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Every spring, for a l least lhe pasl couple of decades, 
something slrange overcomes me. Well, even s lranger lhan 
the other things that occasionally overlake me. And that's 
going som e. 

Every spring, you see, I get this stronger-than-usual 
urge to get back on lhe road. It comes, I suppose, from 
years and years of having to gel busy, real busy, al lhe 
precise moment winter turns to spring. Real busy, 20 years 
ago, was getting several thousand garden transplanls ready 
in a greenhouse, and preparing a small apple orchard for 
seasonal produclion. 

The greenhouse meanl gelting out of lhe office a couple 
hours every morning and evening, and the apple orchard 
meant whole days away from the desk, the phone lhe 
'inside' part of my job. And even though the greenhouse 
was only s ix blocks from my om ce the apple orchard was a 
30-mile. 45-minule drive through the awakening Wiscon­
sin countryside. So spring meanl gelling away. Gelling 
out. Freedom. The chance lo see it all start all over again. 
Whether il was the first blush of green across the fields and 
hills, lhe birlh of thousands and thousands of soon-lo-be 
nowers and veggies. or lhe dandelion explosion on the 
southside of anything. T here is. as you well know, nothing 
like it. 

But I don't have that apple-orchard excuse anymore. 
No good reason to hop in a truck and drive for an hour or 
so to take in this annual grand opening and 1 pass by . At 
least not one my boss easily understands. 

So, every spring I have to find some legitimate reason 
to get back on the road. There's this primeval urge tha t 
must be salisfied. I think most people who have bees in 
the ir lives share lhat drive, at least to some degree. 

Just getting out on a Saturday afternoon may be all 
that's needed lo satisfy lhis beast wilhin. A chance lo see 
what's going on outside. lo see what's blooming, lo see 
how the bees are doing, lo witness again the growth of this 
living thing in those boxes out there. 

That urge, atleast for me. wanes as summer progresses. 
In April il's a white hol, blinding, making-me-crazy sort of 
thing, a beast with no thought of compromise. In May it 
has tempered some in its demands, and by June we live 
comfortably with each other- a sort of truce lhat keeps us 
both happy. 

From July lhrough September it's quiet. satia ted lo 
some degree I suppose, making no serious demands, but 
still alive, still active, s till in the shadows. And by October 
it has once again receded to some quiet place, pacified for 
yel another year, but preparing for the nexl. 

• 

I sometimes get hungry for things. You know, one day 
about three in the afte rnoon lhis vision noa ts across that 
part of your brain thal deals with food and s tays there the 
rest of the day. So at supper no matler wha l somebody 
else has spent hours preparing and no malte r what you 
had planned, it's golta be thal vision. Nolhing else suils. 
It's just gotta be, and that's that. 

The olher day a bacon, lomato and mayo on toasl sand­
wich noated by that part of my brain. I don't do leltuce on 

lhese. Sorry. So when I gol home. 
hungry, il had to be a BMT 

For me, making these is sort of a 
ballet, a well choreographed. well 
limed dance of construc tion and con­
sum plion. I star.t by s licing the to­
ma toes. The bacon goes in the pan. 
While that gets going I get out the 
mayo. the bread. a plale. s ilverware 
and somelhing lo read while I eat. 
This takes lhe lime lo cook one s ide 
of the bacon, so I turn il over. Then. 
the Loasl goes down. the rest gels pul 
logelher and I'm ready. The bacon 
finishes al lhe same lime lhe toast 
comes up. The bacon gels pulled, the 
grease poured . the toas t mayoed and 
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Write: Editor, 623 W. libertv St., 
Medina, OH 44256 

FAX: 216-125-5624 
EMAll: BCUlTURE@AOl.COM 

Frame Fixer 
Here's a pholo of a simple 

bench top jig that I made for 
building frames. Nothing fancy, bul 
il does lhe job. IL is simply lhree 
st.rips of 3/4" thick wood screwed 
lo the bench top. The widlh be­
tween strips one and two is lhe 
width of the side piece at lhe 
BOTTOM of lhe frame. The widlh 
between strips lwo and three is lhe 
width of lhe lop piece. 

I pul down #3 firsl, then added 
a shim lhe thickness of a 
matchbook cover on one side so 
that lhere would be a lilUe "play." 
which allows me to slide lhe top 
piece one way. (clear of the end of 
lhe strip) insert an end piece, then 
slide it the other way lo insert the 
other one. 

Nail the botlom piece on, turn 
lhe frame over, slick il between the 
ther two strips, and nail lhe top 
n . ll sure speeds up the process. 

I very much enjoy your maga­
zine, and have been reading it for 
close onto four years now. I get lhe 
olher bee magazines but Bee 
Culture seems to be more "folksy" 
and user friendly. Keep up lhe good 
work. 

Dan Brown 
Port Angeles, WA 

Observation Hive 
Observations 

Regarding observation hives (2-
95 issue. p. 91): It is easy to feed 
sugar syrup in any quantities over 

ny time period but it ls difficult to 
ed pollen. Pollen patties can be 

placed on lhe frame top bar(s) 
when setting up the hive but they 
are a nuisance to replenish. This is 
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on1y a problem when the hive is set 
up with frames of brood from a fu ll 
sized hive. 

It is much easier to start with a 
swarm or a package so the bees 
will collect pollen as the brood 
begins to emerge. Install the swarm 
or package in a full sized hive 
located very close to the observa­
tion hive's outside entrance. Use 
only lhe number of frames in the 
outside hive as are to be in the 
observation hive, or maybe one 
more if there are too many bees. 
Drawn comb or foundation work 
equally well. The next day the 
frames will be covered with bees. 
including lhe queen. (If using a 
package, wait until lhe queen Is 
released.) Catch the queen - a 
queen catcher makes this easy -
mark her. Move one frame of bees 
from the hive body into the obser­
vation hive and, just before lower ­
ing the top bar into it - an eye 
screw makes lhJs easy - release the 
queen just below the top bar so as 
not to squash her. 

Install the observation hive 
"super" housing and a second 
frame of bees. Move the hive inside 
and connect it up. Enough bees 
from the outside hive ought to 
move in through the observation 
hive entrance in the next day or so 
to fill it, perhaps overfill It. Eleven 
days after the first brood is sealed, 
move the hive outside near the 
entrance, remove lhe frame with 
the sealed brood while keeping the 
queen where she belongs, shake or 
brush the bees off, put the frame in 
a full sized hive and replace It with 
an empty one. Repeat as many 
times as required to prevent the 
emerging bees from overcrowding 
the hive. This works much better 
than trying to shake bees into the 
Observallon Hive. 

Dan Hendricks 
Mercer Island, WA 

P.S. Monte Abbott wanted readers 
to report on drone laying queens 
(Apr. '95, p. 198) so here goes: I 
have bought queens from Strachan, 
Weaver Apiaries. Howard Weaver. 

York. Kona, Russell , Heitkams, Bee 
Bob, Taber and Park over a period 
of seven years and have never had 
a drone fayer. 

Killer Bee Movie Comment 
Afler reading your April Inner 

Cover (about the Killer Bee Movie) I 
just felt I had to write and give you 
my thoughts about your arllcle. 
The "Killer Bee" movie you talked 
abou t was just like one made years 
ago and the best part was lhat lhe 
··scientific Advisor" was the same. I 
have known him for some Lime as 
he as been a speaker at Texas 
Beekeeper meetings. 

After the first movie he made, 
he gave the excuse that he did not 
write the movie but only "tried" to 
help keep some of their facts 
straight. We thought at that time 
he should have left them in their 
own mud and he should have this 
lime too. 

What I am writing about 
though is ·why do people of such 
qualification allow their name to be 
used in such a way? They cause 
untold damage to the beekeeping 
industry. He allowed his own name 
to be dragged down but he ls 
certainly not the only one. 
In Texas we are having a bad case 
of slandering the bee industry by 
trying to handle the AHB problem. 

Just the other day a newspaper 
reporter for the Houston Chronicle 
had an article about the AHB 
coming to Houston this year. I was 
sure he was going to raise more 
fear about the bees but also was 
dragging down the beekeepers as a 
whole. 

Basically he said that lhe 
beekeeping industry was doomed In 
Texas, as the African bees were just 
going to take over and we would be 
unable to handle lhem, along with 
lhe Public. I asked h im how he felt 
beekeepers had handled inferior or 
mean bees of any kind a ll these 
years? 

I a lso asked him if he felt I 
would need an inspector to Inspect 
my bees to see If they had any AHB 

Co11ti1111ed 011 Next Fbge 
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blood in them, or if maybe I would 
know myself that they were mean. I 
also asked him why I could not 
place a queen excluder under the 
brood chamber until I had time to 
check the temperament of a new 
swarm. I did not care much if the 
African bees did come into Texas 
and even Houston as I could get 
new queens produced where it was 
too cold for them to survive. I did 
not feel I have lost a bit of control 
over my bee stock than I ever had. 

Of course if just boils down to 
one th.ing. As long as beekeepers do 
not show and tell the politicians to 
just stop the money for those 
(inspectors, researchers, etc.} to 
keep up that bull, things like that 
movie will continue. 

I enjoy your articles and of 
course Bee Culture, too. I think I 
have almost every issue since 
about 1936 or '37 when I was in 
high school. Maybe I am not a 
whole lot smarter than I was then, 
but I can still write to those idiots 
that are trying to tell me that Texas 
will be overcome, and also the 
bigger idiots that are supporting 
them with my tax money. 

You keep up the good work. 
Frank B. Gallaher 

Highlands, TX 

Recipe For Club Success 
I'm sending three new sub­

scriptions from our beekeeping 
organization as the direct result of 
one member bringing in the March 
issue of Bee Culture and reading 
excerpts and commenting on the 
article about "Swarming, The 
Cause." The subject of swarming 
was the previously chosen topic for 
discussion at our March 23rd 
meeting and your magazine article 
flt right into tpe format. 

In the same issue other articles 
that might bf of special interest to 
members were also flagged and 
briefly men!,loned and then a 
reminder to all fuembers was given 
regarding the 25% discount on 
subscription prices if ordered 
through the bee club. 

In this era of declining mem­
bership in bee organizations and 
declining numbers of bees and 
beekeepers, I thought you might be 
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interested to know that the Mt. 
Diablo Beekeepers Assn. of Walnut 
Creek, CA is thriving and growing 
in membership as never before. 

I attribute much of this growth 
to two new officers in the club, 
President and Vice President for 
1995. They are Daniel Purinton, 
President, and Steve Gentry, Vice 
President. They have brought new 
blood to the leadership and new 
vitality to the membership, as well 
as many new members, through 
their innovative ideas and most of 
all the follow-through that is so 
essential to make all the good ideas 
actually work! 

The following are some of the 
ideas that have been put in place 
and are making this organization 
an exciting, interesting grou p to be 
a part of: 

1. Publicity - Our Vice President, 
has had interviews and articles 
(with pictures} published in news­
papers, has our club's calendar of 
events published in a local maga­
zine, and also has had a television 
spot. This has brought in at least 
10 new members so far this year! 
He is also planning to put up 
posters advertising the club at 
community colleges, high schools, 
libraries and community centers in 
Contra Costa County. Publicity 
works! 
2. A "Buddy System" to pair new 
beekeepers with a more experi­
enced (volunteer) beekeeper so the 
newcomer can see and learn with 
"hands on" experience to get over 
those first jitters. 
3. A beekeeping calendar for our 
special area, which helps members 
know when to do certain beekeep­
ing jobs throughout the year -
geared especially to our climate, 
forage, etc. 
4 . Group orders for such things 
as medications, equipment, bees 
and queens. 
5. A table at each meeting with 
beekeeping magazines, catalogs 
and any special articles on bee­
keeping are displayed. 
6. A beekeeping video library is 
being set up. 
7. We have a beautiful portable 
observation hive for use by the 
members if anyone is giving a talk 
to a school or club. 
8. A monthly display by one 
member of the current bee forage 
plants blooming in our area. 

9. A timely topic for discussion is 
announced in the newsletter 
received by each member about one 
week before the meeting. 
10. At least once each year we l) 
invite a major speaker to the 
meeting. This is usually Eric 
Mussen, Extension Apiculturist 
from the University of CA, Davis. 
11 . Each April we have a field trip 
workshop at one member's bee 
yard where anyone interested can 
come and learn how to locate 
queens, re-queen a hive, checking a 
hive for general h ealth, determining 
good, mediocre, and poor brood 
patterns, pick up swarms. etc. 
12. Once each year we participate 
as a group a t the Contra Costa 
County fair where we have a 
display booth with our observation 
hive, beekeeping equipment, 
educational materials to hand out 
to visitors and a wide assortment of 
honey, beeswax products, some­
times local pollen and usually some 
comb honey. all produced by our 
members and displayed attractively 
and for sale. 
13. Our monthly newsletter has 
the minutes of the past meeting 
printed in full. This way anyone 
who missed the meeting can stay 
informed. Also, we don'l read Lhe 
minutes at the next meeting (saves 
time). we simply approve or correct 
the minutes as published in the 
newsletter. 
14. We end our year in October 
with a nice pot-luck Bar-B-Q, 
(steaks and chicken are purchased 
from a very healthy club treasury}. 

I got a bit carried away with 
this letter but this club and its 
present leadership create a spirit of 
enthusiasm that's contagious. I 
think this is what beekeeping 
needs, clubs that can give beekeep­
ers an optimistic outlook in their 
chosen hobby or sideline business. 
It is not easy to keep an upbeat 
outlook these days when con­
fronted with all the challenges 
beekeepers have had to deal with in 
the past few years. Being an active 
member in this club has certainly 
helped me through some very 
stormy times in my beekeeping life 
and I've made a gr eat many won­
derful friends. Thanks for listening 
to our "testimonial." 

Marilyn Mangle, Treas I) 
1331 Fourth St. 

Rodeo. CA 94572 
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Honey Report 

JUNE 1, 1995 

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

Reporting Regions 
1 2 3 4 5 6 7 8 

Extracted honov sold bulk lo Packers or Processors 
Wholesale Bulk 
60# Light 40.40 .41.13 33.58 ,47,50 33.58 37.00 42.00 48.50 
60# Ambor 39.96 A 1.63 A0.65 AO.SO 50.00 37.25 40.00 AS.25 
55 gal. light 0.56 0.53 0.59 0.60 0.56 0.51 0.5,4 0.54 
55 gal. Ambor 0.52 0.55 0.57 0.57 0.57 0.46 0.50 0.53 

Wholesale - Case Lots 
1/2# 2,4's 21.78 26.58 18.81 20.23 19.00 19.78 23.43 21.20 
1# 24's 31.27 30.55 32.14 33.81 30.40 35.83 31.83 31.20 
2# 12's 29.04 28.86 26.67 29.35 26.95 3.4.08 29.23 30.00 
I 2 oz. Plas. 24's 27.20 27.96 31.00 28.02 25.00 25.82 28.79 25.10 
5# 6', 28.41 28.75 28. 18 30.55 33.00 27. 15 27.50 29.30 
Retail Honev Prices 

1/2# 1.42 1.96 1.50 1.04 1.29 1.37 1.22 1.16 
12 oz. Plastic 1.61 1.68 2.75 1.54 1.39 1.49 1.70 1;59 
1 lb. Gian 1.80 1.90 2. 17 1.69 1.78 1.97 1.83 1.78 
2 lb. Glass 3. 16 3.40 3.20 3.09 2.96 3.77 2.95 3.48 
3 lb. Glass 4.27 4.87 4.50 3.99 3 .65 3.87 3.88 5.26 
4 lb. Glass 4.85 5 .32 5.50 5.39 5.39 5.19 5.25 5.49 
5 lb. Glass 6. 15 6.57 6.50 6.57 6 .59 5.99 5.55 6.31 
I# Croom 2.42 2 .88 2.89 1.84 1.99 3.83 2.55 1.86 
1# Comb 3.33 2.90 2.75 3.25 2.96 4.46 3.75 3.78 
Round Plastic 3. 17 3.00 3.50 3.50 3.50 4.35 3.73 3.43 
Wa x (light) 1.61 1.33 2 .00 1.58 1.35 1.35 1.45 1.46 
Wax (Dark) 1.55 1.18 1.75 1.43 4.00 0.83 1.30 1.30 
Poll. Foo/Col. 28.00 25.00 40.00 32.50 32.07 12.25 35.00 28.33 

MARKET SHARE 
The who lesale 

scramble continues. as 
imported honey sources 
either dry up or increase 
in price dramatically 
This should be reflected 
in every honey market -
industrial, bakery. whole­
sale. retail and home 
sales. With a $.65/lb. 
wholesale price the prob­
able bottom of the ceiling 
($.75/lb. in some places 
for immediate demand) , 
lhe eventual relail shelf 
price should end-up by 
mid-summer at at least 
$2.00/lb. 
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Region 1 
Prices steady, but wholesale not in­
creasing, while retail inching up. 
Demand a bit stronger than expected 
due to cool weather. Colonies in 
s trong to average condition for a 
somewhat late flow. Mite treatments 
increasing to prevent last fall's sig­
nificant loss. 

Region2 
Prices only steady, wholesale not in­
creasing rapidly, but retail moving up 
fairly fast. Pollination pnces up a bit 
due to shortage of colonies. Winter 
losses averaging 15-18%, a bit above 
pre-mite normals. Strong to average 
colonies at about 30% average, but 
we ll treated colonies at 75-90% 
strong. Cool and rain have slowed 
flows a bit to a lot, but good mois­
ture portends good summer. 

History 
Summarv Last Last 

Rongo Avg. Month Yr. 

29 . .40.S6.00 ,41,.49 4 1.55 4.4.06 
26.,40,S,4,00 39.97 39.93 42.93 

0 . .47-0.90 0.57 0 .56 0 .60 
0.44-0.78 0.53 0.53 0.55 

1.4.39-25 .20 20.14 21.69 21.71 
24.00-37.90 30.10 31.32 30.49 
22.80-33.60 28.25 28.71 29.25 
22.56-37.90 26.95 26.49 28.24 
25.00-36.00 30. 16 29.77 30.14 

0.89-3.50 1.33 1.38 1.26 
1.19-2.00 1.60 1.62 1.66 
1.39-2.25 1.79 1.86 1.82 
2.39-3.89 3.08 3.19 3.39 
3.68-5.70 4.45 4.46 4.24 
4.65-6.99 5.54 5.66 5.64 
5 .49-8.95 6.62 6.73 6.31 
1.49.:J .50 2.19 2.50 2.20 
2.50-4.00 3.24 3.20 2.86 
1.75,4.50 3.04 3.0 1 2.86 
1.25-3.50 1.66 1.75 1.73 
1.00-2.75 1.35 1.39 1.76 

I 2.50.S5.00 30.86 28,94 30.77 

Region 3 
Wholesale prices steady, but retail 
gaining. Demand steady, which has 
helped sales. Colony conditions good 
for early flows and mong for main 
summer crop. Pesticides on bloom­
ing citrus have caused some signifi­
cant losses, though. Treated colonies 
doing well. Dry in northern areas 
have slowed some crops. 

Region4 
Both wholesale and retail prices 
climbing rapidly as shortages at 
packer's docks begins to be fe lt. 
Higher prices expected as summer 
deepens. Though late, spring flows 
were strong and good for build-up. 
Adequate moisture means good main 
flows. Treated colonies doing well, 
untreated weak or gone. 

Region 5 
Prices at both wholesale and retail 
risi ng rapidly and are expected to 
continue to increase. Demand for 
wholesale strong in most areas as 
shortages becoming critical for some 
suppliers. Colony loss higher than 
expected due to cold, wet spring. 
Flows late, feed ing (if possible) re­
quired. Summer moisture should help 
crops. 

Region 6 
Prices at wholesale steady, but retail 
picking up a bit, with increases in 
both expected soon. Colonies in good 
condition for strong early flows in all 
bu! tl1e driest and coldest areas. Mites 
still a problem in untreated colonies, 
but those using smaller-cell founda­
tion reporting good control without 
chemicals. 

Region 7 
Prices only steady al wholesale. but 
increasing slowly at retail. Both arc 
slated to increase later in lhe season. 
Colonies in good condition coming 
out of winter, but spring has been 
cold, cold, wet, wet and feeding re­
quired nearly everywhere. Spring 
flows slowed by bad weather, but 
good soil moisture should help sum­
mer c rops - if the weather ever 
breaks. 

Region 8 
Prices already increa~e (in May) with 
promises of $.60 wholesale by mid­
spring, early summer. Retail climb­
ing too. This is needed because early 
crops have been hard hit with cool. 
rainy weather, with lots of feeding 
needed. Colony strength generally 
good, to a bit above average, at least 
for those treated. Some crops strong 
due to moisture - sage, buckwheat, 
citrus - but others a bust. 
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RESEARCH REVIEW 
roger morse co rn ell university Ithaca ny 

"Major changes in the beekeeping industry have 
taken place in the last six years. More will occur." 

T 
he use of walk-in (ap­
proxl mately six-foot­
high) plastic tunnels for 
the production of fruits, 
vegetables and flowers is 

becoming increasingly popular 
around the world. Both large and 
small growers are involved. The study 
1 have before me comes from Florida, 
which is the leading state in indoor 
and outdoor vegetable production in 
the United States. This report sug­
gests there will be more plastic tun­
nels used. You may sometime have 
an opportunity to rent bees for polli­
n ation in such a confined situation. 

In this paper, the results of tests 
on plastic greenhouses that have nei­
ther an electric-powered ventilation 
system nor a permanent heating sys­
tem are reported. The temperature 
in the greenhouses is controlled by 
placing approximately 10-inch diam­
eter, long plastic tubes filled with 
water between the rows of plants. The 
water contains chlorine In sufficient 
quantity to prevent the growth of al­
gae. The large tubes of water help to 
warm the greenhouse by giving off 
heat at night and by absorbing heat 
during the day. In the tests reported 
here, cucum·oers and squash were 
grown. 

There Is no mention of pollina­
tion in this report, but since using 
plastic greenhouses is becoming in­
creasingly popular, I thought l might 
write about our experiences using 
honey bee colonies for pollination in 
greenhouses at Cornell. For a num­
ber of years, we have used several 
colonies to pollinate alfalfa that Is 
being grown in greenhouses to de­
velop new varieties. There have been 
very few studies on practical beekeep­
ing in greenhouses. 

Our experience is that colonies 
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used for greenhouse pollination need 
not contain more than a pound of 
bees (4,000 to 4,500 bees). Four or 
five-frame nucleus colonies work very 
well. The colonies should contain one 
frame of honey. There is no need to 
feed additional honey or sugar syrup 
to stimulate the bees in colonies used 
for pollination. However, pollen Is a 
problem, and we have found that feed­
ing a heavily medicated pollen cake 
is helpful and will lengthen the time 
the bees in a colony will remain ef­
f ectlve. We want the bees in a green­
house to grow at least a small amount 
of brood so as to stimulate pollen col­
lection. Feeding a pollen cake will not 
stop or slow the bees foraging for pol­
len under these conditions. 

We have found that feeding both 
tetracycline and fumagillin is help­
ful, even though the colonies appear 
healthy at the outset. The humidity 
in a greenhouse is high, and condi­
tions are stressful and can cause dis­
ease to develop rapidly. This past 
year, we have placed colonies on 
stands about four feet off the ground 
to help reduce the humidity In their 
immediate environment. Colonies 
that are used for greenhouse pollina­
tion rarely survive, and in the event 
they do, they must be requeened. We 
have also found that colonies are 
rarely effective after two to three 
months. What I report here are ob­
servations, not the results of con­
trolled experiments. 

Young Queens are Best 
Colonies with young queens pro­

duce more honey than do colonies 
with older queens. There Is nothing 
new In that statement, but there Is a 
new paper from a subtropical area, 
where this question has not been 
studied, that verifies the fact and adds 

another new and interesting twist. 
Most of the studies on the effect of 
queen age on productivity have been 
done in temperate climates. 

These experiments were under­
taken in Israel "where most of the 
plants flower between March and May 
and peak in April." Italian queens 
were used. The chief honey flow in 
that part of the world is from irrigated 
citrus. In this area, egg laying and 
brood production "continues all the 
year around," but there is a decline 
during the fall and winter. 

The study was conducted over 
two seasons. The young queens tested 
were seven to 10 months old while 
the older queens were 20 months old. 
The colonies with younger queens 
produced more honey, 34 percent 
more in the frrst test year and 30 per­
cent more in the second. The colo­
nies with younger queens produced 
fewer queen cups. fewer queen cells 
and had a greater worker population 
at the time of the honey flow. These 
data are consistent with most of the 
other studies that have been done In 
temperate climates. 

What Is new is that colonies with 
queens six to seven months old pro­
duced more honey that did those with 
10 to 12-month-old queens. 1n their 
discussion, the authors point out that 
some beekeepers in tropical areas, 
who produce royal jelly nearly all year, 
requeen twice a year. The authors 
conclude that requeening colonies in 
the fall rather than immediately af­
ter the honey flow is best. 

One note I found interesting was 
that the stock used to grow the 
queens in these tests was imported 
from California. A number of Euro­
pean countries allow the importation 
of queens from the United States, but 
we are super-cautious about bringing 
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in queens from Europe. 

The Future for Agriculture 
and Beekeeping 

A census of United States agri­
culture is taken every five years. The 
last agricultural statistics were gath­
ered in 1992 , and the final figures 
have just been published. The trend 
is for larger farms to become larger. 
And, like the resl, the tendency is for 
beekeepers to own more colonies and 
produce more honey per person. 

The following data are taken from 
Volume 1 , Parl 51, United States 
Summary and State Data, 1992 Cen­
sus of Agriculture. Geographic Area 
Series, Tables 1 and 40. 

Changes For Beekeepers 
Thinking beyond the census fig­

ures, a number of people have pointed 
out lo me that major changes in the 
beekeeping industry have taken place 
in recent years. We now have two bee­
keepers in the United States who own 
65,000 colonies each . This year, an 
estimated 25,000 colonies were 
moved from Florida to California for 
almond pollination in January. Last 
year, there were 10,000 moved for 
this purpose, while only 5,000 were 
moved the year before, with none tak­
ing this long trip in earlier years. 

Almonds Still The Big User 
I understand that this year, about 

1992 1987 
Number of farms• 
Land in farms (acres) 
Average farm size 
Farms reporting bees 
Number of colonies 
Total honey crop Gbs.) 

1,925,300 
945,531,506 

491 acres 
25,305 

2,633,338 
183,389,292 

2 ,087,769 
964,470,625 

462 acres 
38,625 

2 ,835,043 
190,295,568 

~he federal government states that" a farm is any place from which 
$1,000 or more of agricultural products were produced and sold, or nor­
mally would be sold, during the census year." 

During the five years between 
1987 and 1992 the number of farms 
selling less than $2.500 worth of pro­
duce fell by 14 percent from 490,296 
to 422,767 What is more Impressive 
at the other end of the spectrum. Is 
that the number of farms producing 
more than half a million dollars worth 
of produce rose by 47 percen t from 
32,023 to 46,914. The data show that 
farms producing less than $100,000 
worth of products declined in the last 
five years. 

Of special interest to beekeepers 
is the fact that the amount ofland in 
orchards increased by 4.6 percent 
though the nurn ber of farms with or­
chards decreased by 3.5 percent. The 
number of vegetable farms increased 
by 1.9 percent, bucking the trends. 
but acreage was up by 9.1 percent. 
All this, of course, means that more 
bees are needed for pollination. 

Family Farms Dominate 
Families still own 85.9 percent 

of the farms in the country. Corpo­
rate farms, while large, represent only 
3.8 percent of the total number. Part­
nerships account for the rest. 
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800,000 colonies of bees were rented 
for almond pollinalion in California. 
Only five years ago. we estimated the 
number at 650,000. ln 1989, we esti­
mated the total number of colonies 
being rented for pollination across the 
United States was about one million: 
most of these colonies were rented 
twice and for use on two crops. The 
increased use of bees in California for 
almonds, as well as other increases 
that have been called to my atten­
tion , makes me think that about 1.2 
million colonies are being rented an­
n ually for pollination , again, with 
each colony being rented for use on 
two crops. 

Commentary: The Future 
To my mind, these data make the 

picture clear, and I see little pressure 
for change. Big farms will get bigger. 
We are better fed, and pay less for our 
food, than at any time in history, and 
people like that. What I see in the 
future of beekeeping is emphasis on 
three things regarding equipment: 
standardization . mechanization and 
simplification . For example migra­
tory beekeepers now use pallets as 
bottom boards. 

There is still room for small and 
part-time beekeepers. However, to 
remain competitive they too must 
standardize and simplify their equip­
ment . The key to success is still man­
age ment , but it must be supple­
mented with good equipment. The 
trends for the future are clear. !;It 
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Hauser, H. and Y. Lensky. The effect of 
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? 0 2vX2£bo~2~? 
clarence collison • 

Colony development and productivity are tied directly 
to the flowering plants found in the area surrounding 
the apiary. While only a small number of species of plants 
are present in high enough densities to produce large 
quantities of surplus honey, many species of flowering 
plants contribute to colony maintenance throughout the 

The.first nine questions are true andfalse. 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. A flowering plant will have either floral or 
extra-floral nectaries, but not both. 

2. Nectar is a solution of sugars in water with 
minor amounts of amino acids, organic acids, pro­
teins, fats, minerals and enzymes. 

3. The potential nectar yield of a particular 
plant species is determined by heredity, whereas, 
the extent to which the potential is real.ized depends 
on environmental conditions of weather and soil. 

4 . In herbaceous plants, shrubs and trees, the 
sugars found in the nectar supply are produced from 
s tored carbohydrates found within the plant. 

5. All flowering plants are attractive to honey 
bees. 

6 . Relative humidity has a direct effect on the 
volume of nectar produced within a flower. 

7 Nectar secretion in a flower normally ceases 
after pollination and fertilization. 

8. Pollens differ greatly in both nutritive value 
and attractiveness to bees. 

9 . The amount of quality bee forage in the 
United States has been declining for many years. 

Multiple Choice Questions (1 point each). 
10. Nectaries are glands found on plants that 

are specialized for the transport of: 
A. Salt 
B. Resins 
C. Sugars 
D. Waxes 
E. Amino Acids 

11. The principle chemical component of pollen 
is: 
A. Protein 
B. Carbohydrates 
C. Minerals 
D. Fats (Lipids) 
E. Vitamins 

year. 
How familiar are you with the flowering plants and 

the factors that affect nectar and pollen production? 
Please take a few minutes and answer the following ques­
tions lo determine how well you understand these im­
portant topics. 

13. What are the three primary sugars found in nectar? 
(3 points) 

14. How are pollen grains thal are transported by in­
sects different from pollen grains transported by the 
wind? (4 points). 

Many species of trees and shrubs are extremely impor­
tant in providing colonies with pollen and surplus nec­
tar. Please match lhe following tree species with the 
correct information. 

A) Black Locust 
B) Gallberry 
C) Tupelo Gum 
D) Eucalyptus 
El Maples 
F) Basswood 
G) Tulip-Poplar 
H) Willows 
I) Sourwood 
J) Orange 
Kl Honey Locust 
L) Sumac 

15. Flowers are referred to as catkins and male 
and female catkins are found on separate trees; ei­
ther a male or female tree. 

16. Small evergreen shrub with small dark leaves 
and Is considered lo be an excellent honey plant in 
the southeastern Uniled Stales, especially In Geor­
gia and the Carolinas. 

17 The tree reaches a height of20-40 feel, white 
flowers grow in racemes, appear in July, and many 
people regard it as one of the finesl h oneys produced 
In the southeastern United States. 

18. There are about 150 different species of this 
tree, most of which are native to Australia and Tas­
mania. Many of them are good honey yielders and 
they have been widely introduced Into California. 
Florida, Texas and other southern states. 

19. Extremely large trees with very large flow-
ers, producing abundant supplies of dark amber 
honey, blooming in April and May. 

12. What two environmental factors have the greatest ANSWERS ON PAGE 361 
impact on nectar secretion? (2 points) 
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NOT WHAT THEY'RE ALL CRACKED UP TO BE 

Hybrid Bees 

I 
'm sure it's no accident that the 
words "entomology" and "etymol­
ogy" are so similar to each other. 
and easily confused. Entomology, 

of course, is the study of insects, 
while etymology is the study of the 
origin of words. We entomologists are 
great wordsmiths. and our meetings 
percolate with long descriptive terms 
about the insects we study. Heaven 
for an entomologist is discovering a 
new insect species and getting to 
name it because we can then search 
the dictionaries and our memories for 
Latin words that in some way cap­
ture some quality of our new insect. 
You're a ll familiar with one such 
name that was given to the honey bee 
centuries ago. Apis mellifera, which 
means honey-bearing or honey-pro­
d ucing bee in Latin. 

Thus. It's not surprising that the 
first thing I did before writing this col­
umn on hybrid bees was look up the 
term "hybrid" in the dictionary. The 
current definilion is "offspring of the 
union of a male of one race or variety 
with the female of another," or "de­
rived from unlike sources." However, 
the Latin origin of the word hybrid is 
"hybrida," with a much more descrip­
tive deflnilion: "the offspring of a 
tame sow and a wild boar." The more 
poetic Latin version captures the es­
sence of the hybrid dilemma for 
queen breeders. which is to mix two 
varielies of bee in such a way that 
th e offspring queen has lhe besl 
characteristics of the lame sow and 
the wild boar, rather than the worst 
of each . Thal Is, you want a hybrid 
exhibiting characteristics of the tame 
bee, bu t with some of the "vigor" as­
sociated with the wild one. Whal you 
don't want to produce is a wild bee 
whose aggressive characlerislics 
overwhelm the beneficial traits of the 
tame one. 

The posillve aspects of hybrid 
bees have given them a good reputa­
tion among U.S. and Canadian bee­
keepers. For example. one of North 
America's foremost queen rearing 
companies advertises its bees as "the 
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result of crossing three lo five differ­
ent lines. Increasing hybrid vigor," 
and "having the advantage of hybrid 
vigor." The company produces a pre­
mier line of queens thal are not only 
hybrid, but double hybrid bees, "a 
combination of the best of both lines." 
Indeed, the term "hybrid vigor" is a 
valid scientific concept that describes 
a phenomenon where hybrid organ­
isms can be superior to either of the 
original types. The meaning of"vigor" 
is difficult to pin down. and the ge­
netic basis for hybrid vigor is not well­
explained. Nevertheless, "vigor" is a 
good description of what can happen 
when two unlike types are mixed. 
Whatever may be behind the idea of 
hybrid vigor, the continued popular­
ity of hybrid bees among beekeepers 
offers some evidence that hybrid vigor 
is a useful concept in bee breeding. 

A good , tangible example of how 
hybridization ca.ii produce bees that 
may be commercially superior to 
their parent stock is mite resistance. 
There Is a number of studies thal 
have found poor tracheal mite resis­
tance in two different lines of bees, 
bul, for some reason, interbreeding 
between the non-resistant bees pro­
duces hybrid bees that show im­
proved resistance over their parents. 
This phenomenon is unexplained, 

bul appears to result from combin­
ing traits of the parents in new ways 
that yield an improved offspring. 

Hybrid vigor can be a double­
edged sword. however. The most sig­
nificant type of hybridization laking 
place today is between African and 
European bees. yielding an African­
ized hybrid bee that has created nu­
merous real as well as political prob­
lems for beekeepers throughout the 
New World . The Africanized bee origi­
nated from an attempt lo capitalize 
on the concept of hybrid vigor by 
mixing the traits of bees from Europe 
and from Africa to produce a hybrid­
ized bee that would be more "vigor­
ous" in tropical regions. Honey bees 
are not native lo either North or 
South America. and the bees being 
used throughout the New World up 
unUl the 1950s came from Europe. 
These European bees, although fairly 
genUe, were not good honey produc­
ers in tropical climates and were par­
ticularly poor for beekeeping in the 
Amazon Basin. Brazilian geneticists 
reasoned that they could import more 
aggressive bees from Africa that sup­
posedly had better honey-producing 
characteristics, breed them with the 
European bees and end up with a 
gentle bee thal was a good tropical 
honey producer. 

Co11ti1111ed on Next Fhge 

"Hybrid vigor can be a double-edged 
sword, however. The most significant 

type of hybridization taking place 
today is between African and European 

bees, yielding an Africanized hybrid 
bee that has created numerous real as 
/ well as political problems for 

1 beekeepers throughout the New 
World." 
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HYBRID BEES ... Cont. From Pg. 333 

The rest, as I.hey say, Is history, 
and we now are forced lo deaJ wit.ha 
number of interesting problems I.hat 
have resulted from creating these hy­
brid bees. The original African type 
is s till predominant in most of Lalin 
America, and it is interesting I.hat 
I.here has been so little hybridization 
of African and European bees in fe­
raJ colonies t.hroughoul I.he tropical 
regions of I.he New World. However, 
beekeepers in tropical countries, and 
certainly our North American bee­
keepers, allempt to maintain Euro­
pean colonies and often end up with 
Africanized, hybrid bees through 
mating. Unfortunately, these hybrid 
bees seem lo maintain more of I.he 
African than the European trails. 
Thal is, the characteristics of the 
"wild boar," the African drone from 
feraJ colonies, overwhelm I.hose of the 
"tame sow," a virgin European queen 
in a managed colony. 

One very obvious problem 
caused by I.he hybrid bees is I.hat I.hey 
manifest more pronounced defensive 
behavior al I.he hive. The increased 
defensiveness of Afrlcanized bees 
comes from two sources: I.he indi­
vidual bees themselves and lhe 
mixed colony I.hat contains bot.h Af­
ricanized and European bees. For I.he 
individ uaJ bee, feis tiness is geneti­
cally dominant. so that the African­
ized offspring of a European queen 
and an African drone will maintain 
I.he aggressive traits of the African 
father rather than I.he gentler, more 

recessive traits of the European 
mot.her. 

However, I.he colony aJso provides 
an additional level of hybridization 
I.hat has been thoroughly studied by 
the team of Ernesto Guzman and Rob 
Page. Since queens mate with a num­
ber of drones. a colony may be a mix­
ture of European (European drone 
mated wit.h an European queen) and 
Africanized (Africanized drone mated 
wit.h a European queen) workers. Un­
fortunately, a minority of Afrlcanized 
bees in a colony will dominate behav­
ioraJly, so I.hat a colony wit.h only 25 
percent Africanized workers will be­
have more like an aggressive African 
colony t.han a genUe European one. 
Th e European workers appear to 
have poorly developed self images 
and, much like inner city gang mem­
bers, are easily swayed to misbehave 
by a few aggressive leaders. In psy­
chological etymology, I.he Africanized 
bees are "inner-directed," following 
I.heir own genelic background, while 
the European bees are "outer-di­
rected," taking on I.he traits of I.he 
bees around them rat.her than stay­
ing true lo I.heir own genUer nature. 

These hybrid bees may be creat­
ing a real political mess in North 
American beekeeping, in addition to 
being difficult lo handle. Many states 
are developing certification programs 
that require bees lo be tested for 
Africanization, and Canada Is un­
likely to permit importation of bees 
from I.he mainland United States 
without such certification. However, 
aJl.hough the European bees I.hem-

"In one sense, it's not actually that 
important to diagnose a bee as 

Africanized or not, but rather it is 
colony behavior that we need to 

examine more than genetics. Would a 
gentle Africanized bee cause a 

problem, or should we simply be 
screening against the extreme 

. defensive behavior that some colonies 
exhibit, no matter what the genetic 

origin?" 
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selves seem lo do a good job of de­
tecting I.he presence of Africanized 
workers in colonies. our scientific 
detection met.hods are not proving as 
reliable. Again. I.he team of Guzman 
and Page. with I.he addition of I.heir 
ace inseminator Kim Fondrk, have 
recently shown I.hat I.he Africanized­
European hybrid bees are difficult lo 
detect wit.h currently used method­
ology. 

There are many met.hods of cer­
tification that could be employed, bul 
the dominant and least costly 
met.hod to date has been morphol­
ogy, or measuring body parts of bees. 
There is a shortcut system I.hat pri­
marily involves wing measurements 
and a longer, more expensive system 
I.hat uses up lo 26 different body 
measurements lo confirm I.he short­
cul diagnosis. The other met.hods in­
volve various types of chemical iden­
tification, including cuticle type, pro­
teins and DNA analysis. These met.h­
ods are more reliable, but a lso more 
expensive and technically difficult lo 
conduct. The Guzman study found 
I.hat I.he morphological met.hod was 
accurate for pure African and Euro­
pean bees, bul hybrid bees were fre­
quently misdiagnosed. In fact, up to 
50 percent of I.he hybrids were clas­
sified in the wrong categories. This 
is a serious problem for certification 
since mosl "problem" bees would be 
hybrids rat.her t.han pure African. 
Since I.he hybrid bees lend lo be close 
lo or as aggressive as pure African 
bees, mis- diagnosis could cause se­
rious problems for beekeepers de­
pending on an accurate certification 
procedure and for a public I.hat may 
nol tolerate mistakes in identifica­
lion. 

The Guzman article made an­
other in leresting poln l abou l Afrlcan­
ized bee detection. In one sense, !l's 
not actually that imporlanl lo diag­
nose a bee as Africanized or not. bul 
ra t.her it is colony behavior that we 
need to examine more t.han genetics. 
Would a gentle Africanized bee cause 
a problem, or should we simply be 
screening against I.he extreme defen­
sive behavior I.hat some colonies ex­
hibit. no matter what I.he genetic ori­
gin? Unfortunately, it would be im­
possible lo screen defensive behav­
ior for I.he progeny of aJl queens be­
fore moving bees. leaving us with the 
possibly unreliable met.hod of mor ­
phology or lhe overly expensive 
chemical methods as certification 
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techniques. 
These findings do not bode well 

for those interested in freely moving 
bees in the United States or eventu­
ally exporting bees to Canada. It is 
unlikely that Canada will open its 
borders lo U.S. bees without inexpen­
sive and unambiguous certification 
methods to deter mine the extent of 
Africanization. and at the momen t, 
there do not appear to be appropri­
ate, commercially usable techniques 
to deter mine Africanization accu­
rately and economically. Guzman's 
work and conclusions undoubtedly 
will come under considerable scru­
tiny over the next few years because 
of these s ignificant economic impli­
cations. not only for ·Canadian im­
portation , but also for required cer ­
tification purposes within the United 
States. 

The arcane "tame sow" and "wild 
boar" of ancien t Latin origin turns out 
to h ave a very contemporary rel­
evance for today's beekeeping, and 
the term "hybrid" may no longer have 
the same positive connotation for 
commercia l beekeepers. We're un­
doubtedly going to hear much more 
abou t hybrid bees in the fu tu re. 
Buckle your seat belts; it's going to 
be an exciting entomological and 
etyological ride! ~ 

Mark Winston is a professor and researcher 
at Simon Fraser Univ., B11rnaby, B.C. Canada. 

HACKLER HONEY PUNCH 

UNCAPPING tlMf? Why cut and scratch? 
J.Ufil:f.U.tiClilThis hand held roller device is a revolu­
tionary new approach to uncapping honey. Available In 
five sizes; 2' - $25. 4-1/4'-$35. 5-1/8' -$40. 6' - $45. 
B' - $50. plus $2.50 shipping fee per unit. DEALER 
DISCOUNTS AVAILABLE. 

PLASTOOLS, Dept. A 
404 20th St. • Bellingham, WA 98225 • (360) 676-9869 

PALMETTO APIARIES l-800-458-8591 
P.O. Box 1241 - - - - , - , 
~ xington. SC 29071 ' , _ •~, 1 

QUEENS ' 
USDA YUGO ITALIAN 
ARS·Y·C· 1 HYBRIDS 

1995 QUEEN PRICES 
Add $0.75 per queen /or ARS-Y-C-1 camlolan Queens. 

Quantity Aprll 15-May 15 Afttr May 15 
1-5 .. . 8.25 6.25 

6-24 . . 7.50 . 5.50 
25-99 , 6, 75 4.15 

Our llalian and Gamlolan hybrids are excellent honey 
producers that winter very well and build up quick In the 
spring. Queens are caged fresh In our yards and rushed to 
you prepaid alrmall. APISTAN tabs are Included for your 
protection. Prices Include all postage and Insurance fees. 
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QUEENS 

o PY /l i· . 

All Queens Bred for Disease 
Resistance and Honey Production - remember 

half their ovaries tied behind their backs -
JUST TO MAKE IT FAIR! ............... ..,...,. 

I NEW WORLD CARNIOLANS & HYBRIDS I 

March - April May thru Summer 
1 • 10. $8.50 1 - 10. $7.50 
11 -24. $7.50 11 • 24. $6.50 

BEE HAPPY APIARIES 
25 & up $6.50 25 & up. $5.50 

Packages 2# w/queens $15.50 
Packages 3#/queens $18.50 

PACKAGES - Pick-up Only Please call for dates. 

8307 Quail Canyon Road 
Vacaville, CA 95688 • (916) 795-2124 
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BIRTH 
ANNOUNCEMENT 
Mr. and Mrs. Clear Honeybea1 
are pleased to announce the 
birth of twins - a six ounce 
baby girl bear and an eight 
ounce baby boy bear. 

Please help us name them­
winning name will receive a 
free case of bears. 

All our bears come with 
your choice of red, gold or 
yellow flip tops or green, red 
or yellow spouts. Lowest 
prices in the country on spouts 
flip tops and collars. 

Call 1-800-632-3379 
lar 1995 catalogue 
RR#4, Box 4070 
Greenwich, N.Y. 12834 
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KEYSTROKE KNOWLEDGE? 
------------------------ la rry goltz 

Perhaps because I know so litlle 
about the new computer Information 
Superhighway, I naively believe that 
it is being created to benefit society 
in general. Past experience with tele­
communications, however, leads me 
to suspect lhat it may turn out to be 
just another commercial channel for 
advertising. 1 hope not. 

The idea of having a continuously 
updated source of information avail­
able to beekeepers on demand is an 
intriguing thought. Such a service 
was inefficient (or Insufficient) in the 
past and is largely ignored at present. 
Two conditions necessary for the 
implementation of this form of ''hot 
line" have been lacking: one, a widely 
accessible line of communication and 
two, a network information center 
that has the capability of collecting, 
evaluating and transmitting Informa­
tion vi ta! to the beekeeping industry. 
The first condition has apparently 
been met (see Bees and Bytes, July, 
1994 Bee Culture by Stan Kain). The 
second prerequisite is another mat­
ter. Traditionally, beekeepers have 
been individualists, not an undesir­
able characteristic when conditions 
demand independent, timely and 
forceful action. However, surrender­
ing some autonomy may be neces­
sary if beekeeping is to remain a com­
petitive industry in today's business 
world. Sharing information may be 
foreign to the average beekeeper who 
has vested interests in exclusive mar­
kets, reserved apiary sites and indi­
vidualized operational territories and 
procedures. There have been good 
reasons for such exclusiveness, but 
perhaps the time has come to re­
evaluate our thinking with respect to 
traditional and sometimes intransi­
gent ideas about information sharing. 

Local and federal governments 
apparently can no longer or will not 
assume leadership in the dispersal of 
information to beekeepers. This cre­
ates a void that the private sector 
must fill if information vital to the 
bee industry is to be disseminated. 
Entomological research, wedded to 
the bee industry, I suspect, by an 
unwilling alliance may be going the 
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way of government information ser­
vices. Government regulatory func­
tions are being phased out after once 
being so pervasive. This may be a 
mixed blessing. Whether the bee in­
dustry can assume the responsibility 
of self-regulation and effect ties with 
entomological research remains to be 
seen. 

To function in an integrated 
economy, an individual must main­
tain contact with a center of Infor­
mation. The bee industry is so frag­
mented that only dribbles of informa­
tion have reached individuals who are 
able to utilize it before it becomes out-

industry's record of receptivity to 
changes. If beekeepers are to survive 
and prosper in America, we must uti­
lize all of the tools available to mod­
em businesses, not the least of which 
is the prompt and liberal distribution 
of Information. WIil we ever learn thal 
altruism, not egoism, is the bond that 
can lift an ailing sector of agriculture 
from its morass of economic insecu­
rity? At the present time, most bee­
keepers. rugged individualists that 
they are, are not closely coordinated 
with the industry as a whole, highly 
efficient and relatively free of com­
petl tion. However, surrendering some 

"The means are available for instantaneous 
transmission but is the beekeeping 

industry ready? Not if past history is any 
indication of the industry's record of 

receptivity to changes." 

dated. Beekeepers should know im­
mediately when honey markets fluc­
tuate and be informed as to when and 
where pollinalion opportunities ex­
ist and when significant technologi­
cal advances in equipment and man­
agement are Introduced. New proce­
dures and equipment should be hon­
estly evaluated by responsible and 
qualified persons or organizations be­
fore news of their existence is re­
leased through Information channels. 
Advice on market conditions for api­
cultural products, cur.rent regional 
conditions relative to pollination ac­
tivily. bee movements, forage condi­
tions and alerts as to potential prob­
lems and suggested safeguards can 
only come from informed sources 
through the information center. 

Does all this sound like some uto­
pian dream? 

The means are available for in­
stantaneous transmission, but is the 
beekeeping industry ready? Not if 
past history is any indication of lhe 

autonomy does not necessarily lead 
to a collective society. American in­
dustry has been a model for the world 
because of its productivity, as has 
American agriculture. Ours and that 
of other industrialized nations are 
balanced combinations of Individual 
aggressiveness and cooperative ac­
tion. At the base of such economic 
achievement is information sharing. 
This the ideal toward which a free 
world economy Is aimed. 

More specifically, what should a 
beekeeper's Information center be 
like should it become a reality? 

For one thing. it will most cer­
tainly be electronically transmitted 
and universally available through re­
ceivers of modest cost. Information 
sent out must be reHable, topical and 
practical, presented In a manner com­
prehensible to all with basic educa­
tional skills. 

Several issues must be settled 
before an Information center be­
comes universally accepted by bee­

Conti1111ed 0 11 Next Fbge 
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KEYSTROKE ... Co11t. From Pg. 337 

keepers . As always, with projects of 
this nature, financing is a major con­
sideration. The burden may fall en­
tirely on the beekeeping industry or 
may be all or partially paid from tax 
revenues, which means government 
intervention (or assistance, depend­
ing upon what you choose to call it). 
Another Issue Is that of the logistics 
of establishing and operating an In­
formation center, staffing, collecting 
and edl ting information and transmis­
sion of that Information. To be of 
value, the Information must be fac­
tual, up-to-date, useful and specific 
to the bee industry. Wide coverage Is 
n eeded, considering our needs in­
clude those Involved in honey pro-

"How will an 
information center 
affect the present 

periodicals? No one 
can predict how 

much, if any, of the 
functions of the 

beekeeping 
publications would 

be affected. 

ductlon, pollination, queen and pack­
age bee production, packing and mar­
keting honey and other apiary prod­
uct s , equipment manufacture and 
distribution. The target groups are 
likely to inclt•de amateur and com­
mercial beekeepers and others di­
rectly or indirectly Involved with bee­
keeping. 

How will an Information center 
affect the present periodicals? No one 
can predict how much, if a t all, the 
functions of the beekeeping publica­
tions would be affected. Certainly, the 
marketing news in the monthlies 
could be replaced by daily or weekly 
reports. In addition, an information 
center could expand coverage to in­
clude import-export data, pollination 
contracting ra tes, crop acreages, 
numbers of colonies in place and in 
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Today, On The Net 
Several ·exchanges· already 

exist, at least in some form, that 
can be used by beekeepers. One 
such resource Is the "Bee List." 

To tap this resource, you need 

access to the interne t - America 
OnLine, Compuserve, Prodigy or 

the like. Any local 'net' will 
probably work. Once you've 

established an Internet connection 

you can join Bee List, send, and 

receive, beekeeping information. 
To join, send a message to the 

'llstserve' computer at 
llstserv@vacsc2 .albany.edu for an 

internet connection; for a bitnet 

connection send to 
listserv@ALBNYVM I .BITNET. The 

message should read - Subscribe 
Bee-L<your full name>. 

Once joined, a wealth of 
information is already available, 
just for the asking. Simply send a 
message to the listserver (again) 

with the word HELP in it. You will 
be overwhelmed. For more, send a 
message with the word INFO in it. 
You'll be overwhelmed again. 

If you want to communicate 
with the hundreds of people who 

are already on BEE-L, bring up 

your EMail program, prepare to 
'send' a message and use the 
address BEE-L@vacs2 .Albany .edu 
(note the difference from the 

address above). Send your mes­

sage, or question, and sit back. 
You will be amazed at the re­

sponse. 
One often heard criticism of 

this 'electronics' beekeeping Is 
that the topics are "too ad­

vanced," or not really beekeeping. 
We recently monitored the Bee-L 
for a few days to see what was 
being discussed. Read on, and be 
prepared for some pretty basic, 

pretty elementary stuff. 

One topic was on smokers and 

smoker fuel: suggested fuels were 
dehydrated alfalfa pellets; weath­
ered sacking (burlap); hay; cedar 

bark; dried artemlsia plants; 
ground com cobs; activated 

charcoal pellets; corrugated 
cardboard; dried pine needles; 

incense pellets; cypress tree leaves; 

and, believe it or not, donkey 
manure. 

Another topic was feeders, and 

feeding: Comments and discussion 
revolved on common feeders in a 

beeyard, and why this shouldn't be 
done. Strong hives get the most; 
weak hives fare poorly; robbing 
may occur; wild bees will also get 

fed; disease may be transferred; 
and drifting will take place. Also, 
the strength of solution to feed 
(1:1, 2:1. 1:2) and why; kinds of 

interior feeders to use and cleanli­
ness. 

Another discussion revolved 
around 'Frugal' beekeeping: This 

topic covered where to get cheap 
paint; Crisco patties; how to use 15 

lb. roofing felt; where to get free or 
cheap barrels and pails; inexpen­

sive covers and bottom boards; 

pallets; uses for duct tape; cheap 
and quick feeders (plastic bags!); 

and repairing supers. 
See, this ls pretty basic stuff. 

and any beekeeper could learn a 
thing or two by tuning in. Caution, 
though, because, just like any 

other Information source, that 
which you read may only work In 

some areas, or with some kinds of 
equipment. Or, it may be just plain 
wrong. Nobody's perfect, but, the 
net Is free, and, like the Informa­

tion above, you u:ill gain something 
for your effort and time. 
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transl t and notification of immediate 
or projected colony needs or oppor­
tunities in specific locations or crops. 
By having this type of information on 
hand, crop pollination may become 
much more efficiently managed by 
both beekeepers and orchardists than 
at present. Honey producers at 
present receive relatively meager in­
formation, often outdated, about crop 
predictions, nectar yields and honey 
stocks on hand with packers; in other 
words, supply and demand informa­
tion at regularly scheduled times. 
Honey packers may have their own 
network of market information, but 
no source is so good that it cannot 
be improved. 

Beekeeping journals are less 
likely to yield their traditional role of 
bringing to beekeepers detailed ar­
ticles on bee management, research 
and news in general, including bio­
graphical and other material relating 
to people active in the bee industry. 
Meetings and other activities of bee­
keepers, from local to national events, 
could be reported easily via an infor­
mation network transmitted elec­
tronically. 

Much more could be said regard-

Ing the possibilities of an information 
center and its function, but first, a 
philosophical note. One obstacle 
must be overcome, and that is the 
inherent tendency of beekeepers to 
jealously guard information relating 
to their business. Trust must be 
earned by showing individuals that 
information sharing is greatly supe­
rior as a management technique to 
some of the guess and by-gosh meth­
ods used today. Revolutionary com­
munication systems are available to­
day to those who are wise enough to 
realize their potential. 

Unfortunately, I cannot tell you 
how such communication systems 
work. In nearly every community, 
there are persons knowledgeable 
about the state of the art and are usu­
ally available for consultation when 
It comes to tapping into such a sys­
tem. 

The quandary at present , as 
stated above, is how to overcome re­
luctance on the part of individuals to 
release information pertinent to the 
overall functioning of the American 
beekeeping industry. This obstacle, I 
suspect, will be much more difficult 
to solve than the technical problems 
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involved in the gathering and trans­
mission of information. On the other 
hand, some very good reasons can be 
advanced as to why some very suc­
cessful beekeepers are reluctant to 
reveal all or even some of their ex­
clusive information. Unfortunately , 
there are always a few unprincipled 
or greedy persons who would misuse 
information, forcing more honest and 
open-handed individuals to take pre­
cautions to protect their own inter­
ests. We may be well-advised to heed 
the warnings of people in the bee in­
dustry who caution against forcing 
any kind of non-voluntary compli­
ance, either by legislation or by 
threats to nonconformists. 

In summary, we apparently have 
the technology to transmit Informa­
tion of unprecedented value to the 
commerce of the world; we must, in 
our own beekeeping Industry, prepare 
to cope with the human element if 
we are not to be left behind the rest 
of the agricultural community. (;II 

Larry Goltz readies, lectures and wrires about 
wildlife and bees and beekeeping from his home in 
Redding, CA He is the former Editor of this maga­
zine. 

P.O. Box 2414 • 2276 AVENUE "H" • WHITE CITY, OR 97503-0414 • (503) 826-9266 
WE HAVE: Goop PRICING QUAUTY PRopucrs FRIENDLY SERVICE No SALES TAX UP TO 55% FREIGHT DISCOUNTS MOST PEOPLE CALL THAT A GOOP PEAU 

PARTIAL PRICE LIST EFFECTIVE JANUARY 1, 1995 
*Ml NI MUM ORDER = S 175.00 PRICE PER ITEM BY QUANTITY <FOB MILL) 
ITEM & GRADE LBS./ITEM 1-25 26-99 100+ 500+ 1,000+ 

9-5/8" HIVE BODIES (10 AND 8-FRAME) 
Select 8.0 
Commercial 8.5 

6-5/8" AND 5-11/16" SUPERS 

$7.80 
$6.55 

Select 5.5 $5.75 
Commercial 6.0 $4.60 
4-5/8 "COMB HONEY SUPERS 4.0 $3.35 

PINE MIGRATORY TOPS AND BOTTOMS (W/4 CLEATS) 
Select 5.5 $5.25 
Commerc ial 6.0 $4.55 
CEDAR Com'I & Btr. 5.0 $5.25 

$7.25 $6.85 $6.55 
$6.00 $5.65 $5.45 

$5.20 $4.80 $4.65 
$4.05 $3.75 $3.60 
$3.15 $3.00 $2.90 

$4.75 $4.30 $4.15 
$4.00 $3.60 $3.40 
$4.85 $4.40 $4.25 
$4.20 $3.80 $3.70 Reversible Bottoms __ "__ __ 5.0 $4.60 

ITEM & GRADE LBS./ITEM 1-99 100+ 500+ 1,000+ 

FRAMES: PLEASE SPECIFY WEDGED OR GROOVED TOP BAR, SOLID OR GROOVED BOTTOM 
9-J /8" FRAMES 

#1 
#2 & Btr 

6-1 /4", 5-3/8" Frames 
#1 
#2 & Btr 

45/100 
45/100 

$.48 
$.45 

$.45 
$.42 

$.44 
$.41 

$.42 
$.39 

40/100 $.47 $.44 $.43 $.41 
40/100 $.44 $.41 $.40 $.38 

SALES: GLENN MILLER OR VICKIE WADE PHONE: 1-800-827-9266 TOLL FREE 
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$6.30 
$5.25 

$4.40 
$3.40 
$2.80 

$3.95 
$3.25 
$4.1 5 
$3.60 

5,000+ 

$.39 
$.36 

$.38 
$.35 
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DEATH'S HEAD REVISITED 

There 
are hosts of 
creatures with a 
love for honey, and it 
is not surprising that one or two 
of t he rarer ones have an interesting history 
attached to them. Lel us take Lhe Death's Head 
hawk-moth as an example. Hawk-moths are noted . , ·,.~,, ;­
for their very swift flight and their ability lo hover 
while sipping nectar from flowers. You may have 
seen birds swooping down to take honey bees in flight, 
even selecting the sweeter ones returning t,o their 
hives, but moths - they are a different story. 

Acherontia atropos. to give it its official title, is a 
huge European moth with a fat body, visible claws and a 
death's head pattern on ils thorax. ll was this awesome 
sigh t that doubtless led to !ls getting Its scientific name 
from the Greek goddtss, Atropos. who determined W-e or 
death. The moth lays Its eggs on Lhe leaves of potatoes, 
and although it poses no danger to us, it was said to 
frighten potato pickers before mechanical harvesting and 
insecticides were widely used. 

No, it does not eat bees: it Is their honey it's after, 
and with this in view, it has developed some remarkable 
characteristics. Its strong wings cover most of its vulner­
able parts when it is not in flight. and these same wings 
that might have been used for hoveling. can also be used 
to create the impression that it is one of the ventilators 
when It settles amongst the fanners. 

Notice-amongst thejanners, not amongst the guards. 
Guards would waste no time driving I l away, but for some 
reason, the fanners seem to be "programmed" to carry 
on fanning, come what may. Push them with your finger 
and they will just move aside and carry on fanning as 
before. 

Although these moths are most common around the 
Mediterranean region, they are regular visitors lo North­
ern Europe between May and October and have even been 
attracted to the lights on oil platforms in the North Sea. 
In Maltese apiaries, where hive entrances are usually kept 
small, presumably to deter such creatures as Lhese, hand­
fuls of dead moths are picked up by beekeepers. When I 
asked for some of these moths to be sent to me for iden­
tification, I received a parcel contalnlng as many Convol­
vulus hawk-moths as Death's Heads. The two are similar 
In appearance, apart from lhe skull pattern. As regards 
Its potential for success as a robber though the Death's 
Head Is streets ahead. 

When it lands amongst the fanners, with a view to 
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-
atl­

·ng its 
ay into the 

hive, it has the 
sense lo land 

where the fanners are 
expelling the air. Some­

times one finds two groups of 
fanners, one blowing air in at one side, while 

another group will coordinate in causing a circu­
lation of air by driving warm air, richly laden with 

the perfume of the Iipenlng nectar (and colony iden­
tity odor) out at lhe other side. 

The molh vibrates its wings in time with the fan­
ners and creeps closer and closer to the entrance. If it 

gets away with this ruse and picks up sufficient smell 
lo help fool some of the bees, it is well on its way to 
success. However. it has another proverbial triclc-up-its 
sleeue. It also has the ability lo squeak, imitating the 
sound of a piping queen. Incidentally. this insect is able 
lo squeak when it is in the caterpillar stage. and going 
back to our potato pickers, they, loo. must have been 
put off by this aspect of its behavior. 

The squeak would doubtless be held in reserve be­
cause, having a tongue that is unusually short for a moth, 
but ideal for lapping honey from a cell , it moves stealth ­
ily into position and begins to load up. You may have 
noticed that when wasps and even bumble bees that have 
gained admittance to a hive, tuck into the sweeties, they 
Imbibe earnestly, making no visible sign of moving, and 
this technique works reasonably well until their exodus 
becomes necessary. 

This is where the squeak probably comes In mighty 
handy in the case of our hawk-moth. After all, it Is a sound 
Lhat completely dominates the bees. Try rubbing a damp 
piece of rag firmly across the glass of an observation hive. 
The resultant squeak resembles the piping of a queen, 
and while the vibralions last. every bee in sight will 
.. freeze." One supposes that this is how a virgin queen 
can pick ils way through the crowd either to mate or to 
seek out any rivals, or on its way to mate. 

A. atroposdoes not only swoop and dive and fly thou­
sands of miles In a few days, bul it also has features that 
make it a formidable robber of beehives. So we can see 
that this clever robbing ploy must have succeeded through 
millions of years during which it learned these tricks. 
That a few don't make It merely shows thal there are 
always exceptions to every rule. ~ 

Ken Stevens is a retired commercial beekeeper, from the UK. with e:iperi­
ence in seveml countries. 11,is is Iris first contribution to Bee Culture. 
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quash 
reams 

------------------ bi 11 & mary weaver -----

he honey bee Is the hero­
ine of the squash patch. 
All squash plants have 
two kinds of flowers, 

male and female. The male flower 
contains three anthers that carry 
the large pollen grains, and the 
female flower contains the struc­
tures that produce the fruit~ 
Squash pollen is too heavy and 
sticky to be carried from the male 
to the female flowers by the wind, 
as corn pollen Is. Insects are 

needed to carry the pollen from 
flower to flower. Cucumber 
beetles, ants, flies and a few 
other insects can transfer 
some pollen. but without 
the honey bee, America's 
gardens and fields would 
not produce nearly the 
bounty of squash that we 

have come to expect. 
Squash flowers open 

about dawn. In the warm 
summer, the bees are out early, 
working the flowers for pollen 
and nectar, busily moving from 

flower to flower. In a sizable 
squash patch, you can bear 
the steady, gentle humming 
of the bees hard at work, one 
of the most pleasant sounds 

imaginable. 
To pollinate squash properly, 

more than one bee vlsll per flower 
is needed. We understand that a 
properly formed zucchini will 
have had at least eight bee visits. 

Winter squash also need multiple visits. A winter squash 
has quite a few seeds in its seed cavity. Each of these 
seeds requires one pollen grain. If not enough pollen is 
carried to the female flower, lhe fruit will abort. Studies 
have shown that the fruit weight in winter squash is in­
creased in proportion to the amount of pollen deposited 
on the stigma of the female flower. 

For this season's fruit, it doesn't matter if the bees 
carry zucchini pollen lo acorn squash flowers or vice versa 
The cells that make up the squash fruit are developed 
entirely from the ovary of the female flower. These cells 
are formed even before the flower opens, and are not in 
any way influenced by the source of the pollen brought 
to that flower. 

What gets interesting, though, is saving seeds for the 
next year's crop. If, for example, your zucchini flower is 
pollinated with pollen from a New England Pie pumpkin 
plant, the squash you grow next year from the seed you 
save is not likely to be a nice, slim zucchini. It will prob­
ably combine zucchini and pumpkin traits in some un­
usual mixture. 

Many gardeners like to save their own seed. The feel­
ing of independence from lhe seed industry is nice, and 
you can save some money besides. But if you or your 
neighbors grow more than one kind of squash, pumpkin, 
or gourd. there are some things you' ll need to know to 
make your squash seed breed true. This is because some 
kinds of squash, pumpkins and gourds can interbreed, 
producing some truly unusual offspring. 

You do not, however, have to worry about cucum­
bers or cantaloupes or melons interbreeding with your 
squash. That doesn't happen. 

Squash, pumpkins and small gourds are all in the 
genus Cucurbita. In that genus, there are three common 
species, C. pepo, C. maxima, and C. moschata. There Is 
also one less-common species, C. mixta. Members of each 
species will easlly cross with one another if pollen from 
one is carried to the female flower of another. There is 
little chance of crossing between species occurring natu-
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rally. Even professionals can make such crosses only with 
considerable difficulty, and then the progeny are usually 
sterile. 

So, if you want to save squash seed, you need to know 
what species the squash, pumpkins and gourds you are 
growing belong to so you'll know if they could cross with 
each other. 

In the species C. pepo are all summer squash. includ­
ing all zucchinis, all yellow straight-necks and crooknecks 
and all patty pan types. The small ornamental gourds are 
C. pepo, as are the acorn squash, the spaghetti squash, 
the Connecticut Field pumpkin, the Small Sugar pump­
kin. the Howden pumpkin, the New England Pie pump­
kin and the pumpkins Jackpot, Spirit and Triple Treat. 
All these C. p epo types have scratchy leaves and stems 
and smooth, flat, white seeds with white margins, and 
their stems or peduncles are sharply ridged and deeply 
grooved. (A lot of the identification of Cucurbttaspecles 
centers around the characteristics of the stem.) 

I n the C. moschatagroup a,e the well-known buttec­
nut squash, the large cheese pumpkins, the Kentucky 
Field pumpkin, the melon squash and the Golden Cushaw. 
All of these squash and pumpkins can Interbreed, but it 
is highly unlikely that they will cross with the C. pepos 
mentioned earlier. The sweetest-flavored squash belong 
to this group, with deep orange flesh that Is high in beta 
carotene, and most are excellent keepers. C. moschata 
squash and pumpkins have brownish seeds with a darker 
edge. The stem or peduncle of all of them is narrow and 
hard and has a button-like knob on the end near the fruit. 

The squash and pumpkins belonging to the C. maxima 
species include the enormous show pumpkins that can 
top 600 pounds, the Blue Hubbard, the Gold Nugget, the 
Golden Delicious, the Boston Narrows, the Red Kouri, the 
pink and blue bananas, the buttercup and the multi-col­
ored Turk's Turban. Colors in this species include pink, 
blue, gray, yellow, orange, white and green , but not tan. 
The seeds are plump and tan with a lighter margin. The 
leaves are very large, roundish and soft. 

It is the peduncles or· stems that make C. maximas 
very easy to distinguish, however. Their stems are thick 
and corky and cylindrical, with lines of soft cork running 
lengthwise. Once you've seen the stem of a C. maxima (a 
roadside stand might be a good source), you'll be able to 
identify all maximasvery easily. 

There is a less-common fourth species of Cucurbita 
occasionally represented in American gardens, particu­
larly in the South, the C. mixta group. Not very many 
varieties are commonly grown. Green Striped Cushaw, 
White Cushaw and Tennessee Sweet Potato are three 
mixta varieties for which seed can be obtained. Mixta 
stems are thick and corky with a warted texture. 

So. tfyou want to save your own seed, and the squash 
and pumpkins you and your neighbors grow are all of 
different species. you can let the bees do your pollinat­
ing. But if there are two or more varieties of one species 
growing within a quarter-mile of your garden, you have 
your work cut out for you. You must foil the bees that 
could cross-pollinate the plants lo make sure only the 
right pollen gets to the flowers from which you'll be sav-

June 1995 

ing seed. 
To foil the bees, go into your squash patch in the 

evening, before the dew falls, and look for male and fe­
male flower buds ready to open the next day. These flow­
ers buds will be firm, but showing yellow color. Male flow­
ers are attached to the vine with a straight stem. Female 
flowers grow atop a tiny already-formed squash that will 
develop further if the flower is pollinated. 

Take a three-inch piece of 3/4-inch masking tape 
and tape shut just the tip of at least one male and one 
female flower of each variety you hope to save seed from. 
You need to tape them shut so that energetic bees and 
other insects flying early in the morning don't bring pol­
len to them from flowers of other types of squash. 

The next morning, get up fairly early and proceed, as 
soon as the dew has dried, to the squash patch, a beauti­
ful place to be early in the morning with t he hummJng of 
the bees and the delicate beauty of newly opened yellow 
squash blossoms bursting with nectar and pollen. 

Pick a male flower with the stem attached that you 
had taped shut. Strip off the petals. What you'll have left 
is a handy "paintbrush" with the stem for a handle for 
"painting" the pollen onto the stigma of the female flower. 

Next, carefully tear off the tip of a female flower just 
below the tape so that it can open and paint the pollen 
onto the central portion, rubbing the pollen on each of 
the stigma's different sections. Then carefully retape the 
flower closed, taping up cracks and tears, too, so that not 
even an enterprising cucumber beetle can get inside to 
bring in alien pollen. 

Then tie a piece of colored yam o, plastic swveyo,· s 
ribbon loosely to the stem of the flower you pollinated to 
identify it at harvest time. You'll know whether your pol­
lination" took" when you see the tiny squash that was at 
the base of the flower begin to grow and develop, truly a 
miracle when you think about it. You should do this lo 
several female flowers to insure success at harvest. 

Wait to harvest the squash you pollinated until the 
skin is too hard to pierce with a fingernail. Then. after 
harvest. wait another three weeks to give the seed time 
to mature. Studies at the University of Arizona show that 
the seed actually plumps up and gains strength during 
this period. 

After the three weeks are up, you can cut open the 
squash and remove the seeds. Wash them lightly to re­
move the stringy material. Then put the seeds to dry on 
a paper plate in a place that has good air circulation. 
When the seeds are thoroughly dry, store them in a cool, 
dry place and enjoy the feeling of independence that grow­
ing your own seed gives - when you control the whole 
process from start to finish. 

By saving your own seed from year to year, you can, 
by careful observation and selection, develop a strain of 
squash that has characteristics that particularly matter 
to you. An old-order Mennonl te farmer we know did just 
that with crooked neck pumpkins (really a squash). By 
careful seed selection over 20 years or so, he developed a 
strain of truly behemoth squash with huge thick necks 
that made excellent pies. 

Trying to make your own hybrids can be interesting, 
Continued 0 11 Nert fhge 
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too, particularly for kids. you never know what unusual 
squash/pumpkins you're going to come up with the next 
year. 

Don't bother lo save seed from any hybrid variety, 
though, unless you're just curious. Saving seed from hy­
brids usually results in a hodgepodge of inferior speci­
mens. 

As the growing season winds down, consider making 
use of lhe small winter squash that begin to develop too 
close to the first frost to mature in time for harvest. We 
understand Hmong refugees from Indochina pick these 
tiny squash, slice t hem thinly and stir-fry them in a little 
oil. 

The Hmong also stir-fry the vine tips. Twist off about 
an eight-inch vine tip just before a leaf. Chop and stir-fry 
the stem, small leaves, flower buds and tendrils until 
they're tender but slighlly crunchy. Their flavor may're­
mlnd you of asparagus. The vine will soon send out a new 
tip, and you can harvest that, too. 

Waste not. want not , is a good motto for gardeners, 
as well as for beekeepers. By making use of plant parts 
that would nonnally go to waste, you can treat your fam­
ily to some mighty good eating. Tiny butternut squash 
are particularly delicious sliced and stir-fried. They taste, 
we think. somewhat like com on the cob. 

Squash flowers, too, are a gourmet treat for the gar­
dener. Chop the petals into soups or omelets. Batter-dip 
and (ry the whole flower. Or stuff the blossoms with soft 
cheeses and bake them until lhe cheese just begins to 
melt. 

Harvest the mature squash you plan to store on a 
dry day before the first frost. Although winter squash are 
quite edible after they've been touched by frost, they don'! 
store as well. Cut them with at least an inch of stem -we 
use pruners for this. Handle them gently to avoid bruises 
that could shor ten their storage life. Put them in a sunny 
place or near a wood stove to cure for 10 days. 

Then, store your garden's bounty between 50 and 
60°. Winter squash become sweeter, as starch turns to 
sugar, and higher in vitamin A when stored at these tem­
peratures. Acom squash will store for a maximum of six 
to eight weeks. They become bleached out and stringy 

with time. Spaghettis and buttercups have kept until af­
ter Christmas for us. And bultemuts, the heroes of the 
bunch, have remained in good condition for us into the 
next May. 

Many gardeners aren't aware that the pumpkins, 
squash, and gourds they grow are American natives Lhat 
were cultivated for thousands of years by Native Ameri­
cans. 

C. pepo and C. moschata varieties are believed to 
have originated in Mexico. Archaeologists have found 
evidence of squash cultivation in Southwestern U.S. and 
Mexico dating back to 4000 B.C. At first, it is believed, 
the Indians grew the squash for the seeds, which are high 
In protein and oil, and very nourishing. This is because 
the earliest squash had thin, very bitter flesh. 

The Indian gardeners who grew the squash over the 
centuries, primarily the women, saved seed from year to 
year from the best of the squash. Gradually, over a long 
period of time, they developed squash varieties with thick, 
sweet, highly edible flesh . American gardeners today 
should pause occasionally to give thanks to the long line 
of unsung Indian gardeners of centuries past whose care­
ful observation and seed-saving have made possible the 
wide variety of squash, pumpkins and gourds we enjoy 
today. 

During the final quarter of the 13th century, there 
was a severe drought in the American Southwest, and 
squash-growing tribes were forced to move eastward, car­
rying their precious squash seed with them. By the lime 
the first Europeans arrived in America, squash was being 
grown all across the country wherever com was culti­
vated. 

So, by saving your own squash seed , you stand in a 
long line of Indian gardeners of centuries past. patiently 
selecting, year after year, the seed for the next year's 
crop. Some of the finest pleasures in life are the simple 
ones. What more could one ask than to play a small part 
in providing seed for one's future garden? What finer way 
to provide for one's family than with home-grown squash , 
baked and drizzled with honey from one's own hives?§!!1 

Bill and M1ry W?aver grow squash, saw seeds, and raise bees near their 
l10111e in Rmnsyhxmia. 

THREE BAND ITALIAN QUEENS 
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Available all summer and fall. 
Caged fresh from our yards and rushed to you prepaid airmail. 

1-9 10-49 50-up Queens clipped - .50 cents ea. 
$6.00 $5.50 $5.00 Queens marked - .50 cents ea. 
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~ 
THE WILBANKS APIARIES, INC. 
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[Z] 

-
a BEE CULTURE 



ALL ABOUT POLLEN 
------------------------- b .a stringer ----- ------

One of Lhe delights of beekeeping ls watching the 
fascinating procession of pollen-laden bees at the hive 
entrance. Sometimes you can guess the ortgln of the in­
coming pollen from its color, when you know which flow­
ers are blooming in the vicinity of the hive. Colors range 
from bright oranges and yellows, through reds. browns 
and even greens. Some distinctively colored pollen loads 
come from the horse chestnut (brick red), scilla (bright 
blue). poppy (purplish-black). heather (grey). blackberry 
(white) and red dcadnettle (bright orange). 

Honey bees obtain most of their protein and mineral 
requirements from pollen, as well as vitamins, fats. sug­
ars and enzymes. Pollen protein conlenl varies from about 
IO percent to 30 percent. offertng different nutrttional 
rewards lo bees, but pollen seems lo be collected without. 
much regard for its food value. A range of vitamins, in­
cluding vitamins A. C, D and E, and many Bvitamlns, are 
supplied by pollen. Minerals such as calcium, phospho­
rus, potassium, sulphur. magnesium and iron are present. 
along with fructose , glucose and sucrose sugars and also 
about five percent vegetable oils. Dandelion and sainfoin 
have an even higher oil content. No wonder pollen ls popu­
larly referred to as bee bread! 

Pollen, the powder-like substance on the anther of a 
flower, contains the male sex cells of the flower. Pollina­
tion is the transfer of pollen grains t.o a receptive stigma 
of the same kind of flower. As long as il is viable and 
compatible. the pollen grain then grows a tube down the 
inside of the flower's style to an ovule in the ovary. When 
the male germ cells move down I.he pollen lube and unite 
with the ovule cells. fertilization occurs. This pollinated 
flower may then develop seeds from the fertilized ovules. 

The honey bee's body is covered with branched hairs 
upon which she can carry millions of pollen grains, rather 
like a miniature duslmop. Pollen grains vary widely In 
size - 1/100 inch to 1/3000 inch-and shape -spheri­
cal. pyramidal, dumbbell-shaped. ovoid, with bumps or 
spikes. pores, grooves , striations or "tails." The bee 

Scmming Electron Micrograp/1s of White Clover 
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brushes and sweeps adhering grains from her body. mix­
ing them with honey or nectar for packing, and this bind­
Ing moisture may change the color of the pollen over 
time. In some cases, especially in tiny flowers or those 
producing litUe pollen, bees also use their mandibles to 
bite and scrape flower anthers to get out the pollen grains. 
The bee quickly transfers moistened pollen .. patties" from 
her mouth to her middJe legs, then to the corbiculae, or 
pollen baskets, on her hind legs. It is the color of these 
pollen pellets packed in the corbiculae of foraging worker 
bees that ls so eye-catching at the hive entrance. 

While an average colony uses about 45 pounds of pol­
len a year. quanlitites over 70 pounds have been trapped 
from a single colony. It lakes about 10 worker-loads of 
pollen to produce one bee. and some say" 1 cell of honey 
+ 1 cell of pollen = 1 bee." In the process of collecting 
pollen from flowers. bees transfer pollen grains to other 
individual flowers of the same species, ensuring cross­
pollination. Freshly gathered pollen from plants such as 
crocus and willow stimulates queen egg-laying in the 
spring, so the early pollen-producing plants are very im­
portant to the colony buildup. 

Many plants arc designed to attract insects for the 
purpose of pollen transfer and propagation of the plant. 
These are collectively called entomophilous, or insect­
loving, plants (entomo = insect) and generally produce a 
relatively high-quality pollen. Examples of enlomophil­
ous plants with excellent pollen include horse chestnut, 
heath, poppy, crocus and mustards. Poppy and hollyhock 
pollens seem to be exceptionally attractive to honey bees 
for some reason. It Is not unusual lo see three or four 
bees in a single flower, revelling in the pollen. Dandelions 
produce good-quality pollen quite early in the season, 
and high-sugar nectar as well. 

Honey bees will also collect pollen from plants which 
depend primarily on the wind for pollen transfer . These 
are called anemophilous, or wind-loving, plants (anemo = 
wind). Anemophilous plants tend to produce lower-qual-

Co11ti1111ed 011 Next fhge 
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tty pollen (nutritionally speaking), and vastly more of it. 
Willow pollen supplies excellent nutrition early in the bee­
keeping year, and elm pollen is also good. However, some 
of the early blooming trees such as alder, poplar and ha­
zels, produce copious quantities of comparatively poor 
pollen, which is collected by bees despite its quality. Bee­
keepers have reported good brooding-up of bees, but sub­
sequent failure to build up bee numbers, after the early 
anemophilous pollen flows. Bees will collect available 
pollen regardless of its nutritional value. even bringing in 
the very poor~uality fir, pine and cedar pollens. In early 
spring, they collect almost anything of powdery consis­
tency and may be seen loading their corbiculae (pollen 
basket) with sawdust or flour. Later in the year, when 
most floral bloom diminishes, bees may collect pollen 
from corn and other grasses. 

Most plants yield pollen from their anthers (or de­
hisce) throughout the day In favorable weather. However, 
roses and grasses (including sweet corn) dehisce only in 
the morning and stop around midday. 

There is an excellent book on pollen for those bee­
keepers who follow the bee forage year. It was written by 
Dorothy Hodges, an English artist and beekeeper, who 
catalogued the colors and grain shapes of pollen types in 
her area. The Pollen Loads of the Honey Bee is a very 
readable and practical book, with watercolor charts of 
pollens from the Oower and from the bee. Published by 
IBRA, this book should be available from them or BES/ 
Wicwas Press. I;!! 

BA Stringer, who lives in Oregon, /ms returned to writing after taking some 
time off to be with her brand new daughter. She writes about honey plants and 
using them in the home landscape. W1 have missed her contributions. 

Italian Queens 
Nice, Large & Productive 
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100-up 25-99 5-24 1-4 
$6.00 $6.50 $8.00 $10.00 

Queens available now 

We wish to thank you for your patronage. 
We are sold out for the 1995 season. 

Miksa Honey Farm is expanding to year 
round queen production in 1996. 

David Miksa 
Home: (904) 429-3447 
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MAINTAINING A HEALTHY NEST 
A nest of honey ~ has many enemies: larger 

animals, bees from other hives nearby, parasites like 
tracheal and Varroa miles and a wide assorlmenl of 
diseases caused by the tiniest microbes. For lhis rea­
son, lhe bee colony has developed a remarkable col­
lection of trails lo defend itself. In general, two types 
of bee behavior are de-
voted to nest protection. 
These a re guarding 
against intruders and 
nest hygiene to control 
diseases and perhaps 

" parasites. Some of lhis 
activity can be seen in 
your observation hive. 

Guard bees 
A few of lhc bees in 

the hive specialize in 
guarding lhe entrance of 
the hive against intrud-
ers, including b ees from 
other hives which may 
lry to rob honey. Watch 
lhe runway of the obser­
vation hive where the 
bees are en tering and 
leaving. (See Parl II of 
this series for a descrip­
tion of t h e runway .) 
Guard bees can be seen 
in the runway if it has a 
transparen t top. 

Hence, lhe guard does not necessarily put her life on 
lhe line by attacking another bee. 

What can we learn from watching guard bees? 
The guards can tell us several important things about 
lhe way the hive works. After you learn lo identify lhe 
guards, you can note when lhe hive has bees on guard 

duty and when It does 
not. 

In whal months of 
the year do lhe most 
guards appear to be on 
duty? Guards wil1 most 
oflen be at lheir post 
when lhere Is no honey 
flow . This is the lime 
when bees from nearby 
hives attempt to rob. In 
most locations, this will 
be late summer and fall. 

Guards are much 
more likely lo be on lhe 
watch in large hives. A 
weak observation hive 
may not have enough 
worker bees to spare a 
few for guard duty. Bol­
s ter a weak hive by add­
ing bees or capped brood 
and watch to see 
whether guard bees 
eventually come on duly. 

Hygienic behavior 
The guard bee's be­

havior is easy to recog­
nize. A guard will face lhe 
outside and often ap­
proach an incoming bee. 
Occasionally, the guard 
wil1 lift up her firsl pair 
of legs challenging lhe 
other bee. If the incom­
ing bee belongs lo lhe 

Unfortunately, chalkbrood is a familiar sig/rt to most beekeepers. The dis­
eased larvae will turn into dry, chalk-like "mummies" which are white or 
charcoal gray in color. The worker bees will usually remove the mummies 
from a strong hive. But an observation hive contains a relatively small 
colony, and it often lets the mummies accumulate on tire bottom. 

The colony hygiene 
acUvtUes that are easi­
est to observe are groom­
ing and the removal of 
dead bees. If your h ive 
has a little brood dis­
ease. you may also see 
workers remove dead 
la rvae or pupae from 

hive, the guard will recognize her quickly because she 
carries lhe hive's odor, and lel her pass. A bee wilh a 
foreign hive's odor wil1 be challenged and allacked. 
Often a real tussle ensues. as the guard grabs lhe 
Intruder and attempts lo sting her. If lhe intruder is 
stung, lhe guard may be able to withdraw her barbed 

their cel1s. The uncap­
ping and removal of dead brood is known to be a sig­
nificant part of disease resistance. However, we don't 
recommend that you deliberately keep a diseased ob­
servation hive! 

......... -....1 sting because insect tissue is softer than human skin. 

Grooming behavior: Honey bees will inspect and 
groom each olher. Scan the bees in lhe hive carefully . 
You may see a bee pulling and biting al the hairs of 
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another bee, especially at the bases of her wings. This 
Is probably a grooming bee cleaning the other bee. 
Look for bees sitting quietly with their wings out­
stretched. Frequently. these bees are "asking" to be 
groomed. 

Several researchers have recently found evidence 
suggesting that this behavior may reduce parasitic 
mites in the hive. More study on this subject Is needed 
to see whether this could be a significant part of mite 
resistance In bees. 

Undertaker bees : In a large colony, a few of the 
worker bees will specialize as "undertakers." These 
bees are particularly inclined to llnd any dead nest 
mates and carry them out of the hive. 

You may want to watch this behavior in your ob­
servation hive by putting several dead bees inside It. 
This will require a small hole at the top of the hive. If 
your hive has a screened hole opening at the top for 
ventilation or a sugar syrup feeder, remove the screen 
briefly and drop a few dead bees inside. One of the 
worker bees may then grab a dead bee and carry her 
out of the hive. Sometimes the undertaker will not 
carry the bee directly to the hive entrance, but rather, 
she will run around in an apparently random fash­
ion. This is probably because she is confused by the 
lights in the room in her attempt to find the hive en­
trance. In this case, turn out the lights and draw the 
curtains to keep the room as dark as possible. Then 
only the hive entrance will be a bright light source. 
After the undertaker carries the little corpse out of 
the hive, she will fly with it and then drop it, often 
quite a distance from the hive. 

Propolls: Propolis is the s ticky material you llnd 
in your outdoor hives, between the hive bodies and 
in many little cracks and crevices. It comes from plant 
resins, and bees bring it to the hive in their pollen 
baskets. One big value of propolis is as an antibiotic. 
It probably has substantial value In reducing bee dis­
eases. 

When you install the bees in your observation hive, 
all the h ive parts fit together without any of this "bee 
glue" But soon the cracks will be filled with propolis. 
This Is especially evident where the transparent walls 
of the hive join the wooden sides. You may want to 
make notes on just how quickly lhe bees propolize their 
new home. 

Chalkbrood: Hygienic behavior may be interest­
ing to watch, but a diseased hive is probably not what 
you really want. The observation hive is especially vul­
nerable to chalkbrood. This is because lhe relatively 
small population of bees in the observation hive may 
not be able to keep the brood nest temperature high 
enough. Chalkbrood is a fungal disease, and fungi love 
cool , wet conditions. 

How do we help the bees avoid or recover from this 
malady? First, a large population of worker bees is very 
Important. They will help to generate heat, and some 
of the workers will be busy as housecleaners, remov­
ing dead brood. In addition, the temperature of the 
room is very important. The observation hive loses a 
lot of heat through its transparent sides because it is 
so narrow. Warm the room a little, if possible. It may 
also help to cover the sides with an insulating mate­
rial such as plastic foam when you don't need to watch 
the bees. If the chalkbrood gets very bad, it will be 
necessary to take the hive outdoors, open it and re­
place the frames with clean comb or new foundation. 
When doing so, you may wish to add more bees, or 
healthy capped brood, to bolster the worker bee popu­
lation. ~ 

Thomas C. \Akbster is a researcher and extension specialist in api­
culture at Kentucky State University. 

Dewey Caron is Professor and Extension Specialist in npiwlture at 
Kentucky State University. 
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Bee clubs are the social oullel for 
beekeepers. Whatever bee clubs can 
do to strengthen their effectiveness 
will help the beekeeping comm unl ty. 
Unfortunately, over the last four or 
five years, due to miles and other 
stresses, bee clubs have suffered, de­
clining from both memberships and 
a leadership crises. As a new club 
member (Plymouth County Beekeep­
ers Association) and a researcher of 
other clubs and organizations several 
of whose meetings I attended. I offer 
these 20 Ideas. Some might seem 
common sense, bul believe me, many 
bee clubs' agendas do not include 
these basics 

D I-lave new members stand up 
and introduce themselves. New mem­
bers come to a meeting and don't 
know what's going on. They sit in a 
corner. look inconspicuous, and 
stare. Six months down the line. when 
they become more comfortable. they 
may begin to contribute. Bul by lhal 
time. they may have tired of attend­
Ing meetings where they felt unwel­
come. Club leaders should first intro­
duce themselves. then welcome new 
members. Each newcomer should 
stand up, stale his name, place of resi­
dence. occupation. beekeeping activ­
ity, why he decided to join the club 
and what he hopes to receive from 
membership. This provides an open­
ing which allows the individual to ex­
press himself and often leads to a dis­
cussion of how the new member can 
contribute to t he organization. 

PJPass out an information 
packet to new members. This could 
be a one-page shee t or a booklet. It 
should contain a list of the officers 
and their phone numbers, clubobjec­
tives. basic information and a sched­
ule of lhe yearly events. Again , lhis 
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info sheet gives new members some­
thing lo focus on. 

BJ Have a formal Q & A session. 
Of course, every meeting is for ques­
tions, but often, if the president 
doesn't say, "Now, it's lime for Q & 
A," the questions never get asked. On 
the other hand, when the president 
asks for questions, hands typically go 
up in bunches. So. formalize the Q & 
A session. Set aside a time slot for Q 
& A at every meeting and encourage 
questions by asking the members 
what's going on in their hives. Sug­
gest thal new members wrile down 
their questions in advance. Come to 
meetings wilh your own list of pre­
pared questions. Nothing stimulates 
discussion like good questions. 

Alden Abbott, past president and 
current director of Worcester County 
Beekeeper's Association, claims the 
key to his club being the oldest ac­
tive beekeepers' club in the nation -
It began in 1901 - is its excellent Q & 
A period, "where knowledge really 
gets out." 

IJ Hand out a phone listing of 
all members. A phone listing encour­
ages networking. This is of enormous 
benefit to the beekeeper. He will have, 
a t his fingertips, a wealth of advice, 
opinion. and if necessary, help. In 
addition, it will take the pressure off 
club officers and the two or three 
members who are most verbal, from 
fielding all the calls. Besides. new 
members do nol like bothering busy 
people and may not make the call 
that could save their hives. But if an 
individual met someone at the meet­
ing, and remembered the name, he 
or she could call that person. The 
phone listing can be given out with 
the original packet or at a later time. 

Iii Organize beekeepers to go 
into schools and talk to classes. Most 
of the time, this Is left to the indi­
vidual members, and typically, bee­
keepers go to their own children's 
classes. But it's an excellent learning 
experience for both teacher and stu­
dent and gives beekeepers another 
activity. Appoint an education head, 
who calls teachers and makes ap­
pointments and coordinates the ef­
fort. Possibly, the education head 
might arrange a visit a week during 
the school year and try to get as many 
club members Involved as possible. 

After all, one of the best things a 
bee club can do is have Its members 
talk to school children. Children have 
a great deal of curiosity, and these 
discussions can be a great learning 
opportunity. There's much to talk 
about. Who knows from that early 
exposure how many beek eepers 
might evolve? 

Jeff Burdick, past president of 
North Berkshire BeekeepersAssocla­
llon. says his club's school presen ta­
tions always go over well. Burdick 
says, "We go to preschools and first 
and second grades, and the kids are 
really eager. 1 give out honey sticks, 
my wife makes honey cookies, I bring 
In my observation hive, and we re­
ally have a ball." 

[;I Gather statistics. One of the 
poorest-kept areas in beekeeping is 
datagathenng. Remedy that by keep­
ing good statistics for your club. Keep 
track of number of hives, percentage 
of surviving hives, reasons for hive 
loss. honey production and revenue 
earned from honey sales. Post results 
on charts at meetings. For instance. 
It would be interesting to all beekeep­
ers to know that 70 percent of club 
member's hives survived and that t he 

Contin11ed on Next Alge 
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Bee Clubs today need to be easily accessible, informal and most of all - friendly! 

BEE CLUBS ... Co11t. From Pg. 349 

average hive yielded 35 pounds of 
honey. 

fj Once a year, sponsor a non­
bee event. How about a lOK road 
race? Or an adult spelling bee? Or a 
cookie bake-off? Or even a dance? 
Why? Because It will give your club a 
local Identity that goes beyond its 
core mission. At the same time, it can 
be a money-raising effort. Make a 
connecllon - lhe spelling bee, honey­
baked cookies, bee the fastest run­
ner - that sort of thing. Done over 
time, these activities build up good 
will, and a good reputation will pay 
off. People will support your bee ac­
tivities, the communities will coop­
erate when asked, and you'll become 
known as an organization that does 
good. 

Stan Sample, president of Essex 
County Beekeeper's Association. re­
ports that his club has run spaghetll 
dinners, where individuals have 
brought in their own homemade spa­
ghetti sauce, and a prize was given 
for lhe best sauce. 

f:) F:nler a bee float ln a local 
parade. Why nol? Have some fun! 
How about a giant bee sucking nec­
tar from a flower? Or a beekeeper 
working a hive lhal's enclosed in a 
screened cage? Or a group of beekeep­
ers sitting on emply hives playing 
musical Instruments? Or a suited-up 
beekeeper walking wilh his smoker. 
carrying a sign that states lhe name 
of the club? Again, pul your club on 
the map. 

msecome a public information 
center. Create an information hol line 
phone number that's available lo the 
public. Anyone can call with a bee or 
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bee-related question. The problem Is 
always who should take the calls. One 
way Is to alternate the call-taker ev­
ery three months. Another method 
is for one person to direct calls to the 
beekeeper In the same locale as the 
caller. Post the number in all public 
centers, Including libraries, police de­
partments, fire departments and 
municipal buildings. Put up the num­
ber on community bulletin boards. 
Have local newspapers print the num­
ber. Have radio stations make public 
service announcements. giving out 
the number. When a new person takes 
over, and lhe phone is changed, no­
tify these agencies of the new num­
ber. Because the organization is pro­
viding a public service, possibly the 
towns can kick in some money to 
support this offering. 

Frank Lagrant. president of the 
Hampshire County Beekeeper's As­
sociation. forwards calls to area mem­
bers. Lagrant says, "This way, a lot 
more people get involved. Plus, the 
member is in the same town as the 
caller, which makes it easier for vis­
iting." 

IDJHave wrillen bee quizzes. 
Write up a dozen questions and hand 
them out for members to answer. 
These quizzes should be short, tak­
ing no more lhan five lo seven min­
utes. Then, go over the answers, and 
for sure, you'll get a great deal of dis­
cussion. This Is a good way for mem­
bers lo become better educated. 

DJ Pass out Bee Culture. Many 
new members don't yet know of !ls 
existence. At the very leasl, pass oul 
copies for people lo look at during 
meetings. Even heller, arrange for a 
magazine to route to four or five 

members each month. Perhaps the 
club rnighl buy lwo or three subscrip­
tions and circulate them. This is a 
good way lo disseminate knowledge. 

m Stay abreast of new bee 
books. Assign an individual to read 
some of lhe bee Ii lerature coming out 
and lo make periodic reports (al 
meellngs or In a newsle tter) on what 
he liked and what he didn't like. Pos­
sibly assign him a $50 budget each 
year lo make book purchases, and lhe 
selected books can be passed around 
to members. Ulllmalely. they'll wind 
up in the bee library , which all good 
clubs should have. 

l:BJ Do things wilh other bee 
clubs. Have get-togelhers wilh other 
clubs. Have ajoinl picnic in the sum­
mer. Do a combined meeting in lhe 
winter. Arrange a spring field lrip wi lh 
one or more othe r clubs. Invite a 
member of another club lo speak lo 
your club. Start a harvest get-together 
to discuss honey production. 

Jeff Burdick, of North Berkshire 
Beekeeper's Association, reports his 
club has had several successful events 
with other clubs. He says, ''We had a 
picnic last year and invited all the 
other clubs. We've made new friends 
lhat way." 

(II consider group health in­
surance as a benefi l to offer members. 
One of the stickiest problems for 
many individuals is lheir health in­
surance. Either companies aren' t of­
fering adequate insurance or individu­
als aren' t eligible. Come up wilh a 
group health insurance program 
where beekeepers could join and pay 
their own premiums. As a group. you 
can probably find a plan lhal is supe-
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Iior to Individual plans. The key is to 
do research . There are all sorts of 
policies out there, with varying pro­
visions on payments. coverage, 
deductibles, co-insurance, etc. Ap­
point a club member who's willing to 
do the legwork and who understands 
the basic parameters of health insur­
ance. Offer the group insurance pack­
age to other clubs. 

Im Run a new member drive 
by offering a $50 gift certificate for 
new bee equipment to the ~ember 
who brings in the most new prospects. 
Numbers strengthen organizations. 
Talk up the drive at meetings. En­
courage members to prod their bee­
keeping friends into joining. 

Im Have a publicist put blurbs 
in the newspaper. Appoint someone 
as publicist to send in notices of bee 
research, production figures, bee tales 
and bee events. Most newspapers are 
eager for all the local news that comes 
their way. Of course, submissions 
must be neatly typed, factual and 
speJled correctly. Again , a public 
awareness can only help your organi­
zation. 

m Se11 bee T-shirts as a fund­
raiser. Anyone would be proud to own 
a nifty T-shirt, emblazoned with your 
club logo and a bee caricature. Of 
course, the shirt must be yellow. Give 
each member five shirts, and if he 
sens four, he can keep the fifth. 

Claire Desilets, secretary of 
Barnstable County Beekeepers Asso­
ciation, says her group sold ye11owT­
shlrts with the club's logo embossed 
on a map of Cape Cod for $8 with good 
results. She says, "We sold the shirts 
in our booth at fairs, but most sales 
were by word-of-mouth." 

m With some money, do good 
deeds. Create a $500 college scholar­
ship. Give a$100 check to every fam­
ily In town who suffers a serious fire. 
Give $1,000 to a needy family. Win 
the appreciation of the local commu­
nity. 

Rick Burnet, president of the Ply­
mouth County Beekeeper's Associa­
tion. says his organization gives a 
$500 scholarship each year to a 
needy student because "It makes us 
feel good." 

Im Donate money to an es­
tablished scientist at your state col-
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lege or universi ty for ongoing bee re­
search or come up with some ideas 
of your own. How about artificially 
breeding queens, determining the 
best methods of preventing swarms, 
doing studies on why hives die or pre­
dicting what kind of honey will result 
by the area. Go to nearby universi­
ties and seek out entomologists who 
can take on these projects. Or per­
haps someone in the club is inter­
ested in conducting research. This is 
an excellent use of money because 
beekeepers stand to gain from any 
additional knowledge and under­
standing. 

PAI] Have a bulletin board 
where people can put up notices. This 
might include bee information about 
equipment sales, services offered for 
hire, items for sale. business cards, 
objects wanted, swap proposals, what­
ever. If the club meets at an imper­
manent location, then someone can 
carry lhe board to each meeting. En­
courage bee members to do more with 
each other, both having to do with 
their hobby and outside it. This is the 
strength of a club- through numbers, 
there's more possibility of mutual 
benefit. 

Any help? 

Hiward Scott keeps bees,and attends meetings 
near his home in Rmibroke, MA He has just had his 
first book on Business M1mage111e11t p11blis/ied. 

SPRINGR, 
SPECIAL 

ONE STOP SHOPPING 
FOR HEALTHY BEES 

FUMIDIL-B 
1 /2 GRAM $7 .95 EACh 
2 GRAM $21.50 EACH 
9.56 GRAM $57.00 EACH 
12 - 9.0 G. $54.50 EACH 

Plus Shipping 

TERRA BROOD MIX 
l LB. 
3-1 /2 LB. 
10 LB. 

$3.75 EACH 
$8.95 EACH 

$12.55 EACH 
$58.95 EACH 50 LB. 

Plus Shipping 

APISTAN 
10 PACK 
100 PACK 

$19.95 
$148.00 

Plus Shipping 

TERRAMYCIN 
6.4 oz. TM-25 $4.50 EACH 

Plus Shipping 

COMBO SPECIAL 
9.5 gram Fumidil-B 

p lus 
3-1 /2 lb. Terra Brood Mix 

$58. 7 5 plus shipping 

• • • • 
B&B 

HONEY FARM 
Rt. 2 • Box 245 •HOUSTON, MN 55943 

Information Line 
(507) 896-3955 
Order Line Only 

1-800-342-4811 
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ost beekeepers worry 
about three things at 
this time of the year -
feeding, queen exclud­

ers and having too many bees go into 
the fall. 

First of all, feeding is expensive 
at any time. especially if you're us­
ing sugar. If you figure that you will 
use 250 pounds of sugar, at 35 cents 
to 40 cents per pound, to fee 20 colo­
nies, you will spend between $90 and 
$100 twice a year. 

Queen excluders are regarded by 
many as honey excluders because 
some colonies. no matter how strong, 
never go through the excluders and 
up into the honey supers above. And, 
although a super of capped honey will 
keep the queen down, it inevitably 
gets some brood in it, resulting in 
darkened comb. 

Finally, colonies can go into win­
ter with too many bees. The surplus 
bees, often called welfare bees, eat and 
eat and eat. depleting, early in the 
fall, the honey stores meant for over­
wintering. This puts the colony in 
jeopardy the following spring, espe­
cially if the weather is cool and new 
crops are slow to come in. Also, a 
queen that has two deeps to Jay in 
May may actually fill all that space 
with brood, creating too many bees 
and limiting the amount of space to 
store overwintering honey. 

Where I live is in Southern New 
York, just west of Connecticut. The 
following procedures are based on my 
location, so you'll have to adjust the 
timing to where you live - a bit ear­
lier if you are south of me. about the 
same time to just a bit later if you 
live north of me. 

A queen laying worker eggs on 
July 1 produces a forager six weeks 
later, in mid-August (three weeks to 
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This is the way nry colonies look 
before 1 start in June. Note there's 

two deeps below the exr:luder. 

oh n peter -----------

emerge and three weeks as a house 
bee). There is not a lot to forage on in 
mid-August I A large field force in Au­
gust and September is an exercise in 
futility. And a good queen won't stop 
laying in July but will continue into 
August as well. Too many bees and 
not enough honey! 

In late June, I head out to my 
yards with an empty hive body. an­
other one with extra frames of good 
comb, a queen excluder, a bottle of 
whiteout. a smoker, a hive tool and a 
push-in queen cage. 

At this time one of my typical 
colonies reads like this from bottom 
board up: two deeps, a queen excluder 
and above that, the surplus supers. 

The empty hive body is placed 
conveniently with a queen excluder 
on it. The supers are placed on the 
upturned cover, and I'm always look­
ing for brood and the queen. The origi­
nal queen excluder is removed. (The 
queen is often found here. Be care­
ful.) 

The upper hive body is now 

placed carefully over the queen ex­
cluder that sits on the empty hive 
body. A quick check now often tells 
me which hive body to check for the 
queen firs t (I may have to go through 
20 frames to find her). When I find 
the queen, I'll isolate and protect her 
wi th a push-in cage while I finish 
working. 

With a minimum of dis turbance 
to the brood nest , I'll shift empty 
frames and capped brood to the bot­
tom hive body and frames of honey 
to the top hive body. Any frames tha t 
need replacement can be removed 
now, using those extras I brought 
along. 

I'll mark the queen if she has not 
previously been marked and physi­
cally place her in the lower hive body 
where I have provided h er with ready 
and almost-ready cells to lay in. 

Then , I put the original queen 
excluder over the lower hive body. 
The upper body comes next, then the 
surplus supers and finally, the cov­
ers. 

Continued on Next I-bge 
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All tire equipment needed. 

JUNE ... Co11t. From Pg. 353 

Whether or not the original place­
ment of the queen excluder has, in­
deed. curbed their interest in going 
through it. now. suddenly there are 
lots ofbeesgoing through with honey 
and pollen. During the rest of the 
summer, and until harvt:sl time. the 
queen ls restricted to the bottom 
deep, her laying space. Any brood 
remaining in the upper body will 
emerge and be replaced with honey. 
The supers now have no queen ex-

Before Manipulation 

J-
S-urylus '---' 

- t-\c:i•,\e.y 

v 

.._/ I ) GVU."\ 

1 

lr- 8<,::.'.ud~--

1\l.\ ,J 

Ii ~vood, 

I S;;c1rt>S 
V 

---

354 

cluder lo frust rate the bees! 
Al harvest time, I pull the queen 

excluder, place Apistan® strips, dust 
some Terra-brood mix and feed medi­
cated syrup. 

A hive body full of honey over t he 
brood with no queen excluder imped­
in g the upward movement of the 
queen later in the winter is what you 
want. Also. a smaller population is a 
sure-fire way to successful overwin ­
t e ring. This reduces, and usually 

, and the finished product, ready for the rest 
of the season. 

elimina tes emergency spring feeding. 
The "horrible" queen excluder 

problem has been circumvented . and 
a ll t h e q u eens are m ark ed . Next 
spring, I'll determine if there is a vi­
tal queen in the hive, bu t I don 't have 
to see her to do tha t. Later , when I 
am looking fo r h er, an unmarked 
queen will be new, and I will record 
that information.~ 

John Fl!ter keeps bees, sells honey and candles 
near his home in NJrt/r Salem, NY. 
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SHINGLE IT 
------------ roger mo rs e ------------

The shingle cover-bottom board 
is a homemade device first built by 
migratory beekeepers to r educe 
weight and space on their trucks. 
However others have found that 
these combination units are effective 
In permanent locations as well. They 
are relatively cheap and easy to make 
and have a long life. They serve 
equally well as covers and as bottom 
boards and are interchangeable at any 
time. Inner covers are not used. 

Shingle cover-bottom boards 
were a favorite of Archie Coggshall, 
lifelong beekeeper in the Finger Lakes 
area of New York State, who Intro­
duced them to me. I have no idea who 
first invented them. Coggshall made 
an iron framework to hold the pieces 
for nailing and could produce a num­
ber of these cover-bottom boards in 
a day. 

The bees add propolis to the 
cover-bottom boards, which acts like 
a wood preservative and helps to stick 
them in place when they are used as 
covers. Some beekeepers put bricks 
or stones on top of their hives to hold 
the covers in place, but usually the 
propolis is sufficient to do the job. 

As I work colonies, I usually place 
the hive covers upside down on the 
ground and stack the supers I remove 
on them as I examine the lower hive 
boxes. I have found that one of the 
virtues of shingle cover-bottom 
boards is their flexibility when placed 
on the ground. They bend easily if 
there is a stone underneath or if the 
ground is uneven. 

Making Them 
Dimensions are important, espe­

cially to migratory beekeepers, but 
even to those who move their bees 
only short distances. The single 
cover-bottom board is made one­
eighth of an Inch short on two sides 
so that it will not project beyond the 
supers and interfere with stacking 
and placing the colonies immediately 
next to each other on a truck. The 
proper outside dimensions for a 
shingle cover-bottom board are 16-
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I /8 inches by 19-7 /8 inches. Stan­
dard supers are 16-1/4 inches by 20 
inches. Measure yours to make sure. 

Wooden shingles of pine or cedar 
are used. The individual shingles 
must first be cut to length by cutting 
off the thin ends. The pieces of shingle 
are placed opposite each other with 
a piece of tar paper between them. 
The tar paper should be plain. with­
out stones and should not project be­
yond the edges of the shingles. The 
tops and bottom rims for the combi­
nation cover-bottom boards are usu­
ally made using 3/8-inch thick white 
pine that nails easily and will not split. 

A view of a shingle cover-bottom board with the 
shingles running in opposite directions with a 

piece of tarpaper between. 

Using 3/8-inch thick rims on the un­
derside, when they're used as covers, 
poses a small problem since this usu­
ally makes a greater than normal bee 
space and bees are likely to build burr 
comb there. Most supers are designed 
so that there is one-eighth of an inch 
of space above the top bars of the 
frames in the super. For this reason, 
I prefer to use 1 / 4 -inch thick rims 
on the underside. Cover-bottom 
boards should be nailed using box 
nails that have a small diameter and 
are less likely to split the wood. 

Pre-drilling Nail Holes 
One trick I learned from Archie 

Coggshall was to pre-drill four nail 
holes In cover -bottom boards. The 
nail holes should have a diameter that 

is slightly larger than the 8d box nails 
that are used to hold the boards in 
place. In this way, the nails will pop 
up when the cover-bottom boards are 
removed with a hive tool. 8d box nails 
have a smaller diameter than com­
mon or galvanized nails and will hold 
just as well. 

Painting 
At one time, beekeepers used 

wood preservatives more liberally 
than they do today. No wood preser­
vatives that come in direct contact 
with honey bees are approved for use 
today by the Environmental Protec­
tion Agency. For this reason, I prefer 
to paint the tops and edges of the 
cover-bottom boards. It is not neces­
sary and probably not even desirable 
lo paint the undersides as they will 
be propolized, and propolis gives even 
better and longer-lasting protection 
lo wood than does paint. 

Archie Coggshall a lways used 
queen excluders. When they were re­
moved at the end of the first honey 
flow. he placed them on top of the 
covers, where the sun would usually 
melt off the beeswax. The melted 
beeswax serves to protect both metal 
and wooden covers far better than 
paint but will add protection to a 
painted surface as well. 

W-mtering Colonies 
During winter, bees in colonies 

eat honey and give off great quanti­
ties of metabolic water that may con­
dense in the hive. In warm climates, 
this is no problem as bees ventilate 
their hives to rid themselves of ex­
cess water. However, in cold climates, 
too much water can be a disaster. One 
fault of the combination cover-bot­
tom board in winter is that the top of 
the hive is sealed shut. If colonies are 
wrapped for winter In building paper, 
place a nail under one comer of the 
cover at the time the packing is done 
so as to raise it slightly and allow a 
space for moisture to escape. If the 
colonies are not wrapped for winter, 
a ventilation hole, usually about an 
inch in diameter. can be drilled un­
der the handhold of the upper super. 
This provides a winter entrance and 
will allow the bees to remove mois­
ture easily. [;Ti 

Roger /1/brse is the Professor and Extension En­
tomologist on Apic11/h1re at Cornell University in 
£/haca, NY. 
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HOME HARMONY 

June Is the entrance to sum­
mer. The grill has been dusted off, 
plans for a grand Fourth of July 
picnic have been made, everyone 
Is coming to the family reunion In 
August and the Labor Day weekend 
promises to be relaxing. June Is 
also the month of silvery moons , 
brides and wedding receptions and 
gala graduations. June is the time 
to use up last year's honey harvest 
so you have room for the bumper 
crop of this year. 

Whether you are planning a 
large party or a simple outdoor 
supper, something to drink (made 
with honey, of course) must be on 
the menu. Honey has so many 
good qualities as a beverage lngre­
dien t. First of all, honey mixes 
quickly and smoothly, leaving no 
gritty sugar floating around or sit­
ting on the bottom of a g lass. 
Honey contributes its own flavor, 
especially enhancing fruit drinks. 
A mild-flavored honey is usually 
the best for a beverage, although 
some with distinctive flavors , such 
as orange blossom honey. add a 
special taste. 

Plan ahead a little if you are 
making a giant bowl of punch. 
Decorative ice to float on the 
punch adds a festive note. Be cre­
ative - select one of your salad 
molds to make a large ice "cube." 

Ring molds are 
ci, 1 
~ "\\ nice, of course, • 't 0\.' '-?\. 0 but do you have 

• ~ \.: • one in the shape 
of a star? Look 
around in your 
kitchen cup­
boards to see 

• •
1 
Jl what you have 

- ~ ~ ~a;t7roau~i:~~: 
mold. If you fill 
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A Little Liquid Refreshment 

the mold half full of water and 
freeze It, you can add all sorts of 
decorations on top of the ice then 
complete filling the mold and 
freeze. Be certain that you know 
which side of the mold will be up 
when lt"s floating in the punch 
bowl; otherwise, you may be look­
ing at the bottom sides of flowers 
the whole evening. The d ecora­
tions are seen suspended In the 
ice. Yes, eventually the ice will all 
melt, leaving the decorations to 
drift around In what is left of the 
punch. Mint leaves and strawber­
ries are frequently used in molds. 
However, don't stop with these . 
Try some small edible flowers: vio­
lets, pansies , violas, marigolds, 
nasturtiums, hibiscus , borage and 
citrus, for example. Use only flow­
ers known to be edible. You can 
also use thinly sliced citrus fruits . 

Honey Ice Cubes 
While we are on th e subject of 

Ice cubes, make some with honey. 
Here's the recipe: 

Blend 1/2 cup honey with 2 cups 
very hot water and 2 tablespoons fresh 
lemon Juice. Pour Into ice cube trays 
and freeze at once. These can be 
noated tn punch or crushed and served 
in Ice tea. 

Treasured Honey Recipes 
California Honey Advisory Board 

Vineyard Pitcher Punch 
Recipes for beverages made 

with honey seem to be as numer­
ous as honey bees themselves. So, 
for our special summer selection, 
the recipes will a ll contain wine or 
other alcohollc Ingredient. Choose 
the punch recipe carefully. keep­
ing in mind the foods that will be 
served . The beverage should 
complement the main course. 

Here Is a punch that will go quite 
well with steaks, hamburgers or ke­
bobs. 

1 bottle (750 ml) burgundy or red table 
wine 

2 cups a pple juice 
1/2 cup mild- flavored honey 
1 lime or lemon , cut into cartwheels 
1 cup whole strawberries (fresh or fro­

zen) 
2 cans (11 -oz) ginger ale or lemon-lime 

beverage 
ice cubes 

Mix wine, apple juice and honey in 
large pitcher. Add lime or lemon slices 
and strawberries. Chill one hour or 
longer. Just before serving. add ginger 
ale and pour over ice cubes in tall 
glasses. Garnish each glass with some 
of the fruit. Makes about 10 to 12 s ix-
ounce servings. 

Honey ... Any Time 
CA Honey Advisory Board 

Champagne Punch 
Although a bottle of plain 

c hampagne is festive, try this 
champagne punch to celebrate a 
wedding, graduation or birthday. 
You can Increase the quantities as 
you need, but since champagne will 
Jose its bubbles after a time, you 
might want to mix up a fresh batch 
from time to time. l prefer to mix 
the honey with the Grand Marnier 
and bitters first, t h en add the 
champagne. For a large quantity, 
you can mix up several batches of 
the honey, Grand Marnier and An­
gostura to have them ready fo r the 
addition of cold champagne. 

1 tablespoon orange peel, cut in very 
fine strips 

1/4 cup honey 
1/4 cup Grand Marnier 
2 dashes Angostura bitters 
2 25-oz bottles champagne, cold 

Combine Ingredients in a punch bowl. 
Makes 16 servings of I /2 cup each. 
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Honey OJ A Cookbook 
Alberta Beekeepers Association 

Rose Punch 
Rose wfoe is popular, and many 

prefer it to the heavier 
reds, especially for a /IA. 
summer picnic. You 4.I• 
can mix up these In- ...... _&. 

gredien ts ahea d of time to 
take to a picnic, but a dd 
the sparkling water just 
before serving. 

2 10-oz packages frozen, 
s liced strawberries, 
thawed or the equiva­
lent of fresh 

1/2 cup honey 
2 24-oz bottles rose 

wine 
2 6-oz cans frozen lemonade concen-

trate (do not dilute!) 
1 quart bottle s pa rkling water, c hilled 

Combine the strawberries, honey and 
l bottle o f the wine In a punch bowl. 
Cover and let stand at room tempera­
ture 1 hour. Add the frozen lemonade 
concentrate and stir until completely 
thawed . Add the remaining wine and 
sparkling water. Then add ice and serve 
immediately. Serves 12 lo 15. 

Cook With Honey 
Beverly Kees 

Honey Sangria 
Everyone has a favorite r ecipe 

for Sangria, and the list of ingredi­
ents varies widely. Try this one -
it's a bl t differe nt, but it celebrates 
summer with the a ddition of fresh 
peaches. 

1 bottle burgundy (750 ml) 
2 tablespoons apricot brandy 
1 cup orange Juice (use fresh!) 
1 lemon, unpee led and thinly s liced 
1/2 cup fresh lemon Juice 
1/4 cup honey 
1 orange, peeled and thinly s liced 
l lime, unpeeled and thinly sliced 
2 fresh peaches, peeled and thinly 

s liced 
1 apple , diced 
1 /2 cu p strawberries, sliced 
1 bottle (7 oz) club soda , chilled 

Combine a ll t he ingredients except the 
club soda In a serving bowl. Blend well 
and chill. Add the club soda just be­
fore serving. Makes 6 cups. 

The Book OJ Honey 
Claude Francis & Fernande Gontler 

Strawberry Cocktail 
Here's a quic kly ma de drink 

that u ses your fresh strawberries . 

5 Ice cubes 
Juice of 1 lemon 
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3 fluid oz rum or dry mead 
2 teaspoons honey 
4 oz strawberries 

Put In blender and blend until thick 
and well combined. 

More Honey In The Kitchen 
Joyce White 

Fruited Wine Bowl 
You will want to serve this 

punch with both punch cups and 
toothpicks (maybe even forks!). 
It"s a wonderful recipe that uses 
the fresh fruits of summer. You 
can choose the fruits and vary 
their proportions according to 
what you have available. 

4 cups fresh fruit , such as nectarines, 
peaches. a pricots, strawberries, 
plums 

2 tablespoons honey 
l c up bra ndy 
2 bottles dry white wine, chilled 
l bottle champagne, chilled 

Peel fruits such as apricots and 
peaches . Slice or cut into chunks. Mix 
fruit and honey. Pour brandy over. Let 
marinate 24 hours or more. Place fruit 
a nd brandy into large punch bowl. 
Add wine and champagne and mix . 
Remove fruit from punch . Serve 
fruits in a separate dish with tooth­
picks. Ladle the punch into cups. Keep 
c hilled. Yield: about 14 6-oz punch­
c up servings. 

Encyclopedia OJ Creattue Cooking 
ed by Charlotte Turgeon 

Margaritas 
You may already have a favor­

ite punch recipe. If it calls for 
s ugar, simply substitute honey in 
equal amounts as the sugar. If you 
put sliced fruits in your punch, 
marinate the slices in a small quan­
tity of honey for an hour or so be­
fore adding to the punch. 

Margaritas are popular. It's 
very possible to make them with 
honey. Try this version. 

1 /2 cup lime or lemon Juice 
1 /2 cup tequila 
1 /3 cup mild 

honey 
1/4 c up orange 

liqueur 
Ice cubes 

Stir toge ther the 
lime or lemon 
Juice, teq ul la, 
sugar, orange li­
queur and 1 cup 
cold water until 
honey dissolves. 
Serve over ice. 
Makes 4 (about 

4-oz) servings. 

Blended Margaritas: Prepare as above 
except place Juice, tequila, honey and 
orange liqueur in blender. Blend un­
til well-mixed. With blender running 
add 3 cups Ice cubes, one at a time. 
Blend till slushy. Makes 7 (about 4-oz) 
servings. 

Frozen Ma rgaritas: Prepare as above, 
except use 2 cups cold water. Transfer 
mixture to 8X4X2-lnch or 9X5X3-inch 
pan. Fr.eeze several hours or till firm. 
To serve, scrape a la rge spoon 
across surface of frozen mixture . 
Spoon Into g lasses. Ma kes 7 (about 4-
oz) servings. 

Better Homes & Gardens 
New Cookbook 

The Bees' Knees 
These recipes would not be 

complete without a recipe for Bees' 
Knees 

1 Jigger honey 
1 Jigger gin 
1 Jigger lemon Juice 

Pour over ice. Shake. Strain into 
glasses. Serves 1. 

The Honey Cookbook 
Juliette Elkon 

Enjoy the summer. Even If a 
sudden thunders torm chases the 
party indoors, the honey drinks 
will still taste good. 

"You make honey? 
Are you part bee?" 
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?Do You Know? 
Answers 

1. False While some species of plants may have only 
floral nectaries, others may have both floral and ex­
tra-floral nectaries on the same plant. 

2. True Nectar is primarily a solution of sugars In 
water which is the raw product of honey. In addi­
tion to the two primary components, there are nu­
merous minor constituents which include amino 
acids, organic acids, proteins, fats, minerals etc. 
These materials are responsible for giving honey a 
distinctive flavor. aroma and color for each floral 
source or mixture of sources. 

3 . True The potential nectar yield of a par~cular flo­
ral source Is determined by heredity and Is related 
to the size of the flowers, potential number of flow­
ers produced by the plant and capacity of the nectary 
tissue. The extent to which this potential Is real­
ized, however, is determined by environmental con­
ditions at the time of secretion as well as environ­
mental conditions the plant has been exposed to 
throughout Its development. The physiological con­
dition of the plant is related to soil type and weather 
conditions. These conditions regulate the amount 
of sugar produced during photosynthesis and Its 
transport to the nectary. Competition for sugar from 
other internal processes a lso help determine the 
amount of sugar available for secretion. 

4. False In shrubs and trees the s ugars found In the 
nectar supply are often derived from stored carbo­
hydrates found within the plant. In herbaceous 
plants, however, nectar sugar is likely to be of recent 
origin. Following synthesis , the sugars are trans­
ported to the nectary tissue rather than being placed 
in long-term storage. 

5. False Not all flowering plants are attractive to 
h oney bees. Flowers that are brightly colored, sweet 
smelling and offering a s upply of nectar-are likely to 
be attractive to honey bees. There are some flowers 
with these characteristics where flower structure will 
not allow honey bees access to the nectar supply, 
thus they can only be visited by long tongued bees, 
butterfiles, humming birds etc. There are other types 
of flowering plants that are not attractive to honey 
bees in that they have floral odors similar to carrion 
in order to attract files, beetles etc. 

6. False Relative humidity does not effect nectar se­
cretion directly. The most important effect of hu­
midity on nectar production is manifested as an in­
verse relationship with sugar concentration. Except 
when atmospheric humidity is very high, nec­
tar after it is secreted begins to lose water molecules 
through evaporation to the environment which in­
creases the sugar concentration of the nectar sup­
ply. 

7 True The primary purpose for a flower in provid­
tng a supply of nectar is to attract and reward a po­
tential polltnator. Once pollination and fertilization 
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have been achieved nectar production ceases to be 
of any consequence and the energy allotted to it at 
the begtnning of flowering is now directed to other 
uses. 

8. True Pollens differ greatly In both nutritive value 
and attractiveness to bees. The amount of protetn 
and amino acid composition seems to be the major 
determinants of the nutritional value of pollen. Both 
pollen attractiveness and chemical composition vary 
significantly between different plant species. 

9. True Changing agricultural practices over the 
years have resulted irf a steady decline in the amount 
of quality bee forage. Because of crop specialization, 
farmers are less likely to rotate legumes such as al­
falfa and clover Into their cropping systems. The re­
duction of pasturing in the dairy industry and cut­
ting of alfalfa just prior to flowering has had a detri­
mental effect on honey bee forage. Modern herbi­
cides have greatly improved weed control but have 
also negatively impacted bee forage. 

10. C) Sugars 
11. A) Protetn 
12. Solar Radiation, Soil Moisture 
13. Sucrose, Fructose (Levulose). Glucose (Dextrose) 
14. Wind-borne pollen grains tend to be comparatively 

light, dry, and drab in color. Pollen dispersed by 
insects is commonly heavier, somewhat moist and 
sticky and colored in various shades of yellow, brown, 
orange or red. 

15. H) Willows 
16. B) Gallberry 
1 7 I) Sourwood 
18. D) Eucalyptus 
19. G) Tulip-Poplar 

There were a possible 25 points in the test 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 will do better in the fu­
ture. 

Number Of Points Correct 
25-18 Excellent 

17-15 Good 
14-12 Fair 

TARPAULINS FOR 
TRUCKING & INDUSTRY 

TIEDOWN EQ. - CANVAS PRODUCTS 
BEE NETS - TARPS 
SNUBBERS 

Mi 

CARGO STRAPS 
WINCHES - REPAIRS 

-
1 alley cusroM cANVAs woRK 

it * ..... ~"' Mid-Valley Tarp 
• Service, Inc. 

4448 Sisk Rd. 
Modesto, CA 95356 
(209) 545-1607 
800-553-4222 
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Y 
esterday (April 20) was 
the annual turning point 
for me: 1 got my first 
good look at my bees. 
Not all of them; just one 

apiary. I'll get to the others this week­
end. Now my mood has shifted Into 
high gear again as another beekeep­
ing season begins. What joy I The won­
derful smell of the smoker revived all 
the happy hours in the bee yards over 
the many years and it was good be­
ing back in my old bee suit, which 1 
found I had the good sense to get laun­
dered In the Fall. A few holes here 
and there were patched up with some 
duct tape. The smoker Is a super de­
luxe model -a big, all-copper one that 
was presented to me by some bee­
keepers 19yearsago. Untilnowlthad 
seemed too good to put to use, but 
I'm getting no younger , and It Is time 
to enjoy little luxuries like this. And 
I can show it to my beekeeper friends 
and Inspire their envy! 

Now as for the bees, 1 have never, 
never seen them come through so 
strong. With but one exception, they 
looked like colonies at the peak of 
the season. What a year this will bel 
I'm going to go all out for the biggest 
crop of comb honey I have ever had. 

Looking at these powerful colo­
nies got me to thinking, and to re­
joicing, and I felt vindicated In my 
basic principle of beekeeping. 1 was 
thinking that, in spite of the prob­
lems nature has been throwing at us 
- mites and all - we are, year after 
year, getting bumper honey crops. 
And as for my basic principle, 1 was 
hearing some of my beekeeper friends 
saying weeks ago how they were do­
Ing their Spring feeding, even emer­
gency feeding of dry sugar to get the 
bees through, and so on. I do not feed 
my bees at all, either Spring or Fall, 
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BEE TALK 
rlchard taylor 

''I worry about comb honey q-uality. It 's as 
easy to make poor quality comb honey as it is 

to make a top quality product." 
and here they are, the hives boiling 
over with bees! 1 didn't need to rush 
to my yards early on this Spring. 1 
could wait until late April, confident 
that the bees had plenty of stores, 
and I was dead right. How come? 
Readers of this page know the answer: 
I left the Fall honey on the hives for 
wintering and they went into winter 
as heavy as lead. That is why they 
are so strong now, before they have 
gathered any nectar at all, and that 
Is why I can expect a big crop in the 
weeks ahead, gathered from the ear­
liest nectar flows which make for the 
most beautiful comb honey. 

Now I'm going to wind up my 
thoughts and suggestions about get­
ting comb honey, which is what I have 
been talking about since January, and 
then, finally, change the subject. 

I 
worry about comb honey 
quality so I want to say 
something about that again. 
It Is not hard to produce good 
comb honey if you are in an 

area of fast , early nectar flows - bass­
wood, clovers, alfalfa, etc. - but It is 
also very easy to get comb honey of 
poor quality; that Is, sections that are 
dark, waxy, not properly fllled, and 
so on. If you get sections like this, do 
not market them. Or sell them only 
to someone you can explain to that 
they are "seconds," and half-priced, 
without labels. A lot of people are just 
discovering comb honey and if what 
they discover Is something that Is off­
grade, then they will never want to 
get it again. It's like if you try a new 
restaurant and the food is not very 
good - you just don't ever go there 
again. It is terribly easy to mess up 
with comb honey. Please be on guard 
and keep your standard high. 

Back In April I said I would write 

something about cleaning up the cir­
cular section equipment and then I 
forgot. A nice thing about the plastic 
rings Is that they can be recycled. You 
always get some unfinished or other­
wise defective sections. I stack su­
pers of these out in the yard in late 
Summer, or September, on a warm 
day, and let lhe bees clean them out 
dry. This Is the best way to get all the 
stickiness out of your equipment. 
frames and everything. Then the rings 
can just be scraped with a pocket 
knife and reused. You don't have to 
get every bit of the residual beeswax 
off, but you must scrape off any dark­
ened wax or propolls so that the rings 
go back into the super nice and white. 
Do not try to clean them by putting 
them in boiling water. They will come 
out looking like pretzels. 

As for the plastic frames, I just 
give each of these a scrape, top and 
bottom, with my hive tool, as I am 
putting In the rings and foundation 
to begin the new season. It does not 
matter If there is some ace um ulation 
of wax and propolis on the frames so 
long as the rings will still fit in nicely, 
as they almost always will. But if you 
don't give the tops and bottoms a 
scrape, the supers might not set down 
well on the hives. leaving a gap around 
the sides, which is not good. 

Unfinished sections that are nice 
and white and of good quality can, as 
noted earlier, be returned to the bees 
to finish, putting those most nearly 
filled towards the sides of the supers. 

And now, finally, some sugges­
tions about marketing. The market 
for comb honey is limited, but It Is 
there, and it is growing. The single 
best step In selling comb honey is to 
put an explanatory sticker on the 
back of each section saying what it is 
and how to use It. Most people, 

a BEE CULTURE 



though attracted by its beauty, just 
do not know what it Is so you have to 
lell them. They are especially puzzled 
about the wax. Some even imagine 
that, before they can use It, they will 
have to melt the whole thing down 
somehow to separate the honey from 
the wax. I'll be glad to send my ex­
planatory sticker to anyon e who 
sends me a stamped envelope and you 
can make 20 or so at a time on a 
photo copier . Or I can lell you where 
you can buy rolls of peel-off stickers 
having essentially the same message. 
These are a big timesaver. 

As for outlets, your best bet Is 
roadside stands. I have never had 
much luck marketing through gro­
cery stores. If the roadside stands are 
where tourists pass, then you have it 
made. 

But you've got to have the comb 
honey conspicuously displayed there. 
Keep at least 20 or 30 there in plain 
sight all the time. Let the owner of 
the stand pay you for them after he 
has sold them ifhe wants It that way, 
then he can't lose. But If you have 
only a few there - two or three - then 
they just do not move. 

Now there are people who use 
comb honey all the time. year ' round. 
When they hear about you they will 
get in touch every Summer for their 
annual supply of 50 or a 100. Some­
times these regular users are very 
happy to get seconds at half price and 
that is a good way to sell them. The 
buyer knows exactly what he or she 
Is getting. 

Of course the best arrangement 
of all is to sell the comb honey right 
at your house, at a stand. I have de­
scribed my own self-s erve honey 
stand and its spectacular success, so 
I won' t go into that again. But here, 
for this to really work, you need to be 
on a well traveled road. It is my good 
luck to be on such a road where tour­
ists come by in great numbers, ad­
miring the beauty of the huge lakes 
here, and with lots of money in their 
pockets, always looking for some­
thing new and different. 

Ahl A new season begins, there is 
a new sense of life in me after the 
long winter, some surprises await me, 
as always, and I rejoice! liitJ 

Richard Thy/or rinses bees, and comb /1oney, 
writes beekeeping books and sells w/iat /ie mises and 
writes from his /,ome near Interlaken, NY. 
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QUEEN REARING EQUIPMENT 
Mini-Nucs, Insemination Instruments, Queen Roaring 
Systems, Cages, Grafting Instruments, Queen 
Marking Pens & Tags and Much Mare. 

APICOM I.B. INC.520 w. 112th St., s, •. 9A-9 
NEW YOR~. NY 10025 

1-800-704-9273 FREE CATALOG 

Italian Queens & Packages 
Frank & Sheri Pendell 

1.j> P.O. Box 148 
>· Stonyford, CA 95979 

(916) 963-3062 
PENDELL APIARIES 

AN AMERICAN ORIGINAL 

BLOWN GLASS BOTTLES 
CELEBRATING THE BEEKEEPING IND USTRY 

• 
,/ Fg~LY $1 3 • 5 0 Plus $4.50 Ship. & Hand. /·§· .·-\ 

~ , , . I 
I • • 

Qc, CLARKE COUNTRY STORE 
P.O. Box 362 • Richwood, NJ 08074 

HOMAN'S 
2 lb. Pkgs. w/queen 3 lb. Pkgs. w/queen Queens 

1-24 $22.00 ........................ $27.00 1-24 .............................. $5.00 
25 up $20.00 ........................ $25.00 25 up ...................... ...... $4.50 

Marking & Clipping .50 each • Apistan Strips for Queens .50 • Apistan Strips for Pkg. $1 .00 
Postage on Pkg. FOB Shannon, MS • Call For Truck Prices 

HOLDER HOMAN & SONS APIARIES 
Rt. 2, Box 123-B • Shannon, MS 38868 • (601) 767-3880 or (601 ) 767-3855 

4 in 1 
Heating 

Filtering 

4 
SIZES 

Bottling 
Storage 

200 - 300 - 500 - 1,000 lbs. 

Double Wall Construction 
100% Stainless, Very Heavy Gauge 

Send $5.00 for Complete Catalog. All Welded Seams 
The perfect unit for handling the honey crop 

Call or Write for prices and more details 

MAXANT INDUSTRIES 
Dept. G, P.O. Box 454 • Ayer, MA 01432 

(508) 772-0576 • FAX (508) 772-6365 
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uestions? 
Renew Now 

I 
I recently acquired two colo­
nies of bees that had been ne­
glected for years. They are 

very strong but everything is glued 
together with propolls and the 
hives are in poor condition. They 
seem healthy. Should I try to trans­
fer them to new hives or just su­
per them as they are? There are 
nine frames per hive body. Also, 
the bees are very cross. Should I 
requeen with a gentle strain? 

Bill Pric e 
Levelland, TX 

A 
You would probably not find 
It as d ifficult as it looks to 
transfer the bees to new 

equipment, especially since there 
ar e only 9 frames per hive. Once 
you got the first frame out, the rest 
would come quite easily and would 
probably be in much better condi­
tion than you would expect. On the 
other hand. It would certainly be 
easier just to super them up as 
they are. Strong colonies make lots 
of honey and the condition of the 
equipment doesn't make much dif­
ference. I never recommend that 
beginners try requeenlng, for they 
are more likely to lose the queen 
and then the whole colony, espe­
cially if working with cross bees 
and defective equipment. 

You &The Law 

I 
I am a Lobby beekeeper and 
have advertised to catch or 
trap bees from buildings. Now 

I have been told that this ls illegal 
unless I have a license . Is that 
true? And where would I get a li­
cense? 

James Thomas 
Alma. GA 

Laws differ from one state to 

A another but I cannot believe 
that you would be in violation 

of any law simply by removing bees 
so long as no pesticides are used, 
or tfyou used only such pesticides 
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as are available from the store 
without special perm! t. If there are 
or dinances that could be inter­
preted to prohibit the removal of 
bees, wasps. ants or whatnot, then 
I do not believe th ey would be en­
forced with respect to what you 
have in mind. Some years ago a law 
was enacted In Connecticut wh ich, 
strictly interpreted , would prohibit 
gathering a stray swarm without a 
permit. Needless to say, no one ls 
going to enforce anything so fool­
ish as this. I suspect that some 
would-be competitor is trying to 
scare you off, and I would ignore 
it. 

Editor's Note: Some states do have 
very strict laws requiring permits, 
training, etc. to collect bees fro m 
buildings - with or without pesti­
cide use. And, these rules are be­
coming more and more prevelent. 
Like Richard, however I believe 
many of these states do not real­
ize what silliness they have en­
acled , and common sense will pre­
vail. However, ch eck before you 
remove bees, and be aware of the 
laws and regulations before the 
long arm of the law taps you . 

Clipped? 

I 
I want to do all I can to re­
duce swarming this Spring, so 
I am going to requeen my 

hives. I understand that most 
swarms are led out by the queen, 
so If I Introduce clipped queens, 
will this help keep the bees in the 
hives? 

Mike Clayman 
Austingubr, OH 

No. A swarm Is not led out by 

A the queen. She usuaJly does 
not leave the hive until a 

good many of th e bees are already 
in the air, and if you see a swarm 
emerging, you can quite often, by 
watching the en trance, see the 
queen come out and, sometimes, 
catch her. (I once grabbed her in 
mid-air - a feat about which I shaJl 

never tire of boasting.) If a queen 
is clipped, then she falls into lhe 
grass, of course, and the bees all 
return, but not for long. In a day 
or so the swarm comes oul again, 
bigger than ever, with a virgin 
queen (or several) and off they go. 
So it doesn' t do much good lo clip 
the queen. Swarming is reduced , 
however, by having young queens 
and making sure they have plenty 
of room in the brood chamber to 
lay eggs. Merely adding supers 
above the brood chamber does 
little good. 

Spring Switch 

I 
Each Spring I switch my two 
brood boxes for no reason 
other than that the person 

who sold me the hives told me to. 
Is It Important to do that? 

Dana V. Eoles 
Uniontown, OH 

It is not of crucial impor-

A tance, but il is a good idea, 
if you have time for it. It en­

larges the brood nest enabling the 
queen to move up into partly 
empty combs for brood rearing and 
th u s lo some extent inhibits 
swarming. But it rarely prevents 
swarming entirely. 

TM Amounts 

I 
What ls the exact amount of 
Terramycin (TM-25) that one 
should mix with each pound 

of powdered sugar? 
Bob Brossla 

Pemberville, OH 

A 
Mix one 6.4 oz. packet of 
terra with two pounds of con­
fectioners (powdered) sugar. 

Ladle about a tablespoon of this 
(using your hive tool) on to the top 
bars of the brood nest (that is, 
where most of the brood is, which 
wlll vary according to the time of 
year). Repeat in 7 to 10 days. It is 
well to do this both Spring and Fall, 
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I found Janelle Delicata 's ques­
tion highly entertaining as I be-

~ lieve other readers will, and 
J will be happy to send h er the 

five dollar bill for lhe "Ques­
tion of lhe Month" if she will 
kindly send me her full ad­
dress. 

Hourly Wage 

I 
This ls a wacky question, 
but it gets asked at fairs, 
etc. If you paid bees mini­

mum wage - currently $4.25 an 
hour - how much would it cost 
in wages to produce a pound 
of honey? 

Janelle Dellcate 
Stockton Springs, ME 

A 
I once read that it is the 
life work of a bee to 
gather nectar for "a few 

drops" of honey Jfwe take this 
to be about a half teaspoon, 
and assume that a bee forages 
len hours per day for two 
weeks, then. if my figuring is 
correct t h e answe r i s 
$76,160.00. 

bul especially imporlanl in the 
Spring, but well before any h on ey 
supers are on th e hives. 

Selection 

I 
Do we not retard the natural 
selection of mite-resistant 
bees by using artlficlal con­

trols such as Aplstan? 
Bob Smith 

Perrysburg, OH 

A 
No doubt we do, lo some ex­
ten l, and this is why it is de­
sirable lo gather and hive 

stray swarms which, if from feral 
colonies, may have so m e resis­
tance. But until breeders are able 
lo develop resistant strains. which 
will come about in time, we have 
little choice but to use art ificial 
controls. 

Peaceful Hum? 

Q I recently read that bees set 
up a certai n vibration fre ­
quency when all is peaceful 

and there is no threat to the 
colony, and that they set up a dif­
ferent vibration when preparing to 
swarm. It was fur ther stated that 
a device exists to mimic the peace­
ful vibrations , and can th us be used 
to keep the bees quiet while the 
beekeeper works on the hive, and 
that another device has been in­
vented to mon itor th e vibrations 
and thus give warni ng when a 
colony is preparing to swarm. Do 
such devices exist? 

L. T Williams 
Belfast, ME 

A Beekeepers have long known 
that a colony of bees makes 
certain characteristic sounds 

that sometimes disclose certain 
conditions in the hive. Thus there 
is a characteristic hum when the 
hive is made suddenly queenless, 
a different one when the bees are 
evaporating nectar at night, and so 
on. These are easily recognized by 
beekeepers. There is pr obably a 
sound characteristic of a hive 
peacefully wor king gathering nec­
tar, but I do not believe a hive 
could be kept calm by mimlcing 
such a sound. and know of no de­
vice for producing It. Several years 
ago a British beekeeper Invented 
a device with headphones which he 
claimed would pick up a signal that 
th e bees were preparing to swarm. 
thus warning the beekeeper. I be­
lieve he called It the • Apldicter." 
It was advertised for awhile In 
Gleanings, but I have not heard 
anything of It for years. It was. In 
any case, totally Impractical, re­
quiring the beekeeper to be listen­
ing in on every colony he migh t 
suspect of swarming. There are 
simpler ways of predicting a swarm 

for Instance. ch ecking u nder the 
top story for qu een cells , etc. And 
it Is, In any case, much smarter to 

A nswers! Richard Taylor 
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prevent swarming th an trying to 
be on hand to gather the swarm . 

Plastic Problem 

I 
I hived a swarm in a regular 
hive with frames of plastic 
foundation and a few days 

later found that the bees had all 
left. How come? 

Benjamin Beller 
Stark City, MO 

A 
A swarm, which marches 
right Into a new hive and 
seems happy to be there, can 

by no means be expected to stay 
t here, especially on a hot day 
Scouts are still re tum ing to the 
swarm with news of other possible 
sites. The way to make the swarm 
stay put is to include in the hive a 
comb wilh some brood in it. This 
works every time. 

How Thick? 

I 
I bought some foundation for 
c omb honey and, even 
though it was labeled for use 

in comb honey production, it ls 
quite thick and heavy. Don't you 
need to have extremely thin foun­
dation to ge t good comb honey? 

Bruce John 
Ithaca, NY 

A 
No , It does not need to be 
very thin, nor does It matter 
if it is not pure white. Foun­

dation that is very white has, per­
haps, been chemically bleached, 
which is perfectly okay, but if the 
It Is a pale yellow, th e comb honey 
will still be as light as i l would If 
bleached foundation had bee n 
used . As for thi ckness, t hat is okay 
too. The bees literally draw tWs out 
to a delicate thinness. at least If 
the weather ls r easonably warm. so 
ther e is even some advantage In 
using the h eavie r foundation, 
within reason. If foundation is dyed 
and given to the bees, it Is found 
the color appears in the sides of 
the cells as well as the bottom of 
them, indicating the foundation 
was not m erely built upon, but 
drawn out to create the cells. 

Tire response to our appeal for questions has been 
good. Keep them coming! Address questions to 
Dr. Richard -r-:·''>r, Box 352, Interlaken, NY14847, 
enclosing a stamped envelope for a prompt reply. 

365 



INNER ... Cont. From Pg. 322 

the sandwich made in a well-re­
hearsed and efficient manner. This 
delicacy then consists of hot bacon, 
cold tomatoes and warm toast. The 
first sandwich is ready. 

I sit down and enjoy the first half 
of that sandwich, and begin it all, all 
over again, for the second half of that 
three o'clock vision. 

This second act goes like this: Big 
bite, pan drained, bacon in, sit back 
down. Another big bite, turn the ba­
con, push down the toast, sit down. 
Last bite. drain the bacon, mayo the 
toast, make the sandwich, finish the 
article and supper is over. 

This meal isn't a cook-for-awhile, 
then eat. It's a work-in-progress that 
keeps you busy, but ends up a great 
work of art. It satisfies that vision. 

Lots of things work kinda like 
making those sandwiches, I think. 
Right now, maintaining a normal 
stream of commerce in the honey 
industxy is like that. It's a dance, but, 
at the moment not well choreo­
graphed, not well timed, not a work 
of art. 

With the (perhaps temporaxy) re­
duction in imported honey, that 
stream of commerce has some white 
water ahead. Maybe troubled waters 
is a better term. A readjustment is 
necessaxy to keep honey in bakeries, 
in industrial tanks , on grocer's 
shelves. It's a dance, don't you see? 

Producers, packers, handlers and 
users absolutely must act in concert 
to maintain existing markets, to keep 
the pipeline full, to keep honey in its 
finally-earned position as a value­
added sweetener. 

Wounds must heal, business must 
be carried out, past differences re­
solved, ignored or finalized. Honey 
mu.st stay in those bakeries, those 
industrial tanks, on those grocexy 
shelves. If not, if pride or greed or 
personal feelings get in the way. mess 
up the choreography, disrupt the 
dance - honey sales will suffer. Ex­
cuses will be made, recipes will 
change, industrtal users will substi­
tute com syrup, and nobody wins this 
battle of who has what, and when. 

Business is business and profit is 
king. But without honey, the people 
who produce It , and the people who 
put it in bottles, the industry, the 
image, and the future of beekeeping 
is in jeopardy. Let's talk. 
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YUGO ARS-Y-C-1 
CARNOLIAN QUEENS 

TESTED BY USDA TO BE MITE RESISTANT 
1995 Prices 

Qua n . Price Quan. Price 
1-3 $9.50 4-20 $9.00 
21- 99 $8.50 100-UP $8.00 

Clip $.50 M ork $.50 

Book orders early for desired ship do te s. Lim­
ited number pockogesovolloble-coll orwrlte for 
prices. 

LONG CREEK APIARI ES 
3310 Kenyon Rd. 

Parrottsville, Tn. 37843 
(615)787-7961 

SMOKEY MOUNTAIN GREY 
CAUCASIAN QUEENS 

GENTLEST BEES IN THE WORLD 
1995 Prices 

I 
Quan. Price I Quan . Price I 
1-3 $8.50 4-20 $8.00 
21-99 $7.50 100-UP $7.00 

Select tested queens$l 6.00 Clip$.50 Mork $.50 
Book orders eorly fordesired ship doles. Shipping 
season slortsApril I 5th depending on the weather. 
Limited number pockogesovollobte•coll or write for 
prices. 

SMOKEY MOUNTAIN BEE CO., INC. 

~'~- Greeneville, Tn. 37743 
,/ Roule 2 , Box l36AA f 
~ ,-~ (615)787•0574 

JERRY SHUMANS APIARIES 

II] 

ROUTE 4, BOX 1710, BAXLEY, GEORGIA31513 

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

SUMMER QUEEN PRICES 
1-9 ............................ $6.00 
10-49 ......... ............... $4. 75 
50+up ....................... $4.50 

Queens Marked/Clipped $.50/Each 
QUALITY QUEENS FOR HOBBYISTS 

HONEY PRODUCERS • POLLINATORS 

JONES & SOJV ALUMINUM 

~ , SINCE 1878 lJ':o SMOKERS 

"<¢ • 44 DUTCH STREET 7" With shield $21.25 1 

10" With shield $22.40 . 
~E,DFORD, QC JOJ 1.-'\o 

FULL COLOR \t> 14) 248-3323 CATALOG 
AVAILABLE $2.00 EA. 

All Prices Su~·ect 
QUEEN EXCLUDERS To Change Wi out 

Regular round wire excluders with metal Notice. Prices In U.S. 
frames, dipl,ed $4.85 each. Dollars, FOB 

Wire mesh exc uders $4.50 each. SWANTON, Vf. 

A.T 
FOR YOUR CONVENIENCE AND SAVINGS 

> EAST MEETS WEST< 
NATURE'S KICK HONEYSTIX AT A NEW "EAST COAST' LOCAT ION 

• LOW FREIGHT COST • FAST DELIVERY 
• LOW FACTORY PRICES• 20 FLAVORS AVAILABLE 

• FREE SAMPLES 

ENDLESS MTNS. APIARIES 
RR 2, Box 171A, New Milford, PA 18834 

Ph. (717) 465-3232 • FAX (7 17) 465-3241 

VISA/ MC/ DISCOVER CARDS Accepted 

~ BEE CULTURE 

D 



r 
t 

JUNE, 1995 • ALL THE NEWS THAT FITS 

Made In China 
ADULTERATED BEESWAX IN AUSTRAllA 
Pender Beekeeping Supplies and 
John L. Guilfoyle Pty. Ltd. acting in 
co-operation and with the support of 
Dussek Campbell, Asia Pacific have 
to advise the beekeeping industry of 
Australia that; supplies of adulterated 
foundation have been offered to the 
Australian market. 

The foundation is of Chinese ori­
gin and presented as being made from 
I 00% natural beeswax. Dussek 
Campbell's Senior Development 
Chemist. Mr. Lindsay Hill, has sub­
mitted the foundation to gas chro-

matograph tests and determined that 
the foundation contains paraffin wax 
probably 60/62 melt point and there 
is probably 30% of this material in 
the foundation. 

The sample said to be of Chinese 
origin has been found to be adulter­
ated with 30% paraffin wax. The use 
of this foundation should be discour­
aged in Australian beekeeping indus­
try in order to maintain the interna­
tionally high quality of crude bees­
wax in this country, and prevent the 
potential for disease to be introduced. 

USDA GOES ONLINE 
Information on the genetic engineer­
ing of plants and animals, food safety, 
human nutrition, soil erosion and 
other research of USDA's Agricul­
tural Research Service is now avail­
able on the Internet. 

Users can access the information, 
compiled in the ARS Quarterly Re­
port of Selected Research Projects, 
on the National Agricultural 
Library's Gopher server. 

The library is part of ARS, chief 
sci en ti fie research agency of the 
USDA. ARS issues the Quarterly Re­
port each Jan., Apr., July and Oct. 

The report contains about 60 re­
search briefs, each about 100 to 200 
words. Each brief describes the re­
search accomplishment and li sts 
ARS scientists to contact. along with 
their phone numbers. 

The briefs are grouped by subjects 
such as human nutrition, crops, ani­
mals and new products. One section, 
"Into the Marketplace," highlights 
patent licenses and cooperative re­
search agreements between ARS sci-

enlists and private industry. 
Press releases and other ARS news 

and information will be placed on the 
NAL Gopher server at a Inter date. 

To view or download any section 
of the report via the Internet, point 
your Gopher c lient to : 
gopher.nalusda.gov 

From the initial main menu, 
choose "Other Agricultural Publica­
tions," then pick "USDA. ARS, 
Quarterly Report of Selected Re­
search Projects." 

A gopher bookmark that will take 
you directly to the report: 

# 
Type=I+ 
Name=USDA, ARS, Quarterly 

Report of Selected Research Projects 
Path= 1/ag_pubs/usda_ars_qr 
Host=gopher.nalusda.gov 
Port=70 
Those using a World Wide Web 

browser may wish to use the UR L: 
URL:gopher:// 

gopher.nalusda.gov:70/1 1/ag_pubs/ 
usda_ars_qr 

Send Us Your Meeting 
Notices At Least Two Months 
In Advance For Publication. 

June 1995 

Mite Research Benefits 

TRAYNOR MAKES DONATION 
Joe Traynor recently sent a check for 
$5,000 to Dr. Bill Wilson, USDA 
Weslaco, TX for mite research. The 
money was from the sale of 1250 
Almond Pollination Handbooks; 550 
to beekeepers and 700 to growers. 

Mites remain the biggest threat to 

beekeepers. If they can raise 
$200,000 pro-subsidy money at the 
drop of a hat and another $200,000 
for anti-dumping at the drop of an­
other hat, why can' t they raise funds 
for mites? 

NATURE'S KICK MOVES EAST 
Nature's Kick Honeystix owner 
Glenn Peters has set up an east coast 
distribution center for customers in 
that region. ''This will save on ship­
pi ng charges, reduce production 
time, and not eosl any more money," 
Peters said in a recent news release. 

The distribution center is Endless 

Mountain Apiaries, RR 2, Box 171 A, 
in New Milford, PA. They will carry 
all flavors, have wholesale discounts 
available and be able to service all 
Honeystix Accounts, Peters added. 

For more information, cuntact 
Endless Mountain at (7 17) 465-3232, 
or Fax at (7 17) 465-3241. 

3,000 YEAR OLD BEE STUDIED 
Museum curators hovered as a USDA 
scientist removed pieces of 3,000-
year-old honey bees imbedded in 
beeswax. The beeswax was among 
the priceless artifacts at the Egyptian 
Museum in Torino, Italy. USDA sci­
entist Steve Sheppard brought frag­
ments back from the museum to the 
Agricultural Research Service Labo­
ratory in Beltsville, Maryland, hop­
ing they will help shed light on the 

honey bee's evolution. The goal is to 
see if a genetic fingerprint is there in 
the form of DNA, or deoxyribo­
nucleic acid. If it is found, Sheppard 
will then compare that centuries old 
sequence with that of the same honey 
bee races today. That could help sci­
entists determine the rate of genetic 
material change and how the honey 
bee diversified into the 25 known 
races. 

12 Largest Environmental Organizations 
(Annual Budget In Millions) 

I. The Nature Conservancy 
2. National Wildlife Federation 
3. World Wildlife Fund 
4. National Audubon Society 
5. Sierra Club 
6. Greenpeace USA 
7. Environmental Defense Fund 
8. National Resource Defense Council 
9. The Wilderness Society 
I 0. Conservation International 
11. Sierra Club Legal Defense Fund 
12. Defenders Of Wildlife 

$216.0 
$87.8 
$55.9 
$43.4 
$43.2 
$40.7 
$21.9 
$ 17.0 
$16.5 
$ 11.2 
$10.5 
$5.4 

- Drovers Jou ma/ 
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HONEY BOARD NEWS 
Your favorile summertime honey recipe may be worth up 10 $2,000! Bee­
keepers and their families are encouraged 10 submil their honey recipes for 
"A Honey of a Recipe Contest" sponsored by the National Honey Board, 
Family Circle magazine and Weber-Stephens (maker of Weber barbecue grills). 

Contest winners will receive cash prizes of up to $2,000 and gas grills for 
original honey recipes in three categories: Entrees on the Grill, Great Salads 
or Side Dishes and Easy Desserts. 

To enter, type or print your favorite original honey recipe on one or two 
pages of 8-l/2"x 11 " paper (if two pages, the pages must be stapled together.) 
On each recipe submitted, you must type or print the following: your name, 
address, telephone number, recipe name and con1es1 ca1egory, lhe number of 
servings or recipe yield, ingredients and instructions. Contest entrants must 
be al least 18 years of age. There is no limit 10 the number of enlries per 
person, but there will be only one winner per household. Entries musl be 
poslmarked by July 15. 1995. Nalional Honey Board members, ahema1e board 
members and staff are prohibited from enlering the contest. 

For complete rules, look at the "A Honey of a Recipe Contest" announce­
menl in the June 6, 1995 issue of Family Circle magazine. 

Mail entries to National Honey Board Recipe Con1est, 190 Queen Anne 
Avenue North, Seanle, WA 98109. All recipes become the property of Family 
Circle and the Nal ional Honey Board. 

The National Honey Board has streng1hened its food technology, producl 
research and crisis management programs by hiring a director of food 1ech­
nology/product research. Marcia Cardelli was hired in December 1994 10 
oversee the developmenl and implementation of the Board's food 1echnology 
and producl research programs. 

Cardelli graduated from Perdue Universi1y with a B.S. in Food Science 
and obtained a graduate degree in Food Science from the University of Mis­
souri - Columbia. For the past IO years, Cardelli worked with Celestial Sea­
sonings in Boulder as n produc1 developer and manager of the company's 
quality laboralory. 

The Board values the experience and skills of Thomas J. Payne Market 
Development and will continue an ongoing working relalionship with the 
firm. Some work that was contracted with outside vendors will be brought in­
house due 10 Marcia Cardetti's streng1hs and capabilities. The food technol­
ogy and product research programs will benefit from this collaborative effort. 

EMO BOY 

ERstern WO Beekeepers named a beekeeper from Uilley Rlrk as 1994 Bee­
keeper of the ¼oar. The recipient was Robert Cantrell, who owns a beekeep­
ing supply business and also a lawn service business in Uilley Hirk. Robert 
received the plaque from Pres. Sharon Gibbons. He has been a beekeeper 
since lie was a teenager, and spends hours promoting beekeeping and help­
ing new beekeepers get started. 
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SUGAR USE, PRICE UP 
Sugar beets are grown in 14 s1a1es 
and sugarcane in four states. Since 
sugar beets and sugarcane deteriorate 
rapidly, they are grown only in prox­
imity 10 a processor and generally 
only under contract. Technological 
progress continues 10 improve effi ­
ciency on sugar beet and sugarcane 
farms and in sugar processing facili­
ties. The U.S. cosl of producing sugar 
is falling both in absolu1e terms and 
rela1ive 10 other countries. 

U.S. sugar consumption 

Million short tons, raw value 

10,500 

10,000 .... . 

9,500 -

9,000 -

8,500 -

8,000 
Fiscal 1981-86 ' , '"" . . 
trend decrease of • • 
394,000 tons/year 

U.S. sugar prices, as supported by 
Federal farm policy, have st1muln1ed 
production. By providing a price 
umbrella, 1he higher prices stimu­
lated production of alternative sweet­
eners, such as HFCS. and lowered 
sugar consumplion. Refined sugar is 
processed and sold in the U.S. by 11 
companies, with the 3 largest control­
ling over half the market. Industry 
concentration has increased dramati­
cally over the last three decades. 

Fiscal 1986-93 trend 
increase 169,000 
tons/year 
~ ... ••• 
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World and U.S. raw sugar prices, 1950-94 
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CAPPINGS MELTER ITALIAN QUEENS 
Summer Prices 

This cappings meller is for bee­
keepers wi lh 15 to 40 colonies, 19" 
diam. x 14-3/5" high fllled wilh 
draJn plug and flange for 1500 or 
300watt immersion heater. Inverted 
cone bottom over flat bottom pro­
vides large water cavity, kept full by 
water reservoir on side. Can also be 
heated wilh hot plate. Uncap di­
rectly into melter where cappings 
are melted and Lhe wax runs out of 

1-24- $5.00 ea. 25-up - $4.50 ea. 

AVAILABLE FOR 19951 ARS-Y-C-1 CARNIOLAN HYBRID QUEENS! 
Add $2.50 per queen to these prices. 

PRICES INCLUDE POSTAGE AND APISTAN QUEEN TAB. 

Lhe spout wilh the honey into Lhe separator on the floor . 
(Heater not included.) NEW 
Cat. No. 198 . STAINLESS STEEL CAPPING MELTER 
\vilh fillings only. 

Ship. Wt. 30 lbs. Each ........................... $1 10.50 

Designed especially for the hobbyist and small 
beekeeper! 

Cat. No. 199. TIN PLATE WAX SEPARATOR. 
Ship. WL 9 lbs. Each ..... .......................... $18.00 

Cat. No. 386. STAND FOR CAPPING MELTER 
Ask about our new, multi-purpose tank! 

..... .......................................................... $20.00 
Perform five operations with one tank ... it's an 
uncapping tank, a heated bottling tank, a wax 
melter, a liquifying tanl< and a storage tank ... all 
in one!! Contact us for more information. 

SELL US YOUR BEESWAX 
W e buy any amount of beeswax from one pound up to 
tons. We do not accept old combs or cappings but only 
r ender ed beeswax in cakes. If you have over 25 
pounds we will work it into comb foundation at a 
saving to you. Write for shipping tags and quotations. 

FOR FAST SERVICE CALL, 

1-800-233-2899 
WALTER T. KELLEY CO., INC. 
P.O. Box 240 • Clarkson, KY 42726-0240 
Ph. (502) 242-2012 • FAX (502) 242-4801 

tl Display Index 
Bees & Queens 
Bee Happy Apiaries ...................... 335 

9 16-795·2124 
Foster, John ........ ......................... 355 

9 16-787-3044 
Friesen Honey Farms ................... 360 

919-934-4944 
Glenn Apiaries .... ......................... 329 

616-728-373 1 

Hardeman Apiaries ........ .............. 355 
912-583•2710 

Harrell & Sons .............. ............... 319 
Haw aiian Queen Co . .................... 327 

808-328-2656 
Heilkam's ..................................... 329 

9 16-865-9562 
Hel-Le Bee Farm .......................... 360 

904-997-4511 
Homan. Holder ............................ 363 

919·934-4944 
Koehnen , C.F. & Sons ........ .......... 357 

916-891-5216 
Kon a Queen ................................. 346 

808·328·9016 
Loni! Creek Apiaries ..................... 366 

Gl°S'-787-7961 
Miksa Honey Farm ...................... 346 

904-429.3447 
Mitchell-Munsen .......................... 346 

3 18-346•2l76 
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Palmetto Apiaries ......................... 335 

800-458·859 I 
Pendell Apiaries ........................... 363 

9 I 6•963-3062 
Plan taUon Bee Co .... .................... 327 

912-634- 1884 
Rossman Apiaries ................. ....... 323 

800-333-7677 
Shuman·s Apiaries ....................... 366 

800-368· 7 195 
Smokey Mtn. Bee Co .................... 366 

6 15-787•0574 
Soulheastern Bee Co . .................. 341 

615-638-7009 
St. Ambrose Apiaries ................... 3 19 

904-521-0164 

Strachan Apiaries ........................ 336 
9 l 6•674-3881 

Taber's ......................................... 341 
707-449-0440 

Weaver, B ..................................... 352 
409·82!r23l2 

Weaver R ...... ................................ 346 
409-825-2333 

Wilbanks Apiaries ........................ 344 
912•739·4820 

York Bee Co ................................. 352 
912-427-7311 

Education 
Albany Travel ...... ................ ......... 357 

800-327-2699 
American Honey Producers .......... 341 

203-250·7575 
Bee Cool Hive Vent. .......... Back Cover 

802·864-5662 
Global Nature Tours .................... 336 

301-627-4777 
Health & The Honey ..................... 327 

800-603-3577 
JBS Publishing ............................ 331 

301 ·843-8350 
Linden Books ............. .................. 357 
WJCWAS Press ............................. 329 

203-250-7575 

Equipment 
ANP ........................... ................... 360 

209-78"•924 I 
Better Way Wax Melter ................. 360 

515-967-49~2 
CC Pollen ................ ..................... 324 

800-875-0096 
Cowen ..................................... ..... 355 

800-257-2894 
Dakota Gunness .......................... 327 

70 1-553-8393 
Hive Tops ..................................... 329 
Katz, Dr. Howard ................... ...... 327 

4 I 0-653-03 14 
Miller Wood .................................. 339 

800-827-9266 
ObservaUon Hive ......................... 329 

219-865-2898 
Pierco Inc . .... ................................ 341 

8 18-964-2335 
Pl as tools ...................................... 335 

206•676-9869 
Stoller Frames ............................. 341 
SW Ohio Hive Parts ...................... 324 

800-765-5112 
Related Items 
Candlewtc .................................... 341 

2 15·348-9285 

Clarke Country Store .................. 363 
Custom Labels .. .......................... 327 

4 14-567-0392 
Endless Mtns. Honeystix ............ 366 

717-465-3232 
Fisher 's Honey Stlks ..... Ins. Fr. Cover 

7 17-242-4373 
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St. Simons Trading Co ................ 341 
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Suppliers 
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Draper 's Super Bee ..................... 341 
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800-233-6663 
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508•772•0576 
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I '
m kind of new to beekeeping, or at least new by compari­
son. I acquired my first colony about 10 years ago, arriv­
ing ln the field just about the same time as the Varroa 
mites, the trache~ mites, and roughly the same time as 
the Mexican picket lines were trying to fend off the Afri­

canized honey bee. I have accepted all the trtbulations of beekeep­
ing as paying my dues to enter a unique fraternity. I am a bee­
keeper with all the rights and privileges that include consuming 
significant quantities of honey. But more than that there is a part 
of beekeeping that common man fails to understand. It's awesome. 
Well, that's not quite true. Some of my friends think of it as awe­
some - but a different kind of awesome than I think of. 

"Don't you get stung?" You are not a true beekeeper until you 
have answered this simple question 1000 times. Early in my bee­
tending career I found that question objectionable. It seemed to 
carry with it an accusation - "You are a masochist. aren't you? 
Your kind goes out looking for pain." But those feellngs were im­
prudent and today I have come to enjoy this question that must be 
as old as the skep. When asked about getting stung, I take pleasure 
in sizing up the questioner and planning carefully my response. 

For those I suspect to have low ego strength, I play it straight. 
"I avoid it if I possibly can," is a strtctly honest retort. If I sense an 
appreciation for sardonic humor I might say, "It is the price of the 
honey," or something foolish like, "That is a palnful question to 
answer." 

For the neophyte who seems to have an existential bent, I 
explaln that the sting helps one understand the true meaning of 
nature and that it puts you at one with the primitive forces of the 
world. But most civilians I meet in conversation would not under­
stand the significance of satisfying existential anxiety. 

For the youngster who hungers for being grossed out, I pause 
dramatically to get his undivided attention and then proceed to 
describe how the sting stays in you and how the pulsating venom 
sac remalns pumping poison into you while the disemboweled bee 
Hies away to die. However, when the youngster sports horn-rimmed 
glasses and doesn't blink while awalting a response, I play it more 
malnstream saying something like - "Sometimes I do, but I have 
noticed that after having been stung quite a number of times, It 
doesn't bother me as much." 

All kidding aside, the underlying motivation in this question is 
the real essence of beekeeping. What draws one to a preoccupation 
with an endeavor that has such potentially palnful consequences? 
The answer is simple - It's awesome. But I am not sure I can tell 
you exactly what that means or why that is so. The people who fall 
to ask, "Don't you get stung?" are other beekeepers. because, even 
though they can't explaln it, they know keeping bees is awesome. 

About the best attempt at explalning this is Richard Taylor's 
book The Joys Of Beekeeping (a book every beekeeper deserves to 
own). Reading the first few pages of it exposes him as a true roman­
tic who keeps bees not for money or prestige, but for the more 
important reason -he enjoys it. There Is a satisfaction that comes 
from Joining in with nature - not taming it ... Joining it. 

In the same way that an animal trainer in the circus knows the 
elephant and the tiger are never domesticated, the beekeeper knows 
his or her bees are never domesticated. Although we do have the 
advantage that our wild associates don't have the weight of an 
elephant, we have the disadvantage of having to deal with thou­
sands at a time and eve.ry few weeks the thousands are all new. 
Because of that. we can't get to know our feral friends in the same 
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way a lion trainer learns the moods 
of his cat. I suspect circus animal 
tralners would not ask" Don't you get 
stung?" I suspect they understand. 
Taming those untamable animals ) 
must be awesome. 

Am I right? Standing under the 
veil holding a frame of brood up to 
the sun as the queen runs across look­
Ing for cover-shaking the branch and 
dropping a five-pound. swarm into a 
waiting hive body and listening to the 
sudden roar of wings - well, Its awe­
some. 

So, how do you feel about being 
asked, "Don'tyouget stung?" I'm cu­
rious about how you feel and how you 
reply. Drop me a note and let me 
know. My Fax number is 708-617-
2336 or drop a note to the Editor and 
he'll pass lt on. 

Don't You 
Get Stung? 

lo rry krengel 

a BEE CULTURE 



Richard Adee 

Bill Wi/s011 

EAS' 95 • WOOSTER, OHIO 
JULY 31 ~ AUG. 4, 1995 

A SCHEDULE 
~ Mon -Wed 2-Level Short Course 

- • Fewer than 5 (Beginners' Level) 
• Advanced Topics (Experienced Level) 

plus Candle Making Workshop 
A.I. Root Tour 

Wed. A.M. -MS Sponsored Apitherapy Workshop 
National Speakers, How-To's 

Wed-Fri Speakers, Speakers, Hands-on 
All these shown here, plus Tom Sanford, Maryann Frazier, 

Marla Spivak, Joe Graham, Dick Bonney, Jerry Hayes, 
Sue Cobey, John Skinner, Fred Ro·ssman, Diana 

Sammataro, Richard Taylor, Ed Weiss, more, more, more! 

Plus• Wed. Night Social, with Cliff Sunflower & 
Dancin' With The Bees 

And All These Extras 
• Master Beekeeper Program • 

• Children's Program (6-12 yr. old)• 
• Amish Country Tours• A.I. Root Co. Tour• 

• BBQ Chicken & Roast Pig BBQ • Beer Tent• 
• Wooster Sightseeing Tour• 

• Over 30 vendors • 
• Fantastic Dorms • Bus Service • Volunteers • 

• Great Food• Hundreds & Hundreds & Hundreds of 
Friends, Beekeepers and Bee Friends! 

Call Today - Register Now! 

Anita Collins Troy Fore 

Roger Hoopingarner 

Register NOW- Call (216) 725-6677 Ext. 3214 (D) or (216) 722-2021 (E) 
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