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For the last five years our industry has supported the creative and 
ambitious activities of the National Honey Board. Voted into existence 
just after my appearance here (purely coincidental, I assure you), the 
Board has done all that was expected on a fraction of the funds normally 
needed .. With only a couple of gaffes along the way they have generally 
exceeded expectations in every arena. 

Remember, though, just what is meant by "The National Honey 
Board", because there is more to this group than a quarterly newsletter, 
the news releases you read here and almost everywhere, and all the rest 
of the 'public image' they have. 

First, there's the Nominations Committee, a group of 40 people who 
represent beekeepers from all over the U.S. It's their job to pick the Board 
members and they do it without the fanfare and recognition of the better­
known Board they choose. More importantly it is the Nominations 
Committee that decides the future of the Board by picking the people who 
make the decisions. 

Being on this committee is voluntary in that members aren't paid for 
their time. Their travel expenses are covered though, but they miss time 
away from work and family - they do 'volunteer' 

Once selected, the actual Board members ( there are 13 of them) make 
the decisions on how things get done- starting with selecting the 'staff 
These are the folks who answer the phone and the mail, send out releases 
(and write them), take care of the paper work for assessments and all the 
Federal foolishness necessary to meet the spirit and letter of the law. The 
Staff includes the Chairman, Industry Relations, Creativity, Export 
Program, Meeting Arrangers and all the rest. Currently there's 11 full 
time people working for the Board. 

The Board also makes decisions on the budget, the advertising 
program, the planning committee ... well, you get the picture. The 
National Honey Board and all of its facets is a complex and complicated 
machine with a thousand parts and pieces. And they need to all fit and 
mesh and work together, which they have managed to do, pretty much, for 
five years. The Honey Board has done the job it was designed to do. 

But now, the Honey Board's future is not in the hands of the Planning 
Committee, the Nominations Committee, the Industry Relations Depart­
ment or any of the rest - the decision is up to you, as a honey producer. 

On page 424 is a sample of the ballot honey producers will use to vote 
on l)the continuation(or not) of the Honey Board program and 2)whether 
or not the 'voluntary' assessment portion of the program should become 
mandatory. A negative outcome of the first question makes the second a 
moot point. 

There's two things to consider here. First, any honey producer can 
vote. If you produced a crop last year you can vote. It's that simple. But 
yes, of course there's a catch. You must be able to prove you produced 
honey - with sales receipts, ASCS records, etc. And if you claimed an 
exemption you can't vote. Remember though, proving you sold honey may 
make you liable to the IRS if you didn't report those sales on your tax 
return for last year. • 

I'm told that over 90% of all assessments collected come from ASCS 
offices, who are first handlers of record for most U.S. honey. The rest 
comes from packers and the like. 

So, if you made honey and can meet those requirements you can vote 
to 1) continue the Honey Board; and if so, whether or not you want the 
assessment to remain voluntary. 

There has been significant controversy regarding this election over 
the last year or so, and there's more to the 'who votes' than you might 
suspect. The "number" of people who vote is important, but the "amount 

of honey" they represent (produced last 
year) is also important. One million 
pound producers carry more weight 
(yes, that's correct and a bad joke) than 
a whole bunch ofus 500 lb/year hobby­
ists. Which, I guess, is probably the way 
it should be. After all, the big guys pay 
most of the bills and in theory get most 
of the benefits from the Board's work. 

One last point. Voting is for the 
month of August only. Don't forget, 
don't delay and VOTE! 

KimFlottum 

A 
Weighted 
Democracy 
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■ Smart Swarm? 
I had something happen this past 

May that I have never read nor heard 
anyone talk about. I have five hives of 
bees in a row in my back yard, and I'm 
still learning about them even though I • 
have kept bees a little over 40 years. 
They always do something you do not 
expect. 

No. three hive swarmed, I caught it 
and put it in a new hive. Then I went 
thru #3 and removed all the queen cells 
but one. Three days later I received a 
call to pick up a swarm. I returned home 
with the swarm and put them in a super 
with drawn comb. I was going to kill the 
queen and add that swarm to one of my 
comb honey hives. The bees then did 
what I feel is very unusual. About 6:00 
that evening, they began swarming 
about 10 feet off the ground. My daugh­
ter and I watched what happened. This 
new swarm's hive was about 15 feet 
from the row of the other bees, and they 
went into #3 hive, which only had a 
queen cell. There was no fighting and 
the hive is doing real well. I've never 
before heard of something like this. 

I believe bees communicate among 
themselves. How else would that 
swarm know that they could go into 
that hive and not be killed. Maybe some 
one has a good answer. 

Carl L. Hartman 
Wichita, KS 

■ Warm Hive Suggestion 
In regard to the letter in the "Mail­

box" June Bee Culture, Charles F. 
Yonker. His idea is good, but why 
doesn't he just turn the hive around 180 
degrees for the summer, saves him 
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painting twice a year. Can be done 
when he inspects his hives. 

Gerhard K. Guth 
Auburn, NH 

■ To Dr. Morse ... 
First of all, thanks for all your good 

articles through the years in Bee Cul­
ture. 

Second, regarding your article in 
June '91 Bee Culture on Major U.S. 
Honey Plants. A very major contributor 
here in the mid-Hudson Valley is 
Knapweed (centaurea sp.). It may not 
be a major U.S. plant, but I'd certainly 
miss it! 

Jim Lawe 
Red Hook, NY 

■ Caught in the Act 
I have seen bees fly out of the hive 

carrying all sorts of things, of course, 
but I got a real shock the other day 
when I saw a bee carrying a white 
something into the hive! What could it 
have been? Then I remembered that 
this was a recently hived swarm and I 
had marked the queen white when I 
spotted her during an inspection. I 
must have caught her returning from a 
mating flight. On two subsequent days 
I saw her fly out and return several 
times. The weather had been cloudy 
and cool most of the time with few 
sunny afternoons suitable for mating 
flights. I had only one other swarm hive 
in my yard to provide drones and no 
other hives in the vicinity, so far as I 
know. I presume this caused her to have 
to make so many flights. I would have 
missed the spectacle entirely had I not 
marked her soon after hiving the 
swarm. 

Following the instructions, after 
marking her I didn't return her to the 
hive for a while to permit the smell of 
the paint to dissipate. I just put her in 
the queen catcher and into my jacket 

pocket for . a while. When I tried to 
release her onto the bottom board, 
however, she wouldn't walk out. Had 
she been chilled, maybe? I took her 
inside and warmed her with a heat 
lamp for awhile, until she resumed her 
previous lively running around. Then 
when I again offered to let her out onto 
the bottomboard, she left and ran right 
into the hive. While using the heat 
lamp, I kept berin my band so I could be 
sure I wasn't overheating her. 

■ Rebuttal! 

Dan Hendricks 
Mercer Island, WA 

Once again I see the same mislead­
ing information. And I quote - "Young 
queens lay more eggs,have greater 
populations, lay later in the fall and 
earlier in the spring, head colonies that 
are less likely to swarm and in general 
do all those things that lead to GREATER 
HONEY PRODUCTION (my emphasis). 

What is distressing is that hobby­
ists and newcomers will accept this as 
gospel because it was printed in a pres­
tigious Bee Journal. 

I would like to rebut each of the 
statements above, in turn. 

Young queens lay more eggs. More 
than a queen three months old, six 
months, five years old? Bees know if a 
queen is not laying enough eggs for the 
survival of the colony and will super­
sede her if deficient. 

Most queens lay more eggs than an 
overwintered colony can feed and cover 
during the colder days and nights of 
early and mid spring. 

Have greater populations. How 
this can occur: A young queen, intro­
duced into the colony in the spring has 
the same limitations of"population" as 
an overwintered queen. That is, that it 
takes from two six to feed and cover 
one larvae. For an over wintered five 
pound colony (which is average) at best, 
any queen would have to lay only one 
egg about every five minutes. Or she 
could lay the 7500 eggs needed to keep 
the house bees occupied, in a couple of 
days and rest for the next 18. 

Continued on Page 421 
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MAILBOX 
It isn't until there have been sev­

eral cycles of emergence that the queen 
will start laying eggs in the quantities 
of a thousand or two a day. After a 20 
day period this larger group of bees 
emerge, and the queen could lay five to 
10 thousand eggs a day, and you'll see 
eight to 10 frames of brood at a time. 

When a new queen is put into the 
hive before at least five brood cycles 
have emerged to cover and feed more 
larvae, there is no way that the popula­
tion can do anything except decline. 
The new queen needs time to be re­
leased, accepted and start to lay. She 
can lay 10 eggs a minute but until the 
force of bees in the colony reaches the 
point, OR the weather warms to the 
point, that more larvae can be fed and 
warmed, the colony with the young 
queen has to lag behind the population 
of a colony headed by an overwintered 
queen. 

Lay later in the fall and earlier in 
the spring. If you want to REDUCE this 
year's honey crop in hopes of getting a 
bigger crop NEXT year by putting in a 
new queen in the spring, be sure you 
know the odds. 

Head colonies that are less likely to 
swarm. A bee colony is NOT likely to 
swarm if the queen is substandard or 
failing. 

In general, do all of those things 
that lead to greater honey production? 

In light of the above, I assume that 
that is a fallacy. 

Austin A. Knox 
New Milford, CT 

■ More Warm Colors 
In 1975 I increased my five colony 

home-yard by 20, using splits, pur­
chased nucs and packages, and swarms 
for each 10 frame, two deep colony. 

With a Television Broadcast Engi­
neering discipline, my "purist theory" 
resulted in the south-end of each hive 
Lody being painted white; the north­
~nd, black; and the sides a forest­
green.The hive bodies on each stand 
had a perfect north-south alignment. 

The green sides provided early­
morning and late-afternoon warmth, 
while the white front reflected the heat 
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of mid-day. Theoretically, the black­
end facing north would provide some 
warmth from reflected rays of the sur­
rounding area. 

After the first frost in the Fall of 
1975, the two deeps of all 20 colonies 
were reversed 180 degrees to have the 
black-end facing south. Very laborious, 
to say the least. The 7/S"hole below the 
handgrips on the white-ends were 
corked, while the 1/2"hole on the black­
end of the top deeps were uncorked to 
permit ventilation and access for the 
bees in the event the bottom board 
entrance became plugged with bees, or 
snow. The theory of the black-end pro­
viding additional sun absorption and 
warmth seemed viable as all colonies 
survived the winter. 

Unfortunately the winter of1976-
'77 was devastating in our area, as 
during seven weeks from mid-Decem­
ber to February, the temperatures did 
not rise above freezing, and four of the 
seven weeks, we didn't see it above 
zero°F. My yard experienced almost a 
50% loss. The question persists today 
whether rotating the bottom deep to 
have the black-end, south, and/or wrap­
ping the colonies would have resulted 
in less loss. 

For the winter of1977-'78, the colo­
nies were not reversed from the white­
facing-south summer configuration, 
but were wrapped on three sides with 
black roofing paper, held in place by 
wood lath strips tacked to the sides of 
the hive bodies. The white-ends re­
mained facing south, with the corks 
removed to provide ventilation and 
access for the bees on warm days. We 
experienced no loss of colonies wintered 
that year. 

Subsequent out-yard deep hive 

equipment was painted a totallyforest­
green color, and the yards were selected 
and set-up to have a brush- or tree-line 
on the west or north west side to provide 
a natural windbreak. These outyards 
were never wrapped and had normal 
survival rates when enough honey was 
left on the colony to survive the winter. 

The white-green-black deep hive 
bodies were an attractive color combi­
nation for. the home yard, and func­
tional. But, natural wind-breaks, and/ 
or wrapping along with top ventilation, 
is less labor-intensive. As my "Pennsyl­
vania Dutch" (German) forbears would 
have said, "Vee get too soon alt, und too 
late shmardt!" 

Carl C. Egolf 
Newport, NY 

■ No Net Nonsense! 
I was enjoying the warm and fuzzy 

article on Dwight Harris in your June 
issue when the part about driving a 
load of bees in March from CA to IA 
without a net jumped off the page. Itis 
unthinking actions like this that will 
eventually require lead and follow cars, 
flashing lights, hazmat permits, etc., 
etc., ad nauseum, when moving bees. 

In Winnemucca, NV, bee trucks 
are met at the entrance to the truck 
stops and given time to tum around 
before the Sherrif is called. No bee 
trucks allowed - period. And no won­
der, with no-net trucks allowed to roam 
the highways. 

You did a disservice to your read­
ers, and to the industry by not caution­
ing bee-haulers about the safe way to 
move bees. 

John Miller 
Grackle, ND 
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AUGUST 
Honey Report 

August 1, 1991 

REPORT FEATURES SUMMARY: 
R=Range of all prices; A=Average 
prices across all regions; LM=Last 
month's average; and LY=prices 
one year ago. 

Reporting Regions 
1 2 3 4 s 6 7 8 

Extracted honey sold bulk lo Packers or Processors 

Wholeealo Extracted 
60#Wb. 45.60 44.13 
60# Am. 48.50 41.93 
55gal. Wh. .67 .55 
55gal. Am. .63 .46 

Case lots - Wholesale 
1/2 # 24's 20.10 19.52 
1 # 24's 29.85 29.00 
2 # 12's 29.93 27.40 
12 oz. Bears 24's 28.46 26.21 
5 # G's 31.47 25.85 

Retail Honey Prices 
1/2 # 1.13 1.16 
12 oz. Plas. 1.61 1.50 
1# 1.68 1.74 
2# 3.33 3.01 
3# 4.30 3.97 
4# 5.58 5.10 
5# 7.32 5.98 
1 # Cr. 2.53 1.75 
l # Cb. 3.12 2.23 
Round Plas. 2.23 2.17 
Wax (Light) 1.10 1.18 
Wax(Dark) 1.00 1.08 
PollJCol. 33.50 24.17 

MARKET SHARE 

Rain. Too much; too 
little; too soon; too late; 
too often; too . The 
weather has made, or 
broke production this 
year. Early predictions 
were for a 5-10% in­
crease over last year's 
crop. Now, 5-10% below. 
Reliable sources predict 
the domestic crop sold by 
October ll Save your 
"Locally Grown" stuff for 
high prices this winter! 
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56.40 40.47 42.00 41.75 48.10 42.67 
40.00 42.90 42.00 40.00 40.00 39.33 

.54 .54 .56 .52 .55 .53 

.44 .52 .58 .48 .52 .49 

15.05 18.76 16.47 21.75 15.60 20.90 
25.68 26.97 28.07 29.10 32.40 28.89 
25.20 26.50 24.75 29.40 27.80 29.48 
24.00 24.00 24.80 24.98 28.50 25.28 
26.68 29.92 28.40 29.90 26.50 26.95 

1.07 1.15 .91 1.22 1.10 1.34 
1.58 1.40 1.13 1.45 1.41 1.35 
1.60 1.71 1.54 1.65 1.98 1.66 
2.85 4.00 2.69 2.85 3.20 2.66 
4.13 3.99 4.04 3.95 4.27 3.95 
4.87 5.05 4.79 4.90 4.90 4.75 
6.37 6.63 6.29 6.05 6.23 6.24 
1.89 1.64 1.72 1.95 1.91 2.18 
2.25 3.25 2.98 2.22 2.57 3.08 
2.00 2.25 2.29 1.10 4.00 1.95 
1.23 1.36 1.25 1.13 1.09 1.11 
1.10 1.05 1.10 1.00 1.05 .98 

27.50 30.00 15.00 25.00 30.00 28.00 

Region 1 
Sales steady to improving some­
what, a minor reflection of the 
region's economy. Bees in good 
shape with losses down and 
production up. Prospects for 
good crop strong, and demand 
increasing proportionately. 

Region2 
Honey sales steady to improv­
ing, especially for new and spe­
cialty crops. Prices are holding 
and should be increasing as 
season progresses. Rain has 
been spotty, some places too wet, 
others dry. Colonies in good 
shape generally, but need good 
fall flow. 

Summary History 
R A LM LY 

32.40-56.40 44.39 
32.40-52.00 41.46 

.45-.74 .56 

.40-.65 .51 

15.05-22.80 
22.80-34.25 
22.20-32.10 
20.80-34.25 
25.00-38.50 

.83-1.99 
1.11-1.75 
1.29-2.25 
2.19-4.00 
3.50-4.50 
3.99-5.99 
5.75-8.75 
1.25-3.50 
2.00-4.25 
1.10-4.00 

.90-1.40 

.85-1.20 
15.00-40.00 

Region 3 

18.66 
28.77 
27.40 
26.29 
28.45 

1.16 
1.47 
1.70 
2.95 
4.05 
5.08 
6.50 
1.97 
2.66 
2.19 
1.20 
1.04 

27.97 

Sales steady and prices holding 
well. Expect prices to increase 
later, as new crop shows up. 
Some specialty crops (citrus & 
gallberry) not their usual selves 
this year, so watch for short­
ages. Mites still causing high 
losses in isolated areas. 

Region 4 
Sales generally good, and prices 
increasing prelly much across 
the board due to increasing 
costs, decreasing support and 
better demand. Drought caus­
ing serious problems in more 
northern areas, late rains may 
he) p. Southern areas doing well. 
Fast spring, easy winter and low 
losses a real boom this year. 

Region5 
Sales, and prices seasonally 
slow, but prospects are encour­
aging. At least for those who will 
make honey. Too much rain, or 
not nearly enough have reduced 
crops all over the region. 
Bumper crops in NW areas, SE 
low and slow. 

Region 6 
Sales steady to slowing a bit, but 
prices holding steady to increas­
ing. Weather hot and dry 
mostly, which should keep pro­
duction at about last years level. 

Region 7 
Honey sales steady and prices 
doing well. Moisture has in­
creased this spring (too much in 
some areas) so sum.mer flows 
should be good. Colonies in good 
shape generally, especially 
those that didn't move earlier 
and that were treated for Tra­
cheal mites. 

Region 8 
Northern areas experiencing 
the mixed blessing of moisture, 
and cool weather, increasing 
sales and demand, and reducing 
production. Southern areas 
doing better than last year, 
sligh tly. Entire region doing 
better overall, an amazing tum 
of events. 
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VOTE NOW 
Do you favor a continuation of the Research, Promotion 
and Consumer Information Order for Honey? 

Do you favor termination of the re/'y_nd....Ql~ffl!!88l~ 
provisions of the Rese ch, Promotio ar}d.-Cemn:ffiiei 
fol!!IUUW!t"tl'miq- for o ey? 

A "YES" vote on this question means • 
the continuation of t ch, Pr 

tion oney. 

S t 

posed ation of 
d of assessmer1'10Tt1Vis1ons of the Research, Pro­

and Consumer Information Order for Honey and 
desire to continue to offer producers and importera the 
opportunitytorequestandreceivearefundofassessments 
paid. 

TO PRODUCERS AND IMPORTERS OF HONEY AND HONEY PRODUCTS 

This is a Referendum on the Re­
search, Promotion and Consumer In­
formation Order for Honey (Order). 

You are being asked to indicate 
whether or not you favor (1) continu­
ation of the Order, and (2) termination 
of the refund of assessment provisions 
of the Order. 

This Ballot Sample shows the 
exact questions that will be asked on an 
official ballot and outlines the eligibil­
ity requirements for voters. 

If, after reading this, you deter­
mine that you are an eligible voter, and 
did not receive an official ballot, obtain 
one immediately from your County 
ASCS office, complete the ballot and 
return it promptly. BALLOTS RE­
CEIVED AFTER SEPTEMBER 6, 
1991, WILL NOT BE COUNTED. 

REFERENDUM PERIOD 
AuJrUst 1, 1991, throuihAugust 

31, 1991, is the referendum period dur­
ing which honey producers and import­
ers may vote on the Honey Research, 
Promotion and Consumer Information 
Order (Order). At issue in this referen­
dum is whether or not honey producers 
and importers are in favor of the Order 
and in favor of termination of the as­
sessment refund provisions. 

ELIGIBILITY REQUIREMENTS 
Any person who produced or im­

ported honey into the United States 
during the period January 1, 1990, 
through December 31, 1990, and who is 
now a producer or importer of honey, is 
eligible to vote. 

1. Under§ 1240.201(h) of the Order, an 
"eligible producer" means any person 
who produces, or handles, or produces 
and handles honey or honey products 
and who does not claim an exemption 
from paying assessments during the 
representative period and who: (1) 
Owns or shares in the ownership of 
honey bee colonies or beekeeping equip­
ment resulting in the ownership of the 
honey produced; (2) Rents honey bee 
colonies or beekeeping equipment re­
sulting in the ownership of all or a 
portion of the honey produced; (3) Owns 
honey bee colonies or beekeeping equip­
ment but does not manage them and, as 
compensation, obtains the ownership of 
a portion of the honey produced; or ( 4) Is 
a party in a lessor-lessee relationship or 
a divided ownership arrangement in­
volving totally independent entities 
cooperating only to produce honey who 
share the risk ofloss and receive a share 
of the honey produced. No other acqui­
sition of legal title to honey shall be 
deemed to result in persons becoming 
eligible producers. 

2. Under§ 1240.201(i) of the Order, 
an "eligible importer" means any per­
son engaged in the importation of 
honey and/or honey products and who 
does not claim an exemption from pay­
ing assessments during the representa­
tive period. Importation occurs when 
commodities originating outside the 
United States are released from cus­
tody of the U.S. Customs Service and 
introduced into the stream of commerce 
within the United States. Included are 
persons who hold title to foreign-pro­
duced honey and/or honey products im­
mediately upon release by the Customs 
Service, as well as any persons who act 
on behalf of others, as agents or bro­
kers, to secure the release ofhoney and/ 
or honey products from Customs and 
introduce them into the current of 
commerce. 

3. Any business unit, partnership, 
family enter.prise, corporation, associa­
tion, or estate may vote. Each such 
entity is entitled to one vote. 

4. Proxy voting is not authorized, but an 
officer or employee of a corporate pro­
ducer or importer, or an administrator, 
executor or trustee of a producing es­
tate may cast a ballot on behalf of such 
entity. 

This is a sample ballot only. DO NOT USE. If you need a ballot, see your county ASCS office. 



NEW 
VIDEO 

Finally, a technically accurate 
video that takes you through the step 
by step procedure of instrumental in­
semination. The photography is excel­
lent with exceptionally clear close-ups 

of critical aspects of the operation. This 
19 minute, color VHS video (also avail­
able in 16 mm film); The Instrumen­
tal Insemination Of Honey Bee 
Queens is packed with information. 
The presentation is interesting as well 
as informative and appropriate for an 
audience with varying levels of 
beekeeping experience. 

The video is available with a Ger-

The Schley instrument, a top of the 
line, precision machined device with a 
micromanipulated syringe, is featured. 
Semen is collected with clear close-up 
footage including advice on how to 
avoid mucus plugs. The technique of 
semen homogenization by centrifuga­
tion is demonstrated. This advanced 
technique is becoming more widely 
used as the advantages it offers to a 
breeding program are realized. 

The new perforated sting hook is 
used in this video to open the sting 
chamber of the virgin queen . The inser­
tion of semen is clear and precise, 
though more emphasis could be placed 
on bypassing the valve fold. 

The video provides an excellent 
and accurate summary of what is in­
volved, the basic steps of the procedure 
and helpful advice. It is an effective 
teaching aid though may be insufficient 

man or English sound track. Trans- · if used as the only source of instruction 
lated from German some of the termi- to teach yourself. The process ofinstru-
nology is imprecise. For example the 
word "cannulas" is used in reference to 
syringe tips. The vaginal opening is 
referred to as a "wrinkled bulge" and 
the valve fold is not mentioned. These 
minor discrepancies are understand­
able in the context used. 

Accompanying the video is a writ­
ten text with valuable information that 
will serve as a reference for important 
details. The text presents background 
information on breeding and mating 
control in addition to emphasis on the 
importance of preparations, coordina­
tion ofrearingof queens and drones and 
taking the appropriate hygienic meas­
ures. Equipment and material needs 
are discussed as well as graphic de­
scriptions of semen collection and in­
semination of the queen. 

In the laboratory you are shown 
the required preparations for instru­
mental insemination. Helpful guide­
lines and suggestions for pre-care of 
virgin queens and drones are pre­
sented. Emphasis is placed on the tim­
ing of rearing and care of drones, an 
often overlooked step. Sterilization, 
another critical element, is demon­
strated. 
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mental insemination appears easy in 
this video because of the expertise dis­
played. Proficiency in this technique 
requires long hours of practice. It is a 
difficult technique to learn from a book 
or a video because of the precision and 
attention to detail that is required. 

Professionalism in content and 
photography is essential and clearly 
displayed in this new video. Selection 
and controlled mating provide the tools 
to attain major accomplishments in bee 
breeding. This is viewed as the best 
potential long term solution to the cur­
rent problems of parasitic mites and 
African bees facing the beekeeping 
industry. With this increasing interest, 
it is imperative that information is 
presented in an accurate, interesting 
and easily understandable format. The 
new German video,Th e Instrumental 
Insemination Of Honey B ee 
Queens, satisfies this long overdue 

need. D 

For information on obtaining this 
video, write Honey Bee Insemination 
Service, 7417 Hayden Run Rd., Am­
lin, OH 43002. 

SUMMER 
SPECIAL 
NEW!!! 

PLASTIC CONTAINERS 
1/2 GAL. .20 each 
1 Qt. 19 each 
1 Pt. .14 each 

With tamper proof lids. 
Prices are for cases 

of 108, 208, 
450 respectively. 

Shipping not included. 

YARD SIGNS-11" x 11" 

Alurrimm baked on finish 
Summer Yard Clean Up Price 

$1. 0 0 Plus Shipping 

CANDLE MAKING SUPPLIES 
Full Line at Reasonable Prices 

::::
111i!&i~~r,j::~11:i~1;:1t~ll!!llilli: 

IFREE CATALOGI 

B&B 
Honey Farm 

Rt. 2, Box 245 
Houston, Minnesota 55943 

(507) 896-3955 
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H oney bees have a great number of 
systems that protect them against 
pests, parasites, and predators. The 
microbes and animals that may cause 
problems for honey bees range from 
microscopic viruses to large animals 
such as bears. A beehive is, afterall, a 
great collection of potential food, in­
cluding honey, po1len, brood, wax, and 
the bees themselves. Those that can 
break through the honey bee's defense 
system, and rob it, may have a grand 
feast. 

In recent years, researchers who 
study honey bee behavior have shown 
that bees may specialize in certain 
tasks. There are, for example, under­
taker bees that specialize in removing 
the dead (Visscher, 1983). Some bees 
are water collectors and may do that 
task for their whole field life (Robinson, 
Underwood, and Henderson, 1985). 
More recently, Kolmes (1989) made 
observations on bees that groom other 
bees. Using observation hives, he foun·d 
that 999 workers out of 11 71 did not 
groom other bees while he was watch­
ing them. There were 132 bees that 
were seen grooming others once. How­
ever, he observed 20 bees that groomed 
other bees six or more times and he 
called these bees "grooming special­
ists" The papers cited in this para­
graph are only a few of the many that 
have been written lately that show this 
strong division oflabor. 

We have known for many years 
that the Africanized honey bees in 
Brazil have some resistance to varroa 
mites. We find varroa in every colony 
where we search for them in that coun­
try. However, the mite populations 
never become very high and no one in 
Brazil treats their bees for varroa 
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RESEARCH 
REVIEW 
DR. ROGER A. MORSE 

Cornell University • Ithaca, NY 14853 

"Grooming and Housekeeping: Keys for 
Disease Control" 

mites. (There are no chemicals regis­
tered for varroa control in Brazil. Ed.) 
The good news is that the resistance ap­
pears to depend on a very simple 
mechanism. The Africanized bees 
appear to keep varroa populations low 
by grooming and removing the mites 
from the colony (Moretto, Goncalves, 
and De Jong, 1991). This past winter 
we found a colony of American bees in 
Florida that is apparently resistant to 
varroa mites in the same manner 
(Morse, Miksa, and Masenheimer, 
1991). We have not yet perfected a 
bioassay system which could determine 
how strong this resistance is. The ob­
servations we have made indicate the 
bees remove and kill the mites through 
grooming. 

The original hostofVarroajacobsoni 
is the Indian honey bee, Apis cerana. 
This is a bee much less than half the 
size of our European bees but with 
much the same biology. Varroa mites 
are also found in every colony of the 
Indian honey bee whenever one 
searches for them. However, they 
never become numerous. Peng and her 
associates (two papers in 1987) report 
that the way in which the Indian honey 
bee resists varroa is through grooming 
and removing the mites. Koeniger and 
Muz~ffar(1988)reported thatApis dor­
sata, the giant Asian honey bee resists 
another species of mite that infests it in 
much the same manner. All of this is 
reminiscent of the famous and often 
cited paper by Rothenbuhler and Th­
ompson (1956) that demonstrates that 
some honey bees are resistant to Ameri­
can foulbrood because of good house­
keeping and their ability to remove 

dead and diseased larvae from the hive. 
The important message from all of 

these papers and the observations they 
contain is that honey bees have a great 
number of methods of resisting pests, 
predators, and diseases. A colony's suc­
cess often depends upon the degree to 
which these specialized efforts are 
developed. There is also great variabil­
ity between colonies. We are aware of 
this because there are differences in 
aggressiveness, honey production, size, 
etc. When colonies vary in this regard 
they may also vary in their ability to 
resist disease. All of these facts suggest 
that itis only natural that resistance to 
diseases, including those caused by 
mites, should arise. 

The problem now is for us to find 
these resistant colonies. Resistant bees 
are something every beekeeper should 
search for. When colonies are treated 
with pesticides and drugs there is no 
opportunity for natural resistance to 
show itself. However, as healthy feral 
and abandoned colonies are found it is 
worthwhile examining them for any 
potential they may have. 

T.e knowledge we have at present 
gives me hope that within a few years 
we can select and breed new bees resis­
tant to the major honey bee diseases. 
Hopefully, we can doawaywithmanyof 
the pesticides and drugs we are now 
using to keep bees healthy. However, 
for this to be successful it must be a 
cooperative effort with many beekeep­
ers and researchers involved. 

References: 
Koeniger, N. and N. Muzaffar. Lifespan of 

the parasitic honeybee mite, tropilaelape 
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Norman's Top Honey Producing llallanQuaens 
lnsi.red and air mail paid 

QUEENS 
1-10 . . . $3.75 11-24 ... $3.50 25-up . . . $3.25 

NORMAN BEE FARMS 
P.O. Box 26 • Ramer, AL 36069 • (205) 562-3542/3354 

HONEY BEAR LABELS 
**MUL Tl-COLOR** 

500 = $26.00 
1,000 = $48.00 

Add $5.00 
for shipping & handling 

"FREE" 
with each order. 

.S.AJGRANULATI 
ey are •RED, WHITE a 

R. M. FARMS 
ept. G, 28760 Van Born Rd 

Westland, Ml 48185 
Ph. (313) 722-7727 

pies of all our labels just sen 
im rintin Na 
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Here's what these beekeepers say about their 
Dakota Gunness Uncapper: 

CANADA: "VERY GOOD MACHINE WITH NO PROBLEMS AT ALL. 
THANKS FOR BUILDING IT." 

Mike and Bill Pankow, Dufrost, Manitoba 

U.S.A. "BESIDES BEING SAFE, AND INCREASING PRODUCTION, 
IT CUTS DOWN ON DESTRUCTION OF COMBS." 

Tirr, Rittenhouse, Hawick, MN 

MEXICO: "YOUR UNCAPPER IS THE BESTTHAT I HAVE HAD IN MY 40 
YEARS OF BEEKEEPING." 

Dr. Oscar J. Barazza, Veracruz, Mexico 

FIND OUT YOURSELF! ORDER NOW FOR PROMPT DELIVERY! 

DAKOTA GUNNESS, INC. 
Box 106, • Abercrombie, ND 58001 • (701) 553-8393 

The A.I. Root Company is designing a permanent 
display of historical beekeeping equipment in an 

authentic reproduction of 

THE HONEY CAFE 
Famous in Medina before the turn 

of the Century. 

To make the CAFE as perfect as possible, we're looking for 
those old and ancient beekeeping artifacts sitting in basements 
and attics, in barns and backlots. You know, those things once 

used (for you' re not sure what) with the bees. 

So if you've a bit of Bee history just sitting around, taking up 
space, collecting dust and in the way, YOU can make History in 

THE HONEY CAFE 

Take that bit of history and bring or send it in. Those selected go 
on permanent display in THE HONEY CAFE. And best of all, 

down in one corner, notice YOUR name as doner on an Oh So 
handsome plaque. Make History Today! 

Get that SPECIAL Plaque made with 
YOUR name today. Donate those old 

and ancient beekeeping gizmos to 
---THEHONEYCAFE--­
Contact Curtis Brown, 623 West Liberty 

Street, Medina OH 44256 
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The mother of all bees in the hive, 
the queen's majorfunctionis to build up 
and maintain the colony population. 
She is an efficient egg layer, producing 
up to 2000 eggs a day during the peak 
season. 

The queen mates with 10 to 20 
different drones early in her adult life. 
She may take several afternoon mating 
flights over a period of several days, 
mating with several different drones 
during each flight. Normally a queen 
will mate between five and 10 days 
after emergence and begin oviposition 
(egg laying) two or three days after 
mating. She will store five to six million 
sperm in her spermatheca to be used 
over her lifetime. Once the queen be­
gins laying, she will not mate again. 

The workers pay greater attention 
to the queen after she has mated. A 
constantly changing court of young 
worker bees attend the queen, feeding 
her and antennating her body. The 
queen's body is covered with queeh 
substance pheromone produced by her 
mandibular glands. During this activ­
ity the bees pick up the "royal scent". 
The changing of the court allows the 
bees to distribute the queen pheromone 
among nestmates. This acts to inhibit 
workers from developing their ovaries 
and laying unfertilized eggs. 

The queen moves over the combs 
looking for cells which have been 
cleaned by house bees. She is able to 
recognize the difference between 
worker cells and drone cells and will 
selectively release sperm as the eggs 
passoutofthe oviduct, fertilizing them. 
When a drone egg is laid, no sperm are 
released. Remember, worker bees are 
female and develop from fertilized eggs 
and the male, drone bees, develops from 
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EEN 
AND YOU 

Sue Cobey 
unfertilized eggs. 

How the queen is able to determine 
when to and when not to fertilize eggs 
has been a topic of debate over the 
years. It is assumed that the cell size 
difference between the smaller worker 
cells and larger drone cells is recog­
nized by the queen and stimulates her 
to release or not to release sperm with 
the egg. In the late 1800's many scien­
tists thought the queen was able to 
recognize cell type by instinct and 
would fertilize eggs dependent upon 
her "free will" 

In the early 1900's it was hypothe­
sized that the smaller worker cells put 
pressure on the queen's abdomen caus­
ing sperm to be squeezed out of the 
spermatheca to fertilize the egg in a 
worker cell. This theory was proven 

Timothy Lawrence 
these situations there is no pressure 
applied to the queen's abdomen. 

Queen behavior studied by Dr. N. 
Koeniger in Germany revealed that 
queens examine worker cells before 
depositing eggs. The queen stops and 
puts her head and forelegs into the cell 
where she remains for an average of 
three seconds. After this cell inspection 
the queen deposits an egg, and goes on 
to inspect the next cell and lays another 
egg after the inspection. Queens were 
also observed inspecting drone cells 
before oviposition. During the exten­
sive observations of this research, it is 
interesting to note, oviposition without 
cell inspection was never observed. 

The queen appears to recognize the 
type of cell by size and her inspection 
stimulates her to lay a fertilized or 

'~ close look at 
Oviposition" 

erroneous by known biological facts 
and studies of the queen anatomy. Sci­
entists determined that it is impossible 
for ~erm to be released by applying 
pressure to the spermatheca of the 
queen. This theory was further dis­
pelled by observing behavioral traits of 
the queen. Queens were found to lay 
fertilized eggs in worker cells in which 
the cell walls bad not yet been com­
pleted and to lay fertilized eggs in 
queen cells that are very wide com­
pared to worker cells. Obviously, in 

unfertilized egg. There is indication 
that the queen's front legs are involved 
in measurement of cell diameter. Koe­
niger found that queens with their fore­
legs removed continue to lay eggs 
though cannot differentiate between 
cell sizes. The eggs laid were both fertil­
ized and unfertilized and were not laid 
in the proper cells. These experiments 
led Koeniger to conclude that the queen 
recognizes drone cells mainly by her 
forelegs during cell inspection. It is 
assumed that fertilization of the egg is 
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prevented by a specific stimulus of the 
drone type cell size. Alack of this stimu­
lus in worker cells appears to cause the 
queen to lay fertilized eggs in worker 
cells. 

Queens definitely prefer to lay in 
dark comb that has been previously 
used for brood rearing. If given new 
comb the queen will usually lay in all 
the dark comb first and move on to the 
new comb as a last choice. If you use 
wired foundation, the queen will usu­
ally skip the newly drawn cells where 
the wire is embedded. 

The oviposition rate of the queen is 
dependant on many factors. Population 
size, seasonal fluctuations, variable 
weather, the supply of available re­
sources, all play a major role in deter­
mining the egg laying rate of the queen. 
The genetic makeup of the bees and the 
conditions in which the queen is reared 
also greatly influence this. The egg 
laying rate is effected by age as well, 
older queens tend to slow down in their 
egg laying activities and will lay a 
higher percentage of unfertilized drone 
eggs compared to young queens a year 
old or less. Once again we see the impor­
tance of the queen and the fascinating 
role that she plays in the colony's sur­
vival strategy and success or failure. □ 

THE BEEHIVE LINE 
Beekeepers Information Service 

"'-- 'v NATIONWIDE I 

/"'-. 

Everything you ever wanted to know about Bees. 

NEW VIDEO RELEASE 
THE WORKABLE AFRICAN BEE by Robert Meise 

What happens when a beekeeper goes into the WILD'S of northeastern BRAZIL capturing 
"KILLER BEE" swarms in his short's without a bee veil??? 

Film producer, Bob Meise is an American/Brazilian beekeeper, queenbreeder, royal jelly and 
honey producer, and provider of killer bees for pollination services for ten years. See killer 
bees in the middle of a melon field with farm workers picking melons in the same field along 
side the Killer Bees. This educational film on "How to Work" Killer Bees without danger to 
bystanders or yourself illustrated by a personal demo and interview with Dr. David DeJong. 
David Miksasay's this film is helping his "HOBBY" and providing JOB SECURITY by keeping 
his good bee yard locations! When a location or neighbor land owner asks "What about those 
KILLER BEES?' he gives them this video and honey thereby helping to save his locations! 
Copyright pending, prices are $29.95 each, extra copies lo same address are $15.95 each 
and are distributed by David Miksa, 13404 Honeycomb Rd., Groveland, FL 34736. 

~ 991 Bob Meise 

Apiarist 
S36A. The Ultimate 
suit for the profes­
sional beekeeper. The 
all-in-one suit and veil 
is tough & machine 
washable. Two deep 
front pockets, hive tool 
pocket, two velcro top 
pockets. Comfortable, 
light-weight & supurb 
protection. State 
height & chest size 
when ordering. 

$99.99 
S,M,L 

XL- $109.99 
XXL-$114.99 
White 

8.J. SHERRIFF 

DON'T 
FORGET 
Bee Farmer 

(veil & vest) 

$46.99 

Countryman 
(smock & veil) 

$64.50 

Honey Robber 
Qacket & veil) 

$76.~0 

Junior Apiarist 
S3A. A smaller ver­
sion of the adult model. 
Sutt able for children 10 
- 12 years old. State 
height & chest when 
ordering. 

$65.99 
For younger kids 

Kiddy Bee Suit 
1-800-458-HIVE Rt. 1, Box 135 • Moravian Falls, NC 28654 • (919) 921-3640. $55.00 
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0ull1tfty 
1-10 

11-39 
40-99 
100- up 

HOWARD WEAVER & SONS, INC. 
Fumidil-B Fed, Health Certificate Included 

Cauc. or Cam. Mldnlte Starllne Dbl. Hybrtd 
Queens Queens Queens Queens 

$8.50 $9.10 $9.10 $9.10 
$7.90 $8.50 $8.50 $8.50 
$7.40 $8.00 $8.00 $8.00 
$6.95 $7.55 $7.55 $7.55 

Price Includes Apistan Strips - ,----­.,,.. --~ 
@1•-

FOR THE BEST QUEENS & SERVICE 
NORTH AMERICAN PRICES 

For clipping and marking, add $1.00 per queen. 
Marking - 75¢ Clipping - 50¢ 

All queens are shipped priority, first class mail. 

Rt. 4, Box 24 • Navasota, TX 77868-9407 • Telephone: (409) 825-TT14 • Telex: 263129 • Answer Back: BEES UR 
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WINTERING 
THE EASY WAY 

I used to work for a commercial 
beekeeper with 10,000 hives in Califor­
nia. He sold his extractor when I was 
there because he never used it. By 
"proper" management, his bees never 
swarmed, or stored honey. That's fine 
for a Pollination and Package producer, 
butnotforthehoneyproducer. The Key 
Is Wintering, in short ... 

1) Don't super too soon in the 
spring. Make sure the second brood 
chamber is filling with honey before 
adding a super. 

2) Don't add a second super until 
the first is almost full (capped). This 
needs to be adjusted to areas where 
more than 60 lbs. of honey is produced. 
The goal is to end the honey flow in the 
fall with a full box ofhoney in the second 
brood box -full means side to side, top 
to bottom. And if it isn't full, feed or 
replace empty frames with full ones. 
This means not being greedy when you 
pull honey, and maybe even putting 
some frames back on. Only the best 
frames should be kept and the best 
honey fed back. 

Now ... for the secret of wintering 
bees in cold climates. 

SUPPLIES. Bales of good, dry wheat 
straw, rolls ofheavyfeltbuildingpaper, 
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3' wide by 2" mesh chicken wire, (you 
may also use 5' wide chicken wire), 
wood cleats 16" x 3" with two #7 box 
nails for each to nail to the hive, and 
finally, 1-1/2" galvanized roofing nails. 
These supplies cost money, but with the 
exception of the straw and the building 
felt, the rest is a one time investment, 
and I am still using the same felt after 
six years. I carefully store all materials 
in a shed when not in use. 

Before I tell you how to use the ma­
terials, I want to tell you why I use 
them. One picture would be worth a 
thousand words and I wish you could be 
with me the first week of April when I 
unpack my bees. I used to hate with a 
passion the first spring check. It was 
horrible to see the five story hive of 
August reduced to only two frames of 
living bees and piles and piles of dead 
ones, smelling up the hive and no 
honey. It was terribly depressing. (Of 
course, I know you don't dread checking 
your bees in the spring.) 

When February comes a certain 
feeling of helplessness used to come 
over me because there was nothing I 
could do to forestal the starvation and 
winter burn taking place, ( I know you 
have never opened hives to see dark 
greasy bees slowly moving about, the 
frames soiled with feces and a pungent 
smell reaching for your nostrils). Well, 
you say, that is the way it is. Or maybe 
that is all you have ever seen. 

Well I dread spring, too, but now 
for a completely different reason. First, 
I only have a 3-5% loss and those are 
almost all due to queenlessness. But 
what is really bad is the 95% that are 
left are so full ofbees I am at a loss as to 
what to do with them to stop swarming. 
You see, I don't want any more colonies. 
I have had to resort to supering in April 
and take the chance ofhaving a super of 
dandelion honey on 80% of my bees. I 
was so used to beekeeping with half­
dead hives in the spring, I just assumed 
one had to be short on bees. But even 
though I'm scrambling every spring 
now, I know what it is to have a 50% 

loss, and I learned the hard way. 

How TO WINTERIZE. With your bales of 
straw (eight bales per 200 hives), tar 
paper rolls, chicken wire, roofing nails, 
cleats, entrance reducers and, of 
course, a knife and tin snips, you are 
ready to start packing your bees. The 
best time is to start in September and 
finish in mid-October. By myself, I can 
pack 200 hives in a weekend, in six­
seven hour days. You want to work 
during the warm days of fall so the 
straw will have time to become super 
dry, and the tar paper will mold to the 
straw. If you wait too long and do it in 
cold weather, the tar paper is stiff and 
much more likely to be torn by the wind. 
Of course, the sooner the packing is on, 
the sooner the bees start saving honey. 

ARRANGING. There are two ways to ar­
range your colonies for this technique. 
First, place them back to back, in rows 
of five, 10, or 15 long; or, place them in 
single rows five, 10, 15 long. You may 
pull them apart in the spring, but I 
leave mine pushed together in single 
rows all year long. I've noticed no prob­
lem keeping them together, and even 
pulling honey is O.K. I should note my 
hives are on car windshield pallets and 
are sitting even. 

PACKING. If your bees are in a double 
row, back to back, you'll need five foot 
wide chicken wire instead of three foot 
wide. And the first time out, you'll have 
to cut the wire and paper to lengths of 
five, 10 or15 hives. After that, they'll be 
precut and ready to use. 

THE PROCEDURE 
1) Place the 16" x 3" cleats with nails 

in at the ends of each row. 
2) Spread loose straw over hive lids, 

two three inches thick, or more, and 
even out lid heights with straw. 

3) Take tar paper roll and pull about 
three feet off the roll to cover the outside 
end hive side walls all the way to the 
bottom board. Then, roll down the row 
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First, put your colonies together in rows of 5, lOor 15. Then oouer them with 3"-4" of wheat straw (oat straw works 
well, too). Euen off colony heights with straw. 

Cover the straw with roofing felt (tar paper) that reaches to the pallet (hive stand) on both sidu. Make sure the paper 
reaches ouer the front about 1 -'l /2". Note upper entrance. 

Couer entire works with poultry netting, fastening both ends with cleats, and Jwld-down nails along the way. Don't 
forget entrance reducers. 

ofhives and cut at ground bottom board level at the other end 
of the row. The tar paper should overhang slightly the front 
of the hives and have 1-1/4" overhang at the back of the hive. 
Paper should cover both ends of the row. If you're using back­
to-back hives, do the same thing with the second row, with an 
overlap of tar paper in the center. 

4) Take your chicken wire and follow the same procedure 
as the tar paper. Use something heavy to hold the wire down 
while you are rolling it out and cutting. 

5) Take the wood cleats and tack down the first end, 
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adjusting wire so it has slight overhang (one-two inches) on 
the front. Then go to the free end and pull the wire moderately 
tight and cleat it down, too. 

6) With a pocket full of roofing nails and a hammer, walk 
down the front of the row and put a nail in every other hive, 
about two inches below the lid, and hook the wire. There 
should be very little tension ... this is only an anchor point. 

7) Nailing down the back requires one nail in every other 
hive, too. Also, at this point, slightly stretch the wire to snug 

Continued on Next Page 
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Snow, tar paper and straw 

Wintering the easy way! 

it up, and fold it down on the corners, like making a bed. 
8) This is most important. You must reduce the entrance to 

3/8" x 1/2" opening. I make cleats about 14-3/4" long x 3/4" x 
one inch wide. Use a 1-1/2" galvanized nail, put through the 
cleat off centered, dado the entrance 3/8" deep by 1/2" wide, 
again off center. 

In the time it has taken you to read this, you could have 
done it. I repeat, I pack, by myself, 200 hives in two short days 
and unpack them in half that time. 

8) Another most important factor of this packing is to 
provide an upper entrance in the second box for moist air to 
escape. This can be done by using lids with entrances in them 
or inner covers. The easiest way is to drill 3/8" holes, centered 
just below the handhold of the second box. 

Some say all these little sticks, holes, straw and chicken 
wire are a waste of time and effort. So why do it? Because it 
is cost effective. Consider the reduction oflosses to mice alone. 
The entrance reducers alone pay the cost of packing by stop­
ping mice. It also helps the bees move down int?o the bottom 
box by keeping drafts off the bottom in the spring. 

Careful research conducted on wintering has provided 
some helpful information. Upper entrances are vital to col­
ony health. When a slightly warm day comes along in the 
winter, the bees have quick access to the outside, where a 
bottom entrance may never be used on those short warm 
spells in the winter. But most important is the ventilation. 
Damp, water-laden air is allowed to escape the hive and I 
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My entrance reducer, nailed in place off center. 

believe it is drawn toward the super-dry straw like a sponge. 
Without this upper entrance, the most interesting black, 
pink and white molds grow on the top bars ... for those inter­
ested in fungi, it is a wonderful place to grow all kinds. Even 
my dead hives have no mold in them. 

Now, I have got to be honest with you. There are several 
disadvantages to this system. First, it takes time and effort 
in the Fall of the year when you would rather be hunting or 
finishing your extraction. But, it saves all that effort in the 
spring cleaning out dead bees and cleaning up equipment. 
Another serious drawback I have found is that with all those 
losses you used to have, you had a chance to paint and repair 
the dead hives. Now, you won't get the chance to drag them 
back and forth to the warehouse so much either, certainly an 
enjoyable task you will have to give up. 

Another problem is that hives can last over 10 years 
without major repairs. And then, of course, the paint on your 
boxes and lids will last five to eight times longer due to 
protection during winter, reducing your wintertime enjoy­
ment of painting equipment. And, perish the thought, you 
will have time to go fishing in the Spring, your back may last 
20 years longer and you won't have to retire 20 years early. 

UNPACKING is easy. You simply pull the cleats, pull the nails 
and roll up the wire and tar paper and color code rolls, if you 
like. Orange meaning a five hive roll, etc. Straw can be 
burned, or in my case, I use it as a heavy mulch to control 
weeds where I don't use carpeting. It's on the ground in the 
Spring soi t gets wet and compacts to reduce the fire hazard. 
Store this equipment in a protected area, out of the light and 
materials will last a long time. My tar paper was taken off the 
6th time last spring, and I'll use most ofi t again next month. 

The paycheck comes when you unpack your bees with 
anticipation instead of dread. To open a hive in March and 
April and smell the sweet smell of strong active bees makes 
it all worthwhile. To see over 90% of your hives strong and 
sweet smelling may be a shock ... but you'll get over it. 

I learned this packing method the hard way, and you 
may have better or more expensive ways to accomplish the 
same thing ... like going to California or Florida in the winter. 
Well, I tried that, too, but that's another story. 

Whether you have five or 5,000 hives and you overwinter 
in a cold climate, this method of protection is cost effective. 
Try it on a couple, or a couple hundred hives this month for 
this winter. It's worth every penny spent and every minute 
taken. And I learned that the hard way. D 
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Yes, they need our help. And I'm 
referring to Boy Scouts, not bee scouts. 
If you have assisted the scouting pro­
gram as counselor for a boy trying to 
earn his merit badge in beekeeping, you 
know what I mean. These kids need 
help, and don't know how to ask for it. 
Neither do many of their scoutmasters. 

The last boy I counseled was from a 
troop in east central New York. A town 
of20,000 should have no problem find-· 
ing a beekeeper to help an eager boy. 
But his scoutmaster didn't know of one. 
The boy found me by luck, a thousand 
miles west, because his grandparents 
live here in Ames, Iowa. In a series of 
sessions that spread over more than 
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HELP A 
SCOUT 

two years, he earned his badge. Now he 
is far more interested in honey (and 
where it comes from) than he was when 
this started. 

Here is my suggestion: Contact the 
scoutmasters in your community and 
tell them of your interest. Ask if they 
have a copy of the merit badge pam­
phlet on beekeeping. It is a 56-page 
booklet for beginner. 

But I suspect that reading the 
pamphlet is not the best way for a scout 
to begin with bees. Far better, he should 
watch you at work. He should see you 
fire your smoker and open a hive. He 
should know the components of a hive, 
the difference between sealed honey 

RICHARD F TRUMP 

and sealed brood, the difference be­
tween workers, drones and the queen. 
After he has watched you for a while, he 
may be ready to handle a loaded frame 
and pick up a drone. 

After a couple of sessions in the 
apiary, he will be much better equipped 
for reading the pamphlet. Al though i tis 
a good little book, there are some unfor­
tunate statements - so many, in fact, 
that I asked two other beekeepers to 
read it and offer opinions. Herb Spencer 
and Lloyd Stanley have both had a 
lifetime's experience with bees, and 
both have counseled scouts. They 
agreed with nearly all ofmy criticisms 
and came up with a few of their own. 
Here are samples ... 

Page 5 "They are the only insects 
that can be domesticated ... " In my 
opinion they are still wild. When you 
take them from a hollow tree and house 
them in a modern hive, they don't 
change their way of life. And when one 
of your colonies swarms, it lives in a tree 
just as it did in your hive. "Domesti­
cated" gives the impression that they 
have been changed. They haven't, at 
least in any significant way. 

Page 7 "If the bee can store gath­
ered honey ... " And page 39: "If you 
live in a northern state, the honey 
flow may start in June ... " Honey 
flows out of the extractor spigot, not out 
of the flower. Bees gather nectar, then 
convert it to honey. We beekeepers are 
responsible. We talk about the honey 
flow when we should talk about the 
nectar flow. 

Page 11 "Often she (the new queen) 
may have to fight and kill queens 
that have already hatched." Often? 
The manual properly says in the pre-

Continued on Next Page 
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Pictures showing the distinction between worker brood and drone brood will help a 
beginner. But being shown the real thing is much better 

In addition to showing a scout the castes of honey bees, ask him to show you! uls that a 
queen or a worker or a drone?• 

ceding sentence that after emerging, 
"the queen gets out, then destroys any 
remaining queen cells." Isn't one de­
struction enough? Also, queens don't 
'hatch', but rather emerge from a cell. 
Eggs (and ideas) hatch. 

Page 12 "She (the worker) never 
stops working until she dies." By 
keeping stop-watch time on marked 
bees in an observation hive, Martin 
Lindauer found that workers spend a 
good deal of time resting(or at least not 
working). The myth about forever 
working obscures an important aspect 
of efficiency in the colony. As Lindauer 
says in the 1961 edition of Communica­
tion Among Social Bees (Harvard Uni­
versity Press, 1961), "The loafers in the 
beehive are reserve troops, employed at 
critical points in the labor market. This 
is especially true for temperature regu­
lation and food gathering." 

Page 30 "Never use equipment from 
diseased colonies until it is 
sterilized." No explanation about how 
to do it. 

Page 33" ... practice this clipping 
procedure with some drones first. 
When you think you can do it well, " 
practice with a few workers before ~ 
clipping the queen." Better, I be-
lieve, to practice on a few more drones! 

Page 34 "If you see bees flying 
around the hive corners or en• 
trances with a quick, sneaky mo­
tion, suspect robbery. These rob­
bers act as if they expect to be 
jumped at any time. They're shiny 
and sleek ... " How many shiny sleek 
robbers have you seen? 

Page 48 ''To keep mice out of your 
hive you can use entrance screens 
of half-inch hardware cloth." Is 
half-inch really small enough? Young 
deer mice are skinny. (I realize that if 
quarter-inch screen is used, you have to 
check occasionally to know whether 
dead bees are blocking the entrance.) 

Page 52 ''Never use honeydew for 
winter stores." Good advice, but how 
to you know it's honeydew? 

Page 54 "Beekeepers who have 
nondescript black bees and find 
wax worms in their live colonies 
usually requeen with an Italian 
queen. They may add a pound of 

Seeing you work will get a scout off to a better start than simply reading about beekeeping. Italian bees to destroy the worms." 
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A moth infestation underway on a weak 
colony is not easy to stop, even by a 
pound of descr.ipt Italians. And for my 
benefit, I wish they would provide a 
photograph of bee that is nondescript. 

• 

There is, however, a lot of good 
advice in this pamphlet. For the origi­
nal edition the writers consulted the 
work of some highly qualified persons: 
Ralph Parker, E.J. Dyce, M.H. Haydak, 
J.E. Eckhart, Roy Grout, and Russell 
Kelty-as well as Dadan't First Lessons 
in Beekeeping and Root's Starting Right 
With Bees. It is easy, however, for writ­
ers to distort unintentionally the ideas 
that they review. For the 1983 edition 
additional writers, editors, and critics 
were apparently involved. If you be­
lieve I am being too fussy in my criti­
cism, ignore it. Expend your energy 
helping a scout! Here are a few ideas on 
helping a beginning Scout . .. 

One suggestion is to emphasize the 
why of your advice. The kids I hav_e 
helped seem reluctant to ask questions. 
You'll have to assume that they are 
curious, that they want to know. Here 
are a few question that they should ask: 

Why should you wait till evening to 
hive your bees? Because they will then 
settle into their new home and work 
routine more quickly. When theyflyout 
in the morning they are more likely to 
get their bearings during an orienta­
tion flight and find their way home. 

Why don't you wear gloves? (If you do 
wear gloves, the reason is obvious.) You 
are more awkward with gloves, more 
likely to mash a bee, more likely to drop 
a frame. And if your gloves are stung, 
you won't know it. The alarm phero­
mone builds up and the bees become 
more aggressive. (Blowing smoke on 
your gloves will help hide the odor.) 

When you were stung, you blew 
smoke on your skin where you were 
stung. Why did you do It? To mask the 
odor of the alarm pheromone. 

squeezed by your movements, they 
sting. Your Scout should also know that 
most of the bees' natural enemies are 
dark colored. That's why light colored 
clothes are better than dark.Also, plant 
fibers (cotton) are more "friendly" than 
animal fibers (wool) . 

Yousaidthere'stoomuch honey In the 
brood nest. Is that really bad? It sug­
gests that there's a shortage of storage 
space in the supers - or that the bees 
are having trouble getting up there 
with the nectar. A crowded brood nest 
may lead to swarming. 

Why did you switch the positions of 
those two brood places? You moved 
the second one down to the bottom. 
The second one was pretty well loaded 
with brood, where the queen was. Now 
there is plenty of empty space above, 
and she'll move up. She is much less 
likely to move down. The change helps 
prevent swarming. 

Your hives are in a crooked row, and 
the spaces between them aren't even. 
Why is that? When the hives are in a 
straight row, evenly spaced, foragers 
coming home with food may go in the 
wrong hive. We call it drifting. 

Is that bad? Yes. The drifters are likely 
to go in the stronger hives, where there 
is heavy flight traffic. The strong colo­
nies and usually the end colonies get 
stronger, and the weak colonies con­
tinue to get weaker. 

You said that hole in the Inner cover is 
for feeding the bees. Why do you feed 
them? Good question, because gener­
ally the bees feed you. We give them 
diluted honey or sugar syrup ... (Tell 
him how you do it; also how you feed a 
pollen supplement. Be sure he knows 
that this stimulates brood rearing ... 
and why you want a strong population 
of workers at the start of the nectar 
flow.) 

You don't seem to llke drones; what's 
bad about drones? Why do you blow 

, smoke on your bees? Are all bees as 
Why do you stuff your trouser cuffs gentle as yours? Will the bee that Just 
Inside your socks? Bees that are on stung you really die? What do you do 
the ground tend to crawl up on any if you see a swarm leaving one of your 
support. Your feet and legs are good hives? Why does that queen have a 
support. Better to keep the bees out- spot of paint on her back ... 
side. (I prefer the stuffing method to Perhaps kids are afraid they will 
using elastic bands because bees can ask dumb questions. I am convinced, 
crawl up under your cuffs part way. however, that they are curious and that 
They are blocked there, and if they are they appreciate answers. (That last 
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Many beginners make one of two 
mistakes using smoke. Either they 
stand too far away or they nearly 

suffocate the poor insects. 

question, the one about paint, would 
lead to a comment that by using a se­
quence of colors for the years, the 
keeper is able to decide more easily 
when he should requeen a particular 
colony.) 

• 

While checking the library for the 
pamphlet, locate other books about 
bees, preferably books about the nature 
of honey bees rather than about man­
agement. Three examples are Richard 
Taylor's The Joys of Beekeeping, Edwin 
Way Teale's The Golden Throng, and 
Richard Trump's Bees and Their Keep­
ers . You probably won't agree fully with 
any of them. That's because you are a 
beekeeper. 

Finally, when your scout is coming 
along well with his assignments, tell 
him that you would be willing to bring 
some of your equipment to a troop 
meeting and answer questions. If this 
works out, ask your scout to assist in 
some way, while wearing a veil. Also, 
take some snack crackers and a jar of 
honey along. And a portable observa­
tion hive would be the final touch! D 

To order a copy of the merit badge 
booklet contact Boy Scouts of Amer­
ica, Irving, TX 75015-2079. Mine cost 
$1.50 at the regional office in Des 
Moines. After becoming familiar 
with it, particularly the list of re­
quirements, I gave it to our library. 
They had other pamphlets but not 
beekeeping. Valuable items like that 
get lost. 
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EXTRACTING 
There are many pleasures to be had in beekeeping- the 

thrill of hiving a large swarm, the smell of warm wax and 
honey when the hive cover is popped, and the satisfaction of 
putting in a hard day's work in the bee yard. However, for 
many, whether hobbyists with one or two hives or commer­
cial beekeepers with thousands, the greatest joy is the sight 
of golden honey pouring from the bottom of the extractor. 
This is what it has all been about - Spring feeding, re­
queening, supering and harvesting. The honey that pours 
from your extractor is the product of thousands and thou­
sands of little lives and many hours oflabor. 

Last time we managed to get supers of capped honey 
home, and now they are sitting in the garage (or basement, 
or wherever). The lights are off and you have one window 
cracked open a little at the top to let any straggling workers 
outside. Now what? 

There are several pieces of equipment that anyone pro-
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ducing extracted or liquid honey should have. They are, in no 
particular order, an uncapping knife, something to catch the 
cappings in, an extractor, a strainer and a bucket. These are 
the basic pieces of equipment, and, in one form or another are 
in every beekeeper's honey house. As your operation grows, 
your equipment will too, but most Weekenders don't have 
lots of equipment (we may have what our spouses deem 
necessary, but never too much equipment ... ) and we usually 
don't have a lot of time either. And, what's available is 
usually late at night after the other chores are done and 
everyone else has settled for the day. Actually, I enjoy this 
time. It's quiet and peaceful. 

The first item to consider is your uncapping knife. 
Available are three styles of uncapping knives: The electric, 
the steam and the cold. Of these the cold knife is the least 
expensive. You use this knife by heating it in hot or boiling 
water and then cutting off the wax cappings. Between 

This is what your 
honey super should 
look like. The capping 
will extend past the 
edges of the frames, 
easing remoual. All 
frames will be capped 
and ready to go. 

Uncapped frames 
will haue nectar 

that's not yet honey. 
It will be high in 
moisture and, if 

extracted will 
decrease the quality 
of your product. Do 
not extract those 

frames/ 
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frames, you shou1d put the knife back 
into the water to reheat it. It is possib1e 
to speed the process a bit by using two 
knives. Simp1y reheat one knife in the 
water while you use the other to uncap. 

While the cold knife is the least 
expensive, the steam knife is perhaps 
the most complex. It works as well as 
any other type, but you must have some 
sort of steam generator to create the 
steam that heats the knife. Buying a 
steam generator and the steam hose 
required will cost additional money. 

Probably the most popular knffe 
used by hobbyists is the electric style. 
The principal is the same - a heated 
knife blade cuts through the wax cap­
pings faster than a cold blade. This 
knife uses standard household current 
to heat the knife. The more expensive 
are supplied with adjustab1e thermo­
stats to contro1 the temperature of the 
knife. This is good because it will keep 
an over-heated blade from scorching 
the honey it comes in contact with. 

Speaking of scorched honey, some 
beekeepers will not use a heated knife 
at all, because of the possibility of this 
occurring. They use a serrated "bread" 
knife to slice through the cappings. It is 
by far the least expensive of all meth­
ods, and can be used year-round in the 
kitchen, unlike most of the honey proc­
essing equipment we acquire. If the 
serrated knife you use is flexible 
enough, you can uncap the 1ow spots on 
the frame, instead of using a cappings 
scratcher. 

Before you can use the knife, you 
will need to have some sort of container 
to catch the cappings that you cut off. 
There are several products avai1able 
from the bee supply companies that you 
can buy, but you can use just .about 
anything, from a kitchen colander and 
a pot, to a five-gallon bucket. Ideally, 
whatever you use will catch the cap­
pings and let them drain for a night or 
two. The honey that comes off the cap­
pings is good and can be added into the 
rest of the extracted honey. 

Uncapping is a straight forward 
job, and gets easier after a few frames of 
practice. Set a frame of honey over the 
cappings basket on a support of some 
type. Hold the top of the frame tilted 
away from you. Start at the bottom of 
the frame with the knife edge resting on 
the top-bar across the frame to the 
other side. With a back and forth mo­
tion, cut from the bottom of the frame to 
the top. Because the frame is angled so, 
the cappings and honey will drop into 
the basket. Be careful to keep your 
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Cappings, once removed should fall into a 
container that will let the honey drain 

through some type of screen or filter. This 
shows a frame (upper right) resting on a 

cross bar over a holding tank. The 
cap pings are resting on a filter. 

A perfectly uncapped frame. Cappings 
have been removed top to bottom, edge 

to edge. There were no sunken areas on 
this frame, but had there been, a fork or 

cappings scratching would have been 
used to remove the caps. 

Reversing frames in a tangential extractor. 
This model holds either two shallow 

frames, or a single deep frame in each 
basket. It is commonly called a 3/6 

extractor. When running, make sure the 
extractor is balanced, fastened to the fioor 

(most come with attached tie-down holders) 
and that frames are emptied one side at a 

time. Old foundation (used two or three 
seasons) is much less likely to 'break' when 

spinning than first year foundation. 

Continued on Next Page 
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fingers back to avoid cutting 
yourself. Occasionally the knife 
will come out of the cappings and 
if you're not careful, it'll take the 
tip of your finger off on it's way 
by. The least that it will do is 
burn you if you're using a heated 
knife, so, just be careful. 

After you've finished one 
side of the frame, turn it around 
and cut off the cappings on the 
other side. This is where it pays 
to use nine frames in a honey 
super because the bees will draw 
the comb out farther and it is 
easier to cut off all of the cap­
pings. If you started with foun­
dation and used 10 frames to a 
super, you can still use the knife, 
but you may have to work at get­
ting all the cappings off. In the 
low spots, use a fork or a cap­
pings scratcher to scrape off the 
wax cappings. 

Take the frame that you 
just uncapped and place it in the 
extractor. Repeat this until your 
extractor is full of uncapped 
frames. You should load your 
extractor according to the 
extractor's design and/or manu­
factures instructions. If you 
don't have enough frames to 
make a full load, balance out the 
extractor with the frames you do 
have. A spinning extractor is 
like your washing machine dur­
ing the spin cycle. Ifit is out of 
balance it will walk across the 
floor, especially ifit has a motor. 
If your extractor is hand paw­
ered, it will make a tiring job 
even more tiresome as you try 
and keep it on the floor while 
cranking. 

Learning how long to stand 
there and crank is a bit of an art. 
I hate to admit it, but the frames 
I extract in the first load or two 
are spun longer than the later 
loads during the same night. A 
good gauge is by the sound of the 
honey hitting the sides of the 
extractor. It sounds like rain 
falling. Keep spinning until you 
don't hear it "rain" anymore, 
maybe as long as 20 minutes, 
usually closer to 10 or 12. Then, 
any additional spinning you can 
accomplish is "honey in the 
bank" 

There are several pointers 
to keep in mind while extract­

What 
Kind 

Of Extractor 
There are two extractor designs on the market 

today, the Radial and the Tangential. Someone might 
include the Merry-Go-Round extractor as a third 
type, but it works on the same principal as the radial. 

So what is meant by radial and tangential? If you 
were to thumb through a beekeeping supplies catalog, 
you'd quickly find that one meaning of a radial extrac­
tor is that it generally costs more. Most beekeepers 
start out with a tangential and work their way up to 
a radial as their operations grow. 

Actually the name refers to the way in which the 
frames of honey are set into the extractor. If the frame 
is set in with the comb facing the axle and the outside 
of the extractor wall, then it is considered a tangen­
tial. If the frame sets radiating from the axle like the 
spokes of a wheel, then it is considered a radial. 

TANGENTIAL: Place the uncapped frames of 
honey in the extractor with one side facing the extrac­
tor wall. After the extractor has been loaded, close the 
lid and begin to spin the extractor, slowly at first, then 
building speed. Remove about half of the honey from 
that side. If you spin too long, or too fast you risk 
breaking the comb as the weight of the honey on the 
inside pushes through to the outside. After halfofthe 
first side is empty, stop the extractor and flip the 
frames, so the unspun side is facing the extractor 
wall. Start spinning this side, slowly at first and then 
faster as the honey leaves the comb. Keep this side 
spinning until it stops "raining" against the extractor 
sides. Stop again and reverse the frames in the extrac­
tor and spin the first side again until it stops "rain­
ing" Remove this load and start the next. 

RADIAL EXTRACTOR: Radial extractors are 
really time savers. You don't have to stop and reverse 
the frames. Place the uncapped frames ofhoney in the 
extractor with the top bar against the extractor's out­
side reel, closest to the extractors' wall. This takes 
advantage of the natural upward slope built into the 
comb by the bees. After the frames are loaded, close 
the lid an,d start cranking (or start the motor up). You 
can spin frames radially faster sooner than you can 
with a tangential. Spin until it quits "raining", and 
unload. 

Most radials can be adapted with a motor, which 
is really a time saver, Expect to pay for that luxury. 
Andi tis so very nice to uncap one load while the other 
is spinning out-without all that sweat on your brow 
and that ache in your arm. 

and easier than cold honey. If 
possible extract as soon as you 
get your honey home, it will still 
be warm from the hive. If you 
can extract during the heat of 
the day, this will help. How­
ever, there are two problems 
with this, one being - what 
Weekender has time in the 
middle of the day to extract? 
The othei: is, if the nectar flow 
has stopped, and you extract 
during the heat of the day, be 
prepared to draw the attention 
of honey bees. If doors or win­
dows are left open, you'll find 
bees in the supers, cappings 
and extractor before you know 
it. I've found, however, that 
Weekenders usually extract 
after dark, and usually later in 
the night. This avoids the hun­
gry bees, but how do you warm 
the honey to extract it better? 

You have several options 
(why should this be different 
than anything else in beekeep­
ing). You can choose not to 
worry about it - certainly the 
least troublesome, but it will 
cost you in honey, and make ex­
tracting a bit harder. You can 
heat your extracting room, 
which is just plain costly. You 
can stack your supers over a 
light and turn it on. This re­
portedly works, but rd recom­
mend getting one of those bulbs 
that are made for trouble 
lights. The supers always drip 
honey and I can't imagine that 
honey dripping on a hot bulb is 
very good for the bulb. Or, you 
can use an extractor heater. 
This simple, but effective de­
vice, made by Acra Electric Cor­
poration, wraps around your 
extractor and heats it up, thus 
warming the frames resting 
inside. It costs less than heat­
ing the entire room and you 
don't have to worry about a bulb 
burning away under a stack of 
supers. It still will cost you a 
little in electricity, but you'll 
extract more honey and the job 
will be easier. 

ing. Warm honey extracts faster L---------------------...., 

The reason behind all of 
this heating is because warm 
honey filters faster than cold 
honey. You do not have to su­
per-heat honey. Actually, all 
that you're doing is 'warming' it 
-no more than 100-120°F. More 
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Let the honey drain continuously from the 
e:ctractor as it spins. A build-up inside will 
hinder basket movement. The honey should 
drain through al least a course strainer to 
remove large wax particles, wood splinters, 
bee parts and the like. 

than that and the wax particles in the 
honey begin to melt, destroying the 
uniqueness of the honey, leaving it 
bland or even burnt tasting. 

After the honey leaves the extrac­
tor, it should flow through a strainer of 
some type to remove the larger bits and 
pieces of wax, wood, (or if you don't use 
a queen excluder, brood, which should 
never have gotten this far in your proc­
essing anyway. If a frame of honey has 
brood in it, it should be returned to the 
hive above a queen excluder this time 
and let hatched). 

Several types of strainers are 
available for you to use. I recommend 
that you use either a stainless steel 
strainer, or one made of nylon. A 
'plated' strainer has the tendency to 
rust after the first season. If you plan on 
entering your honey in a contest, don't 
use cheese cloth to filter it through. 
Cheese cloth leaves small bits of lint 
that the judge will quickly find. It also 
has the tendency to crystallize quicker, 
for the same reasons. 

If you want to strain it even fur­
ther, after it has run through the course 
strainer, let it run through a finer mesh 
filter. These too are available from bee 
supply outlets. 

What ever you use to filter your 
honey, you will have to stop and clean it 
occasionally. Just pick a convenient 
stopping place and stop the honey from 
the extractor. Remove the strainer and 
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You can store course filtered honey in any container, but remem­
ber the weight factor. This five gallon pail (commonly called a 

'60') is ideal, but it does weigh 60 lbs. 

run them under hot water. They clean 
quickly and easily. After shaking the 
strainer dry, put it back in place and 
away you go. 

After straining, the honey should 
be placed into a holding container, such 
as a closable five gallon bucket. Actu­
ally, any container will do, as long as it 
is clean and sealable. Honey weighs 
just about 12 pounds a gallon, so don't 
fill something up that you cannot 
handle. 

If you need to stop for the night, or 
for any short length of time, you can 
without too much concern. Just make 
sure you close up everything and un­
plug anything that's heated. If you ex­
tract in an area where bees are liable to 
get to, bee-proof all your equipment and 
clean up any spills or messes. Not only 
will you avoid bees, but other pests too. 

After all of this extracting, you're 
left with three by-products: Empty, 
sticky supers and frames; sticky ex­
tracting equipment, and sticky, wet, 
cappings. Put your supers and frames 
back on your colonies and let the bees 
clean them up. Some beekeepers place 
them out in the bee yard and let the bees 
rob them out. Don't do thjs. It just gets 
a lot ofbees needlessly killed during the 
feeding frenzy that follows and may 
lead to robbing of weaker colonies 

Take your sticky equipment and 
hose it off outside, with lots and lots of 
water. Clean it up and then water down 

the ground. This will dilute the honey 
that's been washed from the equipment 
and avoid drawing the attention of all 
and any neighborhood bees. 

After the cappings have set and 
drained for a day or two, you can put 
them into a solar wax melter and melt 
them down. When the cappings melt, 
they separate from the honey and col­
lect in the pan, with the wax floating on 
top of the honey. This honey is 11-0t fit to 
eat, but can be fed back to the bees. 

You can buy or make special 
"uncapping's baskets" for your extrac­
tor, too. Put the wet (honey filled) cap­
pings in these baskets and spin them in 
your extractor. Any honeyremainingin 
the cappings will be spun off leaving 
almost dry cappings and usable honey. 
Melt the wax and eat the honey. One 
final idea about cappings is to place 
them into a Miller type feeder on top of 
a hive. The bees will feast on the honey 
and leave dry wax flakes behind. 

Extracting can be a tiring, but very 
rewarding activity. If this is your first 
time, it very well may be the high point 
of your season. It can be a joy to do and 
a great activity to share with your 
family. After all, there's not much that 
can compare to the delight in a 
youngster's eyes when they taste 
warm, sweet honey flowing from the 
extractor's gate. And it doesn't make 
any difference how old they are.□ 
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SELLING HONEY AT 

FARMER'S MARKETS 
Customers want fresh, locally grown products, and you can 

capitalize on that at a Farmer's Market 

Producing honey is not all there is 
to beekeeping for most of us. There 
remains the task of profitably market­
ing the crop, and small-time beekeep­
ers often sell at least part of their crop 
at the retail level. This means using one 
or more types offood markets -grocery 
stores and Farmer's Markets, for ex­
ample. Grocery stores are often used by 
commercial honey packers with the 
ability to continuously supply a stan­
dardized pack year round. Smaller 
producers usually find selling honey to 
grocery stores, particularly chain 
stores difficult because they can't keep 
honey on the shelf year round. 

An alternative to grocery stores, 
(who tend to extract a hefty percentage 
of your profits) is a Farmer's Market. 
My experience with both has shown me 
the obvious advantages of the latter. 

To sell honey or other certified 
produce at the Shasta (CA) Farmer's 
Market, in Redding, you must obey 
some well defined and rigidly enforced 
rules. These include selling outside 
market hours (8:00 - 11:00 a.m.), price 
collusion among sellers, clearly posted 
prices, and selling only your own, certi­
fied produce (although you may sell for 
up to two other growers on market 
days). 

Our Farmer's Market has an 

Larry Goltz, author and former 
Bee Culture Editor sells his 
honey at the Shasta Farmer's 
Market in Redding, CA If you're 
in the neighborhood, try some of 
his 'thistle' honey. It's worth the 
trip. 
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agreement with the Mt. Shasta Mall 
which provides a corner of the parking 
lot, gives us publicity and shares the 
cost of insurance. The Mall provides 
display space for signs promoting the 
Farmer's Market. 

We average about 12 booths be­
cause we are located away from the 
den.sely populated Southern CA area, 
which is also far more agriculturally 
oriented than we are. Presently we 
have only a few processed food sellers 
and no sellers of fish, meat or crafts. 
This suggests possibilities for future 
expansion. 

Some Markets have permanent 
stalls in a building or have some kind of 
overhead protection. Although we don't 
have structures, some sellers erect 
large umbrellas or collapsible shelters 
during selling hours. While the chances 

ofrain in summer are minimal, during 
late summer the temperatures become 
uncomfortable and some kind of shade 
is welcome. Most sellers arrive before 
the 8:00 a.m. opening time to set up 
tables, unload produce from trucks and 
arrange displays. Purchases are 
weighed on scales certified by a County 
Inspector. Some sellers also have pre­
packaged produce as I do with ex­
tracted, chunk and cut comb honey. 

The Redding Farmer's Market 
sells mostly fresh produce - tomatoes, 
lettuce, beets, sweet corn, okra, cucum­
bers, peppers, potatoes and other vege­
tables depending on the season. Tree 
fruits include cherries, peaches, pears, 
apples, persimmons, nectarines and 
apricots. Raspben-:ies and strawberries 
find ready sales, too, as do table grapes. 

My honey sales have grown stead-
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ily during the two years I have been 
selling at the Redding Market. Last 
summer I had chunk and cut comb 
honey in addition to the usual bottled 
extracted honey. I limit bottles to one 
pound and five pound jars, but sell 
larger sizes when someone orders in 
advance. Our best crop of premium 
table grade honey is from the yellow 
star thistle (Centaurea solstitialis). I 
emphasize this particular honey by 
posting signs and labeling containers. 
It is a distinct selling point that 
"thistle" honey is locally produced. My 
label, bearing my brand name Shasta 
Gold also has a reference to "Produced 
in Northern California" This geo­
graphical "plug" is not only for local 
reference but appeals to the numerous 
tourists -a staple to the Redding econ­
omy. One of my most unusual honeys, 
and most popular while it lasted, was a 
beautiful red-pink shaded product from 
fields of strawberry plants grown by a 
commercial nursery in northern Shasta 
County. My bee yard from which this 
honey was gathered is in an alfalfa area 
but since it was cut before bloom the 
only accessible nectar source proved to 
be the strawberry fields - some two 
miles away. 

I receive requests for honeys which 
I cannot produce - orange blossom, 
clover, sage and fireweed, and I have to 
tell these customers I can sell only what 
I produce. I try to turn them on to our 
premium star thistle honey, with vary­
ing success. How often have I smiled 
conspiratorially when a fellow honey 
"connoisseur" offers advice about the 
gastronomical delights of blackberry, 

Cut flowers sell readily at the Redding market. 

The greater the variety offered at a farmer's market the better the sales are likely to be. 
Continued on Next Page Your honey may be what is needed to add to the diversity of a farmer's market near you. 

The Redding Farmer's Market is located in a corner of the local 
mall parking lot which allows ample space and safety for mer­
chants and customers. 
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Husband and wife teams are common at markets, inuoluing both 
in growing the produce and its selling. 
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buckwheat, eucalyptus, rabbit-brush 
and other assorted honeys. "Everyone 
to his or her own tastes•, I mutter to 
myself as they walk away, satisfied at 
having imparted some words of wisdom 
to a provincial who apparently never 
strayed beyond the insular life ofnorth­
ern California. 

Of course Farmer's Markets, nota­
bly the roadside or open airmarketsare 
not limited to the types defined as Cer­
tified Farmer's Markets. But the main 
advantages of almost any Farmer's 
Market for the honey producer with 

"A Farmer's 
Market is the 

perfect place to 
try new prod­
ucts. You'll get 

immediate 
feedback" 

limited output is easily identified-and 
that's the profit margin. In grocery 
stores where I have sold honey the 
usual percentage of gross sales charged 
by the store is 20 to 30%, quite a cut 
considering the low profit margin in 
honey. Most farmer's markets have a 
much lower cost of doing business than 
grocery stores and are usually mo;re 
amenable to displaying honey in a per­
manent location than are food chains. 
When contacting a farmers market be 
sure to point out that honey is an excel­
lent complement to the usual fruits and 
vegetables sold. An expanded line of 
locally produced merchandise can only 
add to the appeal of the market. 

And don't be intimidated by the 
presence of other brands of honey. 
Yours may have greater appeal because 
of color, price, nectar sources or a mil­
lion other reasons. Most important of 
all, selling your honey at a nearby 
farmer's market is a unique opportu­
nity to promote your product-certainly 
a contrast to having your product over-
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By definition, a California Cer­
tified Farmer's Market (CFM) is a 
location approved by the local 
County Agricultural Commissioner 
where agricultural products may be 
sold by certified producers directly 
to consumers. CFM's may be lo­
cated almost anywhere unless pro­
hibited by local ordinances. A certi­
fied farmer's market may be oper­
ated by one or more certified pro­
ducers, by anon-profit organization 
or by a local government agency. In 
California 54% of all CFM's are 
l~ated in parking lots, 26% in 
closed streets and the remaining 
20% in other locations. An impor­
tant feature of markets is the 
availability of adequate off-street 
parking and safety for buyers and 
sellers. 

The Shasta Growers Associa­
tion charges five percent of the sales 
made as the fee for selling each 
time. The State average ranged 
from three - 10%. There is also an 
annual membership fee of $15.00. 
In addition, the seller must be certi -
tied annually by the County Agri­
culture Department. There may be 
a fee for this also. 

On average, 24 growers sell at 
each Certified Farmer's Market, 
but this· number will vary with the 
season. 

A 1990 survey of CA Markets 
showed average gross receipts were 
$214,000 per market. Annual lia­
bility insurance premiums for each 
market averaged $820.00. State­
wide, average customer attendance 
averaged 1147 per market. 

Stal] fees averaged $11.00 per 
stall, or 54.4% of gross sales per 
market. 

whelmed by the plethora of national 
brands on display at the nearest gro­
cery mall in town. 

Selling honey at Farmer's Markets 
may not be for everyone. It requires 
patience, and the ability to personally 
promote your product. Even having 
these qualities you may simply not 
have the time - understandable, con­
sidering the selling season coincides 
with the busiest time of year in the bee 
yard. 

And, your product must meet cer­
tain standards of quality. Since you are 

''When you're face 
to face with a 
customer, any 

'complaints' will 
have to be dealt 
with. There's no 

insulation, and no 
where to hide." 

likely to be present it will be you who 
answers complaints about quality, 
packaging, price or service. I've come to 
know certain repeat customers and 
enjoy socializing as part of the job. In 
fact, talking about honey, bees and 
beekeeping is an integral part of direct 
marketing, whether a sale is made or 
not. No such opportunity exists when 
selling to a grocery chain. On the store 
shelf your label is the only contact be­
tween you and your final customer. 

The farmer's market is an ideal 
testing place for new products and 
packaging. I receive immediate and 
frank opinions and reactions. And spe­
cialty products can do well here, too. I 
can remove squares of cut comb honey 
from the freezer, carry them to the 
market in an ice chest and have them in 
the customers hands before the comb is 
thawed. Customers come to the market 
seeking unique specialty items not 
available at most of the commercial 
food outlets - and you can capitalize on 
that market. D 
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ROAD 

SIDE 

ING PATRICK SLATTERY 

Last fall soon after their honey crop was harvested, 
Tim and Carol O'Brien had it all sold. 

No, they didn't give it away at wholesale prices. 
Instead they received top dollar through roadside 

marketing. This means of selling honey makes apiculture 
worth their time and effort, say the O'Briens. In the 
process it allows them to enjoy the autumn season while 
meeting a steady stream of interesting people. 

The O'Briens live in Elkader, a small town in Clayton 
County, Iowa. They've lived here for 14 years. Both origi­
nally from Dubuque, they were attracted to picturesque 
northeastern Iowa during their "back-to-the-land" home­
steading days in the 1970's. 

Shortly after resettling here Tim landed a job as a 
surveyor for the county, and has stuck with it. Carol's been 
at home with the kids - Cedar, Willie, Seamus and Molly 
-who range in age from 13 to 6. Currently she's a part-time 
college student, working toward a degree in ag economics, 
with a special interest in small, rural enterprise. 

In their earliest days of beekeeping the O'Brien's went 
from one to 125 colonies - "definitely the wrong way to go 
about it," recalls Tim. Today, they've scaled back to about 
40 hives, and even that number they find is sometimes too 
much with a young family. 

Ten years ago, with a crop harvested and no clear idea 
about how to sell it, Carol came up with an idea. One fall 
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SELLING IS 

LOCATION, LOCATION, 

LOCATION 

day she noticed the large number of cars pulling into a 
scenic rest spot along Hwy. 53 - Iowa's Great River Road 
- overlooking the Mississippi river town of Guttenberg, 
about 25 miles from their home. The next weekend they 
put some bottled honey together and spent a day pedaling 
it at the location. They enjoyed the experience, and came 
home with enough money to consider the outing a success. 

In subsequent years the O'Briens have refined their 
sales approach at this spot, and now can pretty much count 
on a steady clientele. The majority of those on the Great 
River Road in fall are out to see the fall colors. Many of 
them, notes Tim, are flatlanders from Iowa or Minnesota 
out to see the panorama off all colors provided by the area's 
hardwood trees. In addition, a lot of their customers are 
foreigners, especially Orientals. The O'Briens are tapping 
a niche market. "Most of these people never purchase 
honey any other time of the year," says Carol. "They're out 
on a lark, having a good time traveling. It's strictly an 
impulse decision for them to buy our honey." 

The O'Brien's set up a neat little display of bottled 
honey on a card table with an umbrella overhead. They 
wash the car before coming and have a bouquet of fresh 

The O'Brien Family 
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flowers on the table. They set up extra lawn chairs so 
customers can sit down to visit and talk bees. A lot of 
oldtimers have memories of their fathers keeping bees, says 
Tim, but most people know next to nothing about beekeeping. 

The question the O'Briens are asked most often is, "Do 
you have any cone (sic) honey?" 

The O'Brien's emphasize that their honey tastes special 
because it's raw and untreated. 

Carol likes to hand out crackers with honey samples on 
them from a squeeze jar. Tim, on the other hand, doesn't like 
to mess with this added sales touch. What's most impressive 
about the O'Brien's marketing is the prices they charge. 

The O'Brien's pack all their honey in new canning jars 
purchased from a local supermarket. Used jars, they've 
found, aren't worth it, except perhaps for quart containers. 
New jars cost about 40¢ each. Their peak fall honey sales, 
note the O'Briens, are the first three weekends in October. 
Sundays are al ways better than Saturdays, they add. In total 
they sold $3,600 worth of honey in 1990, putting in 24 days 
at their roadside market stand to do it. That averages out to 
about $150 per day. But their bes_t single day of sales totaled 
$460. 

Here's what they received last year: half pint (3/4 #) -
$2.00; pint (1-1/2 #- $3.00; quart jar - $5.00. 

As a young family living on a single income, the O'Brien's 
say their honey money allows them to advance a few steps 
beyond living on the economic edge. Carol says their annual 
autumn windfall makes it possible for her to forego working 
outside the home at some minimum wage job. "The only customer resistance they received, notes 

Carol, was from mostly older people who eat honey regularly, 
and know what honey sells for in supermarkets. At the 
season's end the O'Briens ran out of their own honey, and 
purchased additional from a local beekeeper. Carol bumped 
up the pint and quart prices to $3.50 and $6.00 respectively, 
and to her surprise didn't meet additional customer resis­
tance. 

The O'Brien's don't intend to expand their beekeeping 
operation, but rather their aim is to do a better job with what 
they have. 

- - -
Their only possible new short-term strategy, they add, is 

to buy some additional equipment in order to produce some 
of that "cone honey" their roadside customers keep 
requesting. D 

- - -
FARM MARKET SELLING 

Like it or not, the moment you 
decide to sell your honey, you become a 
salesperson. Selling, then, is your busi­
ness. 

When you market your honey, you 
must consider where and how you can 
sell your products, including packag­
ing, location and price. 

Since you've decided to try your 
hand at a farm market, some decisions 
have already been made ... like where, 
how and when. Price depends on com­
petition, costs and what the market will 
bear. You may not be able to afford the 
price common at a market. Then, don't 
sell, or make sure you can convince 
customers more really means better. 

But once decided, things can get 
scary if you haven't had lots of experi­
ence talking with people. However, if 
this stops you from ever starting you 
will never know whether or not you 
could, in fact, actually sell your honey. 

If you want to boost your confi-
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dence, here's what you need to capture 
the attention and the respect of anyone 
who walks by looking, or looking to buy. 

First of all, appearance is going to 
shape the mental impression of the 
person you contact from the very begin­
ning. Your look should be in harmony 
with your customers' expectations. 
Beekeeper's don't usually wear suits, 
but they don't wear rags, either. So, 
before starting, go to the farm market 
and see what other venders, and the 
customers, are wearing. Then you can 
dress for the part. 

Second, be prepared. Not only for 
selling honey, but for talking 'bees' Too 
often though, you'll talk more 'bees' 
than sell honey. Know when to steer a 
customer away from one and to the 
other. "I sure enjoy bees, but I like 
eating honey even more, have you tried 
my sunflower honey?" is one good way 
to turn a talker into a buyer. 

Once you have talked with a few 
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customers you will realize that showing 
is much better than telling. 

And always remember to answer 
the unasked questions ... how do I eat 
it? Can I cook with it? Is it 'pure'? Can 
my kids eat it? Do you have the kind I 
had when I was kid ... The questions 
are endless, but anticipate them all. 

And always, always have as many 
kinds as possible-light, medium, dark, 
mild, strong, comb, creamed .. . the 
more the better. 

One good way to get a customer to 
commit is to have them select two (only 
two) types (light vs. dark; mild vs. 
strong; clover vs. soybean) and let them 
taste both. Then, simply ask, "Which 
one would you like to take home?" 

Farm markets are about as close to 
the "good ole' days" of producer/con­
sumer negotiations as you'll ever get. If 
you're persistent, just aggressive 
enough, and have a good product -

you'll do fine. D 
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OLD NEW 
Tran sf erring Bees 

When I was just starting out back 
in 1940, I bought five box hives, called 
'gums' and transferred them into Lang­
stroth hives. These gums were pur­
chased for the standard price in those 
days of $1.00 each. They were made of 
one foot wide planks, 2-1/2' tall. The top 
was a plank cut from a 14" wide board 
and nailed on. Inside, six inches down 
from the top were two cross sticks, 
nailed in place for the bees to cluster 
and build their combs. There were 
three entrances made by sawing three 
? shaped notches at the bottom of one 
of the planks. There was no bottom 
board. 

For the previous 60 years or so 
there had been a general campaign to 
get beekeepers who used "gums" to 
change to movable frame hives so they 
could be tended to properly and in­
spected for disease. A USDA Bulletin 
had been published on "Transferring 
Bees Into Movable Frame Hives", so I 
obtained a copy and transferred the 
bees into prepared hives. 

Standard 10 frame Modified Dadant 
Shallow box with a comb of brood and 
frames of foundation aboue a French hiue 
with no combs built in frames. The size is 
of the bottom box is Dadant, full depth and 
it holds 12 frames. 
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Two general methods were sug­
gested. The first was to take the cover 
off the 'gum' and place a standard hive 
body equipped with frames with bees­
wax foundation in its place. Then, all 
you had to do was wait until the bees 
moved up and into the supers. Of course 
I couldn't wait that long, so I chose the 
other method, which was to "drum" the 
bees from the combs, then to cut the 
combs out carefully, tying them into 
empty frames. 

To "drum" bees, means to beat on 
the side of the hive with a hammer for 
several minutes. This causes the bees to 
run and fan and leave the combs, clus­
tering outside the hive. The govern­
ment pamphlet said that at first the 
bees would be angry, but as the drum­
ming continued any stinging would 
cease and the combs would be almost 
bee free. Well I tried it, and it worked 
just like the pamphlet said it would and 
I successfully transferred the five box 
hives. 

Now then, the reason for all this 
nostalgia is that I've become involved 
with nearly the same thing again. One 
of my friends had bees he no longer 
wanted and he gave them to me. Two of 
the hives had contained frames with 
foundation but the bees had died and 
wax moths had destroyed the combs. 
Then swarms had entered the hives 
and built combs the way they wanted, 
which was not inside the frames. 

I am presently bee poor, meaning I 
have only a few hives that can be 
worked normally and I am in no posi­
tion to turn down free bees. One of the 
free hives was a Standard Dadant Hive 
with 12 frames about 11 inches deep. 
The other was in a six frame Dadant 
deep hive. Many French beekeepers use 
this Dadant deep hive and I don't know 
why, exactly, since it weighs a ton. But 

STEVE TABER 

then I am just an American living here. 
The easiest and least messy way to 

transfer bees from a box is the first 
method I described, and I used it on the 
two hives with combs built across the 
frames instead ofin them. These hives 
had originally died and then been re­
placed by swarms which had moved in. 
If you have hives like this, assume the 
bees died from disease and give them a 
dose of terramycin first. Then, put a 
properly prepared box, with frames 
containing foundation on top . . . and 
wait. Examine the colony every week or 
so to see if the bees have started moving 
into your added box. I started my proj­
ect in mid-April and I cheated a bit by 
adding a comb of young brood from 
another hive. By mid-May the bees 
were well up into the new box. When I 
spotted the queen on the new combs in 
the box I added an excluder under the 
new box to prevent her from going back 
below, ever again. 

I also feed the bees terramycin for 
three to four weeks until all brood be­
low the excluder has emerged. 

By then !was into my honey flow 
and had to add new boxes to hold the 
queen, brood, bees and honey. 

As soon as possible, if you're doing 
this, remove the old box with all the old 
combs, placing the new equipment on 
the old location. The old combs need to 
be examined and inspected very care­
fully for the presence of disease. If you 
are unqualified to do this job, remove 
the combs, place them in a plastic bag 
and take them to a qualified person for 
inspection. 

In my case, I expect to find disease 
because one of the other hives the same 
beekeeper gave me had some AFB. Now 
to me this is good news, because it most 
likely means these bees are somewhat 
resistant to disease because they're not 

■ GLEANINGS IN BEE CULTURE 



dead! 
One cautionary note about drugs 

and bees and honey. I said to feed the 
bees terramycin because you should 
expect them to have disease. It is illegal 
to feed terramycin, or any other drug to 
bees four to six weeks before the begin­
ning of the honey flow. My interpreta­
tion of this is that it is illegal to remove 
any honey from this hive for human 
consumption. 

The danger of getting drugs into 
honey which is to be eaten by people is 
real and must be carefully monitored. 
Drugs to control pests and diseases of 
bees are a blessing, but they are not to 
be abused. Honey for human consump­
tion must be kept free of any drug resi­
due. Today, the country of Denmark 
prohibits the use of any drug by bee­
keepers, I wouldn't want to keep bees in 
such a situation. D 

~----------. f Chrysler's Electric Welded ' 
All-Steel Queen Excluder 

lheonly 
worthwhile 
Queen 
Excluder 
on the market! 
- accurate spacing 
- allows maximum bee passage 
- better ventilation 
- more honoy production 
- no wood I 110 burr combs 
- no sharp edges 
- made so durable that it is permanently queen 

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

W. A. Chrysler & Son 
595 Bloomfield Rd. 

\ 
Chatham, Ontario, Canada N7M 5J5 

Phone: (519) 352-0486 ✓ 
, _________ _ 

Augustl991 

Standard 10 frame MD Shallow box with a comb of brood and frames of 
foundation placed above a five frame Dadant French hive with cross built 

comb. Cleats nailed into place below standard box prevent robbing. 

PIERCE MFG. CO. 

PIERCE ELECTRIC 
UNCAPPING KNIFE 

Patented adjustable therrnosta~ blade now wound 
hotter at point end, guaranteed for one year. 

(115 volt) 3-wire cord (220 volt) DEALER INQUIRIES INVITED 

2536 E. Fender Ave. Fullerton, CA 92631 

--LIFE-INSURAN_C_E_ POLlCY- -
FUMIDIL ® B Prevents Nosema 

Disease in Honey Bees. 
Feed EVERY colony. 

Stop this killer in its tracks. 

FOR IMMEDIATE SERVICE 
FAX YOUR ORDER TODAY! 

8833 Quivira Road 
OverlandPark, 913 492 . 2742 
KS 66215-3913 

Honey Bee Life (and Health) Insurance Headquarters 
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I want to talk about harvesting 
honey. It is an aspectofbeekeepingrich 
in possibilities for screwups and head­
aches. I'll describe how I do it, together 
with some specific suggestions. 

I use the traditional two-way bee 
escapes. There are other bee escapes on 
the market, requiring the bees to go 
through a kind of maze through which 
they find it difficult to return, and I am 
told these work fine. Someone gave me 
a couple, and I mean to try them out, 
but I haven't yet. I don't like bee blow­
ers, mostly because they splatter honey 
around in the bee yard. And of course 
they are fairly expensive. I've never 
used fumes, and somehow do not like 
the idea. Bee escapes work fine for me. 

A natural way to use a two-way bee 

An escape screen. 
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BEE TALK 
RICHARD TAYLOR 

Box 352, Interlaken, NY 14847 

"Harvesting comb honey is a relatively 
easy process, but you need to keep a few 

simple rules in mind" 

escape is to pry off the inner cover, set 
the supers off to one side, replace the 
inner cover on the hive, insert the bee 
escape in the inner cover hole, replace 
the-supers and then replace the outer 
cover. But there are lots of things wrong 
with that procedure. 

First of all, don't remove the inner 
cover. Leave it right there, stuck down 
on the supers. Otherwise, you are very 
likely to create a crack through which 
the bees can re-enter the super, and this 
you absolutely must prevent. And there 
is no need to lift the supers off the hive. 
Way too much work. 

I use escape screens, like the one 
illustrated. This is just like an inner 
cover, except most of the surface is 
screen - heavy eight-mesh screen. Fly 

To use, lift up the supers you want to 
harvest and put the screen below. Then 
square up the hive with your hive tool. 

screen is okay, but the heavier screen is 
better if you can get it. These escape 
screens are easy to make, and ten or so 
are enough for 50 or 60 hives, since you 
don't need to take honey off all the hives 
at once. And you need only one two-way 
escape device per screen. Having two is 
no significant improvement. 

The advantage of the screens, 
rather than standard inner covers, is 
that the bees vacate the supers much 
faster. The honey above is also kept dry, 
in case you get rain before you get the 
super harvested. 

I pry the super, or supers, from the 
hive below, pull them towards me about 
an inch or so, tilt them up, slip the 
escape screen under them, lower the 
supers down onto it, then square every­
thing up with my hive tool. It all takes 
but a minute, and there is no significant 
lifting. The heavy supers are merely 
tipped up, as shown in the picture. 

The inner cover remains firmly in 
place. The hole in the inner cover is 
covered with a scrap of asphalt shingle, 
so that no bees can get up under the 
cover and find their way back into the 
supers through there. 

When I have slipped escape 
screens under all the supers of all the 
hives I want to harvest, I go back and 
make sure there are no cracks or holes. 
If there is one, it is easy to spot, for a few 
bees will gather there - a dead give­
away. I tape over any such leak with a 
bit of masking tape. That's all you need. 
You don't need duct tape. 

I leave the escape screens there for 
two nights, by which time the supers 
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are pretty well empty ofbees. It doesn't 
hurt to leave them longer, really, but I 
like to get them off and back to the 
honey house before anything can go 
wrong, especially since I produce only 
comb honey. I don't like to have beauti­
ful comb honey sitting on the hives 
unprotected from ants, moisture or 
whatever. 

Some of the supers may still have a 
few bees in them. I have never under­
stood why some do and some do not. 
Anyway, I stack them on my little 
truck, in such a way that any bees can 
fly out, and by the time I get home there 
will not be more than ten or twenty bees 
in a dozen or so supers. There, the 
supers are.stacked in my honey house, 
near a screen door, and the few bees still 
remaining soon gather on the screen 
door and are easily liberated. 

In time the escape screens get 
pretty well covered with burr comb, but 
that doesn't matter, since they never 
get completely covered. So long as there 
is any significant area of open screen, 
through which the bees can communi­
cate, then they work very well.The little 
springs in the two-way escapes become 
gummed up with wax or propolis, too. 
They are easily cleared with a piece of 
wire or, better, a big safety pin bent out 
straight. rve got some I've been using 
for over thirty years, and they still work 
perfectly. 

The bees won't leave a super if 
there is any brood in it, even ifit is just 
a tiny patch of drone brood. But you can 
easily ascertain the presence of brood 
when you tilt the super up to put the 
screen under it. If there is brood, it will 
be near the bottom and clearly visible. 
Brood in supers is never a problem with 
comb honey anyway, or at least; I never 
find it. 

When you bring the supers home 
you should assume the presence of wax 
moth eggs. This is not too serious in the 
case of extracted honey, but even a 
small infestation can render a lot of 
comb honey totally worthless unless 
dealt with. The moth thatisattracted to 
comb honey is the so-called lesser wax 
moth, of which I suspect there is more 
than one species. It is about the size of 
the common clothes moth. 

With this in mind, I try to get the 
comb honey out of the supers within a 
day or two, and all neatly stacked up on 
the big table in my honey house. The 
round sections are removed from the 
supers, four sections at a time, still 
connected by foundation, and placed 
neatly, row after row, on sheets ofply-
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wood. Ten supers will result in an 
impressive stack of comb honey, about 
sixty sections to each layer, and four or 
five layers high. Each such layer must 
be supported, by blocks of wood at the 
sides, so that no weight of the upper 
layers can bear down, even slightly, on 
those below; otherwise, you will get a lot 
of drizzling, ruined comb honey. 

The comb honey can remain 
stacked there for a week, provided no 
ants or mice can get toit. Meanwhile, as 
I find the time, I pack them. This con­
sists of scraping the excess foundation 
from the round sections, and putting on 
the covers. There is no propolis to 
scrape from round sections. Ifl suspect 
pollen in the cells I can easily check for 
it by holding the doubtful sections to the 
light. It is very seldom that I get any 
plug of pollen in them. 

Next the sections go into my deep 
freezer for a couple of days. I bag them, 
12 to a bag, in the plastic bags the super 
markets now use for groceries. So they 
cost nothing. I make sure there are no 
holes in them, then fasten the openings 
with twistems, as they are called-Ii ttle 
flat strips of paper with a wire in them. 

My tiny freezer holds only twelve 
such bags, but that's enough, since the 
honey remains in it only a couple of 
days. This is long enough to get the 
temperature down close to 0°F, which 
will kill any wax moth eggs or larvae, 
and the larvae are at that point too 
small even to be visible. So if you deal 
with the comb honey this way, you will 
never see any trace at all of any wax 
worm damage. I tis the perfect solution 
to the problem. 

The reason for bagging the sections 
is, or course, to prevent condensation of 
water on them when they are brought 
from the freezer. Any moisture con­
denses, instead, on the bag. 

It is all a pleasant and orderly 
procedure, and requires only the very 
minimum of equipment. There is noth­
ing resembling a machine in my honey 
house - only a pocket knife, a large 
table, the little freezer, and the plywood 
sheets and blocks I use for stacking the 
honey up. I go out there more or less 
when I feel like it, and while packing 
comb honey takes time, it is to some 
extent time of my own choosing, and I 
can listen to some pretty good public 
radio programs while I'm out there. D 

[Questions and comments are wel­
comed. Pl.ease use Interlaken address, 
not Medina, and enclose a stamped 
envelope for a response.] 

Our escape board has 10, 
one-way funnels to clean 
bees out of honey supers 

fast. No fuss, no fumes, no 
brushing. 

Get one for every three or 
f01.\r hives you keep to 

make harvesting fast and 
easy for you. 

Order your 06 Conical Escape 
~- llnanttoday. 

ROJf 

See you nearest Root Dealer or call 
1-800-BUY-ROOT today. 

~~a'~&'i~'::M~~Hg!:§:g=p~p!f~~Y 
Candle Wax • Molds • Scents 

WICK 

Large Range Of All Candle Making Items 

Send For Catalog $2.00 Refundable 

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

(215) 348-9285 

HARDEMAN APIARIES 
P.O. Box 214 

Mt. Vernon, GA 30445 
Ph: 912-583-2710 

Queens 
1-24 ...................... $4.25 Mark ...... 35 
25-up .................... $3. 75 Clip ..... . 35 

Packages 2# 3# 4# 5# 
1-9 ....... $20.50 $25.50 $31 .50 37.50 
10-24 ..... 20.25 25.25 31 .25 37.25 
25-up ..... 20.00 25.00 31.00 37.00 

NUCS 4-frame 5-frame 
$35.00 $40.00 

PLUS PARCEL POST AND SPECIAL 
HANDLING ON PACKAGES AND QUEENS 

These bees have been state inspected and found 
free of disease. Apistan strips have been 

discontinued due to EPA ruling. 
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UESTIONS? 

The Tower 

Q 
When I harvest my honey I have 
to lift each super off, place the 

■ Inner cover with bee escape on 
the hive, then lift the super back onto 
the hive, etc. This Involves a lot of 
lifting. Could I not just put a bottom 
board In the middle of the apiary, put 
an Inner cover with bee escape on this, 
then pile all the supers on this, making 
sure there are no cracks above the bee 
escape for bees to get back In? 

Jim Gearhart 
Nevada, OH 

A 
No. You would find the supers full 
of ants when you went back to get 

■ the honey, probably earwigs and 
other vermin too. But there is no need to 
?O all that lifting. See BEE TALK, this 
issue, for a better way. 

Not Quite Done 

Q 
When not all of the round sec­
tions In a super are properly 

■ filled, how do you deal with the 
unfinished ones? 

Maurice J. Walsh 
Limerick, Ireland 

A 
Those that are nearly finished can 
be kept for home consumption. 

■ Those that are barely started can 
be replaced in a super for the bees to 
finish. It is important that the least filled 
ones go to the center of the super and 
those farther along to the outside. 

Drone Trap 

Q 
In April I had two hives bodies 
with a medium super on top. 

■ Later I found brood In the super 
so I put a queen excluder under It. 
After that I found all the bees In the 
super above the excluder dead, and 
many of them stuck In the excluder 
half way through the openings. What 
happened? 
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Doug Shafer 
Alton, MO 

A 
When you added that excluder 
you trapped all the drones in the 

■ super above it, and they perished 
trying to squeeze through it. It is abso­
lutely essential, when adding an excluder 
under any super with bees in it, to leave 
some kind of hole or crack for the drones 
to escape. 

Late Start 

Q 
There was a lot of late-summer 
swarming In my apiary In 1990. 

■ Was this due to tracheal mites? 
Paul Niemeyer 

Malden-on-Hudson, NY 

A No. It was due, apparently, to the 
weakness of the early honey flows 

• followed by strong late flows. Tra­
cheal mites do not seriously affect a col­
ony once it has rebuilt its population in 
early summer, until cold weather returns 
and the bees are again confined for long 
periods to the hive. 

Ease of Use 

Q 
What Is the best and most effi­
cient pollen trap made? 

■ J. T. Wickey 
Mansfield, OH 

A 
What you want in a pollen trap, I 
think, is ease of use rather than el-

■ ficiency. That is, you want one that 
requires no dismantling of the hive in 
order to harvest the pollen. You do not 
want a trap that removes all, or nearly all, 
the pollen from the bees as they enter the 
hive, for the colony needs pollen to sus­
tain its population. 

Propolis Harvest 

Q 
How does one harvest and 
prepare propolls In sufficient 

■ quantity to market It? 
Clifford Jackson 

Trenton, SC 

A 
Propolis is a by-product of honey 
production. It accumulates in the 

■ honey house whenever an effort is 
made to keep it separate from beeswax, 
as it always should be, since it is a pollut­
ant in beeswax. Even small quantities, of 
ten or twenty pounds, are marketable, 
and quite valuable. The main precautions 
in gathering it are to keep it free from paint 
scrapings, dirt, bits of wire, tacks, etc. 

Editor's Note: Some beekeepers have 
made devices specifically designed to 
'catch' propolis. Some replace sides of 
supers with boards with several length­
wise saw cuts in them which the bees fill 
with propolis. others use screen on the 
inside top. These devices are then 
'cleaned' and the nearly pure propolis 
harvested. 

Mean Doesn't Mean Good 

Q 
I have had aggressive colo­

n les that were poor honey pro-
■ ducers, but It nevertheless still 

seems to me that the best producers 
are also the most aggressive. Is there 
any connection? 

Doug Allison 
Lawrenceville, GA 

A 
Like you, I have had testy colonies 
that were not good honey produc-

■ ers, butit also seems to me that the 
best producers are more often than not 
the cross colonies. Scientifically con­
ducted tests have yielded no clear corre­
lation, however. 

(Questions are welcomed. Address: Dr. Rich­
ard Taylor, Box 352, Interlaken, NY 14847, 
enclosing stamped envelope for response.) 

-A N 5 WE R~la,d Taylor 
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Watch This Development 

LABEL LAWS CHANGING 
APIMONDIA STILL 
A GO, POLITICAL 
UNREST ASIDE 

Recent crackdowns on food la­
bels by the Food and Drug Ad­
ministration are just a taste of 
what consumers can expect with 
upcoming changes in food label­
ing regulation, says a nutritionist 
at Ohio State University. 

Lydia Medeiros, state nutri­
tion specialist with the 
university's Ohio Cooperative 
Extension Service, says large­
scale changes in food labels will 
take place under the Nutrition 
labeling and Education Act of 
1990. The act covers any food 
governed under the FDA- that is, 
just about everything except 
meat and poultry and products 
containing them. This includes 
honey. Final regulations will be 
published by November 1992, 
and manufacturers will begin 
complying with them by May 
1993. 

"That's a relatively short time 
frame when you're talking about 
government action," Medeiros 
says. The regulations include: 

• Health claims made on food 
labels. Any health claims will 
need substantial backing - they 
can't be based on one or two 
studies. The FDA will also define 
terms such as "light", "reduced", 
and "low-fat." To be able to use 
those terms, manufacturers will 
have to be sure their product 
meets the FDA standard. 

• Nutrition information. All 
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FDA-governed foods will in­
clude nutrition information on 
the label, including total calories 
and calories from fat. Also in­
cluded in grams will be the 
amount of total fat, saturated fat, 
cholesterol, sodium, total carbo­
hydrates, complex carbohy­
drates, sweeteners, fiber, total 
protein, and certain vitamins and 
minerals. Now, the only food 
labels required to carry nutrition 
information are those that make 
nutritional claims, such as diet 
foods, or those on foods fortified 
with additional nutrients, such as 
many cereals. 

• Serving sizes. All labels will 
include serving size and number 
of servings per container. In 
addition, the FDA will determine 
standard serving sizes for 159 
foods, in accordance with nutri­
tion guidelines. For example, the 
standard serving size for bagels 
could be a half bagel instead of a 
whole one, since that's what 
some diet plans use as a serving 
size. 

'The whole idea is to make 
labels more practical for con­
sumers," Medeiros says. In a 
Gallup Poll conducted in Decem­
ber 1989 for the International 
Food Wormation Council, only 
two percent of Americans said 
they used food labels and pack­
ages as a source of nutrition in­
formation - magazines and 
newspapers were most fre-

quently cited. When the new 
regulations take effect, food la­
bels could be seen as a more reli­
able source of nutrition informa­
tion than they have been, 
Medeiros says. 

The new regulations won't 
cover items, such as spices, that 
don't contribute much to the 
average diet. They also won't 
apply to foods governed by the 
U.S. Department of Agriculture 
- meat, poultry, and foods that 
are more than two or three per­
cent meat or poultry. That might 
get confusing for consumers, 
Medeiros says. 

"That means that a cheese 
pizza is covered by the FDA, but 
a pepperoni pizza is under the 
USDA," Medeiros says. "Plain 
spaghetti sauce is an FDA con­
cern, but spaghetti sauce with 
more than two or three percent 
meat is under the USDA." 

The USDA is reviewing its 
guidelines and has said it will try 
to match the FDA's regulations 
as closely as possible. Problems 
might come about in terms like 
"low-fAt" or "low-cholesterol," 
Medeiros says. Meats naturally 
have more fat and cholesterol 
than many other foods. Even 
meats lower in fat and cholesterol 
than other meats might not meet 
FDA standards for those terms, 
so the USDA might develop its 
own standards for such claims on 
meat and poultry items. 

In light of the continuing political 
unrest in Yugoslavia, we have 
received several requests seeking 
confirmation on the seat of Split 
for the 33rd Apimondia Con­
gress. 

The issue has been looked into 
during the Apimondia Executive 
Council meeting held in Zagreb 
on 9th May 1991 together with 
the Yugoslav Organising Com­
mittee, and the Executive Coun­
cil resolved that the Congress 
take place regularly in accor­
dance with the programme an­
nounced. 

Furthermore, the Executive 
Council reckoned that the par­
ticipation of those (researchers, 
beekeepers and apicultural op­
erators) who are interested in the 
topics addressed by the working 
sessions of the Congress should 
be further urged. 

It should also be mentioned 
that over 300 reports have been 
submitted and more than50 firms 
have booked stands at the 
ApiExpo '91; therefore, a large 
attendance to this important 
event by the whole beekeepers' 
world should be ensured. 

In this respect, we are there­
fore extending a warm invitation 
to all Apimondia member Asso­
ciations so that they may effec­
tively promote the Congress and 
ensure the success we all expect. 

SEND YOUR 
NEWSTO 

THE GLOBE 
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Mead Makes Advances 

ULTRAFILTRATION 
MAKES MEAD BETTER 
Using new techniques to produce 
honey wine, or mead, Cornell 
University food scientists be­
lieve they have overcome techni­
cal problems that have compro­
mised the drink's production and 
flavor for thousands of years. 
Their method could save a whole 
year of aging time in the produc­
tion cycle of the wine and may 

lead to a much larger market for 
honey-based wine, they say. 

The Cornell methods involve 
either flash-heating honey for 30 
seconds to denature proteins in 
the honey or using ulttafine fil­
ters to separate them out. Other­
wise, the proteins in honey cause 
unappealing haziness in mead. 
Both of the Cornell methods 

C. Y. Lee and Robert Kime enjoy the product of their research. 
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STRACHAN APIARIES, INC. 
Good Bees and Queens 

2522 Tierra Buena Road• Yuba City, CA 95991 

(916) 674-3881 

Referendum 

We, at Strachan Apiaries, Inc. recom­
mend a Yes-Yes vote on the National Honey 
Board program continuing and for ending 
the assessment refunds! 

How can we advertise and not have 
money to do it with? For 40 years we have 
advocated a National Program - we have 
one, it's working. 

Let's have it work RIGHT: VOTE YES 
on continuing the Program and Don't let 
people pull the plug on the financing of the 
program - we all share in it. Vote YES on 
ending the refunds. 

Don Strachan, President 
Strachan Apiaries, Inc. 

produce high-quality, clear col­
ored mead without the character­
istic off-flavors normally associ­
ated with the drink, the scientists 
said. 

To produce mead using con­
ventional methods, honey is 
boiled for up to an hour before 
fermentation to break down the 
haze-producing proteins. An 
adverse effect of the prolonged 
boiling, however, has always 
been a harsh, bitter, hay- or rub­
ber-like flavor. Tomasksuchoff­
flavors, mead is traditionally 
over-sweetened and aged until 
the harshness fades; that usually 
takes eight months to two years. 

"We believe this technique 
may open up the way for mead to 
become a more popular wine 
with consumers," said C.Y. Lee, 
a professor of food science and 
technology at the New York 
State Agricultural Experiment 
Station in Geneva, NY. "Mead 
represents an all-natural product, 
made without any additives or 
sulfites as are traditional grape 
wines." 

To produce mead from flash­
heated honey, Lee's colleague, 
Robert Kime, heated a honey 
solution for 30 seconds at 215°F 
and then instantly cooled it to 
45°F using a "tube and shell" heat 
exchanger. 

Lee, Kime and sensory expert 
Mark McLellan, an associate 
professor of food science and 
technology, discovered that they 
could produce an even better­
tasting mead without any heating 
by using a process called ultrafil­
tration (UF) - separating out the 
protein by using a superfine filter 
that can separate large molecule­
sized particles. 

"We found that the filtered 
honey solution produced a 
·smooth, clean mead without any 
undesirable aftertaste," says Lee. 
"In fact, all 15 taste panel mem­
bers consistently rated UP mead 
the highest." 

Kime, a research support spe­
cialist as well as this year's New 
York State Beekeeper of the 
Year.manages 150hiveshimself 
which produce about 20,000 
pounds of honey a year. He adds: 
''The mead we produced was 
such a superior product chat two 
companies have already pur­
chased $12,000 UF units to make 
it and already, they can't keep up 
with the demand." Those compa­
nies are Odin's Mead in 
Greenwich, NY, and Dancing 
Bear Meadery in Osttander, OH. 

NEWEST COUNTRY IN 
EUROPE (POLITICS 

PERMITTING) 
ALREADY HAS 

BEE STAMP 

Slovenia has already issued its 
first stamps celebrating its inde­
pendence from Yugoslavia. The 
republic has said that it will have 
full sovereignty by late June. 

Linn's Stamp News (an 
apiphilateley magazine received 
a photocopy of a sheet of 52 
stamps and two labels inscribed 
"Republika Slovenija" (Slovenia 
Republic) from Alexander D. 
Kroo, secretary general of the 
International Association of 
Stamp Catalog Publishers. 

REPUBLIKA SLOVENIJA 

In a letter to Kroo, Sch­
waneberger Verlag, publisher of 
the Michel stamp catalogs, said 
that the Slovenian items were 
charity labels. The publisher 
added, though, that immediately 
following Slovenia's declaration 
of independence, these stamps 
will be the first official issues of 
Slovenia. 

The stamps are denominated 
in vinarjev and lipi, probably the 
new currency for the republic. 

The denominations and de­
signs are a cot of arms, 1 Ov; a bee 
and hive, 20v; another coat of 
arms, 50v; a column capital, 75v; 
a leaf, 80v; another coat of arms, 
l lipa; the Carinthian dukes' 
coronation chair ( also shown on a 
1976 Austrian stamp, Scott 
1033), 2 lipi; and a map, 5 lipi. 
The labels also depict a map. 

Slovenia issued its own 
stamps in 1919 and 1920 before 
stamps were issued for the king­
dom that later was to become 
Yugoslavia. 
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MORE EXPORTS 
The U.S. could do much more to 
expand agricultural exports than 
just negotiate a new GATT 
agreement. Clearly this country 
should support GATT (General 
Agreement on Tariffs and 
Trade). But, the United States 
needs to concentrate on develop­
ing competitive export strate­
gies. All this according to Rich­
ard Gilmore, President of GIC 
Agricultural Group, an agricul­
tural consulting finn specializing 
in research, investment ventures, 
trade and marketing. Then, re­
gardless of the GA TT negotia­
tion outcome, the U.S. will be 

better equipped to increase its 
world market share. 

Gilmore lists these key strate­
gies for boosting our agricultural 
exports: sell more high value 
products; focus on high growth 
markets; and sign more free trade 
agreements. 

The U.S. government already 
has made significant progress 
toward a long-term competitive 
position for agriculture with the 
1991 Farm Bill. Its flexibility 
promotes efficient, market­
based production while moving 
away from the outdated price 
support structure of the past. 

Now there is need to find new 
markets. 

'The high growth markets for 
U.S. agriculture are the develop­
ing, newly industrialized and 
former centrally planned econ­
omy countries, not the traditional 
GATT members," Gilmore ex­
plains. Most Eastern European 
countries already enjoy "most 
favored nation" status with the 
U.S. thus have virtually the same 
access to our markets as do the 
members ofGATT. 

Through free trade agree­
ments, the U.S. may create a 
more liberal trade environment. 
Gilmore speculates that the U.S. 
-Israel agreement of 1985 may 
have served as a catalyst for our 
successful agreement with Can­
ada, and if a trade agreement is 

signed with Mexico, other"outs" 
may want to join the "ins." He 
believes that "in sheer numbers, 
these bilateral agreements may 
do more for U.S. agriculture than 
we could ever expect from any 
changes in GATT." 

Although Mexico is now a 
member of GATT, a bilateral 
agreement with that country 
would eliminate virtually all 
trade barriers and ultimately, 
benefit other developing coun­
tries seeking greater access to the 
U.S. market. 

The U.S. should not wait for a 
new Gatt agreement, Gilmore 
concludes. Whatever the tum of 
events in the diplomatic arena, 
there is much our government 
and private business can do now 
to improve farm exports. 

····-I SELL YOUR WAX TODAY FOR CASH! I 

CALENDAR 
*ARIZONA* 

...... 
HOBBYISTS - Want a bigger honey crop next year? 
BEE PREPARED - NOW. Read the 40 page booklet NEW IDEAS FOR BEE 
COLONY MANAGEMENT. Free for a $2 postage and handling charge. 

•Send a booklet to my 
eon.Most informative 
material I've read for 
a long time.• 

"The writer has more 
bee knowledge in his 
little finger than 
many experts in their 
whole hand." 

"He understands the 
mechanics ofbeekeeping 
and brings a new per­
spective to the field." 

Covers equipment practices needed for 
summer, fall, winter and spring. 

Austin A Knox. Fairfax 
295 Pumpkin Hill 
New Milford CT 06776 

s-, 95 each plus 
• I ■ $1.25 P&H 

soft cover 

454 

Overm 
Recipes, Plus 
Health Hints, 
Beauty Facts & 
More ... 

/ 

Eliminate white 
sugar, Junk 
Food & empty 
calories from 
your diet.. . 

Wholesale buyers reoeive 40% discount 

Country Bazaar 
Honey Inc. Bldg. 

Rt. 2, Box 287 • Berryville, AR n&1& 

(501} 423-3131 

The American Bee Research Conference 
will be October 7 & 8, 1991. The research 
conference will be held in the Meats Lab 
auditorium at the Campus Agricultural Cen­
ter of the University of Arizona. Everybody is 
welcome to attend, and scientists from all 
countries are invited to present papers. 

Since many people like to travel on Satur­
day to take advantage of low air fares, there 
will be a social mixer on Saturday night (Oct. 
5) and other activities scheduled for Sunday. 
We plan to have field trips to points of interest 
on Sunday morning, the American Associa­
tion of Professional Apiculturists will meet 
Sunday afternoon, and the business meeting 
for the American Bee Research Conference 
will be Sunday night. The Saturday mixer and 
the meetings onSundaywill be a tthe Lexing­
ton Hotel Suites. 

The research conference will begin Mon­
day morning and end about 2:00 p.m. on 
Tuesday. The group will share a buffet or din­
ner on Monday night. 

For more information contact John Harbo 
(504) 766-6064, on registration, presenta­
tions or lodging. 

*FLORIDA* 

1991 Florida Beekeepers' Institute 4-H 
CampOcala willbeheldAugust23-25, 1991. 
It is sponsored by Florida Cooperative Exten­
sion Service, Institute of Food and Agricul­
tural Sciences, University of Florida. 

August 23, starting at noon - Check in at 
Camp Ocala; Open Hive Demonstration, ori­
ented toward the Beginner; Beekeeping fair, 
an informal exchange of ideas on various 
topics. Bring your gadgets and ideas! 

August 24 - Introduction and Remarks by 
Dr. Tom Sanford, Extension Apiculturist; 
open-hive demonstrations, including - open-
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We talked further _and it became 
obvious that Dave was a classic bee 
haver. Apparently in his two seasons of 
hive ownership he had actually opened 
his hives only three times, and then but 
briefly. He had never pu1led frames 
from the hive bodies and had no idea 
what eggs or larvae looked like. He 
wasn't even sure if all the frames in the 
two hive bodies were fu11y drawn. I 
suggested that since it was a nice day 
we could go out right then to one ofmy 
hives and look at a few of the things he 
had never seen, eggs, larvae, drones, 
the queen, and so on. He could get an 
idea of how his hive should look right 
then. He agreed, though not enthusias­
tically, and we went to the bee yard. 
Though I had given him a veil to wear, 
he would not come any closer than ten 
feet from the hives, and when I walked 
towards him with a frame he backed 
away. I finally realized that he was 
afraid of the bees. 

I closed up the hive and we moved 
away from the bee yard. After a few 
more minutes of conversation, Dave 
left, and has never returned. My guess 
is that with no honey to speak ofin the 
hives, the colonies didn't make it 
through the ensuing winter, and Dave 
is still not really sure why. D 

Our escape board has 10, one­
way funnels to clean bees out 
of honey supers fast. No fuss, 

no fumes, no brushing. 
Order your 06 Conical Es­

cape Board today. ~ 

$13. 75 plusp/h ~ 
See you nearest Root Dealer or call 

1-800-BUY-ROOT toda . 
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- A Super Wheeling Cart 
A Super Wheeling Cart designed so a 

lightweight person can tip and 

wheel 5 supers of honey. 

Only 16 inches 

wide. 

Italian and Camiolan Queens 
Top Quality, Fertile and Prices effective May I Fumidil B treated 

Guaranteed to arrive 1 -5 .......... $8.25 Preventative MiteTreatment 
Alive and Healthy 6-24 ......... $7.00 Orders over 25 Express Mail 

25-99 ....... $6.50 Shipped Post paid 
SUMMER 

1991 
100 -299 ... $5.50 
300 and up $5.00 

Mark or clio 50~ 

BREEDER QUEENS $150.00 

GLENN APIARIES 
40521 De Luz Road 

Fallbrook, CA 92028-9706 
619 728-3731 

F.W. JONES & SON LTD. 
1878-1990 

ATTN: BEEKEEPERS OF U.S.A. 
JONES has a complete line of bee supplies-Wax, wooden and metal. 

We mail your order from Vermont. All customs work done by us. 
Pay in U.S. dollars at current FAVORABLE EXCHANGE RATES. 

Write or phone us for details, price list and catalog. 

44 Dutch St., Bedford, Quebec 
Canada JOJ 1AO (514) 248-3323 

68 Tycos Drive, Toronto, Ontario 
Canada JOJ 1A0 (416) 783-2818 

Rif NO ROOT DEALER NEAR YOU? ~ 
Why not consider joining our family of Root Dealers? If you or someone you 
know wants more information on how to become a Dealer, fill out the form 
below: 

Name: ---------- ------- -------
Address: ------------ ------ - ----
Phone: 

Mail to: A.I. Root Co., Attn: Bee Supply Mgr., P.O. Box 706, Medina, OH 44258-0706 
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"Kelley The Bee Man" 

CAPPING MELTER 
This capping melter is for beekeepers 

with 15 to 40 colonies. 19' diam. x 
14-3/4' high fitted with drain plug and 

1. flange for 1500 or 3000 watt immersion 
heater. Inverted cone bottom over flat 
bottom provides large water cavity, 
kept full by water reservoir on side. 

YOUNG 1991 

Uncap directly into melter where 
cappings are melted and the wax runs 
out of the spout with the honey into the 

separator on the floor. (Not mailable 
but can be shipped by UPS). Stand 

pictured not included. 
Order separately. 

3 BANDED ITALIAN QUEENS 
Produced In GA • SHIPPED FROM CLARKSON, KY •Cat. No. 198 Stainless Steel Capping Melter 

1 to 24 - prepaid - $4.25 each 
with fittings only. Ship. wt., 30 lbs. Each $105.00 

•Cat. No. 199 Galvanized Wax Separator 
25 and up - prepaid - $3.75 each Ship. wt., 9 bs. Each $16.75 

•Cat. No. 386 - Stand for Capping Melter 
We will have Queen Bees avallable until mld•October Ship. wt., 25 lbs. Each $18.00 
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:::::J:ilii:!:J:!:iiiii:::i:::::::::::i:i::r GJ.~tttiottl::Kenf dcky 4212s:ir 
-:tit titmtI:\?\::::\(502) ;; 242-2012<{ 
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D 
ave first called me one morning in the early spring. He 
told me that he and his son Donnie, age 12, \Vere eager to 
get started with bees. Could they come over and chat for 
a few minutes? Sure, come ahead, I'll be here all day. Dave 
arrived a little later, alone. We talked for a while, and it 

was obvious that he knew nothing about bees. He again assured me that 
he and his son were both very eager to get started. Where was his son, 
I asked. The answer wasn't clear. There was mention of sports, of music 
lessons, and of other commitments, but I finally deduced that Donnie 
was still in bed. He really thought bees were great, though. 

We talked for a while and I tried to convey to Dave the importance 
oflearning about the bees before actually trying to keep them. I told him 
of the various workshops and classes that were available in the area and 
encouraged him to attend one of them. But he was pretty busy and did 
not think he would have time for a class, but that there would be no 
problems. He was perfectly willing to read a book, and, since he was a 
quick learner, if I would just take five or ten minutes and tell him 
everything he needed to know, he would be all set. I gave a mental sigh 
and we then proceeded to talk about the available books. He picked one 
to buy, but my subsequent conversations with him suggest that he 
never read it. 

Dave finally decided that he wanted two hives, and we set a time 
for him to come back the next Saturday to buy his equipment. I 
explained that the package bees would be coming later. 

On that Saturday, Dave arrived. I noticed as he drove in that a boy, 
presumably Donnie, was in the car, but Dave appeared at the barn 
alone. As we got his equipment together, :Oave kept telling me how 
eager he and his son were to get started and what a great experience it 
was going to be for the boy. I mentioned that I had expected to see 
Donnie that day. Before Dave was able to respond, the boy appeared 
from the car and asked what was taking so long. Dave introduced him 
and said "Hey, Donnie, isn't this great? We'll take all this home, put it 
together, paint it, and in a couple of weeks we'll come back for some 
bees." Donnie's response was to turn and trudge back to the car, looking 
totally disinterested. Dave didn't seem the slightest bit fazed. We got 
everything together, loaded the car, and they were on their way. 

Two weeks later, the big day- package bees were in. Dave arrived 
in the middle of the morning, one of several who arrived more or less si­
multaneously. Considering his previous disinterest, I was a little 
surprised to see Donnie come to the barn but decided it was because of 
the number of people around and the feeling of excitement and expec­
tation that was in the air. 

Their turn came. I picked up a package of bees and offered it to 
Donnie. His reaction was one of complete revulsion. He turned and 
headed for the car, empty handed. Dave took their packages and left. 
Though Dave came by for equipment several times during that summer 
and the next, I never again saw or heard anything of Donnie. 

As the second season moved along, Dave came by a couple of times 
for additional equipment. He wanted one of everything, even though he 
seemed to have little understanding of the equipment he was buying. If 
it was in the catalog, then he must need it. Each time that he came he 
told me how well his bees were doing. They were really packing away 
that honey. This in itself was interesting because that particular season 
was not a great one. Most beekeepers were reporting sparse crops. 
September came and I had a call. Dave wanted to reserve the rental 
extractor for the coming weekend. With his usual exuberance he told me 
how great everything was going and how much honey he would be 
taking off. On Saturday he showed for the extractor. In addition to the 
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extractor, he bought several cases of 
jars plus some additional equipment for 
extracting and handling honey. 

The next day, Dave arrived back 
with the extractor. Hesitantly, he 
asked if he could return the jars and 
some of the equipment he bought the 
day before. I started asking questions 
... and the story unfolded. 

Dave had two hives. Each had 
three honey supers in place which Dave 
had assumed were chock full of honey. 
This assumption was apparently based 
on hope and optimism, since Dave had 
not had either hive open all summer, 
except to put on the supers in the early 
season. In fact, each hive had a little 
honey in one super but the rest was 
mostly undrawn foundation. As he 
described it, the bees seemed to be liv­
ing largely in the second hive body. The 
bottom hive body was empty. 

Continued on Page 458 

A Classic 
Bee 
Haver 

Richard E. Bonney 
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