NOVEMBER, 2016

The Natural Swarm
North Olympic Peninsula Beekeepers Association
MMXVI, ISSUE 11

The President’s………...Pipings…...…Meg Depew

Hello everyone.
I’m writing my final note as your President and this is quite bittersweet for
me. I have enjoyed my tenure and I’m eager to start my term at Past President. This allows me to stay active with the board but also meet my growing
responsibilities with my family. I’ve recently was given the new title of
“Grannie” and the next generation of beekeeper has entered our family- Harper Pearl was born just a month ago and already has us all wrapped around
her fingers. Life is good.
I have seen the dedication of my fellow officers and I know the club, in general, will be in good
hands. But in all honesty, there are too few hands stepping up to support the board. I see
many members who are not engaged with the club and do not even attend meetings; others are
consistent at the meetings and willing to learn but are reluctant to step up. I understand this.
We all have busy lives and are pulled in many different directions. However, the club will not
provide the benefit we have all come to expect, without everyone taking a turn at leadership. I
can assure each of you that the board positions are well supported and minimal in participation
and time commitment. Please support our wonderful club and consider giving of your time and
talent.
And with this, I step aside to allow others to take the lead. I got your back. And I’ll be there to
support as able, and possibly step back onto the board in a few years. When things slow down!
—Meg
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NOPBA ELECTIONS!

NOPBA

This is your chance to become the President!

Or Put your name in for any of the following positions !!!!

Here’s the positions you can put your name in for . You can make a difference, also as a member of the board your annual dues are free !

President
Vice President

Any one of these can
be yours !!!!!

Secretary
Treasure
Librarian

We Are still in need of a nominee for Secretary
and Vice president !
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Election Ballot for 2017

President:
1. Tyrone Beatty
2.
Vice President
1.
2.
Secretary
1.
2.

Treasurer
1. Chris Beatty
2.
Librarian
1. Angela Reagan
2.
* Board positions of Education/Beekeeper and Ad Hoc
are not up for election this year.
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The Vice President…………Buzzings…….….Tyrone Beatty

It is the day before Halloween and this is my last article for the 2016 beekeeping
season. I have been a beekeeper since 2014 and I recently read an article about
the joys and the woes of beekeeping. That truly describes my experience. As I excitedly hived my first set of bees I was stung on the forehead through the screen
of my head gear. I just couldn’t believe it. I totally looked like a unicorn! While
painful, it didn’t curb my enthusiasm. Since that time, I’ve been amazed to watch
a new born bee break out of its cell. I witnessed the magic and wonder of a bee
swarm come out of its home and surround me with its bee song. I even beat the
winter this past year and had my first hive to overwinter successfully, build up
quickly in the spring only to see it meet demise by yellow jackets in the fall.
Beekeeping truly is a hobby that is not for the easily discouraged or the weak of muscle. It tests me both emotionally
and physically (those honey supers are heavy)! The bees,
rightly so, through observation and spending time with them
out in the garden, become a part of the family. There is a
connection that is forged and I feel the soul crushing agony
when a hive is lost. Beekeeping is a never ending journey of
learning and adapting, adjusting and readjusting.

Next season, I hope to bring in more speakers to share their diversity of ideas, experiences, and approaches to beekeeping. The more I learn, the deeper my fascination with these tiny family members grows. Thank you all for such a great
honeybee season and we’ll BEE seeing you again in the Spring.
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Education…………Orentation Flight………….Mark Urnes
A Report From the Home of the Honeybee
My wife and I have returned from a fantastic visit to Italy and I am happy to report that
the honeybees are thriving in the places we visited. Our first stop was the island of Sicily. I’m
kind of interested in Mediterranean history so, to me, Sicily is important because almost every
culture has possessed it at some time. It has always been a major food producer and that’s still
the case and, as every student can tell you, if you have agriculture, you need bees. Everywhere
we went, there were honeybees. This has to be as close to ideal conditions as you can get for
bees. Interestingly, the lighter colored bees we call “Italians” were nowhere to be seen. Every
bee I saw looked more Carniolan.

This first picture is a set of Langstroth hives, pretty much the same as mine. The second
is a Ferula hive measuring 8”x8”x36”. It is laid on its side along with 200 others and the bees
fill the box with comb. About 20 combs are removed from each hive. This type of hive was probably brought to Sicily by the Arabs in the 7 th century and is still in use today.
Moving from the wide open spaces of Sicily to the city of Rome, we found just as many
bees. In October, the main flower being worked seemed to be English ivy and blackberry, just
like here in Clallam county. (Those invasives sure do get around.) The Romans have been writing about beekeeping for 2,200 years so they have the basics figured out. This is a picture of me
in from of the Fontana delle Api (Fountain of the Bees) created by Bernini for the Barberini
family. They were one of Rome’s great dynastic families, mostly know for helping themselves to
anything that caught their eye. (But they had some popes so that was ok.) They adopted the
crest of three bees in flight, mostly because the Barb- in their name matched the barb on the
bee’s stinger. I doubt they had a beekeeping background. What a place.
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Sicilian Beehive & honey – History and Types
Beekeepers used a primitive yet effective form of hive made from stems of the giant Fennel
plant (Ferula thyrsifolia) in Sicilian, Fella.

Excellent example of the use of the ancient ferula hive in Sicily. Beekeeper Sebastiano Pulvirenti, one of the last fasciddari (beekeepers) and standard-bearer of traditional beekeeping in
the Hyblaean Mountains. In 1970 he had about 1500 hives of made of fennel stems (know as
fasceddi), which gave about three kilograms of honey each. Today, he has only a hundred
fasceddi in a shelter under rock in the heart of the natural reserve of Valle Anapo, near the old
railway station, Pantalica.

Sicilian black bee (“Apis
mellifera siciliana”) has a
dark abdomen, yellow down
and small wings. The black
bee, which had existed in
Sicily for thousands of
years, began to disappear in
the 1970s and 1980s when
Sicilian beekeepers ceased
using their cane hives and
began to import bees from north Italy (most commonly, Apis mellifera ligustica, known as the
Italian bee). At this time the black bee risked total extinction, which was avoided only through
the work of Pietro Genduso. The last hives of pure black bees were found in a farm at Carini,
just out of Palermo, where an old farmer had several hives and was still making honey using the
ancient method. When Davide decided to become a professional apiarist, he decided to take several hives of black bees to the Aeolian Islands of Vulcano, Alicudi and Filicudi, off the north east
coast of Sicily, where they could breed in isolation without the risk of contamination by other
bees. Today, the honey produced by these bees is the only Sicilian honey produced entirely by the black bee. The Sicilian bee is docile and very productive, even in hot weather (it
can withstand temperatures over 40°C, when other bees stop working) and can tolerate sudden
temperature changes.
The black bee is distinguished from the common Apis mellifica ligustica (the Italian honey bee)
not only by its colour but its smaller wings. It is so docile that beekeepers may not need to wear
masks or suits when removing honey and tend the hives.
The Sicilian bees are very productive, even at high temperatures (withstanding over 40°C) when
other bees stop producing, and can tolerate sudden temperature variations. As a result it is an
excellent pollinator for a wide range of plants. Honey is produced from April to July.
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The Guard Bee —— Walt

This new Magazine brought to my attention by Jerry Dow:
“A new magazine on Beekeeping This New magazine looks real interesting to me
and it has some beautiful hive photos plus several interesting articles on beekeeping by experienced beekeepers as far as I can tell.”

Jerry
http://media.wix.com/ugd/42a31e_d3d62bea76424b56b685e9aacfa19f69.pdf

Click on the above URL for a free pdf of the first edition of “Natural Bee Husbandry”
The International Journal for Bee-Centred Beekeeping.
Contents:
Editorial
A Bee Loud Glade, Heidi Herrmann
Macedonia: Capturing Old Traditions by Gareth John
Should We All Go Native? Dorian Pritchard, Dip. Gen., PhD
Apocentric Beekeeping – Origins and Fundamentals, David Heaf
The Modern Top Bar Hive, Phil Chandler
Commercial Warré Beekeeping in Australia, Tim Malfroy
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What is biodynamic beekeeping?
From : Honey Bee Suite

All the hoopla surrounding the difference between a bee-“keeper” and a bee-“haver” is laid to
rest by the proponents of biodynamic beekeeping. According to an article in the Green Guide,
the aim of biodynamic beekeeping is “to minimize stress factors and allow bees to develop in accordance with their true nature.”
Proponents of biodynamic beekeeping, such as practical-crafts teacher Keith Gelber of Chico,
insist that biodynamic beekeepers neither “have” nor “keep” bees but simply provide them with
“a clean place to live.” Gelber likes to think of himself as a bee “steward.”
Gelber keeps bees in accordance with the Demeter International Bee Standards. This group
maintains a strict set of rules that must be followed in order for honey to bear their seal of approval. All types of standards are spelled out including how bees are raised, how honey is processed, and what containers may be used . . . interesting reading if you have a few minutes.
A few points:










Natural combs are used, rather than foundation.
Swarming is recognized as the natural form of colony reproduction.
Clipping of queen’s wings is prohibited.
Regular and systematic queen replacement is prohibited.
Pollen substitutes are prohibited.
Beehives must be made of all natural materials, such as wood, straw, or clay.
Artificial insemination is not used. Instead queens are allowed to fly free to mate.
Grafting of larvae to produce queens is prohibited.
No pesticides or antibiotics are allowed, although the use of natural organic acids such as
formic and oxalic acid may be used for mite control.
 Honey may be transported in containers made of artificial materials but must be decanted
into containers of glass or metal for retail sale.
Gelber takes surplus honey from the hive only in the spring after the bees use what they need—
an idea that makes a lot of sense but requires a world of self-discipline. And since I am not fond
of storing food in plastic, I found the bit about honey containers fascinating.
An eight-page .pdf of the “Demeter International Standards for Beekeeping and Hive Products”
can be downloaded from the biodynamic.org.uk website. Even though I don’t agree with everything they advocate, the document is succinct and casts a different hue on the subject of natural
beekeeping
Rusty
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From the Dow Apiary
I put my Sun-tuff wind screens on my 3 Warre hives
today. I did this last winter and I think it was a successful maneuver. I’m thinking that these screens
block some of the harsh winter wind, a cold wind that
would be hitting the West side of these exposed hives
and sucking a bunch of heat from the hives. And, we
do get a lot of cold west wind off the Pacific Ocean
coming down the Strait in the winter here.
I just use a simple 1 x 2 framework with the Sun-tuff
screwed on. It is very lightweight and is held in place
with a single piece of line with a bungee cord attached
that goes around the hive. And then this assembly
rests against the hive box handles. No other side wall
insulation is involved in my hives other than this one
sided wind break. I don’t use these on my TTBH’s as
they are a lower profile.
—Jerry Dow

Sun Tuff mounted on 1 X 2
frame and held on hive with
Bungee cords
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From The Hive By Chef Beebread
Almond & Honey-Butter Cookie
This thumbprint cookie uses honey as the only sweetener and tender ground almonds to replace
much of the butter found in similar cookies. Just a touch of butter mixed with honey in the filling
gives it a rich flavor without too much saturated fat.
Ingredients

1 cup whole almonds, toasted (see Tip)• 1 1/4 cups wholewheat pastry flour, (see Note)• 1 cup all-purpose flour• 1
teaspoon baking powder• 1/2 teaspoon salt• 2/3 cup plus 1/4
cup honey, divided• 1/3 cup canola oil• 4 tablespoons unsalted butter, at room temperature, divided• 1 large egg• 1
teaspoon vanilla extract• 3 tablespoons toasted sliced almonds, (see Tip) for garnish•
Preparation
Process whole almonds in a food processor or blender until
finely ground (you will have about 1 1/4 cups ground).
Transfer to a large bowl and add whole-wheat flour, allpurpose flour, baking powder and salt; stir until just combined. Beat 2/3 cup honey, oil and 3 tablespoons butter in a mixing bowl with an electric mixer
on medium speed until well combined. Add egg and vanilla and beat until blended. Add the wet
ingredients to the dry ingredients; stir to combine. Refrigerate the dough for 1 hour.
Preheat oven to 350°F. Coat 2 baking sheets with cooking spray or line with parchment paper or
nonstick baking mats.2.
Roll tablespoons of dough into 1-inch balls and place on the prepared baking sheets about 2
inches apart. Press the tip of your index finger in the center of each cookie to make an indentation. Bake the cookies, in batches, until set and barely golden on the bottom, 13 to 15 minutes.
Transfer to a wire rack; let cool for 30 minutes.
Combine the remaining 1/4 cup honey and 1 tablespoon butter in a small bowl until creamy. Use
about 1/4 teaspoon to fill each cookie and top with 2 sliced almonds, if desired.
Tips & Notes
Make Ahead Tip: Store in a single layer in an airtight container for up to 2 days.•
Tip: To toast whole almonds, spread on a baking sheet and bake at 350°F, stirring once, until
fragrant, 7 to 9 minutes. To toast sliced
almonds, cook in a small dry skillet over
medium-low heat, stirring constantly,
until fragrant and lightly browned, 2 to
4 minutes.
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Bee Stuff — Swap! / Looking For! / For Sale! / Free stuff! / ?

****NOPBA Member Special

Complete Hive

$299.

Contains 2 Deeps with frames and Plasticell foundations
2 Supers with frames and Plasticell foundations
Telescoping Top with Inner Cover
Solid Bottom Board with Entrance Reducer
Metal Queen Excluder
Fully Assembled
Also Available Painted
Western Supers with 10 Frame and Plasticell

$59

All hive components hand-finished locally
Call Buddy for orders

360-452-9807

Christmas Gifts !!!! Christmas Gifts !!!! Christmas Gifts !!!!
Custom Made Tool Box for beekeeping

Carry your hot smoker safely !
I have 2 left
1—24” X 9”

$30.00

1— 20” X 9”

$25.00

*Tools not included

Waltw@q.com
360-681-5494
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Christmas Gifts !!!! Christmas Gifts !!!! Christmas Gifts !!!!

FOR SALE: USED WOODENWARE WITH NEW FOUNDATION. ONE
FRAME TO COMPLETE HIVE SET UP.
CALL: Ed, Cell 360-301-0740

Home 457- 7686

Hives for sale

I've got 8 frames for sale, 6 deeps, 6 short plus extra equipment.
> Please call 641 281-6233 Ask for Melba
Warre Hives by Larry

It’s time to start setting up for 2016 !
Details , Boxes with 1/4 inch glass windows, all cedar except the Top Bars. Walls are 1 1/4 inch thick, all
expertly hand crafted call Larry at 360-683-6957.
Each hive comes with Quilt box, Roof, Floor. And Top Bars
2 box starter — $225
3 box ————- $300
4 box ————- $375
Call and let me know what you need lets talk. 360-683-6957

NOPBA CLUB LIBRARY
Librarian :

Richard & Marilyn Parks

Videos:
Tapes: Silence of the Bees

Honeybees and Beekeeping: A year in the life of an apiary, University of Georgia
Honeybees and Beekeeping: A year in the life of an apiary, Part 2
Beekeeping: Exploring a unique industry, Parts 1-7 (Ohio St. University)
Beekeeping: Exploring a unique industry, Parts 8-14
DVD's: The Bee Movie
Queen of the Sun
An Introduction to Beekeeping

Backyard Hive: Alternative Beekeeping using Top Bar Hive & Bee Guardian Methods
Articles, Tips and Information. Compiled by Walt Weilbicki
NOVA: Tales from the Hive
Bushy Mountain Bee Farm series:

Keeping Bees and Producing Honey
Package Bee Installation
Bee Removal
Comb Honey Production

Extracting
Swarm Boxes
Free Bees for You
Queen and Package Bee Production
Requeening and Colony Division
The Magic of Mead
MAGAZINES AND PUBLICATIONS:
Bee Culture, May through June 2014
Honey Bee Diseases and Pests, 2nd Edition and 2nd Edition Revised by Univ. of Guelph, Ontario
How to Reduce Bee Poisoning form Pesticides, 2006 Edition and 2013 Edition

Honey For Sale: The Official Honey Board Marketing Kit, Colorado 1999
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Project Apis m.: Analytical Lab Directory for Beekeepers
BOOKS:
The Gentle Craft
Modern Bee-keeping: A Handbook for Cottages, Published 1890
The Beekeeper's Handbook, 3rd Edition
Better Bee Keeping
Top-Bar Hive Beekeeping: Wisdom and Pleasure Combined
Honey Bee Pest, Predators and Diseases
An Eyewitness Account of Early American Beekeeping: The Autobiography of A.I. Root 18391923
Keeping Bees by Peter Beckly
Keeping Bees by John Vivian
Breeding Super Bees
How to Keep Bees and Sell Honey
Top-Bar Beekeeping: Organic Practices for Honeybee Health
Toward Saving the Honeybee
At the Hive Entrance
Nectar and Pollen Plants of Oregon and the Pacific Northwest
Hive Management: A Seasonal Guide for Beekeepers
The Beekeeper's Bible
500 Answers to Bee Questions
First Lessons in Beekeeping by C. P. Dadant (Qty 3)
Bee Equipment Essentials
Bee Sex Essentials
Queen Rearing Essentials (Qty 2)
Increase Essentials

The Hive and the Honeybee (Qty 3
The Hive and the Honeybee Revisited
Beekeeping for All
The ABC and XYZ of Bee Culture

Honey Bee Biology and Beekeeping
A Country Year: Living the Questions
Practical Beekeeping
The Backyard Beekeeper's Honey Handbook
MMXVI, ISSUE 11

Page 14

Three Seasons of Bees: A Pacific Northwest Journal
The Complete Idiots Guide to Beekeeping
Swarm Traps and Bait Hives: The Easy Way to get Bees for Free
The Biggle Bee Book by Jacob Biggle, 1909
Honeybee: Lessons from and Accidental Beekeeper
Robbing the Bees
Following the Bloom: Across America with Migratory Beekeepers
The Thinking Beekeeper: A Guide to Natural Beekeeping in Top Bar Hives
Learning From Bees: A Philosophy of Natural Beekeeping by Chandler, Phillip
CHILDREN'S BOOKS
The Bee-Man of Orn (ages 4 and up)
The Honeybee Man (ages 4 and up)
Bees, Hives, Honey! Beekeeping for Children (ages 8 and up)
COOKING AND CRAFTS
Super Formulas: Arts and Crafts
Beeswax: Molding and Candle Making (Qty 2)

Wick, Wax and Talk 2nd Time Around
Making Vinegar at Home
Making Wild Wines and Meads
The Complete Meadmaker

Cooking with Honey
Sweetened with Honey the Natural Way
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What is Happening Calendar

11/13/2016

NOPBA General Meeting also voting for NOPBA board
members…..

11/24/2016

HAPPY THANKSGIVING !
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Membership signup form and renewal for NOPBA

Forgot your dues ? Or if you wish to become a member fill out the form below
and send it to the address on the form.
Please make checks payable to NOPBA

North Olympic Peninsula Beekeepers Association
New Member signup & Renewal form
Name ________________________________________________________
Address ______________________________________________________
Phone ________________________________________________________
Email _________________________________________________________
Beekeeping experience __________________________________________
Number of Hives _______________________________________________
Type of Hives __________________________________________________
For office use only:
Dues Paid___________ Date ___________
Initials ________
To Mail in:
1. Fill out form
2. Enclose Check for $10.00 for one years dues
3. Mail to:
NOPBA
P.O. box 3036
Sequim, WA 98382
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LINKS
WASBA Education
WASBA news
WSBA events
National Honey Board

USDA, ARS, HONEY BEE RESEARCH
WSDA Apiary Program
WSU Department of Entomology
Central Washington Beekeepers Association
Clark County Beekeepers Association
East Jefferson Beekeepers Association

Inland Empire Beekeepers
Lewis County Beekeepers
Methow Valley Beekeepers
Mid Columbia Beekeepers Association
Mount Baker Beekeepers
North Olympic Peninsula Beekeepers
Northwest District Beekeepers
Olympia Beekeepers, Thurston County
Pierce County Beekeepers
Puget Sound Beekeepers
Skagit Valley Beekeepers

Snoqualmie Beekeepers Association
Stanwood-Camano Island Beekeepers
West Sound Beekeepers
Whidbey Island Beekeepers Association

MMXVI, ISSUE 11

Page 18

WWW.NOPBA.ORG
INFO@NOPBA.ORG

The North Olympic Peninsula
Beekeepers’ Association
formed to promote the common interest and general welfare of beekeeping, to protect
honey bees, to encourage good
bee management practices, and
to encourage good public relations between beekeepers and
the public.

Our meetings are currently held
on the second Sunday of the month
at 1:00 p.m. A WSBA class for
certification starts one hour before
the business meeting. We meet
indoors at the Port Angeles Library.
NEXT MEETING :
Nov. 13, 2016

EXECUTIVE COMMITTEE 2015 – 2016
President

Meg Depew

sequimbeefarm@gmail.com

Vice President

Tyrone Beatty

majikmusikman37@hotmail.com

Secretary

Kirsten Whitworth

kwhitworth@wavecable.com

Treasure

Chris Beatty

c2beatty@gmail.com

Education

Mark Urnes

urnes@msn.com

Beekeeper Trustee

Mark Urnes

urnes@msn.com

Librarian

Richard & Marilyn Parks

rwparks12@yahoo.com

Newsletter

Walt Wielbicki

waltw@q.com

Past President

Cindy Ericksen

ericksenpc@olympus.net

Ad Hoc Comm. Trustee

Warren Mecca

meccanator@gmail.com

North Olympic Peninsula Beekeepers Association
Editor: Walt Wielbicki
E-mail: waltw@q.com
NOPBA
PO Box 3036, Sequim WA 98382
www.nopba.org
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