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Until We Mead Again 

COVER ... Milkweeds provide a wonderful and ample nectar source in 
mid to late summer. But more than honey bees take advantage of this 
bounty. A Japanese beetle was jealously guarding this bloom, aggres­
sively repelling any other visitors. The beetle and the bee battled as 1 
snapped several photos, but the beetle eventually won, and the honey bee 
left, looking for a less hostile lunch. 

Photo by Kim Flottum 
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We spent a part of the July fourth weekend packing honey in the 
kitchen, our one-or-two-day-a-year packing facility. It gets extracted in 
the garage, strained and put in 60's. Then inside to bottle. 

We're careful in the kitchen. Honey, wax and propolis can make a 
mess unbelievable, to be avoided at all costs, and by all means. But we 
weren't quite perfect that hot and sticky Friday. 

We set each sixty, equipped with one of those big, cumbersome plastic 
gates, on the counter with the gate over the sink. That way spills go down 
the drain - not on the counter, the floor or anywhere else. And, any drips 
on jars can be quickly rinsed off - no muss, no fuss, no bother. 

I guess we went through seven or eight pails that day - mostly half 
pounders, bears, eight oz. jelly glasses, quart jars and fives for storage. It 
all went pretty smooth once a rhythm was set up. Not a bad way to spend 
time, especially with friends or family and some good music in the 
background. 

But, and there always seems to be a but whenever beekeeping and 
kitchens cross, we weren't quite perfect. It didn't get noticed right away 
though. Not until later, when everything was done and put away. When 
we thought we were safe, and were smug in our accomplishments and 
proud of the boxes and boxes stacked in the corner. 

It wasn't until later the trouble began. It wasn't until those little bits 
and pieces of propolis first came to light. They had hidden themselves in 
the smallest of places, secreted away unnoticed, uncleaned. And we were 
unaware. 

The marriage ofpropolis and hot water is an unholy thing. The result 
is a slimy, alien goo, and even the tiniest speck spreads and smears and 
leaves unclean all it touches. It clings with a life ofi ts own, and when wiped 
away leaves more than was there in the first place, it seems. Soap doesn't 
work, more hot water doesn't move it either, nor does any or all the usual 
household clean-it-in-a-bottle compounds I had at the ready. Nothing 
could make it go away. 

This alien substance appeared when I did dishes late that fateful 
Friday. And it appeared on the dishes I did. They came out of the sink, out 
of the bubbly brew worse than they went in. Smeared on the bottoms and 
the sides, wedged in fork tines and stuck on the handles of pots and pans. 
It was insidious. It was everywhere. It was a nightmare. 

Kitchens and beekeeping seldom mix. Keep it clean (the kitchen, that 
is) and be very, very careful of those innocent brown and orange and yellow 
specks that so easily go unnoticed . 

• 

There was supposed to be more inside this month than there is. Well, 
that's not quite correct. Actually, there was supposed to be a couple stories 
included that aren't. We miscalculated a bit, I guess. 

Bumblebee pollination in greenhouses is increasing in popularity, 
and scope, and Larry Bulling goes into some depth on the how's and why's. 
There's a wall though, that the commercial operations won't let anyone 
pass. There are some secrets we haven't figured out, and weren't able to 
ferret out-but what we have is enlightening. Bumble bees may be in our 
future - and this is a very good start. 

Kiwi pollination, as practiced in New Zealand anyway, was on the 
agenda, too. They've come a long way with that crop, and growers in 
California and other places can pick up some pointers here. And, if there's 
a Kiwi crop in your future, as a pollinator that is, stay tuned for this 
excellent article! 

• 

Political problems, at least in this 
industry tend to be acute in nature. We 
rise to meet emergencies, do the best we 
can in a hurry and spend our money. 
Then we go home to celebrate, or to lick 
our wounds. And wait until the next 
time. 

Afewofusarebetterprepared,and 
havehired-gunslurkinginD.C.'sweeds, 
waiting, watching and ready to warn. It 
helps but it's still a defensive game for 
us. 

And, I think the people who call the 
shots in D.C. have every intention of 
keeping it that way. Or so the game has 
been played for the past 12 years. 

Continued On Page 462 

Harvests, 
Political and 
Otherwise 
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We're going to pickup the two 
stories we thought we'd have this 
month, next month - Bumblebee 
Pollination and Kiwi Pollination­
but that's only a start to what's in 
store in September and the rest of 
the year. 

September is National Honey 
Month, and no selfrespecting bee­
keeping magazine would show up 
without something in the market­
ing area - so that's what we have. 
We're going to look at "Added 
Value" when selling honey - from 
several points of view-major pro­
ducers who sell to big packers, to 
200 lbJyr. hobbyists who go out 
the back door or over to a local 
farm market. What can you do for 
your customer? Tune in next 
month and get some ideas. 

The Honey Board has cer­
tainly taken center stage in pro­
moting Honey Month, and, with 
luck we'll have some of their latest 
data on packaging-an important 
part of how you sell what you sell. 

Only sell a couple hundred 
lbsJyr? Don't think you need to 
contribute to the Honey Board? 
But want to pay what you feel is 
your fair share anyway? Big pro­
ducers, who use the government 
program have their assessment 
handled automatically, but those 
who sell direct avoid all that pa­
perwork. But they can do some 
paperwork, and pay an assess­
ment on it if they want. We'll talk 
about assessments, first handlers, 
and more next month - all part of 
your marketing program. 

NextMonth- NationalHoney 
Month - celebrate right here in 
Bee Culture. Q 
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■ Caged Queen 
Will bees draw comb if their 

queen is in a cage? Why would a body 
want to keep the queen in a cage? 

I use swarms to draw comb for 
extracting supers and prefer this 
comb not have been used to raise 
brood. So I put the queen in a 
Thurber Long Cage (made from 1/8" 
hardware cloth 6" x 1-1/2" x 3/8") 
before she began laying. I was pleased 
to observe that the bees continued to 
lraw new cells, collect nectar and 

-f,ollen and ripen honey as diligently 
as before. Apparently they get enough 
contact with the queen through this 
cage to cause them to behave nor­
mally. 

Dan Hendricks 
Mercer Island, WA 

■ Birds, and Bees 
Of the 45 years that I had bees, 

this is a first for me. I have always 
heard stories of the birds and the 
bees, but this I have seen. As we all 
know the little blackbird will attack 
the crow while flying overhead. I 
have always kind offelt sorry for the 
crow, but turn about is fairplay. 
While I was working near my bee­
hives, I heard a bird overhead having 
quite a time calling out in fright and 
darting this way and that. Then I 
noticed some bees flying right at his 
tail. The bird would light on a tree 
limb to pick at the stings, then take 
off again. It was like fighter planes 
living at a bomber, all because a 
olack bird thought he could get a free 
meal at the hive entrance. 

August 1992 

Erwin R. Steele 
Buckley, WA 

■ Race, or What? 
I've been keeping bees and 

subscribing to your magazine since 
1987. During this period I've tried 
many races of bees. Italian, Cauca­
sian, Carniolan, and this year three 
Buckfast Queens in my hives. Now 
the people who produce and sell these 
Buckfast Queens claim the Buckfast 
is a race and not a hybrid. We all 
know the Buckfast was developed by 
Brother Adam who collected the best 
of races from many regions and then 
crossbred them to produce the 
Buckfast. What constitutes this as a 
race and not a hybrid? Please explain. 

Bob Baldwin 
Staten Island, NY 

Editor's Note: Generally, the term 
"race" refers to an identifiable and re­
peatable variation within a given spe­
cies. For instance collies and labradors 
are 'races' of dogs (Canis familiaris). 
They can interbreed and produce viable 
offspring. (For a detailed explanation 
see Mailbox, June 1992.) The Buckfast 
bee has attained the status of race 
though not claimed so by producers. 

■ Another Hive Opening 
Tool 

I read in "Mailbox" in the May 
issue on "Hive Opening Tool" I like 
the idea of using a steel strap be­
tween the bee boxes. 

I have been using a simple 
method for several years, and it too is 

• cheap to make. I use a stainless wire, 
about 24" long, with a stainless 
washer fastened on each end. I use a 
hive tool to loosen one corner of a 
super and simply pull the wire 
through. It cuts everything inside 
loose and I can lift off the super with 
no mess. 

Using stainless wire and wash-

ers, means l _can leave them with my 
hives and they don't rust. 

■ Loves O.B. 

Charles F . Yonker 
Letart,WV 

Great magazine - keep up the 
good work - love O.B. Wiser. 

Dave McNichol 
Catlett, VA 

■ Insurance 
I am just getting into beekeeping 

and I intend to sell honey at a 
roadside stand in front ofmy home. I 
am interested in obtaining liability 
insurance before doing so. It is my 
understanding that I can either 
purchase Business Insurance which is 
quite expensive or add Business 
Pursuits to my homeowners policy 
which is not very expensive. The 
problem is I live in a mobile home and 
the two insurance carriers that will 
write homeowner policies on mobiles 
do not offer the Business Pursuit 
rider. Is there any liability insurance 
offered thru any of the various 
beekeeping organizations? 

John Durkin 
North Street, MI 

Editor's Note: Yes, the two National 
organizations both work closely with 
insurance companies that deal specifi­
cally with beekeepers. However, there 
are restrictions and other consider­
ations with both. Contact them at the 
addresses below: 

American Beekeeping Federation 
Troy Fore, Sec.-Treas. 
P.O. Box 1038 
Jesup, GA 31545 

American Honey Producers Assoc. 
Richard Adee 
P.O. Box 368 
Bruce, SD 57220 

Continued on Next Page 
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MAILBOX 
■ Persistent 

Thank you for sending me the 
reprint of"Wooden World" taken from 
the Feb. '91 issue of Bee Culture. 

This reference material will 
certainly come in handy when 
replacements are needed. Most ofmy 
equipment is made by Root so I have 
no problem in the past. 

A number of us on Cape Cod lost 
our hives in the last year due prima­
rily to diseases. Last fall, although 
there was plenty of honey in the hive, 
I lost the last one of my hives -
apparently from tracheal mites and/or 
nosema. A neighbor sent bees down to 
Maryland for examination and they 
found both tracheal mites and nosema 
in the same sample bees. The combi­
nation of these two diseases at the 
same time apparently is deadly as the 
bees just die off very rapidly. I used 
menthol crystals and Fumidil-B. I 
don't have the answer. 

So this spring I started all over 
again installing new packages of bees 
and also renewed my subscription to 
Bee Culture. 

My thanks once again for your 
thoughtfulness in sending me the 
reprint. 

Joseph W. Homan 
South Dennis, MA 

HARDEMAN APIARIES 
P.O. Box 214 •Mt. Vernon, GA 30445 

Ph: 912-583-271 O 

Queens 
Prices effective May 20, 1992 

1-24 .......................................... $4.50 
25-up .......................................... 4.00 

Mark ..... 35¢ Clip ........ 35¢ 

Packages 
2/tNfq 

1-9 ·•··•··· $21.00 
3#w/q 4/tN/q 5/tN/q 

$26.00 $32.00 $38.00 
10-24 ...... 20. 75 25.75 31.75 37.75 
25-up ...... 20.50 25.50 31.50 37.50 

NUCS 4-frame 5-lrame 
$35.00 $40.00 

These p-lces do not indude postage & handling for packages & 
nucs. 
All packages. nucs, a-id queens will be shii:ped with Apistan 
Ouoen labs or strips !or yoLK p-otection 
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HACKLER HONEY PUNCH 

This hand held roller device is a revolutionaiy new 
approach to uncapping honey. Available in fiive 
sizes; 2· - $25. 4-1/4" - $35. 5-1/8" - $40. 6" - $45. 
8" - $55. plus $2.50 shipping fee. Single orders of 
ten or more units shippad free to U.S.A. locations. 

PLASTOOLS, Dept A 
404 20th St. • Bellingham, WA 98225 

206 6 76-9869 

~ -

WEAVER'S 
FAMOUS QUEENS 

• ALL-AMERICAN (Italian) 

• BUCKFAST 

WEAVER APIARIES, INC. 
RT 1, BOX 256 

NA VA SOT A, TEXAS 77868 
Phone: (409) 825-2312 

Fax (409) 825-7267 

R(])T 

~ginner's Book Bonanza 
The newest and most up-to-date book for 

beginning beekeepers available today! It has 
all the tricks and all the terms you'll need to 

know to keep bees for fun and profit! 

Cat. No. X84 

$799 

Beeswax - Everything you ever wanted to -
know about beeswax. From how bees make 
wax to how to make candles ... it's all here! 

Cat. No. X65 $15 °0 

A thoughtful. entertaining, and extremely infor­
mative text on bees and beginning beekeeping. 
Written by a professional in a layman's terms. 

Cat. No. X26 The Queen and I 

$1295 

Experience the beginnings of modem bee- -
keeping straight from the pioneers of the craft. 
Written by A I. Root himself .. . Extraordinary. 

Autobiography of A.I Root 

Cat. No. Xl $369 

All book prices include postage. Order by check, cash or credit card. 
See your nearest Root Dealer, call 1-800-BUY-ROOT, or write to: 

The A. I. Root Co., 623 W. Liberty St.. Medina, OH 44256. 
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NEW 
PRODUCTS 

Free Enterprise Systems an­
nounces the introduction of their heavy 
duty barrel harness. Capable of lifting 
drums up to 85 gallons, the narrow 
profile brackets permit easy barrel 
stacking. It lifts steel, plastic, fiber, 
open top and most damaged drums. 

The self adjusting harness weighs 
less than three pounds, can be operated 
by one man and slips on in less than 10 
seconds. The all steel construction works 
well with fork lifts, cranes and hoists. It 
holds up to 1100 pounds. 

For more information, contact: 

Free Enterprise Systems, Inc. 
P.O. Box 2374-NT 

Rapid City, SD 57709 
(605) 348-5040 

August 1992 

BEAR FENCE 
VIDEO 

If bears are a problem in your area, 
you might want to take a look at this 
new video released by Draper's Super 
Bee, in Millerton, PA. 

Detailing the materials needed, 
construction techniques and mainte­
nance requirements, Royal Draper, the 
spokesperson on screen, goes through 
each step carefully and in detail. The 

• finished product is a well done, profes­
sional product. 

The purchase price is a bit steep, 
but the 15 min. video is readily avail­
able for rental for a very modest price, 
plus tax and shipping - all less than 
$10.00. 

For information contact 
Draper's Super Bee Apiaries 

RD 1,Box 97 
Millerton, PA 16936 

1-800-233-4273. 

Rt. 8, Box 8257 
Hayward, WI 54843 

Iii 
Bff~IVt 
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DID 
YOU 

KNOW? 

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

over 20 years. 
Call 1-800-283-4274 

for current prices, shipping 
and handling instructions. 

The A.I. Root Co. 
Cat. #1750 

1-800-289-7668 

This label is the largest sell­
ing commercially available 
honey label we sell. Some 
beekeepers have been using it 
on their Family's Honey for 
over 100 years. Betty is a very 
popular lady. 

But we have all sorts of honey 
labels you can use. We have 
them in easy-to-use packs of 
100 you can stamp your Busi­
ness' name and address on, or 
any other message - like 
"Merry Christmas" or 
"Thanks For Being A Good 
Neighbor" 

Or, we can print them for you, 
with all the information you 
want, already cut and ready 
to apply (they come pre­
gummed, so all you have to do 
is moisten and apply). 

The label you put on your jar 
is almost as important as the 
honey you put in your jar. Be 
professional, and be proud of 
your work. Use Root Honey 
Labels on your honey jars this 
year. For more information 
check your Root Supply Cata­
log, or call and we'll send you 
one ASAP 
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AUGUST 
Honey Report 

August 1, 1992 

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 re orters. 

Reporting Reglons 

1 2 3 4 s 6 7 8 
Extracted honey sold bulk to Packers or Processors 

Wholeeale Bulk 
60#Wh. 47.80 46.50 
60#Am. 42.57 39.40 
55gal. Wh. .673 .695 
55gal. Am. .610 .615 

Wholesale - Case Lots 
1/2 # 24's 21.33 24.30 
1 # 24'& 30.00 29.11 
2 # 12'& 28.36 28.25 
12 oz. Bears 24'e 28.22 27.15 
5 # G's 31.61 28.81 

Retail Honey Prices 

1/2 # 1.15 1.17 
12 oz. P las. 1.54 1.60 
1# 1.70 1.76 
2# 3.17 2.77 
3# 4.33 4.22 
4# 5.50 5.20 
5# 7.37 6.13 
l #Cream 2.55 2.08 
l #Comb 3.22 2.63 
Round Plae. 2.42 2.68 
Wu.(Light) 2.50 1.19 
Wu.(Dark) 1.50 1.11 
PollJCol. 33.90 25.83 

MARKET SHARE 

Desperately seeking 
reporters in Regions 5 & 
6. If you sell honey, and 
would like a free subscri p­
tion, contact the Editor. 
You're not as well covered 
as we would like. 

Prices generally 
static. In spite of the po­
litical noise this month 
from one (National politi­
cal) party, there's still a 
lot of 'recession-type' 
thinking going on out 
there. 
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47.66 36.00 46.50 40.49 47.50 41.13 
41.00 37.68 41.33 39.95 40.75 39.33 

.640 .530 .571 .520 .570 .613 

.580 .505 .555 .500 .531 .537 

26.83 21.38 29.91 28.77 23.03 21.50 
27.39 32.25 26.47 28.50 31.68 27.50 
26.72 29.02 25.12 26.50 28.40 29.00 
28.25 26.75 28.18 26.13 29.35 26.55 
29.13 32.33 31.13 30.00 28.83 27.55 

1.20 1.12 .83 1.00 1.12 1.32 
1.64 1.58 1.19 1.33 1.59 1.43 
1.88 1.96 1.34 1.60 2.05 1.76 
3.00 3.83 2.39 2.65 2.95 2.73 
4.50 4.04 3.82 3.75 4.23 3.70 
5.33 5.02 4.85 4.95 5.07 5.00 
6.55 7.15 6.67 6.63 6.18 5.81 
2.54 2.13 2.37 2.00 2.17 2.66 
2.93 2.50 3.05 2.55 3.43 3.60 
3.00 2.82 2.69 2.60 3.50 2.50 
1.51 1.43 1.22 1.21 1.15 1.22 
1.26 1.07 1.11 1.09 1.05 1.05 

31.75 37.50 35.15 30.00 20.15 31.00 

Region 1 
Prices steady to slightly lower, 
with sales only fair. Not much 
hope of improvement, appar­
ently. Bees in pretty good shape, 
production average. Mites still 
causing problems. 

Region2 
Sales off, demand for old c.rop 
almost gone but new crop re­
quests increasing. But, not very 
much new crop out there - rain, 
rain, and don't forget the rain. 

Region 3 
Sales steady to strong and prices 
doing the same. Erratic weather 
has caused spotty production. 
Rain should help fall flows in 

Summarv 
Range Avg. 

32.40-56.40 45.40 
30.00-52.00 40.55 

.52-.79 .610 

.50..68 .559 

19.00-31.00 23.56 
23.50-33.60 29.42 
22.20.36.00 28.04 
22.80-34.20 27.60 
25.00-38.50 29.90 

.82-1.69 1.15 
1.13-1.75 1.53 
1.40-2.25 1.77 
1.72-4.00 2.96 
3.05-4.95 4.11 
4.25-6.49 5.15 
5.25-8.75 6.60 
1.00-3.50 2.28 
2.25-4.50 3.11 
1.99-4.25 2.75 
1.05-3.50 1.52 

.95-1.75 1.16 
17 .50.40.00 31.70 

History 

Last Last 

drier areas, but it needs to stop­
soon. Colonies in pretty good 
shape, but varroaexpandingrap­
idly - treat, or die. 

Region 4 
Prices and sales steady to slow­
ing a bit. Dry areas in the south 
will reduce crop, maybe stop it 
completely. Northern half ofre­
gion moist- maybe wet is better, 
but good early crop off early. 
Latecropwillbegoodifit'swarm. 

Region 5 
Prices and sales steady, even 
improving a bit due to cool 
weather. Early rains have set 
the stage for a great crop but 
warm weather is the key. 

Region 6 
Prices steady, sales declining a 
bit in the heat. Crop doing well, 
and should be above average due 
to good soil moisture. Sales of 
bees strong through summer, but 
concern about AHB quarantines 
increasing. 

Region 7 

Prices and sales steadyto strong, 
as usual. Crop looks good due to 
adequate moisture and lots of 
sun. However, pesticides rear­
ingtheiruglyresultsduetopara­
thion cancellation, and lots and 
lots of bees paying THAT price. 

Region 8 
Everything absolutely every­
thing needs moisture. Sales and 
prices doing best where wet, but 
most places aren't. Northern ar­
eas particularly short, and big 
fires a real possibility. Southern 
areas had some good early crops, 
but need moisture. Of course the 
"shakesn may change all of this. 
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nAustria, a beekeeper found that 
12 of his approximately 700 colo­
nies showed some degree ofresis­
tance to varroa mites. These 12 
colonies survived the winter with­

out chemical treatment. Varroa mites 
were present in all colonies, but 30 -
50% of the mites found dead on the 
bottom board had legs that were re­
moved or partially removed by worker 
bees. 

It should be explained that cutting 
or removing a leg of an insect is almost 
always fatal. Insects, including honey 
bees, do not have a clotting factor in 
their blood. When an insect loses a leg 
the whole insect usually dries and dies. 
This is probably more important than 
the fact that a mite without a leg(s) 
cannot walk normally. 

To find the colonies showing some 
degree of resistance, the beekeeper ex­
amined drone brood in the spring and 
early summer. Colonies with only a few 
mites in the drone brood were selected 
for further observations. 

While checking the drone brood in 
colonies for resistance is time-consum­
ing it is obviously effective. All of the 
queens in these 12 colonies were open 
mated and at this time it is not known 
if they are related or not. 

It was next necessary to demon­
strate that the mutilation of the mite 
legs was due to action by honey bees 
and not ants, old age or some other 
factor. This was done by collecting a 
number oflive hut damaged mites and 
examining them first under a standard 
microscope and then with a scanning 
electron microscope that allows one to 
see minute details on an object as small 
as a mite. The results came as a sur­
prise to the researchers. They did not 
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RESEARCH 
REVIEW 
DR. ROGER A MORSE 

Cornell University • ·Ithaca, NY 14853 

"Bees resistant to Varroa mite do exist." 

find signs that the legs were gnawed, 
chewed or torn. Rather, what was seen 
was a clear cut, "as if severed by a sharp 
knife or a pair of scissors." The next 
step was to introduce normal mites into 
acolony. When this was done mutilated 
mites were found. However, it should 
be emphasized that no bee has been 
seen cutting a mite leg. 

The way in which the mites were 
mutilated varied greatly. Some lost 
whole legs while in others only a portion 
of the leg was removed. Most frequently 
the damage was to the two front legs. 
However, in some cases all of the legs 
were removed. 

Discussion 
The paper in which the above ob­

servations are reported contains sev­
eral curiosities and important pieces of 
information. The standard textbooks 
on honey bees state that honey bees do 
not have strong mandibles. We have 
al ways thought that the chieffunction 
of a worker mandible was to manipu­
late wax and make comb. So far as I am 
aware no one has suggested that worker 
mandibles may act as shears though, of 
course, bees do chew their way through 
cocoons and out of their cells. This 
paper will prompt a reexamination of 
that question. 

The method the beekeeper used to 
find ,the colonies that have survived 
mite attack, that is the examination of 
drone brood for mites, is remarkably 
simple. The examination of worker 
brood to determine the degree of mite 
infestation has been done before but I 
am not aware that anyone has relied on 
checking the drone brood infestation. 
There are several fast and simple meth-

ods of examining drone brood. One of 
these is to use a cappings scratcher. 
The scratcher is pushed horizontally 
into a mass of capped drone brood so 
thati ts prongs literally grasp each drone 
pupae in the patch by the neck. The 
pupae are then easily lifted from their 
cells where the number of mites on 
them may be counted. Many mites 
remain in the cells when this technique 
is used but the relative number present 
is easily assessed and is a good indica­
tion of the degree of the infestation. 

How is this resistance 
different? 

The mutilation ofvarroa mites by 
its native Asian host,A,pis cerana, was 
reported in what is now a classical and 
frequently cited paper by Christine Peng 
of the University of California at Davis 
in 1987. However, in addition to show­
ing that worker bees had the ability of 
remove legs from mites, Peng also found 
bite marks on the top surface of the 
mites. This has been reported by others 
but is not mentioned in the paper cited 
below. The action reported here per­
tains to only one race of honey bee, that 
found in Austria. However, varroa mite 
leg removal has been reported in other 
races and is widespread in African honey 
bees. What is important is that this 
confirms that resistance to varroa mites 
in honey bees exists and that develop­
ing resistant bees can be done by any­
one. It will obviously involve some hard 
work. 0 

Ruttner, F. and H. Hane1Actiue defens 
again.st uarroa mites in a Carniolan 
strain of honeybee. Apidologie 23: 173-
187. 1992. 
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? DO YOU KNOW ? 
• Beekeeping Potpourri 

CLARENCE H. COLLISON 

• 
Inexperienced beekeepers as well as the general public often look to experienced beekeepers as experts in all aspects of 

the industry. Being able to handle all of these inquiries requires an individual to have a broad working knowledge in many 
different areas of apiculture, entomology and botany. Beekeepers need to be keen observers and good naturalists or be in 
tune with nature. A large part of this knowledge base is derived from personal experiences Oearningfrom your own mistakes). 
In addition, beekeepers learn from reading a vast assortment of literature, by attending meetings and short courses as well 
as sharing experiences and ideas with others. One quickly learns that there are many different ways of keeping honey bees. 

Following are several questions dealing with different aspects of beekeeping to challenge and increase your beekeeping 
knowledge. The first five questions are true and false. Place a Tin front of the statement if entirely true and F if any part 
of the statement is incorrect. (Each question is worth 1 point). 

1. Honey has been proven to cause infant botulism. 

2. Clostridium botulinum is the causative agent for 
infant botulism. 

3. Drone honey bees develop parthenogenetically. 

4 . The veins in honey bee wings are blood vessels. 

5. Drones are more prone to drifting between colo­
nies than workers. 

6. __ The Honey Bee Act of 1922, passed by the United 
States Congress, was to prevent the importation of 
____ into the United States: 
A) 
B) 
C) 
D) 
E) 

Varroa mites 
Chalkbrood 
European Foulbrood 
Tracheal mites 
Melanosis 

7. Bald-brood is a brood disease caused by a: 
A) Fungus 
B) Mite 
C) Wax moth larva 
D) Bacterium 
E) Protozoan 

8. The first race of honey bees imported to North America 
was: 
A) 
B) 
C) 
D) 
E) 

Apis mellifera scutellata 
Apis mellifera mellifera 
Apis mellifera ligustica 
Apis mellifera carnica 
Apis mellifera caucasica 

9. Development of the first instrumental insemination 
technique for queen honey bees was accomplished by: 
A) Harry Laidlaw 
B) W. J. Nolan 
C) W. C. Roberts 
D) Lloyd R. Watson 
E) 0. W. Mackenson 
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10. U.S. crop that rents the largest number of honey bee 
colonies for pollination each year is: 
A) Apples 
B) Cucumbers 
C) Cotton 
D) Almonds 
E) Alfalfa 

11. Currently there are __ different species ofhoney bees 
found in the world. 
A) Seven 
B) Three 
C) Five 
D) Four 
E) Six 

12. Honey produced from the same floral source may vary in 
color from one year to another. Name two factors that 
will effect honey color even though the honey is predomi­
nantly from the same floral source. (2 points). 

13. At times beekeepers often attempt to trap colonies out of 
thewallofabuildingorbeetree. Whataretwodisadvan­
tages or difficulties in trapping bees out of a structure or 
cavity? (2 points). 

14. Name three ways to protect wooden hive parts from 
decay and insect attack. (3 points) 

15. In many areas ofNorthAmerica skunks can be a serious 
pest of honey bee colonies. Please answer the following 
questions in regards to skunks. 
A. Describe the damage to the colony. (1 point). 
B. When does the damage occur ? (1 point) 
C. What characteristics would you look for in deter­
mining if skunks are a problem in your apiary? (2 points) 

16. Describe three approaches that are often used to protect 
colonies from bear damage. (3 points) 

ANSWERS ON PAGE 463 
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FIRST BEES IN 
ARIZONA GORDOND.WALLER 

With the expectation that the 
Africanized honey bee will arrive in 
southern Arizona by 1993 or 1994, there 
has been much speculation whether or 
not these "Africans" will displace exist­
ing European bees in Arizona (as they 
have done elsewhere). These discus­
sions have increased our awareness of 
the feral honey bees in Arizona, many of 
which are located miles from either 
human habitations or apiaries of do­
mestic honey bees. 

A typical feral colony in. the protective shelter of a crevice. 

Because southern Arizona provides 
an abundance of both bee forage and 
natural nesting sites and also has a 
mild climate, I conclude that this region 
must have been "paradise" for newly 
introduced honey bees first brought here 
by European settlers. The initial estab­
lishment of European honey bees in 
Arizona must have been as spectacular 
and as irreversible as the introduction 
of the first African honey bees brought 
to Brazil in the 1950's. 

The increased awareness of the fe­
ral honey bee colonies in Arizona has 
caused speculation about their origin. 
It has been documented that the Span­
ish introduced honey bees to Mexico 
and South America; but one should not 
conclude that the Spanish also brought 
them to Arizona since this is not consis­
tent with historical accounts of honey 
bees in Arizona. 

Arizona Citizen, Tucson,July27, 1872 
"The bees brought here from California 
by Gen. J.B. Allen are doing very well. 
They swarmed last week and were hived 
without other than ordinary labor. We 
may soon expect to have fresh honey 
added to our list of local products and 
bills of fare." 

Arizona Daily Star, Tucson, January 
3, 1897 
'The first bees known in Arizona were 
brought to Tucson from San Diego by 
Gen. J.B. Allen about the year 1872. He 
brought two hivesofthe Italian variety. It 
is said by those who ought to know that 
all the bees now in Arizona, both domes­
tic and those swarming in the mountains, 
came from these two swarms, by which 
the entire territory and part of New 
Mexico and Sonora were seeded. 
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Think of the wonderful results which 
have come from these two hives of bees 
brought by wagon 500 miles through 
desert and over mountains. There are 
many thousands of stands of bees in Ari­
zona. Honey is shipped out of the Terri­
tory by the carload. The mountains are 
swarming with them." 

Arizona Daily Star, Tucson, March 8, 
1906 
'The honey industry has become one of 
the wealth-producing resources of Ari­
zona . 

In this connection it can be related that 
the first honey bees known to Arizona 
were brought to Tucson in 1872 by J.B. 
Allen. He brought two stands from Yuma 
in a wagon, believing honey production 
would prove a success . .. 

During the early (eighteen) eighties 
scores of hives were sent to Graham, 
Cochise, Pinal, Maricopa and through­
out Pima counties. The result being an 
increase so marvelous that . wild bees, 
as they were called, swarmed the moun­
tains hereabouts and the places tributary 
to those having apiaries. 

Today there are tens of thousands of 
the bee stands in Arizona, all of these 
bees are the offspring of the two swarms 
or stands brought from San Diego by 
General John B. Allen. 

The writer .. remembers the remarks 
of the old pioneer There is not a honey 
bee east of the California desert or west of 
the Rio Grande save these two hives. In a 
few years they will swarm the valleys 
and clefts of the rocks will be the 
harvest homes of the descendants of these 
two hives of Pioneer bees."' 

Since these newspaper accounts are 
consistent with one another for the 34 
year time period they span, one con­
cludes that two colonies of bees intro­
duced to Tucson from San Diego in 1872 

accomplished in 25 years what the Span­
ish bees failed to do in 300-400 years, if 
indeed there were any Spanish bees 
brought to Arizona. 

In 1988, D.D. Brand stated in his 
paper: After the occupation and settle­
ment of Texas and California by the 
United States, wild bees began to cross 
the border southward. This statement 
conflicts with those who claim "Honey 
bees were brought into Arizona by the 
early Catholic missionaries, probably 
in the 1500's" 

Presently several scientists are 
using the latest technology* to examine 
bees collected from feral colonies in 
southern Arizona. They are developing 
new procedures for finer separation of 
honey bee races and strains and may 
eventually provide information about 
the ancestral home of the first honey 
bees introduced into Arizona. Mean­
while, historical records, such as these 
newspaper accounts, and the above con­
clusion by Brand should be included as 
part of the data base. 0 
* Morpbometric analysis, cuticular hydro­
carbons, DNA analysis, allozyme analysis, 
etc. 

I thank Clarence Ben.son. for making this 
in.formation. available an.d for depositing his 
origin.al letters from Senator Carl Hayden. 
with the Hayden. Bee Research Center at 
Tucson.. 
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Perhaps one of the most memo­
rable aspects of your association with 
bees so far this summer has been the 
sting. It has been suggested that the 
sting is only 4 mm long, and the other 
four inches is in your imagination! Let's 
look at how this very effective defence 
mechanism works. 

The honey bee sting is a modified 
ovipositor, or egg-laying apparatus. This 
is why drones do not have a sting. The 
sting is contained in the sting chamber, 
which is enclosed between the last few 
moveable parts of the abdominal tergi­
tes (top plates) and sternites (lower 
plates). 

The stingitselfis connected to com­
plex musculature by which it can be 
extruded from, or withdrawn into, the 
sting chamber. These muscles are an­
chored to internal plates. 

The external part of the sting is 
made up of a stylet and paired lancets, 

SEM Honey bee sting. Barbs on lancet 
anchor sting apparatus in fl,esh. (Royce I 
Stringer photo.) 
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enclosed in a protective two-part sheath. 
The bulbous-ended stylet tapers to act 
as a guide rail for the two sliding lan­
cets. Between the lancets is the poison 
canal through which venom is directed 
from the large internal poison sac. A 
second gland associated with the sting, 
the alkaline or Dufour's gland, opens 
underneath the base of the sting. Its 
precise function is not clear. 

When a bee stings, the entire sting­
ing apparatus is swung downwards, 
the shaft protrudes from the sheath, 
and the lancets begin a rapid sliding 

The uery business-like end of a honey bee 
sting. (Kodak photo) 

motion back and forth along the sty let. 
The effect is similar to that of a double­
bladed electric carving knife as the ser­
rated edges of the lancets penetrate 
into the victim. After each thrust, each 
lancet retains its position by means of 
its recurved barbs. The stylet follows 
the lancets into the wound, and venom 
continues to be released from the tip of 
the sting. 

When the bee leaves, the entire 
sting apparatus tears away and is left 
in the wound, still probing deeper and 
pumping poison, thus delivering an ex­
tended dose of venom. It is interesting 
to note that bees are able to sting each 
other and retract their stings again, but 
when humans or other thick-skinned 
animals are stung, the sting remains in 
the flesh. Q 

SEM Wasp sting apparatus. The arrange­
ment is similar to that of a honey bee. In 

the wasp, the paired lancets lie enclosed by 
the stylet within the hairy sheath of the 

sting. The honey bee stylet, on which the 
lancets slide, is narrower than in that of 

the wasp. (Royce I Stringer photo.) 

■ GLEANINGS IN BEE CULTURE 



, ;~ 7 .• ~ 

,;'fl{ <v;iit). 



The LEGEND 
CONTINUES. I I I 

When a friend learned I was start­
ing the American Mead Association and 
intended to publish a periodical about 
mead, she looked at me in disbelief. 
"After you put out one newsletter, what 
else will there be to write about?" she 
asked. "After all, how much is there to 
say about making mead?" 

That was over six years and many 
publications ago. As it turned out there 
was - continues to be - a great deal to 
say. Mead has great historical signifi­
cance, made since the dawn of time by 
every culture that has had any inter­
change with bees. Mayan Indians, for 
instance, fermented honey water, va­
nilla beans and hot peppers in jaguar 
hides; women in Ethiopia made T'ej, a 
honey beer, from honey, coffee beans 
and hops. Ancient Welsh meadmakers 
mixed the "milk" from hazelnuts with 
1oney to make a legendary brew. 

The history of mead is embroidered 
with legends, beliefs, traditions and 
baldfaced lies. It was believed to give 
life, health, sexual prowess, the gifts of 
poetry and prophecy among other 
things. Anthropologist Jarich Costen 
maintains that the story of mead and 
the magic cauldron is the central cul­
tural myth of the Indo-European peoples 
(The War of the Gods; The Social Code 
in Inda-European Mytlwlogy). It was 
thedrinkofKingArthurandhisknights, 
Wise Solomon and dark-eyed Sheba, 
andlrish warrior-woman, QueenMedb. 

Mead, however, is much more than 
ahistoricaloddity.Knowledgeanddedi­
cation to the ancient art have never 
completely died out. The published 
works of Brother Adam and, more re­
cently, ofRoger Morse and Dewey Caron 
have added valuable information and 
inspiration to a new generation of 
meadmakers. Over these past six years 
we have seen a real surge ofinterest in 
mead. Part of this phenomenon may be 
that through the Mead Association, we 
liave brought together diverse pockets 

fmeadmakers who were brewing with­
out knowledge of each other. 

When we began, there were 
meadmakers in the beekeeping com-
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munitywith varyingwinemakingskills. 
There were also many amateur 
winemakers making mead who knew 
little about honey. Additionally, there 
were people making mead from a his­
torical perspective, using recipes and 
methods unearthed from esoteric manu­
scripts - obscure cookbooks or epic po­
ems and songs. 

Each group had a particular 
strength and perspective and as they 
discovered each other through the pages 
of the Mead Association publications, 
they created quite a stir. Serious, non­
beekeeping meadmakers rarely had an 
appreciation of the differences in honey 

The eff~cts of this meadmaking 
surge is being felt in the marketplace. 
Byron Burch, owner of the successful 
home wine and beer making supply 
store, Great Fermentations of Santa 
Rosa (CA) finds that interest in mead is 
on the upswing. "Used to be, we'd get a 
question about mead on our advice line 
about once every six weeks.Now we are 
getting at least a call a day," he told me 
recently. Capitalizing on this interest, 
Burch now offers meadmak.ing supplies, 
books and honey. After getting numer­
ous questions about the problem of slug­
gish fermentation, he developed a yeast 
nutrient blended specifically for mead. 

Mead was believed to be a life-giver. It 
dripped down from the heavens, this food of 

the gods, and was collected by bees. 

according to the nectar source, for in­
stance. Honey was honey- domestic or 
imported, unfiltered or blended. Since 
one of the primary goals of the Mead 
Association is to create a market for 
domestic honey, we have run numerous 
articles by well-known beekeeping 
people about honey - where it comes 
from, differences in taste, performance 
in fermentation, and, of course, the im­
portance of the gatherer herself, the 
honeybee. 

Many beekeepers, on the other 
hand, belonged to the school of casual 
winemaking. They rarely kept records 
and were inconsistent in their methods. 
Yeast was yeast - brewer's, baker's, 
wine or champagne. They had no idea 
why one batch turned out well while 
another was undrinkable. 

In theinterestofteachingourmem­
bers good wine making practices we have 
run articles by respected oenologists 
and brewers. When someone experi­
ences problems with a recipe or method, 
we track down a solution and share the 
knowledge. The best way to promote 
mead is to make sure that everyone who 
makes mead makes good mead. 

His most recent issue of"The Beverage 
People News", an informative customer 
newsletter, includes a recipe for "El­
lipse of the Half Moon" Lime Mead and 
'To Bee or Not To Bee' Honey Lager. 

IMO (In Moderation Only) 
Homebrew and Meadery Supply is an­
other mail order company that has re­
sponded to meadmakinginterest. In his 
latest catalog, owner Roy Rudebusch 
offers "Bee pollen - a natural nutrient 
for mead" as well as mead adjuncts such 
as herbs, spices, flowers and mint. He 
includes a recipe for "Passion Mead" 
using bee pollen as the yeast nutrient. 

The American Homebrewers Asso­
ciation has likewise observed an in­
crease in meadmaking at their annual 
convention and homebrew competition. 
AHA president Charlie Papazian, a self­
confessed mead fanatic, reports that 
entries in the mead categories jumped 
from a dozen or less to over a hundred in 
the space of a year. Papazian was re­
sponsible for republication of the clas­
sic history, Wassail! lnMazers of Mead, 
by Lt. Col. Robert Gayre, now available 
under the title, Brewing Mead/Was­
sail! lnMazers of Mead. Papazian added 

Continued on Next Page 
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Mead - From the heavens (Fort Hayes photo) 

MEAD ... Cont. From Page 439 

the "Brewing Mead" section with reci­
pes and instructions. 

Interest in meadmak.ing has not 
been confined to amateurs, however. In 
recent years, we have seen the advent of 
the commercial meadery, a winery es­
tablished specifically for the production 
of mead. Bob Stevens and Wayne 
Thygesenwereawardeda$20,000grant 
from the New York State Department 
of Agriculture and Markets to start the 
Meadery at Greenwich by demonstrat­
ing that they could provide a market for 
New York State honey. 

Bob Lassiter has Black Fox 
Meadery underway in Auburntown, 
Tennessee. His St. Bartholomew's Mead 
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is named for the patron saint of the 
honey crop. He is offering meadmak.ing 
kits by mail that include honey and a 
self-published instructional booklet. 
Lassiter hopes to establish a mead 
museum and sponsor a mead festival at 
his meadery. 

These are but two examples of com­
mercial interest in mead. We have re­
ceived correspondence from many oth­
ers as well: Mead Masters in New 
Mexico, Life Force Honey and Winery 
in Idaho, Little Hungary Farm Winery 
(producing Melomel, a honey-fruit wine, 
exclusively) and HaviU's Mazer Mead 
Company in New Zealand. In addition, 
we have recently become aware ofinter-

est from microbreweries who produce 
mead-ales. Wynkoop Brewery in Den­
ver, for instance, reports success with 
their Wassail Ale. ~ 

The benefits of commercial mea'\l_J 
production are many. Mead is made 
from honey, a peripheral crop. No acre-
age is tied up in producing a crop purely 
for the production of wine (a luxury 
item after all, not a necessary food). 
Bees forage on a variety of plant sources 
and a honey harvest contains nectar 
from many plants. Honey, therefore, is 
not as susceptible to outright crop fail-
ure as grapes. 

Cultivation of wine grapes often 
requires intensive irrigation, and ex­
tensive use of pesticides and herbicides. 
The California wine industry is cur­
rently under attack for the stress their 
cultivation practices produce in the en­
vironment. A meadmaking industry, 
presumably, would not cause these prob­
lems. 

Because honey is produced in every 
state of the union, geographical areas 
that could not support a grape wine 
industry could support a mead industry 
- without having to put land under the 
plow. In short, commercial meadmak.ing 
is "environmentallyfriendly". I tencour­
ages good land usage, is not dependen 
on a single crop and fosters an industr 
- beekeeping-that has the even greater 
economic benefit of pollination. 

Historica11y, mead was believed to 
be the "life-giver". It dripped down from 
the heavens, this food of the gods, and 
was collected by bees. The golden honey, 
when made into mead was given to the 
medieval bride and groom that they 
might be fruitful and multiply (produce 
life). Mead was given to slain Viking 
warriors by the mythical Valkyries, re­
storing the men to eternal life in 
Valhalla. Mead might indeed be a life­
giver to the beekeeping industry, rekin­
dling interest, respect and demand for 
domestichoney. This ancient wine might 
also bring new life to the domestic 
winemaking industry. The production 
of mead is consistent with a new agenda 
of respect and care of the Earth's re­
sources. 0 

Pamela Spence-Allen is director of the 
American Mead Association and editor 
of the Mead.makers Journal and the 
Mead Letters. To obtain information on 
any of the businesses mentioned hereir"\ 
or on the Meadmaking Journal, contal,,/_, 
AMA, P.O. Box 206, Ostrander, OH 
43061. 
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BRUSHY MOUNTAIN 
THIS BEE SUPPLY OUTFIT HAS MADE 
A MARK IN NORTH CAROLINA 
Rt. 1, Box 135 Moravian Falls, NC 28654 

In 1977 Steve and Sandy Forrest were still in school -
Steve teaching Business Administration in high school, Sandy 
teaching kindergarten - and they both wanted something 
else. Something of their own. Something at home. But what? 

Steve had dabbled with bees before. Had helped a friend 
do all the things he thought needed doing. And making 
equipment seemed second nature to him since he'd been 
working wood forever it seemed. Maybe beekeeping. Or 
better, a beekeeping business? 

There was a couple of years' learning curve - learning 
about bees, and beekeeping, learning about bee supplies, and 
learning about beekeepers .. 

They started slow, selling supplies. They contacted both 
the Root Company and Dadant's and became dealers. And 
Steve started making tops and bottoms in the basement. 
There were a few posters put up - "BEE SUPPLIES FOR 
SALE", but only by appointment and on weekends. They 
didn't quit their day jobs. 

For the next three years they advertised with handout 
flyers, worked with local associations, did shows, and at­
tended lots of meeting. They gave talks (all those years in 
front of a classroom started to pay off), and put up displays. 
They advertised in lots and lots of newspapers (classified 
department), and had to make more time for appointments 
and be open longer hours on weekends. The work started to 
pay off. 

In 1981 it was time for a move. They quit their day jobs 
and went full time. At first they ran their business out of their 
home. They kept the office there, had two rooms for storage 
and supplies and a small, two room store. And Steve kept 
making equipment in the basement. 

During this time they became involved in the Southern 

Part of the woodworking shcp, where tops, bottoms, supers and 
more are made. Shewn are Eric and Del. 
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Brushy Mountain's newly renovated warehouse includes shelving 
and palletized supplies. 

State Beekeeper's Association. And, when the group needed 
a president, (and Steve wasn't in the room), he started 
seven year reign that included lobbying in Wasbingto 
organizing an Industry Leader Conference, extensive fund 
raising and the highlight, the joint meeting with the British 
Beekeepers Association in England. 

In 1984 they built a separate manufacturing/wood work­
ing shop, which meant they could make more of the equip­
ment they sold, and start making some they couldn't buy 
from their regular suppliers. 

At the same time they renovated another building they 
owned near their home, turningitinto a store and warehouse 
on the first floor and the office on the second. 

The business is located in the heart of furniture making 

Cathy is one of the Order Entry people, but she does so much more 
around the outfit, too. 
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country in North Carolina. Cypress and native white pine are 
abundant, as are the skilled craftspeople needed to run 
equipment and turn out quality beekeeping supplies. 

In 1985 they" added a 6,000 square foot warehouse and 
..shipping facility, moving their storage out of the store. This 

extra room gave some immediate advantages. They could 
purchase or produce their supplies in greater quantities, 
reducing their unit costs and increasing the scope of the 
products they could carry. 

However, before the new warehouse was finished there 
was a near disaster. The construction company that put up 
the frame cut a couple of corners and, during a severe 

Sandy also takes orders, helps with the bookkeeping and keeps 
Brushy Mountain on the up and up. 
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Sandy and Steve Forrest, with pooches Claire and Russ. 

windstorm, the entire frame 'leaned' over. But good fortune, 
and great neighbors saved the day. For two days friends and 
neighbors came and helped put it back together. Some came 
and fixed food, others brought tools and supplies - and 
nobody asked for payment. 

This past summer the warehouse was further renovated 
with shelving and other improvements put in. These addi­
tions, coupled with a thriving mail order business and walk­
in trade have put this out-of-the-way bee supply business on 
the North Carolina map. 0 
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MAKEA 

HOMEMADE CAPPINGS TANK 

A few summers ago I got swamped 
with cappings and realized I needed a 
better drainage system. Although the 
bee supply catalog I consulted showed a 
good-looking uncapping tub, I wasn't 
ready to sink $65.00 into what looked 
like a couple of stackable plastic tubs. 
Besides, I figured I'd need several to 
hold and drain all my cappings. 

But the "stackable" concept gave 
me an idea. I bought six 5-gallon plastic 
pails from a local candymaker, and from 
a hardware store I bought four feet of 
quarter inch hardware mesh and 12 
feet of stiff but workable wire. 

I cut the bottoms from three of the 
pails with a sabre saw and set the pails 

_,.ASide. Then I cut the mesh into three 
16" circles (four inches greater than the 
top diameter of the pails) with tin snips, 
and I cut the wire into 16" lengths. 

The photos illustrate how I bent 
the wire into supports for the mesh, and 
how the mesh is formed into a "hat" 
with a two inch deep well and a two inch 
overhang. (Cutting partial spokes 
around the circumference of the mesh 
helps.) 

I crisscrossed three wire supports 
on the rim of a good bucket, placed a 

mesh "hat" on top, and stacked a bot­
tomless bucket on the mesh. 

My three complete uncapping set­
ups cost less than $10.00 and about an 
hour's labor. When I fill one set-up with 
cappings I simply set it aside to drain 
while I continue uncapping over a fresh 
set-up. 

However, when removing the top 
bucket be sure to pick up the screen, too. 
Then simply place the cappings in a 
melter, or other holder. O 

One pail with gate attached (L), one with bottom removed (R), a 
mesh 'hat' and three wire supports. 
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KENDAL SMUCKER 

The bottom unit. 

The complete unit. 
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The National Honey 
Board will launch its new edu­
cational program for beekeep­
ers this summer. The title of 
the program is PRIDE to un­
derscore beekeepers' pride in 
the miraculous production of 
honey. 

PRIDE will reinforce 
proper honey handling proce­
dures by introducing beekeep­
ers to HACCP (Hazards Analy­
sis of Critical Control Points -
pronounced Hasip). The prin­
ciples ofHACCP promote sani­
tation, proper application of 
bee medications and documen­
tation 

ThePRIDEprogramisde­
signed to maintain the honey 
industry's image with cons um­
ers. The educational program 
will discuss consumers' con­
cerns about food safety, and 
includes background informa­
tion, tips for record keeping 
and a list of resources. In addi­
tion, a videotape is available. 
Hobbyist Jerry Webb cooper­
ated on the videotape, and was 
interviewed to learn more 
about his hobby which he dis­
cusses with great PRIDE! 

Jerry Webb and his wife 
Betty are semi-retired, but 
they run a small beekeeper 
and candle-making supply 
business in Littleton, CO. 
~e're not interested in pro­
moting or developing this busi­
ness," said Jerry. ~e're just 
in it for the smiles." In addi­
tion, Jerry teache; beekeep­
ing classes for the local col­
lege, collects swarms in the 
spring and maintains obser­
vation hives for the city ofDen­
ver. 

Jerry gets a lot of smiles 
from his friends and neigh­
bors when he presents them 

Jerry Webb & Sherry Jennings 

with the clover and knapweed 
honey he produces. He takes con­
siderable pride in the standards 
he applies to producing, extract­
ing and packing his honey. 

"It's important to me that the 
honey I pack is pure - exactly as 
nature intended," said Jerry. 

Jerry's honey has a golden 
reputation in Littleton. "The best 
advertising for my honey is 'word 
of mouth'," said Jerry. Honey pu­
rity at the Webb's is maintained 
through conscientious methods for 
sanitizing honey extracting and 
packing equipment. Jerry has a 
stainless steel sink in the honey 
house with a hot water tap, and he 
keeps his equipment clean with 
thorough wash-downs using a hot­
water high-pressure washer. 

Jerry has other tips for the 
hobbyist beekeeper for honey pro­
duction. According to Jerry, a 
queen excluder should always be 
used. If brood is laid in honey 

supers the comb turns dark, 
and the cocoon leaves residue 
which will be in the extracted 
honey. "Always start with a 
nice, white comb," said Jerry. 

He also believes that filter­
ing honey produces a better 
looking product. "It's still raw 
honey, even if it's filtered or 
strained," he said. "Unfiltered 
honey may contain wood from 
the frames or bee parts," he 
added. 

Many hobbyists won't use 
the same type of equipment 
which Jerry Webb uses. But he 
has justified the investment in 
power equipment since he does 
some custom extracting for 
other beekeepers and his stu­
dents. He has a power chain 
uncapper, stainless uncapping/ 
capping tank, a stainless 12-
frame radial extractor and 
stainless honey packing tanks. 

"Stainless equipment is 
very important," said Jerry. 
"Honey is somewhat acidic - it 
will pit ordinary galvanized 
metal." He recommends coat­
ing galvanized equipment with 
an epoxy material to prevent 
pitting. 

Jerry knows that consum­
ers have a positive image of 
honey. "Some think it has a 
magical quality and that it can 
cure anything," he said. People 
buy honey to cure allergies, to 
use in cosmetics and to treat 
burns. 

ButthemainreasonJeny's 
customers buy honeyis because 
it is wholesome and good. Most 
of them prefer honey instead of 
granulated sugar. 

"I just like it on peanut 
butter," said Jerry. 0 
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FROM WAY OUT THERE 
ALL THE WAY 

BACK HOME 
I have been tomy beeyards to check 

on the honey flow and it has tapered off. 
Here in Utah, nectar is cured very fas t 
and even cells not capped are ripe. 
Moisture content runs no more than 13-
15%. I have pulled some uncapped 
frames in each yard and checked the 
shake and found very little. The main 
honey flow is over. 

Summertime is drawing to a close 
here in the Rockies. The days are still 
mighty warm the last of August, but 
now is the time to pull the honey so just 
in case I have misjudged the supers, the 
bees will be able to take advantage of 
the small fall honey flows to pack away 
the edges and fill the frames. 

Getting honey to the honey house, 
or honey hut, or garage has some real 
challenges. The first comes in simply 
getting the bees out of the boxes and 
keeping them out. 

your neighbors. When I was young I ran 
90 hives using a Volkswagon bus. Got 
the picture? I moved 16 hives at a time 
inside that VW bus. Now think about 
that. Pulling honey was backbreaking 

rim pieces should be 20"longx 3/4"high 
x 1" wide, and two should be 14 1/4" 
long, x 3/4" high, x 1" wide. Use these 
rims to nail down the edge of the metal. 
Then seal the corners and ends with 
clear silicone. 

Drip trays are wonderful. Once 
when I had my Dad's VW in the shop, 
they asked me why the stuff that dripped 
out ofmy bus was always yellow, sweet 
and sticky. They once had to fix our 
heater and found a large comb of honey 
in the heater vent. The drip tray will 
hold all the honey five supers can drip 
and prevent mechanic's questions about 

Using fumigants or a bee brush 
seem to be the most popular methods of 
pulling honey in the United States. Both 
work well, but once the honey has 
cracked loose from the hive and you 
have all that weight hanging from your 
shoulders, then what ? 

The trip home can be fraught with 
danger though, to both the honey and 

Pickups are less than ideal. Supers don't fit so must be carefully fastened 
down, and every box gets moued by the 'armstrong' method. 

O.B. Wiser 
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work. I had to bend over to place boxes 
into the bus (after I took out the middle 
seat). First I stacked the back seat to 
the ceiling, then I filled the main com­
partment. (Can you imagine all the 
honey dripping all over inside the bus. 
I did not know about drip trays back 
then. Wonderful things, drip trays). To 
finish, I put eight more supers over the 
engine in the back compartment. 

Drip Trays? These are absolutely 
wonderful and absolutely necessary 
when harvesting honey. All you do is 
make a pallet 161/4" x 20" out of wood, 
with 3/4" cleats ci'"n two ends. Then you 
goto your local print shop or newspaper 
and ask to buy their aluminum plates 
used to make copy. They are great big 
sheets, bigger than a two page news­
paper folded out. Each one will make 
two drip tray covers. 

Cut a piece of metal the same size 
as the bottom of the pallet. Then make 
wood rims to go around the edges. Two 

leaking fluid. 
You probably don't use a VW bus. 

Maybe the backseat or the trunk of your 
car. But no matter, know that newspa­
per does not soak up honey. Only a drip 
tray stops the m ess. 

If your pickup has one of those 
worthless boxes on the back it is better 
than a VW bus, but only half as good as 
a flatbed. Putting honey on a truck is a 
lot better than into a car or van. So 
borrow a pickup come harvest time if 
you can. Stack the supers length-wise 
across the back of the cab and put them 
all one layer high, and then add to 
them. The only disadvantage is that 
you cannot tie the stacks ofhoney down 
in a pickup. 

While Harvesting Itisagoodidea 
to cover the honey on the truck while 
harvesting to keep out would-be rob­
bers. However, never, never, never leave 
it in place on the way home. Pull that 
cover and let any remaining bees fly out 
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of the supers and off the truck. During 
the trip it is a good idea to slow down 
every so often to encourage the bees to 
leave. You may even stop a time or two 
so they can fly off. 

At the Honey House Now that 
you have your precious load to whatever 
you call your honey house, some other 
problems surface. You certainly cannot 
leave honey in the truck, van or car. It 
must be moved. If the weather is still 
hot the wax cappings, and even foun­
dation honey could melt in an enclosed 
car. The honey, no longer held in place, 
will tend to fill in every nook and cranny 
in the bottom of your car, van or truck. 
The mess, if you haven't guessed, is 
incredible. 

Loose Bees and Robbers These 
can be real problems for a beekeeper. I 
like to extract early in the season when 
the bees are still working the honey 
flow. However, it seems most beekeep­
ers harvest their honey when the bees 
are done in the fields and all outsnooping 
for a free lunch- in another colony. 

Getting your honey into a safe place 
-where beescannotgetatit-is critical. 
Exposed honey will attract bees. A few 
to your driveway may not seem like a 
problem. But thousands and thousands 
to your yard, your neighbor's yard, the 
street and sidewalk out front and 
that's only part of the problem. Left out 
long enough (a half day may be enough), 
your honey will be gone, poofl But, once 
inside what do you do if you've brought 
a bunch of bees in with your honey? 
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There are several ways to take care 
of the loose bee problem. Pull a flap in 
the corner of the screen over a window 
just enough so a bee can escape. You 
will notice that bees collect in window 
corners. If the room is dark, set up a five 
gallon bucket with three or four gallons 
of soapy water in it and a 100 watt bulb 
just above the bucket. The bees fly to 
the light, fall and drown in the soapy 
water. On a small scale, or a large one 
for that matter, a mister or sprayer 
with soapy water in it is deadly. 

Another technique is to use a 
vacuum cleaner for bees on windows or 
even on frames. However, if you come 
across a frame of brood with bees, put it 
in a closed box and return it to a hive, if 
you like. Of course the vacuum cleaner 
can be used the other way to blow bees 
out of the supers. Then you can spray 
them with your soapy water or vacuum 
them up. 

Home So, now you have your honey 
at your honey house. Hopefully, you 
made sure there is a place set up to 
extract before you pulled honey. 

I recall the first time I extracted 
honey. It was back in November, 1958. 
Boy, was I late. The honey was like tar, 
both in consistency and color. I had 
expected Sears and Robuck to send my 
extractor on time, but it came late and 
I had to extract 25 supers around 
Thanksgiving. My folks had no idea 
what extracting meant that first year, 
so they let me set-up in the basement, 
next to the washer and dryer. My ex-

This is ideal. A /lat-bed 
truck that supers can 
be tied down on with a 
drip board on the 
bottom of euery stack, a 
mechanical lift and a 
2-wheeler for mouing 
supers. These supers 
are couered on top to 
keep dust & dirt out -
not a dad idea, really, 
and, if you 'ue re moued 
all the bees, should be 
done. 

tractor stood on a make shift stand. The 
vacuum was an absolute necessity and 
every bee was sucked up. I knew loose 
bees in the house would cause real 
problems. Basements work, but a ga­
rage is better. 

From then on, I had to use our 
garage, complete with its breaking-up 
cement floor. This was my honey house 
for the next 18 years. The biggest prob­
lem I had was that bees could get inside 
over and under the garage door. Even 
the edges were usually covered with 
robber bees looking for a free lunch. 

To make it work, I opened the ga­
rage door and got all the honey in that 
needed to be extracted. Then I closed 
the doors and used rags to seal up the 
cracks and gaps as best I could. My 
second line of defense was .to spray the 
strays to keep them from going home 
and bringing back their friends. Most 
garages are not going to be BEE TIGHT, 
soBEEWARE. 

In my case, bees flying around the 
garage was inevitable and I was alone 
- just me, the heat, the bees, and 
sticky honey. I was most impressed 
when my fiance (and now wife of 23 
years) offered to help extract while we 
were still dating. 

The Plan Have a well thought out 
plan to take care of your honey once off 
the hive. Do not think it will take care 
ofitself, because it won't. Swirling clouds 
of mad bees at home, with the neighbors 
out on their porch wringing their hands 
is not good PR. Taking care of bees you 
bring to the honey house or that come to 
rob the sweets is a management re­
quirement and you better plan on a 
method to deal with them. And I 
learned that the Hard Way! Q 
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.9L 
real 

nasty 
job 

Charles Simon 

way, tornmov, bees from ,tro,twc~? You 
can talce the structure apart and physically remove the 
colony. Or construct a one-way bee escape and work them 
out into a catcher hive. But there's one observation that 
applies to both, though, which I can make with confidence 
- jobs are almost always going to be considerably more 
difficult than they appear when you initially evaluate them. 

There are differences between bees in the quasi-domestic 
state and bees that have gone wild. Domestic bees are 
generally easier to deal with while feral bees have talcen 
matters into their own hands, so to speak, and are making 
their own decisions. Sometimes they end up in places that 
are easy to deal with. I once picked up a swarm that had 
moved into a cardboard box on the ground in a schoolyard. 
I taped it shut and took it home. 

Too bad it's not usually like that. Often the bees secure 
the most protected and inaccessible locations, as though the 
remover was a factor to be outsmarted when choosing a 
home -what other predator are they protecting themselves 
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from? Or do they just like the view? There often seems no way 
to get to them - at least not within realistic budgetary 
considerations. A helicopter would cost too much, and some­
times even that wouldn't work-too many trees, wires, power 
poles. 

I often receive referrals from other honey bee removers 
who, I suspect, are smarter and better equipped than I. One 
time a homeowner had to have a scaffold constructed before 
I came so I could get to the bees. I'm sure that cost more than 
the removal itself, but I didn't ask. 

Why me? I suppose it's because I like it. The more 
impossible it is, the better. I have had to become a daredevil 
acrobat and a magician at times. And, let's face it, the job has 
to be done. We can't just leave them alone, nicely tucked in 
their inaccessible locations, happily generating swarms into 
perpetuity- can we? And, I should add, extermination is not 
a viable solution. I receive referrals from exterminators who 
are aware of the limitations of their methods. Some, to give ) 
them their due, are actually sympathetic to the bees. But 
mostly they are motivated by facts that are more hardball: 
Extermination is a virtual guarantee bees will return. Once 
the poison wears off, and it does, there is a wall full of good 
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stuff with a practically unlimited shelf-life to attract more 
bees (as well as ants, yellow jackets, wax moths, etc.). Sealing 
it in is ineffective, and without bees to control the tempera­
ture there could be a melt-down, and that would be disas­
trous. Or the bees will find ways in you did not anticipate or 
they will chew through the wood if they can. And besides, 
exterminators are not usually equipped to deal with bugs 
that fight back. Either they can't get close enough, can't 
negotiate irregular passageways with delivery equipment, or 
don't work at night. Sometimes they kill only superficial 
layers, leaving a population core which is then able to 
regenerate. I was recently contacted by a church that has had 
the exterminator visit six times in the last three years. The 
bees are still there, in the same exact place coming and going 
and living life to the fullest, as though nothing at all had ever 
happened to disturb their harmony. 

rve got more removal stories than you could shake a 
smoker at, but I want to tell you about one particularly 
unpleasant job. It started at a lovely house, built out from a 
hill overlooking a canyon near Santa Cruz, California. In this 
part of the state there are many homes built on stilts on the 
sides of steep hills, with literally a single wall seating on the 
ground - and bees just love these accommodations. 

The outer edge of the deck of this particular house is a 
good 45 feet above the ground. And the ground angle beneath 
it is around 65°. The bees were situated under the floor, at 
about the center, above a sheet offi~rglass insulation, 34 
feet up. The deck affords a fine view, which, until I performed 
my service, included the glinting of bees streaking out into 
the canyon and back under the house. Anybody sitting on the 
deck during daylight hours was subject to harassment. 

I don't like to admit it, but this one scared me. After 
talking with the homeowner and coming to an agreement, 
there was a four-day delay before I was able to get started, 
and apprehensions about the situation kept intruding. I told 
myself not to worry, I'd be able to handle it. Events would 
unfold when I got there . and on and on and on. And, of 
course, when I finally got there it was a lot worse than I had 
anticipated. 

T. begin with,jUSt to get to the ,ite I had to..,ale 
down a veritable wall of a hillside using a rope. Then I had to 
cross over on the side of the hill several times. The footing was 
poor; there was nothing to hold onto. And, on each trip I had 
to carry some equipment, including my 34 foot ladder. Just 
getting everything there was worth the price of the job. 

Since there was a groundcover ofluxuriously dense ivy, 
a space had to be cleared to dig a footing for the ladder - a 
footing which would be minimal and inadequate, because if 
I removed enough dirt to do it right it meant the ladder wasn't 
going to reach as far as necessary. 1 

Being slight ofbuild and not particularly strong, that 34 
foot ladder is almost too much for me to handle even under 
the best of conditions, but this time it was really bad. It took 
over an hour from the time I arrived until I was set up, and 
by then I was soaked with sweat and ready to quit. It was just 
a fleeting thought- bee removers don't quit, but Pve enter­
tained the thought a few times. 

Working with the bees is a wonderful pursuit, but 
working against them is never a good idea Even though your 
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intention is to put them somewhere else and to take good care 
of them they don't know that-which can be dangerous. And 
there is always the possibility you might lose. Bees are 
resourceful, well-equipped, more than ready to die in defense 
of their home and they've got you outnumbered. You have to 
respect them because if you don't, you are to be worried about. 

As soon as I started poking the ladder-top around the 
area of the nest, trying to figure out how it was going to go, 
the bees started following it down to search out and attack 
the source of the disturbance. So I had to suit up and perform 
even the initial setup activities fully covered. 

There wasn't much to lean the ladder against. The only 
possible point of purchase. was a couple of inches of a cross­
member directly adjacent to the colony. It was the only 
protrusion at all close enough to the bees. The next closest 
was too far away. The fiber-glass insulation between joists 
had come loose at this point and was hanging down, provid­
ing an opening for the bees in the first place. There was also 
a diagonal strut attached right there which provided an 
anchor to tie the top of the ladder, which by the way, was 
practically straight up and down, fully extended, and just 
barely touching the lower edge of the cross-member. All in all 
it was a thoroughly unsafe arrangement,inspiringthe opposite 
of confidence. I finished by tying the base to one of the main 
structure stilts, ten feet up the hill. 

Then crune the first ascent, memorable because I had to 
go up before the top was tied up in order to tie the top in order 
to make it secure to go up. I couldn't be sure it wouldn't slip, 
even with the bottom tied. How had I gotten myselfinto this? 

'There is always the possibility you 
might lose. They are well equiped, 
resourseful, ready to die and 
they've got you outnumbered. You 
have to respect them, because if 
you don't you are to be worried 
about." 

It was then I realized I would be working directly 
beneath the colony. I thought I had thought of everything, 
but I hadn't thought of that. It was the worst possible place 
to be. Honey was going to drip on me, combs were going to fall 
on my head, along with bits and pieces of wax and propolis. 
In addition, I was going to have to work leaning out back­
wards. Sure I could tie myself to the ladder, but, since I would 
be going up and down repeatedly, I couldn't do that. I couldn't 
beuntyingandretyingeveryfewminuteswithclumsygloved 
hands that were sticky and slippery. 

Ideally, you would carefully remove the combs with 
adhering bees then trim and tie them into empty frames with 
thick cotton string (another of those procedures that look 
clean, easy, even appealing in print that you can't wait to try 
yourself-but just try it with sticky gloves on). The bees chew 
and remove the strings once they have secured the comb. 

Well, the job was not ideal. I was going to be working 
directly overhead, leaning backwards from near the top of a 
fully extended 34 foot ladder. Gravity was going to be working 
against me, instead of for me as it does when the ladder is 
leaning at a proper angle, so I would have to (access the 

Continued on next page 
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The vacuum unit I use. It works, but is inconsistant. 

simian genetic heritage and) hang on with one (slippery) 
hand at all times. I would have to cut combs with my free 
hand and let them drop to the ground, right after they 
bounced off some part of me. 

I decided to separate the bees from the combs first, 
because not to do so would be to engender chaos in a situation 
where there were citizens and pets in too-close proximity. 

I have a vacuum apparatus for just such contingencies. 
I don't like using it however. It's inconsistent. Sometimes the 
bees come through the experience in excellent condition. 
Often they do not. Pioneer bee-vacuumers sucked bees into 
cloth bags. That might be better, actually. I get them into 
plastic buckets drilled with holes. It's critical, when vacuum­
ing bees, to not smoke them at all. Smoke makes them fill up 
with honey, which turns them into heavy little bombs that 
don't handle the process gracefully at all. In fact, they tend to 
be fatally damaged when they collide with each other, the 
sides of the container, or if they scrape against the inside of 
the hose on the curves. 

It's also a good idea to not stir them up. I hear myself 
saying this juxtaposed onto a picture of what it is really like 
and I could laugh. If you're going to be a bee remover you have 
to be able to work unperturbed in the center of a fully enraged 
colony, or even several. Certainly it's not often that extreme, 
but it sure is sometimes, and you have to be ready. 

when enough bees we,..in the bucket! took 
it down, bringing an empty back up and plugging it into the 
system. Then I proceeded to cut out the combs, pausing 
occasionally to remove more bees. The act of r'eplacing the 
comb-cutting tool with the vacuum hose and turning the 
machine on, and then reversing with only one sticky, gloved 
hand, required considerable poise, both mental and physical. 
As could be predicted, the tool was dropped several times 
during the operation, requiring additional trips down and 
back up, each an ordeal. 

My suit, hat, veil, gloves, and shoes were soaked with 
honey and stuck with wax, propolis, and other debris, includ-
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ing dirt, dust, and wads of fiberglass -
which, as the job progressed, tended to 
become disturbed from time to time and 
generate an insidious dust which inter­
fered with breathing and caused coughing. 
I should have stopped everything and gone 
for a respirator mask, but chose instead to 
reduce my breathing to a minimum, some­
times stopping entirely, judging there 
would be no damage if I adjusted in this 
manner. I was soaked to the skin with 
honey and sweat. It was in my shoes, in my 
ears, in my eyes. The vacuum was covered 
completely, the ladder also, from top to 
bottom. There is something embarrassing 
aboutbeingapartofamesslikethat.Even 
though you are an adult, doing what you 
have to do, gainfully and rightfully em­
ployed, it reverts you to childhood and the 
injunctions against all messes; but, fortu-
nately, nobody was watching. 

Then all of a sudden there was relief, the relief that 
comes from the realization that it isn't going to get any worse 
- the turning point. The rest was going to be the cleaning up. 

Fortunately, there was a garden hose nearby, with 
plenty of pressure. I peeled everything off, hosed it all down, 
along with all the equipment and myself as well. I put my 
wrung-out wet clothes back on and rounded up the combs, 
digging them out of the ivy and managing to get stung more 
than a few times doing it. The best ones, those containing 
sealed and unsealed brood, and others containing honey and 
pollen were trimmed and put into medium depth frames in a 
super with bottom and top boards. 

Then I hauled everything up the hill in the several trips 
required, barely able to pull myself up with one hand with the 
rope while carrying each time whatever I could handle with 
the other. The entire operation had taken only four and a half 
hours; but it was so intense that I was completely exhausted. 

Then came the 30 mile drive to the apiary, where I 
returned the bees to their combs. It is better to leave the hive 
at the site for a few days but that could not be done because 
the homeowners were leaving the country on vacation, and I 
had to be out of there. Too many of the bees were damaged. 
It didn't look good. I put on a second super for space, hoped for 
the best and headed for home - 25 miles. I had survived. It 
could have been worse. I could have fallen on my head on top 
of the family dog. I could have been killed and sued for 
injuring the dog. I was too tired to eat dinner. I remember 
taking a shower, but I don't remember going to bed. 

I went back the next day to finish up. 
There was a cluster of bees waiting for me. I took them 

to the apiary, where I found my worst expectations had come 
to pass. The others had given up the ghost. 

I have a piece of advice for myself: CHARGE MORE, 

And I have some advice for any would-be bee remover. 
Don't! If this sounds like a tale of woe, I suppose itis. But don't 
get me wrong, I'm not complaining. I wouldn't have it any 
other way. Ifit were clean, easy, fun, and lucrative as well, I 
wouldn't be able to stand up against all the younger, stron­
ger, and brilliant competition there would be. Powerfu 
young beekeepers with new trucks, assistants, cellular phones 
and family backing. But it's not. 

Like they say, it's a rotten job, but somebody's got to do 
it. O 
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As you proceed through a success­
ful season, watching the nectar come in, 
piling on the supers, anticipating the 
harvest, do you sometimes think more 
hives might be a good idea? You know, 
if one hive is good, two must be better, 
if two hives are better, then well, 
you get the point. Maybe more is better, 
maybe it isn't, but at one time or an­
other, most of us think about it. Some­
times our better judgment takes over 
and all is well: other times, during one 
of those weak moments, someone offers 
a hive or two for sale and we're caught. 
What if that happens to you? How do 
you respond? Do you go to the seller, 
look over his wares, and come to a sane 
and sensible decision? Of course you do. 
After all, it's a beehive you're buying 
and you're a beekeeper. As a beekeeper, 
you know all about bees and bee hives. 
So, you should have no trouble buying a 
hive. 

Actually, it can be a little like buy­
ing a used car. You find one that meets 
your specifications and seems to be in 
your price range, you look at it, kick a 
tire, drive it a little, agree to a deal, and 
pay more than you really wanted to. 
Then when you get home you think of 
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all the questions you shouldhave asked, 
and all of the things you should have 
looked at. It's easy to do the same thing 
with a beehive. Of course, with a hive 
you don't kick as hard. 

Most of us can be excused if we are 
a bit uncertain about what to look for 
when buying a used car. Sure, we drive 
cars but we're not automotive engineers 
or mechanics, and cars get more com pli­
cated every year. As knowledgeable bee-

Watch the colony a bit. Is there lots of 
activity, some, none? Should there be for the 

time of day and year? 

keepers though, we can do a little better 
buying a hive. Presumably we do un­
derstand bees so there should be no 
excuse for making a bad deal. A check 
list helps, though. As you're standing 
there with that hive in front of you, it's 
easy to forget what you're doing, espe­
cially if the seller is by your side, yam­
mering in your ear about what a great 
deal it is. So let's get organized. 

First, the obvious. As you approach 
the hive, what is your first impression? 
How is the setting? Is the hive sitting 
there proudly, proclaiming its place in 
the scheme of things, orisit surrounded 
by brush and weeds, obviously untended 
for a while? Aside from the setting, does 
the hive look right, bees coming and 
going, everything shipshape, or is it a 
bit shabby, with perhaps a few extra 
entrances here and there, and maybe 
not too much flight activity? Consider­
ing the season and the time of day, does 
traffic seem acceptable?Whataboutits 
demeanor. Were you able to walk right 
up to the hive without the bees being 
upset? Overall, is this a hive you would 
be proud to have in your bee yard or will 

Continued On Next Page 
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Look at the outside first. Good shape, or bad? 

Careful, this hive obviously has problems. 

you have to work on it a bit? 
Now let's look a little more closely 

at the packaging. Is it conventional, 
with standard size boxes, well made, 
and all the parts matching reasonably 
well? Is the hive as advertised; is every­
thing there? Does it have the requisite 
number of hive bodies, a bottom board, 
covers, and whatever else you were ex­
pecting? What condition is it? It is not 
always true but the outside appearance 
is often a precursor of what you will find 
inside. Does the hive have a decent coat 
of paint or other protection, or is it bare 
to the weather and deteriorating? Look 
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at the joints where two hive bodies come 
together. Have the corners been chewed 
away by hive tool action, allowing mois­
ture to attack? Check for rotten wood. 
With the corner of your hive tool or the 
tip ofajackknife blade, press gently on 
any suspicious surface, especially near 
those worn corners. Is the wood sound? 
Reach underneath the bottom board 
and lift carefully at each corner in turn. 
Has that bottom board been sitting too 
close to the damp ground for too long? 
Does the wood crumble as you lift a 
little? No? Good. Now that you have 
established that the outside is sound, 
it's time to open the hive. 

First, lift off the outer cover and 
look it over. Was the cover painted on 
the inside as well as on the outside? If 
not, over time it may have absorbed 
excess moisture from inside the hive 
and started to deteriorate. Is the cover 
madepartlyofmasonite, which tends to 
retain dampness and sag so that it 
touches the inner cover? And the inner 
cover itself is it made with either 
masonite or plastic, both which will 
allow it to sag and touch the top bars of 
the frames, maybe not when new, but 

When you pop the cover do the bees fly up 
(remember time of day & year), or remain 

calm. Are there as many as there should be? 

WHAT ELSE 
Don't overlook the honey crop 

that sets on the colony. If it is to be 
included in the deal, you could get 
a good share of your purchase price 
back as soon as you extract. If you 
sell honey at even bulk prices 
(about 50¢/Jb.), a: deep super, when 
full is worth $40-50 - not a bad 
deal. 

But even ifit doesn't have su­
pers of honey at purchase, a full 
colony of bees in the spring will 
produce some surplus in the fall 
(weather and management de­
pending). Again, some of your pur­
chase price will be returned, only a 
bit later. 

However, the colony may be 
sold this fall after the crop is har­
vested. If this occurs you will need 
to move to a location that provides 
a fall flow (if you live in the north), 
or be prepared to feed sugar syrup 
and/or medication for winter prep. 

When considering price, con­
sider what you will receive in both 
the short and long run from this 
colony. A strong colony that's 
healthy and has been well cared 
for, that comes in sound equip­
ment should be a solid investment. 
It will produce honey, if not the 
remainder of this year, certainly 
next. 

Also, consider what that colony 
will cost you in the long and short 
run. Moving costs? Replacement 
parts? Feeding costs? Medication? 
New queen? More bees? 

If your colony is to be used to 
increase your production this year 
you will be more inclined to look at 
short run costs and your cash flow. 
Alternatively, if the colony is pur­
chased for the enjoyment of the 
hobby, even long term costs may 
not be important. 

All costs, no matter what the 
colony is used for, must be weighed 
against the purchase of new equip­
ment, bees and a queen. And in­
cluded in this cost is the time re­
quired to assemble, locate, popu­
late and establish a new colony. 

Also measure what equipment 
comes with the colony. Are there 
extra excl uders, covers, frames, su­
pers, smokers, or the like that you 
can put to use right away, reduc­
ing your purchase price if you had 
to buy new. 
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Are the combs in good shape? Are they light colored, or 
dark and old, possibly harboring disease? 

ultimately. If this has happened, you will discover it when 
you try to remove the inner cover and find that it is firmly 
glued to the frame tops. Next, with the covers out of the way, 
look at the edges of the hive bodies adjacent to the frame 
ends. Are these sound? Continued or undue pressure from 
the hive tool while prying out the frames can break this 
relatively fragile part of the hive body. 

Next, look closely at the rest of the hive body, especially 
at those edges that have been exposed by removing the covers 
(and look agafo when you get down to the bottom hive body). 
Moisture often collects along these edges, allowing rot to set 
in. Probe gently with your blade. 

It's time to look at the bees themselves. What was your 
impression of the strength of the colony as you removed the 
covers? Plenty of bees on the frame tops as the inner cover 
came off? How about the brood nest. As you look down 
between the tops of the frames, is all of the available space 
being used, or are only a few frames occupied? 

Of course, this judgment must be related to the season, 
and to some extent to the time of day. You would not expect 
booming activity throughout the hive ifit is the off season or 
if the day is a little cool, but ifa nectar flow is in progress, you 
would like to see them responding. A good colony will prob­
ably have some activity throughout the hive at any time, 
temperature permitting. 

Next, pull some frames. Work your way across the brood 
nest, looking at several of them. Check the condition of the 
frames themselves, the wood, and then the apparent age and 
condition of the comb. Are these conventional frames, com­
patible with what you use? If they are different, can you live 
with them? How many frames are in each hive body? 

How old is the comb? Is it black and well used, perhaps 
past its prime, or has this beekeeper renewed it periodically 
with new foundation? Remember, old black comb is a likely 
repository of disease organisms. Maybe the colony is basi­
cally strong and healthy but a little stress could allow some 
of those organisms to multiply and take over. 

Again relating it to the season, how does the brood nest 
look? Is the number of frames of brood about right, and is 
there a good balance of the different stages of brood - eggs, 
larvae, and pupae? How about drone brood or cells. Are they 
excessive? How is the brood pattern? Perhaps now is a good 
time to stop and think about the queen. 
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Are brood frames full? Is the paUern solid, in 
concentric rings like this, or is it spotty and randamY 

How old is the queen¥ 

You may or may not see the queen as you go through the 
hive but by now you should be able to make ajudgment about 
her. You have had an opportunity to observe several indica­
tors. If you are seeing an active, productive colony with good 
population, acceptable disposition, and a good brood pattern, 
you can assume you have a decent queen. Shortcomings in 
any of these areas are cause to wonder. But even if you decide 
she is a poor queen, that is not sufficient reason to reject the 
colony. She can be replaced. You just have to factor that into 
your final deal. 

Earlier, we mentioned disease organisms. If present, 
adult and brood diseases should be obvious to you as you 
proceed with your inspection, and their absence reassuring. 
But even if the hive appears disease free, it is important to 
askifTerramycin®is used routinely. Terramycin®, of course, 
does not cure American foulbrood. It simply suppresses it. If 
this medication has been used routinely as a preventive, 
foulbrood spores could be present, though dormant. You 
must continue the treatment. Otherwise, you could find that 
you have an infected colony on your hands, once the effects of 
the last treatment wear off. If Terramycin® has not been 
used and the colony appears to be disease-free, then you are 
free to follow your own inclinations. 

The same line of questioning is appropriate for Apistan® 
and menthol. Are mites present in your area? Most of us have 
encountered tracheal mites, butforsome Varroaisstillin the 
future. If you are in Varroa territory, has this hive been 
checked, and if so, when and by what method? IfV arroa was 
detected, was Apistan®used? 

As look and ask, an actual checklist might be handy. For 
one hive, perhaps itis not necessary, but at the same time, it's 
nice to have something to refer to when you're all done. Such 
a list doesn't need to be obtrusive, perhaps just a three by five 

Continued On Next Page 
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card that slips easily in to your pocket, set up so you can make 
check marks or fill in numbers. For instance, you may want 
to set your rating card up like the one on the right. 

As you proceed through the hive, check off each category, 
with 1 meaning excellent, 7 meaning poor. Modify this card 
to suit yourself. Use a larger or smaller range of numbers, or 
add or subtract categories to make it all more meaningful to 
you. When you're all done, the pattern of check marks should 
give you a good summary of the hive's condition. If most of the 
marks are in the low numbered columns, that suggests a 
pretty good hive, while a lot of marks in the higher numbers 
would mean that you might want to continue your search 
elsewhere. A random scattering of marks all across the card 
would mean some further thought about what you have just 
seen, and some mental weighing of the relative importance 
of the categories. 

Don't forget to leave some space for notes or other information 
not covered on the score card. You may not remember all that 
you saw when you get home, especially if you are looking at 
several coolonies. 

Another method of rating a hive would be a check sheet 
similar to those used in honey judging, where each category 
is weighted. For instance, you might think that some catego­
ries are relatively less important while others should be 
emphasized. 

Points Points 
Possible Awarded 

First Impression 5 

Demeanor 5 

Outside Condition 15 

Inside Condition 25 

Bees (population) 15 

Brood 
•Amount 10 

• Distribution 10 

•Pattern 10 
I 

Productivity 20 

Disease/mites 20 

Medication 10 

TOTAL 145 
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1 I 2 3 4 5 6 7 
First Impression 

I I 

Colony Demeanor 
I I 
I 

Outside Condition 
I I 

Inside Condition 
I I 

Bees (number) 
I 

Brood 
I 

•Amonnt 
I 

• Distributi >n 

•Pattern 
I 

Productivity 
I 

Again, the categories and the scoring can be changed to 
suit the individual. This scheme has the advantage of being 
weighted in advance so that a score can be read off and used 
directly. A hive that scored 130 of a possible 140 points, for 
instance, is a decent hive. One that scored much below 100 
might need some careful thought and perhaps some heavy 
dickering before you actually buy. Something in-between 
also requires thought but you have the information in mind 
now to make the decision. 

No matter what the outcome, though, you know what it 
is that you have just bought or rejected. !fit is a good hive, you 
can feel comfortable, even if you spent a couple more dollars 
than you originally planned. !fit is a less than a top quality 
hive, you have been able to recognize its shortcomings, 
presumably you have paid accordingly, and you know what 
to do to bring it up to your standards. 

Now, how do we apply all of this to buying a used car? O 

Don't be afraid to 
bring along a friend 
who is more experi­
enced than you in 
looking at colonies. 
N or should you be 
intimidated by a 
seller who constantly 
chatters while you 
look. Dont be shy, it's 
your money you 're 
spending. 
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HOME HARMONY 
CANNING SEASON 

ANN HARMAN 
6511 Griffith Road • Laytonsville, MD 20882 

August is the month of"too much": 
too much heat, too many zucchinis, too 
many tomatoes, too many bugs, too 
many __ (you fill in the blank). 

August is also the month when 
many beekeepers start to take off the 
spring and summer honey crop. This 
year some will find not enough honey, 
while others will find "too much" - if 
that is possible. 

Can we combine the abundant har­
vests - certainly! And both will be the 
better for the combination. Bees have 
pollinated your crops, now their honey 
can enhance the fruits of that labor. 

Honey can successfully be used in 
preserving foods, either canned or fro­
zen. Dark honeys will, of course, darken 
the final product. This may not be objec­
tionable with jams or jellies, but dark 
honey may give pickles a strange ap­
pearance. A strongly flavored honey 
may not be the best choice for a fruit 

pickles & 
salt 

Pickles depend upon salt as part 
of the preservation process. Use a 
product called "pickling salt" Ordi­
nary table sa1 t has some extra ingre­
dients in it to discourage lumping­
hence the famous Morton's salt 
motto. These ingredients will cause 
cloudiness in your pickles and defi­
nitely harm their appear­
ance.Picklingsaltcan be found where 
canning supplies are sold. Store it in 
a tightly sealed container because it 
will pick up moisture from humid air 
and stick together in lumps. 
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preserve but may enhance a spicy chut­
ney. A bit of experimentation is neces­
sary when first starting to preserve 
with honey, but remember that the ex­
periments are seldom failures. The re­
sults are perfectly edible and usually 
delicious. 

One important thing to remember 
when choosing a honey for preserving­
ifthe honey is not fit to eat, then it is not 
fit to use in canning, or in cooking ei­
ther. Fermented honey will contribute 
a weird yeasty taste; bitter or disagree­
able tasting honeys will contribute that 
taste and may even overwhelm the fruit 
or vegetable flavor you wish to have. 

Several good books are available 
for the procedures of canning, freezing 
and drying your garden's bounty. Your 
cookbook shelf should have some of 
these, and they should be reasonably 
up-to-date so that you can take advan­
tage of the latest information on food 
processing. These books contain excel­
lent recipes also, but I have found that 
honey is not featured. Many of the honey 
cookbooks available have good recipes 
but unfortunately the jams and pickles 
chapters contain only a few recipes. 

Although you may be very tired of 
yet another tomato or zucchini right 
now, on a dreary day in January you 
will be wishing you could have saved at 
least one to eat. Home preserving of 
fruits and vegetables is never appreci­
ated until winter comes. 

Tomato Chutney 

This recipe will make use of several 
garden products. You might wish to 
make several batches - some to keep 
and some to give as Christmas presents 
(along with the recipe to encourage 
people to use honey). 

16 large ripe tomatoes 
3 large apples 

3 large pears 
3 large peaches 
2 onions, chopped 
1 cup apple cider vinegar 
1-1/2 cups honey 
1 Tbs salt 
1/2 cup mixed pickling spices 

Plunge tomatoes, apples, pears, and 
peaches into boiling water, then 
immerse in cold water. Core and peel 
and then chop fine. Mix all the 
ingredients together and boil until 
thick. Spoon mixture into hot steril­
ized pint jars to within 1/2" of the 
tops. Complete seals and process in 
boiling-water bath for 5 minutes. 
Makes 6 pints. 

Putting It Up With Honey 
Susan Geiskopf 

Quick Pickled Peppers 

Sweet peppers come in several col­
ors: green, red and yellow. You can 
make this next recipe with just one 
color, or you can make a mixture. These 
pickled peppers are quick to make, as 
the recipe title states, so that you can 
have a little different treatment of pep­
pers during the growing season. 

4 large bell peppers 
4 cups water 
1 cup cider vinegar 
1/2 cup honey 
2 tsp pickling spice 
1-1/2 Tbs salt 
1 clove garlic, peeled 

Cut the bell peppers into thick strips 
or 1" squares. Heat the water in an 
enameled or stainless steel pan. Add 
vinegar, honey, spice, salt and garlic. 
Mix thoroughly, then add the peppers 
and simmer gently for about 15 
minutes or until just tender. Turn off 
the heat and let stand for another 15 
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minutes, then .transfer the peppers to 
a quart jar. Strain the liquid and pour 
in as much as is needed to cover the 
peppers completely. Cover the jar 
with waxed paper and let it stand for 
24 hours. Makes 1 quart. 

The Vegetarian Epicure Book 2 
Anna Thomas 

Hotel Copely Relish 

This next recipe makes an attrac­
tive relish and uses up some of the 
garden surplus. Al though you start the 
green tomatoes the night before, this 
relish is quick and easy. 

1 quart green tomatoes, finely 
chopped 

1/2 cup salt 
1 quart ripe tomatoes, finely chopped 
5 small yellow onions, chopped 
3 red bell peppers, finely chopped 
2 green bell peppers, finely chopped 
1-3/4 cup white vinegar 
1 cup honey 

Cover green tomatoes with the 1/2 

cup salt. Let stand 12 hours. Drain. 
Combine them with remaining ingredi­
ents in a large kettle. Cover and 
simmer 30 minutes. Pack into hot, 
sterilized jars. Seal. Process 5 minutes. 
Makes 4 to 5 pints. 

Zucchini Relish 

All About Pickling 
Ortho Book Division 

And now for the abundant zucchini. 
Although it is said that insects will in­
herit the earth, I firmly believe zucchini 
will be in second place. Im ust admit there 
have been times when I thought about 
driving into a residential area in the 
middle of the night and leaving a zucchini 
on every doorstep. However, this is such 
a good relish recipe that I am glad to have 
some zucchini to make it. The carrots add 
a touch of color and a nice flavor. 

The vegetables should be coarsely 
ground or chopped. 

4 cups ground zucchini 
3 cups ground carrots 
4-1/2 cups ground onions 

1-1/2 cups ground red or green peppers 
1/4 cup salt 
2-1/4 cups vinegar 
3/4 cup honey 
1 Tbs celery seed 
3/4 tsp dry mustard 

In a large kettle combine all the 
ingredients. Cook for 20 minutes or 
until vegetables are crisp tender. 
While still hot, pack into hot 
sterilized jars, seal and process in a 
boiling water bath for 20 minutes. 
Makes 4 to 5 pints. 

12 Months Harvest 
Ortho Book Series 

Chutney, pickles and relishes are 
not only nutritious (especially from 
our own gardens with our own honey) 
but they contribute a spicy-sweet con­
diment that enhances the most ordi­
nary meal. Although you do have to 
prepare them during the busy months 
of summer, they are then ready to 
serve during autumn, winter and 
spring. Enjoy your surplus the year 
around. 

------------------------------------------~ I I 
Don't Guess! Find Out HOW-TO-DO 1 

Nearly Every Beekeeping Task! - Do It Right The First Time l 
•BEEKEEPER'S 

HANDBOOK 
Great for beginners, intermedi-

• ~ ate and even skilled beekeep-
~ ers. Covers everything from 

·, ~ , package installation to harvest-
~===;...--- ing honey. A great learning 

Cat. No. X76 

$20.95 
tool. 

postpaid 

•STARTING RIGHT WITH BEES 
Completely rewritten and updated. 
New chapters include Social 
Beekeeping, Associations and 
Keeping Bees in Town. A HUGE 
glossary and many photos aclded. 
The best selling beginner's book 

•COLONY RECORD BOOK 
A sturdy, 3-ring 
notebook complete with 
tabs and 2-sided, 50 
sheet pad for keeping 
track of EVERY colony 
activity. Don't guess. 
Take notes and take 
them right. 

Cat. No. X22 

$10.99 postpaid 

~~ 
RCUT 

PUBLISHING 

Also avallable: 
Cat. No. X38 Equipment 
Supply Record Pad 

$4.99 postpaid 

Cat. No. X52 - Sales & 

Purchases Record Pad 

$4.99 postpaid 

; onthemarket. Cat.No.X84 1 •800-BUV-RQQT 
I ~~;;Do $7 .99 postpaid :::!J ~-----------------------------------------
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The thrust of agricultural policy 

during that time has been, at least in 
their words, to open ,!\merica to the 
scrutiny and competition of the global 
market place. American farmers are 
being herded into agreements not to 
their liking in the name of"Free Trade", 
tariff agreements, most favored nation 
status and the like. It's not a bad theory, 
on paper, but not very practical from 
the perspective of the American bee­
keeping industry. 

Beekeepers don't have the advan­
tage to continue making bigger tractors, 
wider cultivators or more efficient 
harvesters. Beekeeping is a one-at-a­
time activity, and, although the trucks 
we carry bee hives on get bigger, hives 
still require personal attention. 

Moreover, I don't care how many 
corners you cut, how many loose ends 
you tighten up or how creative your 
bookkeeping becomes, the U.S. beekeep­
ing industry cannot compete with Mexi­
can wages, Chinese requirements for 
foreign cash or nearly any other 
country's desire to exchange an expend­
able commodity for American favors. 
American beekeepers who work nine, 
ten, or more hours a day, who drive big 
rigs for days and days, or who routinely 

suffer the stings and arrows of working 
with bees can't work for $3.00, or even 
$10.00/day pay. The same government 
that says compete with 10¢/hour wages 
won't let us pay those wages, even if 
there was somebody who could live in 
this country on those wages. 

So. Can American beekeepers 
compete in a global economy on such an 
uneven playing field? No. It's not even 
close. We don't have tariffs to even the 
score, nor do we have a subsidy program 
worth the paper some economic wizard 

Ifs time for a change. The 
direction the USDA has 

taken American agricul­
ture for the last 12 years 
has not been in the best 

interests of American 
beekeepers 

wrote it on. 
All things considered, we don't 

stand the proverbial snowball's chance 
if things don't change. 

For 12 years the people in charge 
have lead, pushed, pulled, bribed, ca-

joled, bartered, (and worse), to get us to 
the "Free Market" status they want. 
They let foreign honey into this country 
freely ( well, almost free - a 1 ¢ /lb. tarif£ 
is free compared towhatwemustpayto ,J) 
enter other countries), while at the same 
time they have reduced the subsidy, 
increased the cost of working with the 
government and continued to harass 
the program now in place. 

They candidly state the 'most effi­
cient' should flourish, and the 'least 
efficient' should fail in the name of"Free 
Market" They want us to believe it's 
the New American Way, folks. 

Well, I think it is time to change 
that attitude. It's a load of bull, pure 
and simple. No one doubts American 
beekeepers are the most efficient and 
productive honeyproducersin the world, 
bar none. We must not be replaced be­
cause other countries want our dollars 
or for ANY reason! 

In a little over three months the 
opportunity to change this presents it­
self. And a change must be made to 
protect the future of American agricul­
ture. 

It is time to stop farming-out 
American agriculture! 

KimFlottum 

PROBLEM HOW CAN YOU TELL 
Everyone has the tracheal mite. 

WHAT TO DO 
A method and apparatus that converts 
vegetable oil Into a gas and Is 
continuously blown throughout a colony 
of b&ss for a time of 3 minutes. 

Evaluate your honey crop. 

RESULTS 
Eliminates the pest. A gain of 150-200 
lbs. of honey per colony has been the 
result In one season. 

GUARANTEE 
Performance on the Tracheal and Varroa mite is guaranteed. (Note: Varroa 

population is drastically reduced to where it is not a threat to a colony.) 
A fall and spring treatment is required. 

FOR D ETAILS, WRITE OR CALL: 
' 

BETTER WAY WAX MELTER 
116-11 th St. SE • Altoona, Iowa 50009 

Shipped by UPS 
Phone: 515-967-4952 

"Our Tenth Year in Business" U.S. Patent 5,069,651 
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UESTIONS? 
Uppers O.K. 

Q 
Is not an upper opening In a 
hive beneflclal, allowing more 

■ direct flight to the supers and 
reducing travel stain? One of my colo­
nies actually uses a hole In the top of 
the hive more than the regular en­
trance below. 

Verne M. Marshall 
Geneva, NV 

A 
Upper entrances, resulting from 
cracks or holes, are certainly 

■ harmless, and sometimes im­
prove ventilation in winter. The bees do, 
indeed, seem to prefer them. Sometimes 
a hive that seems at first quite inactive will 
be found to have bees streaming in and 
out of a crack in the back. But I think there 
is no point in creating such upper en­
trances by drilling holes. The foraging 
bees do not deliver their nectar directly to 
the combs, but rather to house bees. It is 
then reduced and chemically altered be­
fore being stored as honey. Where the 
bees enter and leave the hive makes no 
significant difference with respect to travel 
stain. 

Movin' On 
I have acquired, as a gift, an 

Q apiary located In the woods 
■ and long neglected. The hives 

are very heavy and In broken 
condition. My problem Is how to get 
them moved, given their weight and 
the dlfflculty of screening and taping 
them to make them bee tight. 

Richard T. Dallas 
Ozone,AR 

A 
An apiary, even a derelict one, 
is very valuable and well worth 

■ salvaging. Once you get the 
hives, in whatever condition, to 

your home yard then you can go about 
putting them back in good condition in an 
orderly way, burning the equipment that 
is worthless and replacing it. You will be 
surprised to see how many of the frames 
and combs are in far better shape that 
you would have supposed. The best way 
to move such a mess is, first, to staple the 
hive parts together, using big staples 
made for this by the bee supply compa­
nies. Don't try to screen the hives or 
confine the bees to them. Instead, load 
them all onto a pickup truck then cover 
the whole works with a net, leaving room 
at the sides to tuck the net in all around 
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the edges. Nets forth is very purpose can 
be purchased. Two people can load ten 
hives onto a pickup and be on their way 
in less than an hour. Try to pick a cloudy 
day, when there is minimum bee flight, or 
do it late in the day, but well before it gets 
dark. Some flying bees will be left be­
hind, but there is not much you can do 
about that, other than to leave a small, 
queenright colony there. Stray bees will 
find their way to this in a few days. 

The Undone 

Q What can you do with partially 
■ filled circular sections? 

John Iannuzzi 
Ellicott City, PA 

1) Return them to the bees to 

A finish, or 2) consume them at 
home, or 3) sell them as "sec-

■ onds" tt they are nearly filled, or 
4) cut outthe part that is capped over and 
pack several of these chunks of comb 
honey in wide mouth jars, fill with strained 
honey, and market as chunk honey, or5) 
set the unfinished sections out near the 
apiary in late summer and let the bees 
clean them out. If you do (1 ). then be sure 
to put the sections most nearly filled to 
the outside of the super. 

Foamy Problems 
We have a problem of foam 

Q on the surface of our honey 
■ after we bottle It. We strain It 

as It comes from the extrac-
tor and then strain It again through 
four layers of 68 mesh nylon as It Is 
poured Into the bottler. The honey Is 
heated to 140° for 30 minutes or 160° 
for one minute or some combination 
between these. What happens If the 
honey Is not heated enough or Is 
heated too much? 

WIiiiam E. Vleke 
Vincennes, IN 

A■ Surface foam results from a com-

bination of things, including pollen and 
wax in the.honey, the incorporation of tiny 
air bubbles during straining, heating and 
filling. It can be minimized by letting the 
honey stand in the bottling vessel for a 
couple of days, preferably in a warm 
room, then bottling from the bottom. With 
respect to heating honey, my recommen­
dation is not to heat it at all and then put 
a label on the jar with directions for warm­
ing it in case it crystallizes in the jar. 
Alternatively, you can warm It to 130°, no 
more, let it stand for a few hours so any 
foam will rise to the top, then bottle from 
the bottom. I consider 130°F. the maxi­
mum to which honey should ever be sub­
jected. Any heating of honey causes de­
terioration of flavor, in my opinion, and 
overheating seriously degrades it. Any 
heating, even to a low temperature, must 
be done in a water bath. Honey is totally 
ruined by any direct application of heat. 
Honey is a delicate substance, and the 
only reason for heating it at all is to retard 
granulation. 

Second Screen 
What can you do when you put 

Q an escape board or screen un-
■ der a super and then go back a 

couple days later and find the 
super stlll full of bees? 

Duane Wald 
Covert, NV 

A 
What I do is slip a second escape 
screen over the one already there. 

■ This never fails, unless there hap­
pens to be some brood in the super. It is 
quite impossible to get bees to abandon 
even a small patch of brood. 

Questions and comments are welcomed. 
Enclose an addressed envelope and send 
to Dr. Richard Taylor, Box 352, Interlaken, 
NY 14847. 

-AN s WE R~!.,d Taylor 
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I love old things. But I don't mean 
antiques, valuable because of their age. 
I love old worthless things that I can fix 
and put to use. I don't throw anything 
away ifit has the remotest speculative 
future use. I like to talce old frames, 
clean them up, add a nail or two where 
needed, rewire them, insert foundation, 
and get them back into use. That gives 
me a very good feeling. 

I've got an ancient electric wire 
embedder that is one of my treasures. I 
paid one dollar for it, secondhand, nearly 
40 years ago, and it has been used for 
every sheet of foundation I have wired 
ever since. That's a lot of use. 

This reluctance to discard anything 
creates a clutter in my honey house, 
basement and barn, but it also keeps 
overhead down. I almost never buy any­
thing new for beekeeping. I can usually 
find what I need in what I've got, some­
thing that will serve the purpose at 
hand. 

But my old bee truck, the little 
pick-up I've been using for over 20years, 
finally went the way of all mortals. I'm 
goingtomissher. Wewentthroughalot 
together, hauling bees and honey, going 
off after stray swarms, rejoicing in the 
summer air. I always felt that we be­
longed together. And she was purring 
along beautifully right up to the end. 
You wouldn't have thought there was a 
thing wrong with her. But then one day 
lloaded a couple ofhuge chimney blocks 
on her, and that was mistalce. I bad 
knocked down this cement block chim­
ney but, naturally, could not bear to 
discard the big chimney blocks. I finally 
decided maybe I could use them as hive 
stands.Just lay a couple of two-by-fours 
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BEE TALK 
RICHARD TAYLOR 

Box 352, Interlaken, NY 14847 

"I've Grown Accustonied To Her Pace" 

across a couple of these blocks, I fig­
ured, and I'd have a fine hive stand to 
hold two hives. The scraps of two-by­
four cost me nothing. The lumber yard 
just throws them out. So my idea was to 
haul away a couple of these blocks each 
time I went to one of my bee yards. But 
when I got back from the first such trip 
I found that my dear old truck had 
gotten a rupture. The springs were 
coming right up through the truck bed. 
I got my friend Larry, an expert on this 
sort of thing, to have a look at her, and 
he just stood there shaking his head. 
Hopeless. The end had finally come. I 
will miss her. 

Well, I had picked up a replace­
ment vehicle, very cheap, some time 
ago, in anticipation of this, and I know 
I'm going to come to love her too in time. 
She's a fine old Subaru, four-wheel 
drive - that is her greatest virtue. She 
can go in and out of anything. And I can 
keep all my bee stuff - smoker, smoker 
fuel, spare hive parts, everything -
there in the rear end and they won't get 
rained on. And she runs beautifully. 
But she has her own way of doing 
things, and is stubborn. She doesn't 
want to go more than 20 miles an hour 
up any hill, maybe 15 up a big one. If 
you press her on that her engine will 
speed up, but she still keeps her own 
slow' speed. It's sort of the other way 
around down hill. She wants to roll 
right along then. Ifl let up too much on 
the gas, to slow things down a bit, there 
is a frightful rumbling and banging of 
protest underneath, for the mufller and 
tail pipe have long since disappeared. 

She is sort offalling apart, no doubt, 
but she is still strong as an ox and never 

lets me down. I brushed up against the 
side mirror one day, and it dropped to 
the ground. When I first got her I turned 
the knob, just curious, to see whether 
the rear wiper worked. I'd never had a 
car with a wiper in back. Well, it rose to 
a vertical position, stopped, and has 
remained stuck there ever since. And I 
soon learned that unless I disconnect 
the battery after I turn off the engine it 
will be dead in a few hours. Bad connec­
tion someplace, I guess. So before I 
start off I push the battery cable on, and 
then when I get where I'm going I pull 
it off again. That solves the problem. 

I bought this great car in the fall, 
left her in the yard, and by spring the 
hood was stuck down so I had to use a 
crowbar to get it open. That was fine, 
except the next time I drove off, going 
only fifteen miles an hour, the hood flew 
right up against the windshield with a 
frightful bang. So now I keep the hood 
tied down with a piece ofrope. But I can 
still reach in there, to put the cable on 
and off the battery post, without having 
to untie the rope. The crowbar left plenty 
of space for that. 

I found an old top carrier at a yard 
sale, for 50¢, with four sides, and fixed 
this upon topwithfourlengthsofstrap. 
That's very useful, even though it looks 
pretty funny. I can carry extra hive 
bodies, covers, all sorts of things up 
there. So that was money well spent. 

I could hardly be more pleased with 
this fine old bee vehicle. She does insist 
I use my seat belt, though. That seems 
pretty unnecessary, given the way i, 
drive, but if I don't do that I get this 
annoying bell dinging away until I 
buckle up. 
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There's not much overhead here -
gas, oil (she doesn't burn much), maybe 
a new plug .now and then. She's offi­
cially a farm vehicle, which means I can 
only drive her to my bee yards. So the 
registration and plates cost me just one 
dollar per year. And there is no inspec­
tion requirement, for the same reason. 
That saves some more dollars. 

One of my youngsters described 
this fine vehicle asa piece of junk shaped 
like a car. That is apt, but to look at her 
that way is to overlook the beauty that 
goes with age. And she proved herself 
again just the other day. I loaded three 
of those big chimney blocks into her 
rear end. She rode pretty low, and there 
was some squeaking, but she did the 
job. 

I've grown to love this fine bee 
wagon.And she seems willing to do just 
about anything I ask, within her capa­
bilities. It's going to be a lasting rela­
tionship, no doubt. She's only got about 
98,000 miles and ought to go half that 
again. She'll probably still be around 
even after I have gone to my eternal 
reward. O 

MENTHOL CRYSTALS 
and 

PERMA DENT 
FOUNDATION 

Call For Best Price 
ECONOMY SUPPLY 

MOORETON, ND 58061 
PH. 701-274-8886 

1-800-535-6620 

USED HONEY DRUMS 
Different Grades, Different Prices 

Some like new 
Delivery Possible 

Call or Write for further information 

Dick Ruby 
Rt. 3, Box 3 • Milnor, ND 58060 

(701) 427-5263 

The Workable African Bee (Video) 
$29.95 each additional copies $15.95 each 

distributed by 

David Miksa 
13404 Honeycomb Rd. • Groveland, FL 34736 
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Several years ago, a scoutmaster 
who was a good friend came to me and 
asked, "Do you still own that aban­
doned, broken down old house on Mt. 
Pleasant?" When I told him I did he 
proceeded to tell me the following story. 

First about Mt. Pleasant. It is a 
heavily wooded hill a few miles east of 
Ithaca, NY, where I live, that is only 
lightly settled and little farmed. It is a 
perfect place for a boy scout outing and 
soi twas used by my friend and his scout 
troop. I had bought the old farm house 
and some land on the top of Mt. Pleas­
ant and wasn't really sure if I should 
tear down or repair the house. It was 
just siting there, the windows and doors 
long since smashed and gone by chil­
dren on a lark. 

One evening, around a campfire on 
Mt. Pleasant, the scoutmaster and his 
boys were talking about g09d and bad, 
evil deeds and ghosts-especially ghosts. 
It occurred to the scoutmaster that one 
way to put the question of ghosts to rest 
was to visit the local "haunted house", 
my old house which was only a short 
distance away. However, to be proper, 
itwasimportanttowaituntil midnight, 
which they all agreed to do. 

The night was warm and the moon 
full - perfect ghost weather! The troop 
walked up to the house slowly. "They 
were a little unsure of what might hap­
pen", the scoutmaster said. They could 
have walked in through the front door 
but instead, two boys picked up a third 
and helped him in through a window. 
The window sill was about five feet up 
from the ground so the boys could not 
see into the house easily. 

The boy in the house, now framed 
by the window opening, turned to the 

FREE CAPS SPECIAL OFFER FREE FREIGHT 
$25 BUCKS $25 BUCKS $25 BUCKS 

scoutmaster and reported, "I thought 
you said there was no furniture in this 
house, rm standing on a table." And 
then he let out a horrible shriek and 
jumped out of the window and ran, as 
fast as he could, down the road. The 
scoutmaster and the rest of the troop 
followed with the scoutmaster shout­
ing, "Stop. Come back. There are no 
ghosts. What is wrong?" 

The group stopped about a thou­
sand feet away and the young scout 
blurted out, "That table I was standing 
on was a beehive!" 

And, it was. While trying to decide 
what to do with the old house I was 
aware it was visited by curious people 
and I was worried someone might be cut 
with glass or otherwise hurt. I had placed 
about five two-story colonies in strate­
gic places in the house where the bees 
could fly in and out of the doors and the 
windows. In
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fact, had the boys decided 
to walk in through the front door they 
would have been immediately con­
fronted by a colony. 

Bees make wonderful watchdogs. I 
remember when I was young I went 
with my father to pick up several colo­
nies he had purchased from an old re­
cluse who lived halfway up one of the 
Catskill mountains. We arrived early 
in the morning just as the man was 
getting out of bed. We stapled the hives 
and were about to put them on the truck 
when the old gentleman suddenly let 
out a little whistle, walked over to one 
hive, removed the cover, puffed in some 
smoke, lifted out a comb and removed a 
flat tobacco tin such as were popular for 
holding pipe tobacco at the time. "My 
$600 are in there", he said with a grin, 
and I would like to keep it." 

24 oz. beige High Density Polyethylene honey 
jugs, 38 mm (1-1/2") neck size. Holds two lbs. 
of honey. Cap is green and has a foam liner. We 
are offering 50 jugs with caps, pre-paid (NO 
freight cost inside U.S.) Immediate shipment. 

1-800-453-4530 

GOLDEN CONTAINERS DIV. OF 
GOLDEN JUGS, INC. 

P.O. Box 10004, 224 Oakland Ave. 
Rock Hill, SC 29731, 803-327-6900 
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Answers to 

?Do You Know? 
1. FalseHoneyhasbynomeansbeen 

proven to cause infant botulism, 
but it has been shown conclusively 
to be a risk factor associated with 
the condition. Since there may be 
a risk ofinfant botulism if honey is 
fed to infants under 1 year of age, 
manyindividuals/organizations do 
not promote the feeding ofhoney to 
infants. 

2. True Clostridium botulinum is the 
causative agent for infant botu­
lism. This bacterium is as common 
and widespread as dust, and its 
spores are present in and on a wide 
variety of agricultural products 
such as fruits and vegetables. 
Honey is no exception and it is 
estimated that 10% to 15% of all 
honey is contaminated by botuli­
nal spores. With infant botulism, 
the spores are ingested and germi­
nate/multiply in the infant's intes­
tine, releasing the deadly toxin. 

3. True Parthenogenesis is the de­
vel opm en t of young from 
unfertilized eggs. In honey bees, 
the unfertilized eggs produce 
drones. 

4. True The wings of a bee consist of 
membranous, two-layered fused 
extensions of the body surface. 
Throughout the membranes are 
thickened, supporting structures 
called veins which serve as blood 
vessels. 

5. True Even though drones have 
highly developed eye sight, they 
are more prone to drifting between 
colonies than are worker honey 
bees. 

6. D) Tracheal mites 
7. C) Wax moth larva 
8. B) Apia m~ rnellifera 
9. D) Lloyd R. Watson 
10. D) Almonds 
11. C) Five 
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12. Honey color from the same floral 
source will vary with the soil type 
in which the honey plant is found 
and weather conditions at the time 
the nectaris being produced. When 
flowering is delayed resulting in an 
intense flow, honey color is often 
lighter than when the reverse is 
true. 

13. A Trapping bees out of a cavity 
or structure is a very slow process, 
taking several weeks. 
B. You will never get the queen, 
brood, wax combs or honey. 
C. Often the feral colony will have 
multiple entrances, which reduces 
t{apping efficiency. 

14. A Treatingthewoodenwarewith 
wood preservatives such as penta­
chlorophenol. 
B. Painting the wooden parts. 
C. Coating the woodenware with 
paraffin and resin. 
D. Placing the hive up off from 
the ground. 

15. A Skunks will raid bee yards 
nightly, consuming large numbers 
of bees, thus hampering the devel­
opment of strong colonies. Besides 
rapidly depleting the bee popula­
tion, skunks make a colony very 
aggressive and mean since they 
usually return night after night. 
B. Feeding occurs at night and 
such attacks are most common in 
the spring, however, they also can 
occur throughout the summer and 
fall. 
C. The hive fronts are scratched 
and muddy with the grass in front 
of the hives packed down and tom 
up. In addition there will be small 
piles of chewed up bee parts (cuds). 
The skunk chews the bees until all 
the juices are consumed, then spit 
out the remains. 

16. Different approaches used by bee­
keepers to protect colonies from 
bear damage include: 
A Buildingelectricfencesaround 
apiaries. 
B. Placing colonies on large plat­
forms built high off the ground. 
C. Keeping colonies in old live­
stock semitrailers, old school buses 
etc. 
D. In some states, beekeepers are 
allowed to shoot bears when they 
are caught in the act of destroying 
property. 
E. The Game Commission will 
often trap nuisance bears and trans­
port them to new geographical lo­
cations. 

There were a possible 25 points in the 
test today. Check the table below to 
determine how well you did. If yo 
scored less than 12 points, do not be 
discouraged. Keep reading and study­
ing- you will do better in the future. 

Number or Points Correct 
25-18 Excellent 

17-15 Good 
14-12 Fair 

WENNER HONEY FARMS, INC. 
Package Bees • Queen Bees 

Rt. 1, Box 284 
Glenn, CA 95943 

(916) 934-4944 

HONEY MAKER PRODUCTIONS 
Presents 

Extracting Honey For The Small 
Scale Producer 

A step by step procedure on VHS video by R. J. Elliott, 
1991 South Carolina's Beekeeper of the year. 

Only $22.50 including ship. & hand. 

Make check or money order payable to: 
R. J. Elliott 

129 Brandywine Dr. • Summerville, SC 29485 
See Video review A rll '92 Gleanin s 
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To Study Africanized Honey Bees 

GROUND BREAKING FOR 
NEW BEE LAB IN 
WESLACO, TX 

A ground-breaking ceremony 
marking the beginning of con­
struction of the Agricultural Re­
search Service's Honey Bee Re­
search Unit's new laboratory 
building was held in Weslaco, 
Texas, on July 6. 

The Honey Bee Research Unit, 
which is co located with the Tex.as 
A&M University System Experi­
ment Station and Extension Ser­
vice in Weslaco, is primary site 
for ARS research on Africanized 
honey bees (AHB) as well as tra­
cheal mites. 

The Honey Bee Research Unit 
is part of ARS's Subtropical Ag­
icultural Research Laboratory 

(SARL). ARS is the chief scien­
tific agency of the U.S. Depart­
ment of Agriculture. 
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Scientists in the Honey Bee 
Research Unit maintain traplines 
to monitor wild honey bee popu­
lations and study changes taking 
place as AHB's become more 
prevalent in southern Texas. 

The first AHB swarm identi­
fied in the U.S. was found in an 
ARS bee trap, seven miles west 
of SARL on Oct. 15, 1990. 

In addition, researchers in the 
lab have helped make major ad­
vances in developing chemical 
controls to combat tracheal mites. 

"The SARL Honey Bee Re­
search Unit is an essential part of 
our program to help maintain a 

healthy bee population and in­
dustry in the U.S.," said the ARS 
administrator R. Dean Plowman, 
who will speak at the ceremony. 

ALL Tiffi NEWS 1HA T FITS 

Promo Logo 

FEDERATION DEVELOPS 
LOGO FOR JAN. MEETING 

TheMO-KanHostCommitteeof 
the American Beekeeping Fed­
eration 50th Anniversary Con­
vention has selected a logo sub­
mitted during the contest, judged 
by the nine members of the com­
mittee plus a graphic artist. 

The winning entry was sub­
mitted by Jodi Conners of Holton 

In China In '93 

Michigan, (she was the Michigan 
State Honey Queen), who will 
receive a check for $25.00, a T­
shirt, sweatshirt, cap and mug 
with the logo on them. The pur­
pose of the contest IS to generate 
interest for the ABF Anniversary 
Convention that will be held in 
Kansas City in January of 1993. 

APIMONDIA CANCELLED, 
AGAIN 
The 1992 meeting of Apimondia, 
the International Federation of 
Beekeepers• Associations, has 
been cancelled due to the hostile 
political events in Yugoslavia. 
The meeting, to be held in Split, 
was cancelled last year for the 
same reasons. 

As a result the next meeting 
will be held in Beijing, China, on 
20-26September, 1993.Formore 
information contact: Apimondia, 
General Secretariat, Corso 
Vittorio Emanuele 101, 1-00186 
Rome, Italy. 
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Apple Growers Killing Bees 

PESTICIDES CAUSING 
PROBLEMS IN B.C. 
British Columbian beekeepers are 
reconsidering the spring ritual of 
renting and placing hives in or­
chards to assist in pollination. 

This because the careless pes­
ticide use is devastating Okanagan 
honey bee populations this year. 

Beekeeper Colin Pullein of 
Winfield, B.C., said the death of 
bees pollinating blooming fruit 
trees was especially bad this 
spring in the Kelowna area. 

"We appeal to orchardists to 
consider the full ramifications of 
spraying at pollination times," 

Tariff Sticks 

said Pullein, presidentofKelowna 
Apiaries. 

Pullein, who puts up to 600 
hives in area orchards forpollina­
tion each spring, said bee popula­
tions are devastated when grow­
ers spray apples and pears prior to 
the bloom when bees are polli­
nating neighboring orchards. 

He said this has wipedoutmany 
bee colonies. 

"We want growers to change 
spraying methods at pollination 
time next spring," he said. 

MEXICO DENIED PRIVILEGES 
U.S. Trade Representative 
(USTR) Carla Hills has denied a 
petition from a Mexican honey 
company asking that the U.S. tar­
iff on honey from Mexico be 
dropped. 

The petition from the Mexican 
cooperative, Apiario el Borullo, 
asked that the USTR add honey 
totheGeneralizedSystemofPref­
erences. This is a procedure un­
der which imports from develop­
ing nations gain easier access to 
markets in industrialized nations. 

H this action had been granted 
by the USTR, the U.S. import 
tariff on honey would have been 
removed for honey from Mexico 
and the other 136 nations which 
areeligibleforGSPbenefits.The 
procedure would have ended the 
tariff on honey from eight of the 
18 largest suppliers of imported 

honey: Argentina, Hungary, Gua­
temala, Dominican Republic, El 
Salvador, Brazil, and Honduras. 

Dropping the tariff to the GSP 
countries would effectively end 
the U.S. honey tariff, since more 
than 50% of the United States' 
imported honey comes from GSP 
beneficiary nations. 

'Toe effect could be to lower 
all prices, for both imported and 
domestic honey, by I-cent," 
wamedABF Secretary Troy Fore. 
"While the U.S. honey tariff is 
relatively low -1-<:ent per pound 
- the tariff is very important to 
U.S. honey producers who are 
facing bleak economic prospects. 

'The import tariff gives the 
domestic producers a slight edge 
in the highly competitive market­
place with foreign producers," 
Fore noted. 

USDA UNDER REVIEW 
The U.S. Department of Agricul­
ture is responding to a move by 
members of Congress to evaluate 
the effectiveness of the depart­
ment and explore ways of im­
proving its efficiency. 

The staff of Indiana Senator 
Richard Lugar has been gather­
ing information from USDA re­
garding the department's field 
office locations, staff sizes and 
related issues. Lugar is the rank­
ing member of the Senate Agri-
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culture Committee. 
Meanwhile, Agriculture Sec­

retary Edward Madigan has asked 
Deputy Secretary Ann Veneman 
and House members Pat Roberts 
of Kansas and Charles Stenholm 
of Texas to serve on a task force 
to look at the issue. The panel 
held a "listening session" in 
March in Salina, Kansas to solicit 
input from interested individuals 
and organizations. 

More Future Farmers 

FFA GAINS MEMBERS 
A grassroots effort to interest jun­
ior high and high school students 
in agricultural education and FFA 
has resulted in the first member­
ship increase in 14 years for the 
National FFA Organization. To­
tal membership to date for 1992 
is 400,552, a gain of 17,804 stu­
dents from last year. 

The increase in FFA member­
ship means that more students are 
enrolled in agriculture courses and 
are pursuing careers in agricul­
ture. Larry Case, coordinator of 
agricultural and rural education 
for the U.S. Department of Edu­
cation, said," An increase in FFA 
membership is a very encourag­
ing sign for the agricultural in­
dustry. The growth translates into 
more potential employees who 
have a greater appreciation and 
understanding of agriculture. It 
also shows that students, parents, 
school administrators and guid­
ance counselors are beginning to 
realize the tremendous career 

opportunities available in agri­
culture." 

The growth spurt comes none 
too soon from industry's perspec­
tive. The U.S. Department of 
Agriculture forecasts significant 
shortages of qualified workers in 
agricultural science, engineering, 
management and finance, mar­
keting, merchandizing, sales and 
social services. 

FFA is a national organization 
of more than 400,000 members 
in 7,744 local chapters through­
out the United States, Puerto Rico, 
Guam and the Virgin Islands pre­
paring for leadership and careers 
in the science, business and tech­
nology of agriculture. Local, state 
and national activities and award 
programs provide opportunities 
for students to apply knowledge 
and skills acquired through agri­
cultural education. FF A members 
strive to develop agricultural lead­
ership, cooperation and citizen­
ship. 

PRETTY POSTERS 
Four beautifully detailed 
rainforest posters by renowned 
nature artist Earl Bateman have 
been commissioned by the Jane 
Goodall Institute for Wildlife 
Research, Education & Conser­
vation. The four full-color post­
ers: the Neotropical Rainforest, 
the Northwest Coast Rainforest, 

the African Rainforest and the 
Southeast Asia Rainforest are 
three-dimensional and glow in 
thedark.Eachmeasures24"x36" 
and includes a 16-page booklet. 
They are available for $11.95 each 
($43.00 set of four) from Celes­
tial Arts, P.O. Box 7327, Berke­
ley, CA 94707; (800) 841-2665. 

I'IJlLI.9V.[, Q'll'E'E:Al, & P .9l.C1(.9l.{j'ES 

Frank & Sheri Pendell 
~ P.O. Box 148 & 
~Stonyford, CA 95979 ~ 

(916) 963-3062 
Call for Quotes & Quantity Discounts 
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ABF & 4-H Are Winners 

ESSAY-WINNER HAS BEES 
"I neverrealii.ed that honey bees 
could be so important to the 
world's food supply," wrote 
Cassie Sue Mitchell as she con­
cluded her first place winning 
effort in the 1992 American Bee­
keeping Federation 4-H Essay 
Contest. The topic for the 1992 
essay contest was 'The Results 
of Honey Bee Pollination in My 
Community." 

The 11-year-old daughter of 
Randy and Sue Mitchell of 
Warner, OK, will enter the sixth 
grade this fall. Just completing 
her second year in 4-H, she has 
already won several awards and 
has been vice president of the 
Warner Junior 4-H Club. Being 
first place winner brings Cassie a 
$250 cash prize. 

"Honey bees are by far the 
most important pollinators," she 
wrote. "Honey bees carry out 
more cross-pollination than any 
other insect. My neighbors, my 
family, andleatalotoffoods that 
result from honey bee pollina­
tion. Some of the foods are cab­
bage, pears, broccoli, watermel­
ons, apples, plums, cucumbers, 
and cherries. As a matter of fact, 
we have a beehive on our 20 
acres. The honey bees help polli­
nate our fruit trees and vegetable 
garden." 

Turning in the second place 
essay was Ellen Whitaker of Oak 
Ridge, NC. She pockets $100 as 
her prize. 

Ellen observed the contribu­
tion of honey bee pollination to­
ward foodservice meals: "One 
cannot dine out here without eat­
ing a crisp salad including cu­
cumbers, carrots, cauliflower, and 
radishes. Yes, honey bees are re­
sponsible for many of the fruits 
and vegetables in our local res­
taurants, from the slaw on hot 
dogs to the low-calorie fruit plates 
heaped with watermelon, canta­
loupe, and strawberries." 

Matthew Hoadley of Pittsfield, 
NH, was the third place winner, 
for which he gets $50. 

He noted the move to add sal­
ads to the menus at fast food 
restaurants: "With today's em­
phasis on health, the main attrac­
tion at many restaurants is the 
salad bar. Salads are offered as an 
alternative to burgers and fries at 
Burger King and McDonald's. 
Pizza Hut offers a salad bar of 
fresh fruits and vegetables. Pick­
les, onions, tomatoes, and lettuce 
are often additions to a sandwich. 
Fresh fruit salads are av ail able at 
many restaurants for an added 
variety." 

These three and the other 23 
state winners will each receive a 
copy of beekeeping book. The 
topic of the 1993 ABF4-HEssay 
Contest is "New Honey Promo­
tion Ideas." Complete rules and 
details on entering are available 
from local 4-H agents. 

BEE TRUCK NETS! 
These are excellent quality nets made to 

your size. We have been in business 40+ 
years. Call for free estimates and samples. 

Glick' s Custom Tarps 
420 W. Hwy. 83 

Pharr, T exns 78577 
Phone: 1-800-451-6217 
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Newsletter Available 

CARIBBEAN BEEKEEPING 
GROUP FORMS 
The Caribbean Apicultural De­
velopment Association (CADA) 
was formed in response to infor­
mation shared at the First Re­
gional Training Workshop for 
Beekeepers, May 11-13, 1992, 
Castries, St. Lucia. Fifty-six bee­
keepers and officials involved in 
apiculture from 19 nations met to 
exchange technical information 
and discuss apicultural develop­
ment problems in the region. 

The Florida delegation to this 
WorkshopwasDr.M.T.Sanford, 
Extension Apiculturist, Univ. of 
Florida and Mr. Laurence Cutts, 
Chief Apiary Inspector, Florida 
Division of Plant industry. 

The first project for the new 
association is a newsletter sent to 
a large mailing list throughout 
the Caribbean. At present, there 
is no limitation on membership 
and you are asked to pass on this 
information to beekeepers, offi­
cials and others interested in bee­
keeping development in your 
area. In addition, yournews about 
apicultural happenings in the 
Caribbean should be communi­
cated to the editor of the 
newsletter.Dr. Pesante, at Uni­
versity of Puerto Rico, Animal 
Science DepL College Station, 
5000 Mayaguez, P.R. 00681. 

A HONEY COOK BOOK 
RECIPES GATHERED FROM THE HOME 

OF THE HONEY BEE 

• Over 140 Honey filled recipes, including Sa lads, 
Beverages, Main M ea ls, Sauces, Desserts and M ore ... 

• Honey Nutrition Facts, Cooking W ith Honey Hints, 
Honey Flavors, Colors and Flowers ... 

An A.I. 
Root 

Company 
Publication 

• Washable Cover, Recycled 
Paper and Fold Flat Partial 

Spiral Binding 

• Beautiful Color Photos of 
Select Recipes, Honey 

Colors and More 

•AirlinE Honey Recipes, 
the Traditional 

and Exotic 

~. J12~ru' Q ~~ (Foreign Extra) 

~CatNO.X27 

TO ORDER PLEASE CALL 1-800-289-7668 
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From New Zealand 

ROYAL JELLY UPDATE 
New Zealand beekeepers are be­
ing encouraged to cash in on a 
growing demand for royal jelly. 

The marketing research unit at 
the University of Otaga reports 
New Zealanders now consume 
more than NZ$1 million 
(US$620,000) worthofroyaljelly 
products every year and almost 
all of it is imported. 

There are 6,210 beekeepers and 
25,786 apiarists operating 
318,203 hives in New Zealand 
and Ron van Toor, a Ministry of 
Agriculture and Fisheries (MAF) 
scientist, believes they cannot 
only make money by producing 
royal jelly but also save the South 
Pacific country - which has to 
import much of its manufactured 
goods - a chunk of valuable for­
eign currency. 

"There is enormous potential 
for New Zealand beekeepers to 
supply this market and create a 
small viable royal jelly industry, 
but it has to be done correctly," 
van Toor said. 

"Production needs to be mar­
ketrelated,"vanToorsaid. 'There 
has to be a constant and reliable 
supply at a competitive price and 
there has to be attention given to 
good beekeeping practices." 

From Canada 

Van Toor has also carried out 
extensive trials on royal jelly pro­
duction at MAF research centers 
at lnvermay, Tara Hills and 
Manurewa. 

The result is a detailed pack­
age advising how beekeepers can 
set about the jelly's commercial 
production. 

Van Toor has worked out how 
a beekeeper can maintain and ser­
vice 30 hives for royal jelly pro­
duction, giving theamountoftime 
needed to service a hive and pro­
duce l0grams (about2.2ounces) 
of jelly every three days. 

His field trials showed protein 
supplements can increase yield 
and he has created "protein pat­
ties" which supplement the bees' 
diet and encourage them to pro­
duce more royal jelly. 

The package also includes in­
formation about lµve design and 
the equipment beekeepers will 
need, including plans for a spe­
cially designed vacuum pump. 

His offers information on site 
selection, diseases, packaging and 
step-by-step management proce­
dures as well as on marketing 
options and business structures. 

MAF is selling the package for 
NZ$57.50 (about US$36), includ-

MANITOBA HOLDS OUT 
Proposals to restudy the ban on 
imported bees and queens from 
the mainland U.S. and Hawaii 
have been defeated at the annual 
meeting of the Manitoba Bee­
keepers Association. 

Proponents argued that as there 
is no effective treatment for the 
Acarine and V arroamites already 
in Canada the association should 
study the possibility of asking the 
Canadian government to reopen 
the border to allow the importa­
tion of treated bees and queens. 

They said Hawaiian queens 
would have a positive economic 
impact on the Canadian honey 
industry if they could be imported 
with no risk of mite infection and 
proposed that the association sup­
port the process of developing a 
suitable protocol for their safe 
importation. 
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But all three proposals on the 
subject were defeated. However, 
at a separate meeting, the Cana­
dian Honey Council voted to ac­
cept the proposed protocol for 
importing queens from Hawaii. 

The increased loss of bees in 
recent months because of the 
spraying of insecticides, herbi­
cides and fungicides drew calls 
for action. 

The meeting passed a resolu­
tion calling for the association to 
approach the Manitoba govern­
ment and the Keystone Agricul­
tural Producers Group to ask that 
farmers and custom applicators 
be licensed to use the chemicals. 

The resolution also called for 
an educational program for 
chemical applicators, including 
having them learn to monitor 
fields before applications, to use 

ing New Zealand's 15 percent 
goods and service tax. 

Those interested can write to 
MAF Tech.no logy, Invermay 
Agricultural Center, Private Bag, 
Mosgeil, New Zealand. 

New Zealand scientists are try­
ing to come up with a poison bait 
that works on opossums but is not 
attractive to bees. 

Jam paste laced with poison is 
a key killer in New Zealand's 
opossum control program, but 
bees like the taste as much as the 
opossums and beekeepers have 
beenseekingabanonthepoison's 
use in areas near their hives. 

But MAF is reluctant to ban it 
because it is effective in control­
ling opossums and thus stopping 
the spread of tuberculosis to cattle. 

Any ban could increase the in­
cidence of bovine tuberculosis 
and about 3.5 percent of New 
Zealand' scattleherd already con­
tain tuberculosis reactors - a fig­
ure much higher than the interna­
tionally accepted standard of 0.2 
percent 

New Zealand's beekeepers -
perhaps more than most - are 
subject to the vagaries of weather. 
The two relatively small South 
Pacific islands that make up most 
of the country mean wide swings 
in climatic conditions not only 
from year to year, but at times 

chemicals that are less harmful to 
bee populations, and to apply the 
chemicals during suitable weather 
conditions or when bees are less 
actively foraging - early morn­
ings or evenings. 

The Manitoba honey produc­
ers alsowantamoreevenplaying 
Geld in their competition with 
other sweeteners and spreads. 

While the competition is al­
lowed a variety of shapes, sires 
and colors in their packaging, 
proposed regulations would re­
stricthoney to specified sizes and 
types of containers. 

The result, they said, is that 
honey would go unnoticed be­
side other more attractively pack­
aged products. 

The producers voted in favor 
of informing the Canadian Honey 
Council that it wants Agriculture 
Canada to omit the requirements 
on container size for retail honey. 

Thecouncil,however,rejected 
the proposal at its annual meet­
ing. It did support a proposal to 

from day to day. 
In the year ending May 31, 

1990, New Zealand produced 
8,752 tons of honey. That was 
well up on the summer-long 
drought season of 1988-89 when 
only 5,752 tons were harvested. 
The best return in recent years 
was in the 1985-86 period when 
production went over 10,000 tons. 
About a third of the production is 
exported, with Japan the main 
market along with Germany. 

There are 1,000 kilograms to a 
ton wh.ich converts to 2,200 
pounds. 

New Zealand beekeepers are 
looking to the U.S. as a way to 
increase their earnings. Talks are 
continuing between agricultural 
authorities in the two countries 
about allowing exports of New 
Zealand queens and bee pack­
ages into the U.S. and the New 
Zealanders are confident approval 
will come soon. 

Last year New Zealand ex­
portedsome30,000 one-kilogram 
packages of bees, with Canada 
the biggest market, followed by 
the United Kingdom, Japan, 
France, Portugal and Pacific is­
land countries and territories. The 
exports were worth NZ$300,000 
(US$186,000) FOB. 

With North America's grow­
ing mite problem, New Zealand 
beekeepers see live exports to the 
U.S. as a potentially profitable 
boost for their industry. 

add a provision to the regulations 
defining a "novelty container" as 
one of an unusual shape or design 
which is not mass produced and 
which contains 250 grams or less 
of honey. 

8EE.KEE?ER'S 
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NEW 
MESH 
HELMET 

THREE BANDED 
ITALIAN QUEENS 

Swarms shipped from Georgia 

Clipping or marking 40¢ each. Cool, lightweight, treated fiber helmet with hooks for holding 
veil . .. Do not confuse with other cheap fiber helmets. 

LIVE DELIVERY GUARANTEED 

Price includes Apistan Queen tab. 

Cat. No. 145-F ... Fiber Helmet 
Shipping Wt. 2 lbs.. .$12.75 

WHITE BEE COVERALLS 
Made of quality white, 100% cotton her­
ringbone twill with full length zipper. Can 
be supplied with detachable, square veil. 
Now available in TALL size 42-50; Regu­
lar 34-50. Order 4" largerthan chest size. 
Cat. No. 70 ... White Coveralls 
Shipping Wt. 4 lbs. $23.25 

Cat. No. 71 ... Coveralls w/square, 
detachable veil 
Shipping Wt. 5 lbs. .$30.75 

Queens-
1-24 ........................ $4.50 
25 & up ................... $4.00 

Write for Free 1992 Catalog 

The Walter Kelley Co. 
CLARKSON, KY U.S.A. 42726-8064 

WALTER KELLEY CO. Phone: (502) 242-2012 
FAX (502) 242-4801 CLARKSON, KY 42726 

(502) 242-2012 • FAX (502) 242-4801 
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0 
ne ofmy neighbors stung me for almost $1,000 before be 
suddenly left town. He slipped a note in my mailbox 
advising me to "liberate" what I wanted from his barn 
before the rest of his creditors started swarming about. 
There wasn't much to choose from, but a stack of shabby­

looking beekeeping boxes in the corner caught my eye. They would be 
good for storage, I thought. Or, even if they weren't too super, I could 
chop them up for kindling. The boxes were heavier than I expected and 
the lids were stuck on tight, so I loaded the truck and buzzed on home. 

My wife hovered expectantly as I pried open the first box. 
"Where's the money, honey?" she asked. 
"No money, honey, but there's honey, honey," I said. 
"I love honey, honey," she smiled. 
We both liked honey, but had no idea what to do with 400 pounds 

ofit. Our friends wouldn't buy it even though I insisted it tasted great, 
which it did. The problem was the color, which was an unappetizing 
shade of "brain cell grey" 

What to do? As usual the answer came as we reflected on the 
snippets of a PBS documentary during one of their interminable pledge 
breaks. The show, entitled "Norse Code", and sponsored (excuse me, 
underwritten) by the Fjord Foundation, dealt with everyday life among 
Viking-types a thousand years ago. 

"Didn't the vikings drink mead from staghorn flagons?" I asked 
"Uk! That's probably why so few of them are pillaging Europe 

today." 
"One man's mead is another man's poison," I agreed. But I was 

excited. "Mead is made from honey, honey. We can make our own wine, 
honey. Honey wine!" 

Vivid visions of our last winemaking escapade flashed before my 
wife's eyes. It had been ripe banana wine. 

"Count mead out," she said. "I'm not stomping around in a vat filled 
with combs while you take pictures and giggle." 

"You have a fine memory," I said, trying to salvage something from 
the conversation. 

So it was I who donned some old, but clean, argyle socks and bopped 
up and down on the honey combs until they (and my footwear) began to 
release their essence. It was like putting my feet in jello. In retrospect, 
the stomping probably wasn't necessary, but I am something of a 
traditionalist when it comes to winemaking. 

A bandy hint if you try this: unless you are adept at walking on your 
bands, decide how you will transport yourself to clean-up facilities 
before you step into the stomping vat. 

I siphoned the final murky liquid, along with the yeast and other 
ingredients into five-gallon winemaking jugs. I told myself that every­
thing would settle to the bottom during the filtration process like 
the green and red argyle sock fibers (or were those leg hairs?) that 
swirledaboutin the gloom. I shared the uncertainty ofnovice winemakers 
everywhere. But uncertainty and winemaking are both centuries-old 
traditions in my family. I began to wax nostalgic for the good old daze, 
and I certainly bad the residual beeswax to do it. 

I also looked forward to the day when I could lounge in my castle 
and tip back my horned battle helmet as I enjoyed a stagborn filled with 
my own honey wine and a plate offrench fries. (rm a mead and potatoes 
man, you see.) But mostly I envisioned the day when I could present 
visitors to Clear Creek Ranch with a gallon or two of our estate bottled 
gray stuff as they beaded home. 

"Until we mead again," rd say. 
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Until We 
Mead Again 

MIKE DRUMMOND 
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