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ere's one you've heard before, but it needs to be re­
told. 

I was talking to the President of a State Associa­
tion recently who told of a phone call he received. 
The caller was a 200-colony part-timer who was com­

plaining about all manner of beekeeping things. He talked, whined 
and complained about 15 minutes before he ever let the President 
get a word in. 

Finally, he slowed enough to be talked to. And this is what the 
President found out. The complaints were primarily about what the 
"state" was doing about the problems with the mites. reckless in­
spectors, representation on the Honey Board and the new AFB rul­
ing. It seemed he was having trouble with these, and wanted" some­
body" to do something. 

While he was talking the President grabbed his membership list 
and checked to see if he was a member. Nope, not for the last four 
years, anyway. So he asked. Nope, hadn't been to a meeting in years. 
Those guys were just a bunch of backyard small timers. He'd forgot­
ten more than most of them would ever know. 

But while he was busy knowing it all, the" state," those bunch of 
backyard small timers, had rewritten the Constitution and bylaws, 
persuaded the state regulatory people to update the laws to deal 
with mites, AHB, migratory beekeepers and trespassing and they'd 
also started a Master Beekeeper's Class. 

"Well. I guess I didn't know that," replied lhe complainer. 
"Yes, I guess not," said the President. 
The lesson here, of course, is if you want change to take place, 

don't wait for others. It either won't get done or what gets done may 
not be to your liking. The only way to make things better is lo get off 
your couch, out of your honey house, and get to a meeting. Join lhe 
group, pay your dues, get on a committee, fill out the forms. 
s traighten chairs, hold an office ... in short, get involved, and quit 
whining. 

If beekeeping is important to you and yours, leaving those of us 
who are involved alone because we are involved won't help you. If 
what's going on isn't what you like, and you don't do something, 
there's not a lot of sympathy out here. 

• 

I trust this past year has been the lesson of all time re lalive to 
treating for Varroa. If you haven't treated by now you want to seri­
ously, very seriously, think about getting honey off and treatments 
on. Even a very few mites left from last spring, or a reinfestation 
during the summer will build to lethal numbers by late winter. By 
now, buying replacement packages every Spring is getting old, right? 
Get going so you don't lose colonies, again, this winter. Honey off, 
strips on. Maybe you'll lose some fall crop, but you'll definitely save 
a colony. And reduce all the rest of the stresses while you're at it.. 
Feed, if needed. Pick a good winter spot. Think of AFB, nosema, 
mice, wind breaks, air and water drainage. grease patties and maybe, 
a little later, some insulation on top if you have tough Winters. 

Next Spring, plan on making splits, not buying replacements . 

• 
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How many people , including 
yourself, use the term 'dispose,' when 
referring to a honey crop? 

"Yup, got it all extracted, now just. 
need lo dispose of it. and I'm done," 
is heard way too often. 

Grammatically it's correct. I 
guess. And to some the honey gained 
each season really is a chore, while 
the joys of honey bees are in the 
watching and benefits of pollination. 

But even so ... Dispose? That's 
a term used for low level radioactive 
waste, a used diaper, or what you do 
with the black and chunky gunk that 
drains from the crankcase when your 
oil gets changed. That's the stuff you 
'dispose· of. 

Honey (remember, this is food) is 
marketed. or sold, or wholesaled. or 
retailed or moved. It has value and 
should be referred to as such. 
Wouldn't this sound better . .. 

"Yup, got it all extracted, now just 
need to gel il moved to my whole­
saler and I'm done." 

Please, let's dispose of disposing 
a honey crop. 

Get Involved, 
Or Else 

~ BEE CULTURE 
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Write: Editor, 623 W. liberty St., 

Medin·a, OH 44256 
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Honey, Medication 
Dear Edilor, 

In response lo Richard Taylor's 
arlicle in your excellenl June issue. 
I have a syslem lo lake advanlage 
of my Fall now. In April. 1995 when 
removing my Apislan slrips I 
replaced lhe two oulside frames (In 
hives wilh sufficienl slores) wilh 
frames of new foundalion and 1995 
wrillen on lop. I lhen soon afler 
supered and managed in the usual 
manner. 

In !ale Augusl I removed all 
supers and lhese "1995" deep 
frames, replacing them wilh lhe 
remaining frames I removed in 
April or new founda lion as neces­
sary. The April frames had been 
slored in my freezer. 

I medicaled and applied 
Apistan at lhis same lime and froze 
all removed "1995" frames. I also 
removed al leasl one and some­
limes lwo frames of honey from all 
hives thal had been slarled in 1995 
on new foundation (nucs and 
packages). 

On Oclober 3, I removed 
Aplstan and inspected for winler 
slores adding back the earlier 
removed frozen frames as neces­
sary. The balance of lhe "1995" 
frames removed, I extracled, If 
sealed. If not cured, I left them 
frozen and refroze all extracled 
1995 frames. These "virgin" frames 
were reused lhis May during the 
same manipulation relabeling 
1996. This system has several 
uses. 

l. I was able lo al leasl par­
tially benefit from Lhe full now. 

2. I used lhe stored unsealed 
frames as food in late Winter/ early 
Spring tnspeclions as needed. 

3. I had a ready supply of 
drawn comb for nucs as needed . 

4 . IL requires lillle extra efforl 
as lhe hives were a lready lorn 
down at lhe lime of the manipula­
Lion. 

By careful labeling and storage 
I should be able lo use some of 
lhese medtcalion-free combs 
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several years. It worked well lasl 
year. This year's now is yet to be 
seen. 

The one special requirement is 
a spouse who does not object lo a 
freezer at least half full of comb. 

Bill Rauch 
Higginsville, MO 

New Education Package 
I recenlly authored a software 

program entitled "The HoneyBee" -
"An Educational program Aboul 
HoneyBees, Their Role In nature. 
and Their Value To All Of Us As 
Human Beings." The program is 
freeware and has some excellent 
close-up photographs. courtesy of 
P-O Gustafsson, a commercial 
beekeeper In Sweden. 

The overall purpose of lhe 
program is twofold: (1) Promote 
good PR for HoneyBees in general, 
and (2) To promote beekeeping as a 
hobby and/or vocation . 

ll has been uploaded to 
America Online and it ts in the Kids 
Apps seclion. ll can be quickly 
found by going to AOL-Quickfind 
and eilher typing in my name 
Needham or Honeybee.zip. 

Al Needham 

Dance Language Defended 
This is in response to the 

"Guest Edilorial" by Ruth Rosin in 
lhe June Issue of Bee CuUure, 
regarding lhe dance language 
controversy. Rosin criticized our 
very brief description of the honey 
bee dance language in one of our 
earlier articles on observation hives 
(July 1995). Rosin claims lhal lhe 
recruit bees use odor to find lhe 
food source indicaled by a dancing 
bee, and lhat lhe recruit bees' use 
of lhe waggle dance for direction 
information has not been proved . 

In fact. research has clearly 
shown that recruits use the direc­
tion information indicated by the 
dancing bee, as elucidated origi­
nally by Karl von Frisch. It's 
important to note lhat much of the 

importanl work on bee dances was 
done after that of von Frisch. His 
work alone was nol conclusive. It's 
also clear that bees do use odor 
cues too. Under certain conditions 
odor cues will be used instead of 
the dance information . 

One study by J. Gould showed 
the bees' use of dance Information. 
The ocelli of lhe dancing bee were 
covered so lhat s he would give 
incorrect directions to recruits. The 
recruits did use lhis information In 
lhelr search for lhe food source, 
eliminating the possibility lhat 
odors were a cue. Olher experi­
ments used a "robotic bee" in­
vented by A. Michelson and W. 
Kirchner. ll was programmed to do 
the waggle dance, and bees did 
follow the directions of this liltle 
robot. In this way. odors and other 
extraneous cues were eliminated as 
possibilities. Numerous other 
careful studies have illuminated 
many details of lhe bees' communi­
cation lhrough lhe dance language. 

Furthermore, the dance 
language certainly does not require 
bees to do arilhmetic or "count" in 
a human sense, as Rosin seems to 
think. Whal lhe recruit bees do get 
from the dance is distance and 
direction informalion on a graded 
scale or continuum. The recruits' 
response is in turn graded so that 
they search In the appropriate area 
for lhe food source. 

Bees do many lhings that 
might seem at first glance lo 
require mathematical reasoning. 
For example. comb construction 
involves complex principles of 
geometry. However, no one claims 
lhat bees must understand Euclid­
ean geometry and make calcula­
tions in order to construct lhe 
comb. 

Finally. our statement lhat 
most biologists believe In lhe 
validity of the dance language is 
not our argument for its validity, as 
Rosin implies. Our conclusions 
depend on the results of carefully 
conducted experiments. 

Readers who wish to explore 
Conrinued on Next Page 
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this issue further may want to read 
Chapter 4 in "The Honey Bee' by 
J.L. Gould and C.G. Gould (1988, 
Scientific American Library). A 
fascinating description of the robot 
bee is in "The sensory basis of the 
honeybee's dance language" by W. 
Kirchner and W. Towner, in the 
June 1994 issue of Scientific 
American. 

Thomas C. Webster 
Kentucky State University 

Dewey Caron 
University of Delaware 

Bee Language Semantics 
I want to comment on Ruth 

Rosin's bee dance editorial in Bee 
Culture 6/96. First something old 
that is new. Last year I stumbled 
on a book published in Paris and 
London in 1 739 by Abbe Bougeant 
entitled A philosophical amusement 
upon the language of beasts. This 
first (?) proposal that social ani­
mals, including ants and bees, 
have systems of communication 
has been overlooked. For his 
trouble Gougeant was summarily 
"confined" and forced to write a 
Jetter of retraction. Such a severe 
correction was necessary because 
the Church believed that if animals 
have language they must necessar­
ily also have souls. Perhaps the !lip 
title was intended to forestall 
censor attention. 

The word "language" can be a 
semantic minefield. One dictionary 
states unambiguously that "the 
method of communication ascribed 
to animals is their language, not 
their speech." Language is all that 
animals can have. Ms. Rosen is 
using speech and language am­
biguously when she refers else­
where to von Frisch's bee dances as 
a "Human-level hypothesis" requir­
ing a "higher psychic power" to 
interpret. Compared to the detec­
tion of movement and sound, 
identification of floral scents 
requires extremely sensitive 
mechanis ms capable of discrimi­
nating mixtures of very complex 
chemical compounds. We would 
require microanalyses by a bio­
chemist. or the cooperation of a 
trained dog. 
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Ms. Rosin misrepresents the 
Bee World reference. It is the 
repfint of the 1939 von Frisch 
article that she stumbled upon. As 
in an earlier 1925 feature article it 
reports "bees have a fine sense of 
smell and that this aids them in 
their search, but that when they 
communicate with each other it Is 
not by smell, but solely by the 
dances already described." Ms. 
Rosen did not mention that the 7 / 
95 Bee Culture also had a Roger 
Morse review of the five-year study 
that demonstrated bees do hear the 
sounds that indicate distance 
during the wagging dances. 

Elsie and Nickolas Collias 
demonstrated bee dances at 
Cornell in 1952, but were unable to 
do so at the University of California 
at Los Angeles in 1958. Their 
observation hive was located across 
the street from a large botanical 
garden that provided a profusion of 
flowers all year, and so close that 
dancing was not required (Ameri­
can Bee Journal, 12/90). 

The suggestion that bees locate 
blooms by odor from downwind 
only is contrary to J .E . Eckert's 
finding in 1933 that prevailing 
wind did not influence their flight. 
Bees flew to the areas worked 
before being moved (as far as 8.5 
miles), and confirmed previous 
investigations "that bees have a 
tendency to return to the same 
portion of a field, or to the same 
small field, on successive days for 
nectar and pollen, even though 
other areas of the same forage 
plant are nearer" (J. of Agr. Res. 
47(5): 257-285). See also H.J. Rock 
Bee Culture 8/76. 

The bee dance controversy has 
stimulated experimentation to 
provide evidence of the Importance 
of back-up systems for navigation 
using sun, polarized light, and 
landmarks. When nectar/pollen 
sources are nearby, odor mecha­
nisms common to other bees and 
insects are used exclusively. The 
unique bee dances make it possible 
for a colony of honey bees to 
search, find, and communicate 
food sources miles from the nest for 
a powerful competitive advantage. 

Toge S.K. Johansson 
East Berne, NY 

A Job Well Done 
Thanks for doing a great job 

and keeping well written and 
informative articles. 

The articles in your magazine 
are written so an amateur or a 
master can enjoy them without 
some of the technical mumbo­
jumbo that no one can compre­
hend· 

Solar Wax Melter 

Dennis Brown 
Roseburg, OR 

Permit me to add what I think 
are important points to Richard 
Bonney's article on Solar Wax 
Melters (June 1996). since I built 
one 20 years ago, employing the 
Penn State plans that he offered 
his readers and use it constantly 
both for purifying wax and for one 
other special purpose. 

He mentions the use of a grid 
to keep the wax. frames, etc .. above 
the main pan. I discarded that very 
early on, after the initial use, since 
it was unnecessary, a waste of 
time, and hard to clean. 

When melting cappings, I place 
them in a discarded nylon stocking, 
attached to the outside of a No. 10 
can (restaurant-size). with both 
ends removed, as a filler. When the 
nylon is filled. both ends are closed 
with bread-ties. The filled stocking 
is placed in the main pan above 
six-inch milk filters, one of which 
partially closes the mouth of the 
main pan. As the cappings melt, 
they move through the filter and 
drop into a one-pound loaf collector 
pan at the next lower level, cradled 
in another pan three times its size 
to catch overflows. 

If whole frames with extracted 
comb, etc. are to be melted for any 
reason, I put down a sheet of 18-
inch wide freezer paper first 
(doesn't matter which side is up). It 
is discarded after the melting: the 
main pan is left clean! 

Whole frames filled with honey, 
wired or not, can be "extracted" 
this way If (1) they are too fragile to 
be put in the extractor where they 
will be blown apart or if (2) one's 
extractor has been cleaned and set 
aside for the season. Under these 
conditions. the loaf pan is set aside 
and only the larger one used. The 
next morning lhe wax has solidified 
and floats on clean honey. Thus the 
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SWM serves as a clever surrogate 
extractor. 

John Iannuzzi 
Ellicott City, MD 

Help From The Honey Board · 
As chairperson for Promotion of 

Honey in South Dakota, I have 
found the Na tional Honey Board a 
valuable resource. Having a limited 
promotion budget, I find It a great 
asset to be a ble to obtain hand­
outs, tapes, and other materia ls to 
use in presentations to varied 
groups. 

Need a program for children? 
Call the Honey Board. They have 
"What's Buzzin" and a new 
children 's cookbook, "Honey 
Magic," available. 

A ladies group? The Hon ey 
Board has VCR tapes, recipe 
handouts, honey tip sheets. In 
these different ways you can show 
and teach anyone how to use more 
honey in their everyday life. 

Need a presentation for a 
varied group? Call the Honey Board 
for handouts about the honey bee 
and floral sources - what's new in 
the s upermarket - honey bee trivia. 
The list goes on. 

I enj oy showing the la test 
magazines with articles and recipes 
using honey; every one brings a 
new awareness to using honey. 

Need help or have a question? 
Call the Honey Board; they are 
there for us lo use. 

Judy Gulleson 
Britton, SD 

Honey Board or Not? 
Sh ould our indus try have a 

Honey Board or not? This question 
has been in many beekeepers' 
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minds over the years. As a honey 
producer and as a producer­
packer, I can see a very steady 
increase in customer demand and 
usage. 

Industrial honey users are 
using as much or more at a higher 
price today than they did a year or 
lwo ago. As a past Honey Board 
member, I have seen our food 
technology consultant work with 
mom-and-pop bakeries all over the 
country. How about the research 
done at Geneva, NY. on honey 
beers and wine. This year the 
Genessee Brewery in Rochester, NY. 
is going to use 1 million pounds of 
honey in its Honey Brown Beer. 

We produce in this country 
about 200 million pounds of honey 
each year. Our consumption ls 325 
million pounds. We import some, 
but when world honey production 
is down and demand is high, that 
causes prices to go up. When prices 
are up. more promotion is required 
to maintain demand. 

Over the years, as a member of 
the Nominating Committee and as 
a Honey Board member, I can say 
our industry has gotten its money's 
worth out of the National Honey 
Board. For each dollar spent, it has 
expanded our honey market. 

Do we need a Honey Board? 
You bet we do. Support the Na­
tional Honey Board's future work 
with a positive vote in August. 

Ed Doan 
Hamlin, NY 

Two-Colony Hive Stand 
The Basis Of It All , by Bonney, 

March, Bee Culture was interesting. 
I've had all the problems that he 
mentioned and have modified the 
two colony hive stand as follows. 

I use 2 x 6 treated lumber, 
which Bonney mentions, and add 
three more pieces. Two of the 
pieces are used as footers to lesson 

the sinking into the soft ground 
from the weight of two colonies 
with five or six Illinois supers. The 
other piece is added at the top of 
the long rails at the center. This 
forms an area to either set the 
smoker or the first frame removed 
from the colony. Two pieces of wood 
lath are added along the top of one 
rail with a gap between them at the 
center of the rail. This lets one use 
a level across the long rails and the 
lath raises the back of the hive for 
drainage. The complete assembly is 
held together with exterior use dry 
wall screws. 

See sketch below. 
Donald Cox 

Common Sense Is Rare 
In 1936 I asked my father 

"What Is common sense?" and he 
answered that "common sense Is 
rare." Today I believe that common 
sense is on the endangered species 
list as being near extinction. Your 
comment in "Inner Cover" about 
anyone with a gram of common 
sense is well taken. 

Your comments regarding "The 
Good, The Bad, And The Ugly" were 
not as appropriate. Whether the 
radio talk show host's statements 
or your comments were inflamma­
tory or not is a personal opinion. 
My personal opinion Is that your 
comment regarding his statements 
as inflammatory was itself inflam­
matory. 

I personally would never wear 
one of his specialty ties unless I 
was working as a clown under an 
assumed name. His ties would be 
suitable for use on a scarecrow. I 
explained my "personal opinion" in 
detail regarding his ties to him in a 
letter last year. He didn't reply. 

Sour Source 

Fred G. Deer 
Cary, NC 

I have found that if your bees 
are getting water from a source 
that you would rather they would 
not, you can stop them with a 
spray of one half vinegar and one 
half water. (I used cider vinegar.) Be 
sure to provide an alternate source 
of water. 

Robert McCarty 
Sedalia, MO 
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AUGUST 
Honey Report 

AUGUST 1 , 1996 

REPORT FEATURES 
Prices shown are averages 
from many reporters living in a 
region, and reflect that region's 
general price structure. The 
Range Column lists highest and 
lowest prices received across 
all regions, from all reporters. 

Reporting Regions 
1 2 3 4 5 6 7 8 

Extracted honev sold bulk to Packen or Proceuon 
WholHala Bulk 
60# light 65.25 63, 10 6 1 86 74.70 63.40 63.50 61.86 56. 13 
60# Amber 64.19 56.8 1 59 57 74.70 66.40 55.33 59.57 54.73 
55 gal. light 0 85 0.85 0.89 0.95 0.95 0.61 0 90 0.90 
55 gal. Amber 0.83 0.85 0.90 0.86 0.96 0.73 0.74 0.87 

Wholesale - Casa Lats 
1/2# 24' s 25.98 3 1.63 22 80 23.28 23.28 25.50 28.69 27 50 
1# 24' , 36.67 35,22 40.00 38.27 40.45 36.00 38.38 35.80 
2# 12' s 33. 16 33,06 36.80 37.84 36.00 30.00 36.38 31.00 
12 oz. Pia,. 24' , 32.95 31.50 35.00 35.07 31.32 36.00 35.93 30.00 
5# 6' , 32.30 35.03 46.50 28.98 30.63 32.50 27.99 34.20 
Retail Honey Prices 
1/ 2# 1.7 4 2. 17 1.10 2. 17 1.34 2.25 2.83 1.60 
12 oz. Plastic 1.99 2. 10 2.00 2.21 1.76 1.95 2.07 1.99 
I lb Glau 2.42 2.75 3 18 2.36 2.19 2.32 2.66 2.41 
2 lb Glau 3.75 4.32 3.93 3.87 3.33 3,50 3.93 3.69 
3 lb Glau 4.71 4.88 6 50 5.03 ,4,81 4.50 5.03 5.07 
4 lb. Glau 6. 16 6.75 713 7.13 7 13 6.25 7.13 7. 13 
5 lb. Glau 7 86 7.78 8.41 8.48 8.19 6.82 8..4 1 8.00 
1# Cream 2.90 4.23 3.31 2.51 2 54 3.00 3.31 2.80 
1# Comb 3.33 3.60 3 38 3.41 2.50 4.25 3.38 3 50 
Round Plastic 3 07 2.75 3.35 2.87 3.35 4. 13 3.35 3.25 
Wax (light) 2.2 1 1.75 2 50 2.35 2. 13 2 00 2.41 2.48 
Wax (Dark) 1 89 1 50 1 80 1.77 2.07 1 57 2.07 2 30 
Poll Fee/Col 31.7 1 31.67 30.00 32.50 33.26 31 00 35.00 28.50 

MARKET SHARE 
Three actlvltes dominate 

honey sales this and n ext 
month. Plrst. gel ready for Na­
tional Hon ey Month. Take ad­
van tage of lhe prom ollonal 
opportunities the National 
Honey Board h as l o spur sales. 
Second. the rather Intense 
media all en tlon honey bees 
have had lat ely has Increased 
public aw areness of h oney, 
honey bees. beekeeping and 
pollination, and as a result de­
mand for honey Is Increasing. 
Third. new crop honey always­
h e I ps. Stress "L ocally Pro­
duced," or be even more sp e­
cific - "Medina County Honey" 
does better lhan "Ohio Honey" 
when your market Is strictly 
local or even regional. 
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Region 1 
Honey prices stable 10 up a bit as new 
crop comes in. Demand slowing dur­
ing warm weather, but still up com­
pared to last year. Colonies that were 
protected last fall arc doing well this 
year, with average 10 a bit above 
crops and strong populations. 

Region 2 
Prices, demand and supply steady, 
steady, steady. New crop creating in­

terest but still building steam. Colony 
conditions average 10 a bit slow -
mostly due to errallc weather this 
spring. 

History 
Summarv last last 

Ranae Ava. Month Yr. 

40,00-87.00 58.57 57.35 43.90 
35.00-87 00 56.71 55.40 41.80 

0 55-1 23 0 88 0.86 0.62 
0 52-1 08 0.86 0.80 0.57 

22.50-36 40 27 17 27.50 23 55 
31.00-45.90 38 25 37.07 31.48 
27.60-46.80 34 73 34.74 29.50 
27.60-45 90 34 28 32.58 26.55 
21 95-46.50 3552 35.79 30.39 

1 10-3.50 1 77 1.73 1.51 
1.50-2.64 2.07 1 98 1.65 
1.89-3.60 2.50 2.AO 1 90 
2.97-4.79 4.02 4 01 3 17 
3.50-6.50 5.08 5.28 4.33 
6.25-8 15 6.98 6 16 5 40 

5 89-10.99 8 .34 7 92 7 02 
1 95-4 95 3.02 2 89 2 49 
1.95-4.55 3.65 3.74 3 34 
2 49-4.25 3.31 3 53 2.92 
1.00-3 95 2.29 2 37 2 00 
1 00-3.25 I 97 1 94 1 5 1 

31 00-55.00 33.79 33 66 32 63 

Region 3 
Prices up, especially in the retail area 
as new crops hi t the stands. Whole­
sale steady. Demand at retail high, 
and wholesale higher, but supplies 
only average. Colony conditions av­
erage to a bit slower than expected, 
most due to wci rd weather. 

Region 4 
Prices up or s1abili2ing in the region, 
wuh retail leading the way. Demand 
not weakening much but summer 's 
been mostly on the cool side. This 
has slowed production and colony 
strength some as new Spnng pack­
ages build up slow. 

Region 5 
Prices steady, demand for new crop 
just beginning to increase, supplies 
down with less than average crop. 
Weather has been miserable, mostly, 
but weak colonies and lots or pack­
ages have slowed production. 

Region 6 
Prices up at wholesale bulk. steady 
at retail Demand soft due to extreme 
heat and dry weather. Bees in fair 10 

average conditi on, but drought areas 
not doing well. It's been move or feed 
this year. Supplies only average to a 
bit lower. 

Region 7 
Prices and demand steady. but sup­
plies down a bit yet before a patchy 
harvest begins. Pesticides, drought, 
cold nnd lost colonies haven' t helped 
production. 

Region 8 
Prices steady. Demand. supplies and 
colony conditions all strong in the 
nonh due 10 reasonable weather und 
crops; weak in the south due to un­
reasonable weather. 

la BEE CULTURE 
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Moose Don't Fly. Dave Carlson. Planet 
Books, 3044 Saturn Ave., Eau Claire, 
WI 54 703. Soft cover, 211 pgs .. illus­
trated. ISBN 0-9649775-0-8 $12.95. 

This book has nothing to with the 
art of keeping bees. But it has lots lo 
do with why many people keep bees 
in the first place. Dave Carlson has a 
local T .V. show in Central Wisconsin 
where he hunts, fi shes and does the 
general wildlife thing, in all parts of 
the U.S. and much of the world. He is 
a fisherman's fisherman, a hunter's 
hunter, and a true outsdoorsman. And 
he knows why. and how, and when to 
do what he does. 

If you enjoy fishing, or hunting, 
or Lhe world of wildlife. this Is the best 
I can recommend. Catch and release 
fishing, children. dogs, spouses, old 
trucks and old friends are looked at. 
described and enjoyed. 

I no longer hunt, though I used 
to do a bit, and fishing is too far away, 
anymore, lo be as convenient as it 
was when I Jived near a lake in Wis­
consin. But it all comes back in little 
chunks and big pieces as I read 
through this book. It's fun, it's sad , 
it's happy , it's easy, and you'll enjoy 
every page. 

Fields Without Dreams. Victor Davis 
Hanson. 289 pg. Hard Cover. ISBN 0-
684-82299-7, $23.00. 

This is a book about what's hap­
pening, and what's happened to the 
family farm in America. Set in 
California's Sa n Joaquin Valley. 
Hanson's family started growing 
grapes to turn to raisins four genera­
tions before he came to be. 

But Hanson's farm. along with 
America's family farm is changing. 
and with it a part of American cul­
ture. Hanson is also a Greek scholar 
at a nearby college, and is familiar 
with Virgil and other classic agrarian 
philosophers. 

Hanson argues that the quaint 
notions of the family farm - seen on 
T.V. and in movies - is less than cor­
rect. Farmers, family farmers, perse-

August 1996 

The immigrant bees 1788-1898: a 
cyclopaedia on the introduction of 
European honey bees into Australia 

. and New Zealand. Springwood, Aus­
tralia; peter Barrett (1995) 200 pp. 
ISBN 0-646-25812-5 

This is an account of the very 
earliest beekeeping history of Austra­
lia and New 2.ealand, based on exten­
sive research into the available litera­
ture. It describes the earliest Intro­
ductions of English or German 'black' 
bees (Apis mellifera mellifera) into 
New South Wales, Tasmania, Western 
Australia, and the North and South 
Islands of New 2.ealand. The period 
involved was 1788-1842, although 
lhe first undisputed successful intro­
duction of honey bees into Australasia 
appears lo have occurred in 1822, 
from the ship 'Isabella.' The subse­
quent introduction of Italian bees (A 
m. ligusLica) Into New South Wales, 
Tasmania. South Australia (Kangaroo 
Island) and New 2.ealand in the period 
1862-1880 is a lso described, and 
methods of transporting bees by sea 
during the period from the 1820s to 
the 1890s are discussed. Once estab­
lished in Australia and New 2.ealand, 
bees were transported by land and 
accounts of such movements in the 
period 1827-1870 are given. 

D.G. ~ 

vere, suffer, have faith and some ba­
sic instincts, but are significantly dif­
ferent than the corrupt routines of 
urban contemporary life. 

He uses example from the history 
of his family's farm founding, con­
quering the land, establishment. gov­
ernmen t intervention and 'global 
market' clashes. 

But the family farm - the agrar­
ian Idea - is central to the virtues that 
shaped America -and are a disappear­
Ing American tradition. 

If a commercial beekeeping op­
eration was substituted for this vine 
and frui t grower most people wouldn't 
notice. Th e American beekeeping 
family. and Lhe American farm fam­
ily are one and the same. And the 
principles and virtues written about 
are the same. 

Bumble Bees For Pleasure and Profit. 
Edited by Andrew Matheson. Pub­
lished by IBRA, 18 N. Rd., Cardiff, U.K. 
CFl 3DY 1996, 47 pg. soft cover. ISBN 
0860982211 £8.00 (cc accepted). 

Bumble bees are special, says one 
of contributors to this book. That's a 
good assessment of this large fuzzy 
bee. By themselves, bumble bees are 
fun to watch. and can offer much to 
the education of children in the ar­
eas of entomology and pollination. 
This book does that, too. 

But the commercia l value is 
what's most interesting. They have 
been raised and used in the horticul­
ture and greenhouse industry for only 
the last eight years or so, but their 
popularity is growing. So is the busi­
ness of producing them. 

Although this book doesn 't give 
the secrets of queen and colony pro­
duction (the references do, though). 
the basics are outlined, and useful. 

Beekeepers who are in the polli­
nation business, will , in the not -to­
distant future need to know this in­
dustry. This book is a good start. 

IG-f~ 

The ForgoLLen Pollinators (Shearwa­
ter Books/Island press, July 1996, 
292 pages, $25.00) . Dr. Stephen 
Buchmann, Dr. Gary Nabhan. 

More than 30 years ago, Rachel 
Carson gave birth to the modem en­
vironmental movement with her clas­
sic book Silent Spring. Among other 
dangers, sh e warned of a time 'when 
there was no pollination and there 
would be no frui t." 

Three decades later, and with 
little public notice, Carson's prescient 
warning is coming to pass. Thousands 
of insects and other animal pollina­
tors are being threatened by an un­
precedented combination of land de­
velopment, habitat loss, pesticides 
and pollution. Today, al least 180 
vertebrate pollinators-birds, bats and 
small mammals-face exlinction, and 
thousands of Insect species are at risk 
as well. 

Massive agricultural, forestry, 
mining, industrial and reslden tlal 
development of formerly wild lands 
have broken up natural pollinator 
habitats into isolated patches, forc­
ing them to abandon areas that no 
longer offer sufficient s ustenance. 
This habitat fragmentation has a pre-

Concinued on Page -192 
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D 
uring the past year, we have 
seen the wholesale price of 
honey double. I believe 
prices will remain high for 
several years for the reasons 

discussed below. To determine how 
long honey prices will remain at the 
current level, it is helpful to review a 
little history and a lso some facts 
about the beekeeping industry. 

During the second World War, the 
wholesale price of honey was fixed 
by the government at 12 cents per 
pound. The reta il price was not con­
trolled, and beekeepers who sold 
their own honey at retail, or who were 
members of cooperatives, could sell 
their honey at whatever price the 
market would support. 

However. the important point is 
that the wholesale price remained 
much the same from 1941 though 
most of 1971; there was, however, a 
serious dip in the price for a few years 
immediately after the war. Between 
1950 and 1971. a large number of 
beekeepers around the world went 
out of business because the price of 
honey did not keep pace with infla­
tion. In the Fall of 1971, there was a 
world shortage of honey and we saw 
then what is happening again today 
- the wholesale price doubled. How­
ever, it went up again the following 
year, causing one to wonder what will 
happen this coming year. 

For all practical purposes, the 
price of honey has remained much 
the same from 1974 through the 
Summer of 1995 - a period of 21 
years. During this time, the price of 
honey did not keep pace with infla­
tion, and as a result, many more bee­
keepers went out of business. If you 
examine the price of honey from 1941 
to the present, you realize that the 
current price is not exorbitant. espe-
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' 
Roger Morse 

Research Review 
"Increasing world honey product ion, which 

will lower prices, will not happen over­
night. Here's why." 

cially when compared to other prod­
ucts. 

The future 
No doubt beekeeping will become 

a more popular vocation and avoca­
tion because of the higher honey 
prices. As a result of higher prices, 
we can expect many new beekeep­
ers. We can expect, too, that many 
in the business will expand their op­
eratiops. However, our knowledge of 
bee behavior, honey plants and bee­
keeping methods suggests thal it will 
be several years before production 
around the world will increase dra­
matically. Some of the important con­
siderations are discussed below. 

It takes time to find locations. 
build equipment, draw founda lion 
and grow honey bees. Finding good 
apiary sites may be one of the more 
difficult items. Beekeepers do not 
plant flowers for honey production. 
Rather they move their bees to those 
areas where honey plants are 
present. We know where the best 
honey-producing areas in the world 
are located, and no doubt these will 
soon be filled with colonies. After that 
the only honey-producing areas that 
will be left will be secondary insofar 
as honey plants are concerned. There 
is no way to plant more honey plants 
and to increase production in the 
same manner that we plant more 
corn, wheat and other crops. 

Managing colonies for maximum 
production is an art that is not eas­
ily learned. There have been several 
studies that reinforce the fact that 
annual requeening Is helpful. as 
young queens produce more eggs and 
head colonies that are less likely to 
swarm. Requeening colonies is s low, 
tedious work that can be done only 
by experienced beekeepers. It takes 
time for a newcomer to learn how to 
requeen successfully. 

Honey bee diseases continue to 
plague us. U. S. honey production 
will probably be less this Summer be­
cause of the serious Winter losses in 
the Northern states in 1995-1996. 
These losses were disease related. 
The serious diseases of honey bees 
can be controlled, but at a cost in 
money and labor that is higher than 
in the past. Migratory beekeepers 
who go to the Southern states will 
have an easier time of controlling dis­
eases than those who stay in the 
Nor th. 

In conclusion. il a ppears lo me 
that the price of honey is stable and 
will continue at the present level for 
several years for the reasons stated ) 
above - basically. it takes time and 
capital to expand operations and for 
newcomers lo begin and learn s uc­
cessful and profitable management 
techniques. 

More history 
It has been only since the 1920s 

that the federal government has had 
an official honey price reporting ser ­
vice. so earlier figures are only 
guesses. From the start of U1e com­
mercial beekeeping industry in about 
1870 and until about 1900 or 1910, 
American beekeepers reported that 
the price of a pound of butter and a 
pound of honey were about equal. 
Thal changed in the early part of th is 
century as the production of sugar 
increased. and the price of all sweets 
decreased . The low point in honey 
prices during the pas t 125 years 
came in 1933 and 1934. I remem­
ber thal in 1933 , my father, who had 
only about 30 colonies, was offered 
one cenl a pound for his honey; he 
finally sold that crop for four cents a 
pound, but he had to pay about a 
penny a pound for the containers . 
Th e situation has been much im­
proved since that time. ~ 
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Clarence Collison • 
Removing, extracting. handling, and processing the 

honey crop can be a challenging task, especially for a 
hobby beekeeper. No matter how well the beekeeper may 
have managed your hives, honey bees are not enthusi­
astic about giving up their honey crop. You should be 
well protected from the defensiveness of the bees. The 
approach used to "rob" the hives will depend on the num­
ber of colonies and amount of honey produced. Remov­
ing honey from the combs is also a challenge for the 

The first seven questions are true or false. Place a T 
in front of the statement if entirely true and F if any part 
of the statement is incorrect. (Each question is worth l 
point). 

1. Creamed honey should have a texture simi-
lar to that of butter. 

2 . The removal of bees from honey supers with 
bee escapes works best on cool nights. 

3. Butyric anhydride (Bee Go) works as a bee 
repellent at lower temperatures than benzaldehyde 
(oil of almond). 

4. Honey that is slow to granulate results in 
creamed or finely crystallized honey. 

5. Honey used in the production of creamed 
honey should have a moisture content of 17 .5-18%. 

6. Bacteria is unable to grow in honey. 
7. Creamed honey stored under warm condi­

tions may revert to liquid state. 

Multiple Choice Questions (1 point each). 
8. Yeasts that cause honey to ferment will not 

grow at temperatures below: 
A) 52° F 
Bl 60° F 
C) 45° F 
D) 70° F 
El 55° F 

hobbyist since there is no simple, neat and inexpensive 
way of doing it. Regardless of the size of your operation, 
at all stages of handling the honey crop, you must be 
concerned with producing a final product of highest qual­
ity. 

How well do you understand honey production, ex­
tracting. handling and processing? Please take a few 
minutes and answer the following questions to deter­
mine how well you understand these important topics. 

tion Is _____ _ 
A) Paradichlorobenzene 
B) Naphthalene 
C) Methyl Bromide 
D) Carbon Dioxide 
El Ethylene dibromide 

10. How can you tell when honey is fully-ripened and 
ready to extract from the comb? (1 point). 

11 . Describe two ways in which automatic uncapping 
machines remove the capping from the comb. (2 
points). 

12. Give two reasons why it is often Important to remove 
honey from the hive when it is fully ripened. (2 
points). 

13. Name l advantage and 3 disadvantages in using bee 
escapes to remove bees from honey supers. (4 points). 

14. Why is it desirable to warm honey prior to extrac­
tion? (2 points). 

15. Give two reasons why honey is heated following ex­
traction. (2 points). 

16. Name one plant that produces toxic nectar. (l point). 
17. What is diatomaceous earth used for in commercial 

bottling operations? (l point). 
18. Honey in storage over a long period of time will de­

cline in quality. Name one way in which honey 
changes while it is kept in storage. (1 point) . 

9. The only fumigant recommended for wax ANSWERS ON PAGE 481 
moth control in comb honey for human consump-

Heney Bff resl.t, Predators and Diseases 
Second Edition 

Roger Morse & Richard Nowogrodzkl, Editors 

r Was $45 " 
Now only $18 

l(_>lus $2.50 surface postage; 

Wlcwas Press 
P.O. BIi BU• Cheshire. CT 06410-0BU 

PblDI IDd Fax 203-250-7575 
(mall UCONNOl@AOL.COM 

Free lllkllst 

Augustl996 

Tired arm? 
Let your power drill do the work. 

Adopters available for most 
makes and models 

of hand-cranked honey extractors. 
Send make and model number of 

extractor, plus $20.00 to: 

Karen von Schoening 
P.O. Box 1085 • Berlin, MA 01503 

(508) 838-2049 

Sugar For Feeding 
(jranufatea sugar (1,(X)() f6. minimum 

oraer) . .9tvaila6fe in Most 'U.S. 
Locations. Pfease Ca[[: 

Bill Heerdegen 

St. Simons Trading, Inc. 
1263 U.S. Hwy. 45 

Ontonagon, Ml 49953 
Jlfiia. (800) 621-9935 
~ (906) 884-2745 

• FAX: (906) 884-2747 
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Mark Win sto n 

It's Payback Time Again 

11

The most fundamental researcher in 
theoretical physics as well as the most 

appl ied researcher in bee management 
should both be ready, willing and able to 

justify the funding they receive.
11 

I 
rarely go back to an old article I've 
written , but I was stimulated to 
re-read my April 1995 Bee Culture 
article "Payback Time" by a guest 
editorial lhat appeared in the 

March 1996 issue disc uss ing 
whether basic research is important. 
This editorial was written by a phys­
ics professor who also keeps bees, 
and his main point was that some­
body has to do the basic work first 
that leads lo the applications. I 
wh oleheartedly agree, but he dis­
cussed my "Payback Time" article as 
if I had undervalued the fundamen­
tal research that leads to payback. 
so I thought I h ad better go back and 
see what I wrote. 

In "Payback Time," I discussed 
the worth of my own research , and 
a ttempted to put its value into eco­
nomic terms. I chose three projects 
conducted in my laboratory over the 
last 15 years, and calculated how 
much each proj ect cost and the eco­
nomic benefits for beekeeping or pol­
lination that resulted. My major point 
was that society funds my and other 

scientific work. and we as scientists 
should be obligated to convince any 
taxpayer that our work is worth the 
tax dollars spent on il. To me, that 
point is the same whether we're talk­
ing about basic or applied work. The 
most fundamenta l r esear ch er in 
theoretical physics as well as lhe 
most applied research er in bee man­
agement should both be ready, will­
ing, and able to jus tify lhe funding 
they receive. 

This article was published in Bee 
Culture and reprinted by a number 
of in-house university newspapers. 
It elicited a considerable response 
from both outlets. To my surprise, 
most of my academic colleagues were 
enthusiastic , and some did go 
through the exercise of determining 
just how much value society had got­
ten from their research. I did, how­
ever, receive two types of negative 
comments. The first came from only 
one Individual, a member of Canada's 
Parliament. He wrote to tell me that 
If my research was so economically 
significant to b eekeepers , then it 

"I remain unabashedly critical of any scien­
tist who does not take the time to explain the 

value of his or her studies to relevant 
commodity groups and general public 

audiences. Whether we study bee theory or 
managment, each of us funded at the public 
trough has the obligation to convince tax­

payers that our research has value to them." 
454 

should be fully funded by beekeep­
ers. He didn't believe lhal any tax 
money should go inlo research to 
benefit privale en lerprise. I found 
thal lo be an interesting perspective. 
but fortunately this Member of Par­
liament is in the Opposition party 
currently ou l of power. and so has 
lilUe influence in lhe Canadian par­
liamentary system. 

The second type of comment was 
simil ar to lhal expressed in lhe 
March Bee Culture guest editorial. 
and was communicated to me in 
numerous e-mail messages, phone 
calls and letters to the editors of Lhe 
university newspapers. This perspec­
tive pointed out lhat none of the work 
I presented would have been possible 
without earli er, fundamen tal re­
search, and lhat those who do a p­
plied work need to recognize the value 
of the basic work leading to those 
applications. 

I agree, and realized that my use 
of applied examples was too narrow. 
A better approach to determine 
payback would be to examine a fuller 
spectrum of basic to applied studies. 
Unfortunately, our publishing system 
discourages the cross-fer tilization of 
basic and applied science. because 
academic work tends to be published 
in academic journa ls and applied 
work in trade journals, with li t tle 
cross-over. For example, my students 
and I publish our fundamenta l find­
ings in a range of journals such as 
Behavioral Ecology and Sociobiology. 
Nature, Science, Canadian Entomolo­
gist, and lhe Annals of the Entomo­
logical Society of America. These pub­
lications rarely, if ever, discuss the 
commercia l implications or even the 
potential of lhal basic work, and so 
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the academic scientific community 
doesn't see that side of what we do. 

In contrast, the applied part of 
our research gets published in bee­
keeper and grower journals such as 
Bee Culture, The American B ee Jour­
nal, Good Fruit Grower. Bee World and 
various provincial and state newsle t­
ters. These articles discuss beekeep­
ing and pollination applications we 
have studied, but rarely go into the 
fundamental background research 
that Jed to those applications. 

The lectures my students and I 
give to public, univers ity, beekeeper 
and grower audiences tend to be 
more balanced. For example, I 
present the same lecture about our 
queen pheromone work to each of 
these groups. The first half of this 
lecture discusses basic aspects of 
pheromone biology, and the second 
half goes into applications of queen 
pheromone for beekeeping and crop 
pollination. The academic audiences 
benefit by discovering how basic work 
can lead to useful commercial appli­
cations, and the beekeeper, grower 
and public audiences get a better 
compreh ension of how a nd why 
pheromones can be used commer ­
cially by understanding the biology 
behind the management. 

Th e responses I r eceived to 
"Payback Time" made me think agaln 
about how we communicate, and I 
realized that we still separate the 
basic and applied aspects of research 
in our written presentations. I 
thought it might be interesting to look 
a t one of the applied research topics 
I discussed in that article again, but 
this time describing the kind of fun­
da mental work that led to that com­
mercial application. 

The first study described In 
"Payback Time" involved demonstrat­
ing that package bee production was 
feasib le in Canada. However, that 
project did not begin with that ob­
jective, but rather grew out of an aca­
demic Interest in s tudying theoreti­
cal hypotheses concerning why bees 
did particular tas ks at certain ages. 
We conducted a study in the early 
1980s to lest the hypothesis that 
bees essentially are lazy, and nor­
mally do not work up to full labor 
capacity. Rather, they spend a con­
siderable amount of time resting, and 
live relatively long lives, unless the 
colony is stressed. When pressured , 
however, we thought bees might 
change their work h abits to work 
harder and overcome the problem, 
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but the trade-off might be that they 
die younger. 

We decided to challenge colonies 
by reducing their worker populations 
In the Spring by 50 lo 75 per cent. 
We then compared worker life span 
and colony function in the partly de­
populated colonies to control colonies 
that had no workers removed. The 
res ult was that workers remaining in 
the depopulated colonies foraged ear­
lier, worked harder, and died younger, 
as predicted . The most Interesting 
finding, however, came at the end of 
the season, when we discovered that 
the stressed colonies had identical 
worker populations, honey produc­
tion, brood area. and stored pollen. 
We concluded that worker bees nor­
mally retain potential to work that 
only gets expressed under stress situ­
ations. The effect of their increased 
work when challenged is that indi­
vidual bees die at younger ages. For 
the colony. however, the extra work 
performed a llows colonies to re­
bound. 

This research took place during 
a period when Canadian beekeepers 
were becoming m or e interested in 
self-sufficiency. Many ofus could see 
the day coming when we would no 
longer be able lo import bees from 
the continental United Stales be­
cause of the arrival of Africanized 
bees, although when the border was 
closed in 1988, it was due to mites, 
not killer bees. Most of that research 
toward self-sufficiency involved im­
proved overwintering and queen pro­
duction methods for Canadian con­
ditions, but we a lso recognized that 
some package bees and nuclei would 
still be needed in the Spring to re­
place Winter losses and initiate new 
colonies. 

It occurred to me at the time that 
our stress experiments were identi­
cal to wha t we do when producing 
packages. If we could shake four to 
six pounds of bees from colonies in 
the Spring, yet have those colonies 
rebound by the end of our short Ca­
nadian Summer, then a package bee 
industry in southwestern Canada 
might be feasible. Thus, our basic 
s tress experiments indicated a bio­
logical phenomenon. lazy bees, that 
could be exploited for potential s uc­
cess in a commercial setting. 

We went ahead and studied 
package bee production directly, and 
demonstrated that colonies from 
which packages were shaken in the 
Spring did indeed rebound , and were 

identical to non-package - produc­
ing colonies by August. Thus, we de­
termined that bee production was 
biologically and economically feasible 
in British Columbia, and that indus­
try is now a growing and viable one 
here in our province. However, the 
work began with a basic study, and 
the package project never would have 
happened without the fundamental 
research that preceded it. 

I hope this example provides 
some Idea of how basic and applied 
work can blend seamlessly into un­
labeled science. I have never appre­
ciated this distinction we make be­
tween basic and a pplied research . 
Rather, I see good science and bad 
science, and r ecognize the impor­
tance fundamental studies have in 
leading to applications. and applied 
work has to s timulate basic studies. 

Nevertheless, I remain unabash­
edly critical of any scientist who does 
not take the time to explain the value 
of his or her studies to relevant com­
modity groups and general public au­
diences. Whether we study bee theory 
or management, each of us funded 
at the public trough has the obliga­
tion to convince taxpayers that our 
research has value to them. I have 
observed that scientists doing more 
fundamental work are less forthcom­
ing about explaining the value of their 
work to anyone but their colleagues. 
Their research may be worthwhile, 
and may lead to tangible benefits , but 
the value of their studies ls mean­
ingless if it does not get transmitted 
and explained to the public that paid 
for it. 

I would ask any scientist how 
often he or she has done a newspa­
per or radio Interview about his or 
her work, talked to an audience made 
up of people from all walks of life 
rather than only to other scientists, 
or gone Into an elementary school 
class to explain his or her research. 
If the answer is rarely or never, some­
thing is seriously wrong, a nd it 
doesn't matter to me what kind of 
research that scientist performs. l;I!8 

Mark Ulri1sron is a professor and researcher 
.1r Simon Fraser Univcrsiry Burn.1by, B. C Canada. 
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CIHI~l ~[Q)IR\OO ID 
Definitely A Stress Disease 

Kim Flottum --------------------------

Chalkbrood, a fungus disease at­
tacking honey bee larvae, has been 
in the U.S. s ince Lhe mid - to !ale 
1960s. During ils 30 or so year stay 
it has caused problems ranging from 
barely noticeable lo major epidemics 
in some areas, in some years. This 
year bordered on Lhe epidemic in 
many areas, especially the norlhem 
two-thirds of the country. 

Like most fungi, chalkbrood pro­
duces spores for reproduction. Spores 
a r e tran sferred l o previo us ly 
uninfested colonies by drifting bees, 
using contamina ted tools, or con­
taminated com b transfer. Once 
spores are in a colony, t hey come in 
contact with 3-4 day-old larvae by 
being fed to lhem. or clinging lo cell 
walls . After being sealed in lhe cells. 
if lhe larvae are chilled in Lhe nexl 
two days, even briefly, the spores ger­
minate and begin growing when lhe 
temperature increases again. They 
germinate in lhe gul. or on lhe 
larvae's surface, and begin feeding 
(surface germina Ung spores work 
their way inlo the larvae's gut). Once 
growing lhe fungus reeds on Lhe same 
food as t he larvae and oul-compeles 
t hem. The larvae s larve lo death. 

When lhe larvae die lhe fungus 

conlinues lo g row, causing lhe 
larvae's very white corpse lo swell and 
fill the cell completely. When all Lhe 
food reserves are consumed, larvae 
dry and shrink and become hard, 
white, chalk.like "mummies." Severe 
infections resull In many larvae dy­
ing and drying in their capped cells 
and when a frame is shaken a ratlling 
can be heard. 

Chilling the larvae occurs when 
there are not enough bees to main­
tain brood nest Lemperalure, espe­
cially during erratic spring wealher. 
Swarming can lead to Loo few bees 
also. 

If the fungus has enough food and 
good growing conditions il will pro­
duce fruillng bodies (which in lime 
produce reproductive spores) lhal are 
gray, dark gray or black. Spores pro­
duced on mummies are picked up by 
cleaning bees and moved throughout 
the colony, or are lefl on the cell wall. 
EiU1er way, when conditions are 1;ghl 
lhey germinale and reinfect more lar­
vae. Spores can remain viable for al 
least 15 years. 

There is no chemical conlrol for 
chalkbrood. Destroying infec ted 
combs. running equipmenl through 
an ETO chamber. and foslering gc-

When srt'll i,1 rhe cells, clwlkbrood 111/ecred l,m,;,e swell ro fill r/11: cnrire cd1 These dram· l.m,;,e w,·rc 
on che edge of ch,· brood 1Jcsc wd bec,11m: chilled 
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nelic lines of bees with both hygienic 
beh aviors (uncapping cells and re­
moving diseased larvae) a ll h elp. 
Requeening wilh slack shown to be 
resistant to the disease may help. 
Req ueening also brealcs lhe brood 
cycle enabling lhe colony lo clean up 
diseased cells. 

Generally, reducing or avoiding 
stress on a colony (weather, internal 
moisture accumulation, adult bee 
population, temperature fl uctua­
tions, swarming, other diseases and 
pesls). keeping Lhe pathogen load low 
(removing infected frames). and main­
laining slrong colonies with good 
nutritional levels will keep chalkbrood 
a l bay. 

Chalkbrood. out of conlrol. can, 
when coupled wilh other problems 
kill a colony. Don'l Lake this disease 
for granled and act accordingly to 
prevent il from occurring or to de­
crease its levels in your colonies. l;Il 

·nu; 3rudc 1vns excL.,,,tcd from Pcscs, Pnxl:1rors 
,md Dm,u,•, 771ml hllfwll, ( haptcr 5, by Martha 
(,,llram ,md John \ ~111dL11bcrg. 11,r nurd Gd,uon will 
be rclL-ascd m early I 997. 

Once dril'd our, "11n111111uc~·" arc rc111ovcd and 

c.111 b,, .<l'rn c,11 rh,· gm1111d 011rs1d1· rhc colon;( 
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Richard Bonney - ------ - - ----------------

Most beekeepers judge honey regularly, although in 
a very casual way. Inspecting a freshly filled frame from 
an extracting super, tasting the output from an extrac­
tor, sampling a newly opened jar or a section of comb 
honey - all of these are ways in which we test and judge 
honey. Entering honey shows, analyzing our wins and 
losses, and observing other entries all add to our store of 
knowledge. At some point, all of this information begins 
to come together, perhaps coupled with a need for a judge 
at a local honey show, and an individual begins to think 
-why not me? 

The next step for this person is to apprentice with 
an experienced judge and participate in at least one or 
two honey shows on that basis. To supplement such an 
apprenticeship, or in the event that one is nqt possible, 
the following information is offered for the aspiring honey 
judge. 

QUESTIONS TO ASK 
Assuming that you have been asked to judge a honey 

show, your initial step is information gathering. Obtain 
a copy of the premium lis t or book and the judging forms 
(score sheets). Go over both carefully. Study the score 
sheets and come to an understanding of what is meant 
by each line. Then meet with the show chairman or other 
individuals to determine the following: 

• Are you expected to judge anything other than honey 
- wax, gadgets or honey cookery, for instance? Wax 
is often included routinely as part of a honey judge's 
responsibility; cookery and gadgets are apt to be 
separate. 

• How much time is allowed? Judging can be very time­
consuming. 

• How many entries are there normally? Has there been 
a trend toward more or fewer entries in recent years? 
This information helps in estimating time required. 

• Is a helper provided? If none is provided, especially 
for the larger s hows, you may want to arrange for 
one. 

• What are the facilities in which you will work? Are 
they adequate? 

• Who places entries in classes? It may be the entrant, 
the judge. or a person assigned to receive entries. If 
someone other than the judge does this, may the 
judge, prior to the actual judging. rearrange the en­
tries into more appropriate classes? (This can cre­
ate.problems if one person has entries in two classes 
that are combined .) 

• Who provides the refractometer, polariscope (if used) 
and the judging forms? 

• Do the fair or show personnel who are receiving the 
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entries know how to handle them properly? That is. 
no tipping of jars to watch the bubble, no opening to 
taste the honey. no excess handlihg so as to finger 
mark the jars, and so on. 

EQUIPMENT 
An individual who judges or expects to judge regu­

larly will do well to own a set of the tools of the trade, or 
at least know where s uch equipment can be borrowed. 
These tools include a refractometer for checking the mois­
ture content of the honey and a polariscope for inspect­
ing extracted honey for impurities and granulation. Some 
beekeeper organizations own one or both of these, and 
will loan them to qualified judges. A few beekeepers own 
them. as well, and may be willing to lend . Ask around. 

Other equipment includes: 

• A supply of toothpicks or something similar for dip­
ping small quantities of honey from jars for tasting 
and for loading the refractometer. 

• Cleanup materia ls such as a container of water and 
a supply of tissues. Invariably, there will be a little 
stickiness to clean up from improperly prepared en­
tries, and honey must be removed from the refracto­
meter after each sample is checked. Don't count on 
running water at the judging site. 

• Forms (score sheets) - normally provided by the spon­
soring organization . 

• A scale for weighing comb honey entries (or beeswax 
if you are judging it as well). if weigh t is mentioned 
as a qualifier for any of the categories . 

FACILITIES 
Facilities for honey shows are as varied as the num­

ber of shows. Find out as much as possible about the 
site. 

• Can the area be closed off from the public, from show 
entrants and from other interested beekeepers dur­
ing the actual judging? This should be an absolute 
requirement, but it does not a lways happen. 

• Is there counter space or a table on which to spread 
out equipment and entries during the judging? 

• If there is more lhan one judge - wax, baked goods 
or gadgets, for instance - is there plenty of room for 
all to work simultaneously? 

GENERAL CONSIDERATIONS 
• Every aspiring judge should enter at least one, but 

preferably several honey shows before becoming a 
judge. 

• If there is a beekeepers' association or other group 
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involved , the exact nature of their help m ust be clear. 
Do they have traditional duties that they will au to­
matically carry out, or will they be looking to you for 
direclion? 

• Have your procedures and in tentions well in mind 
before you arrive al the j udging site and lay it all out 
for your helpers as a fi rst step. Be prepared to take 
charge. 

• If more than one refractometer is being used , be sure 
lo calibrate them before-hand. 

• Afler it is a1J over, perhaps there are recommenda­
tions you can make for changes for the fu ture - ei­
ther lo the fair authorities or to the sponsoring bee­
keeper organization . However, don't be presumptu­
ous. Go s lowly if this is you r fi rst experience as a 
judge. 

Possible changes to be con sidered: 
• Are the numbers of entries realistic? For instance, 

a re ther e enough or perhaps too many color classes, 
or are there enough comb classes, so tha t, for in­
stance, round combs are not being judged against 
cut comb? 

• Is the number of containers per entry appropria te? 
• Are containers standardized, s uch as queenline, or 

others? 
• Could the fair be doing anything else to stimulate 

beekeeper inlerest? Could you suggest sources for 
additional or increased awards?, 

• ls the premium book clear on its r equ irements? 

THE JUDGING PROCESS 
During the judging, be consistent from entry to en ­

try. Don't a llow yourself to become bored or Jaded as you 
work through a large number of entries. Apply the same 
objective judgment lo every entry in the show. 

Use modern practices. In particular, timing the rise 
of lhe bubble in a jar of honey is not a reliable or accu­
rate method of estimating moisture conten t. If no refrac­
tometer is available, the category should be de-empha­
sized. Color a lso should be de-emphasized. Light honey 
is nol inherently better than dark honey, in spite of a 
common belief lo the contrary. 

The judge should exaggerate those things th at a 
honey customer looks for when purchasing honey - clean­
liness, allractiveness. uniformity, clarity, and so on. 
These a lso happen lo be the areas where the beekeeper 
has the grealesl conlrol. 

• 

• 

Some s pecific considerations a re . . 
The containe r, including the lid. The jar should 
be carefu lly selected . be clean, with no imperfections 
in the glass and no chips in the rim. Lids should 
have no dirt ground inlo lhe knurling, and, if they 
are metal. should have no chips or scratches in the 
painl. 
Cleanliness of the honey. Impurities often s how 
up on the inside of the lid. Tilt one of the Jars on its 
s ide momentarily. The resulting film of honey on the 
inside of the lid will s how dirt readily. Reflected light 
on the surface of lhe honey will also make dirt show 

Continued on Nexr Page 

Score c.11-d, will ,·arr From ,l,nw w shoni bur rhc b,1sics ,1re rhe s;1me. Have an 
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Tools Of Tbe Trade I I I 

3 .. 
• 

I 17 
16 

A Pol,11·1scope 
us 10 

14 13 12 O A lfrfi.,crom,·ra 

A simple sc:111· 

up. Do this only afler you have removed lhe lid and 
ins pected it in side and ou l. 

• Fill level. Each en try s hould be filled lo lhe proper 
level, not too much, not too lit tle. A jar thal is too 

In addition lo being free of dirl. linl. wax or any olher 
impurilies, there sh ou ld be no cloudiness from 
minule a ir bubbles. nor should lhere be any traces 
of incipient granulation. 

full is likely to s lop over wh en opened , either on the • 
cons umer, or worse. on lhe judge. A jar lha l is un­
der-filled is cheating lhe consumer. Headroom should 

Flavor. Be very careful h ere. The preferences and 
percep lions of individuals vary. Poinls should nol 
be taken off simply because a j udge does nol like 
that particular flavor. However, burnt or olherwise 
improper fiavors resulting from improper process­
ing should be penalized or disqualified . Poinls also 
should be laken off for a flavor tha t is n ot market-

be about 3/8 to 1 /2 inch , and there should be no 
visible gap between lhe honey level and the bottom 
of the ca p. 

• Clarity. Extracted honey should be sparkling clear. 

Moisture Tester 
Several years ago, I ordered one of lhe Swedish 

honey mois ture testers lha t were at that time adver ­
tised regularly in beekeeping magazin es. This lester 
was , as advertised , a s mall glass hydrometer, and in 
use, il is fioa ted directly in the honey to be tested . It 
had been described to me by a knowledgeable bee­
keeper as being of li ttle practical value , but I wanted 
to see for myself. I thought that perha ps it would be of 
some value to someone who jus t wanted an occasional 
moisture reading. 1 agree. It was not of much valu e. 

I used mine to test a sample of honey and got a 
rea ding of about 18.2 . The scale on the tes ter is small 
and consequen tly difficult to read with accuracy, even 
Ignoring the meniscus. The actua l reading could have 
been two-tenths higher or lower. Furthermore, it took 
s everal minutes for the tester to find ils level in the jar 
of room-tempera ture honey. Perha ps the biggest prob­
lem. though , is accuracy. I have two other moisture 
testers availa ble, both conventional refractometers as 
are used a t honey shows·. Both of lhese gave a reading 
of 16 .4 for this same jar of honey. 

P~rhaps a larger hydrometer would give more ac­
curacy, but larger s ize is in itself a problem. It cou ld 
be used for bulk quantities of honey, bul it would not 
be practical in a honey show because, aside from the 
time factor, it would not fit readily into a jar of honey. 
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able. even if that flavor is natural - privet for in­
stance. 

• Uniformity. Both the containers and the con ten ts 
ofbolh elements In an enlry (assuming two Jars. two 
combs. etc.) should be idenUcal in all respects. 

• Density. The value of density (moisture con lent) as 
a criteria for judging honey is debatable. once you 
have determined that lhe honey falls within an ac­
ceptable range. Al least two schools of thought pre­
vail. One school believes thal If moisture conlenl falls 
below 18. 6 percen l and above 15 percen l. f u II points 
are lo be awarded. The other school believes that 
lhe moisture con lent is controllable and that points 
should be deducted as the percent rises or falls from 
an ideal. A simple version of this is lo accept 16.0 to 
16.9 as a desirable range and award full points lo a 
reading in that range. From l 7.0 lo 17.9 would lose 
one point. and 18.0 lo 18.5 would lose two points. 
Below l 6 .0 Is considered unnaturally low and loses 
one point. In each instance here, the Judge could 
elect lo take off more than one point. But honey pro­
duced in some arid areas naturally Is lower. so take 

• 
geography into consideration. 
In awarding points in other categories, be sure you 
create enough spread. For instance. don't hesitate 
to take off several points for a fau lt. Beware of a ten­
dency to take off Loo few points for a given fau lt. If 
while judging an enlry early in the session , you lake 
off only one or two points for severa l strands of lint. 
then what do you lake off from a later enlry that has 
only a single strand? An approach to this is - take 
off a set number of points (say three) for the exist­
ence of a particular fault - lint. for Instance - and 
then talce off an addiUonal point for each piece of 
lint detected. The set number of points should be 
determined beforehand and would be In proportion 
lo the total number of points for the category. Per­
haps the set number for dirt Is more than that for 
lint because you consider dirt lo be a more serious 
fault. Have your system well in mind before you start. 
Beller, have IL written down so you can refer to It 
when things gel hectic. 

BEESWAX 
Many of the foregoing com men ts about j udglng honey 

apply also lo Judging beeswax, but obviously there are 
other considerations. 

Whal is being Judged is first. the ability of the en ­
trant to select and process appropriate wax, and sec­
ond, lo form that wax Into s uitable entries. Any entry, 

Few chmgs m beekeepmg ,1re more appealing rh,111 a perfect Frame - and a 
blue ribbon ro go 1vtch ,c. 

no matter whether it be candles, a novelty Item or s im­
ply a block of wax. should be judged first as wax, then 
for its form. 

• Cleanliness. This refers both to the purity of the 
wax and the condition of the en lry. Poorly cleaned 
(filtered) wax may have either minute specks or gross 
inclusions of embedded dirt and debris. Poorly pro­
tected wax can pick up s mudges, s tains and Just 
plain dirt during s torage and transportation . Fur­
thermore. wax should not be sticky from residual 
honey. 

• Color. With wax. color is important. Light wax Is 
better than dark wax. since darkness indicates the 
presence of impurities. The Ideal is the so-called 
lemon yellow. Aged wax loses Its sparkle, and when 
it Is too old, may take on a grayish tinge. 

• Cracks and shrinkage. These are controllable, as 
Is the uniform a ppearance of the entire casting or 
molding. A smooth, blemish-free entry shows that 
the competitor was In control of the process. 

CONCLUSION 
As you become experienced and proficient at judg­

ing, consider taking on an apprentice. Good judges are 
tn short supply, and sometimes tnexperienced individuals 
step into the breach. Though well Intentioned, they may 
not know enough and the show may suffer. ~ 

Richard Bonney is an Exrension Educator for che sr:ue oF Massadw­
setts. He is a regular concribucor ro rhese pages. 
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* for making up nucleus 

r colonies to overwinter * all bees selected and 
maintained year-round in 

Vermont's Champlain Valley 

* PRICES: 1-9 $10.00 ppd. 
10-up $8.50 ppd. 

Kirk Webster 
CHAMPLAIN VALLEY BEES AND QUEENS 

BOX 381 • Middlebury, VT 05753 
802-388-6882 

UNCAPPING TIME? Why cut and scratch? 
JUSif.V.N.Ctl!This hand held roller device Is a revolu­
tionary new approach to uncapping honey. Available In 
five sizes; 2' - $25. 4-1/4' -$35. 5-1/8' -$40. 6' -S45. 
8' - $50. plus $2.50 shipping fee per unit. DEALER 
DISCOUNTS AVAILABLE. 

PLASTOOLS, Dept. A 
404 20th St. • Bellingham, WA 98225 • (360) 676-9869 
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HOME STYLE 
Howard Sco tt---------------------------

It's easy to sell honey out the 
back door and make a little revenue 
from your hobby. Just tell family and 
friends you're selling fresh. local, un­
processed honey, and have stock on 
hand when they come to call. 

But if you want to do better than 
make a little spare change, here are 
several ideas that may improve your 
sales. Some of these ideas might work 
for you. Some might not. Others will 
stimulate your thinking. The point 
is. simply having stock for sale will 
not result in any more than a trickle, 
even if your honey is excellent qual­
ity. 

Signs. As a starter, put up a sign. 
The sign should be small, clear, dis­
tinct. Hang it on a post, close to the 
road , at eye level. Paint it a color that 
stands out. If t here are yellow news­
paper boxes along the street, then 
choose a contrasting color - green, 
for instance, or black. If yellow doesn't 
predominate, then yellow Is a natu­
ral choice. Make its shape distinctive 
- say a skep or a honey pot - so that 
the passing motorist sees it. Avoid 
wordiness. Say the essential. "Honey 
sold here," "honey for sale," or"fresh 
honey here," will do. If you offer spe­
cialties, hang smaller signs on a chain 
down from your honey signs stating 
those specialties. For instance. one 
bar might say. "pound or bulk." An­
other might say, "chunk honey," and 
a third might say "beeswax." If pos­
sible. have the words on both sides, 
not j ust one. 

Some towns have restrictions on 
signs. You might discretely Inquire 
first or you might simply put up a 
sign, and feign ignorance if called to 
task. As a general rule. if your sign is 
small and unobtrusive. no one will 
bother you. 

Taken another step, consider two 
signs - one facing both directions. 
Place them far enough away such that 
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a motorist has time to react. 
Set up a stand. This is the sec­

ond step towards becoming a better 
merchant. Make the purchase as easy 
as possible. The stand contains clean 
Jars, different amounts, a change box, 
and a price list. If you don't want to 
use a change box. a tin can with a 
rock sitting in it will do. With the rock, 
buyers can leave bills without worry­
ing that their money will blow away. 
The stand can be as simple as a two-

• '':'} . 1,---------..,_ 
.:- .. I J "- -

-"' ), ~ <- l)F.~I C./Oll$- .. __ -
~ i -; ; • : _ !'JI) rP.iCIOll~ 
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or three-shelf bookcase inside the 
porch door, to as ornate as a booth, 
with a counter and shelves outside. I 
have seen all kinds of stands, from 
unplugged refrigerators to shoe boxes 
on folding tables to step-In stands 
with awnings and a gigantic hand­
carved wooden bee on top. The more 
elaborate the stand ls though. the 
more signage you'll need. Larger, far­
ther away and easy to read at road 
speed. 

One excellent but simple honey 
stand I've seen was a four-tier shelf 
unit that sat on a thick tree stump. 
The unit was hand-made, probably 
durable oak, and heavily lacquered 
with polyurethane. It was very attrac­
tive, and I'm sure t hat brought extra 
honey sales. 

What about theft? Obviously 
there are some areas where change 
and stock cannot be left out. How­
ever. few beekeepers live in those 
places. A random survey of beekeep­
ers who keep outdoor stands reveal 
that they do not have vandalism and 
theft. Eighty percent said, "They've 
never had a problem." 

As a precaution, keep only small 
amounts of money In the change box, 
check a few times during the day if 
possible, both cash and stock, and 
bring in merchandise. or close up the 
stand at night. Control stock by keep­
ing a card of inventory on the side or 
back of the stand. Routinely recon­
cile stock balance to cash balance. In 
other words, If you had 10 Jars of 
honey priced at $2 each and started 
with $5 in the till, and now. have three 
jars remaining, you should have $19 
in the till ($5 plus $2 x 7). 

Make the product attractive, no 
matter where it is sold. The honey 
must be uniform and clear of imper­
fections. The Jars should be one or 
two styles, not a random mix of what­
ever you can find. The label is impor­
tant. Have an artist make it up or 
choose a standard offering displayed 
in bee supply catalogs or company 
flyers. Create a name and put It 
prominently on the label. There are 
various rules you should be aware of 
regarding what's on the label. Selling 
to neighbors ls one thing, selling to 
tourists is another. Some Jaws require 
you to include your name and address 
on the label If you are not listed in 
the phone book (a good idea anyway, 
so repeat sales are possible). You 
should always state the weight (12 oz., 
1 pound, etc.) and a statement of 
manufacturer (produced by ... , 
packed by ... , distributed by ... ). Ob­
viously, packaging helps sell product 
as well as create brand identification, 
so pay attention to design, detail and 
information. 

Concinued on Nert Pilg_e 
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HOME STYLE ... Cont. From Pg. 463 
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Your product mix should include 
t h e common s iz es of honey, 
honeybears, chunk honey if you pro­
duce any, and possibly even pollen. 
Another thought is t o have gift sets, 
or baskets available. Wax candles or 
other objects are another possibility. 
Larger s tands should have a broader 
selection of products to sell - several 
sizes, colors and varieties of liquid 
h on ey; comb honey; wax; pollen ; 
maybe propolis . Consider, in a stand, 
supplementing with local produce in 
season. All of this may require you to 
barter or trade or even buy from oth­
ers to make yor operation the best it 
can be. 

As for pricing, charge standard 
prices. A one-pound jar should sell for 
around $2.00 and a three-pound jar 
should sell for around $ 5 .00. Dis ­
counting stand prices is not neces­
sary because people expect to pay top 
dollar. Two exceptions might be for 
the end-of-season markdowns and 
when a prospect asks for a bulk pur­
chase deal. You might sharpen your 
pencil, and offer some price reduc­
tion in these instances. Often . honey 
is sold in other containers. however. 
Pint, and quart canning jars are com­
mon . When pricing thes e use the 
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same price/lb. calculations to arrive 
at a reasonable figure. Many people 
bring their own containers which is a . 
strong selling point in many back­
door markets. The price/lb. should 
be reduced a bit to reflect this. 

Sell your product. As most mar­
keters know, having good product is 
one thing; but it won· t sell unless 
so meon e explains ils merits. Al­
though most beekeepers are not born 
salesmen. m ost enjoy discussing the 
product. And that's how you must 
view the selling function -communi­
cating information. 

The selling message is lwo-prong­
selling the prospect on using honey, 
and convincing the prospect to buy 
honey from you rather than at the 
s upermarket. even though your 
honey is more expensive. Keep these 
two selling arguments separate. First. 
honey is better in cooking and sweet­
ening th an sugar. It's natural. Il gives 
cooked food a n utty, fresh taste. Il 
isn ' t cloying in h ot drinks. It's 
healthier to consume over a lifetime 
of eating. Finally, there's something 
about using honey - using real ingre­
dients that have been created in the 
natural world - that places one closer 
to one's roots. Yes, it can be messy, 
but it cleans up instantly with water. 

Second, your honey is better than 
supermarket honey because lhe lat­
ter is blended, healed, and stored in 
large containers sometimes for long 
periods of ti me. Even honey pur­
chased in natural food stores from 
local producers has often been pre­
pared in bulk. In the processing, in­
dividual honeys lose their distinct fla­
vors and aroma. The lrue pleasure of 
honey is in sampling the different 
kinds of tastes, textures, and smells 
and recognizing their origins. If you 
can get these added pleasures from 
food, isn' t it worth paying a bit more 
for the real thing? 

Now that you have been infused 
with aspeil, go out and sell. For start­
ers, practice on your family and 
friends. Make the talk short, dj rect, 
and to the point. No more than two 
mim.,1tes should elapse from start to 
finish . Make each sentence count. Be 
prepared to answer questions. After 
you've perfected your talk with your 
family , your ready to go out into the 
larger world. 

Go up and down your street, talk­
ing to neighbors. Bring a bottle of 
honey and let them sample It. Even 
better, leave a small sample jar. Give 

them a slice of something that was 
baked with honey. Demonstrate how 
a twirl ladle dispenses exactly the 
amount of honey you need. Show how 
easy it is to use a honey bear. After 
canvassing the neighborhood, con­
tinue al nearby sections of town. 

You might ask: Why bother to sell 
to neighbors? They see your sign and 
know you sell honey. True, bul they 
don't know why they should buy it 
from you, and they haven't been 
asked. Remember the famous story 
the former House of Representative 
Majority LeaderTip O'Neill, told of his 
next-door neighbor who didn't vote 
for him, and when he asked why not, 
she replied, "You didn't ask me." 

After you've mastered cold-call 
soliciling, it shouldn't be too difficult 
to sell whereever you go. During a 
visit to the local hardware store, men­
tion that you are a beekeeper. If some­
one inquires, state that you sell honey 
at your home. Furthermore. it just 
so happens that you have a sample 
jar in lhe car. So you scramble lo the 
car, bring in a bottle, and let all the 
clerks try a sample. Say something 
about lhe particular llavor, and how 
it varies year by year. Mention how 
delicious your cakes taste when made 
wi lh honey. Who knows, maybe some­
one will order ajar of two. 

How about your dentist. your 
doctor, your gas station, your auto 
repair shop, your drycleaner, your 
bank, your favori te gift store? What 
about fellow employees at work? How 
about relatives? Where do fellow club 
members buy their honey? All of 
these categories apply equally to your 
spouse. If you think about It. you cast 
a big nel. Everyone you come in con­
tact wilh is a potential customer. 

Consider this possibility. Say 
your church is having a breakfast. You 
agree to donate honey in honey jars 
with twirl dispensers. Your wife agrees 
to make a few loaves of honey-made 
brad. You do so. Both attendees and 
church members comment on how 
good your honey is. You suggest they 
buy honey at your stand or house. 

Gain free publicity. Once a year, 
every local newspaper should write a 
story on you. Why - because you are 
news. You are an agriculturist in a 
time where they are a dying breed. 
You conduct a hobby few people know 
anything about. You participate in 
the state fair every year. You are 
keeping bees during a period of ma­
jor devastation due to mite in festa-
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lion . 
Call up lhe edilor or reporter and 

s late an angJe. Probably, every lime 
you do so. you will speak to a differ­
ent person since lheir turnover is so 
frequenl. Suggesl lhe reporter come 
down with his camera. and you'll be 
more lhan obliged lo give him a slory 
with greal pholo opporlunilies. In 
rel urn, req uesl l hat Lhe reporter end 
lhe s lory wi th a blurb Lha t goes some­
thing like t his: J ohn Smiley's honey 
is available al his stand from Apri l lo 
October. and by calling hi m al 555-
9257 the resl of lhc year. 

Mos t newspapers have a calen­
dar lis ling. Every spring. send a wril­
len blurb lo the paper. announcing 
lhal J ohn Sm iley's honey s tand is 
now open for business. Type il up and 
include a B& Wphoto. and you might 
have a free ad . Al Lhe end of l he sea­
son, s ubm it a nother blu rb. saying 
John Smiley's honey s tand is about 
to close, and a ll products wi ll be sold 
al a hefty discounl. Discount is not a 
healthy word in honey sales. but al 
Lhe end of the season . it just might 
be appropriate lo move out s tock. 
Over I ime. your anrn 1a l closeout sale 
wi ll gain a following. and you will be 
surprised al how much honey you can 
move. 

Thinkofolherpossibili lies. Ilyou 
win a prize a l the fai r, wri te up a s tory 
and submit a photo of the winning 
entry. be i l a jar of honey or a fully­
form ed frame. If you allend a bee 
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workshop. write up a story about the 
even l. If you speak al a school or club. 
wri te it up . IL is important to submit 
a typed document so it ts easy lo read. 
Edito rs often ignore h andwrillen 
copy, especia lly if ll is di ffi cult l o 
read. And use a spell checker. 

If you have a Oair forwri ling, con­
sider writing a bee column. The news­
paper might not pay you. but your 
comments will win an audience. Make 
i l a com blna tion how-lo-do bees wi lh 
a reflective component about life in 
general. A shorter piece - say 500 
words - is often effective. Of course, 
each column ends wilh your pi tch : 
Smiley's honey can be purchased al 
his honey stand on Trent Streel. 

Do some marketing. Of course. 
you don't want lo put full-page ads in 
the newspaper, but you could be a 
li l lle ingenious. One approach is so­
called gue rilla marke ling. Gel permis­
s ion lo sel up a table marketing honey 
in a local store. I lave samples of all 
sizes. lland oul samples on popsicle 
s licks. Give your spiel about how good 
unprocessed honey is. Be sure lo in­
clude your phone number and address 
on the honey label Io win renewed 
patronage. 

I low about imprin ting a L-sh irt 
that says" I sell honey."? Walk around 
Lown wilh il on . and people will com­
ment. If you get real ambitious. you 
migh t sponsor a c hildren 's sports 
team. For $ 100 or so. you could have 
a dozen cule youngsters promoting 

St. Ambrose Apiary 
QUEENS 

USDA Yugoslavian ARS·Y·C-1, Slarline & Midnight 
Call or wrile for price list or to place orders 

(352) 521· 0164 • E-Mail: HybriBees@aol.com 
11140 Femway Lane • Dade City, FL 33525 
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P.O. Box454-S Ayer, MA01432 • (508) 772,0576 

your product on their shirts. Las tly , 
how about a bumper slicker on your 
car Lhal lauls home-grown honey? 

Be open to the possibility of bulk 
sales. One beekeeper I know s tarted 
selling honey al his honey s tand, and 
his summer neighbor purchased quite 
a bil. One year, this neighbor, who 
happened to be a vice presidenl of a 
major m,ul ual fund in New York, sug­
gested he'd like Lo buy a 200-unil 
orde r of three-pound jars lo give to 
his m aj or cl ie nts. The brokerage 
house would s upply s pecial labels. 
The beekeeper made a $1,000 sale 
lha l Christmas. This holiday season 
will be lhc neighbor's sixlh orde r. 
Moreover, because of lhe high qual­
ity, there's no price discoun ting. 

Might lhi s be a possibility fo r 
you? Any business owner. sales man­
ager, vice president of sales, or mar­
keting director could make such a 
decis ion . You might pul the lhoughl 
into h is o r her head . Compa n ies 
spend millions of dollars on gift-giv­
ing lo their c lienlele. Why nol ge l 
your share? As another example, a 
college gave ajar of honey lo each of 
its employees. students. and vendors. 
Its label said . '' learning is sweet a t 
___ College." 

When you lhink about il, t here 
a re many ways l o increase ho me 
honey sales. !;I! 

/ lomud Srorr ,s" Irr-elmer: onm:r.wd keeps bees, 
mid s,./fs hon")• from his l,011,c near Pembroke, /1,/A, 
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ll!.,_ (916) 9-34-4~ ~ . 
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NEW VIDEOS FROM 
ED MABESOONE 

• Two For One Splits & Divide s -
27 ml n ules $24.50 + $5.00 s/h 

• An Introduction To Beekeeping -
11 8 mtnules $29.95 + $5.0 0 s/h 

• Pack age Bees The Easy Way -
26 mlnules $24.50 + $5.00 s/h 
The Art of Requeening -
I 6 mlnules $24 .50 + $ 5.00 s/h 

The Mabesoone Family Apiary 
P.O. Box 1481 

Brooksville, FL 34605-1481 
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DISAPPEARING QU 
(Jhd CJJow CJo CRep~ace CJJe~) 
Jomes E. Tew -------------------------- -

What an apt name for the per­
ceived leader of the honey bee colony 
- the queen. Just like human royalty, 
the queen gets credit for a ll that's 
good in the hive but also gets blamed 
for all that's bad. But this past spring 
season has been one of the worst ever 
for blaming queens. While most bee­
keepers are totally happy with the 
development of their package bees 
this past season. a significant num­
ber of you have not been happy with 
your queens. The range of discon­
tented comments has been wide. 

I don't have anything but gener­
alizations, but it appears that many 
of the complaints came from the Mid­
west, New England, and the upper 
South, while th e comments from 
California were mixed. Many bee­
keepers in Alabama and Florida were 
a bit happier with the development 
of their packages this year. I have 
communicated with a number of 
state apiarists across the country as 
well as beekeepers and bee Inspec­
tors. I have included some of their 
comments for your review and com­
parison. Please understand that 
these are not my personal com­
ments but rather those of respected 
apiculturists and beekeepers across 
the country. 

Comment "We have had many 
complaints from beekeepers about 
suppliers in Georgia, California, Mis­
sissippi. and Tennessee about 
queens. After discussing it with other 
beekeepers. we feel that the cold , wet 
spring was detrimental lo queen 
mating. We feel that some of these 
producers were sending virgins . The 
cold, wet weather prevented virgins 
from mating once they were released 
from the cages - resulting in poor 
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queen performance. 
"Queen producers could not keep 

up wilh lhe demand and rushed lhe 
process. The mites have caused 
enough damage industry-wide to af­
fecl lhe demand for quality queens 
and packages." 

Comment "I personally experi­
enced problems with queens this past 
s pring. l suspect the late spring put 
lhe queen producers in a bind - one 
of my orders was two weeks late and 

I don'l lhink some of the queens were 
properly mated. I h ad aboul 15% 
drone layers. I don't see lhis as good 
news for the queen producing indus­
try. The producer was stalling for 
time, but offered no good explana­
tion for the delay. A little communi­
cation goes a long way. as well as 
backing up your product." 

Comment Queen failure h as 
been rampant in Michigan. I talked 

to one beekeeper, during the long cold 
spell after packages were started. and 
he remarked that we will have lots of 
queen supersedures this (past) 
spring! He installed packages for 
many, many years and thus has had 
experiences with cold, rainy weather 
a fter the bees are r eleased. That 
could be one reason. We have also 
had a Jot of failures. after the weather 
became somewhat better. These fail­
ures appeared to be typical Nosema 
problems - that is a bout 3 - 4 weeks 
after the packages were installed. I 
don't know if the earlier condltions 
helped contribute to this, or that 
package producers have stopped us­
ing Fumidil-B . This s h ould be 
checked." 

Comment "I think I am seeing a 
trend in package bee queens failing 
based on how quickly Apistan Strips 
were installed. It's difficult to say, but 
often beekeepers are putting In strips 
on package bees that have no drawn 
comb or b rood . Are we someh ow 
over-exposing new queens to the 
wrong levels of lluvalinate?" 

Comment (From the Wesl Coast 
of the U.S.). "Yes, recently I h ave 
heard more about beekeeper disap­
pointments with queens. both in 
packages and for requeening. But, in­
terestingly, other customers of the 
same s uppliers say that things are 
just fine. I think that there are more 
problems at both ends of this spec­
trum than we imagine. The mites put 
stress on colony popula tions that 
impact the production of the hive. 
Production can be measured in brood 
produced. colony populations, honey 
production, wintering survival, or any 
other aspect that is measurable. So I 
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assume lhal miles could also impacl 
lhe quality and number of queens 
and packaged bees produced. Down 
stream, Lhe mites could negalively 
Influence even a good. heallhy pack­
age or queen, as shipped by the pro­
ducer (like Nosema). 

"There is liltle doubl Lhat our 
bees arcn'l doing as well as U1ey used 
lo. If you are a lop notch beekeeper. 
you are having problems bulyou can 
overcome them enough lo have rea­
sonable bees. If you are Jess expert 
in your management. Lhen all lhese 
stresses gang up lo culm inate in 
weak, non-productive, useless bees. 
ll didn't used lo be lhal way, so ex­
perienced beekeepers are likely lo 
place lhe blame somewhere olher 
Lhan at lheir own feel. This adds up 
lo discontenlmenl and someone has 
lo be blamed. Everyone is having al 
least some of Lhese problems and lhe 
solution is lo find answers, not to 
place blame (al least on oth er 
people)." 

Have queen producers heard 
comments such as lhese? Absolutely! 
Are lhey concerned? More lhan you 
can imagine. Afler speaking wilh sev­
eral queen and package producers 
lhis past season, a different view of 
"The Mysterious Case of the Disap­
pearing Queen" came to light. 

Many parts of the Southern U.S. 
were hit with March freezes and gen­
eral cold weather. Those of us living 
In cold climates know how bees re­
act to cold weather. They cluster, lhey 
may break brood rearing cycles, and 
lhey are much more difficult to ma­
nipulate. The producers to whom I 

"The fact is that developing queens are being 
exposed to more of everything. Once they get to 

you and are installed, they continue to be exposed 
to more of everything. " 

spoke adamantly argue lhal lhey did 
not inlen lionally overbook. When lhe 
season started. It appeared lhal il 
would be a great one for lhe package 
and queen industry. The demand was 
high - weather was good. Then It 
turned cold and ugly. One producer 
said lhat he turned away around 
$60,000 in business lhal lhey knew 
lhey could not fi ll. Now lhat lhe 1996 
season is history, many producers 
only had an average year at best. 
Frequently, due to lhe cold weather, 
lhey had lo purchase exlra syrup and 
work 85 hours per week in order lo 
stay on as much of lhe schedule as 
they were able to keep. 

Ironically. lhe following adver­
tisement was published in a national 
beekeeping magazine in May, 1947 -
nearly 50 years ago. 

"We regret the delay in shipping 
packages. This is caused by condi­
tions beyond our control. The season 
is three to Jour weeks late and in ad­
dition, there was a loss of a cycle of 
brood in March due to cold weather 
and a shortage of pollen. All orders 
wlll be shipped as they are listedjust 
as soon as bees are available either 
by purchase or production. We have 
not taken new orders since it became 

apparent there would be a shortage." 

This advertisement summarizes 
much of whal happened lo some of 
your orders this past season. Bui 
weaU,er wa!:> not lhe only variable-. 
Both Varroa and Tracheal mites are 
a serious concern for commercial 
package and queen producers. They. 
Loo, must h ave ambitious chemical 
control programs. One producer said, 
"Any queen producer who doesn'l 
control mites cannol ship queens 
very long - lhey're going lo be out of 
business." 

The fact is that developing 
queens are being exposed to more of 
everything. Once they get lo you and 
are installed. lhey continue lo be ex­
posed to more of everything. I have 
been challenging and will continue 
lo challenge beekeepers lo be better 
hive managers. It's more Important 
than ever. But ..... . In quieter mo­
ments, I have wondered how all those 
manipulations will affect the colony. 

The rnised apped cells in chis comb arr drone pupae m worker cdls, a sign of 
problems w1'ch chc queen. 

Is the constant stress of manipu­
lation, exposure lo pesticides, and 
low-level mile infestations causing 
more queen problems than we have 
seen In past seasons? How about the 
stress of shipment? What are the hy­
pothetical effects of riding in a mall 
truck for hours - or even days - on a 
young queen? What was the general 
conclusions of producers? Yes. U,ere 
were some problems, but they found 
customers to be more upset over de­
layed shipping date rather than 
queen loss. Cold weather caused 
shipping dales disruptions. As many 
of you know a lready, many orders 
were turned away. 
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For reputable producers, it has 
never been policy lo ship virgin 
queens (unless specified) - no matler 
how difficull lhe production season. 
Producers consistently pointed out 
that loyal customers are Lhe back­
bone of Lhe commercial package and 
queen Industry and they would do 
all they could do lo keep them loyal. 

ror,rinucd nn N,·rr P.1{!l' 
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"The need for requeening, due to queen failure, is 
a relative thing - it's a feeling you have that 

something is just not quite right in this colony, " 

DISAPPEARING .. . Cont. From Pg. 467 

The Problem-Queen Colony 
So where does all this leave you 

- the beekeeper with a queen-prob­
lem colony, or a drone layer, or with 
a disappointing queen in general? It 
could be a totally different situation. 
You may just want to perform annual 
requeening in the fall rather than the 
spring. For whatever reason, you 
want lo replace your queen. The 
question frequently looks like this, 
"My county bee inspector checked my 
hives this past weekend and advised 
me to requeen one of my failing hives 
as il is very weak - especially when 
compared to my other hives. When 
is the best tin1e to requeen? Now - so 
she can build up the colony for over­
wintering. or early fall. to take ad­
vantage of lhe fall fiow?? The fact is 
Lhal this hive is not doing me much 
good right now anyway." 

Does the colony need r equeening 
In established colonies look for 

spotly brood patterns, weak (small) 
adult populations, lis Uess adults, or 
non-existent honey crops (or consis­
tently s mall honey crops). Also, re­
queen if the colony is overly aggres­
sive and you find that to be a prob­
lem. Even packages lhat were only 
installed a few monlhs ago should 
now be good colonies Lhal are filling 
a single deep - maybe even lwo deeps. 

The need for requeening, due to 
queen fai lure, is a relative thing - it's 
a feeling you have that something is 
just not guile right in this colony. 
This feeling comes with experience. 
Get help from a bee inspector or ask 
a beekeeping friend to have a look. 

Here's a point. If you can easily 
tell thal a colony needs to have it's 
queen replaced, it's probably already 
weak and lethargic. It may be too late 
to save il. Depending on the time of 
the year. you must decide if there is 
enough time in lhe season for 
requeening. Allow enough time for 
the new queen to become established 
and lo produce , at least, one brood 
cycle. The more Lhe heller. If the 
colony is a lready weak and cold 
wealher is just a few weeks away, I 
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expect you'r e wasting your time 
requeening that particular hive. 

Be absolutely certain that your 
hive does not have American Foul­
brood. Requeening or any other ma­
nipulation on an AFB infested colony 
will only result in increased problems 
and disease spread. 

Fall Requeening 
Though many beekeepers prefer 

replacing queens in the spring, colo­
nies can readily be requeened in au­
tumn. If the colony is still populous, 
finding the queen can be a real trip. 
Queen excluders are useful in limit­
ing the queen's travel within the hive 
and reduces the amount of equip­
ment that must be searched. After 
putting the excluder on the colony 
(put belween the lwo deeps of the 
brood chamber}, wait about lhree 
days and then look for eggs. The deep 
having eggs is the deep housing the 
queen. There is no easy way to find 
queens, even then. Work slowly and 
melhodica lly. Don't use any more 
smoke that is necessary. I have seen 
experienced beekeepers spend far 
more time lhan th ey expected 
"hunlin' queens". One way or lhe 
other, you must find her. You cannot 
begin lhe replacemenl process until 
the old queen has been removed. Il 

. may take two or three tries over a 
couple of days. If the colony get too 
riled up, call it a day and try again. 

Where Can I Get a Replacement? 
Buying one from a reputable 

queen producer is the best and 
quickest way. Check with other bee­
keepers or in bee magazines for ad ­
dresses of queen producers. Beekeep­
ers frequently let the colony "raise its 
own queen". Certa inly a colony can 
do that, too, but not as easily as you 
may think. It will take nearly two 
months for the new queen to be pro­
ducing adult replacement bees in lhe 
colony. It could very well be winter 
by then. 

Procedure 
There are many different quirks 

to replacing queens. Though entire 
books have been written on the pro­
cess. it is not really complicated . 
Hostility to foreign queens is prob­
ably a reaction by the hive's attempt 
to avoid parasitism. For whatever 
reason, it is a fact that colonies do 
not accept new queens, no matter 
how dire their condition, without a 
formal introduction period. A timed­
release queen cage a llows the hive 
bees time to accep t the new queen's 
odor and allows the queen to emerge 
from the cage under quiet , calm con­
ditions. Both wood and plastic cages 
are in use today. Either one will have 
a candy plug. Should more candy be 
needed for a short time, just use a 
piece of a marshmallow. 

Order your queen to arrive a day 
or so before you plan to requeen. 
Keep her warm. dark and supply 
water to the caged bees. If you have 
trouble locating the origina l queen, 
you may need to keep the new one a 
few days. Don't forget food and wa­
ter. 

Put the cage near emerging 
brood. Nurse bees and other young 
bees are not aggressive loward new 
queens and Lhe brood nest will in­
cite lhe queen to begin egg produc­
tion as quickly as possible. If Lhere 
is no brood (or very li llle brood) in 
the colony, add a frame of open brood 
from another colony. After putting 
the cage in place, 1 suggest feeding 
sugar syrup and staying ou t of the 
h ive for Lhree - four days. Then qui­
e tly, open the colony - again with 
min imal s moke and disturbance, (1) 
remove lhe cage, (2) quietly pull ou t 
a frame, and (3) look for eggs, or ide­
ally, the queen . 

Either way, don't stay in the 
colony very long and don't cause any 
more confusion than necessary. If the 
queen is still within Lhe cage a fter 
three days and if Lhe bees are not 
acting aggressively, quietly release 
her onlo the brood comb. Keep in 
mind that the bees will react toward 
the cage the same way they will re­
act toward the queen. If they are 
holding tighlly lo Lhe cage and you 
can't easily scrape Lhem away, Lhen 
they are not going to be happy with 
the new queen. Alternatively, if the 
bees easily move away wh en you 
brush them on the cage, your 
chances for success are good. 

Another easy point. For the next 
few days after the queen has been 
released, take an afternoon walk in 
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I Vhcn using rhc rmdir1on,1I wooden c,1gc, make sure rhe cork 1s rcmo,,ed from rlu candj• end, p1t•rre rhe candj• wirh .i small ( frJmc) nail, ,md place rhe cage 
so che screen IS exposed berwccn fram<'s. 

fronl or lhe h ive and look for a dead 
queen on lhe landing board or on lhe 
ground in fron t or lhe hive. It's bad 
news if you fi nd her. bul al Ieasl you 
know lhe requeening process didn'l 
work. 

Finally, give Lhe colony a nything 
il needs - jus l like a conva lescing 
palienl. Feed it wilh bolh sugar and 
prolein if necessary. S hade il. don'l 
mow around il, keep s kunks away 
from il. Do a nything lo help il bul 
don'l m ove i l. Give lhe quee n a 
chance lo become Lruly established . 

-BtfftlVt 
IDTftMICftLS 

Rt. 8, Box 8257 
Hayward, WI 54843 

DID 
YOU 

KNOW? 

Beehive Botanicals, lnc./Pro­
polis U.S.A. has been buying 
Propolis and hivescrapings for 

over 20 years. 
Call 1-800-283-427 4 

for current prices, shipping 
and handling instructions. 

By lhe lime you see capped brood. 
you a nd your queen are bolh home 
free. 

It's Always a Risk 
When s peaking or chances for 

s uccess, you musl realize lhal queen 
replacement is a lways a risk. !l's as 
Lhough you're a h ive s urgeon and 
you're operating on a patient. Some­
times, even if you do everylhingrlghl. 
lhings jus l don'l go lhe way you had 
hoped. lfil doesn't work, combine the 
colony wiU1 a nother and Lry for an 

early spring splil. Eillier way, we all 
musl become more adcpl al queen 
managemenl - for Lhal maller - we 
mus t all become more adept at h ive 
management in general. Be able be 
lo recognize queen problems a nd 
have some plan for correcting lhose 
problems. Mites have required us to 
get to know our queens much better, 
bul yet not gel overly attached to 
lliem. l;I! 

}1mes f. T,·11 1s Sr,1cc Sp<·cmhsr m 1lp1cul­

rurr, The Ohio Smre Unm·mry• m 11-vosrer, OH. 

Computer Programs for Beekeepers!! 

<f>hOCJhOlllS 

hl',<J,uihC' 

C\Ah11dows g ,1 

Oh hrHNl! 

Get All 3 For Dnlv 

$29.95 

** Honey Calculator 
Enter today's weather, crop, and hive conditions 
and the Honey Calculator wi ll tell you how much 
honey your bees wiil make for the day! 

** Beekeeper's Quiz 
Arc you a Master Beekeeper?? Challenge 
yourself with the Beekeeper's Quiz. Learn 
history, science, and practical trivia ! 

** Beekeeper's Icons 
Dress up your computer desktop with these 20 

Beekeeper's Icons with instructions. 

Quick Learn 
204 Woodbine Blvd. SW • Calgary AB T2W 4KS • Canada 

http://ourworld.compuserve.com/homepages/Beekeeping 

VISIT OUR WEB PAGE AT 
http:/ /www.airoot.com 
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CANDLE MAKING 
For Right Handed People 

---------------------------- Frank Fox 

Let's face il - U1ere are two types of people on this 
earlli: Right-handed people and left-handed people. The 
lefties are more soulful and spiritual: Oley are. for the 
most part, the "feelers and artists" of the world. The 
majority of lhe grealesl dancers. poets and painters are 
souUlpaws. Sure, Uiey pul up wiUl Uie inconveniences 
of living in a right-handed world, bul Uial's a small price 
lo pay for lhe fame and fortune Uial usually accompa­
nies lhem. Righlies. on Uie other hand are. well, usually 
nol any of Uiose things. They are more action- and re­
su lls-orien led and lean toward being umpires. h eavy 
equipment operators, professional wresUers and politi­
cians. 

I will quickly add Uial this is nol a pul-down on 
righties. Il is simply a slalement of Ole facts as I have 
come to know Ulem. For you see, I musl declare here 
and now lhat I am right-handed. And I admil Uiat. from 
childhood unlil today, I've invariably left lhe 'Tmesse 
moves" lo others, while I have been perfecUy content lo 
be relegated lo U1e "power moves" of life. In oUler words, 
my wi fe decides where Uie sofa would look besl. and I 
pul il Uiere. 

RecenUy, however. I had one of those rare. usually 
ignored urges lo do someUling creative. I had the Inex­
plicable hankering lo make candles. Noljusl the simple 
lype made by rolling sheets of wax around wicks, but 
honest-to-goodness candles made from a mold. And not 
jusl any mold. I wanted it lo be one of the old-fashioned 
lin types. 

Normally. Olis would present a challenge even to left­
ies, but il meant a true "leap of failli" on my part. I had 
lo Uiink like a lefty to pull this one om And il was di ffi­
cult. My first couple of tries ended in abject failure. But, 
after awhile. I began to get Uie hang of Uiings, and I'm 
proud to say Uial my candles now grace some of the 
finest m iddle-class tables in America. And my Mom's 
proud of me. too. I now consider mysel f a Loken south­
paw. 

The following Is a step-by-step. blow-by-blow account 
of how to do it and what lo expect. Take your Lime, have 
patience. put Implicit trust In Uie printed words you are 
about lo read. and tal{e that same leap of faJUi with me. 

MATERIALS NEEDED (In roughly the order needed) 
• 4 pounds of beeswax 
• 5-pound baker's scale (optional) 

• Lin candle mold (either 6" or 10 1 /2" tapered in 2-, 
4-, 6-, or 8-candle size) 

• gun cleaning rod with cotton swab attachment for 
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12-gauge shotgun (any substitute will do. such as 
a coal hanger wire willi a Ulick swab of collon 
clolli ftxed to the Up of ll) 

• spray can of silicone lubricant or specially formu­
lated "quick release" 

• long piece of #2/0 wick (approximately 1· for each 
candle) 

• large needle and Ulread 

• 2 12
11 

wooden rulers (1-1/4
11 

wide) or equivalent-
sized pieces of wood 

• Coleman camping stove (optional) 
• old, large cooking pot willi lid 
• 2 or 3 inslllullonal-sized (117 oz) empty food cans 
• liquid measuring cup 
• pair of sturdy neoprene gloves 
• pint boltle of hydrogen peroxide (oplional) 
• 1 or 2 pairs of pliers or channel locks (oplional) 
• 1 or 2 palrs of clean pantyhose 
• several empty plastic yogurt or collage cheese cups 
• small ladle or cup wiUl handle 
• rectangular cake pan ( about 7

11 
w x l l 11d x 1 1/ 

2
11
h) 

The only assumption I'm going lo make Uiroughoul 
this entire process Is lhal, al the very least. you are ca­
pable of laking Ole end-of-season cappings. slumgum 
and other assorted wax balls you've accumulated and, 
by the Judicious use of a solar melter, are able lo render 
same into several blocks of wax when. added togellier. 
will weigh approximately four pounds. Don'l mix light 
and dark wax Uiough. Keep Uie light for candles and 

All rhe cqwpmenc 1Jccdi·d for nwkmg 11,;,x c,wd/cs Imm ,I mnld _ 

Conrmued on Nexr P.1gr 
47 1 



CANDLE MAKING ... Continued From Pg. 471 

C11rfully pl1ce dll! cin c,111 conr:ui,mg rhc wax chunks inco chc /,1rgc cooking 
pol pamally filled wich warer. 

Swab ouc che mold c,1vic1es wirh silicone ro release of che finished candles. 

A rulrr 1s slid under r!,e borrom 1V1ck loops co keep rhe wicks from 
rouching cl,c sides of cht· mold c;1v1i:ies. 
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decorations, sell , or use lhe dark for carpenter or sewing 
needs. 

If you've got a small bal{er's scale, weigh out U1e wax 
to get as close to four pounds as possible. This wi ll pro­
vide you with plenty of wax lo fill even lhe largest candle 
mold in one shot. It also helps if the wax chunks can be 
easily dropped into the aforementioned can while il is 
partially s ubmerged in boiling water. 

A quick word about molds. The shor ter lhe candle. 
the easier il will be to ma ke and release. Bu L the l 0 l / 2 11 

tapered candles are a favorite because of their elegant. 
formal appearance. In genera l, the fewer candles per 
mold, lhe fewer foul-ups, bloopers and blunders you'll 
experience. However, il Lakes just as much Lime lo pro­
duce a pair of six-inch candles as it docs to mal{e eigh t 
10 1/ 2 inchers. 

Do not assume lha l all the candles are going Lo turn 
out O.K. Despite your best effort. some may not release 
and will have be destroyed in U1e retrieval process. Olh­
ers may be scarred to the point of being unacceptable lo 
you. So hedge your bets and assume a 10- lo 20 percent 
cull rate. 

Next, let's Lake care of a few preparatory steps. 
Whether you're using a brand-new mold or a used one, 
il is very important tha t il be properly cleaned , dried , 
lubricated and threaded before we can even think of fill­
ing it with wax. Here's how to do il. 

Begin preheating your kitchen oven Lo about l 00 
degrees. While the oven is warming up, wash U1e mold 
in warm, soapy water, using a soft bottle brush lo reach 
all interior cavities of the mold. Then rinse it with warm, 
clean water, shaking out excess waler. Dry it with a towel. 
Now, place the mold In the oven for about 15 minutes or 
so. Periodically check to see if all the water has evapo­
rated. Don't gel IL too hot, and be careful handling it. 

If the mold is not new, there will probably be a bit of 
unreleased wax deep in the cavities despite your best 
cleaning efforts. The low temperature in the oven should 
loosen and melt any residual wax It might contain, so 
have a piece of a luminum foll on the rack beneath the 
mold to catch any molten wax that may drip out. Don't 
have the oven temperature too high t It's unnecessary 
and could tgnlte any wax that Is released from the mold. 

After you have removed the mold from the oven, and 
it's had a chance to cool down, you 're ready Lo lubricate 
the inner cavities with s ilicone spray. Lubrication is the 
final process in helping ensure your candles release 
quickly and smoothly and without unsightly blemishes 
or ··pock marks". I personally believe a good release is 
the most important step in the entire candle-malting pro­
cess. 

There's nothing more disheartening than Lo spend 
the better part of two hours in pursult of perfect candles, 
only to have the whole shooting match ruined when you, 
fa lling back into your habit of well-in tentioned right­
handed forcefulness, s lam the tin mold on the counter 
and end up ruining both the candles and lhe mold itself. 
So lubricate wi lh great care! 

Now lhat the mold is clean . dry a nd lubricated, il's 
lime to "lhread" it with U1e lenglh of wick. Here's where 
lhe needle and lhread come in. Tie lhe lhread Lo the 
needle, lhen use a s lipknot (or any knot that you can lie) 
lo fasten lhe thread lo lhe very lip of the long piece of 
wick. 
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The Foaming ,1t ,cs peak. 

LIGHTEN UP! 
You mus t determine whether the color of the wax 

you are working with will make nice candles or not. 
If you prefer the classic, golden-yellow color of bees­
wax, some lightening by "bleaching" will be required. 
If. on the other hand, you like the olive-green-colored 
(or darker) wax, you may wish to pass over the 
"bleaching" process, and proceed directly to strain­
ing out the solid impurities in the wax. 

For bleaching. measure out one to two ounces of 
hydrogen peroxide for each pound of wax you are melt­
ing. The more peroxide you use, the longer you'll 
have to wait for the wax to be done, but the result 
will be lighter-colored wax. 

Let's check the wax again. When the wax is com­
pletely melted, s lowly add the hydrogen peroxide. Be­
gin sUrring the mixture with the second ruler or piece 
of wood. It's a good idea to wear your n eoprene gloves 
while you're doing this, for the process takes about a 
half-hour, and the s team can become bothersome af­
ter awhile. 

Within a few minutes, there will be a foami ng or 
bubbling in the wax. This Is the extra oxygen mol­
ecule being released in the wax. The scouring action 
of this process causes many of the impurities in the 
wax to become separated from the wax and sink to 
the bottom when the bubbling is over and the stir­
ring stops. This should take about 30 minutes if you 
used a one ounce to one pound ratio of peroxide to 
wax. As you can probably guess, a 2: 1 ratio should 
take about twice as long. After the foaming starts, 
you do not have to continue stlrring constantly. In­
stead. about 30 seconds of s tirring every five min­
utes of foaming is about right. This is enough to 
ensure that all the wax is exposed to the scouring 
action of the peroxide. When the bubbling slows down. 
stop s tirring and carefully remove the tin from the 
pot. A couple of pairs of pliers may be quite helpful 
at this point. 

Here's a good way to thread the wick through the 
mold: If you are using a six candle mold. it will be config­
ured as two rows of three candles each. An eight-candle 
mold would be two rows of fou r candles each. Count the 
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first candle as #1 , then go down the line. In the eight­
mold, the last candle in the first row would be #4, then 
you'd start with the first candle in the second row as #5, 
and so on. 

Start threading the wick through the small wick hole 
in the top of candle # 1 (not the big, open bottom hole), 
then pull the wick and its surplus through the bottom of 
#5. If, anytime during this threading process. the sew­
ing thread breaks off or comes loose before you finish, 
don 't go ballistic: just back up and try the process again. 
Honestly. at some point you will get the hang of it. Leave 
enough wick remalnlng at ·the top of candle # 1 so you 
can later tie it off with #4. A couple of inches will do fme. 

Next, thread the wick that you just pulled out of the 
bottom of #5 through the li ttle top wick hole of #6, then 
through the bottom hole of #2, then the top wick hole of 
#3, the bottom hole of #7, the top wick hole of #8, and 
finally, the bottom hole of #4. Then Lie the loose end of 
#4 to the loose end of# 1. The slack s hould be taken out, 
but the wick should not be so tight that you could play 
"Classical Gas" on it. 

When done properly, you should be able to slip one 
of the rulers under all of the wicks on the bottom of the 
mold (the big holes). This is done to keep the wicks cen­
tered In the cavities and away from the edges of the mold 

Now it's time to move our party outs ide. Rather than 
using the stove in your kitchen right now, I strongly rec­
ommend using the Coleman camping stove out in the 
garage or workshop for your initial attempt at melting 
and pouring wax. Surely, you needn't ask why! If your 
spouse finds wax all over the kitchen and stove, that's 
exactly what you'll be doing for th e n ext several 
days ... camping out! Fill the cooking pot about a quarter 
full with water. Through trial and error, you'll learn how 
much water is enough to heat the can without "floating" 
it and running the risk of dumping molten wax into the 
boiling water. Put the chunks of wax in the big can. If 
the chunks of wax are small enough. you should be able 
to put about two pounds in the can, with the rest going 
in as the original two pounds melts. Then put the can of 
wax into the pot of water. fue u p the camping stove 
burner, put the lid on the pot and wait for about 30 min­
utes. 

While you're doing that, continue to r ead the next 
few steps so they become second nature to you. Remem­
ber, leave the lid on .. . a watched pot never boils! With the 
lid on, the steam that forms in the pot really helps to 
melt the wax quickly and safely. It can also give you a 
nasty scalding, so always wear your neoprene gloves when 
you're working with boiling water. And absolutely never 
heat wax directly on an open flame! Always heat It in a 
water base. 

When the 30 minutes are up. carefully remove the 
lid. Watch out for the steam! Is the water boiling? Good! 
Is the wax beginning to melt? Excellent! If you need to 
add more wax to reach the four-pound total. start doing 
it now. If the water's not boiling yet, you probably live at 
a lower altitude than the rest of us and it'll take a bit 
longer for you to catch up with the class. Don't worry, 
we'll wait for you . Ready now? Okay. let's continue. 

As the wax continues to melt, let's rig up one. or two 
If you like, of the empty cans as s trainers. Carefully 
stretch a section of the pantyhose over the top of the 
can, making sure there is a s light bowl-shaped depres-

Concinucd on Ncrc Page 
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CANDLE MAKJNG ... Cone. From Pg. 473 

The 11"1)' che cop wicks should look, wirh che mo loose ends 
(numbers I & .J-) cied cogecher. 

Cmdully pour rhe hoc 11r.1X d,rough che sminer inco che c,n can. Repeac cwo 
or more rime,· co ensure char ,1s many tmpuriries as possible ,1re rcmo,,ed 

from chc ,v.-ix. 
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C1rcfulf;, pour rhe dr,111 ,v.-1.1· tnto the mold cavirics usmg 
,1 sm,11/ cup or ladle. 

slon. Don'L have il so Ughlly stretched across the can 
Lhat il resembles a mini-trampoline. If you do. Lhe hol 
wax will .. bounce" off il when you try lo pour il inlo the 
can, you'll have a real mess a nd will wasle some valu­
able wax. Now do you see why we're nol doing Lhis in Lhc 
kitchen? 

When Lhe can has been removed from Lhe pol and 
placed on the ground, grab the can securely in both hands 
and carefully, slowly pour the wax through the panlyhose 
strainer inlo the empty can, then remove lhe pantyhose , 
stretch it over the can you jusl em plied and r epeat Lhe 
process. (Throw away any impurilies in Lhe first can be­
fore refilling it wilh wax a second lime.) After all, the 
strainer doesn't gel oul a ll impurities on each and every 
pass through it. In addition lo straining oul all bul the 
smallest of particles, you are also cooling Lhe wax down 
to about 130-140°F, which helps lo create a beller re­
lease from the mold when the wax hardens. Too cold, 
and the hardening is irregular: Loo hol and the wax 
"sticks" to the mold. 

Place the mold in the baking pan. This will conlain 
the hot wax if any of the cavities .. spring a leak" through 
the tiny tip hole for the wick. Dip the ladle or cup inlo 
the can of molten wax to fill it. Then use il to carefully fill 
the molds to the brim of the cavity, trying to avoid over­
flowing. If it happens, don't worry about it. If you do 
have a "leaker" or two, give il a few seconds to see if il 
stops, then pour some additional wax inlo Lhe cavity. If 
it's going out as fast as it's going in, give il up for lhe 
Lime being. That"s why I do eight candles a l a lime in­
stead of two. With that many. I know there's a pre tty 
good chance lhal I'll end up with al leas t s ix beaulies 
when I'm done. 

Any surplus wax can be poured inlo yogurt or cot­
tage cheese cups for future use. The cups produce wax 
forms small enough to easily add to a can full of molten 
wax the next Lime you make candles. When you get down 
lo the sludge in Lhe bottom of the can of melled wax. 
discard it. ll conlains solid impurities like propolis, pol­
len. dirt and the like. !l's not worth your lime to Lry Lo 
reclaim even a portion of it, and you risk contaminating 
the pure wax you've already saved. 

Now comes the hard part for me. I've got lo wait for 
them lo harden. Lel them sit al least a couple of hours. 
Belter s lill, leave them a lone overnighl. If possible. pul 
lhem in the freezer about one hour before you try Lo re­
lease lhem. When the waiting is over, lhe moment oflruth 
is finally at hand. Carefully clean away all Lhe residual 
wax on both the lop and bottom of the mold. Cul the top 
wicks. leaving an equal amount of s urplus wick for all 
candles. Pull on lhe paired bollom wicks. 

I predict that about two-thirds of them will release 
smoothly and effortlessly. And don't they look great? Good 
for you! If they're less than perfect. so what? There may 
be a few with pock marks on them. indicaling thal either 
the mold wasn't perfeclly clean or there was loo much 
s ilicone coaling in the cavity. You can still keep them for 
personal use. If the candles a re irregularly shaped, or 
there are blank spots or gaps In them, chances are the 
wax cooled off Loo much during the pour. Melt the re­
jects down and try again . It costs you just a liltle lime 
and a few feel of wick. 

As far as the remaining .. problem child ren" are con­
cerned. take a pair of pliers and gcnlly Lug on lhe bol-
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Afi-er ch,· 11r.1.1 has h.11d,·ned. cue r/11: cop end wicks co allow du: candles ro 
be pullrd our From chc borcom. 

lorn wicks, first making certain thal the top wicks aren't 
somehow holding lhe candles in. Predictably. all but one 
will come out in this fashion. 

The lasl one can be a real juvenile delinquent. This 
one may end up being you r sacrifice to the gods of wax. 
You may want lo pul it back in the freezer for another 
hour or lwo, or if you're running oul of patience, try run­
ning hol tap waler over that section of the mold to see if 
lhe candle releases. 

If none of these remedies work, you'll be tempted to 
give the mold a couple of good shots on a table top, b u t 
resist the urge. You've come too far to resort to being 
right-handed again! Simply lake solace in the fact that 
not even the M ick batted a thousand. 

Pul the mold in your oven (open end down) and turn 
the oven up to 100 degrees to allow the wax to slowly 
melt out. Of course, line the bottom of the half-sized bak.-

Slide the ruler out From under rhe bocrom wicks afi:er rhe ll','IX /1.1s 
thoroughly hardened. 

ing tray with a piece of aluminum foil and place it on the 
shelf below the mold to catch the droppings. Whal a co­
inciden ce! This also once again begins the process of 
cleaning the mold in preparation for your next round of 
candle making. 

There is definitely a sense of pride and accomplish­
men t associated with making your own candles. You 
might find that it can also be a very lucrative sideline 
business for you. A pair of well-made tapered beeswax 
candles, matched in color. can command a premium price 
of $5.00 or more. Equally important, you've overcome 
your right-handedness! There's no stopping you on the 
road to creativity! Now, where did I pul my violin? IL must 
be under all these watercolors .. . . ~ 

Frank Fox is a Freelance writer restdmg tn N;ishl'lllc, Tennessee. f-le ,md 
his wif'e, Libby, .111: entering d,cir du'rcl p :ar ,1s beekupers. 

4 in 1 Stay 
Better 
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~ 

Heating 
Filtering 

4 
SIZES 

Bottling 
Storage 

200 - 300 - 500 - 1,000 lbs. 

Double Wall Construction 
100% Stainless, Very Heavy Gauge 

Send $5.00 for Complete Catalog. All Welded Seams 
/Proudly Built In America The perfect unit for handling the honey crop 

Call or Write for prices and more details 

MAXANT INDUSTRIES 
Dept. G, P.O. Box 454 • Ayer, MA 01.432 

(508) 772-0576 • FAX (508) 772-6365 
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The Beekeeper's Newspaper 

Published monthly. Reporting 
the latest news affe<"ting the 

beekeeping and honey 
industry. 
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THE SPEEDY BEE 
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Fa ith Andrews Bedford ------- - - - ------~- --

Several years ago, we look a small apartmenl in a big 
city for a short slay. The day we moved in, we found, on 
the kitchen counter, a litlle welcome present from the 
apartment manager: a basket with two cups, some in­
stant-coffee packets, two lea bags. som e sugar and 
creamer and a bag of cookies. Just the thing lo force us 
to lake a break from unpacking ... besides, we didn't 
know just which box held our coffee pot anyway! The 
basket was a wonderful idea. There wasjusl one problem: 
It didn't contain any honey. I mean, who can have lea 
without honey? 

Right then, a new marketing idea was born. I called 
the manager to thank him and asked who prepared the 
baskets. He told me the name of a little special~y shop a 
few blocks away, and I visited it the next day. Didn't they 
think that a small jar of honey might be just the thing lo 
include in their baskets? I asked. The propri-
etor was charmed wilh the idea. and 
for the next year, I supplied her 
with a case of honey each 
month. Recipients of the bas­
ke ts tracked my farm down. 
and many became regular 
buyers. They liked our 
honey so much that they 
bought the baskets lo 
send to their friends. 
This, of course. created 
even more good will-and 
good business - for me. 

Baskets are being given 
as gifts these days for all 
sorts of occasions: birthdays. 
anniversaries. weddings, holi­
days, new babies. new homes ... 
even new cars! I sell a great deal of 
honey to a gourmet shop that prepares 
baskets of goodies for a local car dealer. When a 
new car is delivered, there, on the back seat, is an 
elegant basket full of gourmet i lems, including our honey. 
all tied up with a big bow. You can bet lhal those new car 
owners become devoted fans of our honey. There are un­
doubtedly a number of shops in your area that make up 
this sort of basket. Seek them out. Gourmet and spe­
cialty shops are your best bet. but sometimes individuals 
working out of their own homes create baskets as a home­
based business. Start with the Yellow Pages to see If you 
can find such businesses. If that doesn't work, pound the 
pavement. If all else fails. make them yourselfl 

One of my favori le shower gifts for a new bride is a 
pretty basket, filled with excelsior. into which I nestle a 
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honey pot and wooden twizzler and. of course. ajar of my 
honey. This small basket would make a wonderful item 
lo offer to shopkeepers. Bought in bulk, baskets and 
twizzlers are not very expensive. Perhaps you can find a 
local potter who would like lo have a guaranteed order 
for honey pots. My sister is a potter, and she makes me 
beautiful honey pots on which she pa1nls "Shellerwood 
Farm Honey." The recipients of these pots often make 
an effort to buy our honey to refill them. once they have 
used up the original jar. For special people, she has even 
individualized the pols by pa1nling their names on them. 
I gave a good friend a pot which sa1d "Nan's Honey." For 
a special anniversary or event, the potler could write (or 
stamp with potter's rubber leller stamps) something like 
"Susan and Richard's Golden Anniversary." What more 
fitting a present for 50 years of marriage? The honey pol 

and honey in a basket idea has endless possibili­
ties. Be creative. 

If your local food shop does not al­
ready prepare specialty baskets. 

you might convince the propri­
etor to do so, featuring your 

honey . of course. Many col-
lage industries are springing 
up these days in regions of 
Lhe country both large and 
small. "Local" baskets can 
take advantage of this 
trend. In our small Lown, 

home-based businesses 
turn out mustard, choco­

lates, pasta, wine. cheese, 
. ~,q~ breads, goal's milk soaps and lo-

pif tions and many other items. 
~ People from here love to take bas-

kets filled with local goodies as host­
ess presents when they travel lo visi l 

friends and relatives. 
In like manner, visitors to our town (a historical 

tourist mecca) find these "local" baskets make wonder­
ful remembrances of their visit here. Your local honey 
belongs in such a basket. 

1 sell all the honey I gather ... and more. By Winter, 
I am begging other beekeeping friends to sell me their 
honey to blend with mine so that I can keep my custom­
ers happy until the next Summer's extraction. Baskets 
can be a bountiful business idea. Make them work for 
you. lil'! 

Faich Andrew.s &dlor:d is a lire!.= wncer; beekeeper and '"IJ' sucressli,J honey 
m:u:kerer from RockY1J!c, MD 
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Ann Harman 

Home Harmony 

August genera lly brings hol 
weather and late summer harvests 
from the garden. However much you 
may dislike August weather, It Is the 
month for peaches. A ripe peach­
m eaning one whose juice dribbles 
down your chin and a ll over your 
shirt - Is a rare treat. 

Peaches are a soft fruit, easily 
bruised, and do not ship particularly 
well. Unfortunately the ones found 
in supermarkets tend to be a bit hard 
and sometimes tasteless, although 
they look beautiful. Your chances are 
better a t finding s uccu len t peaches 
at roadside stands and farmer's mar­
kets where the peaches have been 
picked ripe and can be boughl within 
a few hours of picking. Peaches 
picked when definitely underripe will 
not ripen in spite of your best efforts 
with paper bag and an a pple. If 
peach es are rock-hard, buy some 
other fruit. 

Some people do not like the fuzzy 
skin of a peach. Generally a good ripe 
peach can be skinn ed easily, bul 
don't overlook the smooth-skinned 
nectarine. If you wanl lo r emove 
peach skin easily and quickly, just 
pour boiling waler over it and lhe 
skin should s li p right off. Some 
people have luck wllh jusl rubbing 
the skin with the back of a knife, 
which loosens lhe skin. 

What about h oney bees and 
peaches? Well. it seems thal lhe 
honey bee may or may not be really 
useful to peach blossoms. Certainly 
wind does a good job of pollinating 
some varieties. and honey bees and 
other insects may help fruit set. How­
ever, lhe relationship between honey 
bees a nd peaches seems to need 
more study. One thing that definitely 
does not need more study is the com ­
patibility of honey and peaches. If 
peaches are delicious. then the com­
bina tion of peaches a nd honey is 
supremely delicious. By the way. you 
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A Peach Of A Month 

can substitute nectarines in any reci­
pes for peaches. 

I just mentioned tas teless 
peaches. Here is where honey comes 
to the rescue. For a quick fix to that 
boring peach, skin It If you wish, slice 
It Into a small dish , sprinkle with a 
teaspoon or so of orange blossom 
honey, do something else for about 
15 minutes, then enjoy the much­
improved peach. At this point if you 
wish to add some vanilla ice cream, 
go ahead. 

MIDSUMMER FRUIT CUP 
Peaches, s liced into bite-sized 

pieces are an excellent addition to 
various combinations of fruits and 
berries. Cut cantaloupe or other mel­
ons crosswise Into rings, remove 
seeds and fill the center of the "wheel" 
with sliced peaches and berries. Add 
some honey to taste and enjoy the 
blend of flavors. Or you can try this 
next recipe; it's quick and simple. 

1/4 to 1/2 pound sweet cherries 
3 or 4 large ripe peaches 
honey to taste 
1 /2 cup light sweet white wine 
l tablespoon finely chopped crystallized 

ginger 

Pit cherries and cut In half. Peel peaches 
a nd s lice. Combine fruits and sweeten to 
taste. Combine wine and ginger and pour 
over fruil. Chill unill very cold , at least 1 
hour, for flavors to blend. Spoon into sher­
bet glasses or dessert bowls. Serve very 
cold. Makes 6 servings. 

The Spice Islands Cookbook 

PEACH MELBA 
With this next recipe you can 

make a light dessert. Since raspber­
ries and peaches may not be ripe at 
the same time, you can use frozen 
raspberries, but definitely use fresh 
peaches. 

2 fresh peaches 
1/2 cup low-fat yogurt 

2 teaspoon honey (the lighter the better) 
several dashes nutmeg 
1/2 cup fresh or frozen raspberries 

Arrange one peach half In each of two 
wine-type glasses. Puree one peach half, 
the yogurt, one teaspoon honey and nut­
meg In a blender. Chop the last peach half 
In very small pieces and add to the sauce, 
but do not blend. Pour Into the wine 
glasses. Then blend the berries with the 
remaining honey and spoon on top of the 
peach /yogurt mix. Serve cold. 

A Honey Cook Book 
A.I. Root Company 

HONEY PEACH PUDDING 
CAKE 

Peach cobblers are popular. as 
are peach pies. You can substitute 
honey to sweeten the peach mixture 
In both of those recipes. This next 
recipe makes a nice change from lhe 
typical cobbler. Although it is recom­
mended to serve warm, you can have 
some Ice cream with It to stay cool. 

5 peaches, peeled a nd sllced 
1 / 4 cup honey 
1/4 cup butter 
l /2 cup honey 
1 egg 
1- 1/4 cups nour 
1- 1 /2 teaspoon baking powder 
l / 4 teaspoon salt 
1 /2 teaspoon vanilla 
1/4 c up milk 
2 tablespoons sliced almonds 

Combine peaches the 1/4 cup honey: sel 
aside. Crea m bu tler and lhe 1/2 cup 
honey until smooth. Beat in egg. Add 0our. 
baking powder, salt. vanilla and milk. Beat 
unUI smooth. Spread into greased 8-inch 
square pan. Arrange peach mixture over 
batter: sprinkle with almonds. Bake al 
350( for 55 to 60 minutes or unUI done. 
Serve warm. 

Ontario Honey Recipe Book 
Ontario Beekeepers Association 

BLACKBERRY-PEACH PIE 
Since peaches blend so well with 

other fruits, try this combination for 
an August pie. 

Co,miwed on Nerr P3ge 
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pastry for 2-crus t pie 
1/2 cup honey 
2 tablespoons tapioca 
l teaspoon lemon juice 
1 / 4 teaspoon almond extract 
1 pint b lackberries 
2 cups s liced peaches 
1 tablespoon butler 

Line pie pan with bottom pastry. Combine 
honey, tapioca, lemon juice, almond ex­
tract and a pinch of sa il. Combine black­
berries and peaches. Pour honey mixture 
over frui land mix genUy. Fill pastry-lined 
pan wiU1 fruit mixture. Dot with butter. 
Roll out remaining dough , cut slits in top 
and cover fruit with lop crust. Bake in 
425( oven for 35 to 40 minutes. 

Nature's Golden Treasure Honey 
Coolcboolc 

Joe M. Parkhill 

PEACH ICE CREAM 
Fresh peach ice cream has to be 

one of the best things you can make 
w ith fresh peaches. Try thjs recipe 
with your favorite ice cream maker. 

3 tablespoons honey 
1 tablespoon lemon juice 
4 cu ps peeled and s liced peaches 
1/ 2 teaspoon unflavored gela tin 
1 cup heavy cream. whipped 

Mix honey and lemon j u ice and drizzle 
over peaches. Cover and set a side for 2 
hours. Drain fruit and combine 3/4 cup 
of the juice willi gelatin. Place over low 
heat until gelatin is completely dissolved. 
Put peaches in the container of a b lender. 
Add gelatin mixture a nd process a t me-

BETTER WAY 
WAX MELTER 

I 16 I l lh SL S E • Altoona. IA 50009 

(515) 967 -4952 

dium speed unW peaches a re chopped 
fine. Refrigerate. When mixture begins lo 
lliicken, fold in whipped cream and pour 
into con tainer of ice cream freezer. Pro­
cess into ice cream. You can transfer llie 
mixture to a deep freeze to h a r d e n . 
Makes 6 se!Vings. 
Naturally Del icious D esserts And Sna clcs 

Faye Marlin 

CANTALOUPE-PEACH 
CONSERVE 

This n ext recipe has lo be made 
while you can get fresh peaches and 
fresh cantaloupes. Then you can sel 
il aside and give as Chris tmas pre­
sents. (No, it's not too early to lhink 
about tha t if you are going to make 
this conserve). 

4 cups peaches 
4 cups cantaloupe 
4 lemons 
3 cups honey 
1 cup walnuts 

Peel and d ice cantaloupe and peaches. 
Juice llie lemons and grate their rinds. 
Put cantaloupe, pea ches and lemon juice 
and rind in a kettle. Bring to a boil. Add 
the honey and cook until thick and clear. 
Add nuts during the last 5 minutes of 
cooking. Spoon in to hot sterilized jars to 
within 1/2 inch from top. Complete seals 
and process in a boiling water balli for 5 
minutes . 

PutLing I t Up With Honey 
Susan Gelskopf 

Fresh peach es make August a 
very nice month. ~ 

C.F. KOEHNEN & SONS, INC. 
Quality & Service Since 1 907 

Queens & Packages: Italians & Carniolans 
313 1 Hwy 45 • Glenn, CA 95943 

(916) 89 1-5216 or (9 16) 934-52 16 
Koehnen Q ueens ... Prepore to be impressed. 

~;~~ ~J,~·\E 
PLANTATION 
BEE COMPANY 

~ :.,j} 

Italian Queens 
1 .................................. S7.75 
2-19 .......................... S6.25 
20-99 ................ .. ... S5.25 
100-up ..................... S4.75 

Tested O ueens: ................... SI0.75 
Select Tested Oueens: ..... S19 .75 
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P.O. Box 24559 • St. Simon's Island, GA 31522 
(912) 63ll-188ll 

E-Mail: PLBEECO@GNATNET.NET 

Mark or Clip Q ueens 75~ ea. 
Custom Breeding Availab le 

All queen shipments 
INCLUDE APISTAN & 

we pay Air Mail 
Priority Postage. 

~-

Italian Queens & Packages 
Frank & Sheri Pendell 

'j>' P.O. Box 148 
, Stonyford, CA 95979 

(916) 963-3062 
PENDELL APIARIES 

HONEY 
BEAR LABELS 

500 • $32.75 
1,000 - $59.50 

Add $4.00 per 
500 for 

Postage & Handling 
in the 48 states 

FREE 
Imprinting 
But Space 
Is Limited 

Other 
2 & 3 Color 
Press-On 
Labels 

Prices Subject to Change 

CUSTOM LABELS 
P. 0 . Box 861 

Oconomowoc, WI 53066 
Information Only: (414) 567-0392 

"At this t ime, it look s like 
the uncapp er is giving us 
an opportunity to break 
into b ig bar rel produc­

tion each day." 
Alvin Zietlow 

Rapid City, SD 

DAKOTA 
GUNNESS, INC. 

P.O. Box 106 
Abercrombie, ND 58001 

(701) 553-8393 
FAX (701) 553-8394 
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GAMMA IRRADIATION CONTROLS 
AMERICAN FOULBROOD 

De on Bre ou x-----------------------------

In March 1994, I was conLacLed 
by a small beekeeper who wanLed lo 
sell all of his bees and equipment. 
AfLer visiting the hives. I found LhaL 
almosL all of Lhem were infected wiLh 
American foulbrood. The beekeeper 
had been taking combs from healthy 
colonies and swapping them with 
combs from infected ones. In Lota!. 
we found 71 hives out of a Lola! of 
125 with American foulbrood. I had 
heard a lot about irradiation. due to 
the fact that we have an irradiation 
facility about 40 miles from our op­
eration. So I told the beekeeper that 
if ! could secure pem1ission from the 
Florida Department of Agriculture lo 
irradiate the equipment (current laws 
in Florida require lhal all equipment 
infected with American Foul Brood 
be burned). I would make him an of­
fer on the bees. After a few hours on 
the phone, we had received verbal 

permission from the Florida Depart­
ment of Agriculture lo go ahead with 
lhe irradiation on an experimental ba­
sis. We were also advised tha t Lhe 
project would be monitored by the 
department. 

We purchased the American foul­
brood-inf ected beekeeping operation 
and contacted the irradiation facil­
i ly. Food Technology Inc., lo sched­
ule the sterilization of the equipment. 
During our conversallon with Food 
Technology we were advised tha t all 
of the honey had to be removed from 
the hives before they would allow us 
lo irradiat e the equipment. Honey 
has not yet been approved for irra­
diation by the Food and Drug Admin­
istration. 

We scheduled the irradiation for 
Lhe following week. We removed all 
of the bees and disposed of them, and 
then removed the honey from the 

An mdustnal irradiacor consiscs of,1 room, w,ch conc~re walls six free rh1ck, which concains the 
radiarion source (cob,1/c 60). A conveyor syscem aucomaricalf;• moves the produces inco chc room for 
irndiarion, and rhcn ~moves rhcm. 
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hives. Then all of the eq uipment was 
taken lo the plant where it was placed 
on pallets in their carriers and irradi­
a ted. We dropped the hives off al 
about 8:00 a.m. and picked every­
thing up late that afternoon al ap­
proximately 4 :00 p.m. The hives were 
irradiated with an absorbed dose of 
13.20 kGy. 

After the hives were sterilized, we 
installed two-pound packages of bees 
and new queens taken from our op­
eration . The hives were monitored 
c losely for lhe recurrence of Ameri­
can foul brood as well as olher brood 
diseases for the following year. The 
bees seemed lo Lhrive In lhe hives 
after they had been s teri lized. There 
has been no recurrence of American 
foulbrood in those hives since, and 
we are going into the second year as 
I write this article. During the two­
year period we have lrealed those 
hives the sanie as our other hives with 
preventive applications of 
Terramycin In the Fall. All of the hives 
have been inspected by the Florida 
Department of Agriculture. In short, 
we would recommend this procedure 
to anyone for the sterili zation of 
American foulbrood infected equip­
ment. 

The cost of Irradiation of the 
equipment In 1994 was approxi­
mately $9.04. per brood box with a 
lid and bottom board. As you can see, 
even with the added labor and ship­
ping of the equipment to the irradia­
tion facil ity . It is less expensive than 
burning the equipment and buying 

,. new. In addi tion, you are able lo save 
the labor required lo build it. One of 
the greatest benefits is that you can 
use the equipment righ t away. 

Conrmucd on NcA·r PJgc 
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Rays Rays (Sun Rays) Light (Heat Waves) 

Electromagnetic Spectrum 

The use ofirradialion is not new. 
This technology has been used on 
approximately 75,000 hive boxes, 
most containing frames, in New South 
Wales in Auslralia s ince 1984. The 
New South Wales Department of Ag­
ricullure pays for lhe irradiation of 
lhe equipment, which is currenlly 
$20A per hive. The major limi lalions 
lo the use ofirradialion are the avail­
ability of irradiation faci lities and the 
current laws as they concern the dis­
posal of American foulbrood-contami­
na led equipment. In mosl areas of the 
Uniled Slates lhe law requires Lhal 
you burn equipment infected with 
American foulbrood. In the United 
Stales. there are approximately 39 
irradiation faci li Lies. 

The most labor-intensive aspect 
of irradiating beekeeping equipment 
the United Slates is lhe fact Lhal all 
of the honey must be removed prior 
to the lrealmenl. ll would be ex­
tremely helpful Lo Lhe industry if we 
could pool some of our resources to 
gel the FDA permi ts in place so that 
honey could be irradiated. At t he 
present lime, due lo lhe low use of 
irradiation by the beekeeping indus­
try. lhe fac ili Lies lhal irradiate are nol 
inte rested in funding the required 
research. Estima tes of the cost lo do 
lhis range from $5,000 lo $25,000. 

Don' t Let Your 
Subscription to B ee 

Culture Expire -
Renew Today! 
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Call 
1-800-289-7668 

The sterilized honey could be used 
for other things as well. 

Should anyone have any ques­
tions or comments in regards Lo this 
article, feel free lo contact the un­
dersigned. 

Thanks lo lhe Florida Depart­
ment of Agriculture and Food Tech­
no logy Service Inc. of Mulberry . 
Florida for their help and assistance 
in this program.~ 

Fl Srare Bee lnspecror j ,mcs Aldcrmnn,Jr. & 
Dc.w Brc.wx (on nghr) mspecrmg luves. 

Dean Brmuropei;icesSc Ambrose Apu1l)'ti1 D,1dc 

City, FL 

Concrol consolr ,wd S.1ft'f)' D,i,·ccor Fr.:d H,,rris. 

UUEENS 
1996 New World Carniola n 

1- 10 11 -99 1 00-up 
Summer Prices ...... $ 10.00 .................... $8.00 . ..... ...... ... .. $6.00 

Prices Subject To Change 

I Orders of 500 q ueens or more call for prices.I 

CHAN APIARIES, INC. 2522 Tierra Buena Rd. Yuba Ci ly, CA 95 
(916) 674-3881 • Fax (9 16) 674-5802 

• • Write or call for breeder queen informalion. 
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?Do You Know? 
Answers 

l. True Creamed honey is a 
finely crystallized honey that has 
had lhe crystallization process 
carefully controlled resulting in 
a product lhat has a much 
smoother consistency than natu­
rally granulated honey. Creamed 
honey s hould have a texture 
similar lo lhat of butter. 

2. True The use of bee escapes 
lo remove bees from honey su­
pers works best on cold or cool 
nights because the bees in the 
honey supers leave them to clus­
ter wilh lhe bees in the brood 
nesl a nd lhen cannot return to 
lhe honey supers. 

3. False Benzaldehyde works 
best when the temperature range 
is between 65 to 80°F. and bu­
lyric anhydride works best at 
temperatures between 80 to 
95°F. 

4. False When honey is allowed 
lo granu late s lowly and natu­
rally. the sugar crystals are 
coarse and g ritty. However, 
speeding up lhe granulation pro­
cess , in addition to seeding the 
liquid honey with finely crystal­
I ized honey , w ill produce 
creamed honey wilh small crys­
tals of uniform size. 

5. True Almost any honey can be 
fin ely granulated. including 
honey lhat has begun to ferment. 
Honey for creaming should be in 
lhe 17.5 to 18% moisture range. 
Finely gran ulated honey made 
from honey in this moisture 
range will be neither too hard nor 
soft. 

6. True The antibacterial prop­
erly of honey has been known for 
many years. Honey is not a suit­
able medium for bacteria for two 
reasons- it is fairly acid and it is 
loo hig h in sugar content for 
growth to occur. This killing of 
bacteria by high sugar content 
is called osmotic effect. It seems 
lo function by literally drying out 
lhe bacteria. 

7. True Creamed honey does not 
need to be refrigerated, but it 
may revert to a Liquid state after 
being s tored under warm condi­
Lions for an extended pe.riod of 
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time. It cannot be brought back 
to a creamed state, unless the 
complete granulation process is 
repeated . 

8. A) 52° F 
9. D) Carbon Dioxide 
10. Honey is considered lo be fully 

ripened when the bees seal it in 
cells wilh beeswax caps. 

11. Automatic uncappers use several 
different techniques to remove 
the wax cappings: 1) horizontally 
mounted pai r of heated, serrated 
knives that saw through the 
honey cappings on each side of 
the frame as it passes between 
lhe reciprocating knives: 2) se­
ries of small short chains at­
tached on one end to a rotating 
drum: 3) combs are placed hori­
zonta lly on a stainless steel wire 
conveyor U1al moves lhe combs 
through two stainless steel flails . 
one above the combs and one 
below the combs and 4) a rotary 
knife uncapper similar to the 
"chain flail" models. 

12. AL Limes it is important lo remove 
the new honey crop from ilie hive 
when il is fully ripened as quickly 
as possible for several reasons: 
1) some honeys crystallize rap­
idly so it is important Lo extract 
them from the combs before they 
crystallize; 2) if multiple flows are 
a characteristic of lhe apiary site, 
prompt removal will prevent the 
mixing of lhe floral sources: and 
3) prevents lhe bees from track­
ing across the new, white wax 
cappings and darkening lhem 
with pollen and propolis resi­
dues. 

13.The advantage of using bee es­
capes Lo remove bees from honey 
supers is that it can be done 
without lhe bees becoming ag­
gravated and lhe beekeeper be­
ing exposed to lhe defensive be­
havior of the colony. Disadvan­
tages to this technique include: 
1) two trips, a day or two apart 
are required to lhe apiary to al­
low bees lime to exit lhe supers: 
2) inconvenient for bee yards lo­
cated away from lhe beekeeper's 
residence: 3) the supers must be 
in good condition or robbing may 
be encouraged in supers that 
cannot be defended by lhe bees: 
4) bee escapes are most effective 
in clearing bees from one super 
at a lime; 5) bees will not readily 
leave brood that the supers 

might contain, when queen ex­
cluders are not used; and 6) the 
bee escape can become clogged 
with bees which plugs the device 
and prevents bees from exiting 
correctly. 

14. Reduce the moisture content of 
honey and improve the efficiency 
of extracting it from ilie combs. 

15. Honey is often heated to improve 
flow (movement) and straining 
efficiency. Heat is also used to 
dissolve sugar crystals present 
within ilie honey, delay granu­
lation, and k ill the yeasts that 
cause fermentation. 

16. Of the innumerable plants vis­
ited by honey bees. compara­
tively few produce nectar or pol­
len that is poisonous to bees or 
their brood. Fortunately, the 
honey produced from such 
plants is seldom injurious Lo 
man. 
California Buckeye 
Black Nightshade 
Death Camas 
Dodder 
Summer Tili or Leath erwood 
Spotted Locoweed 
Snow-on-the-Mountain 
Mountain Laurel 
Seaside Arrowgrass 
Whorled Milkweed 
Western False Hellebore 
Yellow Jessamine 
Tansy Ragwort 
Rhododendrons 

17. Commercial processing plants 
frequently use high pressure fil­
ters containing a series of filter­
ing paper sheets to fil ter the 
honey prior to bottling. Diato­
maceous earlh, a white or cream 
colored filtering agent, composed 
of minute siliceous skeletons of 
unicellular or colonial algae, 
added to the honey prior to fil­
tering makes the filler operate 
more efficiently. 

18. Over time , stored honey will 
darken in color and will undergo 
slight chemical changes lhat can 
be detected. 

There were 25 points in the test. 
Check below to determine how well 
you did. If you scored less than 12 
points. do not be discouraged. Keep 
reading and studying. 

Number Of Points Correct 
25-18 Excellent 

17-15 Good 
14-12 Fair 
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W
hat a bloom on lhe Black 
Locust trees this Spring! All 
over the hillsides and cas­
cading over the highways 

and, for once, lhe rain hel-d off pretty 
well, making conditions right for a 
flow of this delectable honey. In other 
years, this would fill me with rejoic­
ing, but this year it brought only a 
sense of depression, because l do n ot 
have enough bees to gather il. Hardly 
anyone does. The trees have bloomed 
to no purpose. 

It was certainly lhe worst Winter 
for bees in American hislory. The 
news m edia have given it major at­
tention, as honey prices soar. The 
consequences for bee-pollinated 
crops are yet to be felt. 

Are we going to see more losses 
like this? I don't think we need to. 
Mr. Andrew McKinnon, In Ohio, told 
me about a survey his beekeeping 
association made, the results of 
which seem pretty revealing. They 
contacted 62 beekeepers owning a 
total of 902 colonies. Of these, 82 
percent were dead in the Spring. But 
the loss in those treated with Apistan 
In July was only 25 percent. Of those 
treated the last of August, the losses 
ranged from 25 percent to 75 per­
cent, and of those treated in Septem­
ber or later, the loss was 80 percent. 
Some, apparently. were not treated 
at all , resulting in the higher overall 
losses. 

So the lesson seems clear. We're 
going to have lo treat our colonies 
for Varroa mites by early August, I 
would guess , and apparenUy we'll 
need lo treal lhem again early in the 
Spring. Some day we'll have bees that 
know how to defend their colonies 
againsl lhese mites. There are al­
ready encouraging signs of this. Then 

482 

Richard Tayl or 

Bee Talk 
"To treat for mites, and be successful. a July or 

August treatment seems righ t." 

we'll be able to go back to the kind of 
beekeeping we once knew. 

Meanwhile, there are the tra­
cheal mites. I don't know how much 
of my loss this year was due to tra­
cheal mites. but I decided to start 
using grease patties. I got a can of 
shortening and a bag of granulated 
sugar, and noticed something that 
had not been pointed out to me. The 
cans of sh ortening a ll look pretly 
much alike, but read the labels. Some 
are part animal fat, others pure veg­
etable fat, and il seems to me we 
should use only the latter. I had been 
told to warm the shortening up be­
fore trying to mix it with sugar. A few 
friends, not having been warned 
about this, jusl pu t the s ugar and 
sh ortenlng in a mixer and soon had 
it flying a ll over the kitchen . So I 
scooped out a pound or two and put 
it in our microwave for one minute, 
only to fmd It all turned to warm liq­
uid. Dear me! Things were not going 
very well. But then when I incorpo­
rated the liquid shortening with what 
was still in the can and mixed It all 
up good with a big spoon, It came 
out about right. Then I added what 
seemed to me about double that 
.amount of sugar, maybe a little ex­
tra to sweeten It up for the bees, and 
let the electric mixer do the rest of 
the work, with an occasional brief 
warming In the microwave. 

I was finally pretty well pleased 
with my work, and went off to one of 
my yards to treat the bees with my 
con coction . 

I've been having a bit of a smoker 
problem , so now I'll digress for a 
moment to say something about that. 
I won a beautiful bjg smoker at the 
E.A.S. last Summer, as a reward for 
recognizing a picture of Jim Tew as a 
baby. But that smoker burns up the 
smoker fuel so fast that I was wast­
ing fuel, and time, keeping i t loaded. 
Solulion: Stuff some grass into the 
smoker after it is lit. That solved the 

problem completely. 
There was another little problem. 

too, and that was my bee gloves. Af­
ter you have rinsed the stickiness off 
the gloves a few times, and they have 
dried out, the leather becomes hard 
and stiff, and pretty soon you have 
cracks, and lhe gloves are not much 
good . The solution to thal is to rub 
neat's-foot oil into lhem. So I picked 
up a little can of that at the hard­
ware. and made my gloves all soft and 
nice before going to work with the 
grease patties. 

Some beekeepers make up the 
grease patties in advance, a ll about 
the same size, sandwiched belween 
pieces of paper. I see no reason for 
that. Colonies differ greatly in 
strength, so it doesn't make sense to 
use the same s ize pattie for each . So 
I just took a large bowl of the m ix to 
the apiary and ladled out dollops of 
it more or less according to how 
strong the colony seemed to be. 

The usual instructions are also 
to lay the grease pattie over the top 
bars in the brood chamber. I chose 
instead to dis tribute the mixture, by 
putting a glob here and another small 
glob there, pushing It down a bit be­
tween the top bars. This, It seems to 
me, gives a better exposure of more 
bees to the s ubstance. 

I think I did a pretty good job, 
and it should work. I noticed that 
when bees fell into the bowl of the 
mixture, they immediately extended 
their tongues, and I also noticed that, 
soon after, they were grooming them­
selves with their legs, in response to 
the grease. I think the tracheal mites 
will lend to leave them alone. 

One final note: Beekeeping is al­
ways filled with surprises, and this 
Spring the bees presented me with 
two. A lady called in early June to 
say there was a swarm of bees in her 
yard. Tha t astounded me, because 1 
couldn't imagine any colonies strong 
enough to swarm. Sul it was a big 
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uestions? 
Wax Moths 

I 
My problem is wax worms. 
What can I do to get rid of 
them, and how can I prevent 

them from getting a start'? 
Arol Oakland 

Clanton, AL 

A 
This question keeps coming up. 
The besl defense against wax 
worms is strong colon ies. Wax 

moths hide in cracks and holes. and 
lhe worms immediately invade any 
colony that is under stress or in de­
cline, whether from miles, laying 
workers or whatever. In the Nor th, 
they are nol a big problem u ntil late 
Summer. A strong colony can always 
keep wax worms in check. When bee­
keepers conclude that wax moths 
have killed off a hive of bees, it is al­
most always the case that something 
else went wrong fi rst, resultlng in a 
weakened colony. 

Going Home 

I 
I have been collecting swarms 
with a vacuum system for 
three years. It works well 

with swarms on bushes or trees, 
but when I try to get the bees from 
buildings or trees I lose most of the 
bees as soon as I get them into a 
super. How come'? 

T. C. Koronich 
Novelty, OH 

A A swarm of bees. upon emerg­
ing from a hive (or other cav­
ity) instantly abandons Its ori­

entation to that hive. But when they 
are not in a swarming state, they 
have a very fixed orientation to their 
hive (or nest location) and will go right 
back Lo It, sometimes over a distance 
of a couple of miles. This explains 
why your system works in the one 
case and not the other. 

Liability 

I 
What is your liability for per­
sonal injury or property 
damge to customers who pur-
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chase honey at your self-serve 
honey stand'? 

Cheryl Wilkinson 
Arley, AL 

A 
1 have never been concerned 
abou t lhis, for I cannot imag­
ine how anyone could be in­

jured or suffer property damage by 
purchasing a Jar of honey from me, 
and I think any such claim would be 
speedily dismissed. With respect lo 
the larger question that sometimes 
worries beekeepers , of someone get­
ting stung and bringing a lawsuit, It 
should be noted that if your bees are 
on private property and away from 
any thoroughfare, and a "no tres­
passing" sign is posted. then you 
have no duty of care toward any tres­
passer who is on that property with­
out your knowledge or consent, and 
hence no liability if he gets slung. 

Editor's Note: Even with well­
marked and protected apiaries, bees 
can be considered an attractive nui­
sance. At least be aware of what your 
insurance company would do if con­
fronted with such a question. 

Milkweed Trap 

I 
Do bees sometimes get fatally 
entangled in milkweed pol­
len'? I sometimes find balls of 

bees flying from the hive, and in 
the center of such a ball is a bee 
tangled with milkweed pollen. I 
have a large stand of milkweed 
near my hives, covered with bees, 
but sometimes I find one on a blos­
som tangled up, and have even 
seen a few dead ones. Is this plant 
more harmful than good for the 
bees'? I'm thinking of mowing it 
down next year. 

George Piper 
Torrington, CT 

A Milkweed is a primary honey 
plant where it grows in abun­
dance, and big honey yields are 

sometimes reported. But your obser­
vations are correct; the bees get en­
tangled in the pollen and can perish 

as a result. I know of no other honey 
planl of.which lhis is Lrue, and it is a 
very strange property for any pollen 
to have, given the plan l's dependence 
on pollina ting insects. I would not 
advise you to mow il down. 

Comb Honey Pollen 

I 
I sometimes find pollen in my 
comb h oney . Most s upers 
have none at all, but then I 

get one in which the sections are 
heavily plugged with pollen. How 
c o me'? And how can I prevent 
that'? 

Duane Waid 
Interlaken, NY 

A 
Plugs of pollen in the cells of 
comb honey can be a serious 
problem. Sometimes they can­

not be seen easily except by holding 
the sections up lo the light. They are 
harmless, but lhey usually taste ter­
rible, and someone biting into pollen 
and not knowing whal it is could be 
quite upsetting. The ca11se of this is 
bees, by nature, store pollen right 
above Lhe brood nest. so when a 
comb honey super is very close lo lhe 
brood nest. it can get pollen in it. This 
never happens except in the bottom 
super. Lhat is, the first one to go on 
the hive, this being next to the brood 
nesl, and il very rarely happens ex­
cept with a single-story hive. IL is one 
of the chief drawbacks to producing 
comb honey by lhe s hook swarm 
method. The solution is (1) try to have 
honey in the hive before the first su­
per goes on, as this acts as a barrier 
to pollen storage above it, and (2) sell 
any pollen-plugged honey only lo 
someone you can personally explain 
it lo. and at half price. If the buyer 
understands what it is, he will think 
of it as a bargain. 

What Color? 

I 
Does it make any difference 
what color you paint a bee­
hive'? 

Anon. 
Continued on Next Page 
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Q & A ... Cont. From Pg. 483 

A 
This question comes up often. 
I h ave never though t it made 
enough difference to matter, 

u nless the h ive stands In the open 
sunshine. in which case it is impor ­
tant that it not be pain ted dark. I 
once knew a commercial beekeeper 
wh o painted a ll his hives b lack, 
claiming that they wintered better 
and produced heller. This might be 
wor thwhile for an apiary that gets the 
morning sun bul is shaded in the 
afternoon. Mr. Joe Curtis. an Ohio 
beekeeper, paints one end and one 
s ide white and the other end and side 
black. The darkened sides face the 
sun through the Winter and the ligh t 
s ides face the s un in the Su mmer. 
these rotations being made in June 
and August He s trongly believes that 
the colonies winter heller and pro­
duce better. There is no doubt that 
such an arrangemenl would s ignifi­
cantly affect hive temperature. 

Questions am mgedy welcomed Send chem to: Dr. 

Richard Taylor, Box 352, Interlaken, New York 

1484 7 (not to Medina), endosing a srnmped, ,1d­
drcssed envelope for response. 

1-800-453-4530 
FAX (803) 327-6900 

BEE TALK ... Cont. From Pg. 482 

one, and I got there to find them go­
ing into a hole in an outbuilding. 
where I recalled that there had been 
a nesl of bees years before. So I 
erected a scaffold near the hole , and 
fixed a screen cone over the hole to 
trap the bees oul. A couple days later. 
I found almost all lhe bees going in 
and out of my hive. 

The other surprise was this: I 
opened one of my hives lo find that 
the queen had a blue dot painted on 
her back. How come? I never mark 
my queens. and lhal was nol lhe 
colony thal had survived the Winter 
anyway. None of lhe queens thal 
came with my new packages were 
marked. I'll never figure tha t one 
out. l;I!I] 

Richard Ta;4or ,s ,1 plu'losopher & lifelong 

beekeeper who lives in rhe Finger L1kes region oF 
New }'c,rk. You c,111 reach him at Bo.,· 352, 

Interlaken, NY 148-17. 

Comments ,wd questions are welcomed Use 

!ntcr!.1ken ,1ddress ( not Medina) wd enclose ;, 

sc,1mped addressed envelope for l'esponse. 

2# Honey Jug and 3# Honey Jug - Beige 
High Density Polyethylene. 38MM neck 
size ( 1 ½") 16 oz. liquid = 2# honey, 24 
oz. liquid = 3# honey (price $300.00/ 
M for 2#; $345.00/M for 3# Jug) 

F.O.B. Scottsburg, IN 
Cops extra. 

GOLDEN CONTAINERS DIV. OF 
GOLDEN JUGS, INC. 

P.O. Box 10004, 224 Oakland Ave. 
Rock Hills, SC 29731 

(gandle Making Supplie§) 

Candle Wax • Molds • Scents 
WICK 

Large Range Of All Candle Making Items 

Send For Catalog - $2.00 Refundable 

CANDLEWIC COMPANY 
35 Beulah Rd., Dept. A 
New Britain, l=>A 18901 

(21 5) 348-9285 

HARDEMAN 
APIARIES 

PO. Box 214, Mt. 'krnon, GA30445 
PH. 912-583-2710 
FAX 912-583-4789 

ITALlAN QUEENS 
1-24 $5.50 Clip $1.00 

25-up $5.00 Mark $1.00 

ARS-Y-C-1 Carniolan HybridOueens 

1-24 $8.00 Clip $1.00 
25-up $7.50 Mark $1.00 

Queens will be shipped with the Apistan 
Strip for your protection. Live delivery 
guaranteed. Call or write for rates. 
Queens are shipped postpaid. 

THREE BAND ITALIAN QUEENS 
Available all summer and fall. 

Caged fresh from our yards and rushed to you prepaid airmail. 

1-9 10-49 50-up Queens clipped - .50 cents ea. 
$6.50 S5.75 S5.25 Queens marked - .50 cents ea. 
PRICES INCLUDE APISTAN QUEEN TABS • Quality Does Not Cost - It Paysl 

THE WILBANKS APIARIES, INC. [181] 

Box 12, Claxton, GA 30417 
Ph. 912-739-4820 • FAX 912-739-4821 
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AUGUST, 1996 • ALL THE NEWS THAT FITS 

BEE BUSINESS BROKER 
Morris Weaver announces 1he open­
ing of a new business venture. Morris 
Weaver En1crprises is a brokerage 
business specializing in lhe beekeep­
ing indus1ry. 

If you have bees. beekeeping 
equipmenl or bee produc1s to sell 
contact Morris abou l listing you r 
items. Also if you are looking 10 pur­
chase beekeeping i1ems or products 
contact him. h is Morris' job to put 
buyers and sellers together and assist 
in making a deal. 

Recently Morris sold his beekeep­
ing operation which he opera1ed as 
Howard Weaver & Sons. Morris is a 
third genern1ion beekeeper and has 
over 40 years of beekeeping experi-

ence. Morris has extensive experi­
ence in producing and marketing 
queens and package bees world wide. 
In nddi1ion he owned and managed 
colonies for honey production in 
Texas and the Mid West 

Morris has extensive contacts in 
1he industry. He has been active in 
the Texas Beekeeping Association, 
The American Beekeeping Federa­
tion , Inc. and the American Bee 
Breeders. Association. He has served 
on the executive committee and as 
president of each of these organiza­
tions. 

For information the address is RR 
4, Box 24, Navasota, TX 77868, 
Phone/Fax 409-825-7714. 

Georgia Entrant Takes Top Prize 
4-H ESSAY WINNERS ANNOUNCED 
"Without [honey bees]. our en tire 
lives, from economy to food supply, 
would change," concluded the top 
essayist in the 1996 Amer. Beekeep­
ing Federation 4-H Essay Contest. 

The essay by 18-year-old James 
Ellis, Jr. n hobbyist beekeeper from 
Mitchell, GA was judged the best of 
24 entries in the contest. Rita 
Wallace, 14, of Glenvil, NE, wrote 
the second pince essay, and the third 
place writer was Nicholas Snconchik­
Pytel, 16. of Tallahassee, FL. The 
assignment for the 1995 contest was 
"How Honey Bees Ensure Our Food 
Supply." 

James says he got started in bee­
keeping when he was 13, being 
taught by a neighbor; when the neigh­
bor died in 1993. he left James I 0 
more hives of bees. A ls1 place win­
ner in the Georgia 4-H Entomology 
project, he plans 10 continue his in­
terest in bees through college and 
beyond. His first pince essay earned 
him a $250 cash prize. 

Ri1a lives w11h her fnmily on a 
small farm, where they raise sheep 
and poultry. Her second pince essay 
won a$ I 00 cash award. 

Third pince essayist Nicholas is an 
honors student at the Florida State 
University School and plays in two 
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community youth orchestras. For his 
essay, his second try in the contest, 
he got a cash award of $50. 

The three winners and each of the 
other 21-stnte winners will receive a 
copy of Richard Bonney's "Beekeep­
ing a Practical Guide" donated by 
Mann Lake Ltd. of Hackensack, MN. 
Special recognition is made of the 
artwork Aaron Nice, 11, of 
Tillamook, OR, used to illustrate his 
essay, in which he termed bees, 
"God's Miracle Producers." 

For 1997 Essay Contest, 4-H'ers 
will be asked to write about a "news 
event" in the bee colony. Some ex­
amples are "Bees Robbed of Hoard 
of Honey" (beekeeper harvests the 
honey crop); "Queen and Loyalists 
Flee Anarchists" (swarm leaves to set 
up new colony); "Helpless Drones 
Cast Out by Workers" (drones driven 
from colony in preparation for win­
ter); "New Queen Takes the Throne" 
(bees replace falling or dead queen 
bee). Using a news report format, the 
student 1s to develop an essay explor­
ing the chosen "even" and relate that 
event to the life cycle of the honey 
bee colony and to the role of honey 
bees in our everyday lives. Complete 
rules and details on entering are a 
available from local 4-H agents. 

USDA NEWS 
Ag Secretary Appoints Members 

Secretary of Agricuhure Dan Glickman announced the appointment of four 
members and four alternate members 10 serve on the National Honey Board. 

All appointees will serve three-year 1crms that began April I, 1996, and 
will end March 31, 1999. 

Glickman nppoin1ed Joseph F. Rossman. Moultrie, GA, to represent Re­
gion 6 honey producers. Charlone W. Randall, Umatilla, FL, was reappointed 
as Region 6 alternate producer member. Region 6 includes Florida, Georgia 
and Puerto Rico. 

Reappoin1ed to represent packers is Shirley W. Miller, Midvale, UT. Tho­
mas E. Burleson, Jr., Waxahachie, TX, was appointed as alternate imponer 
member. 

Appointed as public member is Mary E. Templeton, Morgantown, WV, 
with Dorothy E. Wood, San Diego, CA, appoin1ed as alternate public mem­
ber. 

The Honey Board administers an industry-funded national research, pro­
motion, and consumer information progrum to increase honey consumption 
in the United States and abroad. The Agricultural Marketing Service, an agency 
in USDA's marketing and regulatory mission area, monitors board opera­
tions. 

The board consists of 13 members and 13 al tcrnates. Seven producer mem­
bers represent seven regions of the United States. The other six members 
represent importers and exporters (one member each), packers (two mem­
bers), coopera1ives (one member), and the public (one member). 

... Allocates Fewer $$$ ... 

The 1996 allocations of $90 million 10 66 U.S. trade organizations for export 
promotion activities were announced by Agriculture Secretary Dan Glickman 
(May 3). These allocations are made under the Market Access Program (MAP), 
formerly called the Market Promotion Program (MPP). Glickman said, "This 
program is about pulling U.S. high-value products in the grocery baskets of 
foreign consumers and, in the process, creating jobs here at home." Funding 
for the MAP program hos declined by more than half, from a high of $200 
million as recently as fiscal year (FY) 1992 to $90 million in FY 1996. The 
drop in MAP funding has caused some program participants to cunail ongo­
ing marketing programs and forced others to scale back plans to expand mar­
keting activities in emerging markets at the time when new opportunities are 
arising in the wake of market-opening trade pacts such as the Uruguay Round 
Agreements. The Honey Board received $ I 30,000. 

... And Closes More Offices. 
The U.S. Depanment of Agncuhure reorganization of field offices is pro­
gressing on schedule. In a speech at a USDA Service Center Pannership Con­
ference (July 9) Agriculture Secretary Dan Glickman said, "We are well on 
the way 10 our goal of providing more efficient service for our cus1omers. Our 
Service Cen1ers will continue to provide cus10mer service, cffici.:ncy and a 
reduced cost for taxpayers." At the end of June. 552 USDA field offices of the 
Farm Service Agency, natural Resources Conscrv:uion Service and the Rural 
Development agencies (Rural Business-Coopera1ive Service; Rural Housing 

Continued on Next Page 
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Service; and Rural Utilities Service), had moved or closed. This invol ved 17 1 
moves and 38 1 closures in 437 counties. A l the end of 1994. USDA Service 
Center agencies had offices in approximn1ely 3,700 locations. USDA is well 
on ils way lo streamlining down· 10 1he Secretary's target of approximately 
2,500 service centers, by December 31, 1997. 

Sugar Wins Again 
Meanwhile, 1he USDA's Commodity Credit Corporation (CCC) announced 
(July 5) I.he regional loan rates for 1996-crop raw sugar and refined beet sugar. 
The national (weighted-average) loan rates for 1996-crop will be 18 cents per 
pound for raw cane sugar and 22. 90 cents per pound for refined beet sugar as 
specified in 1he Federal Agriculture Improvement and Reform Act or 1996. 
The CCC will offernonrecourse loans for 1he remainder of FY 1996 for 1996-
crop sugar cl igiblc for loans. 

Honey no longer has a nonrecourse loan program available. 

NEW HONEY BUSINESS TAKES OFF 
AUCKLAND - A small New Zealand company specializing in products 

offering the healing and beautifying qualities or honey is getting ready to 
spread ils wings after a successful exhibit al the Cosmopror Asia '96 beauty 
fair in Hong Kong. 

Auckland-based Honey and I lerbs New Zealand Lid. was created four years 
ago by Pamela Reade and produces creams and balms using manuka honey 
from her husband Charles' 50 hives. 

Manuka is a native New Zealand shrub unique to 1he country and the honey 
has been found 10 have natural a111i-bac1erial benefils. The Waikato Univer­
sity in New Zealand's central Norlh Island is conducting trials of manuka 
honey and 1here is the prospect this could lead to it being registered as a 
medicine. ' 

During the I long Kong fair 1he Re.ides obtained 55 solid con1ac1s from 
foreign companies interested in dis1ribu1ing and selling their honey-based 
products. One, from Thailand, sells its products in 6.000 stores and is inter­
ested in expanding i1s product range. 

"The worth or honey us bolh a medicine and bcuu1ificr has been known for 
1housnnds or ycnrs so when some Iradc buyers were inken aback al 1ha11hough1 
we were a l itllc surprised," Mrs. Reade said. 

I loney and Herbs ha, a limi1ecl distribution in California bul that could 
soon expand as 1he Rcadcs now arc cvalualing 1wo approaches from Ameri­
can would-be distributors. 

When the Rcadcs first started 1lu:y worked craf1 shows and trade fairs. 
"In 1hose days I would work from 1hc ki1chen, deciding ingredient quanti ­

ties by the teaspoon measure," Mrs. Reade said. 
As 1hc popularity or their products grew they began wholesaling them 

through pharmacies and selected retail ou1lc1s. 
Now the products are available in 400 ou1lc1s throughout New Zealand 

and 1hc Readcs have phurmaceutical houses prepare their products. 
The products ,ncludc honey mixed wi1h cream as a balm for rough hands. 

a lips1ick for chapped lips und a beautifier for sk in. 

Your new Hobby 

Ca1tdlss 4Hti 1(_e/,'efr 
from Bee lAJ1tK 
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You can pour the wax yourself 

We provide lhe moulds and all the 
necessary equipment. Our new 
1echnique for wax pouring is simple, 

easy to handle and approved 
lhousands of times. 

HONEY BOARD NEWS 
Referendum Time 

The. U.S. Department of Agricullure is conducting a referendum among honey 
producers. producer-packers and importers Aug. 1-30. 

Lon Hatamiya, administrator of USDA's Agricultural Markeling Service, 
said producers, producer-packers and importers will vote on whether to con­
tinue I.he national research, promotion and consumer information program 
for honey. 

The program's authorizing legislation, the Honey Research. Promotion, 
and Consumer Information Acl , directs that the secretary or agriculture con­
duct a referendum among eligible honey producers, producer-packers and 
importers every five years after the date the program began. The referendum 
is to determine whether those voting favor conlinuing the program. The first 
continuance referendum on the honey program was conducted in August 199 1. 

Known honey producers. producer-packers and impor1ers wi ll receive bal­
lots to cast in 1he referendum. Persons who produced, produced and handled 
or imported honey between Jan. I , 1994, and Dec. 3 1. 1995, are eligible to 
vote. Any el igible producer, producer-packers or importer who does not re­
ceive a ballot should conlacl Richard Schultz, the referendum agent. 

Persons who have received an exemption from a~sessment for the entire 
representative period are ineligible to vote. 

Details or the referendum appeared in the July 2. Federal Register. For 
addi tional information, con1ac1 Richard Schultz, Research and Promotion 
Branch, Frui1 and Vegetable Division, AMS, Rm. 2535-S, P.O. Box 96456, 
Washington, D.C. 20090-6456 or tel. (202) 720-5976. 

Applebee's New Menu 
Applebee's, a 7 I 5-unit family-style restaurant chain. w ill launch a new honey 
chicken salad th is summer. 

Honey Almond Chicken Spinach Salad is described as " Fresh and then 
some!" Fresh spinach tossed in a tangy Oriental vinaigrette is topped with 
strawberries, almonds, red onions and slices of honey-grilled chicken. Each 
chicken breast is drizzled with more 1han 1/2 ounce of honey. 

This honey-of-a-salad will be featured on menu clip-ons, table tenis and in 
free-standing newspaper advertisemenL~- A ll promolional pieces feature the 
National Honey Board's honey bear logo. 

Applebee's restaurants arc located in 45 states. The sal ad will be part of 
the chain's Summer Fare '96 promotion, and will be available May 27-Sep­
tember I . 

September - Honey Month 
You' re probably busy as a ... um, well, bee right now. Bui il's not 100 soon to 
start planning which or your local newspapers and radio/televisi on stations to 
contact about National Honey Month. September is National Honey Month 
and it is also !he traditional beginning or honey's high sales and usage season 
- a great time to "pitch" your honey business. 

You don' t have to be a big company to get altention. "Often, media people 
will prefer newsy items from small local businesses," said Mary Humann, 
marketing director for the National Honey Board. "The main thing is to re­
member that publicity results from a good story. Think about a story in terms 
or what will be interesting to readers and not what you will get out or it." 

You might be surprised at what the media considers newsworthy. Maybe 
this is a good year for a rare type or honey planl - and you expect 10 have 
some honey 1hat people might not be able to find in lhe grocery store. Com­
munity service events such as a honey-tasting or a demonstration or lecture at 
a local school arc especially suitable for the community bu lletin board slots 
offered by the media. Don' t overlook the value or a positi ve story. You might 
have the news "90-year-old grandmother packs her own honey"; or "60-year­
old business still in the family and things arc buzzin' ." 

The Honey Board is ready 10 help with news releases full or story ideas, 
recipes and honey and honey bee facts. National Honey Month press kits will 
be avai lable in June. so you will have plenty or time to plan your promotion. 
To order your press ki t, call Jami Yanoski at (800) 553-7 I 62. 

How Ya Gonna Keep 'em . 
T he National Honey Board will participate in the SIAL '96 food show, to be 
hel d October 20-24 in Paris, France. 

SIAL '96 will be the largest rood show in Europe in 1996, hosting I 00.000 
trade visitors from all over the world. 

The National Honey Board has arranged for exhibi t space at SIAL '96 to 
promote U.S. honey and is inviting current or potential exporters to di splay 
their honey products and promotional materials in !hei r booth at no charge. 

For information, contact Gretchen Lichtenwalner at the Honey Board of­
fice, (800) 553-7 162, for further details. 
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INDUSTRYLOOSESFURGAlA 
Dr. Basil Furgaln, 64. of S1illwater. 
MN. died May 11. 1996. Survivors 
include his wife·Ne11ic; a claugh1cr. 
Mory Carey; 1wo sons. Perry and Jim: 
four grandchildren: a sis1cr. Kay 
Dankcwich of Winnipeg: and a 
bro1her. Michael of Oninrio. 

Basil began working w ith honey 
bees in Ihe mid- I 950s in Mani1oba. 
lie received his Ph.D. n11he Univer­
si ty of Minnesoia in 1959. Since 
then, he dedic:ued his life 10 research. 
ex1ension, leaching and public ser­
vice in upicullure. In 1hc early 1960s 
he was a research scien1is1 for Agri­
culIure Canada. In 1967 he relurned 
10 1he Universi1y o f Minnesota as 
professor of En1omology. He advised 
mony grudua1e s1Uden1s, 1augh1 doz­
ens of classes and sho11 courses. and 
was ex1ension spccialisl for apicul-
1urc in Minnesota. He served as Na­
lional Apicullurnl Exlcnsion Special­
isl from 1981 10 1984. and on sev­
eral na1ional 1cchnical comm1t1ees 
since then. 

Basil's research efforts were rec-

ognizcd, and wi1h l ime he became an 
in1emaI ional expen on nosema, sun­
flower pollino1ion, and colony man­
agemen1 systems. His areas of bee 
research were as diverse as his s1u­
den1s. Research projec1s over the 
years includes; Legumes :md sun­
flower pollinmion. nosema. viruses. 
nec1ar studies, colony mnnagcmcm, 
queen cvalua1iom,. and 1hc honey lx.'e 
1racheal mi1e. He received many re­
search nwnrds during 1his career. be­
ing the firs! 10 receive 1he combma-
1ion o f 1hese 1hrce awards: EAS. 
WAS, and Du1ch Gold Honey Bear. 

Dr. Furgala had a rnre gift in his 
abili1y nnd ambi1ion 10 share his re­
search resulls wi1h 1hc bee indus1ry. 
He chose to conducl applied research 
and enjoyed both 1he acad..:mic cn­
vironmcm as well as beekeeper's 
mcc1ings. 

The bee indm,l ry has 1ml o re­
search leader. a gn:a1 1cachcr, und a 
sign11ican1 nmounl ol honey bee 
knowledge. Basil w ill be sadly 
missed by al I. 

.l'llbmi11ed h_r Ste,·, D1,fl & Mark S1111de11 

Let us help you catch your swarm 
with our easy to use Swarm 
Retriever! The Swarm Retriever In 
essence Is a vacuum cleaner. One 
end draws up the bees for 
retrieval, the other blows them 
away-cleating out the super. 

<£> Supers 
'ii? Covers 

& Bottom Boards 
<£> Wu Foundation 
\ii> Tools 
<£> Frame Parts 

l ' ' & Other Supplies 
(513) 435-5112 

(800) 765-5112 
~ 

~ SOUfHWEST£RN omo 
~ HIVE PARTS COMPANY 

52 Murco Lane 

Best oi Bee eulture,s Books 

August 1996 

Q11ee1iMruu1ge111e1'lt-Cut. NoXl.6 
54 1>gs., soft cover, illustrated 

S111oki11g .I.I/lowed- Cut. No X21 
63 pgs., soft cover, illustrated 

To Order Books send check or 
VlSA, MC or DISC. number to: 

The A.I. Root Comp_an y 
623 W. Liberty St. • M edina, OH 44256 or call 

1-800-289-7668 
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PERIODICALS 
RURAL HERITAGE - bi-monthly how­
to, dedicated to preserving the tradi­
tional rural l lfestyle, wilh emphasis on 
farming & logging wilh horses. mules, 
& oxen. Sub. includes THE EVENER 
Workhorse, Mule & Oxen Directory: 
$19 for 6 issues: $35 for 12 issues: 
sample$6. Rural Heritage, 281 -BDean 
Ridge Lane, Gainesboro. TN 38562. 

WANT INFORMATION ON EXOTIC ani­
mals & the marketplace? Subscribe lo 
Wings & Hooves. $16 yr. Depl. I. Rl. 
I, Box 32, Foreslburg, TX 76239-9706. 

THE SCOTTISH BEEKEEPER. Magazine 
of The Scottish Beekeepers· Assoc. 
Rates from D.B.N. Blalr, 44 Dalhousie 
Rd ., Kilbarchan, Renfrewshire, PA 10 
2AT, Scotland, U.K. Sample on requesl. 
$1. 

DIE NEUE BIENENZUCHT Monthly 
magazine for beekeepers interested in 
German beekeeping. Hamburger Str. 
109, D-2360 Bad Segeberg, West Ger­
many. 

!BRA: INFORMATION AT YOUR FIN­
GERTIPS. !BRA is the information ser­
vice for beekeepers. extension work­
ers and scientists. Our members sup­
port this service and enjoy the benefits 
of belonging lo !BRA, which includes 
Bee Wor[d. We need your lnvolvemenl 
- Join !BRA - support this important 
information network and extend your 
beekeeping horizons. For more infor­
mation contact: !BRA, 18 North Road, 
Cardiff CF! 3DY, UK. Telephone (+44) 
1222 372409. Fax (+44) 1222 665522. 

SCOTTISH BEE JOURNAL. Monthly 
magazine. Sample copy from Robert NH 
Skilling, FRSA, 34 Rennie St., 
Kilmarnock, Scotland. $4.00 per 
annum. 

BEE CRAFT - Monthly Journal of the 
British Beekeepers Association. Sub­
scription, including postage ls £13.68 
surface m ail lo Mr. C. Connor, P.O. 817. 
Cheshire, CT 06410. 

THE AMERICAN BEEKEEPING FED­
ERATION needs your support in efforts 
lo stop adulleratlon, improve market­
ing conditions and encourage research 
on African Bees and Varroa and Acarine 
Mites. For information, membership 
application and sample of bi-monthly 
News Letter write lo: THE AMERICAN 
BEEKEEPING FEDERATION, INC .. P.O. 
Box 1038, Jesup, GA 31545-1038. 

IRISH BEEKEEPING. Read An 
Beachalre (The Irish Beekeeper) Pub­
lished monthly. Subscription $15.00/ 
year, post free. Mr. Seamns Reddy. 8 
Tower View Park, Kildare. 

THE AUSTRALASI AN BEEKEEPER. 
Published mon lhly by Pender Beekeep­
ing Supplies Ply. Lld. Send request lo: 
The Australasian Beekeeper, PMB 19. 
Maitland NSW 2320, Australia. Sub. 
$US 27.00 per annum, Surf~ce Mail (in 
advance). Payment by Bank Draft. 
Sample free on request. 

RARE BREEDS JOURNAL. Bi-monthly 
journal about exotic, minor & rare 
breeds o f domesticated animals & their 
owners. $18.00 (U.S.)/year, $24.00 
Foreign: $2.50 for sample copy. Rare 
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Breeds Journal, Depl. Bee, HCR 1. Box 
45. Hebron, ND 58638 (701) 878-4970. 

BRITISH BEE JOURNAL. Monthly 
single copies 33p plus postage. $15.00/ 
yr. ll.S. Annual subscription posl paid. 
Sub-agent: 46 Queen St., Geddinglon. 
NR Kettering, Northan ls. NN 14 lAZ, 
England. 

Bee interested. For beekeeping Infor­
mation read the AMER. BEE JOOR. New 
editori al emphasis on practical down­
to-earth material, Including question 
& answer section. For Information or 
free copy, write lo: AMERICAN BEE 
JOUR., Hamillon. [L 62341. 

THE AUSTRALIAN BEEJOUR. Monthly, 
SeaMail $30.00 (Aus.). AirMal l $50.00 
(Aus.). Write to : Victorian Apiarists' 
Association Inc .. Editor, Ms. Judy 
Graves, 23 McBride Rd .. Upper 
Beaconsfield, Victoria, 3808. Australia. 
Sample $3 (Aus.) on request. 

ANIMALS EXOTIC & SMALL The pre­
mier Journal of lhe Exotic and Minia­
ture animal industry. Subscriptions 
$10.00/one year, $19.00/two years, 
$29.00/three years U.S.MasterCard, 
Visa, American Express and Discover 
welcome. AES, 1320 Mountain Ave .. 
Norco, CA 91760-2852 (909) 371 -4307 
FAX (909) 371-4779 e-mail 
AES0l@aol.com. 

THE NEW ZEALAND BEEKEEPER. pub­
lished 11 times a year Feb - Dec. by 
t he National Beekeeper's Association 
of NZ. Write for rales & Indicate 
whether alrmall or surface mail. NZ 
BEEKEEPER, Farming House, 211 -2 13 
Market Street South, P.O. Box 307, 
Hastings. NZ. 

SOUTH AFRICAN BEE JOURNAL. The 
official organization of lhe S.A. Fed­
eration of Bee-Farmers· Associations. 
Published bimonthly In English and 
Africaans. primarily devoted to the Af­
rican and Cape Bee races. Subscrlpllons 
including postage (six copies). 1995 all 
subscribers o utside of Soulh Africa 
Rl00-00 surface mail, payment to be 
made In S.A. Rands. NB. Sample cop­
ies only available on receipt of a dona­
tion. P.O. Box 41 Modderfontein. 1645, 
South Africa. 

BOTTOM ... Conr. From Pg. 491 

queens from outside the USA.) 
When you write be poli te - en­

close a self-addressed stamped enve­
lope if you expect a reply. When call­
ing be courteous insuring your ques­
tions are answered on your phone bill 
not upon mine by waiting and calling 
a bit aflernine (p.m.). Bul please don't 
arouse me oul of my slumber so call 
before 10 in lhe p.m. and nol any 
later. We live in the Eastern Time 
zone so you see if you live in another 
adjust properly. We thank you for 
helping us keep I.he costs of ffiP down. 

Jade Gr(Jfes (313) 856-8845 
Country Jack's 1 Joneybee Farm 
Honeybee lmprovement Program 
7056 Samaria Road 
Ollaun Lake, Ml 49267 USA 

NEW READING ... Conr. From Pg. 451 

dictable ripple effect: "Once pollina­
tors and seed dispersers abandon a 
site," the authors say." the plant spe­
cies that they formerly serviced be­
gin to decline as well." 

"Protecting threatened pollina­
tors is essential to our country's food 
security," Buchmann and Nabhan 
conclude," to say nothing of protect­
ing tens of thousands of other plants 
and flowers that depend on nature's 
gift of pollination for reproduction." 

Buchmann and Nabhan argue 
that we must fundamentally change 
our point of view: "There's nol a single 
cause or a single enemy, bul there is 
a single challenge. As a society. we 
need to begin recognizing the debt 
we owe our· forgotten pollinators.' We 
must stop viewing pollination as a 
free service from Mother Nature that 
requires no effort on our part to sus­
tain and protect." 

All of the above came from a press 
release Issued by the publisher when 
this book came oul In June. and aJ­
ter reading the book, it all seems 
straight forward. We have, as a spe­
cies, destroyed or reduced much of 
what pollinators other than honey 
bees use as habitat and food. And 
when reading this book, and I recom­
mend that you do , try and remain 
objective and not let your knowledge 
and experience as a beekeeper cloud 
your reactions, judgement or opin­
ions. 

The author's predominant mes­
sage is clear, and Important. IL is un­
fortunate they compared wild polli­
nators lo the beekeeping industry. 
because their analysis, assessment 
and predictions of beekeeping are 
seriously in error, and can easily lead 
an unknowing reader lo conclude 
beekeeping, as an Industry is not only 
dead. bul already buried. Their data. 
relative to our industry, is dated. in­
valid, limited and myopic in scope. 

And that's too bad. because that 
is the only flaw (major to us. minor 
lo the book) in this otherwise practi­
cal, and informative work. 

I do recommend you read Lhis. 
Just skim over Lhe beekeeping parts. 

/(,;,n.f~ 
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KELLEY'S STAINLESS EXTRACTORS 
Tanks are constructed of 24 ga. Stainless Steel with 

aluminum castings and stainless steel, expanded metal reels 
and/or baskets. 

2-frame, 3-frame, 4-frame, 12-frame, 33-frame and 72-frame 
models are available. 

Write or call for our catalog and information on these items. 

ITALIAN QUEENS 
Summer Prices 

1-24 - S5.50 25-up - S5.00 RENDERED BEESWAX WANTED! 
AVAILABLE FOR 19961 ARS-Y-1 CARNIOLAN HYBRID OUEENSI 

Add S2.50 per queen to these prices. PAYING TOP PRICES! 
PRICES INCLUDE POSTAGE AND APISTAN QUEEN TAB. 

FOR FAST SERVICE CALL: 
1-800-233-2899 

Bees & Queens 
Champlain Valley ......................... 46 1 

802·388·6882 
Friesen Honey Farms ................... 465 

916·934·4944 
Glenn Apiar ies ............................. 462 

619· 728•3731 
Hardeman Apiaries ...................... 484 

9 12·683•2710 

Harrell & Sons ...... ....................... 455 
334·5'18·23 13 

Hel -Le Bee Farm .......................... 457 
904.997.4511 

Koehnen, C.F. & Sons .................. 478 
9 16·891·5216 

Kona Queen ................................. 457 
808·328·9016 

Miksa Honey Farm ...................... 457 
352· 429·3447 

Pendell Apiaries ........................... 4 78 
916-963·3062 

Plantation Bee Co ........................ 478 
9 12·634·1884 

Rossman Apiaries ........................ 485 
S00-333•76n 

Shuman·s Apiaries .. .................... .457 
9 12·367•2243 

Sm okey M tn. Bee Co .................... 490 
423•787•0574 

St. Ambrose Apiar ies .............. ..... 465 
904·521·0164 

Strachan Apiaries ....................... .480 
916•674•3881 

Taber's ......................................... 486 
707•449·0440 

Weaver, 8. .................................... 462 
409·825·7312 

Weaver R ...................................... 490 
409·825-2333 

Wilbanks Apiaries ........................ 484 
912·739·4820 

York Bee Co ................................. 440 
912•427•7311 

Education 
Quick Learn Computer ................ 469 
Mabesoone Videos ....................... 465 

August 1996 

Write or Phone for Free 1996 Catalog 

WALTER T. KELLEY CO., INC. 
P.O. Box 240 • Clarkson, KY 42726-0240 
Ph. (502) 242-2012 • FAX (502) 242-4801 

Display Index 
Wlcwas Press ........... ............ ........ 453 

203·250-7675 

Equipment 
ANP .............................................. 485 

209•784•9241 
Bee Cool Hive Vent. ....... Ins. Fr. Cover 

802·664·5662 
CC Pollen ..................................... 470 

800·875-0096 
Cowen .......................................... 442 

801-4n•8902 
Dakota Gunness .......................... 4 78 

701·553·8393 
Extractor Adaptors ...................... 453 

508·638·2049 
Hive Carrier ......................... , ....... 485 

410·560·6116 
Morris Weaver Ent. ...................... 486 

409-825-7714 

Pierce Mfg .................................... 457 
Pier co Inc ..................................... 446 

800·233·2662 
Plastools ...................................... 46 1 

360-676•9869 
Southwestern Ohio Hive Parts ..... 489 

800•765•5112 
Stoller Frame Spacers .................. 485 

Related Items 
Bee Serv. Candle Supply .............. 488 

214•270·0683 
Beehive Botanicals ....................... 469 

800-283·4274 
Blossomland Supply .................... 486 

800-637•5262 
Candlewic ..................... ............... 484 

215-348•9285 
Custom Labels ............................. 478 

4 I 4•567-0392 
Davis Printing .............................. 465 

803•432· 1901 
Endless Mtns. Honeystlx ............. 442 

717-465·3232 
Fishers Honey Sticks ................... 439 

717-242·4373 

Howal t-McDoweU Ins .... Ins. Frt. Cov. 
800·584•7054 

Pourette ...................................... 486 
206•789-3188 

R. M. Farms ............. Ins. Front Cover 
313•722-7727 

St. Simons Trading Co ................ 453 
800-62 l •9935 

Suppliers 
B&B ............................................ 486 

800-342•48 I I 
Betlerbee .................................... 470 

518·692-9669 
Better Way Wax Melter ................ 4 78 

515·967•4952 
Brushy Mountain ................. 442,470 

800-2:13·7929 
Dadants ...................... Ins. Back Cov. 

2 I 7•8'17•3324 
Golden Container ........................ 484 

800-453-4530 
Kelley, Walter .............................. 493 

502•242·2012 
Mann Lake Supply ...... Ins. Bk. Cover 

800·233-6663 
Maxant Industries ........ 457.465.475 

508-772•0576 
Mid-Con ............................... 442,457 

800·547-1392 
Miller Wood .......................... ....... 446 

800·827-9266 
Padgett's Bee Supplies ................ 470 

803· 754 ·8739 
Perma-Comb Systems ................. 484 

818-224·219I 
Precision Plastics ........................ 485 

800·289-2583 
Root ............. 457.462,489. Ins. Front 

800·289•7G68 
Ross Rounds ............................... 461 

216·837•9778 
Rossman Apiaries ....................... 485 

800·333· 7Gn 
Ruhl Bee Supply ......................... 485 

503·256•4231 
Sandoz Agro, Inc .............. Back Cover 

800 248• 7763 
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think we have before us a prime opportunity to discover 
the answer to my question . If the answer is affirmative -
that is, if a healthy bunch of large beekeepers actually can 
and uili coope-rate then 1 think we can start working to­
ward eliminating beekeeping's contribution to the agri­

cultural chemicals used each year that Mark Winston told us about. 
1 don't think we have to look further than the nearest hive to see 
we each have a mite problem or two In common with virtually 
every other beekeeper in the nation and most of t he world. I know 
that some scientists still don't believe in genetic mite resistance 
despite the obvious evidence of it in the real world - that's tunnel 
vision lo lhe max guys and gals - rip off Lhe blinders and see .. 

I fully understand that resistance means being able to put up a 
good fight and thereby normally overcome adversity but it does 
not mean being Immune to the problem. Thus under particularly 
adverse circumstances resistant stock can be overcome while im­
mune stock (if it existed) would not be. The whole idea of having 
resistance is to reduce lhe damage done - below an economic thresh­
old thus eliminating the need for the routine use of chemicals. 
Immunity is far better lhan resistance but is also generally unob­
tainable (via selective breeding) while a high level of resistance is 
more often obtainable and generally is adequate. Using resistant 
varieties is an important part of making an Integrated Pest Man­
agement (1PM) program most effective i.1 reducing chemical use. 
Currently lhere are no strains of bees so resistant to Varroa There 
are, however. strains of bees that show real promise and I believe 
that ifwe continue to breed toward Varroamite resis tance from a 
HIGHLY Tracheal mite resistant stock base we can and will eventu­
ally have bee stock that is HIGHLY resistant (but not lmmune) to 
both mites. I have been acting on that belief for four years now and 
for three years I have coordinated a cooperative breeding program, 
the Honeybee Improvem ent Program (HIP). which has the long term 
goal of developing bee stock which along with high production and 
excellent overwintering will have over 80% UNrREATED thriving 
survival. This is not a two-minute project and we fully realize that. 
Maybe you and I will not live to see the day when resistant stock 
makes routine chemical use to prevent mite loss a gladly forgotten 
piece of beekeeping history but what a gift we could give to our 
grandchildren and greatgrandchildren if we work toward that to­
gether. We cannot change the past but I believe we could change 
the future - that is IF enough large beekeepers can cooperate - can 
they? (I don't mean to shut out you hobbyists but it takes hun­
dreds of colonies to find 20 or more each year worthy to face the 
Untreated Survival phase of HIP testing. Clubs of hobby beekeep­
ers could function as a large beekeeper IF they have ultra coopera­
tive members. 

We hope you will realize you could do your part - when working 
together no part is lo meager. For together each part is a part of a 
sum. We can't promise you gold for we have none to offer but a 
challenge indeed now that we can proffer . Though we ask you to 
work with others it is true; the choice you must make is all up to 
you. Will you leave it to others or do your own part? Will you bring 
your high producers to a common test yard? Once there two HYG 
tests upon them will you run? Will you look for bee-damaged mites 
until you're all dizzy? \IVill you haul the flunkies to some other 
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yard(s) lhen leave only the high pro­
ducing HYG-mite chewers untreated 
as the ultimate test? Will you cher­
ish the untreated bees that survive 
when most perish? Will you help 
spread their genes far and wide by 
putting their daughters in each of 
your hives? Will you look at their 
daughters, choosing only the best, on 
them run the tests and discard all the 
rest? Will you do it eachyear'til your 
own smoker goes· out. • lil your hive 
tool and veil are hung up and not got­
ten back out? Will you help make 
things better for those coming after 
whether it is a stranger or your own 
son or daughter? 

We'd be glad to help you start 
helping yourself it is true but can't 
help you at all if you won't lift a fin­
ger. If you've tried and you've failed 
nearby folk to convince; with us you 
may join after proving you fit. Our 
tests take ayear so don't be in a hurry 
but when they're complete send the 
results without worry. We just need 
to be certain that you are a worker; 
drones need not apply for they are 
all shirkers. The drones think only of 
"what's in it for me." The workers 
store treasure they never see used so 
that others that follow can carry on 
in their shoes; making the world a 
much better place lhan ever it would 
be if they weren't about. 

And if in your travels you hap­
pen to find any mul ti-year UN­
TREATED thriving survivors please 
send us the queen even if you don't 
test her. Test her and graft off her 
first if you possibly can - make cer­
tain such treasures are put to best 
use. (Due to severe bee s tock import 
restrictions - please don't send us 

Conrinued on P.1ge 492 

Cooperation? 

Jack Griffes 
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