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The The President’s...

Pipings….
Inside this issue:

Hello fellow beekeepers, I hope your summer is going well and the supers are stacking up and are on their way to a bumper harvest! Mine are in-be-tween some quiet
good and another will have enough to make it through winter.
While I was skipping my presidential duties last month I was taking a queen rearing
class at the west sound beekeepers club. When I signed up I was concerned about
the cost, $125. After the class I decided it was money well spent. There were 4 class
leaders that took turns leading the lectures/discussion. A lot of the education you can
read, but the ability ask a question as soon as it comes up and others questions you
haven't thought of really adds to the value of the class.
We had lectures on several methods of queen rearing from a walk-away split, easy
somewhat effective, to artificial insemination, the tools cost $2500. The emphasis was
on Sue Colby's method of Cloake board queen rearing where you transfer 1 to 3 day
old larve to cell cups and then let the bees make queen cells. We all did 12 cells the
first day and looked at them for acceptance the second day in the bee yard. the winner
had 12 of 12, ( his 2nd time at the class), I had 6 but unfortunately when I got them
home they weren't accepted by my bees.
So, with the hands on learning, a grafting tool, The "Queen Rearing Essential" by
Lawrence Connor, 2 very nice lunches, a DVD of all the power point lessons I have to
say I will try to take the class again next year as a refresher and try my hand at queen
rearing and I recommend you think about it also.
——-Bob
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Buzzings…..
Honeybee Tea Anyone?

You may remember in an earlier newsletter this year I queried about balm for the bees. Imagine my interest and
curiosity when I heard Jev speak of a honey bee tea mixture she was introduced to while studying biodynamic beekeeping at Spikenard Farm, a Honeybee Sanctuary in Floyd, Virginia. She thoughtfully provided me with some of
the herbal tea mixture and a summer swarm seemed just the group to benefit from it.
The inspiration for the tea mixture came from healing herbs used in biodynamic compost preparations and biodynamic beekeeping methods in Europe. Spikenard uses herbs known to ameliorate and support basic metabolic processes in compost. Ingredients in the tea are grown using organic/biodynamic methods and include: chamomile, nettle, lemon balm, yarrow, peppermint, sage, thyme, neem, hyssop, comfrey, echinacea and rue. The tea is made with
water, honey, and the honeybee herbal tea mixture. The tea mixture is meant to be used to support the metabolic

system of the honeybee as well as
suggests the tea be used for general
swarms or package bees, and for fall

strengthen her immune system. Spikenard Farm
strengthening, for building up nucs, splits and
feeding if necessary.

I am happy to report that the 4 week
old swarm is doing well and seemed to enjoy the
Honeybee tea. I too enjoyed a cup of the tea and ordered more of the tea from Spikenard Farm. I recently jotted them a note inquiring about their willingness to share the herbal recipe as most of the ingredients are in my garden and grown organically. If you would like to introduce your bee colonies to
Honeybee Tea go to spikenardfarm.org to order Honeybee Tea Mixture instructions for preparation are
included. I’ll keep you posted if they are open to sharing the recipe. Off to enjoy a cup of Honeybee Tea
before retiring for the night.
—-—Cindy

Bees 'Betray' Their Flowers When Pollinator Species Decline

'Alarming' trend suggests global declines in pollinators could have a bigger impact on flowering plants and food crops than previously realized
Remove even one bumblebee species from an ecosystem and the impact is swift and clear: Their floral
"sweethearts" produce significantly fewer seeds, a new study finds.
The study, to be published by the Proceedings of the National Academy of Sciences, focused on the interactions between bumblebees and larkspur wildflowers in Colorado's Rocky Mountains. The results
show how reduced competition among pollinators disrupts floral fidelity, or specialization, among the
remaining bees in the system, leading to less successful plant reproduction. "We found that these
wildflowers produce one-third fewer seeds in the absence of just one bumblebee species," says Emory
University ecologist Berry Brosi, who led the study. "That's alarming, and suggests that global declines in pollinators could have a bigger impact on flowering plants and food crops than was previously realized

WBC Hive William Broughton Carr
about 1890, still in limited use in
Britain.

Rev. L. L. Langstroth hive around 1850
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Waggle Dance Communications......

North Olympic Peninsula Beekeepers’ Association (NOPBA)
Meeting Minutes June 9th, 2013
The North Olympic Peninsula Beekeepers met at the Port Angeles Public Library. Vice
President Cindy Ericksen called the meeting to order at 1:10 p.m.
There were 13 members in attendance: Vice President- Cindy Ericksen, Secretary- Jev Unick,
Treasurer-Walt Wielbicki, Librarian- Winona Giersch, Elisabeth Hegyi, Amelia Pohl, Carolyne
Shephard, Donna Saunders, Ed Phillips, Rebecca Stewart, Alexander Stewart, Ed Giersch,
Coleman Byrnes. Guest, Budd Bishop
Minutes from the June meeting were approved.

Photo by JEV

Treasurer’s Report: Previous balance: $2,739.00. Deposits: $40.00 in dues, $40.00 in donations. Expenses: $24.00
for a new queen for club hive, $68.48 to mount and laminate 2 club posters. Current Balance: $ 2,726.52
Beekeeper Report: Beekeeper Mark Urnes not in attendance.
Librarian Report: Winona Giersch requested ideas for books and DVDs to add to the club library. Members can
contact Winona with information.
Education Report: Mark Urnes was not in attendance.
Ad Hock Committee: Elisabeth Hegyi represented the County Fair committee. Cindy Ericksen reported John
Popinski is out of town. He will set up similar to last year. Photo available from 2 years ago.
Elisabeth will take items from past fair for display in fair box, including two mounted posters. Members to sign up
for booth time with Elisabeth today and Jev to send out the sign-up sheet via email to members. Mark ordered
honey sticks.
Old Business:
1. Data base update. Wendy Yada not in attendance. Follow up next meeting.
2. “More Than Honey” movie. No reply from request. Second request to be made next week. Jev to follow up.
3. Ed Phillips to contact Mike Radford about making a stand for the extractor Mike has for club use.
New Business:
1. Purchasing of a new DVD/VHS player for the club education and County Fair booth.
Walt Wielbicki requested club to vote on spending club dollars on a new DVD/VHS player to meet new technology.
Move to spend up to $250.00 for a new player was made by Ed Phillips and seconded by Coleman Byrnes. Ed
Giersch amended the dollar amount to $300.00 to insure quality of the machine. Amendment agreed upon and
passed.
2. Business cards purchase will be made by Mark Urnes under the education budget.
3. Wax sheets purchase will be made by Mark Urnes under the education budget for Kids Day candle rolling at the
County Fair.
4. Discussion on how to manage an education budget for club members to attend classes and trainings on
beekeeping subjects. The board will discuss a structure and bring the ideas to the membership at a future meeting.
5. Buying woodenware as a club to save money was brought up. Some members showed concern that Sunny Farm
would lose our business. Idea brought forward to ask if Sunny farm would order and give club members a discount.
Rebecca Stewart will check with Sunny Farm.
6. Cindy Ericksen will donate copies of previous newsletters to have for display at the County Fair.
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7. Jev to email roster sheet to members before Tuesday, July 17, 2013. Call for additional announcements by Cindy
Ericksen, Vice President. No additional announcements.
Motion to adjourn the meeting was made by Ed Phillips . Motion seconded by
Coleman Byrnes. Meeting adjourned at 1:43 P.M.
After the meeting Elisabeth Hegyi took names for fair booth workers and discussed
County Fair.
Next NOPBA meeting is August 11th, 2013 at 1:00 P.M. at the Port Angeles Library
Education topic: Fall Preparation and Mead introduction with tasting.
.
Respectfully submitted,

Photo by JEV

Jev Unick, NOPBA secretary

Scientists Link Fungicides To Death Of Honey Bee Colonies, As US Crops
Feel Effects Of Declining Pollination
Scientist have uncovered valuable data suggesting that fungicides play a role in the ongoing honey bee deaths.
The recent Colony Collapse Disorder has decimated around 10 million beehives, adding up to $2 billion in crop
losses. The cause of the devastation has been a mystery to scientists, but researchers are now confident that fungicides are to blame for the ongoing honey bee deaths.
Researchers from the University of Maryland and the U.S. Department of Agriculture (USDA) have pinpointed a
number of pesticides and fungicides that continue to ravage honey bee populations. Results of the analysis show
that these harmful chemicals are contaminating pollen collected by bees, which are used to feed bee hives, Quartz
reported. The research team conducted its examination by taking samples from honey bees that pollinated blueberry, cranberry, cucumber, pumpkin, and watermelon crops up and down the east coast. On average, nine different types of pesticides and fungicides were identified that impeded on the bees' ability to fight off the deadly parasite Nosema ceranae. N. ceranae is a lethal pathogen — found in European-born honey bees a few years back —
that can lead to the death of an entire hive through direct contact with other bees. Considering U.S. honey bees are
the descendents of European honeybees, they are just as susceptible to the parasite. Lead researcher Dennis
vanEngelsdorp said bees that were contaminated by certain chemicals that were designed to kill fungus were three
times likely to be infected by the N. ceranae parasite.
According the USDA's data, bee pollination accounts for over $15 billion of the annual crop value. Around one out
of every three crops fed food sources including almonds, vegetables, and different types of berries that are attributed to honey bee pollination. VanEngeldsorp and his colleagues have advised farmers to avoid using pesticides
and fungicides in areas pollinated by honeybees. Since it is unclear exactly which chemicals are implicated in the
extermination of an entire beehive, all substances that pose a threat to humans should not be used in these areas.
Source: Pettis J, Lichtenberg E, Andree M, Stitzinger J, vanEngelsdorp D. Crop Pollination Exposes Honey Bees to
Pesticides Which Alters Their Susceptibility to the Gut Pathogen Nosema ceranae. PLOS ONE. 2013.
http://www.medicaldaily.com/articles/17805/20130726/mass-honey-bee-death-fungicides-pesticides-pollination-n-ceranae.htm

Guard checking out
incoming bee

Photos from the hive ………….The Warre Hive

(Send in your Photos !!)

Picture of one of Walt’s Warre Hives
from the bottom through the screened
bottom floor. Time to nadir another
box!

This hive box #4 has not been started
yet. Good to go until next year.

Driving bees into a Warre hive

Kenyan hives

Neilu’s Kenyan Hive

Neilu’s hive front

Inside of a Kenyan hive
being built out.

Visit www.backyardhive.com for info on the Kenyan type of hive

The Guard Bee
* Mikes recipes from last month continued

Bee Candy
Occasionally it is not advised to feed bees syrup. Sometimes when emergency feeding it is best to use a dry or semi-moist food, other times
bee candy is used as it is less messy than feeding syrup. Even though bee candy may be convenient to use as feed, it is not recommended as
a complete substitution to syrup.
Un-prepared Sugar
The simplest bee candy is crystallized cane sugar. Pure sugar, while easy to handle, is generally only fed during dire emergencies, and bees
sometimes will carry it out of the hive rather than consume it.
Fondant Bee Candy
Fondant bee candy can be fed directly to the bees once cooled. It is also common to use this recipe in small quantities to plug the hole on a
Queen Cage.
4 parts (by volume) white sugar
4 parts (by volume) 2:1 Syrup or High Fructose Corn Syrup
3 parts (by volume) water
Boil water and slowly add the syrup and sugar until dissolved. Continue heating until the mixture reaches 238°F (114° C). Allow the
solution to cool (without mixing)until it is slightly warm to the touch, and begin to mix and aerate the solution, the color should lighten.
Pour into shallow dishes or mold and save for later use.
Quick Candy
In a pinch quick candy can be used in place of Fondant Bee Candy, it is easier to prepare, but may not be as easily workable.
1 part (by volume) confectionerâ€™s sugar
1 part (by volume) 1:2 Syrup or High Fructose Corn Syrup or Clean Honey
Simply knead the two ingredients together like bread dough until completely integrated.
NOTE* Confectioner’s sugar may contain corn starch - use a blender to make powdered sugar from granulated crystals for use in the bee
hive.

Pollen Substitute
Occasionally there is a shortage of pollen, or perhaps you simply desire to promote the raising of brood. Pollen substitutes
can be used in such situations; however, despite its name, pollen substitutes are no real substitute for genuine fresh pollen.
Dry Pollen Substitute
Dry pollen substitute can be placed directly into the hive or used in bird feeders to attract local bees.
3 parts (by weight) Soy Flour (expeller-processed soybean flour)
1 part (by weight) Brewers Yeast
1 part (by weight) Nonfat Dry Milk (Not instant milk)
Simply integrate the powders together and use. Occasionally bees may refuse to eat pollen substitute, most often when fresh pollen is
available. It is, however, possible to trick bees to take the substitute when necessary by integrating a small amount of Vitamin C into the
mixture. Often 1 teaspoon per 5 cups can be added. If a powered form is not available, it is possible to crush a Vitamin C tablet for
integration.
Ed. Note: Last and final segment next month

Foundationless Frames for your Langstroth hive

Comb on a top bar hive

V shaped bar from a Kenyan hive

Foundationless Frames - Whether you have the traditional Langstroth hives but want to add a super for comb honey,
these frames require no wax foundation. The frames are easy to make by modifying Langstroth frames and have a
triangle wedge on top where the bees will draw out their comb. This gives the bees more surface area to attach the
comb.

When ready to harvest cut the comb with a comb cutter available at most bee supply places. Place cut comb into
ClamShell boxes….

Beekeeping Trivia
The first artificial comb foundation was made in Germany in 1842 by Gottlieb Kretchmer. It was made by
a pair of engraved rollers, and starch was used to prevent the wax from adhering to the rollers. The device
consisted of a strip of tracing linen, coated with a composition of white wax and starch, and upon which
the comb-foundation or base of the cells were impressed, by passing it through a pair of engraved rollers.

Propolis from the Editor
Walt & Jan
P.S. we are always open to new ideas to make your newsletter The Swarm an eagerly anticipated addition to
your email inbox. Please send thoughts and suggestions to us at our email address below.
Cheers, regards, sincerely, and have a nice month as sweet as Honey!
Walt and Jan
waltw@q.com

Yours From The Hive By Chef Beebread…
It’s the grillin’ season! Chef BeeBread loves donning the festive summer apron (you know the
one; it has an obnoxious saying on it) and wielding the spatula at the outdoor grill.
So gather up the chicken you haven’t used as crab bait and try
this yummy barbecue sauce on it. Remember; brush the sauce
on the chicken during the last 10 minutes of grilling. If you apply
it sooner, the sugars in the sauce will burn and your chicken will
char.
Mango Lime Barbecue Sauce
1 ⅓ cups chopped mango
⅔ cup packed brown sugar (dark or light, your choice)
⅔ cup chopped onion (Vidalia or other sweet if you have it)
⅓ cup lime juice (use key lime juice to give it that famous Southern Hospitality!)
¼ cup olive oil
¼ cup guava paste (you can find this at a Mexican or Latin market)
4 Tbsp. honey, Honey
2 Tbsp. tomato paste
2 cloves minced garlic
¾ tsp. ground cumin
6 pack of Corona or Mead, well chilled
Throw everything into a saucepan except the beer. Pop one of those brews or Chilled mead
open and swig some down. Meanwhile, bring the saucepan contents to a boil and reduce the
heat. Beer time! Cover, and simmer for 15 minutes. You need another glass of mead or beer
Humm I wonder how they would be mixed togeather. Transfer the sauce to a blender and
blend until it is the desired consistency. Don’t forget to put the lid on the blender! Time for
another mead brew. While you are brushing the sauce on the chicken, finish off the mead or
brewskis. Grillin’ is thirsty work!

Chef BeeBread
The thrill isn’t gone when the grill is on!
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What’s Happening Calendar
August
The Bees. The colony's growth is diminishing. Drones are still around, but outside activity begins to
slow down as the nectar flow slows.
The Beekeeper. No more chance of swarming. Watch for honey robbing by wasps or other bees. There
is not too much for you to do this month. Have a little holiday.
Time Spent. Estimate about an hour or two.

Club Meeting. Aug. 11th at the P.A. Library @ 1300 hrs
The Clallam County Fair Aug. 15, 16. 17 & 18th— Volunteer for a couple of hours to cover our Booth
at the Fair….

Bee Sperm Bank: Scientists Saving Bees by Freezing Their Semen
By JON M. CHANG
June 15, 2013

Although the mating ritual of the queen bee has been finely tuned by Mother Nature, it may not be long before scientists are
providing assistance. Entomologists in Washington are starting the world's first bee sperm bank. Their goal is to collect semen
from different honey bee species abroad, freeze it in liquid nitrogen, and bring it back to the United States to help fight Colony
Collapse Disorder (CCD), a phenomenon in which adult bees mysteriously disappear from their hive. CCD has recently been
on the rise, threatening the health of colonies both across the country and around the globe. Bad news for bees but bad news
for us too. The U.S. Department of Agriculture estimates that bee pollination increases crop value by more than $15 billion
each year, and one bite in three we take directly or indirectly benefits from that pollination. "Poor nutrition, pesticides, and
parasites all play a role [in CCD]," said Susan Cobey, one of the founders of the bee sperm bank project and a research associate at Washington State University. By increasing the genetic diversity of bees, beekeepers can selectively breed for traits to
assist to better prepare them against CCD. One of the species of bee she collected, the Caucasian honey bee, lives in Georgia
(as in, former Soviet republic). In addition to being tolerant of the cold weather in the area, it also known for creating a substance called propolis. "It's kind of sticky and gummy," said Cobey, "but it also has medicinal benefits for the bees." If queen
bees were inseminated with sperm from the Caucasian bee, it could produce bees that could better protect the hive from disease. And if you're wondering what it's like to actually get semen from a bee, it's simpler than you might think. "The drone's
only function is to mate," she says. "You just need to apply a little pressure to the abdomen." Afterwards, the semen is extracted with a specialized syringe and frozen with liquid nitrogen. Once frozen, the semen can be viable for several decades.
So far, Cobey and her colleague Steve Sheppard, a professor of entomology at Washington State, have collected semen from
three different species of honeybee: the Caucasian honey bee, the Italian bee and the Carniolan bee in the Alps. "This is the
very beginning," she says, "but it could be huge. There's definitely a lot of global interest."
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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

North Olympic Peninsula
Beekeepers Association
Phone: 360-681-5494
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Email:WaltWW@att.net

We are on the Web
www.nopba.org
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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—8-11-2013
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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

