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In case you haven't noticed, the thing this industry has 
most wanted for crop producers has happened to us. The 
'thing' Is a slgnl.flcant reduction in the use of pesticides as a 
management tool to produce crops. 

The past few years have seen literally hundreds of pesti­
cide products taken off the market. Many more have gone from 
general use to restricted use (license required) and still others 
can be used on even fewer, mostly non-food crops, than before. 

What new products have come on the scene tend to be less 
toxic, host specific, and safer to apply. Moreover, agricultural 
techniques that don't require the use of pesticides to produce 
crops are being studied, and encouraged, and implemented. 

The government, bowing to public pressure Is pursuing 
these activities with vigor, but at the same time looking closely 
at the economics of completely banning some chemicals - the 
benefit/risk scenario - with a more informed eye. 

One result of this slow but steady march toward chemical 
sanity Is that registration of new chemicals, and re-registra­
tion of existing products Is more difficult. The rule makers 
want better answers now. The control of wax moth Is a prime 
example of this progress. 

Certan"', a B.T. product was probably the most benign pest 
control chemical ever Invented (with the possible exception of 
the fly swatter and soapy water). When re-registration came 
up, the tests required were so extensive, and expensive, the 
manufacturers (rtghtlyso) withdrew it from the market. Scratch 
one for the good guys. 

Now a possibly dangerous chemical, para-dlchlorbenzene 
has met the same fate. It controls wax moth, inexpensively and 
efficiently. But the possibility does exist that It could cause 
people problems - but the chances are very, very remote. 
Scratch another one for the good guys (but with a bit more 
enthusiasm, I think). 

There ls a good side to all this though. Since the traditional 
chemical approaches to wax moth control are no longer 
available, those that seek the truth have looked to (essentially) 
non-chemical controls. And lo, they work. they're Inexpensive 
(or will be. once on the market), and they're non-toxic. What 
could be better? 

The old saying, "Be careful what you wish for, you might 
get your wish", worked this time. We got our wish. 

We were lucky. 

• 

There wasn't enough honey on most of my colonies this 
season to bother hatvesting, so I didn't have to haul out the 
extractor or the rest of the stuff that goes with it. 

The downside Is that there's no new honey In the pantry, 
not one drop. But that's about all the downside I can think of. 
I didn't miss the mess, the work or the clean-up - not one bit, 
thank you. 

The upside was that fall chores got started earlier than 
usual. Feeding was at the top of the list, butfall meds could get 
on early, too. So I spent a Saturday checking for queens and 
brood and food, putting on extender patties, putting in Aplstan 
strips and plopping a bag of menthol pellets on the top bars of 
each. 

I checked back in a few days to see how the feeders and the 

rest were doing. The first yard was fine -
bees chomping down on everything avail­
able, propollzlng the menthol bags and 
generallydoingO.K. It was In the second 
yard I made my discovery. 

In front of one colony, Just one and 
no more, were about 35 or 40 menthol 
pellets, laid out in an exactly perfect 
double row. 

But. I wondered, how did those pel­
lets get outside, and in such a neat and 
orderly manner? I mean, after all, one of 
those things Is almost as big as a regular 
bee, and probably Just as heavy. Now I 
raise tough bees, but they're not that 
tough. There's no way they could pick up 
a pellet from the bottom board and drop 
it outside. I know one group of bees, 
sometimes called undertakers, remove 
fallen comrades from Inside the colony. 
They push, pull and carry them out, up 
and away from home, but they don't line 
the deceased up in nice neat rows. 

Well, I thought, maybe there's a 
group who have a different kind of re­
sponsibility. Like guards or undertak­
ers, maybe there's a bunch whose Job It 
is to push other things outside. 

But to set up those nice neat rows 
they needed some help. So what I envi­
sion is, ls that a select squad of bees, 
(bulldozers, I'll call them) heads down 
and shoulders (as It were) to the wheel, 
began pushing those pellets across the 
bottom board. down the ramp. across 
the grass and into those nice neat rows 
outside. To get those rows straight, with 
each pellet perfectly placed, there must 
have been some airborne spotters, giv­
ing directions, passing out information, 
letting those bulldozers below know ex­
actly where to go. Probably with some 
type of dance - maybe a Pellet Prance, if 
you will . 

You may question this tale of per­
fectly placed pellets, but I saw them out 
there, all in a row. The real question, in 
case you haven't guessed, Is why? 

KimFtottum 

Wax Moths, 
and 
Bulldozer Bees 
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December brings the Holi­

days, time off from work, the 

heart of whatever it ls you call 

winter. and a bit of extra time to 

enjoy your issue of Bee Culture. 

We'll start with Clarence 

Colllson's monthly brain teaser 

- Do You Know? Only this time it 

will be feature-article long -

Clarence has written scores of 

these short exams. and Next 

Month he's put together the 

equivalent of a final exam on 

every aspect of keeping bees you 

can imagine. Put your thinking 

cap on and settle back for this 

one and truly find out What 

Do You Know? 

But there's more of course. 

The second part ofDlckBonney·s 

article on running a bee school 

will talk about how, who and 

what to teach so your students 

learn the most. and your teach­

ers give the most. If you're plan­

ning a bee school this spring 

Don't Miss This One! 

Then there's Steve Taber 

with his usual comments on 

keeping bees, and beekeepers; a 

great piece on polllnatlon in Ari­

zona - the crops, the locations, 

the prices and the problems; 

Research Review, Richard Tay­

lor, The Honey Price Report, 

Mailbox, Inner Cover, Bottom 

Board, Tom Sanford, Ann 

Harman, Gleanings. 

Yes, there's plenty in the 

December issue, and it's the 

perfect time of year to sit back 

and enjoy. 
~ ~ 
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■ Biology Through Bees 
I strongly agree with Peter 

Popinchalk's perspective on teaching 
science through using bees in the 
curriculum (Bee Culture, Sept. 1993). 
I am now teaching a college course to 
non-science majors entitled, "Biology 
Through Bees" This course uses bees 
as the thread of continuity to which 
we constantly return. Questions 
relating to bee biology are given 
which require building enough 
background to answer them. For 
example some of the questions and 
areas of study are: "What is wax? 
chitin?" (macromolecules); "How do 
plants make nectar?" (photosynthe­
sis); "Why do bees need oxygen?" 
(cellular respiration); "What is 
foulbrood:" (bacteria); "How does 
terramycin work?" (antibiotics); 
"What is the reaction to bee stings?" 
(immunology). The difficulty comes in 
narrowing the list of questions. 

The laboratory component of this 
course involves some of the following: 
drawing external anatomy using a 
dissecting microscope, marking bees 
for observation, interpreting the 
waggle dance, preparing pollen from 
bees for viewing by electron micro­
scope, and investigating plant 
anatomy and transpiration. 

Using bees to organize biological 
information avoids the anthropocen­
tric view strongly held by non-science 
students. It also stresses the sophisti­
cation and complexity found in 
invertebrates - especially those to 
which the usual reaction is immediate 
avoidance. The students are changed 
by this experience. I urge other 
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educators to incorporate this type of 
approach instead of presenting 
seemingly unrelated facts to students 
who may already be turned off to 
science. 

David H. Kesler, Ph.D. 
Rhodes College 

Memphis, TN 

■ Canada Attraction 
rm writing to tell your readers 

about a very impressive tourist 
attraction about 15 miles east of 
Quebec City in Canada. It is the 
Musee de l'abeille, bee museum. Upon 
entering, you are invited to taste 
mead (honey wine) made at the 
museum. There's a gift shop with all 
sorts of honey/wax items; a room 
filled with nice displays demonstrat­
ing how bees make honey and build 
their hives - also beekeeping equip­
ment is displayed. Two huge, well­
kept observation hives (4' x 8' with 
two glass sides) let you see the queen 
at work. Then a 45-minute talk by a 
beekeeper in a screened area, actually 
opening hives, and explaining all 
about bees. There's also a display case 
of honey from all over the world. 

This was all professionally 
presented in a fun way. And it was 
free. We highly recommend it to 
anyone traveling in that area. 

Susan and John Flemming 
Columbus, OH 

■ Good Advice! 
I am writing to let you know how 

much I appreciate the very helpful 
article by Richard Bonney: Winter 
Prep (Sept. '93). He said that small 
things can really mean big things and 
his advice wasn't about complicated 
manipulations, but easy-to-under­
stand advise. 

I certainly will try Mr. Bonney's 

way this fall to eliminate the mois­
ture problem at winter time in my 
beehives. 

Frederick Walliser 
Philadelphia, PA 

■ Flower Dust 
In the last 15 years, nothing has 

ever been written in regard to dust on 
flowers. I am sure some of the dust 
gets into the nectar that the bees pick 
up and bring back to the hive. 

I brought this up with the 
Pennsylvania State Bee Inspector, a 
very dear friend of mine, and he 
stated that the worker bee at the back 
of the stomach has a filter system 
that gets rid of the dust. rm sure 
many beekeepers would like to know 
of this so they could pass this along to 
their customers and other beekeepers 
in case they should ask. 

Kleber J. Minich 
Natrona Heights, PA 

Editor's Note: Honey bees have a 
valve between the crop (or honey stom­
ach) and the stomach which acts as a 
filter, collecting pollen and, suppos­
edly, other material. The valve edges 
are equipped with fine hairs to trap 
particulate matter. Nectar in the crop is 
screened through these hairs, but not 
allowed to pass into the stomach. Pol­
len, however, is captured and passed 
into the stomach to be digested. 

■ Treating Nosema 
On page one oflast month's issue 

was a beautifully photo-illustrated 
advertisement by the makers of 
Fumidil-B (Mid-Continent 
Agrimarketing, Inc.) explaining the 
diagnosis ofNosema disease. A few 
days after reading this ad, I was 
stung by a bee which literally disem­
boweled herself while crawling away 
from the embedded sting. There 
stretched out on my finger was a 
swollen white midgut confirming the 
disease. 

Continued on Next Page 
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MAILBOX 
My first question is, was this just 

coincidental or do diseased bees 
disembowel themselves more easily 
than healthy bees? I have never seen 
this before; I have only been keeping 
bees for three years. 

My second question regards 
Fumidil-B. In the many articles I 
have read on feeding bees (Bee 
Culture, October 1992, O.B. Wiser, 
pgs. 558-559) and books (The Com­
plete Guide To Beekeeping, Morse, pg. 
96) to name a couple, the ratio given 
for mixing sugar syrup is usually two 
to one in volume. (e.g., 2 volumes 
(gallons) of dry sugar (approximately 
15 lbs.) to 1 (gallon) volume of water.) 
However, the literature which came 
with the Fumidil-B gives this 2:1 
ratio as weight. I quote: "44 pounds of 
sugar in 22 pounds (2-3/4 gallons) of 
water will make roughly six gallons of 
2:1 sugar syrup." Is this correct? 
Forty-four pounds of sugar costs 
$52.80 locally on sale! Add the cost of 
the Fumidil-B and you're talking 
almost $60.00- or $10.00/gallon. I 
can buy honey cheaper than that! 

Please check this out. Until then, 
rm going to look into buying stock in 
C&H Sugar and Mid-Con! 

Mark G. Forsythe 
Gibsonia, PA 

Editor's Note: Regarding your ques­
tion on the sting-my sources seemed to 
think that bees suffering a debilitating 
disease would be less inclined, or able, 
to expend more energy than a healthy 
one. My guess is that she planted her 
sting deep enough to provide a strong 
anchor then pulled away. It is not un­
common. 

It is generally recommended that 
fall feedings should have less 
water:sugar ratios than spring stimu­
lative feedings so the bees have less 
water to remove when storing the 
sugar. That assumes they have the op­
portunity to remove it at all. If you are 
feeding syrup at the ratio you men­
tioned to feed sugar, note that you are 
only adding a bit over seven pounds of 
sugar per gallon -about the equivalent 
of one and a half medium frames of 
honey - not nearly enough for an over-
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wintering colony. Remember, stored 
honey is only (about) 80% sugar. 

However, if you are feeding only to 
dispense the Fu.miclil-B throughout the 
colony, a less dense ratio would be ad­
equate, 1:1 would be fine. It is always 
better to feed honey for food than cane 
or beet sugar, (seven pounds of honey 
costs $3.50 - $5.00; 22 pounds would 
cost $10.00 - $15.00), because the bees 
don't need to work for it. You can mea­
sure the cost and labor differences be­
tween the two. This, of course, doesn't 
consider the use of corn syrup, which is 
significantly less expensive in both cost 
and labor. 

rd wait a bit before buying stock in 
the California & Hawaii Sugar Co., and 
maybe check out Archer Daniels or the 
like. Mid-Con however, may be inter­
ested in your investment offer. 

"ITALIAN" 

HARDEMAN APIARIES 
P.O. Box214 

Mt. Vernon, GA 30445 
(912) 583-2710 

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

All queens are shipped 
with Apistan queen tabs. 
Live delivery guaranteed. 
~ ./2 

THEDANCELANCUACEAND 
IRIENTATIIN IF BEES 

KARL VON FRISCH 
Translated by Leigh E. Chadwick 

With a new foreword by Thomas. D. Seeley 
Until his death in 1982, Karl von Fnsch was the world's most renowned authority on 
bees. The Dance Language and Onentollon o( Bees 1s his maste1work-the culmination 
of more than fifty years of research, and now available for the first time 1n paperback 

"[This] will surely take its place in the tiny group of genuine classics of scientific literature. 
It is the definrt:ive account of the waggle dance and other forms of honeybee commun~ 
cation as they have been so consummately elucidated by von Fnsch and his students.' · 

- Edward 0. W ilson, Sdence 

''This significant and lucid volume 1s the dichtes Buch of Karl von Fnsch. Here in full 
flower are his classic experiments with honeybees which revolutionized our thinking 
about the communication behavior of animals.'' 

- Donald R. Griffin, American SC1entJst 
187 halftones 267 line illus., 45 tables $29.95 paper 

KILLER BEES 
The· Africanized Honey Bee in the Americas 

MA~I< L. WINSTON 
''As a unified account of the biology and impact of the Afncanized bee, the book must 
be reckoned with by anyone involved with the immigration of this insect into the 
United States." - Thomas D. Seeley, Nature 

"Now hen~ is a book that is both fun to read and accurately informative on the histo­
ry and cunrent knowledge of Africanized honey bees ... I recommend this book to 
beekeepers, students and researchers in bee biology and also to students in general 
because of its treasury of information handled in such a readable fashion.'' 

-E. E. Southwick. American Bee Journal 

$ I 0.95 paper 

Avoilob.l_e al _book~tores qr from 

Harvard University Press 
Cambridge, MA 02138 Order toll-free: 800-448·2242 
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BOOK REVIEWS 
Finely written 

with the keen insight 
of a person truly 
committed to his 
avocation.Beekeep-
ing takes beginners 
completely through 
the yearly cycle of 
beekeeping, care- ~ 
fully explaining the 
how and why of 
events and proce­
dures throughout 
the seasons. 

■ ··--•'-''"·- •.. 

BEEKEEPING 
A Practical Guide 

RICHARD E . HONN[Y 

From "What ls a 
bee?" to "How do I 
extract honey?", 
Dick Bonney pro­
vides the answers ii 
and explains the 
techniques that be- Beekeeping - A Practical Guide, 
glnningbeekeepers- Richard E. Bonney, 192 pages. 
or those with a sea-
son or two of experience - need to know. From acqulrlng 
and installing bees, to hive location, equipment and 
supplies, Bonney combines the ins and outs of beekeep­
ing with personal anecdotes about the techniques that 
have worked for him - and the pitfalls to avoid. An 
overview of bees themselves, their colonies, nutrition and 
feeding, activity, and behavior ls also included. 

Beekeeping offers additional vital information on 
coping with diseases, mites, predators, and pesticides. 
plus a 11st of suggested further reading and equipment 
sources give the beginner a complete reference. 

Dick owns Charlemont Apiaries in Charlemont, MA. 
where he lives, and teaches at the University of MA ln 
Amherst. In 1991 he was named the Massachusetts 
Extension Specialist-author of Hive Management: A Sea­
sonal Guide for Beekeepers (Storey Communications, 
1990), and ls a regular contributor to Bee Culture. 

Beekeeping ls available through Storey Publishers 
and The A.I. Root Company, plus other outlets. 

KimFtottum 

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

A special machine does the job by totally forcing heated atomized oil 
vapors and mist into the colony. 3¢ per colony. Safe for the bees and your 
honey will be free from chemicals. 

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

BETTER WAY WAX MELTER 

l 116-11th St., SE • Altoona, Iowa 50009 
Write or call 515-967-4952 ____ ___. 
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Afrlcanlzed 
bees have been 
sensationalized 
in some unre­
lentingly awful 
movies, but they 
do indeed attack 
people - though 
only when pro­
voked. Of 
course, itdoesn't 
take much to 
provoke them. 
As they advance 
their drones 
mate with Euro­
pean queens, so 
that for a time a 
hybridized zone 
exists, but then 
- because the 
Africanlzed bees 
produce more 
drones and 
queens than the 
European bees -
the Africanlzed 
strain domi-

Flakus, Greg. Living wtlhKUler Bees: 
The Story of the A.fricanized Bee 
Invasion. 120p. illus. 

nates. There appear to be variations on this scenario: 
South American stlngless bees still flourish; in Africa, 
some strains of Afrtcanlzed bees are fairly docile; Africanized 
bees do not winter as well as European bees. The latter 
characteristic may mean that-like fire ants - Africanlzed 
bees will not venture much farther north than Missis­
sippi. Flakus, who studied the bees in Costa Rica and here 
carefully documents their 40-year migration from Brazil 
to the U.S., ls calm and fair-minded, considering not Just 
the impact on outdoor recreation but on agriculture, for 
which bees are vital. Can beekeepers work withAfrlcanlzed 
bees?Yes. Will beekeepers want to? No. And that's the key 
to the industry. 

But Flakus examines other aspects - outdoor recre­
ation and Industry, the consequences of suburban and 
even urban infestations and the ramifications of the bee 
on U.S. agriculture. 

Written in an easy-to-read style, without the hyper­
bole or technical information of other texts, this book is 
notforbeekeepers, but should be read by beekeepers to 
help them explain, in basic, easy-to-understand lan­
guage, 'What about those Killer bees?" 

KUler Bees ls available from Quick Trading Publish­
ers, or The A.I. Root Company, plus other outlets. 

Kim Ff.ottum 
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science-fiction, B-grade, horror films that poke fun at our 
worst fears. 

The shirts are 1 OOOA> cotton tees with six colors screen 
printed on the front and type on the back. 

Available from the A.I. Root Co. 
KimFtottum 

The Afrtcanlzed MKiller BeeM has arrived In the United 
States and so has a Killer Bee T-shirt. The shirt, devel­
oped by Garber and Company, was created to provide a 
fun way to spread Informative facts about the newcomers 
with Just a bit of off-beat humor. 

T h e 
Honey Light 
honey display 
device Is 
unique In de­
sign and func­
tion. It con­
sists of six In­
dividual six­
ounce clear 
con talners 
held together 
In a hexago­
nal frame. 
When placed 
(hung on 
available 
chain or sits 
on a stand) In front of light source -windows are perfect 
- the effect Is amber stained glass. 

When each clear Jar has a ditTerent color honey the 
effect can be strlkJng. The front of the shirt depicts a l 950's horror film full 

color cartoon Image of angry bees chasing a screaming 
blond. The back of the shirt lists 10 facts aboutAfrlcanlzed 
bees and how to possibly avoid attack. One line states: 

Makes a great gift, display at sales stands or table 
dispenser. Makes an effortless way to display several 
varieties of honey for tasting or viewing. 

"You can outrun a Killer Bee attack if you travel 15 mph 
for an 1/8 to 1/4 ofa mlle.w 

The shirt's creator, Cassandra Garber, came up with 
the idea during a gathering of entomologist friends dis­
cussing the upcoming arrival of Killer Bees. MWe wanted 
a fun way to get the word out and dispel some myths that 
people seem to have about the bees,w explains Garber. 
~e design for the front was based on all those classic, 

Comes packed In its own box which Is Ideal for 
shipping. Can be used In holiday glfl bas kets as Is or with 
wax or other Items. 

The Wine and Food Library Catalogue 
- A Catalogue of Books Uncommon, 
&arceorRare. Gastronomy, Cookery, 
W ine and Beuerages. 

This catalog contains books, un­
common. scarce and rare. It has all of 
these but so much more. 

If you are a student of history, 
and especially of cooking history, you 
should check out this catalog. With a 
focus on the time of Columbus and 
secondly the 1893 Columbian Expo­
sition In Chicago many of these books 
are one-of-a -kind artifacts. One from 
1588 (yes, 1588l)was written by the 
physician to Pope Slxtus V, another, 
from 1584 deals with wine, as does 
one from 1660. These are not lnex-

Developed by the Drewes Brothers In Phillipston, MA. 
the Honey Light Is available from them (508-249-5555) or 
dealers, Including Drapers Super Bee, In Millerton, PA 
(800-233-4273). 

pensive collector's Items. 
But by far the majority of the 

listings are more moderately prtced, 
and cover a world of cooking and 
wine. Some groupings include 
Regional Mexican Cookery; The World 
Before Columbus: The Age of Explo­
ration (1500-1800); The American 
Indian: The Origins of Food and Wine 
In Iberia; Latin America; Afro-Ameri­
can Cooking: Cathay, Cipaugu and 
the Pacific: Gifts of the New World, 
and Chocolate. 

No, there's not a Honey Cook­
book In the lot, but honey was used 
on occasion, and recipes can be found. 
The catalog a uthors are particularly 
aware of this gourmet Ingredient, and 
have located several in the collection. 

KtmFtottum 

If you have an eye for the unique, 
a sense of adventure In the kitchen or 
love to collect wonderfully old books, 
I recommend this great place to start. 

~e Wine and Food Library, an 
an tiquarian bookshop founded In 
1973, is devoted solely to books and 
related materials on the pleasures 
ofthe table and cellar. Clients include 
culinary historians, libraries and mu­
seums, authors, Journalists, chefs, 
caterers, brewers, winemakers 
above all the enthusiastic private col­
lector. w - (from the catalog). 

To purchase a copy of this cata­
log, send $5.00 to: The Wine and Food 
Library, 1207 West Madison, Ann 
Arbor, Ml 48103. 

KtmFl.ottum 
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November 1, 1993 

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

Reporting Regions 
1 2 3 4 s 6 7 8 

Extracted honey sold bulk to Packers or Processors 

Wholesale Bulk 
60 #Light 48.72 45.28 
60# Amber 46.07 42.78 
55 gal. Light .723 .614 
55gal. Amber .638 .515 

Wholesale - Case Lots 
1/2 # 24'8 21.83 21.83 
1 # 24'8 31.67 30.15 
2 # 12'8 30.35 29.52 
12 oz. Beare 24'8 30.57 30.04 
5 #6'8 32.45 30.02 

Retail Honoy Prices 

1/2 # 1.19 1.27 
12 oz. Plastic 1.61 1.81 
1 # 1.73 1.89 
2# 3.45 3.47 
3# 4.77 4.62 
4# 6.23 5.55 
5# 7.55 6.63 
I #Cream 2.33 3.35 
l # Comb 3.40 3.45 
Round Plastic 2.70 2.77 
Wax (Light) 2.46 1.35 
Wax (Dark) 1.61 1.19 
Poll. Fee/Col. 35.70 25.00 

Region 1 
T.Mites: 88% treat, using men­
thol (57%),Amitraz (14%), grease 
patties (57%). V. mites: 63% 
treat, using Apistan (80%), 
Amitraz (20%). Nosema: 38% 
treat. AFB: 100% treat, using 
TM & sugar(50%), extender pat­
ties (63%). 

Region2 
T. Mites: 80% treat, using men­
thol (50%), grease patties (50%). 
V Mites: 60% t reat, using 
Apistan (100%). Nosema: 20% 
treat. AFB: 100% treat, using 
TM& sugar(80%), extender pat­
t ies (40%). 
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44.68 41.50 42.15 42.50 44.90 41.73 
38.30 36.50 39.95 42.07 40.91 38.27 

.656 .559 .525 .575 .535 .607 

.549 .499 .490 .500 .529 .570 

19.21 24.90 29.12 21.04 22.00 18.40 
29.22 31.50 30.51 33.74 31.68 29.05 
27.80 28.80 28.18 34.05 29.48 30.85 
28.37 25.10 20.00 29.63 27.77 22.74 
29.95 31.30 30.15 29.02 28.13 28.33 

.94 1.08 .96 1.17 1.09 1.14 
1.72 1.51 1.48 1.76 1.57 1.54 
1.61 1.68 1.77 2.00 1.81 1.56 
2.90 3.09 2.58 3.29 3.05 2.76 
4.44 4.45 3.90 3.97 4.30 4.13 
6.00 6.07 5.83 5.70 5.41 6.10 
6.00 6.82 6.19 5.82 6.23 5.77 
2.74 2.21 2.07 3.20 2.31 2.36 
3.56 3.52 2.50 3.80 3.49 3.76 
4.60 2.97 2.71 3.38 3.65 3.33 
1.59 1.41 1.54 1.73 1.83 1.32 
1.13 1.15 1.20 1.21 1.15 1.13 

27.50 30.QO 33.33 25.00 30.00 31.50 

Region 3 
T. Mites: Half treat, using men­
thol (90%), grease patties (40%). 
V. Mites: 85% treat, using 
Apistan (86%), Amitraz (33%). 
Nosema: only 10% treat. AFB: 
66% treat , using TM & sugar 
(80%), extender patties (26%). 

Region 4 
T. Mites: 33% treat, using men­
thol (22%), Amitraz (5%), grease 
patties (53%). V. Mites: 33% 
treat, using Apistan (100%), 
Amitraz (10%). Only 10% treat 
for Nosema. AFB: 66% treat, 
using TM & sugar (100%), ex­
tender patties (20%). 

History 
Summarv Last Last 

Range Avg. Month Yr. 

31.20.58.00 44.85 42.63 43.03 
25.80-58.00 41.82 39.81 40.06 

.51-.85 .607 .576 .608 

.44-.65 .558 .528 .551 

16.50-36.30 21.93 21.50 20'.59 
21.1 0-44.40 31.03 29.87 29.34 
25.25-48.00 30.20 28.10 27.47 
12.85-44.40 27.87 26.44 25.13 
26.00.38.00 30.28 29.62 29.90 

i 

.82-1.35 1.06 1.25 1.16 
1.24-2.29 1.63 1.58 1.51 
1.30-2.29 1.80 1,82 1.70 
2.15-4.75 3.14 3,23 ·3;05 
3.50-5.60 4.25 4.33 4.30 
4.95-7.40 5.86 5.73 5.25 
5.25-8.80 6.51 6.55 6.47 
1.74-3.95 2.52 2,37 2.17 
2.50-5.00 3.48 3:28 3.19 
2.00-4.25 3.05 2.88 2.41 
1.00-3.80 1.72 1.79 1.74 

.90.1.95 1.25 1.36 1.32 
20.00-45.00 30.38 32.5-l 29.27 

Region 5 
T. Mites: 80% treat, using men­
tho1(20%),Amitraz(40%),grease 
patties (60%). V. Mites: 80% 
treat, using Apistan (60%), 
Amitraz (609'o). Only 409'0 treat 
for Nosema. AFB: 60% treat, 
using TM & sugar (40%), ex­
tender patties (66%). 

Region 6 
T. Mites: 33% treat, using 
Amitraz (50%), grease patties 
(609'o). V.Mites: 33%treat, using 
Apistan (50%), Amitraz (50%). 
Onlyl 7%treatforNosema.AFB: 
65% treat, using TM & sugar 
(50%), extender patties (50%). 

We surveyed our report­
ers and others in each region 
about treating tracheal and 
varroa mites, nosema and 
AFB. We asked iftheytreated 
and what they treated with. 
Though not scientific, there­
suits are interesting. Across 
a ll regions, the results were: 
Tracheal mites: two-thirds 
treat, using menthol (33%), 
Amitraz (21 %), grease pa t­
ties (54%). Fifty-six percent 
treat for varroa, using 
Apistan (73%), Amitraz 
(25%). Only 22% treat for 
noscma. Seventy-eight per­
cent treat for AFB, using TM 
in sugar (50%), and extender 
patties (54%). The percent­
ages don't al ways equall 00% 
because two or more treat­
ments were often used. 

Region 7 
T. Mites: 50% treat, using 
Amilraz (10%) grease patties 
(100%). V. Mites: only 10% treat, 
using Apistan (1009'0), Amitraz 
(26%). Only 10% treat for 
Nose ma. AFB: 100% treat, using 
TM&sugar(31%),extenderpat­
ties (65%). 

Region 8 
T. Mi tes: 60% treat, using 
Amitraz (33%), and grease pat­
ties (75%). V. Mites: 60% treat, 
using Apistan (100%), Amilraz 
(41 %). Only 20% treat for 
Nosema. AFB: 60% treat, using 
TM & sugar, (50%), extender 
patties (65%). 
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RESEARCH REVIEW 

H 
oneydoes notcanyany 
disease organism that 
would have an adverse 
effect on people. It Is a 
safe and unique food. 

However, there Is nothing secretive 
about Its special properties. 

Honey Is acidic; with a pH of 
about 3.9 mold, fungi, bacteria and 
other microbes cannot grow in it. (The 
pH scale runs from 1 to 14 with 7 
being neutral.) However, It has fewer 
acidic properties than other foods 
with a pH of 3.9. Honey has a low pH 
because there are few buffering fac­
tors that might force the pH higher. 
Just a small amount of acid or base 
added to honey will push the degree 
of acidity several units one way or the 
other. 

Honey Is a supersaturated sugar 
solution. which gives it a high os­
motic pressure. Osmosis ls the move­
ment of a liquid through a mem­
brane, which takes place anytime the 
concentrations on either side are not 
equal. That ls why our hands shrink 
when they are in dish water for sev­
eral minutes. Under these circum­
stances water passes out of our hands, 
through the skin and into the dish 
water. lf a bacteria or other small life 
form ls introduced into honey, water 
passes outlts body and into the honey. 
The microbe's cell dries out and It 
dies. 

Thus, ripe honey has two sys­
tems that protect It against microbial 
growth: a high degree of acidity and a 
high osmotic pressure. However. there 
ls still another antibacterial system 
active in unripe honey that Is truly a 
marvel. 

The nectar that flowers secrete to 
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Why is Honey A Safe Food? 

attract bees ls largely sucrose and 
water. Sucrose ls the sugar found in 
ordinary white table sugar. When a 
worker bee collects nectar she adds 
two chemicals to it. One ls an enzyme 
that splits most of the sucrose into 
two sugars, glucose and fructose. 
Glucose ls the sugar usually made 
from com while fructose ls best known 
as fruit sugar. The second enzyme a 
wox:ker bee adds to fresh nectar ls 
glucose oxldase. This splits a very 
small part of the glucose into two 
substances, hydrogen peroxide and 
gluconlc acid. 

W 
hen nectar ls col­
lected and deposited 
in the hive, the bees 
work quickly to bring 
its moisture content 

below 19% where it will be protected 
by the high osmotic pressure. (Offi­
cially, Grade A honey has less that 
18.6% water.) However, between the 
time that the nectar ls collected and 
the moisture content made sufficiently 
low, 24 or more hours may elapse and 
during this time the unripe honey ls 
protected by the glucose oxldase sys­
tem and the hydrogen peroxide that 
ls produced. The glucose oxldase sys­
tem stops working when the water 
content of the honey Is less than 19%. 
The hydrogen peroxide that ls pro­
duced breaks down rapidly and ls not 
toxic to humans in the quantity It ls 
found. However, It ls very effective 
aga,lnst microbes. That's why honey 
has been used as a wound dressing 
with good results. 

The gluconlc acid ls what causes 
honey to have such a low pH. Inter­
estingly, this glucose oxldase system 
Is not found in honey bees alone. 
Bumble bees, ants and even the soli­
tary bees all produce glucose oxldase 
to protect their stored food, according 

to Mike Burgett of Oregon State Uni­
versity. This Is discussed more fully 
in the book Honey, a Comprehenstue 
SW1Jey, by Eva Crane. 

When worker bees feed their lar­
vae honey they first dilute It. The 
glucose oxldase starts to work again, 
producing hydrogen peroxide andglu­
conlc acid, and the diluted honey 
remains safe for the larvae to con­
sume. 

Most honey that ls sold is pas­
teurized to kill the yeasts that will 
remain alive (but not grow) in honey. 
Pasteurization destroys the glucose 
oxldase system. Some people are criti­
cal of heating honey and destroying 
these enzymes, but since the glucose 
oxldase and the products produced 
in that system have nothing to with 
human nutrition I don't think It Is 
important. 

T 
here is another good rea­
son for pasteurizing 
honey and destroying the 
yeast cells. When honey 
crystallizes, It Is only the 

glucose sugar that forms a crystal. 
The fructose remains in liquid form. 
However, the glucose crystal contains 
only 9.09% water. Since honey con­
tains about 18%waterthewatercon­
tent of the uncrystallized portion of 
the honey increases. If the moisture 
content of the honey Is already high, 
the liquid part may become even 
greater and fermentation could take 
place, giving the honey a bad flavor 
and odor. Of course, heating the honey 
also melts any wax nuclei on which 
crystals may grow. This slows down 
the rate at which crystallization might 
take place and gives the liquid honey 
a longer shelf life. 

The physical and chemical na­
ture of honey that I am reviewing here 
Is not new Information but a collec-
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Uon of facts assembled by a number 
of researchers over a period of many 
years. An Important contributor to 
our knowledge of honey ls Dr. J . W. 
White Jr. who ls retired and living in 
Texas. He sUll attends beekeepers' 
meetings and has a keen Interest in 
honey. 

Those who wish to study these 
facts further will find the book cited 
below useful. It contains chapters by 
White and references to the work by 
Burgett and others. Our understand­
ing of honey came slowly and many 
people contributed to our knowledge. 
While this book Is nearly 20 years old 
Its facts are still valid and It remains 
an Important addition to every 
beekeeper's library. 0 

Reference.: 
Crane, E. Honey, a Comprehensive Sur­

vey. Crane, Russak and Company Inc. 
New York. 608 pages. 1975. 

WE BUY BEESWAX! 
Foundation & Rendering Services 
Call or write for further information 

RANDALL'S WAX WORKS 
P.O. Drawer AF• Umatilla, FL 32784 

(904) 669-2441 

Searching for that perfect gift 
for your favorite beekeeper? We 
have Just what you are looking 
for. The University of Georgia 

has released a brand new book 
and video that is just in time 

for Christmas. 

A Year In 'The Life OJ An Apiary 
by KeUh Delaplane 

Book: $15.00* 
Video: $65.00* 

•post paid 

~MAN 

~ARIES, INC. 

P.O. BOX905 
MOULTRIE, GA31768 

1-800-333·75n OR FAX 912-985-0209 
QUEENS • PACKAGE BEES 

• •HONEY ~ ..,, • POLLINATION SERVICE '.l.. CYPRESS & PINE BEE SUP: LIES . 

• • 

November 1993 

Rt. 8, Box 8257 
Hayward, WI 54843 

IE DID 
BffttNe YOU 

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

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

for current prices, shipping 
and handling instructions. 

COOK& 

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

Manufacturers of all types of 
Pressure Sensitive Labels 

t~?!~.~~ of~l~~~~,!~1~-~~ $1.~ _:i 

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

Ph. (313) 722-7727 

BEALS 
IN CORP ORATED 

WE TAKE CARE 
OF THE WHOLE 
BALL OF WAX! 

W ith Cook & Beals complete line of 
honey extrocting equipment, all stages 
of processing ore easily achieved. If it 
hos to do with honey, we monufocture 
it. From separators & outo loading 
extractors, to pumps, heat exchangers, 
and even custom built truck beds ond 
storage tonks. 

W ith over 30 years of manufacturing 
experience, no other honey extracting 
equ ipment even comes close . A ll 
equipment is quality built ond tested to 
ensure years of durable ond depend­
able service. Coll now to find out more 
about our ent ire fami ly of honey 
extracting equipment. 

Cook & Beals Inc. P.O. Box 220, Loup City, NE 68853 (308) 745-0154 
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POLLINATING 
CRANBERRIES 

•1n had the locations, I would produce honey rather 
than rent to cranbeny bogs," says commercial beekeeper 
Fred Magee, of West Bridgewater, MA, who rents 200 
hives to cranbeny growers in the dozen orso communities 
that ring Ocean Spray, the giant cooperative in 
Lakeville-Middleboro, MA. Magee continues, 
"'Illere's more money to be made in 
honeying than renting." 

Still, Magee, 61, a hearty, witty 
part Irish, part Scot. who has 
been keeping bees for 35years 
and has been a commercial 
beekeeper since 1976, 
makes renting an active 
part of his business. 

There are two prob­
lems in cranbeny bog 
renting. The first is 
thatcranbenyplants Ovary 

in this area do not 
secrete enough nec-
tar (the berry is NecwY ---4.,-~ 

isn't. There's the cost offeeding the hives to bring them up 
to strength, gas, truck wear and tear, Insurance, the cost 
of replacing dead hives each year, the cost of replacing 
vandalized or broken hives, and the expense of medicat-

ing. Last year, I lost money on my pollination 
business. In past years, with fewer disease 

problems, I've done better." 
There are several problems to 

contend with in the renting busi­
ness. The first is competition 

-'n----••ta1 from migrating beekeepers. 
These operators come from 

Florida or Maine, moving 
up and down the coast, 
renting their hives to 
bog owners for $35 to 
$42 a hive. Magee 
says, •the big grow­
ers - those who 
need 500 hives -
tend to rent from 
these migrating 
beekeepers. The 
problem is they 
don't tend their 
hives, and often 
they don't do well. 

small and irregu­
lar), so that the bees 
do not produce 
good honey har­
vests. Second, the 
hives are so scat­
tered that it is hard 
for the beekeeper to 
maintain his hives. 
For instance, Magee 
can only get to his 
rented hives once ev-

t 
-l:!-,f-Hl4+--------Style 

At least I take care 
of my hives." 

ery two or three weeks, 

Actual Flower Size 
5/16" 

and he can only make 
cursory inspection. He 
says, "When you rent 
hives, you give up a lot of 
control." 

Besides em­
ploying migrating 

beekeepers, some 
bog owners try to 
keep bees. But when 
they find out it isn't 

as easy as it looks, 
they usually give up in 

a year or two. 

The advantage is the 
rental fee. Magee gets $55 per 

A second Issue is han­
dling bog owner com-

-:1\--------~Pore or anther tube lain ho 
p ts. Sometimes gown-

hive. He charges this flat rate sucm• ___ "' 
whether the bog owner wants two or 
fifty hives. With 200 hives rented out 
last year, Magee's rental income topped 
$11,000. But he is quick to point out that that 
sum is gross. not net. 

Says Magee, "Some bog owners think I'm making 
good money because the fee looks like easy income, but it 
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ers will call when they don't 
see much activity coming out of 

the hives. Magee says, "You try to 
accommodateyourcustomers, soyou 

come over the next day or so. But some­
times the bees are using a back door. Some­

times the wind is strong, and they're temporarily 
inactive. Bog owners want to see boiling hives, but that's 
not always possible." 

~BEE CULTURE 



A typical 
cranbeny bog. 

The dUch In the 
center ts used 
for irrigation, 

andfor flooding 
duringharoes t. 

At.hirdlssuelsgettlngpaid. Magee 
bills his accounts on delivery. Some 
send a check right away. Some wait 
until their October haivest, when they 
get paid. But every year, a few delay 
payment. Magee has two accounts on 
the books that haven't paid for last 
year's rental. He Intends to take them 
to small claims court. 

But bog renting Is not without Its 
pleasures. Magee enjoys travelling 
through the backwoods areas of the 
towns, likes dealing with bog owners 
("between government regulation and 
local politics, they have a lot of head­
aches of their own"), and enjoys the 
push to get the hives up to strength 
and delivered. Magee says. "We try to 
get the rented hives delivered by the 
first week In June.· 

To experience that pleasure. we 
accompanied Magee and his assis­
tant. Paul Durchame, of Taunton, 
MA. as they brought 52 hives to two 
cranberry bogs. one In Dartmouth 
and the other In Freetown. We met at 
6: 15 a.m. The evening before, Magee 
and Durchame loaded up their trucks 
plus two 12-foot open-bed traJlers 
with hives. Magee says, "Loading up 
Is best done at night. when the bees 
are In the hive. We used to deliver 
them at night. but that became too 
dangerous. Someone would get his 
foot caught In a gopher hole and go 
down, and the hive would fall on top 
of him. So now we deliver the hives 
early In the morning.• 

Magee recalJs one evening he was 
delivering hives , and suddenly the 
road ended. The bog owner had 
changed the configuration, but ne­
glected to tell Magee about IL Day­
time negotiation of the bog roads aren ·t 
too bad. Magee says, ·stay on the Ure 
tracks, and stay alert.• Only once did 
he get stuck and had to be towed out. 
But that was at night, at a sandy spot 
In the road. 
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Colonies are moved on a trailer, held down wUh pallets tied with rope. 

About moving bees, Magee says, 
"Movement Is never good for a hive. At 
minimum, It sets them back ten days. 
A more serious problem Is that the 
bees could ba ll a queen In their agita­
tion, or It could set off their swarming 
Instinct. · 

At their first stop, Magee and 
Durchame unload 43 hives In two 
d!ITerent spots. Two hives were In 
place from last year. Tha t was all tha t 
Magee thought could survive the win­
ter. The hives on the trailer are topped 
with paIJets and tied down by rope. 
The hive entrances are blocked In by 
heavy gauge bent wire mesh. edged 
with tissue pa per. 

Why tie down the hives? Magee 

recalled one beekeeper who didn't 
believe In tying hives down. One day. 
he went over a bump, and the hive 
super flew up and crashed on the 
ground. He went back to clean It up, 
but the bees were all over the road. A 
convertible came by. and the people 
got s tung several times . 

Why not use more secure en­
trance blocking? Magee says. "Some 
people get carried away u sing s ta pies, 
wood blocks, etc. but the key element 
Is ease of pulling out. This wire works 
fine - it's quick. easy. cheap. And 
since my supers don't have vent holes. 
I don't have to cork up holes.· 

Magee checks the wintered hives 
to see that they are healthy. then the 

Continued on Next. Page 
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Before moving it's important t.o check de· 
tails - like lights, brakes, tires and tte· 
downs. 

CRANBERRIES ... Cont. From Pg. 601 

two men unload one hive at a time, 
first out of the trailers and then from 
the trucks. As they work, they talk to 
oneanother-'ready', 'lift', 'easy· They 
also kid a loL This helps them work. 
To pull hives from the trucks, the men 

use long staffs with curved ends, so 
they can hook and drag a hive out. 

Hive placement in bogs is a tricky 
matteroftrtal and error. Magee says, 
"Wind does an awful job on bees. One 
year we put the bees In a shelf, Tight 
above the bog, and the wind coming 
over the ridge hindered their flying. 
With 30 MPH winds and the bees 
flying at 15 MPH, that doesn't get 
them veiy far.• 

So hive locations have to be shel­
tered by trees, brush, or high ground. 
Two or three locations on a bog will 
usually do. Clusters of hives are fine. 
They can be In single rows or columns 
a few feet away from each other. As 
Paul Durchame says, "1be only slde­
by-slde requirement ls that the hive 
covers don't touch. They must be at 
least a charge card away from one 
another.· The important thing is to 
face them so that so they get plenty of 
sunlight and are protected. 

After the men unload the hives, 
they put on thetrveils ("because some 
of those bees are omeiy•), and go 
from hive to hive, smoking each en­
trance, pulling out the wire mesh (or 

winter blocks), and placing a rock on 
top of the hive cover. To keep the 
smoker going between stops, they 
insert a cork in the funnel opening. 
That keeps the fire simmering. 

All the hives have a minimum of 
ten frames of active bees (although 
the extension service says five to six 
frames are sufficient). Many have sec­
ond storys. To produce up-to-strength 
hives, Magee feeds sugar syrup to 
needy hives, adds full frames to weak 
hives, and replaces queens if neces­
sary. 

The bog owners state how many 
hives they want, but the extension 
service recommends one hive to an 
acre. Magee has some customers who 
are understrength, who might rent 
two hives for six acres, and others 
who go overstrength. One customer 
has one and a half hives per acre. 

At the second bog, Magee and 
Durchame unload nine hives, to bring 
the bog rental up to 15. By 10:00 
a.m., they are finished. We visit a 
local donut shop and swap stories. 

The cranberries are harvested in 
late September to mid-October. Magee 

CRANBERRY STATS 
Ocean Spray is to cranberries 

what Kelloggs is to cereals. Each 
name evokes the products it sells. 
This is not an accident. In 1930, 
three cranberty growers formed a 
cranberty growers' cooperative. The 
concept of a marketing cooperative 
was new then. Its central focus was 
to develop and promote new uses. 
Today, Ocean Spray Cranberries, 
Inc., in Lakeville-Middleborough, 
Massachusetts, with 750 growers 
nationwide, ls one of the largest 
cooperatives in the world. It repre­
sents about 80 to 85% of all cranber­
ries produced in the country. In 
Massachusetts the largest cranberty 
producer in the nation, 450 cran­
berty growers are cooperative mem­
bers, growing about half the annual 
crop. 

These growers cultivate 12,500 
acres of cranberiy beds and main­
tain 30,000 acres for wetland pro­
tection. 

Massachusett's cranberry 
growers constitute the largest farm-
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Ing activity In the state. With an aver­
age harvest of 144 barrels per acre, 
Massachusett's 1992 crop produced 
1.89 million barrels (1 barrel weighs 
100 lbs.) at a crop value of $100.5 
million dollars. 

Ocean Spray has found use for 
this expanding harvest by creating 
new products. As recently as 35 years 
ago, cranberries were eaten mainly as 
a traditional Thanksgiving treat. To­
day, they are a year-round staple. 

Innovations include cranberty Juice 
cocktail, cranapple and crangrape 
drink. MaunaLa'l passion fruit drink. 
cran-frult crushed fruit, and liquid 
concentrate. With 500 employees at 
Ocean Spray headquarters, and 
2,000 additional workers at Its pro­
cessing plants in Bordentown, NJ, 
Kenosha, WI, Markham, WA, 
Mlddleboro, MA. Sulphur Springs, 
TXand Vero Beach, FL, Ocean Spray 
is a true American success stoiy. 

1992 Cranberry Statistics 

State Acres4 Yield/ Ac (bbl)• Total Yield (bbl) 

MA 13,100 144.0 1,887,000 
NJ 3,300 144.8 478,000 
OR 1,500 192.0 288,000 
WA 1,400 112.1 157,000 
WI 9,800 137.8 1,350,000 

•1 barrel (bbl) = 100 lbs. fruit 
4 1992 acres totaled 29,000 (USDA) 
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tries to haivest all his bog hives by 
early October. He haivests by using a 
blower ("Yes, even I have succumbed 
to modern technology.") or by brush­
Ing off bees and bringing the honey 
supers back to his processing plant. 
Using a bee lockout (escape board) 
takes too much time, and fume boards 
don't work well, when the wind Isn't 
right. Magee makes a second trip to 
pick up weak hives, and to close up 

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

Chest size 
Sm, Med, lg - $92.00 
Xlg - $101.00 
XXlg-$106.00 

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

Moravian Falls, NC 28654 1-800-BEESWAX 

BEESWAX 
Increase your cappings revenue 

D 
$10 per lb. 

Let us handcraft your beeswax into 
beautiful candles. 

Many sizes and figures to choose. 
For more information 

Send SASE to: 

RICH FLEMING 
715 Timber Lane 

c-... West Chester, PA 19380 
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the remaining hives for winter. 
As for obtaining accounts, Magee 

does no soliciting and relies on word 
of mouth. He admits It would be effi­
cient if he could service many bog 
owners lo an area. Still, Magee says, 
"'They know I'm around. They can call 
me.· Besides. the 18 bog customers 
he services keeps him busy enough. 

Last year, Magee obtained 3,200 
pounds of honey, from a total of 390 

Colonies are set on 2• x 
6" stands, moued by the 
'annstrong' method. 

hives. His best guess Is that the cran­
berry bog rentals contributed 500 
pounds, or 16% of his haivest. With 
200 hives rented, that's 25 pounds 
per rented hive. 

What's the bottom line? Cran­
berry bog renting may not bring In 
great haivests, but It's steady addi­
tional Income, which helps the cash 
flow. Plus It gets the beekeeper out 
and around. O 

with YOUR honey 

We run Buckets - Barrels 
A REAL HONEY PROMOTER. 

Net 10 times the profit. retail or wholesale. 

Free samples and information. 

NATURE'S KICK ~ 
1443 45th Ave. NE, Salem, OR 97301 f 

----,-_-- I 
~ 

603 



WHAT ABOUT 
WAX MOTH? 

bill sames -----------------

Every year the larvae of the wax moth cause a freezing,paradlclorobenzene•,certan™•, Phostoxin®, car­
tremendous amount of damage to bee equipment. The hon dioxide and open air stacking are still available and 
good news ls that this terrible waste can be reduced or they are effective. Control measures for stored combs 
prevented lf you become familiar with some Inexpensive should be Implemented as soon as they are removed from 
and safe control measures, and you can choose the the colony. 
method (s) that best fits your situation. Successful control Scraping the bottom board at least once every year is 
of wax moths depends on a knowledge of honey bee a sanitation measure that will enhance wax moth control. 
biology, colony inspections on a regular basis, knowledge The bees will sometimes drop bits of wax or dead bees onto 
of control techniques and availability of equipment for the bottom board and become negligent in hive sanita tion. 
control. A fair number of wax moth larvae can live and develop ln 

The first step is to observe the overall health of a this frass and, if the colony becomes weak, move into 
honey bee colony. A colony that ls free from disease, has unguarded brood combs in very qu1ck order. Bees tend to 
a good productive queen, plenty of food stores and numer- keep their bottom board cleaner after It has been scraped 
ous workers ls able to defend the first time In the spring. 
Itself against wax moth inva- .-----------------------, Melting cappings soon after 
slons. Conversely, a dying or extracting and elim1nating 
very weak colony usually has :::::iz::::it.:;.::...::;...-,-..:..., .,.;..;iiiiiilii miscellaneous piles of bees-
problems controlling the wax wax around the apiary or 
moth's spread. This leads to honeyhouseisanothersanl-
the myth that a colony was tatlonmeasurethatwillhelp 
killed by wax moth which ls reduce wax moths. 
not true. Weak colonies usu- It may become neces-
allyhaveotherproblems such _,,_lf'II~ sary to store combs for one 
as a disease, pesticide poi- reason or another. Stored 
soning, a poor queen, no combs that are not properly 
queen, or poor or low honey •lliP'iill■ protected can be an exciting 
stores. You must recognize targetforafemalewaxmoth. 
these problems, correct them In the northern United 
and prevent the colony's pos- States and Canada, It gets 
sible death and subsequent L..-_________ __:_: _,__ _______ ___, cold enough during the win-
destruction by wax moths. When they're done, moth laroa leave only a mess. terto kill any wax moth eggs, 

Regular Inspection ls essential to any productive larvae or adults that may be around or already infesting 
colony management plan, and lt goes hand in hand with the combs. Beekeepers ln the south can simulate this 
knowing the biology of the bee. You need to physically winter condition by freezing stored combs for atleastfour 
verify that the colony has plenty of bees to cover the and a half hours at 20°F. The colder the freezer the less 
frames, that the colony ls queenrlght, and that It ls free of time is required to effectively kill the moth and Its larvae. 
disease and mites. Sometimes, weak colonies may have Leaving the combs at freezing temperatures for extended 
guard bees at the entrance but inside the wax worms (wax periods of time does not damage them. However, beeswax 
moth larva) are already burroWing through the combs so does become brittle when cold so care should be taken 
you need to go into each colony. when handling the combs or hive boxes. Freezing works 

In the past. chemicals such as cyanide, methyl bro- well but freezer space ls usually limited so this method 
mide and ethylene dlbromlde were used to prevent wax may not meet your requirements. Also, once they have 
moth infestation in stored combs. Vapona, found in some been removed from the freezer, combs are susceptible to 
pest strips, also was tried but the beeswax In the combs relnfestatlon if they are not protected in another manner. 
absorbed the chemical and poisoned the bees living on the Paradlclorobenzene (PDB), once sold in bee supply 
comb. The Environmental Protection Agency (EPA) even- catalogs under trade names such as Para-Moth orFumi­
tually banned the use of all of these products because of gator, Is a white crystalline chemical which would kill all 
their potential contamination of honey products or their stages of the wax moth. It was applied by placing the 
toxicity to humans. However, controls such as sanitation, crystals on a sheet of paper above a stack of supers. The 

604 ~BEE CULTURE 



crystals vaporized through 
the boxes and killed any 
wax moths. Boxes need to 
be covered and tightly 
sealed (with tape over all 
cracks). A modillcation of 
this procedure was to place 
supers ln a plastic bag. Add 
the PDB, squeeze out most 
of the air and seal It with a 
twist-tie. The bag helped 
reduce the smell of the PDB. 
Refresher amounts of PDB 
needed to be added every 
four to five months for con­
tinued protection. An ad­
vantage of this method Is 
that individual boxes can 
be removed without dis­
rupting the protection of the 
others. The reason PDB has 
been taken off the market 
is because lt ls a carcino­
gen. Reregistration for any 
use Is not expected. And, 
although It Is still available 
from a few outlets as a wax 
moth control, It very likely 
will not be for long. 

Another method for 
controlling wax moths In 
stored combs ls through the 
use of aluminum phos­
phide, commonly called 
Phostoxln" and available In 
tablets or pellets. Used to 
kill Insects In stored food 
products such as almonds, 
barley, pecans, rice, wheat 
and many other agricultural 
products, Phostoxln® Is 
also labeled to kill diseased 
or unwanted colonies of 
honey bees and It may be 
used to protect combs from 
wax moth damage. Honey 
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THE CASE 

AGAINST 

PARA 
The Delaney Clause prohibits the 

use of food additives, Including pesti­
cides, found to induce cancer In 
humans or animals. The Clause 
requires the Environmental Protection 
Agency to consider only a pesticide's use, however 
lnslgntflcant and not to consider any offsetting 
benefits. Paradlchlorobenzene, when used as a 
fumigant In stored supers ls considered a pesticide. 

The Delaney Clause was enacted in 1958 at a 
time of Insensitive Instrumentation, lack of knowl­
edge about levels of pesticides, and Ignorance about 
causes of human cancer. Smoking, excessive dietary 
fat and some forms of cooking all cause cancer. 
Further, little was known then about natural pesti­
cides (produced by plants) found In foods. These, too, 
produce cancer In rodents, yet are not considered 
under Delaney. 

Paradlchlorobenzene has been found to cause 
cancer In rodents. Its future as a pesticide, whether 
In stored supers, Insect collections In museums or 
your closets at home Is limited. The companies that 
manufacture para have chosen, for obvious reasons, 
not to register the chemical for many, and perhaps 
all of lts current uses. Controlling wax moths tn 
stored supers Is one of those uses. 

To our knowledge only one beekeeper's supply 
company still carries para for use In stored supers. 
Others may. however. 

When a chemical ls not re-registered for a 
particular use, the EPA allows sale of the chemical 
for a period of time to use all existing product. This 
protects retail sellers and end users from unneces­
sary expense or hardship. 

If you have para now you may continue to use lt 
until your supply Is consumed, or, as near as we can 
detennlne until the end of 1994. (.'This date was not 
confirmed at press. The time limit may be sooner, we 
will attempt to confirm as Information becomes 
available.) 

If you do not have para now, you cannot legally 
use the product purchased from other than 
beekeeper's supply outlets, like grocery stores. The 
chemical, though identical, ls not labeled for use 1n 
stored supers, therefore cannot be used for that 
purpose. 

Para !s still 
available, but 
U's not Listed 
for wax moth 
control - only 
clothes moths. 

that ls exposed to 
Phostoxln" may be used as 
bee feed only. The recom­
mended dose ls 30-45 tab­
lets or 150-225 pellets per 
1,000 cubic feet of space. 
The boxes and combs are 
stacked In an airtight room; 
the Phostoxln" ls measured 
depending on the amount 
of space to be fumigated 
and Is placed on trays above 
the frames. The room ls 
closed for several days or 
until the combs are needed 
again. It should be venti­
lated for several hours or 
days before people are al­
lowed to enter and work In 
It for an extended period of 
time. When Phostoxln® ls 
exposed to the air It be­
comes hydrogen phosphide 
(poisonous to humans), and 
an aluminum dust ls left 
behind In the trays. 
Phostoxln" Is a restricted­
use insecticide and a per­
son must have a certified 
applicator's license In or­
der to purchase and use It. 
Therefore, it ls not avail­
able for public purchase at 
local grocery or feed stores. 
However, local pest control 
operators can purchase and 
dispense the chemical. 

Stored combs also can 
be protected by suffocating 
the wax moth In chambers 
ofhigh carbon dioxide (CO:J 

Continued on Next Page 
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WHAT ABOVT WAX MOTHS ... Cont. From Pg. 605 

concentration. It was. originally necessary to treat the 
combs In a 100°F alrtlgh t room for least four hours at 98% 
CO2 with 50% relative humidity. This method requires 
special facilities and equipment. It Is a viable method for 
storing large quantities of combs but, like Phostoxln® Is 
not very practical for the hobbyist. This Is, however, 
changing and techniques may soon be available to 
slmplifyis process. 

do not become readily Infested with wax moth larvae. This 
technique Is used mainly In arid or semi-arid regions for 
short periods of time. Damage from other sources such as 
curious mammals, the weather or termites eating Into the 
wood may deter most beekeepers from using this method. 

Wax moth control takes a lot of hard work. However, 
In time, the control measures become routine and the 
beekeeper will save the time usually spent repairing or 
replacing damaged equipment and enjoy better honey 
production because of improved beekeeping practices. O 

Supers left outside standing on end and not touching "The situat.ion regarding Certanandpara have changed. See box. 

Webbing over the tops of cells (s a sure sign of a bad 
infestation. 

One place larvae like to spin cocoons is the space under the 
frame lug. 

FUTURE CONTROL 
Several chemicals will probably 

remain In use for some time to 
control wax moths. 

Phostoxln®, thougharestrlcted 
use produc t is very effective and 
still available. However, the eco­
nomics of scale certainly play a role 
In Its use. A relatively large, airtight 
room or building is required, pre­
cautions in ventilation after treat­
ment and cost will restrict Its use to 
large side-line or commercial op­
erations. 

Carbon dioxide, used on a room­
or building-size scale also has limi­
tations, however down-sized appli­
cations are under investigation. 
These Include using not only the 
gas carbon dioxide, but nitrogen, 
also, Early studies have Investi­
gated confining supers In large plas­
tic bags, or even under tarps and 
Introducing a gas. Leakage is defi­
nitely a problem, as Is time of treat­
ment. It Is already known that a 
high concentration of either of these 
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for a relatively short time, or, a low 
concentration for an extended time 
will control all stages of the moth In 
combs. The technology Is used In 
grain storage facilities. Further work 
needs to better define length of expo­
sure and concentration before rec­
ommendations can be made. 

The beauty of this type of tech­
nique is that small cylinders of these 
gasses are available and could be 
used by even hobbyists. Costs have 
not yet been examined. 

Another technique mentioned In 
the article Is outside storage. Re­
searchers have begun to look at this 
In detail now that other low cost con­
trols are not available. 

It has long been known that 
combs exposed to reduced- or no­
lightenvlronments, coupled with little 
air ventilation become more heavily 
infested than those exposed to light 
and air movement. To see this for 
yourself, lay an old brood comb (dur­
ing warm months) In a protected spot, 

one side up, for three or four weeks. 
Then tum It over. The down side will 
probably be littered with frass, web­
bing, all stages oflarva and cocoons. 
The top will be relatively clean. 

Researchers in the south, where 
long term off-colony storage during 
warm weather is common, are trying 
to take advantage of the light/venti­
lation control. 

The easiest way to do this it 
seems, is to remove half the frames 
from each super and stack supers 
cross-wise one on top of the other. 
This allows ample ventilation and 
enough light to penetrate stacks even 
seven or eight high to suppress popu­
lations from building up. 

Standing supers on end, after 
removing three or four frames also 
Inhibits population growth, but this 
poses other problems with the comb. 

Further Investigation is required 
to determine the light and ventila­
tion requirements necessary to sup­
press build-up. 
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over the past few years commer­
cialbeekeepers In the U.S. have faced 
many challenges to their livelihood. 
Some are largely biological in nature; 
for example, tracheal and varroa 
mites; and African bees. The severity 
of these biological problems can usu­
ally be lessened by appropriate sclen­
tlftc research, such as the effective 
chemical treatments now available 
against varroa. However, beekeepers 
face another obstacle, arguably more 
severe than those of biological origin, 
about which research can do noth­
ing. That problem Is the market. Un­
fortunately, the cost of both living 
and making honey continues to rise 
faster than the value of their main 
product - honey. 

In response to the declining prof­
itability of honey production U.S. com­
mercial beekeepers have responded 
in many ways. Some have left bee­
keeping altogether, have diversified 
into other businesses or obtained a 
second job. Most have probably tried 
to make their beekeeping more prof­
itable by increasing efficiency, keep­
ing more hives, Improving yields via 
migratory beekeeping and by obtain­
ing pollination contracts. 

Cox Honeyland and Gifts is the 
name given by Margene and Duane 
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Cox to an innovative business they 
began four years ago that develops 
and sells a great variety of honey 
products and represents one beekeep­
ing family's attempt to generate more 
income from their honey. 

Duane Cox Is a third generation 
commercial beekeeper and has a 
3,000 hive operation based in Logan. 
Utah. His hives make only 30-50 
pounds surplus honey per year, which 
Is somewhat low for a commercial 
U.S. operation. because this Is not 
prime beekeeping territory. Normally 
85%ofthehoneywas 
sold In bulk to pack­
ers. For the last 15 
years income from 
honeysaleshasbeen 
supplemented by 
renting the hives for 
almond pollination 
in California, about 
800 miles away. 
Gradually the in­
come from these two 
sources became in­
s ufflcient for the 
family's needs, 
hence the birth of Cox Honey land. 

The Coxes chose selling honey 
products as a source of additional 
income for several reasons. Most Im-

portant was the belief that they had 
an excellent product. a belief based 
on their numerous local customers 
and the consistently high grade their 
honey received from packers because 
of its light color and low moisture. 
Also of Importance was the location of 
their honey house, ideally situated 
for retailing one mile south of Logan 
on the main road out of town, and 
Margene Cox's prior retailing experi­
ence gained while head designer in a 
flower shop. Putting it another way, 
the Coxes felt that they would be 

better off if Margene ran her 
own business selling Duane's 
honey rather than working 
for someone else. 

Margen e Cox left the 
flower shop In the fall of 1989 
and, following the advice of 
business expert Professor 
Marlon Bentley ofUtah State 
University Extension, devel­
oped her first product. This 
was a gift box containlngjars 
of the several dilTerent local 
honeys made by Duane (such 
as alight clover/ alfalfa honey 

and another, given the intriguing 
name "Top of Mountain Honey." that 
comes mostly from snowberry flow­
ers}, creamed honey and a honey 
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butter she had been making for years 
for home consumption and friends. 
Importantly, these honey products 
were already available. Their deli­
ciousness was unquestioned. All they 
needed was to be presented attrac­
tively. The gift box Itself was made of 
white cardboard and manufactured 
by a local packaging company. The 
lid, when folded up, had the outline of 
a skep hive with the words "UTAH The 
Beehive State.· Utah, of course, Is 
commonly referred to as the "Beehive 
State" so this was a good way of 
making a distinctive product with a 
local angle. Some of the most impor­
tant customers for this first product 
were nearby corporations looking for 
Christmas gifts for clients, and the 
hometown flavor of the gift appealed 
to them. Aft.er Christmas the corpora­
tions received favorable reactions from 
the recipients so Cox Honeyland was 
off to a successful start. 

In the ensuing years Margene 
has developed a whole range ofhoney­
based products such as fruited · 
creamed honey. The flavors Include 
pineapple-apricot, raspberry, boysen­
berry, orange and cinnamon. The third 
year saw the Introduction of a honey 
berry syrup (a blend of raspberry and 
red currant which can be eaten with 
Ice cream and pancakes), fruit pre­
serves using honey (peach marma­
lade and a blend of raspberry and 
blackberry) and gourmet nuts in 
honey (almond and pecan). Last year 
honey almond popcorn and honey 
candy were added. Collectively, Cox 
Honeyland uses all the honey pro­
duced by Duane plus an equal amount 
purchased from other local beekeep­
ers Including two sons who have their 
own beekeeping operations nearby. 

All these products are available 
in attractive Jars and bottles. For ex­
ample much of the honey ls sold In 
distinctive hexagonal Jars imported 
from England and the labels are care­
fully designed to be eye-catching and 
often amusing. The honey is also sold 
in a great variety of sizes from one­
and-a-half ounces to 60 pounds. To 
those accustomed to buying their 
honey by the barrel, bucket or one­
pound Jar at the local supermarket a 
one-and-a-half ounce Jar might seem 
too small to bother with. However, It 
maybe exactly what the tourist tour­
ing through the mountain states ls 
looking for as a present for the folks 
back home. These products are also 
sold in various gift packs, such as six-
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packs of different honeys and Christ­
mas and gift baskets. The latter often 
contain some other local specialty 
product such as Hovey hams, cheese 
or fruit. 

Merchandise ls sold in three pri­
mary ways. The Coxes' own store ls a 
converted two-bedroom house. It has 
a large L-shaped floor area of about 
800 square feet and Is located 30 
yards from the honey house beside 
the main road. Parking Is ample and 
pulling off the main road easy. The 
store also sells honey products made 
by other companies as well as "bee­
related" Items, such as teddy bears 
and toy bees. There are also mail 
order and retail sales through super­
markets and other stores. One Inter­
esting feature of some of the super­
market sales Is a stand-alone display 
designed around a hexagonal base. 
All too often, honey Is a hard-to-find 
minor Item In supermarkets. How­
ever, with this display the honey and 
honey-products really stand out. Of 
total production approximately 30% 
Is sold In the shop and by mail order, 
and 70% by other retailers. 

Retail prices depend upon size 
and packaging. Imported hexagonal 
honey Jars are relatively pricey at 
$1.00 (1.5 ounce); $2.10 (4 oounce): 
$3.25 (8 ounce) reflecting their more 
gift-oriented nature. Those who are 
more economy-minded can buy one 
pound in a queenllne Jar or plastic 

skep for only $1. 75, which ls similar 
to supermarket prices, or a 60 pound 
bucket for $54.00. Fruited creamed 
honeys are the same price as regular 
honey in the 1.5, 4 and 8-ounce. Jars, 
or $2.49 for a 12-ounce. plastic tub. 
Honey butter Is $2.49 for an 8-ounce 
tub or $15.95 for a 5-pound pail. An 
indlvld ual serving (3 / 4 ounce) ls sold 
for fifteen cents. The syrups sell for 
$3.50 in IO-ounce bottles. Gourmet 
nuts in honey range In price from 
$2.98 (4 ounces), to $4.98 (8 ounces). 

Nuts In honey or plain honeys are 
simple to make. Others such as fruited 
creamed honeys, take time and care 
to develop. What fruits do you use? 
How much should be used? How finely 
should the fruit be crushed to blend 
in properly? With what honey does It 
blend well? What Is the optimal final 
moisture content? In the case of the 
honey berry syrup, development was 
even more complex and took eight 
months of research in collaboration 
with Dr. Deloy Hendricks, of utah 
State University's Department of Food 
Science and Nutrition. Whereas the 
fruited creamed honeys are still basi­
cally honey, modified with the addi­
tion of fresh fruit, the honey berry 
syrup is a complex product contain­
ing five natural ingredients (honey, 
raspberry juice, red currant Julee, 
lemon Juice and xantham gum used 
to thicken the syrup). Color, thick-

Continued on Next Page 
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COX ... Cont. From Pg. 809 

ness, sweetness (using only honey). 
acidity and fruit flavor were impor­
tant considerations. 

All products are made and bottled 
in the honey house or the back of the 
shop, with the help of four to five 
people, including two daughters. Be­
fore Christmas, as many as 25 people 
work to put together gift baskets. The 
popcorn and honey butter cannot be 
stored for long so one day a week ls 
devoted to mlxlng fresh batches. The 
rest of the time goes to making the 
other products, developing new ones 
and tending the shop. 

Margene Cox has a simple busi­
ness philosophy when it comes to 
introducing a new product. It doesn't 
go on sale unW It tastes and looks 
right with consistent flavor and ap-

HOLDER HOMAN&j 
SONS APIARIES I 

Queens & Package Bees in Se:::son 
Rt. 2, Box 123-8 

Shannon, MS 3S868 

(601) 767-3880 or (601) 767-3855 
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pearance. It must have an a ttractive 
label. Throughout, quality must be 
maintained. Other aspects of her phi­
losophy are: To run what a banker 
would call -a closely held business" 
(basically, this means to be careful 
with money. be frugal and drop bad 
accounts.); knowyourcustomersand 
what they want; and be in it for the 
long haul. The last ls not such a hard 
thing to do when you realize this ls a 
family business in which two sons are 
also commercial beekeepers, and 
three daughters work either in the 
honey house or selling to stores. 

Margene attends seminars and 
workshops on such diverse topics as 
packaging and display, retailing and 
business management, and makes 
use of the expertise available through 

Italian Queens & Packages 
Frank & Sheri Pendell 

P.O. Box 1'!8 
Stonyford, CA 05079 

(916) 963-3062 

PENDF..LL APIARIBS 

l 
I 
I 

-- ·- - - - ---

Honey popcorn 
production. 

the UnJversltyextenslon service. Over 
the next few years her business goals 
are to increase mail orders, have more 
honey displays in supermarkets, de­
velop new products and improve pro­
duction and packing facilities. 

Cox Honeyland and Gifts has 
weathered the critical early years 
during which most small businesses 
fold. Although no business ls assured 
success, this one seems to have a 
good chance. Other beekeepers can 
draw an important lesson from it. 
namely that there are large numbers 
of people in this country who nor­
mally do not buy honey. but who are 
eager to buy a wide range of honey 
and honey-based products and gifts 
provided they taste good and are pre­
sented in the right way. Q 

PLANTATION 
BEE CO. 

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

(912) 634-1884 

QUEENS 
1993 Hastings and Mew World Carniolan 

1-24 25-99 100-up 
June 1 $8.00 $5.00 $4.50 

Orders of 500 queens or more call foI' prices. 

STRACHAN APIARIES, INC., 2522 Tierra Buena Rd. 
~ Yuba City, CA 95993, (916) 674-3881 l•-tl 
llliiiill Write or call for breeder queen information. 

"Remember, honey bees are the backbone of agriculture!" 
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RUSSIAN HONEY PRODUCTION 
b.j ea kin ----------- -------

In the high mountain meadows of eastern Slberta the 
bees are buzzing. Each year In late March or early April, 
after a long cold winter In the barn, the hives are moved 
out to cleartngs In the forest and along the edge of the 
clover fields. In a small valley northeast ofV1adlvostok lies 
the small village of Chuguyevka. Here the bees produce 
about two million pounds of honey per year; about half of 
it Is clover honey. The area Is heavily timbered with pine 
and birch trees. Some beekeepers have cleared an area 
and built small huts In the forest where they stay with 
their hives durtng the entire summer. There are a great 
many bears In this area that come In at night, and take the 
tops off the hives to eat. The beekeepers are all heavily 
armed and keep watch dogs. Besides, bear hides and meat 
are good sources of Income. So are the meat and hides 
from wild boars. Roasted boar meat has an outstanding 
flavor and Is very top quality. Many beekeepers have the 
head of a wild boar displayed in their homes. 

Beekeeping is a very important business in Siberta 
where there are tens of thousands of beekeepers. They 
experience the same problems we do, with mites being a 
major headache. 

In addition, Russian beekeepers must deal with poor 
transportation and communication. The telephone sys­
tem is as poor as any third-world country, making It very 
difficult to call across town and almost impossible to call 
across the province, territory or country. You cannot call 
any foreign country unless you use the lines of the KGB. 
The roads are poor to nonexistent. The valley I visited is 
about 125 miles northeast ofV1adlvostok but It takes from 
eight to 12 hours to drtve the route. Ten miles out of 

placed ln a tote made of stainless steel. It's cylindrical in 
shape and looks very much like an LPG gas tank with a 
large opening at the top and a smaller opening or draining 
plug at the bottom. Four stubby legs hold it about three 
Inches ofT the ground. A truck arrtves, sets off an empty 
tote, picks up the full one and takes it lo the processing 
plant where It's put Into a hot room that is held at about 
105°F. The room is heated by steam running through 
pipes in the floor, a common method for heating buildings 
In eastern Russia. The tote remains In the hot room for 
four days: the honey is then drained, filtered and pack­
aged. 

The packaging In Russia is much simpler than In the 
United States and other Western countrtes. Since there 
are no brand names there are no elaborately prtnted 
labels. For the retail trade, all the bottles are of one size, 
about half a liter, or 500 ml. For the candy factortes and 
other large users there are three sizes of plastic drums: 
fifty liters, one hundred liters and two hundred liters. The 
honey Is spun and packaged In a plastic half kilo (about 
one pound) package for the restaurant trade. 

The major drtnk is Russia is tea and most people use 
honey as a sweetener so the per person consumption Is 
greater there than in the U.S. 

Since the collapse of communism and the rtse of 
Yeltsin almost all beekeeping In Russia Is In private 
hands. Once the bees were all part of the great state farm 
system. Now beekeepers can leave the system and take 
200 colonies with them. 

I was told by the managers of the state farms In 
eastern Siberta that all beekeepers had left the farm and 

Vladivostok the 
paved road ends, 
and the mud and 
dirt road, filled 
with large pot 
holes begins. 
Many of the 
brtdges along the 
route are washed 
out and you must 
ford streams. Ob­
viously, It's very 
difficult to get 
honey to market. 
Eighty miles due 
east Is the Trans­
Siberian Rallway; 
It takes eight 
hours to drtve to 
the station. 

The man on the left is a Russian beekeeper. On the right is the author. The lady 
in the center with the fur hat is Galina. G. Moskalyova, Chainnan and CEO of 

taken the bees 
with them. The 
large state farms 
no longer produce 
honey In any 
quantity. 

After 
honey Is 
tracted it 
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the 
ex­

is 

the Primorskiy·Kral Inter-district Farmer's Association. 

C::---"""""'-117 

There are no 
government rules 
or regulations re­
garding beekeep­
ing at this time. It 
Is too early for the 
government to In­
stitute new rules. 
There is no govern­
ment assistance to 
apiaries, and no 
reports to make to 
any agency, so 
Russian beekeep­
ers are free of red 
tape. 

There are a 
large number of 
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beekeepers In the small valley of 
Chuguyevka and they have formed a 
cooperative to sell their honey. In 
1992 this cooperative sold 1,800,000 
pounds of h oney through new chan­
nels and had a 200,000 pound sur­
plus. The old methods of marketing 
have changed and new channels for 
selling honey must be developed. This 
cooperative ls called the Prlmroskly­
krta Inter-district Farmers Associa­
tion, "ASTREA • for short. Co-ops in 
Russia are set up Just like co-ops in 
the U.S. with a board of directors 
made up of the beekeepers and a 
hired manager who Is not a member 
of the board. 

This co-op hopes to export some 
of Its 1993 crop to hard currency 
areas and do private label work for 
buyers in the Far East. 

The Japanese are now buying 
many farm products from this area. 
The shipments are made from the 
port of Valdivostok to the port of 
Akita, Japan, which Is only 400 miles 
away. 

Honey Is used for barter In this 
area of Siberia and brings a higher 
trading value than many other com­
modities. During a long and heavy 
winter, with no fresh fruits or veg­
etables, and the average meal con ­
sisting of mashed potatoes, boiled 
reindeer meat (no salt or pepper), 
toast and tea, honey has a very spe­
cial appeal. 0 

HONEY 
BEAR LABELS 

500 - $29.50 
1,000 • $53.00 

Add $3.75 per 
500 for 

Postage & Handling 
In the 48 states 

FREE 
Imprinting 
But Space 
Is Limited 

Other 
2 & 3 Color 
Press-On 

Labels 
Prices Subject to Chang& 

CUSTOM LABELS 
P. 0 . Box 861 

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

November 1993 

Last January I took a trip to Moscow for a bakery convention, 
where I noted some of the marketing techniques used to sell honey. 

On paper It appears most honey in Russia is stlll produced on 
State run operations, but It seems most is sold by private Individuals. 
One seller I looked at had brought his product 300 miles to sell It in 
a street stand. He was charging between five and ten dollars a bottle. 
Like every honey seller, he had some fresh comb handy to slice as 
samples. 

In the private stalls there was a large selection of honey types 
available, including an unusual reddish variety from Siberia. Crystal­
lized honey Is popular, whether naturally or intentionally. 

The sellers were mostly from beekeeping families, and knew all 
about their product. They were also informed on the curative proper­
ties of honey, royal Jelly, propolis and especially bee venom. 

Beekeepers are entrepreneurs, non-crime businesses and doing 
very well. It seems because of this that many people want to get In on 
the business 

In stark contrast the state-run stores carried some of the worst 
honey I have ever seen. One color, leaklngjars -yuk! There were no 
lines in front of those displays! 

Tom Payne 

Above and below - Private honey s tands, large and small. 
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Tune is running out to order 
your holiday gift boxes and 
candle boxes I Mid-Con 
carri e s a fantastic selection 
of specialty containers and 
candl e making supplies. We 
can make you1.· holiday sales 
grow? Call for a 1'·:ec catalog? 

1-800-54-7-1392 

~~ 
,- MID-CON 

8833 Lene xn D1·. Ovednnd Park KS 66215 
1-800-547-1392 (Fnx) 913-492-2742 

COLONY QUILT™ 
COLONY QUILT™ Is made from a patented 
combination of foam and polyethylene which 
provides a thennal blanket tor 
better wintering. 

THE BEST WINTER PACKAGING AVAILABLE 
• INDESTRUCTIBLE 

Can't break, crack or deteriorate from exposure to sun, 
snow, Ice or water. 

• EASY TO INST ALL 
Reduce labor to wrap a colony or group of colonles to a 
matter of seconds. 

• LIGHTWEIGHT 
225 foot roll weighs only a few pounds and Is easy to store 
and transport. 

• FLEXIBLE 
Easy to adapt to any size or type of equipment standard 
or not with no special preparations or loss In effectiveness. 

• HI-R VALUE - 6.2 (More than 3-1 /2" of glass Insulation) 
Not Just a windbreak, actually holds heat In resulting In 
looser clusters and better overwintering. 

• INEXPENSIVE 
Wrap your colonies for as IIIUe as $1 .49/colony and 
use for years and years. 

NEW -
Crystal Clear 
Cut Comb Box 
$25/100, $58/300, 
$270/1500 + shipping 

BEARS-12 oz. with spouts, case of 250 $52.00 + ship. 
SKEPS-16 oz. with spouts, case of 250 $55.00 + ship. 

Call or write for FREE CATALOG 
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THE THAI 
FARMER'S WIFE 

Hername ls Karnpan Pengboonta. 
She is a vendor at the biggest street 
market in the city of Chiang Mai. 
Thailand. Because of her age and 
family status she is properly ad­
dressed as Out Pan which, In north­
ern Thai dialect, translates as re­
spected grandmother. Her story ls an 
insight Into the fascinating ways that 
honeybees have been integrated into 
a traditional lifestyle in a nation where 
the native honeybees have been com­
mercialized for hundreds of years. 

Out Pan was born in the Thal 

Out Pan's comer, 
with her wares of 

honey. wax and 
brood comb. 

November 1993 

michael burgett 
tipawan sukumalanand 

prachaval sukumalanand 

village of Pasang In 1928, about 40 
kilometers southeast of Chiang Mal, 
the major metropolitan region of 
northern Thailand. She married In 
1950 at the age of 22. This union 
produced a son in 1962. Today, in the 
traditional Thai manner, she and her 
husband, and their son and his wife, 
live together on a village farm of one 
and a half acres where they grow rice 
and raise a few cattle. 

For over 30 years, Ou! Pan has 
been a marketer of honey bee prod­
ucts. Six days a week she travels by 

bus to Chiang Mai from her home in 
Pasang. around trlpof80kilometers. 
She arrives at the market around 
5:00 a.m. and sets up her wares on 
the sidewalk at "Gat Luang," the larg­
est of the many street markets about 
this city of some 250,000 people. Her 
market stall consists of a wicker stool 
to sit on, a set of scales, and several 
baskets to hold her wares. all of which 
takes up some 12 or so square feet of 
sidewalk space. 

ForanAmerlcan,GatLuanglsan 
incredible experience. It is a major 
retail market for an astounding array 
of tropical fruits and vegetables, meat. 
fish, spices, flowers. clothing, house­
hold wares. electronics, Jewels and 
gold. A large warehouse style build­
ing serves as the center of activity, 
but on all the surrounding streets, 
sldewalkvendorssuchas OufPanare 
hawking their products. The energy 
level Is akin to a fire sale at Wal­
Mart™ I The atmosphere Is an amaz­
ing mix of sights, sounds and odors 
that defines the Thai free market 
economy. 

Ou! Pan ls a specialist vendor and 
trades only in giant honey bee (Apts 
dorsata} products. She offers honey. 
wax and brood comb for sale. On an 
average day she expects to gross $20 
to $24 and will realize a net profit of 
$4.00. Her work day extends from 
5:00 a.m. until noon; then she packs 
up her unsold produce and returns to 
the family farm. 

She buys the giant honey bee 
products from a middleman, who 
obtains the material from Indigenous 
hill tribe people in the mountains 
north of Chiang Mai. To the middle­
man OulPan pays a wholesale price of 
approximately $2.00 per pound for 
brood in the comb. The price per 

Continued on Next Page 
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THAI ... Cont. From Pg. 615 

pound of the honey ts roughly $1.30 
which she buys "pre-packaged" In 
used 750 ml. whiskey bottles. Honey 
costs her $3.20 per bottle; she hopes 
to sell it for $4.00. Any unsold brood 
comb, which has a short shelf-life, 
will be melled down for wax and sold 
for $1.80 per pound. 

At Gat Luang there are additional 
street vendors who specialize In giant 
honey bee products. On any given 
day there may be three or four others 
In apparent competition with OuiPan. 
However, she holds the upper hand. 
Not only Is she a retailer, but she has 
arranged with the middleman to sell 
her all his daily "production." This In 
tum she wtll resell to the other ven­
dors. Her many years at Gat Luang 
have given her an economist's wis­
dom tn market control. 

Throughout Its Southeast Asian 
range Apls dorsata Is considered an 
Insect of commerce. Valli and Sum­
mers (1988) provide an excellent ac­
count of the giant honey bee hunters 
of Nepal. More recently Crane et al. 
(1993) discuss the traditional man­
agement of glan t honey bees in south­
ern Vietnam and Kalimantan 
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Giant honey bee 
colony that nested 
on a porch roof 
overhang. The single 
comb is nearly four 
f eet in length across 
the t.op and two and 
a half f eet in depth. 
T1iere we approxi· 
mately 40· to 50,000 
adult workers on the 
comb. 

(Borneo). Cadres of 
bee hunters seek 
out colonies to rob 
nests of everything 
except the adult 
bees. These bees 
most often build 
their single-comb 
nests many feet 
above the ground 
and are accessible 
only by climbing 

the tall trees, which presents a very 
hazardous situation for bee hunters. 
The response of a disturbed giant 
honey bee colony can be fierce. Morse 
and Laigo In 1969 described giant 
honey bees as one of the most danger­
ous animals In the world. In Thailand 
the human "predaUon"ofgianthoney 
bees Is so widespread that one of the 

few safe refuges for the bees can be 
found on the grounds of Buddhist 
temples where the respect for all life 
forms excludes the entry of bee hunt­
ers. 

Many Asian cultures have Incor­
porated honey bee brood into their 
diet In Thailand the brood ts most 
frequently prepared by steaming In 
the comb which has been wrapped In 
a banana leaf. At Gat Luang buyers 
may purchase the brood either al­
ready cooked or "fresh" (alive) to be 
taken home for preparation. In Nepal 
gtant honey bee brood ts prepared by 
crushing the brood comb and collect­
Ing the liquid portion for cooking. 

Out Pan told us that tn the early 
years of her enterprise she would 
often sell as much as 1 00 pounds of 
bee brood in a single day. Now, she 
considers the sale of 15 pounds as a 
banner day. Is this a reflection of a 
changing Thai diet or an overexploited 
resource? No one can say for certain, 
but we suspect that the Jong-term 
reduction In the giant honey bee for­
est habitat. an increase In agrochemi­
cal usage and heavy pressure from 
the bee hunters have all contributed 
to a reduced supply. 

WefirstmetOuiPanlnAprtl 1988 
when we were collecting giant honey 
bee brood for a research project on 
Asian honey bee brood mites. Our 
fascination with her livelihood has 
continued to grow as we became more 
familiar with her life's story. It Is our 
hope that she wtll be able to continue 
her specialJzed entrepreneurship for 
many, many years to come. 0 

Giant honey bee brood comb as offered for sale. 
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Organizing A Bee School 

Is your organization offer1ng a 
bee school durtng the coming months? 
Yes, I know. youjustflnished putting 
your bees away for winter, the holi­
days aren't here yet, lt's too early to be 
thinklngabout next year's bee school. 
But it really lsn't, you know. The next 
two months will go by in a flash and 
there ls so much to do. At least you 
can be thinking about It all. and be . 
prepared to start actually dolng as 
the new year moves in. Some of you 
are saying, he's not talking to me, we 
don't have a bee school. Well, maybe 
you should have one, and this ls a 
great time to start planning. We'll 
help. And lf you already have a bee 
school as part of your organization's 
yearly routine, maybe we can offer 
some fresh thoughts. 

Let's start by revlewtng a couple 
of reasons why a club might offer a 
bee school. One reason ls that lf 
handled properly, 1t can bring new 
membersintoyourorganl.zation. Thls 
isn't something that just happens 
automatically, though. It takes some 
extra effort. However, lt ls worth that 
effort in these times of declining mem­
berships. Some speclflc actions can 
help. For instance, make club mem­
bership automatic for anyone attend­
ing the school, walvlng dues for the 
first year. Then, make the students 
feel that they are part of the group 
right from the start by appointing a 
mentorforeachstudent, amemberof 
the club who will keep in touch, give 
encouragement and advice, and call 
to remind them about regular club 
meetings. These mentors should come 
to class themselves as often as pos­
sible. If your club ls small and your 
class is large. you may have to assign 
more than one student per mentor. 
This should not be a problem. 

Once you have enticed your new 
members to start coming to meetings, 

November 1993 

rlchard bonney 

November isn't too early to start 
planning your next bee school 

be sure that the programs are mean­
ingful to these novices. You cannot 
ignore the needs of the experienced 
membership, but you can add some 
content speclfically for the benefit of 
the newer group. This all comes later 
though. Let's get the students first. 

A second reason for offering a bee 
school is that It is in your best inter­
ests to have new beekeepers go 
through a course of instruction, rather 
than for them to just dive in without 
adequate preparation and knowledge. 
We have plenty of bee havers. We 
need more beekeepers. Let's teach 

Know: 
When, Where, 
Who, What& 

How 
them the difference. Then you can 
have some confidence that the new 
beekeeper down the road will not 
knowingly bring in mites, or allow 
disease to spread, or terrorize the 
neighborhood with excess swarming, 
or do any of the other things that can 
upset either the public or the bee­
keeping community. 

Accepting that a bee school is a 
good thing and that it ls going to 
happen, there are some basic ques­
tions - when, where, who, what, 
how, for a start. When will we offer the 
school? Where will it be held? Who is 
going to teach? What will be the cur­
riculum? How long will the course 
last? Will there be a fee? We can start 
with the when. 

I believe that the start date for the 

school should be directly related to 
the start of the active season. Implicit 
here ls the assumption that the new 
students are going to be starting or 
acqulrtng new colonies with the be­
ginning of that season. It is a ques­
tionable practice to hold a six or eight 
week school early in the year and 
then have several weeks elapse before 
the bees actually arrtve, or before 
hives can be opened. Without the 
immediate reinforcement of working 
with the bees, It is too easy to forget. 
or to lose interest. The students should 
be able to move directly from the 
classroom to the beeyard. Even more 
desirable Is an overlap. so they can 
work with the bees before the class is 
over, their own hives or perhaps a 
club or mentor's hive. This gives the 
students an opportunity to exchange 
experiences and ask questions in class 
after gaining some hands-on expo­
sure. 

Towards this end, I believe that at 
least the last week or two of formal 
instruction should overlap the arrival 
of the new bees. Where I live, around 
the third weekend in April is the 
preferred time to install new pack­
ages. I have always tried to start my 
six-week classes in early March so 
that there is at least one, sometimes 
two, classes after the bees arrive. Thls 
is a critical tlme for both new bee­
keepers and new colonies, and the 
opportunity for demonstrations and 
hands on experience ls Important. 
With all of this in mind, Iden tlfy a date 
that you can call the beginning of 
your active season and count back 
from there. 

How far back do you count - how 
many weeks of Instruction will you 
have? I will say here six weeks for 
your basic course, with follow-on ses­
sions later in the season, and explain 

Continued on Next Page 
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my reasoning later. The important 
thing Is to have a number so that you 
can reserve a suitable location In 
plenty of time. For a few people, loca­
tion Is no big deal. Meeting rooms and 
class rooms are readily available. For 
others, with limited faclllties In the 
area, competition can be fierce. 

The type of facility Is important. I 
have used a variety - formal class­
rooms with chalkboards and projec­
tion screens, less formal classrooms 
and meeting rooms in a prtvate school, 
a church, a library, a YMCA, a Grange 
hall, an empty store - each with its 
own characteristic furnishings. The 
formal classrooms, obviously, were 
best. The others ranged from poor to 
adequate. To me the Important fac­
tors are student seating and the avall­
ablllty of a blackboard. The projec­
tion screen Is also important but you 
can supply that (and the projector) 
yourself if necessary. Other ameni­
ties are less important perhaps, 
though the more organized the facil­
ity the better. For instance, trying to 
take notes while balanced on a hard, 
straight chair In a chllly room Is not 
really conducive to learning. Not all 
students will take notes, but for those 
who do, the comfort of a desk, a table, 
or a tablet arm chair Is Important. 

Given a time and a place, who Is 
going to teach this school? This, and 
course content, are to me the most 
important questions to be answered 
in organizing a bee school. And judg­
ing from many of the course outlines 
I have seen over the years, these are 
often the areas given the least atten­
tion. In a way this Is understandable. 
Most of us are not teachers, nor do we 
have experience organizing courses. 
It can be difficult to find someone 
with the requisite knowledge who Is 
willlng and able to get up in front of a 
group and present this Important in­
formation ina coherent manner. Lack­
ing truly qualifted teachers, organiza­
tions often coerce individuals into 
doing something they are not really 
qualified to do. Because teachers and 
curriculum are such important ar­
eas, I will come back to them in some 
detail next month. Be thinking about 
this, though. For now, let's move on to 
the students. Where do they come 
from? 

Advertising Is the key. Let your 
offerings be known, and start early. a t 
least four to six weeks before the first 
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MAKE A PLAN 

Any endeavor proceeds best 
If It follows a plan. Here Is an 
outline for developing your bee 
school. Activities In the early 
weeks are somewhat sequential 
In dependencies. 

• Determine the duration of the 
course. 

• Identify the starting date. 
• Identify and reserve the class­

room. 
• Prepare and present a bud­

get. 
• Prepare and distribute ad­

vertlsemen ts. 
• Develop a curriculum out­

line. 
• Identify the Instructor or in­

structors. 
• Develop details of the cur­

riculum. 
• Select text, If any. 
• Develop handouts and other 

supporting material. 
• Start classes. Tentatively, at 

least. plan on the following 
class sequence. Perhaps you 
will modify it to suit your 
particular circumstances. 

◊ Week I First meeting - class­
room 

◊ Week 2 Second meeting -
classroom 

◊ Week 3 Third m eeting 
classroom 

◊ Week 4 Fourth meeting 
classroom 

◊ Fifth meeting - at the hive 
◊ Week 5 Sixth meeting -

classroom 
Seventh meeting - at the hive 

◊ Week 6 Eighth meeting 
classroom 

Classroom meetings presurn­
ablywill be on a weekday evening, 
and last about two hours. Some 
additional time for socializing and 
refreshments will help the stu­
dents to feel a part of the group 
and will encourage later active 
membership. 

At-the-hive meetings will be 
on the weekends. 

Next month we can consider 
the content of the classroom and 
a t-the-hive sessions. 

class, if that much time Is available in 
your particula r situation. Use all of 
the media available to you - word of 
mouth, dally and weekly newspapers, 
radio, letters or flyers to garden clubs, 
to bird clubs, to nature centers, any­
where that might have receptive 
people. Inform your local Cooperative 
Extension office. They often receive 
inquiries about beekeeping. Post fly­
ers at garden shops, libraries, on 
public bulletin boards, again, any­
where that might be noticed by recep­
tive people. 

Repetition Is important. For in­
stance, a small ad in a weekly news­
paper, repeated several times, Is likely 
to get attention, whereas a larger one­
time ad in the same paper might not. 
Some people might respond to that 
first or only ad, but with others that 
ad may only plant a seed. Seeing the 
ad a second or third time might be 
what it takes to make that seed ger­
minate, and cause that prospective 
student to respond. And, of course, 
some people might not even notice a 
one-time ad. You need several. Don't 
scrimp. 

As a part of your advertising cam­
paign, be sure that all of the beekeep­
ers in your area know about the 
school, even those who aren't regu­
lars at your club meetings, and, If 
possible, even those who are not even 
members. over the course of a year, 
every beekeeper probably encounters 
at least one person who expresses an 
interest in starting with bees. Give 
those experienced beekeepers the in­
formation so they can be your ambas­
sadors. 

Should you charge a fee? Yes, 
even If your club or sponsoring orga­
nization has an ample treasury. Don't 
buy your students. Make them pay a 
reasonable fee. The old saw that says 
you get what you pay for Is true. If the 
course is free, there Is a whole differ­
ent mind set about the quality of what 
is being given and what ls being re­
ceived. Both the student and the in­
structors will take It all more seri­
ously. Attendance and the drop-out 
rate will probably be better, too. 

How large a fee should you 
charge? There are a couple of ap­
proaches to this. If your treasury is 
comfortable, then a nominal amount 
to cover expenses should suffice. If 
your treasury ls depleted, add on a 
reasonable amount to help the club 
along. After all, you are offering some-

Continued on Page 620 
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HOME HARMONY 

In my travels this past summer -
actually I was on my way to the East­
ern Aplcultural Society meeting - I 
came across the Ocean Spray Cran­
berry World Visitor's Center at Ply­
mouth, MA. Here I found a delightful 
small museum where excellent dis­
plays gave the history of cranberries, 
cranberry harvest and cranbeny prod­
ucts. In one section you are invited to 
taste Juices and treats made with 
cranberries. At the entrance to the 
museum Is a miniature cranberry 
bog so that you can see how the 
berries grow. And in this display bog 
ls a display beehive! Just outside the 
hive was a wonderful whirligig bee -
put there, I am sure, to indicate to the 
non-beekeeping public that the 
strange white box was a beehive. If 
you ever visit coastal Massachusetts 
visit the museum. It Is ever so much 
more interesting than Plymouth Rock. 

The following recipes are adapted 
since they originally called for sugar. 
But honey goes so well with cranber­
ries, I recommend the substitution. 

Tex Mex Cranberry Salsa 
I'll bet you never thought of using 

cranberries in Tex Mex cooking. How­
ever, the tartness of the cranberry 
blends well with the spiciness of the 
Mexican cookery. 

l cup water 
l cup honey 
l l 2·ounce package fresh cranben1es 
2 tablespoons chopped canned jalapeno 

peppers 
1 teaspoon dried cilantro 
1/4 teaspoon cumin 
1 green onion, white and green parts, 

sliced 
1 teaspoon lime juice 

Combine water and honey in medium 
saucepan. Bring to a boll over medium 
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ann harman 

It's Cranberry Season 

heat. Add cranberries; return to a boll. 
Gently boll cranberries for 10 minutes 
without stirring. Pour Into a medium­
size glass mixing bowl. Gently stir in 
remaining Ingredients. Place a piece of 
plastic wrap directly on salsa. Cool at 
room temperature, then refrtge.rate. Best 
If served at room temperature. Makes 
about 2-1/2 cups. 

Ocean Spray Recipes 

Southwestern Fajita 
Sauce 
l /2 cup Cran-fruit crushed fruit for 

Chicken, Cranbeny Raspbeny or 
Cranbeny Strawberry 

1/2 cup honey 
1/2 cup sliced hot cherry peppers with 

liquid 

Combine crushed fruit and honey in 
small saucepan. Chop peppers In 
blender or food processor; add to 
saucepan. Sim.mer over medium-low 
heat for 5 minutes. Drizzle sauce over 
fajitas to taste. Makes about l cup. 

Ocean Spray Recipes 

Honey Gingerbread 
Autumn Is a great time for ginger­

bread. You probably have a favorite 
recipe but try this one with honey 
instead of the traditional molasses. 
Then, instead of whipped cream or 
lemon sauce, we'llputayummycran­
berry compote on top. 

1 egg 
l cup sour cream 
l cup honey 
2- 1 /2 cups flour 
1/2 salt 
1 teaspoon soda 
l teaspoon baking powder 
2 teaspoons ginger 
1/2 teaspoon cinnamon 
1/4 cup oil 

ln small bowl, beat egg well. Combine 
sour cream and honey and add to 

beaten egg. In large bowl sift together 
diy ingredients. Add egg mixture. Beat 
well. Blend In oil. Bake In greased 
9x9x2-inch pan at 350° for 30 to 40 
minutes. Cool on rack 5 minutes. 
Remove from pan. Serve warm. 

Calif omla Honey Advisory Board 

Warm Cranberry 
Compote 
2 cups fresh or frozen cranberries 
3 cups pineapple chunks, cut in half 
1 cup honey 
l teaspoon cinnamon 
1/4 teaspoon nutmeg 
Whipped cream (optional) 

Combine Ingredients, except whipped 
cream, In a medium saucepan. Bring 
mixture to a boll and cook just until the 
cranberries begin to pop; stir frequently. 
Cool slightly. Spoon warm compote over 
each serving of gingerbread. Top with 
whlpped cream If desired. Makes 9 
servings. 

Ocean Spray Recipes 

North Mountain 
"Coldslaw" 

Here ls a recipe for ·coleslaw• 
that ls a nice variation on traditional 
recipes. Try this with sliced turkey 
sandwiches for an after-Thanksgiv­
ing lunch. 

1/4 cup sliced cranbenies 
l tablespoon honey 
l teaspoon celeiy seed 
1/4 cup mayonnaise 
l teaspoon vinegar 
3 cups shredded cabbage 

Combine cranberries, honey and celeiy 
seed. Let stand I 5 minutes. Add the 
mayonnaise and vinegar and blend. 
Pour over the shredded cabbage. Season 
with salt If necessary. 

The Cranberry Connection 
Beatrice Ross Buszek 

Continued on Next Page 
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Celery Cranberry Relish 
If you are tired of the same old 

cranbeny relish, tty this easy varla­
tion. 

1 pound cranbenies 
2 cups chopped celery 
1 unpared apple, cut 
1-1/2 cups honey 
2 tablespoons lemon Julee 

Coarsely chop the cranbenies, celery 
and apple. Stir ln honey (you may wish 
to warm slightly for easter m1x1ng). Stir 
in lemon juice. Cover and refrigerate. 
Makes about 4 cups. 

The Cranberry Connection 
Beatrice Ross Buszek 

Oatmeal Cranberry 
Squares 

Cranberries are versatile. They 
do not have to be used ln relishes and 
sauces. These squares are just right 
for a snack. 

Crust: 
1 tablespoon butter 
1/2 cup oil 
1/2 cup honey 1/2 teaspoon baking 

soda 
1/8 teaspoon salt 
1/2 allspice 
1-1 /2 cups quick-cooking oats 
1-1 /2 cups whole wheat pastry flour 

Cream together the butt.er, oil, honey, 
soda, salt. Mix in the oats and sifted 
flour and spoon half the mixture Into a 
well-greased 8x8-inch baking pan. Press 
in firmly. 

Filling: 
2 cups cranbenies, blended 
1 cup drained, chopped or crushed 

pineapple 
1/2 cup honey 
1 / 4 teaspoon vanilla 
2 tablespoons corns tarch 

Mix together the cranbenies, pineapple, 
honey and vanilla and cook for 15 
minutes. Dissolve the cornstarch into 
enough cold water to make a paste. Stir 
this into the fruit mixture and continu e 
cooking until mixture thickens. Spread 
the fruit mixture evenly over the crumb 
mix and cover with the remaining 
crumbs, patting down lightly. Bake for 
20 to 25 minutes at 400°. Let cool a nd 
then cut Into squares. 

Honey and Spice 
Lorena Laforest Bass 

Now you are set to enjoy this 
season's harvest of our native Ameri­
can fruit - the cranbeny. O 
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thing of value, not readily available 
elsewhere. 

Implicit in all of this is a budget 
forpreparlng and running the course. 
You will have expenses. Perhaps a 
rental fee for the classroom, costs for 
advertising. for copying handout ma­
terlals, for books lf you use them (I 
recommend a basic text, provided by 
the club). All ofthls should be recov­
erable from the students In your tu­
ition fee, but most of these costs will 
be up front. One of your very first 
actions, then, should be to prepare a 
budget and present it to the general 
membership for approval. Have the 
authorlty to spend money right from 
the start, with the understanding that 
the club treasury will be reimbursed 
as registrations come ln. Th.is budget, 
of course, will give you the necessary 
information to set that fee we dis­
cussed. 

Next Month: 
Content & Teachers 

& The Rest 

As you advertise and seek stu­
dents, ask them to preregister, with a 
nominal deposit by a specUled date, 
say a week before the first class. You 
cannot do your last minute planning 
adequately if you don't have some 
idea how many students you will have. 
If you are renting space to offer your 
course, you need to know in advance 
if you have enough students to cover 
the rental fee. Even if money ls not an 
issue, preregistration will also tell 
you If you have the minimum number 
of students necessary to actually of­
fer the class. I have found that from 
an educational point of view, a mini­
mum class size of about ten ls com­
fortable. As the number decreases 
from ten, group dynamics becomes 
increasingly poor. and neither the 
Instructor nor the students are really 
comfortable. 

It ls not necessary that you ad­
here strlctly to that specUled date for 
registration. but It Is a spur to get 
people moving, and last minute regis­
trations should always be welcome. 

Now the question Is. what are 
theyreglsterlng for, what ls the course 
content? A related question ls, who 
will present the materlal? Wewilldeal 
with these questions next month. 0 
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I 
n my lifetime of beekeeping 
this has been the most dismal 
and depressing year I have 
ever seen. And 1t all began 
with such promise! Winter loss, 

according to reports. had been severe 
throughout the en Ure region and into 
the Midwest. many beekeepers re­
porting half and more of their colo­
nies gone. Yet mine had all come 
through, most of them strong. I think, 
at that point. I became overconfident. 
and began making mistakes - I've 
already talked about those. But 1t 
wasn't Just me. Nature played some 
cruel tricks too. On top of the prob­
lems of mites, which are manageable 
if you go about things right, the nec­
tar flows Just didn't develop as they 
should. And there is not a blessed 
thing a beekeeper can do about that -
except. of course, hope for things 
better In the year to come. And I'm 
doing lots of that. I'm going to avoid 
the mistakes I made this year, get on 
top of any mite problems, then rejoice 
ln the nectar flows that are sure to 
come. 

All this has gotten me thinking 
again about nectar flows, and how 
unpredictable they really are, and 
how downright mysterious. My confi­
dence that they'll be bountiful next 
year is based on hope, nothing more 
- beyond the fact. of course. that with 
the rare exception of a year llke this 
one. they usually are copious ln these 
parts. 

But they are still mysterious. You 
would think that, by looking around 
and seeing what ls ln bloom, you 
could get a good idea of how well the 
bees are doing; but It does not work 
that way. You can see lots of bloom, 
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BEE TALK 
rlchard taylor 

"Nature sometimes nurtures, 
sometimes withholds." 

on a good honey plant. and even see 
the bees working It, and yet find none 
of that honey In your hives. This has 
happened to me over and over. I see 
fields of alfalfa ln bloom, for example, 
within vlewofoneofmyaplartes, and 
even check to find bees visiting the 
blossoms, and then find that none of 
that nectar came Into my hives. The 
same with buckwheat. Few things fill 
me with such Joy as the sight of 
buckwheat ln bloom, a vast sea of It, 
but I have learned not to let that raise 
my hopes, for it can still be a year of 
no buckwheat honey at all. Then on 
the other hand, I have seen years 
when I got lots of buckwheat honey 
even though I had seen not a single 
field ln bloom. That, of course, Is not 
quite so mysterious, for it only Indi­
cates that the bees found a field that 
I didn't happen to see. 

Then. too, you sometimes get 
honey, lots of lt, when you have no 
idea at all where 1t came from. I have 
seen summers when I got lots ofbeau­
tiful white comb honey quite late in 
the summer. long after all the sources 
of light honey known to me had come 
and gone. 

People always ask me, after a bad 
year like this one, what went wrong. 
They assume the answer must be 
perfectly obvious. Well, there was no 
basswood flow this year, but I have an 
idea why. I could invent an explana­
tion -such as, thatltwas too dry. But 
I don't really know. There have been 
other dry years when the basswood 
came through, reliably as ever. Or I 
can Just say It must have been the 
weather, leaving It entirely up ln the 
airwhatwaswrongwith the weather. 
And that. of course, amounts to say­
Ing that I have no Idea what went 
wrong. 

Sometimes beginning beekeep-

ers tell me they're sure their bees will 
flourish, because, for example, of an 
apple orchard nearby, or some neigh­
bor who always plants clover - that 
sort of thing. And sometimes bee­
keepers even plant things In their 
yards that they think the bees will 
"like.• I do that too. There's a Chinese 
Evodla or Bee Bee tree ln my yard, put 
there as a tiny plant that was a gift to 
me, and now as high as my house. 
And I also have a couple ofVitex trees 
out back. planted 16 years ago and 
now very large and full. These are 
covered every summer, late, with 
blooms and with bees. But I do not 
believe for a minute that these make 
any significant difierence to my honey 
crop. I have certainly never detected 
any difference In the honey from the 
apiary nearby. Still, it Is satisfying to 
have things like that, to see them 
bloom, and to see the bees go after 
them. 

Nature Is a vast and powerful 
force. Sometimes she nurtures, some­
times she withholds. I sometimes feel 
quite helpless ln the sway of that 
force, but for the most part I feel a 
profound comfort - something like 
the way a baby must feel. I suppose, 
ln Its mother's arms. 0 
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UESTIONS? 
lnbetween Wintering 

Q 
If a one-and-a-half story colony 
has Its top super (a medium 

■ depth one) filled with honey, 
but llttle or none In the bottom story, 
wlll It have sufficient stores to last all 
winter? 

Henry L. Yoder 
Flemingsburg, KY 

A It probably will, especially in Ken­
tucky, where winters are seldom 

• fierce, butthe thing to remember is 
that, for maximum honey production, it is 
not enough merely to get your bees 
through the winter alive. They should be 
strong in the spring, when some of the 
best nectar flows come, and the heavier 
the hives are in the fall the stronger they 
will be in the spring. 

AFB Control 
Do you treat colonies with 

Q Terramycin as a preventive, or 
• only with diseased colonies? 

Connie McMahon 
Brushton, NY 

A 
You should never try to cure a 
colony infected with AFB, either 

• with Terramycin or anything else. 
The only thing you can do with a diseased 
colony is kill the bees, burn the combs 
and scorch out the inside of the hive. 
Terramycin is quite effective in prevent­
ing AFB, and cheap and easy to use. I 
recommend using it routinely in every 
colony in the spring and or in the fall 
following label directions, when no su­
pers are on the hives. 

Dark Combs 
I have been keeping beesfor15 

Q years and have yet to get any 
■ real llght colored honey. I re­

use dark, discolored combs In my su­
pers; Is this the problem? Or are the 
bees Just not finding the right plants: I 
have also noticed that some of the 
foundation Is very dark and hard In 
spots. Does this matter? 

T.C. Horonlch 
Novelty, OH 

A Careful and controlled tests have 
been made to determine whether 

• honey spun from darkened combs 
is darker than that spun from new or 
"virgin" combs, and usually no difference 
at all has been detected. Still this runs 
counter to my own experience, because 
the honey in my comb honey sections is 
always lighter than the extracted honey 
stored atthesametime. Find your answer 
by using a super or two of foundation, and 
compare what you get. As for the dark­
ened foundation, I do not see how this 
could make any difference. You should, 
in any case, be getting light honey in your 
Ohio area. 

Editor's Note: When a comb becomes 
so dark that you cannot see light through 
it, it is time to change. Old combs have 
significant deposits of cocoons, propolis, 
dirt and dust, and all manner of foreign 
'things' I strongly recommend a three­
year rotation, no matter the color of your 
honey. 

Cold Harvest 

Q 
I tried to harvest honey from 
my hive last year on December 

■ 5, but the super was full of 
bees and they would not move. Could 
I warm them with a hair dryer and then 
smoke them out? 

J.A. Coleman 
Wellsville, OH 

A 
No. A beehive should not be 
meddled with in winter. Wait until 

• it warms up in the spring. 

Tooth Decay? 

Q 
Does honey promote tooth de­
cay? And what about choles-

• terol? 
Roger Robtallle 

Warwick, RI 

A 
Honey, like any other sugar or 
simple carbohydrate, encourages 

• the growth of bacteria that cause 
decay in teeth not properly taken care of. 
The problem is avoided by frequent brush­
ing. There is no cholesterol in honey. 

Questions, accompanied by a stamped 
envelope, are welcomed. Address: Dr. 
Richard Taylor, Box 352, Interlaken, NY 
14847. 

-A NSWER~LrdTaylor 
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Loans Still Available, China To Be Investigated 

SUBSIDY PROGRAM GUTTED FOR 94 CROP 
MO Beekeeper 

of the Year 
On Sept 30, the House approved 
the Agricultural Appropriations 
Bill, which includes provisions 
for the loan program. The Senate 
had approved the loan program 
provisions a week earlier. 

The honey loan program for 
the 1994 honey crop will feature: 

• A loan rale of 50 cents per 
pound. 
• A recourse loan program, un­
der which the producer pays off 
the full loan amount, plus inter­
est. 
• It does not include the lower 
loan repayment (buy-back) pro­
vision. 
• Forfeitures will not be allowed. 

The 1993-crop honey program 
is not affected by the changes. 
The current program remains in 
effectfor1993-crophoney(which 
can extend until Dec. 31, 1994). 
The new program - for 1994-
crop honey - will begin on April 
1, 1994. 

"The best benefit to come out 
of this year's legislative effort 
was a commitment by President 
Clinton to order an International 
Trade Commission investigation 
of Chinese honey imports," said 
Don Schmidt, President of the 
American Beekeeping Federa­
tion, and active lobbyist for the 
program. 

During the investigative pe-

NATIONAL HONEY BOARD MEMBERS 
PRODUCER REGION 1 
Randy Johnson, Nampa, ID. Alt: 
Marjorie Ehry, Dundee, OR 

PRODUCER REGION 2 
Larry Krause, Riverton, WY. Alt: 
Barbara Stockwell, Arivaca, AZ 

PRODUCER REGION 3 
John Miller, Gackle, ND. Alt: 
JoAnne King, Marion, ND 

PRODUCER REGION 4 
Steve Klein, Marshall, MN. Alt: 
Don Folkema, Fremont, MI 

PRODUCER REGIONS 
Binford Weaver, Navasota, TX. 
Alt: Harry Fulton, MS State, MS 

PRODUCER REGION 6 
Frank Randall, Umatilla, FL. Alt: 
Bill Shearman, Wimauma, FL 

PRODUCER REGION 7 
Ed Doan, Hamlin, NY. Alt: David 
Hackenberg, Lewisburg, PA 
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HANDLER 1 
Neil Miller, Blackfoot, ID. Alt: 
Shirley Miller, Salt Lake City, 
UT 

HANDLER 2 
Robert Appel, Manville, IL. Alt: 
Dave McLure, Littleton, NH 

IMPORTER 1 
Mike Ingalls, Sultan, WA. Alt: 
Jill Clark, Lancaster, PA 

IMPORTER2 
Hans Boedeker, Tustin, CA. Alt: 
Nick Sargeantson, New Canaan, 
CT 

COOPERATIVE 
Dale Bauer, Fertile, MN. Alt: 
Dewey Robson, Carrington, ND 

PUBLIC 
Shirley Doty, Yakima, WA. Alt: 
Kelly Duffin-Maxwell, 
Glenview, IL 

riod, thePresidentcanorderemer­
gency relief, pending the 
Commission's determination of 
whether the imports of Chinese 
honey are disrupting the domes­
tic honey market 

In Clinton's Budget Reconcili­
ation Act the honey program por­
tion of the 1990 Farm Bill was 
revised to gradually reduce the 
loan rate to 47 cents per pound 
and to limit payments, eventu­
ally, to $50,000. More changes 
came in the course of the Agricul­
tural Appropriations Bill, only to 
the 1994 honey crop since appro­
priations are an annual process. 
What could happen to 1995 and 
beyond crops remains to be seen. 

Honey Bees Needed 

Bob Finck, righl, was given the award 
of"Beekeeper of the Year for Eastern 
Missouri Beekeepers' Assn." The 
award was presented aJ a banqlllt in 
St. Louis, MO, March, 1993. He has 
been President of the local beekeep­
ing association for the pastfouryears. 

SAINFOIN COULD BE BIG CROP 
Agriculture Canada researchers 
have found that commercial bee­
keepers will be needed to lower 
the cost and raise the seed pro­
duction from sainfoin, a peren­
nial forage legume. 

Sainfoin, used for hay and pas­
ture production, is of particular 
value to farmers because it does 
not cause bloat in livestock. 

But its use has been limited by 
the cost and availability of seed. 
Seed supplies have been inad­
equate, primarily because reliance 
on native insect pollinators pro­
vides inconsistent seed yields. 

Dr. Ken Richards, an ento­
mologist at the Agriculture 
Canada research s tation in 
Lethbridge, Alberta, has been re­
searching the pollination require­
ments of the plant, including the 
degree of cross- or self-pollina­
tion, pollinators and the popula-

tion of pollinators needed forsain­
foin. 

Richards recently tested the 
effectiveness of various bees with 
sainfoin. Six species of bees were 
identified as being pollinators of 
sainfoin, with two species pre­
dominating. 

Alfalfa leafcutter bees ac­
counted for 56% of the pollina­
tors, honey bees 40% and four 
kinds of bumble bees four per­
cent. 

With those ratios established, 
knowledge of the diversity of 
native or domesticated bees for­
aging on a crop was necessary to 
recommend the numbers of and 
types of bees needed per unit area 
of crop for maximum pollination. 

"We used a pollination model 
based on the length of time each 
flower of sainfoin is available for 
pollination, and the foraging rate 

Continued on Next Page 
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and pollinating efficiency of.bees to calculate 
pollinator needs of crops," Richards said. 

'The model predicts the probability of an 
individual flower being pollinated under v ari­
ous pollinator and flower densities," he said. 

"At peak sainfoin bloom, the required popu­
lation of bumble bees to ensure pollination is 
3,600 per hectare, two thirds that of honey 
bees or alfalfa Jeafcutter bees. 

"When insufficient native bumble bees exist 
in an area, seed growers should supplement 
them with honey bees or Jeafcuuer bees to 
increase the number of sainfoin flowers vis­
ited and thereby increase seed set and yield." 

Sugar For Feeding 
(jranufatea sugar. Jtva.ifa6{e in 

:Most 'US. Locations. PCease Ca{{: 
Bill Heerdegen 

St. Simons Trading, Inc. 
200 Center on the Lake 

Lake St. Louis, MO 63367 
~ (800) 621-9935 
~ (314) 625-2111 

FAX: (314)625-2197 

SOLD OUT FOR SPRING 1993 
MIKSA HONEY FARM 

Queens - $6.00 
Cells - $1.25 
Nucs-??? 

All colonies health maintained by latest 
and best techniques. 

David & Linda Miksa 
(904) 429-3447 

13404 Honeycomb Rd. • Groveland, FL 34736 I 

NEW • NEW • NEW 
The Honey Light 

Each 
Removable 
Section 
Holds 
6 oz. Honey v Hangs or 

' 

Sits 
., For Display 

lntroductoryOffer 
Includes base, hooks, chain, and poetic 

descriptive card. 
$15.95 SPECIAL each plus shipping 

Also available empty for displaying your own 
honey- $11.50 each plus shipping 

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

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

F.w.e1u¢1~'1 & SON LTD. 
NEW :FULL SIZE COLOUR GLOSSY CATALOG FOR 1993 

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

dollars. Write or phone us for details, price Hst and catalogue. 

In addition to our offices in Quebec and Ontario, Jones now has a major office 
in Saskatoon, Saskatchewan. Beekeepers in Central and Mid-West U.S.A. 

may now access Jones products from our new office and save on freight. 
44 DUTCH ST., BEllfORD, QC 

CANADA JOJ 1AO 
68 lYCOS DR., TORONTO, ONT. BAY 2, 501 PA'rl/NA PL SASKATOON, SK 

CANADA S7L 6A3 
TEL: 514-248-3323 
FAX: 514-243•2492 

CANADA. M6B 1V9 
TEL: 416-783·2818 
FAX: 416-783-4587 

TEL: 306-244-4007 
FAX: 306-244-4068 

1(.Pn,a Qµeen Co. 
Isolated Breeding Grounds 

ON THE BIG ISLAND OF HAWAII 

P.O. Box 768 • Captain Cook, HI 96704 

(808) 328-9016 • FAX (808) 328-9460 

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

FOREIGN ORDERS ADD .50 EACH PLUS FREIGHT 

Beeswax 
Craflin8 

Hnbt:Jl lh·11h,,l,I )1 
~ 

• •I • ol• 

203-250-7575 
Phone 8' Fax 

1Jear ::F rie1ufs1 

NEW & IN STOCK 
Mail-Fax-Phone Orders 
Check-MO-Visa-MasterCard 

Dr. Robert Berthold's New 
Beeswax Crafting 

$17 .95 + postage 

Dr. Keith Delaplane's New 
Honey Bees & Beekeeping 
New 4-hr. Video $59.95 + post 

New Book $12.95 + post 

BES & Wicwas Press 
P.O. Box 817 • Cheshire• CT 06410 

It is a pCeasure to wisli you a 9fappy 'IliankJgiving 
an.a to tfian{(_you for tlie trust an.a confoience you 
liave sfiown in us auring tlie past year. May you an.a 
yours enjoy a 'ITiankJgiving Ju{[ of many 6Cessings! 

::From yourjrietufs at, 

ARIES, INC. 
P.O. Box 905 
Moultrie, GA 31768 

1-800-333-7Gn or FAX 912-985-0209 
QUEENS• PACKAGE BEES• HONEY• POLLINATION SERVICE• CYPRESS & PINE BEE SUPPLIES 

Happy Thanksgiving 
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~member 5l[[ 'Tftose 'Beek!,epers 
-~ = On ')our Cliristmas .List ♦ 

_1/;J • Serving beekeepers * 
t~'i] since 1924 
t· 
~ • Complete line of .....-.,.-.i 

wooden goods, 100% 
, 

' . 
.,.~ .,.f 

I' ~ 
I .~ . 

beeswax comb 
foundation, metal 
goods for bottling 
and storing honey, 
and package bees 
and Queens. 

We accept VISA and Master Card 

WALTER T. KELLEY COMPANY 
MANUFACTURERS OF BEEKEEPERS SUPPLIES 

3107 ELIZABETHTOWN RD, 

P.O. Box 240 
CLARKSON, KENTUCKY, U.S.A. 42726-0240 
PH. (502) 242-2012 • FAX (502) 242-4801 
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Jot of beekeepers use two deep boxes for a brood 

A chamber_. With this arrangement it is easy enough to 
position frames of empty drawn comb so the queen 
always has plenty of room to lay. But there are 
several disadvantages. 

First. I don't like to lift heavy deep boxes. Second, I don't want 
my honey stored in brood combs. And third, I like the overwintering 
honey to have Fumidil-B® in It which means feeding In the fall. All 
this can be worked out using one deep brood chamber, a queen 
excluder and medium supers for food and/or extraction. But it 
takes some doing. 

Frames in which the bees have stored honey and/or pollen in 
excess of their short term needs can be removed and replaced by 
drawn comb only lfno eggs or brood are in them. But what to do if 
they also contain eggs or brood? Those (deep) frames can be moved 
to the second medium super above by removing those medium 
frames plus those directly below in the first medium super. As soon 
as the brood has emerged, remove those brood frames and replace 
the medium frames previously removed or with more frames of 
brood. By selecting those brood frames with the most advanced 
sealed brood, this time can be minlmJzed. The bees could hang comb 
from below those deep frames in the space in the first medium super 
but I find they don't In the short time they are there. 

This is unwelcome extra trouble but It Is made necessacy when 
the bees persist In storing too much nectar In the brood box at the 
same time the queen in hunying to build up her colony. In order to 
have empty drawn comb to put into the brood box, I extract the 
honey, capped and uncapped, after the brood has emerged. This 
honey Is saved and fed back in the fall so the bees will store It In the 
medium food supers. 

I have never felt free to open a hive when It was cold enough 
outside to Induce the bees to form a cluster but I accept the often 
seen assurance that they do. The Image I have Is of a bubble rising 
slowly through thick molasses as the bees slowly consume the 
honey above and adjacent to the cluster. If this Is so, why do we 
arrange their winter stores to fill the boxes from side to side instead 
of extending It vertically? Doesn't It make more sense to have five or 
six frames of honey. perhaps with an empty drawn comb in the 
center, and fill the balance with empty frames? Then stack two of 
these food supers on the brood chamber to constitute a tall, narrow 
overwinter hive? 

On the first warmish day In spring, rearrange the frames in one 
super to provide some room to store early nectar and pollen plus 
adequate unused winter stores. Evacuate the bees from the remain­
ing frames consolidated Into the other super with an escape board 
or Inner cover. After this super Is empty It can be removed. You can 
then revise the remaining boxes to encourage the queen to move her 
brood raising Into the brood chamber. At the proper time, the brood 
chamber can be reversed again to the bottom position and a queen 
excluder installed. 

1; 

630 

Sometimes 
You Do For 
Fun. 

dan hendrlcks 
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