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We were at Lazy J Farms
during the “18th Annual
Clallam County Farm
Tour”
Picture to the left Mark
Urnes talks to a few of the
many youngsters to stop to
watch the bees in
the observation
hive.

Future beekeepers !

The weather was a
bit cloudy but at
least not raining. It
didn’t stop people
from touring the
farms as many people came to Lazy J’s.
We had a nearly constant flow of people
at our table and
signed up three new
members.
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The Vice President…………Buzzings…….Cindy
Powdered Sugar Dusting in Honeybee Colonies as Varroa Mite Control
Powdered sugar dusting is a non-chemical approach to controlling varroa mites in honeybee colonies. The technique
was developed by a professor in Helsinki, Finland in 2000. The method has proved to be effective means of reducing
varroa mites in honeybee colonies and exerts a significant impact on mite reproduction.

When honey bees are covered with powdered sugar their bodies become slippery and the varroa lose their ability to
cling to bees, the granules get into the gripping surfaces of the feet and they fall to the floor. The powdered sugar
promotes the dusty bees to groom themselves causing more mites to be dislodged in the process. The technique has
no adverse effect on adult bees or the capped brood, and the sugar particles do not enter the spiracles and the tracheal ducts in treated bees. The technique can be used at any time the bees are not in a tight cluster, even during honey
flow, and often as needed for detecting, assessing and controlling the varroa mite.
Advantages

Inexpensive
Organic method to reduce mite level
Knocks down mites on bees over 24-28 hours
No side effects
Will not contaminate honey
Sugar does not annoy the bees and does not leave a residue

Drawbacks

May draw ants and initiate robbing during nectar dearth

Equipment needed to use this technique
Screened bottom boards and Sticky board for capturing mites*
Powdered sugar. Approximately 1 cup of sugar/ 9 5/8” hive chamber ~ adjust amount if using 6 5/8 “ hive bodies
Sugar shaker, sifter or sift screen
Bee brush
Application
Insert sticky board with the smeared side up in the hive under the screen bottom board.
Smoke the colony.
Remove the cover and smoke the bees down off of the top bars.
If the colony has double boxes, separate them, dusting the first one on the bottom, then stack the second box on
top and dust again.
Replace the cover
After 24 hours remove the sticky boards, count mites, scrape the sugar and mite accumulations into a trash bag
and burn. Do not leave it on the ground as it may attract ants.
Replace the oil on the sticky board and reinsert.
Repeat treatment as needed to monitor mite load. If low mite load (5 or <) check March July and following honey
harvest (September/October). If >10 mites dust with powdered sugar every 7 days for 3 weeks. If >20 mites
dust every 3-4 days for 21 days to capture mites emerging from brood.
Tip: If hives in close proximity and to prevent robing during dearth: Place the sticky boards the night before.
Day of dusting, take off all lids and tops dusting quickly and return inner covers and lids.
Note: Bees groom themselves for 3+ days after dusting.
For more information go to http://www.countryrubes.com/instructions/powderedsugartimeline.html
*The sticky board is a piece of cardboard, thick paper/plastic sheet thinly smeared with a sticky substance, such as,
Vaseline or vegetable oil.
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Secretary’s…........... Waggle Dance Communications…......
NOPBA members,
Please have a look at the August minutes as we will be meeting soon. Time to
think about cold weather and keeping our bees warm and healthy.
I look forward to seeing you all at the meeting on October 12th.
If there is anyone who has not put their name in for an officer position for
2015 and would like to, contact Meg at sequimbeefarm@hotmail.com
Jev

North Olympic Peninsula Beekeepers’ Association (NOPBA)
Meeting Minutes August 8, 2014

Caption describing picture or graphic.

The North Olympic Peninsula Beekeepers met at the Port Angeles
Public Library. Vice President Cindy Ericksen called the meeting to order at 1:06 p.m.
There were 28 members and 0 guests in attendance: Vice President- Cindy Ericksen, Secretary- Jev Unick, Treasurer-Walt Wielbicki, Beekeeper/Education Trustee-Mark Urnes, Librarians-Marilyn Parks, Ad Hock Trustee: Elisabeth Hegyi, Bill Yada, Linda Plenert, Vivian K.
Levy, Tyrone Tidwell, Barbara Powell, Mary Campbell, Ken Campbell, Jadie Henton, Dave Taylor, Nancy Hierwarter, Kirsten Whitworth, Kathie Kreider, Mike Franklin, Trisha Franklin,
Coleman Byrnes, Suzanne Greenleaf, Ed Phillips, Terry Bendock, Steve Reinhart, Meg Depew,
Lisa Epley, Mike Heath & Amelia Pohl.
Minutes from the July meeting were approved with the following correction to the deposits for
club additional $60.00 to equal ending July balance of $2,833.77.
Treasurer’s report: Previous balance: $2,833.77 (correction to previous balance in July of additional $60.00), Expenses: $292.16 Honey sticks, $133.10, June guest speaker $75.00, Club tshirt art conversion $45.62, Lamination of club education pictures $38.94. New Balance:
$2,821.11
Library Report: Marilyn explained check out procedure for new members.
Ad Hoc Trustee Report: Club t-shirts are in. To be paid for and picked up after meeting with
Elisabeth. Fair information to be discussed during old business.
Beekeeper/Education Trustee Report: All four club hives look healthy. Two are good, one
very good and one is rebuilding. Club hives will have two western boxes for extraction at the
fair. No comb honey.
The Lavender Festival tent went well. Lots of interest in beekeeping. We will do this
again if invited back.
Mark led a talk at the Jamestown Tribal Center for children to age thirteen about honey
bees. Cindy did a talk at the Master Gardener’s meeting about bees and wasps.

MMXIV, ISSUE 10

Page 3

Old Business:
Fair information follow up: Elisabeth still has opening slots for the fair. See her for sign
up. Mark to mail members tickets to get in to the fair. Set up is 10AM Monday and
take down will be Sunday after the fair hours. Need tables from Ed Giersch. Mark to
bring extractor and jars. Selling honey at $6.00 half pint and $12.00 pint.
Raffle tickets for the Langstroth Hive at the fair will sell for $5.00 each and the winning
ticket will be drawn on Sunday. Winner need not be present.
New Business:
Motion was made for NOPBA to vote on monetary donations to sustainable, non-profit
organizations that fit with the NOPBA Mission Statement. Vote to donate $150.00 to
Spikenard Honeybee Sanctuary was passed unanimously. Treasurer Walt Wielbicki
will cut a check to the sanctuary, Jev to post with note from club.
September NOPBA picnic will be held on the 14th, Sunday, at Mark Urnes home. Pot
luck salads and desserts. Club provides drinks, and BBQ.
Silent Auction for the picnic needs volunteer to organize auction items. Giersch’s provided auction information, sign up sheets and instructions. Jev volunteered to email
members and organize items.
Nomination committee volunteers were requested. Meg Depew and Coleman Byrnes volunteered. They will recruit new officers for club voting. New slate of officers to be
announced in October at club meeting and voted on in November at club meeting for
the 2015 year.
Discussion on Washington State Beekeepers Association insurance discussed. This policy is for non-profits. NOPBA is not in non-profit standing at this time. Members
were interested in the liability we have when conducting education with bees present.
Clarification was requested.
Call for additional announcements by Cindy Ericksen, Vice President.
Walt requested members to email him bee related news, photos, recipes with honey or other
related articles for the newsletter.
Motion to adjourn the meeting was made by Tyrone and seconded by Ed Phillips.

After the meeting Elisabeth Hegyi finalized plans for the County Fair and members received their club t-shirts.
Next NOPBA meeting is Sunday, October 2014, at 1:00 PM following the Beginning Beekeeper’s Class at the Port Angeles Library. Education topic will be Essential Oils for
mite control and bee health given by Walt Wielbicki.
.
Respectfully submitted,
Jev Unick, NOPBA Secretary
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Essential Oils In Beekeeping
Honey-B-Healthy (HBH)
From 1995 until 2000, Amrine & Noel (2001) tested several essential oils in diluted honey
and sugar syrup as feeding additives to honey bees, in order to attempt to control varroa
mites, tracheal mites and to reverse the parasitic mite syndrome (PMS) seen in colonies infested with varroa mites. We found that several essential oils improved the health of the honey bee and reversed the symptoms of PMS. Especially useful were wintergreen, spearmint,
patchouli, penny royal, tea tree and melaleuca oils. We decided to use oils and materials
listed by the EPA that could be used for pest control activity, but which would not require registration as an acaricide and would be exempt from FIFRA (EPA 1994, EPA 1996).
We soon found that essential oils applied to sugar syrups did not mix with the aqueous solutions, so Bob Noel began looking for natural emulsifiers to allow uniform mixing of our selected essential oils in the syrups fed to honey bees. He found that lecithin was a good natural
emulsifier. Following two years of field treatments of essential oils to honey bee hives with
PMS, we observed that spearmint oil was excellent in reducing the PMS. However, honey
bees did not accept the emulsified spearmint oil in 1:1 sugar syrup as well as other essential
oils. So, we searched for an additive that would make the spearmint syrup attractive to honey bees. Lemongrass oil proved to be the key. The combination of these two oils with lecithin is the mixture that we now call “Honey-B-Healthy”, and it has proved to be very effective at improving the health of the honey bee as well as having several other attributes.
————————Essential Oils have Two Modes of Action:
1) Toxicity by direct contact: When varroa mites contact essential oils such as wintergreen,
patchouli, tea tree oil, et al., mixed into oil or grease, they are killed on contact--usually within a few minutes.
2) Impaired reproduction via feeding syrups containing essential oils: When varroa mites feed
on larvae that contain essential oils, their reproduction is interrupted. If the oil is strong
enough, the females are unable to lay eggs. If the oils are in lower concentration, eggs are
layed, but development of immature mites is delayed; young mites do not reach maturity before the bees emerge from the cell; consequently, the immature mites die.
Involvement of Essential Oils in Impaired Reproduction of Varroa Mites: Syrup containing
the essential oils is fed at the hive entrance or in the broodnest. Many bees feed on the syrup
and pass the essential oils around by trophalaxis (adult bees sharing their food reserves). The
syrup and essential oil is ingested by nurse bees and enters the communal food in the crop
and passes into the milk glands. When the nurse bees feed larvae, the essential oils are in the
bee milk and communal food and are ingested by the larvae. Thus, when female varroa mites
feed on treated larvae or larval food at the bottom of the cell, they ingest the essential oils
which adversely affect their reproduction. The probable mechanism is interference with enMMXIV, ISSUE 10
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zymes in the complex gestation (especially in the production of nutrients and new proteins) of
the oocyte and embryo-larva of the varroa mite. Research needs to be conducted to verify this
hypothesis and to verify the presence of the essential oils in bee larvae and ultimately, in the
female varroa mites.
Impaired reproduction is not observed when canola oil, mineral oil, or shortening (eg., Crisco, a
vegetable lard) containing essential oils are delivered to the hives. The fats and greases do not
enter the food chain as readily as syrups, and the amounts of essential oils ending up in larval
food or in the larvae themselves are inconsequential. Thus, there is no interruption of the development of mite eggs or of immature varroa mites. The mites that directly contact these materials rapidly die; but others are able to escape the essential oils in grease or canola oil by entering cells of mature larvae that are about to be capped, or by moving onto displaced nurse
bees (see below, "Recent Findings") near the top of the colony, where the grease patties and
tracking strips are not placed. We found that putting paper towels soaked in canola + essential
oils in the tops of colonies from July to September, kills the varroa mites residing on the displaced nurse bees which congregate in the upper supers of large colonies.
Feeding of sugar syrup with essential oils at the entrance, or in the brood nest, places the essential oils into the food chain and prevents oviposition by female mites or retards the development of immature mites in capped larval/pupal cells.
We had several colonies that were treated with tracking strips and grease patties only, and we
saw resurgence of varroa mites, especially when bee populations were at their peak, lots of
brood was present, and when the bees occupied many supers as well as two brood chambers.
However, we also had several colonies that were treated with the tracking strips and grease
patties, and were continually fed syrup + essential oils at the entrance; in these colonies very
few varroa mites were found. Those few that were found appeared to have come into the colonies on drifting bees.
Editor: To read all of this paper go to: http://www.wvu.edu/~agexten/varroa/varroa2.htm

Marco Lodesani: Lessons from the Italian ban on pesticides

Marco Lodesani is the director of the honey bee and silkworm unit at the Agricultural Research Council (CRA-API)
in Bologna, Italy. He coordinated Apenet, one of the first study highlighting the role of neonicotinoids in Colony Collapse Disorder (CCD). This pesticide is thought to be the culprit behind this sudden and mysterious decline in the
number of bees observed during the last decade across the globe. The evidence linking these neonicotinoids to CCD
is significant but not yet conclusive. Lodesani tells youris.com about the consequences of the Italian precautionary
ban on the use of neonicotinoids in agriculture imposed in 2008, now, the European Union opted for a similar ban in
the EU, limited to two-years, and the latest research on bee decline.
Read more:
http://www.youris.com/Environment/Bees/Marco_Lodesani_Lessons_From_The_Italian_Ban_On_Pesticides.kl#ixzz3
Flcsc7yg
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From The Hive By Chef Beebread

Beekeepers Turmeric Tea Plus Honey
It has significant anti-inflammatory properties (as well as a host of other benefits) to get rid of
the pain. I started using it for my hip pain until I became bionic with a new hip. I started using it again needing new knees it really works - Jan makes a Turmeric Paste from fresh turmeric when in season. I try to eat a teaspoon each day, and generally keeping it in the fridge
for easy access. And it really helps! I like turmeric in general, but the tea is something new I
will try. Make a paste of honey and turmeric that keeps in a jar for easy use. Heat water, pour
it over a spoonful of the paste, and finish with a big squeeze of lemon and a substantial amount
of freshly ground black pepper. It's good stuff - the black pepper makes it invigorating (and also helps the body absorb the turmeric), and the honey sets off the earthy-acridness of the spice
enough that the tea is still delicious.
So if your back, legs, arms, etc. are talking (#@!(&^#) to you from lifting those heavy hive boxes
take some of that good honey and try this tea and let me know how it works. It will take a few
days to feel a difference.

Turmeric tends to stain anything it comes into contact with, so be careful.
1/3 cup / 80 ml good, raw honey
2 1/2 teaspoons dried turmeric
lemon
lots of freshly ground black pepper
Work the turmeric into the honey until it forms a paste. You can keep this on hand, in a jar,
for whenever you'd like a cup.
For each cup of tea, place a heaping teaspoon of the turmeric paste in the bottom of a mug.
Pour hot (but not boiling water) into the mug, and stir well to dissolve the turmeric paste. Add
a big squeeze of juice from a lemon, and a good amount of black pepper. Enjoy! Stir now and
then as you drink so all the good stuff doesn't settle to the bottom, or top off with more hot water as you drink it.
101 Cookbooks http://www.101cookbooks.com/
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Beekeeping Triva
Bacteria from Bees Possible Alternative to Antibiotics
Raw honey has been used against infections for millennia, before honey – as we now know it –
was manufactured and sold in stores. So what is the key to its antimicrobial properties? Researchers at Lund University in Sweden have identified a unique group of 13 lactic acid bacteria found in fresh honey, from the honey stomach of bees. The bacteria produce a myriad of active antimicrobial compounds.
These lactic acid bacteria have now been tested on severe human wound pathogens such as
methicillin-resistant Staphylococcus aureus(MRSA), Pseudomonas aeruginosa and vancomycinresistant Enterococcus (VRE), among others. When the lactic acid bacteria were applied to the
pathogens in the laboratory, it counteracted all of them.
While the effect on human bacteria has only been tested in a lab environment thus far, the lactic acid bacteria has been applied directly to horses with persistent wounds. The LAB was
mixed with honey and applied to ten horses; where the owners had tried several other methods
to no avail. All of the horses’ wounds were healed by the mixture.
The researchers believe the secret to the strong results lie in the broad spectrum of active substances involved.
“Antibiotics are mostly one active substance, effective against only a narrow spectrum of bacteria. When used alive, these 13 lactic acid bacteria produce the right kind of antimicrobial compounds as needed, depending on the threat. It seems to have worked well for millions of years of
protecting bees’ health and honey against other harmful microorganisms. However, since storebought honey doesn’t contain the living lactic acid bacteria, many of its unique properties have
been lost in recent times”, explains Tobias Olofsson.
The next step is further studies to investigate wider clinical use against topical human infections as well as on animals.
The findings have implications for developing countries, where fresh honey is easily available,
but also for Western countries where antibiotic resistance is seriously increasing.
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Beekeeping

Workshop

With Michael Bush, Author of “The Practical Beekeeper”
Presented by: Olympia Beekeepers Association

Michael Bush is presenting a full day program on Saturday, October 25th. This
is a not-to-be-missed opportunity to spend a full day with a master beekeeper
and his treasure trove of practical and helpful information culled from his vast
experience. Michael will be presenting topics that include natural cell size and
varroa; small cell beekeeping; swarm prevention and splits (making increases);
"a few good queens", or a simple way for hobbyist beekeepers to get a few queens;
and overwintering. He's even offered to throw in a song or dance if we get tired of
listening to him (which is worth the cost of admission all by itself!)
The program will be conducted from 9:00 a.m. to 5:00 p.m. and held at the Farm
Bureau building located at 975 Carpenter Road, Lacey, WA 98516.
Whether you're a new beekeeper looking for a foundation of knowledge or a seasoned beekeeper seeking practical tips or methods information this is a perfect
program for you.
Registration, which includes lunch, is $40 and is due no later than October 18th.
Michael is the author of "The Practical Beekeeper". He will also have copies of his
books, queen rearing titles and a few other surprises available that day. For more information on Michael, you can visit his website at www.bushfarms.com
We have secured the second floor event room at the Farm Bureau, so plenty of
space is available. Everyone is welcome to attend.
Checks can be made payable to Olympia Beekeepers Association and mailed to:
Olympia Beekeepers Association, P.O. Box 732, Olympia, WA 98507
Questions? Please contact Laurie Pyne, OBA President at LMPCarl@gmail.com
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Beekeeping

Workshop

with Michael Bush, Author of “The Practical Beekeeper”

Registration for Michael Bush Program October 25, 2014 9:00 am to 5:00 pm
Date: _______________________
Name: _______________________________________________________
_______________________________________________________
Address: _______________________________________________

Phone: __________________________________________
Email: ___________________________________________
Number of registrants ______________@ $40.00 each
Total enclosed:

________________________________

Olympia Beekeepers Association Member: Yes/No Checks payable by October
18th to: Olympia Beekeepers Association P.O. Box 732 Olympia, WA 98507
Please arrive at 8:30 the morning of the program to check in. Thank you and
see you there!
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Bee Stuff — Swap! / Looking For! / For Sale! / Free stuff! / ?
Send in the info on your stuff you want to get … or get rid of
Include your email or two cans on a string number send it in to the editor

WANTED: LOCAL BULK HONEY
Wildflower, blackberry, fireweed, or a good mixture (no cabbage family blossom honey, please).
I will provide containers. I am also interested in buying local pollen and comb honey.
Call Ed Giersch for details: 360-457-7686

Bee Tool Box
Tools not included ! Has holder for your lit smoker safely keeps it off the ground or to carry in
your vehicle. 20 inches long can hold a few frames if needed. $40
New Model 16 Inches long same fine features $30
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What is Happening Calendar

October 2014
Sun

Mon

Tue

Wed

1

Thu

2

Fri

3

Sat

4
Farm tour NOPBA at Lazy J
Farm

5

6

7

8

9

10

11

12

13

14

15

16

17

18

21

22

23

24

25

NOPBA Meeting
PA Library

19

Columbus
day

20

Michael Bush
Presentatioon
Olympia

26

27

28

29

30

31
Halloween
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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
MMXIV, ISSUE 10
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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 :
October_12, 2014

EXECUTIVE COMMITTEE 2014 – 2015
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

Education

Mark Urnes

urnes@msn.com

Beekeeper Trustee

Mark Urnes

urnes@msn.com

Librarian
Newsletter

Richard & Marilyn Parks

rwparks12@yahoo.com

Walt Wielbicki

waltw@q.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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