.    Dahlia Flowered, 4” and over (1 bloom) 

B.    Dahlia Flowered, under 4” (1 bloom) 

C.    Cactus Flowered, Fantasy, Quilled (1 bloom) 

D.    Dwarf Ball, Lilliput, Tom Thumb, etc. (1 bloom) 

CLASS 18– ANY OTHER PLANT OF MERIT 

A.   One bloom with foliage over 3” 

B.   One bloom with foliage under 3” 

C.   One spray (group of flowers on one stem) 

D. One spike  

E. Special Leaves of Horticulture – Hosta, etc. 

CLASS 19 – LANDSCAPING USE 

1.  Begonia 

     A.  Tuberous (one bloom with foliage) 

     B.  Wax (one 3 inch stem with blooms) 

2.  Outdoor Container 

     A.  One specimen 

     B.  Two or more specimen 
 

DIVISION 2  HOUSEPLANTS 

Plants must have been potted and in the possession of the 

exhibitor three months prior to show.  Container size lim-

ited to 12 inches or larger with permission from Superin-

tendent.  One plant per container unless stated. 

A.  Saintpaulia, African violet (single bloom) 

B.  Saintpaulius, African violet (double bloom) 

C.  Begonia 

D.  Other flowering plant (one specimen) 

E.  Foliage Plant (small leaf) 

F.  Foliage Plant (large leaf) 

G.  Foliage Plant (fern) 

H.  Hanging Plant (flowering) 

I.    Hanging Plant (foliage) 

J. Succulents 

K. Cacti 

L.   Dish Garden (5 or more plants) 

M. Terrarium or Desertarium  

N.  Bromeliads (one specimen) 

DIVISION 3 ORNAMENTAL SHRUB/TREE/GRASS 

A.  Evergreen Branch (12 to 18” long) 

B.  Berried Branch (12 to 18” long) 

C.  Fruited Branch ( 12 to 18” long) 

D.  Flowering Branch (12 to 18” long) 

E.   Ornamental Leafed (12 to 18” long) 

F. Miniature Branch (4 to 8” long in any above class 

with 5 leaf nodes) 

G. Ornamental Grass (one plume) 

DIVISION 4 ARTISTIC DESIGN 

Advanced – Exhibitors who have won 20 or more blue 

ribbons  Intermediate – Exhibitors who have won 10-20 

blue ribbons  Amateur – Exhibitors who have won 0-9 blue 

ribbons or are in high school 

Note:  Designs may be (A) all fresh plant material, (B) all 

dried plant material or (C) combination of both.  Accesso-

ries may be used with all designs.  Do not use ribbons.   

Designer’s Choice - Can be a Traditional or Contemporary 

design.  If possible, on a 3” x 5” card, please list plant ma-

terials used in design. 
 

DESIGN  THEMES 

1.  Traditional Design - A. Fresh  B. Dried  C. Combina-

tion  “Rustic Harvest” 

2.  Contemporary  Design - A. Fresh  B. Dried  C. Combi-

nation   “Journey” 

 3.  Religious Design - A. Fresh  B. Dried  C. Combination   

Traditional or Contemporary - Designer’s Choice  

“Golden Tapestry” 

4. Table Design - A. Traditional Functional - table set for 

two, arranged for dining  B. Contemporary Exhibition 

- show off items utilizing frames, different levels or 

hanging items - remember to emphasize horticulture 

fresh, dried, combination “Country Kitchen” utilizing 

a mason jar 

5. Small  Design - (8” or less overall) -  A. Fresh  B. Dried  

C. Combination - Traditional or Contemporary - 

“Midsummer Magic” 

6. Miniature Design (5” or less overall) – A.  Fresh  B. 

Dried  C.  Combination  - Traditional or Contempo-

rary - Designer’s Choice  “Enchanted Whisper” 

7. Fairy Garden - (3’x3’ or smaller) use live plants and 

plant material   “Forest, Field or Fair” 
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POULTRY 

Class 1.  Leghorns 

Class 2.  Rocks 

Class 3.  Rhode Island Reds 

Class 4.  Sex-links 

Class 5.  Bantams 

Class 6.  Other 

Class 7.  Turkeys 

 

RABBITS 

Class 1.  Dutch 

Class 2.  Mini Rex 

Class 3.  Netherland Dwarf 

Class 4.  Holland Lop 

Class 5.  Polish 

 

 

Class 6.  Himalayan 

Class 7.  Wool breeds 

Class 8.  Meat breeds 

Class 9.  Mixed breeds 

Class 10.  Other 

 

Animals 
Superintendents:  Tamra Thomason Superintendents will divide 

classes into lots as necessary. 
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A & W Ranch 
Lakeside Assisted Living 

Pratt Trucking LLC 

Nezperce Ag 

Camas Prairie Renovation 

Cindy Pratt Memorial 

Ace Marketplace-Kamiah 

Cloninger’s Marketplace 

Bell Equipment 

Infinity Agri Services 

NAPA Kamiah 

Brammer Farms 

Nicole Roberts 

Snyder Brothers Logging 

Wally Williams 

Support Club 

Crow Electric 

A & W Ranch 

Lochsa Electric 

Willson Lowe Farms 

Atlas Sand & Rock 

Lunders Ranch 

Mountain View Dentistry/ Perfection 

Tire Kamiah 

Simplot Feeders 

CJ Air, LLC 

CHS Primeland 

Greg & Jennifer Branson 

Lowe Brothers Logging 

Cottonwood Credit Union 

Tammy’s Alliance 

Clearwater Farms 

Knowlton, Chad & Elizabeth 

Pro Op Co 

J & E Excavation 

Simmons Sanitation 

Crea Construction 

Christensen Orthodontics 

Devon & Sarah Zenner 

 

St. Mary's Health 

CJ Mosman & Sons 

Patrick's Trucking 

Barnett Air 

The Tire Guy of Idaho 

JeAnn Willson Farm 

HUB International 

Freedom Northwest Credit Union 

Lewis County Title - Polley McLeod 

Thompson Ranch 

Wired Up Electric 

Hanson Garage 

Marshall's Meats 

Lux Farms 

Eric & Joyce Forsmann 

Greg and Arlene Thomas 

Duuck Farms 

Jeff and Melanie Cronce 

Ralstin Hereford Ranch 

Rich & Janna Killmar 

Stuivenga-Vessey Drilling 

Jim & Marlis Zenner 

Columbia Grain 

Ron VanBuren 

Donavan & Bobbie Farris 

Avista 

Andrea Radabaugh, DDS 

Lucky 7 Ranch 

AgWest Farm Credit 

Kirk Air 

Neil & Susan Wassmuth 

Advanced Welding & Steel Inc. 

St. John Hardware 

Ashley Nelson - Prairie to River Real-

ty Services 

Bob & Kathy Branson 

Highland Realty 

Agri-Service LLC 

McCann Ranch & Livestock 

 

Damon Leitch 

The Lasting Finish 

David Pratt 

Joe & Beth Jundt 

Double D Ranch 

Bovey Excavation, LLC 

Neil & Brenda Stigum 

Cook & Sons Construction 

Nichols Accounting Group, PC 

Sullivan Herefords 

Shirley Blakeman 

Harlow's School Bus Service, Inc 

Ben Pratt & Ashley Hart 

Dan & Lynn Cook 

Old Trautman Ranch 

DAK Cattle Co. 

Camas Mist Morgans 

McGregor Co 

Century 21 Price Right 

Janet Johnston & Eric Robie 

Laura Herndon 

Jayson, Wm & Wesley England 

Tim & Nicole Kinzer 

Janet & Merle Carlson 

Zenner Family Farm 

Meacham Farms 

USW Local 712 

Beau & Holli Balmer 

Brandon and Misti Cook 

Kay Johnson 

Mark & Shelly Lucier 

Judy Floch 

Janine Ropp 

Wemhoff, Ray & Raylene 

Clinton & Whitney Heitstuman 

Jennifer Henrichs 

Halstead Solutions, LLC 

Nicole Roberts 

THANK YOU TO THE BUYERS AND SUPPORTERS 

OF THE 2025 LEWIS COUNTY LIVESTOCK SALE 



 

 

(208) 937-2435 2374 Shortcut Road 

    Fertilizer and Chemical  

       Custom Application 

A proud supporter of the Lewis 
County Fair! 

 
Good luck to all the kids and  

congratulations on a job well done! 

208-924-5515  707 East Hwy. 95 



 

 



 

 

THANK YOU  
TO LEGACY LAMBS  



 

 



 

 



 

 

2026 Lewis County 4-H and FFA Leaders  

Misty Perry-President 

Darra Snyder 

Stephanie Arnzen 

Kristen Olson, Vice-pres. 

Andrea Radabaugh 

Lorna Inglet 

Samantha Altman-Treas 

Shiloh Hand 

Beth Jundt 

Jeanna Meacham 

Diane Roberts 

Krystal Urbat-Secretary 

DeDe Goeckner 

Susan Wassmuth 

Amanda Fuller 

Shauna Heitstuman 

Briana Ousnamer 

Christy Rosenau 

Julia Williams 

Karen Syron 

Tara Wilkins 

Hannah Nuxoll 

Tyler Patrick 

Sandra Boguslawski 

Meghan Boyle 

Daniel Bradley 

Karista Bradley 

Shaina Justesen 

Michelle Koepl 

Christine Riggers 

 

THANK YOU  
TO ALL  
LEADERS!! 
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 2025 Leader of the Year  
Misty Perry 

 

I’ve been honored to serve as a 4-H leader for 
the past six years, working with both small and 
large clubs across a variety of non-animal pro-
jects as well as serving as a sheep project lead-
er. Over the last two years, I have had the privi-
lege of serving as the 4-H Leaders Council 
President. My absolute favorite part of 4-H is 
watching our youth dive into their projects, dis-
cover new talents, and step up to teach and en-
courage the younger kids.  Seeing their hard 
work come together at the fair each year is the 
best reward. Enjoy the fair, and be sure to sup-
port all of our hard-working youth! 



 

 



 

 
4-H Leader’s Council Swine 

Thank you 
 to Devon & Sarah Zenner 

for donating the 
 swine and feed.   

Thank you  
to Austyn Zenner 
 for raising Meila. 
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THE LEADER’S COUNCIL SWINE 

WILL BE SOLD AT THE LEWIS 

COUNTY FAIR AUCTION.   

THE PROCEEDS BENEFIT THE  

4-H LEADERS COUNCIL, WHICH 

IN TURN BENEFIT THE 4-H 

MEMBERS OF LEWIS COUNTY. 

AUSTYN & HER BUDDY,  MEILA 



 

 Lewis County 4-H Style Revue 2025 

2026 STYLE REVUE WILL BE  
FRIDAY, OCTOBER 2ND  

7 PM AT THE NEZPERCE SCHOOL 

Photo of the 2025 Style Show 
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Back row left to right:   Kortneee Meacham, Olivia Arnzen, Gracie Rogers, Paetyn LaBudie, Kairys Grant, 

Zoey Roemer and Tylee Wilkins 

Front row left to right:  Murphy Bragdon, Hayleth Heimbigner, Amelia Olson  
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Photos by Steve Wherry 

2026 LEWIS COUNTY HORSE SHOW 

The 2026 Lewis County 4-H Horse show took place on Saturday, August 1st . There were three  

Lewis County 4-H members and one Idaho County 4-H member who participated. Lillie Branson 

won the Overall Grand Champion Trophy in Fitting and Showing. She will now compete in the 

Round Robin at the 2026 Lewis County Fair. Sheridan Ousnamer won the Overall Reserve Grand 

Champion in Fitting and Showing. Sheridan Ousnamer won Overall Grand Champion and Lillie 

Branson won Overall Reserve Grand Champion in Western Equitation. In Trail, Lillie Branson, won 

Overall Grand Champion and Sheridan Ousnamer won Overall Reserve Grand Champion. 

Left to right:  Sheridan Ousnamer, Luke Murray, Audriana Davidson and Lillie Bransoon 



 

 

October 1st Thursday 

11 a.m. – 5 p.m. – Livestock Weigh-in (controlled re-weigh for underweight at 5:15 p.m.) 

11 a.m. – 4 p.m. – Interview for all animal projects – Wemhoff Livestock Pavilion 

11 a.m. – 3 p.m. - 4-H small animal check-in – Bateman Barn 

3 – 7 p.m. – Enter all open class exhibits – Baldus Hall - register at front door  

3 – 6 p.m. – Enter all 4-H miscellaneous projects and interview sign-up – Eller Building  

4 p.m. – 4-H Dog Show – Wemhoff Livestock Pavilion 

6 p.m. – Livestock Judging contest – Wemhoff Livestock Pavilion 

October 2nd Friday 

8 a.m. – Livestock 4-H/FFA record books due – Extension Office 

8 – 8:45 a.m. – Enter all 4-H food projects – Eller Building 

8 a.m. – Cat judging - Wemhoff Livestock Pavilion  

8:15 a.m. - Cloverbud, Pet, Breeding, Market Rabbit judging - Wemhoff Livestock Pavilion 

9 a.m. – 12 p.m. – Open Class judging – Baldus Hall (closed for judging) 

9 a.m. – 4 p.m. – 4-H miscellaneous scheduled interviews – Eller Building 

9:30 a.m. - Cloverbud Poultry and Poultry judging – Wemhoff Livestock Pavilion 

9:30 a.m. – Market Beef quality judging – Wemhoff Livestock Pavilion 

10:30 a.m. – Special circumstances interviews (by appointment) – Extension Office  

11 a.m. – 1:30 p.m. – Nezperce Service League Salad Bar – Christian Church 

11 a.m. – Cloverbud, Pet, Breeding Goat & Breeding Sheep judging - Wemhoff Livestock Pavilion 

11 a.m. - Open Class Poultry and Rabbit judging - Bateman Barn (closed for judging) 

11 a.m. – Market Swine quality - Wemhoff Livestock Pavilion 

12:30 p.m. – Market Goat & Market Sheep quality  – Wemhoff Livestock Pavilion  

3 p.m. – Small Animal Round Robin – Wemhoff Livestock Pavilion  

7 p.m. – 4-H Style Revue – Nezperce School  

October 3rd Saturday 

7 – 9 a.m. – Nezperce American Legion breakfast – Legion Hall  

8 a.m. – Market Swine fitting & showing – Wemhoff Livestock Pavilion 

8 a.m. – Market Goat /Market Sheep fitting & showing – Wemhoff Livestock Pavilion 

9:30 a.m. – Market Beef fitting & showing – Wemhoff Livestock Pavilion 

1 p.m. – Fair Parade – Oak Street, Nezperce 

1:30 p.m. Royalty Luncheon (by invitation only) – Nezperce Christian Church 

2:30 p.m. – Large Animal Round Robin – Wemhoff Livestock Pavilion 

5 p.m. – 4-H/FFA Livestock Auction – Wemhoff Livestock Pavilion  

5 p.m. – Buyer’s Dinner – Wemhoff Livestock Pavilion 

9 – 11 p.m. – Family Dance – DJ Joe – Wemhoff Livestock Pavilion  

October 4th Sunday 

8 a.m. – 1 p.m. Barns close for load out 

12 p.m. - Tough Trucks Competition - Cecil Hill Arena 

1 – 3 p.m. – Check out for 4-H, Open Class, and Livestock/pet 

WELCOME TO THE 2026 LEWIS COUNTY FAIR 
Located at 5th Ave. & Pine St., in Nezperce, ID  


