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The The President’s...

Pipings….

Happy Harvest Season beekeepers,
I hope you are harvesting plenty of honey for yourselves and your
friends. I have been procrastinating but I think I will get around to it this
week. Too much to do , too little time.... Fall is coming... aiiiieeeee
I finally tested for varroa mites by alcohol this week. I haven't had the
heart to kill several hundred bees but for the good of the colony I felt I had
to know. So by putting 1/4 cup of bees, ~100~ , rolling and shaking them
and straining through a 1/8 inch screen I got an idea of where I stood with
varroa infestation. Of 4 I tested I had 3 per 100, 3/100, 0/100 and 10/ 100.
The first 3 don't worry me but the 10/100 is not good at all. Now I have to
decide to treat or not and what to treat with. The hive with 10/100 almost
surely won't over winter so something must be done.
On a lighter note, I had received 2 e-mails from my Turkish beekeeper
friend/pen pal. I had procrastinated (see above for pattern) until I had harvested to share something worthwhile. But... Then He found my wife on
facebook, and she friended him. (I don't facebook, tweet, and barely email). Then she was on facebook and he "instant messaged" (?) her (am I
being stalked? HAA) so she called me to the computer and we had a 30
minute chat. It sounds longer than it was because of computer delays of
going 1/2 way around the world, plus running through his translation program, translating the translation, (I know its English but it doesn't make
sense!) and replying without slang, or jargon and in the simplest way for
the translation program. He asked about the beesuit, which I now gather
is made by him and is part of his honey, woodworking, beekeeping, furniture business. when I told him it was too small for me, he promised me
another when I returned to Turkey. I'm not sure its worth 14 hours in a
plane and 6 in ferries and busses but we'll see, After all it is free.
I have forgotten who bought the beesuit so please tell me at one of the
meetings and please tell me you like it!
See you at the bbq in sept.
—-Bob
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The Vice President……………..

Buzzings…..

Sweet Temptation
During co-evolution with flowers, the honeybee developed appropriately formed mouthparts,
and a part of the gut as a small reservoir that can accommodate half of the body weight of the
bee herself. The contents of the reservoir is the common property of the colony. The bees need
only a small fraction of their harvest for themselves, which when needed, passes through a
small valve between the reservoir and the digestive midgut.
Flowers do their best to attract bees. A single cherry blossom can produce more than 30 mg of
nectar per day, compared to an apple blossom that can produce 2 mg of nectar per day. The
amount that a foraging bee will bring back to the colony with each flight can reach 40 mg
about the daily production of a cherry blossom. However, a bee needs to visit more than two
cherry blossoms or 20 apple blossoms to fill her reservoir.
Single flowers do not place an inexhaustible supply of nectar at the bees disposal. The production of nectar is a strategy to lure bees and stimulate a high frequency of bee visits and effective pollination. Each visit to the flower, the bee can only harvest the small amount of daily
supply made available at that time, and, which is replenished when she leaves. Flowers cannot
take this thriftiness to an extreme as the bees may turn to a more generous flowering competitor.
The honeybee colonies supported on my property crafted a beautiful glistening gold honey from
the flowers they frequented this year truly a sweet temptation.

———-Cindy

The Young Bees …………………….. Buzzings…..

Nectar for the mind

A single orientation flight

Mom tell me about the Birds and the Bees

Secretary... ...JEV

Waggle Dance Communications......

Article in the Puget Sound Consumer’s Co-op, Sound Consumer News Letter
——JEV

Bumblebee species returns
A North American bumblebee species that all but vanished from about half of its natural
range has re-emerged in Washington state, delighting scientists who are optimistic the insect
might eventually make a recovery in the Pacific Northwest. Entomologists have photographed
several specimens of the long-absent western bumblebee (Bombus occidentalis) buzzing among
flower blossoms in a suburban park north of Seattle. Bombus occidentalis is one of four wild
North American bumblebee species whose populations began to plummet two decades ago.
(Reuters)
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Editors Musings ... …

Honey Stores…..

From the Editor
Hope all of you beekeepers had a chance to see the club booth at the county fair! I have a few pictures and will
try to squeeze em in this issue of “The Natural Swarm”. It was GREAT! What a fantastic looking booth and extremely informative for all beekeepers and the general public. Kudos to all you done good ! Makes my job easier
with sooo much good stuff to put into our newsletter.

Elisabeth Hegyi………..NOPBA Booth at the Clallam County Fair 2013
At one of our meetings I volunteered to help at the Fair, setting up the booth and tending it. However, John Popinski and I were suddenly in charge of the booth. I had my concerns but was assured that it was easy and fun.
On Monday, John Popinski,
with the expertise of Mark Urnes,

Steve Reinhart, myself, and
we set up the booth.

With the unusual hives that Walt
very interesting booth.

supplied, it turned out to be a

Many beekeepers from the club
Fair turned out to be quiet a sucthat we had extracted at the
sticks.

volunteered this year and the
cess. We sold all the honey
booth and also lots of honey

One of the favorites, especially
for the kids, was the Drone that
Mark tied on a string and flew
around like a toy airplane. One
did escape with the string attached, quiet a sight. But it
also gave kids and adults the opportunity to hold a bee in their hand.
There were a lot of questions regarding the health of the bees on the Peninsula and the article in
the Time magazine. We did our best to answer all questions that presented themselves.
Saturday afternoon, while I took a break, the booth was visited by neighboring bees, and all the extracting equipment had to bee removed. For the remainder of the Fair, we were visited by bees frequently.
Monday, Mark and I took down the booth and things were put away for another year. Looking back,
it was easier than I thought and most of all it was fun !
———Elisabeth

Education……..Mark Urnes

Orientation Flight…..

We Danced Till the Cows Came Home
Many thanks to everyone who
represented the beekeepers. I
who spent most of the four
to the fair. We were voted the
ture Barn and received sevour display so you should all

came out to the Clallam County Fair and
especially want to thank Elizabeth Hegyi
days either at the fair or bringing things
People’s Choice winner in the Agriculeral comments from the State judge on
be proud.

The Fair is a yearly highlight for me and even during the five years that we lived on the
other side of the Sound, we managed to return the third weekend in August. To me, it represents something that everyone in the area can enjoy and a chance to see people you have lost
touch with.
My long-time beekeeping friend Eric Garz made a surprise visit from his home in Costa Rica
to say hello. Eric is 89 years old and he looks great but misses having bees.

From the beekeeping side, the fair allows us the opportunity to show fair-goers that bees are
a part of Clallam County. More than a few people have stated that they hated bees or were
uncomfortable with them but out display let them get close enough to learn more about them.
The set-up always feels like the first day and Elizabeth and
John had everything on site
and ready for assembly so it
was pretty much completed in
two hours. Every other year
we had a general idea of how
it was laid out the previous
year but this year it seemed
like we had lots of room to
spread out.

We got right to work and extracted the first three frames of the club honey so we would have
something to sell. It was a good thing because jars of honey sold better than I remember in
past years. Thursday is Kids Day at the fair so we had lots of curious young people and the
questions they carry with them.
Friday and Saturday things went smoothly with large crowds and beautiful weather. Then at
3:00 or so disaster struck.
One of the amazing things
about bees is their ability
to smell food from a distance
and any hive within
three miles has scouts covering the area for potential
meals. It starts with a visitor,
people commenting that
“one of your bees escaped”,
and within 30 minutes
you have 500 hungry bees
looking for the free
honey. The only course is to
get anything with honey
on it out of the building so Ed
and I carted the extractor, the supers, the strainers
and even the demonstration combs up to my car for
the trip home.
Sunday we still had a steady stream of foragers but thankfully no one put their hand in the
wrong place. We did see several parents hurry their kids by the display but we did our best to
point to the flowers of the Lavender Growers display as the reason for the visits. Even as I was
doing my final sweeping of the barn on Tuesday, there were still curious bees flying in for a
look. Let’s hope they forget by next year

Blythe Barbo……..

A scout bee report

The theme at the County Fair NOPBA booth was Party ˜til the Bees Come Home, and it was
definitely a busy place in the Ag building! To be honest, I hadn’t been to the fair for quite a few
years. I tend to avoid long lines at carnival rides and the smell of deep-fat-fried Oreos. Plus, I
didn’t really feel qualified. After all, it’s only my second year of beekeeping. I had no problem
confessing I was new to beekeeping. Just last year, my husband, who enjoys woodworking,
built a Warre hive for our first package of bees.
No matter! We all have something to share! other members encouraged me. Well, if nothing
else, I have enthusiasm, and seriously that is all that is required. Oh, and maybe an affection
for curious kids who ask a lot of questions, because a observation hive filled with busy bees
definitely draws kids and adults to the booth like... well, like bees to honey. Even teenagers,
initially attracted to the 5-for-a-buck honey sticks, admitted that the bee display was definitely
cool. Some folks found it so
mesmerizing, they stood there for
quite awhile, just watching,
contemplating how they might place
such a thing on the living-room
mantel.
I admit, the observation hive
is an instant attraction to young and
old alike. It instantly removes
the fear factor; it gives a chance to
see the inner workings of the
hive up close and personal. Some
folks recounted stories of other
family members who had hives; others expressed how they would
love to have some hives themselves,
but maybe weren’t quite sure
how to get started; some discussed
concerns over the plight of bees
and asked questions about causes of
population declines, CCD, food supply, and is it getting any better? Ok, adults ask just as
many questions as the kids, and although I might not have all the answers, I definitely share
their concerns. (And hey, everyone seems to like those honey sticks!)
Many people said that although they’d like to get into beekeeping, they didn’t feel they knew
enough about it. Ok! Now we’re talking my expertise! Because the thing is, we’re always learning, and it’s a fun thing to learn about, whether you have bees or not (which you never really
do you may buy them, but they are not really yours which makes them all that much more interesting!) If having bees on your property is not something you can do right now, I advised,
you can still provide a sanctuary for them by avoiding pesticides. I hand them some Phacelia
seeds I collected from my garden. Here. Plant these. The bees love them. By creating a safe
garden for bees and other pollinators, we can still watch them and do our part to help them.
An extractor spun honey from frames as we talked; warm honey dripped slowly into a bucket.
Mark Urnes, eyes smiling, filled jars and put on labels. Fresh, raw honey such a treat and
such a deal! Mike Radford talked knowledgeably about picking up packaged bees and delivering them all the way to Alaska. An ongoing video discussed the life cycle of the amazing Apis
mellifera, aka honey bee, featuring some impressive close-ups. It was high drama on a very
large scale.
——Blythe

The Guard Bee
Recipes final from Mike Radford

Pollen Patty
To make a pollen patty, bind the Dry Pollen Substitute with enough 2:1 Syrup to make a putty or dough like consistency.
Grease Patties
Grease Patties containing both wintergreen oil or tea tree oil and mineral salt appear to have an effect on Varroa mites and tracheal mites.
These effects can be seen when brood is present, and has a devastating effect on mites when brood is not present. However, grease patties
with essential oils should not be used during time of honey collection for human consumption. During this time, grease patties without
essential oils can be used to a lesser effect. For any noticeable effect, a grease patty of some form should be used at all times. Replace any
consumed patties.
Simple Grease Patty
1 part (by volume) solid vegetable shorting (such as Crisco)
2 parts (by volume) white sugar
Mix sugar and shortening until well combined. Split into approximately quarter cup (~6 centiliters) portions and store excess in the freezer
sandwiched between sheets of wax paper.
Grease Patty With Mineral Salt
2 lbs solid vegetable shorting (such as Crisco)
3 lbs white sugar
1 lb 1:2 Syrup or High Fructose Corn Syrup or Clean Honey
1/3 cup pulverized mineral salt (~1/5lb Depending on mineral content)

Prepare the same as you would a simple grease patty recipe.
Grease Patty With Mineral Salt and Essential Oils
2 lbs solid vegetable shorting (such as Crisco)
3 lbs white sugar
1 lb 1:2 Syrup or High Fructose Corn Syrup or Clean Honey
1/3 cup pulverized mineral salt (~1/5lb Depending on mineral content)

3 table spoons wintergreen oil
Prepare the same as you would a simple grease patty recipe. Remember to wear gloves when handling wintergreen oil,
Extender Patty
If a grease patty contains terramycin, it is called an extender patty, and was once considered one of the best ways to control AFB. As
resistance has been noted with this form of application it is no longer recommended. For your information, the recipe is here.
lb powdered sugar
lb solid vegetable shortening (such as Crisco)
2 tablespoons Terramycin TM-25

This patty was used to eliminate three weekly dustings of powdered Terramycin. The danger is that keeping a low level of
TM in the hive leads to resistance.

Thanks Mike

Other

The following recipes simply do not fit in to any of the previous categories, this however does
not mean that they are any less useful.
General Purpose Essential Oil Mixture
A commercial, general purpose essential oil product for bees that is similar to the following recipe claims many benefits, but many of those claims have yet to be proven. The following recipe
may work about as well as that product. It has been known to occasionally cause Robbing behavior due to its great appeal to bees.
5 cups water
2 1/2 pounds of sugar
1/8 teaspoon lecithin granules (used as an emulsifier)
15 drops spearmint oil
15 drops lemongrass oil
5 drops Tea Tree oil
Bring the water to a boil and integrate the sugar until dissolved. Once the sugar is dissolved remove the mixture from the heat and quickly add the lecithin and the essential oils. Stir until
everything is evenly distributed. This solution should have a strong scent and not be left open
around bees. Cool before using.
Smokeless Smoke
A solution of general purpose essential oil mixture and 1:1 syrup can be mixed and used in a
standard spray or misting bottle. This solution reportedly has varied effects depending on the
specific history of the hive. Because of differences between each hive it, is best to try a ten to
one [1:10] mixture of essential oil mixture to syrup and vary the ratio as necessary. Have your
smoker readily available during your first few trials in case the bees don’t react to the solution.
Essential Oil Scent Masking Syrup
Nearly any essential oil can be mixed with a 1:1 syrup solution to mask an undesired scent in
the hive. Among other uses, a masking syrup can be used during queen introduction or when
joining two hives. Simply add the desired amount of oils to the syrup. The stronger the scent,
the better it will serve to mask other scents, though be frugal as essential oils have a strong
smell. One of the more common oils to use is peppermint oil, but be sure not to use banana oil.
Scent Masking Syrup
An inexpensive scent masking syrup can be used similarly as the recipe for essential oil scent
masking syrup. Simply prepare a 1:1 syrup and one or two crushed peppermint candies for
every two cups of prepared solution. Load the solution into a spray bottle and use as needed

Yours From The Hive By Chef Beebread…
"Easy to make, these ribs are delicious served either hot or at room temperature. So this
is a great recipe for a casual dinner party that you can make ahead. The sauce is great
served over rice."

Honey Garlic Ribs
INGREDIENTS:

4 pounds pork spareribs
1/2 cup honey
1/4 cup soy sauce
1/4 cup distilled white vinegar
2 cloves garlic, minced
2 tablespoons brown sugar
1 teaspoon baking soda
1 teaspoon garlic salt
DIRECTIONS:

1. Preheat oven to 375 degrees F (190 degrees C).
2. Slice the ribs into individual pieces. In a large bowl, combine the honey, soy sauce,
vinegar, garlic and brown sugar. Stir until honey and sugar are completely dissolved,
then stir in the baking soda. The mixture will begin to foam. Transfer ribs to the bowl,
and turn to coat.
3. Cover a cookie sheet with foil, and arrange the ribs meat side up on the sheet. Pour
excess sauce over all, and sprinkle with the garlic salt.
4. Bake for 1 hour, turning every 20 minutes.

Beekeeping Trivia
Pan evaporation
From Wikipedia, the free encyclopedia

Pan evaporation is a measurement that combines or integrates the effects of several climate elements: temperature, humidity, rain fall, drought dispersion, solar radiation, and wind. Evaporation is greatest on hot, windy, dry, sunny days; and is
greatly reduced when clouds block the sun and when air is cool, calm, and humid. Pan evaporation measurements enable farmers and ranchers to understand how much water their crops will need.
Editors note:
Now you ask just what has this got to do with my bees ? Bzzzzzzzzz that sound thats coming from your hive is the sound of the
bees evaporating the nectar that then is called honey. Bee evaporation = the above elements + the number of bees + amount and
quality of nectar for fuel for the bees to fan days on end + the design of the hive to augment the evaporation. (editor’s formula)
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WHAT’S HAPPENING CALENDAR
September
The Bees. The drones may begin to disappear this month. The hive population is dropping.
The queen's egg laying is dramatically reduced.
The Beekeeper. Harvest your honey crop. Remember to leave the colony with at least 60
pounds of honey for winter. Check for the queen's presence. Feed and medicate towards the
end of the month (the first 2 gallons is medicated). Apply mite treatment. Continue feeding until the bees will take no more syrup. Attend bee club meetings.
Time Spent. Estimate 2-3 hours.

NOPBA MEETING. NO MEETING THIS MONTH PICNIC IN PLACE OF THE MEETING.
SEE BELOW INFO …...

NOPBA Picnic time !!!!
When: September 8th
Time: Noon
Where: 1018 Tamarack Lane in Port Angeles. Mark Urnes home.
Who: All NOPBA members and their families.
The club supplies the main course, drinks and eating supplies. Members should bring either a
side dish, dessert or whatever your special dietary needs are.
Directions: South on S. Race St., to Heart of The Hills Rd, past National Park Visitor center,
south on Mt. Angeles Rd., right on Key Rd., Left on Tamarack Ln. to #1018.

Misc stuff
Honey
Extraction

Word has it that now is the time to stock up on sugar 25 lbs is
$9.99 last year it was $15.00. at your favorite Big Box Store….

Services
We will extract
Lavender the honey
from your
Skep
frames. Call
Apiary
Ed Giersch
for information

(360) 457-7686
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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
about your Peninsula
organization.
The paragraph
North Olympic
It might include the purpose of the orBeekeepers’
Association
ganization, its mission,
founding date,
and
a
brief
history.
You
could
alsocominformed to promote
the
clude a brief list of the types of prodmon
interest and general
ucts, services, or programs your organiwelfare
ofthe
beekeeping,
zation offers,
geographic areato
covered (for example, western U.S. or Europrotect honey bees, to enpean markets), and a profile of the
courage
good or
bee
managetypes of customers
members
served.

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.

ment
to enIt would practices,
also be useful and
to include
a contact
name
for
readers
who
want
more
courage good public relainformation about the organization.
tions between beekeepers
and the public.

NEXT MEETING -_October 13th

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

