
Ness is offering you an
introduction that will allow
you to discover the art of
distilling edible and non-
edible plants and herbs.

Drypoint prints are an easier
alternative to etching, not
requiring acid.                             
Scratch image directly into the
poly plate, ink up, wipe back,
then run through the press.  
Use line and tone to bring our
magnificent trees of the South-
West to life!

$160 per person
includes all materials

and lunch

Artist Tony Windberg has a
thing for trees! From his
first solo exhibition in 1989
to his South-West ‘tree
change’ in 2005, trees
have featured large in his
life and landscape art. 

Pemberton Arts HubTONY WINDBERG
Saturday 17, Sunday 18 2024
 10am - 4pm

Visual Artist

 Drypoint Printmaking 

Sunday August 18, 2024 
10.00am-12.30pm

Charcoal Drawing
Pemberton Camp School

$65 per person
includes materials

Felt your own Handbag
Pemberton Camp School

Sunday August 18, 2024
9am - 4pm

$85 per person
includes all materials

and lunch

We'll cover distillation from
start to finish, including
hydrosol usage, harvesting,
and incorporating essential
oils sustainably into everyday
life

$85 per person
includes all materials

and afternoon tea

Distilling plants 

Pemberton Community Hub

SCENTS & TASTE
Artisan

Turkish Mosaic Lamp 

Pemberton Sports Club

$135 per person
includes all materials. 

Faye Llewellyn loves to share
the techniques she
accumulated from her 15
years of experience
including many workshops
and loads of trial and error. 

FAYE LLEWELLYN
Textile Artist

At this workshop you will make
your very own fabulous fitted
handbags. Faye will give helpful
hints and tips on how to
produce wildly colourful and
useful items using natural
materials at the least cost to
the maker and the environment. 

KENDEL LYNAM
Mosaic Artist 

In this fun and creative
event,  you will learn how
to make your very own
beautiful Turkish mosaic
lamp ready to take home,
plug in and enjoy. 

KENDEL LYNAM
Charcoal Artisan

Discover the artist within you and
create a stunning masterpiece
with our inspiring workshop! Our
expert instructors will teach you
how to draw from a picture of your
choice, using the forgiving and
enjoyable medium of charcoal. In
just 2.5hrs, you'll be amazed at
what you can achieve, even if you
have no prior experience!

Kendall has many years
experience teaching art to
all age groups and enjoys,
encouraging individuals to
express themselves
creatively.

Sunday August 18, 2024
1pm - 4pm

Saturday August 17, 2024
1pm - 3.30pm

NICOLE SINCLAIR 
Creative writer Saturday August 17, 2024

10am-1pm

Using the mundane to the
significant, we will have fun
with prompts, think outside the
box and experiment with short
forms (micro memoir, vignettes
etc) to capture the moments
that make up a life.

Think big & write small
Pemberton CRC

$65 per person
includes all materials

and  morning tea

Kendall founded Denmark
Art Club five and a half
years ago and has since
taught art to all ages and
abilities and provide a
safe space for kids and
adults to express
themselves creatively. 

Dr Nic Sinclair has a PhD in
Creative Writing, has taught
at ECU and facilitated
numerous workshops
throughout the region. 



Kendel Lynam

John Bendotti has been
making Italian sausages
for over 40 years,
producing over 500kg
of italian sausage and
salami per year. 

Tony Windberg

Saturday August 17, 2024 
10.00am - 12.00pm

Scents & Taste

Pemberton Mill Hall

Pemberton Sports Club
Saturday August 17, 2024 
12.30pm - 4.30pm

John Bendotti

Farm Cheese making

$75 per person
Includes all materials

For more information contact the
Pemberton CRC on 9776 1745 or email

office@pembertoncrc.org.au
 

Faye Llyewellyn

Kendall Lynam 

Thida Baldock

The presenters

Pemberton 2024

Tony Praticco

Farm Cheese
making

Felt your own
handbag

Italian
Sausages

Charcoal
drawing

Drypoint
printmakings 

Weekend of Workshops

16th - 18th August 2024 

Pemberton Sports Club
Pemberton Camp School
Pemberton Mill Hall 
Pemberton Arts Workshop
Pemberton Community Hub

Bring yourBring yourBring your
warmestwarmestwarmest

wearables andwearables andwearables and
join us for ourjoin us for ourjoin us for our
Weekend ofWeekend ofWeekend of    

WinterWinterWinter
WorkshopsWorkshopsWorkshops

The art of 
Distilling plants 

Turkish Mosaic
Lamps

Thai street
food

Register now

Venues include

Nicole Sinclair

Think big &
write small

In this workshop you will be
learning the traditional
way of making Italian
sausages using an old
family recipie. 

$85 per person
includes tastings and
1kg Italian sausage

JOHN BENDOTTI
Beef producer

Italian Sausages 

TONY PRATICO
Dairy Farmer

Learn the simple process
of making farm cheese.  In
the early days,  before
there was enough milk to
have the milk truck collect,
dairy farmers would make
a farm cheese.

Tony  has been a dairy
farmer all his life and
has been making cheese
for many years. He was a
herd recorder who
tested cows milk for the
percentage of Butter
fat.

With thanks to our Sponsors:

 

Thida will guide you
through the process of
making thai street food
the easy way. With tips
and tricks from a life-time
of experience.

Sunday August 18, 2024
10am - 2pm

This is a great beginner’s
workshop to get you started
on your thai cooking journey.

$85 per person
Includes 4 course menu

Thai street Food
Pemberton Mill Hall THIDA BALDOCK

Gourmet Foodie


