
Les was born in Parowan Utah on August 7th 1958 to Boyd & Helen Whitney. 
Les is an Identical Twin with his twin passing after only eight hours of living.  
Les has one brother & one sister. At the age of 8, Les relocated to Milford after  
his mother married Bryan Sherwood. Les’s father married Mary Vogt. Through  
this process Les gained additional brothers & sisters. Les went to school in Milford, 
Utah & graduated in 1976. Les joined the Milford Fire Department in  
1974 & was appointed District Chief in 1985 & still holds this position. Les went  
to work for the Union Pacific Railroad (UPRR) in 1977 working until 1981 where  
he went to work at Milford Valley Memorial Hospital. Les worked as a mainte-
nance tech as well as a lab & x-ray tech. In 1986 Les was promoted to Assistant  

Administrator where he remained until 1991 when he was promoted to Administrator where he remained until 1993.  
Les was appointed the Beaver County Emergency Services Director in 1993 on a part time basis and continued this until 2007.  
In 1994 Les went to work for Circle Four Farms, now Smithfield Foods, where he was the buyer for the company until 2007 when he 
went to work full time for the Beaver County Sheriff’s Office as the Beaver County Emergency Services Director as well as Fire Chief.   

Les has had many hours of teaching & training personnel in all aspects of emergency response. Les is the Chairman of the Beaver 
County CERT Team, Beaver County Training & Exercise Committee & Beaver County LEPC. In his spare time, Les serves as a  
Milford City Councilman & Chairman of Milford City Planning & Zoning Committee. He also works part time as a Funeral Director. 

Les has completed many FEMA classes, traveled to the National Fire Academy as well as COBRA training in Aniston Alabama & 
 has also completed the Professional Development Series (PDS) as well as the Advanced Professional Series (APS). Collectively,  
Les has been serving in the Emergency Services Field for 48 years & enjoys it very much. 

Les has three children Brandel, Hailey and Dalton he also has three grandchildren Kyden, Cashlee and Ari which he enjoys doing  
ALL types of activities with each & every one of them.  

Les has been involved with the Beaver County Fair since 2000 as the Incident Commander when it was first put together on a trial 

basis. It has worked out very well ever since and has helped the fair grow as well as be very well organized.! 

Please cut out label and attach  
to all food preservation entries.  

Midway Carnival Wristbands can be purchased in 
advance for discounted prices, you can  
purchase tickets at the following locations until the 
first day of the Carnival, payments must be made by 
Cash or Check: 
Milford:  Beaver County Office   
Minersville - Library 
Beaver - Extension Office 

(40  Main) 

Beaver County Emergency Services Director/Fire Chief 

Cooking Challenge: 

You bring your own heat source, 
We will provide the ingredients to make a tasty dish. 

For question call Carolyn Anderson:  421-1847 

(451 North Main) 

(65 N 400 E) 



Or Sign-Up @ fair 3:00 PM  
 All Fair Patrons  

Must Pay After 5:00 PM  

Ages 5 and under are Free 

http://www.beavercountyfair.com/  

Rodeo Starts @ 5:00 PM 

Contact Trisa to  

sign up @ 421-1112 

Jr. Britches Rodeo 

Please bring printed receipt for rodeo registration 

For information on participating in the rodeo,  

contact  Jennifer Marshall @ 691-1745  

Beaver County’s Got Talent  
6:00 pm 

Please Preregister Online @  
For entry information,  

call Chris Craw @  (435) 690-0118 

1-  Go to www.fairentry.com 
2-  Find Your Fair (Beaver County Fair) 
3- Create Log-in 
4-  Enter fair exhibits 
5-  Bring Exhibits to the fair.  We will print tags at 
the fair building to attach to the exhibits. 
 
We will have helpers and computers  at exhibit  
entry if you are not comfortable with entering your 
exhibits online.  

NEW ONLINE EXHIBIT ENTRY 
Save time with exhibit entry this year. 

Open Entries August 18th 12:00 pm - 6:00 pm  

Call Backs  August 21st  12:00 pm - 4:00 pm 

Call :  385-244-1470 

 

Muddy Boots Concert/Dance After  

Demolition Derby –11:30 

http://www.beavercountyfair.com/
http://www.fairentry.com/






Divisions: 

Professional (those m aking at least half of their  livelihood by producing and selling for  profit item s entered in the fair)  

Adult (18 years of age and older)   Junior (5-17 years of age) 

 

 

 

1) Exhibitors may enter only two items in each class per person. 

2) An entry form must be completely filled out for all entries. 

3) All items must be produced or prepared within the current fair year (August 2021-August 2022) 

4) Entries are limited to Beaver County residents. Non-residents may enter items as display only. 

5) The Beaver County Fair Board will not be responsible for any lost, stolen, or damaged items. All reasonable means will be taken to 
prevent loss or damage. 

6) All items will be received from 2:00pm to 7:00pm on Tuesday, August 23, at the Fairgrounds, with the exception of produce and  
flower entries, which will be accepted on Wednesday, August 24  8:00am-11:00am. 

7) Judging of entries will be on Wednesday, August 24th  

8) The exhibit building will be open on Thursday, August 25th from 2:00pm-7:00pm, Friday, August 26th from 1:00pm-7:30pm, 
and Saturday, August 27th from 10:00am-7:00pm 

9) Exhibits will be judged and ribbons awarded  in blue or red ribbons. Cash premiums of $3.00 for blue ribbons and $2.00 for red  
ribbons will be awarded. 

10) Rosette ribbons will be awarded $15.00 for Grand Champion, and $10 for Reserve Champion or Judges Choice. There is a $50.00 
maximum on premium money awarded for open class exhibits, excluding rosette premiums. All items not claimed will become 
the property of the Beaver  County Fair Board. 

Class 1:  Clothing  

Class 2:  Baby 

Class 3:  Accessories  

Class 4:  Tied or  Rag Quilts  

Class 5:  Miscellaneous  

Class 1:  Cross Stitch  

Class 2:  Tatting  

Class 3:  Plastic Canvas  

Class 4:  Fabric  

Class 1:  Large Quilt (perimeter 300” or greater) 

Class 2:  Twin Sized Quilt  

Class 3:  Wall hanging/crib size 

Class 4:  Applique Quilt 

Class 5:  Quilt made by youth 
                 (under 18 years old) 

Class 1:  Ceramic 

Class 2:  Clay and Pottery 

Class 3:  Sculpture 

Class 4:  Metal Work 

Class 5:  Fiber 

Class 6:  Glass 

Class 7:  Jewelry 

Class 8:  Bead Work 

Class 9:  Leather 

Class 10:   Wood 

Class 11:  Plastic Canvas 

Class 12:  Tole Painting 

Class 13:  Toys/Dolls 

Class 14:  Holiday 

Class 15: Scrapbooking 

Class 16:  Miscellaneous 

Class 1:  Bread (1 loaf, 4 rolls,   

               4 biscuits, or 4 muffins) 

Class 2:  Cookies (4 cookies) 

Class 3:  Cakes  

Class 4:  Cake/Cookie  

                    Decorating 

Class 5:  Pies  

 

 

Class 6:  Candy (4 pieces) 

Class 7:  Jam /Jellies  

Class 8:  Canned (need  

                   label  attached) 
Class 9:  Dehydrated/  

     Freeze dried 

 

Class 5:  Crochet 

Class 6:  K nitting  



All photos must be ready for hanging  
(framed or mounted) 

Class 1:  Action/Sports 

Class 2:  Scenic/Nature 

Class 3:  Animals 

Class 4:  Story Telling/Collage 

Class 5:  Taken by Cell Phone 

Class 6:  Panorama 

Class 7:  Portrait 

Class 8:  Miscellaneous 

Entries will be accepted from 8:00 am - 11:00 am, on Wednesday 

of the Fair.  Exhibitors must furnish their own containers.   

Exhibitors are responsible for the watering and other general care 

of exhibits as  needed.  The committee shall have the right to re-

move at any time the exhibit or part of the exhibit which has be-

come unsightly. 

 

Class 1:  Potted Live Plants 

Class 2:  Fresh Arrangement 

Class 3:  Single Specimen -  no foliage 

Class 4:  Artificial Arrangement 

Class 5:  Miscellaneous 

All Art must be SECURELY framed or mounted. 

Class 1:  Graphic Arts (pencil & ink, etchings, collage) 

Class 2:  Oil Painting  

Class 3:  Acrylic Painting 

Class 4:  Watercolor or  Tempera 

Class 5:  Pastels 

Class 6:  Miscellaneous 

$10 registration fee/per person by August 19th or  

$15 the day of tournament 

Shyenne Oswald @ 435-592-9733 

Volleyball tournament 
* Women, ages 9th Grade & Up,  

Thursday- 25th, Register 4:30 - Play 5:00    

* Co-ed - ages 9th Grade & Up  

 “Up in the Night” Friday 26th  9:00 PM   
 

Entries will be accepted from 8:00 am -  11:00 am on Wednesday of 

Fair. Judging will begin @ 11:30. The committee shall have the right to 

remove at any time the exhibit or part of the exhibit which has become 

unsightly. 

Class 1:  EGGS - 1 dozen 

Class 2:   HONEY - 1 quart 

Class 3:  APPLES – 3 fruits 

Class 4:  APRICOTS – 3 fruits 

Class 5:  BEANS – (fresh), 5 pods  

Class 6:  BEETS – (fresh, washed, tops off), 3 roots 

Class 7:  BERRIES –10 fruits  

Class 8:  CARROTS – (fresh, washed, tops off), 3 roots 

Class 9:  CABBAGE – (trimmed), 1 head 

Class 10:  CAULIFLOWER – (trimmed), 1 head 

Class 11:  CELERY – (trimmed, washed), 1 plant or stalk  

Class 12:  CORN – (husked, table maturity), 3 ears  

Class 13:  CUCUMBERS – (for slicing), 3 fruits 

Class 14:  EGGPLANTS – 1 fruit 

CLass15:  GARLIC – 3 bulbs 

Class 16:  GRAPES – 1 cluster 

Class 17:  HERBS – 3 sprigs 

Class 18:  LETTUCE – (trimmed), 1 head 

Class 19:  MELONS - 1 fruit  

Class 20:  ONIONS – (washed and trimmed), 3 bulbs 

Class 21:   ORNAMENTAL GOURDS – 1 of a large variety or 3  

                                                                                         of a small variety 

Class 22:  PEAS – 5 pods 

Class 23:  PEACHES – 3 fruits 

Class 24:  PEARS – 3 fruits 

Class 25:  PEPPERS – 3 fruits 

Class 26:  PLUMS – 3 fruits 

Class 27:  POTATOES – 3 tubers 

Class 28:  PUMPKIN – 1 fruit 

Class 29:  SQUASH –3 fruits 

Class 30:   SWISS CHARD – (roots attached and washed), 1 large plant  

Class 31:   TOMATOES – 3 fruits  

Class 32:  TOMATOES – Cherry Varieties, 5 fruits  

Class 33:  TURNIPS –  (fresh, washed, tops off), 3 roots  

Class 34:   MISCELLANEOUS – fruit or vegetable, properly 

named. (The number to be entered should be the same as similar 

fruit/vegetables listed.) 

Class 35: VEGETABLE ART - Create anything you’d like using a 
variety of fruits and vegetables.  




