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Nutrition Facts 
Serving Size 1 Tbsp (21g) 
Servings Per Container 22 

Amount p., S-Vtnv 

Calories 60 

% Dally Value• 

Total Fat Og 0% 

Sodium 0mg 0% 

Total Carbohydrate 17g 6% 

Sugars 16g 

Protein Og 

·Percent Oaily Values are based on a 2.000 
caJone o,eL 
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The last time the Mississippi took an overdose of 
steroids I was pretty young and attending college in central 
Wisconsin. A good frtend, who lived down the hall in my 
dorm got a call from his parents saying the family farm was 
in imminent danger of being flooded, and could he come 
home right away and help out. And if he had any frtends 
that could lend some muscle maybe they could come, too. 
So Just before dawn on a Thursday morning my frtend and 
I left for his home near Red Wing, Minnesota. 

And for four days, in the rain and under the watchful 
eyes of armed-to-the-teeth National Guard troops I filled 
sand bags. moved sand bags, stacked sand bags and 
dodged a particularly nasty creature locally called a River 
Rat. 

They were actually some kind of rat, but as I recall they 
were about the size of a large cat, and because the rising 
water was flooding them out of their nests they were in a 
real nasty mood. Running up your pants leg, all the way up, 
and chomping the first obstacle they encountered was a 
common occurrence for 'baggers' They kept you alert, 
those River Rats. Especially after you saw a few nearby 
baggers fall to the ground screaming things this 18 year old 
small town kid had never heard before. It was quite 
educational. in a vocabulaxy sort of way. 

I saw the tail end of lots of these creatures. But one, 
with blood in his eye and my open cuff in his heart wanted 
to change all that. Fortunately one of those alert National 
Guard guys emptied half a clip into its water logged body 
Just in time. That River Rat died on the toe of my boot. 

Four days later I went back to college. Very tired, a bit 
wiser and a little older. But I left all the problems behind. 
My life went on as usual, unbitten and unflooded. But those 
who lived there, those who had to clean up that awful mess 
were le.ft to, well, clean up that awful mess. 

This year the Mississippi is back on steroids, and 
there's lots of people who will be cleaning up that same 
mess again, and will be for some tlme to come. 

Some are beekeepers, of course. Tales of boxes floating 
down stream, while rare, have been heard and there's a cost 
to replace those boxes and bees. 

But the greatest loss isn't flooded bees, but flooded 
honey flow. Rain, rain, more rain and lots of cool weather 
have made life miserable for bees and their keepers. 

Reports in July predict a certainly-reduced crop over 
much of the mid-west, especially in the steroid-enhanced 
river areas. But there's been generous amounts of damp, 
cool weather over much of the Dakotas, too. A bit west has 
been less wet and parts of the mountain states are doing 
great. The east coast, meanwhile, has been on the grill 
much of the summer but the crop seems to be doing well. 
Maybe 'well done' would be a better phrase here. But if they 
don't get off that grill pretty soon they tell me it'll be dry-up­
and-blow-away time before Labor Day. 

So if the weather dries up or gets wet, cools off or warms 
up, depending on where you are of course, there's still 
plenty of season left for a crop. 

In the meantime, I extend an empathetic hand to any 
and all who spent June and July filling sandbags, moving 
sandbags or stacking sandbags. Especially if one of those 

River Rats got a good run at an open 
cuff. 

• 

On occasion we try to pass along 
some better-than-that-above news, 
and there are some this season who 
haven't been flooded or frozen or 
baked. For them, and for most I guess 
harvest season is upon us. With that 
squarely in mind coupled with the 
annual hoopla surrounding National 
Honey Month slowly taking shape, I 
thought I'd revisit the basics of pro­
ducing a press release. 

A press release, if you don't al­
ready know, is one of those attention 
getting devices that businesses or 
associations use to grab some free 
publicity (or advertising, if you're 
clever enough) for an event you're 
involved with. 

Event? Anything you want some 
publicity for can be considered an 
event. An association meeting ls one. 
Not the monthlyin-the-church-base­
ment venue, but the annual extrava­
ganza at the fairground event. Or, an 
all day beekeeping class held at the 
local high school would qualify. Per­
haps you could stage an event in 
cooperation with a local farm market, 
like a big display, an extracting demo, 
on-site bottling, something that runs 
all day. 1bat certainly qualifies. 

Continued on Page 456 
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September Is winter's first step 
and we've taken some steps of our 
own to help get ready for that change 
tn seasons. Next month we'll have 
some of the get-ready tricks that 
everybody who has to shut down 
needs to take. 

Simple things - like protecting 
against tiny mice Is one step to take, 
and Dick Bonney takes a btg look at 
how and why. But ventilation ts Im­
portant, too, and Dick looks at a 
simple. but effective means to re­
duce moisture and Increase ventlla­
tlon - easily and inexpensively. 

Steve Taber takes his typical olT­
center look at the art and science of 
wintering bees next month. You'll 
appreciate his comments, and pick 
up some pointers - don't miss It. 

But In October we' ll have an 
even more detailed w!nterplan. Start­
ing in the northeast, Roger Morse 
winterizes colonies for extreme con­
ditions; moving south Dewey Caron 
takes a look at Winter In Between' 
covering the parts of the country not 
extreme In cold, or heat. Then Keith 
Delaplane outlines the information 
needed to winter in the south-there's 
more than you may think. Don't miss 
this 'Winter Picture' in the October 
Issue. 

But September Is National Honey 
Month. and we haven't neglected this 
auspicious occasion. Three pieces 
touch the best part of September -
an inteivtew with a successful bee­
keeper and marketer; random 
thoughts on promoting honey; and 
an oveivtew on how to use the time to 
your best advantage for promotion, 
advertising and exposure. Don't miss 
these three. 

Finally, September signals the 
beginning of another school year, 
and each year It seems our children 
edge even further from the natural 
world around them. More are versed 
in the problems of South Amertcan 
rain forests than can identify three 
flowertng plants in their back yard. 

But the humble honey bee and 
the whole world she touches can 
help that - if informed and knowl­
edgeable teachers know how. Devel­
oping a curriculum tha t teaches na­
ture using honey bees as an example 
Is explained, rtght here, next month. 
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■ Locu sts Mixed Blessing 
I enjoyed the article written by 

Richard Dalby, however, I have a 
black locust tree and I find that the 
tree sends up sprouts everywhere. I 
did have ten planted at the north end 
of my four acres. This tract ofland 
butts up to a housing addition. My 
locust trees started sprouting up in 
groves. I hired a man to dig them up 
and still I am having sprouts come 
up. I cannot allow these trees to come 
up in the yards of everyone in that 
addition. The one tree I have left is at 
my gate that we drive the farm 
equipment in. The sprouts are coming 
up in the ditch and in my garden. 

I think that the tree is every bit 
as good as you said it was. The only 
trouble that writers can cause is not 
telling the faults as well as the 
attributes of a peculiar plant. Two of 
my neighbors have what they call 

seedless cottonwood - I call them 
poplar trees. They are coming up by 
root sprouts in my field on one side 
and up the front ditch on our street 
on the other side. In a few years, I 
will be buried in poplar trees. Vitex 
bushes come up from seeds like 
weeds. Annual leonurus reseeds like 
weeds. 

It is true that these are all 
excellent honey plants. Just be sure 
and tell your readers that they should 
be prepared to remove some of these 
plants should they start invading the 
property of their neighbors. 

The poplar tree is not a honey 
plant. It is just an example of an 
invasive plant. 

■ Changes 

Wyvonne Robertson 
Allen, TX 

I have subscribed to Bee Culture 
for quite a number of years and 
thoroughly enjoy the maga.zine. The 
articles are generally well written by 
knowledgeable people. However, in 
the November, 1992 issue, the article 
written by "O.B. Wiser" on building 
tops and bottoms had some erroneous 
information that could cause some 

problems for anyone wanting to build 
their own as I do. In fact, I had the 
wood cut out for 10 tops before I 
suddenly realized that it could not be 
as indicated in the article. 

In the instructions on building 
the top, Mr. Wiser says to cut the 3/4" 
lumber to 21" lengths, but on the 
drawing he has shown that they are 
20" Neither of these is correct by the 
way. Now we all know, (or should if 
we build our own wooden ware), that 
the hive body and supers are 20" long. 
If the end pieces of the top have a 3/4" 
x 3/4" dado cut, and the top boards fit 
into the dado of each end piece, then 
we lose 1-1/2" from the length of the 
board (3/4" x 3/4" equals 1-1/2"). So we 
can see that 20" could not possibly be 
correct, nor could 21" The distance 
between the end pieces on the 
underside of the top must be at least 
20" Thus 20" + 3/4" + 3/4" equals 21-
1/2" I allowed 1/16" to 1/8" extra to 
make sure that the finished top would 
fit over the hive body. I also use 
grabber screws instead of nails for 
assembly. They do not work loose like 
nails do. I also wonder why he has the 
cleat on the bottom board 1-1/2" x 1-5/ 
16" Why not make it square, either 1-
1/2" or 1-5/16" Doing this would save 
an extra set-up on the saw. The 3/16" 
difference between 1-1/2"and 1-5/16" 
could not possibly make any differ-

Continued on Next. Page 

T H R E E BA N D I T A L I A N Q U E E N S 
Available all summer and fall. Caged fresh from our yards 
and rushed to you prepaid a irmail. 

1-9 10-49 50-up Queens clipped-40 cents 
$5.50 ' $5.00 $4.75 Queens marked- 40 cents 

PRICES INCLUDE APISTAN QUEEN TADS QUALITY DOES NOT COST - IT PAYS 

THE WILBANKS APIARIES, INC. Box 12, Claxton, Georgia 30417 
Phone: Area Cod• (912) 739-4820 
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MAILBOX 
ence in the function of the cleat. 

Mr. Wiser also mentions packing 
hives with tar paper and straw, but I 
could not tell whether this was to 
prevent wood rot, or to keep bees 
warm in winter. Either way I feel 
packing hives is a waste of time, labor 
and money. When straw becomes wet 
it holds moisture and becomes a 
moldy mess. If the straw is to keep 
bees warm it is also a waste of time. 
Cold does not kill bees, moisture does. 
If you provide top ventilation and 
adequate food, that is all they need. 

■ Solar Power 

Bill Garrison 
Bountiful, Utah 

Recently there has been alot of 
publicity about the State of Ohio 
hosting this nation's first Nuclear 
Waste Site for "low-level" radioactive 
waste. Ohio already has the world's 
largest Toxic Waste Incinerator along 
the riverbanks of East Liverpool, 
Ohio. The Ohio EPA has a tremen­
dous number of other concerns. 

We the people need a SAFE, 
CLEAN, and RENEW ABLE source of 
energy. 

Solar energy may be a healthy 
part of the solution. The cost of this 
technology has dropped 75% in the 
last 10 years. I am convinced that 
mass production will significantly 
reduce the costs even further. 

The National Audubon Society 
has launched a simple but bold 
campaign, through their SOLAR 
BRIGADE program. The idea is that 
people send a notice along with their 
monthly electric bill, demanding 10% 
solar in 10 years. Then let the 
National Audubon Society's SOLAR 
BRIGADE know their name and 
address (SOLAR BRIGADE, Nat'l 
Audubon Soc., 700 Broadway, NY, Ny 
10003, or by calling (212) 979-3000). 

Registration is free and your 
name will not be sold to mailing list 
companies. 

Audubon uses the number of 
participants to negotiate with 
utilities. 
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Bud McCafferty 
Columbus, OH 

■ More Copy. Fewer Ads 
Just a note about your publica­

tion: this month you featured an 
advertising insert. What's next, blow­
in cards that fall in your lap when the 
magazine is opened, full page card­
board inserts, pull-out postcard ads 
and more advertisements than 
substance? Time to nip this in the 
bud; we already allow ourselves to be 
deluged by advertising. One of the 
nice things about you is that you are 
still a 'homey' people (and bee)­
oriented magazine. 

Neal Esko 
Walnut Creek, CA 

Editor's Note: While I tend to agree 
with your opinion on the amount of 
advertising in general (it is increasing­
on T.V., magazines, radio, billboards, 
busses, public bathroom stalls and 
shopping carts, to name some), our 
publisher's philosophy is that an ad 
must be of some positive benefit to our 

Italian Queens & Packages 
Frank & Sheri Pendell 

P.O. Box 148 
Stonyford, CA 95979 

(916) 963-3062 
PENDELL APIARillS 

readers. Often, advertising is the only 
way consumers learn of a product's ex­
istence. Moreover, the ads in our maga­
zine tend away from the sensational 
and favor the 'information deliverance' 
style. They are 'in good taste', and pro­
vide information regarding products 
you might otherwise not know about. 

And, yes, someday one of those 
bothersome blow-in cards may drop out 
and it might be about some beekeeping 
product we feel strongly about - our 
magazine. 

But we do offer more substance 
than ads. Look at a popular consumer 
magazine and count pages of copy and 
pages of ads. Generally, they run 40%-
60% or so. Ours, at most, never run 
more than 35% advertising, and usu­
ally in the 30% range. 

As an Editor my first choice is to 
have no ads, but as a business person I 
realize this isn't possible (your sub­
scription price would more than 
double). So it is and (probably) so it 
shall remain. 

ITALIAN OU EENS 
1-49 $4.65 100-up $4.00 

Mitchell's, Munsen & Buckelew 
Bunkie, LA 71322-0391 

ph. (318) 346-2176 or 627-5506 

JERRY $HUMANS APIARIES 
ROUTE 4, BOX 1710, BAXLEY, GEORGIA 31513 

(912) 367-2243 OR 1-800-368-7195 

SUMMER QUEEN PRICES 
\_ .· . . • 1-5 ......................... ... $6.00 

6-25 ····· ·· ···················$5.00 
26-up ............... .... ..... $4.50 

Queens Marked/Clipped $.50/Each i...l l@ll·I QUALITY QUEENS FOR HOBBYISTS --­
• • • HONEY PRODUCERS• POLLINATORS 

F.W. exu~• $.i & SON LTD. 
NEW FULL SIZE COLOUR GLOSSY CATALOG FOR 1993 

F.W. Jones carries a complete line of bee supplies - Wax, Wood, and 
Metalwares. Al1 Eastern orders shipped from Vermont. You pay in U.S. 

do11ars. Write or phone us for details, price list and catalogue. 

In addition to our offices in Quebec and Ontario, Jones now has a ma,jor office 
in Saskatoon, Saskatchewan. Beekeepers in Central and Mid-West U.S.A. 
may now access Jones products from our new office and save on freight. 

44 DUTCH ST., BEDFORD, 0C 
CANADA JOJ 1 AO 
TEL: 514-248-3323 
FAX: 514•248•2492 

68 TY COS DR., TORONTO, ONT. 
CANADA. M6B 1V9 
TEL: 416-783-2818 
FAX:416•783-4587 

BAY 2. 5(>1 PA'rNIA PL SASKATOON, SK 
CANADA S7L 6A3 
TEL: 306-244-4007 
FAX: 306-244-4068 
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NEW PRODUCT 
Ka.rcher, the world's largest manufacturer of high­

pressure cleaning equipment, introduces a full line of 
mid-range Cold-Hot-Steam High-Pressure Washers -the 
HOS 650, 750, 950 & 955. 

Each of these direct drive units are durably con­
structed of impact and corrosion resistant materials and 
incorporate a +90% fuel efficient burner system for maxi­
mum fuel savings. The HOS Mid-Range Series comes 
complete with many time and cost saving features (as 
standard) such as complete machine shutoff at the trigger 
gun, infinitely variable water volume, operating pressure, 
temperature control and chemical metering. 

Literature available from: Alfred Ka.rcher, Inc., P.O. 
Box 778, Browertown Road, West Paterson, NJ 07424, 
Tel: 201-890-0444, Fax: 201-890-9541. 

SPECIFICATIONS: 
HOS 650 

Water Volume (GPM): 1.3-2.4 

Operating Pressure (PSI): 290-1000 

Temperature (°F/Steam): 86-285 

Electrical Data (V /Ph/HP): 110/1/2.8 

Weight (LBS): 260 

Dimensions - LxWxH (IN): 50x27x29 

HOS 750 

1.8-3.5 

290-2000 

86-285 

220/1/4.0 

290 

50x27x30 

BEEKEEPING TOUR OF HAWAII 
November 29 - December 6, 1993 
Spend a relaxing week in Kona, on 

the Big island with 
Dr. Keith Delaplane 

For details, contact: 

:Fie[ds Jlfar 
1304 Columbia Street • Lafayette, IN 47901 

(317) 423-1371 

HDS 950 HOS 955 

1.8-3.5 1.8-3.2 

290-2000 450-3000 

86-285 86-285 

220/1/4.5 220/1/5.0 

290 290 

50x27x30 50x27x30 

Specializing In Inner Covers 
Thousands in use! 

Shipping March 1st- Dec. 1st 
5 covers .................. 17.50 
10 covers ................. 32.50 
15 covers ................ .47.50 

Postage Paid. Shipped only in U.S. 
Dealers write for quotes. 

Orders and Inquiries: 
Hive Tops 

Rd. 54 Rt 1 • Nappanee, IN 46550 

QUEENS• QUEENS 
VERY YELLOW ITALIAN 
Gentle and good workers. 

$6.50 EACH 
Queens - Clip & Mark 50¢ 

All queens shipped first class mail. -11[~111 SELL YOUR WAX TODAY FOR CASH! ]I/iii! 
All queens shipped whh Tabs in them against Mhes. 
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Alamance Bee Company 
GEO. E. CURTIS, Owner 

3853 Mt. Hermon-Rock Creek Rd. 
Graham, NC 27253 
Ph. (919) 376-3152 
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AUGUST 
Honey Report 

August 1, 1993 

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

Reporting Regions 
1 2 3 4 5 6 7 8 

Extracted honey sold bulk to Packers or Processors 
Wholesale Bulk 
60#Light 
60 # Amber 
55 gal. Light 
55gal. Amber 

46.90 45.50 42.99 43.99 40.20 42.10 42.74 41.40 
43.30 40.76 36.40 39.29 39.90 40.00 39.76 38.97 

.590 .543 .488 .530 .524 .557 .535 .547 

.538 .490 .457 .495 .510 .515 .504 .519 

Wholesale - C88e Lota 
1/2 # 24'8 20.59 23.63 
1 # 24's 29.11 30.36 
2 # 12'8 25.88 28.77 
12 oz. Bears 24's 26.02 27.47 
5 #G's 29.21 27.58 

Retail Honev Prices 

1/2 # 1.17 1.47 
12 oz. Plastic 1.45 1.62 
1# 1.65 1.79 
2# 3.05 3.15 
3# 3.89 4.40 
4# 5.27 5.41 
5# 6.99 6.37 
1 #Cream 2.30 2.58 
l #Comb 2.74 2.49 
Round Plastic 2.38 2.67 
Wax(Light) 2.86 1.23 
Wax(Dark) 1.74 1.14 
Poll. Fee/Col. 32.33 25.00 

MARKET SHARE 

The weather's the 
thing this month. Too wet 
in the mid west, too dry in 
the southeast and nearly 
right in the west. Imports 
haven't abated, reports of 
adulterated honey are be­
ing heard and now a re­
duced crop. Hey, what's 
going on here, anyway? 
Complaints about lack of 
country of origin on labels 
being heard from every 
quarter. Come on, pack­
ers - get with it! 
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19.50 20.50 23.46 20.19 21.84 18.40 
26.80 30.69 29.29 30.03 29.55 28.00 
28.82 29.42 28.20 25.48 28.04 29.66 
26.85 26.44 23.78 25.50 26.72 22.74 
28.55 28.90 29.04 28.20 28.06 28.35 

1.04 1.41 .96 1.12 1.13 1.07 
1.82 1.61 1.44 1.44 1.52 1.59 
1.95 1.82 1.76 1.64 1.78 1.59 
3.08 3.07 2.90 2.97 3.00 3.42 
4.37 4.33 4.19 3.96 4.29 4.49 
5.50 5.55 6.00 4.95 5.43 5.15 
5.90 6.69 6.71 5.89 5.18 6.14 
2.23 2.15 2.00 2.46 2.15 1.62 
2.85 2.89 3.49 3.21 3.21 3.15 
2.72 2.69 2.44 3.08 2.48 2.84 
1.50 1.10 1.50 1.71 1.42 1.23 
1.23 1.10 1.41 1.27 1.15 1.12 

32.50 32.50 22.20 25.50 30.00 29.00 

Region 1 
Sales steady but prices only hold­
ing their own. Demand steady to 
increasing a bit, but supply for 
this season questionable due to 
weather. Bears getting more 
numerous, bees less so. 

Region2 
Prices steady to increasing be­
cause of increasing demand. 
Good early flows produced a 
healthy crop, but su=er heat 
has slowed things. Colonies 
healthy, but feral colonies down. 

Summary 
Range Avg. 

31.20-54.00 43.76 
46.70-50.00 40.47 

.48-.75 .536 

.42-.65 .508 

16.32-24.00 21.18 
25.00-38.40 29.39 
26.75-36.00 27.32 
21.00-33.60 25.94 
25.80-30.60 28.61 

.82-2.25 1.16 
1.24-2.25 1.54 
1.40-2.50 1.73 
2.45-3.89 3.05 
3.50-5.25 4.24 
4.95-6.25 5.28 
5.30-8.75 6.41 
1.49-3.00 2.21 
2.00-3.75 2.93 
1.75-3.75 2.67 
1.05-3.80 1.69 

.95-2.25 1.29 
20.00-40.00 28.20 

Region 3 

History 
Last Last 

Sales a.nd prices steady to in­
creasing slightly, at least at re­
tail. Bulk prices not strong. Crop 
generally average in amount 
with both hot and cold spots -
good cities, fair palmetto. Mois­
ture may be a real serious prob­
lem soon. 

Region 4 
Sales steady but prices barely 
holdingtheirown. Since big pack­
ers aren't selling in high popula­
tion regions they're moving into 
the less populated areas with 
lower prices. Locals having prob­
lems meeting price. Weather is a 
key-too dry, too wet or just right 
will determine the crop. 

Region 5 
Weather dominates. That and if 
your jars float maybe they'll sell 

if you can get to the bees that 
used to be where the riveris now 
to get some honey. Sales aren't 
bad, all things considered, but 
prices aren't very strong. Out­
look is damp. 

Region 6 
Retail sales holding their own 
with prices stable to weakening 
a bit. Wholesale another matter 
as large producers fighting im­
ports and surplus crop from '92. 
Tales of adulterated honey 
(sugar syrup) are heard in the 
region more than last year. 

Region 7 
Although sales are steady and 
prices the same the big news is 
the bumper crop most areas are 
seeing. The weird weather that 
has the mid west wet, has left the 
region dry and sunny. Maybe too 
dry in some areas. 

Region 8 
Heavy competition from imports 
has hurt retail sales, and whole­
sale sales even more so. Never­
theless, demand is steady. Good 
crops in California signal some 
relief, but prices probably won't 
be appropriate variety sales will 
help, though. 
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RESEARCH REVIEW 
roger morse cornell university Ithaca ny 

"Among other things, you can increase honey 
production by removing supers early." 

C
olonies with one-year-old 
queens produced more 
honey than did those with 
two-year-old queens (310 
versus 225 pounds) ac­

cording to the paper below. While 
this may be an old story it is a re­
minder that young queens are Impor­
tant. The tests were conducted in the 
Peace River District of Alberta, Canada 
where honey yields are much higher 
than in most beekeeping areas. 

Removing ripe honey during the 
middle of the flow and again at the 
end versus removing the crop once at 
the end of the flow also stimulated 
honey production (313 versus 233 
pounds). Colonies where honey was 
removed four times produced an in­
termediate amount. 

A third part of this study ques­
tioned the value of additional space 
(supers). Colonies with more supers 
did not produce more honey. This 
contradicts some other research but 
it may be due to the local environ-

ment. However, adding additional 
supers did result in the production of 
honey with a lower moisture content. 

Blueberries Benefit from 
Increased Pollination 

Tests ln Louisiana showed that 
increasing the number of honey bee 
visits to the blueberry variety 
MGulfcoast" increases the number of 
seeds and fruit size and weight. An 
increased number of bee visits also 
shortened the fruit development time 
by as much as five days (from an 
average of 58 days to 53 days). Since 
getting the fruit to market early in the 
season may increase its price by 17 to 
55 percent, even a few days are im­
portant. 

Danka and his colleagues sug­
gest that more seeds shorten the ma­
turity time. Since blueberry seeds 
are small, an increased number of 
seeds has no adverse effect on the 
eatlngqualltyofthe beny. Manyblue­
beny varieties have as many as 50 to 
75 seeds per beny. Each seed must 
be individually fertilized by the male 
germ plasm from a pollen grain. 

Multiple bee visits are needed to trans­
port a sufficient number of pollen 
grains to the plant's female parts. 

The acreage planted to highbush 
blueberries in the United States has 
increased more rapidly than that for 
any other temperate fruit in recent 
years. Blueberries are native Ameri­
can fruits that require pollination but 
some varieties do not always cross­
pollinate with another variety. 

Brood Nest Temperature 
and Queen Development 

Experiments were undertaken 
with grafted queen cells to determine 
how their position in the brood nest 
affected their survival and emergence 
times. We know that the first queen 
to emerge in a colony kills her re­
maining, less well-developed sisters. 
This may be the reason Afrtcanized 
queens tend to take over apiaries 
quickly since they develop in less 
time than queens from European 
stock and kill their competition. 

It was learned that during the 
summer, 75% of emergency queen 
cells are located on the edge of the 

• Howard Weaver & Sons, Inc. (1 800 247 5520~ 
Fumidll-8 Fed, Health Certificate Included • • •_ '-J 

Quantity 
1-10 
11-39 

CAUCASIAN• CARNIOLAN • MIDNITE • STARLINE • DOUBLE HYBRIDS 

Cauc. or Cam. Midnite Starline 
Queens Queens Queens 

$9.00 $9.75 $9.75 
8.00 8.75 8.75 

Call for Prices on Larger Orders 

Dbl. Hybrid 
Queens 
$9.75 
8.75 

FOR THE BEST QUEENS & SERVICE 
NORTH AMERICAN PRICES 

For clipping and marking, 
acid $1 .00 per queen. 

Price includes Apistan Strips l::m= ll•lltll 
Marking - 75e Clipping - soe 
All queens are shipped priority, 

first class mail. 

Fax No: (409) 825-7719 Fax Hrs: {7:00 p.m.-5:00 a.m.) 

~ Rt. 4, Box 24 • Navasota, TX 77868-9401 • Telephone: (409) 825-7714 • Telex 263129 
. ;+: Office hours: 8:00 a.m. - 5:00 p.m. Central Time Zone 

After hours you will get our answering machine. 
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brood nest while In the Winter the 
cells are constructed In the center. In 
the spring and fall, the cells are con­
structed midway between these two 
positions. 

In aJJ triaJs, the temperature 
around the queen cells fluctuated 
Jess than the s urrounding tempera­
ture. The temperature in the center of 
the brood nest Is aJso higher and kept 
Within closer limits. Queen ceUs kept 
In Incubators, simulating the varia­
tions that may take place In brood 
nest temperatures, emerged In 15.9 
to 18 days. This illustrates clearly 
that queen development time can vary 
and be controlled by temperature. 
This, In turn, may dictate who Is 
queen of the hive. O 

References: 
Szabo, T. I., P. Spoms and L. P. 

Le1kovitch Effects of frequency of 
honey removal and empty comb 
space on honey quantity and qual­
ity. Bee Science 2: 187- 192. 1992. 

Danka, R. G., G. A Lang and C. L. 
Gupton Honey bee visits and pollen 
source effects on fruiting of 
'Gulf coast' southern highbush blue­
beny. JournaJ of Economic Ento­
mology 86: 131-136. 1993. 

Degrandl-Hoffman, G .. M. Spivak and 
J. H. Martin. Role ofthermoregula­
tton by nestmates on the develop­
ment time of honey bee queens. 
AnnaJs of the EntomologlcaJ Soci­
ety of America 86: 164-172. 1993. 

-It.. NXAIOAAT£0 One Piece Frame & Foundation 
NICO Millions in use 

Full Depth & 3/4" Depth 
Sizes Ready To Go 

Ready to use-no assembly required. 

Incredible CommerciaJ Rates 
Available 

Call Now 
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A Hard Plastic Embossed 
Foundation & Frame In One Piece 

Not Damaged by Wax Moths • Rodents • 
High Speed Uncappers or Extractors 

Call for nearest distributor 
• Beeswax covered available 

• Orders shipped same or next day 
• Reinforced lugs • 20 years experience 
• 15% more cell space which increases 

honey production as well as brood 
• Lasts 10-15 years, easy 

17425 Railroad St., P.O. Box 3607 
City of Industry, CA 91744-9990 

1-800-BEE-COMB 

l l ·■·ll (233-2662) ~ ~ 
1 • • Ask for Nick 

Mann Lake 
SPECIALS 

Mann Lake 12 oz. Bears 

EXCELLENT QUALITY 
Easy to squeeze. 
Durable enough to be 
microwavable 

Prices include your choice of. 
Yorker, Fliplop. or Tamper Proof 
Safely Seal lops. 

SALE PRICE 

$51.95 
per case of 250* 

Fumidil B 
For Prevention and 

Treatment of Nosema 
MIX WITH SYRUP 

Treatment takes place while they eat. 

THREE Convenient Sizes Available 

SALE PRICE -
DC- IOS 0.5 gram hotllc $6. 75 ca.* 
UC-110 2.0 )!ram boltlc $18.50 c:i.• 
UC- 115 IJ.5 gram holllc $49.50 c:i.* 

CALL FOR A FREE CATALOG! 

Mann Lake Pro Feeders 
•Replaces only ONE frame 

1<1'\ ... __ •Built in rain cleats 

• -........: because of 
1 ........... 

7
•Less bees drown 

; rough interior 
sides 

- SALE PRlCE -
FD-1(15 Pro Feeder 

$2.10 ea.,:, 

NEXT MONTHS SPECIALS 
•Terra-Patties 

•Menthol 
•Apistan 

Prices do nol include taxes or fre1gh1 charges! 

1-800-233-6663 
Mann Lake Supply 

County Rd. 40 & First St. 
Hackensack, MN 56452 
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? DO YOU KNOW? 
• Different Strokes • 

clarence colllson 

Some of us keep bees purely for the pleasure of 
enjoying one of nature's most fascinating creatures, while 
others are strictly in It to make a living. Those that keep 
bees for profit may specialize in pollination, while others 
often spend a lot of time and effort producing specialty 
products indirectly related to the hJve. Whether you are a 

The first nine questions are true and false. Place a T 
In front of the statement if entirely true and F if any part 
of the statement is incorrect. (Each question is worth 1 
point). 

1. Bees produce beeswax from a pair of wax 
glands on the ventral side of their abdomen. 

2. The dusty appearance that forms on beeswax 
is a mold that is easily wiped off. 

3. Beeswax candles bum slo,wly without smok-
ing, have very little drip, produce a bright light and 
have a mild. sweet scent. 

4. The Dyce method Is a technique used in 
making mead. 

5. Dark, non-table grade honeys are preferred 
over light honeys when making mead (honey wine). 

6. Honey wines made with darker honeys will 
naturally ferment more rapidly than those made with 
lighter honey. 

7 . Beeswax must vaporize to burn. 
8. Beeswax shrinks when It cools from a liquid 

to solid. 
9 . Comb honey exposed to high humidity will 

pick up moisture and ferment. 

Multiple Choice Questions (1 point each) 
10. The ideal temperature for mead fermentation 

Is: 
A) 70-75° F 
B) 75-80° F 
C) 80-85° F 
D) 65-70° F 
E) 55-60° F 

11. Meads normally contain approximately 
__ % alcohol. 
A) 6-10 
B) 10-12 
C) 18-24 
D) 24-30 
E) 40-45 

12. What are two advantages of consuming finely crystal­
lized honey over liquid honey ? (2 points). 

13. Two products of the hive that are sold commercially 
In some parts of the world are propolis and royal jelly. 
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hobby, sideline or commercial beekeeper, it is important 
for you to gain an understanding of products other than 
liquid honey associated with the hive. Please take a few 
minutes and answer the following questions regarding 
products of the hive. 

Please Indicate the origin of these two materials that 
are routinely found within the hive. 
(2 points) 

14. Listed below are several Ingredients and pieces of 
equipment often used In mead making. Please Indi­
cate their purpose. (6 points). 
A) Hydrometer 
B) Campden Tablets 
C) Fermentation Lock 
D) Betonlte 
E) Ammonium Phosphate and Urea 
F) Yeast Culture 

15. Two terms associated with making mead are "must" 
and "racking" Please indicate the meaning of these 
two terms. (2 points). 

Please answer the following questions regarding hand 
dipping beeswax candles. 

16. What ls the probable cause of ripples on the side of the 
candles? 
(1 point) 

17. What ls the likely reason for air bubbles or white 
patches under the last coating of wax on a hand­
dipped beeswax candle? (1 point) 

ANSWERS ON PAGE 461 

V-H OIL (U.S. Patent 5,069,651) 
Eradicates the Varroa and Tracheal parasite 

A special machine does the job by totally forcing heated atomized oil 
vapors and mist into the colony. ~ per colony. Safe for the bees and your 
honey will be free from chemicals. 

MUL Tl-FUNCTIONAL MACHINE 
Why buy uncapping tanks, wax melters, liquefying tanks, honey wax 
separators when this machine does these jobs and much more - sterilize 
woodenware for F.B., clean and salvage wax from dark comb frames, 
clean queen excluders. Very economical to operate- 14¢ per hour. No 
water - all dry heat. Five sizes for any level of operation. 

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

Write or call 515-967-4952 
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Some Basics In The Fine Art Of 

CTING 
H 0 N E y 

richard bonney 

How do you look at extracting - a necessary chore, 
s ticky, disruptive to family life, something to be done and 
gotten over with, or perhaps a pleasant and enjoyable 
culmination to a season's work? Your attitude no doubt 
stems from several factors. For instance, do you have an 
extractor, or must you seek one out each year? Do you 
have the other equipment - pails, uncapping knife, 
cappings tub, and the like - or do you try to make do? And 
how about the place to extract? Where do you do It? 

The first couple of times I extracted honey, I did it In 
the kitchen. Later, having learned a thing or two, I moved 
to a space in the basement next to the laundry room. 
Eventually, in another house, in another life, I built an 
extracting room. I suspect that the majority of beekeep­
ers, the small operators, use the kitchen. It has many of 
the requisites. To begin with, it's an area Intended for food 
handling, with hot running water and easily cleaned 
surfaces and floor, always important when dealing with 
honey. There is always spillage of one kind or another. 

The other thing I learned was to do the extracting at 
an off time - the middle of the night, for Instance. You Just 
can't sneak in between meals without totally disrupting 
the household. Extracting always takes a little longer 
than expected. And expect to spend a bit of time cleaning 
up. Honey Is insidious. It leaves traces everywhere. 
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One of the questions I am asked Just about every year 
is - Kl don't have an extractor. Isn't there any other way 
to get honey from the comb?"Well, yes, there is atleastone 
other way. It's not particularly efficient, though. Cut the 
comb from the frames. put It In a mesh bag, and hang it 
over a receptacle, a pail or a pot, in a warm room. Crush 
the contents of the bag, and massage the whole mess 
periodically. Over time much of the honey will drip out. 
The disadvantages to this method are obvious. You are 
limited in how much you can do at once, you must have 
a warmish room where you can hang this mass of sticki­
ness for two or three days, and you will have destroyed the 
comb, requiring that the bees start with new foundation 
next season. I'm sure that you can think of other disad­
vantages. I said It wasn·t efficient. 

It all comes back to using an extractor. Even this has 
a drawback. A decent extractor is relatively expensive, 
especially for a piece of equipment likely to be used for 

A capping scratcher 
dragged vertically 

across the low spots 
will remove those 
cappings that the 

knife passed over. 

The tools of 
uncapping ­
from top to 
bottom - an 
electrically 
heated knife 
with built in 
heat adjust· 
ment. a plain 
uncapping 
knife, a 
carving knife 
from the 
kitchen, and a 
capping 
scratcher. 
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F'ood quality 
pails are oft.en 

available at 
nomtnal cost 

from bakeries 
and donut 

shDps. Here 
are four sizes 
- all useful -
3-1/2, 4, 5, 

and 6 gallon. 

A six gallon 
pail with a 
1-1/4" 
hDney gate 
makes a 
good 
settling 
and 
bottling 
tank. 

only two or three hours per year. There are alternatives to 
actually owning one. Some equipment dealers keep a 
rental unit on hand. Beekeeper associations might own 
an extractor for members' use. Another beekeeper In the 
neighborhood may have one he or she Is willing to share. 
Occasionally, two or three beekeepers will buy an extrac­
tor cooperatively. 

One way or another, you no doubt will gain access to 
an extractor. Ifit's your first time, there's other equipment 
to think about. As with any hobby or endeavor, you can 
spend a lot of money and get some very helpful tools or do 
surprisingly well with some less expensive materials. 

What, specifically, do you need? Aside from the 
extractor, you should have several pails, a strainer, a 
knife, a cappings scratcher, an uncapping tank. and a 
bottling tank. Let's deal with these In order. 

Pails are easy to come by. Your bee supply dealer 
probably stocks them, new, In the five-gallon size. They're 
even cheaper if you scout around for used ones. Bakeries 
or donut shops handle many pails of donut fillings and 
frostings, and are often anxious to have someone take the 
empties off their hands. The most common size In my 
experience, has been four gallons, a nice size for handling 
honey at home. Lately, I've been seeing two gallon pails as 
well. Palls must be of food quality. and if used, neuer haue 
contained anything exceptfood. 

At some point In the extracting process you will want 
to strain your honey, to take out the wings and legs and 
coarse pieces of wax that Inevitably find their way Into the 
product. The simplest way is to use a kitchen strainer, the 
6" or 8" diameter variety. These will fit nicely Into the top 
of a four- or five-gallon pail. 

Of course, before you strain, you must get the honey 
out of the frames, and the first step In doing that is to 
uncap. The two conventional choices of uncapping tool 
are the electric knife and electric plane. My preference Is 
for the knife. I have used an uncapping plane but I find it 
heavy and unwieldy, although some beekeepers would 
not use anything else. Electric knives and planes are 
relatively expensive, though. For a small operator, a large, 
non-electrtc kitchen knife will do the Job. I especially like 
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the scallop-edged carving or bread knife, but ordinary 
edges will work, too, especially if the blade is kept im­
mersed In hot water when not actually in use. Having two 
works well - one, warming In hot water, while the other is 
being used. 

The capptngs scratcher Is a necessity. Often the bees 
will draw out new comb irregularly, with some of the 
capplngs below the surroundtng level. The knife will skip 
over these depressed areas: the capptngs scratcher takes 
care of them. It may be used horizontally, slipped under 
the capplngs and lifted, or vertically, dragged across the 
capplngs to break them up. No other tool does the Job as 
well. 

The uncapping tank or tub is important if you want to 

Make sure any used 
pails you pick up have 

been used only for food. 
recover all of your honey. In the uncapptng process 
s lgnUlcant amounts of honey of excellent quality will 
adhere to the capptngs. Given time and a proper con­
tainer, that honey can be drained off. The simplest 
arrangement Is a kitchen colander set Into the top of a 
pail. The holes of a colander are large but it will straln out 
the worst of the debris. Subsequent skimmtng or filtering 
will get the rest. The drawback with any uncapping setup 
is capacity. At some point the strainer gets full. A colander 
fills quickly. The capplngs must dratn (stir them around 
periodically to hasten the process), for at least twenty-four 
hours. lfyou have more than a few frames, a strainer with 
larger capacity Is desirable. You can buy a cappings tank 
at moderate cost but consider making your own. A 
rectangular plastic tub with a honey gate at the lowest 
point and a queen excluder In the bottom to act as a 
strainer will do the Job. If the tub Is large enough to use a 
queen excluder as the strainer, it's large enough to hold 

Continued on Next Page 
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EXTRACTING ... Cont. From Pg. 427 

several supers' worth of cappings. 
Once extracting is complete and the honey clean and 

settled, you bottle it. It is dilllcultto dip or pour honey from 
a large container into a small one so a bottling tank will 
make life much easier. You can buy one, but you can also 
make one very easily. A plastic pail and a honey gate are 
all it takes. Cut a hole close to the bottom of the pail, put 
in the gate, screw It tight. and you're done. It doesn't take 

Cleaning up after 
extracting honey can be 
a real mess. Try not to 
leave your equipment 
messy too long. Honey 

sets like concrete. 

any special tools. A hole-saw works well but I have cut the 
hole with a sharp jackknife. 

The extracting process itself is straightforward. As­
semble your equipment and honey supers. For ease of 
handling, the honey should be at warm room temperature 
or better. Cold honey is harder to uncap, harder to extract. 
and it does not flow readily through strainers and filter 
cloths. Twenty-four hours or more In a warm room helps 
immensely. Remember, though, now that you have the 
supers In the house - they will drip. It's guaranteed. 
Keep something under them, both the full ones and the 
empty ones. A spare telescoping lid makes a handy tray for 
a stack of supers. 

Uncap the frames and place them in the extractor. All 
frames are not necessarily equal In weight. Pick and 
choose the frames for each individual load to keep the 
basket balanced. An unbalanced extractor will try to walk 

428 

This 
tangential 
style 
extractor will 
hold either 
three deep or 
six shallow 
frames. The 
crank on top 
can be 
removed and 
replaced by 
a variable 
speeddriLL 

This kitchen 
strainer fits ni.cely 
in any siz.e palL It 1.-""""!W!i!. 

is effective in 
remouing the 

coarser particles 
of wax, propolts, 

and other hive 
debris. fl:.....L.!l~~----~.JL£~ 

around the room unless you fasten it down. Since you are 
working on a small scale, your extractor probably will be 
a tangential model, one In which the frames are placed in 
the extractor in a position tangent to the circular path of 
the revolving basket. In this arrangement, honey is re­
moved from only one side of a frame at a time. New comb 
that has just been drawn out by the bees In the current 
season may be a bit tender. It could break In the extractor 
due to the pressure. To ease this problem, as you begin 
spinning, and as the honey comes out, try to estimate 
when half the honey has been removed from the first side 
of the frames. Then, reverse the frames. Lift them out, 
turn them around, and replace them. Then extract all the 
honey from the second side. Reverse them again and 
finish extracting the first side. There Is a little extra work 
Involved here but it helps to keep the weight of the honey 
on the second side from pushing through to break the 
comb as you extract the first. 

If you are working with a radial extractor you will not 
have this need to reverse the frames. In a radial, honey Is 
removed from both sides of the frames at the same time. 
The load can be out of balance, though, so the same care 
applies here. No matterwhatextractoryou're using, if you 
are approaching the end of the job and don't have enough 
full frames to completely flll the extractor on the last run, 
use empty frames to help maintain that balance. 

As you allow the honey to drain from the extractor Into 
a pail, you have a choice. Strain now, or strain later, or 
don't strain at all. If you run the honey through the 
strainer at this point, it is done and over with. However, 
this may slow down the process since you must keep an 
eye on the strainer to see that it doesn't become clogged 
and nothing oveflows. It's a distraction you don't need if 
you are working alone. Instead, run the honey directly 
from the extractor into pails and set them aside until later. 
When the extracting is done, then strain. Another option 
is to leave these pails of unstrained honey in a warm room 
for a couple of days. You will find that most of the debris 
- those pieces of bees and wax - will have risen to the 
top. Skim It off. Then use a fine mesh filter cloth rather 
than a strainer and your honey will be ready to put In 
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bottles or to put into pails for storage. 
Many beekeepers do bottle their honey as an imme­

diate extension. of the extracting process. That Is, they do 
not have any appreciable time delay between the two 
operations. If you do strain and filter your honey as it 
comes from the extractor, consider delaying the bottling 
for a few days, again leaving the pails in a warm room. Air 
bubbles are Inevitably added to the honey in the overall 
extracting process. A delay gives time for these bubbles to 
rise to the top of the pail and dissipates. Otherwise, they 
may end up as foam on top of the honey In each Jar. 

Settling is an especially good practice if you plan to enter 
the honey in competition. By the way, competition honey 
should not be strained through cheesecloth. This material 
can add minute strands of lint to the honey. You may not 
see the lint but the judge will detect It with a polariscope. 
Nylon, 70-mesh or finer, makes a much better filter cloth. 

When you're all done, there's still one chore left -
cleaning your equipment. The extractor especially can be 
a challenge, depending on the facilities available. Rather 
than hosing it down with cold water, put it in the shower. 
Now that was quick and easy, wasn't it? 0 

"WILL FORMS" Make your 
own "Will" easily! Easy to fill in 
blanks. Guaranteed fast 
dcllvcry. Only $5.95 (2 for 
$9.90) to: Forms, P.O. Box 
3609, New Haven, CT 06525 

NEW• NEW • NEW 
The Honey Light 

A new concept in Honey Display. Honey in a 
window or set on its stand, the Honey Light 
reveals Natures Perfect Product - Perfectly! 

Show 6 colors of Honey at once in this 
Decorative Hexagonal Display 

Call or write for brochure. 

'III'lYEOS: 
Full line of bee-related videos, bear fence 
how-to & more. Call for listing. 
'.D'.RJil!PE1<.S rs 'YO'll!J{_SO'LJ!l{C'E :TO~; 
Bee Supplies • Honey• The Ultimate 
Observation Hive. Call us - if we don't have 
it, we'll tell you someone who does! 

Drapers' Super Bee Apiaries, Inc. 
RR 1, Box 97 • Millerton, PA 16936•9737 

(800) 233-4273 • (717) 537-2381 • FAX (717) 537-2727 

H.ARDEMAN APIARIES 
P.O. Box 214 • Mi. Vernon, GA 30445 

Ph, 912-583-2710 

Prices effective May 20, 1993 
Queens 

1-24 .......................................... $4.75 
25-up .......................................... 4.25 

Mark ..... 35~ Clip ........ 351\ 

2#w/q 
1-9 ........ $21.50 
10-24 ...... 21.25 
25-up ...... 21.00 

NUCS 

Packages 
3#w/q 4#w/q 

$26.50 $32.50 
26.25 32.25 
26.00 32.00 

S#w/q 
$38.50 
38.25 
38.00 

4-frame 5-frame 
$35.00 $40.00 

These prices do not include postage and handling for 
packages and nucs. All packages, nucs, and queens 
will be shipped with Apistan queen tabs or strips for 
your protecfon. 
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Package Bees and Queens 

C.F. KOEHNEN & SONS, INC. 
Quality and Service Since 1907 

Route 1, Box 240, Glenn, CA 95943 
(916) 891-5216 or (916) 934-5216 

~----------. t Chrysler's Electric Welded \ 
All-Steel Queen Excluder 

The only 
worthwhile 
Queen 

Excluder 
on the market! 
- accurate spacing 
- allows maximum bee pissage 
- better ventilation 
- more honay production 
- no wood I no burr combs 
- no sharp edges 
- made so durable that it is permanently queen 

excluding and will last a lifetime. We 
manufacture a full line of Bee SupPlies. 
Mostly duty-free. Write for prices. 

W. A. Chrysler & Son 
595 Bloomfield Rd. 

\ 
Chatham, Ontario, Canada N7M 5J5 

.._ Phone: (519) 352-0486 ✓ -----------

SUPERFRAMES'" 
UNFOUNDATION SYSTEM 

The Sma,tFranU' Alternative 
SASE For lnfi,nnalion 

Simon 
504 :\,lapl,· St. #2 • Santa ('mz, C,\ !l:,0(;0 

\40Hi 4i:1 I HH4 

Rt. 8, Box 8257 
Hayward, WI 54843 

Iii 
Bfft11Vt 

EOTftNl(ftLS® 

DID 
YOU 

KNOW? 

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

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

for current prices, shipping 
and handling instructions. 

,----------7 
~ • . • •.1 :laber:S 
El ONEY BEE 1rm GENETICS 

P.O. Box 1672, Vacaville, CA 95696 

(707) 446-3780 
Stop Hive Chemicals 

Use Bee Breeding 
Tracheal Mite Resistance 

USDA YUGOSLAVIAN STOCK 
ARS-Y-C-1 

Carniolan Breeder Queens 
Naturally Mated Fertile Queens 

fTALIANS or HYBRIDS ~ 
~ . 

100+ 6.90 , 
31-99 7.50 of' 

~ 8-30 8.20 ,~111,1 
~ ~?---~~--~ 
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Do friends and family cringe when 
you approach them holding a Jar of 
honey? Have you and your neighbors 
tried every recipe the National Honey 
Board has published? At some point 
you may come to realize that your 
bees are making more honey than 
you can give away. 

Sure, you're proud of your honey; 
It's the end result of your hard labor 
and your bees' lives. Yet you have 
a surplus. What If you could cre­
ate something unique with honey 
- something your friends and 
neighbors haven't tried? The an­
swer may be In a honey product 
which has been around for thou­
sands of years. It's called mead. 

Mead Is popular In both his­
torical legend and fact. English 
lore suggests that mead was Robin 
Hood's favorite beverage and that 
It was served to the lrnights at the 
fabled round table. There are tales 
of Vikings celebrating victory by 
drinking mead from the skulls of 
their enemies. 

In addition to the legends, . 
archaeologists have found proof 
that mead has been around for 
over five thousand years. The an­
cient Egyptians are known to have 
enjoyed mead and the ancient 
Babylonians served it as the offi­
cial drink at weddings. A 
Babylonian bride's parents were 
required to keep the new couple 
supplied with mead for a lunar 
month following the wedding -
the word "honeymoon" comes from 
this. 

What is mead? In Its most primi­
tive form, mead, or honey wine, is 
made from the fermentation of honey 
diluted In water. Yeasts break down 
the sugars and the natural byproducts 
are ethyl alcohol and carbon dioxide. 
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A Taste Of Mead 

That's the simple description. It can 
get more Involved. 

Long ago mead was made with­
out knowledge of yeast. fermentation 
or even sanitation. Maybe that's why 
the early meads were heavily spiced -
to cover up the unpleasant odors and 
tastes caused by Incomplete fermen­
tation or bacteria that grew In the 
mixture. Luckily, late in the 1800s, 

Suzanne Price of the American Mead 
Association offers a taste of a commercially 

made mead ale. 

the Importance of yeasts and the pro­
cess of fermentation was discovered. 

Yeasts are simple single-celled 
organisms found everywhere in the 
environment. Early mead makers had 
no Idea that yeasts even existed. Ulti­
mately it was the chance ~d"yeasts 

floating In the air or laying around in 
the meadery that would determine 
the quality of the mead (or how much 
spice was added to it). 

What does today's homebrewer 
need to produce mead? It may take 
less money and equipment than you 
think. In addition to yeast supplies, 
you will need the following four basic 
pieces of equipment to make a palat-

able mead. 
Brewing Pot - The brewing pot 

is used to mix the honey and water 
and bring the mixture (or ·must") 
to a boil. The pot can be a large 
kettle like the one home canners 
use. Make it stainless steel to avoid 
corrosion from the acids in honey. 
The brew pot should be thoroughly 
cleaned before each use with a 
bleachsolutionora "washing soda", 
which is available through 
homebrewer suppliers. Any resi­
due from the cleaning agent may 
harm the mead so all equipment 
must be completely rinsed. 

Carboy - This is the sealable 
container in which the fermenta­
tion process takes place. The most 
common carboys are five-gallon 
glass Jugs. Some mead makers like 
to use wooden casks or barrels, 
but the glass Jugs are recom­
mended. 

Fermentation Valve -The fer­
mentation valve is sized for the 
opening of the carboy. This simple 
valve Is used to allow carbon diox­
ide to escape but prevent the con­
tamination of the must by ~d" 

yeasts or other contaminants. It can 
be as simple as a plug of sterile cotton 
or a store-bought valve made of glass 
passed through a rubber stopper. 

Siphon - The siphon Is used to 
take the mead out of the carboy and 
into another carboy or bottle. 
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Carboys withfermenting mead in a dark· 
ened room Note the glass fermentation 
ualves. 

You will also need the following 
supplies: 

Yeast - Due to a better under­
s tanding of the fermentation process, 
cultivated yeasts have been devel­
oped specifically for brewing wines, 
beers, ales, breads and other prod­
ucts. For starters, tiy Montrachet, a 
good quality general purpose wine 
yeast. As you gain experience, you 
can expertmen t wt th difJeren t types of 
yeasts. 

You do not simply add the yeast 
to the mix. You must first p repare 
what is called a yeast starter. A yeast 
s tarter can be made by putting the 
yeast in abou t a cup of 100% apple 
juice and sealing the small flask or Jar 
with sterile cotton. In three or four 
days this mixture will ferment, 
bubbles and foam will form and it will 
be ready to be used as the starter. 

Yeast Nutrients -Yeasts cannot 
live on honey alone. WhHe yeasts feed 
on sugars in the honey and water 
mixture, they need other minerals 
and nutrients to insure completion of 
the fermentation process. Yeast nu­
trients are available wherever you 
purchased your other homebrewing 
supplies. 

Acid Blends - Acid blends help 
insure the proper pH (pH is a mea­
sure of how 'acid' the mix Is) of the 
must to optimiZe the environm ent of 
the growing yeast. The pH also affects 
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Carbon Dioxide (as seen by the bubbles in the carboy) and ethyl alcohol are the 
products of the fermentation of water and honey. 

the oxidation rate, aging rate. and 
protein stability of the must. Monitor­
ing the pH will become more critical 
as your palate becomes more dJs­
crtminating in your tastes. Initially. 
use the amount of acid blend recom ­
mended In the directions. 

Bottles ,Caps and Corks - The 
final step of mead preparation is bot­
tling the mead. The bottles can be 
recycled wine bottles that have been 
properly cleansed and stertliZed. You 
can use bottle caps or what most 
mead and wine makers prefer -corks. 
Special presses are available to insert 
corks or bottle caps on your choice of 
bottles. 

Honey - The color and flavor of 
the honey you use will determine the 
final color and flavor of the mead. 
Generally, a darker honey will pro­
duce a darker mead. A lighter honey 
will produce a lighter mead. Along 
those same lines, a stronger flavored 
honey will produce a stronger tasting 
mead. The lighter, milder-flavored 
honeys will produce what Is consid­
ered a "bland" tasting mead. 

Use your best honey when mak­
ing mead. If you use a Brand melter 
for your cappings, don't use the honey 
that is left after the separation of the 
honey from the cappings. Brand 
melters have a tendency to bum the 
honey and adversely affect the taste. 
Otherwise, cappings honey is good. 

Some mead makers don't bother 
separating the wax, brood or bees out 
of the cappings honey and say the 
resulting mead is even better. Well. 
taste is a personal choice, but your 

friends and relatives may not like the 
idea of drinking the fermented juices 
of dead bees and bee larva. 

Remember that honey's greatest 
value in the public's mind is its purity 
and wholesomeness. Keep this in mind 
in determining which honey to use in 
your mead making. 

Making Mead 
There are many mead recipes. 

Your choice of recipe depends on the 
desired flavor for the final product. 
The following is a basic mead recipe 
borrowed from Roger Morse's book. 
Making Mead. 
Ingredients: 
3.5 pounds of honey 
l gallon of water (Use natural spring 
or other soft unchlorinated and 
unflortdated water) 
2 teaspoons ammonium phosphate 
l teaspoon cream of tartar 
1 teaspoon of acid blend 
(The ammonium phosphate, cream of 
tartar and acid blend can be replaced 
by the appropriate amount of com­
merciallyavailableyeast nutrient and 
acid blend.) 

Mix the honey and water in the 
brewing pot, and let it boil for 10 to 20 
minutes. Bolling removes most of the 
solids present. helping to produce a 
clear mead. 

Remove the mix from the heat 
and when It Is warm (not hot) add the 
nutrients and acid blend. While the 
must is still warm. pour It into the 
carboy and put your fermentation 
valve in place to keep unwanted "wild" 
yeasts or other contaminants from 

Continued on Next Page 
431 



MEAD ... Cont. From 431 

taking hold. 
After the mix has cooled com­

pletely, add the yeast starter. Ideally, 
the carboy should be placed in a 
darkened room where the tempera­
ture can be maintained between 65° 
to 68°F. Lower temperatures are okay, 
but below 50°. the yeast cells become 
inactive and the fermentation will stop. 
Temperatures higher than 75° will 
cause off.flavors, colors and may even 
kill the yeasts. 

Keep the mead in this carboy 
until the fermentation stops, noted 
by the inactivity in the fermentation 
valve or foam in the carboy, usually in 
about three weeks. 

Siphon off the clear must into 
another carboy, being careful not to 
pick up any of the material (called 
"lees") that has settled to the bottom 
of the carboy. While siphoning, tJy 
not to introduce air to newly fer­
mented mead in the second carboy. 
This second carboy begins the aging 
process. 

During aging, repeat the siphon­
ing process two or three more times at 
three-month intervals to insure a clear 
product. After about a year, the mead 
should be bottled and left to age longer. 
The right time to drink the mead is 
really a matter of taste. You may want 
to drink It after the first fermentation. 

Mead making Is an art and takes 
time to master. If you are interested in 
making mead contact the sources 
listed below for more Information. 
The recipe you use for your mead Is 
limited only by your own imagina­
tion. You can add anything to the 

Labels 
HONEY BEAR LABELS 
We have a large selection starting from 
$26.00 = 500 - $48.00 = 1000 + S&H 

Manufacturers of all types of 
Pressure Sensitive Labels 
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(FClisaiiipies·o_i~!i.aiii.iaiiefs·send·s1·:so··;: 
R.M. FARMS - P.O. Box 684 

Dearborn Heights, Ml 48127-0684 
Ph. (313) 722-7727 

mix, such as hops, spices, fruits and 
flowers. You can even make a spar­
kling mead or "mead champagne" 
Experiment and let your taste be your 
guide. 

Unless you want to address the 
governmental regulations concerning 
the manufacture and sale of alcoholic 
beverages, you will not be able to sell 
your mead. But you can make a qual­
ity drink with your very own honey 
and enjoy It with your friends, family 
and neighbors! O 

Reading References: 
Gayre, Lt. Col. R. Brewing Mead Brew­

ers Publications , Association of 
Brewers, Boulder, CO $11.95 

Morse, R.A. , Making Mead (Honey 
Wine) BES & Wlcwas Press, P.O. 
Box 81 7, Cheshire, CT 06410 (203) 
250-7575. $10.95 

Supplies: (Kits, Books, Videos and 1 

Equipment) 
Brushy Mountain Bee Farm, Inc. 
Rt. 1, Box 135 
Moravian Falls, NC 28654 
(800) 233-7929 

Green Mountain Meadery 
830 35th St. 
Boulder. CO 80303 
(303) 442-9111 

Associations: 
American Mead Association 
P.O. Box 17511 
Boulder, CO 80308 

Association of Brewers 
P.O. Box 1679 
Boulder, CO 80306 

- HOMAN HONEY FARM -
Queens - Italian or Caucasion 
Good producers - $4.00 each 
Farris, Jr & Carroll, Owners 
P.O. Box 365 • Shannon, MS 38868 

Phone (601) 767-3960 

The New 
SUPER CARRIER 

• Eliminates lilting supers w/fingers 
• Strong & light weight welded steel tubing 

• Easily handles even 9-5/8" supers of honey 

Pictured in the June Bee Culture 

All of this for $49.00 (pp in U.S.) 

Please Call or Write 

-
S T O L L E R 

FRAME SPACERS 

Our spacers are sold from coast to 
coast. Contact your bee supply 
dealer for your frame spacer needs. 

STOLLER HONEY 
FARMS INC. 

LATTY, OHIO 45855 
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USING 
HONEY 
VINEGAR 

elaine c. white 

In the late 1800s manufacturers 
learned to make acetic acid. They 
added water to reduce its strength to 
5%, colored it and sold It as vinegar. 
Imitation vinegar is still manufac­
tured and by law the label should 
state that it is diluted acetic acid. It is 
inexpensive and lacks the vitamins, 
minerals and esters found in fer­
mented vinegar. Imitation vinegar is 
also Inferior in taste and flavor. 

It takes good alcohol (wine or 
beer) to make good vinegar. The "hit 
or miss" method of making vinegar by 
allowing honey and water to ferment 
is not wise. Chances of failure or 
undesirable tastes and aromas are 
high. You can control the process by 
practicing cleanliness and introduc­
ing selected yeast and bacteria to 
obtain quality vinegar every time. 

General Directions 
Winemaklng supplies list 

acetobacter as vinegar culture or 
·mother" These cultures convert al­
cohol to acetic acid. Most suppliers 
sell red and white wine vinegar cul­
tures. A few sell cider, malt and mead 
cultures as well. 

Any culture may be combined 
with any type of alcohol to produce 
vinegar. 

Vinegar should contain at least 
5% acid as required for preserving or 
pickling. Specialty vinegar contains 
acid as high as 7%. Beer containing 
5-1 /2% alcohol will yield about 5% 
acid. Wine containing 11 to 120/oalco­
hol must be diluted to 5 - 7% alcohol 
before using it to make vinegar. 

Acid test kits, sold bywinemaking 
suppliers, are used to determine the 
acidity of vinegar. Acid tests are easy 
to perform and instructions come with 
the kits. 
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Sanitize 
Sanitize utensils and containers 

that will touch the vinegar by soaking 
them for 15 minutes In a solution of 
one tablespoon of household bleach 
to one gallon of water. Rinse every­
thing in hot tap water. 

Vinegar Method I 
3 measures beer. ale or vinegar stock 
(5-1 /2 to 7% alcohol) 
1 measure vinegar culture with active 
bacteria 

Directions: Mix the ingredients in a 
sanitized stainless steel. glass or 
stoneware container that will hold 
twice the volume of your original mix. 
Cover the container with a cloth or 
stopper it with cotton to keep insects 
out, while allowing air to freely reach 
the stock. Store the mixture in a dark 
place. Temperatures between 80° and 
85°F are ideal. Low or fluctuating 
temperatures slow the process. At 
75° to 85°F, It will take four to six 
months for conversion. 85° to 90°F, It 
will take two to three months. Tem­
peratures over 95°F slows conversion 
and above 140°F the bacteria die. 

An acetic film called "mother" will 
form. This smooth, leathery, grayish 
film becomes quite thick and heavy. It 
should not be disturbed. It often be­
comes heavy enough to fall and is 
succeeded by another formation. If 
the mother falls, remove and discard 
It. An acid test will indicate when the 
alcohol is converted to vinegar. Part 
of the vinegar may be withdrawn and 
pasteurized. The remaining vinegar 
may be used as a culture to start 
another batch. Living bacteria are in 
the liquid. A piece of the mother is not 
necessary to start a new batch. 

Add beer or diluted wine to the 
culture when most of the alcohol is 
converted to vinegar, every three to 
six months depending on the tem­
perature that Is maintained. Adding 
more alcohol to the culture keeps it 
alive, prevents spoilage and increases 
the quantity of vinegar. If 
unpasteurized vinegar Is exposed to 
oxygen without alcohol present, bac­
teria convert the vinegar to carbon 
dioxide and water. 

Vinegar Method II 
2 measures dry wine (11 to 12% alco­
hol) 
1 measure water 
1 measure vinegar culture with active 
bacteria 

Continued on Next Page 
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VJNEGAR ... Cont. From Pg. 433 

Follow the directions in Method I. 
Purchased wine can be used, but 
some commercial wines contain sul­
fltes or preservatives that could kill 
the vinegar bacteria. 

Vinegar Method m 
For Winemakers Only 

Mead Stock for Vinegar 
1-1 /2 pounds honey or specific grav­
ity reading of 1.050 
2 teaspoons yeast nutrient or ener­
gizer 
4 teaspoons acid blend or 7.5 p.p.t. 
tartaric with an acid test kit 
l / 4 teaspoon tannin 
Wine yeast 
Water to equal l gallon 

Mead containing less than 10% alco­
hol is subject to spoilage. This mead 
formula with 7% alcohol ls an ideal 
vinegar stock. Follow good 
winemaking procedures. When the 
fermentation ls complete (specific 
gravity 1.000 or below) this low-alco­
hol mead ls converted to vinegar as 
directed in Method I. 

Home Made Wine 
Dry mead containing 11 to 12% alco­
hol can be diluted after fermentation 
(specific gravity 1.000 or below). It 
does not have to be clear as this is 
accomplished when the vinegar is 
aged. At the last racking, do not add 
campden tablets or potassium sor­
bate. Dilute the mead as directed in 
Method II and follow the directions in 
Method I. 
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Preserving Vinegar 
Pasteurized or sulphited vinegar can 
no longer produce more vinegar. Pas­
teurizing kills vinegar bacteria and 
prevents the formation of Mmother" 
that could lead to spoilage. Pasteur­
ized vinegar keeps indefinitely when 
tightly capped and stored in a dark 
place at room temperature. Tempera­
tures above l 60°F cause a loss of 
acidity, flavor and aroma. 

To Preserve Vinegar 
Add two campden tablets per gallon 
of vinegar. Campden tablets are sold 
by wine making suppliers OR heat 
the vinegar to l 50°F and hold that 
temperature for 30 minutes. 

After pasteurizing vinegar, add one 
teaspoon 80-proofvodka to each gal­
lon and age it. If desired, up to one 
cup of oak or beech chips may also be 
added to enhance the bouquet. 

Aging Vinegar 
Vinegar has a strong, sharp bite 

at first. but becomes mellow when 
aged. The esters formed during aging, 
like those in wine, develop after a 
period of six months or more when 
stored at a cool, steady temperature 
(50° to 60°F is ideal). This undis­
turbed rest also allows suspended 
solids to settle, leaving the vinegar 
clear and bright. Siphon the clear, 
aged vinegar off the deposit of solids 
into sanitized bottles. Introduce as 
little oxygen as possible. Winemaklng 

This is what 'mother' looks 
like when itforms on top of 
your vinegar. It is perfectly 
natural. 

suppliers sell attractive vinegar 
bottles. Use corks or plastic caps to 
avoid contact with metal. If corks are 
used, the necks of the vinegar bottles 
should be dipped several times into 
melted wax to form an air-tight seal. 

Using Vinegar 

Aluminum Discoloration 
Remove dark stains on alumi­

num by bolling the item in a solution 
of l / 4 cup vinegar to one quart water. 

0 Caramel Food Coloring 
Only a few drops are required to color 
food items such as frosting, vinegar 
or soft drink. Depending on the 
amount used, the coloring ranges 
from golden yellow to dark brown. 
l tablespoon honey 
2 tablespoon water 
2 tablespoons 100-proofvodka 

Place the honey in a clear, heat-proof 
container that will hold at least two 
cups. Microwave on high for about 
three minutes. The honey bubbles 
and blackens. Add water to the honey. 
Microwave 30 seconds and stir. Strain 
the mixture through a coffee filter or 
a paper towel. Bottle the coloring, add 
the vodka and shake well. 

0 Cheese Preservative 
Moisten paper towels with vinegar 
and wrap them around cheese. Seal 
this in a plastic bag and store it in the 
refrigerator. Moisten the towels as 
necessary. The vinegar does not af­
fect the taste of the cheese while it 
prevents mold and keeps the cheese 
from hardening and drying. 

0 Dried Herb or 
Dried Spice Vinegar 
1 quart vinegar 
2 to 3 tablespoons dried herbs or 
spices 

Heat the spices and vinegar to l 60°F 
in a stainless steel or glass pan. Bottle 
the vinegar and let it cool. No aging ls 
necessary, but if a stronger flavor is 
desired, age up to one month. Strain 
out the herbs or spices and allow the 
liquid to stand for a few days. Siphon 
the clear vinegar into sanitized bottles. 
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Q Ebony-Colored Wood Stain 
This formula blackens wood that con­
tains tannin (9ak, cheny, walnut or 
mahogany). 
1 #4/0 steel wool pad 
2 cups vinegar 

Place the ingredients in a glass jar 
and let them set for several days or 
until the steel wool dissolves. To use, 
sponge the solution evenly onto a 
sanded wood surface. Allow lt to dry 
overnight before applying a finish. 

QFabric Softener 
Add 1 /2 cup vinegar to the washing 
machine's fabric softener dispenser. 
Vinegarremovesyellowtngsoap scum, 
making blankets and woolens soft 
and fluffy. 

Q Fra,rant Toilet Vinegar 
A mixture of half vinegar and half 
water has many cosmetic uses. It ls a 
stimulant, astringent and cooling 
agent to the skin. When used as a 
rinse, lt makes hair shine by remov­
ing soap residue. A cup of this mix­
ture in a hot bath softens skin. When 
used as a cool compress, lt eases 
headaches and relives tension. The 
acid in vinegar readlly dissolves and 
holds fragrances. 

2 cups fresh flowers or herbs or small 
amounts of ground spices or essen­
tial oils 
1 tablespoon vodka 
Food coloring (optional) 

YOUR AD COULD 
HAVE BEEN HERE. 

It pays to advertise in 
Bee Culture. 

GLOBAL NATURE 
TOURS, INC. 

Presents 
Beekeeping tour of Costa Rica 

2 weeks - Beekeeping - Sightseeing 
Jan., 1994 - Guide, 

Dr. Dewey Caron 
For details contact: 

Global Nature Tours 
2701 Oxford Circle 

Upper Marlboro, MD 20772 
(301) s27:4777 • FAX (301) 627-9754 
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Place the vodka and fragrant material 
in a quart Jar and ftll the Jar with 
vinegar. Seal and age it for three 
weeks in a warm, dark place. Strain 
out the solids, squeezing the scent 
material. Allow a few days for the 
liquid to clear. Siphon off the clear 
vinegar. Boil an equal amount of wa­
ter and let It cool. Add the water to the 
fragrant vinegar. 

0 Freah Fruit or Herb Vinegar 
1 quart vinegar 
1 / 4 cup ripe fruit or fresh herbs 

Wash, drain and crush the fruit. Com­
bine the ingredients and heat them to 
160°F in a glass or stainless steel 
pan. Bottle and seal the warm vin­
egar. Age it for one month in a warm, 
dark place. Strain it, wait for the 
solids to settle and siphon the clear 
vinegar into sanitized bottles. 

Q Meat Tenderizer 
Marinades contatntng vinegar are ef­
fective meat tenderizers. 

0 SIU, Killer 
1 measure vinegar 
1 measure water 

Put the ingredients into a sprayer. Go 
into the garden after dark and spray 
the slugs, plants and ground. The 
slugs die almost instantly. 

0 Thlr•t Quencher 
This sweet-tart drink ls one of the 
best thirst-quenchers around. 

• t 
PLANTATION 

BEE CO. ,, 
P.O. Box 777 • Baxley, GA 31513 

(912) 367-2984 

1 tablespoon honey 
1 tablespoon vinegar 
1-1 /2 cups carbonated water. 

Combine the ingredients and serve 
cold. 

Q Vegetable Vinegar 
Choose one of the following: 
• 8 garllc_cloves, peeled and crushed 
• 1 pound green onions, chopped 
• 1 pound sweet peppers, seeded and 

chopped 
• 3 hot peppers, seeded and chopped 
• 1 pound sweet onions, peeled and 

chopped 
• 1 cup celery leaves, chopped 
• 1/2 ounce (weight) celery seed 

Combine the chosen ingredient with 
one quart of vinegar contatntng 7% 
acetic acid. Heat this to 160°F. Bottle 
the warm vinegar and age it for one 
month in a warm, dark place. Strain 
out the solids and allow the liquid to 
stand for a few days. Siphon or pour 
the clearvinegar into sanitized bottles 

Q Window Cleaner 
3/4 cup household ammonia 
1/4 cup vinegar 
3 cups water 

Pourtheingredientsintoaspraybottle 
and shake well. Spray the window 
and wipe It clean. 

Ela1ne White ls the author of Super 
Formulas Arts & Crqfts, Published by 
Valley Hills Press 

WENNER HONEY FARMS, INC. 
Package Bees, Queen Baas 

Rt. 1, Box 284 
Glenn, CA 95943 ~~ 

. .- · 

(916) 934-4944 t 

1(pna Qjteen Co. 
.. Isolated Breeding Grounds 

.~r~\~. _ _J_ ON THE BIG ISLAND 0~ HAWAII 
' ~ •-. · ,....._,,..:.'7~ P.O. Box 768 • Captain Cook, HI 96704 

• - --- (808) 328-9016 • FAX (808) 328-9460 

SUMMER PRICES - U.S. 
June - Nov. 100-UP ... $5.50 25-99 ... $6.00 5-24 ... $8.00 1-4 ... $10.00 

FOREIGN ORDERS ADD .50 EACH PLUS FREIGHT 

435 



BUSINESS e PROFILE 

MANN LAKE SUPPLY 
klm flottum 

From tiny Hackensack comes a giant in the Beekeeping Supply Business 

In 1972 Jack and Betty Thomas 
headed north from Minneapolis to a 
summer cabin on Mann Lake, Just 
outside the north-central town of 
Hackensack. Minnesota. Jack had 
just sold an engineering business and 
Betty left a career In psychology, and 
the slower pace seemed attractive. 
Surrounded by hundreds of lakes 
and thousands of acres of standing 
forest this seemed the perfect place to 
·get away' from the hectic life they had 
left in the big city. 

They soon planted a garden, and 
because Betty's family had kept bees, 
knew some were needed for pollina­
tion. So they started a few colonies 
with equipment her family had once 
used. Honey was a natural by-prod­
uct and because of the steadily in­
creasing tourist trade, they started 
selling not only honey, but wild rtce 
and maple syrup out of their house. 

Sensing a growing market they 
began investigating the potential of 
expanding their grass roots business 
and. as part of their quest began 
attending the meetings of a local bee­
keeping association. And another 
opportunity quickly became appar­
ent - there were no local outlets for 
beekeeping equipment. 

But they needed a source of sup­
plies to resell, and a trtp to Kelley's 
and Dadant's gave them that source. 
So beekeeping equipment was added 
to the list of merchandise sold out of 
their home. To compliment these sales 
they attended other association meet­
ings in the area, both to leani more of 
the craft and to give their fledgling 
business more exposure. Mann Lake 
Supply was on Its way. 

The business grew steadily, both 
by word of mouth and direct contact 
with beekeepers. Hackensack ts lo­
cated centrally in some of the best 
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beekeeping country in the U.S. The 
Dakota's are Just to the west and the 
best parts of Minnesota and Wiscon­
sin aren't far south and east. 

This direct contact with many 
commercial beekeepers slowly 
brought about an understanding of 
the business and economics of keep­
Ing bees on a large scale. They had 
been exposed, first hand, to the real 
world of making money making honey. 

These contacts brought to light 
several areas they felt could stand 
Improvement. 

-rhe beekeeping Industry wasn't 
competitive", said Jack. "Not so much 
with each other but with Increasing 
labor costs (efficiency) and decreas­
ing prices for their crops (profitabil­
ity). There were some Inherent prob­
lems I saw that needed to be solved", 
he added. 

Although they attended the 1984 
Federation meeting as observers they 

Jack Thomas, the new product specialist. 

began making contacts on a national 
level on a regular basts. And, rein­
forced by harsh winters in Minnesota 
and comments from beekeepers all 
over the north, Mann Lake Supply 
introduced thelr first new product In 
1985 - a plastic winter wrap that 
could be left on during spring feeding 
with few of the animal or U.V. prob­
lems other products had. That same 
year they attended the Minnesota 
State Beekeeper's meeting as a busi­
ness. They had taken thelr first major 
step out of Hackensack. 

Although the outward signs were 
Just beginning to be noticed on a 
national scale in 1986, Mann Lake 
had already set thelr business goals 
and philosophy, determined prima­
rily by thelr con tacts with commercial 
beekeepers. 

·we decided that to solve some of 
the problems beekeepers were facing, 
and weren't being met by other In­
dustry organizations, we needed to 
specialize, to focus on feeding and 
medicating honey bees" Jack said. 

To that end, several Improved or 
new products were already in the 
pipeline. And all had one thing In 
common. 

"We didn't reinvent the wheel 
everyttme we looked at something", 
Jack said, "which made life simpler, 
and development much less expen­
sive." 

At the time, most beekeepers were 
using Terramycin 50™ for foulbrood 
control, but It was a less than effec­
tive product. It had a rtce hull base 
and was often discarded by the bees. 
But TM 50D™, another formulation 
with a sugar base worked Just fine 
and was already on the market as a 
milk replacer for other animals. 

"Getting the label was pretty easy, 
actually" said Jack. · a group of us 

Continued on Next Page 
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petitioned the USDA and helped with 
the paper work and it went pretty 
smooth" he said. 

TM 50D™ wasn't a 'new' product, 
but now It was legal, and available at 
affordable prices for any size opera­
tion. 

Another product introduced in 
'86 was Honey Robber®, an odor en­
hanced form of Bee Go™. 

"We took two existing technolo­
gies, the basic Bee Go™ formula which 
was available, and information from 
odor control specialists and came up 
with a product that moved bees out of 
supers as well as Bee Go™. but with­
out the obnoxious smell. We didn't 
reinvent the wheel, we Just made It 
better·, Thomas said. 

Mann Lake made several other 
strategic moves that year, too. They 
finally moved the business from their 
house to a 165' x 50' warehouse in 
town. They remodeled It into storage. 
shipping and office facilities. They 
had one part time employee, Jack 
handled purchasing, sales and the 
phones, while Betty took care of ship­
ping and advertising. She was also 
beginning to handle her line of Jew­
elry and gift items. 

In 1987 the warehouse grew by 
five thousand square feet with the 
addition of a cold storage section to 
accommodate the large quantities of 
supplies being purchased. Another 
small, separate building was added 
later to house bulk menthol crystals 
and Honey Robber®. Still another 
8,000 square foot addition to the main 
warehouse is planned for next year 
for a total of over 20,000 square feet 
of storage, shipping and office space. 
They also have satellite warehouses 
inSlouxFalls, South Dakota, Yakima, 
Washington and Turlock, Cal.lfomia. 

The business focus became even 
more fine tuned over the next few 
years, as Mann Lake made an even 
greater effort to concentrate on 
consumables. 

Research on Bee-Pro™ began in 
1987, because commercial beekeep­
ers needed a stimulant to feed in early 
spring for pollination buildup Devel­
oped with the almond crop pollina­
tors in mind Mann Lake set out to 
feed a colony organism. not individual 
honey bees. Working with an animal 
nutrition company they developed a 
formula with enough nutrients and 
electrolytes to properly feed an entire 
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Betty 'Thomas has specialized in the new 
and unusual in gifts andjewelry. 

colony. Based on expeller processed 
soy flour. the process took three years 
to perfect. It came to market in 1990 
and has worked well for its intended 
purpose. 

Producing the prepackaged 
Terramycin™ pattle had several 
manufacturing problems to solve be­
fore it worked on a commercial basis. 
Mixing the sugar and TM powder was 
difficult because of differences in par­
ticle size. Once a uniform mix was 
obtained. getting it distributed uni­
formly in a vegetable shortening base 
proved equally difficult. 

The final product. whose formu­
lation technique Is carefully guarded, 
Is a one time 1,000 microgram dose of 
Terra in a patty that has an almost 
infinite shelf life. This one dose appli­
cation, once opened Is viable for sev­
eral months in a hive. 

Since 1986 Mann Lake has Intro­
duced or obtained several other prod­
ucts. Working with the American 
Honey Producers they have an exclu­
sive label for menthol pellets, pack­
aged in individual 50 gram packets or 
in bulk. They've also introduced a 
queenexcludersclentlflcallyproduced 
for exact spacing. Excluder produc­
ers are few and far between so a new 
manufacturer was found. 

Product purchases also added to 
the line over the years. Mann Lake 
has purchased Rite Way Queen Ship­
pers, and has plans of customizing 
the unit for specific queen producers. 
Frame lug repair units were also ob­
tained from the original producer. 

Another product recently devel-

oped has been the plastic inhlve 
feeder. Tested with commercial out­
fits it has solved some of the problems 
other feeders express. Stronger. larger 
and with a splash guard, it keeps 
water off the top of syrup, which 
keeps bees feeding. 

A new bear mold was developed. 
complete with a different type cap 
and tamper proof seal. These. coupled 
with the five and six pound Jugs for 
yard rent round out their container 
line. 

But handling regular glass has 
had Its problems. The door of the 
original warehouse facility was not 
large enough to accommodate the 
back end of a semi because the load 
was too high. To unload. the top few 
layers had to be moved by hand, one 
at a time. Not-so-fond memories of 
hot afternoons. 

Having a solid handle on the con­
sumable market also means being a 
player in the com syrup business. 
And Mann Lake has made their mark 
there, too. Contracting with a major 
commodity company they arrange 
delivery of tank loads of syrup nearly 
anywhere in the country, guarantee­
ing delivery time to keep labor ex­
penses to a minimum for beekeepers. 

During this time they have not 
forgotten their start. They have taken 
the back door sales of maple syrup 
and transformed it into a major sup­
ply business for that cottage indus­
try. They supply everything for the 
syrup business - whether the two­
gallon-a-year back yard producer or 
the tanker sized operation in forest­
sized sugar bushes. Sound familiar? 

While building up their consum­
able trade Mann Lake continued to 
purchase and resell other supplies 
for the beekeeping business. Primary 
among these was wooden equipment. 
But in 1992 they decided to change 
that. 

Purchasing equipment from the 
Root Company and others they set up 
a woodworking shop and began manu­
facturing supers, frames and other 
wooden equipment. 

Not without a few problems, how­
ever. Reworking the old equipment. 
designing the shop and warehouse 
and establishing sources of wood all 
took time. And. once setup. produc­
ing a consistent quality product in 
large enough quantities to keep unit 
prices low enough for the commercial 
trade took even more time. 

But in fits and starts the busl-

8BEE CULTURE 



ness has established itself in what is 
probably the most competitive por­
tion of the ind1:1stry - major competi­
tors, a huge used equipment supply 
and a decreasing number of purchas­
ers. The riskiest gamble of Mann Lake 
business is still taking shape. 

Another visible move in 1992 oc­
curred when a full line catalog was 
published and distributed. Sent out 
in bunches rather than enmass to the 
total mailing list, the book has done 
much to solidify their positlon in the 
industry, especially in the area of 
mid-size and small operations. 

"We are expanding into that area 
now that we have the supplies these 
operations need". said StewartVolbey, 
Sales Manager for Mann Lake. 

Which brings up the final part of 
the business to be examined - the 
people who run it. 

Stewart has been around the op­
eration for awhile and offers some 
insight to what makes the company 
work. 

~For any business to succeed", 
Volbey says. ~ou need two very im­
portant things - service and good 
products. I think our products speak 
for themselves, but service is where 
we really shine", he said. 

Stewart wears several hats -sales 
manager, which includes catalog pro­
duction and phone contacts. But he 
also keeps the computer system run­
ning - shipping, sales, accounting, 
advertising, personnel, and all the 
rest. 

Along with being office manager, 
Nancy Ehlers spends lots of time on 
the phone taking orders, answering 
questions and solving problems. She, 
too, wears several hats and tends to 
keep everyone focused when the sea­
son, sales and phone get hectic. That 
role has won her the unofficial title of 
office 'mom' by the rest. And though 
she shys away from both the camera 
and comment. close observation 
shows that 'mom' is a well earned 
title. 

Scott Roesner is relatively new 
and is in charge of establishing a 
dealer network and advertising. He 
also handles the phone, helps at trade 
shows and seems to handle the intri­
cacies of beekeeping pretty well. Offi­
cially he is the sales and advertising 
coordinator. 

Liz Brogle takes care of some of 
the purchasing and sales, and is in 
charge of the seasonal maple syrup 
business. She handles bee supply 
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Sold by the pallet, Mann Lake's wood 
business is getting off the ground. 

calls, too. Recently, Mann Lake added 
two more salespeople to field phone 
sales calls, freeing up Stewart and 
Scott, at least a little. 

These 'front' people are well sup­
ported by an office staff and ware­
house crew that work well together. 
Wandering through the office, ware­
house and shipping areas gives one 
the impression of 'family' because 
they all are friendly. easy going and 
dedicated to do what needs to be done 
to serve the customer. 

Mann Lake Supply has a reason­
able benefit program for their full 
time employees. They have 1000/4 hos­
pitalization for employees (families 
are extra). a retirement program and 
a 401K program. All told, not a bad 
set up for a small company in a rural 
town. 

Actually, Hackensack is not a 
bad place to do business. Bustling 
with tourist activity from the opening 
day of fishing season in the spring to 
the last leaf in autumn, it is a quiet 
(very quiet) town during the winter. 

Logging has declined in the area 
so there are more people than Jobs, 
but the sudden influxofNativeAmeri­
can operated gambling casinos in the 
area may help that. 

Most of the available labor tends 
toward the unskilled side, so Mann 
Lake has had to go out of town to find 
the specially skilled people they need. 

Mann Lake Supply. in only a 
dozen years or so has made a signifi­
cant mark on the beekeeping indus­
try. A carefully carried out business 

philosophy, carefully carried out by a 
topnotch crew has kept the business 
upright and focused. 

A steady supply of new products 
has assisted the general beekeeping 
industry to become more competi­
tive, while establishing a comfortable 
market share in the commercial side 
of the Industry for the company. 

Not without some problems and 
backward steps and with some new 
ventures still to be proven, Mann 
Lake Supply has moved boldly from 
tiny Hackensack to a nationally rec­
ognized operation. 0 

~--? ~,.., 
The American Honey 
Producers Association 

All Beekeepers Welcome 
Get Involved! Write 

P. 0 . I3ox 584 • Cheshire, CT 06410 

THIS 
PUBllr.ATmN 
AVAIIABlf 
fROM UMI 

Available in one or more 
of the following formats: 
• In Microform 
• In Paper 
• Electronically. on CD-ROM, 

online, and/or magnetic tape 

Call toll-free 800-521-0600, ext 
2888, for more information, or 
fill out the coupon below: 

Name __________ _ 

n1e _____ _____ _ 

Companynnsmuuon _______ _ 

Address __________ _ 

City/State/2,p ________ _ 

Phone { 

I'm ont~ed ,n the follow,ng Utle{s): ___ _ 

U·MI A Bell & Howell Company 
Box 78 
300 North Zeeb Road 
Ann Arbor, Ml ◄8106 
800-521-0600 toll-free 
313-761- 1203 fax 
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There's little question that Afri­
can honey bee (AHB) behavior wHI 
give beekeepers cause to rethink some 
of the.Ir management practices. Evi­
dence from several areas in the trop­
ics indicates that African honey bees 
are often more manageable in the 
dark. This certainly ls a turnabout, 
because experiences manipulating 
colonies of European honey bees at 
night are usually extremely unpleas­
ant. It's difficult to defend yourself 
against an unseen bee that crawls 
and stings. 

from trees as ls traditional. First the 
bees are smoked, then the hive ls 
moved at right angles from the flight 
path. This diverts the field bees which 
return to the old site where an empty 
hive has been placed for them to 
cluster and keeps them from Mbother­
ing" the beekeeper. 

All this makes sense because 
fewer bees are left in the hive and they 
are younger bees that are less likely to 
sting. The comb Is then collected as 
quickly as possible, put in a covered 
receptacle and the hive returned to its 

AHB-THECHANGE 
tom sanford 

The risk of getting stung by crawl­
ing African bees at night, however, 
appears to be preferable to facing the 
defensMty of the bees during the 
daytime. Honey harvesting at night Is 
a common practice in South Africa. 1 

The beekeeper is able to see using red 
lights which the bees perceive as dark. 
A recent article, however, reports a 
simple, safe and inexpensive way to 
harvest honey In daylight, even at the 
warmest time of day, when the bees 

old location. Daylight harvesting of 
honey ls advantageous all around. By 
being able to see, the beekeepers can 
harvest more efficiently and control 
the brood nest better, as well as de­
tect diseases and predators. 

In all the falderal about the Afri-
can honey bee, beekeepers must not 
lose sight of two facts: (1) the African 
bee Is a honey bee and (2) the bee-

are most active.2 The method uses 
beehives on platforms that can be 

1 
easily moved, rather than being hung ~ 

442 

-.,Vlllt 

~1 
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keeper must adapt to the bee's behav­
ior. The first statement ls not a llip 
remark. Sometimes this simple fact ls 
lost In heated discussions. The AHB 
ls an Insect. albeit a social one that 
has all characteristics and behavior 
of other honey bees. It Is the degree of 
difference or variation in the African 
bee's behavior that continues to be 
the focus of many discussions and 
accounts. The most objectionable and 
noticeable behavior. stinging, appears 
to be extreme. At times the bees can 
be extremely gentle; however, they 
may also explode in an angry cloud at 
the slightest provocation. 

From this comes the second point. 
The bees will probably not be the ones 
adapting to a dillerent management 
style; the beekeepers will do the adopt­
ing. A recent letter summarizes one 
individual's experience with AHB in 
southern Mexico:3 MI feel that the 
American beekeepers are not yet pre­
pared for the arrival of the AHB. The 
beekeepers here who weren't prepared 
are the ones who are going out of 
business. In answer to your ques­
tions: 1. We have 50 colonies operat­
ing for honey and pollen; beekeeping 
Is a sideline for me; 2. I plan to have 
large smokers built locally. We used 
to manage hives without gloves, veil 
or other protection. We now use one­
piece bee suits with zip on veil and 
elbow gloves. I had to alter the suits to 
give complete ankle protection as well; 
and 3. We keep colonies 100 meters 
from the nearest house, road or live­
stock. After being worked, the bee 
stays aggressive for the rest of the 
day. Apiaries near roads have been 
burned, poisoned or otherwise de­
stroyed because of stings received by 
passersby. People here don't take 
kindly to having themselves or their 
animals stung. I can Just imagine the 
lawsuits and problems when theAHB 
reaches the U.S. As you no doubt 
know, the AHB Is not being geneti­
cally diluted or hybridized, as was 
formerly hoped.· 

Other issues such as destruction 
of colonies by vandals, swarm control 
(the key to producing any honey with 
AHB). requeening, migrating (which 
he doesn't recommend) and robbing 
(rare for some reason) are also dis­
cussed. The writer concludes that lf 
the aggressive (defensive) behavior of 
the bee could be controlled, then the 
problems produced by theAHB could 
be much better managed. 

Another author makes this point: 
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wWhile some planners are consider­
ing only ways to exclude and control 
the African honeybees, others should 
be giving considerable thought to all 
the ways we can make it easier to live 
with them while we select for gentle 
productive strains. "4 Of special sig­
nlflcance is the case for using bee 
houses, especially in urban areas. 
They would: (1) keep colonies out of 
sight: (2) make it easier to manipulate 
bees under all weather conditions; 
and (3) provide a calming effect on 
colonies by keeping them in perma­
nent shade. Bee houses for the AHB 
were written about as early as 1960.5 

They also offer a convenient working 
height for colonies and provide guard 
bees no direct access to the bee­
keeper. 

In the past beekeepers have rou­
tinely used swarms and bees from 
feral nests to strengthen colonies or 
reestablish those that have died. With 
the coming of the African honey bee, 
however, thls practice must now be 
scrutinized more carefully than 1n the 
past. 
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ANOTHER SATISFIED BEE­
KEEPER SAYS: 

5F.G. Smith, Beekeeping In the Tropics. 
'The Dakota Gunness uncapper 
is the only piece of equipment 
that doesn't give me any trouble." 

WEAVER'S 
FAMOUS QUEENS 

Ken & Kevin Wetz 
Newell, SD 

• ALL-AMERICAN (Italian) 

• BUCKFAST 

WEAVER APIARIES, INC. 

CALL OR WRITE FOR NEW 
LEASE/BUY PLAN NOW AV AIL­
ABLE FOR DAKOTA GUNNESS 
UPCAPPER. 

RT 1, BOX 256 
NAVASOTA, TEXAS 77868 

Phone: (409) 825-2312 
Fax (409) 825-7267 

DAKOTA GUNNESS, INC. 
P.O. Box 106 

Abercrombie, ND 58001 
(701 ) 553-8393 

FAX (701) 553-8394 

ALL ROADS LEAD TO 
MEDINA'S SUPER 

BEEKEEPER'S SUPPLY 
OUTLET AT A.I. ROOT 

WALK IN AND PICK UP ANY AND 
EVERYTHING A BEEKEEPER 

NEEDS OR WANTS. 
Excluders • Supers • Frames • 

Foundation • Extractors • Smokers • 
Veils, Coveralls • Hive Tools • 

Medications • Glass Jars • Lids • 
Candle Making Gear • Craftwax • 
Books • Videos • Posters • More 

THE A.I. ROOT COMPANY 
623 W. LIBERN • MEDINA, OH 

1-800-289-7668 
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HONEY LABELS 
FOR TODAY'S MARKET 

waiter clark 

The FDA may have changed the rules, but 
the consumer still has the power 

It's August already and the bee­
keeping year is culminating with ex­
tracting time. I'm bottling part of my 
honey crop now, hoping to sell more 
product to my local accounts. Yester­
day I was in the honey house sticking 
labels on Jars, thinking about cus­
tomers waking up ln the morning, 
taking out a Jar of my honey, and 
putting it in their tea, muffin mix, or 
on toast. I indulged in a moment of 
pride, then suddenly it struck me: 
there's other honey out there to pick 
from, so why did those customers 
bother to buy my honey over someone 
else's? Is it the flavor, the price? Sure, 
I've got good honey, but It's not al­
ways the least expensive. How about 
the bottle, or the package? Nothing 
particularly unique there. The only 
other thing I could come up with was 
that on my label I make it clear I'm a 
local producer. Could It actually be 
the label that sells it? I figured I 
wanted to keep selling, so I was deter­
mined to find out what makes my 
labels work. or not work. 

I know when I'm not selling ho~ey 
and I see other products out there, 
I'm determined to stay competitive 
and have my sideline pay off. For me, 
that comes down to tight marketing: 
products on a shelf, side-by-side. 
Packaging, marketing strategies and 
consistent delivery go into the mix. I 
also figure that there must be a con­
sumer choice happening right at the 
shelf. Certainly, it must be the label; 
how it reads. and how it looks. 

So with some reading and review 
of recent marketing research articles 
I discovered that many changes are 
happening in the area of product la­
beling. both in design and legal regu­
lations. The research suggests, along 
with recent FDA regulations on food 
labeling requirements, that we will 
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dramatically have to change the way 
our honey labels are now written and 
designed If we wish to continue sell­
ing in an increasinglycompetitlve food 
market. 

FDA Nutritional Labeling 
Let's get the legal talk out of the 

way first, and discuss new federal regu­
lations that will effect all of us. 

As beekeepers, we know honey has 
the image of being an unprocessed and 
natural product. And although we 
should work to keep it that way, the 
FDA's Nutritional Labeling and Educa­
tion Act officially passed in January of 
this year.Now honey must be labeled in 
accordance with the law. 

First off, bottling and packing busi­
nesses with annual gross sales of over 
$500,000 must use nutritional labels. 
(A business could be exempt if the total 
sales are over $500,000 but food sales 
are less than $50,000.) That means most 
small honey businesses are exempt. 
However, consumers have given a high 
level ofimportance to nutritional label­
ing, so the average beekeeper might 
consider a label designed according to 
FDA regulations. 

Nutritional labelingformanyprod­
ucts is quite extensive, but for honey it 
has been simplified. The simplified for­
mat requires the following information: 
total fat, total calories, sodium, total 
carbohydrate, sugars, proteins, serving 
size and servings per container. The 
serving size per container has been set 
by the government at one tablespoon 
(21 g). The FDA has established a spe­
cific layout for labels containing nutri­
tional information which is too exten­
sive for the scope of this article, but a 
sample is shown below. 

Honey Board Research 
The National Honey Board recently 

had an independent study conducted on 
"consumer perception" of honey labels. 
("Consumer perception" are big words 
for what the surveyrespondents thought 
of the honey labels.) After studying a 
copy of the report I found consumer 
perception of label elements not only 
fascinating, but significantly different 
from the elements found on traditional 
honey labels. 

I also found this an exciting oppor­
tunity to modernize the way my own 
labels read and look. As you'll see, your 
label, if you desire, is an advertisement 
of how your honey is created and its 
quality. And consumers notice it. The 
design and information on your labels 
is really what keeps customers coming 
back. The label helps the customer win­
dow-shop on your goods, and it makes a 
big impact on your honey sales. 

Private Labels Have the Edge 
Private labels are what makes the 

grocery business buzz these days. Pri­
vate labels are primarily store brands, 
and are essentially labels used for pack­
aging under a chain label. Ironically, 
they may even contain the same prod­
uct as national brands. So, what can we 
as producer-packers gain from this? 
Well, a private label much of the time 
means a weal label. Beekeepers are in 
essence private label producers. When 
you walk into a store, you want that 
store's products at a good price; private 
label buyers then want the local prod­
uct. 

Private labels are big sellers. They 
accounted for 18.5% of total grocery 
sales in 1992 up from 15% in 1988. 
That's twice the growth rate of national 
name brands, and experts say in the 
next five years private labels could ac­
count for 25% of the grocery market. 
But the competition's stiff. "Over 11 % of 
products on the grocery store shelf are 
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new each year. That means a big turn­
over in a very short period for products 
that don't move out of the warehouse," 
one big food-chain dry goods buyer told 
me recently. 

Private labels aren't always the 
cheapest or the most expensive product 
on the shelf, either. But they are per­
ceived as being the best for the money. 
This established trend could really put 
a sting to the big imports, especially 
withlabelsactingasadecidingfactorin 
purchases. However, it does mean local 
labels get noticed in spite of shelf domi­
nance by big packers or even out-of­
state sellers, and that's good news for 
the small honey producer. 

The Honey Board research uncov­
ered some interesting facts about label 
design and consumer choice. Let's look 
at how they might effect your choice of 
label and what you can do to enhance 
your product's appearance. 

Who is the Honey Consumer? 
Private label buyers look like this: 

she lives in a $25,000 to $55,000 income , 
household; usually female; ages 25 to 
49, and primary householdgrocery shop­
per. These people are the big buyers of 
private label products, and account for 
a large portion of honey sales, particu­
larly in larger metropolitan areas. 

Quality, Natural and 100% Pure 
First of all, it was discovered your 

label should allow for the word "honey" 
to be in big bold letters. Don't laugh! 
This may be obvious to most of us, but 
many labels are so cluttered the word 
"honey" is lost among the others. Being 
able to read it from a distance is impor­
tant too, so don't crowd the elements on 
the allotted label space. The study also 
found several words, (which equal "con­
sumer perceptions") that highly control 
consumers' purchase interest in honey. 
They are: Quality, Natural and Purity. 
Far above any other label copy, these 
words are critical. You can choose to use 
one or all of them, but a full 92% to 95% 
of consumers voiced a desire for the 
honey to have "100% Pure" or "Natural" 
on the label. 

Graphically, a white background 
seemed to elicit the best response. Sec­
ond was a colorful background includ­
ingyellow or green. There is a tendency 
toward bright colors in labelling and 
consumers tend to like this although 
they don't indicate it is necessary to buy 
the product. 

Information for Your Customer 
Honey shoppers are looking for 

good, back-to-basics products, but they 
also need education on how to use it. 
They want information on how to sub­
stitute for other sweeteners, what to do 
about crystallization, storage, and basi­
cally how to use it. They're hungry for 
honey recipes utilizing the microwave 

and other contemporary cooking styles. 
I used to think that recipes on la­

bels and recipe cards accompanying 
products were a waste of paper. Not 
anymore. My wife, (who is the best 
honey salesperson I've met), has taught 
me the importance of including recipes 
with our honey jar. This year, wehad12 
different cards printed up. The cards 
are about the size of a bushiness card, 
with varying recipes on them, and the 
card's letter style and colors match out 
label. Along with the recipe on the card 
we include serving tips, preparation 
times, our name and phone number. 

People who buy from us really go 
for them. We tie recipes onto the jar lid 
with a rubber band, make those recipes 
contemporary and easy to use, and put 
them on all of our honey jars, whether 
it's on the store shelf or at the farmer's 
market. We use recipes like "Tangy 
Honey Sauce for Meat and Chicken," or 
"Asian Style Honey Marinade."We have 
customers come by and say, "I love that 
recipe," or "Let me tell you a new way 
I've been using honey." 

An easy and inexpensive alterna­
tive to attaching recipes or information 
cards to your bottle with rubberbands 
is to use a back label. In fact, a back 
label could contain loads ofinformation 
that, if used appropriately, could make 
your front label even more attractive. 

For instance, a back label, printed 
in one color with a white background 

Continued on Next. Page 

NUTRITION LABEL GRAPHIC REQUIREMENTS 

Helvetica Regular 8 
point with 1 point of 
leading 

3 point rule 

1 /4 point rule centered 
between nutrients 
(2 points leading above / 
and 2 points below) 

8 point Helvetica Black / 
with 4 point of leading 

8 point Helvetica Regular 
with 4 points of leading 

.---------. ~ 
Nutrition Facts 
Serving Size 1 Tbsp (21g) 
Servings Per Container 22 

Calories 60 

% Dally Value• 

Total Fat Og 0% 

Sodium 0mg 0% 

Total Carbohydrate 17g 6% 

Sugars 16g 

Protein Og 

·Percent Oa,ty Values are based on a 2.000 
calorie d1e1 

Franklin Gothic Heavy or 
Helvetica Black, flush left 
& flush right, no smaller 
than 13 point 

7 point rule 

6 point Helvetica Black 

All labels are enclosed by 1 /2 
point box rule within 3 points 
of text measure 

6 point with 1 point of 
leading 

The FDA dictates these dimensions and graphics must be precisely as indicated here. 
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Consider a back label. 
It can make your front 

label more 
effective and ,nore 

attractive. 
BONEY L4BELING ... Cont. From Pg. 445 

could contain the new nutritional infor­
mation, crystallization information, a 
recipe and a little bit about your opera­
tion. 

Thereisanextracost, butitgoes so 
much further than the national brand 
you're competing with. 

Convenience a Key 
A fourth factor revealed in the 

study, although not as significant, was 
what researchers called a "contempo­
rary" element. That means, by my in­
terpretation, people are looking for a 
modem-looking label. This tells the con­
sumer the company is up to speed on 
quality, naturalness and purity. It also 
means they are looking for modem uses 
of honey as well. 

A Modern Sweetener 
Honey is a basic commodity, like 

milk, beans or com. So, in selling a bulk 
item to aspecialtymarket, it's not what's 
being sold, but how it is being sold, that 
attracts consumers. And today's con­
sumer wants convenience. A recent 
study by Ad.week magazine showed that 
only 31 % of survey respondents cooked 
from scrat.ch at home. That means fully 
two-thirds of American consumers don't 
tum to raw ingredients to put together 
their daily sustenance. The survey also 
found that homemakers that do cook 
spend 50% less time at it than their 
counterparts did in 1973. They're not 
looking for ingredients, but for conve­
nience. Your honey must become la­
beled as a product for the modem con­
sumer: quality, natural, 100%pure, and 
convenient. Consumers concerned with 
purity and naturalness at the same 
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time want a contemporary use. 
Other copy attributes, such as 

Health Food, Value,American made, or 
Fresh seemed to have little impact on 
label effectiveness. And country of ori­
gin didn't seem to pique consumer in­
terest. Interesting that many beekeep­
ers believe that labeling their product 
with the country of origin will have an 
effect on consumer behavior. This 
doesn't appear to be true. The wide­
spread use of "Made in U.S.A" may 
simply be evidence label manufacturer's 
have had an effect on beekeeper's be­
havior instead of on the consumer. 

Your Local Address 
Another fascinating and important 

factor here: labels with a local address 
printed on them got the highest ratings 
for Quality, Pure and Natural. That is, 
because it displayed a local address, 
consumer perception is that the prod­
uctis higher in quality, purer, and more 
natural, by 15% to 17% in all three 
cases. This can be used to your advan­
tage, but it also increases the beekeep­
ers' accountability. Add this to the FDA 
regulations, local food packing laws and 
the liability insurance now required by 
some store chains and farmer's mar­
kets, and we've got a lot of wat.chdogs to 
consider before creating a label. 

Real Bees Sti~: What Doesn't 
Work on Labels 

Several important factors can be 
considered with regard to the graphic 
elements on the label. Respondents to 
the Honey Board research indicated 
that anything to do with beekeeping 
that appeared realistic was undesir-

able. Bees, skeps, trees and fruit all 
received low ratings. Bees themselves 
in fact induced a sense of anxiety in a 
few of the research participants, indi­
cating that even though people like 
honey they don't necessarily associate 
its creation with a stinging insect. It is 
best advised to stay away from bees in 
graphics unless they are highly charac­
terized, like a cartoon. 

Quality Product, Rieht Label 
Equal Success 

With a small amount of product 
and a good label, you can serve your 
accounts' customers and compete 
against national name brands and ge­
neric packers. And again, you don't al­
ways have to have the lowest price. 

The way you label your product 
depends much on who your target cus­
tomer is and where your product will be 
sold. You can use ready-made labels, 
and there are a number of good ones on 
the market that allow space for flexible 
amounts of copy. Or you can design one 
of your own. Quantity is a factor here 
since the more you print, the less expen­
sive each label will be. When talking 
quantity, having 10,000 labels printed 
can be a small order. 

Having artwork done, cutting a die 
for a new shape or running more than 
one color in printing can be expensive. 
However, with new desktop publishing 
methods and a little handiwork, your 
local print shop may be able to help you 
create the right piece oflabeling. 

So, cost effectiveness in having a 
label made depends not only on how 
and where you sell it, but on the amount 
of product you sell. In your case, maybe 
several different labels are required, 
depending on your target market and 
customer benefits and perceptions. But 
in many cases one label could be ser­
viceable under many different sales sce­
narios. Appropriate labeling with a 
slightly higher price on your honey, if 
done right, can more than make up the 
difference for the cost of design, print­
ing and production time, and in the long 
run equal greater profits. 

Packaging sells. And, because of 
price honey is considered a luxury in 
the eyes of many consumers. Be sure 
they are getting what they feel is their 
money's work. Give them a label they 
want on their kit.chen table. 

One that looks good to them, one 
that gives them all the information they 
need to use the product, and one that is 
a continuous and constant advertise­
ment for honey and your business. 0 
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Explore this newest marketing idea 

WO 

(and other edible delights) 
When life hands you lemons, 

make lemonade. When life hands you 
wax worms, make wax worm 
fritters. 

Wax worm fritters and other de­
lights are part of the growing phe­
nomenon of insect cuisine, largely 
inspired by last summer's much-ac­
claimed First Annual Bug Banquet at 
Manhattan's sheik Explorers Club. 
Cooking with bugs isn't much differ­
ent from using any other ingredient, 
says Sharon Elliot, head chef for New 
York Parties, the Greenwich Village 
catering seIVice that handled the ban­
quet. ·onceyougetoverthem 
visually, then they taste 
like anything else: 
says Elliot. 

Chef Mark 
Nevin ofThe ln­
sect Club, a 
highly suc­
cessful res­
taurant and 
nightclub in 
northwest 
Washington, 
DC, concurs. 
"It's just an-
other form of 
meat to work 
with," says 

0 
-ADULT 

·H1G 

Nevin, who this 
spring began cook­
ing up lunches and din-
ners with creepy crawlies im­
ported from the West Coast. 

California entomologist Ronald 
Taylor and his former student Bar-

448 

gai l damerow 

bara Carter, co-authors of the pio­
neering cookbook Entertaining wUh 
Insects, The Original Guide to Insect 
Cookery, found that objections to eat­
ing wax worms and other insects have 
little or nothing to do with taste, but 
with appearance. They discovered that 
people who overcome their prejudices 
and by insect dishes usually like 
them very much. Their cookbook 
served as inspiration for the chefs 
who prepared the Bug Banquet. Al­
though the book was out of print at 
the time, by popular demand It has 
since been reprinted. 

Beekeepers are uniquely 
positioned to get in on 

the ground floor of 
this latest cuisine 

craze, having 
ready access 
to two of the 
tastiest 
amongen­
tomologi­
caledlbles 
- greater 
wax moth 
larvae and 
bee brood. 

Wax moth 
larvae, as 

ugly as they 
may be, are 

Taylor's favorite 
edible insect. Pity, 

says he, that they aren't 
available commercially. 

Well, since his book first came 
outln 1976, larvae of the greater wax 

moth have become commercially 
available. Three sources. no less. are 
listed in a recent issue of "The Food 
Insects Newsletter" -Waxworms, Inc., 
in Cameron, Wisconsin, Grubco, Inc., 
in Hamilton, Ohio, and Rainbow Meal­
worms in Compton, California. There 
are others, too. 

But, hey, who among us would be 
crazy enough to go out and buy wax 
worms? All we have to do is get a little 
sloppy in our management. wait until 
they show up, and collect them by the 
cupful. 

Preparing Wu: Worms 
Greater wax moth larvae aren't 

just a novelty food. They're also an 
excellent source of protein, unsatur­
ated fats. and an impressive array of 
minerals and other nutrients. Taylor 
and Carter characterize them as be­
ing thin-skinned, tender, and succu­
lent, and recommend that, like lob­
ster, they be cooked live or fresh 
frozen. The authors suggest that you 
spend the necessary time cleaning, 
packaging, and freezing a sizable 
quantity so you'll always have wax 
worms ready to cook at a moment's 
notice. 

The best time to harvest wax 
worms Is when they start spinning 
cocoons and have voided digestive 
wastes. Just wash and dry them, 
then boil or roast. Or tuck the worms 
in your freezer for future use. 

Wu: Worm Flour 
Pulverized roasted wax worms 
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look a lot like whole wheat flour and 
can be used in many of the same 
ways. To mal{e flour, spread cleaned 
fresh or frozen wax worms on a cookie 
sheet with paper towels. Bake at200°F 
for one to two hours or until they 
reach the desired state of dryness, 
tested by crushing one with the back 
of a spoon. Cool the roasted larvae, 
put them into a blender, and whirl 
them into a delicate flour. 

Fried Wu: Worma 
Tony Mininno, who devised the 

menu for the Bug Banquet, came up 
with the idea of tossing crisply fried 
wax worms with chill flavoring and 
serving them as trail mix. When 
dropped into hot vegetable oil, greater 
wax moth larvae swell, elongate, and 
burst. They end up looking nothing 
like an insect. but rather more like 
popcorn. 

Anyone who enjoys the flavor of 
potato chips would delight in the taste 
of fried wax moth larvae at least that's 
what Taylor and Carter believe. They 
envision the day when fried, salted 
larvae will be packaged in cellophane 
and displayed in the supermarket, 
rtghtalongwith other popular snacks. 

Wax Worm Fritters 
Instead of serving fried waxworms 

as munchies, you 

Bee Brood 
If greater wax moth larvae don't 

make your digestive juices flow, 
maybe bees and their 
brood will do the 
trick. The culinazy 
aspects ofhoney 
bees have long 
been enjoyed 
by other 
cultures, 
suggesting 
another 
good rea­
son be-
s i d e s 
honey for 
tending 
hives. Jo-
seph Alsop 
once described 
the fried bees he 
enjoyed as an appe­
tizer in a Tokyo restau-
rant as tasting like a cross be­
tween pork cracklings and wild honey. 
Among the taste-tempting treats in­
cluded in Entertatntng wtth Insects 
are Honey Bee Souffle, Bee-Oatmeal 
Cookies, and Stollen made with can­
dled bees. 

The authors point out, however, 
that compared to adult bees, brood ls 
both tastier and easier to adapt to a 

stroyed from unwanted settled 
swarms. To get brood out of the hon­

eycomb, put the comb in a kettle 
of water and heat it on the 

stove until the wax 
completely melts. 

Let the water cool 
untllthewaxso-
lidlfles on the 

surface and 
can easily be 
removed 
You'll find 
the cooked 
brood at the 
bottom of the 
kettle. Freeze 
them for later 

use, eat them 
as is, or incor­

porate them into 
a recipe. 

University of 
Wisconsin's Gene DeFoliart 

keeps fellow entomologists and non­
specialists informed of the latest 
trends in insect cuisine through The 
Food Insects Newsletter, in which he 
encourages readers to share their 
tried-and-true recipes. DeFoliart be­
lieves that if bee brood, wax worms, , 
and other insects became more widely 
accepted, they would form a whole 
new class of foods made to order for 

small-business 
and small-farm mightpreferthem 

in Elliot's unusual 
fritters. 
I large egg 
1/3 cup creamed 

com 
1/3 cup canned 

com 

"Beekeepers have 
ready access to two 

production. 
Doing his 

part to promote 
the respectability 
of insects as food, 
DeFoliart gives a 
passing grade 
only to those of 
his students will-

3 4 tablespoons 
cornmeal 

3 tablespoons all­
purpose flour 

1/4 teaspoon 
baking powder 

1/8 teaspoon salt 
pinch pepper 
pinch nutmeg 
3-1/2 tablespoons 

butter 
3/4 cup fried whole wax wonns 
1/2 cup com oil 

Beat egg until light and add com. Stir ln 
com meal, flour, baking powder, salt, 
pepper and nutmeg. Melt butter and 
add to mixture. Fold in fried wax wonns. 
Ladle 1 /2 ounce portions into a deep 
fryer contalnlng hot com oil. Serve 
fritters hot with plum sauce. Makes 24 
very small fritters. 

Sharon Elliot, head chef 
New York Parties 
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of the tastiest 
edibles." 

wide variety of recipes. In the Philip­
pines, a big problem facing beekeep­
ers ls the theft of brood-filled comb by 
neighbors who consider lt a culinruy 
delicacy. Like wax worms, bee brood 
has strong commercial potential as a 
food source. Dr. Justin Schmidt of 
the USDA's Carl Hayden Bee Research 
Laboratory in Tucson has been inves­
tigating the marketing possibilities. 

Since brood ls too valuable for 
most beekeepers to consider eating, 
Taylor and Carter suggest harvesting 
brood that would otherwise be de-

ing to eat fried 
wax worms. 
Among those 
who have sa­
vored DeFollart's 

cuisine over the years ls the illustri­
ous editor of Bee Culture. 0 

• 

Food Insects Newsletter ls available 
from the Department of Entomology, 545 
Russell Laboratories, University of Wis­
consin, Madison, WI 53706. A $5.00 do­
nation ls appreciated to help defray costs. 

Entertalning w ith Insects, The Orlgt­
nal Gulde to Insect Cookery, by Robert L. 
Taylor and Barbara J . Carter, ls available 
for $19.00 postpaid fromSalutek Publish­
ing Co., 5375CrescentDrive, YorbaLlnda, 
CA92687. 
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Transferring Bees 
roger morse 

From tree to super .. . fast and easy 
This past fall a beekeeper gave me a log hive he had 

obtained for use In my class on practical beekeeping. A 
natural home of a honey bee colony Is a hollow tree and 
In our part of the world such natural nests are common. 
This nest was In a maple tree and the entrance, through 
a rotted knothole, was clearly visible. 

It Is Interesting that the tree had been cut down and 
fallen to the ground. SW1, the comb In the nest was not 
broken. I have seen this before. Old comb In a natural 
nest Is remarkably 
strong. 

Removing the 
bees from an up­
right hollow log is a 
simple matter. The 
best time to do so is 
In the spring so that 
the bees have time 
to gather sufficient 
food for winter. 

However, they 
are most commonly 
found this time of 
year, when colony 
population Is larg­
est, and trees are 
being cut - for fuel 
or whatever. 

The first step 
is to remove enough 
of the log so that 
the top of the nest 
(lhe comb) is fully 
exposed. Then a 
piece of plywood is 
cut wi lh a large hole 
In the center that 
serves as a cover 
for the log nest and 
an entrance to a 
s uper of drawn 
combs that Is 
placed on the ply­
wood. The hole 
should be roughly 
the same size as the 
s uper, but small 
enough to support 
It securely on top of " 
the log. A solid rest­
Ing place is recom­
mended. If pos-
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slble, block the bottom entrance after a week or so to 
encourage upward movement. This Is not always pos­
sible, however. An upper entrance can be made by drilling 
a hole In the end of the super. (The hole should be below 
the hand hold so that when the super is picked up one's 
hand does not cover the entrance.) 

If there is no barrier of honey between the brood nest 
In the log and the super of combs the queen will move 
upward quickly and occupy and lay eggs In the super of 

combs. If there is a 
barrier of honey then 
the whole process will 
be delayed until it is 
removed by hand or 
the bees consume it. 
A queen will not cross 
a barrier of honey to 
make a new brood 
nest no matter how 
congested the brood j 
nest tn the log may 
become. 

When the queen 
is laytng in the super 
of combs a queen ex­
cluder is placed be­
tween the two units. 
After 24 days all of the 
drone and worker 
brood In the log hive 
will have emerged. At 
this point the super of 
combs, which Is now 
the new home for the 
colony, may be set on 
a bottom board and 
the log nest carried 
away for firewood. 

It Is not legal or 
advisable to keep bees 
In a log hive because 
the combs cannot be 
manipulated and ex­
amined for disease. 
When we examined 

• the comb in the nest 
pictured here we 
found it was old and 
black. Bees had obvi­
ously lived in this hol­
low tree for many 

• years. 0 
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MEET 
lorry goltz 

An excellent way to exchange 
unneeded for needed items - as well 

as a pleasant social event 
There are few beekeepers who don't have equipment 

that they no longer need. Con­
versely, many of us are al­
ways ready to buy an item or 
two if it's fairly prtced. A bee­
keepers' swap meet is a con­
venientwayofexchangingun­
needed for needed items. 

and Honey: brought beekeepers from as far away as a 
hundred miles. 

Recently the Shasta Bee­
keepers' Association of north­
ern California held such a 
swap meet. It was a new expe­
rtence for most of us. At an 
earlier meeting one member 
who had warehouse space 
available came up with the 
idea and offered to help with 
sales and exchanges .Eveiy­
one had an opportunity to 
bring in beekeeping parapher-

Shannon and Glenda Wooten sponsored the Shasta 
Beekeepers' Assoclatton swap meeL 

The bulk of the items 
arranged neatly around the 
center of the warehouse 
consisted of basic items 
needed by most beekeep­
ers: Wiring apparatus, 
uncapping knives, hive 
tools, veils, gloves, honey 
Jars, display cases, pollen 
traps, excluders, wax foun­
dation and several extrac­
tors. For $200 you could 
buy a sizable collection of 
new round comb honey 
supers and section equip­
ment. First-time beekeep­
ers had the opportunity to 

nalia to be sold or exchanged. The swap meet was held on 
a Saturday morning, from 9 a.m. til noon. Having the 
swap meet in the early spring season was perfect Urning 
since sprtng is generally a "house-cleaning" time and 
that's when equipment is needed for the coming beekeep­
ing active season. However. 
fall or winter swap meets can 
work well, too. since after a 
season you know exactly 
what you'll need next season 
- and what you won't. 

buy some necessaiy items 
of equipment at bargain prtces. Why weren't these bar­
gains available when I needed them! 

For beekeepers already well supplied with equipment 
a swap meet Is a chance to either sell or exchange surplus 
equipment. Most beekeepers can't resist buying and 

accumulating "things· Well, 
this is one way to eveiyone's 
advantage. 

A bonus for our asso­
ciation was the opportunity 
to talk to prospective and 
new beekeepers. Six new 
members were signed up. 
Frtendly expertenced bee­
keepers were on hand to 
answer questions and dem­
onstrate the use of vartous 
equipment. 

The swap meet was a 
learning expertence but a 
successful one. Beekeepers 
registered in Shasta County 
were notified several days in 
advance of the time and place 
and were Invited to contrib­
ute to the equipment dis­
play. A classified ad, under 
the newspaper heading "Bees Beekeepers of wide experience were on hand ID off er advice. 

If you decide to run a 
swap meet, keep in mind 

Left to right.: Shannon Wooten, Homer Park and Ed Allen. 
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SWAP MEET ... Cont. From Pg. 451 Need an uncapping 
knife? Jus t a sample of 
some of the beekeeping 
items on display at the 

Shasta Beekeeper•s 
swap meet 

that there may be some restrictions on what can be 
offered for sale. Supers with wax should probably be 
limited to new equipment with foundation. Hive tools , 
smokers, gloves and bee suits, for example, should be 
thoroughly cleaned and disinfected. Be careful ofaccept­
lngqueen excluders, hive parts, pollen traps, hive stands, 
bee escapes and other Items badly soiled or gummed 
with wax and propolJs. Even hive parts that have been 
scraped clean may harbor foulbrood spores. Some states 
require a certificate oflnspectlon before used equipment 
ls sold. 

Luke Silkwood (U and Dave Sflkwood came from Susanville, 
Calif omi.a, nearly a hundred mtles away to take home a 

truckload of assorted beekeeping items from the swap meet 

Publicity plus attractive and convenient displays are 
secrets of success In beekeepers' swap meets. Yours, like 
ours, may be a pleasant social event as well. Q J 

B.J. SHERRIFF'S 
THE HONEY RUSTLER 
A highly, comfortable, practical 
bee suit. Has full zipper. 

Chest size 
Sm, Med, Lg-$92.00 
Xlg - $101 .00 
XXLg - $106.00 'p;, 

BRUSHY MOUNTAIN BEE FARM INC. 
Rt. 1, Box 135 CALL FOR FREE CATALOG 

Moravian Falls, NC 28654 1-800-BEESWAX 

HACKLER HONEY PUNCH 

UNCAPPING TJMf? Why cut and scratch? 
il..!.lfil.Bmgf!This hand held roller device is a revolu­
tionary new approach to uncapping honey. Available in 
fiive sizes; 2" - $25.4-1/4" - $35. 5-1/8" - $40. 6" - $45. 
8" - $50. plus $2.50 shipping fee per unit. DEALER 
DISCOUNTS AVAILABLE. 

PLASTOOLS, DepL A 
404 20th SL • Bellingham, WA 98225 • (206) 676-9869 
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Support Our Advertisers 
Say You Saw It In Bee Culture 

SUMMER PRICES Italian and Carniolan Queens 
Effective May I Naturally Mated Artificially Inseminated 

1-5 .............. $9.00 
6-24 ............ $8.00 
25-99 .......... $6.50 
100-299 ...... $5.50 
300 & up .... $5.00 
Mark or clip 50¢ 
Shipped Postpaid 

25 & up via Express Mail 

Top Quality, Fertile and 

Our Artificially Inseminated 
queens are selected for 
characteristics important for 
honey production, disease 
resistance, and gentleness. 
Select quality .................... $25 
Superior ( F 1 tested) ........ $50 
Breeder ( F 2 tested) ....... $150 

Guaranteed fertile 1 year 
Guaranteed to arrive 

Alive and Healthy 
Preventive disease treatment 
Queens available until Nov. 

GLENN APIARIES 

[v,sAj [ODI 
Post Office Box 2737 

FaUbrook CA 92088-2737 
Phone/Fax (619) 728-3731 
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HOME HARMONY 

August ls really a wonderful 
month if you can look beyond the late 
summer heat. The vegetable garden 
is in full swing (You still haven't fig­
ured out what to do with all that 
zucchini?) and various fruits are in 
abundance. August is a nice time to 
be lazy, Don't bother with the weeds. 
The vegetables are big enough to com­
pete and, besides, the weeds will be 
gone when frost comes. The grass ls 
sulking in the summer heat, so there's 
no need to mow it. August must be 
responsible for the expression •it's 
too hot to cook.· That's why the bar­
becue grill is America's summer 
kitchen. A gentle breeze can keep the 
cook cool and waft the delicious aro­
mas around to stimulate appetites. 
Menus can be very easy: a grtlled 
meat, such as ribs, chops or chicken, 
a nice salad and some appropriate 
mustards and relishes. Cleanup Is 
sometimes quite easy- a quick sum­
mer shower Is frequently all that Is 
needed to scrub off the grill and table. 

Although barbecue cooks have 
their own special concoctions for 
sauce, a little variety can only en­
hance their reputations. Honey has a 
definite place in a barbecued meal 
since it can be used in so many ways: 
in barbecue sauce, salad dressing, 
mustards and relishes. Since these 
are so flavorful and tangy, you can 
use honey in a number of recipes 
without feeling you've overdone it. 

Before we begin, we need to make 
a few important ingredients, namely 
honey vinegar and honey mustard. 
Elaine White of Starkville, MS, has 
written a wonderfully useful book, 
·super Formulas, Arts and Crafts• 
and here we will find our recipes. 

Basic Dijon-Style 
Mustard 
454 

ann harman 

Grilling Out 

2 cups dry wine 
1 large onion, chopped 
3 cloves garlic, pressed 
1 cup (4 ounces) dry mustard 
3 tablespoons honey 
1 tablespoon oil 
2 teaspoons salt 

Combine wine, onion and garlic in a 
saucepan. Heat to boiling and slmmer 5 
minutes. Cool and strain, discarding the 
solids. Add the liquid to the dry mustard 
and stir until smooth. Blend in honey, 
oil and salt Return to the saucepan and 
heat slowly until thickened. Stir 
constantly. Allow the mJxture to cool 
and place It in a covered Jar. Age the 
mustard 6 to 8 weeks, or to suit your 
taste, then refrigerate It 

Elaine has lots of information 
about mustards in her book. For ex­
ample she tells us newly prepared 
mustard is at its most pungent (hot) 
state. If you like your mustard hot, 
then refrigerate it right after making 
it. However, if you wish to make the 
mustard milder, age it at room tem­
perature In a dark place until it suits 
your taste. Then refrtgerate it. 

Now that you've made your mus­
tard, let's use it for some chicken. In 
order for all pieces. of chicken to be 
done at the same time, you may wish 
to microwave the thick pieces, such 
as the breast, until they are partially 
done. Then coat with barbecue sauce 
and grtll. Some people find buying all 
the same pieces, such as all drum­
sticks or all breasts, makes grilling 
simple. No matter which way you go, 
remember that barbecue sauces con­
taining honey tend to bum easier and 
quicker than sauces made with sugar. 

Mustard-Barbecued 
Chicken Legs 
2 tablespoons Dijon-style mustard 
1 tablespoon dry white wine OR honey 

vinegar 

1 / 4 teaspoon each crumbled basil, 
oregano, rosemary, thyme 

1 clove garlic, minced or pressed 
4 whole chicken legs (thighs attached) 

In a small bowl mix mustard, wine, 
herbs and garlic until well combined. 
Spread the mustard mixture evenly over 
all sides of chicken. Cover and refriger­
ate about 3 hours. Arrange chicken in 
grtll about 6 inches above glowing coals. 
Grtll legs until well browned on both 
sides, turning once, about 45 minutes 
in all. 

Elegant Meals With 
In.e;qJensive Meats 

Cynthia Scheer for Ortho 

Dick's Barbecue Sauce 
Now here is a recipe that uses two 

of Elaine White's recipes - mustard 
and vinegar. 

2 unpeeled lemons, quartered and seeded 
2 onions, quartered 
2 cups water 
1 cup margarine 
1 cup honey vinegar 
1/2 cup honey 
1/4 cup prepared mustard 
2 tablespoons salt 
2 teaspoons freshly ground pepper 
l teaspoon ground red pepper 

Combine all ingredients In 3-quart sauce­
pan and bring to boll over medium-high 
heat Reduce heat and simmer 20 min­
utes. Transfer to blender or processor In 
batches and puree until smooth. Let cool. 
Pour into jar with tight-fitting lid. Store in 
refrigerator. 

Cooking With Bon Appetlt: 
Poultry 

Honey Lime Marinated 
Pork Tenderloin 

Sometimes we gets tuck In a grtll­
ing routine of chicken legs and ham­
burgers, hot dogs and steaks. Al­
though these are very good and lend 
themselves to interesting sauces, a 
bit of variety in the grill menu might 
make a welcome change. For this 
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next recipe we will need some pork 
tenderloins and, of course, some of 
your mustard made with honey. 

1/3 cup lime juice 
1 / 4 cup olive oil or vegetable oil 
1 teaspoon coarsely ground pepper 
1/2 teaspoon salt 
1/2 teaspoon cumin 
1/8 teaspoon cayenne pepper 
2 tablespoons honey 
1 tablespoon Dijon mustard 
1 teaspoon finely chopped fresh garlic 
1 teaspoon grated lime peel 
2 (3/4 pound) pork tenderloins 

In medium bowl stir together all 
ingredients except tenderloins. Pierce 
tenderloins all over with fork; place 
tenderloins in plastic food bag. Pour in 
martnade and seal tightly. Let stand 20 
minutes. Remove tenderloins from 
marinade and reserve marinade. Grill 
tenderloins, basting with marinade and 
turning occasionally for 15 to 20 
minutes. Let stand 10 minutes. Mean­
while, in 1-quart saucepan cook 
remaining marinade over medium heat 
until mixture comes to a full boil (2 to 3 
minutes). To serve, slice tenderloins on 
the diagonal. Serve with marinade. 

Land O' Lakes Treasury of 
Country Heritage Meals & Menus 

Green Tomato Pickles 
No backyard cookout is complete 

without a bowl of pickles. About this 
time of year your tomato vines are 
probably bent over with tomatoes and 
you've made Juice, canned tomatoes, 
frozen tomatoes, and more. Go back 
to your vines and find some nice 
green tomatoes. cook up these pick­
les, use some for your barbecue meal 
and preserve the rest. 

2 quarts medium-sized green tomatoes 
3 tablespoons salt 
2 cups honey vinegar 
1/2 cup honey 
3 tablespoons mustard seed 
1/2 teaspoon celery seeds 
1/2 teaspoon turmeric 
3 large onions, thinly sliced 
2 sweet bell peppers (red) thinly sliced 
1 tablespoon minced hot red pepper 

Remove the stem end from the tomatoes 
and slice them about 1/2-tnch thick. 
Toss with the salt and let stand in a 
glass or enamel conta.iner for 12 hours. 
Drain. Heat the vinegar, honey and 
spices to a boil. Add the onions and 
simmer for 3 minutes. Add the tomatoes 
and peppers and simmer for 5 minutes 
longer, stirring gently occasionally. Pack 
into hot s terilized Jars to within 1 /2-
inch from tops. Complete seals and 
process for 5 minutes in a boiling-water 
bath. 
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Putting It Up WUh Honey 
Susan Ge.iskopf 

Fruit Salad With Poppy 
Seed Dressing 

Although you may not be keeping 
up with your fresh tomato supply, 
perhaps you can set them aside for 
one meal and hy this fruit salad with 
your barbecued meat. 

2 cups torn leaf lettuce 
1 8 -ounce can pineapple slices Ouice pack) 
1 cup strawberries 
1 cup cubed honeydew melon 
1 orange, peeled and sectioned 
1 kiwi fruit, peeled and sliced 
lemon juice (optional) 

Poppy Seed Dressing: 
3 tablespoons honey 
1 / 4 teaspoon finely shredded lemon or 

lime peel 
2 tablespoons lemon or lime juice 
3/4 teaspoon poppy seeds 
dash ground mace 

Place ingredients in a screw-top jar. Cover 
and shake well. Chill till serving time. 
Shake well before using. Makes about 
1/3 cup dressing. 

For the salad: Divide the torn leaf lettuce 
among 4 salad plates. Cut the pineapple 
slices in half. Arrange the pineapple slices, 
strawberries, honeydew melon cubes, or­
ange sections, and kiwi fruit slices atop 
the lettuce. The lemon juice can be used to 
brush over the kiwi s lices to keep them 
from turning brown. Cover and chill salad 
for up to 1 hour. 

Family Fauorltes Ma.de Lighter 
Better Homes and Gardens 

Some kitchen gadgets are Just 
that - a gadget. Others really work 
and do the Job they are intended for. 
Such a gadget Is a lettuce spinner. 
Don't laugh, but It looks like a minia­
ture washing machine - and that Is 
exactly how It works, but you do the 
spinning. Wash your greens well (es­
pecially spinach, which can be quite 
gritty) and put into the lettuce spin­
ner. Close the cover and turn the 
crank. Wonderfully dry salad greens 
are your reward for a few turns of the 
crank. My lettuce spinner has been 
hard at work all summer. If you don't 
have one, try to borrow one to see how 
It works. 

Now that you have your grill hot 
and your sauce prepared. you're all 
ready to send the delicious aromas of 
backyard grilling around the neigh­
borhood. I hope someone comes by to 
ask for the recipe you are using. Grill­
ing ls an easy way to advertise how 
versatile honey ls in home cooking. 0 

The A.I. Root Co. 
Cat. #l 75G 

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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INNER COVER ... Cont. From Pg. 412 

If your business needs some attention you could 
consider those sorts of things too, but have them where 
you can sell honey to the throngs that flock in. 

A Honey Harvest Day at Harold's Honey House would 
work. Or Just a •one day only bring your own bottle" event 
would sell honey and attract attention. Something with 
kids In mind doesn't hurt; sponsoring a field day for one 
or more local associations; candle making workshops; 
Christmas time present making - all qualify as an event 
worthy of a press release. I'm sure you can think of many 
more - especially focused on National Honey Month. 

Yes. the National Honey Board supplies an entire 
media package for you to use. It's well designed, attractive 
and has loads of information. You would do well to use it. 
But it has one serious drawback. If you look closely, on 
eveiy page. In eveiy folder you will notice one vciy 
important element missing - your name. address, and 
phone number. 

If you want the paper to get back to you, to ask more 
questions, to do a follow up story, to be able to send 
customers your way - you absolutely, positively must 
have some information available on how to do exactly 
that. Who you are, where you are and how to call - details, 
but very important details. 

What else about a press release? 
Don't shotgun your release - don't send the same 

story to every paper in the state. Rather, slant them to the 
audience intended - small town audience, big city, rural, 
urban Try to be somewhat familiar with who you are 
writing for. 

Put the most important stuff first. To ma.kc lt flt 
editors start cutting at the bottom and work up. If the date 
ls in the last paragraph . Get it organized so the editor 
doesn't have to work to rewrite, while stlll providing 
enough of the right information. ('That goes for plain old 
meeting notices to trade magazines, too.) 

Presentation ls important. Typed, double spaced criti­
cal. Contact person and phone at top, right hand comer. 
Centered. the release date. Below that a good headline. 
Sum up what the release says ln a few words. Use a hook. 
catch the editor's eye, or It probably gets round flied. 

Make sure to answer the five Ws -who, what. where, 
when, why. 

Be concise, factual, challenging and imaginative. And 
don't forget the pyramid - important stuff first. 

More than one page? Put •More" on the bottom of the 
first page. Don't have more than two pages. Period. But. 
you may have 'background' information. Some aspect of 
your release may need more explanation - that's where 
the Honey Board package comes in handy. Send lt along. 
It will only help. 

And don't follow up with a phone call. If it was good 
your release will be used. If It was great, you'll get a call. 
If lt wasn't don't give up. Try again. Persistence, 
practice and patience are all you need. 

• 
About this time of year you begin to see 'for sale' ads 

for vehicles used in the business. Mostly trucks, but 
bobcats and forklifts, too. Buying a used machine can be 
an adventure - some are looking to upgrade their opera-
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tion and are cash rich at the moment (beekeepers being 
cash rich may be an oxymoron, I'll check), others are 
looking to downscale, stlll others are Just in lt for the 'deal'. 

Whateveryouragenda there are some 'buyer beware' '" 
flags to keep in mind. Common sense ls the rule. That, and ~ 
'iflt's too good to be true, it probably ls'. are two that come 
to mind. 

But I recently read an article with a few more rules 
that I pass along for your edification. When you sec these, 
think again. 

·Needs Work" - Only God could fix it, and then with only 
two really good mechanics 

·stored for the last 6 months" - Can't get lt started 
·Rough" -Junk 
•Hydraulics a bit slow" - Broken 
•For parts" - 1 valve stem still works 
•Best Offer" - Way, way too much 
"Must sell" - Wife finally laid down the law 
·so% rubber" - Doesn't hold air 
"New rubber" - Recaps 
"Not many like this one" - None left, anywhere 
·Runs" - Doesn't, at least when you're there 
"Haven't had any problems" - Haven't driven it 
"Color matches perfect" - If you're color blind 
"Reasonable" - Did you Just win the lotteiy? 
"Dependable" - Worked once, awhile back 
"Around $$$" - Figure around 3 times $$$ 
"Overhauled" - Repainted 
"Restored" - Repainted, with decals 

The article was originally about tractors, and was 
printed In Green Magazine, published in Bee, Montana I 
thought lt would be completely appropriate here. 

• 

As testimony to the tenacity of the beekeeping 
industry's lobbying efforts in Congress this year I offer the 
following. On a recent Sunday morning news program -
-rhls Week With David Brinkley'. the subject of the honey 
subsidy came up, again, while the Secretary of the De­
partment of Agriculture was being interviewed. 

He was asked lfhe intended to get rid of that horrible 
handout. His reply was perfect - lt would remain by 
legislative decree - congress was to blame for that deci­
sion. 

Mr. Brinkley, in his usual manner and subtle wit then 
replied 

"You mean, Mr. Espy. that the only way to get rid of 
the honey subsidy ls to get rid of congress. . • 

No matter which side of this particular fence you're 
sitting on lt certainly seems that way. A past Secretary of 
Agriculture, Mr. Block, warned Mr. Clinton to not spend 
any political currency on that particular subject. 

"It's too small to do any good, and too visible to argue 
with", he said, and then, picking up some of the rhetoric 
often heard during congressional debates about the pro­
gram he told Clinton, • there are sweeter deals to 
make." 

Had Shakespeare known of Senators and Congress­
men, and some political commentators, one wonders 
what he would have done with them, first? 

KtmFlottum 
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BEE TALK 
rlchard toylor 

"Both God & Nature work in mysterious ways." 

M 
any a beekeeper has 
discovered, with as­
tonishment, normal 
brood in a colony that 
had been deemed 

queenless. Sometimes a beekeeper 
will fail repeatedly in an effort to 
requeen a colony, only to discover, 
that the colony has a queen after all. 
One assumes that there must have 
been a runt queen cell in the hive, 
easily overlooked, or perhaps a runt 
queen, not easily distinguishable from 
the workers, and that this queen fi­
nally got herself mated and began 
laying. Meanwhile the bees were re­
jecting every introduced queen, be­
cause it ls virtually impossible to get 
a colony to accept a new queen if they 
already have one. be it nothing more 
than an inferior queen cell or a few 
laying workers. 

But that is not always the expla­
nation. Sometimes the mystery is 
much deeper, and some graduate stµ­
dent will deserve a Ph.D. for unravel­
ing It. 

Here ls how I know this. But first. 
I must interject that I have always 
been overwhelmed by the mysteries 
of nature and, especially, of honey 
bees. The things that bees are ca­
pable of doing are mind boggling, 
especially in the realm of intercom­
munication. So whenever I find some­
one suggesting that these things are 
not really so mysterious, that there ls 
a simple explanation for It all, then I 
say that this person's eyes are not 
really open. 

Here is the latest mystery. I made 
up a lot of three-frame nucs this 
spring, to supply my friends who had 
lost bees over winter. It ls pretty easy 
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to tell whether a three-frame nuc has 
accepted the new queen. You wait a 
few days and then you can almost 
always see her there on the comb, if 
she was accepted. Or, lfyoudon'tsee 
her, you'll find eggs in the cells and, 
depending on how many days she's 
been out of the mailing cage, some 
young brood, too. But if she has been 
rejected, you will see no queen, no 
eggs and no very young brood - only 
the brood that was in the combs when 
you made up the nuc, which will by 
this time be capped over. And what 
you will see is runt queen cells, built 
on the surface of the comb. Any such 
queens are sure to be inferior, be­
cause such a small colony cannot 
produce enough royal Jelly to make 
good queens and because the larvae 
from which they are raised are apt to 
be too old to convert into good queens. 

T 
his year, among the many 
nucs I made up, I found a 
few that had clearly re­
jected the queens I'd in­
troduced. And It was one 

of those, in particular, that presented 
the mystery of mysteries. No queen 
could be found, more than a week 
after I had made up the nuc. There 
were no eggs in the combs. And no 
young brood. In fact. no uncapped 
brood at all - Just the sealed brood 
that had come from the parent hive. 
There were the usual runt queen cells 
here and there on the surface of the 
combs; not many, but a few. None of 
these had anything in them. But then 
I discovered, on the bottom of the 
comb, and hanging down, a fresh 
queen cell, of exactly the kind that 
bees build when they make swarm 
preparations. And in it was an egg! 

Now where did that egg come 
from? I know there was no queen in 
that nuc. There ls no way there could 

have been. The queen I had intro­
duced had clearly been rejected, and 
there certainly was no queen there 
when I made up the nuc. Had there 
been one, there would have been 
young brood, and there were not even 
any eggs, except for this solitary one. 
And there were other reasons for 
knowing there was no queen present, 
not even a virgin. I was astounded. 

Did the bees steal an egg from 
another hive? I have heard it claimed 
this sometimes happens, but It seems 
to me almost incredible. The very 
thought of a bee going to another 
hive, stealing one egg, flying home 
with It and depositing it in a prepared 
queen cell truces credulity. Besides, 
the egg I saw was standing on end, 
exactly as one finds an egg that a 
queen has laid. 

Did a worker bee lay that egg? 
This, too, seems incredible. Laying 
workers normally scatter several eggs 
in a cell, not Just one neatly posi­
tioned egg. And what would be the 
polntofitanyway, since any such egg 
would only result in a drone? Besides 
that. it takes weeks for worker bees to 
become laying workers. So there 
seems to be nothing to recommend 
that theory. 

I 
consulted Roger Morse on this, 
and he referred me to a paper 
published 50 years ago 
(Mackensen, Journal of Ear 
nomtc Entomology, 1943). The 

author cited experiments in which 
honey bees, especially certain races, 
do on rare occasion produce worker 
brood from unfertilized eggs. That is, 
It was found that clipped virgin queens 
can sometimes producea worker. 

Now that Is pretty surprising, in 
the light of what I always thought was 
one of the certainties of honey bee 
biology, that unfertilized eggs pro-
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duce only drones. If we accept 
Mackensen's conclusion, that there 
are occasional exceptions, it is still a 
far cry from producing a queen from 
such an egg. Of course I have no proof 
that the egg I saw was going to turn 
into a queen but. it was in an espe­
cially made queen cell, which is in 
itself astonishing. 

One could say that I was having 
some sort of pipe dream, except for 
this: A week or so later I found almost 
exactly the same thing in another of 
my nucs, the only difference being 
that this time there was a newly 
hatched larva in the bottom of an 
especially constructed queen celi not 
a runt cell or a supercedure cell, and 
there was not a trace of any egg or 
unsealed brood anyplace else in that 
nucl 

They say that God sometimes 
works In mysterious ways. So does 
nature - although I think that these 
are two ways of saying essentially the 
same thing. Q 

for 93 
a-it-yourself Queen Rearing Kit 
Nongrafting, push in cell cups 

Sample cen cup with ins1ructions $2.00 postpaid In USA 

IMN Inc. 
P.O. Box 9552, Wyoming, Ml 49509 

SUPERS • FRAMES • LIDS • ETC. 
SELECT • COMMERCIAL , BUDGET 

48-50% FREIGHT DISCOUNTS 
For the best value in woodenware, 

anywhere, call Glenn. 

1-800-827-9266 
9-5/8 COM'L HIVE BODIES 1-99 ($5.45) 
6-5/8 COM'L SUPERS 1-99 ($3.75) 
PINE LIDS, BTMS 1-99 ($3.80) 
9-1/8 FRAMES #2&BTR 100 (38e) 

Minimum Order of $150.00 

Miller Wood Products 
2276Ave. "H" P.O. Box 2414 

White Citv OR 97503 

~ CRAFTWAX 
Fourteen decorator colors 

$7.30 per 10 shts. + p/h 
We also have 100% Beeswax 

sheets and candle molds. 
Call for price list. 

1-800-BUY-ROOT 
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Find the capitalized words in the list in the puzzle below. 

APIARY HONEY QUEEN 
APIMONDIA HYBRID bees ROYAL jelly 
BEE houses LARVA SKEPS 
COLONY METAMORPHOSIS SMOKING 
COMB NECTAR STING 
DRONE bee NEST SWARM 
GRAFTING POLLEN VENOM 
HIVES PUPA WAX extractors 

A I u K p Q y A N 0 D G M 
0 p G s u K V R R s N p E 
E B I E p R y z A I z u T 
0 N E M A E 0 L T I I T A 
y N 0 L 0 C K p C u p I M 
V s u R 0 N A s E G R A 0 
s p D M D R D K N V T 0 R 
T w Q w G D H I V E s V p 
I H A s I R K s A B E D H 
N X p R H 0 V C 0 N N B 0 
G p B N M y E N 0 H I D s 
M y 0 s 0 A T M I M B 0 I 
H V I N E L L 0 p L B u s 

NOTHING ELSE 
MATTERS: 

Help the 
American Lung 

Association 
fight lung disease. 

=t= 
AMERICAN 
LUNG 
ASSOCIATIONe 

Space con1nbu1cd by 1hc publisher as a public service. 
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UESTIONS? 

Treating Varroa 
Should we use Aplstan strips 

Q asapreventlvemeasureagalnst 
■ mites, or should we wait until 

mites are discovered? 
John A. Winter 
Cincinnati, OH 

A 
I would wait until you have reason 
to think you have Varroa mites. If 

■ beekeepers around you have them, 
then you should assume they are in your 
hives too. And if they are in any hive of 
yours, you can assume they are in all your 
hives. Then use the strips. In my view, 
preventive measures should not be taken 
against tracheal mites. Instead, any win­
ter losses resulting from these mites 
should be made up by taking combs of 
brood and bees from surviving colonies 
and giving them a new queen. And never, 
in any case, use any kind of pesticide or 
medication in any hive that has supers 
from which honey will be harvested. 

Cleaning Up 
How do you clean the burr comb 

Q and propolls from the frames 
■ used In producing circular sec­

tions? 
Duane Wald 

Interlaken, NY 

A 
First, set the supers out near your 
apiary in the fall for the bees to lick 

• dry. Then, come spring, all you 
need to do is scrape the dry burr comb 
from the tops and bottoms of the frames 
as you insert new rings and foundation. 
Any remaining residual wax and propolis 
can be disregarded. 

Straighten Up! 
How does one keep the foun-

Q datlon lnthecenteroftheframe 
■ In producing cut comb honey? 

Since I cannot use wires, I sometimes 
find that the bees have built adjoining 
combs together or even, sometimes, 
have constructed burr combs between 
the frames. 

Pat Morris 
Newfield, NY 

A 
There are several ways of dealing 
with this problem. (1) Instead of 

• using full sheets of foundation, 
even for shallow frames, you can use 
narrow strips at the top, and the bees will 
usually build their combs straight down 
from these; or (2) you can use just one 
wire and then, when you harvest the 
honey, heat that wire, using a transformer 
or electric embedder, and pull it out; or (3) 
you can insert metal support pins, some­
what resembling old-fashioned clothes 
pins, into the holes of the end bars. These 
are available from some of the bee supply 
companies. 

Old to New 
I have a hive that was given to 

Q me three years ago and now 
■ consists of a full-depth hive 

body and five shallow supers, no queen 
excluder. How do I rebuild this hive? 
How do I know where the queen Is? I 
am a novice. 

Bob Marotte 
Southington, CT 

A The easiest way to rebuild a hive 
like that, without having to find the 

• queen, is to set the supers that 
have the least honey in them off to one 
side, give them a new bottom and top, 
and let whichever part is thus rendered 
queenless raise a new queen. 

Editor's Note: To insure success, make 
sure that each part has several frames of 
eggs and brood. 

-A NSWER~LrdTaylor 
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Creamed Honey 
What Is the secret of getting 

Q good creamed honey? Do the 
■ large packers add some secret 

Ingredient that results In a consistent 
product no matter what the floral 
source Is? 

Bob Lyons 
Plnchea Creek, Alberta, Canada 

A 
There are no secrets to making 
creamed honey, and large pack-

■ ers do not add any special ingredi­
ents. Usually a good creamed honey can 
be obtained simply by letting it granulate 
quickly. The faster granulation occurs -
say, in ten days-the finer the crystals will 
be, and hence, the betterthe product. The 
process is greatly improved by stirring 
into the liquid honey about 10% finely 
granulated honey, then letting it set in a 
cool room. Honey granulates most rap­
idly, and hence best, at temperatures in 
the SOs(F). It granulates less nicely at 
temperatures either above or below that. 
Some honeys are difficult to turn into 
creamed honey-that is, difficult to granu­
late - no matter what. This is most apt to 
be true of honey from trees, for example, 
basswood. Other honeys, such as gold­
enrod, aster and rape, granulate very 
rapidly in a cool place. So the "secret" is 
to begin with fast-granulating honey, thor­
oughly mix (or "seed" it) with finely granu­
lated honey saved for that purpose, and 
put it in a cool room, preferably on the 
floor. 

Darwin Wins 
How does the fact that a bee 

Q dies after losing Its sting flt In 
■ with the theory of natural se­

lection? Would It not be more consis­
tent with that theory for such bees to 
survive? 

Mani Omlel 
Big Pine Key, FL 

A Not really. First of all, the worker 
bees are not the ones that repro-

■ duce. More important, the num­
bers of bees that perish in this way are 
insignificant in relation to the total popula­
tion of the colony. The death of a few, or 
even many, worker bees due to stinging 
has no effect on the survivability of the 
bees as a species. 

Questions are welcome. Address Dr. Ri­
chard Taylor, Box 352, Interlaken, NY 
14847, enclosing a stamped envelope. 
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quickly. tain vitamins, minerals and 

?Do You Know? 9. True Honey ls hygroscopic, other nutrients to grow just 
which means lt will pick up Uke other Uving organisms. 

Answers moisture lf stored ln a humid Honey ls not a rich source of 
environment and lose moisture these matertals and contains 
lf in a dry situation. Even comb even less when honey ls di-
honey will pick up moisture luted, thus the addition of nu-

1. False There are actually four and possibly ferment lf stored trlents ls necessary for a fast 
pairs of wax glands located in- in a moist environment. The fermentation. 
temally within the abdomen wax cappings over cells are not F) Fermentation is a biological 
with the wax flakes forming on perfect seals. Water can move process accomplished by lMng 
the ventral surface of the abdo- through the cappings with ease. yeast cells. The yeast cells feed 
men. on the sugar in the mixture 

2. False The dusty appearance 10. D) 65-70° F using about five percent for 
that forms on beeswax ls called 11. B) 10-12% their own metabollsm and the 
•bloom" and ls easily wiped off. 12. Creamed honey will keep al- rest ls turned, about equally, 
It results from the migration of most indefinitely. into carbon dioxide and alco-
waxes of a lower melting point Creamed honey ls easier to use hol (yeast cell waste products). 
to the surface. Blooms melt at since lt spreads; easily spread 15. The ·must" ls the unfermented 
102°F whereas beeswax melts without making a sticky mess. or fermenting mixture (honey/ 
at approximately 145°F. It is difficult to remove liquid water + fruit juices lf desired) 

3. True Beeswax has many dis- honey from the standard glass used in the making of wine 
tinctlve characteristics and container without loosing (mead). 
practical applications related strands of the viscous mate- Racking ls the process in which 
to its physical properties. Bees- rial. the liquid portion of the fer-
wax candles are preferred by 13. Propolis is of plant origin, col- menting mixture is siphoned 
many because they burn slowly lected by foragers and brought away from the sediment (dead 
without smoking, drip less, pro- into the hive. It ls collected yeast cells) in the bottom of the 
duce a bright light and have a from a fairly large number of chamber. This is necessary 
mlld, sweet scent. woody plants, parts of which when fermentation ls completed 

4. False The Dyce method is a (particularly leaf buds) have a to prevent the sediment from 
technique used in maklngftnely sticky surface coating. ruining the flavor of the wine. 
crystallized or creamed honey. Royal jelly ls a glandular secre- (.To drain wine from the dregs). 

5. False Generally a light, mlld tion produced by worker nurse 16. Ripples on the side of dipped 
honey produces a honey wine bees. It ls a white, m1lky secre- beeswax candles results from 
which ls more appealing (pleas- tion from the hypopharyngeal removing the candle too quickly 
ing to look at, delicate, tasty) and mandibular glands. from the wax or the wax not 
than does a dark, strong honey. 14. A) The hydrometer ls an instru- cooling evenly because of a 
Even lf a dark honey ls used, ment used to measure the sugar draft. 
non-table grade honeys would content of the honey /water 17. Air bubbles or white patches 
not be considered. mixture and the alcohol (lndl- under the last coating of wax 

6. True Honey wines made rectly) and sugar content of the happens when the wax does 
with darker honeys will natu- final product. not bond to the previous coat. 
rally ferment more rapidly than B) Campden tablets are used to These often appear after an 
those made with lighter hon- purify the honey/water mix- extended break in the dipping 
eys. Dark honeys are richer in ture (kill any foreign yeasts process, resulting in the 
minerals and vitamins which present that might give the wine candle being cooler when dip-
are needed by the yeasts for an off-flavor). The tablets re- ping resumes. 
rapid growth. lease sulfur dioxide which kills 

7. True Beeswax must vapor- unwanted micro-organisms There were a possible 25 points In the 
ize to burn. In candles, capll- without killing the wine yeasts test this month. Check the table be-
lary action causes the and reducing the quality of low to determine how well you did. If 
liquid wax to travel up the the mead. you scored less than 12 points, do not 
wicking and bum gradually. C) The fermentation lock per- be discouraged. Keep reading and 
The reason the flame does not mits gases to escape and pre- studying- you will do better in the 
bum farther down the wick ls vents foreign yeasts and oxy- future. 
that the cooler liquid wax ex- gen from entering the fermen-
tlnguishes lt before the liquid tation chamber. NYID~[ Of folnts Qgmct 
wax is hot enough to vaporize. D) Betonlte removes the cloud!- 25-18 Excellent 

8. True Beeswax shrinks ness from the finished mead. 17-15 Good 
about 1 0 per cent when lt cools E) Ammonium phosphate and 14-12 Fair 
from a liquid to a solid and this urea are yeast nutrients. While 
often causes cracks to form sugar ls the chief food for the 
especially lf the wax cools too yeast cell, yeasts also need cer-
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AHB on the Move 

More Counties Quarantined, 
First Death Reported 
Five counties were added to the 
Texas Quarantine CoW1ties dur­
ing the month of June, 1993. They 
are Presidio, Austin, DeWitt, 
Gonzales and Lavaca. The last 
four counties are located on the 
east side of Texas and Presidio 
County is in the west. The addi­
tions makes 57 coW1ties under 
quarantine. 

On June 9, 1993, a colony of 
Africanized honey bees was de­
tected in a 55 gallon drum near 
the dry dock area on Pinto Island 
in the Port of Mobile, Alabama. 
Workers at the site stated seeing 
bee activity coming from the drum 
over a year ago. The 55 gallon 
drum was full of comb and honey 
and the appearance and color of 
the honey comb indicated it was 
over a year old. 

A colony of Africanized honey 
bees located within the ceiling 

Ban Lifted? 

and roof of an adobe home in 
Tucson, Arizona, was destroyed 
and sampled on June 18, 1993. 
The colony became agitated when 
the owner of the house began to 
bathe her small dog. She was 
chased into the house and by the 
time her son was able to help her 
the dog had received 200 stings. 
It died by the time they reached 
the veterinarian. The veterinar­
ian counted the stings and pulled 
97beesfromthedog'shair. Those 
bees were sent to the Arirona 
Identification Laboratory. It was 
estimated the AHB colony had 
been in the house two to three 
months. Personnel from the Ari­
zona Department of Agriculture 
placed 74 traps within a four 
squaremilearea. No colony sam­
plings have taken place as of June 
30, 1993. 

Continued on Next Page 

CANADA VOTES FOR U.S. BEES 
B.C. AgricultureMinistry'schief 
apiculturalist strongly opposes a 
federal government proposal to 
lift the six-year-old ban on bee 
imports from the United States. 

Paul van Westendrop said if 
the ban is ended it is sure to speed 
arrival of the Africanized bees in 
B.C. and the rest of Canada 

He said federal government has 
made the proposal despite wide­
spread opposition from beekeep­
ers and provincial authorities. 

"Opening the border would 
eliminate the chance of keeping 
Africanized honey bees out of 
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Canada", van Westendorp said. 
He said one of the biggest con­

cerns about the Africanized bees 
is the negative publicity that fol­
lows them. 

Insurance rates for beekeepers 
would likely rocket and the in­
dustry might be considered a pub­
lic hazard because of the fear of 
the bees. 

Insomeareasofthe U.S. where 
the bees are present, beekeeping 
has been banned, he said. 

He said the fear is that it could 
happen in British Columbia, af­
fecting the honey industry and 

Continued on Next Page 

Children at Risk 

NAS STUDY POINTS OUT 
INADEQUACIES; HONEY 
NOT MENTIONED 
As so often is the case on touchy 
issues, official Washington re­
acted with a flurry of activity in 
the wake of the National Acad­
emy of Sciences report on pesti­
cides in our diet. Ag Secretary 
Espy, EPA Administrator Carol 
Browner, and Food and Drug 
Administration Commissioner 
David Kessler jointly vowed to 
be "vigilant in our efforts to main­
tain that (food) safety (is) based 
on the best available science." 
Browner went to the National 
press Club and outlined a series 
of steps EPA will take to monitor 
residues in children's food more 
carefully. A panel of scientists 
went before the Senate Ag Com-

Expenses Covered 

mittee and concluded that infants 
and children may be harmed by 
the current legal pesticide resi­
due limits. 

Only faintly heard were cau­
tion signals that production agri­
culture might also be at risk. Sen. 
Edward Kennedy (D-MA) and 
Rep. Henry Waxman(D-CA)said 
pesticide residue health risks must 
be negligible and no pesticide 
benefits should be weighed in the 
decision-making balance. Pesti­
cide industry officials were con­
ciliatory, but Natural Resource 
Defense Council attorney Al 
Meyerhoff said the report "adds 
fuel to the fire for national pesti­
cide reform." 

VOCA NEEDS LOTS OF 
BEEKEEPING VOLUNTEERS 
WANTED: Experienced bee­
keeping, honey product process­
ing and marketing specialists for 
trips to the former Soviet Union, 
Eastern Europe, Latin America. 

Volunteers in Overseas Coop­
erative Assistance (VOCA) of­
fers unique and exciting opportu­
nities for international service -
making use of specialists in all 
aspects of agriculture and 
agribusiness development to carry 
out short-term, voluntary assign­
ments abroad. 

VOCA is a private non-profit 
organization whose mission is to 

increase the economic opportu­
nities and incomes of members of 
agriculturally based enterprises 
in lesser developed countries. 
They send volunteers - who are 
farmers, food processing special­
ists, veterinarians, extension 
agents, and agribusiness and co­
operative executives- to provide 
short-term, specialized technical 
assistance directly to the groups 
who have requested our help. Our 
programs are people-to-people: 
U.S. volunteer agriculturalists 
working one-on-one with their 
foreign counterparts. 

Continued on Page 465 
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BEST OF SHOW IN GA 
The 1993 Beekeeping Institute 
sponsored by Young Harris Col­
lege and The University of Geor­
gia drew 107 beekeepers from 
three states for two days of fun. 
fellowship, and educational ac­
tivities. A diverse curriculum let 
students choose workshops rang­
ing from package bee installation 
to honey/pollen identification. 

The 1993 Beekeeping Institute 
Honey Show drew 44 entries of 
bottled honey, chunk honey, sec­
tion comb honey, and beeswax. 
Dennis Graney of Lexington, 
Georgia won first and second 
place for his entries in section 
comb honey. Mr. Graney• s round 
section comb honey won Overall 
BestofShow.JudgefortheHoney 
Show was Dr. John Skinner of 
the University of Tennessee. 

Flood A Disaster For Crops 
SEC. OF AG. ESPY FLOATS LOAN 
Mike Espy spent June 30 flying 
to water logged farms in Iowa, 
Wisconsin, Minnesota, and South 
Dakota in an effort to assess po­
tential losses and to "help deter­
mine our best response to this 
devastation." Before leaving 
Washington, Espy said, "I am 
deeply concerned about the im­
pactheavy rains havehadonfarrn­
ing operations. I want to meet 
with farmers who have been un­
able to plant or whose crops have 
failed because of excessive rains 
and discuss problems they face." 

Secretary Espy's initial com­
ment upon viewing the situation 
in Iowa and Wisconsin was: 
"We've covered two states now, 
andl'veseenpoolsofwaterwhere 

crops should be - we have to 
decide whether we can declare an 
economic emergency. If that's the 
case, then there are a lot of things 
I can do with regards to advance 
payments and other options . . I 
saw a lot of stunted growth 
There's no production by farm­
ers going on right now." 

Iowa Secretary of Agricul­
ture Dale Cochran is hopeful some 
type of assistance will be forth­
coming. Cochran says that Espy 
is ''personally for assisting farm­
ers when these types of situations 
occur, and he supports disaster 
assistance." Compared with past 
secretaries, Cochran says, Espy 
is "farmer-friendly" and "will do 
what he can to help farmers." 

GET THE LATEST NEWS 
ABOUT BEEKEEPING IN 

GLEANINGS! 

CANADA ... Cont. From Pg. 468 

orchardistswhodependonhoney was found and destroyed before 
bees to pollinate their trees. the bees could spread. 

British Columbia has already A spokesman for the federal 
had one close, and unpublicized, Agriculture Department said a 
call with the bees when a nest of final decision has still not been 
Africanized honey bees arrived made on whether to lift the im-
in Vancouver in 1991 aboard a port ban. Beekeepers had until 
ship from Guatemala, he said. It the end of July to comment. 
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New Products 
IN STORES 
Latest statistics show that 16,000 
new food products were intro­
duced in our nation's retail stores 
in 1991, a 22% increase over 
1990, and double the rate of seven 
years ago. Thelargestcategoryof 
new foods introduced in 1991 
was condiments, 2, 787 new items. 
The second largest category ws 
candy, snacks and gum at 1,885 
new products. Bakery foods were 
third at 1,631. Studies show that 
most new products, up to 90%, 
are extensions of existing lines 
rather than new breakthrough 
foods. The growth occurred de­
spite the recession and food sales 
rising less than food prices. 

Honey Not Alone 

Extension Publications 
BOOKLET 
AVAILABLE 
Dr.JamesE. Tew,ExtensionSer­
vice, United States Department 
of Agriculture has compiled a 
listing of state beekeeping publi­
cations that are available across 
the United States. The list of 260 
publications are cross referenced 
in a Table of Contents. Addresses 
and prices are included with each 
citation listing.The list is current 
through February, 1992. To re­
ceive a copy of the catalog, send 
$5.00 to: Ms. Sharron Ferrell, 
OSU Extension Bee Lab, 
OARDC/Dept. of Entomology, 
1680MadisonAve., Wooster.OH 
44691. 

MEAT IMPORTS HURT U.S. PRODUCERS 
Australia and New Zealand 
signed voluntary restraint agree­
ments to limit shipments of meat 
during the year. The U.S. Meat 
Import Act places a limit of 1.2 
billion pounds for 1993. Imports 
are expected to total just 100,000 
pounds less than that amount, 
preventing an import quota from 
being imposed. Australia and NZ 
are the largest foreign suppliers 
of fresh beef to U.S. market, sup­
plying 90% of imports subject to 
the Meat Import Act. 

Meanwhile, U.S. cattle inven-

tory is forecast to continue a mod­
est herd expansion that began in 
1989. Slow rebuilding of inven­
tory will result in small increases 
in beef production. Nevertheless 
the growth will notoffsetpopula­
tion increases and export demand 
for beef, therefore per capita beef 
consumption will slip slightly. As 
weather conditions improve, fed 
cattle marketings will increase, 
and with supplies of pork and 
poultry growing, cattle prices are 
likely to decline in the second and 
third quarters of this year. 

LAND VALUES INCREASE 
How much is your land worth per 
acre? It depends on where you 
live. Average farm real estate 
values last yearranged from $138 
per acre in WY to $4,774 per acre 
in NJ. The value of U.S. farmland 
has increased an average of 2.4 

percentperyearthelastfiveyears. 
The area in farmland has fallen 
each year, from 1.2 billion acres 
in 1950 to 0.9 billion in 1992. The 
number of farms has declined 
each year, from 5.6 million in 
1950 to 2.1 million last year. 

AHB ON THE MOVE ... Cont. From Pg. 468 

The first human death in the 
United States attributed to the 
Africanized Honey Bee occurred 
on July 15, 1993, in Starr County, 
30 miles north of Rio Grande 
City, Texas. Mr. Lino Lopez, an 
82 year old rancher tried to de­
stroy a colony of bees that had 
become established in the walls 
of his ranch house when the bees 
attacked. Apparently he used a 
torch like instrument soaked with 
gasoline and when he introduced 
the gasoline soaked rag into the 
wall opening the bees became 

defensive and attacked. He re­
ceived about 90 stings. Mr. Lopez 
was taken to a local hospital where 
he was pronounced dead at 14:50. 

The colony was destroyed by a 
Texas Apiary Inspector and 
samples were sent to the Agricul­
tural Research Service (ARS) 
Weslaco laboratory, Animal and 
Plant Health Inspection Service 
(APHIS) Harlingen laboratory 
and ARS Beltsville laboratory for 
identification. 

Elba Quintero 
AHB Program Coordinator 
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HONEY BOARD NEWS 
Honey Month September was 
declared National Honey Month 
by Mike Espy, U.S. Secretary of 
Agriculture. 

National Honey Month press 
kits are available for beekeepers 
from the National Honey Board. 
Share the good news about honey 
with your local newspapers, ra­
dio and television stations. Order 
your Honey Month press kit to­
day from Tracy Baker, National 
HoneyBoard,4212lstAve.#203, 
Longmont, CO 80513. 

Recipes Available The National Honey Board has developed new 
bulk honey recipes for restaurants. The recipes are printed on cards 
with full-color photos. 

Each card features recipe ideas for serving honey at breakfast, lunch 
and dinner. A family-style restaurant that serves pancakes, cereals and 
fruit platters can try the honey toppings - Honey & Spice Blueberry 
Syrup and Honey Lemon Yogurt Sauce. If the restaurant specializes in 
fast food, Honeyed Sweet & Sour Sauce and Zesty Honey Tomato 
Sauce will acid flair to chicken nuggets and other poultry, shrimp and 
pork dishes. For fine dining establishments, Honey Cumin Glaze and 
Honey Almond Caramel Sauce will lend a golden touch to elegant 
dishes. 

Recipe cards are available on request from the National Honey 
Board. 

Logo Available The National Honey Board is now making its 
lovable honey bear logo available to honey packers. With the new 
labeling guidelines, many of you will be designing new honey labels 
- what an opportune time to add the bear to your honey jar. The 
National Honey Board has implemented promotions as well as adver­
tising in national consumer magazines to increase awareness of the 
honey bear logo. The familiar honey bear image has earned a warm 
spot in consumers' hearts - it tells them that your honey jar is packed 
with wholesome good taste! 

Write to the Honey Board to receive your application today. Upon 
approval, you will receive honey bear camera-ready artwork and 
permission to use the honey bear on your honey containers. 

VOLUNTEERS ... Cont. From Pg. 463 

They are currently providing a 
volunteer in Primoskiy Krai 
(Vladivostok), Russia to assist the 
local Interdistrict Farm Associa­
tion. The volunteer will review 
current beekeeping practices and 
marketing efforts. This is an im­
portant honey producing area 
which has been closed to foreign­
ers until 1991. 

Projects range in length from 
two to 12 weeks. Most are for less 
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than six weeks. VOCA is respon­
sible for all logistical arrange­
ments and expenses including 
travel and living costs. Interpret­
ers are provided. Volunteers con­
tribute their time and expertise. 

In 1993, VOCA needs more 
than 500 vohmteers to serve in 
nearly 50 countries. If you are 
interested in learning more about 
becoming a VOCA volunteer 
please call (800) 929-8622. 

Researchers Encouraged 
REDUCED PESTICIDE USE 
Agricultural researchers at Ohio 
State University are encouraged 
by a National Academy of Sci­
ences Report calling for more re­
search on pesti.cides, especially 
those used on fruits and veg­
etables. More research on alter­
natives and more funding to 
implement them is exactly what 
is needed, say faculty and staff 
involved in the university's Inte­
grated Pest Management (1PM) 
and related programs 

"Wejustdon't knowalotabout 
what to recommend for many of 
these crops", says Celeste Welty, 
an entomologist who has taken 
the lead on the fruit and vegetable 
1PM programs in the state. 1PM is 
a management system that relies 
on an understanding of pests' life 
cycles and their interactions with 
the environment. Farmers and 
other trained scouts examine 
crops for early signs of insects or 
disease, and farmers use chemi­
cal pesticides only when alterna­
tive treatments cannot prevent 
extensive damage. 

The NAS report emphasized 
that too little is known about how 
pesticide residues on foods might 
affect the health of infants and 
children. Fruits and vegetables 
have taken the spotlight because 
children are encourage to eat so 
many of them. 

Coinciding with the report was 
a Clinton administration an­
nouncement that the Department 
of Agriculture, the Environmen­
tal Protection Agency and the 

Food Safety 

Food and Drug Administration 
will work together to decrease 
use of pesticides in the produc­
tion of all food crops. That will 
take a lot of work, especially on 
fruits and vegetables, Welty says. 

• Each crop is threatened by a 
different set of pests, and each 
pest is different in terms of how it 
might damage the crop. So, each 
crop and each of the crop's pests 
may need a different control 
method, Welty says. That's a lot 
different than all-purpose insec­
ticides that farmers had grown 
accustomed to using. 

"The amount of pesticides 
farmers use is going down", says 
fruitspecialistDickFunt 'Grow­
ers are thinking of alternative 
practices and look favorably on 
reduction of pesticide application 
if it's proven the quality of the 
product is the same in the end." 

With apples in particular, dis­
ease-resistant cultivars are rap­
idly growing in popularity, and 
Funt anticipates great strides~ 
ing made in pest-and disease-re­
sistance in the next five years. 

"It's phenomenal what can be 
done and how far we've come", 
Funt says. "Five years ago we 
had the Alar scare, which I con­
sider a high-water mark of the 
public saying 'We don't want 
pesticides' and agriculturists say­
ing 'We can't live without them.' 
Since then, we've come a long 
way in philosophies, with a 
change of techniques, and in 
promising possibilities." 

IDENTIFYING CONSUMERS' 
WORRIES 
Consumers are increasingly con­
cerned about food safety, accord­
ing to a poll commissioned by 
CMP&Z Public Relations, a Des 
Moines-based PR unit, and con­
ducted among newspaper editors 
who cover food-safety issues. 
These respondents cite bacteria 
in food as chief among American 
consumers' food-safety worries, 
with pesticides and drug residues 
as close runners-up. Farther down 
on the list of concerns, from the 
media perspective, are food irra­
diation and genetic engineering. 
How do food companies' safety 

efforts rate? While 49% of re­
spondentsrank companies as "av­
erage" in that respect, 40% say 
they're generally "good" or "ex­
cellent" Thesurvey found safety 
issues tend to be covered by food 
or lifestyle editors rather than by 
editors who cover agribusiness 
and technology. As such, suggest 
CMP&Z, these editors approach 
food-safety stories from a con­
sumerperspectiveandaren'tnec­
essarily conversant with food-in­
dustry concerns - which means 
the industry must work harder to 
get its side of the story into print. 
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Save African Bee 

GOVERNMENT ACTS IN 
SOUTH AFRICA 
While American beekeepers 
worry about the invasion of Afri­
can bees, South African beekeep­
ers are worried about their de­
struction. A Durban, South Af­
rica newspaper reports that com­
mercial beekeeping in the north­
ern part of South Africa is threat­
ened by a grave menace to the 
African bees. 

This threat to beekeeping in 
South Africa soun~ familiar to 
American beekeepers. The bee­
keepers themselves will suffer the 
financial loss ofthecrops ofhoney 
and beeswax; SouthAfricanfann­
ers will incur losses as great as 
700 million Rand (2 Rand= $1.) 
becausethebeeswillnotbeavail­
able to pollinate their cash crops. 

Local beekeepers are calling 
this the "capensis calamity". How 
did this calamity happen? The 
Cape Honey bee, apis mellifera 
capensis, is indigenous to the 
southern tip of Africa. It has been 
confined to this area and sepa­
rated from the African bees by 
the natural barriers of the Karoo 
Plateau Region, the Drakensburg 

Food Facts coalition 

Mountains and the Kalahari 
Desert. About 1990 beekeepers 
moved hives across these natural 
barriers and in less than two years 
Cape bees have infested African 
colonies and threatened their sur­
vival. 

The singular trait of the Cape 
Bee that sets it apart from all 
other honey bees is that the Cape 
worker bee is capable of produc­
ing fertile workers. When Cape 
workers occupy African hives, 
they produce "pseudo-queens" 
which supplant the legitimate 
African queen. These "pseudo­
queens" give strong chemical 
scents which disrupt the regular 
social life of the colony. Fights 
break out, the colonies become 
queen1ess and die. 

The South African Department 
of Agriculture has reacted with 
strong measures: all colonies in 
the north infested with Cape bees 
must be destroyed; no bees may 
be moved in or out of designated 
districts without pennits; fman­
cial assistance has been provided 
to establish new colonies. 

NATIONAL FARMERS JOIN 
The National Farmers' Organi­
zation recently joined Food Facts 
Coalition, an agriculture industry 
group educating consumers about 
the production, processing, dis­
tribution and nutritional value of 
human food. 

"We joined Food Facts Coali­
tion because we are concerned 
that consumers have accurate in­
formation about the food they 
eat," says Steve Halloran, Na­
tional Farmers President. 

"We want to educate consum­
ers on the healthful benefits of 
eating foods such as red meat," 
he explains. "It seems that too 
much of the public is accepting 
extremist views or are just plain 
confused by so much conflicting 
dietary research information." 

Halloran stresses that National 
Farmers will not necessarily en­
dorse all of Food Facts Coalition's 
claims. However, we' ll be com­
fortablewithin thecoalitionhelp-
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ing disseminate the facts about 
most controversial food issues. 

"We feel the collective voices 
of the organizations in the coali­
tion give more validity to proper 
nutritional information," he says. 
"Peoplecan'teatrightunless they 
know what's right" 

Joining National Farmers in 
Food Facts Coalition are: Ameri­
can Society of Animal Science, 
American Feed Industry Asso­
ciation, American Meat Institute, 
American Farm Bureau Federa­
tion, Livestock Marketing Asso­
ciation, National Live Stock and 
Meat Board, Nationa1 
Cattlemen's Association, Na­
tionalMilk Producers Federation, 
American Nationa1 
CattleWomen, Animal Industry 
Foundation, American Meat Sci­
ence Association, American 
Dairy Science Association and 
Federation of American Societ­
ies of Food Animal Sciences. 

HONEY MERGES WITH GARLIC 
Honey has merged with garlic in 
some new spreads and dressings 
which feature the honey bear logo. 

Bull's Gourmet Foods, 
Ellensburg, WA. has qualified to 
use the honey bear logo on two of 
its products, Garlic Honey Blend 
and Garlic Honey Blend Gour­
met Spread. 

Bull's, in business since 1985, 
makes 11 condiment products -
ranging from pepper jelly to pick­
led garlic. Owner Jack Bull re­
tired from a career in farming and 
began concocting edibles in his 
kitchen as a hobby. Bull set up a 
booth at the Ellensburg Rodeo -
an annual event attended by 
people from all over the Pacific 
Northwest TheresponsetoBull's 
products was phenomenal and the 
business has been growing ever 
since. 

"It may be hard for people to 
imagine the flavors of garlic and 
honey together, but if we can get 
people to try it, they like it," said 
Presa Hatch, general manager for 
Bull's. 

Garlic Honey Blend is used as 
a glaze or sauce base; Garlic 
Honey Blend Gourmet Spread, 
which is whipped and goes lighter 
on the garlic, is for use on breads 
and hot meats. The products con­
tain on1y garlic and honey, with 
no artificial preservativesorcolor. 

Hatch says the company's goal 
is to see Garlic Honey Blend prod­
ucts become a pantry staple, like 
ketchup or mayonnaise. "With 
consumers' growing taste for 
spicy/hot combinations, we have 
a good shot at meeting that goal." 

"We received a mailing from 
the Honey Board about the honey 
bear logo," said Hatch. "We felt 
the logo would be an excellent 
way to help bring our products 
into the national scope." 

Bull's will soon be going inter­
national according to Hatch. 'The 
Sultan of Oman tried some of our 
Honey Garlic Spread at a hotel in 
New York," said Hatch."When 
he went back to Oman, he started 
buying several cases at a time 
from the hotel. One afternoon the 
Sultan served Garlic Honey 
Spread to a guest at tea. Asittums 
out, that guest owns a chain of 
grocery stores in Oman - he re­
cently placed an order for several 
thousand cases of our product. It 
knocked us all off our feet!" 

Like Bull's, Sara's Food Prod­
ucts, Millbrae, CA, has discov­
ered the magic combination of 

honey and garlic. Sara's Honey 
and Garlic Salad Dressings in 
Original, Dijon and Tarragon va­
rieties, have all qualified to use 
the honey bear logo. 

Sara's was started in 1991 by 
Robyn Diehl and her daughters 
Perrie and Sara. At age ten, Perrie 
began making salad dressings for 
the family because she didn't like 
the ones from the grocery store. 
"One night I threw a clove of 
garlic into the blender of Perrie's 
dressing and the result was some­
thing really special," said Robyn 
Diehl. Diehl began making and 
bottling the dressing out of her 
home to share with friends. "A 
bottle of our dressing made its 
way to a picnic which a food 
distributor happened to be attend­
ing - he fell in love with it and 
Sara's Food Products was born." 
(Though Sara lives in another part 
of the state, the family wanted to 
include her in the company some 
way, hence the company name.) 

Diehl said she wanted to use 
the Honey Board's honey bear 
logo to reinforce the fact her prod­
ucts use a high amount of honey. 
"People just like honey, it's a 
pure and natural food," stated 
Diehl. "Many people don't like 
comsyrup, whichisinmoststore­
bought dressings." 

Sara's dressings can be found 
in health food stores in 15 west­
ern U.S. states as well as 
Lunardi' s grocery chain in the 
San Francisco Bay Area. Robyn 
has started to get requests from 
all over the country and she is 
happy to ship special orders. 

"In addition to being a busi­
ness venture, Sara's Food Prod­
ucts has been a learning experi­
ence for my daughter Perrie," 
Diehl said. "She meets with com­
pany executives and does prod­
uctdemonstrations along with me. 
She's gaining a lot of knowledge 
about business and entrepreneur­
ship." Diehl also said Perrie was 
invited to speak about the family 
business at an assembly at her 
high school and the school spon­
sored a student field trip to watch 
Sara's dressings being bottled. 
"It'sreallybeengoodfor Perrie's 
self-esteem too," said Diehl. 
Robyn Diehl feels great pride in 
the company as well- she related 
the response of one of her cus­
tomers: 'This is the best bottled 
dressing I've ever tasted - I love 
it so much, my wife put two jars 
for me under the Christmas tree!' 
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MISCELLANEOUS 

RA WLEIGH PRODUCTS. SALVES, flavor­
ings, etc. Shipping worldwide. Dealers 
wanted.1-800-736-1126. (TF) 

DEBT, CRIME, IDIOTS in government, and 
the REMEDY withHONEY. (717) 665-3157. 
(893) 

BOOKS & NEWSLETTERS 

AN EYEWITNESS ACCOUNT of Early 
American Beekeeping by A. I. Root. The 
pioneers ofbeekeeping as close as your book­
shelf. Cat. No. Xl, $3.69 po~aid. The A. I. 
Root Co., (216) 725-6677. (TF) 

FREE COPY VON FRISCH BEES WITH 
ORDERS OVER $35 to Bee Books New & 
Old, Tapping Wall Farm, Burrowbridge, 
TA70RY, UK. (893) 

RUSSIAN EXACT METHOD TO AVOID 
OVERSTOCKING ofbee colonies. No guess­
work. Stop losing honey, dramatically in­
crease honey crop! Every beekee__per must 
know. Complete report. $10 /SASE.VS Pub­
lishing. Attn. Vladimir Fedulov, W. 708 
Spofford Ave., #4, Spokane, WA 99205. (893) 

PERIODICALS 

RURAL HERITAGE a quarterly how-to 
magazine, established in 197 5, dedicated to 
preservintr the traditional rural lifestyle. 
Subscription $16.00, sample $5.50 (outside 
USA, subs_c_!"ip~ion US$20.00, sample 
US$6.00). RURAL HERITAGE, 281-B Dean 
Ridge Lane, Gainesboro, TN 38562-9685. 

WANT INFORMATION ON EXOTIC ani­
mals and the marketplace? Subscribe to 
Wings & Hooves. $19 yr/U.S., $25 yr/Canada. 
$35/yr/others. $3.00 for sample. Dept. l, Rt. 
3, Box 65, Chandler, OK 74834. 

THE SCOTTISH BEEKEEPER. Magazine 
of The Scottish Beekeepers' Assoc. Rates 
from D. B. N. Blair1 _44 Dalhousie Rd., 
Kilbarchan, Renfrewsnire, PAl0 2AT, Scot­
land, U.K. Sample on request, $1. 

********************** 
DRY GRAFTING, PRIMJNG CEU.S FOR 
GRAFTING, SETTING UP NUC BOX. 
SHOWING HOW TO ATTACH CEU.S. 
nus TAPE SHOWS VERY CLOSE UP 
SHOTS OF RIGHT SIZE lAR V AE TO 
GRAFT AND WJU.. SA VE YOU A LOT 
OP MONEY. GOOD EDUCATION. 

QUEEN REARING 
VIDEO 

I Hr. 50 Min. Tape 
··~ VERY INFORMATIVE.-----------VHS ONLY. Send 

$35.00 cashiers 
check or money 
order to: 
Queen Rearing L.D.P. 
7751 Fairfield Rd. 
Columbia, SC 29203 
Ph. (803) 754-8739 

********************** 
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DIENEUEBIENENZUCHTMonthlymaga­
zine for beekeepers interested in German 
beekeeping. Hamburger Str. 109, D-2360 
Bad Segeberg, West Germany. 

BEE INFORMED WITH IBRA! Interna­
tional Bee Research Association is the world's 
premier information service on bees and 
beekeeping. We produce four respected jour­
nals and have an unrivalled library and 
information service. Support this work and 
enjoy all the benefits of membership. Details 
from IBRA voluntary representative H.Kolb, 
P. 0. Box 183, 737 West Main, Edmond, OK 
73034 (ph. 405-341-90984);or fromIBRA, 18 
North Rd., Cardiff CFl 3DY, UK. Fax ( +44) 
222-665522.Phone ( +44) 222-372409(24 hrs). 

SCOTTISH BEE JOURNAL. Monthly maga­
zine. Sample copy from Robert NH Skilling, 
FRSA, 34 Rennie St., Kilmern.ock, Scotland. 
$4.00 per annum. 

BEEKEEPING. The West of England bee 
journel.Subscription£7.75(payablein£Ster­
ling)(or £10.50 air mail) (£9.25 for subscrib­
ers in other countries) for 10 issues. Sub­
scription Secretary, Mrs. J. Gant, Leet Or­
chard, Grange Road, Buckfast, 
Buckfestleigh, Devon. 

BEE CRAFT-Monthly journal of the Brit­
ish Beekeepers Association. Subscription, 
including posta_ge is £12.96 surface mail to 
Mr. L. Connor, P. 0 . 81 7, Chesire, CT 06410, 
USA. 

THE AMERICAN BEEKEEPING FEDERA­
TION needs your support in efforts to stop 
adulteration, improve marketing conditions 
and encourage research on African Bees end 
Varro a and Acarine Mites. For information, 
membership application and _!l_ll!D__ple of bi­
monthly News Letter write to: THE AMERI­
CAN BEEKEEPING FEDERATION, INC., 
P . 0. Box 1038, Jesup, GA 31545-1038. 

ffiISH BEEKEEPING. Read An Beachaire 
(The Irish Beekeeper) Published monthly. 
Subscrie_tion $15.00/yeer, post free. Mr. 
Seamns Reddy, 8 Tower View Park, Kildare. 

AMERICAN PIGEON JOURNAL. Breeding 
& promoting pigeons for pleasure & profit. 
U.S.: 1 yr. $18; 2 yrs. $34; 3 yrs. $48. Foreign 
(payable US funds):1 yr. $21.00;2yrs. $40.00; 
3 yrs. $57.00. First class and air mail rates 
upon request. Free copy on request.P.O. Box 
278, Warrenton, MO 63383. 

THE AUSTRAL.ASIAN BEEKEEPER. Pub­
lished monthly by Pender Beekeeping Sup­
plies Pty. Ltd. Send request to: The 
Australasian Beekeeper, PMB 19, Maitland 
NSW 2320, Australia. Subscription $US 
27.00 per annum, Surface Mail (in advance). 
Payment by Bank Draft. Sample copy free on 
request. Continued on Page 468 

HONEYSTIX™ 
(With YOUR Honey) 

We run Buckets • Barrels 
A real honey promoter. Net ten 

times the profit, retailwholesale. 
FREE SAMPLES and Information. 

NATURE'S KICK 
1443 45th Ave. NE 

Salem, OR. 97301 
(503) 581-5805 

i.....----

BOTTOM ... Cont. From Pg. 4 72 

classes, talking, looking for their 
books. waiting for break.fast. All un­
der the giant fig tree. 

As a teenager Louie had been a 
reluctant helper when his parents 
worked their bees. Now he wished he 
had paid more attention. He had no 
protective clothing. Did he need a 
smoker? What was he going to put 
them in? 

He thought about his family farm 
more than six thousand miles away. 
What would his father have done? 
And why hadn't he watched his dad 
more carefully? But back then his 
mind had been filled with thoughts of 
girls, cars, and football games. Not 
beekeeping. 

And the menacing ball still hung 
in the fig tree. 

This was Africa. It was hot. Louie 
didn't even have a long-sleeved shirt. 
Cardboard boxes were scarce items. 
let alone anything resembling a 
smoker. 

Time was passing. The student­
fathers gathered around the tree, 
waiting for "the boss" to do some­
thing. To save them and their famHles 
from the Dangerous Thing. 

Louie came back to the house 
and awoke our two sons. He knew he 
would need help. In the humid dark­
ness they scoured the campus for a 
suitable cardboard box. Driving up 
under the fig tree, with only the head­
lights for light, one of the boys held 
the box open while Louie gritted his 
teeth and gingerly shook the bee ball. 

By now the entire population of 
the married-students' housing ner­
vously encircled the tree. A cheer 
went up as the bees fell into the 
carton. Louie put on the lid, placed 
the box in the trunk of the Volkswagen 
Beetle and, with a flourish, drove off. 

The rest was easy a short drive 
into the forest, finding an appropriate 
stump along the side of the road, and 
placing the box of bees back where 
they belonged. Then back home to 
sleep through the rest of the swelter­
ing night. In the languid tropics, where 
nothing ever happened. 

We have many memories of our 
stay in Africa. Now, twentyyears later, 
every time we spread a spoonful of 
golden honey on our toast we remem­
ber our steamy night with the dreaded 
african bees, known to us then, and 
now, by their more gentle name 
the butterflies that make sugar. 0 
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KELLEY'S THREE FRAME NON-REVERSIBLE 
STAINLESS EXTRACTOR 

The tank of this new extractor is 16" 
diameter and 22-1/2" high. Belt 
driven, using a 1-112· and s· pulley. 
Easy hand crank on the top with all 
bronze bearings that require very 
little lubrication. Stainless steel reel 

•1e;111~s:1 
LIVE DELIVERY GUARANTEED 

1-24 .............. ......... ... $4.75 
is made from expanded metal, 1-1/ 
2· plastic gate supplied. Recom­
mended for those with up to ten 
colonies. May be shipped by Parcel 
post or UPS. 

25-up ... ... ............... ... $4.25 
Prices include postage and Apistan Queen Tab. 

Clipping or marking add 40¢ each. 

Cat. No. 260 3 FRAME 
NON-REVERSIBLE 

We also manufacture 
2-Frame, 4-Frame, 

12-Frame, 33-Frame and 
72-Frame Extractors 

EXTRACTOR. Ship. 
Wt. 43 lbs. $230.00 

Write or Phone for Free 1993 Catalog. 

WALTER T. KELLEY CO., INC. 
P.O. Box 240 • Clarkson, KY 42726·0240 

Ph. (502) 242-2012 • FAX (502) 242-4801 

We accept 
VISA and Master Card 

Serving Beekeepers Since 1924 With a Complete Line of 
Wooden Ware, Comb Foundation, Stainless Storage Call or write for 

FREE Bee Supply Catalog & Bottling Equipment & Basswood Sections 
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o you know the French word for honey bee? Possibly. 

D But how do you say It In SWahili? Or, even more 
obscure, Llngala, the language of the people who live 
along the banks of the Zaire (Congo) River? One muggy 
midnight, In the exact center of Africa, we discovered 

our lack. in any language, of the vocabulary for the flora and fauna 
of the country where we were living. 

As Technical Services Director of a small African university, my 
husband was responsible for all of the physical aspects of the 
university. From auto breakdowns, to the president locking himself 
out of his house, to building coffins, the director took care of It all. 

We were used to unusual happenings ln the middle of the night. 
Emergencies occurred around the clock and we were often awak­
ened bya polite voice saying, "Boss. Boss, we need help!" at our open 
bedroom window. But this night was a puzzler. 

Three anxious young men waited In our Uvtng room while my 
husband dressed. Our conversation was limited. French was our 
second language, and at least the third one of the students spoke. 

Would they like some coffee while they waited? 
No. They said they were much too worried to be able to drink. 
Would they sit down? 
No. They were In a hurry. 
When Louie, my husband, finally arrived they declared some­

thing bad was happening in the married-student housing. Some­
thing dangerous. 

"Where?" asked Louie. 
In a tree. In the old fig tree. A very dangerous thing was In the 

tree. ' 
"Is It a leopard?" 
"No." 
"Is It a monkey?" 
"No." 
Twenty questions continued. "What about a snake?" 
They shook their heads. No. And our vocabulary of French 

animal names was exhausted. 
"Is It alive?" asked Louie. 
They nodded happily. Yes, Yes. It was alive. 
"How big Is It?" 
One of the students held out his arms In a big ball size. "We have 

to hurry" he said. "It's a very dangerous thing." 
Louie was still sleepy. And grumpy. 
·rm not going anywhere" he said, "until we find out what this 

dangerous thing Is. HOW ts It dangerous? What does It do?" 
"It bites." was the answer. 
Something that was not an animal or a reptile, but bit. Louie sat 

down and put his head In his hands. 
The three students retired to a comer. Using French, SWahill, 

Llngala, a smattering of English, and sign language, they conferred. 
The translating committee triumphantly returned. Proudly they 
announced In French, "Des papillons qui font du sucre." 

Butterflies that make sugar. Honey bees. 
The dreaded African Bees! 
Louie went with them. The Africans have a healthy and well­

deserved respect for the natural occurrences around them. If the 
students said the bees were dangerous, he knew they were. And In 
the middle of Africa, with no equipment. how could he remove them? 
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At dawn student housing would 
burst Into actMty. Though the stu­
dents and their wives and children 
slept Inside, most of their lives were 
spent outdoors, In theiryards, on the 
hard-packed, red earth surrounding 
their little brick houses. Under the fig 
tree with Its swarm of bees. 

In a short time mothers would be 
cooking over their fires while their 
children played underfoot. The fa­
thers would be getting ready for their 

Continued on Page 470 

Butterflies 
That Make 
Sugar 

nell gelssel 
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