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Just four weeks ago all of us here were deeply Involved 
in making an EAS meeting work. For a whole week we were 
in Wooster, OH running registration, organizing exhibitors, 
directing speakers and selling books and subscriptions. 

There were, of course, a whole lot of other people in­

volved in this event, but Just for the moment I'd like to 
talk about those few here who helped out. Dawn Feagan, 
who normally handles subscriptions and works with our 
advertisers, did a great job with both the registration pa­
per work and helping the vendors get adjusted. And Mary 
Welgly. who works with advertisers and subscriptions too, 
was terrific at the Bee Culture table. selling books. sub­
scriptions and meeting any and everyone who stopped by. 

And Kathy, who makes us look good every month was 
the glue that kept It all together-registration, scheduling, 
stuffing bags and envelopes - and all the rest that makes 
one of these happen. 

We've got good people who make the magazine work 
every month and last month these good folks made 600+ 
beekeepers at an EAS meeting feel right at home. and made 
It all work pretty smooth. 

Dawn, Mary and Kathy - Thanks. We couldn't have 
done it without you. 

• 

This brings up, of course, the whole subject of volun­
teers. There aren't enough of them, are there? The EAS 
meeting this year had lots and lots of people helping out 
over the many months ft took to get ready. And, we couldn't 
have done It without them, either. 

But It keeps getting harder to entice people to work 
hard, stay away from family, give up other activities (some 
of which actually generate income). and go without things 
like supper or sleep when the only incentive is 'please. 
Not impossible, Just more difficult. 

The temptation. certainly, is to abuse the privilege of 
taking these generous souls for granted. lt's easy to do, 
and I'm as guilty as anyone In that regard. Worse, it's even 
easier to lose sight of the fact that not everybody involved 
in whatever it Is doesn't take whatever it is as seriously as 
you do. Don't do that. Don't wear out these fine folks. Bet­
ter, become one. It's fun, really, and you get to meet an 
interesting class of people -: people Just like you . 

• 

Right now it's easy to comprehend, and appreciate, 
that familiar white five-gallon pail. You probably got that 
pail from a bee supply company or a bakery. When It's full 
of your just-harvested honey crop ft weighs In at about 62 
pounds, lid included. 

A year ago, that pail was worth a 
bit over $30.00 wholesale when It was 
full of honey. By mid-August It was 
worth about $45.00. That's a healthy 
increase in anybody's book. 

In large part the credit goes to 
the political machines of the Ameri­
can Honey Producers and the Ameri­
can Beekeeping Federation. They 
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KEEP IN TOUCH 
Write: Editor, 623 W. libertv St., 

Medina, OH 44256 
FAX: 216-125-5624 
EMAIL: BCULTURE@AOl.COM 

Queenright Pollen Collection 
In your July, 1995 issue, 

Richard Taylor joins several other 
au th ors who advise that bees only 
bring polJen into the hive when it is 
queenrtght. My experience contra­
dicts this. On two different occa­
sions I have returned to my hive in 
the early spring to find a strong 
colony busily foraging and bringing 
in polJen like mad. Subsequent 
inspection revealed that there was 
neither queen nor brood in the 
hive. It seems to me that foragers 
cannot resist the urge to forage 
whether their hive needs it or not. 

Dan Hendricks 
Mercer Island, WA 

MSAA Funds BVT Research ' 
The Multiple Sclerosis Associa­

tion of America ls the FIRST to 
fund research on Bee Venom 
Therapy (BVT) for those with MS. 

MSAA has accepted the fund­
ing proposal of noted immunologist 
Dr. John SanWII for the manufac­
turing of bee venom extract, to be 
used in future clinical trials lo test 
BVT on those with chronic progres­
sive MS. 

Realizing very little scientific 
data existed and the need to 
prevent a buildup of false hope 
among patients, we felt it was 
necessary to bring this issµe to the 
attention of the medical profession. 

We received a proposal from Dr. 
Santilli and working with Dr. John 
Richert of Georgetown medical 
University Center, began an initial 
venom immunotherapy program 
with a patient with a 10-year 
history of chronic progressive MS. 
The patient was unresponsive to 
systemic steroids and ACTH. Dr. 
Santilli began the bee venom 
injections four years ago, and is 
currently in remission, off all 
medications and has Improved in 
many areas. 

This patient case certainly 
could be a natural remission, 
however we did not want to risk a 
"Let's wait and see" approach. 

September 1995 

)l1\II .. IIC)X 
After extensive review Dr. 

Santilli received final approval for 
funds to manufacture bee venom 
extract. The bee venom used wilJ be 
collected by Mr. Charles Mraz, 
presently a source material sup­
plier regularly inspected by the 
FDA. 

After a manufacturing period of 
three to six months, Dr. Santilli 
should be ready for a full year's 
worth of formal clinical trials. The 
location(s) of the clinical trials has 
yet to be determined. 

For more information on the 
MSAA, contact them at 7984 Olde 
Eight Road. Northfield, OH 44067, 
FAX 216-468-1510 or Phone 2 16-
468-3400, 216-655-2828. 

Questions? 

Therese Corrigan 
Northfield, OH 

I really enjoy reading Bee 
CuUu.re. It is a broad, balanced 
publication, its articles covering 
everything from research to "The 
Mailbox." 

Perhaps you or your readers 
may be able lo help with my 
ongoing problem of crystallizing 
honey. I understand how to handle 
crystallization after extraction, but 
what can be done about honey 
crystallized in the comb? Can I use 
il for winter feed in the crystallized 
form? Should I place it outside the 
hive for the bees to rob it back, or 
wilJ lhey just re-store it in the 
crystallized form? Is there a way to 
extract it by using warm water to 
dissolve it. then refeeding il back 
as a syrup? Please help - I can't 
figure this one out. 

Also, how do you ten when it's 
time to replace brood comb? Some 
of my brood comb is very dark and 
the celJs look small. 

Lastly. do you have an internet 
address? I don't see one published 
in Bee Culture. 

Thanks for any help you or 
your readers can offer. 

Dan P. Veilleux 
Columbus, OH 

Editor's Note : Crystallized-in-the­
comb honey can be a problem. Obvi­
ously, timely extraction will avoid lhe 
problem, but that's not a lways pos­
sible. Removal is nearly Impossible, 
so returning it to a colony for feed is 
advised. Bees will use it as feed. Be 
sure ample water is available to the 
colony. 

A good rule of thumb is to replace 
brood comb when you can't see light 
through it when held up to the sun. 
Personally, I recommend every three 
years a comb should be replaced to 
get rid of the dirt, debris and other 
foreign substances wax absorbs. 
Some disagree with that Lime frame, 
but enough data exists to support it. 

You can reach us on Email at 
BCULTURE@AOL.COM. I'm not as 
fast at answering Email as Email is 
in getting to me, but I do read it as 
often as possible. 

Looking For Gallberry 
I am trying to locate for pur­

chase a shrub called Gallbery (flex 
glabra). I have inquired with my 
local agricultural extension agent 
and several nurseries. but they 
were not familiar with this species. 
I understand, through my reading. 
that this shrub is a heavy honey 
producer and should be hardy to 
the foothills of western North 
Carolina. 

I would greatly appreciate any 
information that you or your 
readers might be able to share with 
me regarding this matter. 

Moving Up 

Scott Holllfteld 
Rt. 4 Box 848 

Marion, NC 27852 
704-724-4064 

I'm 14 years old and I have 
been a hobbyist for about a year 
and a half now. I subscribed lo Bee 
Culture last year. In the past few 
issues I have been reading about 
the cost of paper rising. I would be 
glad to pay more for your magazine. 
Please don't reduce the size of the 
issues. 

Continued on Rige 489 
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I have two hives, each with one 
brood box a nd a 6 ½ inch s uper. 
The bees have nol yel moved up 
inlo the super. ls there a way I can 
introduce them Into lhe super, or 
will I jusl have to \el them do ll on 
their own? 

Ryan Sullivan 
Lancas ler, PA 

TRY HERBS, 
AS A NATURAL ANTISEPTIC TO KEEP 
YOUR COLONIES HEALTHY 
100% NATURAL HERBAL EXTRACT 
1 oz. package treats 

15-20 colonies ............................... $ 18.00 
5 oz. package treats 
75-100 colonies ............................ $75.00 

1 0 oz. package treats 
150-200 colonies ........................ S 1 A0.00 

Shipping & Handling 

Editor's Note: The bees will move up 
when they need more room lo slore 
honey. A s trong neclar and/or pol­
len flow, and an Increasing popula­
Uon will propel expans ion upward. 
And thanks for the kind words of 
encouragemen l. 

(up to 32 oz.) ................................... $A.SO 
Application time i1 5 1econd1 from ouhld■ the hive, 

QUEEN REARING EQUIPMENT 
Queen marking pens .......................... $6.95 
Swienty's Insemination Apparatus 
w/ Micromonipulators ............... $ 1,095.00 

''We really appreciate 
your uncapper. My wife 
says that we wouldn't be 
in the bees if it wasn't for 

SWl -81 Mininucs ............................ $15.95 the Dakota Gunness 
Uncapper." Non-gro~ing queen rearing kits, Cages, Round 

entrance reducers, Microscopes, Queen Intro. 
Grids, and much more. Coll for Catalog. Rod Frank, Hanapepe, HI 

St. Ambrose Apiary 
We are now selling: 

VIGOR™ CARNIOLAN QUEENS 
New Resistant Line 

Virgin ........................................... $3.50/ea . 
Naturally Mated ........................ S 10.00/ea. 
Inseminated ........................... $75 - 300/ea. 

DAKOTA 
GUNNESS, INC. 

Vigor'™ Camlofans, llalian, USDA Yugoslavian ARS·Y·C-1, 
Caucasian, Slanina & Midnight 

Call or write for price fist or to place orders. 
(904) 521-0164 

11140 Femway Lane • Dade City, FL 33525 

Available for summer requeening {July•Seplemberl 

APICOM I.B., INC. 
520 W I 12th St., Ste. 9A·9 • New York, NY 10025 

1-800-704-9273 

P.O. Box 106 
Abercrombie, ND 58001 

(701) 553-8393 

VISA, MC, AMEX FAX (701) 553-8394 

??ARE YOU SICK AND TIRED OF?? 
• The Ever Rising Cost of Wood Frames • The Lowering 

Quality of Wood Frames 
• The Hours of Your Time Putting Them Together• 

• The lrrepairable Wax Moth Damage• The Blow Outs and Comb Damage 
Don't Put Up With This Any More! 

The Answer is PIERCO'S New & Improved one-piece Plastic Frame & Foundation. 
. ' . , ' 

Full Depth Medium Depth 
Thicker - Stronger Top Bars On Both Frames 

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

- - _.,..,.-.. 1"1.:..-:.""'!1= 

September 1995 

WAXED OR UNWAXED 
*We now have beautiful medium depth snap-in foundaUon. • 

Call or write Nick at Pierco. 
Now Is The Time To Change 

17425 Railroad Sl., P.O. Box 3607 
City of Industxy, CA 917 44-9980 

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

For International inquiries call (81 BJ 964-2335, Ext. 205 

489 



SEPTEMBER 
Honey Report 

SEPTEMBER 1, 1995 

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

Reporting Regions 
1 2 3 4 5 6 7 8 

Extracted honey sold bulk lo Packers or Processors 
Wholesale Bulk 
60# light 45.61 48.30 47.28 46.33 59.00 38.80 47.28 46.33 
60# Amber 44.19 45.09 42.61 42.40 42.61 34.17 42.61 45.07 
55 gal. light 0.58 0.49 0.66 0.63 0.60 0.56 0.66 0.58 
55 gal. Amber 0.53 0.49 0.60 0.60 0.60 0.51 0.60 0.56 

Wholesale • Case Lots 
1/2# 24', 23.14 28.63 20.00 19.20 19.92 22.00 22.85 22.00 
I# 24' s 30.85 32.54 32.00 31.87 30.36 32.43 31.25 30.53 
2# 12's 28.20 30.33 29.26 29. 10 26.40 28.00 30.25 30.00 
12 oz. Pia,. 24', 26.65 27.16 36.00 26.40 27.60 25.60 27.50 25.07 
5# 6' s 29.82 32.08 31.76 32.10 30.90 28.00 29.20 29.15 
Retail Honev Prices 

1/2# 1.48 1.95 2.00 1.06 1.32 1.85 1. 18 1.26 
12 oz. Plastic 1.62 1.74 2.25 1.56 1.45 1.64 1.70 1.64 
1 lb.Glass 1.86 1.99 2.50 1.77 1.81 1.96 1.90 1.81 
2 lb. Glass 3.05 3.35 3.50 2.99 2.90 3.02 3. 15 2.80 
3lb. Glass 4.19 4.91 4.50 3.79 4.11 4.24 4.50 4.31 
4 lb. Glass 4.99 5.26 5.50 5.33 5.53 5.35 5.25 5.49 
5 lb. Glass 6.66 7.43 6.50 6.64 7.09 6.05 6.35 6.42 
1# Cream 2.22 2.68 2.31 1.66 1.96 2.83 2.15 1.82 
1# Comb 3.40 3.26 3.00 3.75 2.99 4.62 3.75 3.37 
Round Pla,tic 3.26 2.85 3.78 3.78 3.59 4.43 3.78 3.53 
Wax (Light) 1.62 1.39 1.88 1.60 2.0.4 1.22 1..45 1.45 
Wax (Dark) 1.31 1.19 1.75 1.45 1.53 0.85 1.30 1.25 
Poll. Fee/Col. 29.50 22.50 27.50 32.50 30.00 11.50 35.00 33.50 

REPORTER'S SURVEY Region2 

We polled our report­
e rs this month, asking 
about wholesale and retail 
sales, payments. prices. 
demands, containers sold, 
slotting fees and home 
sales. These are the re­
sults. 

Region I 
Prices increasing slowly as new crop 
comes in, demand has stayed steady 
for the most part, but warm weather 
has slowed it some. Survey indicates 
most paid immediately or net 30. slot­
ting fees fairly common, about half 
sell in customers' containers and give 
a discount, I and 2 It most popular 
sizes. 
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Prices steady to increasing overall, 
but blips show up as new crop comes 
in. Most paid immediately, but net 
30 common in wholesale. 5-gallon 
most common size. Retail size most 
sold is I, 2 and 5 lb. with immediate 
payment and net 30 expected. Slot­
ting fees not often seen. and some 
give discounts own containers from 
home sales. 

Region 3 
Prices increasing as new crop moves 
steadily. Both wholesale and retail 
c limbing. Sales and demand steady 
and should increase as shortages be­
come apparent. Most retail sales 10 

small outlets with I and 2 lb. most 
common, but smaller sizes popular, 
too. Payment at these usually imme­
diate. Wholesale is big business here, 

Hi,tory 
Summarv last last 

Range Avg. Month Yr. 

35.40-60.00 46.45 43.90 43.17 
30.00-55.00 42.82 41.80 40.97 

0.48-0.90 0.60 0.62 0.54 
0.45-0.78 0.56 0.57 0.50 

18.00-42.00 23.62 23.55 22.42 
27.60-37.90 31.89 31.48 30.69 
24.60-33.60 29.58 29.50 29.09 
16.80-38.40 27.68 26.55 26.72 
27.00-36.95 31.32 30.39 30.51 

0.99-3.25 1.49 1.51 1.44 
1.19-2.25 1.67 1.65 1.65 
1.55-2.50 1.92 1.90 1.85 
2.59-4.00 3. 17 3.17 3, 13 
3.79-5.25 4.40 4.33° 4.29 
4.99-5.65 5.34 5.40 5.51 
5.85-8.95 6.93 7.02 6.58 
1.09-3.50 2.33 2.49 2.22 
1.95-5.50 3.56 3.34 2,96 
2.45-5.50 3.40 2.92 2.78 
1.00-3.50 1.63 2.00 1.53 
0.50-2.75 1.35 1.51 1.23 

12.50-55.00 31.00 32.63 29.35 

with net 30 most common. 

Region 4 
Prices steady so far, but demand in­
creasing as summer cools off. Sup­
ply should be steady as average to 
large crop is expected. Wholesale 
sales increasing now, but some ex­
pect that 10 slow as prices go up. All 
sizes popular, but 18 oz., 2 lb. and 5 
lb. common on shelves. Payment is 
generally net 30, but net 15 also is 
used. Customer's containers earn a 
discount, up to $.15/lb. Slotting fees 
in big stores and with brokers in­
creasing. 

Region 5 
Prices on the increase pretty much 
across the board, wholesale and re­
tai I. Demand steady, even with in­
creases. Wholesale payment ranges 

from immediate to net 30, with ' mu­
tual agreement' showing up on oc­
casion. Thal goes from net IO 10 net 
90, or I 0, 30 and 90 day payments. 
Most retail sizes are sold commonly, 
with 8 oz .. 12 oz. plastic, and 5 lb. 
common. I lb. and 2 lb. popular too. 
Customer container sales not as com­
mon as in the east. 

Region 6 
Prices unsteady, with more decreases 
showing up than expected. Good 
crop, and steady demand make pre­
dictions difficult. Wholesale sales 
generally net 30, but some longer 
terms also show up. Barrels and pails 
the standard. Retail sales nel 30 or 
immediate. with mosl requiring fast 
payment. Slotting fees uncommon in 
small er outlets, bu t common in 
chains. Sales in customer containers 
not uncommon, with 5-20% dis­
counts reported. 

Region 7 
Prices moving upward due to de­
creased imports and average or less 
crop in the region. Demand strong 
though so prices should continue up. 
Wholesale sales generally net 30 to 
most packers, but some longer re­
ported. Retail sales immediate or net 
10 most common, with I lb., 2 lb. 
and 12 oz plastic biggest sellers. 
Larger sizes handled often. though. 

Region 8 
Sales steady 10 increasing a bit with 
demand moving up as weather cools. 
prices moving up, too. Net 30 and 
immediate payment for bulk sales 
most common, same as retail. I lb., 
3 lb. and larger common. but 8 oz. 
and 12 oz. in big demand in some 
areas. Customer discount for own 
containers usually given, with %'s all 
over the map. 
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? oqwr2sv.rM~e9w? 
c larence colli son 

To make timely management decisions, It Is neces­
sary to understand the basic biology of the honey bee 
colony and learn to recognize subtle cues that Indicate 
current colony conditions. Failure to observe these sig­
n als or interpret them correctly, often results In making 

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

1. Drone-size cells are wider and deeper than 
worker-size cells. 

2 . In general, the direct transfer of food between 
individual bees within the colony involves the pas­
sage of food from younger bees to older bees. 

3. In the early spring more bees die than are 
emerging so the colony decreases to its minimum 
size for the year. 

4. Queen honey bees produce a greater amount 
of venom than worker honey bees. 

5. The Demaree method Is a management tech-
nique used to introduce a new queen into a colony 
with laying workers. 

6 . Colonies used to produce section comb 
honey have a strong tendency to swarm. 

7 All larvae within the colony receive royal Jelly 
in the early h ours of their life. 

8 . The active ingredient or toxicant in Aplstan 
strips Is fluvalinate and it kills varroa mites as It 
volatilizes from the strips, acting as a fumigant. 

9. In the fall the broodnest should be located 
in the lower part of the hive. 

10. Currently what Is the largest commercial use of honey 

the wrong decision. How well do you understand basic 
honey bee biology and colony management procedures ? 

Please take a few minutes and answer the following 
questions to determine how well you understand these 
important topics. 

bee venom? (1 point). 
11. Name two uses for pollen trapped from h on ey bee 

colonies. (2 points). 
12. What Is the primary cause of robbing in an apiary? 

(1 point). 
13. Once robbing has started in the apiary, what should 

the beekeeper do to stop it. (2 points). 
14. Name three uses for propolis in the honey bee colony. 

(3 points). 
15 . The current Apistan label recommends leaving the 

strips in the hive for 42 to 56 days. What is the pri­
mary reason , other than the pesticide label Is law, 
for not leaving the strips in the hive longer than Is 
recommended? (1 point). 

16. Please explain why the broodless period in the win­
ter Is the recommended time to treat for varroa mites. 
(1 point). 

17 What are the three components in Terra Brood Mix 
and what Is It used for in colony management? (4 
points). 

18. What Is the primary reason American foulbrood Is 
considered to be a more serious brood disease than 
European foulbrood even though both are caused 
by a bacterium. (1 point). 

ANSWERS ON PAGE 524 

HARDEMAN APIARIES 
P.O. Box 214 • Mt. Vemon, GA 30445 

Ph: 912-583-2710 

Italian Queens ·: 

Classified Advertisements 
It pays to Advertise with 

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

Mark ..... 75¢ Clip ........ 75¢ 

ARS-Y-C-1 Carniolan Hybrids 
1·24 ................................. $7.50 
25-up ............................... $7.00 

Mark ..... 75¢ Clip ........ 75¢ 

Queens will be shipped with the Apistan 
Strip or Tab for your protection. Live deliv­
ery guaranteed. Queens are shipped post­
paid. 
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FlJTlJRE T OlJG TS 
steve taber----------

Predicting New Developments in Beekeeping 

A recent article by my friend Dr. 
Mark Wmston (May 1995) concern­
ing three needed developments about 
bees brought out some ideas I have 
had for many years. Some of these 
ideas will be developed in the next 
few years because they will make bee­
keeping simpler, more enjoyable, and 
produce colonies that make more 
honey. 

Breeding bees for disease and 
mite resistance is one idea that will 
help. The early work that Dr. Walter 
Rothenbuhler did on breeding for re­
sistance to American Foul brood (AFB) 
resulted in bees that were resistant 
to the disease, but they were also very 
fierce. One start to a tricky problem. 

However, in the 20 or so years I 
have been involved in breeding bees 
for AFB resistance, I've found no re­
lationship between resistance and 
temperament. The resistant bees I 
produced during the mid-80's were 
extremely gentle. This indicated, at 
least to me, that the genes for tem­
perament and resistance were not 
closely related. 

However, bees have many genes 
that confer resistance. Moreover, 
there are as many mechanisms to 
disease resistance as there are genes 
that result in undesirable tempera­
ment. I am sure some of these are 
"linked" which Rothenbuhler ran 
into. This is easy to avoid in a logical 
breeding program. All a breeder has 
to do is to consider positive results, 
throwing away those queens which 
show any negative characteristics. 
For most beekeepers, the most logi­
cal, and broad based breeding pro­
gram is to select for superb hygienic 
behavior (HYG) In the queen's off­
spring. 

To review, this is an easy selec-
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tion procedure. Insert freeze-killed 
brood samples (two inch by two inch 
squares) into the brood nest. Removal 
of the dead brood by the bees in 48 
hours or less indicates HYG bees. Bees 
that have the HYG genes will remove 
all dead brood from the brood nest 
regardless of how it dies-chalkbrood, 
EFB, stonebrood or anything else. 
Non-removal in four days or more in­
dicates highly susceptible bees, or 
non-HYG. 

Queens that produce non-HYG 
bees should be removed from the pro­
gram. No artificial insemination is 
necessary, only queen rearing, and 
queen replacement. 

I ran into an interesting situation 
while breeding bees resistant to 
chalkbrood. To inoculate a colony 
with this disease, macerate some 
chalkbrood mummies and add them 
to a pollen cake. Place this cake over 
the brood nest. ln susceptible colo­
nies there will appear, in five to 10 
days from 20 to 50 chalkbrood mum­
mies in one comb, where formerly 
there were none. One colony, how­
ever, reacted very differently. Every 
larvae in the hive was dead. All had 
been infected with the disease and 
the comb contained hundreds of 
chalkbrood mummies. This happened 
just five days after placing the con­
taminated pollen cake on the brood 
cluster. It was by far the worst infec­
tion I had ever seen. 

l took photographs of the comb 
to document the work and went about 
my business. Two days later I decided 
I should take some more photos, got 
my camera, opened the hive and lo 
and behold - no chalkbroodl None at 
all! 

What happened? The larvae car­
ried the genes for extreme suscepti-

bility to the disease, but the adult 
bees were extremely hygienic and had 
removed all of the chalkbrood mum­
mies. It was now a clean hive. In this 
case resistance was the physiologic 
non-resistance by the larvae as well 
as hygienic behavior by the adult 
bees. One without the other didn't 
work. 

The second point raised by Dr. 
Winston was finding a queen. I am 
sure, at least in my own mind, that it 
won't be Jong before beekeepers rarely 
have to find queens. Why? Because 
bee breeders will develop queens that 
can be introduced that will be ac­
cepted by the bees, will lay eggs, and 
eventually take over the colony. Most 
likely the new queen will not kill the 
old one, they will both lay eggs side 
by side. 

I think this because I have seen 
many cases of multiple queens in 
colonies. For some reason or other 
they tolerated each other. The trick 
is to discover "why." Then, after we 
learn why, figure out how to convince 
the bees that it's the right thing to 
do. Although all the cases I have seen 
where there were two laying queens 
in the same brood nest were mother­
daughter situations, I don't think that 
had anything to do with it. 

So, Dr. Winston, that's what I 
think about future improvements in 
beekeeping. We can look forward to a 
bright future I think. Granted, it will 
take some imaginative research to 
solve these problems, but that's what 
you who do scientific bee research are 
hired for, isn't it? ~ 

Steve Taber is a retired USDA honey bee re­
searcher now living, and breeding disease resistant 
bees in France. )611 can reach him at this address: Steve 
Taber, Goudous, 82370 Villebrumer, France. 
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WORTH THE COST? 

Recombined Bees 
--------- - ---------------- mark wi nston -----------

P
olymerase Chain Reaction. Re­
combinant DNA. Genetic En­
gineering. Molecular Biology. 
These are the fancy terms for 

some new techniques in biology that 
are changing loday's science. Behind 
these confusing terms is a simple 
concept: Current technology allows 
us to lake the genetic material from 
one organism and place it into an­
other. without using lhe old-fash­
ioned method of sex. This is easiest 
to do with simple organisms like bac­
teria, but we also can take a piece of 
frog DNA and put it into a mouse, or 
a piece of human DNA and put it into 
a rat. or even a piece of bee DNA and 
pul It anywhere you wanl. The im­
plications are fascinating: a mouse 
that jumps like a frog. a ral that 
thinks like a person, and maybe a 
fiy lhat collects honey are wailing to 
be created for our human benefit. 

Media stories about this rapidly 
progressing molecular biology field 
would lead us to believe that lhe wild­
est of combinations are possible, and 
suggest lhal Lhe only limits to ma­
nipulating life itself are the restric­
tions put on scientists by a con­
cerned public, or perhaps more im­
portant, lhe funding to conduct some 
of these wacky gene migrations. 

In theory, recombined bees could 
be created that mighl be valuable for 
beekeeping. For example. wouldn't 
you purchase a queen lhat produced 
antibiotic-secreting workers, created 
by taking bacterial genes that pro­
duce a ntlbiolics and introducing 
them Into a bee's genes? Even bet­
ter, how about taking U1ose genes 
that Apis cerana uses to groom Var­
roa off of bees and ou l of the colony, 
and inserting those into our western 
species of honey bee, Apis mellifera? 

The possibilities are endless. and 
the techniques to accomplis h fuese 
gene recombinations are commonly 
practiced by contemporary scientists. 
Let's say we wanl Lo create a bee thal 
produces its own anlibiotic Lo con­
trol American Foul Brood. First. we 
find a bacteria that naturally pro-
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duces our desired antibiotic. Then, 
we make a map of the gene that con­
trols antibiotic production in the bac­
teria, and folJow this genetic map to 
cut out lhe gene that contains the 
antibiotic production code. Then. we 
find a vector to carry this gene into 
the bee, such as an otherwise harm­
less virus. The antibiotic code Is at­
tached Lo the virus. and the target 
bee Is then infected with the virus. 
When the virus enters a cell of our 
target queen, it carries the bacterial 
gene to the bee's gene, where the 
antibiotic code can merge or recom­
bine with the bee's genetic material. 
Voila: we now have a bee that is car­
rying ils own machinery to produce 
a n antibiotic, and American Foul 
Brood is history! 

But hold on; is Jt really so easy, 
and is It so wise? Molecular biologists 
s ometimes remind me of a tricky me­
chanic I used lo go to. I know as 
much about car repairs as mosl bee­
keepers know about molecular biol­
ogy, and terms like carburetor. pis­
ton, spark plug and differential mean 
as much to me as molecular biology 
terms like plasmid and polymerase 
chain reaction mean lo you. This 
mechanic used to sn ow me with 
terms . coming a t me hard and fast 
until I was convinced that my car was 
near death. The repairs would always 
take longer than he promised, cost 
double or triple his estimate, and 
never seem to work righ t; I invariably 

had to return for even more expen­
s ive repairs Lo fix the r epairs that 
never solved the problem in the Orsl 
place. 

Molecular biology can be like 
thal. Gene jockeys will snow you for 
hours about the great technology at 
their fingertips, the speed a t which 
they can create a recombined organ­
ism, the low cost. and the Incredible 
benefits that will result from their 
artistry. It doesn't work that way In 
practice. however. Yes. molecular bi­
ology has produced important scien­
tific progress, and yes, it has become 
a tool in medicine and agriculture, 
but no: a super bee is nol at our fin­
gertips, for many reasons. 

First of all. the technology is not 
as simple as they would lead you to 
believe. It requires incredible preci­
sion, and a great amount of luck, to 
find fue right gene. cut it properly, 
and transfer it first lo a virus vector, 
lhen into a bee. It's not hard to do 
lhis from one bacteria to another, but 
going into organisms like bees Is an 
enormous jump in complexity from 
a bacteria. 

Second, most characteristics like 
antibiotic production or grooming 
behavior are controlled by many 
genes, and they a ll need to be trans­
ferred lo get fue desired result. It's 
even more complicated because 
genes involved In a particular trait 
are found in different places, and 
somehow they all have to be removed 

Continued 011 Next Fbge 

"Molecular biology still has a long way 
to go before it convinces me that we're 
going to see a genetically engineered 
bee. Nevertheless, this field does have 

some significance for bee 
management." 
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and Lransferred together. 
Third, an artificially recombined 

bee Is not necessarily better than a 
nalural one. Take disease resis tance, 
for example. There already are bees 
out there tha t are resistant lo dis­
eases like American Foul Brood, but 
they have not become popular among 
beekeepers because they don't pro­
duce honey very well and are fairly 
aggressive. The same problems could 
result from an artificially englneered 
bee. We might impart disease resis­
tance by trans ferring genes from one 
organism lo another, but such resis­
tance may come at a cost to the rest 
of the bee's activities. Let's take our 
antibiotic-producing recombined bee 
again. ll would be quite ~expensive" 
for a bee's metabolism to produce 
antibiotics, and this englneered bee 
might well be resistant to AFB but 
not have enough energy lefl over to 
rear brood, build comb, and forage 
for honey. 

F ourth, and pe,haps mosl Im­
portant, the artificial creation of re­
combined organisms ls very, very ex­
pensive. Cost-benefil: you better 
hope for an enormous benefit, be­
cause the cost of productng recom­
bined organisms ls way out there ln 
outer s pace. Molecular biology labo­
ratories are filled with high-priced 
equipment, and require hordes of 
Lechnicians lo make the equipment 
work. The slightest mistake and it's 
back lo the beginntng, and mistakes 
are very easy lo make In this high­
technology field. The production of 
even a s imple bacteria lha t produces 
an antibiotic might cost tens of mil­
lions of dollars, and geltlng that into 
a bee might take ten times the total 
amount of money pul into bee re­
search in a decade. It's just like an 

estimate to fix your car or renovate 
your house: Lriple the quoted price 
and the time to completion, a nd 
you're getting close to reality. Bee­
keeping is just too minor of an in­
dustry to justify the enormous ex­
pense to create a recomblned bee. 

Molecular biology still has a long 
way to go before it convinces me that 
we're gotng to see a genetically engi­
neered bee. Nevertheless, this field 
does have some significance for bee 
management. Molecula r biologists 
haven't given us a super recombined 
bee, but they have made some very 
significant conlributions lo beekeep­
ing, and the impact of this area in 
biology will increase as the technol­
ogy improves. One good example of 
!ls significance Is ln certification of 
bees as being non-Africanlzed. The 
major barrier for the United Sta les 
lo export bees Lo Canada ln the fu­
ture is going to be Africanized bees: 
Canadian beekeepers are reluctant 
to Import queens or packages if there 
Is even a slim possibility that they 
might be Afrlcanlzed. Further, the 
current procedures to certify bees as 
European are not highly reliable in 
detecting hybrid bees. Enter molecu­
lar biology: Africanized, European 
and hybrid bees have characteristic 
gene patterns that can be readily dis­
tinguished by molecular biology tech­
niques. and the methodology can be 
made simple and automated enough 
to provide a cost-effective and accu­
rate system to certify bees as non­
Afrtcanlzed. 

The cost-benefit here is much 
more favorable than for our recom­
blned bee. The potential market for 
queens In Canada alone could easily 
reach $3-5 million a year, but the 
development expenses to complete an 
assembly-llne type of molecular cer­
tification procedure should only cost 
a few hundred thousand doUars (Re­
member : triple my estimate, but it's 
still worthwhile). Even if Canada re­
quired every queen to be certified, 

"Molecular biology is a tool, nothing 
more, and like most tools it is most 

_effective when it's the right tool for the 
job, and when it's used as a tool rather 

than as an end in itself." 
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and the test costs fifty cents per bee, 
it would still be economically feasible. 
Also. certification procedures for 
moving bees within the United States 
would benefit from a more accurate 
test procedure. There's money to be 
made here by a private company con­
ducting certifica tions using molecu­
lar means, and by beekeepers sell­
ing accurately certified queens lnto 
new markets. 

The problem wllh molecular bi­
ology is not its real or potential util­
ity, but rather its perspective. The 
situa tion with bees is just a micro­
cosm of a much larger issue. the se­
d uc tlve n ature of technological 
change. Scientists are just like most 
of us; they leap head first Into the 
newest, latest and "sexiest" methods. 
somellmes wllhout thinking about 
whether new technology is warranted 
or even necessary. We tend to lost 
sight of the fact that technology is a 
tool, and sometimes the newesl tools 
are very useful. but not when they 
are used largely because they are 
novel rather than because lhey are 
the best solution lo a problem. 

The honey bee examples I gave 
above provide some guidelines as to 
where molecular biology can fit inlo 
beekeeping, and where its use is 
overkill, and perhaps even damaglng. 
These techniques are excellent re­
search tools to identify types of bees 
for s tudy purposes. and also are good 
tools to use in cerWlcation programs. 

Molecular techniques a re a lso 
valuable in understanding how bees 
function at genetic, physiological and 
even behavioral levels. However, old­
fashioned bee breeding is still a more 
cost effective, and biologically effec­
tive, way of improving bee stock. 
Molecular biology is a tool, nothlng 
more, and like most tools il is most 
effective when it's the right tool for 
the Job, and when it's used as a tool 
rather than as an end in itself. So 
don't be confused by all the fancy 
termlnology; if molecular biology is a 
hammer, and is used to drive ln a 
nail, it will get the job done properly 
and cheaply. If you use a hammer to 
tune up your car, however, you'll end 
up at my mechanic's shop. and will 
be considerably poorer for it, and 
your car still won't run properly. mi 

Mark Wi11sto11 is a professor a11d researc/1er 
at Si111011 Fraser University, Burnaby, B.C. 
Canada. 
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BEEAWARE - AReview 
-------------------------- stan kal n -----------

How would you like to have your 
very own apicultural advisor? One 
backed by the experience and exper­
tise of professional university staff, 
available anytime you need assis­
tance. Your advisor would ask ques­
tions about what you observed in the 
beeyard, and if you were unsure 
would show you pictures and dia­
grams to assist with explanations. 
This advisor could assist in diagno­
sis, treatment and recommendations 
for pesticide poisoning. We a ll fall 
s hort of satisfactory answers from 
time to time, and due to insufficient 
input your advisor may do the same, 
but if this occurs, your advisor can 
direct you to an authority in your own 
state. 

The beekeeping expert I'm talk­
ing about arrives at your home or 
business in the form of a single 3.5 
inch floppy disk and resides in your 
computer until you have a question. 
This expert is the product of Penn­
sylvania State University and costs 
little more than the average 
hardbound book. Let me tell you 
about my experience with Penn 
State's program, "BEEAWARE." 

Maryann Frazier, Penn State En­
tomology Department, along with 
Janice E. McClure, a lso of Penn 
State, and Clarence H. Collison of 
Mississippi State are responsible for 
the development of the program. 
"BEEAWARE" was developed to pro­
vide educational information, diag­
nosis and other Information on the 
control and management of diseases, 
pests, predators and parasites of 
honey bees. While the program was 
initially designed in 1988-89, yearly 
updates keep essential information 
current. First developed for Pennsyl­
vania beekeeping situations it now 
deals with the entire U.S . 

"BEEAWARE" is available for the 
Apple Macintosh and MS-DOS com­
patible computers. Maryann asked a 
few questions about my IBM compat­
ible computer so I would receive the 
correct disk and in less than a week, 
my software arrived, with a VERY 
complete User's Manual. a reprint 
from a European technical publica­
tion about the software and some 

September 1995 

extra order forms for additional cop­
ies. 

Initia lly, "BEEAWARE" wouldn't 
load. Why? I didn't read the manual. 
This program is MEMORY HUNGRY. 
You need all the lower memory you 
can get to load it. The manual sug­
gests you disable all TSR's (Term!-

"BEEAWARE" 
PROGRAM NAME.: Bee Aware, 
Version 2.0, 1994 

TOPIC: Management Tool for 
Diagnosis and Control of 
Honey Bee Diseases and Pests 

AUTHOR: Expert Systems 
Development Group 
College of Agriculture 
501 Ag Science & Industries 
Bldg. 
University Park, PA 16802 
(814)865-1229 

PRICE: $35.00 (either version) 

REQUIREMENTS, IBM COM­
PATIBLE SYSTEMS (Minimum 
Requirements) 

MS-DOS 5.0 or above 
1 Mb RAM 
High Density Drive or Hard 
Drive 
2.6 Mbytes available on Hard 
Drive EGA or VGA Graphics 
DOS Loaded into High Memory 
No RAM Resident Programs 
(TSR) 
Mouse 

MACINTOSH COMPUTERS 
(Minimum Requirements) 

Macintosh Plus with two BOOK 
disk drives or a Hard Disk 
Drive 

nal Stray Resident) programs. Tha t 
means the mouse, too. Once I fol­
lowed the directions, lhe software 
loaded Just fine. 

"BEEAWARE" is a DOS program, 
not Windows®. Penn State eased lhe 
pain of DOS with easy to use but 
tons. One needs only to use lhe 
mouse or Tab key to push lhe ap­
propriate button. The softwa re also 
uses Drop Down Menu's, not unlike 
those used In Windows. 

The Main Menu bar displays five 
drop down menu offerings. The 
Menu offerings are: FILE, EDIT, IN­
FORMATION, DIAGNOSIS and REF 
ERENCES. FILE allows you to sel up 
page Information for printing, and al­
lows you to print lhe information cur 
rently on the screen. 

EDIT allows you to reset all vari­
ables in the diagnosis section of the 
program. When you run the expert 
system and answer questions, they 
are stored and held by the system. 
This allows you to reinvestigate a 
problem using different scenarios. A 
very handy thought if you are explor­
ing more than one approach to a 
problem. 

INFORMATION is divided into six 
categories: Adult Bee Diseases, Brood 
Diseases. Predators. Pests, Pesticides 
and Parasites. Select one and a sec­
ond screen appears with specific in­
formation about the topic. For in­
stance - under Adult Bee Diseases 
choose Paralysis. A third screen of­
fers buttons for "Cause," "Recom­
mendations," "Symptoms," and "No 
More Information Needed." You are 
given the option of printing the in­
formation displayed, too. 

DIAGNOSIS allows you to work 
toward the solution to an unknown 
problem. It asks you a series of ques­
tions abou t what you have observed 
For example: "Where is the problem 
most visible?" a) Outside the hive, bl 
Entrance to the hive, c) On lhe bot­
tom board, d) In lhe brood chamber, 
e) In the honey supers or O On or 
between the inner and outer covers. 
Select the appropriate button or se­
lect HELP, which offers an exploded 
picture of a hive or allows you to look 

Cnnlinued on page 5 ~ 
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·L 
---she l ley armstrong --- - - g ord w o tis -----------------

Introduction 
The use of honey has had merit 

In ancient and traditional medicine 
for centuries. The ancient Egyptians, 
Assyrians, Chinese, Greeks and Ro­
mans utilized honey for the treat­
ment of wounds and diseases of the 
digestive tract. In Egypt, between 
2600 and 2200 B.C., honey was the 
most common medicine, being ad­
ministered for almost 60 percent of 
illnesses. In the third and fourth cen­
turies BC, Hypocrites suggested 
honey as a cure for pain, thirst and 
acute fever. 

In modern cultures, honey is 
commonly consumed as a simple 
remedy for maladies such as ear­
aches, sore throats or coughs. How­
ever, the potential applications for 
the medicinal use of honey are much 
broader than that. An examination of 
some of Its more uncommon uses 
may help put Into perspective the po­
t ential medicinal value of honey. 

Clinical Applications 
The use of honey as a topical an­

ti bacterial agent Is gaining accep­
tance in the clinical treatment of sur­
face infections such as ulcers, bed­
sores, burns, injuries and surgical 
wounds. 

A West African study, in which 
the use of conventional methods of 
treatment had been disappointing, 
showed that skin grafting, surgical 
methods of removing dead tissue and 
even amputation were avoided with 
local application of honey to wounds. 
Due to Its Impressive results, honey 
ts now being routinely applied to post­
o perattve wounds, gynecological 
wounds and orthopedic infections at 
the University of Calaba teaching 

Shelley Armstrong and Gard W. Otis can 
be reached at: 

Deparbnent of Environmental Biology 
University of Guelph 

Guelph, ON NlG 2Wl Canada 
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hospital. In addition to using honey 
for the previously mentioned medi­
cal conditions, an opthalmic surgeon 
at Rangaraya Medical College in In­
dia has been treating bacterial cor­
neal ulcers with honey for years, with 
very promising results. Honey also 
provides a "non-stick" covering that 
can be easily removed from the 
wound area without damaging the 
newly regenerated t issue. Honey is 
known to rapidly clean up infection 
and promote healing. However, the 
mechanisms for this remain some­
what speculative. 

Benefits of Honey 
With an increasing number of 

strains of bacteria resistant to cur­
rent antibiotics, It Is necessary to 
search for alternative but equally ef­
fective treatments. Sta-
phylococcus aureus is a 
strain that has devel­
oped a wide resistance 
to many conventional 
antibiotics. As a result of 
this, It has become the 
major cause of wound 
sepsis in hospitals. In 
burn patients, the major 
cause of death Is wound 
Infection, which Is also 
the most common Im­
pediment to wound heal­
ing. It has been demon­
strated in many studies 
that Staphylococcus 
aureusis one of the most 
susceptible species to 
the antibacterial activ­
ity of honey. One result 
of antibiotic resistance 
Is that a series of antibi­
otics may be required to 
combat some microbial 
Infections. Many antibi­
otics have serious side 
effects that may make 
them an unsuitable 
treatment for some pa­
tients. However, honey 

is a " bland" treatment and may even 
protect the stomach against the in­
jurious effects of other substances. 
As well, honey treatments are less ex­
pensive and often require less treat­
ment lime than some standard anti­
biotic therapies. 

Antibacteria l Activity 
Osmotic Effect 

Honey is a super-saturated solu­
tion of the monosaccharides gluco1?e 
and fructose. It normally has a waler 
content in the range of 15-21 percent. 
The powerful association between the 
sugar and the water m olecules leaves 
little water available for the growth 
of microorganisms. Although some 
yeasts can live in honey with a high 
water content , causing fermentation 
and spoiling of the honey. lhe water 
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content in ripened honey is too low 
to support the growth of many bac­
terial species. This is a well-known 
phenomenon which has been recog­
nized for many years. However, some 
bacteria are able to thrive in very con­
centrated sugar solutions containing 
as little as two percent water, indi­
cating that osmotic effect alone does 
not explain the antibacterial proper­
ties of undiluted honey. (See Other 
Components section). 

Acidity 
Many of those who undertook 

studies into the antibacterial effect 
of honey considered the acidity of 
honey to be of major Importance. The 
pH of honey is between 3.2 and 4.5, 
making it quite acidic (vinegar is 
about 4 .5). This is primarily due to 
the gluconic acid content In the 
honey from the enzymatic action of 
the ripening of nectar. This low pH 
would be inhibitory to species with a 
peak growth pH in the range of 2 .3 -
2.4. However, the buffering capacity 
of the body fluids coming in contact 
with the honey during its application 
will largely neutralize the effect of the 
acidity. 

Hydrogen Peroxide 
In honey, the reaction of glucose 

with the enzyme glucose oxidase gen­
erates hydrogen peroxide. This can 
only occur in honey that has been 
diluted, for in full strength honey, the 
enzyme is inactive and the honey 
contains no hydrogen peroxide. In 
most studies testing the antibacte­
rial activity of the hydrogen perox­
ide in honey, the honey solution has 
been diluted to 50 percent or less, so 
that the enzyme is active-and hydro­
gen peroxide is being produced. The 
involvement of hydrogen peroxide In 
the antibacterial activity of diluted 
honey is supported by the finding that 
a large number of the obvious inhibi­
tory effects of honey on specific bac­
terial species can be eliminated by 
the addition of enzymes (e.g., cata­
lase) that destroy the hydrogen per­
oxide. As well, exposing honey to light 
destroys the hydrogen peroxide and 
the antibacterial action of many hon­
eys. However, the antibacterial activ­
ity of honey does not completely cor­
relate with the rate of accumulation 
of hydrogen peroxide in honey, sug­
gesting the existence of other antl­
bac terial components present In 
honey. 
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"Many antibiotics have serious side effects that 
may make them an unsuitable treatment for 
some patients. However, honey is a "bland" 

treatment and may even protect . .. against the 
injurious effects of other substances." 

Other Components 
It is well documented that the 

antibacterial properties of honey are 
the result of a combination of many 
characteristics, and not the effect of 
one specific attribute. It has been 
demonstrated that the osmolarity in 
honey is not the only explanation for 
its antibacterial activity. Bacteria 
have differing ranges of inhibition due 
to osmolarity; many are completely 
inhibited at water concentrations of 
12 percent to two percent, while 
some actually thrive with their maxi­
mum growth at two percent water. 
For example, Staphylococcus aureus 
has an exceptionally high tolerance 
to a medium with a very low water 
concentration, yet it is one of the 
most susceptible species to the anti­
bacterial effects of honey suggesting 
that other factors are acting on the 
bacteria. 

Another Indication that the an­
tibacterial properties of honey are 
due to more than its high sugar con­
tent is the comparison between treat­
ment with real, unprocessed honey 
and" artificial honey". Artificial honey 
is a solution of sugars in the same 
proportions as found in typical honey. 
Many experiments have proven that, 
although sugar did somewhat inhibit 
microbial growth in some bacterial 
species, the degree ofinhlbition with 
a sugar solution is much less than the 
Inhibition evident with the use of 
honey as a treatment. Therefore, it 
can be concluded that osmolarity is 
only one of the factors influencing the 
antibacterial activity of honey, and 
the degree to which osmolarity is ef-

fective·depends on the sensitivity of 
the bacterial species involved. 

Direct evidence for the existence 
of additional antibacterial compo­
nents in honey is obvious when it is 
treated with catalase to remove the 
hydrogen peroxide, yet it still con­
tinues to decrease the growth of cer­
tain bacterial species. High levels of 
non-peroxide antibacterial activity 
were found in Manuka honey from 
New Zealand to which catalase had 
been added. It has been suggested 
that using Manuka honey as a form 
of treatment may eliminate the need 
for supplementation with conven­
tional antibiotics. The increased bac­
tericidal activity in Manuka honey is 
thought to be due to floral compo­
nents of the Manuka tree present in 
the honey. 

Dr. K. Yusoff (personal commu­
nication) of the University of Malaya 
has recently investigated the antibac­
terial properties of Malaysian honeys 
produced by Apis cerana Honey di­
luted to 20-50 percent (volume/vol­
ume) inhibited growth in eight differ­
ent pathogenic bacteria. Some of the 
growth inhibition was due to factors 
other than hydrogen peroxide. Of 
particular interest are some of the 
organic compounds in the honey. 
Several of these have been isolated, 
purified and identified and their an­
tibiotic properties studied. (Full dis­
closure of these results is awaiting 
publication.) These studies suggest 
that some of the previously unex­
plained antibacterial properties of 
honey may be due to these organic 
compounds present. This discovery 
is particularly exciting because it 

Continued 011 Next Pnge 

"It is well documented that the antibacterial 
properties of honey are the result of a combina­
tion of many characteristics, and not the effect 

of one specific attribute." 
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opens a new frontier for understand­
ing the antibacterial properties of 
honey. 

It has also been postulated that 
other hive products may contribute 
to the medicinal and antibacterial 
properties In honey. Pollen in honey 
may be of antibacterial benefit, sev­
eral antibacterial agents In propolis 
have been identified, and beeswax is 
known to contain heat-stable, water­
soluble antibacterial agent. 

Conclusion 
Honey has been proven convinc­

ingly to have a powerful antibacte­
rial effect against a broad spectrum 
of microorganisms. However, the po­
tential therapeutic utiHzation of this 
natural product has barely begun. 

Although the mechanisms of the an­
tibacterial action of honeys are some­
what unclear and require further in­
vestigation, it is time for this" tradi­
tional remedy" to be carefully exam­
ined by the medical community. lil!J 
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• • • And Pollen, Too ? 
- - - --------------------- franjo g oluza -------- - -

Bee pollen is one of mankind's 
most nutritious food sources. Ath­
letes from all over the world have 
used it for decades to reduce degen­
erative conditions and boost ath­
letic performance. Remembe r 
Mohammed Ali? Well, that former 
heavyweight boxtng champion of 
the world took pollen pellets dur­
ing his illustrious career. He knew 
bee pollen packed a punch. Wham! 

Bee pollen has at least, " 96 
active nutrients, Including 22 
amino acids, 27 mineral salts. 16 
vitamins (Including 8 -12). trace el­
ements, fatty acids, hormones and 
enzymes 

U.S.-born track star Steve 
Riddick certainly knew that. and he 
took advantage of it. "The fastest 
man on earth," as he came to be 
known, dropped bee pollen in milk 
shakes and vegetable juice to help 
him win the most cove ted prize tn 
sports: the Olympic Gold Medal 
(1976). 

Harry McCarthy aut hor of 
"How Bee PollenShowsAging" says, 
"Pollen boosts an athletes's perfor­
mance further and much more 
safely than any "pep pill" in exist ­
ence." (And, because it's all-natural, 
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it won't ge t you sent home In dis­
grace. If only Ben Johnson, the Ca­
nadian track star stripped of his Gold 
Medal for steroid use in the 1988 
Olympics knew that!) 

Other well-known athletes, like 
Finland's Lasse Viren, Gold Medalist 
in the 5,000 and 10,000 meter track 
event at the 1972 Munich Olympics. 
a te pollen pellets regularly. In fact, 
he'd pop them Into his mouth an hour 
before an event or practice, throw 
them into fruit juice, spread them 
with honey on bread and even 
sprinkle them on his morning cereal. 
Wherever Lasse went, his pollen was 
sure to follow. And best of all, adds 
Finnish Track Coach, Anttl Lananaki, 
"There have been no negative results 
since we have been supplying pollen 
to our athletes." 

Francis Huber, renowned German 
Naturalist, once said that bee pollen 

"One pound of pollen is 

eornparahle to 15 
pounds of fruits and 

v eggies 

·was the greatest body-builder on 
earth. In fact. honey bee pollen 
should be the cornerstone for every 
diet " he added. 

Of course, he's right you know. 
Claduia Hoehne Is managing editor 
of Country Health Magaztne. She 
wrl tes, • One pound of pollen is com­
parable In Its nutritional value to 
about 15 pounds of fresh vegetables, 
salads and fruits or in regard to its 
proteins with about five pounds of 
beef. Thirty-two grams, or two fiat 
tablespoons of pollen would cover 
the daily requirements of a person 
In regard to essential proteins." 
Smile now if you' re a vegetarian. 

Anyway you shake It (aliergtcs 
aside). whether It's over cereal on a 
dreary. rain-soaked morning, or Into 
a cool drink after a hard day's work 
tn the bee yard, honey bee pollen pel­
lets will Invigorate and strengthen 
you, perhaps. even change your life! 
Who Is to say? You may. as has been 
rumored, live to 150yearsofage like 
the Georgian beekeepers of the 
former U.S.S.R. Now these people 
know the power of pollen. 

Fmnjo Go/11za keeps bees and collects pollen 
from his /tome in ½ctoria, 8.C. Canada. 
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dewey caron ---Part IX--thomas Webster ----

The observation hive permits us to closely exam­
ine the basic structure of the beehive - the beeswax 
comb. Bees produce the wax and build the comb to 
supply their basic domestic structural needs. They 
are quite precise in their nest. 

Once bees find a suitable sheltered, darkened nest 
cavity, they manufacture beeswax and mold it into 
several parallel bee.suXK combs. Most of the comb con­
sists of worker cells. The cells are six-sided (hexagons) 
and have a three part bottom pyramidal portion. Cells 
face both directions from a central midrib that pro­
vides important comb strength. Worker cells are used 
to rear worker bees and for storage of honey and pol­
len. They average about five cells per linear inch. 

Bees also construct some dronecellsin their comb. 
Drone cells are larger than worker cells but are still six 
sided and otherwise similar to worker cells. Drone cells 
are used to raise drones and can be used for honey 
storage. Drone cells average about four per linear inch. 
When In a feral nest, bees build about 15% of the comb 
area In drone size cells. 

The worker and drone cells may be empty, filled 
with brood or filled with honey or pollen. Ripening 
honey may completely or only partially fill the cell. 
When a cell is filled and the nectar fully ripened into 
honey, the cell is covered over with a beeswax cap. 
Only new wax Is used to cover cells of honey and the 
cell capping is light in color. Some colonies place 
cappings directly on the honey, giving a 'wet' look. If 
lhe bees leave any air space between the wax and the 
honey it allows the wax to stay white. Of course, it 
may become watery looking with age, too. Brood cells 
are covered with wax and some debris. It quickly dark-
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ens with use. Honey cells may be deeper and more up­
ward sloping when built naturally in a bee tree. 

Bees also store pollen in the cells. Pollen varies in 
color depending on floral source. Bees only fill the bees­
wax cells about 3/4ths full with pollen. A glaze of honey 
is usually placed over the pollen but the pollen ls clearly 
visible. Pollen cells are not covered with a wax capping. 

There are often unusual sized and shaped transi­
tion cells In beeswax comb. Sometimes the unusual 
shapes are completely filled in with wax. Unusual cells 
are seldom utilized. Such cells frequently occur near 
the top of a comb where It attaches to the top bar of 
the frame or in areas between worker and drone cells. 

One final cell type to be seen in a bee colony ls the 

queen cell Queen cells hang vertically rather than hori­
zontal, as in the case of worker or drone cells. Queen 
cells when completed are peanut shaped and textured. 
Queen cells develop during colony queen replacement 
behaviors. They start as queen cups. Queen cups are 
cup-like, as the name suggests, and they usually are 
found at the lower margin of the comb but they may 
also extend from the comb face. They are oriented with 
the open portion hanging vertically downward. 

Bees may place extra pieces of comb between the 
parallel combs of beeswax. This burr and brace comb 
serves to strengthen comb and prevent it from moving 
about. The bees can use the extra wax, which usually 
still has the distinct six-sided cell structure, as ladders 
to climb about in their hive. In the natural nest. comb 
Is attached at the tops and sides but not along the lower 
margin. Along the sides, the bees leave intermittent 
passage ways. These holes permit crossing from one 
face to the other by bees - otherwise each comb would 
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be a continuous curtain of beeswax cells. Sometimes 
bees leave passage holes In the middle or edges of 
their comb. You will see burr comb attached to the 
face of the observ~tion hive. 

In th e normal beehive, the beeswax combs are 
parallel. In an observation beehive, we Isolate one 
single comb. Can you see all these types of cells In 
your observation hive? Can you determine what the 
cells are being used for? Earlier In this series we rec­
ommended you map and follow the seasonal develop­
ment of your beehive. Have the honey filled cells in­
creased? Follow some individual cells over one to three 
months. How long does a cell with pollen stores re­
main with pollen? Map an area, using a clear plastic 
overlay, where there currently is a mixture of brood, 
pollen and nectar filled cells. Update your overlay ev­
ery week. Can you see differences over time? What 
are the reasons for the changes? 

If you have an observation hive of more than one 
frame you can remove the frame from the uppermost 
section and allow the bees to build beeswax comb In 
this area. This should be done only when the colony 
has good night, lots of natural food resources and a 
strong population. Feeding sugar syrup will help the 
bees and result in faster comb construction. 

Map the beeswax comb the bees build in the empty 
portion. You should be able to see bees Join in chains 
lo secrete wax. The comb building progress from at­
taching points of wax to completing comb can be fol­
lowed in your observation hive. Do not expect them 
to build their comb preferably parallel to the glass 
walls. Under favorable conditions you might be able 
to have the bees repeat their comb building more than 
once in your hive. 

Cell Capping 
In addition to comb construction, bees need bees­

wax to cap cells of honey and brood in the pupal stage. 
The honey cell cappings are totally new wax. Brood 
cells are capped with a mixture of old wax, stored on 
the outer rims of the individual cells of the brood area 
and newly secreted wax. 

Capplngs of honey and brood cells is done In a 
highly irregular manner. You can follow the process 
by marking individual cells and watching the progress 
of cell capping. Determine how many bees partici­
pate and how long it takes for the capping task to be 
completed. You will need to observe more than one 
cell. Expect differences between cells of honey and 
pupal cells. 

Once adult worker bees emerge from a brood cell, 
the remains of the capping must be removed and the 
cell cleaned so the queen can lay another egg in the 
cell. How long does it take for a new adult to chew 
through the wax capping and emerge: Does she get any 
help? How many bees trim the cell capping? How long 
does it take for the remains of old capping to be re­
moved and cells readied for the queen to lay another 
egg in the cell? 

All these observations will be very difficult, espe­
cially in observation hives with lots of bees. When try­
ing to observe individual cells be sure you have them 
marked well so when you take your eyes away or leave 
the observation post for a break you can return to the 
same cell to continue your data collection. 

Additional Literature 
Introductory chapters of excellent books that de­

scribe how to use beeswax to make candles and other 
wax items have information on the biology of beeswax. 
Three good ones are Coggshall & Morse (Beeswax), 
Berthold (Beeswax Crafting) or Brown (Beeswax). A more 
thorough treatment of beeswax is" Honey bees and Wax" 
by H.R. Hepburn, published by Springer-Verlag, Berlin 
and NewYork, 205 pp. 

We are Interested in all experiences and adventures 
with observation hives. Please send a 'short' letter to 
Dr. Tom Webster, Community Research Service, Ken­
tucky State University. Frankfort, KY 40601, describ­
ing yours. Also, we haven't covered everything that can 
happen, nor have we anticipated every problem. If you 
have questions about your observation hive please send 
them to the same address. We'll put together the most 
commonly asked (and most difficult to solve) questions 
for the December wrap-up article.~ 

Dewey Caron is I+ofessor & futension Specialist in apiculture at 
The University of Delaware. 

Thomas C W!bster is a researcher & Extension Specialist in apiculture at 
KY State University. 

Coming Soon 
October - Preparing For Winter 
November - Survey of Working 

Observation Hives (see below) 
December - Wrap-up and Observations, 

plus comon problems and solutions 

Let's Hear From You 
We are interested in all experiences and adventures with observation hives. Please 
send a 'short' letter to Dr. Tom Webster, Community Research Service, Kentucky 
State University, Frankfort, KY 40601 describing yours. Also, we haven't covered 
everything that can happen, nor have we anticipated every problem. If you have 
questions about your observation hive please send them to the same address. 
We'll put together the most commonly asked (and most difficult to solve) questions 
for the December wrap-up article. 
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CROCKETT HONEY 
Arizona's Largest Local Packer 

At only 2.5 million pounds a year, Crockett Honey 
Company, in Tempe, Arizona, is considered a fairly small 
packer. But, with 53 years' expelience, Crockett also is 
recognized as a firm with plenty of seniolity. 

"Blll Crockett founded the company in 1942," ex­
plains Harold Nipper, current president and owner. "Joe 
Steward bought out the company in 1966 so he could get 
into packing. I went to work for Joe, then bought the 
packing company in 1982." 

Nipper, 49, admits that like other smaller packers, 
he got his start as a beekeeper. We operated 2,500 colo­
nies for several years. I sold those in 1984 so I could 
concentrate on packing," he continues. The bee-less hia­
tus lasted a scant four years. Today, Nipper, in partner­
ship with Gaylann Harper, the number two man in the 
plant's crew, manages 1,200 colonies-most of them more 
than 200 miles from the packing plant. , 

"We're plimalily after pollen," he continues. "That's 
why I don' t move my bees around, but keep them yarded 
in locations south of Interstate-IO and near New Mexico, 
as well as below Tucson." 

Pollen production averages 25-30 pounds per hive. 
Like many others, Nipper and Harper wholesale to C.C. 
Pollen, which is headquartered in Scottsdale, a few miles 
north of the plant, and to Nature's Nectar, located in 
Tempe. Honey production averages 60 pounds. 

On the plant side, Nipper reports that chain stores 
account for 50 percent of his sales, with club stores tak­
ing 20 percent of annual production, while restaurants 

11 •• but we still manage 
1,200 colonies ... " 

and institutions account for another 20 percent. The fi­
nal 10 percent is sold to bakelies. 

When asked how he succeeds in marketing his pro­
duction, Harold replied, "We rely on broker reps as our 
sales force. In fact, I don't do any direct sales to super­
markets without being accompanied by the sales rep." 

Harold emphasizes that the broker's rep is essential 
to the smaller packer." Frankly, I can't afford to take the 
time to do all the selling myself, and Crockett's not large 
enough to afford a full-time rep. Brokers' representatives 
are already known, they're fliendly with buyers and can 
take the time to socialize with our customers. It's a sys­
tem that works for us." 

Nipper then warned that crucial to success is getting 
the light broker's representative. "It's still pretty much 
trial-and-error. You can check out references until you're 
blue in the face, but the proof is in performance." 

For Nipper, the initial contract will be limited to six 
mont hs to a year. "I went the broker route 12 years ago, 
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and I changed reps four times in just -two years. Now, 
we've been with the same firm, Gene Sanford and Associ­
ates in Phoenix, since then." 

What does he look for in a broker? "I want a rep who 
seems to be responsive to my concerns, easy to reach 
and not so large that we're not important to him. Yet, he 
must be large enough to take care of our account." 

But, Nipper says, it's vital that the packer ensure he 
always has a quality product to offer his contracts. "To­
gether, Gaylann and I have 60 years of expelience in bee­
keeping. We know that the packer must be aware of the 
beekeepers' floral sources." 

Fortunately for Crockett Honey Company, there are 
but two bad floral sources. " Saltcedar honey is not table 
grade, and we get quite a bit of that." • 

Saltcedar is blended to be sold to lhe bakery portion 
of the business. But the real caution in this desert coun­
try is the Century plant, a cactus that takes many years 
to set bloom, hence the name. "Nectar from the Century 
plant is dynamite. I always feed that to the bees. It tastes 
like a skunk smells, but worse." 

Unlike saltcedar, it can't be blended for sale. "Five 
gallons will ruin 30 barrels of honey. Even at that dilu­
tion it still tastes so bad you won't eat it." 

On the other hand, the premium sources for honey 
include mesquite., catclaw and citrus. "Mesquite and 
catclaw tend to bloom at the same time, so a beekeeper 
will get a blend. It's light, pleasant, mild, good tasting 
and commands the highest plice with this packer. Citrus 
is also water white, mild and pleasant. But demand is not 
as good as for desert blossoms like mesquite and catclaw." 

This packer credits geography for citrus placing 
merely third. "We have a lot of orange trees, but the South­
west customer leans toward desert plants." 

He adds a packer must be aware of such marketplace 
factors when buying honey, or selling. He must know what 
his customers need, hence the need for a terrific broker. 
"Brokers' reps are the eyes and ears of the business, but 
the packer must also be aware of his competition's plice 
fluctuations and promotion allowances." 

Promotion is essential. Crockett produces 13 retail 
items, and two are on a promo allowance at all times. 
"We use 5 percent of gross sales for promotions, and ro­
tate among the items." 

A good rep helps to convince supermarket clients to 
give Crockett top billing. "We're the largest local packer 
in the Aiizona market, and eye level on the shelf is our 
display objective," Harold explains, frankly adding that 
sometimes it's a tug of war for shelf space. 

Complicating that is the supermarket's requirement 
for a slotting allowance for any new products in the store. 
"Slotting allowances start at $2,500." The strategy 
Crockett employs is to offer new supermarkets 10 per-
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cenl off invoice unlit lhal allowance is satisfied. "And we 
give a free case of product for each store." 

For this reason, Harold cautions anyone desiring to 
become a packer lo" go inlo il wilh enough financial back­
ing. The slolling allowance is a fact of life. In Los Angeles, 
for example, a 300-slore chain has a slotting allowance 
of$10,000." 

Fortunately for Crockett. many stores don't require 
a slotting allowance from Crockett because Crockett is 
Arizona's oldest and largest packer and has good name 
recognition with lhe store's customers. "We've been on 
the shelf for decades; we're sort of grandfathered in. We're 
in 350 stores in Arizona, bul any packer new to the mar­
ket has to spend a lot of money up front." 

After more than a half-century, though, Crockett re­
alizes it still has more Arizona market to penetrate. An­
nual growth is a modest five percent. "Our sales don't 
keep up with population growth because of outside com­
petition," he explains. 

Harold then offered other smaller packers this ad­
vice: maintain your labeling. All your material must em­
phasize your local honeys. Buy from local suppliers and 
distribute to local stores. ''The local flare with Crockett 
has meant a whole lot for me. 'Local' is something no 
outside competition can take away from you." 

The talk returned to working with a broker to ensure 
ongoing marketing success. "Work with a broker who will 
return your phone calls promptly. At least 85 percent of 
all the work you do marketing honey is on the phone. 
Good brokers are busy, but not too busy to return calls." 

At the same time, lhe packer must be considerate of 
the time constraints of the broker's rep. "When you're 
with him, keep the small talk to a minimum. Talk strictly 
business. The only reason you're face lo face is to talk 
business. so gel to the meat of the subject quickly. 

"Chain store buyers are busy, too, yet be ready lo 
talk about the buyer's golf game if he wants." 

When dealing with buyers and brokers, this veteran 
honey marketer emphasized, "These men are profes-
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The entire Crocke/1 Honey Company staff 
First row,from left, Rick Bittner, Dave 
Chapman, Brent S011bie. From left, second 
row, Christine Harper, Clayton Hatch, 
Gayla1111 Harper, Harold Nipper, Linda 
Nipper. 

sional. They've heard every pitch 
you can imagine. Don't lry lo ex­
aggerate the virtues of what you're 
selling, yet cover all the virtues." 

Harold paused, then warned, 
"Don't ever get caught not telling 
lhem the truth - even when you 
feel honesty will hurt. They will 
respect you all the more for being 
truthful. even when il hurls." 

Harold Nipper then continued 
explaining how the packer and bro­
ker can be successful partners in 
getting the packaged goods out of 
the plant and into lhe hands of lhe 
customer." If there is no new busi-
ness lo cover, my broker will call 

me about once a month. He'll ask me if there are any 
issues I want to discuss. Then he'll bring up his issues." 

As wilh any other enterprise, open, honest. clear com­
munication is essential to long-term success. 

One example was when the rep called lo tell Harold 
that a very large chain store was unhappy with its cur­
rent private-label honey supplier. "The rep arranged an 
appointment for me wilh that chain's buyer. Now, a large 
deal like thal isn't closed quickly. We're still in lhe pre­
liminary stages; each of us is lesling whether we think 
we can comfortably work together wilh a long-term con­
tract. I've given them samples and prices." 

And this leads to price strategy. Harold keeps profit­
able by doing monthly price surveys." I visit two or three 
stores, checking on shelf prices. My broker mails or faxes 

Co11tin11ed 011 Next fbge 

Harold & 
Linda 

Nipper 
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Brent S011bie loads honey on tlle delivery truck. 

CROCKETT HONEY ... Cont. From Pg 409 

the competition's price list that he's gotten from the lo­
cal food distributor or from public information out of a 
price book." 

Crockett's strategy is to stay in the middle of the 
price range. This ensures they don't get suddenly priced 
out of the market. nor is their price so cheap there's a 
temptation to blend down their product. 

• Only national brands can command the highest 
price. Those on the low end, the bottom feeders, are here 
today. gone tomorrow. Cheap honey is a bad experience 
for everybody." 

He then cited the quality of Chinese honey, noting 
that too many packers adjusted their expectations to 
meet that lower-quality honey. "In the long run, it hurt 
them and it hurt the honey industry," he avows. 

Harold emphasizes that he tried Chinese honey, but 
used it only for blending for bakery use. Even before the 
141 percent import duty became a fact of life. Harold 
decided to stick with closer sources. 

When it comes to marketing to supermarkets, a big 
concern for that segment is quality control. "A packer 
must be sure he's buying only from legal producers, those 
who have kept their bees free of chemical contamina­
tion. We're diligently scrambling for more efficient meth­
ods to ensure purity, that the honey we buy is free from 
contamination." 

Efforts to ensure a safe product include sampling ev­
ery purchase, getting a lab analysis. • Put lot numbers on 
everything before you buy; then there will be no surprises 
when you pack." 

Crockett also encourages the user to contact the 
packer directly should the honey be less than satisfac­
tory. "Our records give us the source of the complaint. 
Because we keep records on everything, we've never had 
a general recall." He added, "We've never had a positive 
lab result on a packed random ~pie." 

Harold then emphasized that it's easier for a small 
packer to police his honey sources than It is for someone 
packing 20-25 million pounds a year. "We're also dealing 
with a core of long-term suppliers. Some have been with 
us 30 years." 

He then r.oted that with 20 percent of production 
sold to club stores, he handles that segment of the mar­
ket personally. 'The first rule is that the club store will 
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get the best possible price before they're through negoti­
ating. A club store will sell five times more honey than a 
large high-volume supermarket. Some club store clients 
sell 2,500 pounds of honey a week. 

"In fact, one club store will probably sell as much 
honey as a 30-store supermarket chain. They mark it up 
just 8-10 percent, compared with the standard super­
market margin of 35-40 percent. So, price is a major fac­
tor." 

When it comes to restaurants and food service sup­
pliers. Harold Nipper sees continued growth in that seg­
ment of the buying public. "There's an ongoing increase 
in the demand for honey in schools and restaurants. Su­
permarket honey growth has been somewhat □at here in 
Arizona, but food service use is growing 7-8 percent per 
year." 

Harold credits the National Honey Board for this suc­
cess. "They've done great work in efforts to generate 
more usage for honey in general, but particularly in food 
service. Part of the increase has come as a result of the 
demise of federal programs that used to give honey to 
schools and prisons.· 

Harold also calls on his larger bakery customers him­
self. That's because bakeries are high-volume, low-profit 
customers. "The profit is so low I don't pursue that mar­
ket as vigorously as I do the other segments. Bakeries 
demand both high quality and low price. We used tc:f sell 
them our dark honeys, but the specs have become so 
tight that lighter blends are needed." 

When it comes to price, bakeries are the most sensi­
tive.· I've lost business over a quarter of a cent a pound." 

Harold then explained that critical to any packer's 
success is his crew. Efficiency of production and quality 
of the pack are two essential ingredients for a packer to 
continue successful. "We can' t afford much in the way of 
benefits, so we start our people at $7 per hour. As we 
retire our debt, we hope to start offering incentive bo­
nuses." He laughs,· In some years, I wish I could get some 
back!" 

One of the benefits, though, is that each worker may 
take home a two-pound jar of his favorite honey. "Pilfer­
age has never been a problem here," Harold frankly de­
clares. 

As he looks to the future, Harold Nipper notes that 
the Phoenix metro area now some two million persons, 
is predicted to double in the next 10 years. "We're confi­
dent we'll continue to grow, continue to be profitable, 
and continue to be dominant in our home market." 

Crockett also continues to look at new types of con­
tainers, seeking those that will enhance the appeal, 
whether that customer is in the supermarket. in a club 
store or in food service. "We strive to make sure that 
packaging fits our customers' needs. For example, a six­
pound container of honey won't sell in a supermarket 
where most honey buyers want a plastic container they 
can put on the breakfast table, but it will in a club store 
when that customer is into baking or has his own restau­
rant." 

In sum, Crockett Honey Company plans to continue 
to use the experience gained during the past 53 years to 
help ensure that Arizona's oldest and largest honey packer 
continues winning even more markets.t;Itl 

Lynn Tilton is a free lance writer, wlio lives in Herford, AZ. 
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New Hampshire's Largest Packer 
-------------------------------roger morse --------

New England's largest honey packer is located just 
offlnterstate 93 in Liltleton, in northern New Hampshire. 
David McLure's plant lies north of~The Old Man of 
the Mountain," New Hampshire's well-known 
mountaintop stone face. This is a place where 
an interstate highway (93) becomes two lanes 
because of the narrow valley floor and the 
fear that dynamiting to widen the road 
might shake the craggy mountain face. 

The McLure family has been in the 
maple syrup business for many gen­
erations. A July 1, 1902. copy of the 
Progressive Farmer, framed in Dave's 
office, describes the family's maple 
syrup harvesting activities. which 
had been ongoing for several gen­
e rations at that time. Today, there 
are 20 to 30 employees. depending 
on the season. The combined an­
nual production of honey and maple 
syrup is about six million pounds. 

Packing and selling honey, in ad­
dition to maple syrup, started in the 
early 1970s. When Dave McLure was 
discharged from the Air Force in 1976, 
he formed a partnership with his father, 
a local school teacher. and for the next 
three years, they packed honey and maple 
syrup in their home's basement before build­
ing their first packing plant. 

I visited the McLure plant, which has only recenUy 
added its third major building. The three adjoining build-

McL11re's Plant has j11sl added its third b11ilding. 
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ings. with about 22,000 square feet of working area, are 
all on the same floor level. The offices are upstairs in the 

first building. 
The honey is received in 55-gallon barrels, 

while the maple syrup is brought to the plant 
in 30-gallon barrels. They are stacked three 

or more high in an unheated warehouse 
where they are kept cool. Storing honey 
for several months can be a problem and 
despite statements that honey has a long 
life and is indestructible, it does age and 
change in chemical composition. 

Summertime temperatures sel­
dom go above 80°F in northern 
Littleton, and both the honey and 
maple syrup stay in good condition 
at these lower temperatures. It is nec­
essary to cool honey storage build­
ings further south in the United 
States, which is one advantage of be­
ing so far north. High summer tem­
peratures can cause honey to darken 
and have a burned flavor. Hot metal 

buildings in the South can obviously 
cause problems. 

There are separate storage tanks and 
packing lines for the honey and the maple 

syrup in the McLure plant. 
Barrels of honey, which is usually crystal­

lized, are placed upside down in a newly con­
structed, heated, elevated room. The barrels are placed 
over the top of a series of hot water-containing pipes 
that are about six inches apart. As the crystallized honey 
is warmed, it slips from the barrels, still in partially crys­
tallized form, into one of three tanks below. The room 
will hold 36 barrels (approximately 23,000 pounds) at one 
time but there are three tanks underneath so that one 
may liquefy six, nine, 21 or the whole 36 barrels at one 
time. Stainless steel. hot water-heated coils in the bot­
tom of the tanks help to liquefy the honey further. At 
this point, diatomaceous earth is added, and the honey 
is filtered and then bottled. 

Recent changes include adding tamper-resistant 
safety seals that cover the jar caps. Many packers are 
adding this feature in their lines in order to make con­
sumers more comfortable. McLure also has a line of crys­
tallized honey that is becoming increasingly popular. 

Plastic honey bears are becoming more important in 
honey sales in the McLure operation. Other packers have 
reported the same fact to me. Children, especially. like 
the bears, while adults like the no-drip feature. !;I! 
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Every year when August rolls 
around, Sharon Gibbons fal ls prey to 
"Fair Fever." Although she promises 
her husband, John, every spring that 
she won't enter her Gibbons Bee Farm 
honey in the Missouri State Fair, 
there's something that "overwhelms" 
her during extraction and draws her 
to Sedalia from her suburban St. Louis 
home. 
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kristin baird -----------

It has paid off. Having won the 
Grand Champion Ribbon in 1988 -
and three other years since then -
Sharon has established a good name 
for her Gibbons Bee Farm products. 
And those credentials - bolstered by 
good packaging, service and market­
ing - have made Sharon one of 
Missouri's foremost honey packagers 
and one of the nation's few female 

commercial beekeepers. 
With 400 hives and sales of 100-

plus barrels of honey a year, Sharon 
has come a long way since her hus­
band - despite his intense dislike for 
bees - gave her two hives as a birth­
day present in 1981. With John's sup­
port and a fortunate mix of good luck 
and lessons learned, Sharon gradually 
grew from a hobby beekeeper to a pro-

~ BEE CULTURE 



fessional. 
Among the first lessons Sharon 

learned was the need to establish a 
product identity. When she first 
started sellihg honey to mom and pop 
stores and consignment shops in the 
early 1980s, she felt she was being 
treated as "just another beekeeper 
with honey to sell." 

So, despite the prohibitive cost, 
Sharon hired an artist to design a la­
bel and a business card. The result: a 
"country feeling," round brown-paper 
label with a picture of a honey bear 
drawn in darker brown ink. She used 
those labels for her standard 
queenline jars. 

"The label gave me an identity," 
Sharon said. "l felt good about my 
product, and I looked professional." 
The country image clicked with buy­
ers at craft shows and owners of small 
country gift shops, and Sharon found 
her market expanding. 

She responded by expanding her 
product line - with the inspirations 
coming from the most unusual 
places. When the family car bro!{e 
down during a vacation in Wisconsin 
in 1986, Sharon visited a local honey 
farm and came back charged with new 
Ideas about packaging and products. 
She developed honey popcorn and, 
after some experimentation, created 
six flavors of creamed honeys: straw­
berry. raspberry, apricot, peach, black 
walnut and pecan. When packaged in 
a new bailed-top candy jar the 
creamed honey supplemented her 
country look and appeal-and opened 
the doors to previously untapped 
markets. 
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The whole 
operation is 

ho11sed in this 
modest b11ilding. 

"People in Missouri didn't know 
what creamed honey was," Sharon 
said. "There was no creamed honey 
on grocery shelves. So my sales in­
creased dramatically with the ex­
panded line of products. Instead of 
ordering a couple of cases, a store will 
order a case of each flavor. And be­
cause the market price for liquid 
honey is low, creamed honey brings 
the price up." 

The creamed honeys also opened 
up the gift basket market to Sharon. 
With orders from gift basket compa­
nies for thousands of crates of honey, 
Sharon hired her first employee and 
decided to try her hand at the direct 
mail order business. 

That effort got a big boost when 
Gibbons Bee Farm honey was among 
the products selected for the Best of 
Missouri Farms catalog. published by 
the University of Missouri-Columbia 
and University Extension. 

"That catalog was distributed all 
over the state," Sharon said. "Stores 
are eager to have Missouri products. 
It put me in the spotlight. And any­
thing approved by the university has 
great credibility When the photo 
from the catalog went nationwide (it 
was picked up by the news wire ser­
vice and several big city newspapers). 
it helped develop my mail-order cli­
entele. I still have regular customers 
from around the country who hap­
pened to see the story." 

Things started falling into place 
quickly after that. Because Sharon's 
company had to be health inspected 
for inclusion in the Best of Missouri 
Farms catalog, she became eligible for 

cost-share funds from the Depart­
ment of Agriculture marketing pro­
gram. In 1988, Sharon entered her 
first Missouri State Fair and was 
named Grand Champion. When her 
insurance company recommended 
that she consider tamper-proof pack­
aging for honey, Sharon put her Grand 
Champion ribbon to good use, creat­
ing a blue and gold sticker version 
that she placed as a seal over the lids 
of liquia honey jars. 

"The gold ribbon was a way to 
advertise that the product was bet­
ter," said Sharon. 'The honey was a 
prize winner, a champion. And the 
sticker was something tamper-proof 
over the liquid honey. It was the first 
change I had made. Only the bear on 
the label had given me an identity, 
and It didn't show up on store shelves 
that well. The blue-gold label changed 
that." 

Other changes soon followed. 
With more than 100 hives and the 
demand for even more honey, Sharon 
had outgrown her honey house on her 
farm In Steelville, about 90 miles 
south of St. Louis. And she had no 
luck securing a bigger farm in the 
same area. "The Steelville Bank 
wouldn't take the risk," Sharon said. 
"I was a woman, and I was a farmer." 

As luck had It , she met another 
beekeeper who was selling his 
Rocheport farm and his hives -all 30 
acres and all 325 hives. 

"I needed the building and the 
beehives," Sharon said . "At that 
point, I either had to buy honey or 
increase the workload." So in one fell 
swoop, Sharon increased her capac-

Conti1111ed on Next Rlge 
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One of Sharon's prod­
ucts has taken on a heav­
enly purpose, thanks to a 
St. Louis-area Russian Or­
thodox Church. 

Mother Anna and 
Mother Christina, the 
nuns of St. John's Russian 
Orthodox Church, in 
House Springs, MO. use 
beeswax bought from 
Sharon and other honey 
producers to make hand­
dipped candles. In fact, 
the two sisters made 
140,000 candles last year, 
which they sold to Ortho­
dox churches throughout 
the country. 

"In the Orthodox 
church, we use as many 
naturaJ products as we 
can." says Mother Anna. 
"For example, we use ol­
ive oil in lhe vigil lamps. 
And we use beeswax in­
stead of paraffin to make 
candles. The products are 
pure, and you want the 
purest. the best, when 
you're honoring God." 

The nuns took up 
candlemaking 10 years 
ago as a means to support 
the church and their ad­
joining monastery. Be­
cause candles are fre ­
quently used In Orthodox 
services and to offer 
prayers, there is a con­
stant demand - and a spe-
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cial market niche. The sis­
ters built their cllenlele 
from churches whose five 
to 50-pound monthly or­
ders were too small for big 
candle companies to 
bother with and whose 
need for custom-made 
candles they could fill. 

"We vary our candle sizes 
1/16" diameter and 1/2" in 
length." said Mother Anna. 
"The customers can get 
exactly the size they want." 

What started out as" trial 
and error" Is now a regular 
small business. Working 
with a one-price-fl ts-all sys­
tem, the sisters charge cus­
tomers by the pound for the 
candles they order. Sizes 
vary from 9-inch tall, 3/16-
inch wide reading tapers to 
special -order 26-inch 
candles. The sisters also 
buy candle stubs from their 
clients to supplement their 
beeswax supply. 

Despite the ever-lncreas­
i ng o rders during 
Eastertime and little time 
to fill the orders because of 
the heavy church service 
schedule, Mother Anna's 
enthusiasm never wanes. 
She lifts a 30-pound block 
of beeswax and walks out 
to the back porch which 
overlooks the rolling hills 
of the Missouri landscape. 
She closes her eyes and in-

Ftepa ring to 
make candles at 
St. John's 
Russian 
Orthodox 
Church. 

hales, smelling the slight 
trace of clover from the 
wax. She smiles. 

"You have to go outside 
to appreciate i t," Mother 
Anna says. "You get so 
overwhelmed by the smell 
of the candles and wax in­
side." 

"Inside" is the bottom 
floor of the convent, which 
serves double duty as a 
candle factory and a Sun­
day school. Measuring all of 
eight feet by 10 feet, the 
workroom consists of a 55-
gallon drum of hot wax, a 
hot plate for remelting odd 
candle ends, a drying rack 
and a pulley sys tern de­
signed by a parishioner for 
dipping the candles. 

With such close quarters. 
Mother Anna usually finds 
herself doing several things 
al once. As one rack of 
candles dries from a dip­
ping, she cuts another rack 
of candles and cleans off 
the soft, warm wax from 
the rack ends. Despite the 
pace, she never rushes. Jest 
the quality of the candles 
be compromised. 

"You've got to remember 
the Importance that candle 
has," says Mother Anna. 
"You've got to make sure 
It doesn't drip or burn ir­
regularly so it's not a dis­
traction to the prayers." 
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tty for honey-and her work 
force - by 300 percent. 

Then came an even big­
ger change. Sharon had 
been working full-time, 
then part-time as a dental 
hygienist on top of her bee­
keeping ~ork. "You can't 
handle 400 hives and work 
40 hours," Sharon said. 
Right when she started 
wresllingwlth the decision 
to become a professional 
beekeeper or to keep the 
day job, the question was 
answered for her. 

"I broke my hand and 
decided. this is meant to 
be" Sharon said. "Beekeep­
ing became a full-time pro­
fession." 

With that leap, Sharon 
began utilizing aJI of the 
resources available lo he.. 
She became involved with 
AgrlMissouri. a division of 
the Missouri Department of 
Agriculture that promotes 
Missouri-made products. 
With AgriMlssouri grants, 
she developed a brochure, 
a photo of her products and 
a color label for her 
creamed honeys. Each la­
bel features a soft pastel 
drawing of the type of fruit 
Inside the honey. 

"The label did won­
ders." Sharon said. "They 
are country. yet definitive, 
with a soft look lo them. 
The label and the pictures 
increased sales tremen­
dously." 

Sharon's contacts also 
Increased with her Involve­
ment in the Missouri Bee­
keepers Association. After 
serving as newsletter editor 
and vice-president, she is 
now serving a two-year 
term as president and net­
works with beekeepers 
statewide. 

When Sharon became 
the Missouri representative 
to the National Honey 
Board's nominations com­
mittee, she began reaping 
multiple benefits. As the 
local media contact for the 
Honey Board, Sharon fields 
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calls from area television and news­
paper reporters whenever a story per­
taining to bees arises. At national con­
ventions, she tackles questions from 
fellow beekeepers through her lec­
tures on marketing and business 
techniques. 

And when the National Honey 
Board chose St. Louis as one of three 
test cities for a pilot project to prove 
that honey could sell profitably in the 
produce departments of major gro­
cery store chains, Sharon· s honey was 
snatched up by Schnucks Supermar­
kets. She is in 17 of the chain's 83 
stores. 

Once she got that "in." Sharon 
took her displays and her services one 
notch higher. She developed custom 
display stands - some from shelving 
units. some from window shutters 
with boards across the slals as shelves 
- that further caught the eye of 
Schnucks buyers. 

"One day. I got a call from a par­
ticular buyer," Sharon said. "He said, 
I like your displays. When did you get 
new products? Well , I hadn'l gotten 
new products, but I had done some­
thing different. The display took her 
product from something he had never 
noticed to something tha t knocked 
him out." 

She also prides herself on fast 
service in filling the stores' orders. 
"What I have to offer stores is great 
service," Sharon said. • It is critical 
that we do the best we can do and get 
the orders out as fast as we can. I 
don't want to get to the point where 
I can't fill an order for four or five 
weeks. Clients won't tolerate it." 

How she does fill those orders is 
through a home-grown, time-tested 
production line. At the farm In 
Rocheport , two college students ex­
tract and bottle the honey. In the 
basement of Sharon's home, a 
mother-and-daughter team and an­
other woman package the Individual 
orders. Sharon takes orders by phone 
and spot-checks the orders on their 
way out the door. "It Is my name, my 
produce she said. 

Of course. John Is a constant 
source of strength and support. help­
Ing out with deliveries and patiently 
tolerating many a late dinner because 
of Sharon's dawn-to-dusk schedule. 

"When he gets phone calls. he 
tells them I am out 'bee-Ing· Sharon 
said. 

The Gibbons' "Queen B"-mobile 
has racked up many miles on dellv-
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eries and dwing the two-hour drive 
between lhe farm and the house. 

"Jl has taken three years to fig­
ure out this plan of organization," 
Sharon said. "I thought I could do it 
myself, but I can't. We are still doing 
it different from a commercial bee­
keeper, yet we're not a family busi­
ness." 

That In-between size still allows 
Sharon to keep her hand in almost 
all aspects of her company. from 
working the hives and extraction to 
packaging, sales and promotion. 
"Most people don' t realize I'm the 
beekeeper," Sharon said. "Very few 
women beekeepers have as many re­
sponsibilities as I do." 

Most of her summer weekends 
are taken up by shows and conven­
tions ofvarlous sizes. One week, it's 
the annual Best of Missowi Market 
at the Mlssowi Botanical Garden. The 
next week, it's a tum-of-the-century 
German fair for which she has been 
selected to demonstrate - in tum-of­
the century dress-the art of beekeep­
ing. Following that is the Grocers 
Show at Lake of the Ozarks. Another 
weekend, it is an AgriMlssowi display 
in Silver Dollar City in Branson. All of 
the shows have paid off in one way or 
another: a full-color picture of her 
honey jar in the St. Louis Post-Dis­
patch: a loyal following of customers 
who return year after year: an order 
for honey from Silver Dollar City: a 
break Into other supermarket chains, 
including the WalMart Supercenters 
in Missouri. And, recently, her honey 
was used by master chefs from around 
the country for the prestigious 
Friends of James Beard benefit din­
ner in New York. 

Sharon feels fortunate that her 
company has evolved as it did. 

"Many honey producers are hav­
ing problems right now," Sharon said. 
"They do not know how lo market." 

And marketing sometimes means 
using some of the most basic re­
sources wisely . Sharon has gained 
countless customers just by listing 
her company In the Yellow Pages. 
"You wouldn't believe the business I 
have gotten from people who found 
me In the phone book," she said. 
Since Gibbons Bee Farm is the only 
company listed under "Honey," the 
listing has given Sharon a virtual 
monopoly. 

Getting kosher approval for her 
products opened up yet another con­
sistent market. ·r got a call from the 

Sharon still keeps bees - 400 colonies. 

owner of a store that carries my prod­
ucts, and he was desperate for kosher 
honey," Sharon said. "I didn't have 
kosher approval. So he had a rabbi 
come over and look at my facilities 
and grant the kosher blessing." 

Sharon continues to look for 
more opportunities. She has commis­
sioned a broker to market her prod­
ucts to new outlets. She's also look­
Ing for a warehouse in which she can 
central.lze her operations and expert­
ment with new products. She has In­
troduced a new product every year, 
this year's being a honey mustard 
salad dressing she Is marketing 
through the produce section of local 
grocery stores. 

"I've been working on It for three 
years," Sharon said. Her final recipe 
contains 27 percent honey. 

Through all of the growth and 
change, one thing remains constant 
for Sharon - her appearance at the 
state fair. Last year, despite a severely 
sprained leg and a splint from ankle 
to thigh, Sharon hobbled around the 
dusty fairgrounds, visiting with old 
friends and purveying the honey ice 
cream sold by the Missouri Beekeep­
ers Association. And as the next fair 
draws nearer, you can rest assured 
Gibbons Bee Farm honey will make 
another run for the blue ribbon.~ 

Kristin Baird is a free lance agriculhll'lli writer 
from St. Louis, ND. She has profiled 11,e Gibbons 
operation fora variety of magazines and newspapers. 
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FALL REQUEENING 
Better Late Than Never 

---- ----- ---------- -------- roger morse -----------

I cannot th ink of a single piece 
of advice, a new technique or tool, or 
anything else in the past 50 years that 
te lls me how to better requeen a 
colony than what my father taught 
me when I was a teenager. However, 
there has been a great deal of research 
supported with ample statistics. that 
tells me why I should requeen each 
year. And, I have a better understand­
ing of why things go wrong because 
of research on the subject. However, 
when I requeen my own colonies I use 
the same methods I have always used. 

I rarely raise my own queens, 
though I am increasingly encourag­
ing beekeepers to do so. I usually buy 
caged queens that have five or six 
workers in the cage lhat are shipped 
to me through the mail. I have found 
no differences in queen acceptance 
among the various wooden and plas­
tic queen cages that have been de­
veloped. 

Requeening -Any Time 
First select a frame that is about 

half full of mostly capped brood from 
a strong colony. Place this frame. and 
a frame that is half to two thirds full 
of honey side by side in the middle of 
an empty super. I place this super on 
t he top of an old-fashioned wooden 
inner cover that has the hole in the 
center covered with two pieces of 
window screening, one above and one 
below the hole. These two pieces of 
screening are far enough apart that 
the bees in the two units cannot feed 
or contact each other. Cut away an 
inch wide piece of the top rim of the 
inner cover lo make an entrance to 
this super. Make this entrance on one 
side. not in the front. of lhe inner 
cover to reduce entrance confusion. 

Then, the bees on about four 
frames from the center of the brood 
nest of the parent colony are shaken 
into the super. Shake bees from the 
brood frames because t hey are most 
likely to be young bees and they do a 
better Job of feeding and protecting 
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the new queen than will older bees. If 
the frames of brood and honey taken 
are covered with bees you can shake 
fewer bees into the new unit. 

In the next step, the queen cage, 
candy end up, is placed perpendicu­
larly be tween the frame with the 
brood and the frame with the honey. 
In this way the screened face of the 
queen cage is ftilly exposed to the 
bees in the new colony. The super is 
filled with empty combs and the cover 
put in place. This new colony, with 
the inner cover as a boltom board, is 
placed on top of the colony from 
which the two frames containing the 
brood and the honey, were removed. 
While the bees in the two units can­
not feed one another, heat from the 
larger parent colony below will rise 
into the new colony above. 

You can also use this technique 
to start a new colony or to remove 
brood from a strong colony as a swarm 
control measure in the spring. This 
method of maklng a new colony 
works any time of year. and under a 
variety of weather and honey flow 

conditions. It's generally a good idea 
lo make up new colonies only from 
strong colonies. 

After you·ve started the new 
colony, place two dark. drawn but 
empty combs in the center of lhe 
brood nest of the colony below the 
inner cover to replace the lwo combs 
raised above. This relieves congesllon 
and gives lhe queen below ample 
room in which lo lay for several days. 
It is a good swarm prevention tech­
nique. 

Yes, many of the older bees In the 
new colony will lake flight and drift 
back into the parenl colony. However, 
this isn·t al all bad, since it is the older 
bees that are more aggressive toward 
a queen that is foreign to them. New 
queens can be damaged and have 
parts of their legs and antennae re­
moved by older, biting, and aggres­
sive bees. Young bees do not recog­
nize if their queen is young or old. 
foreign or not and usually treat all 
queens with care. If you make this 
introduction on a cool day. or there 
is a light rain or mist. you may not 

A screened inner cover used to seperate new from old. 
Continued on Next fbge 
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Remember to remove tire cork from t/1e candy e11d. 

Remove, or at least p11nct11re //,e ca11dy. 

REQUEENING ... Co11t. From Pg. 517 

need to add so many bees to t he new 
colony because fewer will drift back 
due to the weather . lt is also possible 
to s tuff some green grass in the en­
trance of the new colony (the cu t lid 
of the inner cover) to delay fiighl for 
a day or so. Green grass will dry oul 
and the bees can remove it afler a 
day. 

Finding The Old Queen . 
It is safest to search the parent 

colony and to find the old queen be­
fore splitting out the brood, honey, 
and bees to make t his new colony. It 
Is also time-consuming. Many bee­
keepers who use the technique look 
over the frames of bees Lo be removed, 
and If they do not see the queen they 
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proceed. Tha t is certainly the fastest 
way to proceed, but IL is dangerous. 
If the old queen is not seen and is 
accidentally placed above the inner 
cover Lhe young queen will probably 
be killed. Then the colony below must 
rear a new queen, which weakens it 
in the process and it probably will not 
be a honey producer tha l season. In 
other words , there is no good substi­
tute for finding the queen in the par­
ent colony . 

Sugar Candy 
Bees in a new colony such as lhe 

one Just 'built ' lose the memory of 
lheir old queen after about 24 hours. 
Thus, lhe new queen should not be 
released from her cage in less than a 

day. But the goal is to ge t the queen 
released as soon as possible after that 
time and to force the new colony to 
start brood rearing. It's best to have 
lhe bees release the queen, not for us 
to reenter the colony to do so. Young 
queens are more flighty and are more 
likely to be balled if the colony is dis­
turbed too much . When disturbed , 
worker bees more than about lwo 
weeks old will sometimes bite and 
cling to a queen nol the ir own. This 
is called balling; balling Is not neces ­
sari ly a killing process bul queens 
may lose feet, legs and/or antennae 
while they are being held. 

You can remove up to two-thirds 
of the candy in the queen cage but 
by most is usually suggested that a 
small nail hole should be m ade 
through the candy to facilitate the 
bees eating it away. Queen cage can­
dies vary in their hardness and thus 
the speed with which bees can re­
move them varies, which makes giv­
ing advise on how much sugar candy 
to remove difficult . 

Checking In 
Check the new colonies about 

four to seven days after the new 
queen is introduced. The time de­
pends on the weather, your schedule 
and a certain amount of paranoia. 
Look for eggs and make certain there 
are enough bees to cover the brood. 
That's all there is to il. Keep lhe 
colony open for as short a period of 
time as possible as young queens are 
easily disturbed and could be balled. 
The cohesion of a normally function­
ing colony hasn't quite set in yet. 

The Next Step? 
If you made this colony in early 

spring, you may proceed in one of two 
ways. You can lift the new colony off 
and place it onto Its own bottom 
board. It will grow to be a new colony 
that will produce honey the follow­
ing year (or the same year if you were 
early enough and It was a good year). 
Or, you may use it to requeen lhe old, 
parent colony from which the bees 
and brood were taken. 

If you wish to requeen the old 
parent colony, wait about a month 
after you made the new colony. Then, 
search the parent colony for the old 
queen, kill and discard her. IL serves 
no useful purpose to leave the body 
of the dead queen in the hive so that 
the bees know when she Is dead 
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though many beekeepers have said 
this is helpful. There are no data to 
support the idea that this practice 
has any merit. 

You can make the job of finding 
the old queen easier by placing a su­
per of drawn combs on top of the par­
ent colony, and under the new colony 
about a week or 10 days before hunt­
ing for the old queen. After the new 
super is in place the queen will usu­
ally move upward into it and lay eggs 
and there will be fewer bees and Jess 
congested c ircumstances under 
which to search for the queen. After 
killing the queen, remove the inner 
cover and substitute a single piece of 
newspaper with four to six long slits 
cut in it. The bees will remove the 
paper over a period of 24 to 36 hours 
and thus bring the bees in the two 
units together slowly. There will be 
almost no fighting between the two. 
The new queen will usually be ac­
cepted and the colony is requeened. 
This is a time-proven and nearly al­
ways successful technique. 

Autumn Arrivals 
If you wish to increase your 

colony numbers you may split out a 
new colony in the spring and allow it 
to grow to maturity. You can then 
split out a second new colony from 
the original parent colony in July or 
early August and requeen the old 
colony, using the technique outlined 
above, In late August or early Septem­
ber. This usually has little adverse 
effect on honey production by the 
parent colony. The earlier this is done 
in the fall the better as the young 
queen has more time to rear the 
young bees needed for winter. 

Things That Don't Work 
Several shortcuts to the above 

method of requeenlng have been sug­
gested. Some of these work some­
times for a variety of reasons but 
mostly because if there is a moder­
ate or good honey flow you can do 
several things that you cannot do at 
other times. 

During a honey flow bees pay Jess 
attention to guarding and protecting 
their queen. As an example, what 
happens if you place a queen cage 
with a new queen In a colony with an 
old queen? The answer Is that the new 
queen Is killed by the workers. Honey 
bees recognize their own queen for 
12 to 24 hours after she Is removed. 
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Place cage (plastic or wood) i11 ce11ler of brood nest so tire screen is exposed t oee, not frames, and 
be s11re lo keep tire candy end 11p. Cir eek aga111 111 four lo seven days. 

If a new queen is introduced while the 
old queen Is present she Is recognized, 
by odor, as being foreign. 

It has also been suggested that 
you might place ripe queen cells in a 
colony you want to requeen and the 
new queen that emerges will lake over 
the colony. There have been several 
good research s tudies on that ques­
tion and the outcome from all indi­
cates the success rate Is too low for 
the technique to be recommended. 

Dunking queens to be introduced 
in honey Is said to make an introduc­
tion easier but th ere are no data to 
support tha t suggestion, ei ther. Like­
wise, using excessive smoke on a 
colony to confuse the bees has been 
suggested as a requeening aid but It 
does not, and the success rate (un­
der controlled conditions) is low. Driv­
ing the bees out of a colony and onto 
the ground with a repellent, finding 
and killing the old queen and substi­
tuting a new one h as been s uggested 
but beekeepers report that the suc­
cess rate Is low with that method, too. 

Requeen Now? 
The advantages of fall requeening 

are num erous. From a practical 
standpoint, queens are Jess expensive 
this time of year, and, they have had 
ample opportunity to mate and to 
have been checked by the supplier. If 
you purchase a queen now you'll most 
likely ge t one that has been checked 

ou t thoroughly. 
Moreover, a new, young queen 

will begin laying soon. producing a 
good supply of young txes to go into 
winter, when all queens slow or stop 
producing brood This makes for a 
good popula tion fur spring buildup. 

This, of course. is the weakest 
link in the procedure. If. for whatever 
reason, the new queen doesn't take, 
a costly delay In winte1 -bee produc­
tion could occur. The insurance Is 
that, if the above procedure Is used, 
the parent and new colnnies can be 
reunited for an overwintering unit. 

The most daunting task, at least 
for some, Is Hnding and killing the 
queen in the paren t colony. The par­
en t Is at or near its peak seasonal 
population, Increasing the difficulty 
of finding the queen. One easy way 
to Isolate her Is to separate your two 
deep brood boxes with queen exclud­
ers, and, after a day or so, checking 
for eggs. Then Isolate her to at least 
one box. The rest , as they say. Is pa­
tience, and luck. 

All in all, invigora ting a colony 
with a new queen in late summer or 
fall is a smart management practice. 
New blood, more bees and a better 
spring - what could be better?~ 

RDger M:Jrse is ltof~=r mu/ Extension Special­
ist in l\piculhire at Cornell University i11 1 tlraca, NY. 
He is a reg11/arco11trib11tor to Bee C11Jh1re on a mri­
ety of subjects. 
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BEE TREE 
-----doc & james earl h ester -----

rl 

Bees were more plentiful in days 
past than they are now. For that rea­
son, we occasionally got a chance to 
take a "bee tree." 

The honey from a bee tree was 
usually taken during daylight h9urs 
in the early fall when work on the farm 
was kind of slack. Since t he honey 
found in the bee tree was used to sus­
tain the bees during the winter, we 
always took the honey early enough 
to give the bees time to make more 
before winter. Earlier, one of us had 
discovered the tree in the woods while 
walking through with his ears open 
and hearing the bees buzzing over­
head. There was usually too much 
foliage to see them very well. 

Bees tended lo gather around a 
spring or a well back then, from say 
the early 1920s lo lhe middle 1940s. 
A friend used to have pretty good luck 
locating bee trees by determining the 
direction the bees took after leaving 
the water. 

Although never plentiful, bee 
trees could be found In the woods on 
occasion. What we sought to do was 
drive the bees away from the bee t ree 
with a smoke gun and remove the 
honey from the hollow space Inside. 

Bees tended to come to the well 
for water in the middle of the day. So 
we usually walked through the woods 
to take the honey before we went back 
to work In the afternoon. 

Taking a bee tree did not require 
a lot of equipment. About the only 
things needed were a smoke gun, ax, 
crosscut saw, some wool and a clean 
pan. We wore no special clothing in 
taking a bee tree. In fact, we carried 
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BEE TR EE ... Cont. From Pg. 521 

along no protection of any kind to 
prevent bee stings. Most men wore 
overalls in those days, along with 
long-sleeved shirts. A few wore khaki 
pants, however, especially those who 
had served in World War I. and this 
constituted the only "protective" 
clothing we wore. 

Walkingthroughthewoodstothe 
spot where the tree had been discov­
e r ed , we would first determine 
whether the tree needed to be cut or 
not . If the small hole leading to where 
the honey was stored inside was close 
enough to the ground so that the 
honey could be reached while bend­
ing or standing, then the tree would 
not have to be cut. But if the entrance 
was too high to be reached from the 
ground, then the tree would be cut. 

When it was decided that a tree 
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needed to be cut, two men would be 
needed to use the crosscut saw, one 
at each end. Usually the tree was a 
foot or more in diameter , but two 
experienced men were usually able 
to saw it down in a few minutes. 

Whether the tree was left stand­
ing or sawed down, the entrance to 
the hollow space where the honey was 
stored had to be enlarged. This was 
done with an ax, with the required 
space being about a foot square. But 
before a larger space was chopped out 
to get to the honey, the bees had to 
be removed with the aid of a smoke 
gun. 

Rarely were any bees killed in 
taking a bee tree. Usually. they were 
smoked out of the tree, and they 
would retire to a safe distance on their 
own. But the smoke gun had to be 
kept going during the course of the 
entire operation or the bees would 
come back. 

Filled with wool i terns such as old 
socks or pieces of a sweater, which 
were then set afire, the smoke gun 
acted 1ike a bellows and gave off a 
great deal of smoke. The smoke some­
times caused the bees to leave their 
previous home and seek another, es­
pecially if the tree was cut. 

Since no special equipment ex­
cept the smoke gun was used for pro­
tection taking a bee tree often re­
sulted in a few bee stings for several 
people. Either wet chewing tobacco 
was placed on the sting to ease the 
pain or the stings were left alone. 

Being afraid of bees or not 
s eemed to determine how many 
times a person was stung. A man on 
our farm by the name of Uncle Alex, 
had no fear of them whatsoever, and 
he never got stung, while my brother, 
who was filled with fear, got stung all 
the time. It was said that bee stings 
had a curative effect on rheumatism 
(arthritis). I wasn't sure I believed 
that, but since I hadn't fully recov-
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ered from my last bout, I didn't mind 
getting stung as much as most 
people. 

Once the entrance to where the 
honey was stored was enlarged, the 
honey was removed. This took on ly a 
short time, with one of us using his 
hand to reach in and bring out the 
honey, a little at the time, and place 
it in the pan. While the honey was 
being removed, all of us tended to use 
our fingers to sample small pieces. 

The amount of honey taken from 
a bee tree depended on the number 
of bees In the tree and how long they 
had been there. The larger t he num­
ber of bees and the longer they had 
been in the tree, the more honey the 
tree would yield. Sometimes, we got 
as much as a dishpan full, and other 
times, less. We probably averaged be­
tween 15 and 20 pounds or more from 
each tree. 

Once the honey was removed 
from the tree, it was taken to the 
house and divided in equal portions 
among those taking part. The indi­
vidual portions were put in jars and 
used as sort of a special treat follow­
ing breakfast and supper. 

Honey taken from a bee tree was 
not as good as that taken from th e 
gums that dotted the countryside, 
even in those days. But the extra-dark 
spots could be thrown away or saved 
for some of the animals back at the 
house and the rest used to satisfy the 
sweet tooth of almost everyone. 

Bees were said to be valuable for 
crops, and almost every farmer in 
those days had several gums. It was 
not unusual to hear a swarm of bees 
pass overhead back then, and several 
times, I have seen a swarm perched 
on a limb somewhere. And they of­
ten ended up in a hollow. in a tree, 
waiting for us to come again. r:Til 

Doc and James Earl Hester still look for bee trees 
near their home in Hurdle Mills, NC. 
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BEEAWARE ... Cont. From Pg. 499 

at a large Glossary of Beekeeping 
terms. . 

Once a diagnosis is made, "BEE 
AWARE" offers an explanation, such 
as, "The symptoms strongly indicate 
pesticide poisoning, and prompts for 
more information, an explanation, 
a new diagnosis or exit. 

REFERENCE offers names and 
addresses of state Apiary Inspectors 
and Apiary Inspectors of Canadian 
provinces in an instant. Plus, defini­
tions of technical terms used in the 
program and in beekeeping in gen­
eral. 

TOXIC11Y is worth the price of 
the entire program if you are con­
cerned about commonly used pesti­
cides and their relative toxicity to 
honey bees. The tables are updated 
regularly, as is the "BEEAWARE" soft­
ware system. If pesticide application 
Is a concern, the recommendations 
for pesticide application and protec­
tion for your bees is worthwhile. 

"BEEAWARE" has illustrations 

INNER ... Cont. From Pg. 484 

pulled of an International coup. 
But they still need help in the fi­

nancial area. You can help. Especially 
now that you have a little extra to 
work with. They've earned it. You owe 
it. Give 'em a hand. 

• 

When I worked for Extension one 
of the things I did was fill in for the 
regular guy who answered all the 'bug' 
calls the University received. They get 
a lot because who else you gonna call? 

Most were pretty predictable. 
Ants in the kitchen, firewood bugs all 
over, yard and garden pests, yellow 
Jackets. But what made the Job inter­
esting were those that weren't. 

For those, you had to reconstruct 
the situation, Identify the pest and 

included to assist in recognition of 
bee pests - wax moth (actual size and 
enlarged) with many others. Veteran 
beekeepers can always use a, "sec­
ond opinion," and hobbyists will find 
"BEEAWARE" a reliable tool to both 
study beekeeping problems and to 
evaluate the well-being of their colo­
n1es. 

Maryann and the "BEEAWARE" 
team are there to assist with any 
technical problems. In fact, they want 
to know about any problems you en­
counter with the software, which is 
updated regularly and minor prob­
lems are corrected with new versions. 

Is "BEEAWARE" perfect? Is there 
anything I didn't like about it? Of 
course! I've yet to find the perfect pro­
gram. So what would I like to see? 
Well, for openers, I would like to see 
"BEEAWARE" in Windows format for 
PC's. And there are a few minor pro­
gramming problems. In the User's 
Manual, il says that errors may oc­
cur while running the program. Er­
rors have a five digit code and Penn 
State would like you to copy down 

n1es or what-next management que­
ries. It requires the same things - re­
construct the situation, identify the 
question, and recommend solution 
options. 

To do that requires a bit of"What 
have you already done?" "Why do 
you think something's wrong?", and 
"Here are some things you might try, 
depending on what you have avail­
able." 

It's as close to 'virtual' beekeep­
ing as you can get. You gain some 
fam!Harity with the props, get a feel 
for what's going on and actually step 
into that scene for a moment and 
'keep bees' This is an easy way to do 
that. No sweat, no pain. 

That doesn't mean there's no 
challenge. Every call is a learning 
experience, and ammunition for the 

recommend a solution - by talking next. 
to someone who usually hated bugs Those computer games don't 
and wanted a quick and easy answer. even come close. 
You some times felt like Sherlock 
Holmes. 

I still do that kind of thing, some­
times. Answer calls about ailing colo-

September 1995 

any of these that appear. It will as­
sist them in making corrections. An 
Error Report form is included, so you 
may contact Penn State regarding 
your experiences. Have I encountered 
errors? Yes. A few times. While run­
ning the program, a Run-Time Error 
appears, resetting the program back 
to the DOS prompt. It doesn't crash 
the system or anything such as that. 
I merely restart the program and all 
is fine. This is the most significant 
complaint I can muster up against 
"BEEAWARE." Not bad. 

The future of "BEEAWARE." I 
think a version is currently under 
study which will use a CD-ROM. so 
you can actually see photographs 
and compare them with conditions 
in the colony. Of course, this would 
be superior to the current drawings. 
I am quite pleased with the draw­
ings, for the moment. The software I 
am using is Version 2.0, 1994. 

Stan Kain raises bees, and works with his 
computer from his home in Bolivar, lv'iJ. You can 
reach him at 763 E. 420th Rd., Bolivar, ND 65613, 
or EMail at Stankain@tyrell.net. 

COllllE(~'l'ION 
Yes. There was a strangeness 

about last month's cover photo and 
caption. We did a last minute photo 
change, and a not-quite-in-time cap­
tion change. The photo was of an 
Actinomerous flower, (commonly 
called Golden Honey Plant) , not a 
mustard. Actinomerous flowers are 
very abundant this time ofyear,-and 
are very attractive to honey bees. The 
flowers are not all that exciting, but 
when grouped along a stream bank 
or in other moist, sandy places (where 
they commonly grow) they can be 
ve.ry dramatic. 

It's not that we didn't like the 
mustard photo or anything, we just 
decided to change. Sorry. O.K.? 

~f~ 
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?Do You Know Answers? 

1. True Drone-size brood cells 
are wider and deeper than 
worker size cells. Since drones 
are larger than workers, they re­
quire a larger cell to complete 
their development. Drone-size 
cells measure four to the linear 
inch, worker-size cells five. The 
depth of the drone cell is in­
creased by the bullet shaped 
cappings. 

2. False Individuals receive food 
from bees that are on average 
older than those they give it to 
and receive it from. This is be­
cause food passes through a 
colony from the older foragers, to 
younger bees in the broodnest. 

3. True In early spring an aver­
age colony is relatively small and 
contains a little brood. Only a 
small percentage of the workers 
have been reared during the win­
ter. Most adults are old-overwin­
tered bees that will probably sur­
vive only a few days of continu­
ous foraging. During this period 
more bees die than emerge, so 
the colony decreases to Its mini­
mum size for the year. However, 
this spring decline Is only tem­
porary and soon young bees 
emerge fast enough for the popu­
lation to expand. 

4. True Older worker honey bees 
will normally have 100-300 mi­
crograms of venom stored in their 
venom sac. In comparison, a 
young queen will have approxi­
mately 700 micrograms o~ 
venom. 

5. False The Demaree method is 
a technique used to stop swarm­
ing. The queen is separated from 
most of the brood within the hive 
which results in two separate 
brood areas, thus relieving con­
gestion, the primary cause of 
swarming. 

6. True In order to produce sec­
tion-comb honey, only the stron­
gest colonies should be used. 
These colonies should reach their 
peak of strength as near the be­
ginning of the honeyfiow as pos­
sible. At the start of the 
honeyfiow, each colony is re­
duced to a single hive body when 
the first comb honey super is 
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provided. When a strong colony 
is reduced to a single hive body 
and only a single super, It is an 
invitation to swarm and the 
swarming Impulse will continue 
until the congestion is relieved. 

7 True During the first two to 
three days of larval life, regard­
less of caste, each larva is mass 
fed large quantities of royal jelly. 
As this mass feeding period 
comes to a close, the quality of 
the brood food changes, impact­
ing caste determination and rate 
of development. 

8. False The toxicant or active 
ingredient In Apistan Strips is 
fiuvalinate, a synthetic pyre­
throid. Fluvalinate Is a contact 
poison that works when bees 
walk on strip and pick up a tiny 
amount of the active ingredient 
which in turn kills mites when 
they come in contact with it. 

9. True In the fall, the broodn­
est of the colony should be lo­
cated In the lower area of the 
hl_,ve, since the winter cluster will 
slowly eat its way upward dur­
ing the winter. If the cluster does 
not start at the bottom of the food 
stores, then it will reach the top 
of the hive before the end of win­
ter and starve to death. 

10. The largest commercial use of 
honey bee venom is currently the 
desensitizing of individuals who 
are allergic to bee stings. 

11. Trapping of pollen from honey 
bee colonies is done for two rea­
sons: To feed back to bees when 
colonies have a shortage of pro­
tein. To sell for human consump­
tion. 

12. The primary cause of robbing in 
an apiary is the exposure of nec­
tar, honey or some form of sugar 
during a nectar dearth. 

13. ln order to stop robbing In the 
apiary · once It has started, all 
hive manipulations should 
cease. Reduce the entrances and 
seal all cracks or openings ln the 
hlve(s) being robbed and in the 
weaker colonies In the apiary. A 
reduced entrance should make 
it easier for the bees to defend 
their hive. Stuffing handfuls of 
grass into the hive entrance is a 
quick way to reduce colony en­
trances when regular reducers 
are not available. 

14. Propolis is used by honey bees 
to: Reduce the hive entrance and 

fill cracks and crevices. Varnish 
the hive interior (waterproofing). 
Cover objects within the hive that 
are too large to remove, such as 
a dead mouse. Strengthen the 
wax cells used for brood rearing 
and food storage. 

15. Leaving Apistan Strips on the 
colonies longer than Is recom­
mended on the label is, frrst, a 
violation of the EPA pesticide 
laws. Second, s1:1ch a practice will 
increase the probability of Var­
roa mites developing resistance 
to fiuvalinate. the only acariclde 
currently registered in the United 
States for Varroa mite control 
and detection. Exposing the 
mites to a dosage that is less 
than the lethal dosage level and 
continuous exposure will in­
crease selection pressure for re­
sistance. 

16. Varroa mite treatments during 
the broodless period in the win­
ter are the most effective since 
a ll female mites will be found on 
the adult honey bees. When 
brood is present in the hive, 80% 
of the female mites will be found 
in capped brood cells where mite 
reproduction occurs and not ex­
posed to the Apistan Strips. 

17 Terra Brood Mix is composed of 
sugar, soy flour, and Terramycin. 
It is used as an aid for prevent­
ing American foulbrood and Eu­
ropean foulbrood. 

18. American foulbrood is consid­
ered to be more serious than 
European foulbrood since the 
bacterium causing American 
foulbrood produces spores , 
whereas, no spores are associ­
ated with European foulbrood. 
The spores can remain viable 
Indefinitely on beekeeping equip­
ment. thus once the equipment 
is contaminated with spores, the 
colony is exposed to continuous 
disease pressure. 

There were a possible 25 points in 
the test this month. Check below to 
determine how well you did. If you 
scored less than 12 points, do not be 
discouraged. Keep read ing and 
studying- you will do better in the 
future. 

Number Of Points Correct 
25-18 Excellent 

17-15 Good 
14-12 Fair 
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HOME HARMONY 

Honey has been a feature of 
many of the world's religions for mil­
lennia. This month many will be cel­
ebrating Rosh Hashanah, followed by 
Yorn Klppur. Although Rosh 
Hashanah begins the seventh month, 
called Tishrel, of the Jewish lunar 
calendar, the term means "Beginning 
of the Year" Tishrei commemorates 
the month in which God created the 
world. 

Rosh Hashanah marks the be-

ann harman 

Holiday Recipes 

blowers have to try several times to 
achieve the right sound. 

Another observance, according to 
God's ordinance, is that honey be 
served at all Rosh Hashanah meals 
and that slices of apples be dipped 
Into honey. A special prayer for Rosh 
Hashanah is given: "May It be Thy 
will, 0 Lord, Our God, to grant us a 
year that is good and is sweet." 

Although an assortment of foods 
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ginning of the period of God's annual 
judgment of humanity-who will live 
and who will die during the coming 
year. During this period, a spirit of 
optimism prevails. The faithful, who 
are praying for repentance, make 
amends for acts committed during 
the past year. Prayers are also offered 
for forgiveness, for a long life and for 
a good - sweet - year to come. 

One of the traditional rituals 
during this time Is the blowing of the 
shofar or ram's horn as a "wake-up 
call" for repenting and reminding one 
of current Issues that Influence lives. 
The sound of the shofar Is Impres­
sive, but blowing the ram's horn ts 
difficult. Even experienced shofar 
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can be served during the week be­
tween Rosh Hashanah and Yorn Kip­
pur, several foods are traditional. One 
Is the braided bread known as 
Challah. For the holidays the braid 
is frequently decorated with bread 
"cut ou ts" of designs, flowers, or ani­
mals. However, you can bake it plain 
any day of the year! 

CHALLAH 
1/2 cup warm water (105-115°) 
1 teaspoon honey 
2 tablespoons dry yeast (2 packets) 
10 tablespoons very warm water 
3 eggs, room temperature 
7-1 /2 tablespoons vegetable oll 
1/2 cup honey 
1-1/2 tablespoons salt 

6 cups flour (in 3-cup batches) 

Glaze: 
1 egg, beaten 
1 tablespoon cold water 
Optional: 1 teaspoon sugar and poppy or 

sesame seeds 

Put the 1/2 cup water, teaspoon honey 
and yeast in small bowl. Stir to dissolve 
yeast. Leave In a warm place until bub­
bly. Mix the IO tablespoons water, eggs 
and oil in a small bowl. In a mixing bowl, 
stir the honey, salt and first 3 cups of flour. 
Add yeast mixture. Let stand for a minute 
before adding egg mixture. Beat until 
smooth. Add second batch of flour and 
m1x until moistened and for an additional 
minute. Knead until smooth, shiny and 
elastic, about 10 minutes. Transfer dough 
to an oiled bowl and turn to coat with oil. 
Let rise in a warm place until at least 
double in bulk, about 1-1 /2 hours. Punch 
down and allow a second rise to double, 
about one hour. Punch dough down again 
and place on floured board. Divide into 
thirds. Cover two with a towel. Take one 
piece and divide this into thirds. Make a 
12-inch "snake" or rolled strip with each 
piece. Braid strips together and place on 
a lightly olled and floured baking sheet. 
Use the other two parts to make 2 adcti­
tlonal loaves. Cover and allow another 
(third) rise to double, about one hour. Mix 
glaze. Paint loaves gently with glaze. lf you 
wish you can sprinkle sugar or poppy or 
sesame seeds or you can decorate with 
bread cut outs before glazing. Bake at 3251 
oven for about 25 minutes or until 
bronzed. A tap on the bottom sounds hol­
low. Remove from oven and let stand 5 
minutes before transferring to racks to 
cool. Makes 3 loaves 

'The Georgetown Day &hool Country 
Market Day Cookbook 

This next recipe Is for a tradi­
tional loaf cake with a modern touch 
- instant coffee. The subtle coffee fla­
vor blends very well with the assort­
ment of spices. The almond decora­
tion is traditional. 

UGATDVASH 
This loaf cake is frequently 

served with unsalted butter. 

Continued on Next Rige 
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1/4 cup+ 1 teaspoon vegetable oil 
2-1/4 cups flour 
1/4 cup raisins 
1/ 4 cup chopped candled orange peel 
3 egg yolks 
3/4 cup honey 
1/3 cup sugar 
2 teaspoons finely grated lemon peel 
4-1 /2 teaspoons instant coffee dissolved 

In 1 tablespoon boiling water 
1 teaspoon baking powder 
1/4 teaspoon baking soda 
1/4 teaspoon cinnamon 
1 / 4 teaspoon allspice 
pinch ground cloves 
1 / 4 teaspoon salt 
3 egg whites 
1/2 cup sliced blanched almonds 

Use the 1 teaspoon oil to grease a loaf pan 
9X5X3. Sprinkle with 2 tablespoons of the 
flour; shake to spread evenly. Remove 
excess flour. Combine raisins and orange 
peel, add 2 tablespoons flour, shake to 
coat fruit. Beat egg yolks until frothy. Beat 
in remaining 1/4 cup oil, honey, sugar, 
lemon peel, coffee. Combine remaining 2 
cups of flour with spices, baking powder 
and baking soda. Sift Into batter, 1 / 4 cup 
at a time, beating well after each addition. 
Stir In raisins and orange peel. In sepa­
rate bowl beat egg whites until peaks form. 
Fold whites Into batter. Pour into loaf pan. 
Decorate top with almonds. Bake at 3251 
for· 1 hour 15 minutes. Cool in pan 4 5 
min. Run knife around pan, turn cake out 
onto rack to cool. Makes 1 loaf cake 

Middle Eastern Cooking 
by Hany Nickles, Time-Life 

Many holiday recipes get passed 
down in families from one generation 
to the next. The origin of such reci­
pes is totally lost and. in fact, the 
original may have been changed by 
each person wr· used it. The next 
recipes could simply be referenced as 
"Traditional Family Recipes" 

VEGETABLE MIX 
This recipe has no particular pro­

portion of ingredients. I was told that 
the amounts could vary and also that 
you could add other vegetables if you 
wished. No matter - it's quick and 
easy and delicious any time of year. 

carrots 
sweet potatoes 
canned pineapple chunks 
honey 
butter 
pinch salt 
wine optional 
nuts optional 

Cut carrots Into 1-lnch pieces. Peel and 
cut sweet potatoes Into 1- lnch pieces. 
Drain pineapple and mix Juice with honey, 
pinch of salt, and wine, If used. Mix this 
sauce with vegetables and put ln baking 
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pan. Sprinkle with nuts and dot with but­
ter. Roast slowly, turning often until veg­
etables are done. Add pineapple chunks 
when almost done. 

TZIMMES WITH MEAT 
AND VEGETABLES 

Even meat recipes contain a little 
honey. This recipe is for a stew that 
uses beef. However, you can substi­
tute lamb. Instead of sweet potato 
you can use cubes of pumpkin or 
winter squash. 

3 pounds brisket or chuck 
3 teaspoons salt 
1 /2 teaspoon freshly ground pepper 
2 onions, chopped 
3 tablespoons flour 
3 4 cups bolllng water (can substitute 1 

cup wine for 1 cup water) quantity of 
water depends on quantity of vegetables 

4 tablespoons honey 
8 carrots, quartered 
2 sweet potatoes, peeled and quartered 
2/3 cup pitted prunes, quartered 

Cut meat Into cubes. Mix together pep­
per and 2 teaspoons of the salt. Rub thor­
oughly all over meat. Meat can be browned 
ln skillet If desired. Place meat In casse­
role or Dutch oven. Brown onions over low 
heat. Add flour and mix well. Add water 
while stirring and heat to a boil. Cover and 
cook over low heat for 1 hour. Add honey 
and mix well. If adding wine, add at this 
point. Add vegetables and remaining salt. 
Add mixture to the meat. Bake, covered, 
at 3751 for about 1-1/2 hours until beef 
ls tender. Uncover to brown for 15 min­
utes. Adjust seasoning If necessary Just 
before serving. 

TEIGLACH 
Some of the sweets eaten during 

the celebrations are very rich and 
sweet. The following recipe is won­
derful - and very rich and sweet. 

2 cups sifted flour 
1/2 teaspoon salt 
1 /2 teaspoon baking powder 
2 eggs, beaten 
3 tablespoons vegetable oil 
1 cup honey 
1 / 2 cup brown sugar 
1/2 teaspoon powdered ginger 
1 cup nuts 
1 cup candied fruit (optional) 

Sift together flour, salt and baking pow­
der. Make a well In the center of dry in­
gredients. Put beaten eggs and oil In well 
and mix until soft dough forms. Knead 
until smooth. Roll pieces between hands 
into strips the thickness of a pencil. Cut 
into 1 /2-lnch pieces. Put pieces on 
greased cookie sheet. Bake at 375° for a 
short time. Shake frequently until deli­
cately browned. Remove from oven. 

Place honey, sugar and ginger In a pan 
and bring to a boil. Cook over low heat for 

10 minutes. Add the baked pastry and 
nuts and candied fruit !fused. Cook, stir­
ring constantly with wooden s poon, for 
about 5 minutes. Wet board wllh icy cold 
water. Wet hands also! Spread mixture on 
board until it cools. Shape into small clus­
ters or one mound. 

POPPY SEED FILLING 
The following recipe is for a fill­

ing to be used with a strudel, a Dan­
ish, in a jelly roll type of cake, small 
tarts, and between .lwo cookies. 

1/2 cup milk 
1/2 cup honey 
2 tablespoons sugar 
1 pound ground poppy seeds 
1/4 cup rais ins 
2 teaspoons grated lemon rind 
4 tablespoons melted butter 

Mix all ingredients except ra isins and 
lemon rind tn a sa ucepan. Cook over low 
heat until lhick , about 5 minutes. Add 
raisins and lemon rind. Mix and cool. 

Even if you do not celebrate Rosh 
Hashanah, with these recipes you 
can celebrate man's oldesl and most 
revered sweet - hon ey. It will make 
any year sweet . 

HAWAIIAN QUEEN CO. 
HC1 Box 21 -A • Captain Cook, Hawaii 96704 

(808) 328-2656 
Call or Write For Further Information. 

QaeeN~ 
ITALIAN • CAUCASIAN • GERMAN BLACK 

Thank you for your palror,. , INSURED 
090. Wo'ro sold out for •SHIPPEOPRIORrTYMAll 
1995. Call or wrilo for • POSTPAID 

1996 brochure. Phone (615)636-6900 
__,~.,_..,. ""Soutlt•rn horn . . Souffl•rn hr•dl"' 

PALMETTO APIARIES 
P.O. Box 1241 - - - - , 
Lexington. SC 29071 

QUEENS 
USDA YUGO ITALIAN 
ARS-V-C-1 HYBRIDS 

1995 QUEEN PRICES 
Add $0.75 per queen for ARS-Y-C-1 Carnlolan Queens. 

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

6-24 • • 7.50 . . 5.50 
25-99 . 6. 75 ... .. 4. 7S 

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

~ BEE CULTURE 



M 
any years ago a bee­
keeper living on Long 
Island, known as 
Propolis Pete, wrote a 
monthly column for 

this magazine called "Live and 
Learn" That is a very apt title, sug­
gesting, with truth, that living with 
bees year after year you never stop 
learning new things. And, If you pay 
attention, you learn things that you 
would never pick up from the bee 
books. I got my first hive of bees sixty 
years ago and I've read a lot of bee 
books, but every year I pick up some­
thing new. 

One thing I learned this year, 
which I should have known enough 
to figure out before, was about get­
ting pollen in the honey supers. I sup­
pose I shouldn't feel too stupid about 
that, because a very well known ex­
pert In aplculture once asked me, 
years ago, why that sometimes hap­
pens. 

It can be a problem with comb 
honey. You have some beautiful sec­
tions and, holding them to the light, 
you see that there are plugs of pol­
len in some of the cells, rendering 
them unsaleable. The pollen usually 
tastes terrible when you bite Into it 
and someone not knowing what It Is 
throws the honey away in disgust. 

Why, when I'm taking the comb 
honey from a stack of supers, do I 
every once in a while come to one with 
pollen plugs scattered here and 
there? It's because that super was too 
close to the brood nest. Simple as 
that. 

The last two or three years, some­
times running short on supers, I've 
been experimenting with single-story 
hives. I discovered that these, if good 
and heavy in the Fall, winter over as 
well as my regular story-and-a-half 
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"There's a very good reason to use story and 
a half hives for raising comb honey." 

hives, and I get just as much honey 
from them, so I've been recommend­
Ing this for comb honey beekeeping. 
But now I've learned my lesson. The 
first super on such a hive is very apt 
to have lots of sections ruined by pol­
len plugs. 

And it makes sense, doesn't It? 
The bees pack the pollen into the 
combs right above their brood, stor­
ing the honey mostly above the band 
of pollen. So if your super Is right on 
top of the brood, well, what do you 
expect? I should have foreseen that. 
Lesson: Use story-and-a-half hives 
for getting comb honey. 

One reason that you "live and 
learn" by keeping bees is that the sea­
sons are all different, as I have noted 
many times. Every year has its In­
structive surprises. 

T 
his year was a dandy for 
surprises. l never saw a 
season start out with 
such a boom. I was har­
vesting beautiful comb 

honey a month ahead of the usual 
schedule, had run out of supers, and 
then I got a real big scare. My closest 
beekeeper friend told me he had been 
extracting and came across the worst 
honey he had ever tasted. This terri­
fied me. Was I getting It too? It Is not 
easy to sample comb honey. I could 
have supers of the same bad honey 
and not even know It. So the next 
time I went to one of my apiaries to 
put on the bee escapes, I took along 
a spoon to get samples from the bro­
ken burr combs. Reliefl They a ll 
tasted delicious. 

So I got my friend to set aside a 
j ar of this awful honey so I could 
sample It myself next time l was up 
that way. I found that, though a bit 
unusual, It was Just fine - really quite 

a good honey. I had all my family try 
It and my in-laws too, and everyone 
liked It. 

Now when you get honey like 
that, which your customers are go­
ing to find quite different from what 
they expected, the thing to do is put 
a little explanatory label on it. This 
particular honey probably came from 
the wild mustard and maybe the dan­
delions since we h ::id a strong flow 
about that time. If a little label to that 
effect is put on the Jars, then next 
year there will be people wan ting to 
get it again. But of course you've got 
to make sure that the honey is really 
okay. No explanatory label will re­
deem a honey that, in fact. has a bad 
flavor. Fortunately, such honeys are 
not very common. 

A 
hf But the real surprise 
was still to come! This 
same beekeeper friend 
was summoned a few 
days ago to deal with a 

swarm. When he got there he found 
that this "swarm" was, in fact, a lot 
of bees busily humming in a sy­
camore tree. What could that all be 
about? Sycamores are not a nectar 
source; there was no kind of bloom 
there. Honey dew! The bees were lick­
ing honey dew from the leaves! And 
my friend went homP. to find the same 
thing happening in h is pear tree. This 
was Just when we should have been 
getting our basswood flow, which Is 
the one we really count on every year. 
But the basswoods had all Just dried 
up. The buds never opened. The pro­
longed dry spell and heat had done 
it. And now, apparently, the bees 
were getting honey dew, a very bad 
turn of events. 

Honey dew, though seldom 
downright inedible, is never very 

Co11tin11ed on Next Fbge 
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good, at least in these parts. It isn 't 
really honey, since it does not come 
from the nectaries of flowers, as 
honey, by definition , does. Butitgets 
into honey. And I don 't want to be 
harvesting supers of comb honey thal 
are solid honey dew. 

Well, I've got a pretty good har­
vest already ofreally beautiful comb 
honey and I'm not going to let myself 
lose sleep worrying whether my bees 
are filling the supers with honey dew. 
Bees are very unpredictable and full 
of surprises. Maybe, like th e bad 
honey I was sort of expecting to get 
but didn't. lhe honey dew scare will 
a lso lurn out to be groundless. I'm 
just not going to hazard a guess on 
that one. We take what we get and 
generally, what we get is , along with 
a few s urprises, pretty wonderful. 

Richard Taylor raises bees, and comb honetJ, 
and writes beekeeping books from Iris /1ome near 
lllterlaken, NY. 

~~[ii~ 
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patented obse,vatlon hive 

$65.00 plus shipping 

M ITE Oil CAU FOil Fil££ BflOCIIVlll 
P & S Supply 

P.O. Box 461, Schererville, IN 46375 
(219) 865-2898 
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-HONEY BEAR LABELS­
Labels for Honey, Candy, Syrup, 

Wax, Mustard, any type of product II 
Manufacturers of 

Pressure Sensitive Labels 

For samples of our 
honey labels send $1.50 

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

Ph. (313) 722-7727 
Fax (313) 729-7826 

Sugar For Feeding 
(jranulatetf sugar {1,000 (6. minimum 

ortfer) . .f4.vaifa6(£ in 'Most 'U.S. 
Locatwns. Pf£ase Ca(!: 

Bill Heerdegen 

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

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

FAX: (314) 625-2197 

'l(pna Queen :J-lawait 

~-~ 
America's Isolated Breeding Grounds 

ON THE BIG ISLAND OF HAWAII 
P.O. Box 768 • Captain Cook, HI 96704 

Ph. (808) 328-9016 • Fax (808) 328-9460 

Summer Prices - U.S. 
100-up 25-99 5-24 1-4 
$6.00 $6.50 '$8.00 $10.00 

Queens available now 

. . ..... 
SIJPI•f)ll'I' f)IJll 1lH\7Ell'l'ISEllS 

S1lY Yf)IJ S1111r I'I' IN 11/lll (}IJL1'flllll 

AN AMERICAN ORIGINAL 

BLOWN GLASS BOTTLES 
CELEBRATING THE BEEKEEPING INDUSTRY 

Fg~LY $13 .so Plus $4.50 Ship. & Hand. 

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

Sell Your Beeswax For $$$$$$$$$ 
Call or Write For Current Pricing. 

I SELL YOUR WAX TODAY FOR CASH!I 

The A.I. ROOT COMPANY 
623 W. Liberty St. • P.O. Box 706 • Medina, OH 44258 

(216) 725-6677 or 1-800-BUY-ROOT (289-7668) 

HICHIJHO c. HOY IVEIJVfll 
$pl!cializing in the production of fine queen$ C. superior n~ruice 

R. WE/lUER llPl/lRIES INC. 
Rt. I. Hmc 21,0 • N,ma:mta, TX T/Hl,H 

BUCKF/lST • WE/lUER /lLL-/lMERIC/lN 
Phone: lJ.09-825-2333 
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uestions? 
Questions are welcomed.. Address: Dr. 
Richard Taylor, Box 352, Interlaken , 
New York 1484 7 NOT MEDINA, and 
enclose a stamped envelope f or a di­
rect reply. 

Overwintering Stories 

I 
This Spring I captured six 
swarms but did not have 
enough equipment to give 

them all a second story. Now two 
of them, from which I harvested 
honey in shallow supers, are in 
single full-depth hives. They both 
are very heavy, but can I winter 
them that way? Or should I com­
bine them into one two-story hive? 

Art Shick 
Sharon Center, OH 

A 
If they are very heavy, and th us 
a mply s upplied with s tores, 
they should winter just fine in 

ingle-story hives. Many of my hives 
o through the Winter this way. How­

ever, since your question arrived in 
mid✓uly, I sh ould add tha t the Au­
tumn honey now is still to come and 
I would suggest that you give each 
colony one of those s hallow supers 
to fill up, which you can lhen har­
vest or leave for the bees, lo get re­
ally powerful colonies in the Spring. 

Overwintering Inside 

I 
Our Winters are very severe 
up here. Has anyone tried 
wintering bees in green­

houses? I should think this would 
be cheaper than trucking them to 
Florida. 

John Lasell 
Franklin, ME 

A 
Th e purpose to moving bees 
South in the Winter is not lo 
provide them with warmth for 

wintering. Bees easily withstand bit­
ter cold if not s ubjected to other 
s tress s uch as wind. The reason for 

oving bees South is to gel an early 
s lart on the season by laking advan­
tage of the earlier Spring, building the 
colonies up to early honey-getting 
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strength and, us ually, making splits. 
nucs, and even a honey crop. 

A five dollar bill goes this month 
to Todd Farmer for a very good 
question . 

I 
I leave the honey from the 
Fall flow for the bees to 
winter on. We have good 

Fall flows here, and I can't help 
but think that the bees could get 
more honey from them than 
they do if they had supers to 
store it in. How then, would it 
be to have an excluder on the 
hive in the Fall, with a super over 
that, so that after the bees had 
gotten all the honey they could 
store in the hive itself, they 
would still have room to store 
any surplus? My thinking is that 
they would store below the ex­
cluder first, thus giving them­
selves ample Winter stores. 

Todd Farmer 
Wllllamsport, MD 

You have a very good point here 

A 
indeed. In fact, I have used 
excluders for jus t this pur­
pose when I was producing 

extracted honey. I would not want 
comb honey from Fall nows that 
had been s tored over an excluder. 
But I noticed years ago tha t hives 
on which I had used excluders 
went into Winler m uch heavier 
lhan the others, confirming just 
the poin t you are making. If you 
s u pered for the Fall now withou t 
any excluder, then you would get 
more honey in the supers, but lhe 
bees would have less to winter on. 
But If you s uper over an excluder, 
then the bees are pretty sure to get 
all the honey they need for Winter 
and you will still gel some honey 
in the super to harvest. 

Beeswax Value 

I 
I save all beeswax, whether 
from cappings, burr comb, old 
dark brood combs, whatever. 

Wax from old combs and the like 
is very dark and mixed with pro­
polls and so on and I have been told 
that it is not worth saving. Is there 
a way to clean it up? 

Louis A. Matej 
Tacoma, WA 

A You are righ t to save It. Even 
dark wax with propolis and Im­
purities in it Is valuable. Bee 

supply companies will pay almost as 
much for this wax as they do for light 
cappings wax. I melt old combs, a few 
a t a time, in a solar wax melter. They 
can also be mel ted in a tub of hot 
wa ter (with care nol to start a fire) 
and the s lum gum, as it Is called. 
scraped off the bottom when lhe cake 
of wax has hardened. Don't worry 
a bout i t if the wax is dark and 
mingled with impurities. It Is still 
valuable. 

Contamination 

I 
Can Terra or Apistan con­
taminate the combs so that 
the wax that is eventually 

salvaged from them by melting 
them would be contaminated? 

George Bashette 
Mys tic, CT 

A 
Terra will not contaminate lhe 
combs . Beeswax can absorb 
the fluvalinate in Apistan 

strips, but I do not believe lhis is a 
problem because these strips are in­
serted into the brood nest and rela­
tively little beeswax comes from 
brood combs, most of It coming from 
cappings which would not be af­
fected . However, this s ussgets lhat 
timely replacemen t of brood com bs 
Is In order, so that buildup does not 
occur. This will protect the wax, and 
the bees who live on It. 

Continued on Next f11ge 
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Sun-Wax 

Q I read ln the current edition 
of ABC and XYZ that "bees­
wax to be sun bleached may 

be flaked or exposed as a liquid ln 
shallow stainless steel pans. At one 
time it was poplllar to bleach ex­
posed beeswax in green.houses ." 
Have you ever tried this? 

Andy Moore 
Swed water, TX 

A I have never seen any point in 
bleaching beeswax, since the 
natural yellow is to me more 

attractive than white, but I know that 
exposure to sunlight does bleach it. 
It takes a long time and the wax must 
be thin so that the sunlight can pen­
etrate it. The reason for stainless steel 
is that beeswax soon becomes dis ­
colored by contact with most metals 
such as iron, copper, etc. 

Treating Colonies 

I 
I have been advised that men­
thol and Aplstan strips should 
be used In the hives ln July 

and August for control of tracheal 
mites and Varroa. Is this correct? 

Robert McFarland Lacy 
Shade Gap, PA 

A 
lfyou use menthol then yes, it 
must be used d uring warm 
weather (after honey supers are 

removed) but there are warm enough 
days for this in September. However, 
I have never used it and exper t bee­
keepers I know who have tried it no 
longer use it. Tracheal mites seem to 
be a big problem some years but not 
as others, and they are usually not a 
problem at all during the warm !!um­
mer months when the bees are fly­
ing a lmost every day. My own prac­
tice is to just restore any colony killed 
by tracheal mites by giving the hive 
a few combs of brood and bees, plus 
new queen from my s tronger colonies 
early in the Spring, or using three­
pound package bees. As for Apistan 
strips, these do not a t all require 
warm weather to be effective. The 
common practice is to use them in 

A 
the Fall, after honey has been har-
vested . 

nswers! 
Richard Taylor 

~~~~~~~~~~~~~~~~~~ 

HARRELL & SONS, INC. 
Three Bttn.ctecl. I tttl~ttn. Ptte~ttge 

Bees ttYLcl. Quee n.s 
P.O. Box 215-£>- Tuskeena St. 

Hayneville, AL 36040 
PH. (334) 548-2313 (334) 548-2262 
~~~~~~~~~~~~~~~~~~ 

NEW TYPE BEE SUIT 
• TOTALLY VENTILATED, COOLER, DRYER 
• VIRTUALLY STING PROOF, BEE-TIGHT 
• ALL QUALITY CONSTRUCTION, 1/4' THICK 
• TESTED ON AFRICANIZED BEES 

$149.00 Postpaid U.S. PATENTED 
WITH DETACHABLE HOOD & VEIL, GLOVES - M,L, OR XI. 

ADD 10% FOR OVER 6'2' TALL OR 230 LBS. 
STATE HEIGHT, INSEAM, WEIGHT - SEND FOR FREE INFO 

MADE IN U.S.A. 

1 (504) 737-3901 
GOLDEN BEE PRODUCTS - DEPT. C. 
801 LITTLE FARMS AVE. •METAIRIE, LA 70003 
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GLOBAL NATURE 
TOURS, INC. 

BRITISH NATIONAL HONEY 
SHOW - November, 1995 
London, England 

AUSTRALIA - January, 1996 
Trevor Bryant, Guide 

Global Nature Tours 
P.O. Box 555 • Upper Marlboro, MD 20773 

(301) 627-4TT7 • FAX {301 ) 627-9754 

COLONY 
QUILT™ 

COLONY QUIL TI'M is made from a 
patented combination of foam and 
polyethylene which provides a 
thermal blanket for better wintering. 

THE BEST WINTER 
PACKAGING AVAILABLE 

• INDESTRUCTIBLE 
Can't break, crack or deteriorate from 
exposure to sun, snow, ice or water. 

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

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

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

• HI-A VALUE- 6.2 (More than 3-1 /2" of 
glass insulation). Not just a windbreak, 
actually holds heat in resulting in looser 
clusters and better overwintering. 

• INEXPENSIVE 
Wrap your colonies for as little as 
$1. 70/colony and use for years and 
years. 

SPECIAL 
• Christmas ideas - books, 
gloves, bee mugs, bee pins 

and gift certificates. 
• Unique Gift Containers 
• Craftwax, Candle Molds 

and Ornament Sheets 
Available only from 

B & B HONEY FARM 
Rt. 2 • Box 245 • Houston, MN 55943 
Information Line (507) 896-3955 
Order Line Only 800-342-4811 
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3%Feeds97% 

FROM lAB TO FARM 
Agricullurnl research is one area in 
which congress has made only mod­
est cuts so far. That's fonunate, for 
it's hard to think of any area in which 
science will have a more direct im­
pacl on people's lives here and 
throughou1 the world. 

The world's population is now 
around 5.7 billion. In 30 years it will 
very probably be well over eight bil­
lion, an increase of almost one-half, 
nearly all of ii in the poor countries. 
The crops to feed those people will 
be grown on the same land tha1's be­
ing used today and wi1h the same 
sources of water. The difference will 
have 10 be provided by technology. 

In agricuhure, the world has grown 
accustomed 10 rapid advances in 
technology and productivity. For cen­
turies the pessimists hove warned that 
rising populations must inevitably 
bring starvation and catastrophe. To 
the contrary, food consumption per 
capita has steadily risen - not only 
in lhe rich countries with heavily 
mechanized farming but in the poor 
ones as well. About one out of six 
people worldwide is still chronically 
underfed, but that propor1ion has 
been falling steadily in recent de­
cades. India. a poor country with 16 
percenl of the planc1's population bul 
only 2.3 percent of ils land, is now 
self-sufficient in grain. 

All of this progress is !he resuh of 
advances in science and technology. 
Bui, as 1he World Resources Institute 

pointed out in a survey last year, 
worldwide spending on agricultural 
research s lowed down in the past 
decade. Correspondingly, while crop 
yields are still improving, their rate 
of growth is also slowing. There are 
limits to the usefulness of chemical 
fertilizers and pesticides, some of 
which - particularly in the develop­
ing countries - have become threats 
to the health of farmers. 

h doesn' t mean that a crisis is nec­
essarily arising or that the world faces 
an inescapable ecological disaster. 
Bui it certainly means that the need 
for new ideas about farming and new 
techniques is no less pressing than 
it's ever been. Some of the necessary 
research is being carried out by agri­
cultural businesses. But the structure 
of agriculture, fragmented among 
millions of small operators, makes a 
large public role unavoidable. 

In this country the partnership be­
tween farmers and researchers sup­
poned by state and federal money has 
created the present level of produc­
tivity at which three percent of the 
population feeds the other 97 percent 
and generates an enormous flow of 
expons as well. The United States 
provides the world not only with food 
but with the technical skill to produce 
it better. The need for more of both 
can be read in those population fig­
ures. 

Reprinted from The Washington 
Post, August 5, 1995. 

SUGAR QUOTA SET 
The 1996 U.S. tariffra1equota (TRQ) 
for raw cane sugar has been sel by 
the U.S. Depa1tment of Agriculture. 
The fiscal year TRQ for raw cane 
sugar is 1,11 7,195 melnc tons. A 
TRQ of22,000 metric tons was also 
stablished for specialty sugar and 

sugar wilh a sucrose content of 99.5 
degrees or more. The TR Q's become 
effective Oc1ober I and are for sugar 
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allowed to enter the U.S. customs ter­
ritory at the low-duty rate. Cenifi­
cates of quota eligibility are autho­
rized to cover entry of sugar !hat is 
produced in the country having a 
TRQ allocation. They are not autho­
rized 10 cover transshipped sugar or 
sugar produced in a third country and 
then exported into a country with a 
sugarTRQ. 

U.S. Beekeepers 1. China O 

CHINA AGREES TO LIMITS 
The U.S. honey industry received a 
pleasant surprise on August 2 when 
the U.S. Government suspended an 
ongoing investigation into unfairly 
traded honey imports from the 
People's Republic of China (PRC) in 
exchange for the PRC agreeing to 
honey export limits and pricing re­
strictions. 

Under the agreement signed by 
both governments, the U.S. suspends 
the investigation started on October 
3, 1994, when the American Bee­
keeping Federation, Inc., and the 
American Honey Producers Associa­
tion filed a petition alleging that un­
fairly priced imports from the PRC 
were injuring the domestic industry. 
Although not concluded, that inves­
tigation had resulted in a preliminary 
determination of dumping, or selling 
al less than fair value, and the pre­
liminary assessment of dumping 
margins averaged at 144.61 percent. 

In exchange for the U.S. suspend­
ing the dumping investigation, the 
PRC Government agreed to limit the 
volume of honey exported from 
China to 43.9 million pounds per 
year, a significant reduction from the 
77 and 65 million pounds exported 
in 1993 and 1994, respectively. PRC 
also agreed to a price floor policy for 
each of the five different tariff clas­
sifications of honey. Application of 
these price floors will require a sub-

stantial increase in the prices of 
honey from the PRC than prevailed 
in recent years. 

Representatives of the U.S. honey 
industry praised the agreement nego­
tiated by the U.S. Department of 
Commerce. Richard Adee, President 
of the American Honey Producers 
Association stated, "The domestic 
industry is optimistic that the volume 
and price restrictions contained in the 
suspension agreement will restore 
stability to the U.S. honey market and 
permit a return to reasonable price 
levels." 

David Sundberg, president of the 
American Beekeeping Federation, 
noted that the industry was "very 
pleased" with the terms of the agree­
ment and that the "U.S. honey indus­
try will work closely with the Com­
merce Department and Customs to 
ensure compliance with the agree­
ment." The agreement contains 
strong anticircumvention provisions 
designed to ensure that Chinese ex­
porters cannot circumvent the quota 
and price limitations by selling ex­
cessive amounts of honey from cur­
rent inventories or by transshipping 
honey through third countries. 

The ABF and AHPAjoinUy have 
more than 2,000 members who are 
responsible for more than 75% of all 
commercial honey production in the 
United States. 

Polllnatlon Market Too 

CHERRY MIT. INCREASES 
Export opportunities for U.S. sweet 
cherries just got better with the open­
ing of the South African market. 
Administrator of USDA's Foreign 
Agricultural Service Gus 
Schumacher says the first shipment 
has already landed, presenting U.S. 
growers of sweet cherries and other 
stone fruit with a new and potentially 
lucrative market. An agreement to lift 
a restriction on imports of U.S. stone 

fruits was concluded and the fi rs1 
shipment of sweet cherries reached 
South Africa on July 2. Although 
weather problems in some U.S. ar­
eas will reduce sales this year, higher 
expon prices could offset the reduc­
tion in tonnage, says Schumacher. He 
says the demand for U.S. sweet cher­
ries (and the pollination required 10 
produce them) continues to expand. 
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New Vice Chair, Secnreas and Exec Members, t11 

Randv Johnson Elected Chairman 
At the National Honey Board's annual meeting in Colorado Springs held in 
June, Randy Johnson, Nampa, Idaho, was elected as the new chairman of the 
Board. Johnson is a beekeeper with 20 years of experience in the honey 
industry. His company, Honeygold Corporation, manages 7,500 colonies of 
honey bees for crop pollination and honey production. 

Doug McGinnis, Edgewater, FL, was elected vice chairman. McGinnis' 
company, Tropical Blossom Honey Company, Inc., has been in the honey 
business since 1940. McGinnis packs Florida honey varieties including or­
ange blossom, tropical wildflower and tupelo for the specialty and gift trade 
and the company exports to over 20 countries throughout the world. 

Bert Belliston, Heyburn, Idaho was elected secretary/treasurer. Belliston 
has worked as a beekeeper for over 20 years. Along with his partner Gary 
Belliston, Belliston manages 6,000 honey bee colonies in Idaho and Utah for 
honey production. 

Two additional Board members. Larry Krause, Riverton, WY, and John 
Miller, Gack.le, ND were elected to serve along with Johnson, McGinnis and 
Belliston on the Board's five-member Executive Committee. Krause is a third­
generation beekeeper and has worked in the honey industry for 27 years. His 
company, Wind River Honey Company, manages 2,800 bee colonies for mi­
gratory pollination and honey production. Miller is a fourth-generation bee­
keeper and has worked in the family business for 20 years. Millers manages 
over 12,000 honey bee colonies in seven states. 

"Primary responsibility for the integrity and performance of the Board is 
in the hands of the Executive Committee," said Randy Johnson. "As chair­
man. I'm pleased to work with such a dedicated and experienced group of 
honey industry leaders." 

Honev Month Media Kits Available 

Honey is a miracle of nature and National Honey Month is a perfect time to 
share the magic with newspapers and radio/television stations across the 
country. 

"All year, the National Honey Board works with the media through news 
releases, press kits, special mailings and interviews to spread the word about 
honey, but National Honey Momh is a very special publicity opportunity for 
the honey industry," said Mary Humann, marketing director for the Na­
tional Honey Board. 

Join the National Honey Board in celebrating National Honey Month. 
All new press kits were developed for 1995 with colorful honey information 
sheelS, honey recipes and photographs. 

"Smaller papers and local radio stations are always looking for fun and 
interesting stories," said Humann. "Contact yourlocal media to pitch a story 
about your honey business during National Honey Month." To order your 
National Honey Month press kit, please call Tracy Baker at 800-553-7162. 
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Board, Nominations Committee 
Meets In Phoenix, Az, In October 

The National Honey Board and the National Honey Nominations Committee 
will hold their fall meetings at the Orange Tree Conference Center in Phoe­
nix, AZ, Oct. 5-7. 

The Honey ijoard's agenda will include approving the budget for its 1996 
marketing plans. "This is the final stage in the Board's work to develop the 
1996 plans," said Randy Johnson, chairman of the National Honey Board. 
''The process began in January with the evaluation of 1995 programs. Plans 
for 1996 were developed by each program committee and proposed plans 
were presented to the Board in June," Johnson explained. The Board has 
four standing program committees: Advertising and Consumer lnformatioq, 
Product Research/Food Technology, International Market Development and 
Industry Relations. Presentations of the 1996 marketing plans are scheduled 
for Thursday, Oct. 5, program committees will meet on Oct. 6 and the Board 
meeting will be held on Saturday morning, Oct. 7. 

The annual meeting of the National Honey Nominations Committee will 
follow the Honey Board meeting on Saturday afternoon. ''There will be four 
positions on the National Honey Board that need to be filled in 1996," said 
Reg Wilbanks, chairman of the National Honey Nominations Committee. 
Each state has been invited to send a representative to this meeting. All ex­
penses for this meeting are paid for Committee members. "Nominations Com­
mittee representatives play a vital role in the operations of the National Honey 
Board," said Wilbanks. "Board members are not paid for their services, even 
though their personal and professional lives are interrupted for several weeks 
every year. Nominations Committee representatives are responsible for in­
suring that conscientious and dedicated industry leaders are nominated to 
the Board." 

All beekeepers and other interested industry members are invited to at­
tend the fall meetings. For a complete agenda or other meeting details, please 
call Tina Tindall at the National Honey Board office, 800-553-7162. 

Honev Board and MN Beekeepers 
Sponsor Business Management 

Seminar In December 
The National Honey Board, the Minnesota Honey Producers Association 
and Dr. Marla Spivak, assistant professor and extension entomologist from 
the University of Minnesota have teamed up to offer a business manage­
ment program for honey producers, producer/packers and packers this De­
cember. Program attendees will participate in a series of seminars covering 
developing specialty honey products for the upscale market, doing busi­
ness in the 1990s and beyond, conducting successful honey promotions, 
comparing successful management systems and more! 

Edward D. Barlow, president of Creating the Future, Inc. is the keynote 
speaker for the program. Barlow is a sought-after lecturer who has worked 
with business and industry, government, associations, education and agri­
culture leadership. He is recognized for his ability to relate influences of a 
changing world to a variety of industries. 

The program will be held at the Crown Sterling Suites adjacent to the 
Minneapolis airport the first weekend in December 1995. It's not necessary 
to be a member of the Minnesota Honey producers to attend. For informa­
tion, call Conrad Legatt, Vice President, Minnesota Honey Producers As­
sociation at 612-252-9963 (evenings) or call Sherry Jennings at the Na­
tional Honey Board 1-800-553-7 162. 
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FARM LAND AT 912 Mill/ON ACRES, UNCHANGED FROM 1994. SMALL FARMS 
INCREASED IN NUMBER. 

FARMS UP, SIZE DOWN 
USDA DATA FROM 1985 - 1995 

Number Land Average 
of Farms, in Farms, Farm Size, 

Year l ,000s Acres Acres 

1985 2,293 1,012,073 441 
1986 2,250 1,005,333 447 
1987 2,213 998,923 451 
1988 2,201 994,423 452 
1989 2,175 990,723 456 
1990 2,146 986,850 460 
1991 2, 117 981,736 464 
1992 2,108 978,503 464 
1993 2,083 976,463 469 
1994 2,065 973,403 471 
1995 2,073 972,253 469 

II A farm is any establishment from which $1,000 or more of agricuhural 
products were sold or would normally be sold during the year. 

1995 showed the first increase in number of farms over a previous year in the 
past I 0. This is due, for the most part, to an increase in the number of hobby 
farms, generating little income per year. 

Change in Number of Farms Since 1994 

~ Oecreose 

Average Farm Size - June 1995 

September 1995 
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The number of farms in the United 
States in 1995 is estimated at 2.07 mil­
lion, up less than half a percent from 1994. 
Total land in farms is B72 million acres. 
Virtually unchanged from last year. 

The west haathe largest Rercentage 
increase (1.0%) from 199-1- at about 2200 
farms. Meanwhile, the northcentral region 
had the biggest increase at 5000 farms, 
or about a Tialf percent. 

A farm is defined as any establisment 
from which $1,000 or more of agricultural 
products were sold or would normally be 
sold during the year. 
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1995-96 Almond Crop 
Down Significantly 
Weather Primarily To Blame 

The objective forecast for the 1995-96 almond crop year is 310 mil­
lion meat pounds, according to the California Agricultural Statistics 
Service (CASS). This forecast is based on an estimated 390,000 bear­
ing acres. 

The official announcement was made in early July at the Modesto 
office of the Almond Board of California, which funds the forecast. 
Gary Nelson and Jennifer Van Court of CASS said the forecast is 
down 28 percent from May's subjective forecast of 430 million pounds 
and down 58 percent from last year's crop of730 million pounds. 

''Warm temperatures led to an early bloom," reported Gary nelson 
of CASS. "Heavy rain and winds during the bloom period resulted in 
bloom loss and pollination problems. Tree conditions and nut sets 
vary within the orchards, while nut sizes range from normal to large. 
The cool, wet weather in March slowed development of the crop and 
it is now behind normal." 

The sampling, conducted between June l and June 20, involved 
1,596 trees in 798 orchards. 

IIETW08KIIIG-
A CONCEPT 8180811 

The concept of cooperating 
to compete has been reborn. The 
modern term is networking. Ac­
cording to John Lawrence, Iowa 
State, "Networki ng can be 
thought of as two or more people 
working together to achieve in­
dividual and group goals that 
would be more difficult to obtain 
alone." 

Although networking possi­
bilities are Limited only by one's 
imagination, three basic types of 
networks have merit for many 
honey producers: information, 
marketing and prod•· tion. 

INFORMATION 
Information Networks, the 

least formal, are potentially the 
most important type of network. 
Access to information and the 
ability to turn information into 
usable knowledge is becoming 
increasingly important. Informa­
tion networks are typical ly 
groups of producers that have 
enough in common that they can 
learn from one another. For ex­
ample, producers in the same 
geographic area have a common 
language to compare their opera­
tions and idemi f y strengths and 

weaknesses. They also can share 
ideas on how they handled a par­
ticular problem. These networks 
operate on two simple principles: 
( 1) You learn from your mistakes. 
(2) Life is too short to make a]l 
the mistakes you rself so learn 
from other peoples' mistakes. 

Information networks are 
typically loosely structu red. 
Groups may charge a member­
ship fee to sort out the less com­
mitted individuals. They may use 
the fees to bring in consultants 
or speakers to address the group 
or to cover part of the cost of a 
study tour. 

MARKETING 
Producers may generate cost 

savings by networking with other 
producers to capture economies, 
in volume sales and purchases. 
For example, a beekeeper may 
not be large enough to buy HFCS 
by the tanker load, but a group of 
producers could, and share both 
the load and the savings. 

Marketing networks may re­
quire an annual fee to insure a 
minimum amount of business 
from the members. Some net­
works. require confidentiality 

One of Networkings Greatest 
Benefits Is Allowing Producers 

Access To Technology Not 
Otherwise Available 
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C(il,Liforn,i(il, ALmon,liL ProliLuction,, 
F(il,rm, Price & V(il,Lue 

Crop Year Production Farm Farm 
(1000 lbs) Price Value 

1989-90 488,508 $1.02 $480,930 
1990-91 656,189 0.93 597,990 
1991-92 458,928 1.19 564,179 
1992-93 545,902 1.30 691,340 
1993-94 .. 488,254" " 0 911;430 
1994'-95 733,000 " es1,0od~ 
1995-96 3 10,000 ------------

Sources: the Almond Board of 
California; Blue Diamond Growers 

statements to prevent members 
from taking the network price to 
another buyer or seller to try to 
get a matching bid outside the 
network. 

PRODUCTION 
Production networks are usu­

ally forma l business arrange­
ments. They typically require 
joint ownership of assets such as 
facilities or equipment. Produc­
tion networks try to capture 
proven technologies that may not 
be possible for the individual. 

Production networks typi­
caJly require a financial commit­
ment at first and a long term com­
mitment to participate 
throughoutthe network. Because 
of the complexity of financing 
production networks, members 
should seek the advice of profes­
sionals. 

EVALUATION 
Networking's basic goal is 

for producers to gain access to 
markets, information, finance and 
technology. According to 
Lawrence, with any business ar­
rangement there are pros and 
cons, and ultimately economics 
wi ll drive the decision. Network­
ing is no exception. However, 
networks are often hard to evalu­
ate because the advantages are 
often purely economic and mea­
surable. The disadvantages are 
often intangible. 

One of networkings greatest 
benefits is allowing producers to 
capture technology they cannot 
access on their own. Examples 

include group marketing in tank­
load lots, multi-site processing 
facilities, and pooling labor and 
management. 

Networking requires vision, 
leadership and commitment. Net­
works also require long term 
commitment that may require 
producers to forgo some short 
term gains. Successful network­
ing often depends on the perfor­
mance of its individual members. 
Some producers do not trust their 
neighbor to deliver the goods. 
Others do not want the responsi­
bility of their fellow member's 
future in addition to their own. 
Often formalized agreements in­
clude checks and balances or con­
tracts, but they require increased 
communication, business struc­
ture, and overhead. 

SUMMARY 
A network fits some produc­

ers quite will and others not al 
all. Producers may gain several 
advantages via networking. They 
may capture proven technology 
that is not possible or feasible to 
access alone. It may improve in­
put and output marketing poten­
tial through more efficient pur­
chasing and selling transactions. 
Most importantly networks allow 
producers to incorporate a sys­
tems approach to production. 
Networking's potential disadvan­
tages include greater reliance on 
and commitment to other people 
(a trait uncommon in the bee­
keeping industry). Networking 
may require formalized business 
arrangement that results in more 
overhead. IL may also lead to the 
loss of local markets and suppli­
ers. 

Reprinted/or Fann Manage­
ment Update, OSU Extension 
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♦ BEEKEEPING TOURS♦ 
Australia: Trevor Bryant, 

eekeeping host and lec­
turer, will lead a compre­
hensive beekeeping tour of 
Australia January 25 -
February 7 1996. The tour 
will focus on beekeeping in 
New South Wales, the re­
gion surrounding Sydney. 

England: The National 
Honey Show in London ex­
tends a warm Invitation to 
North American beekeep­
er s to attend what has 
been described as one of 
the best honey shows in 
the world. Come to En­
gland, meet British bee­
keepers, show your wax 
and honey. hear the lec­
tures and see the best in 
bee books and products. 
The hosts for this trip will 
be Eric Ward, Orpington 
Beekeeping Association, 
and Mary Fisher. publicity 
chairperson of the 64th 
national Honey Show. 

For information on tours 
contact: Global Nature 
Tours, P.O. Box 555, Up­
per Marlboro, MD 20773-
0555, Ph. (301) 627-4777 
FAX. (301) 627-9754. 

♦INTERNATIONAL♦ 

The International Arab 
Beekeepers Congress will 
hold their first meeting 
Aug. 16-19, 1996 at the 
Aquarium Hotel in 
Jounieh, Lebanon. Re­
search reports will be pre­
sented. The meeting will be 
held under the auspices of 
the Lebanese mlnistre of 
agriculture and the Minis­
try of Environment. 

For information, contact 
Rashid Yazbek, P.O. Box 
90-1404 J deldet Beirut, 
Lebanon. Tel : 01 -890644 
FAX: (961) 1888678. 

International Conference 
on Bee Products will be 
held in Israel May 26-30, 
1996 at Dan Panorama 
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Hotel & Convention Center, 
Tel Aviv, Israel. 

For reservations or infor­
mation, contact: Ms. Hagar 
Saad Dan Knassim Ltd., 
Exhibition Dept., P.O. Box 
1931, Ramat-Gan 52118, 
Israe, Ph. 972-3-6133340, 
FAX. 972-3-6133341. 

The Seventh Int. Sympo­
sium on Polllnation will 
be in Lethbrldge. Alberta, 
Can ada, June 23-28, 
1996. 

For information contact 
K.W. Richards, Lethbrldge 
Research Ctr., Lethbrldge, 
Alberta, Canada TlJ 4B 1, 
Ph. (403) 327-4561. FAX 
(403) 382-3156. 

♦ALABAMA♦ 

The Alabama Beekeepers 
Association will hold their 
annual meeting Sept. 16 -
l 7 at the Comfort Inn on 
Hwy. 31 in Birmingham. 

Guest speakers include 
Dr. Jim Tew, Apiculture 
Specialist, University of 
Ohio; Steve Forrest of 
Brushy Mtn. Bee Supply; 
George lmirie, Certified 
Master Beekeepe r, 
Rockville, MD and Ann 
Harman, Certified Master 
Beekeeper and columnist 
for Bee Culture. 

For details contact Frank 
W. Little, 5728 Belle Ridge 
Trail, Irondale, AL 35210, 
205-956-0526. 

♦ARKANSAS♦ 
The Arkansas Beekeepers 
Association Is its annual 
conference for November 
10 & 11, 1995. The meet­
ing Is going to be held in 
North Little Rock at the 
Ramada Inn at 120 West 
Pershing Boulevard. 

Hotel reservations 
should be made either 
through the Ramada's 1-
800-228-2828 number or 
the direct line at 501-758-
1851. Make sure you men­
tion that you are with the 
group to get good hotel 
prices. For conference pre­
registration contact: Rich­
ard Coy. Treas. 109 Margie 

S t. Brookland, AR 72417 

♦CALIFORNIA♦ 

California State Beekeep­
ers Association will hold 
its 106th annual conven­
tion November 13-17 1995 
at Harrah's Hotel and Ca­
sino in South Lake Tahoe. 
We would like to extend a 
warm welcome to all bee­
keepers and anyone inter­
ested to attend our conven­
tion. Last year we had a 
great time visiting with our 
fellow beekeepers, listening 
to guest speakers, and en­
tertainment. many took 
advantage of the many ski 
resorts in the area, and for 
those who felt lucky, the 
casinos. Plan to join us and 
bring yor family as there is 
plenty to do for all. 

For more information 
contact CSBA Secretary 
Kathi Brandi, at 1518 
Paradise Lane, Los Banos. 
CA 93635 (209) 826-8065. 

The Los Angeles County 
Fair will be held Sept. 8 -
Oct. 1. Hives are sure to 
appear when bees begin 
buzzing around the L.A. 
County Fair at Fairplex In 
Pomona. Decked in yellow 
and black stripes, bees will 
start arriving early Septem­
ber as part of this year's 
Bees and Honey exhibit. 

Local hobby and com­
mercial beekeepers will 
converge a t Fairplex 4 to 
take part in various bee 
and honey competitions. 
Fairgoers looking for a little 
sting can attend these ex­
hibits, throughout the 24-
day event. 

Beekeepers and their 
hives will compete in six 
divisions, including a com­
petl tlon which pits top 
colonies against each 
other. The competition will 
judge bees according to 
cleanliness and organiza­
tion of the observation 
hive, appearance and so­
cial structure of the queen 
bee and her workers. 

The extracted honey di­
vision features a tasting 

and judging competition of 
the honey form commonly 
used as a sugar replace­
ment. Divided into classes 
based upon where the bees 
drink their nectar, the ex­
tracted honey ls judged on 
criteria such as aroma, 
body, color and clearness. 

The competition will 
hghlight other fruits of 
their labor, including 
chunk or cut comb honey, 
creamed or crystallized 
honey, design and struc­
ture of the extracting 
frame, pollen, beeswax and 
comb honey. 

Sweeter than the honey 
is the possible prize money. 
Winning entries can earn 
cash awards of more than 
$1,000. "A Honey ofa Tro­
phy" will be given to the 
hobby and c ommercial 
winners who win the most 
ribbons. Past winners in­
clude Sandra Davall of 
Pa lm Desert and 
Vinciana's Natural Honey 
of Huntington Beach. 

According to Roy Davis, 
Bees and Honey coordina­
tor, visitors can also take 
an interactive part in the 
exhibits. Bee enthusiasts 
can taste the golden sweet­
ener and nibble on the 
mouth-watering honey­
combs. Fairgoers without a 
sweet tooth can peruse the 
observation hives enclosed 
in thick glass and apia­
rists-to-be can test their 
bee knowledge by identify­
ing the citizens of these in­
tricate colonies. 

Come see what all the 
buzz is about at the 69th 
edition of the L.A. County 
Fair, to be held from Sept. 
8 - Oct. 1. For more infor­
mation, contact Falrplex at 
(909) 623-3111. 

♦FLORIDA♦ 
The Florida State Bee­
keepers Association will 
hold its 75th annual con­
vention October 26-28, 
1995 at the Admiral Inn 
near the entrance of 
Cyprus Gardens in Winter 
Gardens, FL. 
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KEEP YOUR BEES IN HEAL THY CONDITION 

We can supply needed medications to help you be sure your bees remain strong and 
healthy during the winter. 

TERRAMYCIN for dusting and/or extender patties 
Cal. #360 (1) 6.4 oz. TM-25 ................ $4.00 
Cat. #361 5# OXY-50 PREMIX* .......... $25.00 
Cat. #363 50# OXY-50 PREMIX* ........ $200.00 
'Highly concentrated, this Oxytetracycllne-50 Premix is the same concentration and 
diluent as Terramycin 500 which is a Pfizer product. 

ITALIAN QUEENS 
SUMMER PRICES 

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

FUMIDIL-8 for prevention or reduction of nosema disease. 
Cat. #96 0.5 gm .... $7.25; Cat. #97 2.0 gm .... $21.00; Cat #98 9.5 gm .... $58.75 Prices include postage and Apistan Queen Tab 

Clipping or marking add 50~ each. 
ZOECON APISTAN STRIPS Approved for detection and treatment of Varroa Mite. 
Recommendations: 1 strip for each 5 combs of brood. 
Cat. #601 (10) Strips ............................... $16.00 
Cat. #600 (100) Strips .................. ......... $142.50 

AVAILABLE FOR 19951 ARS-Y-C-1 
Carniolan Hybrid Queens. Add $2.50 per Queen to 

above prices. 

MITE-A-THOL Menthol Crystals for Tracheal Mite. 
Cat.#621 (10) 50 gram packets .......... $21.50 
Recommendation: 1 packet per colony. 

WALTER T. KELLEY CO., INC. 

MANUFACTURERS OF BEE SUl'l'LIES 
Credit Card Orders 
Call Toll Free: 

1-800-233-2899 
3107 ELIZABETHTOWN RD.• P.O. BOX 240 • CLARKSON, KENTUCKY. U.S.A. 42726-0240 

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

Bees & Queens 
Friesen Honey Farms ................... 496 

916·934-4944 
Glenn Apiaries ............................. 504 

6 19-n8-3731 
Hardeman Apiaries ...................... 493 

9 12-583-2710 
Harrell & Sons ........... .................. 530 
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Hawailan Qu een Co . .................... 526 
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800-333-7677 
Shuman's Apiaries ....................... 503 

800-368-7195 
Southeastern Bee Co ... ................ 526 

615•636·6900 
St. Ambrose Apiaries ................... 489 

904·521-0164 
Strachan Apiaries ........................ 503 

9 16•674-3881 
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707-449-0440 
Weaver, 8 ..................................... 516 

409·8~7312 
~eaver R ..................................... 528 

409·625-2333 
✓ilbanks Apiaries ........................ 496 

9 12-739-4820 
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T 
he job of extracting honey is messy, back-numbing, 
and dangerous. It's not something I look forward to 
every September, but when the time comes, I push 
through it'quickly, as if the honey might disappear 
and I'd be left empty-handed. 

First, I examine the hive and see that the honey supers are 
capped. Then I go up the street, and ask the girls - two women 
beekeepers in their 50s - to borrow their extractor and hot knife. 
They're always so far behind, they don't get to the task until mid­
November, so there's never any problem. I put the extractor on my 
newspaper-lined dlrung room floor, plug In the hot knife, set It on 
a stainless steel tray, lug up the honey supers, and bring up the 
boxes of assorted jars I've been saving throughout the year. We're 
ready to roll. 

The work Is done In the house - as opposed to the basement -
,. because I want the effort to be a 'we' project. If my wife and ten­

year-old daughter won't help, they can at least experience my 
groans, curses and complaints at close range. Actually, my daugh­
ter will usually turn the extractor a few rotations before she get 
"exhausted." Every so often, at my prodding, she'll fill in. My wife 
starts out helping, but almost always becomes offended at my side­
of-the-mouth grumblings, and ends with, "It's your hobby. I don't 
ask you to help me knit a sweater, do I?" 

Frame by frame, I cut the caps off the cells. Sometimes, I make 
a smooth cut, peeling off two-thirds of the frame. And sometimes, 
I gouge too deep, so that a thick flow of honey puddles up, and I 
have to start all over again. Sometimes, the capping is uneven, and 
I have to bum the patches. When I get two frames in the extractor, 
I place one foot on the spigot, and spin the handle. Slow, fast, 
faster are my three speeds. My wife claims speed is not essential to 
getting all the honey out. But I am convinced that proper extrac­
tion demands rapid, extended motion-the faster the better-which 
means I am humped over the flywheel for several minutes at a 
time, turning the crank until I can't take it anymore. When I let it 
spin on its own accord, the extractor makes a whirring noise , not 
unlike the din of a busy beehive. On more than one occasion, the 
handle has come off and clattered against the wall, almost decapi­
tating one of my pets. Although I've never gotten a hand caught in 
the spinning mechanism, I do realize how easy it is for industrial 
accidents to happen. When one side is done, I reverse the frames, 
and spin some more. 

When the extractor fills up close to the bottom of the frames, 
I hoist the machine onto a chair, and open the spigot, letting the 
honey flow through a strainer into a jar. When one Jar fills, I close 
the spigot, remove ajar, and replace it with a new one. At first, I'm 
very careful not to lose any honey, but after a while, I become 
slapstick, and let globs dribble down bottles, drop onto the floor, 
remain clogged In strainers, and find Its way into my mouth on 
sucked fingers. 

After a short while, my back Is straining, my turning arm hurts, 
my body Is crusted with dirt and perspiration, and my hands are so 
gunked with sticky honey that any contact creates a Velcro-like 
adhesion. There are grease smears, lumps of honey, dead bees, and 
wax particles on the floor, wainscotted woodwork, and me. Often, 
I'll run out of jars, and must scrounge around the house for empty 
containers I could use as temporary vessels. Once when I went up 
to the hardware store to purchase a case of mason jars. my fingers 
couldn't pull out any bills, causing all lhe boys there to christen 
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me "Slick." To this day, when I walk 
in, someone yells out, "Hey, Slick, got 
any honey money for us." 

With two hives, I have anywhere 
from 20 to 40 honey frames to pro­
cess. And depending on my mood, 
strength, and family cooperation, 1 
might complete the work ln one night 
or two. I never let it go beyond a week 
because I can't stand the mess. Be­
sides, when I visit my brother-in-law 
In Vermont in December, and see his 
extractor with two still-uncapped 
frames sitting on the coffee table, I 
can kid him about lolly-gagglng with 
an honest conscience. 

I know I have other options -
purchase an electric extractor, give 
the frames to my bee supplier to do 
the job for me, do a little at a time 
downstairs over the winter - but 
somehow - I want to do it myself, 
want to wipe away the drops of sweat 
pouring down my brow. want to feel 
my fingers crimping from churning­
as though I were guilty of not doing 
my share in creating this golden har­
vest, and this were penitence. 

After cleaning up the mess, im­
mersing myself in a hot bath, and 
washing out the extractor, I get my 
real reward. I stare at the rich golden­
hued jars - true pleasure for all tha 
hard effort. 

About the time you'll be reading 
this, I'll be at it again. 

NotMy 
Favorite 
Thing ... 

howard scott 

a BEE CULTURE 
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