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Saving Nature 
Yesterday as I was coming back 

from my Devil's Elbow beeyard I 
thought I would stop and enjoy the 
nature around me. I went through 
the Hay swamp and stopped on the 
bridge over Black Creek. 

I was at first calmed by the 
stillness and quiet, I saw the trees 
and shrubs formed a canopy over 
the road; then I began to take a 
closer look around me. Looking 
down into the clear water of the 
swamp stream, I started looking 
for fish so as to bring my grand-
son fishing. I could not even find a 
minnow. I started to look up at the 
surface of the water and it was like 
a unmarked mirror, no smudges, 
not even a water skimmer or water 
spider on the surface. My senses 
started to think that this is awfully 
quiet like when a big cat is on the 
hunt everything is quiet waiting for 
that moment of kill and relief for 
the survivors who can go back to 
what they were doing. I stood on 
the bridge and waited, but nothing, 
just nothingness. I did not see a 
bird in the air, no sign of ducks or 
geese, there was not even a song­
bird around. The only other living 
creature was one lone deer cross­
ing the road a half mile down. My 
heart jumped, there is life, but then 
it quietly disappeared into the bush 
again and all was quiet and still 
once more. 

My soul felt sad as I started to 
realize that there were thousands 
of acres of corn and soy beans and 
several hundred acres of potatoes 
up stream that had been treated 
with neonics over the last several 
years. All the run off from Spring 
rains and Winter snow melts these 
past weeks and years have had 
their toll on the life in this stream. I 
have canoed down this very stream 
in younger years and saw birds in 
the air, geese with young on the 
water, beaver on the bank and a 
fox hunting, a pristine part of God's 
handy work. 

But what has happened? Has 
mankind in his greed for wealth 
and dominance managed to destroy 
the very things that keep us alive 
and the beauty that use to sur­
round us. It is like a horror movie, 
every living creature is dead and 
the earth is silent. 

Bill Ferguson, Ferguson Apiaries 
Hensall, Ontario 
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CCD or CDR 
Due to the amount of recent 

questions recently asked about 
all the colony loss, I make these 
comments: CCD or Colony 
Collapse Disorder by definition 
of the acronym describes two 
things. One is "CC" or the fact 
that a honey bee colony simply 
dies or collapses. The basic 
understanding of this happen­
ing is that at some point during 
the collapse process, both brood 
and hive food are left unattend­
ed by the bees. This action is 
highly radical for Apis mellifera 
or any other social insect. None the 
less, thousands of honey bee colonies 
have been found in this condition 
which is sort of like describing how 
humans, some of them, responded to 
the Black Death Plague. History tells 
us that millions of people died from 
the plague, and that great numbers 
simply ran from it. This is what the 
bees are apparently doing - they are 
running away from something. 

The other part of CCD is the "D" 
part of the acronym. D denotes the 
word disorder which doesn't explain 
much about the cause of the colony 
collapse. Obviously, any time honey 
bees leave their house and home, 
babies and food, an unnatural situ­
ation has occurred and as the bee 
is a highly social and orderly insect, 
there is obvious serious disorder. A 
disorder as found in my reasonably 
good thesaurus is described as both 
chaos and confusion. I conclude that 
our CCD situation in its collective as­
sumption is far too much an elegant 
way to describe what's happening or 
what is not happening to our bees. 
The bees and we too require a more 
emphatic description, something with 
a punch. To satisfy this need, I have 
begun to refer to CCD as CDR or Col­
ony Death Result, for this is exactly 
what happens. While a disorder may 
partly describe the colony's social 
makeup and ultimate demise due to 
various circumstances, Colony Death 
Result is precisely what the bees and 
we as beekeepers are faced with. 

As to what causes CDR, that 
rema ins a wide open question . 
Honey bee colony deaths occur due 
to many causes, partly because of 
colony exposure to: thousands of 
chemical compounds specifically 
formulated to promote the profit­
ability of agriculture, chemistry in 
abundance used to remove insects 
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from our personal work and home en­
vironment, substances introduced to 
promote and/ or enhance every state 
of human existence, and beekeeping 
methodology through which com­
mercial beekeepers confound all the 
issues by continuing to mass produce 
honey bees both for the hobby and 
agricultural industries. 

In as much as history may 
reveal various measures used over 
the centuries to increase some 
sort of honey bee product, whether 
that product be honey, pollina-
tion services, wax for candles, or 
for apothecary, never before has 
there been mention to such massive 
insect death as we now experience. 
Colony Deaths continue to occur I 
would venture to say, as a Result of 
a mixture of circumstances which 
have been brought about through 
the desire for increased human 
productivity, profit and comfortable 
living. Any unraveling of this tightly 
woven noose of circumstances will 
involve much finger pointing as well 
as individual and corporate denial. 
Ultimately, I fear Colony Death Re­
sult will continue until it is not only 
the bees who feel the noose around 
their necks, but will continue until 
we feel it around ours. 

C. Michael Stanley 

Invasive Weeds 
I enjoyed reading your August 

2013 issue of Bee Culture, always 
a good source for information on 
bees. However, I take issue with 
Larry Connor's comments about 
invasive plant species in his article 
"Happy New Year -Time to Get 
Ready for Winter." Mr. Connor 
knows his bees , but he appears to 
be clueless about ecological con­
servation. By advocating for the 



spread of invasive species, such as 
purple loosestrife and sweet clover, 
he doesn't seem to understand the 
negative consequences or impact it 
will h ave on honey bees and other 
pollinators. He recalled an oppor­
tunity he recently had to speak to 
some "pro-environmental sustain­
ability advocates" who had recently 
taken up beekeeping, and felt it was 
his "duty" to educate them about 
not pulling sweet clover as it is a 
valuable nectar source for their 
bees. He smugly says this was not 
an easy discussion, but one that we 
must have. 

Okay, I would love to continue 
this discussion. Bee "experts" for 
years have suggested planting pur­
ple loosestrife and sweet clover for 
your bees, but they are so wrong! 
Why would anyone advocate for 
a monoculture (which is what 
happens when invasives are not 
controlled)? Invasive plant species 
eventually become a monoculture 
by crowding out the native plants. 
Sure bees can get nectar from these 
inva sive plants, but it is a one and 
done for the bees as these invasive 
plants crowd out the diversity of the 
native plants that bloom at vari-
ous times throughout the Spring, 
Summer, and Fall. What bees need 
is a diversity of plants that will pro­
vide them with nectar and pollen 
throughout the entire season. The 
environmental group that he was 
speaking to must have been very 
polite or too shocked to express 
their total disbelief and probably 
had a good laugh after he left. By 
controlling the invasive species 
in their area, this environmental 
group is not elimina ting a n ectar 
source, but adding a diverse nectar 
supply from native plants with a 
diverse bloom time, meaning pollen 
and nectar is available for a much 
longer time period (six months for 
our apiary located in southern WI) . 

For our a piary, my wife and 
I h ave planted native plants tha t 
bloom in all three seasons. Golden 
Alexanders in the early Spring to 
goldenrods and asters in the la te 
Fall. In b etween, the bees h ave pale 
purple coneflower , yellow coneflow­
er , bellflower, ox-eye sunflower , bee 
balm, black-eye su san, potentilla, 
prairie dock , cup-plant, compass 
plant, hoary vervain, lead plant, 
and the lis t goes on and on. Our 
honey flow lasts a month longer 

October 2013 

because of the diverse bloom time 
of the native plants. Appropriately, 
I call my honey Pure Prairie Honey 
- the best honey you have ever 
tasted. This last Spring it was too 
wet for the farmer to mow his alfalfa 
crop adjacent to our apiary before it 
bloomed. Knowing that this crop is 
a desired plant for bees, I paid close 
attention to my bees and found 
that given a choice between na-
tive plants and the monoculture of 
alfalfa flowers , they stayed with the 
n a tive flowers. My advice for bee­
keepers is to plant as many native 
species as they can for their apiar­
ies and then fight off the invasive 
plants so they don't outcompete the 
native plants. If the bees get a crav­
ing for some sweet clover they can 
always fly to the nearest roadside 
ditch to get some "junk food. " 

While I'd love to see invasive 
plants outlawed and eliminated, I 
am a realist and understand they 
are, unfortunately, here to stay. But 
that doesn't mean we shouldn't try 
to manage them as best we can. 
And certainly Mr. Connor should 
not be advocating their spread. 

Jim Hess 
Blanchardville, WI 

Bumblebee Massacre 
I just read the horrifying article 

about the bumblebee massacre 
- 59,000 dead? Tha t 's ba d! I would 
like to point out that the nectar of 
linden is not toxic to bees . Linden 
honey is the most important honey 
crop in German cities. Professional 
beekeepers bring some thousand 
beehives to Berlin to harvest that 
kind of honey. The honey bees 
are definitely not harmed by the 
linden. For a long time there were 
concerns about a detrimental ef­
fect of a certain type of linden (Tilia 
tomentosa) to bumblebees s ince 
lots of dead bumblebees were found 
under these trees a t Summer time. 
Never theless, the theory a bout toxic 
substances in the linden nectar 
could not be confirmed. In fact, sci­
entists found another problem - the 
bumblebees don't find many other 
nectar sources when Tilia tomen­
tosa is flowering. The consequence 
is a high competition at the linden 
blossom s and many bumblebees 
are dying because they are depleted 
of energy. 

Sebastian Spiewok 
Berlin, Germany 
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Cheers For Bee Culture 
Being the Senior Mentor in our 

association, I encourage all of our 
new beekeepers in the Sacramento 
Area Beekeepers Association to 
subscribe to Bee Culture. Beekeep­
ing is an ongoing learning curve 
and real beekeepers "buy into" that 
concept. Bee Culture continues 
to promote the life long learning 
philosophy. I've been keeping bees 
(they keep me) for over 37 years 
and each month I seem to read and 
learn something new. 

Thanks to the writers. 
George Bleekman 

Granite Bay, CA 

The Future Of Honey 
I enjoyed your thought provok­

ing July issue. 
James Tew was bemoaning 

the loss of weeds and wild flowers 
upon which the bees u sed to forage. 
One doesn't have to be a prophet 
to foresee that a time could come 
when honey is produced on special 
farms, with pasturage designed and 
planted to support honey bees. I 
hope the researchers are looking 
into how big these farms would 
n eed to be, and the bes t way to 
plant the pastures. For instance, 
must the flowers covering the bee­
keeping year be mixed, all over the 
pasture, or can each flower be in a 
separate plot? 

Then Ross Conrad was propos­
ing a re turn to subsisten ce farm­
ing. My grandmother lived during 
those halcyon times, and her family 
ate mos tly potatoes, cabbage and 
onions, enlivened by a few carrots 
and wormy apples. They h ad a 
scrap of m eat only on holidays. Plus 
she spent all h er time gardening, 
preservin g and preparing meals. I 
much prefer our present way of life . 

Jeanne Hansen 
Ma dison, WI 



Comb Honey From Swarms 
An article entitled "How I do it 

- Honey Bee Swarms, Part 2" by 
James Tew, published in the June 
2013 issue of Bee Culture, sparked 
the interest of Southeastern 
Michigan Beekeepers' Association 
(SEMBA) member Randy Graichen 
of Ypsilanti, MI. In the last para­
graph of that article, Tew described 
a method for producing comb honey 
using a large captured swarm and 
placing it in a deep super with 
mostly capped honey and two 
drawn comb frames for the queen 
to lay eggs. Above the deep super 
he suggested placing a super with 
comb honey boxes. Tew admitted 
that he had never tried this proce­
dure but suggested that someone 
reading the article might try it if 
they caught a large swarm. 

On June 23 Randy actually 
captured a swarm of nearly five 
pounds and hived it in two 6-5 / 8" 
medium supers. On that same af­
ternoon, he read the article by Tew 
and decided to try Tew's suggestion 
with certain modifications. He filled 
the hived swarm with capped honey 
frames and six drawn comb frames 
for the queen to lay eggs. He then 
placed a queen excluder above the 
bottom two supers and a 5-5/8" 
super with comb foundation. This 
hive was then moved to an apiary 
location that was showing a strong 
honey flow. 

On July 28 examination of the 
comb honey supers revealed that 
it was approximately 95% filled, 
capped and ready for harvest. 
Thanks for the idea. It works. 

Roger & Mary Sutherland 
Michigan 

Petitions For Signing?? 
I'm glad to see the EU are step­

ping up and saying "no" to these 
bad pesticides. My personal feel­
ing is that our government, EPA 
doesn't want to ban these poisons 
because it is big money for them. 
As I was reading from the August 
magazine, "Dear President Obama" 
I was hoping it was a petition for 
people to get on line and sign. Does 
Bee Culture know of good, legit 
petitions out there that need more 
signatures? 
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Brett Cree 
Lafayette, IN 

Why Enter A Honey Show? 
How many clubs and associa­

tions in the U.S. have an annual 
Honey Show? Here in the South­
east, our local and state Honey 
Show seem to have had decreasing 
entries in the last few years. At both 
shows, every entry gets a comment 
card to help educate the beekeeper 
with positive aspects of their honey, 
wax, or other art/craft items. There 
may also be notes on things to im­
prove to do better next time. This is 
a fantastic learning opportunity to 
get a "free review" of your favorite 
honey, candles, wax block, mead, 
and/or creative talents. We have 
Certified Welsh Honey Judges at 
both of our venues. Through the 
all-important comment card, they 
are prepared to teach as well as 
judge. Entering the Honey Show 
should not be about the money- it's 
the culmination of your beekeeping 
year, but both pay money for class 
winners. Best in Show obviously 
gets the biggest monetary prize, but 
the comment card is priceless. 

Why go to the Honey Show if 
you have no entries? These venues 
often have picnics and possibly 
fund raisers to help the organiza­
tion fund its annual speakers. 
More importantly, members have 
a relaxed opportunity to chat and 
learn from other beekeepers. This 
is often the only time of the year 
that scheduled programming is not 
keeping people in their seats. They 
can mingle, share a drink if de­
sired, and talk about their strange 
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brood pattern or that huge swarm 
that decided to land 100 feet up in 
the tallest tree on their property-
in September? In short, this is the 
time to get to know your beekeeping 
friends. 

No Agenda. No Pressure. Just 
Casual Conversation with Friends­
Old & New. 

All of this can be happening 
while the Honey Judges are me­
thodically reviewing and reordering 
the entries for prizes. Never under­
estimate the Honey Judge! 

So, to every person who tells 
you that they have the best tasting 
honey or mead? Tell them to prove 
it ! Enter the local and state Honey 
Contest. It will be a day of friends, 
family, food, camaraderie, and just 
maybe a ribbon or two. You will be 
supporting your organization, and 
it will definitely be an education. 

Cindy Hodges 
Metro-Atlanta Beekeepers Assn. 

Marcy Cornell, Evelyn Williams, and Jer­
ry Edwards judging at the Metro Atlanta 
Beekeepers Association. 
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New For This Fall -
Honey Bee Biology and Beekeeping. 
By Dewy M . Caron with Lawrence J . 
Connor 8.5" x 10.5", 368 pgs, color 
throughout. Hardcover. ISBN 978-
1-878075-29-l. Published by Wic­
was Press, Kalamazoo Ml. Available 
a t Wicwas Press and other booksell­
ers. $54. 

This is an extensively revised 
edition of Dewey's 1998 book of the 
same title. But it is definitely not 
the same book. New and updated 
material has been added, along with 
many, many new photos, all of these 
in color. It does have its requisite 
beginner's chapters on installing 
a package, inspections, lighting a 
smoker and other basic beekeeping 
activities . But it does cover interme­
diate and some advanced beekeep­
ing class material, along with Master 
Beekeeper level material too. Some 
of the information has been rear­
ranged from the original, but it's all 
still there, and the glossary and in­
dex are both useful and easy to use. 
Each of the 20 chapters has a study 
guide at the end, with questions and 
suggested exercises for both teach­
ers and students. A good book for 
serious classes, brushing up for ex­
ams, or teachers of all levels of skill. 

Coloss BEEBOOK. Standard Meth­
odologies for Apis mellifera Research 
Vol 1 and 2. Edited by Vincent Di­
etemann, James D. Ellis, Peter Neu­
man. With more than 300 contribu­
tors. Published by !BRA. Online or 
hard copy edition $155 at www. 
IBRAStore.org. uk. 

If you want to know more and 
more about anything honey bee ... 
this is the place to find out how to 
measure anything at all. World sci­
entists discovered some time ago 
that they couldn't compare apples to 
apples when it came to how to mea­
sure almost anything in the field, 
the lab or inbetween when it came 
to finding out why honey bees were 
dying. And so they got together and 
formed an international group to 
deal with this issues that were show­
ing up. The Coloss in the title is an 
abbreviation of Colony Losses. To do 
this they needed to be able to talk to 
each other. So they began standard­
izing tests and techniques so scien­
tists in Germany and the US and 
England did things the same way so 
they could compare and contrast, 
and more importantly actually use 
each other's data to support their 
respective work. What a good idea. 

What to standardize? A partial, 
abbreviated list for Vol 1 includes: 
instrumental insemination, anato­
my, behavior, cell cultures, subspe­
cies and ecotypes, chemical ecol­
ogy, colony strength, GIS systems, 
maintaining adults in cages in labs, 
rearing larvae, molecular research, 
biochemistry, pollination, queens, 
statistics, toxicology. And in Vol 2: 
pests and pathogens, epidemiology, 
colony- loss estimates, small hive 
beetle work, tracheal mites, Tropi­
laelaps mites, Varroa, wax moth, 

AFB, EFB, fungal diseases, Nosema 
and viruses. 

Each of these is a chapter, 32 
in all, that was originally published 
as a research paper, each with many 
authors, in IBRA's Journal Of Api­
cultural Research, so they are not 
only up to date, but have been re­
viewed by the world's experts. 

But a paper book is not dynamic 
and it is out of date the day it comes 
off the press. Thus each of these 
chapters is on the web site above 
in wiki format. As new information 
becomes available it can be added, 
wrong data removed, and any mis­
information can be corrected. It is a 
living document so that when you, 
or any honey bee scientist wants to 
know the latest techniques, you only 
need to check this web page, know­
ing that if followed, their work will 
be satisfactory. What a good idea. 

Watershed. Exploring A New Water 
Ethic For The New West. A one hour 
documentary on the Colorado River. 
Produced and narrated by Robert 
Redford. Available from Collective 
Eye Films, Family version. $14.99. 
www.Collectiveeye.org. 

While exploring resources on 
water use and conservation recent­
ly, and having read and reviewed 
several books on the topic (See Book 
Reviews, Aug 2013), I stumbled 

Apistan, a Renewed Product. Few conventional chemistries are immune to the potential for resistance devel­
opment. Resistance develops by selecting out the individuals that are susceptible to the agent leaving the more tol­
erant individuals to reproduce. Eventually, the entire population becomes tolerant to the control agent. Resistance 
development can be contained or possibly eliminated by proper management of mite control tools. An integrated 
approach is an option to stave off the resistance quagmire. In an integrated program other tools are used in con­
junction with traditional mite control materials. The most important tool when managing resistance is to rotate 
mite control agents that have different modes of action Apistan® being one of those agents. Successful IPM Varroa 
control involves all tools necessary, including avoidance, traps and chemical controls. It is important to monitor 
hives periodically for mite infestations as part of good management practices. Apistan® will ensure proper control 
and will reduce the risk of tolerance development within mite populations when used in an IPM program. 
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across a reference to this film. I took 
a look at the Collective Eye web s ite, 
and saw that they had two levels of 
purchasing - one for public screen­
ing, where you charge a fee, and one 
for private viewing. The second, of 
course, is affordable so I contacted 
them for a review copy. 

The film follows several peo­
ple impacted by the water use of 
the Colorado River. A rancher who 
uses water for crops and a living, a 
fly fisherman, a Delta Restoration 
worker, a Navajo Council member, 
the Mayor of Rifle Colorado, a citi­
zen of Los Angles who uses the wa­
ter, and a group of Outward Bound 
teens rafting on the river. All have 
input, and take from the river. And 
in the end, the river seldom ever ac­
tually reaches its delta in Mexico. 
And we have all the water. This film 
promotes water conservation , using 
the information as both a fund raiser 
for the 5% needed to get water back 
to the delta, and on a larger issue 
of saving the Colorado River itself. If 
you've ever been thirsty ... 

The Beetle Baffle. Available 
from Country Rubes. www.coun­
tryrubes.com., 20693 Dog Bar Rd, 
Grass Valley, CA 95949. 530-9 13-
2724. rubes@countryrubes.com., 
and other bee supply companies. 

A clever idea, simple to use and 
effective in reducing small hive bee­
tle damage. Simply put, it's 4 pieces 
of aluminum, each sh aped like a 
"V". Three are attached to the top 
edges of the sides and back of a bot­
tom board, with the overhang facing 
down, while the forth is attached to 
the bottom of the front of the bottom 
super, facing downward. Beetles en­
tering the hive are able to crowd to­
gether in the protection of the over­
hand from these 'baffles', and there 
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Mosqui~fhees 
souiheaStem 
United States 

Mosquitoes of the Southeastern 
United States. By Nathan Burket­
Cadena. Published by The Univ. Of 
AL Press. 9" x 12", 188 pgs, color 
throughout. Hard cover. Available 
from Univ. Of AL Press, http://www. 
uapress.ua.edu/catalog/ . $54.95. 

Most people here thought I had 
left my hive tool home when I told 
them I was interested in this book, 
and, after I got it and told them it 
was worth every penny, they knew 
for sure I'd gone over the edge. 
Plus, it's for the SE U.S. , not OH, 
they said. And, have you ever tried 
to ID a mosquito when it's the size 
of a bloody dime because you just 
smashed it to smithereens? 

Mosquitoes, if you aren't famil­
iar with them, are in the insect order 
diptera, the flies. But think about 
this a moment. Beekeepers are out­
side. A lot. We get bit by things we 
don't want to get bit by, too. Con­
sider the ticks that carry all those 
horrible diseases that you have to 
look for later. And I know a bunch 

and E that have had to deal with tick 
borne diseases, or several of them. 
And how many times have you been 
working bees on a hot, sweaty day 
and it was the mosquitoes that were 
eating you alive, not the bees? See. 
When it's hot and you don't want a 
beesuit on you have bare arms - and 
you can go home bloodier than heck 
from the bites of those tiny critters. 
And mosquitoes, too, carry and pass 
along diseases. And they don't just 
live in the SE. And what about mos­
quito sprays? What are they spray­
ing for? 

Only 57 species of the many 
found in the U.S. are examined in 
this book, but that's OK. I quickly 
perused the species listed here that 
head as far west as the Rockies and 
as far north as WI. Here's a list of the 
diseases I found carried by those in 
OH - Yellow Fever, dengue, chikun­
gunya, eastern equine encephalitis, 
La Crosse encephalitis, west Nile 
virus, heartworrn nematode (dogs), 
malaria (though not in the U.S.), 
and St. Louis encephalitis. 

So knowing what's biting you 
out there , and when (day biters car­
ry as many diseases as evening and 
night biters), can be a life saver. And 
where are they? Some never leave 
the woods. Some never leave town. 
Some are always very, very near the 
water their larvae grow up in. And 
some go everywhere. The key is easy 
to use, even for someone not experi­
enced in using insect keys, and the 
photos are stunning. So now, wear 
a shirt, try some repellant. And you 
won't leave your hive tool at home 

of beekeepers, especially in the SE anymore. 

they stay, unable to move upward 
past the baffle. They can move lat­
terly, but not vertically. No poisons, 
no disposable traps to deal with. 
Easy and simple to install. You can 
put them on bottom boards, or put 
all four pieces on the bottom super. 
There's an installation video on the 
web page, along with a set of photos 
showing how to make it work. For 
$16' You get four interlocking strips. 
Three of them sit or can be stapled or 
nailed on top of your bottom board. 
The 4th goeson the hive body along 
the front opening. 

Also available are Beetle Baffles 
mounted on Weatherproofed Spac­
ers, ready to go. 
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OCTOBER - REGIONAL HONE\' PRICE REPORT 

What's driving the honey mar­
ket this fa ll? Well , right off, price. 
Across the board 59% or our report­
ers have raised their prices this year 
an average of $0.38/pound (mean­
ing 41 % aren't raising them. In fact, 
I 0% are lowering them) .. But that's 
a national average increase (about 
15%). Regionally it goes like this at 
cents/lb increase: I - 40, 2 - 50, 3 
- 66, 4 - 58, 5 - 30, 6 - 15, 7 - 33, 
8 - 25, 9 - 50, IO - 15, II - 20, and 
12 - 53. Where do you fit in? Why? 
The crop this year isn't looking so 
good right now. 39% of our report­
ers had either no crop, or so bad 
as to not hardly count. 31 % call it 

average, while 30 are OK to great. 
Not a lot of promise for abundance 
there, and demand hasn't slowed a 
bit this year. Not much honey, lots 
of demand ... But all beekeeping is 
local and the crop varies a lot by re­
gion. We ranked each region with I 
= no crop at all, 3 = average and 5 = 
buster crop. So the lower the num­
ber, the worse the crop. Just an fyi, 
only 2 reporters, in different regions 
said they had a 5, while 7 reported 
a I. So, by region: I - 2.4, 2 - 2.9, 
3 - 3.2, 4 - 2.6, 5 - 2.5, 6 - 3.0, 7 
- 2.6, 8 - 3.5, 9 - 3.5, 10 - 4.0, 11 
- 2.6, and 12 - 3.5. 

So where will they get it? Be-

cause of price or reduced crop about 
half will buy from another beekeep­
er or packer to keep what custom­
ers they have or to make additional 
sales. 80% will stick to selling retail 
even though the wholesale price is 
attractive. 

So where will they sell all this 
honey? 98% or our reporters sell at 
least some honey from home, aver­
aging about 52% of their crop sold 
there. 20% sell about 28% of their 
crop to friends at work, while 43% 
of our reporters sell almost 60% of 
their honey a lready bottled but to 
stores and other outlets. 30% sell 
about a third of their honey whole-

REPORTING REGIONS 
1 2 3 4 5 6 7 8 9 10 11 12 

EXTRACTED HONEY PRICES SOLD BULK TO PACKERS OR PROCESSORS 
55 Gal. Drum, Light 1.94 2.25 2.00 1.85 2.15 2.08 1.82 1.94 1.80 2.25 2.10 2.25 
55 Gal. Drum, Ambr 1.85 2.00 1.85 1.82 1.75 1.90 1.80 1.85 1.60 1.85 1.84 2.18 
60# Light (retail) 155.00 190.00 151.67 162.20 180.00 180.00 162.33 170.00 125.00 171 .00 150.00 195.00 
60# Amber (retail) 178.33 185.00 162.50 169.17 180.00 175.00 153.60 165.00 132.50 163.25 159.00 198.75 

WHOLESALE PRICES SOLD TO STORES OR DISTRIBUTORS IN CASE LOTS 
1/2# 24/case 78.02 77.23 62.80 64.70 71 .37 60.00 52.05 71 .37 71.37 51.84 71 .37 99.00 
1# 24/case 118.54 102.16 96.00 90.50 96.00 110.80 89.59 108.00 84.00 106.32 95.40 126.50 
2# 12/case 112.89 87.23 102.60 84.73 90.00 90.28 84.83 105.00 78.00 97.44 84.00 107.75 
12.oz. Plas. 24/cs 102.41 77.96 71.40 76.77 74.40 90.00 70.99 103.20 72.00 74.40 82.80 89.20 
5# 6/case 136.40 95.32 100.50 92.00 114.00 117.88 97.14 112.50 84.00 102.36 102.00 118.50 
Quarts 12/case 149.00 128.88 130.02 116.92 120.00 113.67 137.70 120.00 130.02 125.64 107.40 145.00 
Pints 12/case 84.00 70.95 96.00 81 .00 78.00 65.60 117.60 81.46 55.00 81.46 81.46 84.50 

RETAIL SHELF PRICES 
1/2# 4.54 4.45 3.31 3.81 4.26 3.50 3.19 4.26 4.26 3.89 3.45 6.00 
12 oz. Plastic 5.63 4.69 3.85 4.47 5.00 4.75 4.17 5.38 5.00 4.34 5.07 5.65 
1 # Glass/Plastic 6.96 5.95 6.12 5.61 6.50 6.56 5.71 7.00 6.50 6.02 5.30 8.83 
2# Glass/Plastic 13.33 10.08 11.60 9.25 11.00 10.27 8.83 11.50 9.00 10.23 8.62 13.66 
Pint 8.25 7.73 9.46 7.45 7.25 8.51 13.50 8.50 6.00 9.00 6.27 10.06 
Quart 15.33 11 .76 14.20 12.79 12.00 11 .80 13.42 16.63 9.00 15.93 10.42 18.33 
5# Glass/Plastic 26.10 20.08 25.23 20.83 21 .44 21 .44 19.53 25.00 18.00 23.89 18.17 25.00 
1# Cream 9.17 6.40 8.88 7.25 7.45 7.45 5.97 7.45 7.45 6.45 7.44 9.00 
1# Cut Comb 10.25 5.00 8.88 9.19 8.46 6.00 7.02 8.46 8.46 10.00 10.00 12.00 
Ross Round 7.83 6.48 8.25 6.25 8.76 8.00 12.73 9.75 8.76 8.76 8.76 7.20 
Wholesale Wax (Lt) 6.60 6.95 5.92 4.55 3.50 3.90 4.80 10.00 7.00 6.00 3.53 4.63 
Wholesale Wax (Dk) 5.13 6.95 4.75 4.31 3.25 3.05 4.92 10.00 5.34 5.34 2.10 4.25 
Pollination Fee/Col. 98.00 50.00 83.33 62.40 80.00 50.00 51 .60 85.00 88.27 80.00 88.27 110.00 
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sale bulk to packers, and 12% sell 
about a quarter of their honey solid 
retail, other than home and work. 
Where is that? Fann markets are 
really, really expanding as sales out­
lets. There are more fann markets to 
sell at, and selling there is lucrative. 
Buyers at most of these are not look­
ing for a bargain, rather looking for 
fresh, local and know the seller. So, 
a third or just a bit more of our re­
porters are taking advantage of this 
and selling almost two thirds of their 
honey at solid retail prices at fann 
markets. That's a place to check out 
if you haven't already. 

SUMMARY History 
Last Last 

Range Avg. Month Year 
1.25-2.45 2.02 2.12 1.87 
1.15-2.50 1.88 1.96 1.80 

90.00-240.00 168.70 177.50 159.50 
90.00-225.00 169.00 176.77 152.76 

43.20-102.00 70.13 74.73 62.16 
52.80-158.40 104.38 104.32 100.13 
63.60-144.00 95.25 94.19 86.46 
62.40-124.80 82.20 83.88 78.07 
83.10-175.00 106.71 103.54 97.00 
90.00-176.40 126.84 127.32 114.62 
50.00-117.60 79.12 94.98 72.58 

2.50-6.75 3.89 3.72 3.66 
3.29-8.00 4.73 4.73 4.42 

3.00-10.00 6.19 6.04 5.87 
6.00-17.00 10.47 10.03 9.37 
4.00-15.10 8.29 8.05 8.05 
8.00-22.00 13.40 13.69 12.86 
9.00-33.50 21 .63 21 .39 20.39 
4.95-10.00 7.42 7.07 7.32 
5.00-12.00 8.43 8.54 8.20 
3.50-15.00 8.28 8.17 7.89 
2.50-10.00 5.26 4.85 4.42 
2.00-10.00 4.67 4.38 4.00 

35.00-170.00 74.04 83.07 73.73 
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L 
ong ago, very long ago, I 
used to spend Summers 
at my parent's cottage on 
a small lake in west central 

Wisconsin. There were three of us 
boys about the same age living close 
and between Summ er jobs, swim­
ming, fishing and mowing lawns a 
favorite sport was to prowl the lake 
shore seeking adventure. Some­
times we'd spy a mess of bullheads 
spawning, and then a while later 
thousands of their young swimming 
in a black mass the size of an air 
mattress. Sometimes turtles - the 
little ones with orange underneath, 

the big ones with the leather shells, or the snappers - who always got a wide 
berth. We 'd scare up water snakes once in a while and occasionally musk­
rats or raccoons would scare us when they'd erupt in a splash if we startled 
them. 

Game fish hunted close to shore too - Large Mouth bass, Northerns and 
others - and if we worked it right we could come at them from three sides 
and with a net catch one or two. We always let them go but it was the chal­
lenge and the teamwork that was the fun of it. 

As Summer progressed the shoreline wildlife evolved and changed and 
grew so it was a never ending show - like TV's Nature, but smelly, wet and 
almost dangerous. And there were always, always the frogs. Adult bull frogs 
were big and brown and slow and tough and the young bulls , past being tad 
poles but not yet croakers were fast and strong and nearly invisible. Leop­
ards were always small but even faster with spots and hard to see, and they 
seemed to be the morsel of choice for shore-hunting bass. 

Big frog legs were a meal, as good to eat as they were hard to catch. But 
all of them were targets. Throwing stones at frogs was a game. Who got the 
most? The biggest. Who made the longest shot? It was a skill set to develop. 
It was always a competition. These three small boys weren't hunters. They 
killed not for profit, but only for pleasure. 

You know it had to happen. One day my mom saw what we were up to. 
She came up behind us, quietly and unseen. And she went ballistic big time. 
Really big time. She grabbed the other two by the back of their shirts and at 
the same time kicked my butt six feet into the water. Their feet didn't touch 
the ground as she air lifted them away heading for their homes and their 
moms, and over her shoulder sh e screamed "Don't you move! I'll be back". 

The lecture, delivered while I was still sitting in knee deep water and 
in ear shattering decibels was almost as you would expect. But, not quite. 
When she was done screaming about what a stupid thing we were doing, 
how cruel it was , and if she ever, ever caught us doing that again she'd 
start throwing rocks at us to see how we liked it - but then came the game 
changer, at least for me. When she'd calmed down and was helping me out 
of the lake she said in an almost normal voice - "some Greek guy said once 
. . . boys throw stones in jest, but the frogs .. . the frogs young man, they 
die in earnest. You remember that." 

Wow. Well, I did. That simple statement changed my perspective on a 
lot of things. 

For starters, I quit killing frogs. Longer term - always consider the other 
guy. 

So this past weekend my mom's voice, now gone more than 30 years 
came back loud and clear, still keeping me in line. 

I heard her when I opened the gate to feed a bunch of capped drone 
combs to the chickens. They relish those combs. They see me coming and 
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they rush the gate, they jump and 
flap and cluck and cackle and fly 
and can't wait. I stand the frames 
upright so they can pick both sides 
at the same time. It is a chicken's 
feast. But for the drones it is a death 
sentence for a crime they d id not 
commit. 

You know, drones get short 
shrift on every front. I wonder if any 
ever die of old age? 

The best they have is they live 
for a bit, get the urge to fly but on a 
fateful day are the fastest with the 
mostest - catch a virgin - and then 
they die. 

Next best is that they never 
catch that queen. They live the 
whole of their Summer, fly when 
they want - hang out with guys, eat 
by themselves or get fed. And wait. 
But when a dearth comes or the sea­
son ends they are unceremoniously 
evicted. They can't get back in. They 
struggle with those who yesterday 
offered them breakfast. Confusion. 
Desperation. Rain. Cold. And then 
they die. 

Worse. A serious mid-season 
dearth. Not enough food for any­
body. The order goes out. Kill the 
drone childs. Kill them all. If it gets 
worse it's kill the rest of the drones. 
Kill them all. Force them out, tear 
them apart. And then they die. They 
are sacrificed to save the whole. 
They are expendable. The queen's 
genes will have to wait to be shared 
next year. Or when it rains again 
and there's food. Or maybe never. 
But for now - we have to choose who 
shall live and brother, you shall die. 

But the worst death must be 
to be raised expressly to die. Not to 
be dead, like a T-Bone from a cow 
that's killed. But your value is the 
actual dying. I kill thousands of 

What Would 
Mom Think. 
The Interview 
Issue. 

October 2013 



male childs every Summer. They 
were raised on purpose to die on 
purpose. I place special bassinets in 
the colony, wait for mother Varroa to 
move in and when trapped inside I, 
and my chickens, kill them all - the 
mites, the drones, the future of the 
queen's genes. 

The colony wins of course. When 
hundreds, thousands of drones are 
taken two, three maybe five times 
a Summer the mites go with them. 
And for every mite that dies future 
mites die with them. At the end of 
Summer the mites are gone. But the 
drones went with them. 

Beekeepers, and their chickens 
kill the drones with ease and by de­
sign. But the drones - the drones, 
they still die in earnest. 

I wonder what mom would think 
of this . . . 

We're going to try something dif­
ferent in 'our December issue. It's the 
slowest month for nearly everybody 
- up north we're buried in snow, 
mid-states are too cold to work bees, 
but warm enough to be tempted, and 
down south you know it's winter be­
cause it's raining, and even if it isn't 
there's not much to do. And if you're 
way south the rest of us are jealous 
but we hope the gators or the snakes 
or the spiders or the ants don't get 
you out in the beeyard. 

The commercial outfits are, or 
even already have moved west for 
almonds, or are gearing up for pack­
ages and splits and queens, but not 
much until after the New Year. So 
December is a slow time, or we make 
it one because of the holidays and 
family and kids home and it's OK to 
go a little slower for a bit. 

So this December, while you're 
taking it easy and having fun and 
looking for something different -
we've got just what you want - The 
First Ever Interview Issue! 

Well, our first ever anyway - cer­
tainly not the only first ever any­
where - I stole the idea completely \ 
from one of the business magazines 
I get. They do it three or four times a 
year it seems, but they have a much 
wider choice of people to gather in 
because they have a wider focus 
than we do. That's OK. We'll try this 
and see how it works. 

What's going to happen is that 
our regular writers, Connie Bright, 
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Ann Harman, Jim Tew, and the rest 
are going to do an interview article, 
talking with someone they feel that's 
both interesting to them, and to you. 
Already the variety of people they've 
picked out is beyond amazing. 

This will be not unlike sitting 
down at a lunch table with one seat 
left, at a big beekeeping meeting 
where you know only a handful of 
people. You look around and you are 
pretty sure that all of you are here 
because of the bees - but after that 
you can be as different as tomorrow 
morning and last night. The guy on 
your left turns out to be a surgeon, 
the couple across the table vegetable 
farmers, on your right is a lady who 
teaches school and makes candles 
for extra cash for the kids and her 
husband that doesn't even like to 
mow near the bees, and next to her 
is a guy who is a chemist for a food 
company, looking for the bliss point 
of a new soft drink they are making. 
They're all over the map these people 
- rich and not rich, highly educated 
and not so, talented and creative 
and steady and straight forward - all 
over the map. But everybody is here 
because of the bees. 

That's what our interview issue 
will be. All over the map. Stay tuned 
for the Interview issue, coming in 
December. 

We had a fantastic honey mak­
ing Spring this year. We even made 
dandelion honey. Then Locust, 
then I don't know what and we har­
vested early and made a crop. And 
then somebody turned off the fau­
cet. Cool, rain, cool, rain, way too 
hot for awhile then cool, rain - what 
the heck happened? We went from 
June to September without hardly 
a dFop. Some colonies found the 
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wingstem down by the creek in late 
August and made a little there and 
are squeaking by for n~ (read more 
about wingstem and honey plants at 
http://blog.beeculture.com/). But 
the Goldenrod has been a promise in 
the making all Summer and it's-still a 
promise in the making. In early Sep­
tember it's beginning to yellow up, 
but it is so very, very slow because 
it's so very cool, and rainy, and cool. 
Did I mention it's been cool? 

Now it comes to how much hon­
ey for Winter? If you've only been 
doing this a few years you prob­
ably wouldn't believe that harvest­
ing in May could put you in trouble 
in October, let alone next February, 
would you. It can, and maybe this 
year will for our part of Ohio. We 
took off pounds and pounds in May 
- way more than any year. And then 
- nothing. If the Wingstem and Gold-
enrod turnout I'll be just fine , but I 
won't get any Goldenrod because 
they'll need it. But if it's the buster 
crop it should be - you should see 
all the Goldenrod this year, un­
believable, I'll get some, they'll get 
some, and maybe I'll have enough 
for John Root, who, he will tell you 
again - and again - likes Goldenrod 
honey better than anything. 

Keep your fingers crossed. 
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t's Summers 
End of Summer, Snakes and Boys 

As I write we have just come out of Labor Day weekend 
2013 - marking an unofficial end to Summer. Yes, there 
is still at least another month of warm weather, some­
times even hot days - at least here in Ohio. Last month I 
talked about the end of Summer for us beekeepers - sell­
ing honey at the fair and EAS. But Labor Day marks the 
end of Summer for everyone. The kids are back in school, 
football games have started and the nights are cooler. Yes, 
we're headed toward Winter sooner than we'd like. 

We had a great weekend. Kim and I took an extra 
day and made it a nice long weekend. Actually, he took 
another day and had a really, nice long weekend. The 
weather was mostly beautiful, a downpour one day. But 
otherwise we spent a good bit of time outside - mulch­
ing, weeding, trimming and yes, mowing. And pulling 
up tomato plants that didn't produce much this year. A 
disappointing Summer with the garden, except of course 
for those chickens. They got lots of weeds and plants that 
didn't produce much. The zucchini and other squash did 
pretty well. We'll have lots of zucchini bread this Winter 
- a favori\e with our kids and others. I'm gradually getting 
it grated up and put in the freezer. 

I'm sure we consumed a half a cow this Labor Day 
weekend - wonderful juicy burgers and steaks on the grill, 
enjoyed with the neighbors and the local son and friends. 
It's fun to watch these young adult males consume good 
home cooked meals. They work weird hours and usually 
don't eat anything resembling a normal meal until they 
come to our house. 

I love being out in the yard - about two acres. There 
is so much to do that if you get bored with one thing, just 
move to another part of the yard and take up another 
task. We never get it all done. And there are the neighbors 
that are also outside, so we stop and visit for a while. And 
the pony and the goat next door are always talking to me 
any time I'm within eyesight. They also get their share 
of the weeds and the flowers . Nanny loves most flowers, 
especially the trumpet vine - that is her favorite. 

This has been a strange Summer here in Northeast 
Ohio. The weather was extremely hot for a longer stretch 
of time than usual and at times so much rain that you 
couldn't seem to get dried out. And snakes! I've seen more 
snakes this Summer than in all the other years I've lived 
and visited this house. I don't do snakes, h"ate snakes, 
don't want snakes. For about a week they seemed to be 
everywhere I went. I know, they're not big snakes, they're 
not dangerous snakes. Doesn't matter. I don't do snakes. 
And I've had more up close and personal than I care to 
ever have again. Two in the bales of straw that I was try­
ing to put in the chicken pen, then in .the driveway just 
sitting there right in the way, then in the shrubs where I 
was trying to weed and trim - and right on the pathway 
where I was walking to feed the neighbor's cat while they 
were away. Fortunately my son Matt was walking with 
me and spotted it before I did and stopped me, or I might 
have stepped on it and that would have been the end of 
me, I'm pretty sure. 

Matt has been here for a chunk of the Summer, which 
has been wonderful. He'll be back in CA getting ready to 

go back to school by the time you read this. He's happy 
out there, so even though we miss him, we're glad he's 
doing well. This might be the last Summef- we get this 
much time with him. By next year he'll be settled in a job, 
and off on the next part of his adventure. 

And the one sure sign that Fall is coming is the smell 
of the bees processing that wonderful Goldenrod nectar. 
Starting about mid-August we watch the field of Golden­
rod just down the road, waiting for it to start blooming 
and then hoping for several days or weeks of sunshine so 
the bees can do their thing. This year looks good. It's in 
full bloom right now and you can smell it in the evening 
when you approach the beehives. One hive is very close 
to the house so you can even smell it inside if the breeze 
is right and the windows are open. It's an unusual smell 
- some say it smells like Butterscotch. It's over powering 
at times and the first time you smell it you might think 
there is something wrong. We manage two observation 
hives here in town - one at the local library and one at 
the Root Candle Store. The first year they were up and 
running we got phone calls from both places. The ladies 
sounded a little frantic - "Can you come over, there seems 
to be something really wrong with the beehive? There's 
a bad smell coming from it." Now they know and they're 
just as happy as we are to smell that smell. It means 
things are going well. 

We also worked the bees over Labor Day weekend. 
We checked them all to make sure they had enough room 
for the Goldenrod flow. We had a hive that has been just 
a little nasty all Summer long, so we got rid of that one 
- combined it with another and got rid of that queen. A 
word of caution here. We try and work the bees as much 
as possible without gloves, but when we got to that nasty 
hive they came right out stinging, got me on the hand. So 
I headed back to the garage to get my jacket - I just had 
a veil on to begin with - and gloves. Well, I couldn't find 
my bee gloves, so I grabbed a pair of my garden gloves, 
the kind with the sort of plastic ribbed material. Let me 
just tell you they did not like those gloves. As soon as I 
got back in the hive they came after me. So I headed back 
to the house and let Kim finish. My right hand took about 
five stings and the left a couple. So either they didn't like 
the color, the feel or maybe there was some odd smell on 
those gloves. Stick to your bee gloves if you have to wear 
them. Do get used to working your bees without gloves 
though. It took me a while, but really most of the time if 
you're just in there looking and checking and not banging 
them around a lot, it's all good. 

Enjoy the Fall, Winter is coming and we're hearing 

it's going to be a doozy! ~~ ~~ 

Ohio State Beekeepers Association 
The Resoirce for Ohio Bukupers 

e Fall Conference 
Tolles Career & Technical Center 

Plain City OH 

November 2nd, 2013 
Keynote Speaker Guest Speaker 

Phil Croft Michael Bush 

www.OhioStateBeekeepers.org/fc 

I] I!)·'~ 
Registration now open! II 

October 2013 BEE CULTURE 21 



A Closer 
LOO 
COMB CONSTRUCTION 

AND USE 
--------Clarence Collison 

The hexa9onal desi9n minimizes the amount of buildin9 material while 
maximizin9 the stora9e capacit~ per unit area. 

The wax that is used to build comb is produced by workers in modified 
epidermal cells located under the fourth to seventh ventral abdominal ster­
nites, secreted from these wax glands, removed by the workers' legs, and 
manipulated by mandibles to construct regular hexagonal-shaped cells. Comb 
consists of two cell types, the smaller worker-sized cells and larger drone­
sized cells . Under normal conditions worker-sized cells are found in greater 
proportions than drone cells. In natural honey comb, the smaller cells are 
approximately 5 .2 mm wall to wall and the larger s ize cells are approximately 
6.4 mm (Taber and Owens 1970) . Both cell sizes in addition to raising work­
ers and drones, may also be used to store pollen or honey . Colonies also 
build specialized cells for rearing queens, but these are constructed in much 
smaller numbers, and typically only when a colony is preparing to swarm or 
to replace a dead or declining queen. The relative quantity of each cell type 
appears to be closely regulated feature of honey bee nests (Seeley and Morse 
1976; Page et al. 1993). The amount of drone comb in a nest is governed by 
negative feedback from drone comb already constructed. This feedback de­
pends on the workers having direct contact with the drone comb in their n est , 
but does not depend on the queen's contact with the comb. The comb itself, 
rather than the brood within it, is sufficient to provide the negative feedback, 
although the brood may also contribute to the effect (Pratt 1998b) . 

The percentage of drone comb by area in feral nests collected in upstate 
New York has been shown to cluster fairly tightly around 17% (Seeley and 
Morse 1976) . Experiments on hived colonies s how that this proportion is 
actively maintained in response to changes in drone comb quantity: colonies 
provided with ample drone comb build s ignificantly less new drone comb 
than colonies supplied exclusively with worker comb (Free 1967; Free and 
Williams 1975). From a functional s tandpoint, such regulation should be 
quite important to colony fitness, since the amount of drone comb in its nest 
sets an upper limit on the number of drones that a colony can rear, and thus 
plays a role in setting a colony's sex ratio (Allen 1963, 1965). 

Colonies of honey bees initiate new comb construction only when two 
conditions are met: 1) they are currently collecting nectar and 2) they h ave 
filled their available comb beyond a threshold level with brood and food. Pratt 

Brood cappin9s contain, in addition to wax, bits 
of cocoon, and traces of propolis and pollen, 

hence their different appearance compared with 
cappin9s over hone~. 
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( 1998a) explored how the individual 
workers responsible for building 
m ight use readily accessible local 
cues to acquire this global informa­
tion on colony and environmental 
state. He tested the hypothesis that 
comb is built by nectar receivers (bees 
specialized to receive nectar from 
foragers and store it in comb cells) 
that experience increased disten­
sion of their crops (honey stomach). 
Crop distension could serve as a 
cue that both conditions for build­
ing have been satisfied, because the 
bees' crops will fill up as they receive 
nectar from successful foragers and 
have difficulty finding comb in which 
to store it. However, two findings led 
to rejection of this hypothesis . First, 
very few nectar receivers participated 
in comb building. Most builders 
came from another, unidentified 
subpopulation of workers. Second, 
potential builders showed no increase 
in crop size correlated with the onset 
of new comb construction or with the 
development of conditions that favor 
comb building. This was true both 
for identified nectar receiver bees and 
for bees belonging to the age coh ort 
a t which wax secretion and comb 
building reach their peak levels . The 
b eh avioral repertoire of comb-build­
ing bees suggests that these builders 
come from a pool of underemployed 
bees tha t may evaluate colony state 
by direct inspection of comb cells . 

The hexagonal design minimizes 
the amount of building material 
wh ile maximizing the s torage ca-



pacity per unit area. Constructing 
circular, pentagonal, or octagonal 
cells leaves unused space between 
cells and therefore wastes construc­
tion material. Similarly, triangular 
and square cells have a greater total 
circumference area than hexagonal 
cells, which also requires more con­
struction material per unit area (Win­
ston 1987). Irregularly shaped cells 
are constructed where worker and 
drone cells adjoin and where combs 
are attached to their supports. Cells 
slope slightly downwards toward the 
mid-rib of the comb. 

While cappings over honey cells 
are generally 100 percent wax, 
those over brood are only part wax 
(Coggshall and Morse 1984). Brood 
cappings contain, in addition to wax, 
bits of cocoon, and traces of propolis 
and pollen, hence their different ap­
pearance compared with cappings 
over honey. Capping of brood pro­
ceeds slowly with much bee effort, us­
ing bits and pieces from nearby cells 
and from old brood cappings; emerg­
ing bees apparently eat very little of 
the cappings they chew away. Brood 
cappings on old combs are darker 
than those on new combs, indicating 
that new material is used when brood 
in new combs is capped. 

Various levels of wax depriva -
tion in colonies induced shifts in the 
temporal pattern of division of labor 
in worker honey bees (Fergusson and 
Winston 1988). The most extreme 
wax stress induced an earlier onset 
of foraging, and an increase in comb 
building and the production of wax 
scales. Moderate wax stress induced 
only an increase in comb building 
and production of wax scales. No 
significant differences in develop­
ment ofhypopharyngeal gland acinal 
diameter were found, suggesting that 
production of wax and brood food and 
associated behavior patterns develop 
and decline independently. 

When comb construction be­
gins, the workers hang together in 
tight chains (festoons) forming a 
dense cluster in which they main­
tain a temperature of 35°C, the 
best temperature for wax secretion 
and manipulation (Winston 1987). 
Temperature measurements made 
during the comb building process 
showed a significant increase in the 
wax temperature of several degrees 
centigrade compared with the sur­
rounding non-construction areas, 
as long as the builder bees were ac­
tive in this area. In areas where the 
building activity was taking place the 
temperature reached 35-37°C, which 

is significantly above the wax temperature in areas without building activity 
(< 29°C) (Pirk et al. 2004). 

The cells in a natural honey bee comb have a circular shape at 'birth' but 
quickly transform into the familiar rounded hexagonal shape, while the comb 
is being built. The mechanism for this transformation is the flow of molten 
vissco~elastic wax near the triple junction between the neighboring circular 
cells. The flow may be unconstrained or constrained by the unmolten wax • 
away from the junction. The heat for melting the wax is provided by the 'hot' 
worker bees (Karihaloo et al. 2013). 

Honey bee combs have two sides with rows of hexagonal cells on each 
side. To get a precise impression or image of the structure of the cells, comb 
cells were filled with polyester resin and hardened at room temperature. 
The use of the polyester resin, which has a nectar- like viscosity, involves 
no heating which might deform the cell base. The moldings were then care­
fully removed from the cells and the shape of the bottom was recorded (Pirk 
et al. 2004). In extending a cell to its final length, honey bee workers warm 
up the wax and the round walls gradually become elongated and hexagonal. 
The cell bases are hemispherical from the onset of construction. The comb 
structure is a result of a thermoplastic wax reaching a liquid equilibrium 
(Pirk et al. 2004). 

The role of the queen in relation to wax secretion and comb building in 
honey bees was analyzed with respect to queen status (mated, virgin, and 
dead queens and queenlessness), and pheromones of the head and abdominal 
tergites of queens. Worker variables considered were colony size, percentage 
of bees bearing wax scales, wax scale weight, and weight of constructed combs 
(Whiffler and Hepburn 1991). The amount of wax recovered from festoon 
bees and the percentage of festoon bees bearing wax were independent of 
que~n status, the pheromones of queens and access to the queen. Colonies 
with full access to freely moving mated queens always constructed signifi­
cantly more comb than those headed by virgin or dead queens as well as all 
permutations of caged and division board queens whose mandibular glands 
and/or abdominal tergite glands were operative or not. Despite pheromonal 
similarity of virgin queens to mated ones, colonies headed by virgin queens 
constructed as little comb as did queenless colonies. The bouquets of the 
mandibular glands (source of queen mandibular pheromone) did not differ sig­
nificantly among queens nor was the amount of comb constructed correlated 
with pheromonal bouquet. Comb building is greatest among colonies having 
full access to freely moving queens but the stimulus for such building is not 
attributable to 9-oxo-2(E)- decanoic acid (9-ODA), 9-hydroxy-2-(E)-decenoic 
acid(+/- 9HDA) and 10-hydroxy-2(E)-decanoic acid (10-HDA), components 
of the queen's mandibular gland secretions. 

The influence of the queen and her pheromonal signal on comb construc­
tion was examined further (Ledoux et al. 2001). Four treatments with newly 
hived packages of bees containing: 1) a mated queen, 2) a virgin queen, 3) no 
queen but with a dispenser containing synthetic queen mandibular phero­
mone (QMP), and 4) no queen and no pheromone were tested. After 10 days, 
the comb produced by each colony was removed, comb measurements made, 
bees from the comb-building area collected, the size of the scales on the wax 
mirrors of the collected bees ranked on a scale of 0-4 and the queens removed 
and analyzed for QMP components. Queenless workers built substantially 
less comb and the comb they did build had significantly larger, drone-sized 
cells than for the other three treatments, indicating that both cell size and the 
quantity of comb built are mediated through the queen, particularly QMP. The 
observations of wax scale size suggested that QMP influenced comb building 
beh,avior rather than wax scale production. These results support the idea 
that queenless honey bees can adopt a strategy of constructing drone-sized 
cells in order to increase reproductive. fitness through male production fol­
lowing queen loss. 

Upon entering a new home site a honey bee swarm is faced with the task 
of organizing the building activities of thousands of component bees so that 
several straight and parallel vertically oriented combs can be quickly and 
efficiently built. As a part of this organization process it is necessary for the 
bees to select and agree upon a planar orientation for the new combs. De 
Jong ( 1982) found evidence that memory of a previously used comb direction 
influences the building of the new set of combs. Swarms which have recently 
moved into bait-hives (empty boxes placed in trees to attract feral swarms) tend 
to maintain the previously used comb direction when removed and forced to 



build new combs, whereas swarms which have occupied the bait-hives for a 
longer period (over 9 days) do not. Recent swarms predictably alter their comb 
buildin g direction within the influence of an applied earth strength magnetic 
field, indicating that honey bees are able to use the earth's magnetic field as 
a reference at the commencement of comb construction in a n ew hive. 

A characteristic pattern of brood, pollen and honey develops on the 
combs of a honey bee colony, consisting of three distinct concentric regions 
- a cen tral brood area, a surrounding rim of pollen and a large peripheral 
region of honey. Since the pattern is consistent throu ghout the season and 
well organized su ggests its adaptive value for the colony, yet the mechanism 
of pattern formation has not been elucidated (Camazine 1991). The pattern 
is most pron ounced on the central combs which intersect a large portion of 
the roughly spherical volume of brood. A compact brood area may help to 
insure a precisely regulated incubation temperature for th e brood and may 
facilitate efficient egg laying by the queen. The location of the pollen in the 
rim adjacent to the brood area where it is readily accessible to the nurse bees, 
may promote efficient feeding of the nearby larvae. 

Camazin e ( 1991) tested two hypotheses to explain the formation of these 
comb patterns. The blueprint (or template) hypothesis suggests that there are 
particular locations specified for the deposition of eggs, pollen and honey, i.e. , 
the pattern develops as a consequence of the bees filling in the comb accord­
ing to the orderly arrangement latent in the blueprint. An alternative is the 
"self-organization" hypothesis: pattern emerges spontaneously from dynamic 
interactions among the processes of depositing and removing brood , pollen 
and honey, without a plan specifying spatial relationships. Computer simu­
lation of the self-organization hypothesis demonstrates how the colony-level 
pattern can emerge and how, u sing only local cues and simple behavioral 
rules, the bees can create an overall, global pattern of which they have no 
concept. 

The same cell may be used at different times for food storage and brood 
rearing. Cells for honey storage may be extended to twice the depth of cells 
used for brood. When new, cells consis t entirely of wax (white in color) secreted 
by worker bees, but after brood has been reared in them they are lined with 
cocoons and accumulate larval feces in their bases. Cocoon s are light brown, 
so that after repeated use for brood rearing, combs become dark brown or 
even black. Combs not used for brood rearing remain white or become yel­
lowish by absorbing pigments from pollen (Free 1977). lmJI 
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Creating A Successful' 
Beekeeping Development 

Program 
Gard Otis, Nicola Bradbear-------- - ----- - ----

10 Rules, And Over 60 Guidelines To Follow, From Experienced 

And Successful Pro9ram Developers 
Introduction 

Many beekeepers and bee re­
searchers desire to improve the lives 
of others through beekeeping. You 
may have met beekeepers while trav­
elling. Or perhaps you are involved 
with a church-based organization or 
social group that believes that bee­
keeping will lead farmers and their 
communities out of poverty. Despite 
people's best intentions to help, ef­
forts all too frequently miss the mark 
and fall short of the original goals. 
In sur prisingly many instances , 
beekeeping projects actually cause 
financial hardship to the very people 
they were intended to help. 

We collectively have had experi­
ences with beekeeping communities 
in nearly a hundred countries on 
every continent except Antarctica. 
We have been involved in h ighly 
successful beekeeping development 
projects as well as some with limited 
impact. We have reviewed training 
efforts conducted by others that have 
achieved widely differing levels of 
success. Through our experiences we 
have come to recognize some of the 
key components of successful proj­
ects. We share these here as a brief 
guide to beekeeping development . 
Below is our checklist of factors that 
we believe contribute to the success 
of beekeeping projects. 
1. Learn about international 

development 
"Beekeeping development" 
usually involves income 
generation, yet goals also sh ould 
include capacity building of 
trainers and trainees, a process 
that is continually evolving. 
Capacity building should be 
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viewed as a central part of 
development processes. 

• All projects start with goals. The 
"project approach", with narrow 
goals upon which all attention 
is focused such as "training 
50 beekeepers to produce 500 
kg of honey'', has proven to be 
unsuccessful time and time 
again. 

• "Success" should be defined in 
terms of what the participants 
want from the project. For 
example, while we may focus on 
increased income generation, our 
partners in developing countries 
may be more concerned with 
greater well-being, higher 

status, empowerment within 
their society, increased 
gender equality, or stronger 
communities. 

• A central goal should be that 
project activities should be self­
sufficient by the time all funds 
have been spent. Projects built 
upon continual infusion of 
money or technical expertise will 
fail once interventions cease. 

• There is a large body of literature 
on effective development 
practices. Learn from the 
enormous gains in international 
development practice that have 
been achieved over the past half 
century in order to avoid common 

. ' '';).:' 
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Colonies of stingless bees kept in hives made from hollow logs or timber planks are a 
normal part of rural livelihoods in El Salvador. These people will be helped most, not by 
changing the technology of the hives, but by ensuring that maximum income is gained 
from sale of the honey. When interviewed, the beekeepers state that their major con­
straint is lack of forage for bees, and therefore a planting scheme for bee trees would 
be appropriate. 
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A beekeeper in Ethiopia. Lack of adequate 
containers to store and market honey is a 
common constraint faced by beekeepers 
in many countries. Importing containers is 
not satisfactory - people need local solu­
tions to their problems. Projects can help 
to identify resources, make contacts, and 
find ingenious ways to recycle. 

mistakes. A good starting point 
is one of the practical books by 
Robert Chambers. 

2. Gain understanding of local 
development processes 
• You are not the first person to 

think about improving incomes 
and livelihoods through 
beekeeping! Find others who are 

knowledgeable with whom to 
discuss your ideas. Search the 
internet for information about 
previous beekeeping projects in 
the region where you hope to 
work. 

• Learn about and seek to 
understand local beekeeping 
knowledge and practices from 
the outset; to do otherwise is 
arrogant and disrespectful. 

• Allow communities chosen for 
beekeeping activities to self­
select participants - within the 
participation targets that may 
have been set for the project 
externally by you or the donor 
agency. 

• Develop daily activity 
schedules, community maps, 
group discussions, and other 
participatory techniques that 
involve active participation 
by the trainees, to better 
understand the communities 
and to enhance the relationships 
between trainers and trainees. 

• Mistakes will happen and 
should be expected as part of 
the learning process for you, 
the trainers and the trainees. 
Accept and learn from them. 

• Encourage feedback and 
discussion in all activities. 
Consider the feedback, and 
always strive to reach collective 
decisions about future activities 
and changes to existing 
practices. 

3 . Understand the local culture 
• Learn about the local culture 

surrounding the production and 
use of honey. 

• Is there a tradition of beekeeping 
or honey hunting?What practices 
are used?How can those be 
enhanced through training or 
other activities? Introduction of 
completely novel practices will 
be difficult if not impossible, 
and may be undesirable. In 
many parts of Africa and Asia, 
honey comes from wild colonies 
of bees - not from bees kept 
in hives. There may be very 
good reasons for this, such as 
seasonal absconding, that affect 
the economics of keeping bees 
in hives. 

• How does beekeeping fit within 
the local culture (i.e., religion, 
gender roles, etc.)? For example, 
in some settings men work away 
from home, so training must 
target women. 

• Donor agencies may set criteria 
(targets of youth or female 
participants) that may be 
unrealistic. You need to discuss 
your proposal with the recipients 
and the donor: never agree to 
targets that are unachievable. 

• Is there informed desire to 
participate in beekeeping 
training? In other words, do 
the potential participants fully 
understand the benefits and 
risks ?The trainers and promoters 
must explain what participants 
should realistically expect with 
respect to honey yields, colony 
absconding, pollination of their 
crops, costs associated with bees 

The Asian honey bee Apis cerana is gentle and largely disease 
free. In most Asian nations, Apis mellifera of European origin 
have been introduced, and large commercial enterprises are 
based on beekeeping with this species. Nevertheless, for small­
scale beekeepers, the indigenous bee requires little maintenance 
and its honey is everywhere more highly prized, and highly 
priced, than honey from Apis mellifera. 

Where large trees and wild-nesting honey bee colonies are still 
present in sufficient numbers, people still "hunt honey" by climb­
ing trees and plundering honey from nests. The nests of Apis 
dorsata, and the honey hunters' scaffolding are clearly visible 
in this bee tree in Banda Aceh, Indonesia. Honey hunting has 
persisted because traditional methods are sustainable, allowing 
the overall population of bees to persist. 
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Honey for sale in Bishkek, Kyrgyzstan 
Republic. As in so many other develop­
ing countries, beekeepers can harvest 
honey relatively easily, but marketing it is 
a greater problem. There is often poor ac­
cess to good materials for packaging. 

and equipment, etc. Be careful 
not to exaggerate the potential 
benefits. 
Did the target community 
request beekeeping assistance, 
or is th e training driven by 
your own interests? With out 
local buy-in, the project will not 
succeed. 

• ls honey used locally? For 
what? In many places, honey 
is a traditional medicine or 
a substrate for making beer, 
rather than a food. It may be a 

A beekeeper in western Nepal with his log 
hives containing Apis cerana honey bees. 
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Beekeepers discuss their top-bar hives in Mozambique. Low cost hives made from lo­
cal materials are essential. The easiest way to increase production is to increase the 
number of occupied hives. With seasonally migratory bees, this is only possible if hives 
are inexpensive. 

highly valued gift. ls beeswax 
used or sold? 

• ls beekeeping equipment 
available at reasonable cost? 
Does it fit with local needs and 
values? In one project we were 
involved with, hives costing 
only $7 were too expensive to 
be adopted when there was 
no certainty of a honey crop. 
Explore options for inexpensive 
hives locally made from bamboo, 
woven reeds, or clay. 

• Is there support at higher levels, 
within regional, state, and 
federal governments? This may 
be extremely important for long­
term success. 

4. Understand the local 
beekeeping story 

Gather local information. 
Before you do anything, learn 
about the beekeeping in th e 
location you are considering for 
your intervention. 
Beekeeping practices may look 
very different from those you use 
at home, yet they may be highly 
cost effective and appropriate for 
local resources and conditions 
in ways that are not apparent to 
you on first sight. 
Accept that the beekeeping 
methods you know well are 
not necessarily appropriate for 
bees and beekeepers elsewhere. 
By their very existence, long-
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established local methods 
have proven to be feasible and 
sustainable. 
Hold group meetings in 
target communities to gather 
information. They help you and 
the participants in your project 
to learn from each other. 

• Are honey bees common or 
scarce? From which species of 
bees is honey obtained? How 
is honey collected, and in what 
amounts? What is the timing of 
honey production, of swarming, 
and of absconding/migration? 

• Adults and children often 
know the locations of wild bee 
colonies. If there are few bees, it 
is not likely to be a good place to 
keep bees throughout the year. 
Perh aps if the bee populations 
have been harmed by pesticide 
use or habitat destruction, your 
efforts may be best spent in 
helping to address those larger 
and more difficult problems. 

• Are there good floral resou rces 
for bees? Local residents often 
know which flowering plants are 
visited by honey bees. Bees will 
collect pollen from cereal grains 
such as com and rice, but they 
need good nectar sources if they 
are going to produce crops of 
honey. 

• How intensive is the u se 
of pesticides? Bee kills will 
undermine beekeeping success. 



A honey collection centre in Kapiri Mposhi, Zambia. Helping a 
community to build a collection centre so that their honey can be 
bulked into significant volumes to attract buyers is a very good 
way to help beekeepers to moue their beekeeping from a subsis­
tence activity to a business activity. 

The members of the beekeeping community at Kapiri Mposhi, 
Zambia, discuss their plans for the season ahead. 

• Assess the daily schedules of 
potential trainees. ls there time 
within their day to manage bee 
colonies on a small-scale? On 
a medium scale? Or are they 
already so busy in daily activities 
(collecting firewood, farming, 
fetchingwater, cooking, washing, 
etc.) that there is no time left in 
the day for beekeeping? 

• Observe and understand existing 
beekeeping activities before you 
suggest changes. For example 
in many countries, beekeeping 
practices are extensive rather 
than intensive: this means that 
beekeepers have a large number 
of low-cost hives, and accept 
that a proportion will always be 
empty of bees. This is a cost 
effective strategy to cope with 
the mobile, migratory nature of 
many tropical bees. 

• Bees in the location in which 
you plan to work may well be 
healthier than bees back home. 
Consider the reasons for this. 

5. Make use of local re sources 
• Always use local resources - this 

means local bees, local materials 
and local skills. 

• By making hives and other 
equipment locally, beekeeping 
efforts help to strengthen local 
economies and will be more 
sustainable in the long term. 

• Bees may look like those you see 
at home - but if they are living in 
a climate that is different from 
yours, their biology and behavior 
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will be markedly different. 
• Local bees are adapted to local 

parasites and diseases. For 
example, over much of Asia, Apis 
cerana is unaffected by parasitic 
mites, while European honey 
bees usually succumb quickly 
to Varroa and Tropilaelaps mite 
infestations. 

• Local bees are uniquely 
adapted to local patterns in 
floral resources and prevailing 
weather conditions. 

• Any importation of live bees 
always brings with it the risk 
of introducing a novel pest or 

pathogen. Avoid this option: it 
is impossible to undo mistakes 
caused by bee importations, and 
beekeeping built on expensive 
imports is not sustainable. 

6. Understand market systems 
• Endeavor to understand the 

local market system - it may be 
helpful to train honey traders 
as well as beekeepers and to 
spend effort on encouraging the 
creation of market linkages. 

• There is no point in encouraging 
people to spend time and effort 
to produce honey and beeswax 

A simple, low cost bee hive. Introducing unfamiliar technology does not necessarily 
help p eople to moue out of poverty. 

BEE CULTURE 310 



unless there is a good market 
for their products. 

• The stronger the market for 
honey, the more incentive people 
will feel to invest their time and 
effort in beekeeping. 

• Local honey prices are usually 
higher than world wholesale 
prices - so beekeepers should 
expand and seek to saturate 
local markets before considering 
export. 

• The testing of honey quality 
required for export is beyond the 
capabilities of most development 
initiatives. 

• Be careful that your project 
is not subsidizing honey 
production or trade at any 
level (for example by providing 
bottles, labels or free transport). 
What will happen when this 
support is no longer available? 

7. Strengthen local trainers 
Are knowledgeable trainers avail­

able? Trainers should be able to: 
• Evaluate nectar and pollen 

resources and the local floral 
calendar to assess beekeeping 
potential; 

• Explain the training system and 
realistic outcomes for beekeep­
ing, so potential trainees can 
make informed decisions about 
becoming involved; 

• Effectively manage local honey 
bees and/ or stingless bees; 

• Deliver training in bee biology 
and management (through active 
hands-on learning, not through 
lectures) that facilitates learning 
and adoption of techniques; 

• Assist trainees with other aspects 
of running small businesses, 
such as marketing of prod­
ucts, financial management, and 
obtaining credit and repaying 
loans. 

8. Build relationships 
• Successful development 

requires strong relationships of 
participants at all levels. 

• It is essential that there is an 
effective leader or group of 
people in defined leadership 
roles among the beekeeper 
trainees. 

• The more honest and open 
the communication between 
everyone, the greater the mutual 
understanding will be of all 
aspectsofprojectimplementation 
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and management. 
• Effective development is about 

the goals and needs of the target 
group of people, not the people 
directing the project. Take 
the. time to meet members of 
the target communities, learn 
about their needs, and develop 
a strategy (goals and milestones) 
designed to help them achieve 
the criteria of "success" 
important to them. 

9. Encourage social development 
• Encourage the formation 

of beekeeping clubs or 
associations. 

• Beekeepingclubsserveasavenue 
for regular sharing of knowledge 
and group problem solving. They 
have also an important role in 
the continuation of beekeeping 
activities once external funds 
have been spent and direct 
contact with trainers ceases. 

• Clubs can provide important 
opportunities for exchanges 
between people otherwise 
excluded from social settings. 

• Explore the potential for sharing 
information through cell phones 
that have become ubiquitous in 
recent years. 

10. Monitor progress 
• Monitor outcomes of projects 

to learn what is working and 
what is not. The most effective 
projects involve collaborative 
identification of problems 
and weaknesses as well as 
strengths, through monitoring, 
experimentation, and 
evaluation. 

• Success goes beyond how much 
honey is produced and money is 
generated. 

• Obtain information on social 
changes, such as level of self­
esteem, education of children, 
environmental benefits (e.g., 
pollination and yields of crops, 
awareness of the importance of 
forests), local governance and 

• ™tter 
htt~://twitter.oom/Beeculture 

Face..boo~ 
m.faceboo~.com/BeecultureMagazine 

Blog 
http://olog.oeeculture.com 
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organizational capacity. 
Obtain baseline data at the start 
of the project as well as d~ta at 
the end of the project, so that 
changes can be detected and 
evaluated. 

• Beekeepers and bee researchers 
are generally unaware of 
appropriate methodologies 
for monitoring development 
projects. Team up with social 
scientists to gain the necessary 
expertise. 

• Report on the project honestly 
so that others can learn from 
your successes and failures . 

It has been our experience that 
spearheading a successful beekeep­
ing project - one that results in 
long-term benefits to the recipients 
of training activities - is very diffi­
cult to achieve. The relationships of 
participants at all levels are critical. 
One can never expend too much ef­
fort to improve relations. The better 
you can understand the lives of those 
you want to help, the more likely your 
activities will be appropriate for them 
and their community. 

Remember - the communities 
that you want to assist have probably 
been producing honey for centuries 
with methods that may seem 'wrong' 
to you, but they may have very good 
reasons for them. 

One final piece of advice: park 
your ego at the airport before head­
ing overseas to assist others. If you 
have personal goals that differ from 
those of the people you are seeking 
to assist, they will interfere with the 
anticipated outcome of your project 
- the creation of local, sustainable 
beekeeping enterprises. That central 
focus on the people and the com­
munities you wish to assist should 
permeate all project activities. D 
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' 
An~ Polic~ Development Here Will Be Heard Ever~where. 
----------------------- Kathy Kellison 

Why North Dakota's Best Manage­
ment Practices for Honey Bees 
Will Affect Our Entire Nation 

North Dakota beekeepers, with 
the aid of beekeeping industry lead­
ers, are developing Best Management 
Practices (BMPs) to fold into a newly 
proposed State Pollinator Protection 
plan, the first of its kind in the na­
tion. That North Dakota document 
will undoubtedly affect the entire 
nation. 

This all began when Department 
of Agriculture (NDDA) Commissioner 
Doug Goehring called a North Dakota 
Pollinator Summit on July 31 in Bis­
marck for beekeepers, growers, pesti­
cide applicators, related agencies and 
non-governmental organizations to 
discuss the rising tide of issues with 
apiary locations in North Dakota. 

Goehring set up the four-hour 
summit to try to resolve the issues 
cooperatively, in a concerted effort 
to avert any necessary regulatory 
intervention. Among the 150 attend­
ees were leaders in the beekeeping 
industry, including Zac Browning, 
Bret Adee, John Miller and Ron 
Spears, along with noted honey bee 
researchers. Marla Spivak, and Jeff 
Pettis, and representatives from the 
Natural Resources Conservation Ser­
vice (NRCS). 

North Dakota matters BIG time! 
What h appens with bees in 

North Dakota in the Summer is vital 
to meeting U.S. pollination needs. 
Some 474,000 colonies are clustered 
in nearly 11,000 outyards registered 
with the North Dakota Department 
of Agriculture (NDDA). 

When you consider that there 
are 2.4 million managed honey bee 
colonies in the United States, North 
Dakota's share amounts to almost 
a third of our nation 's commercially 
managed honey bees. That's why 

photo by Jeff Pettis 
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the stakes are so high in achieving 
a successful result, which will not 
only matter for specialty crops like al­
monds, but significantly impact the 
state's 200 beekeepers and the health 
of their bees. Thus, any developed 
policy language will result in a rip­
pling influence on similar endeavors 
by other states with large numbers of 
commercial beekeepers. 

The meeting reflected real time 
Goehring launched the meet­

ing by asking each attendee for an 
introduction and affiliation. Then he 
and Jim Grey of the NDDA Pesticide 
and Fertilizer Division, reviewed 
the troubling statistics on managed 
honey bee losses and the current EPA 
tiering of risk assessment for pesti­
cides. Grey acknowledged problems 
with the sketchy labeling language on 
Extended Residue Toxicity applica­
tions (ERTs), including such wording 
as "when bees are actively visiting 
or foraging." Grey made it clear that 
protecting bees and pollinators comes 
second to crop protection. 

Carrie Larson, honey bee inspec­
tor for NDDA, reviewed the progress 
the agency has made toward on-line 
mapping of apiary locations; require­
ments of beekeepers to post contact 
information on a plaque at entrance 
of their sites; and provision of a form 
signe_d by the landowner of the api­
ary location stating that permission 
has been granted for placement of 
colonies. 

An open forum followed, with 
participants responding to and con­
tributing to any of three categories for 

' identification ofBMP's: What can pes­
ticide applicators do to protect bees? 
What can beekeepers do to project 
bees? What can landowners/ growers 
do to protect bees? 

Highlights of trouble spots with 
pesticides and bees 

Early into the discussion on 
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BMP's for pesticide applicators, some 
participants said that Chlorpryifos 
applications were commonplace on 
sunflowers at five percent bloom be­
cause this is considered - from the 
crop protection point of view - the 
best timing to ensure preemptive 
knockdown of harmful pests. Dr. 
Marla Spivak called this practice "a 
direct violation of the label." Other 
priority concerns included the use 
of tank mixing and timing of ap­
plications. Some advocated further 
investigation of products containing 
Asana; these products repel the bees, 
thereby providing some protection 
by reducing the collection of con­
taminated pollen from crops treated 
with harmful applications. Another 
discussion centered on the feasibility 
of night spraying with either aerial 
or ground application as a means to 
reduce exposure to pollinators. 

Did anyone say you could park 
those hives there? 

Despite some tension during the 
pesticide portion of the forum, the 
most emotive exchange took place 
over the illegal placement of colonies 
on private lands. One North Dakota 
township, Nakoma, in the aftermath 
of repeated frustrations over random 
and prolific placement of colonies, 
has now banned honey bees within 
the township's boundaries. Jim Gray 
also reported the challenges he has 
experienced when warning beekeep­
ers about harmful crop-protection 
applications, and that they need to 
move their hives. Beekeepers shared 
that it is challenging to relocate bees 
on short notice, and that they often 
do not have alternative locations 
for a safe placement. Also adding to 
emerging conflicts: the lack of set­
back requirements from highways 
and residences. Cyclists and other 
passersby have complained about 
being stung, as have residents. 



Where can a bee fly t o a clean 
flower in this state? 

Lastly, the group discussed what 
can be done to enhance the safe for­
aging quality of land where beekeep­
ers are allowed to place their colonies. 
This is where the Natural Resources 
Conservation Service and the Con­
servation Reserve Program (CRP) 
come in; they are significant players. 
CRP acreage has been reduced in the 
United States from a high of 33 mil­
lion acres to 27 million. Even more 
problematic than the loss of available 
acreage is that mandated planting 
regimes have shifted away from the 
long established clover mixes, which 
are highly beneficial as pollen and 
nectar sources that support both 
the health of honey bees and the 
economic stability of the beekeeping 
industry in honey production. This 
furtherminimizesthecriticalsupport 
to the U.S. beekeeping Industry that 
CRP once served. Of the approxi­
mately 150 million pounds of honey 
produced annually in the U.S., some 
34 million (23%) comes from North 
Dakota's largely undeveloped land­
scape. Consequently, North Dakota 
directly benefits in taxes collected on 
revenues driven by the success of the 
beekeepers to keep their hives strong. 
Thus, it is in the state's best interests 
to actively engage in advocating for 
federal cost-share funding to increase 
honey bee forage plantings on private 
working lands. An enticing CRP con­
tract would encourage landowners to 
remain enrolled in CRP and increase 
participation by other growers to do 
so as well. 

NORTH DAKOTA STATS 
Population - 700,000 
Area - 69,000 sq. miles, 44,160,000 sq ac 
No. of farms - 31,900 
Land in farms - 39,600,000 ac 
Avg farm size - 1,241 ac 
Colonies - 474,000 
Beeyards - 11,000 
Beekepers - 200 

CROPS 
Wheat - 6,900,000 ac 
Corn - 3,600,000 ac (94% GM) 
Oats - 260,000 ac 
Soybeans - 4,400,000 ac (94% GM) 
Hay - 2,230,000 ac 
Canela - 860,000 ac 
Sunflowers - 578,000 ac 
Potatoes - 84,000 ac 
Edible beans - Sl0,000 ac 
Barley - 770,000 ac 
Flaxseed - 200,000 ac 
Lentils - 315,000 ac 
Safflower - 10,000 ac 
Sugarbeet - 230,000 

CROPLAND - CRP 
Flood- plain wetlands - 2,971 ac 
Non-flood wetlands - 46.440 ac 
Duck nesting - 118,761 ac 
Safe - 65,752 ac 
General - 333,315 ac 
Farmable wetland - 98,174 
Total - 590,991 

Number of contracts - 26,991 
Number of farms - 13,709 
Acres under contract - 1,791,065 
Rental price/ac - $41.20 
U.S. CRP Pollinator Habitat established 

2013 - 53,524 ac 
Pollinator habitat established 

in ND - 1,200 ac 
ND CRP for wildlife 

enhancement - 65,753 ac 

Now what? 
The four-hour summit provided 

an opportunity for all attenc:J.ees to 
have their say. Next, the NDDA staff 
will compile the input into a draft 
document and distribute it to partici­
pants for review. The draft, expected . 
to be ready for comment later this 
fall, will be posted on the NDDA 
website where it can also serve as 
an informational resource for other 
key states. 

Maintaining open roads of com­
munication through meetings such 
as the North Dakota Pollinator Sum­
mit offers the best possible potential 
for all stakeholders to maximize 
beneficial outcomes to meet their 
own needs while allowing other stake­
holders to do the same. No doubt the 
greater the cooperation in preventing 
dead-ends in land management and 
land access for honey bees in North 
Dakota, the greater the outcome for 
improving the health of all of our 
nation's honey bees, as well as our 
native pollinators. The production of 
U.S. crops, valued at $16 billion an­
nually, depend on them. 

When you consider that such 
a substantial number our nation's 
honey bees are foraging to make 
their living from North Dakota's soils, 
North Dakota's Best Management 
Practices will have a pivoting role in 
the sustainability of the bees required 
to provide predictable pollination ser­
vices to large scale agriculture worth 
billions in resulting agricultural as­
sets. Now, that indeed, is food for 
thought! lmll 

THE WILBANKS APIARIES, INC. 
SUMMER QUEEN PRICES AVAILABLE JUNE l ST - NOVEMBER 
Caged fresh from our yards. Available all summer and fall. 

1-9 , 10-24 25-99 
$20.00 $18.00 $17.00 

THREE BANDED ITALIAN QUEENS 

Queens Clipped $2.50 ea. • Queens Marked $2.50 ea. 
Queens can be shipped by Priority or Express Mail INSURED, 
or by UPS Next Day and 2nd Day UNINSURED 
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100-up 
$16.00 

Box 12 
Claxton, GA 30417 

9 12-739-4820 
FAX: 9 12-739-4821 

October 2013 



Is There Enou9h Food In The Cit~ For Your Bees? 
"Does urban apiculture do more 

harm than good?" That's the sen­
sationalized question that hit the 
mainstream press, distorting the 
conclusions of a recent article by 
Dr. Francis Ratnieks and Dr. Karin 
Alton in the UKjournal, The Biologist. 
Their study asked whether the mas­
sive and still-growing popularity of 
London beekeeping has outstripped 
the feeding capacity of the city's 
greens pace. 

Because you all might be holding 
your breath (spoiler alert) I'm going 
to cut to the chase and tell you, "No, 
at least not yet," but you are not off 
the hook. 

Let's underscore the very special 
nature of that specific London case: 
in that city, the number of regis­
tered hives has doubled from 1,677 
to 3,745 sin ce 2007, and Angela 
Woods, secretary of the London Bee 
Keepers Association (www.lbka.org. 
uk), notes that "our membership has 
grown 575% in six years." She points 
out that London's green coverage 
amounts to only 25%. This study was 
meant to get in front of a developing 
problem in a unique urban habitat. 
And good for them! 

But many urban beekeepers in 
the U.S. who have fought to keep 
their hives alive over the past year 
anxiously whispered, "What about 
my bees?" 

What is your answer? 
Perhaps the best response the 

urban beekeeping community can 
give today is, "If you are in North 
America, your bees probably have 

Are City Bees 
Starving Bees? 
October 2013 

adequate forage, but not necessar­
ily. Not guaranteed." The solution 
for not knowing is relatively simple: 
finding out. And there is reason to 
be optimistic that you - and your 
friends and neighbors - can make 
valuable contributions to bee forage 
and, therefore, honey bee health. In 
building up urban green spaces and 
pollinator resources, we will also find 
ourselves working alongside allies in 
organizations that have approached 
sustainability in the city from this 
angle for a long time. 

All urban neighborhoods are not 
created equal. The truth, across this 
continent, is that people of less eco­
nomic means are also people of less 
green space, in part based on age and 
in part based on overall economic 
clout. The average age of urban bee­
keepers in the US, for example, skews 
far younger than the age of beekeep­
ers overall (a 2010 MAAREC study by 
Elizabeth Burdick and Dewey Caron 
places the latter around 57 years). 
Urbanite beekeepers are more likely 
to be younger people who cannot 
afford to rent, own, or manage as 
much space as their older rural or 
suburban counterparts. 

In the U.S.' densest cities, like 
New York, almost all beekeepers 
have no yards or gardens to call their 
own, and they cut deals with building 
owners for roof access, or community 
gardens for a share there. Younger 
beekeepers also tend to clump into 
more affordable areas, making com­
petition for shared space that much 
more intense. 

Then take into account city areas 
with concentrations of economically 
disadvantaged populations, includ­
ing under-supported park and rec­
reational infrastructure, and you 
can see that some of the most likely 
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people to want and benefit from bee­
hives may not exercise much influ­
ence over the forage areas necessary 
to support them. 

So you can see why the assertion, 
"Your bees may be starving!" could 
hit a raw nerve among beekeepers 
who are trying very hard to create 
sustainable urban habitats. But take 
comfort. 

There's no rule of thumb for 
how many acres of forage it takes 
to support each beehive: it depends 
on the plants that grow around you. 
Dr. Gordon Wardell, Bee Biologist 
at Paramount Farming Company 
in Bakersfield, CA, and honey bee 
nutrition expert, puts it this way: 
"Let's say the average flight range for 
a bee is two miles, that means they 
have 8,658 acres to forage. So the 
question becomes What is in a two­
mile radius from your colony at any 
particular time?"' 

James Fischer of The Honeybee 
Conservancy (www.thehoneybeecon­
servancy.org) in New York notes that 
"two miles" may be optimistic in ur-
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ban foraging conditions, which can be 
severely impacted by wind velocities 
and turbulence around skyscrapers, 
and so on. "We a re workin g with 
patch es of lavender in the dearth 
periods to see just how far hives in 
certain unproductive sites can forage, 
and - we may be forced to admit that 
some green roofs are 'solitary / bumble 
bee only' s ites, or sites where hon­
eybees cannot be expected to make 
much of a harvestable crop ... But 
most sites are very produ ctive, as 
NYC has a good dispersion of parks, 
and mos t streets are tree-lined on 
both sides." 

UK scientists Dr. Karin Alton and 
Dr. Francis Ratnieks, concentrating 
on the case of London , posit about 
2 .5 acres or so of borage, or up to 20 
acres oflavender, as a likely proxy of 
about how much pollen an d nectar 
a mature h ive in t heir climate will 
consu me in a year. That's a dau nt­
ing chunk of land, but a ju stifiable 
measure of planted space to u se, 
because British urban street trees 
are not, in the main, pollinator­
friendly. That city's trees are nearly 
a monocu lture of the London Plane 
(Platanus x acerifolia), which is devoid 
of bee-friendly nectar and pollen. 

But North American urban for­
ests are more plen tiful and much 
more diverse . Tree forage is a main­
stay of urban apiculture from coast 
to coast, and city governments are 
investing in tree canopy renewal. How 
many acres of borage in England are 
equivalent to a city block of Black 
Locu st on the East Coast? This is 
not a conversion that you can find 

on Google, but on e you can make an 
estimate of for the space around you. 
(see-.sidebar) 

But let's back u p now to the aver­
age number of acres - 8,658 - that 
you r bees might forage: how likely is 
it that th ey can find the equ ivalent 
of that amou nt of plant forage (from 
two to 20 acres) and variety (from 
both ground level plantings and trees) 
for the number of hives sharing that 
space? According to a 2010 compila­
tion of data on urban tree coverage by 
Fiona Watt and Bram Gunther of the 
NYC Department of Parks , th e aver­
age tree canopy in American cit ies 
covers 27% of the land (Atlanta comes 
in first at 36.7%). If you live in an 
average neighborhood in an average 

London lightposts. 

U.S. city, your bees can perhaps for­
age over 2 ,000 acres of trees, thou gh 
some of them - like London's plane 
trees - are n ot pollinator-friendly, 
and urban wind tunnels can limit 
access . 

There are simply n o parallels 
to the London case in any North 
American city, however. Londoners 
look after 10 hives per km2 . James 
Fischer estimates about 400 h ives 
in the 834 km2 of NYC (which has an 
estima ted tree coverage of24%). Here 
in DC we host about 200 hives (tree 
coverage of 37.2%, 177 km2) . Most of 
the hives in either DC or New York 

Estimating the Contribution of Urban Trees 
(Math by James Fischer, errors by Toni Burnham} 

How can you assess the contribution of your local tree cover t o honey bee forage? James 
Fischer ofttie Honeybee Conservancy (www.thehoneybeeconservancy.org} offers t hat using 
the surface area and volume of a sphere is one way to estimate the equivalent acreage of 
blooms provided by a tree, and contributed the handy chart below: 
Area=47t2 

• Volume=4/37t3 
• Bloom density=2 inches from each other in all directions 

Tree Foliage Radius (feet} 5 10 15 20 25 30 
Surf~ce Area (sq ft} 314.16 1256.64 2827.43 5026.55 7853.98 11309.73 
Volume (cubic feet} 523.60 4188.79 14137.17 33510.32 65449.85 113097.34 
Surface Equivalent acres 0.01 0.03 0.06 0.12 0.18 0.26 
Volume Equivalent acres 0.07 0.58 1.95 4.62 9.02 15.58 

In the chart above, assume either that a tree provides blooms only on its surface, or inside 
its volume, as well. You can also pick a bloom density within the tree, in this example con­
servatively normalized t o no blooms that are closer than 2 inches from each other. What 
results is impressive "equivalent acreage" from tree blossoms. A single tree w ith a 30-foot 
diameter ball of foliage (15 foot radius} with blooms inside as well as on the surface offers 
the equivalent of nearly 2 acres of blooms. 
So, how many trees are on your block? When do they bloom? How many hives do you sup­
pose are nearby? 



would have to be located in roughly 
the same overlapping forage area to 
exhaust just the tree resources avail­
able to them, not taking into account 
gardens, window boxes, green roofs, 
and so on. But remember, sources do 
not flower continually and you need 
to know your local bloom times to 
know when food might run short. 

All beekeeping is local, and all 
city bees will do better in proportion 
to the level of education and infor­
mation their keepers have (and use) 
about the slice of urban heaven that 
they inhabit. The London Bee Keep­
ers Association has already been 
including forage information (and 
emphasizes the responsibility of the 
beekeeper to assure its adequacy) 
along with basic and continuing 
beekeeping education throughout 
their huge boom in membership. And 
it works when beekeepers take the 
relationship between bees and green 
spaces seriously. 

The British Beekeepers Asso­
ciation supports this strongly: "One 
thing that everyone in the urban envi­
ronment can strive to do is to improve 
that environment for bees by planting 
bee-friendly flowers be it in pots and 
window boxes through to garden or 
park-scale planting. For those who 
wish to get more directly involved 
then joining a local beekeeper's as­
sociation and learning the necessary 
skills is the way forward." 

Scientists here also point out it 
is relatively easy to make a big con­
tribution via pollinator planting. Dr. 
Wardell has seen a small amount of 
additional plant life go a long way: 

"This year I became aware of how 
just a little bit of natural forage can 
really benefit an apiary even when 
[hives] are receiving supplemental 
feeding . . . I had one set of splits here 
at my lab where I planted a small plot 
(0.5 acre) with wild flowers just to see 
what did well after almond bloom. 
The other spot [where) I put the (sec­
ond set of] splits was pretty barren. 
Even though my little wild flower plot 
supplied relatively little pollen to each 
of the 50 splits at the lab, that little 
bit made a huge difference in how 
the colonies built up even with all 
the supplemental feeding they got. 
The isolated yard didn't build as well 
and queen acceptance was higher in 
the colonies that had just a little bit 
of natural pollen. 

I don't encourage people to try to 
plant acres and acres of flowers for 
their bees, just a little bit can make 

a huge difference. Some wild flower 
seeds in a fence row or a backyard 
bee garden can be a huge boost to 
a colony. " 

Dr. Wardell also has a suggestion 
for any beekeeper, because we all 
really need to understand the forage 
around where we put our apiaries. It's 
a · lot of fun to find out how local for­
age works! Hive scales are more and 
more within the reach of the average 
beekeeper, both in price and the 
technical chops it takes to monitor 
one. Place a hive scale and use it to 
monitor a healthy, queen-right colony 
over a couple of years. Get a feel for 
what comes in, day after day. Perhaps 
report what you find to HoneyBeeNet, 
honeybeenet.gsfc. nasa.gov 

You might discover a positive 
feedback loop. Says Dr. Wardell, 
"I put a half dozen colonies in my 
backyard. The yields were good but 
continued to grow year to year as the 
bees pollinated the flowers they pre­
ferred. White and yellow sweet clover 
got thicker and thicker. Moving bees 
to an area will improve the preferred 
forage and honey potential will grow. 
So there is a dynamic that benefits 
both parties, the flowers and the bees 
(actually three parties - I harvested 
the honey) ." 

Most of us got into urban bee­
keeping as a search for just such 
a beneficial relationship with green 
space: we want our city habitats to 
function better as a result of our bees 
being there. You have to understand 
your bees and what they need for 
that to happen, of course. The idea 
that just buying and slapping down 
beehives anywhere is somehow good 
for all concerned is the kind of logic 
used by people who hoard cats: if 
you really care, you make sure you 
can tend to them. If you don't, it 's a 
tragic, toxic mess. 

'f.he London Beekeeping As­
sociation has an approach that we 
can afford to emulate in advance of 
such density problems. Instead of 
encouraging business groups, public 
agencies, the media and others who 

,wish to promote the health of bees to 
buy and place hives willy-nilly, they 
are suggesting the improvement .of 
urban grasslands as wildlife habitat 
and the reduction of mowing. Other 
possibilities include support for gar­
dening organizations - often starved 
for funds in hard economic times 
- that in turn undertake pollinator 
friendly plantings. Right now, your 
city has organizations working on 

tree planting, lawn reduction, runoff 
prevention, gr een roof promotion, 
carbon sequestration ..1. it just goes 
on an on - who'd love to think they 
were helping out the bees as well. It 
might be worth attending a few of 
their meetings and sharing the op­
portunity. 

In many cities, it is also legal to 
garden on vacant lots if no barriers 
to access are present. In even more 
places than that, "guerrilla garden­
ers" create and throw seed bombs 
over fences to encourage the growth 
of food for both people and wildlife 
on disused property. Pollinator plant 
seed bombs are fun and easy to 
make: consider including plants that 
are good for natives and bumble bees 
as well as honey bees! 

If you manage a colony or two (or 
more!) of honey bees, you have cho­
sen the place where they will make 
their home. Even if that is a relatively 
large North American city, they are 
likely to find lots to eat, most of the 
time. But there are large variations 
from neighborhood to neighborhood, 
and certainly from season to season, 
and if you are going to intervene 
when they need you, you need to 
learn about the forage they have 
available before starvation becomes 
a possibility. 

Most of us are into city beekeep­
ing because it is our way of ensuring 
sustainability and green-ness in an 
increasingly urban future . It is a 
source of hope, wonder, and con­
nection in places where people might 
forget that they are still on a living 
planet. Even in the city, pollination is 
that perennial conversation between 
the world of animals and the world 
of plants, in the air and in the soil 
around us. Though we beekeepers 
really like to mess with the animal 
half of that equation, the relationship 
ends without attention to the plants, 
as well. It's a worthy business to have 
beekeepers raise their hands to ask if 
a balance is being maintained, and to 
accept the responsibility to make that 
happen. We're lucky on this side of 
the ocean that we still have room to 
grow, and can thank our colleagues 
on the other side of the pond for 
helping us keep that critical balance 
inmind. D 

With contributions from Dr. Gordon 
Wardell (Paramount Farming Company, 
James Fischer (The Honeybee Conser­
vancy), and Angela Woods (London Bee­
keepers Association.) 



Seed Bombs Work 
An Urban Bomb Worth Throwin9 

Ingredients: 

t.i.G' 
·NOMEN'r 
·--.At---~--~~ -... -

• Clay : either naturally-occurring or stor~ 
bought (the non-toxic kid-kind works); 

• Pollinator-friendly seeds: consult local 
planting guides or buy a pre-mixed pack. 
Consider some native bee forage. 

• Compost or worm castings: give your seeds 
a good start by choosing solid nutrients. 

• Water: just a bit, to hold things together 
only. 

• Gloves: if you worry about getting messy. 

Toni Burnham 
Most ofus see honey bees working vacant lots. Well, 

e can improve bee nutrition and expand their foraging 
there with some well-placed seed bombs. And no one 

ets hurt! 
What is a seed bomb? It's a lot like a human-made 

it: there are seeds in the middle, surrounded by food 
or the young plants, encased in a protective shell. 

A wiser, more experienced beekeeper once told me, 
"It's easier to plant a tree than to get permission to cut 
one down," so let's give it a try. 

Warnings: 
• Be careful where you throw! Don't hit people, 

windows, or vulnerable stuff. 
• Don't interfere with conservation areas or existing 

gardens. 
• Don't plant invasive species. 

Directions: 
Work on a smooth, cleanable surface. Roll out a thin 

(less than 1/3" thick) disk of clay, shoot for an oval 2 ½" 
by 2". 

Spread/pile your compost or worm poo on the clay, as 
much as you can get to stay. 
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Add seeds. 

Add seeds. If they are tiny, you could get a whole 
teaspoon in there, if they are large, maybe only three 
or four. Some bombers recommend adding some chili 
powder to discourage animal munching. 

Some drops of water: less is more here. You are just 
looking to get stuff to stick together with a smidge of 
moisture, not to water your seeds. 

Roll into a ball, making sure that all the seeds and 
as much of the compost stay inside as you can . 

Place some more compost in a bowl, and roll your 
seed ball around in it, mashing as much as you can 
in. Some folks repeat this several times. 

Ready to go! 

You can get six of these in 
a biggish pocket. If you are seed 
bombing this Fall, think about 
early Spring forage for bees! lml 



D 
D 

Ross Conrad 

Replace plastic in ~our kitchen with this paradi[jm-shi~in[j 

product made with beeswax! 
As a beekeeper whose focus is on organic and more 

natural approaches to beekeeping, it should come as 
no surprise that I prefer my food to be as natural and 
organic as possible. Unlike food processors and retailers 
whose focus tends to be on ease of processing and shelf 
life, I have little interest in foods that will not spoil, with 
the exception of honey of course! I am interested in living 
foods that actually go bad if not consumed while they are 
still fresh and honey is the only natural food that, in its 
raw and unprocessed form, will never spoil as long as it 
is stored properly. Food-like products such as white flour, 
white sugar, Wonder Bread, Twinkies, and the like can 
sit on a shelf for years without going bad, but they are 
not what I consider to be components of a diet that will 
contribute to robust health and a long and happy life. As 
a result, food storage and preservation are perhaps more 
important to me than your average American. 

A lot of food storage and preservation in American 
households is accomplished using plastic Tupperware­
type containers or with some sort of plastic wrap. Plastic 
does not decompose readily and as a result has created 
numerous social problems related to its production and 
disposal along with ecological degradation and threats to 
marine species and other wild life due to its persistence in 
the environment. Regular readers of Bee Culture already 
know how I feel about using plastic compon ents in bee­
hives (see Bee Culture Dec. 2011) . 

Plastics often contain plasticizers and plastic wraps 
require plasticizers in order for them to cling. Unfortu-

The Kaeck family manufactures Bee's Wrap in a workshop at­
tached to their home. Pictured are Sarah and Brian Kaeck with 
two of their three children -Finley and Una, along with their dog 
Pappy. Their yougest child, Willa was taking a nap. 

nately, as is the case with most of the chemicals used in 
commerce today, plasticizers have not been thoroughly 
studied to determine their safety, especially in light of 
long-term exposure and potential sub-lethal effects they 
can have on those exposed. Take Saran Wrap for instance. 
First introduced in 1953 by Dow Chemical Company, 
the plasticizer in Saran Wrap is acetyl tribu tyl citrate 
(ATBC). This chemical is considered to have low toxicity 
and is permitted for direct addition to food meant for hu­
man consumption by the FDA. And yet, according the 
chemical's Material Safety Data Sheet, studies have yet 
to be conducted on ATBC to determine its epidemiology, 
teratogenicity, mutagenicity, LDS0, or neurotoxicity ef­
fects. Data proving ATBCs' safety simply does not exist. 
Of course this means that data showing ATBC is harmful 
also does not exist. Unlike most of the rest of the world 
that requires companies to prove their products are safe 
before they can be sold, in America a product must be 
proven to be unsafe before regulation steps in to prevent 
its availability .. . and what company is going to spend a lot 
of time and money proving their product is unsafe? 

Given the numerous issues associated with the use of 
plastic, I was thrilled to learn of a new product designed 
to replace much of the plastic we normally use for food 
preservation and storage. Billed as the beeswax and cloth 
food storage alternative that is the "new" old-fashioned 
alternative to plastic wrap, Bee's Wrap is the creation 
of Sarah Kaeck and her husband Brian who live in New 
Haven, Vermont. 

The Kaeck's enjoy a homesteading life-style tending 
a large garden, raising chickens, pigs, and goats, while 
canning their garden surplus and making much of their 
own food such as bread, cheese and beer. Brian works 
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as a tile setter, while Sarah had her own sewing business 
and created aprons, cloth napkins and produce bags for 
sale. It was her love of working with fabric and crafting 
items by hand, that Jed Sarah to follow up on a sugges­
tion from a couple of artistic cousins (whose mother is a 
beekeeper), to create a cloth and beeswax plastic wrap 
alternative. 

It took a Jot of trial and error to come up with a result 
they liked. As Sarah explains it, "It was fun, like cooking 
or being a scientist, tracking each batch and experiment­
ing with different fabrics and ingredients." After a Jot of 
experimentation the Kaeck's finally formulated a wrap 
that met their expectations. Each wrap is made from 
100 percent organic cotton fabric coated with a mixture 
of beeswax, organic jojoba oil, tree resin, and features 
the Bee's Wrap honeycomb logo printed with non-toxic, 
acid-free, child-safe ink. 

Sarah is continually discovering new uses for Bee's 
Wrap. Besides wrapping bread or cheese and folding 
the wraps into pouches to hold vegetables, snacks or 
leftovers, the wraps mold easily to the shape of contain­
ers making it ideal for covering bowls, pitchers, glasses, 
and serving dishes that are still half full so that they can 
be easily stored in the refrigerator. About the only items 
Bee's Wraps are not good for are meats and fish since it is 
not recommended that wraps be washed with hot water. 
Wash a Bee's Wrap with dish soap and cool· water and 
hang it up to dry after using it to wrap an onion and it 
won't retain the onion smell. The wraps work just as well 
for foods stored in the freezer too. Bee's Wrap should last 
about a year with regular use. When the wraps do finally 
become worn out and ready to be replaced cut them into 
one-inch strips and they make great firr starters for the 
wood stove. 

Not only are Bee's Wraps incredibly useful, Sarah 
and Brian found that they also enjoyed the manufactur­
ing process and loved the smell of beeswax that would 
permeate their home while making the wraps in their 
workshop. More than anything however, it was the ex­
tremely positive feedback that they got from everyone 
they shared the wraps with, including folks that were 
perfectly happy using plastic and had no interest in 

changing. This gave them the confidence to make a go 
at turning her Bee's Wrap into a cottage industry. "Even 
the naysayers were really excited" about the Bee's Wrap 
reports Sarah. Once demand started to grow, the Kaecks' 
quickly made the shift from making the wraps themselves 
to hiring some part time helpers as needed. They have 
reached the point now that they are considering hiring a 
full-time employee. 

As with the wraps themselves, the products' simple 
and descriptive name and logo came out of a process 
that involved lots of feedback from family and friends. 
"That's the part I like most about running a business, the 
brainstorming and creative thinking is really fun" Sarah 
explains. She works with various beekeepers around the 
country to source the beeswax needed for production. 
Sarah says "it's been great working with beekeepers. I 
have found them to be really nice, informative, and inter­
esting people and it has opened up another world for me." 
Sarah reports that through researching and sourcing a 
simple ingredient, beeswax, she has learned an enormous 
amount about bees and beekeeping as a result. While the 
Kaeck's have never kept bees, they have begun thinking 
about doing so. However, their current Jack of time and 
energy to take on another project, and the fact that bee­
keeping is more complex than they originally thought has 
prevented them from getting any hives to date. 

News about this revolutionary new product idea has 
spread naturally and organically, much like the wraps 
themselves. Word of mouth has been their major source 
of promotion, though Sarah says that "biogs have been a 
huge marketing tool" for the start-up company. However, 
as word spreads about Bee's Wrap, more and more con­
ventional media outlets are picking up the story such as 
Fine Cooking magazine that featured Bee's Wrap in "Great 
Finds" in their August/September 2013 issue. 

Bee's Wraps are sold and shipped all over the United 
States, Canada and Mexico. Not only can folks purchase 
the wraps online at www.beeswrap.com, but the wide 
variety of retail establishments that are beginning to offer 
Bee's Wraps to their customers range from boutiques to 
Green/Eco stores, natural food stores and cooperatives, 
and farm/homestead supply companies. When asked 
about future plans, Sarah says that she hopes to come 
out with a special holiday wrap in time for Christmas - the 
perfect thing to keep that holiday fruitcake moist! D 

Ross Conrad is author of the newly updated and expanded Natu­
ral Beekeeping: Organic Approaches to Modem Apiculture. 
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MASTERING BEE] 
\Nhatto Know Aft4 

Larry Connor 

Mastering Beekeeping: Year One 
An increasing number of state and regional 

organizations offer some sort of training that may lead 
to a Master Beekeeper certification. Programs like the 
Eastern Apicultural Society ask that applicants keep bees 
for five or more years before attempting their four part 
exam process. Various states use a far different model 
- often they outline a program of study that starts with 
the first season of colony ownership or manipulation (for 
those learning with the help of other people's hives) . 

For a wide variety of reasons not everyone wants 
to become a Master Beekeeper. At the low end of the 
spectrum are the I-wanna-have-bees-in-my-garden-but­
not-do-any-work beekeepers, and impulsive drive-by 
beekeepers who try to do the absolute minimum to keep 
bees, and then complain bitterly when the colonies fail 
to survive. The opposite side of the motivation spectrum 
includes individuals who put in a remarkable amount 
of research before getting bees, training with every 
opportunity they can, and demonstrating a dedication 
to bees and beekeeping that is pretty remarkable. These 
are the ideal candidates for the exam process to become 
Master Beekeepers. 

In the middle are lots of people that want to keep 
bees but are functionally 'too busy' to study and become 
experts in keeping bees. Many of us are quick to argue 
for the comprehensive training of new beekeepers, 
but we need to accept the reality that more and more 
people start with beekeeping with nearly zero training 
and instruction, little book learning, and absolutely no 
mentoring. One suspects the high failure rate of these 
beekeepers and their bees is largely avoidable, but 
the fact that a few of these folks are extremely lucky 
and find themselves the recipients of booming colonies 
and abundant swarms as they watch the bees from a 
distance. 

Of course, this same population of beekeepers may 
experience queen failure, colony loss, weak colonies, 
Winter kill and other fates of colonies. We will not 
say 'told you so" because so many hard working, well 
prepared beekeepers also experience these concerns and 
losses. Mother Nature can be a bit unfair sometimes. 

All this is a way of asking the question: what are 
some standard areas of mastery a first year beekeeper 
might make with reasonable expectations of colony 
success? Here is my list, in discussion format, for the 
person starting, or perhaps ending, their first year of 
beekeeping. 

We will s tart a list of mastery with beekeeping 
equipment. It seems fair to expect that a Year One 
beekeeper should know all the names and parts of the 

standard Langstroth hive, or parts of the top bar hive, if 
that is their choice. My personal recommendation is that 
ALL beekeepers start with or manage (perhaps some one 
else's) Langstroth colony before starting a top bar colony. 
Clearly others disagree. But everyone should understand 
the arrangement of the colony, from a bottom board, hive 
body (brood nest), honey storage area (supers) , cover(s) 
and most important the frames. Beekeepers should be 
able to assemble a hive so it is well glued and nailed or 
stapled so it stands up to the pressures of manipulation 
and heavy 
propolis buildup. 
Since more and 
more beekeepers 
are buying their 
equipment pre­
assembled, it is 
quite possible 
that a First 
Year beekeeper 
has no idea 
how individual 
hive parts go 
together. That 
is probably not 
adequate, in my 
opinion. 

It seems 
logical that all 
new beekeepers 
need to know 
everyt hing 
they can about 
beeswax comb 
and how bees u se 
it for both brood 
production and 
honey storage. 
At the end of the 

The first taste of honey for first year beekeeper s tud: 
part of the Students for a Sustainable Earth, the prog 
This was the first chance these students had all hac. 
in the season. I expect all of these students to worhi 
programs as they advance in their training. 

first year I expect a beekeeper to identify worker brood in 
all its stages, drone brood in all its stages, queen cups, 
queen cells, n aturally emerged-from queen cells, queen 
cells that have been destroyed by another queen, open 
and sealed cells of honey and areas of stored pollen. 
Until these identification skills are mastered, confusion 
of their identity will confound the new beekeeper. 

Likewise the successful first-year beekeeper will 
know all the members of the hive, and for many this 
often a big challenge. I have seen experienced beekeepers 
past Year One briefly confuse a drone for a queen bee; 
while the differences are pretty clear to me, the must not 
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:EEPING YEARl 
r Your First Season 

be for the new beekeeper. I often hand a new beekeeper 
a drone to their ungloved handle and manipulate to 
become familiar with its size and shape. Knowing the 
difference of the drone, worker and queen body form, 
size and position of the eyes and other features , are 
important so beekeepers are able to evaluate a colony 
without tremendous hesitation. 

Handling workers is usually not a first beekeeper's 
skill, but the top of the first-year class will learn how to 
carefully pick up and handle a queen bee, laying or virgin, 

IS at Western Michigan University in Kalamazoo. While 
mis student-run program fi.mded by a university grant. 
I sample comb honey from the hives they set up earlier 
a higher standard, and compete for master beekeeper 

so that she may 
be marked or 
placed into a 
cage. Of course, 
we know that 
queens are 
able to both 
sting and bite, 
especially virgin 
queens that may 
tend to be a bit 
more feisty. For 
the more timid 
beekeepers, 
there are 
cylinder and 
plunger systems 
that will help 
the first year 
beekeeper 
manage a queen, 
since I think 
recognition is 
the key here. All 
new beekeepers 
must master 
the ability 
to recognize 
queens and 

evaluate their work as egg-laying machines. 
First year beekeepers should be able to find the 

marked queen when she is on the frame. No excuses 
here, since she will often be the only marked bee on 
the frame. Finding a marked queen in a nucleus or full 
sized colony may be beyond the first year person, but 
it is a goal that can be mastered to the benefit of both 
colony and keeper. 

Smoker and smoke use 
There are advocates of smoke-free beekeeping. I am 

not one of them and I refuse to allow a student to operate 

without a functioning smoker if there are other people 
in the area of the hives, beekeeper or non beekeeper, 
because our absolute first concern should be for safety. 
The first year beekeeper must learn to use the smoker 
before they open the hive, as they remove each super or 
h ive body (brood box) and to use smoke on groups of bees 
to move them off the ends of combs as they manipulate 
frames. Focus on the protection of both the beekeeper 
and the bee: minimize the number bees to be crushed or 
pinched when frames are being moved. While this may 
not seem important to more experienced beekeepers, I 
notice that the simple application of smoke to the ends 
of the frames about to be removed reduces the crushing 
of bees, especially by many first-year beekeepers wearing 
gloves. 

Lighting the smoker - I admit I have been a bit 
obsessive about including smoker lighting instructions 
in several Wicwas Press books. I am surprised how few 
beekeepers really know how to light a smoker so it says 
lit for an hour or more. The commercial beekeepers are 
often using propane torches and fancy methods to light 
smokers. This is beyond the first year requirement. 

Handling frames during inspections - Watching 
some new beekeepers remove and inspect frames can be 
painful. There is no reason why a beekeeper should need 
20 minutes to remove the first frame from colony and 
ninety minutes to inspect a hive 16 to 20 frames (double 
deep)! Proper use of a hive tool or two is key to efficient 
colony inspection. An experienced beekeeper should 
model the handling of a frame from corner to corner to 
see all the angles of the frame and look for the queen. Top 
bar frames are different of course, and require turning 
and twisting - but the first year beekeeper should have 
that down by now .. 

Returning the frames to a natural order when 
finishing an inspection - Bees have a rather predictable 
way of organizing the brood nest, with pollen and drone 
brood along the edges and honey on the outside. So why 
do new beekeepers put a frame of honey in the middle of 
the brood nest as they finish a colony inspection? Careful 
attention to return each frame to its original location 
and orientation are important for new beekeepers. 

Colony equalization and making increase colonies 
- Not everyone agrees with me that a first year beekeeper 
should learn to equalized two colonies by moving frames 
of brood or switching positions of two hives, but why 
not. I demonstrated it to a group of college students 
on their second hive visit and were cool with it and 
understood the concept. Why not all beekeepers? As far 
as making new colonies from two and three month old 
colonies, I strongly advised that all new beekeepers keep 
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a minimum of two and a half hives (the half hive is a 
nucleus) throughout the season. 

Problem detection: Diseases and pests - Every 
new beekeeper must be able to recognize healthy bee 
brood and vigorous colonies. The key here it to detect 
something that does not look normal or correct and to 
know when it is time to get h elp to confirm the concern 
and manage the problem. 

Honey removal and harvesting - New beekeepers 
should know when honey is ready to be removed, how to 
brush and remove honey without killing a large number 
of bees, and how to crush small amounts of honey for 
family use. Larger harvests and honey extractors are 
better suited for more advanced beekeepers. But try to 
stop the enthusiastic beekeeper. So the lesson here is to 
make sure beekeepers leave adequate amounts of stored 
honey for the bees to use over the Winter or during a 
dearth period. 

Feeding bees - First year beekeepers should be 
familiar with at least one method for feeding sugar 
syrup and one method to provide protein patties without 
causing robbing or small hive beetle attacks. 

Propois - Beekeepers should learn the origins of 
propolis, how it differs from beeswax, and how to remove 
it from hive equipment. 

Preventing robbing by other bees and wasps - First 
year beekeepers should understand the need for short 
hive inspections when there is no nectar flow, and to 
reduce the entrance of hives to restrict access of robbing 
honey bees, wasps, and invading mice. 

Evaluating stored amounts of honey - New 
beekeepers benefit by knowing how to count frames 
of honey and conservatively estimate the number of 
pounds or kilograms of honey each hive has, and check 
this with figures for average overwintering n eeds for 
their area. Since must people overestimate the weight 
of an item when we lift it, a scale is useful to determine 
stored honey. 

Queen problems - New beekeepers should be able to 
tell if a queen is laying eggs or not by visual inspection of 
the bottom of the brood cells. They should know if.a break 
in the brood cycle is expected or unusual. For example, 
they may find that certain lines of queens stop laying as 
soon as the nectar flow ends. They should recognize a 
queen that is present and producing drones (indicating 
that she is a drone layer) , and when a queen is absent 
and the worker bees are producing drones. They should 
know that this is a time to ask for help with their bees 
or possibly lose the colony. Beekeepers should know 
what an expected number of drones looks like during 
the spring buildup, the nectar flow, and during the Fall. 
They should be able to determine when there are drones 
present in a colony during requeening. 

This is my suggestion for the first year beekeepers. 
I know there are many multi-year beekeepers who have 
not mastered this list, and are successful with their 
bees. But a checklist is beneficial for those who are 
attempting to reach a set milestone, like an expected 
test for a certified beekeeper exam. 1;111 

Reading List : 
Here are books that are valuable to the first year 

beekeeper: 
Delaplane, K. , First Lessons of Beekeeping. Dadant & Sons, Inc. 

A low cost book with basic information. 
Connor, L. Increase Essentials. Wicwas Press. How to make 

new colonies from the ones you already have, and overwinter 
them. 

Connor, L., and R. Muir, Bee-sentials: A Field Guide. Wicwas 
Press. A beginner book that will last several seasons. 

Flottum, K. The Backyard Beekeeper- Revised and Updated. 
Quarry Books. A popular beginners book. 

Simon, E., Bee Equipment Essentials, Wicwas Press. Use 
for equipment assembly and how to u se certain items of 
equipment. Pretty cool methods of honey processing and 
swarm catching equipment you can make yourself. 

HarrisHoneyBees.com Don't Fall 
Behfnb 

the 
Times~ 
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Perhaps the Trayvon Martin 
case and President Obama's 
subsequent statements about 
the matter stimulated me to 

consider such things, but whenever 
quiet moments occur lately I drift 
towards thoughts of race and 
beekeeping. No, the context of these 
thoughts is not the choice of bee 
races such as Italian, Caucasian or 
Carniolan. 

Particularly nagging to me is 
the idea that racial relationships 
in the U.S. improve as the previous 
generation is slowly replaced by 
younger people. They presumably 
hold better attitudes and tolerance 
about people that differ from 
themselves. This notion was 
recently reinforced during a lecture 
that I gave to children attending a 
Conservation Camp at Mississippi 
State University. I only spoke for 15-
20 minutes to the youngsters, and 
the goal of my interaction was to tell 
them about bees and beekeeping, 
with hopes of exciting them with 
something that they may never have 
been previously exposed. 

During my talk, I set an 
observation hive onto a small coffee 
table , and the children gathered 
around as close as possible. Two 10-
year old boys honed-in to the best 
positions on either side of the glass 
hive. By some random probability, 
one boy was black and the other 
was white. As I talked to the group, 
I noticed that both boys were bent 
over with their noses nearly touching 
the glass and peering into the colony 
of bees with wide-eyed anticipation. 
I am sure that I had the same look 
on my face when I first saw bees up 
close for the first time. 

Eventually, I paused and 
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The Voice Of The South 
Dwelling Upon The Same 

Old Wounds 
entertained questions from my 
young audience. After answering 
a few questions, one of the two 
boys that hovered over the colony 
exclaimed, "The queen! The queen!" 
Immediately, the white kid ran from 
his side of the hive to join the queen­
discoverer on the other side. In a 
matter of seconds, both boys were 
cheek-to-cheek and enthusiastically 
chattering about the queen. They 
looked like Siamese twins, fused at 
the hips, and so totally immersed 
in the bees that the psychological 
bubble that normally create personal 
boundaries were dropped. Both boys 
were smiling, and the moment was a 
precious glimpse into the unclouded 
and infinite tolerance of youth. 

After I finished the presentation, 
the class took a break before going to 
see another part of our entomology 
department. They ate a quick snack 

a difficult problem to understand. 
My own experiences with two 
beekeepers during my youth attest 
to the complexity of relationships 
among people. 

One of my beekeeping mentors 
during my late teens and early 
twenties was a man at least 45 
years my senior. He was born and 
raised in the Heart of Dixie, and he 
clenched tightly to an openly racist 
persona that irritated me greatly. 
His commercial beekeeping skills 
were great, and I thoroughly enjoyed 
learning as much as I could from 
him. However, after a brief period of 
me not confronting his openly racist 
statements or declarations, I elected 
to voice my opposition. In particular, 
I started to admonish him when he 
used the n-word, which was way 
too frequent. My first attempt at 
correcting his behavior caught him 

"Wouldn't it be cool if we could 

keep bees to9ether and sell hone~?" 

and drank some juice. I was talking 
to their teachers and happened to 
glance over at the two boys. They 
were sitting side-by-side on a couch 
in our lobby, and I heard one say to 
the other, "I can't wait to get bees 
of my own one day. I will make my 
own honey and give it to my grandma 
and grandpa." The other kid 
enthusiastically affirmed the idea, 
and added, "Wouldn't it be cool if 

'we could keep bees together and sell 
the honey!" It was that moment that 
supported the idea presented by the 
President in his press conference. 

But this conclusion bothered 
me, and it has taken me some time to 
probe the matter. My basic problem 
with this sunny picture is that it 
simply oversimplifies what can be 
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a little off guard, but he quickly 
recovered and accused me of being 
a left leaning sissy boy and Air Force 
brat. He knew that my father was 
in the military and that our family 
was not originally from the South. 
I expected an aggressive retort and 
stood firm while reminding him of 
the cruel and bloody history of then­
word. These early arguments usually 
ended with him muttering expletives 
under his breath as he went away 
from me into another room. Usually 
these time outs allowed both ofus to 
cool down, and an hour or so later 
we could work together again and 
pretend nothing had happened. 

Gradually, his use of the n­
word decreased to near zero, but he 
still persisted with expressions of 



Some statements were trullf awful, 

tri[j[jered blf an[jer and frustration. 

racism. Some statements were truly 
awful and triggered by anger and 
frustration. Once, he had parked his 
truck somewhere on the poorer side 
of town, and it was vandalized. When 
he returned to the honey house, he 
fumed and declared that "we ought 
to put them all on a boat and ship 
'em back to Africa." When he was 
that angry, I simply let it pass. I did 
not want my head chewed off. Other 
times, his statements were just weird. 
For example, he claimed that Martin 
Luther King's mother had been a 
maid for his mother. He said that 
he had met young Marty, and that, 
"he was a pretty good fellow until he 
got all uppity and ... " He trailed off 
when he saw 'my furrowed eye roll of 
displeasure. "What do you mean by 
uppity?" I asked. "Insisting on equal 
rights and such; how dare he!" We 
bantered like this way too often, but 
it was our way of working through 
these vastly different perspectives 
about people. 

Finally, one day I asked my 
mentor if he had ever had a black 
friend. He seemed confused and 
taken aback. His usual jovial and 
often thundering voice became 
insecure and quiet. He never really 
answered, but he eventually told me 
a bout Puddin' Head. 

Puddin' Head was a black man 
similar in age to my mentor. He had 
needed a job once, and my mentor 
hired him as a beekeeping assistant. 
He taught him all that he could 
about beekeeping over several years, 
and the two men apparently had a 
very good and respectful working 
relationship. My mentor seemed 
to get a little choked up every time 
he spoke of Puddin' Head, and I let 
him alone and did not persist with 
my incessant questions. Over time, 
I gained the understanding, that 
Puddin' Head had left my mentor 
and started his own beekeeping 
business, and I could tell that this 
had hurt. 

Several years went by, and I 
grew satisfied with two conclusions. 
First, my mentor was a product of 
his southern culture, and although 
I could curb his overt expressions 
of racism, I felt that he would never 
feel love or equality for a black 
man. I did not excuse his behavior, 
but I came to the conclusion that 
his attitudes would stick with him 
until he died. Therefore, I concluded 
that racism would only decrease 
with the loss of the more bigoted 
previous generation. Second, I 
would never learn the full story of 
the relationship between my mentor 

CASPIAN SOLUTION 
Now Available in the United States! 

and Puddin' Head. I was wrong with 
both conclusions. 

One day my mentor <4ove us 
to a remote cotton field in central 
Alabama about 15 miles away from 
a group of apiaries that needed 
honey harvested. Prior to the trip, 
he had stopped by a grocery store 
and inexplicably bought can goods 
and fresh vegetables and fruit. He 
parked the truck in front of an old 
shotgun shack that stood on the 
edge of the cotton field. It was 
mid-July, and the day was already 
brutally hot. The doors of the shack 
were open, and I could see straight 
through the house to the other side. 
My mentor asked me to help him 
carry the groceries, and we quietly 
stepped into the shack. 

He announced our arrival by 
shouting, "Hey, Puddin' Head, you 
awake?" I could hear a weakened 
reply coming from a small bed 
located in the comer of the back 
room. Lying there was an obviously 
dying black man. The shack smelled 
of sickness and death, and I was 
truly uncomfortable being there. 
However, I wanted to be as tough 
as my mentor, and I stood by his 
side as he introduced me to Puddin' 
Head. "This is the young fellow I've 
been tellin' you about," my mentor 
said as he sat the groceries onto a 
nearby table. I said, "Hello" before 
slipping backward to allow room for 
my mentor to pull up a chair and sit 
by the bed. The two m en talked and 
smiled about old times, and I simply 
watched them for 20 minutes or so. 
Gradually, I slipped into the front 
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room and began reading the bits of 
yellowed newspapers from as early 
as 1930 that hung on the wall as a 
poor man's wallpaper. 

My mentor asked his friend if 
there was anything else he needed. 
He requested a different kind of 
soup than we had brought with the 
groceries. My mentor snapped to his 
feet and said that he would go and 
get him some soup, and he asked 
me to stay and keep Puddin' Head 
company. I sat in the chair and 
began asking him questions and 
offering lame small talk. 

M.~ lesson was that thin9s ar.e not 

alwa~s what the~ seem. 

Eventually, I ran out of things 
to say, and in a moment of bravery, 
I asked how he could befriend such 
an old and .stubborn white man who 
could be so openly racist. Puddin' 
Head began laughing until he 
coughed. He finally said, "You can't 
let that tough exterior fool you." He's 
a real softy, and I ain't never had a 
better friend." 

I was truly dumbfounded and 
interested at the same time. Puddin' 
Head went on to tell me that my 
mentor had never abandoned their 
friendship - he had been visiting 
for over 15 years. He told of how 
my mentor had taught him queen 
rearing and package bee production, 
and he had even given him the first 
150 colonies to start a beekeeping 
business. My mentor had apparently 
been supporting his friend's business 
with bees and labor whenever he 
could. 

Puddin' Head explained that 
beekeeping had given him the ability 

to be self-sustaining. He had sold 
queens, packages and honey up until 
a couple of years ago when cancer 
rendered him unable to work. It was 
then that I realized that the hurt 
that I had previously sensed in my 
mentor was caused by the declining 
health of his friend. 

Puddin' Head said that he would 
be forever grateful for the chance to 
control his own fate by operating 
a beekeeping farm, and it was my 
mentor that gave him that chance. He 
was an uneducated man, and there 
were almost no other opportunities 
for him to earn a living and manage 
a business. He had some children, 
but none of them wanted to keep the 
business. So, after getting sick, he 
sold his bees to someone else. He 
was now running out of money, and 
his health was slowly spiraling to 
the end. He elected to die in the old 
shack in which he had been born. I 
just sat there unable to speak. 

Finally, I insisted that the 
open bigotry of my mentor must be 
intolerable. Puddin' Head said, ''You 
are not looking at things the right 
way." He continued, "It's kinda like 
bee stings, they hurt but you know 
that that's the way the bees protect 
themselves. It's the same with him." 

Suddenly, it all became 

*Use discount code 
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~ '' matches or flames. 

Easy, safe, efficient heating element 'toasts' kiln-dried pine 
shavings, creating a bed of embers. Smoke is blown out the 
spout with a fan. 

somewhat clearer. The cultural 
mandates of the Old South made 
some exhibit the racist bravado that 
so irritated me. I don't excuse the 
behavior, I just suddenly gained the 
valuable lesson that things are not 
always what they seem. My mentor 
probably avoided social discomfort 
by adopting the expected traditions. 
However, it was also very clear to 
me that these two men loved each 
other and wanted only the best for 
one another. 

I asked the old black man about 
the name, "Why Puddin' Head?" He 
smiled and said that his Mamma 
called him that because he loved 
her homemade pudding and would 
frequently beg her to make it. I still 
remember the last thing that Puddin' 
Head told me before my mentor 
returned with the soup. He said, 
"That Old Man taught me that bees 
don't judge men by the color of their 
skin, they are willing to sting all of 
us just the same." Something about 
this conclusion caused Puddin' Head 
to laugh, and it was clear that this 
motto was something the two men 
had shared their entire lives. lmil 

Jeff Harris is the Extension/ 
Research Apiculturist in the Department 
of Entomology at MS State University. 
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A personal note 
This may be presumptuous to 

think that some of the BC readership 
cares, but I have caused confusion for 
some of you who have known me for 
a while. By the time you read this, I 
will have been retired from The Ohio 
State University for two years. During 
that time, OSU seems to have gotten 
along very well without me. But I did 
not retire from beekeeping. I work for 
the Alabama Cooperative Extension 
System (ACES) at Auburn University, 
but I continue to live in Wooster, 
Ohio, where I have lived since 1978 
- hence the confusion I have caused. 
Actually, I have been involved with 
the ACES program for nearly 20 years 
in a cooperative relationship between 
OSU and Auburn. After my retire­
ment from OSU, the ACES project 
became my primary employment. 
So there it is. I work for the Alabama 
Cooperative Extension System, but I 
live in Wooster, Ohio. It's about a 900 
mile drive to work. 

A handy recommendation 
Through the years, as I increas­

ingly became an older beekeeper, I 
have become increasingly supportive 
of the concept of "leaving the bees 
alone as much as possible." That is 
actually probably good advice but it 
just so happens that I am not always 
eager to remove deeps of honey to 
see how the brood nest looks. But I 
love the bees, and almost every day, 
I go to my apiary and have a look 
to see what's going on at the hive 
entrance. 

What should I be looking for? 
Right now, it's August. For most 

Beading Co:mnton Hive 
Entrance Activities 

It is enjo~able and I don't 9et all hot and sweat~! 

gone, but our colonies are at full 
strength. What should my hive front 
look like? I would suggest looking for 
the following characteristics. 

The typical activities at 
the hive front 

1. Intensive, busy flight at the en­
trance, but not frantic flight. 

2.A clean landing board and for 
the most part and clean ground 
in front of the hive. 

3.As a part of #2, certainly, no 
mound of dead bees indicating 
insecticide exposure. 

4. No indication ofrobbing or fight­
ing with other insects such as 
yellowj ackets. 

5. No indication of skunk or raccoon 
predation or attacks by any other 
animal. 

6.No crawling bees, Chalkbrood 
mummies, or other indications 
of disease. 

7.A few healthy drones on the land­
ing board. 

8. During the nectar flow, there will 
be a delicate floral odor in the air, 
but during goldenrod bloom time, 
the apiary will take on a weedy 
odor that I have grown to like. 

Limited flight at the hive 
entrance. Not good. 

Clearly, weak flight at the hive 
entrance on a warm day is not a 

good sign. This time of the year, bees 
should be everywhere. Observation 
of limited flight means a hive will 
have to be opened to determine what 
has gone wrong. Queen loss, laying 
workers, pesticide exposure, or dis­
eases are the most common reason 
for a hive to fail. This is an easy call. 
With no outward indication of pesti­
cide damage, I will have to open this 
hive for further inspection. This hive 
needs help or it will not survive the 
upcoming Winter. 

Swarm-like activity at the 
entrance of the colony 

Through the years and several 
times this year, I have observed sig­
nificant amounts of flight at the 
colony entrances. Just today - a 
hot August day with morning thun­
dershowers - ALL of my hives had 
bees pouring from them. If this were 
spring, I would have thought that 
I had swarms issuing from every 
colony. These bees are gentle and 
many are scenting. Drones are in the 
mix. This looks like swarming, but it 
is not. In an hour or so, all returns to 
normal. I don't know what the bees 
are doing, but I no longer go right to 
swarming or orientation flights. 

Chalkbrood Mummies in front 
of the hive. 

Chalkbrood is a clear indicator 

ofus, the spring crop season is long A reasonably good hive entrance community. 
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of this disease. There is no reason 
to drop everything and panic, but 
colonies with this malady will prob­
ably not thrive . Without question, 
requeening, at some time, should be 
considered, but again, no real hurry. 
There is no chemical control for this 
disease that I should administer. It 
has rained a lot this season. Chalk­
brood is a fungal disease. Maybe 
once the afflicted colony dries a bit, 
things will recover in this afflicted 
hive - or not. I don't know. But at 
this moment, I do know that the 
bees within colonies like this are 
susceptible to Chalkbrood while the 
remaining hives are not. Either way, 
this colony needs a new queen before 
Winter. 

Generally, good features but hive 
garbage on the ground. 

Swann-like activity at the hive entrance, August 8, 2013. 

"Let the bees clean it out" is a 
common comment from beekeepers 
when putting on equipment that 
needs cleaning. Actually, I have to 
give colonies cruddy equipment at 
times. They really can do a better job 
than I at cleaning things up. 

So if all else seems proper, good 
flight, no robbing, clean landing 
board, I suspect the hive detritus on 
the ground is probably okay. Bees are 
just refurbishing equipment for use 
that had some messiness about it. 
This refuse is primarily a mix of old 
comb cappings, wax moth litter, and 
dead bees. Strangely, some colonies 
will make a great effort to move hive 
garbage farther away from the hive 
and keep everything much neater. 
Other bees dump it at the hive front 
and call it done. 

Cappings removal - a healthy 
mess. 

When compared to the dark, con-

taminated clutter described above, 
the hive front mess looks better, in a 
manner of speaking, when bees are 
cleaning supers for reuse. 

As beekeepers r emove caps, 
comb and cells are damaged and 
broken. Plus, wax fragments abound 
within the extracted super. When this 
equipment is given back to bees, they 
go over it and restore it to appropri­
ate bee standards. I suspect this 
remodeling happens in two phases. 
At first, before bees need space, 
they are simply inspecting the newly 
added supers to garner any remain­
ing honey fragments. No doubt, this 
activity results in some hive front 
litter. Later, as space is needed, seri­
ous reconstruction occurs as cells are 
reformed and combs strengthened. At 
this point, even more hive front litter 
is accumulated. Either way, I count 
this type of hive front detritus as a 
good sign. Bees are cleaning things 
and getting ready to store honey. 

Robbing behavior 
In my "Hive Front Features" 

listed above, do you remember that I 
said the bee flight activity should be 
energetic but not frantic? Frenzied 
flight combined with aggressive fight­
ing would indicate a robbing situa­
tion. Once the defenses of the hive 
being attacked are overcome, robber 
bees will loot the hive's honey result­
ing in a significant pile of cappings at 
the hive entrance. 

If you have recently put on su­
pers of drawn comb, you can expect 
some cappings piled out front. If you 
have not recently put on equipment 
and there are piles of cappings, you 
should suspect robbing. 

Bee color at the hive entrance. 
Essentially, the color of bees 

milling about the entrance means 
very little, but it is an obvious fea­
ture of the hive front. If you have 
historically had one color or the other 

" . 
A very crowded entrance compared to a more 

Chalkbrood mummies on the ground infront ofa hive. 
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A propolis worker on the job. 

and notice that bees on the landing 
board are not the color they should 
be, I suppose you could suspect that 
your queen has been replaced, but 
not much more could be surmised 
without opening the hive. I notice 
the mix of individual bee colors, but 
I don't make much of it. 

Ventilating bees on the landing 
board. 

During this time of the year, a 
few bees will commonly ventilate a t 
the hive entrance. Ventilating bees 
will put their rear ends in the air 
and furiously fan their wings. Look 
closely - in fact - very closely. If you 
can see a white membranous area 
right at the sting end of the bee, that 
particular bee is scenting to other 
bees using her Nasanov gland. If the 
bee is not exposing her membranous 
area, she is an air-conditioning bee 
and is simply circulating air. I sup­
pose one bee could be doing both, but 
most times she will be doing one job 
or the other. 

A hot hive. 
Before you even switch off your 

truck in the beeyard, you can tell 
this kind of colony needs more space. 
Bees matting out front are a clear 
indicator that things are either too 
hot or too crowded - or both - within 
the hive. In some instances, there is 
no great harm in the bees cluster­
ing out front. If your nectar flow has 
already passed , I suppose you could 
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still put on some supers to give the 
bees a place to cluster, but you have 
already missed some of the crop. If 
the ambient temperature is high, 
the bees may still choose to cluster 
out front as a way to control internal 
temperature whether or not you give 
them space. 

I am uncomfor table with cat­
egorically leaving bees clustered out 
front - even though I have told you 
that no great harm comes to pass. 
However, if my colonies are in a 
crowded neighborhood (two of mine 
are), I don't want the spectacle of 
thousands of bees hanging on the 
hive front to unnerve my tolerant 
neighbors. Plus, I don't like for the 
occasional thunderstorm downpour 
to drench my bees hanging on out 
front . So, while no great harm is 
done if the nectar flow has passed, 
administering some assistance would 
be helpful to crowded hive. 

Wash boarding behavior 
From mid-Summer on through 

Fall, bees will occasionally gather 
outside the colony and rhythmically 
move back and forth. The behavior is 
puzzling. Many beekeepers feel that 
propolis is being applied, but I do 
not see propolis-bearing bees in the 
vicinity. Generally, a wash boarding 
hive is healthy and productive. Last 
season a particular hive was really 
pumped up about this labor. I made 
a short video tape and posted it at: 
http://goo.gl/qQMxOM 

Landscaping bees 
I have described these bees in 

past BC articles. Generally, there are 
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only about six to eight of these bees 
that seemingly have been assigned 
tough duty. They seem committed 
to clearing grass and litter from the 
hive front - but these are not the 
bees that remove dead bees from the 
colony and drop to the ground. These 
housecleaning bees are definitely in 
the mix, and are examples of other 
bees that work tirelessly at colony 
entrance. 

Propolis workers 
Commonly, workers can be seen 

manipulating propolis as though they 
were working wet cement. Sometimes 
they will be working in groups in a 
general area while at other times; 
they work alone on some self-as­
signed project. This group seems 
to be a particularly hard working 
squad. 

Apiary odors 
Obviously, there is no way to pro­

vide a photo or video that distributes 
apiary odors. A healthy beehive has 
an odor that can be detected through­
out the apiary. That seems odd at 
first glance. One use of propolis is to 
disguise the colony entrance yet the 
entire area is permeated with essence 
of beehive. Many mammals - includ­
ing humans -- would eagerly use that 
clue to rob the colony's storage larder. 
But on the other hand, the blossoms 
are frequently perfumed to help the 
bees find the nectar reward. I sup­
pose it carries over that pounds and 
pounds of concentrated flower nectar 
would have also have the odor of the 
floral source. For whatever reason, a 
healthy beehive with a honey reserve 
normally has a very pleasant odor. 

Sooner or later. 
You can only put it off so long. 

Sooner or later, you will n eed to 
actually open your hives. But on 
those afternoons when all is right 
with the world, just having a look at 
the entrance activity can give you a 
dependable appraisal of the colony's 
condition - without having to fire up 
the smoker and suit up, plus I don't 
have to work so hard. lmll 

Dr. James E. Tew, State Specialist, 

Beekeeping, The Alabama Cooperative 
Extension System, Auburn University; 

tewbee2@gmail.com; http://www. 
onetew.com; http://www.facebook..com/ 
tewbee2; twitter@onetewbee; http:// 
www.youtube.com/user/onetewbee. 

October 2013 



BIGGER Pl TURE 
Jessica Lawrence 

Off The Grid, Not B~ Choice 
have had a few comments recently that various 

people noticed that I didn't have an article in the August 
edition of Bee Culture. Each article is submitted two 
months prior to the printing of the magazine so that there 
is plenty of time for editing and printing. I decided against 
my will to live off the grid in June, so I didn't have Internet 
access to do any sort of submission for my article. 

Back in June, we had a storm with 80+ mph winds 
(I still think it was a tornado) that twisted the trees in 
half, ripped roofs off neighbors houses, moved barns off 
their foundations, and caused massive damage overall to 
my neighborhood. I was lucky because I was home at the 
time and the 
giant cedar tree 
that fell barely 
hit the house. 
Two weeks pri­
or I had just 
finished hav­
ing new win­
dows installed 
and new patio 
doors. When 
the tree fell, 
the limbs just 
barely brushed 
up to the new 
doors. While 
this was a bit 
of comfort, 
there were sev­
en large trees 
that were bro­
ken in half on 
my property in 
bad places and 
a few large limbs from my pecan tree were oii. top of my 
backyard fence. A huge oak tree fell across the driveway 
and a maple in the backyard fell on my shed and smashed 
through the roof and cracked seven rafters. Besides that, 
the cedar tree ripped off the meter box and took down the 
power lines that run to my house, ripping off the siding 
where the lines go into the house and. rearranging my 
shingles and gutters. To this point in time, tha t was the 
last night I spent in my house. 

A bit of backstory: I was fixing up the kitchen with 
new cabinets, countertops, refinishing the floors, new 
appliances, etc. When the storm came, I had most of 
the cabinets in but no countertops. Also, the house was 
built back in the 1950s so it has one bathroom. I had 
just sealed the deal with the contractor to put in a second 
bathroom upstairs for the boys and a master bathroom 

addition. This means that the house is in even worse 
disrepair than just not having electricity. I am extremely 
lucky to be able to stay with my fiancee , and I'm sure my 
homeowner's insurance agrees. 

I had everything worked out with the insurance and 
found people to do all the work. The tree guys had to come 
out and move the cedar before any electrical work could be 
done, which was understandable. He was a little behind 
because the entire area was having tree problems, and 
everybody was booked up, so this took a week or so to get 
cleaned up. My contractor had an electrician, who I told 
him was fine, but there were misgivings from the start 

because I knew 
the guy was 
slow. He also 
waited so long 
to tum in my 
estimate that 
the insurance 
adjuster had 
already sent 
me a check 
and was going 
to have to cut 
a separate one 
to make up 
the difference. 
I had a couple 
trips coming 
up for work, 
so I asked the 
electrician if he 
could have ev­
erything done 
by the time I 
came home. 

He said yes, no problem. I came home, no work done. 
He said he was going to get it done the next week (I had 
another trip) and again, I came home to no work complete 
(or started). At this point, we are into AUGUST and he 
has done nothing. The house is too humid, things are 
starting to mold, and I've had to throw away two pairs of 
shoes!!! This is outrageous. I start calling him daily to get 
to work. By the third day of this, he informs me that I am 
bothering him and he will call me; I don't need to call him 
back anymore. Now is the time that I fire my electrician. 
I call a different guy, who comes out right away to check 
out my problems. He takes about 20 minutes to look 
at everything and assess the damage, and then tells me 
that the initial estimate was a joke and wouldn't cover 
the equipment costs. Also, the job is so difficult that it 
would take him probably two weeks to do it, plus his six 
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week backlog of work. He also checks out a few things 
and says that there are other pieces in the electrical sys­
tem that need to be updated or it won't pass inspection. 
I'm now coming to the two month mark of not having 
electricity in the house, which brings me to my revelation 
of how absolutely difficult it must be to live off the grid. 
I've always read that the best way to prepare yourself to 
do that is to turn your power off for a week and see how 
well you do. I realize now this is not something·I am ever 
interested in pursuing. 

There are a lot of things I never even thought about as 
far as being hindered by a lack of electricity. For example, 
my bees have not been fed in quite awhile because I didn't 
have water without electricity to run the pump. Without 
having power, there is no source of water on my property. 
This means no clean laundry, no water to drink, no water 
for the garden, and no water for cooking. It has been a 
rainy Summer so the garden didn't suffer too much, but 
that meant the grass and weeds took over. It is incred­
ibly demotivat­
ing to know 
that when you 
mow and weed 
and work in the 
garden that in­
stead of going 
inside and get­
ting a shower, 
you have to get 
in your car all 
stinky and dirty 
and sweaty, 
then drive off 
and have crusty 
grass and dried 
sweat on you 
by the time you 
finally get to 
bathe. I think at 
the very least, I 
will have a few 
gallons of wa­
ter on hand at 
all times in the future. I'll also have to think about this 
lack of water on my land and figure out some alternative 
source. 

I have had a handful of times in the Summer where 
the air conditioner goes out. You end up plugging in 
every fan in the house and calling frantically to whoever 
will listen until someone comes and fixes it. When I was 
growing up, I spent a lot of time at my grandpa's house 
and my great aunt, both of which didn't believe in the use 
of AC. I was fairly acclimated to the outside weather then 
because I was usually spending most of the day outside, 
or in their houses. When I moved out to the house I'm 
in now, I realized I don't like to pay the electric bill and 
maybe re-acclimating to the outside temperatures would 
be a good idea. Now, the thermostat is set on AC if the 
temperature goes over 90°F and heat if it goes below S0°F. 
Unfortunately without power, there aren't any fans to 
circulate the air, so you are completely relying on a nice 
breeze to carry wind through . It could be even worse in 

the Winter than the Summer because you wouldn't want 
to freeze. My godparents installed a woodstove for me a 
few years ago in this house, so I rarely use the heat. I like 
it so much I have been known to have a fire when maybe 
it wasn't really cold enough to need one. 

Since I was working on the kitchen, I had removed 
most of the food prior to the damage, but I still had a chest 
freezer on the back porch full of food. That was one of the 
most absolute nastiest clean-up jobs because I completely 
forgot about it for a good few weeks. Without electricity, 
there is no way to keep any food cold or frozen. I suppose 
you could work out something cooler than the ambient 
temperature, but not full-on cold. I hate hot Pepsi, so this 
is clearly an intolerable situation. I do a lot of canning and 
preserving, and I like that type of food, but I can't imagine 
relying on that for all of your food with no cold storage. 
The chicken eggs don't have to be refrigerated, but what 
about milk and butter? More importantly, what about my 
frozen waffles and ice cream? There are a lot of types of 

food that I just 
don't think you 
could continue 
to have in your 
diet without 
electricity to 
keep it cold, 
but most of 
those foods 
are probably 
things that 
would be bet­
ter to not eat in 
the first place. 
Even the can­
ning would 
be difficult 
because you 
would have 
to get used to 
cooking with 
fire and not 
exploding your 
cans. I don't 

know as much about preserving as I would need to know 
without electricity simply because I don't need to know it. 
I do think it's something worth investing more time in. 

I think the most important thing I've learned is that 
I'm going to have to invest in alternative energy sources for 
the farm. In the next 10 years (I think that's a reasonable 
time frame) I want to try to incorporate solar panels on the 
house and also use them to run a greenhouse. Genera­
tors are going to be a must-have in the future, because 
an incubator full of eggs is not going to last long without 
power. I don't know what is going to h appen to create a 
water source, but that will be a top priority in the plan­
ning. Having no electricity has made me realize just how 
completely unprepared I would be if I had nowhere else 
to go and had a few days of no power. Most importantly, 
I have learned the true value of a good electrician.D 

Jessica Lawrence is a Research Entomologist for Euro.fins 
Scientific, an avid gardener, beekeeper and tattoo collector. 
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Hello f riends, 
I hope you had plenty of 
bees to pollinate your 
PUtnPKins. 

me a pictu 
pumpkin o 
ck-o' -Lan 

The Cucurbit family of plants includes pumpkins, 
summer squash, w inter squash, cucumbers, melons, and 

gourds. There are both male and female flowers on the same 
plant. Let's take a closer look at pumpkins. 

The male blossoms are first to arrive to help attract pollinators to the plant a week 
or two before t he female blossoms open. There are more male flowers than 
female flowers on a plant. Pollen needs to move from the stamen in the male 
flowers to the stigma in the female flowers 
to produce a pumpkin. How does that 
happen? The flowers can't get up and walk 
around. 

Honey bees and squash Fried Pumpkin Blossoms 
Directions: 

Pumpkin Song 
(Tune: I'm a Little Teapot) 

I'm a little pumpkin 
Orange and round. 
Here is my stem, 
There is the ground. 
When I get all cut up, 
Don't you shout! 
Just open me up 
And scoop me out ! 

Female flowers have a small 
bulb looking fruit between 
the stem and the flower. The 
female flower will be close to 
the vine on a shorter stem. 

bees are perfect 
pollen movers. 
So, the next 
time you take a 
bite of pumpkin 

20 pumpkin blossoms 
1/2 cup milk 
2 eggs 

Make a batter with the milk, eggs, salt and pepper. 
Dip the blossoms in the batter. 

pie you can thank a pollinato 

1/2 cup flour or corn meal 
Salt and Pepper to taste 
3-4 t ablespoons olive oil 

Dip blossoms in the flour or cornmeal. 
Fry in the oil unt il light brown. 
Remove from pan and place on a paper towel to drai1 



The World's Largest Pumpkin Pie 
The world 's largest pumpkin pie was made in New 
Bremen, Ohio in 2010. Believe it or not, this pie was 20 
feet across and weighed 3,699 pounds! Would you like 
to make you own record breaking pie? 

All you need is 1,212 pounds of canned pumpkin, 2,796 
eggs (233 dozen), 109 gallons of evaporated milk, 525 
pounds of sugar, 7 pounds of salt and 14.5 pounds of 
cinnamon. You can see photos of how the pie was 
made at 
http://www.newbremen.com/ life/201 0_pumpkinfest. 

' 

Produced by Kim Lehman -www.kim.lehman.com 

The World's 
Biggest Pumpkin 

www.beeculture.com 
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Ron Wallace, 
from Greene, 
Rhode Island 
grew a 
pumpkin that 
was 2009 
pounds in 
2012. Yes, that 
is over one 
ton! 

Winter Squash Word Search 
Circle these winter squash varieties. 

ACORN 
AMBER 
BUTTERCUP 
BUTTERNUT 
CARNIVAL 
CUP 
DELICATA 
HUBBARD 
SPAGHETTI 
TURBAN 
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PumpkinHo 

It takes about 85 to 125 
days to grow a pumpkin. 
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Butter 
1/2 cup softened butter 
1/2 cup honey 
3 tablespoons pumpkin 
puree (canned) 
1 teaspoon pumpkin pie spice 

Place the butter in a mixing bowl, and whip 
on high speed with an electric mixer until 
fluffy, about 1 minute. In another bowl, stir 
together the honey, pumpkin, and pumpkin 
pie spice until well mixed. Add the honey mixture to 
the butter, and whip on high with the electric mixer until the 
mixture is fluffy and smooth, about 1 more minute. Chill. 
From Allrecipes.com. 

C H J s 

Beecome a Bee Buddy 
Send t wo se lf addressed 

sta mped envel opes and t he 
fo llowi ng information t o : 

Bee Buddi es, PO Box 2743, 

Austi n, TX 78768. 

Name 
Address 

Age 
thday Mo 

E-mail 
optional) 

We will send you a membership 
card , a pri ze and a birthday surprise! 

Send all questions, photos and artwork to: 
beebuddies@hotmail.com or mail to the above address. 



BUII.D A BIVB STAND 
Hive Stand - Double 

Like most builders, we'll start 
from the bottom and work our way 
up. Of course, the hive stand is 
at the bottom. Although it is not 
necessary for your operation, it is 
cheap to build and will make your 
life a lot easier. Once you level it, 
it provides a secure base on which 
to place your hives. Hive stands 
come in many flavors and styles, 
from packing crates, pallets, cement 
blocks to pretty ones for use in well 
known gardens. Of course the White 
House in Washington D.C. has 
probably the best known and most 
elaborate hive stand in the world. 
The hive stand's purpose is to keep 
the hives from tipping over, to keep 
them off the ground and to provide 
easy access. The double stand that 
I'll describe is utilitarian in nature 
and is extremely stable when the 
ends are placed on cement blocks. It 
is made of pressure treated 2"x 4"s 
and requires no painting to protect it 
from the elements. 

Parts (Thickness x Width x Length) 
1. 2" x 4" x 48" - Front 

and back (2) 
2. 2" x 4" x 15 ¾" - Stringers & 

Sides (4) 

Two 2" x 4" x 8' pressure treated 
boards will make one hive stand 
with some wood left over. 
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Construction 
Step 1: Cut all the pieces 

described in the parts list. (It can't 
get much simpler than this.) 

Step 2 : On a flat surface, 
position the pieces out as described 
in the accompanying drawing. 

Step 3: Screw or nail the 
outside pieces together. Use two 3" 
screws or three 16d nails for each 
joint. Make sure the stand is squ are 
by measuring the diagonals. The 
measurements should be equal. If 
they aren't equal then add a diagonal 
brace to the stand to square it up 
before you add the internal stringers. 

Ed Simon 

The internal stringers should then 
hold it square. 

That's all it takes. Pressure 
treated wood can be placed directly 
on the ground and survive longer 
than the non-pressure treated 
wood. 

Thoughts 
It pays to have an extra hive 

stand or two installed, leveled and 
ready to be used. When you capture 
two swarms in one day, you can't be 
bothered with making and leveling a 
stand. 

The double hive stand is easier 
to level and more stable than the 

single hive stand. It is wide enough to support four five frame nucs or two 
Langstroth style hives with a nuc in the middle. It can also be raised to an 
easily workable height given enough supporting material. 

Hive Stand - Single 
Follow the same instructions for building a double hive stand. Like the 

double hive stand, the single hive stand is made of pressure treated lumber. 
Because of the smaller footprint it is more difficult to level. 

A couple of these sitting in your shed can be a lifesaver when you need 
to move a hive at the last minute. 
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Parts (Thickness x Width x Length) 
1.2" x 4" x 16 ¼" - Front and 

Back (2) 
2 .2" x 4" x 15 ¾" - Sides (2) 

Construction 
Step 1: Cut all the pieces 

described in the parts list. 

I 

Step 2 : On a level surface, 
position the pieces out as described 
in the accompanying drawing. 

Step 3: Screw or nail the outside 
pieces together. Use two 3" screws 
or three 16d nails for each joint. 

Al lumber Is 2" x 4" 
pressure treated 

.-H-iv_e_S_t_an_d ___ S_in_g_le-,1 

Thoughts 
Hive Stands are easy to make 

and ea sy to use. A hive stand will 
extend the life of a bottom board 
s ignificantly . For the cost it can't be 
beat. 

Notes 

15 3/4 

This article is the first in a se­
ries that will provide instructions 
on how to build a complete bee hive. 
Get a copy of Ed Simon's book Bee 
Equipment Essentials with detailed 
drawings , construction hints and 
how-to-u se instructions for dozens 
of beekeeping tools and equipment 
from www.wicwas.com. Ed can be 
contacted through Ed@TheBeeShed. 
com.lmll 
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ROBERTS BEE COMPANY 
H & R APIARIES 

2700 S. Macon St. Ext., Jesup, GA 31545 • 912.427.73 11 • FAX 912.427.413 l 
www.HandRApiaires.com • www.RobertsBeeCompany.com 

Over 100 Years of Commercial package Shipping and Queen Raising Experience. 

2013 Summer Queen Prices 
1-9 10-24 

20.00 18.00 
25-99 
16.00 

• Al l Queens are mated naturally• Queens Marked $2.50 each. Queens clipped $2.50 each. 

S 112 

100+ 
15.00 

Plus shipping cost and handling fee by Priority Mail or Express through U.S. Postal Service. Shipping of queens via UPS is available. 

Call for Shipping Charges. MasterCard and VISA Accepted 

Great Service! Quality Bees And Queens Every Time! Thank You for Your Business. 
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Beginners, when it comes to beekeeping, there are two certainties. 
First, you're gonna lose some bees. Second, there will be miracles. 

Heather Luther 
My husband and I keep bees 

together, and when it comes to 
hands on work in the beeyard my 
primary job category is operational 
safety. I am Smoker Girl, Keeper of 
the Flame, Gatherer of Pine Needles. 
I stuff and puff the smoker and 
scrape guard bees off Andy's shirt 
while he works the hives. Andy has 
been keeping bees for nearly 15 years 
and with this past Spring marking 
only the start of my third, I am still 
relatively green. I'm a little awkward 
with my hive tool and I worry a lot 
about grim possibilities like, "what if 
I squish the queen?" Consequently, I 
was a bit apprehensive last October 
when Andy went on a month-long 
business trip leaving me alone 
to complete the Fall medication 

That's just part of it. 

mark my transition from beginner to 
intermediate beekeeper." From there, 
I launched into hyperdrive. I became 
a spectacularly motivated and yet 
fantastically bumbling beekeeper. A 
goofball extraordinaire, really. 

Remembering that Andy had 
once stopped a robbing episode by 
spraying the marauding bees with 
water until they returned to their 
own hive I hotfooted over to our 
heavyweight garden hose and in full 
protective gear wrestled all 75 feet of 
it a~ross the lawn to the bee yard. 
"These little devils," I thought, "I'll 
fix their wagon." Standing at the 
top of the yard, holding my garden 
hose like a well-armed action hero, 
I furiously misted the supposed 
aggressors, chanting to myself 

Here1s two pieces of hard-won learning: 
first., if you1re going to set a hive body on 

the ground and shake a swarm into it., don1t 
forget to use your bottom board. Second., 
it1s best to get the majority of your cluster 

dislodged in one fell swoop. 

regimen for our six hives. In the end, 
I got it done, and it was no big deal. 
The big deal turned out to be the 
swarm that materialized before me 
just as I tucked the last hive in for 
the season. 

At first, I didn 't recognize the 
ever-expanding spray of bees as 
a swarm. Robbing frenzy was my 
diagnosis. After all, it was October, 
awfully late for a swarm. Plus, they 
issued from the parent hive only to 
land again one hive over, collecting 
around the edges of the outer cover 
as they would in a robbing situation. I 
thought, "Aha! Now here is a problem 
I can handle and when I do it will 
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"get back villains!" I was prideful, 
thinking matters well in hand. 

On the contrary, it became 
apparent that the only effects of my 
campaign were 50 feet of wet dirt 
and a whole lot of wasted water. 
Humbled, I dragged the hose back 
across the lawn and went inside to 
devise a n ew approach. An hour later, 
sans plan, I returned to the bee yard 
out of pure curiosity. There I found 
a cluster of wet, docile bees pasted 
onto the face of our second hive in 
a beard-like formation. October or 
not, it certainly looked like a swarm. 
I thought, "this situation calls for a 
'King Bee.m 

BEE CULTURE 

Andy and I call the gentlemen 
with decades of bee experience and 
expertise that we've met through 
our monthly bee meetings the "King 
Bees." One in particular, Lionel, 
has been a very kind and generous 
mentor to us, and we appreciate 
him greatly. That day I called 
Lionel. I told him Andy was away 
and our bees were acting squirrly. I 
described the situation to him and 
he confirmed it was a swarm. A 
wacky thing to see in October, sure, 
but a swarm nonetheless. He had 
had his own just the day before. He 
told me I should try and hive it, not 
with the expectation that it would 
survive as a whole, but because it 
had our queen, and the odds of the 
original hive's new queen getting 
successfully online at that late date 
were slim. He asked if I h ad a spare 
hive body. I told him I thought so. 
He described basic swarm hiving 
procedu re to me, and told me to call 
him back if I managed to get them 
all in the box. I thanked him and 
set out, hopped up on adrenaline, to 
hive my first swarm. 

It was dusk, and I had to work 
quickly. I was certain the bees would 
depart for their chosen location 
before night fall . I don't know where 
I got that notion but I was very 
committed to it. Panicky about it, 
really. I pawed through our bee 
supplies. Plenty of unused supers 
but no spare hive bodies. What kind 
of slipshod operation was this? There 
was no way I could get a proper box in 
time. I was sad about the inevitable 
loss of our bees, but I chalked it up 
to a lesson learned: inventory for 
contingencies. On the bright side, I 
could park a camping chair down in 
the beeyard and at least witness the 
miracle of a departing swarm. That 
was a decent consolation. I settled 
into my chair to await this natural 
wonder. I estimated it was T minus 
20 for departure, maybe less. 
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Darkness came, coyotes howled, 
and the bees remained clustered. 
The cluster did ·not turn into a 
pumpkin. This was a head scratcher; 
could it also be a second chance at 
hiving them? Nah, they'd be gone at 
first light. Still not enough time to 
produce the supplies. I packed up 
my chair and went inside. 

Early the next morning I carried 
my coffee out to the beeyard certain 
I'd find the girls long gone; and yet, 
there they were, all dew-kissed and 
sun-lit. That cluster may as well 
have been the American flag the 
day it inspired the Star Spangled 
Banner, I felt such a surge of hope 
and renewed industry. The bees had 
stayed overnight, maybe they'd hang 
around long enough for me to rustle 
up a box. A catalog order was out 
of the question, but I remembered 
hearing about a guy in Decatur, not 
far from me, who did woodworking 
for beekeepers. Lindsay Trousdale. 
Yes, inde~d; he was the man to save 
the day. 

Half out of breath and already 
plugging his address into the GPS, 
I called Lindsay up and asked if he 
could sell me a hive body - right now, 
today - for my new swarm. I think 
he initially pegged me for a high­
pitched, high-strung female with 
a head full of half-baked notions. 
Nonetheless, he agreed to sell me 
a hive body though he was clear 
that it would be near impossible for 
the swarm to survive so late in the 
season. I told him I didn't care. Lionel 
said I had to save the queen, and by 
golly I was gonna do just that. Pedal 
to the metal I drove to pick up my 
hive body. Pedal to the metal I drove 
home. Time was of the essence, and 
it would soon rain. I strapped on my 
gear and my game face and puffed a 
trail of smoke down to the beeyard. 

Here's two pieces of hard-won 
learning: first, if you're going to set a 
hive body on the ground and shake 
a swarm into it, don't forget to use 
your bottom board. In retrospect, 
this seems elementary. At the time 
I just assumed the bees would want 
to stick to the frames . Not true. Lots 
and lots of them will fall helplessly 
into the dirt and stay there. Second, 
it's best to get the majority of your 
cluster dislodged in one fell swoop. 
A swarm hanging neatly from a 
low lying branch is tailor made for 
this; all it takes is one quick snip 
and you 're up the road humming a 
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The only thing worse than herding cats is 
herding social insects. 

tune. However, if you end up like I 
did with a rascal swarm plastered 
fiat against a wall, you're going to 
have to scrape it off. Don't be timid 
here. Instead of your hive tool, you 
may want to use a dust pan for the 
extra surface area. The reason is if 
you get a quarter of the bees into the 
box only to have them fly out again 
while you're trying to dislodge the 
next batch you will quickly develop 
a not-so-Christian vocabulary. The 
only thing worse than herding cats 
is herding social insects. 

I wound up carrying my box with 
but a small fraction of the original 
swarm inside it up to the shop, bees 
flying out the bottom all along the 
way. I set the box down under the 
carport. I'd had such tunnel vision 
for corralling them I'd given hardly 
any thought to where to put them 
afterwards. I had to think. Although 
it would be ideal it wasn't feasible 
for me to put them a full mile away. 
Instead, I settled on five hundred feet 
away alongside the boat trailer and 
hoped for the best. Next I needed 
to hunt up and arrange a platform 
of cinderblocks. All the while my 
relatively few remaining bees were 
slowly but surely escaping the hole 
in the top of the inner cover and 
loitering under the carport. It was 
now raining and the dog was there 
too, also trying to keep dry. I was 
thankful that swarming bees are 
not aggressive because the dog had 
been stung before and it swelled his 
ear like a pizza pocket. 

Atop the cinderblocks I arranged 
my hive body now containing maybe 
only a handful or two of bees. I 
tappe'd in the entrance reducer to 
protect those precious few. Standing 
there in the rain, I marveled at both 
my incompetence and bullheaded 
determination. I was taking a 
beating but I'd invested too much in 

.my effort to save the queen to turn 
back. Most likely she was still in the 
middle of the original cluster that 
had reorganized back in the primary 
beeyard. I had to go after her one 
more time, but first, I needed to 

rework my strategy. 
I would need to wait out the 

weather. On second thought, maybe 
I could use the rain to my advantage. 
Cold, wet bees are less apt to fly. 
Weighed down by water a cluster 
seems roughly paralyzed, if only for 
a moment. In any case it should be 
long enough for me to slip my hive 
tool behind it and make a good, 
clean swipe. Also I would switch to 
a five gallon bucket with a lid for my 
receptacle. My plan was unorthodox, 
sure, but my methods up to that 
point had been fit only for a how not 
to keep bees pamphlet anyway. This 
new strategy proved to be a great 
trick. Start with a wet cluster, give 
it one big swoosh into a bucket, and 
quickly apply the lid. Voila. 

After shaking the rest of the 
swarm into the new hive all I had left 
to do was add a hive top feeder full 
of sugar syrup and call it a victory. 
Yeah; hardly. I filled the feeder in the 
shop and walked it to the new hive. 
When a rock wedged under my boot 
I teetered, and even though I didn't 
drop the feeder, there was some 
sloshing. Blood was in the water. 
When I opened the hive to add the 
feeder It was the first and last time 
I saw the queen. She scurried over 
the top bar of the outermost frame, 
and down, away from the light. 

The best minds in Hollywood 
could not have choreographed a 
more diabolical scene once word 
spread to the other hives that simple 
syrup could be found just a few 
waggles north. The grisly, protracted 
battle that ensued was nothing short 
of biblical. Herculean wrestling 
matches took place on the ground 
and in the air. Corpses were flung 
into the dirt from a hive entrance 
littered with severed heads, thoraxes 
and abdomens. No amount of smoke 
would deter the savage cavalcade 
of robber bees, and no measure of 
devastation would persuade the 
swarm hive to concede defeat. There 
was no tap-out. Down to the last 
nurse bee, my new colony fought to 
its extinction. 

My crusade to save the bees was actually 
the catalyst of their undoing. 

BEE CULTURE 



My crusade to save the bees 
was actually the catalyst of their 
undoing; and for that, I am sorry. 
I should have left the swarm alone 
from the beginning, free to zip off 
into the pines when the time was 
right. I realize now that my intense 
drive to hive that swarm may have 
stemmed from the simple fact that 
I just didn't want to let them go. 
Beyond saving the queen or the 
parent hive, creatures I had cared 
for, and even sung to, were fixing to 
up and leave without a thought for 
me, and I wanted to stop them. 

Bees fly away. As my husband 
would say, "that's just part of it." In 
other words, get over it lady. Pick 
up your smoker •and puff on. Bees 
are not puppies. They are purely 
wild creatures, and sometimes war­
mongering savages. No matter how 
sweetly you sing to them they are 
not going to love you. That's just a 
fact; don't let it ruin your mascara. 

True enough. Bees could care 
less about their keepers. The good 
news is the ineffable force that 
animates those bees thinks you're 
pretty special. If you want proof, 
open a super in the spring. Tell me 
all that sparkling sweetness doesn't 
look and feel like grace. Tell me 
the lavish abundance of a bottling 
bucket full to bursting isn't a big, 
sticky-wrapped Valentine from the 
Powers That Be. Every pound of 
honey is a pound of miracle, and the 
more you learn about bees the less 
you can argue with that. 

Beginners, when it comes to 
beekeeping, there are two certainties. 
First, you're gonna lose some bees. 
Second, there will be miracles. That's 
just part of it. ma 
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Winter Boney In 
A Top Bar 

How Winter hone~ is or9anized in a top bar over Winter is critical. 

Wyatt Mangum 

Top bar hive beekeepers n eed more information dis­
seminated on seasonal management and to assist colonies 
in surviving the Winter. So I was pleased to see Christy 
Hemenway's informative article Winter in a Top Bar Hive 
in the September Bee Culture (page 58). We are also 
fortunate that Kirn Flottum, the editor Bee Culture, has 
been publishing articles to help top bar hive beekeepers, 
who are among the newest members of our beekeeping 
community. 

Having kept bees for over 40 years, the last 25 years 
with some 200 top bar hives and studying how the bees 
work in this hive design, I would like to add some bee 
behavior details that should complement Christy's article. 
I will confine my descriptions mostly to the organization 
of the Winter honey in a top bar hive and to uncapping 
honeycomb, an important bee survival behavior seen in 
early Spring. I have plenty of interesting photographs, 
and this is the first time publishing the uncapping pho­
tographs. So let's begin. 

In addition to the amount of honey Christy described 
to survive a top bar colony through the Winter, the orga­
nization of that honey in the hive is critically important 
for colony survival. The Winter cluster forms at the former 
brood nest location, although no brood may be present 
(Figure 1) . During the cold period, the Winter cluster 
must stay in contact with its honey reserves to produce 
warmth. Individual bees do not leave the cluster to feed 
on honey from other places in the hive since the cold 
would kill them. To continue fueling the Winter cluster, 
it moves up slowly on the comb, which typically happens 

over the Winter. (The cluster cannot move horizontally 
in the cold.) 

Therefore initially in the Fall, the proper honey orga­
nization in a top bar hive is to have wide bands of honey 
over the former brood nest location. On the lower parts of 
those combs, specifically in the central core of the cluster, 
empty cells should be present for the bees to crawl into, 
filling that space with the bees themselves, allowing the 
cluster to become more compact and to retain additional 
heat. Figure 2 shows a Winter cluster in a single-comb 
top bar observation hive, one of 30 hives I employ for vari­
ous experiments throughout the year. Think of this little 
colony as a "slice" of a larger multi-comb top bar cluster. 
Note how the wide band of capped honey surrounds the 
upper part of the cluster. A larger colony would have a 
similar configuration of bee coverage and capped honey 
on several combs. Finished combs of honey, that is, solid 
capped honey from the top bar to the hive floor (Figure 
3), should be close to the cluster on its side away from 
the entrances, which is the natural storage location for 
most of the honey in a top bar hive. 

During warm spells, temperatures above 57°F, es­
pecially as Spring approaches, the bees break cluster. 
Some of them venture to these honeycombs (and to other 
honeycombs further back in the hive). The bees chew 
open the caps, and move the honey to the cluster. Figure 
4 shows the bees moving honey during the Spring in one 
of my top bar hives. Note the uncapping pattern on the 
comb, which is a bit subtle, but typical. The bees start 
uncapping mostly from the upper corners and proceed 

October 2013 BEE CULTURE 69~ 



towards the center of the comb. This uncapping behav­
ior tends to leave a shrinking central patch of capped 
honey on an otherwise empty comb as opposed to a 
thinning upper honey band, a common condition seen 
in a Summer dearth. Figure 5 shows a closer view of the 
uncapper bees on another comb. Most of the bees form 
a partial ring right where capped cells meet uncapped 
cells, precisely the work area for uncapping. Figure 6 
shows a close up of uncappers almost finished uncap­
ping a comb. The bees continue to chew open the caps, 
forming a ring around an area of capped honey, curiously 
clear of any bees. When opening a hive, any vibrations 
through it could easily cause the bees to scramble across 
the comb, obliterating the ring-uncapping behavior. The 
uncappers immediately appear as merely non-descript 
bees wandering aimlessly on a comb far from the main 
cluster. Beekeepers routinely miss seeing this interest­
ing behavior. With training however, top bar hives can 
be easily opened with stealth, preserving this and other 
delicate and easily disturbed bee behavior. 

This honey movement is limited by uncertain episodic 
warm snaps. From a bee management perspective, I do 
not depend on uncapper bees to (mostly) fuel a strong 
colony, particularly one expending a considerable amount 
of extra food supporting a growing brood nest while low 
on close-contact honey. This condition is seen notably 
with depleted honey bands that may now be substantially 
occupied by brood. Besides feeding sugar syrup, another 
food consumption that can be stopped by the cold, I also 
move honeycombs to contact the edge of the brood nest 
during my early Spring inspections (being careful not to 
break up the brood nest with honeycombs). These hon­
eycombs come from areas of the hive well away from the 
cluster or from donor colonies with excess honey. Figure 
7 shows such a donor colony. Look at the honey bands, 
which would not be quite wide enough for placement over 
a Winter cluster starting in the Fall. Nevertheless, the 
combs have sufficient honey for Spring feeding including 
any additional honey in the uncapped cell~. 

I load these feeding combs on the bee truck when 
preparing for early Spring inspections of my out apiar­
ies. With these combs, I can quickly correct emergency 
feeding problems at distant locations (usually without a 
return trip). Also while tempting, one may want to move 
finished honeycombs (Figure 3) deep inside a brood nest, 
giving the bees maximum honey per comb. That is not 
recommended because as noted above the bees need some 
open cells to crawl inside to properly form a Winter cluster 
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when the cold returns. In the Fall, a related error would 
be moving finished honeycombs into the former brood 
nest location, where the Winter cluster will form, trying 
to feed a colony. On the other hand when feeding sugar 
syrup, the bees organize it correctly in the hive provided 
there is empty comb storage space. 

The information and photographs described here are 
just a small part of a much larger and compelling subject: 
top bar colony management, which is the application of 
honey bee biology to maintain healthy productive colonies 
in a horizontal hive design. Most importantly, a top bar 
hive beekeeper should learn colony management. 

I started keeping bees when just 10 years old upon 
meeting my first beekeeper, who enticed me away from 
my first stinging-insect love - wasps. I had a routine of 
knocking down and collecting the paper nests, which 
I kept in my bedroom in a little box, letting the wasps 
emerge, definitely a dicey occupation for a youngster. 
Since I was n9t from a beekeeping family, I learned most 
everything on my own. As a result, I considered apicul­
ture books written by experienced veteran beekeepers 
of high value. Over the years, I accumulated numerous 
books on all aspects of beekeeping. And I still have them 
today. While learning beekeeping, sorting out the basics, 
my books, like wise friends , saved me considerable ex­
pense and time, sparing me the misery of repeating the 
mistakes of others, giving me new ideas. Priceless. That 
book collection was for frame hives, nevertheless it helped 
me build up my operation to 125 frame hives by my high 
school days, producing honey by the ton. Top bar hive 
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beekeepers should likewise be well read in their version 
of beekeeping and in my opinion build up their personal 
beekeeping libraries. 

Recently a few books on top bar hive beekeeping 
have appeared in America to fill a void in the literature: 
The Thinking Beekeeper by Christy Hemenway and Top­
Bar Beekeeping by Les Crowder and Heather Harrell: My 
contribution is Top-Bar Hive Beekeeping: Wisdom and 
Pleasure Combined. For more information on my book 
and to see numerous pictures of my top bar hive op­
eration including training videos, please see the website 
TBHSbyWAM.com. 0 
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All manuka honey comes from New Zealand and UMF Honey Association 
research shows that while 1,700 tons is produced each year, as much as 
10,000 tons is sold annually worldwide. It's a loaves and fishes miracle! 

The New Zealand Bee Products Standards Council 
says part of the problem with the global scandal now 
engulfing the country's lucrative NZ$120-million-a-year 
manuka honey industry is the lack of a recognized single 
standard defining the honey and its properties. 

Council chairman Jim Edwards tells Radio New 
Zealand the industry needs to agree on the parameters 
that should be used for manuka honey across the whole 
industry. 

"There are different properties that different produc­
ers are claiming so what we need to see is a uniform, 
agreed body of standards that can be applied," he says. 

In a statement, signed by Edwards, the council said 
it has been aware for some time of the positive results for 
testing done in some importing countries. 

"The BPSC has no evidence of any deliberate adul­
teration occurring in New Zealand," it said 

The Unique Manuka Factor Honey Association has 
set a standard, but other groups have developed their 
own values. 

Edwards commented after complaints from as far 
apart as Hong Kong and the United Kingdom that manuka 
honey flooding the markets was either adulterated with 
syrup or not even manuka honey. 

The honey comes from the nectar of the manuka tree, 
Leptosperm.um scoparium, a species of flowering plant in 
the myrtle family Myrtaceae, native to New Zealand. 

It is also called manuka myrtle, New Zealand tea tree, 
broom teatree, or just tea tree. 

The honey sells for 10 to 20 times more than other 
types of honey because of its medicinal and anti-bacte­
rial properties. 

All manuka honey comes from New Zealand and 
UMF Honey Association research shows that while 1,700 
tonnes is produced each year, as much as 10,000 tons 
is sold annually worldwide. 

The New Zealand Herald reports Britain's Food and 
Environment Research Agency tested five brands of ma­
nuka honey taken from shop shelves. Only one, made by 
Comvita, the biggest manuka honey producer, was up 
to standard. The other four showed no d~tectable non­
peroxide activity, the anti-bacterial properties special to 
manuka honey. 

It says Britain's Food Standards Agency (FSA) then 
issued a nationwide warning about misleading claims on 
manuka honey jar labels. 

An FSA spokesman tells Bee Culture the agency was 
responding to a Sunday Times investigation into the issue 
of mislabeled manuka honey. 

"Manuka honey represents about 2% of the UK mar­
ket and we believe most is genuine and labeled according 
to the law," the spokesman says. "The FSA and Defra 

Alan Harman 

(Department of Environment, Food and Rural Affairs) have 
been alerted to potential labeling issues with Manuka 
honey and have asked local authorities to undertake 
surveillance to show whether this is the case." 

However, UMF Honey Association data shows 1,800 
tonnes of "manuka" honey is sold in Britain each year 
- more than New Zealand's entire annual production. 

A 250-gram (8.8-oz.) jar of manuka honey - a genuine 
or fake - sells for as much US$55 in the UK. 

It is so pricey, UK retailers now put security tags on 
the manuka jars after a spate of shoplifting losses. 

The UMF Honey Association says of 73 samples it 
tested in Britain, China and Singapore, 41 failed to show 
the non-peroxide activity claimed for manuka honey. 
Hong Kong authorities found 14 of 55 manuka honey 
samples tested were adulterated with syrup. Other tests 
found some of the honey was not manuka. 

Association president John Rawcliffe tells the Herald 
there are higher and ever-increasing volumes of honey 
labeled as manuka which are not manuka. 

"We knew we sold more 'manuka' overseas than has 
ever been produced ... we've been spending everything 
we've got to work out how to stop this fraud, and the only 
negative thing is that we should have done it quicker," 
he says. 

But the problems besetting the industry should come 
as no surprise. 

It was given a heads-up warning by Primary Indus­
tries Associate Minister Jo Goodhew back in June when 
she warned the National Beekeepers Association confer­
ence there continued to be questionable marketing of 
manuka honey. 

"Misleading overseas consumers about the quality of 
product labeled manuka honey has the potential to seri­
ously damage not only the industry, but New Zealand's 
international credibility as an exporter of premium food 
and beverage products," Goodhew said at the time. 

The wide variety of claims made about manuka and 
the different ways of advertising its 'activity levels' were 
confusing to overseas consumers, and making it hard for 
buyers to be sure of what they are getting. 

"I know that there has been disagreement within the 
industry over branding and standards of manuka honey," 
she said. "Getting consensus on these issues for such a 
high value, in-demand product can be challenging, but I 
believe it is an issue which needs to be resolved in order 
for the industry to gain the full benefit from exports of 
manuka honey to overseas markets ." 

Goodhew gave a warning that the health food sector 
does not forgive easily. 

"Any tarnishing of the value of manuka honey through 
misleading labeling or tainting of the product would be 



extremely difficult for the industry to come back from." 
Goodhew told the conference that Chinese authori­

ties last year told the Ministry of Primary Industries last 
year that they estimate that there is four times as much 
manuka honey being sold in China as is being sent there 
from New Zealand. 

She announced that the ministry would be leading a 
process to develop a definition of manuka honey. 

"The definition could be used as a basis for labeling 
rules and provide a yardstick against which competing 
products labeled as "manuka" from other countries can 
be assessed in offshore markets," Goodhew said. 

"Once developed there may need to be changes to 
how some "manuka" products are marketed." 

Food Safety Minister Nikki Kaye says in a radio in­
terview she expects new labeling rules to emerge in the 
next month from work the industry and the ministry has 
been doing. 

New food legislation now before a parliamentary 
select committee will also contain harsher penalties for 
incorrect labeling. 

Meantime, the UMF Honey Association is working 
with overseas agencies to create a testing regime. 

"We've got a network of labs, both in China and the 
UK, we're working with Europe and hopefully the United 
States, we've worked with Singapore and we also are link­
ing getting verification done on our work with Australia 
and within Germany as well," Rawcliffe tells reporters. 

Always ready to make a political buck, the opposi­
tion Labor Party's Primary Industries spokesman Damien 
O'Connor blamed the Ministry for Primary Industries for 
failing to protect producers. 

"The ministry just stood by despite the industry 
acknowledging New Zealand was selling more manuka 
honey than it produced," O'Connor says in a statement. 

The unique anti-bacterial properties ofmanuka honey 
were first scientifically established in 1982 by Prof. Peter 
Molan of New Zealand's Waikato University. 

But Kaye didn't help the situation when she said one 
of the problems with manuka honey labeling difficulty was 
that there aren't any clear scientific markers - a claim 
stridently denied by the industry. 

The UMF Honey Association grades the nectar on 
its Unique Manuka Factor rating ranging from 10 to 25 
with the higher the rating, the more potent the honey. 
But some manuka honey producers say this system is 
unreliable. 

Exporter Manuka Health New Zealand Ltd. chief 
executive Kerry Paul says scientists in New Zealand and 
Germany agree the key non-peroxide compound- meth­
ylglyoxal - responsible for ·the antibacterial activity of 
manuka honey, can be measured and quantified. 

"Manuka Health has led the way in developing a 
robust scientific method to quantify the actual amount 
of methylglyoxal in our manuka honey ,products," Paul 
says in a statement. 

He says Prof. Thomas Henle, head of the Institute 
of Food Chemistry at the Technical University of Dres­
den, identified methylglyoxal in 2006 as the dominant, 
measurable ingredient responsible for the antibacterial 
activity of manuka honey. 

Henle says a labeling system has to be scientifically 
sound, based on a method which is published and can 
be used in any laboratory. "This is definitely the case for 
methylglyoxal manuka honey labeling," he says. 

New Zealand's Federated Farmers group is encourag­
ing manuka honey exporters to test their product prior 

The unique anti-bacterial properties of 
manuka honey were first scientifically 

established in 1982 by Prof. Peter 
Molan of New Zealand's Waikato 

University. Prof. Thomas Henle, head 
of the Institute of Food chemistry at 
the Technical University of Dresden, 

identified methylglyoxal in 2006 as the 
dominant, measurable ingredient 
responsible for the antibacterial 

activity of manuka honey. 

to export following the identification of cane sugar (C4), 
by the Consumer Council of Hong Kong. 

"Manuka honey is different to other honeys; it causes 
a standard sugar test to inaccurately report contaminated 
samples," bees committee of management member Peter 
Bell says in a statement. 

"This is why the industry has invested money and 
effort to work with, Dr Karyne Rogers of GNS Science, to 
evaluate the conventional test that has been used to date, 
for accuracy with regard to manuka honey. 

"This process has led to GNS Science developing a 
test, which is now accepted by the Association of Official 
Analytical Chemists as suitably identifying C4 sugar 
contamination in honey. 

Results reported by GNS Science, that tested sam­
ples, returned only a 6% fail rate compared to 30% under 
the existing testing methods. 

"We are concerned about the damage to our industry's 
reputation from the few occasions where C4 sugars have 
been identified," Bell says. "Feeding sugar to bees is a 
common practice during periods of low floral resources, 
to build them up in preparation for honey flow. However, 
when using best practice for this method, there should 
be no contamination issue." 

Comvita chief operating officer Scott Coulter says the 
sector needs to be cleared of cowboys. 

He tells the Herald pots of manuka honey labeled with 
meaningless numbers and certifications are designed to 
confuse customers who thought they were getting UMF 
product with measurable health benefits. 

"They can buy a 20+ honey thinking it is manuka 
and it is not," he says. "People will use it and not get any 
benefits and that damages the reputation of the product 
and the industry." 

One Manuka honey producer says he knows the way 
to get rid of those cowboys. 

Mossop's Honey managing director Neil Mossop tells 
Sun Media that halving the price of the honey would rid 
the industry of many fly-by-night beekeepers. 

"It sounds extreme, but a significant drop in price 
would weed out the cowboys who have entered the indus­
try just to make a quick dollar on the reputation reputable 
beekeepers have built up over 20 years for the benefits 
of manuka honey," he says. 

Mossop says the closest some of the bees claimed 
to have produced manuka honey have come to manuka 
flowers , "is when their hives are driven passed it on the 
roadside." D 
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Now An Easy Way To Process 
The Odd Chunks Of Honeycomb 

Well, you have built the Walt Bee Vac shown in the 
September 2012 issue of Bee Culture and built the Top 
Bar Hive from various available plans. Then you captured 
a swarm of honeybees with the Walt Bee Vac and installed 
them into your top bar beehive. That was all last year. 

Now the bees have produced many honey combs and 
you want to make comb honey and strained honey. But 
how do you process the odd chunks of honeycomb? 

Make the Walt Top Bar Honey Extractor!! (Bees Work 
And !,ove Ihem) . 

Review the pictures!! Simple!! Four five-gallon pails, 
one square foot of ½ inch wire mesh, a few screws and 
nuts, one honey gate and a paint strainer bag are all the 
materials required. 

I assume you have your table saw and a saber saw 
in your workshop. 

First, cut an eight-inch diameter hole on the bottom 
of #1 plastic pail with your saber saw. Then cut a 10-
inch diameter piece of ½ wire mesh to fit into the bottom 
of this pail. Secure the wire mesh with eight screws and 
nuts. Your comb crusher is complete. 

Next, cut about 2-3/4-inches from the top of pail #2. 
Check to be certain when inverted this pail will set into 
the top of pail #3, which will be the honey storage unit. 
Then cut off about one inch of the bottom of pail #2. Now 
check to be certain pail #1 will fit into inverted pail #2. 
Trim more if required for the fit. (Note-this pail is inverted 
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to allow honey to flow through the 
sides of the strainer bag as well as 
the bottom portion giving more area 
for the strainer to function) . 

In pail #3, cut a hole and install 
the honey gate. 

Now cut a one-inch high ring 
from pail #4 as shown in the pictures. 
This ring holds the strainer bag in 
pail #2 to prevent sliding into pail #3 
when straining h on ey. Cut anoth er 
ring if the first doesn 't work. I had 
some rings left over from making the 
Walt Bee Vac. 

To use this simple inexpensive 
honey extractor: 
1. Place pail #2 inverted on top of pail 

#3. 
2. Fit straining bag into pail #2 and 

secure with locking r ing, push 
firmly down to hold bag in place. 

3 .Fit pail #1 into pail #2. If all goes 
well with your fabrication, the stack 
should stand firmly u pright and be 
33 to 36 inches high. 

4.Place your odd chunks of honey­
comb in pail # 1 and crush gently 
with a wire style potato masher (ask 
your wife if you may borrow hers or 
where you may buy one). 

5. The honey and some wax particles 
will fall through the screen into the 
straining bag. It is not necessary 
to force all of the wax though the 
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screen, just break all of the honey 
cells. 

6. Place cover on pail # 1 and leave 
in warm room to allow the honey 
to drain from the crushed honey­
comb. 

7. Using the honey gate on pail #3, 
this honey may be easily bottled 
without messy transfer of the 
honey from one pail to another. 

I originally made th e extractor to 
process honey combs found when re­
moving colonies from buildings. The 
odd pieces of honeycomb needed to be 
crushed to drain the honey. Squeez­
ing by hand was messy. This works 
much better and is less sticky. 

Here is another use for this ex­
tractor. Various articles in bee pub­
lications suggest scraping the honey 
cells from the frame when plastic 
foundation is used. The honey and 
honey cells can be scraped from the 
plastic foundation into pail # 1 with 
a putty knife. Then scrape the re­
maining honey from the foundation 
with a flexible rubber spatula. This is 
an easy inexpensive way to harvest 
honey for those of you who have one 
or two supers. 

Wow!! Another use for the bee­
keepers favorite versatile piece of 
equipment - the plastic five-gallon 
pail. lmll 
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Here's what ~ou need to know about labelin9. 

Your settling tanks are filled 
with beautiful honey so it is time to 
bottle some and ready it for market. 
But first you decided to put some 
into containers for your family's use 
and some for giving to other family 
members. Stop for a minute! Did you 
just grab some old mayonnaise and 
spaghetti sauce jars? You probably 
think that Uncle Ned and 
Aunt Mary don't care what 
the honey is in; they just 
would like some for tea 
a nd toast. So your lovely 
golden honey will be sit­
ting in disguise in their 
kitchen in a jar that says 
'Tasty Mayonnaise' on the 
lid but no label. 

Golden honey looks 
almost identical to a pple 
jelly; dark honey can re­
semble sorghum or mo­
lasses; very pale or water 
white is a bit of a mystery. 
Perhaps you think why 
waste a jar and label on 
someone who knows what 
is in the j ar. But your 
family and Uncle Ned and 
Aunt Mary are not the only 
ones who will see those 
jars on a kitchen table. 
Friends and neighbors 
s top in for a cup of coffee 
or a short visit. 'What's that stuff in 
the jar?' 

Oh-oh - your honey has just 
been called 'stuff.' That is not nice. 
Your label on those jars would have 
prevented that question. But there 
may be other reasons why reusing 
contain er s with their original lids 
are not good ideas. Plastics absorb 
both colors and odors. These do not 
n ecessarily wash out, even after a 
trip in the dishwasher. The plastic 
gasket fused to a pickle jar lid will im­
part that pickle odor and some faint 
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taste to the honey in tha t jar. (A gift 
of Washington State wild raspberry 
honey sent to me smelled and tasted 
of the previous jar contents - pickles, 
as proclaimed on the lid.) 

Honey containers come in all siz­
es and shapes, and the lids for them 
are new and odorless. Those nice 
containers with your labels are an 

extremely important 
part of marketing. 
The jar with the label 
is what attracts a 
customer and makes 
the customer want to 
purchase the honey. 
After someone has 
bought a jar of your 
honey you really have 
no idea of how many 
other potential cu s­
tomers your labeled 
jar will reach. 

P erhap s you 
have already found 
wh at sorts of hon­
ey conta iners your 
cu s tomers prefer. So 
now we need to con­
sider labels. Before 
you start to think 
about your own per­
sonal honey label 
there are a few things 
you need to know. 

First of all, and very important, there 
are legal requirements for food labels. 
Yes, honey is a food. Now, before you 
s tart grumbling about being told what 
to put on a label, please keep in mind 
tha t the requirements are actually 
quite simple and excellent marketing. 
So let's see what is required. 

The word 'honey' must be very 
visible on the front of the label. After 
all you want to attract a customer, 
no matter whether in a s hop or at a 
farmers' market. You can u se a floral 
source ('sage honey' for example) only 
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Ann Harman 

if that is the predominant blossom. 
That can be difficult to determine, 
even with pollen analysis. 

You need the net weight. This 
must be in pounds and/ or ounces 
AND in metric weight. If you look at 
the cans, jars and packages of food 
you buy you will see both on their 
la bels. For one pound you will use 
454g. You can easily figure out other 
weights. Now this information goes 
on the lower third of the front label 
in easy-to-read type. 

The next requirement is called 
contact information. Produced by (or 
packed by if you bought bulk honey 
and put it in jars) your name or api­
ary name and address . You may put 
telephone number or email address 
if you wish. This information goes on 
the front label in at least 10-point 
type ( 1 / 16 inch tall). (The type on 
this page is nine point, so the type on 
you r label will have to be one point 
larger.) 

You certainly can put decoration 
on the front label but it cannot ob­
scure the three essential items given 
above. See, the main requirements 
are really quite simple. In addition the 
customer - and their friends - know 
where to obtain your delicious honey. 
Good marketing. 

Now we n eed to look at some 
other aspects of labeling. 

The Nutrition Facts l abel. You 
are probably familiar with this black 
and white label on the containers of 
foods you buy. Must honey have one 
of these la bels? If you are a small pro­
ducer or company you can apply for 
an exemption . 'Small' means selling 
less than 100,000 units per year for 
a small company having fewer than 
100 employees. In addition you do not 
h ave to file for exemption if you are 
not an importer, have fewer than 10 
employees and sell less than 10,000 
units per year. 
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If you use certain descriptive 
words like 'healthy,' or other nutri­
tional claims, on your label you must 
have a Nutrition Facts Label and, in 
addition, indicate where that label 
is to be found ('See back panel, ' for 
example). 

Fortunately the Nutrition Facts 
Label for honey can be a very simple 
one. Don't try to design it yourself 
- there are specific requirements. 
You can purchase this label from bee 
equipment suppliers that sell labels. 
It is interesting to note that this 
label actually encourages sales sim­
ply because it shows 0% fat. It may 
seem difficult for beekeepers to think 
of honey containing fat, but your 

custom­
ers are not 
beekeep­
ers! I have 
sold quite 
a few jars 
of honey to 
customers 
who read 
the 0% fat 
on that la­
bel. 

Un i -
versa I 
Product 
Code(UPC) 
You know 
this label 
by its com-
mon name 

- bar code. You only are required to 
use this label if asked by a store that 
will sell your honey. These codes are 
used by retailers, large and small, to 
keep track of inventory or sales and 
orders. You cannot just create one. 
You must contact GSl - US (formerly 
Uniform Product Code Council), 7887 
Washington Village Drive. Suite 100, 
Dayton, OH 45459. Phone: 937-
435-3870. Website: www.gslus.org. 
Email:info@gs 1 us.org. You will be as­
signed an identification number. You 
then can have the labels printed 

Organic Labeling Requirements 
The words 'organic' and 'natural' do 
not mean the same thing. You cannot 
use the word 'organic' and the green 
and white label unless your bee op­
eration meets the national standards. 
For information visit the National Or­
ganic Program website at www.anns. 
usda.gov / AMSvl / nop. Misuse of the 
word and label carries a fine . 

What about the word 'natural?' 
You will see it on so many products 
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today. Just walk the supermarket 
aisles and you will find it everywhere. 
The Food and Drug Administration 
has a specific position in its use, but 
does not have a formal rule. 'Natural' 
can be used to indicate that noth­
ing artificial or synthetic has been 
added. 

Customers frequently ask if the 
honey is 'raw.' In their minds the 
meaning would be that the honey has 
not been heated by the beekeeper. 
Basically it is a marketing term that 
has no official definition. 

Sometimes beekeepers like to 
add something to their honey to 
give it special appeal. If anything, 
natural or artificial (synthetic) , is 
added to honey, you are required to 
list the ingredients in order of quan­
tity. Depending on the additives, the 
nutrition information may need to 
be changed. 

Powdered flavorings, such as 
lemon, have been popular. Such 
flavorin gs can be freeze-dried or ar­
tificial. Even if only a small quantity, 
an ingredients label is necessary. 
Cinnamon is another favorite addi­
tive. Yes, it and other spices must be 
listed on an ingredients label. If you 
are creating a product with peanuts 
or tree nuts these are considered two 
of the eight major food allergens and 
must be listed. 

Today essential oils have become 
popular for a variety of reasons. You 
cannot just lump them together as 
'essential oils.' Every oil must be 
listed in the order of quantity, highest 
to lowest, on an ingredients label. The 
consumer needs to know exactly what 
has been added to the honey in case 
the consumer is allergic or sensitive 
to one or all of the oils. 

Any words on your label that 
indicate that your product, whether 
pure honey or honey with additives, 
is beneficial for a disease or condition 
puts your product into an unap­
proved drug category and can cause 
investigation from the Food and Drug 
Administration. Unsubstantiated or 
undocumented claims or comments 
or terms should not appear on your 
label. 

Remember that shipping your 
hon ey across state lines to be sold is 
considered interstate commerce and 
is regulated by the Food and Drug 
Administration. Your honey, with or 
without additives, must meet all the 
requirements for correct labeling, as 
well as for safety and sanitation in 
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preparation. 
It is interesting that different 

colors on labels convey information 
to customers. Green, for example, 
means decaffeinated or low fat. Yellow 
suggests cheap. Black is used for up­
scale or gourmet honeys suitable for 
that type of shop. Blue is frequently 
found on seafood. However a yellow 
flower would not indicate cheap but 
rather something for the bees. Trans­
parent labels have become popular. 
Remember in selecting a transparent 
label you must consider the color of 
your honey in the jar. That is the 
'background' color of the label. Be 
certain the words are very visible 
with the combination of a transparent 
label and your honey. 

Small labels are available: 'local 
honey' is useful especially in farmers' 
markets or shops for tourists; a label 
explaining natural crystallization 
and how to reliquefy is quite helpful 
for the customer who may think the 
honey has spoiled. 

You may decide to design and 
computer-print your own labels. 
Many problems exist with this ap­
proach. First get help from a commer­
cial artist who can design a simple 
but effective label. College students 
taking commercial art classes could 
use designing a honey label as a class 
project. 

Another problem with homemade 
labels is the ink in inkjet printers. 
Normal ink is not waterproof so when 
the customer wipes off a sticky honey 
jar the print is immediately smeared. 
Waterproof ink is available. But this 
type of ink leads to another problem. 
The label stock commonly available 
is not waterproof so that after a few 
wipes with a wet cloth the surface 
of the label is degraded. In addition 
waterproof ink may not print out onto 
waterproof label stock. In order to 
have a presentable label the solution 
is to have your label professionally 
printed. 

So before you begin your search 
for or design a good honey label with 
correct information, open up the Na­
tional Honey Board website: honey. 
com. You can read through their sec­
tions on labels and be sure to go to 
'More Information on Labeling' that 
gives you other sites to visit including 
the Food and Drug Administration 
(FDA). 

Labels are about marketing. 
You r honey deserves beautiful legal 
labels. Era 
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Got A Question? 

From Phil to Bee Culture readers: 
Honey bee colonies can be maintained in man-made 

hives utilizing a variety of materials and architectures. 
Even the traditional Langstroth hive accommodates mul­
tiple configurations. Though most beekeepers - includ­
ing me - use two deep brood boxes, some prefer three 
or more shallows or mediums. Some like eight frame 
hives. As my friend Kent says, "The bees don't care"! In 
recent years we have seen an increased interest in what 
are known as top bar hives. For those of you not famil­
iar with them, they are an alternative to the Langstroth 
hive based on a horizontal rather than a vertical design. 
Instead of multiple boxes stacked on top of each other, 
they comprise a single box which contains well over ten 
frames. The frames themselves consist of a top bar only, 
instead of the four sided frames in a Langstroth. These 
bars fit together snugly, limiting the ability of the bees 
to come boiling out in large numbers when the hive is 
being worked with the lid off. This is a real advantage in 
Africa, where I am told the top bar hive was developed, 
and where the bees are much more defensive than those 
in most areas of this country. 

Whereas honey production from top-bar hives may 
be less than that of Langstroths, they also have the ad­
vantage oflow production cost if you make them yourself, 
and their s imple design makes home production very 
feasible for those with even the most basic woodworking 
skills. Perhaps another reason for their growing popu­
larity is that their single level construction means no 
removing and replacing of heavy boxes in order to work 
them. In top-bar hives, the entrances are typically one or 
more drilled round holes instead of the wide horizontal 
entrance most of us are accustomed to. That leaps in to 
the following question. 

A beekeeper in Oregon writes: 
Help! Is there anything else I can do about robber bees 

raiding my top-bar hive? These robber bees are larger than 
my bees (a Russian/survivor stock mix that have overwin­
tered well since I began beekeeping last summer on my ranch 
at 2500 feet in North-Central OR). They have solid black 
abdomens and emerge from my hive licking their chops (do 
bees have "chops"?)! I've reduced my entrances from three 
holes to one hole, but it seems like these large bees are just 
too overpowering. I've thought about putting some bee syrup 
inside my hive, and closing it up for several days to discour­
age these robbers to find another source - is this wise? Can 
you suggest something else? Thanks for your input! 

Phil Craft 

He Knows! 

Send your questions to Phil at 
phil@philcrafthivecraft.com 
www.philcrafthivecraft.com 

. 
Robber screen on a top bar hive. (photo by Ronnie Johnson) 

Phil replies: 
Robbing is a common problem for beekeepers, and 

top-bar hives are obviously not immune to it. In my July 
2013 "Ask Phil" column, in response to a question from 
a beekeeper, I discussed the behavior of strong hives 
robbing other, typically weaker, colonies. Reducing your 
hive entrance to one hole may be enough on its own to 
solve the problem. One of the first things we do when rob­
bing occurs in a conventional hive is to insert entrance 
reducers which give the bees in the hive being robbed a 
smaller area to defend. 

I have found that robbing is sometimes a one day 
affair; if I can s low it down until dark, it often does not 
reoccur the next day. I will sometimes completely seal 
the entrance during the day, using burlap or grass, and 
remove it in the evening. Better yet, one could use screen, 
which would allow for ventilation. In Summer, we have 
to be careful about reducing ventilation and causing a 
hive to overheat. If your colony has sufficient food stores, 
feeding with syrup inside the hive should not be neces­
sary. In fact, it can trigger more robbing. 

On a conventional hive, if the robbing behavior per­
sists, I use a robber screen which prevents access to the 
hive by robber bees, see the photo. Perha ps you could 
construct a modified version for your top bar hive? The 
idea is that the robber bees come to the screen and a t­
tempt to enter the hive directly. The bees which belong 
there will find and use the more indirect route through 
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the hole at the top of the screen. This design also allows 
me to completely shut the gate type openings and close 
off the hive, if the screen alone does not work, then eas­
ily reopen it later. I h ave found these screens - whether 
purchased or homem ade - to be very effective. Good luck! 
Let me know how it goes. 

I love the ingenuity of beekeepers. Here is a follow-up 
from my Oregon correspondent: 

Thanks, Phil , for such a quick reply to my plea. My re­
search on the Internet had informed me about the existence 
of a robber screen device for a Langstroth hive. My husband 
helped make a version of a screen for my TB hive, which we 
then modified after I received your email reply to my plea 
(thank you, again), along with the photos of your superior 
rendition. I screwed the screen directly onto the body of 
my hive, which has three side entrance holes instead of end 
holes, after the bees had returned to the hive for the night 
(after 9 pm). I took the photos the next day. The two en­
trances at the top were made from pieces of a plastic cream 
cheese container lid (recycling!). The robber screen worked. 
I did see a few of what I identified as robber bees on the 
bottom of the screen, in the vicinity of the three original 
entrance holes, now protected behind the screen. I didn't 
see any finding their way up to the new entrances. 

A beekeeper in Indiana writes: 
Thanks for your newsletter! Glad to hear you are still 

finding time to share your expertise! 
You were a great help to us last year as new beekeepers, 

although my husband and I still managed to lose our hive. We 
started this year with two nucs and have had to re-queen one 
of them one time and the other twice. This is not sounding 
so great already is it! The one that has only been re-queened 
once, appears to be doing fair, with lots of honey in the top 
deep and some capped brood, larvae and some eggs in both 
top and bottom box. Most of the honey is in the top box, in 
fact it is so heavy my husband can hardly lift it. My question 
is about some of the capped honey - the caps on one of the 
frames are half very dark brown and half tan on each cell. 
It looked like a problem to me, so I opened some of the cells 
and it looked like regular honey. Do you think everything is 
OK? Any advice you can give would be appreciated. 

Thanks so much, 

Americanfoulbrood. (photo by Zachary Huang) 

Phil replies: 
When honey is first capped , whether in honey su­

pers or in th e corners of brood frames, the cappings are 
typically very light in color - sometimes almost white. 
However, it's natural for cappings to d iscolor over time; 
this is not a sign of disease. The darkening is caused by 
bees tracking propolis or other debris over the cappings 
with their feet. The change is often more evident in over­
wintered frames , since honey left on the hive all winter 
has more time to age and the cappings to darken. Capped 
honey in supers is normally harvested before it has time 
to darken excessively, so we usually do not see extremely 
dark wax in sup ers. Beekeepers preparing com b honey 
for sale or to show at fairs prefer to use freshly capped 
honey, harvested before the bees wipe their little feet 
on the cappings. I recall how my mother reacted when I 
tracked up her freshly mopped kitchen floor with my dirty, 
bare feet in Summer. I guess there is no one to teach th e 
bees better manners. 

I understand your concern, however, about discolored 
-almost black-frames of honey. Dark cappings (though 
on brood, not honey cells) are frequently mentioned as a 
symptom of American foulbrood (AFB). I get more than 
one desperate message each year from beekeepers: I'm 
seeing dark cappings - do my hives have AFB? I made 
a similar call to one of my beekeeping mentors when I 
inspected the brood frames of my first hive. Since it's 
such a common cause for concern, maybe this is a good 

Spdl Bee Co. LLC 
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opportunity to talk a little about AFB and what it looks 
like when it is present. 

AFB is a bacterial disease which infects larvae when 
they are very young, but symptoms are not obvious un­
til after the brood cells are capped. Hence, diagnosis is 
typically made by inspecting capped brood. The textbook 
description of a frame infected with AFB is: scattered 
brood (many empty cells present), and cappings sunken 
and irregular, often containing holes or punctures. Bee­
keepers frequently describe the cappings as also being 
very dark in color, but having observed the disease many 
times (luckily, only once in my own hives), I can assure 
you that other symptoms are more definitive and dark 
cappings alone do not confirm a diagnosis of AFB. 

While AFB is , fortunately, not a common problem 
for beekeepers, it is an extremely BIG problem when 
it strikes. Infected cells often contain scale - the dark, 
dried u p remains of pupae killed by the disease. This 
scale, in tum, contains the spores by which the disease 
is spread. Think of the spores as seeds. Bees consume 
them while cleaning the cells , then spread them to h oney 
and to uninfected larvae as they are fed. AFB is extremely 
contagious, and if n ot detected early (which can be dif­
ficult for new beekeepers) , will likely contaminate nearby 
colonies as those bees rob the weakened, infected hives. 
Since the spores can remain viable for years - decades in 
fact - the disease is also spread by beekeepers through 
re-use or moving of d rawn comb. Commercial and side­
line beekeepers with numerous hives are more likely to 

milted>eesupply.com 
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experience problems with AFB, because they have more 
opportunities for exposure to the infection. Getting rid of 
the disease typically involves burning equipment - most 
certainly all brood frames - so it is an economically costly 
disease. Historically, state apiary programs were created 
to deal with American foulbrood. For beekeepers with 
only a few hives, the best way to avoid getting AFB is 
to be cautious when buying used equipment, especially 
existing hives or frames with drawn comb. 

I don't offer these comments as an adequate educa­
tion on American foulbrood. Many beekeeping schools and 
conferen ces offer classes on its prevention, diagnosis and 
control, and I highly advise attending one if the opportu­
nity presents itself. I also tell beekeepers that it is easier 
to learn what normal looks like in a hive, than to learn the 
symptoms of every beekeeping disease and parasite. One 
of the problems with AFB is tha t even many experienced 
beekeepers have never seen it (which is positive, but 
makes diagnosis more difficult.) Watch that th e capped 
brood in your hive is a constant color (varying from light 
tan to fairly dark due to th e bees ' sometimes reworking 
old wax on brood frames), and that the cappings are uni­
formly slightly raised and without holes once capped. If 
you are only seeing what seems to be healthy brood, the 
odds your hives are not infected with American foulbrood. 
When you observe brood that appears abnormal, you can 
ask for advice, as you have done here. 

It was nice to hear from you again! D 
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OCTOBER 2013 • ALL THE NEWS THAT FITS 

WORLD NEWS 
NORE INPORTS1 

With an eye on the export poten­
tial lo the United States and other 
countries, the Fij i Beekeepers As­
sociation is conducting an industry 
survey lo produce accurate data to 
assist planning and development in 
the South Pacific island paradise. 

Association president John Lewis 
believes there is great potential for 
the industry to grow, a view backed 
by government honey industry na­
tional coordinator Kamal Prasad 
who says there is a potential to boost 
the I 0,000 beehives in the country 
to 50,000. 

About 1,000 commercial bee­
keepers operate 8,000 hives. 

On average each beehive produc­
es 25 ki lograms (55 lbs.) of honey 
and at the present retail prices of 
F$ I 7.50 a kg (US4.33/lb.), honey 
could generate a gross income of 
more than F$2 I million (US$1 l.4 
million) annually if the industry op­
erates to its full capacity. 

Prasad said the association is 
working aggressively towards de­
veloping the industry. 

"We have opened up small mar­
kets in Austra lia and there are some 
markets in the Californian areas," he 
says. 

"We are mostly local suppl.iers 
of honey and we are not importing 
honey into the country because of 
the business risks that do not allow 
for any importation of honey and 
live bees." 

Lewis says to achieve its growth 
potential beekeeper training needs to 
be expanded. 

"Government has very effec­
tive basic beekeeping training pro­
grams," he says in a statement. "We 
have worked closely with govern­
ment at selected workshops and the 
association itself holds seminars and 
assists with groups of beekeepers, 
but funding is limited so much more 
needs to be done." 

He says contrary to popular be­
lief, beekeeping is not easy-money. 

"Anyone who goes into bee­
keeping as a simple way of making 
money is bound to fail ," he says. 
"Successful beekeeping requires 
commitment and dedication. Every 
successful beekeeper takes a person­
al interest in keeping his bees alive 
and healthy. He develops his skill by 
continual learning and training." 

Alan Harman 

Great service and prices on 
beekeeping supplies 

Tel: {877) 481-BEES 
www.BeekeepingEtc.com 

RETREATING SUBNIYIUN1 
Climate change is creating a threat 
to plants that tough out harsh winter 
weather under the coverlet of snow 
that blankets the north country. 

The stable beneath-the-snow 
habitat gives an essential respite 
from biting winds and subzero tem­
peratures, but in a warming world, 
winter and spring snow cover in the 
Northern Hemisphere is in decline. 

A team of scientists from the Uni­
versi ty ofWisconsin-Madison report 
in the journal Frontiers in Ecology 
and the Environment on the gradual 
decay of the Northern Hemisphere's 
subnivium, the tenn scientists use to 
describe the seasonal microenviron­
ment beneath the snow - a habitat 
where I ife from microbes to bears 
take full advantage of warmer tem­
peratures, near constant humidity 
and the absence of wind. 

UW-Madison professor of forest 
and wildlife ecology Jonathan Pauli 
says that underneath the blanket of 
snow is an incredibly stable refuge 
where the vast majority of organ­
isms persist through the winter. 

"The snow bolds in heat radiating 
from the ground, plants photosyn­
thesize, and it 's a haven for insects, 
reptiles, amphibians and many other 
organisms," he says. 

But since I 970, snow cover in 
the Northern Hemisphere has di­
minished by as much as 3.2 mill ion 
square kilometers during the critical 
spring months of March and April. 

Maximum snow cover has shifted 
from February to January and spring 
melt has accelerated by almost two 
weeks. 

"The winter ecology of Wiscon­
sin and the Upper Midwest is chang­
ing," says Benjamin Zuckerberg, 
a UW-Madison professor of forest 
and wildlife ecology. "There is con­
cern these winter ecosystems could 
change dramatically over the next 
several years." 

Pauli says there are thresholds 
beyond which some organisms just 
won't be able to make a living. 

"The subnivium provides a stable 
environment, but it is also extremely 
delicate," he says. "Once that snow 
melts, things can change radically." 

Plants exposed directly to cold 
temperatures and more frequent 
freeze-thaw cycles can suffer tis­
sue damage both below and above 
ground, resulting in higher plant 
mortality, delayed flowering and re­
duced biomass. 

As an ecological niche, the sub­
nivium has been little studied. How­
ever, as snow cover retreats in a 
wam1ing world, land managers, the 
Wisconsin researchers argue, need to 
begin to pay attention to the changes 
and the resulting loss of habitat for a 
big range of plants and animals. 

"Snow cover is becoming shorter, 
thinner and less predictable," Pauli 
says. " We're seeing a trend. The 
subnivium is in retreat." 

Alan Harman 
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IVI y gal Marilyn's all wound up about our trip to Kiev 
at the end of September, for Apimonclia. She dances 
around the house, chirping in Ukrainian. At first, 

when they didn't have a Ukrainian language course at the library, 
she checked out a Russian CD, just because Ukrainian and Rus­
sian are closely related languages. She can count to 10 in Russian. 
Now she studies from the Pimsleur Conversational Ukrainian CD 
set, which she talked me into buying. 

The official language of Apimondia is English. Most members of 
our Ukrainian host family speak English. Victor is the beekeeper. 
It would be nice if I could communicate with him, even a little, 
without an interpreter. It would be great if I could say "the queen" 
or " American Foul brood" or "hive tool," in Ukrainian. Or even "Good 
morning!" 

Marilyn came in yesterday with the first cucumber from her 
garden. It wasn't what I'd call a big cucumber. It was the size of a 
small dill pickle. "The cucumber blossoms are alive with your little 
darling honey bees," she gushed. 

Fifty years ago in high school I picked cucumbers one sum­
mer. There must have been honeybees around for pollination, but 
bees were creatures I avoided in th ose days. My friend Steve's 
father owned the cucumber patch. We called them "pickles," not 
cucumbers. 

This was piecework. Steve and I were picking partners. We had 
an assigned portion of the planting to pick. We were expected to 
keep up. The other part of the pickle patch got picked by a fam­
ily that came across the border under the government's "Bracero" 
program. The Braceros came here for summer farm work. In the 
winter they went back home. 

Now the irony of picking pickles is, or at least used to be, that 
the smallest pickles are worth the most money. You had to keep 
up in the pickle patch, or all those valuable little pickles quickly 
turned into worthless big ones. 

The Mexican family worked from dawn until dusk. They filled 
sack after gunny sack with small pickles. They stacked them by the 
scales and went right back to work. Steve and I, being teenagers, 
arrived late. We started just as the day got hot. We wilted under 
the afternoon sun. We found excuses to go home early. The pickles 
in our patch got big. 

It didn't seem like we were making very much money, so when 
Steve's dad handed me my first check, I was pleasantly surprised. 
"Wow!" I said to Steve. "I didn't think it would be this much!" 

"I traded some of our pickles with the Mexicans' pickles," he 
smirked. "They'll never know the difference." 

At first, I was shocked at the callous brutality of his statement. 
We were stealing - from the poor. And what did I do about it? I 
went along. 

I don't remember how long this went on. But like any practiced 
sinner, I got over my qualms. I became Steve's eager accomplice. 
Of course the Mexicans caught on. When they went to Steve's dad 
to complain that we were stealing the fruits of their labor, he never 
confronted us, or at least he never questioned me. He simply fired 
them. 

After the Mexicans left, Steve and I took over their portion of 
the patch. At first there were plenty of little pickles to pick, but of 
course we fell behind again, and the pickles got big. Finally the 
whole patch went to giant cucumbers, and we both quit. 

Robbing a hardworking family of the fruits of its labor might 
rank as the lowest thing I ever did in my long, un-saintly life. But 
you can't undo the past, can you? 
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Varroa mites look like they might 
not be so numerous in my colonies this 
year. That's dangerous talk. I got com­
placent twice before, and both times the 
mites punished me severely. 

Varroa like to breed in drone comb, 
and I encourage them to do so by provid­
ing them with a frame of plastic drone 
foundation. When the frame gets full of 
capped brood, I take it out and use my 
hive tool to scrape the brood - and all 
those mites - into a bucket. Afterwards, 
the frame goes right back into the brood 
chamber. When the scraped frame is all 
gooey with squashed larvae, the bees 
seem to like it. They waste no time draw­
ing out that frame again. 

I don't do this with all my hives. 
When you've got honey supers stacked 
on the hive, it's a ton of work to get to 
the drone comb. 

I've been feeding the drone brood in 
my slop bucket to the chickens. Is this 
a waste of a valuable food resource? 
Drone larvae are rich and tasty for hu­
mans, too, which you already know if 
you've ever popped one into your mouth 
out in the bee yard. On the radio the 
other day they were talking about the 
skyrocketing price of meat, and how 
insects might play an important role in 
our dietary future. Marilyn can cook, 
and she says she's game. 

You get old, and the memories still 
haunt you. I wonder what became of 
the Bracero family. They never forgot, 
either. I suppose the pickle swin­
dle became part of their family lore. 
As for my partner in crime, I read 
his name in the paper from time to 
time. He grew up to become a law­
yer. He's doing well , I guess. I saw 
him 25 years ago at a class reunion. 
We never talked about the pickles. 

Ed Colby 

A Bad 
Memory 

October 2013 


	Oct 2013001
	Oct 2013002

