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Have you ever been to a nature center? You know the 
place, right on the edge of town. Usually a converted 
something or other building, full of displays and specimens 
and things that get you a little closer to where we came from. 
Outside there's a garden, or two or three. Often there's a 
trail of some kind that goes by all sorts of neat things to look 
at and touch and see and smell. 

Inside, the people who keep it going are a special breed. 
Lots of volunteers keep showing up, a few hours (or lots of 
hours) a week, every week. Some are non-nature specialists 
- stock brokers, math teachers, college students - but they 
have a 'nature' skill or hobby or passion they absolutely 
must share, and have no where else to go. 

The staff, the paid staff, are usually outnumbered by 
the volunteers, but manage to keep things under control. 
Or nearly so anyway. They do the planning and the worry­
ing and the scheduling, and the regular stuff that needs to 
get done to keep on keepin' on. 

Funding? Some, the lucky ones, have a deep pocket 
somewhere in the background who wants this sort of thing 
to happen but likes the background. Others, probably most 
others, need to work a little harder for new equipment and 
displays and salaries and heat and promotions and all the 
other things needed to keep a Nature Center, well, natural. 

Besides the obligatory displays oflocal flora and fauna 
and minerals and maps, nearly every one of these places 
has an observation hive of some kind. Most tend toward the 
standard model-three or four frames high, one frame deep, 
glass (or plastic) on both sides all sitting on a revolving 
stand with an exit through the base. You've seen a thou­
sand of them. A few are more elaborate, more complicated 

. more expensive. But no matter how plain or fancy on the 
outside, behind those glass walls, for anybody who wants 
to see, lies the inner workings of the fascinating world of the 
honeybee. 

Which brings me to Jeff Greenwood. 
Jeff has been working at White Memorial Conservation 

Center in Litchfield, CT for more years than I remember. 
With a degree in Natural -Science from the University of 
Massachusetts and a stint at teaching in Colorado he came 
to this center well grounded in the basics. Butlike most who 
devote their lives to passions rather than profit, he came 
equipped with the dedication to share what he knows, so 
others can know, too. 

Jeffs a whiz when it comes to birds and plants and 
programs for kids. But he is also in charge of the resident 
observation hive. And, by his own admission, keeping bees 
is not his forte. He's not bad, but, well, he's a lot better with 
hawks and owls and oak trees than bees. 

He's got the basics down though. He has to, he teaches 
groups - school kids and parents and all the curious about 
what goes on behind those thin glass walls. He knows the 
biology and the seasonal cycle of the colony, he knows the 
parts of the hive and the rest. He's a teacher. The best kind 
of tea cher - he likes what he does, and more importantly is 
still as intrigued by what he teaches as are those who come 
to listen. White Memorial is lucky to have him. 

Wh.ich brings me to why I share this with you. 
Like Jeff, most Nature Centers have good people, both 

paid and volunteers, that make them 
work. Most have.some special skill 
that they focus on, while others tend 
toward the general, Just glad to be 
part of the experience. 

Hardly any have beekeepers. 
Some do. In fact some are blessed 
with beekeepers. But most don't. 
Which is where you come in. 

Nature Centers are without doubt 
the best experience the public can 
have with bees, and beekeeping. A 

Continued on Page 113 
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NEXT 
MONTH 

We are very pleased to announce 
the return of the 'Old Timer' next 
month. After a too-long break he 
brings another tale of bees, bee­
keeping and everyday life in the 
wilds ofBrltish Columbia. Welcome 
back! Like most, we hope the next 
'vacation' will not be as long. 

But spring, summer and all the 
get-ready business of next season 
is certainly on the front burner next 
month, and we've two articles that 
will help you 'Get Ready' 

First, there's the second part of 
Marla Spivak's 'Two Queen Hori­
zontal' system that works so well in 
Minnesota and several northern cli­
mates. Her first piece, inside this 
month gets you started by putting 
packages in, in the snow. Sounds 
strange but you can't beat success. 

Second, our Michigan correspon­
dent relates the next part of his 
story on a just-starters first season. 
Not without problems, his solutions, 
and the logic behind them will fit in 
nearly anybody's backyard. 

Finally, we introduce a new regu­
lar contributor next month, Dr. 
Mark Winston, from Simon Fraser 
College in Burnaby, British Colum­
bia. Mark got his start with Dr. 
Orley Taylor in Kansas, and spent 
some considerable time in South 
America studyingAfrlcanized honey 
bees. From there he went to Canada 
and has established a very success­
ful research program in Simon 
Fraser. His focus so far has been on 
several aspects of honey bee biol­
ogy, and it is this field his graduate 
students pursue. 

In his spare time he has authored 
two best selling books - "Honey Bee 
Biology," and "Killer Bees," two sub­
jects he Is very familiar with. 

Mark brings a rather unique per­
spective to the pages of Bee Culture 
- African honey bees, bee biology, 
beekeeping extension and a certain 
Canadian outlook that's always in­
teresting. 

Tune in Next Month for all of this, 
plus Mark Winston's first contribu­
tion to Bee Culture, The Magazine of 
American Beekeeping! 

... 
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■ Let Them Eat Their 
Honey! 

Arizona beekeeper Jim Smith 
recently suggested that if everyone in 
China ate a teaspoon of honey 
annually, there might not be any 
Chinese honey to export and that 
there should be some way of making 
China develop it's home market. Jim 
has a good point. In today's free trade 
climate, getting an effective tariff on 
Chinese honey may be a difficult task, 
but tying exports to a home country's 
use of a commodity might be doable: 
"No country could export an agricul­
tural commodity to the U.S. unless 
it's per capita consumption was (some 
set%) of U.S. per capita consump­
tion." 

Such a restriction could be 
beneficial to China rather than 
punitive, since it would force China to 
develop it's home market. Who 
knows, maybe we would wind up 
exporting honey to China! 

Joe Traynor, Mgr. 
Scientific Ag Co. 

■ O.B.'s Tops, & Bottoms 
-Revised 

It was with sadness that I read 
about O.B. Wiser's passing in the 
September issue of Bee Culture. It 
also cleared up a mystery. 

Last January I wrote to you 
about O.B. Wiser's article "Tops and 
Bottoms" in the November 1992 issue 
of Bee Culture. When I tried to make 
plans from which to build a new top, I 
found there was a problem with the 
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dimensions. I made what I thought 
were appropriate changes to some 
dimensions on the plans, and enclosed 
copies of the plans with the letter. 
You sent everything to O.B. Wiser. 

He replied with a very nice letter 
making the corrections and pointing 
out that I had made a mistake in the 
width of the hive body. He also asked 
if I would make drawings for him to 
go with articles he was writing. I 
immediately replied and said I would 
be delighted to prepare drawings for 
,his articles. 

He never replied. Two months 
later, I wrote again, but got no 
answer. My wife and I drove across 
the continent this past summer and 
went through Salt Lake City in 
August. I tried to contact O.B. Wiser 
by telephone, but there was no listing 

for him. 
When we returned home in 

September, it was my wife who first 
saw the piece about O.B. Wiser under 
"Inner Cover." 

I have only been a reader of your 
excellent Bee Culture for about a year 
and a half, but have read and enjoyed 
all ofO.B. Wiser's articles during that 
period. 

I read in a recent issue of Bee 
Culture that someone else had trouble 
with the dimensions given in "Tops 
and Bottoms" Here is a copy of the 
plans of the Ultimate Top and 
Ultimate Bottom with the dimensions 
corrected, as per O.B. Wiser. 

Ifit is possible, please pass on my 
condolences to O.B. Wiser's family. 

H.D. Lightfoot 
Baie d'Urfe, QC Canada 

Editor's Note: Thank you for sharing 
your drawings, and your thoughts. 

The Ultimate Top (Revised) - by 0.8. Wiser & H .D. Lightfoot 
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MAILBOX 
■ Kids! 

Your reply to Miles Raymond of 
Olathe, KS in the December 1993 
issue was very interesting. 

While I agree with your observa­
tion that such information "needs to 
be available to those 10 years old and 
up if our ranks are to be replenished," 
I disagree with the statements that 
negate this idea. Especially do I 
disagree with the argumentative 
assumption: 

a) the audience is not large 
enough 

b) there is a very limited number 
of users, and that because of this: 

c) the effort is not worthwhile. 

"We have investigated " and 
"Our research tends to show. "used 
without corroboration, seems spe­
cious. To be fair you must admit that 
the sampling of children and users 
must have been somewhat limited. 

ROSSMAN 
WOODENWARE 

Perhaps if we had the names of the 
researchers and investigators we 
readers might find your assumptions 
more palatable. 

The brotherhood of beekeepers is 
greater than you imagine. Members of 
our extended family include friends 
and acquaintances, sons and daugh­
ters, nieces and nephews, and other 
youngsters that fall through the 
cracks in today's complex familial 
relationships. This is arguably a large 
young audience; a readership with 
nothing to read. Who addresses this 
audience now? My "research" 
shows that there are few writers with 

either the skill or the drive to try. So, 
it comes as no surprise that investiga­
tion uncovers the fact that the 
readership is small there is 
nothing out there for them to read! 
You cannot read a non-existent 
article! 

Will they all become beekeepers? 
I doubt it. Will they all subscribe to 
Bee Culture? I doubt it. Still, some of 
them might do both. Some of them 
might even grow up to solve the 
problems facing the beekeeping and 
honey-producing industry. But some 
of them will solve more pressing 

problems on this planet. Does that 
make "the effort worthwhile?" 

Not everyone has a beekeeper­
friend to turn to for advice as some 
fortunate ones might. Children need 
to satisfy their curiosity and Mr. 
Raymond is not the only one who 
needs something "to teach from." 
Researchers and investigators 
bedamned! Youngsters have the 
interest and curiosity and Bee Culture 
magazine is available to every one of 
them in our libraries. What other 
publication can do the job? We have 
an opportunity to influence the 
future. Can we afford to pass it up? 

Vince Doyle 
Cowichan Bay, B.C. Canada 

Editor's Note: We have received sev­
eral comments to the response to that 
letter, all in a similar vein, but none as 
well stated as this. To his credit, Mr. 
Doyle has the skill, and the patience to 
address, in a readable style and appro­
priate level, the audience mentioned. 
His first article appears this month. 

■ Appreciates Article 
North Carolina beekeepers 

1994 BEES & QUEENS 
Tms YEAR TRY A ROSSMAN ITALIAN 

Queen & Package Prices 
r--------

Q u e ens 2# 3# 

1-12 9.00 28.00 33.00 
13-39 8.25 26.50 ---+-- 31 .50 
40-99 7.50 24.00 29.00 

-+---- -j 

100+ 7.00 23.00 28.00 
Marked Queens - 50¢ extra Clipped Queens - 50¢ extra 

Zone 1&2 3 4 5 6 

4# 
38.00 
36.50 -+---
34.00 
33.00 

7 8 
1-2# 7.63 8.09 8.60 9.59 10.57 12.01 14.55 

• Cypress or Pine Covers • 2-2# 10.62 11.49 12.46 14.34 16.22 18.95 24.20 

• Inner Covers • 3-2# 12.63 13.67 14.83 17.10 19.35 22.63 30.61 

• All Size Supers• 
1-3# 7.73 8.26 8.84 9.97 11.09 12.73 15.60 
2-3# 10.73 11.68 12.69 14.70 16.70 19.61 26.30 

•Frames• 3-3# 12.76 13.86 15.08 17.47 19.85 23.31 31.73 

• Bottom Boards • 1-4# 7.83 8.42 9.07 10.35 11.62 13.46 16.65 

•More• 2-4# 10.83 11.81 12.90 15.02 17.13 20.20 27.68 
3-4# 12.88 14.04 15.31 17.82 20.30 23.92 32.73 

Wrtte or Call for our FREE Apistan Strips included with all Queen & Package Shipments 
1994 Catalog. 
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MAILBOX 
appreciate the article, "Meet Bob 
Cole", by Dewey Caron, September 
1993 issue of Bee Culture, pp. 501-
502, and they have a right to be proud 
that one of their native sons has been 
honored in many wide circles for his 
meritorious achievements in beekeep­
ing. There is no doubt Bob Cole is a 
consecrated beekeeper. 

NC State Beekeepers Association 
honored him as the 1986 NCSBA 
Person of The Year and noted with 
interest that he entered the Eastern 
Apicultural Society's Master Bee­
keeper program in August 1981 and 
passed all the exams on the first try. 
He has served NCSBA as a Director 
and as a regional Representative. 
However, we must affirm that Bob 
has never taken the North Carolina 
Master Beekeeper exams and he is 
not a NCSBA certified Master 
Beekeeper. Nevertheless, as stated, 
we are proud of him and perhaps one 
day NCSBA will be privileged to 
further honor him with a NC Master 
Beekeeper medallion. We wish both 
Bob and Susan the very best. 

Irvin E . Rackley, President 
NC State Beekeepers Assn. 

Editor's Note: We apologize for the 
confusion. The information was in­
cluded erroneously because of an edit­
ing error. 

■ Genetic Improvement 
Needed 

We beekeepers have for some 
time had to cope with the brood 
diseases and more recently the two 
mites that have so damaged both 
managed colonies and the feral bee 
population. We must now face up to 
the threat of the Africanized honey 
bee. With the passing of Miticur we 
are left with few chemicals for 
responding to the offending agents. 
Chemical treatments appear at best 
to be only stop-gap measures, with 
the ultimate solution resting in 
genetics (long term nature's way). 
Genetics also appears to be the only 
solution to the threat from the AHB. 
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Developing desirable strains of 
bees and producing the resulting 
breeder and production queens may 
not be easy, but maintaining these 
desirable strains out in the real world 
seems equally as difficult. Honey 
producers either discourage the 
production of drones in the apiary or 
ignore them entirely. Supercedure or 
swarm-produced queens from desir­
able stock will mate with whatever 
drones are available in the area 
resulting in dilution of desirabl~ 
traits. Maintaining improved Ameri­
can honey bees can only be achieved 
by improving feral colonies. 

Why not encourage all beekeep­
ers to requeen frequently with 
improved strains and furnish each 
requeened colony with a frame of 
drone foundation? Would any supplier 
be willing to produce drone founda­
tion? 

Perhaps a GENETIC IMPROVE­
MENT ASSOCIATION could be 
formed to encourage more requeening 

'with better stock, production of 
greater numbers of desirable strain 
stock resulting in economy of scale 
with associated price reduction and 
the production of improved drones by 
beekeepers at large. 

Maybe you could approach some 
of the professionals to determine if 
any of these proposals are feasible or 
effective? 

Kenneth Beauchamp 
Springfield, IL 

Editor's Note: Drone foundation is 
available from several bee supply com­
panies on request or special order. 

■ Wants Contacts 
I'm a beekeeper from Bulgaria. 

My name is Stoian Ivanov Stoianov. 
I'm 41 years old. I've been a bee­
keeper for 17 years. At this moment I 
have 100 hives and my intentions are 
their number to increase. I practice 
moving bees also. 

I set up beekeeping firm 
"Prashets" in 1990 when the political 
and economic situation in Bulgaria 
changed. Its activity is connected with 
the production and trade of bee 
products and agricultural products of 
vegetable and animal origin. 

I have a great desire to know 
beekeepers from U.S.A. I'm interested 
in all new things in beekeeping. 

Ifit is possible, publish in your 

magazine my address and my desire 
to know other colleagues and have 
contact with them. 

I will be very thankful and 
obliged to you, if you can do this. 

Stoian Ivanov Stoianov. 
Bulgarien 

Jambol-8600 
Zar Assen-str4 

Bienenfirm ''Praschetz" 

■ Cell Door, Almost 
I read the article "Cell Door" in 

your Dec. 93 issue with interest. 
When attempting to build the 

door from the plans I found some 
problems. 

1. I believe the pine stock in this 
list of materials should be 1-1/2" thick 
not 3/4" for parts A,B,C, & E. 

2. Also the author calls for a 
groove centerer for door - however 
the groove must be 3/8" from excluder 
(both for guillotine effect and to 
accommodate part D). This would 
leave less than 1/4" (with 1/8" slot) 
centerer for bees when the door is in. 
I think the stock should be at least 1" 
The photo on page 654 looks like 1-1/ 
4" stock. 

I hope you can set me straight. 
Gary S. Reuter 

St. Paul, MN 

Editor's Note: We've sent your query 
to the author but you seem to have 
already solved the problem. The bee 
space is necessary. 

■ Arizona Pollination 
Responses to my article on 

Pollination of Crops in Arizona, 
published in the December 1993 issue 
of Bee Culture, indicate that farmers 
and apiarists in some sections of 
Arizona give the cotton farmers honey 
to allow them to bring the bees onto 
their fields when the cotton is 
blooming. I am using a letter to the 
editor to indicate the response of 
those who say this is true. Hopefully, 
this means the insecticide problems 
have been worked out in those areas· 
if so, it is encouraging to believe this' 
problem will be worked out in all 
areas of the state for the mutual 
benefit of cotton farmers, apiarists, 
and the general public. 

A good cross section of apiarists 
around the state, many of whom 
indicated they trucked their bees 

Continued on Next Page 
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MAILBOX 
across county borders to pollinate 
crops in other counties, were inter­
viewed for the article and none I 
interviewed about the pollination of 
cotton fields stated other than related 
in my article. I am taking the oppor­
tunity of a letter to the editor to let 
the readers know that some apiarists 
take exception to the amount paid per 
colony in cotton fields and state 
vehemently that cotton fields defi­
nitely need pollination. 

Gladys Jenkins Bennett 
Queen Creek, AZ, 

■ Jar Tags 
Richard Bonney's idea using Jar 

Tags is a great one. I use a similar 
"Neck Tag" (literally) on Honey Bears 
that I give to my friends and neigh­
bors. I use the tags because I do not 
want to glue labels on to a squeeze 
bottle, and since I do not sell these, 
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there is no problem. My tags are 
printed on one side only to prevent 
registration problems of two sided 
printing (I do my own printing on a 
laser printer). Because of this, to get 
four pages the tags I use are double 
folded. 

In the same article Mr. Bonney 
gives us four samples of recipes. I like 
these, and would like to use them to 
make up tags like those described in 
his article. The problem that I see is 
that your magazine is copyrighted 
and therefore, the recipes are copy­
righted. The first question, therefore, 
is: do I (we the readers) have the right 
to copy, print and distribute these 
recipes? Do we need written permis­
sion from you the publisher and/or 
Mr. Bonney? What if I decided to sell 
these tags to my fellow apiarists? 

Maybe we need an article about 
copyright laws to educate us all. 

Jtiri Volmer 
Beavercreek, OH 

Editor's Note: You should contact Mr. 
Bo~ey directly at: Dept. of Entomol­
ogy, U of MA, Amherst, MA 01003, 
since he is the 'originator' of the recipes. 
We publish the article, but he owns the 

information. Since he did not quote a 
source (like you see in Ann Harmon's 
articles) the presumption is that he 
made the recipe himself, and therefore 
'owns' it. It is not difficult to make a new 
recipe and 'own' it, but you can contact 
him to find out. 

■ Why Bee Havers 
In response to Donald 

Stambaugh's legally learned authori­
tative question - Why people have 
bees? It's my opinion that they have 
bees for the same reasons the bee­
keepers do. But most bee havers are 
much smarter than the beekeepers. 
For they have the common sense to 
leave the dadgum things alone. And 
let the bees do their more efficient job 
of cleaning the cells undisturbed by 
some dumb clumsy beekeeper. And 
they know wild bees do not have the 
disease caused by the manipulations 
of the beekeepers. So the law and 
enforcers are made to control the 
dumb beekeepers. Not the wild bees. 
They truly have their own laws to 
abide by. It's called by one and all -
The survival of the fittest. 

One thing to remember! Man will 

ARE YOU SICK AND TIRED OF 
• Increased Cost & Reduced Quality of Wood Frames 

• High Labor• Wax Moth Damage• Blow Outs 

Don't Put Up With This Any More! 
Now Is The Time for Change! 

The Answer is PIERCO one-piece Plastic Frame & Foundation. 
Full Depth Medium Depth 

• Almost 15% more cell space. 
• Excellent commercial rates. 
• 20 years experience. 

WAXED OR UNWAXED 
We now have beautiful medium depth snap-in foundation. 

Call or write Nick at Pierco. 
The Sensible Chai.eel 

17425 Railroad St., P.O. Box 3607 
City of Industry, CA 91744-9980 

1-800-BEE-COMB (233-2662) 24 hrs. 
For Canadian inquiries call (403) 963-7573 

[II] 
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MAILBOX 
never control the honey bee. If the 
bees are unhappy they will simply fly 
away. And you can loss your honey 
crop good-bye. So forget about trying 
to control the honey bee. J ust try to 
make them happy. And hope you have 
done something right for a change. 

Joseph M. Howe 
Seattle, WA 

Editor's Note: Au thors' names are cor­
rectly spelled in the Table of Contents. 
When we redesigned the cover and in­
sides of the magazine in Jan. 1993, the 
authors' names were also 'designed' to 
fit the new layouts and typefaces cho­
sen. The authors seem not to mind. 

PLANTATION 
BEE CO. 

P.O. Box 24559 • St. Simon's Island, GA 31522 

(912) 634-1 884 

( candle Making Supplies) 
Candle Wax • Molds • Scents 

WICK 

Large Range Of All Candle Making Items 

Send For Catalog $2.00 Refundable 

CANDLEWIC COMPANY 
35 Beulah Rd., Dept. A 
New Britain, PA 18901 

(215) 348-9285 

■ Author Names 
For some months I notice the 

author's names written in lower case 
letters. It looks downright degrading. 
Besides, it is against the rule of 
English writing, which requires that 
personal names start with a capital 
letter. I could not come up with a good 
answer when my grandson asked why 
you do it that way. 

0 APISTAN kills 
Varroa, hut does 
not hann bees. APISTAN 

0 APISTAN does not 
present a risk to 
110ney contamination. 

0skar Wagner 
Albany,IN 

0 Treat with 
APIST AN in t\1e 
fall after removing 
the honey supers. 

Contact Mid-Con 
for all your 
Medication and 
Chemical Needs 

~ "&."'\.."&.~"'\..~~"'\.."'\.."&."&."'\.."&."&.~"&.'\..~~~,~"&."'\.."&.~~~ 

Varro a Mites! 

0 APISTAN is easy 
to 1L-.el 

•• • MID-CON 

8833 Quivira Road 
Overland Park, KS 66215 
(913)492-1670 
(800) 547-1392 

•Fax (913) 492-2742 

0 ~ ~~-- ~ ~ (~ ·~ A Go Modern! ~ 
~ Go Parallel ~ 

-POLLEN TRAP-
~ ~ Radial ~ 
~ Choice of 3 Cabinet ~ 
~ ,1' Models: ~ 
~ • 10 - 21 - 30 frames ~ 
~ ~ § NEW!! A 10-frame ~ 
~ economy model ~ 
~ ~ ~ Faster Extracting - no comb breakage. Uses less ~ 
~ space! Fits flush against a wall! Infinite speed control! ~ 
~ Curve<I bottom' Self-cleaning1 Heavy Sfainless lank! ~ 
~ All-electric welding! No solder! No lead! ~ 

~ 3000-10 Economy only ~ 
§ $1,045.00 ~ 
~ ~ ~ FOB AYER, MA ~ 

~ Send $5.00 for color catalogue, which includes small plant ~ 
~ layout and folder on how to process your honey crop. ~ 
~ Or, $1.00 for pocket guide on honey processing equipment. ~ 
~ Maxant Industries, Inc. ~ 
~ P. 0. Box 454G • Ayer, Mass 01432 • (508) 772-0576 ~ 
~ FAX (508) 772-6365 §: 
~~~~~~ ......... ~~~"'\..~"&.~~,,,~~~~,,"&.~~~~~~~~ 

February 1994 

Our pollen trap advantages 

Best Gauge of health of your queen 
Makes you a better beekeeper 
You gather more nectar - a lot more 
You triple and more your total net 

profit from pollen sales 
Keeps colony with domestic bees 
African queen cannot get in 

CC Pollen Co. 
3627 E. Indian River School Rd. 

Phoenix, AZ ,85018 , 
1-800-875-0096 ° 
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FEBRUARY 
Honey Report 

February 1, 1994 

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 

Extracted hooey sold bulk to Packers or Processors 

Wholesale Bulk 
60 #Light 46.50 44.75 42.68 39.67 44.50 42.50 
60 #Amber 42.85 41.60 42.00 38.00 42.26 42.07 
55 gal. Light .680 .530 .555 .523 .510 .536 
55 gal. Amber .665 .485 .467 .493 .507 .500 

Wholesale - Caee Lots 
1/2 # 24's 25.43 21.83 20.65 20.55 32.55 21.95 
1 # 24's 30.99 29.60 28.90 30.33 28.20 34.40 
2 # 12's 28.32 28.83 27.44 28.27 30.92 34.53 
12 oz. Bears 24's 26.83 28.60 26.94 25.28 25.27 31.38 
5 # S's 28.12 27.90 28.14 31.10 29.95 26.00 

Retail Honey Prices 

1/2 # 1.10 1.39 1.13 1.04 .92 1.16 
12 oz. Plastic 1.54 1.70 2.01 1.39 1.38 1.68 
1# 1.79 1.84 2.10 1.81 1.69 1.78 
2# 3.12 3.25 3.35 3.14 2.74 3.65 
3# 4.22 4.59 4.50 3.96 3.65 3.79 
4# 5.27 5.39 5.53 5.32 5.23 5.09 
5# 6.97 6.70 7.25 6.63 5.74 6.95 
1 # Cream 2.56 2.52 2.06 1.74 1.99 2.29 
1 # Comb 2.98 2.98 2.84 3.57 3.49 3.90 
Round Plastic 2.42 2.66 2.91 2.85 3.00 2.79 
Wax (Light) 1.97 1.29 1.88 1.33 1.68 1.66 
Wax(DarkJ 1.45 1.16 1.35 1.18 1.61 1.19 
Poll. Fee/Col. 38.50 25.25 30.00 28.75 27.50 25.50 

MARKET SHARE Reg ion 1 

7 8 

44.70 36.90 
43.65 33.13 

.525 .522 

.475 .470 

23.23 20.85 
26.68 30.73 
28.94 32.15 
29.35 25.10 
28.08 29.36 

1.11 1.13 
1.56 1.46 
1.87 1.77 
3.13 3.44 
4.43 3.93 
5.17 5.23 
6.27 6.37 
2.15 2.38 
3.44 3.50 
3.51 2.25 
1.30 1.38 
1.09 1.15 

30.79 29.00 

Pollination is the hot 
topic this month, and prob­
ably all spring. With fewer 
colonies available for me­
di um and smalljobs, prices 
should go up, and demand 
continue to increase. A po­
tential 'Revenue Enhance­
ment' if you've a mind. 

Prices and sales steady, but 
prices not increasing rapidly. 
Cold and snow have stopped in­
spections, but will make for a 
more typical winter. Check for 
feed if possible on light colonies. 
Pollination contracts should be 
finished soon, waiting for spring. 
Colony prices definitely going up 
as locations need more bees. 

Will honey prices go up? 
Will Presiden t Clinton 
smile favorably on the in­
d us try? Will producers and 
packers get along? Will the 
ARP and ABF ever meet 
together? America wants 
to know! 
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Region 2 
Prices dropping some as specialty 
crops are mostly sold. Pollina­
tion prices are moving up gener­
ally, and demands for bees in­
creasing, too. Mite problems 
'seem' to be slowing, at least for 
tracheal. 

History 
Summ11rv Last Last 

Range Avg. Month Yr. 

31.20-54.00 42.83 43.22 42.37 
21.40-51.60 41.05 41.09 40.18 

.41-.85 .560 .560 .561 

.40-.73 .511 .512 .530 

17.35-36.30 23.95 20.98 20.85 
25.00-36.00 31.21 30.98 30.61 
25.20-43.20 29.13 28.72 28.48 
22.90-44.40 27.91 27.18 26.52 
26.00-33.45 28.41 29.59 29.31 

.94-3.50 1.12 1.21 1.22 
1.19-2.25 1.60 1.60 1.52 
1.39-2.50 1.83 1.79 1.79 
2.73-4.40 3.18 3.16 2.98 
3.50-4.99 4.16 4.29 4.41 
4.89-6.50 5.29 5.77 5.28 
6.25-8.75 6.58 6.50 6.35 
1.74-3.00 2.26 2.52 2.20 
2.45-4.50 3.33 3.31 3.18 
1.75-4.25 2.81 2.78 2.63 
1.15-2.00 1.47 1.61 1.45 
1.05-1.45 1.25 1.23 1.28 

20.00-55.00 28.85 31.50 28.88 

Region 3 
Sales and prices slow to steady. 
Import prices being felt at store 
shelf. Pollination contracts fill­
ing fast and prices are strong. 
Some $40.00 colonies reported, 
most $30.00. 

Region4 
Prices, steady to lower, especially 
wholesale. Imports and large 
suppliers having significant im­
pact here. Even retail is being 
affected. Pollination prices 
steady, but by spring that may 
change. Last minute contracts 
should be higher. Hard winter 
will take its toll. Check ASAP. 

Region5 
Like region 4, prices, especially 
wholesale are being affected by 
imports and large suppliers . 
Small lots doing well, especially 
to specialty packers or sellers, 
but large scale sales are very, 
very low. Pollination prices little 
changed since last year, which 
shouldn't occur. 

Region6 
Prices stable, low, but stable. 
Winter has been mild, with ad­
equate moisture to date. Should 
be a good spring. Varroa still 
causing problems, especially re­
infestation. Watch out. Pollina­
tion contracts steady, but will be 
increasing, shortly as AHB, few 
beekeepers and increased acres 
come together. 

Region 7 
Prices and demand doing O.K., 
but not moving much in either 
direction. Wholesale having 
trouble moving large lots, espe­
cially darker honey. The same is 
true in most regions. Pollination 
is pretty big business here, and 
most contracts are already set at 
about the same as last year. 

Region 8 
Sales and demand all over the 
map. Retail pretty strong, but 
bulk sales difficult to pinpoint. 
Large amount of imports cer­
tainly doesn't help, plus a good 
crop last year complicates the 
picture. Almonds dominate the 
pollination picture with predic­
tion of enough to way short the 
number of colonies being pre­
dicted. WA and OR crops follow, 
and prices are steady to lower on 
some crops, higher on others 
(early and late, generally). 

~BEE CULTURE 



? DO 122s~OW ? 
clarence co l llson 

Honey bees are social insects and basic management 
principles are directed at the colony level rather than 
being concerned with individual bees. Colony productiv­
ity and efficiency are related to population size. Success 
in beekeeping is related to developing populous colonies 
at the correct time to take advantage of the nectar flows. 
The social structure of the colony is based on the prin­
ciples of division oflabor, kin recognition and specialized 

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. Individual worker honey bees are unable to 
survive by themselves. 

2 . All colony activities are contrplled by the 
queen. 

3. Chemicals produced internally that only af-
fect the individual that produces and secretes them 
are known as pheromones. 

4. "Queen substance" is a mixture of chemical 
compounds that are secreted by the salivary glands of 
the queen. 

5. Queens, but not workers produce functional 
venom at the time of adult emergence. 

6. All species of honey bees normally nest inside 
dark cavities with small entrance holes. 

7 Each bee has a tendency to express different 
behaviors according to their genetic profile, physi­
ological state and external stimuli present at the time. 

8. Virgin queens produce a pheromone that 
repels workers and other queens. 

9. Adult honey bees show ~ging characteristics. 

Multiple Choice Questions (1 point each). 

10. Juvenile hormones control metamorphosis 
and reproductive development. Juvenile hormones 
are produced by the: 
A. Hypopharyngeal glands 
B. Salivary glands 
C. Corpora allata 
D. Mandibular glands 
E. Tergal glands 

11. The queen honey bee distinguishes between 
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worker- and drone- size cells so the right type of egg 
is laid (fertilized or unfertilized) with her: 
A. Compound eyes 
B. Antennae 
C. Simple eyes 
D. Forelegs 
E.Abdomen 

reproductive castes. Numerous forms of communication 
are used within the honey bee colony to integrate their 
various social activities. How well do you understand the 
composition and functioning of the honey bee society? 
Please take a few minutes and answer the following 
questions to determine how well you understand this 
important topic. 

12. Name the two castes of honey bees normally found in 
a honey bee colony. (2 points) 

13. Research has shown that there are two specific genes 
that control the house cleaning behavior of worker 
honey bees that remove the remains of dead larvae or 
pupae from brood cells. Compare the behavior of two 
individuals each having one of the genes. (2 points) 

14. What is meant by the phrase that a colony is "hope­
lessly queenless"? (2 points) 

Pheromones (chemical messengers) are intricate com­
ponents of the honey bee communication system. 
Please match the correct pheromone with the appro­
priate source or function. 
A) isopentyl acetate B) Nassanoff pheromone C) 2-
heptanone D) 10-hydroxy-2-decenoic acid El 9-oxo-
2-decenoic acid F) Tergite gland pheromone G) Tarsal 
gland pheromone 

15. Secreted by the queen to attract drones dur-
ing her mating flight. 

16. Two pheromones used by a swarm in flight to 
make its way to a new home site. 

17 Inhibits the development of ovaries in worker 
honey bees. 

18. Produced by worker bees' mandibular glands 
and is the main component of the brood food fed to 
larvae. 

19. Alarm pheromone produced by the worker 
bees' mandibular glands. 

20. Produced within the sting chamber and serves 
as an alarm pheromone. 

21. Define the term trophallaxis, which is important in 
the honey bee society. (1 point) 

ANSWERS ON PAGE 114 
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RESEARCH REVIEW 
roger morse cornell university Ithaca ny 

'The Cogshall Free-Hanging frame can be a 
management tool to try." 

T 
he Coggshall free-hang­
ing extracting frame is dif­
ferent than other frames 
because it encourages 
bees to work in the honey 

storage supers more rapidly. It does 
so by reducing the space between the 
combs in any two adjacent supers. 
The Coggshall frame has thick end 
bars and thinner top bars and bottom 
bars than are normally used today. 
This frame is just as strong, If not 
stronger, than conventional factory­
made frames. 

A fact that is often overlooked in 
practical beekeeping is that in a natu­
ral nest in a tree there is no break 
between the combs in the brood nest 
and the honey storage area immedi­
ately above it. The standard factory­
made frame is made with a top bar 
thatis 1-1/16 or l-l/8"wide. The top 
bar is 3/4" or more thick and the 
bottom bar is 3/8"thick. lfweadd the 
1/4" to 3/8" bee space that exists 
between two supers we find the combs 
are separated by a minimum of 1-3/ 
8" to 1-1 /2" This space is reduced by 
1/4" ormorewith theCoggshallframe 
and that small reduction is impor­
tant. 

From the point of view of practi­
cal, stationary beekeeping the 
Coggshall frame appears to be much 
better. It is certainly cheaper to make. 
In addition to making a smaller break 
between supers, there is better venti­
lation because there is less wood. The 
Coggshall family switched to stan­
dard, self-spacing frames with wide 
shoulders (the Hoffman frame) when 
they became migratory in the 1930s 
and could not have swinging frames 
in the brood nest or honey storage 
supers. Prior to the mid-1930s they 
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rarely moved colonies and extracting 
was done in the apiary with hand­
cranked extractors. 

There is nothing new about what 
I am writing here. Comb honey pro­
ducers have been more alert to the 
importance of the space between the 
brood nest super and the honey stor­
age supers than have been beekeep­
ers who produce liquid honey. This is 
because of the difficulty in getting 
bees to start working in a comb honey 
super that has less space and no old 
comb. However, the same principles 
apply to the production of liquid 
honey. Comb honey producers resort 
to the use of bait sections or round 
section supers. Bait sections entice 
the bees into the supers while round 
section supers reduce the space be­
tween the super below and the comb 
honey super. It has been clearly dem­
onstrated that having an abundance 
of storage space available encourages 
the bees to collect and store more 
honey. 

The Best Width 
Several years ago I made a num­

ber of free-hanging frames that were 

The CoggshaUjree-hanglngjrame. 

either 3/ 4" 7 / 8" and 1" wide. (That 
is, the top bars , end bars and bottom 
bars were all the same, being one of 
these widths.) Most of my students 
and others who have uncapped these 
frames with hand knives agree that 
the 7 /8" width is best and sufficiently 
strong, just as strong as a frame that 
has wider parts. Frames that are nar­
rower are a bit frail but I still have a 
number of those only 3/4" wide in 
use. 

The Dimensions 
Since the Coggshall frames I have 

taken apart are homemade there is 
some variation in their dimensions. 
However, most have a uniform width 
of 7 /8" for all of the three parts: top 
bars, bottom bars and end bars. A few 
are a bit wider but none is a full inch 
wide. The top bars are 5/8" deep and 
the bottom bars are 3/16" thick. A 
few bottom bars are a bit thicker. The 
end bars are a uniform 1 /2" thick. It 
is the thick end bars that allows the 
use of much longer and heavier nails 
than are normally used in frame con­
struction and it is in this regard that 
the Coggshall frames are so strong. 

~BEE CULTURE 
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One of the great weaknesses in the 
standard factory-made frame is that 
the end bars are thin and using long 
nails, which have a better holding 
power, is dJ.fficult because the wood 
in the end bars splits so easily. We 
still have many made prior to 1930 in 
our colonies at Cornell and I have 
seen them in other beekeeping outfits 
in the vicinity. 

Nailing 
Ten nails are used to nail a 

Coggshail frame: four nail the top bar 
to the end bars and another four nail 
the bottom bars in place. One nail is 
used on each end.just under the lug, 
and perpendicular to the nails hold­
ing the top bar in place. The naHs 
holding the top bar in place are 1-5/ 
8" long while those holding the bot­
tom bar in place are 1-1 / 8" long. The 
nails are much longer than those 
normally used to nail a frame. The 
lumber is native white pine found in 
the northeastern U.S. but other soft 
woods work just as well. 

Wiring 
The free-hanging frame Is usu­

ally wired with four horizontal wires 
about equally spaced from top to bot­
tom. The h eavy end bars allows one to 
draw the wires tight, giving strength 
to the frame and keeping the founda­
tion straight. Most free-hanging 

THREE BANDED ITALIAN QUEENS & 
PACKAGES 
Shipping starts 
April 1, 1994 

Price includes postage, Insurance and Aplstan Strips. 

Queens 
1 • 4 $6.75 25 • 49 $6.00 
5 • 24 $6.25 50 & up $5.75 

2 lb. package w/queen 
1 • 4 $25.50 25 • 49 $24.75 
5 • 24 $25.25 50 & up $24.25 

3 lb. package w/queen 
1 • 4 $30.50 25 • 49 $28.75 
5 • 24 $29.50 50 & up $27.75 

Write or call for prices on package bees picked up 
at our apiary. 

MILLRY BEE CO. 
Rt. 2, Box 90 • Millry, AL 36558 

(205\ 846-2662 or (205\ 846-2366 

February 1994 

Who was W. L. Coggshall? 
William L. Coggshall was one of 

the pioneer beekeepers in North 
America. In the beginning he was in 
partnership with his brother, David. 
However, when they married they 
split the outfit though they owned 
adjacent farms outside of Groton, 
NY. W. L. Coggshall had 4,000 colo­
nies around the turn of the century. 
He was not a migratory beekeeper. 
However, he kept bees in Cuba, 
Florida, and Arizona and was al­
ways searching for new beekeeping 
territory. IDs name is often found in 
the bee journals and books of the 
time since he corresponded exten­
sively with the Roots and Dadants. 
Two more generations of beekeep­
ers followed in W. L's footsteps but 
no one in the family is active in 
beekeeping at present. 

frames have a slit cut into the under­
side of the top bar into which the 
foundation may be inserted. The foun­
dation may be fixed into place with a 
few drops of hot beeswax but this is 
usually not necessary. 

One Problem 
Only recently I was using a power 

uncapper and found that the round 
rod that rests on the top bar and 

Rt. 8, Box 8257 
Hayward, WI 54843 

• DID 
BffftfVt YOU 

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

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

for current prices, shipping 
and handling instructions. 

forces the frame between the two 
vibrating knives would sometimes slip 
around a top bar that is only 7 /8" 
wide. One can adjust the machine 
and compensate for this difference if 
only narrower frames are being un­
capped. However, when one has a 
mixture of frames with varying top 
bar widths there Is a problem and the 
machine is easily jammed by frames 
with narrow top bars. O 

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

Manufac turers of all types of 
Pressure Sensitive Labels 

~or ~P.j~_of ai(oiir la.tJels_send $1._~0 :: 

R.M. FARMS - P.O. Box 684 
Dearborn Heights, Ml 48127-0684 

Ph. (313) 722-7727 
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0 
ne of the things we learn 
as novice beekeepers is 
that honey bees need pol­
len to survive and that 
individual bees need it 

almost the instant that they emerge 
from their natal cells. At that time 
though full grown and ready to do 
certain types of work, a bee is not 
mature; her muscles and her glandu­
lar systems have not yet fully devel­
oped. One of the ways we can demon­
strate this is to pick up a newly 
emerged bee and try to get her to 
sting. She can't or won't. As time 
passes, she gains the ability to do this 
and other things, such as feeding 
brood, secreting wax and flying. 

We also learn that a bee goes 
through a series of jobs during her 
life, undertaking each at a more or 
less set time during her development. 
When she first emerges she cleans 
cells. Soon she may take up fanning, 
or capping cells or may become part 
of the queen's court. Very quickly, 
she starts to tend brood, and before 
long will go on orientation lights. 
Each job or activity she undertakes 
demonstrates an increased capabil­
ity or development stage for that bee. 
She undertakes each responsibility 
as she becomes capable of doing it. 

Her first two or three jobs put 
little demand on her body. To clean 
cells requires the ability to lick. At­
tending the queen requires more lick­
ing so she grooms and cleans. As the 
hours pass, new systems come into 
play. Fanning, for instance, is pos­
sible because her flight muscles have 
started to mature, although not 
enough to fly. Fanning also exercises 
those muscles, helping their further 
development. Capping cells is easy. 
Pick up wax, either newly secreted by 
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POLLEN 
rlchard bonney 

'Timing, method and placement of 
pollen are all important. It MUST be 

there when the bees need it." 

a more mature bee, or recycled from 
somewhere else in the hive, and put it 
in place. As soon as her 
hypopharyngeal glands become ac­
tive, she begins to feed brood. Later, 
she makes orientation flights, first to 
learn the appearance of her hive and 
ultimately, to recognize her surround­
ings. Incidentally, these flights fur­
ther strengthen the flight muscles. As 
time passes, and more capabilities 
are added, she becomes what might 
be termed a fully functional worker. 

F 
ully functional is some­
thing of a misnomer. In a 
sense, a worker is never 
fully functional. Through­
out the first half of her life 

she is always about to become ca­
pable of undertaking some new task. 
However, she is also losing certain 
abilities as time passes. A two-week­
old bee is no longer capable of doing 
all of the things she did in her first 
week. Her hypopharyngeal glands 
atrophy, for instance. A field bee, in 
the normal course of events, is not 
capable of doing much of anything 
inside the hive. She has lost her house 
bee inclinaticms and talents. 

Let's get back to talking about 
pollen, because it is the key to this 
development. None of these capabili­
ties can come into play in the absence 
of protein, and in a bee's diet, protein 
is provided by pollen. From the mo­
ment of emergence a bee seems to 
sense its importance. One of the first 
things she does is seek out a cell of 
pollen and eat. She will consume 
significant quantities during that first 
week. As time passes and her body 
matures, pollen becomes less impor­
tant, but since it is a constituent part 
of the honey stored in the hive, she 

will always be consuming a certain 
amount of it. Honey is eaten as her 
source of carbohydrates, her energy, 
but honey alone does not give as 
much pollen as a developing bee 
needs. 

As a bee progresses through her 
life, taking on more activities, she 
also expands in another way. She 
first emerges in the brood nest where 
it is dark and warm. During her early 
days she requires this secure envi­
ronment and does not normally leave 
it. Each of her early tasks is done 
here, but as her responsibilities grow, 
she begins to move outward, first to 
the farther reaches of the hive and 
ultimately to the great outdoors. It is 
in those early days though, that she 
eats so much pollen. 

We are all familiar with the stan­
dard usage pattern of a hive - a 
brood nest, surrounded on the top 
and sides with a shell of stored pollen 
which in tum is surrounded by a 
much deeper shell of honey. This 
pattern is most obvious in the fall 
when the bees are getting organized 
for winter. In the late fall there might 
not actually be a brood nest, but 
there will be a cluster. Given a brood 
nest, the pollen will be found immedi­
ately adjacent. The young emerging 
bees do not have to travel far. In fact, 
they will not travel far and might not 
find the pollen if it is not nearby, 
within an inch or so of the edge of the 
brood nest. 

In the more active season the 
pollen is not necessarily stored only 
in this pattern. It will also be stored in 
the brood nest itself. We do not see 
much of it there, though. With hun­
dreds of young bees emerging daily, 
the pollen is eaten almost as soon as 
it is deposited. We do see pollen sur-
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A pollen patty laid directly on the brood 
frames is most accessible. 

rounding the brood nest and assume 
it to be in lhe basic storage area. It 
might more properly be considered 
the overflow area; there was no more 
room in the brood nest. Because it is 
outside the brood nest proper, the 
young bees may nol find it readily. 
However, as the brood nest expands 
and moves, this pollen becomes more 
readily available. 

If you have ever followed the 
progress of a pollen-laden bee in the 
hive, you may have seen that she did 
not necessarily go directly to the pol­
len storage area- the one adjacent to 
the brood nest. She may have wan­
dered aboul in the brood nest for a 
while, searching for an appropriate 
cell in which to place the pollen. Not 
finding one, she finally moved to the 
perimeter. 

During the active season we do 
not give much attention to pollen. It is 
readily available through most of the 
country and lhe bees find it as they 
need it. Even in the late season, as 
lhey are storing ahead for the winter 
to come, pollen is seldom a problem. 
We expect to see at least two or three 
frames of pollen Ln the hive as we 
button things up in lhe fall. Usually 
it's there, and stored in the classical 
pattern around the brood or cluster 
area. It is in lhe late winter or early 
spring that we should be a little con­
cerned. Is there still pollen in lhe 
hive? Further, will it be within reach 
of lhose young bees as they emerge? 
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The classic storage pattern we have come to expect - brood. surrounded by a shell of 
pollen. surrounded by a deeper shell of honey. 

When you see open cells like this in the brood area. look inside. You may .find pollen. 

What are the Implications if no 
pollen is present? Ifno pollen, or very 
little pollen, is present and none is 
coming in, lhe colony will not raise 
brood. If brood rearing has been un­
derway and pollen stores run low, 
they may start removing some or all of 
that brood. Bees do not allow brood to 
develop and emerge if the colony can­
not support lhese new members. 

But, through normal attrition the 
colony has lost half or more of its 
population over lhe winter, and they 
must rebuild. 

Therefore, you putt the hive to 
bed for the winter, check the amount 
of pollen on hand. If lhe bees have less 
than two to three frames, be prepared 
to feed protein the following spring. If 

more than two to three frames are 
present, the colony will probably be 
all right, but monitor it in the spring 
anyway. Spring buildup Is all impor­
tant and you do not want any set­
backs. 

If you decide to feed protein in the 
spring, because of need, for insur­
ance, or because you wish to stimu­
late brood rearing, you have a choice 
of materials. Straight pollen, pollen 
substitute and pollen supplement are 
the possibilities. Pollen, of course, 
must be bee-collected originally, and 
subsequently collected from lhe bees 
using a pollen trap. Alternatively, 
frames of pollen may be taken from a 
hive with an overabundance and 
shifted to a needy colony, perhaps 

Continued on Next Page 
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POLLEN ... Cont. From Pg. 87 

being kept in the freezer until a need 
becomes apparent. Be· cautious here. 
Pollen can become too old and lose its 
value. The bees don't necessarily know 
this, however, and may use it any­
how, to their later nutritional detri­
ment. 

P 
ollen substitute may be 
any of several prepared 
mixtures containing such 
materials as soy flour, 
skim milk, brewers yeast, 

and other materials which provide 
the bees with the necessary protein 
and other nutrients so that colony life 
may proceed normally. Pollen supple­
ment is a mixture of pollen and pollen 
substitute. Many beekeepers mix their 
own pollen substitutes, but commer-
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P.O. Box 1672, Vacaville, CA 95696 
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Stop Hive Chemicals 

Use Bee Breeding 

88 

Tracheal Mite Resistance 
USDA YUGOSLAVIAN STOCK 

ARS-Y-C-1 
Carniolan Breeder Queens 

Naturally Mated Fertile Queens 
ITALIAN HYBRIDS 

Write or FAX for free brochure 

FAX (707) 448-6528 

COMMERCIAL GRADE 
WOODENWARE 

Bottom Board 
9-5/8" Hive Body 
6-5/8' Super 
5-11/16' Super 
Inner Cover 
Top Cover 

(without Metal Top) 
Frames 

$5.50 
$7.50 
$6.00 
$5.50 
$4.75 

$5.25 
$6.00 (Per set of 10) 

All Prices are F.O.B. Advance, NC and may 
change based on price of lumber. 

DEALERS WANTED 

RAINBOW WOODCRAFTS 
Rt. 1 Box 238 A 1 •Advance, NC 27006 

1-910-998-6462 

cially prepared products are avail­
able and are a lot less work for a 
beekeeper with only a few hives. 
(Editor's Note: Because of the high risk 
of disease in commercially available 
pollen, do not feed your bees any 
pollen (or honey) that did not come 
from your own disease-free colonies.) 

Timing, method, and placement 
of the pollen are all important. It must 
be in place when the bees are ready to 
begin their spring buildup and the 
supply must not run out before natu­
ral pollen becomes available in quan­
tity. Although dry pollen can be fed 
outside in good weather, it is best to 
place moist pollen patties directly on 
the frames of the active brood area. 

Then, keep checking. Once you 
have started to feed any form of pol­
len, you have made the colony depen­
dent on you. Weather and other con-

ditions allowing, and assuming the 
presence of ample honey, they will 
begin to raise brood in response to the 
amount of pollen you provide. Do not 
let them run out before the natural 
material becomes available in quan­
tity. 

As a final thought, perhaps you 
did not need to feed pollen but chose 
to do so to stimulate colony growth so 
that you could m~e up a nuc or split 
la ter. Keep in mind that the flip side of 
this is swarming. Swarming is by no 
means automatic with increased 
population, but you have increased 
the chances, and swarm season may 
sneak up on you before you make 
your split. Keep an eye on things. 0 

Dick Bonney is the Extension Apicul­
turtstjor the state of Mass., and the author 
of two books on beekeeping management 

QUALITY CARNIOLAN AND ITALIAN QUEENS! 

1 • 9 

ARS-YC1 Carniolan Mite Resistant Stock 

Fumidil-B fed colonies and nucs. 
FEBRUARY - MAY 5th SHIPMENTS 

Live Delivery & Prompt Service Guaranteed. 

$9.00 10 • 50 $7.75 51 • 99 $6.75 100 - up $6.25 

Terms: 10% deposit with order. Balance due 2 weeks before shipping. 

Package bees and nucs will again be delivered to Wisconsin in April. 
Call for prices and delivery dates. 

HONEY LAND FARMS 
(904) 429-3996 • 22146 O'Brien Rd. • Howey In The Hills, FL 34737 • Garry Oreskovic 

JERRY SHUMANS APIARIES (fJ 
Route 4, Box 1710 • Baxley, GA 31513 ~ 

(912) 367-2243 or 1-800-368-7195 ··~ 
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ITALIAN QUEENS • PACKAGE BEES • HONEY • POUJ.NATION SERVICE 

1994 ITALIAN QUEEN <JI PACKAGE PRICES 

2-lb. Pkg w/queen 
3-lb Pkg. w/queen 
Extra Queens 

1-9 
$26.00 
31 .00 
9.00 

10-24 
$25.00 
30.00 
8.25 

25-99 
$24.00 
29.00 
7.50 

100 & up 
$23.00 
28.00 
7.00 

Queens clipped or marked $.50 each. Queen prices include postage. Add shipping charge to package orders-call 
for quote. Prices include shipping Queens & Packages with Apistan. 

TERMS: Payment in fu II for orders less than $100.00 Larger orders $2.00 per package & balance due 3 weeks prior 
to shipment. 

WE WILL ALSO HAVE THE ARS-Y-C-1 QUEENS AVAILABLE @ $1 0.00(New Mite Resisiant Stock) 

QUALITY QUEENS & PACKAGE BEES FOR 
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POLLINATION PUBLICITY 
waiter clark 

Creating a Media Event is good for business 

One certain way of getting the media interested in 
beekeeping is to invite them along for the adventure. 
We've already discussed the mechanics ofbeeyard public­
ity (see October 1993, Bee Culture, "P.R. from the Bee­
yard"), So before we get started , be sure to backpedal to 
that issue for more information on good public relations.For 
now, let's discuss just one aspect of P.R., the media event. 
What is a media event? It's inviting the media to an event, 
that is, creating a news story. What's the purpose of a 
media event? To generate publicity on your business and 
its services, which brings customers to your door. 

A media event 

describing your event, or a combination. Be sure to 
include the five W's. Who, What, Where, When, Why and 
How. Answer all of these questions thoroughly for your 
audience so they'll know what they're getting into. Also, a 
personal cover letter giving the details of your event can be 
a real eye catcher. Carefully write a cover letter on your 
company letterhead to let the reporter know he/she is 
getting a good lead rather than being schmoozed. 

A few days before your proposed event follow-up with 
phone calls and on-time mailings to secure the time, place 
and activities for the journalists you're expecting to show. 

Personal calls to 
is sometimes 
called a special 
event or "news 
conferen ce". Don't 
let the concept be 
intimidating. If 
you have a p lan of 
action and use a 
little ingenuity, 
creativity and or­
ganization you can 
create events that 
easily attract cov­
erage in the news 
media. No, we're 
not talking about 
giving out phony 
stories or doing 
anything else un­
ethical. We're talk­
ing about causing 
something to oc­
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cur, in this case &heduling a 'Media Even t' in a setting as beautiful as an orchard in bloom makes 

editors and writ­
ers should never 
last longer than 
necessary to ex­
plain your idea. 
Most are busy 
(who isn't any­
more?) and dislike 
being interrupted 
or "asked" to at­
tend. Just state 
the facts: "Wanted 
to remind you we'll 
be discussing and 
demonstrating 
beekeeping and 
pollination at 
Redskin Orchard 
on May second. 
We'll be meeting at 
Old Country Road 
7 and Highway 30 
at 11 a.m. Thanks, 
hope to see you 
there!"' 

getting an article getting reporters out an easy affair. Be sure to plan for a rain date. 

in the news. And we're doing it by inviting the media lo 
observe what we do best - demonstrate the benefits of 
beekeeping and pollination. 

Actually a media event uses all aspects of what is 
known as "publicity," and publicity basically includes: 1) 
press releases, b) fact sheets, and c) interviews. So to 
"stage" our media event, we need to "release" the event (tell 
them it's occurring), give out the facts (background infor­
mation from which stories are developed), and talk to 
them at the event (be interviewed). Here's an outline of 
those steps. 

Make Initial Cont acts 
First, contact the appropriate media at least a few 

weeks ahead of time. Do a general mailing, or target just 
a couple newspapers or television stations in your area. 
You can use a press release. business brochure, or flyer 
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In addition, if you happened to stage a pollination 
"field day" for your state organization, submit the details 
on the time and place to the .. Events" column of your local 
paper's farm section. This is a near guarantee to get your 
event published for free. 

Provide Background Information 
Now, in preparation of the day. you canjump on the 

information highway. Providing the media contacts with 
fact sheets, video tapes, photographs or other articles on 
pollination the day they arrive gives them a head start on 
doing their jobs. This is called a "media kit," and making 
one for the media can win a lot of points with them. Be sure 
to also let your contacts know there are plenty of oppor­
tunities for their photographs in the springtime orchards 
and country locations. 

Continued on Next Page 
89 



MEDIA KIT CONTENTS 
Items to consider for your media kit Include: 

• A brief summary of the crop you 
are pollinating; I.e. apples 
- 9,000 acres In your state 
- $1,000,000 In Income 
- 165 jobs 
- etc. 

• A brief summary of the beekeeping 
Industry In your state; I.e. 
- 7,000 registered beekeepers 
-121, 000 colonies 
- 5,000,000 lbs. honey produced last 
year 
- $750,000 Income from beekeeping 
- 65 full time jobs 
-etc. 

• A map of where pollinated crops 
are grown In the state. 

• Brief description of your business 
and the business of the orchard. 

• Business card with phone numbers 
(day and night If possible). 

POLLINATION PUBUCITY ... Cont. From Pg. 89 

I assume most of you are interested in newspapers. 
Newspapers are generalist and don't deal with subjects in 
any great depth, so don't prepare with too much ready-to­
publish materials. Pollination is really a rather routine 
process. Unless there's a need for more in-depth informa­
tion, keep it simple and factual. Have a short agenda, 
discussing the beekeeper's year, (overwintering, spring 
build-up, the advantages of pollination, and simple statis­
tics on the life in the hive). Then be prepared for questions 
(see box) . 

Being Interviewed 
Again, don't be intimidated by reporters. Answer 

questions fully, factually and honestly. If they ask a 
question that you don't have an answer for, simply say, "I 
don't know but I'll be happy to find out and call you this 
afternoon." Being interviewed is just having a conversa­
tion while someone else takes notes. Take the time to do 
it right and you'll have repeat customers for future events. 

What are the issues? 
First off. what are the issues in your area? This 

nation's beekeepers, policy makers and the industry face 
a host of concerns, so coming up with topics of interest 
won't be too difflcult for most of us. In addition to basic 
yard management, are you running any field tests, estab­
lishing biological controls, using integrated pest manage­
ment, pheromone trapping or pollen dusting? These are 
all topics of interestto reporters. However, be prepared for 
questions about stinging, allergic reactions, and public 
concerns about pesticide use. And don't forget the 
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Africanized honey bee. 
What facts would you like to communicate to an 

interested public? Is your event to inform, entertain, or 
accommodate scientific inquiry? All of these are topics of 
importance and should be considered. 

Additional Considerations 
Prepare your media event at least a month in advance. 

The National Honey Board has on file a number of articles 
which cover pollination. Contact them to obtain articles 
that will help you put together a media kit. 

Obviously, enlisting the help of your local fruit and 
vegetable growers will make a media event go smoother. 
If you don't feel you can speak well with the media, team 
up, Many successful orchardlsts, especially those with a 
retail outlet on their property, are experienced publicists 
who organize advertising cooperatives, "farm-fresh" pro­
duce guides and other promotions of small-crop farmers 
in their area. Most will be happy to have the exposure and 
assist you in educating the media on the pollination 
process. Maybe the fruit and vegetable growers are con­
sidering a field day of their own. Try to combine your 

Don't be intimidated by 
reporters. Being interviewed is just 

like having a conversation, only 
they're taking notes. 

efforts to increase the likelihood of the media attending. 
Liability is an issue. Be sure, if you have a largely 

"agriculturally-inexperienced" crowd show up, to have 
plenty of extra headnets and a commercial grade first aid 
and sting kit for unexpected situations. Have someone 
supervise the crowd while beekeepers and/ or orchardists 
are interviewed regarding their work. In some cases, you 
may only have one reporter show up. Great, that's all you 
need. On the other hand, many Journalists and reporters 
in rural areas are younger and may not have the advan­
tage of a rural background or the experience of farming, 
so they may show up in numbers and know nothing about 
bees. One good idea is to have an empty hive handy so 
when your discussing brood patterns, honey supers and 
landing boards they can keep up, sans bees. 

Publicity Equals Dollars 
Comparing apples with oranges during pollination 

time can make front page publicity of your business a 
reality! What's more, good publicity can generate thou­
sands of dollars in business for the serious sideliner or 
commercial beekeeper interested in continued success. 
Look at it this way: one 50-hive pollination contract from 
a fruit or vegetable grower in your area (who sees an article 
on you) could mean an extra $750 to $2,500 in springtime 
income on hives that might otherwise sit In outyards. 
Pollination Is a highly specialized niche marketing, and 
locating customers Is not always easy. A media event is a 
quick way of broadcasting your business interests and 
keeping your business in the limelight. Q 

Walter Clark is a Public Relations Expert lnDes Moines. Iowa. 
He has contributed articles on Public Relations and Marketing. 
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Easy-Move Tips 
mary & bill weaver ----- ----------

In February's cold, blustery 
weather, as the beekeeper props his 
feet before the fire for a bit of midwin­
ter rest, more and more, visions of 
costs for menthol, Apistan, and 
terramycin dance through his head. 
Perhaps with some prodding from his 
spouse, he casts about for ways to 
bring in more cash flow from his 
investment in the bees. 

Pollination offers one possible 
source ofrevenue for a cash-strapped 
beekeeper. Pollination fees have been 
rising in recent years. But pollination 

and error, we now consider moving 
hives to be a rather enjoyable task. 

First, wenolongerusehivestaples 
to hold hive parts together. Staples 
damage wooden equipment, are time­
consuming to apply, and still allow a 
bit of movement of hive parts - Just 
enough, sometimes, to allow an en­
terprising bee to lead the troops 
through a newly created crack at Just 
the wrong time. 

Instead, we now use straps that 
fasten with a ratchet action. We sim­
ply loop the strap around the entire 

Showing detail of ratchet mechanism on belt and double screen. 

requires moving hives, and many bee­
keepers have had, like us, such back­
breaking, frustrating experiences in 
moving hives that they are inclined to 
reject this avenue. 

This is unfortunate, because 
moving bees, with the right equip­
ment and techniques, does not have 
to be a Job to be avoided at all costs. 
My husband and I, two 51-year old 
semi-softies, have moved a lot of hives 
in the five years we've kept bees. We 
prefer not to hire outside help for our 
operation, so any hives that get moved 
are moved byus, personally. Because 
of what we've learned through trial 
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hive. There's no straining to tighten 
the straps. They ratchet easily to su­
per-taut. So tight, in fact, the hive can 
be slid into place on a truck with no 
worries about shifting hive bodies 
and escaping bees. 

Generally, the straps hold even 
slightly warped inner covers and tele­
scoping covers so tightly to the top of 
the hive that the bees have no avenue 
of escape here either, and no taping 
around the cover is necessary. 

Second, we've found that the 
Super Hive Carrier, made by Dr. 
Howard Katz, a dentist and anesthe­
s iologist, makes carrying hives a 

breeze. With this nifty device, neither 
of the people carrying a hive needs to 
walk backwards, and there's no try­
ing to Juggle a heavy hive by the 
bottom board. 

The hive carrier, which weighs 
only about six pounds, opens wide to 
flt over the top of the hive. Then 
special grippers clamp securely into 
the handholds on the hive body. 

Dr. Katz based his design some­
what on a hive carrier made about 15 
years ago by an outfit in Detroit. 
When they went out of business Dr. 
Katz set out to improve on the design 
and manufacture the carrier himself. 

The original hive carrier had a U­
shaped handle that was grasped in 
front of the beekeeper. Dr. Katz 
straightened the handles so they could 
be held comfortably at the beekeeper's 
sides, and reinforced them so they 
were strong enough to carry a heavy 
hive or a stack of supers. 

Dr. Katz, a perfectionist, is still 
looking to improve on his hive car­
rier. For example, he wasn't satisfied 
with the rubber hand grips on the 
first few carriers he shipped. He fi­
nally found what he was looking for in 
a bicycle shop in York, PA, and the 
new, improved hand grips now come 
on all hive carriers. 

Purchasers of the earliest hive 
carriers can get the newer model hand 
grips from Dr. Katz for $1.50. Pur­
chasers of earlier models would also 
be wise to get lock nuts to replace 
those that came with the carrier to 
prevent the nuts holding the carrier 
together from coming loose. Lock nuts 
are now standard on all hive carriers. 

With Katz's hive carrier my hus­
band and I can easily move hives 
weighing 100 pounds plus. The hive 
carrier is also useful when you are 
taking off full supers of honey. We 
consider it to be one of the best equip­
ment buys we've ever made. All the 
hive carriers are guaranteed for the 
life of the purchaser. 

Once we showed our fancy new 
hive carrier to an old-time beekeeper 
up in the mountains. He appraised It 
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Mary & son. BUl m, demonstrate use of 
the Katz hive carrier. 

Shows the folded screen partially 
inserted in the hive opening. 

with a skeptical eye, then informed us 
that he didn't need no new-fangled 
contraption for moving bees. He had 
his own way of handling heavy hives. 

He showed us how he did it. 
Before he and his helper picked up a 
hive, he slapped it soundly on the 
side. Then they picked up the hive, 
walked 20 feet or so, and then he 
pounded on the side of the hive again. 
They continued in that manner till 
they'd reached the truck. 

When the hive was safely loaded, 
we asked him the reason for all the 
slapping and pounding. 

"Well," he said, "If you can keep 
all them bees in the hive aflyin' it 
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makes the hive a lot lighter to move." 
We decided that we preferred our 

new fangled hive canier to his home­
spun methods. 

On the serious side again, a third 
thing we've learned is to use a moving 
screen or a double screen on top of 
the hive instead of a regular cover 
when moving bees in hot weather. 
This allows the heat built up by the 
bees to escape. Overheating can be a 
very serious problem when you're 
moving bees. 

In fact, if the weather ls particu­
larly hot and you have a vehicle break­
down or are moving a long distance, It 
may even be necessary to sprinkle 
water on top of the screens periodi­
cally so the bees can use it to cool the 
hive. 

Each year we move spring-started 
splits from our home base in south­
eastern PA, where the honey flow 
ends by July 1, to the mountains of 
northern PA to continue to build up 
for winter. 

In northern PA, alfalfa and clover 
provide nectar through July and Au­
gust, and the goldenrod flow lasts 
untJl frost. It's a four-hour trip from 
home to our northern bee yards, but 
with moving screens on top of the 
hives the bees make the move in good 
shape. They are also useful when 
moving hives mid-summer to polli­
nate pumpkins, cantaloupes, cucum­
bers, and squash. 

Fourth, to close hive entrances, 
we now use a folded screen inserted 
in the entrance. We cut the screen 
length to flt the bottom board, and 
about 6-1 /2" wide. Then we fold it in 
halflengthwise. With the folded edge 
inserted in the hive opening, the bees 
are well contained with just a few 
staples on the screen edges to hold It 
in place. 

We understand some beekeepers 
use the folded screen approach with­
out staples and we h ave done this for 
short moves. But we feel more secure 
when there are a few staples to hold 
the screen in place. 

We generally screen up hives in 
the evening just before dark, when 
most of the bees have returned to the 
hive. Sometimes, particularly in warm 
weather, lots of bees are clustered on 
the outside of the hive in the evening. 
Usually, a moderate smoking will drive 
these bees inside, and the hive can 
then be screened. Or sometimes we 
return at daybreak to do the screen­
Ing if the strapping and taping have 

been done the evening before. 
Duct tape must have a thousand 

uses, and one of these is closing cracks 
and holes when moving hives. There 
are a lot of cheap duct tapes in the 
discount stores that don't stick well. 
Our favorite brand ls Frost King, which 
holds securely. A problem arises, 
though, when you try to tape the 
hives in the evening after the dew has 
fallen. No brand of duct tape adheres 
well when hive parts are damp. Be 
sure to seal up your hives before the 
dew falls. 

So, with belts, the Katz hive car­
rier, folded screens, and good duct 
tape, moving hives can be a rather 
pleasant job. But a small scale bee­
keeper will probably always look with 
some envy at the commercial opera­
tor when It comes to moving hives. 

For the big beekeeper, with four 
hives attached to a pallet, moving 
hives Is a snap. He simply pulls a 
forklift to the bee yard behind his 
flatbed truck. The forklift places each 
pallet with its four hives effortlessly 
onto the flatbed. 

Big beekeepers are proud of their 
forklift skills. A good operator can 
load or unload several hundred hives 
in a matter of a few hours. Then he 
throws the netting over the truck and 
straps the load down, and he's ready 
to move. 

Most of us will never achieve such 
effortless speed. But using the meth­
ods we've described, you should find 
the task of moving hives, for pollina­
tion or other purposes, to be much, 
much more pleasant. 0 

Mary & Bill Weaver move many of 
their 200 colontesf or honey production and 
several pollination contracts in PA. They 
are free lance writers for a local newspa­
per, and are retired science teachers. 

You can obtain rachet-type 
hive straps from Keeper Corp., 
P.O. Box 675, Willimantic, CT 
06226, or Kevlock Products/ AGM 
Container Controls Inc., P.O. Box 
40020, Tucson, AZ 85775-1702. 

The Katz Hive Carrier is avail­
able from Dr. Katz, 6818 
Campfield Road, Baltimore, MD 
21207 for $52.95 
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T 
he young woman saun­
ters confidently towards 
an old, hollow tree, places 
her hand deep Into a dark 
hole from which swarm 

thousands of bees and pulls out a 
chunk of comb honey. The bees fly 
about excitedly and crawl all over her 
yet she smiles throughout the whole 
scene. Placing the comb carefully Into 
a Mason Jar. she returns to a picnic 
and the friend who had been waiting 
for some fresh honey for their bis­
cuits. Seeing the look of amazement 
on her friend's face, the young woman 
tells her that she can do that because 
she is a bee charmer. 

The "bee charmer" is actress Mary 
Stuart Masterson and this scene, from 
the movie, "Fried Green Tomatoes," 
has left viewers wondering Just how it 
was done. Norman E. Gary, listed In 
the movie's credits, as the "Bee Wran­
gler," is happy to explain Just what a 
bee wrangler does and how that scene 
was staged. 

Dr. Gary, who has been a profes­
sor of entomology at the University of 
California at Davis since 1962, says 
that a lot of people have wrongly 
concluded that the bee scene Involved 
pouring honey Into the hollow tree 
and spreading it on Miss Masterson's 
clothes. He explains, "I have a lot of 
tricks and trade secrets and I don't 
reveal all of them but In that particu­
lar scene I used queen pheromone. 
The queen's odor, you know, really 
attracts the bees. They're not Inter­
ested In anything but finding that 
queen." 

Asked if Masterson had been ner­
vous about the scene or if the director 
had used a double at any point Dr. 
Gary replies, "Oh, no. Mary Stuart 
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RANGLER 
And Fried Green Tomatoes 

faith andrews bedford 

did the whole stunt herself and was a 
very. very excellent person to work 
with. She was receptive to my ideas, 
she listened carefully to the director 
and to me and she developed com­
plete confidence in my work. The di­
rector was shown a number of pro­
ductions In which I'd done things and 
they communicated to her that I had 
everything under control. The thing 
went like clockwork, she didn't get a 
single sting and we didn't have to use 
a stand-in at any point." 

It turns out that Dr. Gary has 
been a bee wrangler for a long time, 
although he didn't like that term at 
first. "I tried to persuade them that a 
more appropriate title would be 'Bee 
Special Effects' but, truly, the term 
special effects applies to things that 
are not real and the bees were Just as 
real as a dog or a cat so they Insisted 
upon the term 'wrangler.' I sort of 
grew to like that after all." 

D 
r. Gary has been Inter­
ested In bees since the 
age of 16 when he ripped 
down his mother's lace 
curtains to serve as a 

veil while he extracted a wild swarm 
of bees from a hollow tree near his 
home In Florida. Although he's worked 
with bees for 40 years, he didn't begin 
bee wrangling until the mid-1960s 
when a television station in San Fran­
cisco was running a series on animals 
and needed some footage on bees. 
After Dr. Gary narrated that piece on 
honey bees he began to get calls to do 
other television shows. He recalls, 
"I've done two films for Newton 'sApple, 
the children's science documentary; 
one for 'Make a Wish' one for 'Ani­
mals, Animals, Animals' and my fa-

vorite, a show called 'Wild, Wild World 
of Animals. I was sort of used as an 
attention-getting device at the begin­
ning of the film. I was standing there 
with bees all over my head completely 
covered, you couldn't see any fea­
tures whatever. I had some queen 
odor, pheromone, on my hair. In the 
scene, I held my breath while the bees 
completely covered me and then I 
leaned over and shook them off and 
made a smile, really big you know, to 
sort of prove that there was no protec­
tion on my face." 

The television shows were fun, 
said Dr. Gary, but when he was asked 
to do work on a made-for-television 
film he discovered he was something 
of a ham. "I was never In serious 
danger of becoming a good actor." Dr. 
Gary admitted ruefully but he added, 
"There Is no way you can teach a 
subject for an entire career and main­
tain the level of enthusiasm that stu­
dents expect without being something 
of an actor." 

Dr. Gary, who is now a card­
carrying member of the Screen Ac­
tors' Guild, was working on "Savage 
Bees" near New Orleans In 1976when 
a scene, being filmed in a nearby 
swamp, called for a tractor driver to 
be attacked by bees. Needless to say, 
no one wanted to play the part, so 
Gary volunteered. "The swarm de­
scended on me and I had to leap to 
ground and dash for a nearby pond. 
Later on they showed my dead body 
brought to the surface with a grap­
pling hook, my mouth ftlled with dead 
'killer' bees. I used the queen phero­
mone again but the real trick was 
staying submerged until the director 
wanted me to rise. Finally they pinned 
me down with an oar until the time 
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was right but all that time I could hear 
alligators underneath the water 
nearby." 

Atlastcount, Dr. Gary had worked 
on about 15 or 20 television shows 
and three movies. "Savage Bees," one 
of the made-for-television movies on 
which he consulted did go theatrical 
and, in his words, "became a big hi tin 
lots of different countries." Asked if 
he d1d any work on 'The Swarm," Dr. 
Gary replies, "No. Irving Allen con­
sulted with me for about half a day 
but I don't think he ever really be­
lieved that I could do the things with 
bees that I said I could. So he opted 
for optical effects and those kinds of 
things and spent a lot of money. The 
film was pulled out of the theaters 
after about a week or so. It was a 
disaster." 

Gary's research interests in bee 
behavior have involved him in the 
study of Africanized bees for the past 
20 years. He first went to Brazil to 
study them in 1971 and returned 
there five years later to work on the 
film "In Search of the Killer Bee." 
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Asked how he felt about working on 
films that portray the beneficial and 
normally docile honey bee as savage 
Gary answered, "'It's true, these films 
are not the sort that would please 
beekeepers. But you know. you have 
to open up and realize that the use of 
animals of all types for entertainment 
is a very legitimate form of expression 
and as long as you're not hurting 
them or treating them inhumanely 
then l think it is only fair that we give 
people who like to watch that sort of 
thing the opportunity to do so. I mean, 
I'm sure the bird lovers who watched 
Alfred Hitchcock's The Birds' prob­
ably didn't like that either." 

Asked what was the most spec­
tacular stunt he's done with bees, Dr. 
Gary quickly responds, "Oh certainly 
the time I was asked to create a 
pyramid of cheerleaders and cover 
them with a million bees." Was it 
difficult to find a bunch of girls to do 
that? "Not at all," Dr. Gary answers. 
'They were all University of California 
cheerleaders from right here on our 
campus and theywerevery, verydedi-

cated and very brave and cool girls." 
Dr. Gary who plays both clarinet 

and saxophone with a Jazz band called 
the "Honey Combo," thinks he is prob­
ably the only real bee wrangler in 
Hollywood. 

Real? 
"Well," Dr. Gary explains, "I've 

seen one or two other guys do imita­
tions. But l think I am the only one 
who really does it the right way with 
very large populations of bees. I use 
them in very tricky situations and 
make the actors feel very good about 
it. I am perfectly confident that I am 
the best in the world in doing this sort 
of thing. I am a rare combination of a 
research scientist in bee behavior, a 
teacher and a commercial beekeeper 
with 40 years of experience. I've done 
it all. l Just understand bees well 
enough to make them behave. 0 

FaithAndrews Bedford is a beekeeper 
and writer from Ivy, Virginia. She has con­
tributed articles on marketing and haroest­
lng honey to Bee Culture. 
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Jeff Painter likes honey but he has never tasted 
honeycomb. His mother, Nancy, has been baking. Hot 
from the oven, a dozen golden rolls grace the wicker 
basket on the table in front of us. We grab a couple and 
slather them with butter. 1 cut some honeycomb, hand 
him an oversized chunk and then sit back to watch his 
face. Remember the joy of that first bite? The soft crunch 
as honey bursts from the wax? The way it squirts from the 
comb into your mouth? Jeffs cheeks bulge for an instant 
then a sweet trickle oozes out and runs down his chin. He 
licks his lips. His eyes get big. He chews the last bit of 
sweetness from the wax, thoughtfully. By the time he's on 
his third roll he has made up his mind. He calmly 
announces that he wants a hive and a colony of bees all 
his own. "Please. Mom, can I?" 

His mother thinks it's a great idea. "But you're the 
beekeeper, Vince, what do you think? Is he too young?" 

I think I'm in a lot of trouble. He's watching me. How 
old do you have to be before you start beekeeping, 
anyway? He is young and it's already Thanksgiving. We 
are at the end of another natural cycle. The honey bees 
have their stores laid up for the winter. Brood rearing is 
slackening off. And it has begun to rain. Here on Vancouver 
Island the rains come early and continue through the 
winter. Not the best time to be breaking the propolis seal 
and examining the colonies. 

I am afraid that by the time spring rolls around Jeff 
will have lost interest and the world might lose another 
potential beekeeper. To me, bees are important in the 
scheme of things if only for the fact that they make 
beekeepers the way they are. Most beekeepers are careful 
of their environment. Many of us have gardens where we 
cultivate vegetables, fruit and flowers without the use of 
herbicides, pesticides or other harmful chemicals. Be­
cause our honey bees keep us close to nature we develop 
a healthy respect for life. And I can't imagine a beekeeper 
smoking crack or holding up a liquor store. Beekeeping 
has got to be one of the best character builders on the 
planet. I can't let the opportunity pass and I opt for a 
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compromise that will give me some time to plan. 
"Tomorrow I'll bring you a book. It's called The ABC & 

XYZ of Beekeeping. Its got lots of pictures. Just thumb 
through it and when you see a picture you like you can 
read about it. In the meantime let's have some more buns 
and honeycomb." 

The trouble was I couldn't decide where to start. What 
was needed was something that would involve him Imme­
diately, that would keep him actively interested until we 
could get into the colonies again. A game of some kind -
a contest with a prize at the end. I looked through my 
articles on beekeeping and found the answer. 

I scanned it. There was a section on STANDARDS OF 
PERFECTION FOR HONEY AND BEESWAX with classes 
for liquid honey, granulated honey and comb honey, 
beeswax and best frame of honey. It said: "This is one of 
the easiest exhibits to prepare • That appealed to me. 
Something easy. It would be a good experience for both of 
us. I had never exhibited. We could learn together. 

Jeff was enthusiastic. "When can we start?" 
"Well, what do we need to do first? It says here that the 

frame has to be clean white wood. I think we need some 
new frames and supers." 

"Why can't we just use the stuff you've got?" 
"Well it's not clean enough. Just look what the honey 

bees have done to them. They've stuck propolis all over the 
place. I've managed to split the wood where I didn't nail 
properly and even the best of them have marks from the 
hive tool. Some have splits and knots in them. No, they 
won't do. We'll need every point we can get. And that 
means the frames must be perfect." 

What! didn't tell him was that he was up against some 
stiff competition. A well-known beekeeper in the Cowichan 
Valley has taken first prize in every category for as long as 
I can remember. He deserves to win. He lives to win. If Jeff 
meant to come away with first prize in the face of such 
awesome competition, even in the simplest of categories, 
he was going to have to be good. Very good indeed. 

"You're right." Jeff said, "They don't look pretty." 
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PROVINCE OF 
BRITISH COLUMBIA, 

Department of Agriculture 
Exhibition Standards 

of Perfection 
for 

DAIRY PRODUCTS, POULTRY 
PRODUCTS, and HONEY. 

Circular No. 50A 

Some local fairs and all 4-H 
exhibits have a category that calls 
for a comb of honey as removed 
from the hive. This is one of the 
easiest exhibits to prepare, but the 
beekeeper should provide a wooden 
stand for holding the frame. Choose 
a comb completely filled and capped. 
The cappings should have an even 
surface and be white. Brood-rear­
ing darkens combs and the best 
comb for exhibition is one that has 
been constructed, filled and capped 
during a strong flow oflight-colored 
honey. 

Take care not to damage the 
comb once it is removed from the 

colony. Let it hang free in a wooden 
box, such as an apple-box, with cleats 
to prevent It from moving once it is in 
place. Scrape the wooden frame free 
of propolis and then wrap the comb in 
cellophane or Saran wrap to protect it 
from flies. The following is a sug­
gested scale of points for Judging a 
frame of honey comb. 

SCORE-CARD 

Points 
Suitability of wooden frame ........ 10 
Cleanliness of wooden frame ...... 15 
Completeness of fill .................... 25 
Completeness of capping ........... . 20 
Cleanliness and 
appearance of cappings ........... ... 20 
Quality and flavor ..... ................. 10 

Requirements - One comb from 
extracting super, standard or shal­
low as specified. 

Suitability of Wooden Frame -
Frame should be properly nailed, with 
all comers at right angles and oppo­
site sides parallel. There should be at 

least two horizontal supporting 
wires. Frame should be free ofknots 
and splits that would weaken frame. 

Cleanliness ofWooden Frame­
Frame should be clean, white wood, 
scraped free of propolis. 

Completeness of Fill-The comb 
should completely fill the frame, 
and all cells should be filled with 
honey. 

Completeness of Capping - All 
cells of honey should be completely 
capped, if possible. 

Cleanliness and Appearance of 
Capplngs - Cappings should be 
white without excessive travel stain 
and without mechanical damage, 
dust or dirt. Cappings should 
present a level, surface over the 
entire comb. 

Quality and Flavor - Comb 
should be free of any brood or pol­
len. There should not be any no­
ticeable difference in the honey in 
different parts of the comb. There 
should be no undesirable flavor to 
the honey. Honey in comb should 
be liquid, not granulated. 

"No they don't and that's the point. 
When you put something up for exhibit you 

We don't want any splits or knots for sure, 
but we also have to watch our for chips or 

want it to be as pretty as possible. When 
you tell people, 'Hey there folks, look at 
this. It is the best that I can do and it is 
close to perfect, you've got to go out of your 

saw cuts that shouldn't be there " 
"But they're brand newt" 
"Even so, we have to watch out for 

things like that. They're inspected before 
they leave the factory but what may be 
good enough for a commercial beekeeper 

way to make sure it is. And if the judge 
agrees that It Is almost perfect . well, you 
could win first prize. Wouldn't that be 
something to show your friends at school?" 

•,±tttcta!!~t-r-~;-r.:--r---fl may not be good enough to exhibit." 
Jeff was listening. "Look, you 

I had great hopes that with some luck the 
two of us could pull it off. / 

The next day we made a quick 
trip to Borden's Merchantile In r· 
Victoria. There we bought the parts 
for three shallow supers and 30 
frames to furnish them, along / 
with waterproof glue. nails, , 
wire and eyelets. Jeff had his , '"-
nose in the packages all the / --..,, 
way home. V / 

• Are we going to make • { 
the frames first or the ~[ l 1 

boxes?" 
"Supers. Beekeepers call them supers, 

not boxes. We'll make the supers first. That 
way we'll have a place to hang the frames 
when we're finished. But there's something 
else we should do first." 

"Like what?" 
"We have to go through every 

piece, top bars, bottom bars, and 
ends to pick out the best. What we 
want to do is discard any piece that is damaged. 
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ten frames 

, can see that many pieces have 
stains. Some are whiter than oth­
ers. And we don't want any coarse­

\ grained-wood that might split 
/ when we nail it. We'll discard any 

like that." 
"Like this orangey color 

here?" 
i 1 "Yes, you can put that top 

I ~bar aside." 
lttookusabouthalfanhour, 

but in the end we came up with 
l, parts for a perfect frame. Then we 

selected the second best and so on 
until we had the ten best. We bundled 

the pieces together with string and put 
them away in a safe place. 

"You know, Jeff, there are many 
things over which we have little or no 
control. Take cappings for example. 
Sometimes the bees don't cap every cell 
or they don't look as white as we would 
like. That's why we selected parts for 

and not Just one. We can't tell the bees, "This 
Continued on Next Page 
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Why Frames Must Be Strong 

This hive tool h(:1S a mechanical advantage of 20: l . 

A strong man who exerts l 00 lbs. at · A* applies 2,000 
lbs. to the lug of his frame at ~B* 

WIii your frames be able to withstand a ton of force? 

is our best frame. We want you to do everything you can 
to make this the winner."' Jeff laughs at that. "But there 
are lots of ways we can help them. For instance, it says 
here, 'Cappings should present a level, even surface over 
the entire comb.' Now that is something we beekeepers 
can do something about. It has to do with bee space." 

"Oh. I remember reading about that. Mr. Langstroth 
invented that, didn't he? His other name sounds funny. 
Lorraine. That's a girl's name. His parents must have like 
names starting with 'L' ." 

"Lorenzo Lorraine Langstroth. A great man. Times 
change. Maybe he would have thought our names were 
funny, too. No, he didn't invent it. The bees did. But you're 
right. Mr. Langstroth was the first to notice and make use 
of it. Made beekeeping a lot easier. When you build for 
bees you must do it their way. Whether it is a super (you 
don't call them boxes anymore, do you?) or frames or 
anything else, you do your best to leave bee space." 

"But how do we do that? We don't make the parts. We 
just put them together." 

"Yes. But it's how we put them together that counts. 
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See, right here in the exhibit requirements, it says 'Suit­
ability ofWooden Frames. Read that out loud for me, will 
you?" 

"Frames should be properly nailed, with all comers at 
right angles and opposite sides parallel . " 

"O.K., stop there. Do you understand what you just 
read?" 

"Well I don't know right angle. Is there a wrong angle?" 
"You've heard of the 'Right Whale'?" 
"Yes." 
"That was what the whalers called a particular whale 

because it had the best oil. It was the right whale to 
harpoon." 

"Teachers says they were wrong to kill the whales." 
"Maybe so, but they thought there were no limits to 

things in those days. Whales were everywhere. But getting 
back to right angles. A carpenter, or perhaps a mason, 
long ago called a certain angle a right angle because that 
was the one you needed to get a wall to stand up straight 
on the floor, or one wall to meet another wall. When they 
built houses or castles they wanted the walls to meet at 
the right angle. When they did that, they said the wall was 
square." 

"We make squares all the time in school. Like that?" 
"Exactly. Here let me show you. This tool is what they 

call a try square. Do you know why?" 
"Because they use it to try and see if something is 

square?" 
"Bright boy! See, if I hold it like this where the wall 

meets the floor it fits exactly. Or over here, where the leg 
of the workbench meets the top. That means it is square. 
It has the right angle. Get it?" 

"Yeah. But what's that got to do with bee space." 
"Let me show you." l went to the opposite comer of the 
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shop where I kept equipment for repair and picked out a 
super with the frames still in it. Some of the combs were 
badly misshapen. "I'm going to melt these down next 
summer in my solar melter. They're a horrible example of 
what can happen if you ignore the right angle." 

"Eeyou. That's gross!" 
"Yeah? Well, the bees don't seem to mind, but it sure 

makes it difficult to remove from the super and it's nearly 
impossible to uncap a frame like this. Do you see what 
happened here? The super is old. Not only that, but I put 
it together without glue. When I was starting to keep bees 
I was just as impatient as you are now. I didn't want to take 
the time to glue it. Now.Justa few years later it's no longer 
square. See?" I put the try square in the comer. J efflooked 
at the large gap. 

"So the frames were hanging crooked and they didn't 
have bee space or maybe too much bee space?" 

"Good lad. That's right. And look at this frame. See 
how it's propolized to the side of the super? Try and see if 
it's square." 

J efT took the try square and placed it along the bottom 
bar. "Wow. It's way out." 

TAPE SHOWS ACTUAL HIVE MAKE-UP, GRAFTING, 
PRIMING CELLS, NUC BOX SET-UP, ATTACHING 
CELLS, CLIPPING AND MARKING QUEEN. VERY 
CLOSE-UP SHOTS OF RIGHT SIZE LARVAE NO TRICK 
SHOTS. THIS TAPE WILL SA VE YOU A LOT OF MONEY. 
GOOD EDUCATION 

QUEEN REARING VIDEO 
I Hr. 60 Min. Tape 

Simple, Eff:; ~:l;e;e~:o:;:: plus $5.00 MI 

check or money order to: 
David Padgett 
7751 Fairfield Rd. 
Columbia, SC 29203 
Ph. (803) 754-8739 

"So what h ave you learned?" 
"If you want the best combs you have to start with 

supers and frames that are square. But you haven't said 
anything about the part here where it says, and 
opposite sides parallel' What's parallel, anyway. Boy this 
is tougher than I thought." 

"Well for once you are wrong!" Jeff looks up at me, 
smiling. "This is the easy part. If you make sure things are 
square and have the right angle then they will be parallel. 
You don't have to do another thing to it if you've done it 
right the first time!" 

"Hey, that's great. And ifwe do it right the bees will 
make • 

"Just like it says here in the pamphlet. The bees will 
cap the honey level and even over the entire comb." 

"Because of bee space?" 
"All because of bee space!" 
Next time we'll put the frame together, and get ready 

to make 'the perfect frame'. 0 

Vincent Doyle is a beekeeper, free lance writer and adamant 
supporter of teaching kids what's 'right'. 
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TRUCKING & INDUSTRY 

TIEDOWN EQ. - CANVAS PRODUCTS 

BEE NETS - TARPS 
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CARCO STRAPS 
WINCHES - REPAIRS 
CUS10M CANVAS WORK 
Mid-Valley Tarp 
Service, Inc. 
4448 Sisk Rd. 
Modesto, CA 95356 
(209) 545-1607 
800-553-4222 

COMMITMENT TO QUALITY AND SERVICE 
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Since 1907 
(916) 891-5216 or (916) 934-5216 
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BEES IN THE 
UPPER MIDWEST 

marl a s p I VO k _ _ ____ __;_ _____ ___ _ 

I'm a beekeeper at heart who has 
been trained to do science. After keep­
ing bees for the last 20 years in places 
ranging from South America to Kan­
sas, and living the last several years 
in Tucson, Arizona I vowed I would 
never, ever move to a cold place again. 
Naturally, the perfect job for me ap­
peared at the University of Minnesota 
- so much for vows. A couple of weeks 
after moving to Minnesota in March 
1992, I sat in an auditorium in the 
Entomology building, listening to Dr. 
Basil Furgala give his last presenta­
tion of the Beekeeping Management 
Short Course. Basil has made a great 
contribution to honey bee research 
and management. His work spans a 

wide variety of topics including treat­
ment ofNosema, sacbrood virus, sun­
flower pollination, overwintering in 
the north, tracheal mite control and 
comparison of different bee stocks in 
Minnesota. A series of unfortunate 
medical problems has left Basil dis­
abled, so he Is not able to teach and 
do research anymore and I was hired 
to take his place - an honor and a 
challenge. I was happy that both he 

' and his last student, Dr. Steve Duff, 
agreed to teach the course one more 
time. That way I could learn tech­
niques for northern beekeeping 
straight from the masters and con­
tinue to teach the course in future 
years. 

2 Pound Package Bees 
with clipped and marked 
Queen 

I had to grin when 
Basil said he was go­
ing to teach everyone 
in the class of over 50 
people THE BESTway 
to keep bees in Min­
nesota. If they fol­
lowed exactly what he 
told them to do, there 
would be no prob­
lems. They would be 0 

I I 
Step 1 

Assemble equipment 
and order package 

(Jan-May) 
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Telescoping Outer Cover 

Gravity Feed Pail 

Inner Cover 

10 Frames with 
Foundation 

Deep Hive Body 
with 1" Auger hole 

Entrance Reducer 

Bottom Board 

~ 
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Step 2 
Set up Apiary 

(mid April) 

successful beekeepers Immediately. 
We all know the beekeeper's first credo 
is that every beekeeper has THE BEST 
way of managing bees. The second 
credo Is that the only thing which 
beekeepers can agree on Is that they 
agree on nothing. The Irony of this Is 
that bees don't need to be managed at 
all. They lived for millions of years in 
fine style before man evolved. But 
maybe bees need a little help to make 
It through a Minnesota winter, and 
that's what I was here to learn. 

I've now gone through two cold, 
rainy summers and two arctic-like 
winters keeping bees here, with ex­
pert help from my technician, Gary 
Reuter, a local Minnesotan who ad­
heres to Basil's management scheme 
on his own 60 colonies. When I called 
Basil and asked If it would be O.K. if 
I wrote about his management scheme 
for Bee Culture, he was incredulous, 
"You mean you're going to endorse 
my system?" "Absolutely," I said. I'm 
now a believer. His system works 
great in Minnesota. But it won't be 
THE BEST system until I add my own 
touches. 

• 

Step 3 
Hive Package 

(mid April) 
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Preparing to hive packages in the snow. Note 
feeder pails with sugar syrup on right. 

In all seriousness, the most suc­
cessful colony management system 
Is based on the biology and behavior 
of the bee, not the whim of the bee­
keeper. Basil's four principles of pro­
du ctive beekeeping, which are ulti­
mately rooted In the biology of the 
bee, are: 
1. Every colony must be protected 
In manageable equipment and be lo­
cated In a good apiary site. 
2. Every colony must have a young, 
prolific queen. 
3. Everycolonymusthaveadequate 
food reserves at all times. 
4. Every colony must be kept dis­
ease-free. 

For the 90s, I would add the following 
two principles: 
5. Every colony must be kept as free 
of tracheal and Varroa mites as pos­
sible. 
6. Every colony must be as "Euro­
pean" as possible (i.e., they must 
have no or very, very low of levels of 
"Africanizatlon "). 

Basil calls his technique the "Hori­
zontal Two-Queen System." I think 

□ 
• 

Step 4 
Feed Package 

(same day) 
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he calls it this because he's originally 
from Winnipeg, Canada where they 
run many colonies as vertical two­
queen colonies. He said he got tired of 
having to stand on a ladder to harvest 
honey supers, so he decided to come 
up with a more reasonable method to 
manage large colonies. And large they 
are. I was not prepared for how LARGE 
colonies of bees get In summer In 
northern latitudes, and how fast they 
build up In spring. 

Basil's system begins by purchas­
ing a package of bees through the 
mail in early spring. Actually, it be­
gins with a minimum of two pack­
ages. That way you can compare 
colony development and Increase your 
management options if problems 
should arise. You want the packages 
to arrive 4-6 weeks before the fruit 
tree and dandelion bloom In mid­
May. That means you order a package 
so it arrives In mid-April. To my sur­
prise (and I'll admit, horror) there Is 
still snow on the ground and it may be 
40° when the bees arrive In April. Why 
not wait until the dandelions and 
fruit trees are In bloom and the 
weather is decent before hiving a pack-

~ 
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Step 5 
Check Feeder 

(next day) 

Spraying the package liberally with sugar 
syrup before shaking bees into hive. 

age? The reasoning Is rooted In the 
biology of the bee. If you hive a pack­
age on April 15, for example, the 
queen will probably start laying eggs 
within several days: let's say April 20 
to be on the safe side. It takes 21 days 
for a worker to develop from an egg to 
an adult: that's May 1. During this 
time, the population In your new little 
colony dwindles because the workers 
that arrived In the package are aging 
and dying a natural death, and new 
bees haven't emerged from their cells 
yet. This Is a scary time for new 
beekeepers as you watch your colony 
get weaker rather than stronger. But 
hang In there. After another 2-3 weeks, 
or mid-May, the new bees will be of 
age to forage outside the colony for 
nectar and pollen. By this time the 
dandelions and fruit trees are In bloom 
and your new foragers have plenty of 
pollen and nectar. Now the colony will 
start growing quickly, and by July, 
when the main honey producing 
plants, the clovers, start to bloom, 
your new colony will be booming and 
will gather large amounts of nectar. 

If you hive a package In mid-May, 
your colony will go through its dwln-

Continued on Next Page 

~ 
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Step 6 
Check for eggs and feed 

(7-10 days later) 



BasU Furgala says: "Gently spread the bees out on the bottom 
board like making p!Zza.". 

Feeding pollen substitute to a newly hived package ofbees. Colony 
on right has a gravity feeder inuerted ouer the inner couer. An 
empty super should be placed ouer the feeder pail 

MIDWEST ... Cont. From Pg. 101 

dling stage right when the good spring 
dandelions and fruit trees are in 
bloom, and by the main nectar flow in 
July, your colony won't be nearly as 
strong. So, you have to trudge out to 
the bee yard in the snow in April to 
hive a new package. If you're from 
Minnesota, you wear tennis shoes 
and at-shirt to do this because the 
weather feels just fine. If you're me, 
you wear a coat, warm hat, wool 
socks, rubber boots, and you hide 
your disbelief. 

Howarethese7,000-10,000bees 
that just arrived in a package from 
the sunny South going to survive in 
Minnesota from mid-April to mid­
May? If you've picked a good location, 
willows and maples will provide an 
early source of pollen before the dan­
delions bloom. It's also good to pro­
vide your bees with a pollen substi­
tute (available through most bee sup­
ply sources). For nectar, it's critical 
that you feed your bees non-stop 
until fruit trees and dandelions are 
blooming. Basil advocates the µse of 
gravity feeders, or plastic buckets 
with tight fitting lids punched with 1 / 
16" holes, inverted over the hole in 
the inner cover. This ls because the 
nights, and some days, will still be 
very cold, and the bees will cluster to 
generate heat. If you use a frame 
feeder on one side of the box, or an 
entrance feeder, the bees may not be 
able to break cluster to access the 
syrup - and starve. They need the 
sugar syrup directly over their heads, 
like an IV. The sugar syrup should be 
one part sugar to one part water (1: 1). 

Two gallons of the syrup you feed 
should be medicated with fumagillin 
to control nosema disease. Basil did a 
lot of research on nosema, and his 
data shows very clearly that it's im­
portant to feed fumagillin to package 
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bees in the spring and to all colonies 
before winter. Treating for nosema is 
particularly important in northern 
climates. 

I'm assuming here that you·ve 
picked a good apiary site - one pro­
tected from north and northwest 
winds. has good air circulation, ls 
close to water, is not too close to 
dwellings or driveways and is acces­
sible by your vehicle even in wet 
weather. If you are just starting buy 
standard Langstroth equipment, pref­
erably new so you avoid purchasing 
somebody else's problems with dis­
ease or pesticide residue. 

I'd like to take you through THE 
BEST system for keeping bees in the 
upper Midwest, step by step. These 
instructions on how to hive a package 
comestraightfromBasil'sBasicMan­
agement Short Course manual. 

Admittedly, 
installing 

packages when 
there is snow 
on the ground 

may sound 
strange, but it 
works. Try it. 

I. Be Prepared 
a. Packages should be ordered in 

December or January (certainly 
by February). Purchase packages 
with clipped and marked queens. 

Packages should contain miti­
cidestrips. A2-lb. package should 
be hived about a month before 
the fruit trees and dandelions 
bloom where you live. 

b. For each package of bees ordered 
have the equipment for a "one­
story" hive assembled, painted, 
and set up on location before the 
bees are scheduled to arrive. Be 
sure to keep all openings closed. 

II. Care of the Package After 
Arrival 

a. Hold in a dark, quiet place, pref­
erably at 50-70°F. Take care not 
to chill or overheat the package. 

b. Provide plenty of feed by spraying 
1: 1 sugar syrup on the screen 
cage as long as the bees continue 
to consume it. 

c. Hive the bees as soon as possible 
in the late afternoon (early morn­
ing is O.K. if weather is cool and/ 
or it is raining or snowing). 

m. How to mve A Package 
a. Do not use smoke when hiving 

packaged bees. 
b. Position entrance reducer using 

smallest opening. Plug this open­
ing loosely with grass when hiv­
ing packages on warm and/or 
sunny days. 

c. Remove four frames from the cen­
ter of the hive body. 

d. Spray packaged beesliterallywith 
sugar syrup. 

e. Jar the package sharply to knock 
bees to the bottom of cage. 

f. Pry the wooden lid off top of pack­
age. Remove the feeder can from 
the package and set it aside. 

IV. "Direct Release" Method of 
Queen Introduction 

a. Remove the queen cage from 
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package; check to make sure 
queen is alive. Put the queen cage 
in a safe place. (e.g., your pocket). 

b. Spray bees In package with more 
sugar syrup. 

c. Shake bees Into the hive and 
spread them Q!ll Q!l ~ bottom 
.b.ofil:l!. usin~ XQYr hive tool. 

d. Spray queen with sugar syrup. 
e. ~Direct release" the queen by low­

ering the queen cage into the hive 
removing staple and gently peel­
Ing away the screen. !f gueen !§ 
clipped YillH!,YQ!ds;1. potential prob.: 
lem, namely, the queen flying 
away. 

f. Carefully replace the four frames. 
g. If natural pollen is not available, 

feed pollen substitute when hiv­
ing packages. 

h. Provide the hived bees with one 
gallon of 1: 1 sugar syrup con­
taining the antibiotic fumagilltn. 
Feeder pails used over the inner 
cover are strongly recommended. 

V . Day 1 After Hiving Packages 
a. Check feeder pails to make cer­

tain bees are obtaining sugar 
syrup. Do not disturb colony 
unless you suspect bees are not 
consuming the sugar syrup. 

VI. 4-7 Days Later 
a. Conduct a brief colony Inspec­

tion, using smoke, to determine 
queen acceptance. The presence 
of eggs will indicate the queen 
has been accepted. 

b. As soon as the bees have con­
sumed the first gallon of sugar 
syrup (approximately 7 - 10 days) 
feed a second gallon of medicated 
sugar syrup containing 
fumagilltn. Give first treatment of 
terramycin (TM). A total of four 
TM treatments will be given in the 
spring to package colonies. 

c. When the second gallon of medi­
cated syrup has been consumed, 
continue feeding unmedicated 
sugar syrup until a continuous 
supply of nectar is available in 
the field (dandelion nectar flow). 
This is especially important when 
starting with foundation. Gener­
ally, a total of2O-25 lbs. of granu­
lated sugar (5-7 gals. of 1: 1 sugar 
syrup) is required per package. 

In the upcoming months, I'll con-
tinue explaining Basil's Horizontal 
Two-Queen System. However. I'd like 
to leave you with some thoughts that 
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But even after all this, there's 
more. More medication, and more 
challenges. Next time we'll solve 

some of these. 
really bother me about beekeeping 
these days. You have just purchased 
a brand new package of bees. You 
feed them furnagillin for nosema. Basil 
always advocates using terramycin 
as a preven tative for the bacterial 
diseases, American and European 
foulbrood. These days, you should 
probably treat that package for tra -
cheal mites with menthol (as it's the 
only registered treatmen t) and for 
Varroamites with fluvalinate (Apistan 
strips). That's four treatments: two 
antibiotics, on e repellent, and one 
pesticide! Is this healthy? What are 
our alternatives? The next nagging 
thought Is : In 5-10 years, how can 
you be sure the queen Inside your 
new package is not Africanized? If 
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you're sure the new queen is reared 
from certified European stock, how 
can you be sure she didn't mate with 
Africanized drones? These are the 
thoughts that kept running through 
my mind as I sat through the short 
course. If I can add anything to this 
BEST system, it will be a way around 
all the chemicals, and a way to avoid 
inadvertently usingAfrtcanized stock 
up here In the cold country. Much of 
my current research is directed to 
these ends. 0 

Marla Spivak ts ExtensfonAplcultu.rtst 
at the University of Minnesota, St PauL 
She has worked with African bees in the 
tropics and studied bees in the U.S. desert 
S.W. This ts herjlrstartt.clejorBeeCulture. 
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HOWTOMAKEA 

greg ferris ------------------

Here in Maryland when we think spring we think 
Easter. And what does Easter have to do with bees? The 
bees produce the wax used to make paschal candles. It 
takes a little time and patience to produce these works of 
art in wax, and some special equipment will have to be 
made but the end result makes It all worthwhile. 

Paschal candles are usually made of processed bees­
wax. The church requires that the candle be at least 51 % 
beeswax. A good wax mixture Is 51 o/o beeswax, 1 o/o stearic 
acid, and the remainder paraffin. You will find that a 
yellow paschal candle Is easily accepted by the church as 
most don't believe white ones contain any beeswax! They 
will also take special pride in candles made by their 
parishioners. 

To make a paschal candle you will need a dipping vat 
that Is at least 36" deep. Mine Is made out of a scrap piece 
of eight-Inch steel pipe welded to a piece of channel. 
Perhaps someone in your church is a general contractor 
with these scrap Items laying around. Near the bottom of 
the pipe a 1-1/4" pipe coupling was welded In place to 
receive a 120-volt water heater element. Above the ele­
ment a water heater thermostat was attached to the pipe 
to control the temperature of 
the water bath. A 36" piece of 
three-inch PVC pipe with a 
toilet flange glued to one end 
and a cap glued to the other 
end provided the vessel to hold 
the wax. The flange must be 
secured to the steel pipe to 
keep it from floating. I did this 
by welding a couple of bolts to 
the inside of the steel pipe. 
The steel pipe Is filled with 
water and the unit plugged 
in. 

Dial Thennometer 
J" PVC Toi let Flanfte 

I''' Stee: l Pipe----...-

)" PVC Pipe: 

Water Heater 
Thermostat ---►tt,ll'.r"J 

Ueld 

Steel R,ue 

a rope which Is strung through a pulley over the vat. This 
makes dipping the candle a very simple job and you won't 
have to stand precariously on a chair. 

Now the dipping begins. After each series of several 
dips the candle will have to be turned over to keep it from 
tapering. When the candle reaches an inch and a half in 
diameter it is time to quit for the day and allow It to 
completely cool. If you don't, the weight of the soft wax will 
cause it to slide off the wick. On the second day the 
dipping Is continued until the candle reaches two Inches 
in diameter. The candle Is then drawn through a two-inch 
die each time It Is dipped to get it perfectly round for the 
length of the candle. I used an upside-down canningjar 
funnel for the die. When you are satisfied with the shape 
of the candle, which is a little rough from the die, dip It two 
or three more times and It will become smooth. Allow the 
candle to hang and cool for another day. 

Working on wax paper carefully cut the candle to 
length using a hot knife. Now It is ready to receive the 
decorations. Mark the patterns on the candle with a felt 
tipped pen and carve the patterns into the candle with a 
small gouging tool. These tools are readily available at any 

t\:'' Pioe CouplinR 
\:elded i n place 

i.3ter Heater 
Thermoet:1 t 

Ptuq; 

hobby shop. You might 
want to practice on the sec­
tions you removed before 
tackling the finished work. 
Colored wax Is then melted 
and applied to the pattern 
using an eye dropper. Keep 
the wax and eye dropper 
hot or the wax will set up in 
the eye dropper. Gold leafls 
applied to the gouged out 
cross and anywhere else 
that It Is desired. As you 
can see In the picture of my 
fmished candle a gold star 
Is above blue water. This 
candle was made for 'The 
Star of the Sea" church. 

While the wax is melting 
the wick Is prepared. An in­
line fishing weight is tied to 
each end of the wick. The 
wick should be six Inches 
longer between the weights 
than the finished candle 
length. A hook is attached to 

ELECTRlC C.\NOLE DIPPING 1/AT 

The red nails are made 
by nailing small tacks, such 
as frame nails, to a piece of 
wood and dipping them In 
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PASCHAL CANDLES ... cont. From 105 
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The dipping process is simplified by using a pulley instead of standing on a chair. After several dips the candle needs to be 
reversed to it doesn't become tapered. A.fl.er it reaches and inch and a half quit for a day to let it cool. 
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To detail. carefully CC11Ve out the decorative symbols and fill them with colored wax (parafflll) 
using a hot eye dropper. A steady hand helps here. 

colored wax. While lhey are soft lhey can be shaped. Afler 
cooling they are pressed inlo place. The red bow was made 
by placing red wax into a small container of water. The 
container was heated In lhe microwave unlll the wax 
melted. It was lhen allowed to cool and a small sheel of 
wax was obtained. Strips were cut from lhe sheel. molded 
to lhe desired shape. and pressed onlo lhe candle. The 
rose buds were made from sheets of wax worked under a 
hair drier. The very cen ler of lhe rose is a small ball of wax 
on a small nail similar to lhe red nails on lhe cross. Each 
petal is pressed into place and shaped by hand while it is 
soft. The four green sepals are made in one piece and 
shaped around lhe rose bud. O 
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A paschal candle 
made locally is Cl 

source of pride for 
any church during 
the Easter season. 
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HOME HARMONY 

February - what a strange 
month, full of "holidays" which are 
fun to celebrate. Parts of the country 
are full of snow while other sections 
are looking at springtime and the 
beginning of another growing season. 
In some areas the honey bees are still 
clustered, while in others they are 
flying and beekeepers are counting 
their to-be-filled honey Jars. So what 
is a good project for February? lfyou 
are still in a wintry area as I am, how 
about the fun and games of cleaning 
up some bookshelves and files? Actu­
ally it !§ fun - you find all sorts of 
forgotten treasures - and some less­
than-interesting trash. I threw the 
trash away and will share with you a 
forgotten treasure - a little recipe 
book about fondues. 

At one time, not too many years 
ago, everyone had a fondue pot. Al­
though Cheese Fondue was the main 
item made, some adventuresome 
cooks made meat fondues and des­
sert fondues. After a time the cooking 
fad went elsewhere and the fondue 
pot was pushed to the back of a 
cupboard, then to a box, and then 
very possibly it was relegated to a 
yard sale. So now you are without a 
fondue pot and I am about to give you 
some suggestions for fondue fun this 
month. The lackofa fondue pot should 
not stop you from making some of 
these recipes. Do you still have a 
double boiler? Or did that follow the 
fondue pot to some unsuspecting 
purchaser? If you have the double 
boiler, then we'll use that for the 
fondue sauces. If not, can you make 
a double boiler out of a couple of 
saucepans? Good. Just be careful 
since the bottom pot will contain hot 
water. 

Did you know that fondue forks 
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a nn harm a n 

February is Fondue Month! 

are for dipping, not for eating? A fork 
used for dipping can get quite hot and 
give your lips a nasty burn. Dip the 
pteceoffood, then transferittoaplate 
and eat it with an ordinary fork. The 
real fondue fork has a blunt barb on 
each tine to keep the piece of food 
from falling off while In the dip. An 
ordinary fork or cooking fork will work 
just fine unless the dip ts very thick 
and the piece of food rather crumbly. 
Keep a long-handled cooking spoon 
handy for fishing lost chunks out of 
the dip. However, you do not always 
need a fork. If you are serving cookies, 
crackers, chips or crisp foods, give 
each person a bowl of the dip and use 
the fondue pot to reftll the bowls. 

Why this rekindled interest in 
fondues? Well, the sauces for dessert 
fondues can be made with honey -
and the sauces are so much better 
made with different flavors of honey 
than ones made with sugar. Any left­
over sauce can be used to make an tee 
cream sundae. 

All sorts of things can be used to 
dip in the sauce: day-old cake, dough­
nuts, sweet-dough buns, drained 
pineapple chunks, apple wedges, or­
ange sections, banana chunks, bite­
sized pieces of avocado, fresh cher­
ries and strawberries, graham crack­
ers, soda crackers, cookies, raisins, 
popcorn, peanut-buttered bread, and 
whatever else you can think of. You 
might like to make these bread sticks 
for something different to dip. 

Orange Squares 
1/4 cup butter 
1/4 cup orange Julee 
3 tablespoons grated orange rind 
1/2 cup honey 
6 slices white bread with crusts removed 

Place butter, orange Julee, orange rind 

and honey in a saucepan over low heat. 
Cook and stir until the butter has 
melted and the mixture Is well blended. 
Brush each slice of bread on both sides 
with the orange mixture. Cut each slice 
into 4 strtps and then cut each strtp in 
half crosswise. Place the rectangles on a 
buttered cookie sheet and bake at 350• 
for 10 minutes or until slightly browned. 
These are excellent with chocolate­
flavored fondues. 

Chocolate Fondue 
Now for some sauces. If you have 

a favorite sauce, you can use it for 
fondue and if you need to substitute 
honey for sugar in the recipe, there 
should be no problems doing so. 

1/3 cup cocoa 
1/4 cup water 
1-1/2 cups honey 
2 tablespoons butter or margarine 
2 teaspoons vanilla 

Place the cocoa, water, and honey in a 
metal fondue pot or a saucepan. Cook, 
stlrrlng, until the mixture thickens 
somewhat and coats the spoon. Turn 
heat to very low. Add butter and vanilla 
and mix thoroughly. Serve with vanilla 
cookies or bite-sized pieces of day-old 
chocolate cake, white cake or angel food 
cake. Makes about 2 cups. 

Lemon Fondue 
Yes, chocolate ts great but try 

this sauce for variety. 

1/ 2 cup honey 
l tablespoon cornstarch 
1 cup water 
2 tablespoons soft butter or margarine 
1 teaspoon grated lemon rind 
1 tablespoon fresh lemon juice 
l / 4 teaspoon lemon extract 

Mix the water and cornstarch together. 
Add honey and heat mixture over 
medium heat, stirring to mix well. Add 
butter, grated rind and lemon juice. Stir 
until all is thoroughly mixed. Cook, 

Continued on Page 111 
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BEE TALK 
rlchard taylor 

"You can be very sure there will be a ioud outcry 
on the part of physicians against beekeepers 

who give bees to people who use them. But they 
will be shouting to the wind. " 

0 
ne of the more resource­
ful beekeepers in our bee 
club, Mr. Bob Kime, 
proved his apicultural 
skills this past season by 

getting a good big crop of honey. What 
makes this remarkable is that no one 
else did. But Mr. Kime had a bit of 
luck with him, too. His crop was 
almost entirely from alfalfa and came 
late in the summer. That means that 
some farmers nearby planted a lot of 
alfalfa and then left it unmowed. Usu­
ally they cut it just as it is starting to 
bloom, to the distress of beekeepers. 

What interests me more about 
Mr. Rime's work with bees, however, 
is his recent experience with 
apitherapy, as it is called; that is, the 
treatment of arthritis with bee stings. 
A friend of his was suffering from 
arthritis, and Mr. Kime suggested he 
try the old bee sting approach, which 
consists of pressing a live bee, with 
tweezers, against the exact spot where 
the arthritis manifests itself, repeat­
ing this from time to time. The result 
is, of course, a bee sting at that exact 
spot. and the resultant injection of a 
bit of bee venom. 

The effect appeared quite dra­
matic. The fellow started improving 
markedly. Word spread, and in the 
course of time nine more arthritis 
sufferers came around to Mr. Kime to 
ask for a few bee stings. Every one of 
them improved. The results were in 
some cases hardly short of amazing. 
One gentleman found himself able to 
do things with his hands that he had 
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not been able to do for years. 
Although I have had no direct 

experience with bee sting therapy, 
there is no doubt whatever in my 
mind that it works, at least with some 
types of arthritis. My guess is that it 
activates the autoimmune system in 
such a manner that the body itself 
repels the disease, but I don't really 
claim to know, and I do not want 
some physician writing in to say I 
don't what I'm talking about. I admit 
that. 

The term warthritistt covers a vast 
array of disorders, perhaps a hun­
dred or more, many of them not well 
understood at all. It is known, how­
ever. that while medical progress has 
been made with respect to some of 
them, it has been far from impressive 
with respect to others. And some of 
the methods used by physicians, such 
as those involving salts of metallic 
gold, have very serious and lasting 
side effects. 

T 
herehasbeenaninterest­
ing sequel to Mr. Rime's 
efforts in this area. One of 
the gentlemen who had 
tried the bee sting ap­

proach told his physician about it, 
and the physician was indeed im­
pressed, perhaps even astonished, at 
the apparently beneficial result. Now 
this physician happens to be Mr. 
Rime's family doctor too, so he phoned 
Mr. Kime to say that he was pretty 
impressed by what he had seen in 
this patient but, that Mr. Kime was 
wpracticing medicine without a li­
censett and was going to have to stop. 
And this surely raises a whole new 
issue. Is a beekeeper, who practices 

apiotherapy, guilty of practicing medi­
cine without a license? 

t all depends. If you were to 

I pass the word around that you 
could perform this service, 
claim that it had curative value. 
and charge for the service, then 

you would be on very risky ground 
indeed. If, on the other hand. some­
one, perhaps a friend, were to come to 
you and ask you to let him have a few 
bees, so that he could see whether 
they might do his arthritis any good, 
then you certainly would not be prac­
ticing medicine by complying with his 
request. You would merely be giving 
him a few bees, which you have every 
right in the world to do. You are 
making no claims and charging him 
nothing. 

The attempt to alleviate arthritis 
by the use of bee stings belongs to the 
realm of what is called wfolk medi­
cine, tt that is, nostrums involving ev­
eryday things such as herbs, bee 
stings. whatever, that ordinary people 
have discovered through experience 
to be effective. Honeycomb cappings, 
for example, have been found to be 
effective against certain allergies. 
Some of my customers say the same 
about comb honey. If they want to 
buy comb honey from me for that 
purpose, that is their business, and I 
am in no sense practicing medicine 
by selling it to them. For years a lady 
used to stop by my house for propolis. 
She said that eating a bit of it every 
day had tremendous beneficial ef­
fects. I was happy to give it to her, 
because I enjoyed having her stop by. 
And surely anyone would make a fool 
of himself if he claimed I was some-
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how practicing medicine. I never told 
h er to eat propolis. 

The evldeflce that bee stings, prop­
erly applied, are sometimes effective 
against certain types of arthritis Is, in 
my opinion, overwhelming. For any­
one to suggest that I am not en titled 
to hold, and to express, that opinion, 
would be to betray a deep Ignorance 
about what our beautiful country and 
Its traditions of free expression are all 
about. And If anyone wants to try that 
approach on himself, then I, and you, 
are perfectly entitled to advise him 
how to go about It. What we are not 
entitled to do Is set ourselves up as 
would-be physicians claiming that 
we have a cure for arthritis or any­
thing else. Above all, we are n ot en­
titled to do this and then charge a fee 
for a service. 

Physicians are, of course, like the 
members of any guild or profession, 
very jealous of their turf. I s uspect 
some day the use of bee venom against 
arthritis will be recognized by them as 
sometimes effective. But you can be 
sure no physician Is going to take live 
bees and sting his patients with them, 
even If this were to prove the best 
approach. He would look too much 
like some sort of witch doctor. What Is 
likely to happen Instead Is that bee 
venom will come to be sold In tiny 
vials distributed by pharmaceutical 
companies, used only by physicians 
and Injected with a syringe. That, you 
can be sure, will be very expensive, 
and there will be a loud ou tcry on the 
part of physicians against beekeep­
ers who give some arthritic friend a 
few live bees and show him what to do 
with them. They'll say we are practic­
ing medicine withou t a license! Bu t 
they will be shouting to the wind. 
Bees are a part of nature, and what 
we do with them, short of hurting 
other people or encroaching on the 
same rights they share with us, Is 
nobody's buslness.Q 
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HOME ... Cont. From Pg. 109 

stirring constantly. for about 8 minutes 
or until thicken ed and transparent. Stir 
In lemon extract. Tum off heat and 
serve Immediately with bite-sized pieces 
of yellow or white cake or lemon snap 
cookies. Makes 1-1/2 cups. 

All the above recipes were from 
The Practical Fondue Cookbook by 
Mettja C. Roate 

Honey Sauce 
Although the recipes have been 

for fondues and dipping, the sauces 
can be used for anything that needs a 
sauce: cake, Ice cream, fruits. Here 
are two sauces that also serve a dual 
purpose - you can use them for 
dipping or pouring 

1/4 cup hot water 
1/2 cup honey 
1/4 cup chopped nuts 
1 / 4 cup minced candied orange or lemon 

peel or candied ginger 

Combine and stir well. The sauce can be 
served warm or chilled. Makes about 1 
cup. 

Honey Mint Sauce 
This next sauce Is delicious with 

mixed fruits. Serve It as a dipping 
sauce, or marinate fruits In It and 
serve as a dessert. Try different fla­
vors of honey, especially orange blos-

som or citrus honey In this recipe. 
The flavor of the honey will enhance 
the flavors of many fruits, especially 
strawberries. 

1 /2 cup orange juice 
2 tablespoons lemon Juice 
2 tablespoons honey 
1 /8 cup finely chopped mint 

Combine and mix well. Makes about 3/ 
4cup. 

These two recipes are from The 
Joy Of Cooking By Irma S. Rombauer 

Honey Lime Sauce 
Limes are not such a common 

Ingredient, which Is a pity since they 
have a nice refreshing flavor which 
combines well with many fruits. Try 
this sauce recipe for dipping fruits. 

1 tablespoon whole wheat flour 
1/4 cup fresh lime juice 
1 cup honey 
1 teaspoon grated lime peel 

Combine flour and lime juice ln pan. 
Slowly add the honey and place over low 
heat, cooking until the mJ.xture thick­
ens. Stir ln the lime peel. Makes 1- 1 /2 
cups. 

The Book Of Honey 
Claude Francis & Fernande Gentler 

Perhaps by now you've remem­
bered that the fondue pot didn't make 
it to the yard sale after all. Dust it off 
and have some fondue fun! 

MANN LAKE SUPPLY 
Beekeeping Headquarters For: 

MEDICATION • WOODENWARE 
FEEDING NEEDS • CLOTHING 
FOUNDATION • CONTAINERS 

We Supply All Your Beekeeping 
Needs With One Simple Call 

MANN LAKE SUPPLY 
Co. Rd. 40 & First St. 

Hackensack, MN 56452 

I FREE CATALOG I 
1-800-233-6663 
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INNER ... Cont. From Pg. 72 

good looking .observation hive, well 
stocked with healthy, active bees, lots 
of honey, pollen and brood, a marked 
queen, clean glass and handsome 
covers is attractive to look at, easy to 
teach from and a good example of 
what beekeeping Is about. 

You, or your association could, 
and certainly should consider work­
Ing with or sponsoring an exhibit at 
your nearest Nature Center. The ad­
vantages are numerous. First, you 
get to do the bee work. That's why 
you're a beekeeper, right? Because 
you get to do the bee work. When 
you're there as an individual you can 
take the family or a neighbor or a 
friend who gets the chance to look at 
the flora and fauna and minerals and 
maps while you do your thing. Or, 
make an afternoon or evening of It 
with your group. Many hands and all 
that, plus the whole bunch of you can 
take advantage of what's Inside. A 
great place to hold a meeting three or 
four times a year, and the 
entertainment's free! 

Second, you don't have to do the 
teaching. Somebody else does. All 
day, every day. And they do It right. 
They're objective, sincere and prag­
matic. With a little coaxing from you, 
and maybe a few dollars to help, 
they'll make information sheets avail­
able about beekeeping, your group or 
whatever. 

I ask you - What could be better? 
Great P.R. for you, your group, and 
our industry, and somebody else does 
the work. 

This spring go out and give Jeff, 
and all the rest of his kind a hand. It 
will be the best time you can spend. 

For more Information on obser­
vation hives and activities you can 
use, contact Dr. Dewey Caron at the 
University of DE, 248 Townsend Hall, 
Newark, DE 1971 7 

• 

We reported on the first step of 
the ITC (International Trade Com­
mission) hearing here last month, 
when the "for" and "against" argu­
ments were heard for putting quotas 
or tariffs on honey coming into the 
U.S. from China. It was a good first 
step with the pro side strongly sup­
ported by well-informed counsel, a 
broad cross section of the producing 
and to some extent the packing In-
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dustry, and a legitimate argument. 
The against side did a pretty good 

job of supporting their cause, too, 
and when It was all over the commis­
sion was left to weigh the results and 
make a recommendation. In early 
January they released their opinions. 

Yes, opinions. They do not need 
to speak with one voice, this panel of 
six, and they didn't. 

Three of them, however, did ar­
rive at the same conclusion. They 
recommended a 25% ad valorum tax 
be placed on the first 12.5 million 
pounds that enters the U.S. each 
quarter. For everything over that, a 
50% ad valorum tax be added. 

The others presented a mixed 
message. One proposed a 10% ad 
valorum tax on all honey over 60 
million pounds imported, while an­
other suggested a 10% tax on all 
Chinese honey coming Into the U.S. 

These taxes are F.O.B. China, so 
If honey Is being bought there for 
30,/pound, the cost to the buyer 
goes up from there - 25%, 10% or 
15%- depending. When this recom­
mendation came down China was In 
the neighborhood of 30, /pound (some 
neighborhood!), so, a 25% tax would 
mean it goes to 37-1/2,/pound. 
Freight, I guess, Is extra. 

The math for the rest ls up to you, 
but it Isn't terribly encouraging. Last 
year we Imported just over 72 million 
pounds from China (my last figures, 
anyway), so you can calculate what 
the effect will be, and It does take a 
calculator. 

Needless to say this Isn't as much 
as some would have liked, nor as little 
as others had hoped for. I'm not even 
sure It's a good compromise. Why? 
Well, three reasons actually, three 
very different reasons. 

First, to offset the tax, sellers of 
honey in China need only lower their 
price. Rumors have It that 20 cent 
honey is possible. Twenty cents! So 
much for the tax and any gain for 
producers here . 

Second, this year some markets 
may again open for Chinese honey 
that weren't In the last year or so, 
thus siphoning off some of the excess 
they seem to have. These include 
Europe and Asia plus an ever-so­
slightly Increasing domestic market. 
Less honey to sell either drives up the 
price, making the tax a moot point, 
or, to meet U.S. demand honey from 
other countries will fill the gap. A no­
tax solution. 

And third, there's a group not at 
all pleased this occurred. Not the 
importers or packers (though I'm sure 
some feel this way), but honey pro­
ducers. In the extreme their argu­
ment Is that the tariff Is just another 
form of subsidy, another government 
protection for a few big producers. 
Their thinking goes that it's time the 
U.S. joln~d the rest of the world and 
compete profitably or get out. Strong 
stuff, yet some are doing just that -
competing profitably, or getting out. 

To some extent all three will oc­
cur. And, ITC has yet to make a 
proposal to the trade representative, 
who In tum advises the President, 
who has until early March to make 
any decision he wants. Many slips 
and all that. 

I don't see honey prices going up 
dramatically in the near future 
though. The big guys are at each 
other's throats for space and volume 
and that hurts everybody except the 
niche marketer. The midsize opera­
tion is going to have to get leaner and 
meaner and find some more ways of 
squeezing another nickel out of every 
hive. 

It's February now, maybe a bit 
late to start, but that nickel (or more) 
could be made pollinating this spring. 
Six colonies to a small orchard gives 
a $120-150 In May. Not bad. If this is 
the only way, you need to start now­
go to growers' meetings, make con­
tacts, evaluate your bees and your 
equipment and your time and your 
muscle and your bottom line. 

You may be surprised what a 
little investigation will turn up, and 
tum into. 

Kim.F1ottwn 
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?Do You Know? 
Answers 

l. True Individual honey bees are so specialized for 
particular tasks that they are unable to survive for 
any length of time when separated from the colony. 

2. False The queen honey bee has considerable influ­
ence on the orderly life processes in the colony. She, 
however, is not actively and consciously guiding or 
organizing worker bee activities. 

3 . False The chemicals that are produced internally 
and only effect the individual that produces them are 
known as hormones, not pheromones. Pheromones 
are secreted externally and effect other individuals of 
the colony or same species. 

4. False "Queen substance" is a blend of at least 5 
different chemicals and are produced by the queen's 
mandibular glands. 

5. True Young worker honey bees are unable to sting 
when they first emerge because the sting structure is 
not developed fully. Their stings apparently are too 
soft and flexible to penetrate the flesh. Queens, btit 
not workers produce functional venom at the time of 
adult emergence. Since virgin queens may frequently 
kill their sisters by stinging shortly after they emerge, 
the immediate availability of toxic venom is ob­
viously essential. 

6. False Only the European honey bee. Apis meUifera 
and Eastern honey bee, Apis cerana normally nest 
inside dark cavities with small entrance holes. The 
other species of honey bees build exposed nests. 

7 True Many factors both internal and external af­
fect the behavior of individual honey bees. Some 
kinds ofactlvities are limited by internal physiological 
conditions associated with stage of gland develop­
ment. Numerous external factors. i.e. odors, light. 
sounds, magnetic fields etc. stimulate various re­
sponses. The genetic composition of the bee is known 
to exert a major effect on behavior. Each bee has a 
tendency to express different behaviors according to 
their genetic profile. 

8. True When virgin queens are about 24 hours old, 
they produce a pheromone that repels workers and 
other queens. This pheromone is produced for about 
two weeks and is discharged as a fecal exudate from 
lhe rectum. 

9. True Adult honey bees show aging characteristics. 
They show a deterioration in flight performance and 
a change in thermal preference to cooler tempera­
tures, thus move from the center of the brood nest to 
the exterior regions. In addition there are changes in 
the functioning of the various glands as the bee ages. 
All bees do not necessarily engage in all types of 
activities. Some bees "age prematurely" and initiate 
field foraging, without having been a guard bee or 
engaging in some other kind of activity such as 
housecleaning. 

l 0. Cl Corpora allata 
11. D) Forelegs 
12. Worker, Queen (Drones are not a caste) 
13. Two specific genes control the housecleaning behav­

ior of worker bees that remove the remains of dead 
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larvae or pupae from brood cells. Workers with one of 
the genes uncap the cells but do not remove the dead 
brood. Workers with the other gene do not uncap cells 
but remove dead larvae or pupae from cells that have 
been uncapped. 

14. When worker bees fail to construct emergency queen 
cells and no fertilized eggs or female larvae less than 
four days old remain as a potential source of con­
structing emergency queen cells. 

15. El 9-oxo-2-decenoic acid 
16. Bl NassanofT pheromon e 

E) 9-oxo-2-decenoic acid 
17 El 9-oxo-2-decenoic acid 
18. D) 10-hydroxy-2-decenoic acid 
19. C) 2-heptanone 
20. A) isopentyl acetate 
2 1. Trophallaxis is a characteristic activity in insect 
societies and is the interchange of materials (food, chemi­
cal secretions etc.) between individuals within the society. 
Trophallaxis is common between workers and also from 
worker to queen and drones. 
There were a possible 25 points this month. Check the 
table below to determine how well you did. If you scored 
less than 12 points, do not be discouraged. Keep reading 
and studying - you'll do better in the future. 

Number Of Points Correct 
25-18 Excellent 

17-15 Good 

• Auto­
Unloading 

• Extractor 

• Auto-Loading 
& Unloading 
of Extractor 

• Conveyor 

• Uncapper 

• Auto-Loading 
of Uncapper 

Cowen Manufacturing 
P.O. Box 399 

Parowan, Utah 84761 

14-12 Fair 

Name 

Address 

City State Zip 
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FEBRUARY, 1994 • ALL THE NEWS THAT FITS 

CA HOLDS AHB TRAINING COURSE 
A total of 170 Certificates of 
Training were distributed to par­
ticipants at the University of 
California's first training session 
on Africanized honey bees 
(AHBs). The training session was 
held in conjunction with the I 04th 
annual convention of the Califor­
nia State Beekeepers' Associa­
tion that met the week before 
Thanksgiving in Palm Springs, 
CA. 

Dr. Ertc Mussen 

Training coordinator, Dr. Eric 
Mussen from UC Davis, devel­
oped the program in a skeletal 
form. Then he contacted present­
ers with experience with AHBs 
to fill in the details. Dr. Norman 
Gary from UC Davis, who was a 
member of the original scienti fie 
study group that went to Brazil to 
evaluate AHB problems, intro­
duced the subject and explained 
how the Africanized bees came 
into being. He reported on the 
physiological, behavioral, and 
developmental differences be­
tween European honey bees 
(EHBs) and AHBs. 
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Dr. Anita Collins, who works 
at the Weslaco, TX, USDA bee 
research lab, described the differ­
ences between the defensive be­
havior of the two races of bees. 
Dr. Robert Page, a UC Davis pro-

Dr. Robert Page 

fessor, described how defensive 
behavior is passed along geneti­
cally. Excessivestinging tums out 
to be a dominant trait. 

Next Dr. Page described the 
strengths and weaknesses of vari­
ous laboratory methods used to 
identify bees collected from a hive 
as European, Africanized, or a 
hybrid mix. A number of tests are 
useful for detennining parental 
types, but hybrids are extremely 
difficult to differentiate. 

State government responses to 
"invasion" by AHBs were dis­
cussed by Anita Collins and Eric 
Mussen. Texas implemented and 
is maintaining a quarantine pro­
gram in counties where AHBs 
have arrived on their own. Ari­
zona considered such a program, 
but many beekeepers are against 
it. Consequently, there may be no 
program. Similarly, in Califor-

nia, it seems that there will be no 
statewide AHB regulations or 
quarantines. One reason is finan­
cial. California is real short on 
money. The other part is industry 
pressure. Many California bee­
keepers see no advantage in hav­
ing a program that ties up colo­
nies that need to be moved so 
frequently. Also, AHBs rarely 
enter managed hive equipment, 
unless the equipment is left empty 
and accessible in the field. 

Dr. Gary finished up the ses­
sion by sharing his ideas on what 
the future consequences of hav­
ing AHBs in the area might be. 
He is most concerned about law 
suits. Property owners, beekeep­
ers, growers who rent bees for 
pollination, and others may be 
held liable if someone gets stung 
by or near visible beehives. 

At some point in time there 
may be a need for a clear defini­
tion of responsible and legal 
colony management practices 
versus those practices that may 
be used to establish negligence in 
a legal sense. This issue may ulti­
mately focus on efforts by the 
beekeepers to keep identifiable 
European queens in their hives, 
to the extent that practical bee­
keeping operations will permit. 
Dr. Gary expects a lot of bee­
keeping questions to be settled in 
the courts. The public may de­
mand additional protection from 
AHBs, leading to new ordinances 
against beekeeping. Such ordi­
nances may only remove the 
gentle European bees and not af­
fect the feral AHB colonies. The 
arrival of AHBs makes beekeep­
ing a "new ball game," according 
to Dr. Gary. "Give these matters 
some serious thought!" 

DIEHNELT 
CHOSEN WI B.0.Y. 

Walter Diehnelt was named bee­
keeper of the year for WI at the 
WI Honey Producers Assn. an­
nual convention at Wausau. 

Diehnelt is the fourth genera­
tion to operate Honey Acres, 
which started in 1852 in the Mil­
waukee area and moved to 
Ashippun in 1978 from 
Menomonee Falls. The honey 
packing line moved in 1980. 
Honey Acres has grown into an 
international business since the 
move to Ashippun .. Honey Acres 
is known for its gift packs and 
honey candy. Their Honey Mints 
were named onelofthe top five in 
outstanding confection in June at 
the Fancy Food Show in NY City. 

Diehnelt was chairman of the 
SE District for 35 years and was 
on the legislative committee for 
years. He had a booth and display 
at the state fair when the associa­
tion didn ' t even have one. 

He conducted experiments 
with bees and kept beekeepers 
informed. Over-wintering, mois­
ture in the hive, indoor wintering, 
different types of hives, queens, 
management of bees, honey flows 
and more. 

He is willing and capable of 
talking at the state meetings on 
various subjects. 
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Life's Still Sweet 

SUGAR ·DOWN, BUT 
CONSUMPTION UP 
U.S. sugar production in fiscal 
year 1994 is forecast at 7 million 
tons, down nearly half a million 
tonsfromtherecordcropin 1993. 
The downturn is largely due to 
weather caused lower sugarbeet 
yields in Minnesota and North 
Dakota, and a reduced recovery 
rate. U.S. beet sugar production 
in 1994 is forecast at nearly 4 
million tons, about 54% of the 

total domestic sugar crop. Cane 
sugar production in fiscal year 
1994 is forecast at about the same 
as last year, 3 million tons, with 
Florida producing about half of 
the national cane sugar output. 
U.S. sugar consumption is ex­
pected to be 9 million tons, up 
nearly 2%. Per capita refined 
sugar consumption is forecast at 
65 pounds. 

NATURESCOPE 
AVAILABLE FROM NWF. 
GREAT FOR KIDS 
The National Wildlife 
Federation's award-winning 
NatureScope is a creative activ­
ity series designed to help kinder­
garten to 8th grade educators in­
corporate science and environ­
mental education into their teach­
ing. The 18-issueseries addresses 
topics such as endangered spe­
cies, tropical rain forest, insects 
and geology. Each issue includes 
about 70 pages of information 

and activities, stressing knowl­
edge of science, analytical and 
problem solving skills, and the 
development of an environmen­
tal ethic. The series costs $99 + 
$4.25 ship. (requestitem#75908), 
which includes a free video. Indi­
vidual issues can be purchased 
for $7.95 plus $3.25 shipping. 
Contact National Wildlife Fed., 
1400 16th St. NW, Wash., DC 
20036-2266; (800) 432-6564. 

EMERGENCY PATCH 
AVAILABLE 

Devcon's Zip Patch™ adhesive­
based patching system and Magic 
Bond™ repair putty let you make 
instant, permanent repairs under 
the most adverse conditions and 
with minimal surface preparation. 

The Zip Patch system includes 
an adhesive-impregnated patch 
that, when activated, repairs dam­
aged metal or PVC irrigation pip­
ing, tanks, spreader/mixer wagon 
slide trays, hopper wear panels, 
drums and large containers. Zip 
Patch can eliminate welding in 
areas where it may be dangerous 
or impractical, and adheres even 
on wet or greasy surfaces. 

Magic Bond is a new, easy-to­
use emergency repair putty that 
can even be applied to stop flow-
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ing leaks. Magic Bond epoxy 
sticks contain both resin and hard­
ener which are activated when a 
needed portion is cut off and 
kneaded between the thumb and 
fingers. After a few moments, 
when the color is uniform, sim­
ply apply the putty to the repair 
area - even under water - where 
it will cure rock-hard in minutes. 
Magic Bond is ideal for repairing 
fuel tanks, water tanks and other 
containers in the field. One or 
two sticks make a valuable addi­
tion to any tool box. 

For more information, write to 
ITW Devcon, Farm & Agricul­
ture Group, 30 Endicott Street, 
Danvers, MA 01923, or call 1-
800-626-7226. 

HONEY BOARD NEWS 
The National Honey Board will publish its first cookbook, titled 
Sweetened with Honey- The Natural Way, this winter. 

The cookbook, published and distributed by Publications Interna­
tional, will be sold at supermarket checkout stands throughout the 
country starting in February for a cost of $2.95 each. Additional copies 
will be available from the National Honey Board. 

The cookbook contains over I 00 delectable honey recipes for tangy 
salad dressings, savory entrees and oh-so-heavenly desserts! Full­
color, mouthwatering photographs are splashed throughout the book 
for added appeal. 

"We want consumers to know that honey is more than a delicious 
topping for biscuits and toast," said Mary Humann, marketing director 
for the National Honey Board. "Honey enhances all types of foods -
the natural way." 

Watch for the cookbook in your local supermarket or contact the 
National Honey Board at (303) 776-2337 to order by mail. Quantity 
discounts will be available. 

Imported honey products which contain 51 % or more honey are 
subject to the Honey Board's one-cent per pound assessment. "An 
increased effort is being made to identify products to assure that 
assessments will be coUected by U.S. Customers," explained Bruce 
Boynton, compliance administrator of the National Honey Board. If 
you have information on imported products which contain a substan­
tial amount of honey, please call Bruce Boynton or Julia Pirnack at the 
National Honey board (303) 776-2337. 

BETTERBEE INC. 

Get Ready For Spring -
Expansion Sale 

• 10 Hive Bodies 
• 100 Deep Frames 

• 100 Sheets deep crimp-wired 
foundation support pins and nails. 

• $200.00 plus UPS post age for 
four 45-lb. boxes. 

New catalog out soon. 
If you haven't ordered from us this year, 

write for a copy. 

BETTERBEEINC. r 
R.R. #4, (Route 29 at Meader Rd.) I(,_ 

Box 4070, Greenwich, NY 12834 
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MIXED SWEET CLOVER SEED THREE BANDED ITALIAN BEES & QUEENS 
Swarms shipped from Georgia 

Sweet Clover is the most productive honey plant north of the Mason 
Dixon Line ... grows from Florida into Canada and this 65% White/35% 
Yellow mixture produces the finest, light colored honey. Most soil 
requires 10-15 lbs. per acre. Seed should be inoculated and soil heavily 
limed. Sow January-April or In September for fall planting but we suggest 
you contact your local conservation service for recommendations for your 
area. 

Cat. No. 66 
Cat. No. 66-C 
Cat. No. 56 

10# Ship. Wt. 12# .............................. $11.00 
50# Ship. Wt. 52# .............................. $50.00 
Inoculate .................................. $3.00 
(sufficient for 50# seed) 

Shipments start late March or April 1st 
(only by parcel post, UPS will not accept bees) 

Clipping or Marking - 50¢ each • LIVE DELIVERY GUARANTEED 

For your insurance package bees are shipped with Apistan package strip. 
Queens are shipped with Apistan Queen Tabs. 

Queens 
1-24 -$7.00 • 25-up - $6.75 

Q.u.anfily 2# w/queen 3# w/queen 
1-9 $22.00 each $27.00 each 

10-24 21.75 each 26.75 each 
25-up 21.50 each 26.50 each 

PLUS PARCEL POST & SPECIAL HANDLING 

POLLEN SUBSTITUTE 

This is a HI-NUTRIENT, HEAT TREATED SOY FLOUR which can easily be blown by the wind so we recommend using our POLLEN/SYRUP FEEDER 
or mixing It with sugar syrup into a patty form which should be placed on treated paper or thin sheets of plastic on the top bars directly over the brood 
cluster. Pollen substitutes supply a portion of the nutrients honey bees need to produce larval food when there is an inadequate supply of natural pollen 
for colony building. Cat. No. 72 5# Ship. Wt. 7# ................................ $5.00 

Cat. No. 73 25# Ship. Wt. 27# .......................... $20.00 
Cat. No. 74 50# Ship. Wt. 52# .. ........................ $30.00 1924-1994 C'EL'E'B~f?d-:J.'T/:7\L,~, 

O'll'f( 

70I'J{ ~' 1£:=tf( WALTER T. KELLEY COMPANY 
MANUFACTURERS OF BEEKEEPERS SUPPLIES 

We accept VISA 
and Master Card 

3107 ELIZABETHTOWN RD. • P.O. BOX 240 • CLARKSON, KENTUCKY, U.S.A. 42726-0240 

Phone: (502) 242-2012 • Fax: (502) 242-4801 

[Z] 
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' lov~ o1d apple frees. lov~ the gnarled'look of them. love their ' ll4ay:be someday a. ,rpodem Johnny 

k
,,. ~wart'.ten~clty. And 1 ldve the,apples they produce.,, , " ' Appl~seed will happen along who can 

; ffirhe was when any fct?I1stead wortn'y of the nanie.,had, / tell nie for certain what ;rtety they 
its q..wn apple o'rchard. And these tr~. es produced apples y,IV1' i/ are. --.,, 

;s1:!,ch evpcative names as Maiden:s 13lus4, Nefrthem ~J?Y', I Ltlckily, ~any ?f{ the old apple 
[ olman:s Sweet" Sops of Wine, and Westfield's Seek-~o-Further. (' , \ vapeti7s ar~agali:i ayailable from sev-
Not to mention the Spitzenburg {Thomas Jefferson's.favorite apple), · eral mail-qrder nurseries which spe-
pleMown J'ippln, Pound Sweet, Grime"s Golden, or the Colden ) """ \.-..,Acialize,in their propagation. If you are 
Rp~fY.:fieseiandrnanyotheroldapp~yarieties arelargely IDf>slhg ,, / '.abeehier;~d. ~ (apple Jover (and I 
r(?~ ~ orcho/df~f/1:~d'!'Y· J , ) l >' ' ;~ ,~. • e ~ o seem1' to g~ together),; you/ 

tr~J~~'fill ,5,1.~1:~f e. Tbey are full of dead lim,bs and one of. thertl )las\ • , / --.._ a vatie ty dr two of t!Je ~old apple vah-
, t .. Al. ong ~ fience ~ow 'near. one of-my apiaries , ty,ro antlque\ 1p p (1" 

1 
) . J~ .q:pjlrd'lydo 1;>.~tterthan to set out 

ci'balf~rotfe<!,,thmk, but theYt cling to llfs , I have come to reg~ d them' ~ ' eti~ you ~g4t want to cons.Ider 
a~ ;,buld ... an ol:'d frie-9d . I considered prunmg lliem once, ol¾t lli~y : ; . Semi-d:farf'size trees ifyou,are s~ort 
seem;&to do quit!i.'well Wifhout any int rvention on my- P,.art,Qe~oni:l • \f, \~f n space.,They, ar:e productive bear-
an occasiorralt'.wateriog. Birds, squirrels, even a·rare deer fin.d food A ers. Yo,u'd{b~t. plant , two or more 
and shelter near or in my trees. • \ I •"'different vaI1etles, 'unless there are 

~ ose two• old apple trees, growing some 30 fee~ apart, Were ,1 / J ,othet'ap~le trees close by. since mo~t" 
likely planted by a farm family backwhen most families still lived on t 'applb require 'cross-pollination. 
farms. 'Such trees added much to the modest economy back then, ' Soon yoi'.rr trees Will blossom ev-

.,. • • #' J J " 1 proyiciing c1tl~r; _ytnegaJ', a1w1e butter, applesauce, pie (and many epr sp~g;, yo~ ,bees will faithfu.1:1:y: 
ano'th~r,ljpple\ ~eats), as }"ell as apples to be stored down ce1lar po~~te the bl,9s$om~ (gatheringpol-
agairi, ·t the cold winter days. , . len,f,,in the process), ~d fall should 

Besides llie apples ,iliey produce, L have a further reasort o find you plckill,gkeyome of the best- . 
cherish my two antiq:ue trees. Every spring the y put (orth1bouquels ,f.:. tastfng, apples this side of apple 
b(pink-tlbgetl white blossoms, dearly loved bY,"IJlY bees. Loved by ; ea-yen. It all makes for one of those 
~ e~al:So, for few sights are'more magntftcent on a warm spring day. Win-win situations. Yofu bees win 

):laving~t4ose tv,ro 0ld apple trees nearfiy adds .much to my, 4 "an1 so ~o you: Call it'. ifym'.l will, the 
oeekeepmg hours. Their beautiful blossoms suppl~ at a ' critical honey bee-aj>ple tree,,equati,ort. 
tini.S.tf omemu. 9li~.n!;!ededpollen, andperhapsa:bitofnectartoboot.. .,, t /" .,. ~ 
~terjblossom full, the apples begin to form. Tiny at first, they give K_~ ~ 
littl\ 'hint of their later appeal. As spring tums to summer and \; \_, _ 
sUilltt!er rlpen,s to autumn, the apples on my two old.,,trees ripen 'f. f 
~so. :rho~e on the westennost tree ripen first, plumping out{tlmost 

1 ma~ically as. su,mmer wanes. Their green skin turns a warm yellow~ ) 
E>Uddenly red str:1pes appear and they are ready to eat wtth ~ taste 
thatls,sweet'and fine and full of summer. \ 

I h ~ e {t from an old-timer of the human variety that ~ esi ..red-
stre<Y,Ced apples' are Gravensteins, originating In Germany. My 
~1¥ ] , \ '< 
apple/j:,ook tells me this is a variety that once was widely grown for 
Its ~cellence as both an eating and a cooking apple. Buffiravensteins 
fup not jgoctd keepers and so fell into .. disrepute as commercial 
o ch~ dists began, sli!pping to distant markets. Nonethel~ss, I've 
tnade a few converts to the delights of antique apples With the 
S;,r~venste'ins I've given to 'friends. 'They usually comment on how 
muclrbtper- these apples taste"'t:pan the typical supermarket fare. 
{ ~ e apples on my other old tr,,ee ~pen later, along in October': By 
~en,,I am doin"g those last few beek,eeping jobs of the sea.son: 
reducirighive entranc.es, repaliing afew lids, perhaps straightening 
a hive. Wllatever the task, I. make time 'to pick some apples. !This , • - --~ 
later-ripening variety turns from green to light yellow and the skin 

~·, \ '' 1 ' ' ,. 
takes,,(on a waxy feel. Perhaps they are Rhode Island Greenin~. 
anotlio/ olatl~ ety once widely Known an;d pla:hte~l. It's hard to tell 
for: certrJ,n Just from the description in a book. At any rate, these 
a pJe~

1
are great to eat out of hand and mak~ a dynamite apple pie. 
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