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Most of us tend bees for a variety ofreasons-but it usually boils down 

to the bees or the honey they produce. There's a fascination, even a fantasy 

with honey bees that compels some ofus to just stop, look and listen. And, 

if all else in the world melted down and went away, the drive and the 

passion to light smokers, lift frames, smell bees ... and just be beekeepers 

would keep on keepin' on. 
But honey. Honey is an altogether different passion. One that serves 

as a goal that makes your mouth water, your kitchen messy and your 

spouse crazy. 
Honey can get you out in the world to meet peopl e you never thought 

you'd get to know. You'll find grocery store managers and dairy farmers, 

truck drivers and honey packers, glass brokers and government officials 

of every bureaucratic mode. Honey will raise your fascination and fantasy 

out of a super and into the world of business and sales, of labels and 

marketing, of delivery schedules and credit checks and lots of real and 

hard financial facts and figures. 
Honey is a wondrous and wonderful product. It's also heavy, sticky, 

expensive, inconsistent, unpredictable, difficult to manage, impossible to 

predict and the best business you can be in if you like the silence and 

solitude of a beeyard in the woods. 

And of course this is National Honey Month. Declared so by the 

powers that be, and those that should be, anditis dedicated to honey bees 

and the product they ambitiously produce and we so carefully culture and 

protect. 
But it is also for those who help and harvest and heft and hope for the 

season to be the best it can be. It is for those who are quiet and silent and 

stand in the back. It is for those whose passion is simply making honey, 

and keeping bees. 
National Honey Month is not for honoring the honey bee, not for the 

pollination of food and fiber, not for any of these. National Honey Month 

is for those who make sure the honey we honor is here when we want. 

National Honey Month is for those who make honey. 

At least it should be. 
KimFlottum 

National 
Honey (Maker) 
Month 
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■ Inspection Question 
Editor's Note: Last May I requested 
comments from readers regarding the 
future of Inspection Programs in the 
U.S. With revenues decreasing rapidly 
many states consider colony inspec­
tions an expendable line item in their 
budgets. Some, in fact, already have 
ended those programs. Others are 
aiming at supporting inspections from 
user-fees, or other non-tax related reve­
nue. 

Below are some of the replies we 
received, and are representative of the 
opinions expressed. 

Generally, beekeepers would like 
to see less regulation (and none from 
the Federal level), and would (might) be 
willing to pay for the services per­
formed. 

Inspectors who expressed opinions 
were generally reluctant to be identi­
fied, but the overwhelming concensus 
from their side was "If you (beekeepers) 
want it to be different, get the laws 
changed. We're not persecutors, but are 
doing the job beekeepers want done." 

We would still like to hear more on 
this issue because it isn't over yet, and 
there are Federal folks who want some 
say in colony inspections at the state 
level (or, isitlocal beekeepers who want 
Federal involvement?). Let's hear from 
you. 

• 
Your"Inner Cover" column (re: bee 

inspection service) in the May 1991 
edition of Bee Culture was very timely. 

For over 80 years, the NJ Dept. of 
Agriculture in New Jersey provided 
"free bee inspection services" to NJ 
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Beekeepers, and it was much appreci­
ated. 

For over 30 years, we have had a 
three-man bee inspection team. How­
ever, on April 1, 1990, with the retire­
ment of J.C. Matthenius, Jr., the Dept. 
of Agriculture chose not to fill the posi­
tion of State Apiarist, and we have had 
a two-man bee inspection team, ex­
tremely busy-but never the less, doing 
a fine job. 

As a budget-cutting measure, our 
Governor (James Florio), and his advi­
sors are proposing to eliminate the bee 
inspection service - entirely, effective 
July 1. 

Our Governor has stated that he 
would not eliminate "necessary serv­
ices" but apparently, he and his advi­
sors do not understand the value of 
honey bees and their pollination of 
agricultural and horticultural crops. 

We have been protesting this "ill 
advised, cost-cutting measure", and 
hope somehow to make these officials 
see the light. 

Those who would eliminate bee 
inspection entirely- do not understand 
the consequences, or the devastating 
affects this act would have on the agri­
cultural/horticultural crops and the 
beekeeping industry, statewide and 
nationwide. 

As you know, bee inspection is a 
very necessary service, with bee inspec­
tors serving as: 

1) Health inspectors 
2) Policemen, with legal trespass, 

and 
3) Enforcers 
Many states and governmental 

agencies are complaining ofbudget cri­
sis problems. I truly feel we have 
reached the point whereby: 

1) Bee inspection is a MUST, and; 
2) Those who want bee inspection, 

should be entitled to have it, and if 
necessary, pay for it. 

As you, know, Tracheal mites are 

in all states, and Varroa mites are in at 
least 34 states. With the arrival of the 
Africanized honey bees into Texas-itis 
imperative that we now see the light, 
and if necessary, "begin to pay our way" 
for bee inspection service - if we are 
going to have any at all. 

Liz Rodrigues 
Colts Neck, NJ 

Editor's Note: NJ managed to keep 
their inspection program, at least for 
this year. 

• 

Let's keep Bee Inspection at the 
lowest possible level. Any time State or 
Federal governments get their hands 
on anything it gets messed up. 

• 

Charlie Henry 
Bainbridge, OH 

No regulation benefits any bee­
keeper at any level, all regulations 
should be abolished, Federal, State and 
County. If any beekeeper thinks he or 
she is having any benefit what-so-ever 
from any regulation they are dreaming. 
There is no history of regulation and 
intense inspection eliminating AFB in 
any state. During years prior to 1965 
when beekeepers had learned how to 
control disease, stiff inspection was a 
good idea, now a bad one. 

AFB and EFB cannot be transmit­
ted by packages or swarms, chalkbrood 
can. 

If I lived in an area where varroa 
had not been found in a 100 mile radius 
from my apiaries, I would buy packages 
and queens from only those producers 
who used the apistan tabs. 

What is needed is more education 
on how to control diseases by proper 
usage of drugs and resistant stock. If 
people think that regulations and in­
spections do any good, let them provide 
some evidence. If a beekeeper neighbor 

Continued on Next Page 
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MAILBOX 
has all 50 ofhis hives die from AFB and 
I live 100 yards away, or any other 
beekeeper, the wax moth will eliminate 
the disease. And if any disease shows 
up in my stock I will requeen with 
resistant stock and feed TM. 

• 

Steve Taber 
Goudous, France 

Bee inspection should be kept on a 
state basis because if it comes out of 
Washington it will be no better than 
most of their messes. 

A hobby beekeeper shouldn't have 
to pay more than $3.00or$4.00 per hive 
to get the job done. 

Joe W. Anderson 
Scottville, MI 49454 

• 
Your May editorial brought the 

issue of state regulation of beekeeping 
before the court of public opinion at an 
opportune time. Apiary inspection pro­
grams are in need of review, not only 
because of their economic cost but also 
because of the perceived incompetence 
of state regulators. 

All regulatory programs have over­
head expenses which are borne either 
by the regulated industry or by the 
taxpaying public. If regulation is for the 
health, safety and welfare of the gen­
eral public, then the cost should be 
spread across the body politic equally. 
When, as in the case of the beekeeping 
industry, only a small portion of society 
derives a benefit from regulation, the 
industry should bear the cost ofregula­
tion. Regulatory costs can be recovered 
from the industry either through a 
designated tax or user fees, both of 
which can be graduated to suit industry 
needs. 

Another problem with apiary in­
spection programs is the perceived 
bureaucratic incompetence of govern­
ment regulators. Current inspection 
programs tend to be administered at 
the central office level by personnel 
with little, if any, expertise in beekeep-
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ing. At the field level they are usually 
manned by quasi-commercial beekeep­
ers with an economic interest in the 
industry, or by part-time beekeepers 
without training and expertise for the 
job. These bureaucratic inadequacies 
create friction between the regulators 
and the regulated. 

Regulatory problems are espe­
cially acute for interstate beekeepers 
who must contend with a plethora of 
state laws. Many state apiary laws are 
relics of a bygone era and do not address 
the problems currently faced by the 
industry. State bee laws have become 
an anachronism in the age of mass 
transportation of bees and bee para­
sites and should be universally re­
pealed. 

It is time to evaluate the need for 
state regulation of beekeeping. State 
programs failed to detect either the 
tracheal orvarroa mites until they were 
too widespread to be contained within a 
single geographic area. It is unlikely 
that state programs, as they currently 
exist, will fare much better in control­
ling the spread of Africanized bees. 

I believe that the time has come for 
the abolition of state bee laws and api­
ary inspection programs. If inspection 
services are necessary for novice/side­
line beekeepers, then there are people 
in the industry who can fill the void left 
by the regulators. They can probably 
provide inspection services in a more 
competitive, cost effective manner than 
state employees. 

Beekeepers must become activists 
for either the reform or repeal of state 
apiary laws. Inaction by the industry 
will result in regulation by administra­
tive fiat, rather than government by 
popular consent. 

I look forward to further discus­
sions on the subject. 

Michael D. Mitchell 
Providence, RI 

• 
A few comments regarding Rich­

ard Taylor's article, "Have Inspection 
Programs Outlived Their Usefulness?", 
appearing in the July issue of Bee Cul­
ture. 

If the majority ofbeekeepers would 
invest the time necessary to enable 
them to recognize the various pest 
complexes of honey bees and would 
properly implement (approved) recom­
mended control strategies, the need for 
state inspection activities could be sig-

nificantly reduced. Unfortunately, this 
is not usually the case. 

Although most state inspection 
programs have evolved to reflect the 
importance of new pest introductions 
and the occasional prevalence of secon­
dary pests, a survey of New York State 
beekeepers conducted by the Depart­
ment in 1989 surprisingly identified 
AFB as the number one pest related 
concern of beekeepers, ahead of Tra­
cheal and Varroa mites. 

In New York, as in other states, our 
traditional role of AFB control has ex­
panded to include surveys of the Varroa 
and Tracheal mites, diagnostic assis­
tance for beekeepers, the development 
of extension literature concerning the 
identification and control of honey bee 
pests, participation at club and associa­
tion meetings, certification for the 
interstate movement ofhoney bee colo­
nies, oversight of Apistan applications 
as required by state and federal law, 
and the procurement of "registered" 
chemicals for honey bee pest control, 
etc. 

Most states recognize that pests of 
honey bees are not likely candidates for 
eradication and that there are in exis­
tence recommended controls for most . 
The problem lies in the implementation 
of a control or lack thereof; on a control 
and/or preventative basis. 

There exists a problem in achiev­
ing the required level of commitment 
from the individual beekeeper in re­
gards to pest management that would 
collectively result in a pest free climate 
for beekeeping and the reduced need for 
inspection. After all, most inspection 
programs were established with the 
intent of preserving an "agribusiness 
climate", protecting good beekeepers 
from bad. 

Last, I think Mr. Taylor's article 
reflects a problem not unique to New 
York. Communication and a better 
understanding of the relationship be­
tween beekeepers and government is 
needed. 

Robert J. Mungari 
Albany,NY 

■ Looking For Help 
I would like to learn more about 

Instrumental Insemination of queen 
bees. I have Dr. Laidlaw's book on the 
subject at this time. 

Would you know of any other books 
on this topic? 

I would appreciate any informa-
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tion you could send. 

ThomasB.Ewertowski 
6204 Ridgeview Drive 

Huntley, IL 60142 

The article in the June issue called 
Dragon Flies, by Dewey Caron de­
scribes a method of keeping mice out of 
a beehive by using hardware cloth with 
a 3/8"mesh. 

I have tried to buy some of this 
material from the local hardware stores 
and find it is not available from them. I 
then wrote the manufacturer of what 
they do sell (that is 1/4" and 1/2") mesh 
and got a call from them they don't 
make it. They explained that the two 
manufacturers ofhardware cloth in the 
U.S. do not make 3/8" However it was 
thought that some small company may 
still be making it. 

Can you please tell me where Mr. 
Dewey Caron gets his? Maybe I can get 
a piece 18" x 1 O' or so to serve my 
purpose from the same source. 

Robert E. Gleason 
512 Oak St. 

Libertyville, IL 60048 

Readers: Anybody have 3/8"? Local 
stores tell the same story. 

■ Splits for Spring & Fall 
In the May Mailbox a reader asked 

how to select hives for splits and raising 
queens. There are a few basics that will 
help. Make splits from very strong 
hives which are about to swarm. Check 
for developing queen cells and split 
hives by making shook swarms out of 
any which have large larvae in the 
queen cells. To split for increase in the 
fall, divide the bees and brood of a • 
strong colony in half and give a new 
queen to the queenless half. Be careful, 
fall splits may not make it through the 
winter. 

To select queens for breeding,the 
hobbyist must pay attention to the 
same basics a commercial breeder uses. 
My recommendation is if you have only 
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two or three colonies, then it isn't worth 
the trouble. With more than three colo­
nies, keep track of which colonies make 
the most honey, swarm the least, and 
show the least signs of disease. Avoid 
using only one queen as a source of 
grafting larvae because that means 
inbreeding in years to come. As an 
example, with 20 colonies to select 
from, try to pick the three best colonies 
and graft from each of the breeders. 
Finally, get a copy of Brother Adam's 
book Breeding the Honey Bee and pay 
particular attention to the characteris­
tics to select for. 

D. Jones 

■ Auto-Matically Melted 
In response to Don Kirchant's 

article Build A Solar Honey Melter, I 
have to recommend my even simpler 
solution. 

I put honey in the hatch ofmy car 
on a hot sunny day. One day for jars and 
maybe a week for 60 lb. cans. My only 
warning is to not have your jars over­
filled because the honey expands as it 
heats. 

Ike Kerschner 
Lancaster, PA 

■ Cough Drops, Grease 
Patties or What? 

In response to the letter by L. 
Edwin Rybak in the July issue of Bee 
Culture. The Bee Inspector checked my 
bees for mites during the summer of'89 
and in the month of January. I received 
a notice I had mites and being January, 
was to late to do anything about it. 

I really didn't believe it as I had one 
of my better honey years, but come 
April I had a 50% loss, so in 1990 I 
started feeding my bees two cough 
drops each (in August after the honey 
flow). The cough drops I used were 
Halls Ice Blue and I fed two to each col­
ony till September. When I wrapped my 
colonies, I also fed half my bees with a 
powdered sugar and Crisco mix and 
come the spring of1991 I came out with 
100% living colonies. I had 45 in all. 

Usually I figure about 10 dead colo­
nies as the winters in our area (North­
ern MN) are long and cold. 

Just thought you'd be interested. 
Gernase Bauer 

Carlton, MN 

FREE SWARM TRAP 
BROCHURE 

call or write 

SCENTRY1Nc. 
P.O. Box 426, Dept. CBG 

Buckeye, AZ 85354 

1-800-548-6531 

,,----------. I Chrysler's Electric Welded ' 
All-Steel Queen Excluder 

The only 
worthwhlle 
Queen 
Excluder 
on the market! 
- accurate spacing 
- allows maximum bee passage 
- better ventilation 
- more honey production 
- no wood I ro burr combs 
- no sharp edges 
- made so durable that it is permanently queen 

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

W. A. Chrysler & Son 
595 Bloomfield Rd. 

Chatham, Ontario, Canada N7M 5J5 
\ Phone: (519) 352-0486 ✓ 
, _________ _ 
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Phone: (519) 352-0486 ✓ 
, _________ _ 
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GUEST EDITORIAL 
The free-trading policy-makers 

that inhabit the Washington Beltway 
will be unusually busy during the com­
ing months with a well-oiled campaign 
touting the great value of a finalized 
Uruguay Round. Questionable theories 
will be given a save-American-jobs 
status. Policy-makers will be wearing 
their Adam Smith ties while they make 
speeches and write articles about the 
dangers of trade wars, and what a fine 
thing it is that we have an opportunity 
to buy foreign goods. 

How many policy-makers have 
bothered to read Adam Smith's book, 
The Wealth of Nations? 'Tis a dull book 
written by a British subject during the 
Revolutionary War days. (The book's 
philosophy didn't exactly agree with 
the wording in the Declaration of Inde­
pendence.) As a British subject in 1 776, 
this father of laizzez-faire wrote an 
excellent book that would justify King 
George's tyrannical attitude toward 
the American colonies. 

How many of our policy makers 
have studied the free-trade attitudes of 
George Washington and the people in 
his Administration? A cursory look 
reveals a fierce protectionist policy that 
continued to shape this country's trade 
policy until World War I. Instead of 
evoking Smith's ideas, we should be 
giving serious consideration to the 
statements of Washington, Hamilton, 
Jefferson and a host of early American 
patriots. 

Some writers say that Smith's 
"hands off' philosophy was based 
mainly that he didn't feel governments 
were qualified to handle the job. Peter 
Drucker writes in his book, The New 
Realities: 

"Smith had little love for business and 
even less for self-interest. He did not argue 
that government does a poor job running 
the economy. He argued that government, 
by its very nature, cannot run the economy, 
not even poorly. Smith argued from the 
nature of government. The nineteenth cen­
tury argued politics. n 

I feel that it is important to note 
that free traders, who swallow the 
hypocritical trading philosophy of 
Adam Smith, should review a bit of 
history at the same time. William J. Gill 
in his book, Trade Wars Against Amer-
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ica, wrote: 

"Smith, the inventor of free trade, 
apparently had his hands in the statues 
that stiffened Customs enforcement in 
America, placing heavy import duties on a 
wide range ofitems ... Thus, from its incep­
tion in the agile but erratic mind of Adam 
Smith, free trade was a one-way street in­
tended to benefit one country at the expense 
of another, or even all others." 

Before the outbreak of the Revolu­
tionary War the trade imbalance with 
England was horrendous: we bought 
eight times as much from Great Britain 
as they imported from us. Unlike Gill, 
modern historians, policy-makers and 
journalists have ignored the role played 
by the British trade policy in igniting 
the American Revolution. Today's pol­
icy-makers never tire ofreferring to the 
very correct attitude of the Founding 
Fathers's patriotism, but, seemingly 
fail to give them any credit for having 
much economic savvy. Our free trade 
policy seems to be: give our business to 
foreigners - free of charge. 

Would a common sense protection­
ist program work today? Certainly -
ask the Japanese and a host of our 
trading partners. It works for our 
domestic sugar producers. Ask the 
Washington Beltway policy-makers. 
For some reason or other we have had 
some kind of protection for sugar for 
200 years. George Orwell in his book 
Animal Farm explains the justification 
for playing favorites - "everybody is 
equal under the law, except some are 
more equal than others." 

Can a small industry like ours get 
import protection? Certainly. The catch 
here is that Congress does not under­
stand the pollination story about the $6 
billion benefit to agriculture. Each 
beekeeper, large or small, can do hisor 
bit; but the big problem here is convinc­
ing them it needs to be done. With a 
numHer of othersthis would do the 
trick. Not having information that 
would be needed in a letter to one's 
congressman is not a good excuse. Any 
body that is smart enough to master the 
secrets of the beehive is smart enough 
to write a congressman. 

Glen Gibson 

SUMMER 
SPECIAL 
NEW!!! 

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

With tamper proof lids. 
Prices are for cases 

of 108, 208, 
450 respectively. 

Shipping not included. 

YARD SIGNS-11" x 11" 

AluninllTI baked on finish 
Summer Yard Clean Up Price 

j 1. 0 0 Plus Shipping 

CANDLE MAKING SUPPLIES 
Full Line at Reasonable Prices 

11::::::~l~~i,~!~~=- ~N~':.;:.~!::!!:!:! 
IFREE CATALOGI 

B&B 
Honey Farm 

Rt. 2, Box 245 
Houston, Minnesota 55943 

(507) 896-3955 
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SEPTEMBER 
Honey Report 

September 1, 1991 

REPORT FEATURES SUMMARY: 
Prices shown are averages from 
many reporters living in a region. 
They reflect a region's general 
direction. The range lists highest 
and lowest prices received across 
all regions. 

Reporting Regions 
1 2 3 4 5 6 7 8 

Extracted honey sold bulk to Packers or Processors 

Wholesale Extracted 
60#Wh. 47.20 39.50 
60#Am. 43.97 38.21 
55gal. Wh. .61 .46 
55gal. Am. .56 .44 

Caee lots - Wholesale 
1/2 # 24's 21.15 18.73 
1 # 24's 29.36 28.80 
2 # 12's 26.39 26.30 
12 oz. Bears 24's 27.01 26.28 
5#6's 26.52 27.02 

Retail Honey Prices 
1/2 # 1.17 1.15 
12 oz. Plas. 1.57 1.50 
1 # 1.65 1.76 
2# 2.95 2.90 
3# 4.30 4.05 
4# 5.43 5.12 
5# 7.12 6.38 
1 #Cr. 2.21 1.94 
1 #Cb. 2.95 2.40 
Round Plas. 2.31 1.85 
Wax(Light) 1.51 1.16 
Wax(Dark) 1.20 1.03 
PollJCol. 31.60 20.67 

MARKET SHARE 
The drought of '91 is 

becoming a reality and 
producers are feeling the 
pinch in many areas. Pro­
duction will definately be 
down this year. Prices, 
however, seem to be ris­
ing, at least to meet infla­
tion. The world price, 
which importers will be 
paying, is still high, and 
maybe getting higher. 
Again, we suggest - save 
your "Home Grown" 
honey for the higher 
prices to come. 
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42.37 34.00 44.40 42.11 40.66 43.63 
39.91 34.00 35.60 40.49 40.02 40.32 

.51 .56 .53 .52 .52 .56 

.48 .54 .50 .49 .50 .49 

15.20 17.65 15.87 21.68 15.60 21.00 
24.60 28.48 27.08 29.97 31.18 29.54 
23.67 25.53 25.36 27.45 27.50 27.98 
27.26 24.22 24.93 25.53 28.40 26.20 
27.00 28.77 28.15 38.70 26.50 29.30 

.81 .95 .82 1.05 1.05 1.14 
1.35 1.38 1.28 1.31 1.62 1.47 
1.55 1.66 1.45 1.66 1.99 1.70 
2.46 3.02 2.71 2.77 3.15 2.95 
4.19 3.99 3.99 3.95 4.49 4.12 
4.88 5.01 4.63 4.66 5.05 4.95 
5.90 6.45 5.64 6.34 6.15 6.76 
1.89 1.80 1.45 2.22 1.79 2.10 
2.23 3.25 2.49 2.50 2.95 2.87 
2.00 2.00 1.99 2.45 4.22 1.95 
1.25 1.72 1.30 1.12 1.15 1.20 
1.20 1.08 1.05 .95 1.05 1.05 

20.00 31.67 30.00 31.00 27.33 27.00 

Regi.on 1 
Sales steady, which is good con­
sidering the warm weather, and 
prices steady to increasing a bit. 
Drought has had mixed results, 
causing some areas to produce 
well, others not at all or strong 
early and lost last due to being 
eaten. Rain needed throughout 
region to help (or create) fall 
flow. 

Regi.on2 
Sales predictably slow due to 
warm weather, but specialty 
honeys doing well, with prices 
generally steady but very high 
for what little sourwood and 
other special crops produced. 
Hot dry weather, generally, in. 
north and west while south and 

History 
Summary Last Last 

33.00-52.00 42.10 
27 .60-52.00 40.14 

.40-. 7 4 .537 

.38-.65 .497 

15.00-24.00 18.78 
24.00-34.25 28.66 
21.00-29.61 26.00 
21.60-34.25 25.94 
24.00-38. 70 29.18 

.75-1.35 1.03 
1.13-1.79 1.44 
1.25-2.25 1.65 
2.29-3.50 2.86 
3.75-4.72 4.09 
4.47-5.75 5.00 
4.59-8.75 6.41 
1.39-2.95 1.95 
1.99-4.00 2.75 
1.75-4.12 2.29 
1.00-3.50 1.27 

.95-1.25 1.09 
20.00-35.00 28.00 

e~t is the wet part. Both areas 
having average to less crops. 

Region 3 
Sales and prices steady for this 
time of year, but production a 
real mixed bag. Most areas 
measuring rain by the yard this 
year, making honey flows non­
existent. But the dzy spots are 
doing well and will have excel­
lent crops. They are, however, 
limited. 

Region 4 
Sales slow, mostly due to warm, 
warm weather, but prices hold­
ing well and expected to climb 
when crop is measured. Water, 
or lack of it is the word here. 

Early crops excellent, but then 
the faucet turned off. What 
hasn't been eaten may be 
needed for winter. Fall flow 
looks bleak. 

Region 5 
Sales reported strong across the 
region, and producers making 
lots of noise about big increases 
in prioe-orelse. Weather play­
ing havoc, too hot and dzy or cold 
and wet. Crop looks to be aver­
age or a bit down - depending. 

Region 6 
Sales typical to a bit stronger for 
this time of year. Prices holding 
steady, generally. Africanized 
bee question still up front, af­
fecting moving colonies to feed, 
out from pollination and the 
like. Programs in place are hard 
working, but its a big area. Col­
ony conditions generally strong, 
but hot and dzy areas need mois­
ture for good fall crop. 

Region 7 
Prices and sales strong, and 
looking better due to good crop. 
Moisture, and lots of it the key 
word this year. Excellent crops 
predicted, with good fall flows 
expected, too. Should be a "aver­
age" crop, which is good, any­
more. 

Region 8 
Prices increasing a bit, sales at 
least in northern areas strong, 
and looking better. Weather up 
north a bit of a problem, but late 
summer improving. Southern 
area a bit better this year than 
last, with citrus, cotton and 
other crops improving. 

■ GLEANINGS IN BEE CULTURE 
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H 
oney bees have brains 
and they use them. How­
ever, it is important to 
understand that their 
brains are small. Honey 

bees learn slowly and there are limits 
concerning what and how much they 
can learn. 

So far as I can determine the first 
man to state firmly and without ques­
tion that bees could learn was Dr. Jo­
seph Reinhardt who worked for the 
U.S. Department of Agriculture and 
studied alfalfa pollination in the late 
1940's. However, there were others 
around the world who were not satis­
fied to think that insects and other 
animals reacted only instinctively. 
There were several papers at about the 
same time that showed honey bees and 
other animals had remarkable abilities 
to do different tasks. 

Reinhardt wrote that an "alfalfa 
flower is a trap. When a flower trips" (is 
visited by a bee and pollinated) "the 
space in the corolla is closed, and if the 
space is occupied by a bee's proboscis 
the bee is caught and must free herself." 

This physical action by the flower, 
whose sexual parts are held under pres­
sure in the flower's keel, is called "trip­
ping" It has been described as an 
"explosive action" Reinhardt writes 
about bees that were caught in this 
manner as follows, "She may free her­
self with a single jerk, or, in rare cases, 
45 seconds of struggle may be re­
quired." Occasionally a bee is found 
dead after being caught by a flower's 
tripping mechanism from which she 
was unable to escape. Reinhardt ob­
served bees learned that if they in­
serted their proboscis a t one side of the 
flower they could collect nectar and 
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REVIEW 
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"Do honey bees know who their 
keepers are?" 

avoid the explosive mechanism. He 
found some bees learned more rapidly 
than others. 

In the late 1940's, Professor Karl 
von Frisch published data to show that 
honey bees could recognize several col­
ors clearly. He first trained bees to feed 
from a dish of sugar syrup resting on a 
piece of blue paper. After the bees had 
made several collecting trips, he re­
moved the dish but placed anew piece of 
blue paper, surrounded by other pieces 
of paper of different colors and/or pa­
pers of varying shades of gray. The 
trained bees would land on the blue 
paper first. However, bees confuse 
"yellow with orange and green, or blue 
with violet", indicating their color sense 
is not so sensitive as that of humans. 

In a bee yard, one can confuse bees 
by exchanging the positions of colonies 

with supers of different colors. When 
colonies are moved only three to five 
feet returning field bees fly first to the 
old location. Likewise, bees use trees 
and shrubs as orientation markers both 
at a feeding station and in finding their 
home. Moving these only a few feet will 
cause the bees to fly to a different loca­
tion - but they soon reorient. 

Dr. Will Robinson sought to deter­
mine if one of the reasons for low yields 
in "red delicious" apples could be poor 
pollination. In apples, the five female 
flower parts grow from the center of the 
flower and connect to the ovary that 
produces the fruit. The female parts are 
surrounded at their base by the nec­
tary, the gland that produces the nectar 
that bees collect and make into honey. 
Around the outside of the nectary are 
20 male flower parts, called stamens. 

Longitudinal section o{'Delicious' apple blossom, :c6. (USDA) 

~.,:;..~....-- ·-
\+-'-'-"',!',---t::;::-- StyS. 
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At the top of each stamen is an anther 
that contains the pollen. In most apple 
varieties the stamens are packed 
closely together. For a bee to collect 
nectar she must insert her proboscis 
between the male and female flower 
parts and into the nectar. In this way 
she contaminates her hairy head with 
pollen from the anthers that is then 
accidently transferred to the stigma 
which is atop of the female flower parts. 

Robinson observed that in the red 
delicious variety the male flower parts 
were far apart. A nectar-collecting bee 
can stand on a red delicious apple petal 
and insert her proboscis directly into 
the nectar without coming in contact 
with the flower's sexual parts. Such 
bees do not pollinate. 

I mention this because this past 
spring I made observations on blue­
berry pollination in Florida. Only re­
cently, has growing blueberries become 
popular and profitable in Florida, 
which produces the first domestic blue­
berries on the U.S. market. However, 
production is not as great as desired 
and it is possible poor pollination may 
be a factor. 

Carpenter bees (genus Xylocopa) 
and one species of bumble bee are re­
ported to chew holes at the base of the 
bell-shaped blueberry flowers, close to 
the nectary, so as to reach the nectar 
easily. Honey bees soon learn to use 
these holes, which serve as a shortcut 
for nectar collection. I visited one Flor­
ida blueberry field where almost every 
flower had a hole cut in its base. All of 
the honey bees I observed were using 
these holes to collect nectar, an ex­
ample of a learned behavior. In some 
areas in Florida carpenter bees are so 
abundant there -is insufficient blue­
berry pollination. 

The above are only a few examples 
of learning by honey bees. I am often 

...., 

Cross Section of a blueberry fiower. (USDA) 

asked if bees recognize their owner, or 
at least the person who manipulates 
their nest. There are certainly no data 
to indicate this occurs. A bee's ability to 
learn is apparently limited to the activi­
ties that are important in their lives, 
especially foraging and the location of 
their home. 

All of the above examples can be 
demonstrated in the classroom or labo­
ratory and without owning a colony of 
bees. In my class in introductory 
beekeeping I give students alfalfa flow­
ers and a toothpick and ask them to 
pretend they are a honey bee probing 
for nectar. The students are surprised 
when they see a flower explode and 
pollen fly into the air in front of their 
eyes. I give them the yellow birdsfoot 

trefoil flowers at the same time. It has 
a physical structure much like that of 
an alfalfa flower but there is no explo­
sive mechanism. In the case ofbirdsfoot 
trefoil, a toothpick pressed onto the 
keel, which contains the sexual parts, 
causes the slow release of pollen that 
drips from the keel's tip. 

In addition to the references below, 
D. R. Griffin's Animal Thinking (Har­
vard University Press, Cambridge. 
1984) discusses thinking and learning 
on the part of other animals in detail. 

When honey bees learn quicker 
and easier methods of collecting nectar 
and avoid the sexual parts of a flower 
they are obviously not good pollinators. 
What has been done in the cases cited 
above is to use more colonies per acre. 
This increases the number of naive bees 
that will need to visit many flowers 
before they, too, learn to avoid the 
flower's sexual parts. This might be 
called pollination by brute force but it 
works. Of course, if a colony is short of 
pollen, some of the bees will collect 
pollen of necessity and be good pollina­
tors. We have seen this last work in the 
case of alfalfa and delicious apples but 
blueberries produce Ii ttle pollen that 
honey bees can collect and the pollina­
tion of blueberries where there are 
carpenter bees in numbers poses a 
greater problem. □ 

References: 
Frisch, K. V. Bees, Their Vision, Chemical 

Senses and Language. Cornell University 
Press, Ithaca. 1950. (This book was re­
vised in 1971. von Frisch also wrote a 
much more detailed text: The Dance 
Language & Orientation of Bees. Harvard 
University Press, Cambridge. 1967.) 

Reinhardt, J. F . Some responses of honey 
bees to alfalfa fiowers. The American 
Naturalist 86: 257-275.1952. 

Robinson, W. S. Honey bees: development of 
foraging fidelity to delicious apple flowers. 
Journal of Economic Entomology 74: 127-
130. l 981. 
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HERE'S HOW TO HAVE 
AFUN 

FALL FESTIVAL 
• • • • • Fall means aster and goldenrod 

bloom, bright colorful leaves, and Sep­
tember as Honey Month. In Carroll 
County, Maryland, it also means it's 
time for the Honey Harvest Festival. 

The Carroll County beekeepers 
held their festival, the fourth annual, 
on September 16, 1990, at Hashawha 
Environmental Center. Hashawha is 
an Indian name meaning "old fields" 
This county funded facility is in the 
beautiful rolling hills of the Piedmont 
section of central Maryland close to the 
Pennsylvania border. It is a center.for 
environmental education, conserva­
tion, and nature activities. 

The Honey Harvest Festival at­
tracted over 1000 visitors last year. 
Hashawha also holds an arts and crafts 
holiday festival and a maple sugar fes­
tival in early spring. These popular 
events bring in the general public, but 
the center concentrates primarily on 
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• • • • • • group camping. Schools, 4-H, and 
church groups visit for a day or several 
days, using the campgrounds or the 
winterized, dormitory-style cabins. 
Thousands of people each year learn 
about nature on the trails or in the 
classrooms and meeting rooms. Groups 
such as the Carroll County Beekeepers 
Association meet there regularly. 

Visitors to the Honey Harvest 
Festival see honey bees and learn about 
honey, bee products, and beekeeping. 
Exhibits include an actual apiary, a 
mock apiary, an open-hive demonstra­
tion, a bee beard, honey extracting and 
tasting, and more. 

The tractor-pulled hayride carries 
visitors over the rolling countryside 
and stops at several locations to teach 
about bees. A full-time apiary currently 
containing three colonies is one stop on 
the route. Naturalist Loren Lustig uses 
the apiary for demonstrations through-

• • • • • out the year. Local beekeepers main­
tain the colonies, and the honey they 
provide is used by the kitchen at 
Hashawha. On this day, Garey Wilm­
sen opens the hives and shows visitors 
how an apiary works. 

Another hayride stop is a log cabin 
housing "mountain man" Kirk Dreier. 
A naturalist working at the Oregon 
Ridge Nature Center, Kirk, wearing his 
best buckskins, shows youngsters how 
to follow a bee line to a colony in a tree. 

As the tractor chugs up the hill, the 
hayriders pass a cluster of exhibits near 
the main building. Two screen tents are 
set up with bees inside and lots of 
people outside. In one, Ed Armacost 
gives an open-hive demonstration us­
ing one of the colonies moved up the hill 
from the apiary for the occasion. In the 
other, John Romanik puts on a bee 
beard. In the adjacent pavilion, Albin 
Drzewianowski hand-dips beeswax 

candles, and Shirl ey 
Painter sells honey bee T­
shirts. Nearby, Bill Van 
Aller and his "mock api­
ary" (hives, but no bees) 
show visitors how a hive is 
constructed and what the 
parts are used for. 

Near the front door, 
Valerie Gauss and Kim 
Shinozaki are doing a 
brisk business in honey 
and wax featuring ex­
tracted, comb, and chunk 
honey from several floral 
sources and a variety of 
beeswax chunks, candles, 
and ornaments. The asso­
ciation purchases the 
honey on consignment 
from members and keeps 
40% of the selling price. 

Candle dipper Albin 
Drzewianowski (Photo by 
McDaniel) 
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As the kids get off the wagon and 
start picking bits of straw from their 
clothes, they spot "Buzzy Bear" and 
make a beeline .for him. The costume 
gives Jim Gronaw, aHashawha staffer, 
a chance to have fun with the children, 
who find the oversized teddy bear irre­
sistible. They can't help hugging him 
and pulling his tail. The National 
Honey Board really hit the bullseye 
with this promotion for honey, and we 
appreciate their lending the outfit to us. 

A new addition to this year's festi­
val, the honey ice cream booth, is a big 
hit. Some of the ice cream is made on the 
spot in hand-cranked freezers, with 
each youngster having his turn at the 
crank, and some is made up ahead and 
frozen hard enough for dipping for 
cones. Angie McDaniel, Wilbur Wright, 
and Don Jacobs can't dip it fast enough. 
Five gallons is nowhere near enough to 
satisfy the demand. 

Inside the main building, Melinda 
and John Byrd extract honey for crowds 
of onlookers, who get to sample fresh 
cappings on the spot. John Wolbert 
mans the observation beehive, and 

Wayne Straight gives taste samples of 
over a dozen flavors of honey. In an­
other room, children are entertained 
with movies about insects. 

The featured speaker of the day is 
Dr. Dewey Caron, who regales a stand­
ing-room-only audience with tales of 
his experiences with Africanized bees 
in Panama. The fascinated listeners 
find authoritative answers to their 
questions and concerns about "killer 
bees". Later in the afternoon, Dr. Caron 
speaks again about pollination to a 
crowd reduced in size by a thunder­
storm. 

To help insure a good turn-out, 
Hashawha mails out fliers advertising 
the event to an extensive mailing list of 
related organizations, raffle entrants 
and registered beekeepers, in addition 
to sending press releases to newspa­
pers. Those who enter the drawing for a 
free beehive are approached to take a 
short course and join the bee associa­
tion. Free doorprize coupons for hourly 
prizes of honey, given to each festival-

. goer at the en trance by teenagers Jerry, 
Jeffrey, and Katie Wright, provide an 

accurate count of visitors. With this 
effort, attendance has grown consis­
tently each year. The four-hour festival 
(1-5 Sunday) is vulnerable to bad 
weather, but this year was successful 
despite rain starting about 3:30 p.m. 

Such a festival has many benefits 
for a local bee association. Alotofvolun­
teers are needed (seventeen at this 
event), soitinvolves the membership in 
a concerted, joint effort. The beekeep­
ers plan, organize, and then run the 
festival. It helps make the association 
and beekeepers known in their local 
community by their advertising and 
newspaper articles before and after the 
event, and it helps bring in money for 
the association's treasury. 

Make your neighbors think offall 
and honey as going together by organiz­
ing a similar Honey Festival in your 
area. □ 

Fall Festival was written by Steve 
McDaniel, member of the Carroll 
County Beekeepers, and Dr. Dewey 
Caron. 

Ed Armacost (inside cage) safely demonstrates bee 
biology and care to the harvest festival participants 
(safely outside the cage). (Photo by McDaniel) 

Buzzy Bear (Jim Gronaw of Hashawha) and some 
young admirers. (Photo by McDaniel) 
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F·A·l·R T·l·M·E 
Fairs aren't always fair when it 

comes to beekeeping. 
An obvious problem is the bees 

themselves. Some die due to heat, 
wedged between two layers of plexi­
glass in the obligatory observation 
hive. Some die because the display area 
wasn't heated, and the overnight tem­
perature fell, with no one able to cover 
the display. One beekeeper recalls that 
before plexiglass was used a youngster 
actually used a rock to break the glass 
enclosure-and the Pandemonium that 
resulted will be long remembered. 

Then there's the problem specta­
tors can pose at a fair. Most folks wan­
dering by a bee display are pretty nice, 
and are often interested in the bees. 
Some associations even sell a substan­
tial amount of honey and related prod­
ucts while setup at the fair, so they 
make money and educate people at the 
same time. But there's always a certain 
amountofpilferingthatgoeson with all 
displays at a fair. So by placing individ­
ual pieces of honey candy out for 
samples they may discourage a fair 
goer from lifting a whole bag, and it 
might even encourage him to buy a bag 
or two. 

Most Bee Associations have de­
vised ways of dealing with what hap­
pens once they are 
set up at the fair 
through years of 
trial and error. 
But the one area 
that still seems to 
confound both the 
beekeeper and the 
Fair Board is com­
munication (or the 
lack of) between 
the two. 

It makes 
sense for them to 
have a good work­
ing relationship. 
After all, beekeep­
ing is an agricul­
tural pursuit, and 
the fair is an agri­
cultural event. If 
the Fair Board can 
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manage to house a prize bull - surely a 
bee display should be an easy task. But 
one instance serves as an example. 

Two beekeepers sit outside their 
barn waiting for someone to unlock the 
door. After a fair board director is 
waved down and a key is brought, the 
beekeepers went in and prepared the 
display for the day. A fair-goer arrives 
and asks how soon the honey judging 
will take place. The beekeepers, who 
don't get that many inquiries about 
their honey judging and were happy to 
see someone, had to tell the person that 
judging was the day before - the fair­
book had listed the show time incor­
rectly. 

A quick investigation showed the 
Fairboard had scheduled the judging of 
farm produce -all ofit, for one time, but 
then listed honey judging at another 
time. It was a simple mixup, as even the 
U.S. Department of Agriculture has 
trouble defining bees and honey. The 
beekeepers could live with it, at least 
those who had their honey in place. 
Some of them missed the judging and 
the opportunity to win a ribbon. But the 
association lost an opportunity for 

A well tended booth will draw interested 
people. Lots to look at really helps. 

someone to see honey judging and lost a 
chance to educate· one more person 
about bees. 

When asked about scheduling and 
printing fair books, most Fair Secretar­
ies indicate they have little input from 
beekeepers. 

"It's been the same for so many 
years," said one secretary, "that we just 
take it for granted the beekeepers will 
be there and they have everything 
under control. We have never had a 
beekeeper on the fair board, nor has one 
even been on that committee." 

At least this fair secretary was 
aware of the beekeepers. She happened 
to be a fan ofbees and honey and takes 
an interest in their activities. One fair 
secretary indicated he didn't know if 
there would be a honey display at his 
county fair. After checking around the 
office and asking other board members, 
he decided that yes, there probably 
would be a display, because there had 
always been one, but had no idea which 
barn it would be in. 

But it's not all bad news at the fair 
- beekeepers in locations other than 
this have only positive relations with 
their Fairboard. "We used to be in a 
pretty run down barn, no ventilation, 
no heat. But look at us now," said one 

beekeeper as he 
swept his arm 
around to include 
the entire building. 
It was a beautifully 
landscaped barn, 
with concrete floors 
and walls that ac­
cepted the shelving 
needed to display 
honey. 

"The bees are 
more comfortable 
too," he added be­
cause of the circu­
lating fans and the 
ability to close the 
barn down tight on 
cold nights. 

This positive 
reaction came from 
an association ac-
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tively involved with their Fairboard. 
Although no one from the association, 
which included two counties, sat on the 
Board, members did attend Fairboard 
meetings. 

"We have to know what's going on. 
We know we're not as important as the 
dairypeople, but still we are important. 

What would agriculture be without us? 
We just let them know we're interested 
and we want to do whatever we can to 
make the Fair a better experience for 
everyone," he said. 

This beekeeper was most inter­
estedin setting up a display to catch the 
eye of passers-by. He also mentioned 

the common problem in beekeeping -
getting and keeping younger folks in­
terested in the activity. 

"This is our one chance to start an 
interest in beekeeping, and we have to 
take advantage of it. If the Fair Board 
can give us a good location, it's up to us 

Continued on Next Page 

S·U·G·G·E·S·T·I·O·N·S 
Before the fair, be sure to make a 

visual inspection of the area you are 
allotted. Measure the booth space, 
don't just guess the square footage. A 
four foot display will not squeeze into 
a three "foot space, and it will make 
your neighbor in the next booth upset 
if you spill over. 

Look at the building itself. Does 
it have air conditioning? Fans? Win­
dows? If summer heat is a problem is 
there somewhere you can position a 
fan to keep your area cooler? Does the 
building have heat? This is especially 
important for fairs held in late sum­
mer and fall when the temperature 
may unexpectedly dip and cause 
damage to live bees in a display. Ifno 
heat is provided, what can you do to 
keep your area comfortable? Will you 
have to provide a protective cover for 
the bee display at night? Can you 
bring in a space heater for the volun­
teers in the booth? 

Check the booth for electrical 
outlets. Ask the department chair­
man if you may use electricity for all 
the appliances you may need (fan, 
heater, rotating display, etc.) 

Look at the floor - is it even, isit 
cracked - making you look lopsided? 
Plan on having some material avail­
able to align tables or displays. Ifitis 
a dirt floor, can you bring in an old 
carpet to make it more comfortable 
and more appealing to the public? 

Check to see what shelving is 
available. If there is some already in 
the booth, test its strength. A case of 
broken honey jars isn't going to make 
the fair board any happier than it 
makes you when it comes time to • 
clean it up. If you need additional 
shelving, measure again, and make a 
note to bring in something that will 
hold the items you need. 

Ask if front tables are provided. 
If not, measure both width and 
length so you bringin the proper size. 
(It's a good idea to make sure all 
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tables are the same height, because it 
never fails that a smooth bottomed item 
ends up on the crack between two 
tables.) 

Check with your chairman to see if 
skirting is available. If the fair board 
doesn't provide this - plan on making 
your own. This doesn't have to be fancy 
fabric - it can be well placed rolls of 
paper. Make sure it reaches from the 
top of the table to the floor. This dresses 
up a booth and gives it a more profes­
sional appearance. It also looks better 
than a lot oflegs under the table. 

If your association has planned 
staffing shifts appropriately (and a 
schedule should be made ahead of time 
with backups for volunteers who will 
show in an emergency) sitting won't be 
a priority. But everybody gets tired and 
needs a little rest while working at the 
fair. Have at least two chairs in the 
booth, but make sure your volunteers 
realize that the reason they are there is 
to greet the public, not rest. This is the 
chance your association needs to get the 
word out to people who would otherwise 
never even think about bees and honey. 
Fair time is public relations time. 

The person coordinating the booth 
should have volunteer shifts published 
for the entire group. In addition to 
having enough people in the booth -
there has to be enough merchandise 
available. For many associations, the 
fair can be a money maker, but if no one 
has scheduled deliveries of honey, it can 
turn into a frantic race to find the prod­
uct before the customer leaves. 

Post proper procedures for opening 
and closing the booth and how to handle 
money. By simply listing these on a 
sheet and posting it in the booth, each 
shift won't be wondering if they did the 
right thing. 

If your booth is selling products be 
sure each shift of volunteers starts with 
enough change. The middle of a sale is 
not the time be rummaging through 
pockets to make the right change. An 

adding machine with a tape provides 
reliable change and also a receipt for 
the customer (again check your elec­
tric outlets at the booth - will you 
need an extension cord for this one?) 

Remember the comfort of your 
volunteers. Remind them to wear 
comfortable clothing and shoes. 
Keeping a thermos of lemonade or 
coffee will make those sprints to a 
concession stand unnecessary. 
Snacks are sometimes nice to have at 
hand, but the public doesn't enjoy 
asking questions of people who have 
their mouths full. 

Team an experienced fair volun­
teer with a nonexperienced volunteer 
if possible, because it creates a 
smoother running booth. 

Ask your fairboard ifit charges 
for agricultural associations to dis­
play at the fair. Some fairs charge the 
going rate for merchants, others a 
reduced rate, and some don't charge 
anything for groups such as yours. 
Knowthisupfront- itwillaffectyour 
profits, and should affect your pricing 
of honey. 

Find out from your department 
chairman where to put your car for 
loading and unloading the display 
and for replenishing your merchan­
dise. Fairboards try to keep vehicles 
out of the fairgrounds, except for set­
up day. You should be able to park 
near your barn for set up. If you can't 
drive a vehicle into the fairgrounds to 
bring in more honey or heavier sup­
plies as you need them, ask if a golf 
cart could be made available for the 
times merchandise is just too heavy 
to carry. 

Most seasoned beekeepers who 
have staffed beekeeping booths over 
the years report a satisfying experi­
ence - one they truly enjoyed. With a 
little planning and lots of communi­
cation, it can be a positive and profit­
able experience for your association 
also. D 
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to have the best display in-the barn,"he 
said. 

And what a display it was - color 
nearly assaulted the eye and no one 
could walk by without looking at some­
thing in the booth. Large photographs 
ofbees on flowers were on the back wall, 
with assorted plush bees hanging from 
hooks. The honey and honey candy 
were attractively packaged on the table 
in front of the volunteers, along with 
pamphlets on beekeeping. And the 
booth staffers were smiling at the 
crowds - inviting them to stop by and 
ask questions. It sounds idyllic, but it 
didn't get that way by accident. This as­
sociation worked with their Fair Board. 

It is important for anyone display­
ing at a fair to realize what kind of job 
the Fair Board and Fair Secretary has, 
especially during the event. According 
to one secretary, "There's a crisis every 
ten seconds or so - the electricity goes 
off in a frenchfry booth; a steer wanders 
out of his stall and causes a panic; I get 
a report that the grand champion 
rooster just died of beat exhaustion and 
we have animal rights people on the 
grounds; paramedics are transporting 
a cardiac case out of the fairgrounds 
through heavy traffic; and that's just 
the regular stuff - there's always the 
big name entertainment to keep happy 
when they arrive at the fair grounds. 
It's not just agriculture anymore. I 
don't want to hear about problems 
when they happen, I want to be able to 
prevent as many as possible to make 
the fair a success both for the fair goer 
and financially for the agricultural so­
ciety." 

English Bee Suits 
"The Apiarist 11 

Ultimate one piece 
suit with detachable 
hood and veil. 
Elastic hems, 
light weight 
durable cotton/poly. 
White. 

$88.00 Plus Shlppl"9 

Credit cord orden toll frff 

1-800-233-7929 
Give chest sl1e. X-lg. & XX-lg. 10% extra. 

FREE CATALOG 

B.J. SHERRIFF 
Rt. I, Box 135-A, Moravian Falls, NC 2865~ 
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Fair Tim_e 
• 
IS 

P.R. Tim_e 
This interesting tale comes from a 

fair secretary who has been praised at 
her state's fair conventions year after 
year for her efficiency. 

But most beekeepers don't want to 
know much about how the fair works -
they just want it to go well. So a little 
understanding of structure may help in 
figuring out who can do what for your 
Bee Association. 

A typical fair is sponsored and run 
by the county's Agricultural Society, 
although some fairs may come under 
the direct supervision of County Com­
missiqners or Supervisors. A fairboard 
is elected each year with many of the 
same people serving year after year. 
For our model fairboard there are 25 
directors representing various town­
ships or cities in the county, and a 
couple of directors-at-large. These di­
rectors elect a President, Vice Presi­
dent, Secretary and Treasurer. Al­
though the President holds ultimate 
responsibility, usually the Fair Secre­
tary holds the most power and author­
ity. The Secretary is the boss, because 
he or she must make decisions for the 
board. 

From these 25 or so directors, as 
many as fifty committees are formed 

which deal with everything from secu­
rity and camping arrangements to 
housing rabbits comfortably. Each di­
rector heads a committee and serves on 
a number of other committees. Volun­
teers are also recruited to serve on 
these committees, usuany because of 
their expertise in the area. Each com­
mittee has a chairman and co-chair­
man. 

Honey bees generaily fall under 
the heading of Farm Products, Farm 
Produce, or Agricultural Associations. 
But if it's the latter, you can be sure 
your booth is the only one with live 
critters in it. 

Fair Boards meet about once a 
month, and more often as fair time 
grows closer. Directors and officers are 
selected in the fan and activity in­
creases in the spring. A good time to get 
involved is early on, right after an the 
committees have been assigned - or 
earlier if you choose to serve on a com­
mittee. 

The people the fair board see in 
October will be the ones they remember 
when a problem arises during set up 
time during the fair. It's unwise to plan 
on immediate action to a problem dur­
ing fair week if someone from your 
association has not shown up at an 
earlier date to make themselves 
known. 

Fair Secretaries like to work 
closely with bee associations in their 
county. Communication was the key 
word, used over and over again. What 
beekeepers take for granted is that the 
general public doesn't know about your 
needs. A little time before the fair will 
make the event a success, both person­
any and professiona11y. D 

R~ NO ROOT DEALER NEAR YOU? Ri-f 

Why not consider joining our family of Root Dealers? If you or someone you 
know wants more information on how to become a Dealer, fill out the form 
below: 

Name: ____________________ _ 

Address: ------------------------ -

Phone: 

Mail to: A.I. Root Co., Attn: Bee Supply Mgr., P.O. Box 706, Medina, OH 44258-0706 
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SEPTEMBER STORY 
10 STEPS TO WIND DOWN WELL 

----------------- DR. DEWEY CARON ----------------

Taking proper care of your colonies now will help you realize your goal to have strong, 
productive bees next season. For some, fall means surplus honey production but for 
most of us fall is a time to prepare for proper overwintering to insure a healthy start 

next season. 

HONEY PRODUCTION 

Most beekeepers rely on fall nectar sources to provide 
honey stores for overwintering colonies. However, in some 
areas goldenrod is a surplus nectar source.You can extract 
the honey during September until the bloom succumbs to the 
freezmg nighttime temperatures. Then you can feed sugar 
syrup to replace the honey removed. Some of the crop must 
be left for the bees to overwinter. 

Goldenrod honey is not often considered one of the best 

FALL INSPECTION 

Once you have harvested the surplus honey you are 
ready to start fall management. Obviously, the later you wait 
to harvest the surplus, the less time you have available to get 
colonies in proper overwintering condition. In most areas, 
September is a good month to begin fall management and in 
many areas you can continue working and preparing bees for 
winter in October into November. 

If you do nothing more in the fall, plan on opening each 

Irregular or spotty brood pat~erns should be suspect. Disease, or simply shifting brood 
patterns may be afoot. Check again in a week. 

tasting varieties of honey. It is heavy and strongly flavored. 
It also crystallizes rapidly. As an over wintering food, golden­
rod (usually mixed with asters that bloom at about the same 
time) is not regarded as ideal for bees during long confine­
ment. Other fall sources for bees include Bidens species 
(Spanish needle), fireweed and certain cultivated crops like 
cotton and lima bean. 
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colony and conducting a standard fall inspection. During this 
5 10 min/colony inspection look for the amount and position 
of honey stores, brood pattern, healthy brood and adult bees, 
and the condition of your beeswax combs and hive equip­
ment. 

Most colonies adequately prepare themselves for winter. 
You are only looking to correct problems. In seasons with a 
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A thorough fall 
inspection is needed 
to check every 
attribute - disease, 
food, the queen ... 

poor nectar yield or when the fall bloom 
is not adequate, you may need to feed 
colonies sugar syrup to supplement 
their stores. For colonies with a low 
population (perhaps a swarm you cap­
tured or a divide you made earlierin the 
year) or for those that have too much 
brood (colonies started from packages 
probably), you may need to manage 
more extensively. 

During your inspection, move 
frames with a lot of drone comb, or are 
otherwise in poor shape to the outside of 
the hive body. Remember the brood 
pattern should be a sphere. You don't 
want to disrupt this sphere if you do the 
inspection late in the season. In colo­
nies too large, you can force a more 
compact brood pattern by using a queen 
excluder to confine the queen to the 
lower hive body. Capped brood can be 
placed above the excluder. Only per­
form extensive manipulations on colo­
nies early in the fall - the longer you 
wait the fewer options you have for 
management. 

MORE Fooo 

It is relatively easy, and benefi­
ciall, to feed bees a heavy sugar syrup to 
assist in the colony's winter prepara­
tions. There are many ways to feed 
sugar and many pieces of equipment to 
make it easier. 

Generally, feeding syrup at the top • 
of the brood chamber results in the bees 
storing more of the syrup. You can buy 
expensive feeders but ordinary jars or 
cans with removable lids work ade­
quately. The key to getting the bees to 
store the syrup is to mix a heavy syrup 
(two parts sugar: one part water by vol­
ume) and to put it where the bees can 
readily take it. 
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You can't really feed bees too much 
syrup. As long as they take it, they will 
put it to good use. Some beekeepers feel 
sugar water honey is better for over­
wintering than honey from sources 
such as goldenrod or aster. An advan­
tage of bees storing sugar water honey 
is that they put it in areas where brood 
has hatched as the brood area con­
tracts. Thus it goes into the best posi­
tion to serve as a winter food source. 

You can feed sugar in other forms 
and use feeders of different designs. 
You can also feed honey if you know it is 
from foulbrood disease free colonies. 

If you have partial combs of honey 
and some crystallized in the combs, 
slash at the cappings and put the box on 
the bottom of the brood box or on the 
top, over the inner cover with the oval 
opening open. Bees will clean up the 
"mess" and move the honey to arrange 
for the winter where it is needed. 
Remove the emptied combs before win­
ter. Some colonies have more honey 
than they need for winter so you can 

Feeder pails 
work well 
for syrup, 

are inexpen­
sive and 

don't break 
in the back 

of the truck. 

remove frames or boxes from colonies 
that are strong to supplement those 
that are light in stores. 

You should strongly consider mix­
ing fumagillin (Fumidil-B®), the drug 
that reduces Nosema disease, into your 
sugar syrup. We know that 50% of bee 
colonies have injurious levels of 
N osema disease, a protozoa that lives in 
the cells of the gut of the adult bee. The 
drug reduces the pathogen population 
below injury levels. If you have never 
had experience with Nosema, I recom­
mend you do an experiment with your 
bees this fall. Divide the number of 
colonies in two equal portions. Feed one 
half a syrup with Fumidil-B® and the 
other half just the sugar syrup. See if 
one group performs better overwinter 
and if they are in better shape next 
spring with less evidence of dysentery. 
If you have a Nosema infestation, you 
will notice a difference. 

Remember, you can make a differ­
ence with relatively little effort in the 
amount of food stores the bees have 
available for winter. The key is to esti­
mate how much each colony has during 
a fall inspection and feeding honey or 
sugar syrup to those that need more 
stores early enough so they can organ­
ize their brood sphere. To supplement 
light colonies, no one system it best -
use one that is convenient for your situ­
ation and budget. 

THE BROOD 

Depending on when you do your 
fall inspection, you may observe a very 

Continued on Next Page 
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abnormal brood pattern during fall 
months. As the bees reduce their brood 
sphere, the colony may have a spotty 
brood pattern with many open cells. If 
uncertain about the pattern, m ark the 
colony and look a week or two later to 
see if it is more regular. If you feed a 
heavy sugar syrup between inspections 
you will observe bees filling in the 
empty cells with ripening honey and 
only capped brood still to emerge will 
seem irregular. There should be re­
duced drone brood. 

You can help insure good overwin­
tering, and less problems with swarm­
ing next spring, by requeening your 
colonies in the summer. Requeening is 
possible in early fall but don't wait too 
late since the introduced queen needs to 
establish her brood area. Young queens 
make management a lot easier but 
requeening takes money and time. 
Still, too few beekeepers requeen regu­
larly. 

If you have a poor queen, or too 
small a bee population, you can avoid a 
possible winter loss by combining colo­
nies. Kill any queens that do not meet 
your standards and go with the best 
queens - don't leave this task to the 
bees as you can do earlier in the season 
since you won't have time later for fur­
ther adjustments. 

To combine colonies, reduce each to 
one box of brood comb. Put a sheet of 
newspaper between the two colonies 
you combine. Allow the bees to chew the 
newspaper away as they mix the two 
units. Kill the queen that you don't 
want. The earlier you combine the bet­
ter because the bees have to reorganize 
into a single brood sphere and fill in the 
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Uniting weak 
colonies to 
stronger ones is 
a healthy idea. 
An old and wise 
axiom is "Take 
your losses in 
the fall, and 
make them back 
in the spring." 

cells of emerged brood with honey 
stores. Feed a heavy sugar syrup to the 
unit. You may need to leave another box 
of honey for a combined unit to insure 
they have enough food reserves for the 
winter. 

The end result you hope to achieve 
is a compact brood sphere in the lowest 
brood box - or between the two brood 
boxes with solid honey stores above and 
to the outside of this sphere. You can 
help force this pattern if you start early 
enough. 

THE CLUSTER 

Whatever the season, honey bees 

maintain a pattern in their parallel 
honey combs. The brood nest is roughly 
spherical in shape. As temperatures 
drop and less nectar/pollen becomes 
available, the spherical shape of the 
brood area becomes more evident. With 
decreasing temperatures, the brood 
area contracts and becomes more lim­
ited. As the temperature in a beehive 
drops to 57°F, bees start to cluster over 
the brood area. With a further drop of 
the internal temperature, the cluster 
becomes better defined. With both a 
spherical brood area and clustering 
behavior, the bees are able to maintain 
a central hive temperature in the 90° 
range whatever the outside tempera­
ture. 

A bee cluster has a structure to it. 
There is an insulating shell, varying 
from one to three inches thick, of tightly 
adhering bees. Within the cluster, the 
bees readily move about taking care of 
brood, their queen and performing 
routine comb maintenance. Bee move­
ment generates the beat that keeps the 
bees warm. Since bees use winter stores 
most efficiently at 45°F, the amount of 
honey stores they consume to maintain 
a winter cluster is not extensive. 

There is a practical limit to which 
bees can contract their cluster. A por­
tion of the cluster needs to be in contact 
with honey stores since this is the fuel 
to run the muscles that generate the 
heat energy. Smaller clusters are more 
vulnerable to running out of available 

Entrance reducers help protect against mice, drafts and other problems. 
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Tracheal mites 
shculd be treated 

with menthol 
before cool 

weather sets in. 

honey stores than larger clusters. Win­
ters with widely fluctuating tempera­
tures are often more stressful on bees 
because they are more active, and con­
sume more honey. However, they are 
also less efficient in heat production 
when this occurs. 

HEAL THY BEES 

The fall inspection should include 
a thorough brood examination. Colo­
nies with American foulbrood (AFB) 
may not survive the winter. The result­
ing population, if the colony survives, 
will be weakened and remaining honey 
stores can be robbed by bees from other 
colonies, spreading AFB and eventu­
ally killing all colonies in the apiary. 

The stress diseases of chalkbrood, 
European Foulbrood (EFB) and 
sacbrood will more likely be evident in 
the early spring than in your fall inspec­
tion. There is no antibodic treatment 
for these diseases - good healthy colo­
nies headed by young productive 
queens is the best preventive for these. 

Nosema, the protozoan disease of 
adult bees, will spread and prosper in 
overwintered bees. You can (and 
should)feedFumidil-B®tocounterthis 
disease. 

Bee mites are a recent factor to 
consider in making fall manipulations~ 
The tracheal mite is now widespread in 
the U.S. If you or your neighbors have it 
or you suspect it is present,you need to 
fumigate colonies with menthol crys­
tals or pellets. This miticide works best 
with a continuous fumigation action 
and if you wait too late into the fall, 
when nighttime temperatures get low, 
the material is less effective. You 
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should plan to treat early - as soon as 
surplus honey is off the colonies. 

Varroa mite is less widespread but 
still present in many colonies. If you 
have a Varroa infestation, you need to 
treat colonies with the Apistan® miti­
cide strips for good overwintering. 
Again, do this once surplus honey is re­
moved and as early in the fall as pos­
sible for best results. 

AUTUMN PESTS 

A common fall pest is the mouse or 
their cousins voles, deer mice and the 
like. Reduce the colony entrance early 
before field mice establish their winter 
nest. Many beekeepers wait too late to 
put mouse guards on their colonies. 
Mice like to live along the margin of a 
field which is frequently the same loca­
tion beekeepers select as their apiary 
site. You will winter better if you keep 
mice out of the colony. 

Finally, don't neglect to protect any 
comb you place in storage from wax 
moth. The adult moths lay eggs on the 
comb even before you remove it from 
the hive. Put honey-filled combs in a 
freezer to protect the product. Fumi­
gate extracted combs and all other 
comb you place in storage with PDB 
insecticide, commonly called 'para', 
which is available from all beekeeping 
supply companies. It is easy and safe to 
use, and will keep your combs free of 
damage. 

To WINTER WELL 

Honey bee colonies in the North 
have a longer winter period to survive 

and thus they need more winter honey 
reserves than colonies in the south. 
Whereas colonies in he Gulf coast 
states survive with 30 or fewer pounds 
of available honey reserves (and can be 
fed easier during the non-productive 
months), colonies in more northerly 
areas need up to 90 lbs of honey re­
serves. Not only must the reserves be 
adequate, they must also be organized 
by the colony in a position to be utilized 
over the period of clustering behavior. 
Thus the majoractivityforfall manage­
ment is to insure adequate food stores 
for overwintering. 

There are other factors in addition 
to insuring overwintering success in 
fall management. We want colonies not 
only to survive but also to have popula­
tions of adequate size ready to utilize 
spring nectar and pollen sources. Thus 
additional fall management activities 
include-

• Insuring young productive queens 
• Checking to be sure colonies are free 

of diseases and protected from pests 
• Overwintering colonies of proper 

size for normal cluster behavior 
• Providing proper protection from 

winter weather 

PROTECTION 

At one time beekeepers in more 
northerly climates always wrapped 
colonies for winter. Some still do. Stud­
ies have demonstrated, however, that 
tar paper wraps, burying colonies, 
moving bees into protected shelters, 
using heat tape or a light bulb over a 

Continued on Next Page 
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colony are not always necessary. Bees 
not protected usually survive as well as 
protected colonies. Thus most beekeep­
ers forgo the time and expense of extra 
protection for their overwintered hives. 
This is less true where winters are 
extreme, however. 

You should always do a few simple 
things, however, to help your colonies 
overwinter. Move colonies to more 
moderate overwinter locations within 
your area if you don't move your colo­
nies to the Southern U.S. Areas out of 
direct wind and with a windbreak on 
the sunny lee side of the wind are best. 
Avoid pockets oflow stagnant air. If the 
apiary lacks a natural wind break, 
make a temporary one to help avoid the 
drying effects of the wind. 

WEAVER'S 
FAMOUS QUEENS 

• ALL-AMERICAN (Italian) 

• BUCKFAST 

WEAVER APIARIES, INC. 
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RT 1, BOX 256 
NAVASOTA, TEXAS 77868 

Phone: (409) 825-2312 
Fax (409) 825-7267 

In each hive see that there is up­
ward ventilation. Some bees propolize 
heavily, and you will need to remove the 
covers and scrape the bee glue so warm 
moisture laden air can vent from the 
top of each colony. Alternatives are to 
place a shim, carpet tack or stick in one 
of the corners of the top. You don't want 
gusts of wind to circulate through the 
hive. A tiny vent is all you need. Reduc­
ing the colony entrance also helps keep 
drafts down (but reduced entrances are 
more important as a mouse entrance 
guard). 

Some areas are better winter sites 
than others. If you consistently lose 
colonies that are prepared for winter 
look for alternate sites. One factor that 
helps bees is a reliable early source of 

Us too late to worry when winter's here. 
Follow these 10 steps for a secure and 
healthy spring. 

pollen. Sometimes a short move may 
give better wintering results. 

FINALLY 

A thorough fall colony inspection 
and attention to a few details will help 
insure successful overwintering. In­
spect each colony to be sure it has a 
compact brood sphere with adequate 
honey stores above, and sufficien t 
quantity for your area. The brood 
should be healthy and ideally the col­
ony will have a young vigorous queen. 
Poor quality combs should be moved to 
the outside of the brood sphere and 
honey storage area. 

Each colony can profit by being fed 
Fumidil-B®in a heavy sugar syrup for 
Nosema control and colonies fumigated 
with menthol for tracheal mites. If 
varroa mites are present you will also 
need to treat. Mice and larger mam­
mals should not be pestering the colo­
nies - an entrance reducer can insure 
that these mammals don't become a 
problem. 

Colonies low on stor es should be 
fed a sugar syrup. Feeding right over 
the brood area is best. Remember, bees 
must have time to organize their winter 
stores to best advantage. Provide venti­
lation of warm air to the outside 
through the top of the colony. As a 
beekeeper, you are trying to catch and 
correct problems. Good luck this com­
ing winter . D 

Here's what these beekeepers say about their 
Dakota Gunness Uncapper: 

CANADA: "VERY GOOD MACHINE WITH NO PROBLEMS AT ALL. 

U.S.A. 

THANKS FOR BUILDING IT." 
Mike and Bill Pankow, Dufrost, Manitoba 

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

Tim Rittenhouse, Hawick, MN 

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

Dr. Oscar J. Barazza, Veracruz, Mexico 

FIND OUT YOURSELF! ORDER NOW FOR PROMPT DELIVERY! 

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

WEJGHJNG HIVES 
--- -------- ---- JAMES BRIMHALL 

Although monitoring the 
weights of beehives remains as 
important as ever, no technical 
breakthrough has appeared 
which allows an inexpensive and 
readily available solution. Old 
upright scales are rare these days 
and the newer, spring-indicator 
devices are expensive, subject to 
weather deterioration and can 
serve only one hive at a time. 
Responding to the need of an al­
ternate approach, I developed a 
procedure that involved tilting a 
hive using a fisherman's scale 
tied to a hive tool. This technique 
was described in the November 
1977 issue of Gleanings in Bee 
Culture and I have continued to 
use it over the years. The proce­
dure consists of recording the 
force needed first on the front, 
and the rear, to tilt the hive. The 
actual weight of the hive is then 
read from a graph as explained in 
that article. A disadvantage is 
that certain calculations must be 
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done to produce the graph in the first 
place, and not all of us care to under­
stand the mathematical process to that 
level of detail. 

That procedure has now been sim­
plified to the point that a chart is no 
longer needed. Hive weight measure­
ments are accurate to ± 5% for any 
number of hive stories. The weight is 
obtained by adding the force needed to 
tilt the hive from the front F, to the 
force needed to tilt the hive from the 
rear R, and then multiplying that sum 
by a constant C which depends on the 
type 9f hive support being used. The 
weight result is simply: 

W = C x(F+R) 

where Wis the weight of the hive, C is 
the Constant, Fis the force needed on 

First, lift the front of the hive with your hive 
tool, then the back. 

i 

the front, and Ris the force needed 
on the rear. Constants C for some 
common setups are provided be­
low and constants for other con­
figurations can be furnished upon 
request. 

In all cases, the procedure is to 
slip the hooked end of a hive tool 
under first the front of the hive as 
shown, and then under the rear 
while in each case measuring the 
force on a spring scale needed to 
just barely tilt the hive. I use a 
nylon cord to connect the hive tool 
to a 50 lb. spring scale, and made a 
wooden handle for easy lifting. 
Spring scales with larger weight 
ratings are readily available. 

Constants Care provided for 
three common situations. A stan­
dard 20 in. long hive is assumed, 
but the procedure works for any 
width hive and for any number of 
stories. 

1) A.I. Root-type hive stand with 
the hive centered on standard 8" x 
16" concrete blocks. 

C =1,3 

With a hive on a hive stand which sits on 
blocks, C = 1.3 
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2) Standard bottom board with the hive 
centered on 8" x 16" concrete blocks. 

C =1.2 
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If the hive sits on any fiat surface, pallet, the ground or a hive stand, C = 1.0. 

3) Any hive sitting on a flat surface. from the rear R, the hive weight would 
• • be: 

JB .. .. 

With a hive on a bottom board, which sits 
on blocks, C = 1 .2 

Sept.ember 1991 

C =1.0 

Using this procedure for the case of 
a hive on a hive stand resting on con­
crete blocks, the proper constant is C = 
1.3. Thus, ifit took 41 lb. to tilt the hive 
from the front F, and 53 lb. to tilt the 
hive from the rear R, the hive weight is 
simply: W= C x (F + R) = 1.3 x (41 + 53) 
= 122 lb. If the hive were supported on 
a standard bottom board C = 1.2 would 
be the proper value of the constant. 

But, for any hive resting on a flat 
surface C = 1.0 would be the proper con­
stant. If such a hive needed 55 lb. to tilt 
it from the front F, and 68 lb. to tip it 

W = 1.0 x (55 + 68) = 123 lb. 

Note that in this type of situation, the 
hive weight is simply the sum of the 
front and rear forces added together. 

The procedure is both quick and 
simple. The weight take-off that a hive 
experiences during a spring honey flow, 
or the weight differences which exist 
between hives, are immediately evi­
dent and measurable, all without dis­
turbing the hive. And it is no longer a 
chore to monitor the weights of hives 
during the fall, as preparations are 
being made for winter. D 

cffl Fun-Filled Songs dreJ 
=,_.,..._,,,...,.. Treat yourself to fun-filled 

songs and dances based on 
true facts about honeybees! 

For ages 3 to 1031 
$IDEA 

SWARMING PARlY TIME• HONEYBEE• ffrAY AWAY FROM 
OUR HIVE• BEE NAME • WE ARE A BEE FAMILY 

SIDEB 
BEES OON'T HAVE TO BE TOLD• THE 00 NOTHING 

DRONES• THE WAGGLE DANCE• WHAT MAKES A BEE 
BUZZ?• BOOGIE WOOGIE HONEYBEE 

Send $10.00 for Cassette, Lyric 
Book, Button, and Shipping to: 
Castle of Dreams Music 
P.O. Box 147 

~SK Bedford HIiis, New York 10507 
M·U•S-f ~ 914-666-6240 
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Grow- Your Ow-n 
Yes, you can grow your own Bee pasture, and you don't need a lot of land 
or expensive equipment. This month we'll look at the best crops to grow (for 
most of the U.S.). Next time -how to grow them on a shoestring budget. 

JAMES L. TABOR 

It has been generally believed that it is not economically 
feasible to grow one's own bee pasture. The assumption was 
that the r evenues derived from the sale of honey obtained 
from the cultivation of honey plants would not cover the cost 
oflabor, fertilizer, lime, seed, preparing the seedbed, seeding 
and rolling-much less yield a profit. 

However, some beekeepers have shown that by selecting 
the right plants, and by using some production shortcuts 
growing pasture exclusively for nectar production can be cost 
effective. 

But unless you have an agricultural background, you 
may be a bit skeptical. 

"Grow forage for my bees? Come on, you must be joking. 
I only own a couple of acres and don't know the first thing 
about farming", is a typical response. 

Take heart. It is possible to grow at least some of your 
own bee pasture with only a little equipment, limited agricul­
tural knowledge and a modest outlay of effort and money. It 
can be a practical enterprise if you own just a few thousand 
square feet of growing space or substantial acreage. 

After I retired my wife and 

even pay a local dairy farmer to cut, bale and cart it away for 
what he could get out of it. And I couldn't afford to have 
somebody lime, fertilize and reseed the acreage to "bring it 
back" 

I thought about growing Christmas trees. They entail 
considerable expense and effort initially, and there are risks 
for years afterwards. So after extensive reading and consult­
ing with the University of Maine Extension Service, it be­
came apparent to me that growing one or more species of 
clover would be a good way to go. Not only would the clover 
enrich my soil but the added benefit was that it would also 
provide much needed bee pasture. The question then became 
- how could I do it with a nominal cash outlay and a 
reasonable input oflabor? 

There are books and books worth of information on 
cultivating legumes for pasture, silage and green manure, 
but I found little material to help someone who wanted to 
grow clover "on a shoe string" for bee pasture. And when you 
think about it, the reasons are fairly obvious. Although it 
might be economically feasible for a dairy farmer to spend 

$250 to $350/ac for soil 
I bought an old farm with a 
woodlot and 14 acres of open 
fields in Naples, Maine. 

You DON'T need big, fancy and expensive equipment to 
help your bees along. 

amendments, plowing, drag­
ging, seeding and rolling, it 
would be difficult for a bee­
keeper to justify this kind of 
expense. Farmers have a tre­
mendous economic edge over 
beekeepers. Because they 
operate on a large scale farm­
ers can usually afford consid­
erable capital expenditures 
for equipment that can be 
amortized over an extended 
period of time. And, they 
have business revenues 
many times greater than 
those that can be realized by 
one who makes and sells 
honey. 

It hadn't been farmed for 
over 30 years, the land was 
pretty well run out, and the ju­
nipers a nd poplars had al­
ready started their inexorable 
encroachment on the fields. 
The soil, a fine sandy loam, 
had a pH range of 5.2 to 5.5 
with significant deficiencies in 
nitrogen as well as phospho­
rous and potassium. 

I wanted to reclaim and 
utilize the fields but I was not 
sure how this could be accom­
plished. Not being a gentle­
man farmer with unlimited 
resources, there were few op­
tions. 

The hay crop they grew on 
the land each year was of poor 
quality and sparse. It didn't 

September 1991 

Furthermore, a farmer's 
objectives are different from 
a beekeepers. The farmer, 
who plants clover to enhance 
the soil's nitrogen, wants to 

Continued on Next Page 
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GROW ... Cont. From Page 491 

turn the crop under when it reaches 
maturity. But the beekeeper wants to 
maintain blossoming as long as pos­
sible. And, a dairy farmer knows an 
exclusive clover diet does not provide 
livestock with balanced nutrients, (and 
in fact, can cause bloating). Pastures 
are planted with a mixture of grasses 
such as timothy, ryegrass, bromgrass 
and orchard grass, clover being a rela­
tively modest increment. Conversely, 
the more clover the better for the 
keeper of bees. 

This is not to say that beekeepers 
have nothing in common with tradi­
tional farmers, and cannot learn from 
them. There is much those who have 
dedicated their working lives to tilling 
the soil can pass along to us. They know 
soils, and how to improve them. They 
know the techniques for seedbed prepa­
ration; procedures for seeding, and 
broadcasting soil amendments. They 
are familiar with the use of legume 
inoculates and equipment prefor­
mance. Also, professional farmers can 
be helpful with growing tips and infor­
mation on the control ofinsects and dis­
ease - especially in your local area. 
There are also basic fundamentals in 
cultivating any crop that are applicable 
no mat ter how, when and why it is 
grown. If you want to grow bee pasture 
take advantage of any agricultural 
expertise available. But after all is said 
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and done, if you want to grow bee pas­
ture economically you will pretty much 
have to learn the "tricks of the trade" 
through trial and error - as I have. 

Given differences in soil condi­
tions, regional climates and seasonal 
variations, the techniques and proce­
dures discussed here and used should 
not be taken as gospel or as a blueprint 
for sure-fire success in growing bee 
pasture where you live. I've taken some 
lumps along the way and still have a lot 
to learn. 

Practical & Productive 
Honey Plants 

There are probably hundreds of 
good nectar producing plants that can 
be grown successfully; however, rela­
tively few are easy to grow, without 
fairly exacting soil requirements and 
still provide good, dependable nectar 
yields over a period of weeks rather 
than just a few days. 

• Probably the best practical honey 
plants for "fixed land" bee pasture are 
the biennial yellow and white sweet 
clovers; annual Hubam sweet clover 
and alsike and ladino clovers. 

Three other crops which might 
work, at least in some parts of the coun­
try, are buckwheat, canola and 
birdsfoot trefoil. 

Buckwheat honey is heavy bodied, 

The Sweet 
Clouers, white & 
yellow, are ideal, 
but you need to 
staggar plant­
ings because they 
are biennial. 

dark and has a strong flavor, and people 
who like mild, clover-type honeys 
rarely go for it. Canola is both produc­
tiveandincreasingin popularity, but it, 
too, has some limitations which are dis­
cussed below. 

Based on my three year's experi­
ence with birdsfoot trefoil on a three 
thousand square foot trial plot, I would 
sayitcan be a valuable adjunct to clover 
bee pasture. Its cultivation, however, is 
not recommended south of a line drawn 
from the eastern tip of the Nebraska­
Kansas border to the east coast except 
at higher elevations in the Appalachian 
Mountains. According to the U.S. De­
partment of Agriculture, stands south 
of this line are susceptible to significant 
crown and root rot disease. 

A Look At The Winners 
Before we get into the specifics of 

where to plant, seedbed preparation, 
how to plant and with what equipment, 
(which we'll cover next month), let's 
consider the characteristics and grow­
ing requirements of the prime nectar 
producing species. 

Alsike clouer is a premium crop, and 
produces excellent honey. 
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BIENNIAL YELLOW SWEET CLOVER {ME· 
L/LOTUS OFFICINALIS) Yellow sweet c1over 
grows four to five feet tan. It b1ooms 
around the second week in June in 
Maine and stays in fun flower for about 
six weeks, longer when weather per­
mits. It can prosper on a wide range of 
soil types but acidity is critical. The pH 
must be at 1east 6.0, preferab1y doser to 
7 .0. An adequate to good phospherous 
and potassium 1eve1 is advantageous. 
Since they are extremely deep rooted, 
the sweet clovers can withstand 
drought conditions quite wen once es­
tab1ished; however, adequate moisture 
is critica1 for germination and ear1y 
plant deve1opment. 

If you want to feed sweet clover to 
catt1e though, be carefu1. Most varieties 
can cause sweet clover poisoning, an af­
fliction which causes interna1 b1eeding 
that can be fata1. Some of the newer 
varieties which do not contain 
coumarin, the cause of this ma1ady, are 
safe to feed, however. 

BIENNIAL WHITE SWEET CLOVER {MEL/LO­

TUS ALBA) Flowering approximate1y two 
weeks later than the yellow variety 
white sweet clover grows up to six feet 
tal1. In all other respects, however, its 
characteristics and growing require­
ments are similar to those ofyenow. 

ANNUAL HUBAM SWEET CLOVER {MEL/LO· 

TUS ANNUA) Somewhat smaller than the 
biennial sweet clovers, this white blos­
som legume flowers in August when 
frost seeded or p1anted in the spring. It, 
too, stays in bloom for around six weeks 
with some flowers holding on until the 
last of September. 

The good news is that Hubam 
comes on line about the time other bee 
pasture is winding down. The bad news 
is weather conditions during August 
and September are less favorab1e for 
dover nectar yields than would be the 
case ifit matured in June or July - at 
least in Maine. Inspite of this, Hubam 
can be a big help in holding honey stores 
at July levels until bees start working 
the goldenrods and asters offal1. 

Many beekeepers give the sweet, 
dovers top billing because they have 
more blossoms per square foot than 
either a1sike and ladino, and bees visit 
them well into the evening - weather 
permitting. 

But if sweet clover makes such 
prime bee pasture, why bother to plant 
anything else? Well, for one thing, yel­
low and white sweet clover are both 
biennials. They both die the second 
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Buckwheat is easy to grow and makes good 
green manure. It quits producing nectar 
about lunch time though, and if your bees are 
dependant on it, they can get a bit testy. 

year after seeding. Alsike will usual1y 
last two - even three years before it 
starts to dec1ine and Ladino often does 
better. Furthermore, diversity in bee 
pasture is al ways welcome because the 
nectar flow from one species at any 
given time is as unpredictable as the 
weather which enhances, or retards the 
flow. 

ALSIKE CLOVER ( TR/FOL/UM HYBRID/UM) 

Alsike is the most adaptable of all the 
clovers. It has a pinkish-white b1ossom 
and grows to between six inches and 
two feet. It does well on poorly drained 

soil of low ferti1ity and, unlike most 
other clover species, is not overly sensi­
tive to acidity. It grows on soils with a 
pH range of 5.3 to 7.0. 

Alsike dover normally starts to 
bloom between the middle and last of 
June in Maine, and flowering lasts four 
to six weeks. However, under drought 
conditions it may stop even sooner than 
that. When frost seeded during the 
winter or early spring, or planted by 
conventional tillage in May, it can 
bloom in August its first year. 

Continued on Next Page 

Pollination hives sitting in a field of Ladino clover. 
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Birdsfoot Trefoil 
- Buds, f1,owers 

and seed pod. 

GROW ... Cont. From Page 493 

LA DINO CLOVER ( TR/FOL/UM REPENS 

FoRMO LODIGENSE) Ladino has a white 
blossom and leaves which are consid­
erably larger than those of Dutch white 
clover. It blossoms around the first or 
second weekinJune and stays in flower 
for five to six weeks unless cut short by 
hot dry weather. Ladino does well in a 
moist, fertile soil - preferably clay or 
loam. It especially likes potash and 
should have a soil with a pH in the 5.7 
to 7 .0 range. 

CANOLA (BRASS/CA SPP.) Although 
canola has been extensively raised for 
oil and forage, and has been a popular 
source of nectar in several Canadian 
provinces since the mid 1950's, its po­
tential for bee pasture is only beginning 
to grow in importance in the United 
States. 

Canola is a cultivar of rape, in the 
same family as mustard and cabbage, 
and it is very hardy and thrives in cool 
weather. It grows from threetofourfeet 
tall and, depending on the variety, flow­
ers from 30 to 60 days after planting 
(when spring planting) and remains in 
bloom from three to four weeks under 
favorable conditions. Soils with me­
dium fertility levels are satisfactory for 
its culture. 

Bees work canola enthusiastically, 
even in early mornings, and continue to 
mid to late day and even when tempera­
tures are in the low 60's. However, soils 
with a pH below 6.0-particularly those 
near 5.0, have certain nutritional and/ 
or toxicity problems which may restrict 
flowering and yields. 

Even thoughitis an annual, canola 
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readily reseeds itself. Herein lies one of 
its major liabilities for beekeepers. 
Unless fully mature plants, which have 
set seeds, are harvested or blossoms are 
cut down before they become seeds a 
stand will usually perpetuate itself for 
several years. This is both good and 
bad. Thick stands will choke out most 
weeds, and if plowed or tilled under 
early in he second year, will result in a 
relatively weed free plot. However, 
reseeding will continue until you stop 
the flower cycle. 

You can't control seed development 
and volunteer growth while maximiz­
ing nectar production. Like most seed­
setting plants, flowering is staggered. 
Some individual plants will have com­
pleted their budding, flowering and 
seed formation cycle as others are just 
beginning the process. Consequently, 
cutting down the initial blossoms when 
they stop yielding nectar and before 
they set seeds inhibi'ts the total nectar 
potential. 

So what is the practicality of grow­
ing canola exclusively for bee pasture? 
Before we answer this question, con­
sider two of its disadvantages. First, 
honey produced from canola nectar 
crystalizes almost instantly and the 
ho-q.ey produced is often considered 
non-table grade because of its unique 
flavor. In view ofi ts propensity for crys­
talizing, it would be unwise to grow this 
crop to produce comb honey or if proc­
essing surplus honey isn't possible im­
mediately. Canadian beekeepers cus­
tomarily remove canola honey two or 
three times during the season (average 
yields are in the 150 - 200 pound range) 

so it can be promptly extracted before 
crystallization in the comb occurs. 

Unless canola represents the ma­
jor source of nectar, the flavor is not a 
significant problem and can be avoided 
altogether if you use one of the newer, 
low erucic acid cultivars; for example 
some strainsofB. nap us such as Westar 
and Tower or of B. Campestris -Tobin, 
are grown. 

The production of canola honey is 
made-to-order for one who opts to sell 
creamed honey or honey for commercial 
uses. It is really quite easy to grow, too. 
The same techniques used for cultivat­
ing clover on a conventionally tilled 
seedbed (as described next month), are 
used to grow canola. Incidentally, it 
lends itself to staggered plantings and 
interplanting different varieties with 
varying maturities. 

I have had good results from suc­
cessive plantings of interplanted Ar­
gentine (B. nap us) and Polish canola(B. 
campestris) on May 13, June 2, and 
June 20, in Maine. If you elect to grow 
this honey plant and want to control 
natural reseeding, be willing to cut 
down volunteer growth the following 
season before it sets seed. Otherwise, 
short of using a herbicide, there is no 
way it can be eradicated unless, of 
course, it is pulled up by hand, or tilled 
or plowed under. 

BUCKWHEAT (FAGOPYRUM ESCULENTUM} 

Buckwheat's redeeming features are 
that it is easy to grow, matures fast, is 
a superb green manure and will thrive 
in just about any kind of soil. It grows 
best and produces more nectar in a cool 
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moist climate. Buckwheat is especially 
good for holding down grass and weeds 
in newly cultivated soil. Given ade­
quate moisture this crop will come to 
full flower about five weeks after plant­
ing. And in most environments it is 
possible to make two plantings per 
season. Like canola, if allowed to reach 
full maturity and go to seed there can be 
substantial volunteer growth the fol­
lowing season. 

BIRDSFOOT TREFOIL (LOTUS 

CORNICULATUS) The U.S . Dept. of Agric­
ulturesays that this legume does well in 
soils less fertile than required for al­
falfa. Soils can be heavily textured, 
have high clay, saline or alkaline con­
tent, but need good surface drainage. It 
will grow in a pH range of 5.2 to 7.0. 

WENNER HONEY FARMS, INC. 
Package Bees• Queen Bees 

Rt. 1, Box 284 
Glenn, CA 95943 

(916) 934-4944 

NO 
M0RE 
GUESS 
W0RK 

Terra Brood S>lves The 
"How Much?" Problem 

FOREVER 

~· 
treats 8 colonies 
treats 27 colonies 

.MID CON 
AgrlmarkeHng 

1 800 547 1392 
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My first attempt at growing 
birdsfoot trefoil using frost seeding 
resulted in no germination. But then, 
three years ago I tried again in mid­
May on a plot which I had grown canola 
the previous season. To prepare the 
seedbed I merely harrowed the stubble 
in the spring just before planting. 
(Note: don't expect any results from 
broadcasting birdsfoot trefoil on 
harrowed sod. The only reason I was 
successful in this endeavor was that the 
canola choked out competing vegeta­
tion, soin effect I was seeding on ground 
with no other plant growth.) Although 
sometimes it is difficult to get birdsfoot 
trefoil to germinate, this 12 to 30 inch 
perennial, once established, will pros­
per and blossom during droughty condi­
tions. It grows well mid summer after 

PURE HONEY 
contains mor3 s•Jgar than ·.vater and 
in time will crystallize and become 
!;Olid. To liqui'o'y, eitlier place jar in hot, 
not boil'ng, water or remove cover 
and mic;ro,vcve a; 2-3 minute intar­
va!s ::,n me:!iumlhigh until liqL:id. 
When Lsing, keep all h:iney at room 
temperatu~e but store it in a freezer. 

clover has dried up. 
During the height of the clover 

season bees do not work birdsfoot trefoil 
as consistently or as energetically as 
they do the clovers. But it usually 
draws at least some attention even af­
ter clover has passed its peak. □ 

Now that you have digested what 
plants will work for land based honey 
production, next month Mr. Tabor cov­
ers where to plant them, soil require­
ments and preparation, the equipment 
needed, seeds and seeding, plot sizes 
and planting strategies. When fin­
ished, you will have the basics of both 
the art and science of this craft, so don't 
miss next month. 

PURE HONEY 
contains more sugar than water and 
in time will crystallize and become 
solid. To liquify, either place jar in hot, 
not boiling, water or remove cover 
and microwave at 2-3 minute inter­
vals on medium/high until liquid. 
When using, keep all honey at room 
temperature but store it in a freezer. 

E HONEY 
KEEP YOUR CUSTOMERS HAPPY 

and keep them coming back. 
Put this pre-gummed label on EVERY bottle and EVERY box you sell. 

Cal No. 124G lil\!~;9.!.1;:;j Lots of 500 ~-------
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in time will crystallize and become 
solid. To liquefy, either place jar in 
hot, not boiling, water or remove cover 
and microwave at 2-3 minute inter­
vals on medium/high until liquid. 
When using, keep all honey at room 
tem::ierature but store it in a freezer. 
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and microwave at 2-3 minute inter­
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When using, keep all honey E:t room 
temperature but storn it in a freezer. 
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A NEW & BETTER WAY 

This year try making mead, but use pollen instead of chemical 
additives. You'll be pleasantly surprised with the results. 

ROBERT BERTHOLD, JR. 

Soon after taking off my first honey crop many years ago, 
the idea of making mead caught my fancy. Although my 
grandfather had made wine for many years, I never took an 
interest in his activity, so I started out in complete ignorance. 
My first attempt consisted of taking the worst flavored honey 
I had, diluting it with some water, getting some bakers yeast 
from my mother, and putting this alchemist's mixture in an 
open crock. There was some fermentation, as well as a supe­
rior growth of mold on the 
surface of the liquid, and the 
resultant "material" was ulti­
mately thrown out. 

Not being one to give up, I 
next wrote to the USDA and 
they sent me a copy of their 
booklet on mead making. My 
next attempt included adding 
nutrients to the mix, precise 
dilution of the honey with 
water, and the use of a fermen­
tation lock. For this second try 
I still used over-heated 
(burned) honey and bakers 
yeast. When the fermentative 
process had ended, the resul­
tant product had the bouquet 
ofburnt bread. We bottled this 
batch of poor tasting mead and 
moved it from grad school 
apartment to grad school 
apartment, and then on to 
Doylestown when I began 
teaching. When we were mov­
ing into our first home, we 
thought about throwing away 
the well-traveled bottles, but 
we decided to open one and 
give it another taste. Impor­
tant lesson number three in 
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mead making, with lessons number one and two being- use 
table grade honey and yeast designed for making mead -
mead improves markedly with age. 

Over the years I have made many batches of mead of 
varying qualities. I have collected a number of pamphlets 
and books dealing with this product as well as attending 
some excellent mead-making workshops. One thing which 
has caused me some concern was obtaining and using the nu­

trients used in most mead 
recipes. Commonly - ammo­
nium phosphate, urea, cream 
of tartar, and tartaric and 
citric acids. Early on the only 
place I could find these was 
from a biological supply 
house in relatively large 
sized containers. Later, I 
found that some wine supply 
stores had them in small 
quantities, and also certain 
wine nutrient tablets worked 
well. But the idea of putting 
all these chemicals into the 
mead I was making was dis­
turbing. 

A few years ago, how­
ever, a new concept in mead 
nutrients "dawned" on me, 
which to date I have been 
unable to find reference to in 
the literature. This hap­
pened during a presentation 
by Dr. Fred Beam, an under­
graduate and graduate 
school friend who is serving 
as a missionary in Kenya. 

Fred was back in the 
states on furlough, and our 

Continued on Next Page 
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MEAD ... Cont. From Page 491 

family went to hear him speak at a church nearby. He men­
tioned how the social structure in outback Kenya was dete­
riorating because the government passed stringent hunting 
laws affecting everyone. Since prehistoric times men of the 
native tribes occupied themselves with hunting game, while 
the women took care of child rearing and maintenance of the 
homefront. When the new law was passed the men could no 
longer hunt and spent their time in boredom at home. This 
lead to serious problems with alcoholism. 

Dr. Beam informed us that their primary alcoholic drink 

sweeter than others. We have found that three pounds of 
honey mixed with three quarts of water produces a dry (not 
sweet) mead. And, four pounds of honey with enough water 
to make a gallon will produce a sweet mead. Since mead 
making is more of an art than a science, some experimenta­
tion on your part may be necessary to produce the mead most 
to your liking. 

WATER: Water is an often overlooked factor in mead making. 
Water can vary appreciably in respect to its mineral content 
and other attributes. These factors can influence the action 
of the yeasts as well as the final flavor. Some mead makers 

obtain well water or use is mead. He described 
how they made their 
mead, simply by crush­
ing the combs containing 
honey, brood, and pol­
len, and mixing it with 
water and allowing this 
mixture to ferment. Af­
ter this comment, I 
immediately began to 
wonder if we could make 

■••••r-------------------- bottled water from a su-

"We've made at least 10 batches of 
permarket. 

mead using pollen as the Nutrient YEAST:Toassureapalat-
able mead, naturally oc-

S OU rCe, and every bottle has been ;:::~~g ;;:",~ake~ 

quite acceptable." avoided. We have found 
___________________ _. ____ the acid-tolerant cham-

pagne yeasts lend them-
mead using pollen as the nutrient source. 

We started experimenting with this a eouple of years 
ago, with what we feel were good results, but we wanted to 
put our product to an "acid test". To this end, we entered a 
bottle of our mead made entirely with pollen as the nutrient 
source in the 1990 EAS competition, and our entry placed 
second in a highly competitive show. 

(Jenera£ (juiae!ines g: or Meaa Mafjng 
Much published information makes the process of 

making mead quite "mysterious", when in fact all the mead 
maker is doing is manipulating the ingredients and condi­
tions for fermentation to control the quality of the final 
product, and then letting Mother Nature do her thing. 

Simp{yput . . . 
NoTEBOOI<: Things that may seem insignificant, such as the 
water used to dilute the honey, or a difference in the tempera­
ture at which the fermentation occurs, can play a major roll 
in the final product. I suggest you keep a diary of what you do 
for each batch of mead you make. The final product ~hould be 
labeled so you have a record of what you did to produce that 
bottle. 

HONEY: The importance of the quality of the honey you choose 
cannot be overemphasized. The inclination to use anon-table 
grade honey, such as that from the cappings melter, will 
result in a product with a "robust" flavor. A number of years 
ago a local beekeeper made two batches of mead using clover 
honey for one and orange blossom honey for the other. I was 
at his home the day he was bottling the meads and they 
compared favorably with fine table wines even before they 
had time to age. 

The sweetness of your mead depends or both the type of 
honey you use and its concentration. Some honeys are 
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selves perfectly to mead making. 

DISSOLVING THE HONEY: For many years, I dissolved honey in 
water by shaking the container. This got to be quite a 
challenge when using five gallon containers. But my wife 
mentioned how easy it was by using warm water and an elec­
tric beater. Problem solved. 

If you want a crystal clear mead, the honey-water mix­
ture should be brought to a boil. The reason for this is that 
heat precipitates the proteins naturally found in honey so 
they settle out. Otherwise they will cause the mead to be 
cloudy. 

STERILANTS: To prevent undesirable yeasts from spoiling 
your efforts, your honey-water-nutrient mixture should be 
sterilized in the container in which itis going to be fermented 
before the commercial yeast is added. This can most easily be 
accomplished using sulfur dioxide. 

Sulfur dioxide producing tablets are available from most 
• wine making supply stores, often called bisulfite and cam­
phaden. The sulfur dioxide released from these materials is 
very short lived, so there should be no concern about the final 
product with sulfur dioxide. Also, prior to bottling, sulfur 
dioxide should be used to sterilize your siphon, your bottles, 
and your corks or bottle caps. 

Mafjng Meaa 'With., ana 'Witn.out Poffen 
Most research on mead making has involved using non­

pollen nutrients. Since honey is composed primarily of sug­
ars and water (with traces of vitamins, minerals and other 
substances), it is necessary to add nutrients to sustain the 
growth of the yeast. These nutrients are often available from 
wine supply stores and catalog suppliers. For mead, urea, 
ammonium phosphate, and cream of tartar are the usual 
nutrients added. Even though honey is highly acidic, the 
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actual amount of acid is low. Therefore, to enhance the 
fermentative process and to prolong the keeping property of 
the resulting mead, acids such as tartaric and citric are 
generally added to the initial mixture. A general recipe for 
mead is as follows: 

3 lbs. honey 
3 quarts of water 
*5 grams (about 3/4 teaspoon) cream of tartar 
*5 grams (about 3/4 teaspoon) ammonium phosphate 
*5 grams (about 3/4 teaspoon) urea 
*2 grams (about 1/3 teaspoon) tartaric acid 
*2 grams (about 1/3 teaspoon) citric acid 

*A theoretical problem with using pollen as the nutrient 
source for making mead is that pollens vary appreciably in 
their nutpent content. However, to date we have made at 
least 10 different batches of mead using different sources of 
pollen ranging from what we have collected ourselves to that 
commercially purchased with the resulting mead produced 
in each instance being quite acceptable. Although we have 
not experimented extensively, we've found most pollens work 
equally well. To substitute pollen for the ammonium phos­
phate, urea, tartaric and citric acids, add five tablespoons of 
clean pollen per gallon of mixture. 

FERMENTATION CONTAINERS: Mead can be made in just about 
any type ofcontainer, but! prefer to use glass containers with 
narrow necks. Old cider or vinegar jugs work fine for small 
batches, and five gallon jugs obtained from companies sup­
plying bottled water can be used for larger batches. These 
bottled water companies often have jugs with slightly 
chipped tops at reduced costs. For a source of these bottles, 
check your local Yellow Pages under "Bottled Water". 

FERMENTATION LOCK: Once the fermentation process has 
started it is important to exclude any foreign yeasts which 
could contaminate your ferment and produce a substandard 
mead. Oxygen must also be excluded, because ifitis present 
during the later stages of the process vinegar will result. 

In addition to commercially available fermentation 
locks, the same effect can be accomplished by inserting a plug 
of cotton in the mouth of the fermentation container, or 
covering the mouth of the container with a balloon in which 
a small hole has been pierced. Additional methods are listed 
in wine making books. 

TEMPERATURE: Although not absolutely critical, the ideal 
temperatureformeadfermentationis between 65° and 70°F. 
The lower the temperature below 65°F the longer the process 
will take. This increase the likelihood of unwanted yeasts 
getting into the fermentation container and adversely effect­
ing the end product. 

Also, if the temperature drops too low, the fermentation 
process will be prohibited. As the temperature increases 
above 70°F, fermentation proceeds more rapidly with a 
generally proportionate decrease in the amount of alcohol. 
When all factors are ideal, it is possible to produce a mead 
with up to 15% (30 prooO alcohol content. 
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RACKING: Racking is the technical term used for the separa­
tion of the mead from the dead yeast cells which accumulate 
during the process offermentation. Most mead making books 
suggest leaving the vessel stand for a period of months after 
fermentation is complete to allow the dead yeast cells to 
settle to the bottom of the vessel. The problem we have found 
with this method is that often the mead in the container will 
pick up the bitter flavor of the dead yeast cells. 

One solution is racking,_or siphoning off the mead from 
the initial container into a second container which has been 
sterilized, using one of the sulfur dioxide products, after the 
fermentative process had slowed down but not yet stopped. 
This leaves the bulk of the dead yeast bodies in the original 
bottle, with a marked reduction in the bitterness of the 
resultant mead. 

After a couple of months the resultant mead can be 
racked into bottles which also have been sterilized with 
sulfur dioxide and the bottles should then be closed with 
corks or caps which have likewise been treated. 

AGING: The bouquet (flavor) of mead greatly improves with 
age with the maximum benefit being achieved after about 
three years. It has been suggested that mead should be aged 
at least 18 months before it is used, though most of us are not 
that patient. 

We suggest that every time you make a batch of mead 
you date and set aside one bottle not to be sampled until at 
least its third anniversary. Doing this has converted many of 
us to making larger batches of mead and putting more and 
more bottles away for future use after proper aging. 

'.Bottoms 'Up 
Keep a record of all ingredients and steps used. Try 

replacing standard nutrients with pollen. Use an electric 
beater to blend honey and warm water. Place mixture in 
fermentation vessel. Add sulfur dioxide producing materials 
to sterilize solution. Use acid tolerant champagne yeast. 
Exclude oxygen and foreign yeast from the fermentation 
container by using a fermentation lock. Store between 65° 
and 70°F. Siphon into a new fermentation vessel when the 
rate of fermentation in the original vessel begins to slow to 
eliminate the majority of the bitter taste-producing dead 
yeast bodies. After the fermentation process is complete, 
allow dead yeast bodies to settle out for a couple of months. 
Siphon off the clear mead into bottles being sure to sterilize 
the siphon, bottles, and the bottle closures with a sulfur 
dioxide solution. Ideally store mead for at least 18 months for 
maximum flavor improvement. Enjoy! D 

References: 
American Mead Association. P.O. Box 206, Ostrander, OH 43081. 
Furness, Clara. Honey Wines and Beers. Wicwas press, Box 817, 

Cheshire, CT 06410. 
Morse, R.A. 1980. Making Mead (Honey Wine). Wicwas Press. Box 

817, Cheshire, CT 06410. 
Wines, Inc. Wine (mead) making supplies. Suite J, K, L; 1340 Home 

Ave., Akron, OH 44310. 
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Late in the year, after the main honey flows and before 
the first frost, flowers of Michaelmas Daisies are actively 
worked by bees. These useful plants grow three to four feet 
tall, flowering prolifically in summer and fall. Several honey 
bees may be seen on a single bloom, collecting both nectar and 
pollen. 

Michaelmas Daisies are not daisies at all, but are actu­
ally perennial asters, derived from native north American 
species. They were bred as selections from crosses of New 
England Asters (Aster nouae-angliae), with New York Asters 
(A noui-belgii). The common name refers to the feast of Saint 
Michael, the archangel, celebrated on September 29, at 
which late date in the floral year these flowers are still in 
bloom. 

These plants of the Aster genus have spear-shaped 

Michaelmas Daisy 

leaves and daisy-like flowers. 'Aster' is Latin for Star, refer­
ring to the flowers. The plants are in the Daisy Family, or 
Compositae, one of the largest plant families. All Compositae 
have tightly clustered flowers forming heads, which contain 
two types of flowers. In the center of the head are closely­
bunched tiny disc fiowers, with an edging oflarger petal­
bearing ray fiowers. Daisies and sunflowers have typical 
Composite flower forms. 

Eagy to grow and resistant to diseases and insect pests, 
Michaelmas Daisies flourish in most soils, given regular 
water and adequate sun. Individual plants have a strong root 
system which quickly forms a dense clump. Because the older 
center part of the clump declines in vigor, the entire mass 
should be dug up and divided each year. Only the strong 
young shoots from the outside edge of the clump should be 
replanted, and the woody center discarded. Division of the 
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ees 
B.A.STRINGER 

plant is most success­
ful when done in late 
fall or early spring, 
when the plants are 
not actively growing. 
Because Michaelmas 
Daisies are derived 
from hybrid parents, 
they rarely set viable 
seed, and vegetative 
propagation (clump 
division) is used to 
increase the plants. 

Many varieties 
of these hardy plants 
are available from 
plant nurseries. 

Aster novi-belgii L. Flower colors range 
from the common blues, violets and purples through red, 
maroon, several shades of pink and white. The flowers are 
borne in loose terminal clusters, with each flower about two 
inches in diameter. 

After frosts kill the top growth, the standing woody 
stalks should be cut or snapped off close to the crown. New 
shoots will emerge from the overwintered crown in early 
spring. 

These sturdy plants are useful as background color in 
wide garden borders, 
and also as intermedi­
ates between shrubs 
and smaller plants. 

There are over 600 
kinds of Asters, native 
to Europe and Amer­
ica. They range from 
small mounding alpine 
plants to branched six­
footers, all of which are 
hardy perennials. The 
annual garden aster, or 
China Aster, is an en­
tirely different genus, 
Callistephus chinensis. 

Michaelmas Dai- Aster novae-angliae L. 
sies are reliable perennial producers of nectar and pollen in 
the garden. They may contribute to the colony's supply of 
food late in the year and they will certainly add to your 
garden's beauty. 

B.A. Stringer wou Id be happy to advise or assist with your home 
landscape - bee plant arrangements. Send a S.A.S.E. with your 
questions to B.A. Stringer, P .O. Box 611, Blodgett, OR 97326 
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I 
think I have never, except inci­
dentally, talked about wax 
moths on this page. It is not hard 
to understand why. They are not 

an inspiring subject. But they are im­
portant, and its about time I got around 
to talking about them, especially since 
there is still a lot of misunderstanding 
here. 

Wax moths are usually included 
among the many enemies of bees, but 
this is misleading. The larvae of wax 
moths are essentially scavengers, and 
they pose no threat at all to a normal 
strong colony of bees. And the term 
"wax worm" is a misnomer. These lar­
vae are not looking for beeswax, as 
such, to consume, but rather the pro­
tein found in honey combs, especially 
pollen and dead brood. They never at­
tack a block of beeswax, and foundation 
is only superficially damage~n;:>y them, 
even when adjacent combs are totally 
demolished. 

Sometimes a beekeeper, finding 
one of his hives filled with wax worms, 
cocoons and moths, infers that the 
moths invaded his colony and killed it 
off. But that is not really what hap­
pened. Actually a colony becomes weak­
ened by some aberrant condition -
usually by queenlessness followed by 
laying workers - and then, as it begins 
to decline, the wax worms take advan­
tage of the weakness and gain the 
upper hand. Things then move very 
quickly indeed. You come upon a hive 
which, the last time you saw it, seemed 
normal, at least to external appear­
ance, and now it is a smelly, web-laden 
mass of worms and cocoons, with per­
haps a dozen or so listless and demoral­
ized bees still surviving. It is a dispirit­
ing discovery. 
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BEE TALK 
RICHARD TAYLOR 

Box 352, Interlaken, NY 14847 

"Here's an overview of wax moth, a 
nasty little beast." 

There are at least two distinct 
species of moth whose larvae attack 
honey combs. They, and their larvae, 
resemble each other exactly except for 
size, and are accordingly called the 
greater and the lesser wax moth. The 
former is a regular size "moth miller", 
as we used to call them, while the other 
is about the size of a clothes moth. What 
is distinctive of the larvae is their 
speed. They move very quickly. The 
greater moth is generally attracted to 
brood combs, especially old dark ones, 
while the lesser one is attracted to comb 
honey. 

The way to keep wax worms out of 
your hives is simply to have strong colo­
nies, and make sure they don't go 
queenless or succumb to a progressive 
disease, such as American foulbrood. 
Actually, the eggs of the wax moth are 
almost always present, especially late 
in the season, but a strong colony keeps 
the larvae in check. Sometimes, even in 
a very strong colony, you will be aston­
ished to find a large wax :worm burrow­
ing through a brood comb, deep in the 
comb where the bees cannot get at him. 
It is an impressive testimony to his 
power of survival. Of course a single 
such worm does no significant damage. 

The moths fly at night and seek 
cover by day. They probably lay their 
eggs along cracks in beehives, and the 
tiny lar.vae then crawl in. If you have old 
brood combs in your honey house for 
awhile, and go in there some night and 
snap on the light, you are apt to find lots 
of wax moths flying about. You will also 
smell them, as their pheromone of sex­
ual attraction is very pungent and 
unpleasant. 

The greater wax worms sometimes 
do great damage to stored extracting 

combs, even before the honey has been 
removed. Supers should accordingly be 
extracted fairly soon, and not left 
stacked in the honey house more than 
about a week. 

B 
eekeepers sometimes use 
paradichlorobenzene crys­
tals to protect stored combs 
from wax worms. These 

crystals are a common fumigant 
against clothes moths, and can be pur­
chased anywhere. There is, however, a 
better way, and that is exposure of the 
combs to fresh air and daylight. Wax 
worms thrive only in confinement and 
darkness. Thus if supers are stacked in 
such a way that air circulates through 
the combs, and at least a little daylight 
can get in, wax worms will not attack 
them in any significant numbers. Some 
beekeepers, for example, store their 
supers on end, with space between 
them, rather than stacking them up. 
And I have seen the following system 
used with excellent results: The supers 
are stacked, a few to a pile, and stag­
gered so as to let fresh air and some 
light in, over a wire and wood frame, 
with a roof to protect against rain, on 
the north side of a building, where it is 
coolest. The wire screen on the frame is 
of a size to keep mice out, but allow bees 
to pass through. The bees soon clean the 
supers nice and dry, and the fresh air 
and light inhibit wax worms. This out­
door storage is also a good precaution 
against fire. 

The effectiveness of exposure to 
light and air in preventing wax worm 
damage was once made very evident to 
me by the following: An old, discarded 
brood comb lay on my barn floor for 
several weeks. When I finally picked it 
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up I found the underside demolished 
and covered with the frass and filth of 
wax worms; while the upper side was 
entirely undamaged. 

Exposure to cold also inhibits wax 
worms. In fact even the eggs are killed 
at 0°F. Thus wax worm problems are 
put to an end by the arrival of winter. 
The problem is most acute in late sum­
mer, when the days and nights are still 
warm and the moths have had time to 
multiply to great numbers. It is seldom 
a problem before July, because the 
moth population is still small. 

I do not know how wax moths sur­
vive the winter, but some apparently 
do. Perhaps the adult moths withdraw 
somehow. Some people think they do 
not survive, but come up each spring 
from the south, but I find this hard to 
believe. 

T 
he lesser wax moth is a pri­
mary pest for the comb 
honey beekeeper. The lar­
vae crawl along the surface 

of the combs and chew little holes, ren­
dering the honey section utterly worth­
less. The wax worms get into the supers 
even before it is harvested, but can do 
no damage to the comb honey so long as 
the bees are there. The problem begins 
after the supers have been harvested 
and brought inside. Sometimes, when 
you remove round sections from the 
frames, you will find a waxy kind of dust 
around the bottom of the section in the 
frame. This means that wax worms are 
there, even when too few and too tiny to 
notice. This evidence of their presence 
increases as the summer advances, and 
one must be particularly vigilant in late 
summer. But the solution to the prob­
lem is very simple, and I have described 
it many times. You simply bag the sec­
tions in plastic bags and put them in a 
freezer for a few days, until the tem­
perature approaches 0°F, then let them 
return to room temperature before 
taking them from the bags. You can 
handle even a couple thousand sections 
this way with only a small freezer, as 
they need to be kept there only a few 
days. It is a complete and totally safe 
solution to the problem. D 

(Comments and questions are welcomed. Use 
address abooe and enclose a stamped enve­
lope for a response.) 
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~ Norman's Top Honey Producing Italian Queens 
.ft\. - Insured and air mru7 paid ~ CRAFfWAX ~ 

Fourteen decorator colors 
$6.50 per 10 shts. + p/h QUEENS 

MO ... $3.75 11·24 ... $3.50 25-up ... $3.25 

NORMAN BEE FARMS 
P.O. Box 26 • Ramer, AL 36069 • (205) 562-354213354 

We also have 100% Beeswax sheets 
and candle molds. Call for price list: 

1-800-BUY-ROOT 

ONT 

For information contact: 

ONTARIO BEE BREEDERSt;q: ~w.., 
BAYFIELD, ONTARIO, CAN 

- A Super Wheeling Cart 
A Super Wheeling Cart designed so a 

lightweight person can tip and 

wheel 5 supers of honey. 

Only 16 inches 
wide. 

Harvest Helper 

~-R([)T 
06 Conical Escape Board 

has ten one-way escape funnels 
for bees to exit. Faster, no fuss, no fumes. $13. 75 +p/h 

The A. I. Root Co. 1-800-BUY-ROOT 
Visa • Mastercard • Discover 
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UESTIONS? 
Now, or later? 

Q 
Can I make splits In early Sep­
tember or should I wait until 

■ next spring? 
James Midkiff 

Mt. Airy, NC 

A 
Wait until spring. A strong, well­
provisioned colony is a hundred 

• times better for wintering than two 
weaker colonies. 

High Price? 

Q 
In the October, 1990 Issue you 
showed a picture of supers 

■ stacked near an apiary for the 
bees to lick dry. I tried that and found 
a lot of dead bees around the supers 
afterwards. How come? 

Ralph Houghtalong 
Corning, NY 

A 
Exposing sticky combs near an 
apiary produces a feeding frenzy, 

■ similar to robbing, and results in 
large numbers of bees being killed. This 
is, nevertheless, a good way to rid supers 
of stickiness, and does not spread dis­
ease provided the colonies in the apiary 
are healthy. 

Weighty Problem 
Twice I have had colonies on 

Q grain store scales, and both 
■ times the bees were extremely 

aggressive. Does the fact that they 
were on scales make them aggressive, 
due to the motion of the hive up and 
down or sideways? 

Preston L. Loveless, Jr. 
Annandale, VA 

A 
I cannot believe that the tempera­
ment of a colony would in any way 

■ be affected by the extremely slight 
and gradual motion of platform scales. I 
usually have a colony on scales, and 
have never noticed any difference. 
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Pollen Packaging 
What processing does pollen 

Q require after it is taken from the 
■ traps? 

Clifford Jackson 
Trenton, SC 

A 
None, other than to remove any 
bits of foreign matter, such as an 

■ occasional wing or leg of a bee, 
etc. After harvesting it must be protected 
from wax worms and from mold. It should 
be dried out in a warm, dry room, and pref­
erably frozen before being packed in well­
sealed containers. 

Mating Flights 

Q 
I understand that a virgin queen 

' makes several mating flights. 
■ Does she mate more than once 

on any Individual mating flight, or 
does she return to the hive after each 
encounter with a drone? 

Charles M. McDonald 
Baton Rouge, LA 

A 
The queen is likely to mate with a 
succession of drones on each 

• mating flight. 

Good For Feed 

Q 
I have four gallons of pur­
chased honey that I scorched 

■ by letting It heat too long, so It 
Is not flt for food. Could I feed It back to 
the bees, after diluting about one part 
water to two parts honey? 

Robert McCarty 
Sedalia, MO 

A 
That is what I would do. Feed it 
fast, so it cannot ferment after dilu-

■ tion. I think the danger of introduc­
ing AFB would be minimal, especially if 
you feed it all to just one or two hives. 

Start Right 

Q 
I want to turn my beeswax Into 
candles, but It Is not the bright 

■ yellow I should like. How can I 
Improve the color - by dye, bleaching, 
adding color, or what? 

Clarence Susek 
New Kensington, PA 

A 
Beeswax can to some extent be 
bleached by exposing thin strips to 

■ bright sunshine, but this will not 
produce the bright yellow that is sought, 
nor, I think, willdyeorcoloradditives. The 
best way to get bright yellow beeswax is 
to start with cappings wax, and then, most 
important, melt it in the right sort of con­
tainer, namely, something well tinned, 
like a topless 60-lb. can, and not a vessel 
of iron, copper, etc. Beeswax reacts w ith 
many metals and becomes discolored. 
Alternatively, one can, starting with cap­
pings wax, melt it in a solar extractor, 
again avoiding contact with metals. This 
makes very nice wax. 

Late Meal 

Q 
How late In the season can I 
feed sugar syrup without caus-

■ Ing excess moisture In the hive 
during winter? 

Richard Stewart 
North Creek, NY 

A 
I have never heard that feeding 
sugar syrup causes excess mois-

■ ture in a hive. In general, bees can 
be given syrup as long as they are still 
active, that is, flying to and from the hive 
at least once or twice a week, and before 
they go into winter cluster. 

(Questions are welcomed. Address: Dr. 
Richard Taylor, Box 352, Interlaken, NY 
14841, enclosing a stamped envelope.) 

-A NSWER~LrdTaylor 
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NATIONAL HONEY MONTH 
September 1991 

By the Secretary of Agriculture of the United States of America 

□ A PROCLAMATI ON □ 

U.S. Secretary of Agriculture EdwardMadiganhas joined the National 
Honey Board to proclaim September as National Honey Month. 

In his proclamation, Madigan recognized the importance of the 
beekeeping industry to the agricultural economy. Approximately one­
third of the human diet is benefitted directly or indirectly from crops 
pollinated by honey bees. 

Madigan encouraged all Americans to enjoy the natural taste of 
honey and honey products. Honey is used by millions of Americans as 
an ingredient, topping or a sweetener. And, honey is a wholesome 
ingredient in manufactured foods such as ice cream, bread, salad 
dressing, crackers and candies. 

Throughout September, join with the National Honey Board in 
celebrating mankind's oldest sweetener. Promote and publicize honey 
for National Honey Month. 

June Meeting Turnover 

HONEY BOARD ELECTIONS 
The National Honey Board 
elected Bill Gamber, Binford 
Weaver and Steve Klein as offi­
cers and Dale Bauer and Neil 

Bill Gamber 

Miller as members to the Execu­
tive Committee during the 
Board's annual meeting in Den-
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ver, June 28. 
Bill Gamber, vice president of 

Dutch Gold Honey, Inc. in Lan­
caster, PA, was elected as chair­
person of the National Honey 
Board. As chairperson, Gamber 
presides at Board meetings and 
supervises all Board activities. 
Gamber previously served as 
vice chairperson. 

Gamber is replacing Dwight 
Stoller, whose term on the Honey 
Board expired March 31. 

Binford Weaver, a producer 
from Navasota, TX, was elected 
as vice chairperson. Steve Klein, 
a producer from Marshall, MN, 
was re-elected as secretary /treas­
urer. 

Also elected to serve on the 
Executive Committee were Dale 
Bauer, Fertile, MN, and Neil 
Miller, Blackfoot, ID. 

ALL THE NEWS THAT FITS 

AHP HIRES 
CONNOR 
The Executive Board of the 
American Honey Producers As­
sociation, Inc., has hired Dr. 
Lawrence J. Connor of Cheshire, 
CT to serve as the new Executive 
Secretary of their organization. 
Dr. Connor replaces Ray 
Chancey of Dayton, TX, who 
requested the change so he could 
spend more time with his per­
sonal business. 

AHP A president Richard 
Adee of Bruce, South Dakota, 
said that "Dr. Connor has been 
hired to provide services to our 
growing membership, and to al­
low Ray Chancey, other execu­
tive board members, and myself, 
to carry out our work on our 
many projects", Chancey will 
continue to serve as program 
chairman for the annual ARP A 
convention. 

"During the past 2-1/2 years, 
the ARPA has doubled its mem-

bership," Adee added. "This 
means we need someone to con­
centrate on their needs. During 
this time we had an arrangement 
with Dr. Connor to produce The 
Honey Producer Magazine, a 
top-quality publication com­
pletely supported by advertising 
income. That's the kind of man­
agement skill we need to help the 
ARPA do its job," Adee said. 

A popular lecturer and short­
course coordinator, Connor an­
nually conducts short courses for 
the Eastern Apicultural Society 
and the TX Beekeepers Assn' 

"I need to make it clear to my 
current customers and subscrib­
ers that the ARP A Executive 
Secretary position is a part-time 
position," Connor explains, 
"During this fall my wife Cather­
ine and I will be reorganizing the 
BES-Wicwas office to provide 
space for APHA activities. 

Until other arrangements, Dr. 
Connor may be reached at P.O. 
Box 817, Cheshire, CT, 06410-
0817. His phone, 24-hour an­
swering machine and FAX num­
ber is 203-250-7575. 

SAGE, THE BEAR 
The Ladies Auxiliary of the 
American Beekeepers Federa­
tion introduces Sage. Named for 
the tastiest honey source from his 
home state of OK, it also comes 
from the wisdom he has absorbed 
from some of the best beekeeping 
books available. Hand made and 
crafted this 5-1/2" x 5-1/2" 
loveable bear and his books is 
available for only $9.95, plus 
$3.00 P&H from theABF Auxil­
iary, Rt.3, Box 3, Melnor, ND, 
58060. Proceeds benefit the 
American Honey Queen pro­
gram. 
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Federation's 1991 Winner 

4-HER'S BEST IS SURVEY 
Exhaustive research provided the foundation for the top writer in the 
1991 American Beekeeping Federation 4-H Beekeeping Essay con­
test, which had the theme Honey Use in My Community. 

Jennifer Diane Bittel, a 13-year-old eighth grader from Dallas, OR, 
earns a $150 cash prize for her essay, which she titled What ls Buzzing 
in Polk County. She developed survey forms and gathered data on 
honey use in her community from eight beekeepers, two honey 
processors, 100 consumers, seven food manufacturers, 20retail stores, 
30restaurants, eight institutional foodservice establishments, and nine 
schools. 

Jennifer's survey data became the basis for her winning essay: 22% 
of consumers use honey weekly and 35% use one to two cups per 
month, she found, but 60% of the restaurants don't serve honey at all. 
Some of the cooks she interviewed shared honey recipes with her; with 
these she compiled a booklet to help "keep things buzzing in Polk 
County." 

Jennifer has been in 4-H three years. She plays the piano (6 years) 
and the violin (5 years) and has two pet lambs-Clarence and Florence. 

Placing second and winning a $100 cash prize is Ryan Daniel Smith, 
11, of Wellington, NV. A sixth grader, he is a member of the Smith 
Valley Community 4-H Club. He is also involved in little league, 
piano, clarinet, and church school. 

Ryan also surveyed a variety of honey users, including the Nugget 
Hotel and Casino in Reno-Sparks. He found it"operates eight different 
restaurants (and) ... uses about 90 pounds of honey per month. 
(Nugget Food and Beverage Director Al) Darby said honey is rou­
tinely offered with pancakes, waffles and french toast at the General 
Store and Farm House restaurants. It is available at all bars and is 
served mostly with hot drinks. The Nugget has its own bakery where 
they use honey in french walnut toast, bran muffms, glaze for dough­
nuts, coffee cakes, almond bars, cinnamon glaze, and lemon sauce. 
The Nugget also uses honey in its spinach salad dressing and with some 
of its chicken dishes. In addition to the one pouncd packets, the Nugget 
had 18 five-pound containers, and four five-gallon buckets of honey 
in stock." 

Winning $50 for her third place essay is Marie Renner, 15, of 
Clearbrook, VA, where she will be an 11th-grader at James Wood 
High School. She is a member of the White Hall 4-H Club, runs cross­
country and indoor and outdoor track and takes dancing lessons. 

'The golden treasure of the honeycomb is a favored ingredient of the 
discerning cook", Marie wrote. "Most of the cooks I talked to feel it 
makes a recipe sweet and savory. They feel the benefits from using 
honey in cooking include baked goods staying fresher longer, a rich 
brown color, and a new flavor from an old dish. Because the taste of 
honey varies from the light and mild to the dark and strong, cooks 
describe honey as tricky to work with. Muffins, cookies, cakes, bread, 
pies, baked chicken, baked beans, barbecue sauce, salad dressings, and 
drinks are some of the recipes they use." 

In addition to their cash awards, the three essayists will receive a 
book on beekeeping as will each of the state winners from the other 18 
states which submitted essays. 

'The quality of this year's essays made the work of the judges 
difficult", says ABF Secretary Troy Fore. ''The top half-dozen scored 
very close together. Any one was worthy of a top prize. 

''This essay topic took the students out into their community to talk 
to our customers, the users of honey. Next year's topic is designed to 
do the same on the subject of pollination." 

The topic of the 1992 ABF 4-H Essay is ''The Results of Honey Bee 
Pollination in My Community." The essayist is to first determine 
which foods benefit from honey bee pollination, then survey consumer 
and foodservice use and retail sale of these foods as well as farm use 
of bees for pollination. 
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Quebec's New Product 

MEAD MOVES NORTH 
Quebec beekeepers have come 
up with a new idea to produce an 
old product as a way to increase 
their returns. 

They are producing mead and 
getting financial help from Agri­
culture Canada under its Agri­
food Testing and Experimenta­
tion program. 

"We want to increase the value 
of our honey crop," said producer 
Claude Desrochers. "Producing 
mead allows us to diversify. It 
also represents a personal chal­
lenge in that we are looking to 
master the art of winemaking." 

Desrochers, his partner Marie­
Claude Dupuis, and four other 
beekeepers decided to try mead 
production after attending a 
course conducted by wine expert 
Robert Demoy. 

"Mead has a lot of potential as 
a specialty product," said De­
moy, who now works as the 
project's technical adviser. 

After tasting the results of the 
program's first production, 
Demoy said "the results to date 
are encouraging." 

The beekeepers will also pro­
duce a mead with added fruit. 

''The first vintage will be a dry 

A Royal Rip-Off? 

rose made from raspberries," 
Desrocher said. "After our initial 
evaluation, we believe that honey 
enhances the flavor of the fruit in 
these wines. 

''These first vintages will al­
low us to test the market, evaluate 
the tastes of consumers and, if 
necessary, readjust our targets." 

In the last two years of the 
project, the producers plan to try 
at least one other fruit-based 
mead, a champagne-type mead 
and a mead aperitif with a higher 
alcohol content. 

The products will be sold at the 
farm gate, in line with Quebec 
provincial regulations governing 
the marketing of cottage wines 
and spirits. 

But if producers can create and 
meet a large, steady demand, 
white mead or mead rose could 
become available in the 
province's liquor stores. 

For the moment, though, the 
producers are looking for quality, 
not quantity, and they are using 
white honey to achieve this even 
though it is harder to ferment. 

"What we are striving for is 
excellence, not a large volume of 
production," Desrochers said. 

ROYAL JELLY A JOKE? 
A leading British nutritionist has 
caused a royal stir by backing a 
health magazine's claim that 
royal jelly is no better for the user 
than a bowl of cornflakes. 

''There is not a shred of evi­
dence that it does any good what­
soever," said Arnold Bender, 
former professor of nutrition at 
the University of London. 

And the magazine Which Way 
to Health? said it found no scien­
tific evidence to back up health 
claims. 

It said while royal jelly con­
tains all of the amino acids, 10 
vitamins and six minerals they 
are only present in tiny amounts. 

It said compared with a gener­
ous 500 milligram serving of 
royal jelly, a bowl of cornflakes 
provides 30 times more thiamine 

and riboflavin, 90 times more 
niacin and almost400 times more 
folic acid. 

"It's an expensive and not very 
good way of getting more vita­
mins and minerals," the maga­
zine said. "Advertisements sug­
gesting it can help treat medical 
conditions are misleading. Le­
gally, royal jelly products are 
classified as foods and cannot 
make medical claims." 

Britons spend 1 7 million 
pounds (about US$10 million) a 
year on royal jelly products. 

Among its supporters is Peter 
Dean, a star of the British televi­
sion series The East Enders. "It 
seems to work for me when I'm 
feeling a bit run down," Dean 
said. "I prefer royal jelly to a 
bowl of soggy cereal any day." 
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Ontario Has Trap Line 

CANADA WATCHES BORDER 
The Ontario Ministry of Agricul­
ture is standing on guard at the 
U.S. border on the watch for 
invading varroa mites and Afri­
canized bees. 

The ministry has placed 540 
swarm traps along its border with 
New York state to give the 
province's 5,000 beekeepers 
early warning of any incursion. 

Last year, the 80 ministry in­
spectors checked 30,436 of the 
province's 105,000 hives for 
varroa and chalkbrood. There 
was no incidence of varroa in the 
20,000 hives checked for the 
mite. 

V arroa is a reportable disease 
under the federal Animal Dis­
eases Protection Act and provin­
cial inspectors are working 
closely with federal veterinarians 
in the continuing survey for the 
pest. 

But provincial ap1anst 
Douglas McRory said the prov­
incestill feels not enough survey­
ing is being carried out. 

Lands' End, Inc., the national 
mail order clothing retailer bat­
tling a growing boycott by fur 
trade, farm, and sportsmen 
groups, now finds itself in a pain­
ful financial pinch. 
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"We will be negotiating with 
Agriculture Canada for more," 
McRory said. "The feeling is that 
we would like to see every hive 
within 10 miles of the border 
surveyed - just as we do now for 
honey bee tracheal mites - and 
twopercentofthehivesintherest 
of the province." 

The tracheal mite surveys in 
the fall of 1989 and spring of 
1990 resulted in the depopulation 
of 1,475 hives in 46 bee yards. 
The fall, 1990, survey saw an­
other 465 hives in 15 bee yards 
depopulated. 

McRory said inspectors are 
mainly finding HTM close to the 
U.S. border. 

"We have been finding the 
infestations at really low num­
bers in the hive-often one or two 
bees with mites in them," he said. 
"It is also apparent from our 
sampling across the province that 
HTM is not present in measur­
able amounts elsewhere in the 
province. 

Thecompany's 1990netprofit 
plummeted almost 50 percent 
from 1989 and its stock has 
dropped 20 percent from its an­
nual high, since the boycott by 
animal user groups began last 

Bee Art 
GALLERY HAS 
"BRIDGE OF BEES" 
SHOWING 
The Amos Eno Gallery will pres­
ent the first New York solo show 
of Boston Artist, Mary Spencer. 
The Bridge of Bees is a show of 
recent monotypes and will be 
view from September 7 - 26. The 
Amos Eno Gallery is on the 
fourth floor at 594 Broadway. 

Spencer's monotypes revolve 
around the central image of a 
beekeeper asleep by his hive 

summer. Fur trade, farm, and 
sportsmen groups launched the 
boycott because Lands' End re­
fused to retract statements that it 
would sell no fur or leather not 
"obtained through the natural 
food chain" due to "environ­
mental and humane concerns." 

Lands' End stock traded up to 
$35 per share in 1989, but the 
stock has retreated to around $19 
per share since the boycott 
started. In the fourth quarter of 

while the bees make unprece­
dented night flights. These pieces 
reflect the symbolic ramifica­
tions of the hive, honey, Queen 
bee, and beekeeper with sugges­
tions of sleep and wakefulness, 
cloister and field, and masculine 
and feminine energies. 

Combs in a hive are built by 
chains of bees linked leg to leg; 
this iconographic figure of coop­
eration is known to beekeepers as 
The Bridge of Bees. Spencer's 
work suggests both communal 
sanctuary and the most stringent 
discipline, even sacrifice. The 
narrative elements allude to an­
cient myths of Blue Bee Vishnu 
and the Semi-sacred bee atten­
dants ofisis, Cybele, and Diana. 

Mary Spencer has received the 
Massachusetts Artists' Fellow­
ship in Drawing, the Blanche E. 
Coleman Award, and Fellow­
ships to Yaddo, the Millay Col­
ony for the Arts, and the Virginia 
Center for the Creative Arts. Her 
work has been shown throughout 
New England, New York, and 
the Midwest. 

For more information contact 
Daniel B. Perris, Director, 594 
Broadway, #404, New York, NY 
10012, (212) 226-5342. 

1990, according to the Wall 
Street Journal, Lands' End earn­
ings fell more than nine percent 
over 1989. 

Lands' End's sluggish per­
formance has not gone unnoticed 
by market analysts. The March 
report of Value Line, an investor 
service, declared that Lands' End 
stock "is not timely," a clear sig­
nal to investors to hold off stock 
purchases. 

Your new Hobby 
{A11tdles 0.1,1td 'f<e.l,efs 

{rol41 E eesc:..,c:tX 
You can create your own! 

We provide the molds and all the 
necessary supplies. Our new 
technique for wax pouring is very 

simple. Product quality for best 
results is guaranteed. 

Please ask for our free brochure. 
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USDA INVENTS 
TEMPER METER 
A "temper meter" for honey bees 
may help protect against the very 
aggressive Africanized bees that 
are moving into Texas from 
Mexico. 

"If we can spot bees that have 
Type A personalities, we will 
have a better chance to control 
Africanized bees before they 
invade our calmer domestic bee 
colonies," says Hayward G. 
Spangler with the U.S. Depart­
ment of Agriculture. 

Spangler invented an elec­
tronic device- the stingometer -
to record how many stings dis­
turbed bees make, an indication 
of their demeanor. 

He has recorded up to 24 
stings per second from African-

Bill Murphy 

Bill Murphy's 95th birthday 
celebration was extra special. 
The Allegheny Mountain Bee­
keepers Association presented 
him a plaque for lifetime 
achievement in apiculture. 

The group also presented the 
book ABC & XYZ of Beekeeping 
to the La Vale Library in his 
honor. 

Mr. Murphy was born March 
18, 1896, in Parsons, WV, but 
moved to Maryland as a small 
child. His parents, Charles 
Arthur and Corlista (Groghan) 
Murphy, settled on the North 
Slope Farm in eastern Garrett 
County. 

As a young boy he attended the 
Beall School during the winter 
season only. He worked on the 
family farm helping to plant and 
harvest crops and also worked on 
neighboring farms. 

His first experience with 
honey bees occurred while he 
watched turkey hens to keep the 
foxes away from his homeplace. 
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ized bees in tests in Costa Rica. 
That compares to a maximum of 
about four stings per second re­
corded from domestic bees near 
his Jab in Tucson, AZ.. 

He put an electronic sensor 
inside a small plastic bottle that's 
a target for stinging bees. Hung in 
front of a hive entrance, the de­
vice records bee stings for 10 
seconds after the bees are pro­
voked by blowing air in the hive. 

Spangler and fellow ento­
mologist Eric H. Erickson at the 
Carl Hayden Bee Research Cen­
ter have received a patent for the 
device. They hope private indus­
try will develop it into a reasona­
bly priced commercial product 
so beekeepers can destroy overly 
defensive hives or take out the 
old, mean queen and put in a new 
gentle one that will produce 
friendlier offspring. 

He was barefoot and got stung 
while walking in the meadow. 
His father cut an oak tree when 
Bill was 10 years old and he got 
his first taste of wild honey. 

In 1924 he married Cora Vir­
ginia Rinker, of Moorefield, 
WY. They settled on a farm and 
orchard five miles west of Frost­
burg in Garrett County. Mr. 
Murphy began beekeeping in 
1941. 

Leaving the farm in 1951 he 
maintained his interest in honey 
production even after retirement 
10 years later. His hobby lasted 
46 years when he sold or gave 
away his hives and equipment. 

Kristine Stowell, 18, is Miss 
Michigan Honey Queen, 
crowned in March, 1991. She 
will promote honey and beekeep­
ing throughout the state during 
the year and will compete in the 
National competition in San 
Diego, CA in January. 

VIDEO MAKES 
DEBUT 
A new video showing the versa­
tility and ease of cooking with 
honey is now available from the 
National Honey Board. The Just 
AddH oney videotape can be used 
for such events as state fairs, 
presentations and cooking dem­
onstrations. 

Just Add Honey is a lively and 
entertaining 23-minute segment 

USDA AMENDS 
HONEY ACT 
The U.S. Dept. of Ag. has 
amended the Honey Research, 
Promotion and Consumer Infor­
mation Order to conform with 
legislation in the 1990 Farm Bill. 

Daniel D. Haley, administra­
tor of USDA' s Agricutural Mar­
keting Service, said the amend­
ments to the order will: 
- provide for exporterrepresen­
tation on the National Honey 
Board; 
- allow existing board mem­
bers to fulfill their respective 
terms of office should a realign­
ment of regional production or 
representation occur; 
- allow exemption from paying 
board assessments only to those 
who produce, handle or impon 
less than 6,000 pounds of honey, 
or who donate their honey to 
charity; 
- provide that patents, copy-

with the look of a network talk 
show. A number of great recipe 
ideas are presented by witty and 
attractive hosts. Consumers 
won 'twalk away from this video 
without absorbing a few good 
hints on using honey. 

Order your copy of the Just 
Add Honey videotape today by 
sending $12 to the National 
Honey Board, 421 21st Avenue, 
Suite 203, Longmont, CO 
80501-1421. 

rights, inventions, product for­
mulations or publications devel­
oped by the board be the property 
of the board, and that funds gen­
erated from them would benefit 
the board; 
- require USDA's Agricultural 
Stabilization and Conservation 
Service to provide documenta­
tion to producers at the time it 
deducts assessments for the 
board on honey placed under the 
fed. Honey Price Support Loan 
Program; 
- provide that persons receiv­
ing an exemption from paying 
assessments must maintain cer­
tain records; and 
- place responsibility for pay­
ing assessments directly on the 
producer whose assessment has 
not been collected by a first han­
dler (buyer) or ASCS. 

These amendments were pub­
lished in the Aug. 7 Federal 
Register, pg. 37453 and were 
effective immediately. 

FOOD PRICES UP, BUT FARM INCOME 
DOWN - NOTHING NEW! 
U.S. Retail Food Prices in 1991 should average only about three 
percent higher than last year. Allan Lines, agricultural economist at 
Ohio State University, says lower prices for poultry, eggs, dairy 
products and vegetables will moderate small increases in beef and pork 
prices, and somewhat larger increases in fresh fruit prices. Overall, 
food prices will probably increase less than most goods and services. 
Since 1960, food prices have equaled or exceeded the average inflation 
rate 19 times. And since 1986, food prices have risen more rapidly than 
the general rate of inflation. Lines says this suggests that food has 
become a major source of inflation in the general economy. Food 
expenditures are the third largest component of the consumer price 
index at 16.3 percent, behind housing at42 percent and transportation 
at 17 .1 percent. 

1991 Farm Income is expected to drop as much as 15 percent from 
last year's strong showing of $47 billion net farm income and $58 
billion net cash farm income, according to Lines. Contributing to the 
decline are an additional $2 billion in expenses, $3 billion less exports, 
lower government payments and $8 billion Jess in cash farm receipts. 
Highly leveraged farms will be hurt most by lower earnings, which 
will cut farmers' capacity to service debt and reduce the amount of 
income left for family living and capital replacement. It will be 
difficult to maintain asset values, especially land prices. Lines advises 
farmers and beekeepers, to keep reducing debt and be cautious about 
taking new Joans. 
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AMERICANPIGEON JOURNAL.Breeding 
& promoting pigeons for pleasu_re & profit. 
U.S.: 1 yr. $15; 2 yrs. $28. Foreign (payable 
US funds): 1 yr. $18.00; 2 yrs. $34.00. First 
class and air mail rates upon request. Free 
copy on request. P.O. Box 278, Warrenton, 
MO 63383. 

THE AUSTRALASIAN BEEKEEPER. Pub· 
lished monthly by Pender Beekeeping Sup• 
plies Pty. Ltd. Send request to: The Austra• 
lasian Beekeeper PMB 19, Maitland NSW 
2320, Australia. Subscription $US 27.00 per 
annum, Surface Mail (in advance). Payment 
by Banlc Draft. Sample copy free on request. 

RARE BREEDS JOURNAL. Bi.monthly 
journal about exotic, minor and rare breeds 
of domesticated animals and their owners. 
$18.00 (U.S.)/year, $24.00 Foreign;$2.50 for 
sam1>le copy. Rare Breeds Journal, Dept. 
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ability to learn and to make rational 
choices about matters that affect their 
welfare." 

I could tell from the look on his face 
that Uncle Lester wasn't buying any of 
this. In fact, he seemed to be of the 
opinion that I was putting him on. 

"Give me one good example that 
proves a bee can think," Uncle Lester 
suddenly demanded. He obviously 
thought that now he had me in a corner. 

"Okay," I answered. "Here's your 
example. If a worker bee has her choice 
of two different nectar sources, she will 
- other things being equal - choose the 
source whose nectar has the higher 
percentage of sugars." 

"Huh?" Uncle Lester said. "Run 
that by me again. I don't know what 
you're talking about." 

"To put it another way, bees are 
smart enough to know how sweet a 
given nectar is in comparison to an­
other nectar. And smart enough to 
choose the nectar that gives them the 
best return for their time and effort." 

"!still don't know what in the world 
you're talking about,"Uncle Lester said 
peevishly. 

"Never mind," I suggested. It's all 
rather abstruse, unless you happen to 
be a beekeeper." 

"Ab.what?" 
"Look," I said. "You ought to know 

more about bees than most people do. 
You're always asking me questions 
about them. And you've actually seen 
the innards of a real hive. Don't you 
remember that time you put on a bee 
suit and veil and gloves and went with 
me out to my hives?" 

"Sure I remember," Uncle Lester 
answered. "How could I forget. All those 
bees buzzing around everywhere." 

"Well, you told me you wanted to 
see what a beekeeper really does. So I 
showed you how to smoke the bees and 
open a hive. And I even found the queen 
and pointed her out to you. And you 
didn't even get stung, did you?" 

"No, but I was probably just lucky." 
"The point is," I said, "you should 

have learned something positive about 
bees from that experience. You should 
have been able to see for yourself that 
bees are marvelous little creatures and 
fun to work with." 

"I still don't see why anybody 
would want to mess around with bees," 
Uncle Lester insisted. 

"Didn't you see anything that day 
that excited your sense of wonder?" I 
asked in exasperation. 

"No," Uncle Lester answered. "I 
didn't. But then most of the time I had 
my eyes closed." □ 
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'' Y 
ou still messin' with bees?" my Uncle Lester asked 
me the last time we were together. 

· "More or less," I answered, trying not to sound 
too definite. Uncle Lester hates definite state­
ments, unless he happens to be the one making 

them. Make a definite statement and Uncle Lester is sure to challenge 
it. 

"Whaddya mean, more or less?" he went on." Are you or ain't you?" 
Uncle Lester likes to challenge indefinite statements, too. 

"Yes, I still have bees," I said, knowing full well that now Uncle 
Lester was certain to attack. He likes to charge your verbal positions, 
Uncle Lester does. No flanking maneuvers for him. He comes at you 
straight on. 

"Whaddya want to mess around with bees for, anyway? Seems like 
a dumb thing for a person to do, if you ask me." 

I, of course, hadn't asked him. Had no intention of asking him. But 
it talces more than that to deter Uncle Lester. 

"So tell me," he pressed on, "what's so great about foolin' around 
with bees?" 

"Well," I answered, "for one thing, I happen to like bees. They're a 
lotoffun to work with." I was going to say more, but Uncle Lester came 
right back at me. 

"Fun to work with, eh? How the H-E-double toothpicks can it be any 
fun to work with something that can sting the bejabers out ofya?" 

"I guess it wouldn't be, for most people," I answered. "But some of 
us find bees extremely fascinating." 

"What's so fascinating about 'em?" Uncle Lester demanded. I 
thought of retreating, then and there, because there's no winning an 
argument with my Uncle Lester. Like some people, he likes to argue just 
for the sake of argument. But I felt called upon to defend my avocation. 
Besides, sometimes I like to argue, too. Just for the sport of it. So I 
mounted a charge right back at good old Uncle Lester. 

"Everything about the honey bee is fascinating," I said, with a 
conviction that surprised even me. "There's no creature anywhere more 
fascinating than the bee. Just ask any beekeeper." 

"I can't see anything very fascinating about gettin' stung," Uncle 
Lester ~d, in a bit of a huff. 

"Astingnowandthenisjustpartofbeingabeekeeper,"Icontinued, 
trying to sound philosophical. Uncle Lester doesn't like philosophers. 

"Sounds dumb to me," he retorted. "Who likes to get stung?" 
"Nobody, I suppose," I went on. "But it's part of the game from time 

to time, Besides, bees do a lot more than just sting, you know. They 
pollinate all sorts of plants and they make honey. You know what honey 
is, don't you? That sweet, sticky stuff.they sell at the supermarket?" I 
have to admit that I'm not above needling my Uncle Lester once in a 
while. 

"Course I know what honey is," he replied. "What damn fool 
doesn't?" 

"I was just wondering," said I, enjoying Uncle Lester's discombobu­
lation more than perhaps I should have. 

"What goad's honey, anyway?" he asked with a hint of truculence. 
"It's no better than sugar. And besides, sugar's cheaper." 

"Honey is a lot better than sugar," I countered. "Just ask the 
experts." 

"What do all those so-called experts know?"•Uncle Lester shot back. 
"Most of those experts don't know diddly squat, if you ask me. They just 
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like to think they do." 
"Well," I said, "some experts are of 

the opinion that bee stings are good for 
arthritis." Uncle Lester has a touch of 
arthritis, so I calculated that this state­
ment would get his attention. 

"Bee stings are good for arthritis? 
Why that's the dumbest idea I ever 
heard of. How could a bee sting help 
someone's arthritis?" 

"I don't know how it works," I said. 
"Nobody knows for sure." "But it does 
seem to work. At least for some people. 
There are lots of articles about bee 
venom therapy in the bee journals." 

"If that ain't the limit," Uncle 
Lester said, shaking his head. "Pretty 
soon you'll be telling me that bees can 
think." 

"As a matter of fact," I said, "they 
can." Uncle Lester looked at me with 
pure disbelief. "It's the truth," I went 
on. "I'm not saying bees think in the 
same way human beings think, because 
they don't. But they do seem to have the 

Continued on Page 514 

Convincing 
Uncle 
Lester 

Richard Dalby 
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