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The The President’s...

Pipings….

Inside this issue:
Inside Story

Well, fellow beekeepers.
It seems to be time for the November newsletter and
words of wisdom from your president. I think this time of
year is the most difficult to talk about bees. The harvest is
over, if you are going to medicate its done by now. Its too
early to order bees because you don’t know what you'll have left in
march. If you want to expand or replace you can order woodenware.
But all in all I feel November, December and January are months for
anxiously waiting. Did I keep them warm and dry enough?! Did I put
enough sugar on?!, Pollen?! As I say anxiously waiting.
At least you can always read about bees. I have stacks of bee books
and our club library is knee deep in good and informative books. So I
guess thats how I'll spend the winter. Reading how to do it correctly
next year to end up with masses of healthy bees and a bumper crop of
honey. I better start reading right now.
See you at the meeting.
—Bob

Pedigree
The pedigree of honey Does
not concern the bee; A clover,
anytime to her is aristocracy.
Emily Dickinson
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Buzzings…..

Sweet Remedy . . . In addition to being a tasty natural sweetener, honey is rich with healing
antibacterial, anti-inflammatory and antioxidant properties.
For centuries, honey has been one of nature’s culinary wonders. And, the value of this golden
treat isn’t strictly in its sweet taste. Hippocrates recommended consuming honey for optimal
health, the ancient Egyptians used it as a salve to treat wounds, and Cleopatra is said to have
considered it a vital part of her beauty routine. Today, honey with lemon is still a favorite remedy for colds and sore throats, and a honey-cinnamon mixture helps a persistent cough.
Wound healer – Honey helps heal wounds in several ways. Its thickness provides a protective barrier
against germs, and honey naturally absorbs fluids in wounds, helping to prevent the growth of bacteria
and fungi. Raw honey contains an enzyme called glucose oxidase. When this enzyme mixes with body
fluids, it produces hydrogen peroxide and acts as a mild antiseptic.
Bacteria fighter – Most honeys derive their antibacterial effects from hydrogen peroxide, however,
honey is not antagonistic to all bacteria.* Scientists at Michigan State University added it to fermented
dairy products such as yogurt and cheese and found honey enhanced the growth, activity and viability of certain
bifidobacteria, which are believed to help sustain healthy digestion.
Antioxidant – Honey offers a number of antioxidants, including the flavonoid pinocembrin, which is thought to be
unique to honey. A study published in the Journal of Agriculture and Food Chemistry found that the antioxidant activity is comparable to that of many fruits and vegetables on a fresh weight basis. Likely you are not going to consume a cup of honey in lieu of broccoli, the golden liquid makes an antioxidant- rich alternative to sugar. Some factors that influence antioxidant content species of plant, climate, soil, processing, handling and storage.

Lastly a Warning – Honey (even pasteurized honey) or baked goods containing honey should not be fed to children
younger than 1 year. Honey may contain botulism agent Clostridium botulinum, which while inactive in honey, can
multiply in a baby’s undeveloped digestive system.
Note: *Serious topical infections and wounds should
healthcare provider.

be evaluated and may require treatment by a

—Cindy

Editors note * Bibliography and further reading
Altman, Nathaniel (9 March 2010), The Honey Prescription: The Amazing Power of Honey As Medicine, Inner Traditions / Bear
& Company, ISBN 978-1-59477-346-4
Chepulis, Lynne (1 October 2008), Healing Honey: A Natural Remedy for Better Health and Wellness, Universal Publishers,
ISBN 978-1-59942-485-9
Sharma, Dr. Rajeev (2005), Improve your Health! with Honey, Diamond Pocket Books (P) Ltd., ISBN 978-81-288-0920-0
Traynor, Joe (1 March 2002), Honey: The Gourmet Medicine, Kovak Books, ISBN 978-0-9604704-1-9
Yoirish, N. (July 2001), Curative Properties of Honey and Bee Venom, The Minerva Group, Inc., ISBN 978-0-89875-409-4

^ Oldroyd, Benjamin P.; Wongsiri, Siriwat (2006). Asian honey bees: biology, conservation, and human
interactions. Harvard University Press. pp. 224–. ISBN 978-0-674-02194-5. Retrieved 29 January 2011

Secretary... ...
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North Olympic Peninsula Beekeepers’ Association (NOPBA)
Meeting Minutes October 13, 2013
The North Olympic Peninsula Beekeepers met at the Port Angeles Public Library. President Bob Pasco called the meeting to order at 1:10 p.m.
There were 16 members and in attendance: President-Bob Pasco, SecreApis is Latin for "bee", and mellifera
tary- Jev Unick, Education Coordinator/Beekeeper Trustee-Mark Urnes, comes from Latin melli- "honey" and ferre
"to bear"—hence the scientific name
Librarian-Winona Giersch, Ad Hock Committee-Elisabeth Hegyi, Richmeans "honey-bearing bee".
ard Parks, Marilyn Parks, Terry Bendock, Dan Harvey, Ed Giersch, Steve Reinhart, Elisabeth Hegyi, Ed Phillips, William Yada, Wendy Yada, Dave Taylor and Gus Gustafson.
Minutes from the August meeting were approved. (No meeting in September due to club picnic.)
Treasurer’s Report: Walt Wielbicki was not in attendance.
Beekeeper Report/Education Report: Mark reports that all hives are alive. Club has four hives.
Mark reports one hive light in weight.
Librarian Report: Winona Giersch reports still books out that should be returned at a meeting or to
the Giersch’s honey house. Winona to email list of books still out. One new book purchased by Bob Pasco at the conference to be added to the list.
Ad Hock Committee: Elisabeth Hegyi brought fair booth supplies to be stored in Jev’s garage.

Old Business:
Data sheet brought by Wendy Yada for members to fill up if they choose. Dan Harvey suggested
when the results of Tim Lawrence’s sampling of members hives are available Wendy could enter
that info in to the data base. Wendy will have data sheets available at meetings for members to
fill out. Bee Informed (beeinformed.org) is doing similar data collection on varroa treatment.
Mike Radford still has an extractor which needs a base and is offering it for club use.
Club previously voted to cover conference registration fees and educational offerings. In October
2011 the motion reads, “Authorize annual-pay registration for NOPBA member to attend WSBA
Conference and/or regional apiculture meetings and educational offerings with follow-up of findings to NOPBA membership during general meeting.”
New Business:
Bob Pasco reported out on the WSBA conference.
Tim Lawrence will be contacting the club in March with the results of the samples taken from member’s hives.
Suggestion to form a committee in spring 2014, after we received results from Tim Lawrence to address DNR.
Terry Bendock will forward Senate bill to suspend uses of selected chemicals for members to read.
MMXIII, ISSUE 10

Page 3

Dan Harvey brought bees from his hives which carried Phlorid fly larvae for members to examine. U. of W. is currently
studying this fly.
President Bob Pasco presented the slate of officers for 2014 developed by the nominating committee as follows: PresidentBob Pasco, Vice-President- Cindy Ericksen, Treasurer- Walt Wielbicki,
Librarian- Richard and Marilyn Parks. Bob asked for nominations from the members present. None were voiced and he
asked members to consider running for office. If interested, call Bob Pasco at 360-809-0822 and interested members
will be added to the ballot for elections to be held at the November meeting. A quorum is required to hold elections.
All NOPBA members encouraged to attend.
Call for additional announcements by Bob Pasco, President. Ed Giersch announced anyone interested in Mead Making,
contact Ed at 360-301-0740. No additional announcements.
Motion to adjourn the meeting was made by Mark Urnes. Motion seconded by Cindy Ericksen . Meeting adjourned at 2:20
P.M.
After the meeting, Mike Radford demonstrated uses of bee pollen and health benefits.
November meeting will be held on Sunday the 10th at the Port Angeles Library at 1PM following the Beginning Beekeeper’s Class. Election of officers will be held. Mark Urnes to demonstrate beeswax candle rolling.
.
Respectfully submitted,
Jev Unick, NOPBA secretary

Revisiting last winter
Winter is almost here again !

• Photo of the reflectex insulation we use on our colonies in the winter for insulation —Dan

Treasurer... …

Honey Stores…..

As I was not at the Oct. meeting here is the report I would have given:
Previous Balance : $2858.02
Deposits: $185.00 consisting of Dues, Honey Sales at the Fair and the County Fair Ag Barn Award of $150.00
Withdrawals: $77.57 for Picnic supply's.
Current Balance: $2955.45
Walter Wielbicki
Treasurer NOPBA
As I now have your undivided attention here is an article I found interesting :

By Denise Winterman
BBC News Magazine

The latest research investigating why honey bees are dying involves tracking the small insects, but how do you
track a bee? Bee numbers have been falling dramatically and scientists are trying to understand why. In the past
25 years honey bee numbers in England have more than halved and they are still decreasing.
It is a similar story elsewhere in the UK and in other countries.
Bees of all types - there are hundreds of them - play a huge role in the life of the countryside
and a third of what we eat is reliant on bee pollination. Studying the behaviour of these complex insects is crucial to finding out what is happening but it is also a big challenge. Continue
reading the main story.
The answer:
* A tiny antenna is glued to the thorax of the insect
Ready for
* A radar transmitter emits a signal
tracking
* A diode in the centre of the antenna converts it into a unique signal that researchers can track.
A honey bee can visit several thousand flowers in one day and navigate over several kilometres,
so how do you track one? Scientists are using harmonic radar technology. A radar transmitter emits a signal
which is received by a tiny antenna glued on a honey bee's thorax (back).
A small diode in the centre of the antenna converts it into a different wavelength that can be detected and followed. The converted signal is unique. There is no other source in the environment, so scientists know it's the
tagged honey bee. A portable radar tracking station is used to transmit the signal and gather the information
sent back. The system was developed by scientists at the Natural Resources Institute and is operated by scientists at Rothamsted Research, a government-funded agricultural research centre in Hertfordshire. It's currently
being used in several major research projects.
Each antenna is stuck to the honey bees by hand. Test bees are prepared by gluing a small plastic disc with an
identification number on to the bee's thorax using strong double-sided adhesive. An antenna is later attached to
the disc, again using adhesive.
The honey bee is caught by attaching a long plastic tube to the entrance of a hive. As the insects come and go two
gates are dropped down, like portcullises, to trap one in-between. The antenna is removed the same way when
the honey bee returns.
The signal sent from the tagged insect shows as a "blip" on a radar screen, scientists compare it to watching the
moving dots on a ship's radar screen. It accurately shows how far away the honey bee is and in what direction it
is flying. A computer programme is then used to reconstruct the honey bee's flight path from the "blips".

Education……..

Orientation Flight…..
Winter Preparation

The Indian Summer we’ve been enjoying will soon come to an end and with it, the
end of any forage for the bees. Up until now, pollen and nectar has been coming into
the hive but I couldn’t tell you what the source has been. I have some “second crop”
dandelions coming up and a hummingbird feeder but not much more in my yard.
This leaves the beekeeper as the responsible party to ensure the hives have enough food for the winter.
The hive has a method in preparing for winter. All the brood space has been converted to food storage
and the bees have produced burr comb and propolis to cut down on the drafts in the hive. They have
also started to cluster in the center of the hive. For this reason, I discourage you from doing a full-on
examination of the hive. You will generally find angry bees in abundance and end up doing more damage than good. A better approach is to lift your hives from behind and evaluate how much food has
been stored based on the weight. This is an instance where having more than one hive helps. If the
hive appears healthy but low on food, you can still feed the bees 2:1 sugar syrup and pollen patties
but as the days get colder, they will even stop taking this. After November, the feeders should be removed as they can introduce moisture into the hive. Some people have had luck feeding dry sugar on
the top of the inner cover but even this can become a mess if moisture builds up on the lid.
Additionally, spend some time watching the entrance on warm days when the bees are flying. Watch
for pollen coming into the hive and be suspicious of over-activity. Sometimes these bees are opportunists robbing out a weakened hive. Take a look inside on a colder day or in the evening. If there are few
faces staring up at you, then you probably have a dying hive. There isn’t much you can do at this
stage besides combining or letting nature take its course. Sometimes those swarm queens don’t work
out and what appeared to be a healthy hive in September when you collected honey, is on a downward
path that doesn’t become obvious until Spring.
Make sure your hive is still tilting slightly forward so rain and melting snow doesn’t run into the hive.
You can allow moisture to escape and encourage ventilation by putting a small stick or rock between
the inner cover and the hive body. Also, remove the entrance reducers from your hive. The yellow
jackets should be gone by now and the more circulation, the better. For those with screen bottom
boards, I leave it up to you do decide whether to partially close off the bottom or leave it completely
open. People do both and I don’t have enough experience to advocate one over the other.
Here on the Olympic Peninsula, we are lucky in that our winter is fairly brief and mild. Our first nectar and pollen become available in early February when the pussy willow and alder begin to bloom.
This leave the hive with only 2-3 months when there is nothing to forage. However, the gray season
continues much longer so anticipate spring feeding and for now, just sit by the fire, thumbing through
the catalogs and dreaming about how much better next year will be.
—Mark

Honey bees are not native to the New World, although North America has about 4,000 native species of bees. Honey bees
were brought to America in the 17th century by the early European settlers. These bees were most likely of the subspecies A. m. mellifera, otherwise known as the German or ‘black’ bee, although they occurred originally from the UK to
eastern Central Europe. Native Americans referred to these black bees as ‘white man’s flies’ noting that when honey
bees appeared in areas previously devoid of them, European settlers would not be far behind.

How to Verify the Purity of Honey
Fake and impure honeys have become commonplace in the market today, despite
many people's preference for 100% bees' honey. The problem with this is, unfortunately, fake and impure honey can be passed off as pure very easily. When viewed on
the shelf, it is very hard to pick out what is pure, and what is not. There are, however, a few ways to figure this out.
Check the label. You would be amazed at how many people neglect to look closely at the label
of food products before buying them, and then are dismayed to find they bought something they
really didn't want. Check around the brand name, and the ingredients list (if there is one) for a
mention of additives. The company should be required to list them if you are shopping in certain
countries. If there are no mentions of additives, buy the honey.
Taste the honey. If it seems off, and yet the label claims it is pure, there are a few simple tests
you can run to check the purity of the honey:

The dissolving test. Get a glass of water. And a tablespoon of honey are all you need for the
first test Empty the honey into the water. If the honey is impure, it will dissolve in the waterthe most common additive to honey is syrup of jaggery, which dissolves. If it is pure, the honey
will stick together and sink as a solid lump to the bottom of the glass This test can also be completed by mixing equal parts honey and methylated spirits (denatured alcohol). Pure honey will
settle to the bottom. Impure honey is more likely to remain dissolved and make the solution
milky.
The flame test. Get a lighter and a candle with a cotton wick. This test is better if you don't
have as much honey to spare. Dip the cotton wick of the candle into a bit of the honey, and
shake off the excess. Attempt to light the wick. If it burns, then it is completely pure honey. If it
refuses to burn, then the presence of water is not allowing the wick to burn. (If there is only a
very small amount of honey on the wick, though, it might still burn. It will produce a crackling
sound, and it would be best to blow out the wick and try it again this time using more honey
The absorption test. Pour a few
observe whether or not it is abpure. If you don't have blotting pacloth, then wash the cloth. If there
ably not pure.

drops of honey on blotting paper and
sorbed. If it's absorbed, the honey's not
per, pour a little bit of honey on a white
is any stain left by the honey, it is prob-

Don’t mess with my Hunny

The making of “Two person, four hand, hive lifter”

2 - 1.5” X 3’ bars. 4 - 3” eye bolts
placed 1” from hive box 2 bunge cords

Warre hive has wood bars for hand
holds, no need for metal angle

2 pieces of aluminum angle cut to fit
into hand holds in boxes

Warre hand bars are more stable
as they are the length of the box.

Metal angles fit snug into hand
holds, now mark for eye bolt holes.

Bunge cords must be short enough
to be very tight !

I used #14 solid copper wire to get the inside shape of the hand hold. Push the wire into the hand hold it will hold the shape
] [ of the inside of the hand holds. Remove wire and trace shape onto the angle iron then cut with jig saw. You may have to
do a bit of filing to get a good fit.
Use bunge cords short enough to be very tight…. If not tight enough tie a knot or two in the cord.
If you do not feel secure enough with the bunge cords get two “2 foot bar wood clamps” and clamp the wood lifters to the box
after placing them with the bunge cords.
This is used by me mainly for Warre hives. Nadering hive boxes in the spring as a new box is place underneath the hive. It
helps to have a small table to set the hive on until the new box is in place. —-Walt

Leave bunge cord on one side put lifters under handles attach 2nd cord..

Lift using your legs straight up. I
normally lift three to four boxes.
Only two are shown here.

Replace hive on stand or a new box
that was nadired under the hive.

Yours From The Hive By Chef Beebread…
Crock-Pot Honey Apple Butter

Enough Apples to fill your crock-pot
2 cups apple juice
Sugar
Cinnamon
Allspice
Cloves
1/2 cup sauterne ( optional ) humm! How about MEAD
Wash, core and quarter apples (do not peel) . Combine apples and apple juice in lightly oiled
Crock-Pot. Cover and cook on low for 10 to 18 hours or on High for 2 to 4 hours.
When fruit is tender, put through a food mill ( Chef Bee-Bread runs it through a Vita-Mix
blender) to remove peel. Measure cooked fruit and return to Crock-Pot. For each pint of cooked
fruit add 1 cup sugar, 1 teaspoon cinnamon, 1/2 teaspoon allspice and 1/2 teaspoon cloves; stir
well! (substitute one cup of Honey for 3 of the cups of sugar). Cover and cook on High for 6 to 8
hours, stirring about every 2 hours. Remove cover after 3 hours to allow fruit and juice to cook
down. Add sauterne or Mead for the last hour of cooking. Spoon into hot sterilized jars and process according to standard canning methods.
NOTE* Chef Bee-Bread filled a 6 qt. Crock-pot to the top with apples & 2 cups Apple Cider—
Not from concentrate! Honey makes it less sweet tasting sooo adjust to your taste.

Beekeeping Trivia
It took about 1.5 million colonies of bees to pollinate 750,000 bearing acres of almond
trees, producing nearly 2 billion pounds of nutmeats. That means that on average,
every colony pollinated about 1333 lbs of nuts, and at a wholesale price of about $2/lb,
each colony’s efforts contributed to a gross return to the grower of $2666.00! If we divide that value by the approximate number of bees in an 8-frame colony (14,000), that
means that each individual bee, on average, pollinated 19¢ worth of nuts. And at a
$150 per hive rental rate, each bee rented at 1¢ for a month’s wages.
-- Mike Radford
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WHAT’S HAPPENING CALENDAR

November 2013
Sun

3

Mon

4

Tue

5

10 NOPBA meet- 11Veterans Day 12

Wed

Thu

Fri

Sat

1

2

6

7

8

9

13

14

15

16

21

22

23

ing

17

18

19

20

24

25

26

27Haunkkah at 28 Thanksgiving 29
Sundown

day

30 St. Andrews
day

At The Hive Entrance…... By H. Storch………………………....Observation Handbook
Observation

November_____________________________________________

On late but favourable flying days, the bees behave as if spring were near. They fly noisily and circle
the apiary, before being forced to endure several months of confinement in the obscurity of the hive.

Explanation
Every beekeeper will rejoice at these late flights from which those old bees that are worn out or ill will
not return.
Every colony acclimatised to our latitudes will only shelter those bees that will permit normal development in the spring. The young bees just recently born have the opportunity to defecate and the bottom
board of the hive will be clean for the last dead bees will have been removed from the hive. Soon the
outside temperature, in the day as well as at night, drops from day to day. Our bees group themselves
to form the winter cluster. Warmly protected and well cared for by the beekeeper they will lie dormant
until the following spring.
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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

North Olympic Peninsula
Beekeepers Association
Phone: 360-681-5494

This would be a good place to insert a
short paragraph about your organization.
It might include the purpose of the organization,
its mission,
founding
date,
The North
Olympic
Peninsula
and a brief history. You could also inBeekeepers’
Association
clude a brief list of
the types of products, services,
programs your
formed
to or
promote
theorganicomzation offers, the geographic area covmon
interest and general
ered (for example, western U.S. or Eurowelfare
of beekeeping,
to
pean markets),
and a profile of the
types
of
customers
or
members
served.
protect honey bees, to en-

Email:WaltWW@att.net

We are on the Web
www.nopba.org

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.

It
would alsogood
be useful
include a concourage
beeto managetact name for readers who want more
ment
practices,
and to eninformation
about the organization.

courage good public relations between beekeepers
and the public.

NEXT MEETING :
NOV. 10, 2013
NO MEETING IN DECEMBER !

EXECUTIVE COMMITTEE 2013 – 2014
President

Bob Pasco

pasco@olypen.com

Vice President

Cindy Ericksen

ericksenpc@olympus.net

Secretary

Jev Unick

jevrene@q.com

Treasure

Walt Wielbicki

waltw@q.com

Beekeeper Trustee

Ed Giersch

giersch@olypen.com

Education

Mark Urnes

urnes@msn.com

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

