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The President’s………...Pipings…...…Meg Depew
Hi Everyone!
I had a few questions thrown at me this past month that got me thinking about misinformation floating around
about bees and honey. So, I did some research. The Internet is such a great resource, for information good and
bad. But I came across the site, “benefits-of-honey.com' and they seem to do a pretty good job at debunking some
of the stranger questions that are floating around. Here's a sample:

Is Crystallized honey bad? Is it better than liquid honey?
Creamed honey is very popular in Europe, to the point that exchange student's we have hosted in the past, have
never seen honey in the liquid state. But creamed honey is no better, no worse for you than liquid honey it. It may
cost a little more, but there is some labor involved in the creaming process. We all know that honey will crystallize
if it is cooled enough; and that a bath of warm water and a little time is all that is needed to turn the honey back to
liquid. No harm, no foul.
If I purchase (or sell) Raw, Natural and Pure honey, will I actually get raw, natural and pure honey?
So, we would expect raw, natural and pure honey to contain nothing but honey. Unfortunately, there is no standardized definition for the marketing of 'Raw', 'Natural' or 'Pure'. There have been many cases of confiscated honey
being imported to the USA labeled as above, with very little real honey in the bottle. The recommendation is to
know your beekeeper; we all play a part in educating the public and providing real honey to our friends and family.

So, what does 'Local' honey mean?
Really, nothing. Again, the term 'local' has no official meaning. Generally, however, it is thought to be local if it
produced in the general area. What does that mean in terms of miles? Clearly the closer, the better but usually
within a radius of 100 miles is accepted. The farm movement of 'The 100-Mile Diet', a social advocacy of locally
grown food born in British Columbia and embraced in North America, seeks to minimize the ecological footprint of
food production.
If bacteria cannot grow in honey, then why the need for pasteurization in the store-bought stuff?
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It would be wrong to assume that honey in the stores is pasteurized in order to kill off bacteria. The reason that
most honey on the shelves is heated is that several varieties of honey are known for crystallizing quickly. Pasteurization heats the honey (beyond the point that pollen remains in its' natural state) to where most crystals are liquified. The pasteurization simply inhibits crystallization and prolongs the shelf life.
What's the deal with Manuka honey?

The antibacterial properties of honey is based on the small amount of hydrogen peroxide (H2O2) that is a natural
byproduct of honey production within the bee's honey gut. New Zealand's Manuka honey has been found to have
additional Non-Peroxide properties which differentiates it as a medicinal honey. Manuka honey has been the subject of considerable research; and it is likely that other honey is available that also has increased medicinal value,
but because Manuka has been so well studies, it is much better known. This notoriety, along with great media
coverage, drives up the price of Manuka.
Well, I hope you enjoyed this as much I as enjoyed researching it. Have a great month and looking forward to our
next meeting!
—Meg

John Gedde octagonal shape hive y
The Warré hive's square shape is not the most thermally efficient. A round shape best simulates a hollow tree and an octagon, or
even a hexagon, better approximates to roundness than a square. Round, octagonal and hexagonal hives have been used for longer
or shorter periods in beekeeping history.
John Gedde described a storified/tiered wooden hive with an octagonal shape in his book first published in 1675 (see left picture
above; the image provider failed to scan all of it).1 His book went into several editions and the hive was promoted by others, e.g. John
Rusden in his book of 1679 .
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The Vice President…………Buzzings…….….Tyrone Beatty
I find looking for Newsletter article topics an interesting prospect. As a new beekeeper, I
don’t have sage advice to offer, instead I seek a topic which hasn’t been talked about, at least
not to my hearing. This past year I joined a beekeeping journal called Beecraft, it can “bee”
found at www.bee-craft.com. You can subscribe to their monthly newsletters which have a
wealth of information in them. Plus, it is from the UK so it would give me a more worldly
view of changes and happenings within the beekeeping community. I haven’t been disappointed yet.
In the January 2016 edition, there was an article that caught my attention. I was amazed to
learn that World War II played an integral part in the hive bodies that we use today. It’s
seems that during WWII, there was a high demand for the de Havilland Mosquito, which was
a wooden fighter bomber. Due to the high demands for the bomber, the beehives were redesigned from being double walled to single, thinner walls which is substantially thinner than
what wild honey bees would be found in. Wild honey bee’s will generally be found in tree hollows that are at least 6 inches thick. That’s quite a stretch from our less than 1 inch thick
walls we are accustomed to using. This 6” thick wall would be able to absorb any excess moisture and humidity surrounding the bees. Hence, not much energy was needed to keep their
home warm. With the thinner walls and less wicking capabilities than their natural counter
parts, the bee may be using extra energy to survive through the winter resulting in extra
stress.
Studies are being tested by Derek Mitchell to see if this extra stress may have an affect on
bee colonies. He wrote a lengthy paper on the effect it may have on the bees themselves, but
also humidity regulation and on the varroa mite. It can be found in the International Journal of Biometeorology, 19th, November 2015 pp 1-10. Quite interesting.
—Tyrone

Contact information for the Olympic Orchard Society (OOS) members who want
bees to pollinate their trees:
First Name

Last Name

Email Address

Phone 1

Balraj

Sokkappa

sokkappa@olypen.com

Beverly

Hetrick

bevhet@gmail.com

60

Jim

Mraz

jjmraz@msn.com

70
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(360) 582-3039

Fruit Trees

Berry
Bushes

52

Acreage

0.5

20

Secretary’s…......Waggle Dance Communications…......Kirsten Whitworth
North Olympic Peninsula Beekeepers' Association (NOPBA)
Minutes for General Meeting, 10 January 2016
The North Olympic Peninsula Beekeepers' Association met at the Port Angeles Public Library.
President Meg Depew called the meeting to order at 1:25 p.m.
Minutes from the previous meeting were approved: Bob P. moved to approve; George H. seconded.

Treasurer's report

Chris was out of town, so Ty gave the treasurer's report. Because Walt was incapacitated for so many months, Chris (and Ty)
are performing some "forensic accounting", that is, they are trying to figure out what happened and will give a report to the club
as soon as they are finished. Ty believes there is over $4000 in the account.

Education Trustee report

The Washington State Beekeeping Association (WASBA) State Beginning Beekeeping Class starts in February. WASBA will
handle all aspects of the class, which will be conducted online. The fee is now raised to $20.
NOPBA will continue to conduct classes in parallel, as always.
There will be a free 1-morning beginners' seminar at Sunny Farms from 9:00-12:00 on 5 March. Last year there were about 45
attendees, so get there early if you want a chair.
On the following weekend, there will be a similar class at Wild Birds Unlimited in Gardiner.

Beekeeper Trustee report

One club hive died; it was originally from a beekeeper in Dungeness who does not overwinter his bees. The sister hive is still
OK, as is the club's Warré hive.
Reminder: do not count your overwintering success until mid-March.

Library Report

Name tags: please take home your name tag and remember to wear it to every club event.
The NOPBA Library has a variety of books, videos and magazines covering history, how to, products, recipes, etc. You may
check out an item for one month at a time.
Barbara P. donated a book

Ad Hoc Trustee Report
Heather was not at the meeting.

Old Business
Clallam Bay Correctional Center (CBCC): Cindy and Mark attended a meeting on the 8th of December,
2015. There were a surprising number of attendees from all sorts of areas. It appears that the CBCC will
first work on water and electricity conservation, and probably will not get to the beekeeping project until
next year. When they do begin working on keeping bees, they will need to take the classes via DVD since
prisoners are not allowed access to the internet. They need a sponsor, but we are currently not set up for
institutional membership.
Dues are due! Still $10.00 per year.
NOPBA Web Page (http://www.nopba.org): Chris and Ty are taking over management of the web page.
Please submit ideas to them.
NOPBA Facebook Page (https://www.facebook.com/groups/NOPBA/): This page is open to all members; just ask to join. The group
is "closed" only to prevent spammers. Any member of the group can post any bee-related content to the page. It is you page.
See the files page (https://www.facebook.com/groups/NOPBA/files/) for articles and archived newsletters. Feel free to post photos
at https://www.facebook.com/groups/NOPBA/photos/ and events at https://www.facebook.com/groups/NOPBA/events/.

Roster: Kirsten will publish the Roster as soon as she receives new member contact information from Chris
and Ty.
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Record Retention: Kirsten delivered the boxes of archived club material to Ty late last year. Chris will scan
and index it when he is able to do so. Once that is done, Kirsten will give him the Minutes for 2010-2013,
leaving 2014, 2015, and 2016 in the Secretary's Notebook.

New Business

Club Member Participation: Meg asked the membership how to increase member participation and interaction. Some ideas that were discussed were:
Olympic Orchard Society (OOS) Contacts – Kirsten will resend Walt the contact information for the
OOS members who want bees to pollinate their trees.
Paid Speakers – possibly in conjunction with other organizations like Nash's or Sunny Farms
Corwin Bell from Eldorado Springs, CO (http://www.backyardhive.com/)
Bee Girl from Ashland, OR (Sarah Red-Laird; http://www.beegirl.org/)
Spirit Bee from Battle Ground, WA (Jacqueline & Joseph Freeman, Robin Wise and Susan Chernak McElroy;
http://spiritbee.com/)
Paul Stamets (mycologist) from Olympia, WA (http://www.fungi.com/)
Conferences – new rules were published in the Minutes of the 8 November 2015 meeting. You can find
them in the last newsletter sent out (January 2016).
Enter Club Honey in Country Fair: Usually there is only one entry. Meg and Buddy Depew won!
Dan Harvey was the subject of an article in the Sequim Gazette.
A Golden Hive Tool was presented to Bob Pasco.

Announcements

Additional announcements were called for by President, Meg Depew.
Motion to adjourn the meeting at 2:10 pm was made by Bob P. and seconded by Danielle.

Respectfully submitted,
C. Kirsten Whitworth, NOPBA Secretary

Manuka Honey the UMF Grading System
The UMF grading system appraises natural markers found in Manuka Honey, and assures
purity and quality. UMF is the registered name and trademark of the Unique Manuka Factor
Honey Association and can be used only by licensed users who meet set criteria which includes
the monitoring and auditing of honey quality. The UMF trademark was registered to help consumers ensure they are not purchasing Manuka Honeys with little or no antibacterial activity.
The UMF quality trademark ranges from 5 upwards:
0-4 Not detectable
5-9 Low levels
10-15 Useful levels
16+ Superior high grade levels
25+ Used by hospitals for wound dressings
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Whilst the antibacterial properties of all types of honeys have been known for centuries, recent laboratory studies have shown that Manuka honey is exceptionally high in antibacterial
potential, derived only from the Leptospermum species. In 1981 Dr Peter Molan (MBE), Associate Professor in Biochemistry at Waikato University, confirmed that some strains of the
New Zealand Manuka bush honey contains an extraordinary, naturally present very stable
and powerful non-peroxide antibacterial activity not found in any other variety of honey.
The presence of the special non-peroxide activity can be detected only by an array of scientific
testing directly relating to the phenol standard. The UMF® rating has a one-to--one relationship to the phenol standard e.g. UMF® 5 Manuka honey has the same non--peroxide antibacterial activity as a 5% phenol solution.
This unique antibacterial activity is over and above the usual active properties of honey, and
sets Manuka honey apart as one of nature's true wonder foods. However, this special nonperoxide activity IS NOT IN ALL Manuka honey. Some Manuka bushes produce little or no
special non-peroxide activity. It is dependent on temperature, rainfall, sunshine amount or
other unknown factors.
UMF® or Unique Manuka Factor has been given a clear graduated system to explain this antibacterial activity. UMF® is the registered name and trademark held by Unique Manuka
Factor Honey Association or UMFHA.
Before anyone can label a Manuka label with the 'Unique Manuka Factor' (UMF®), we must
determine if the special non-peroxide antibacterial activity is present, so each batch is tested
by certified independent laboratories using very stringent criteria laid down by the UMF®
Honey Association. In testing for the unique non-peroxide activity, the UMF® Honey Association utilizes a range of internationally recognized biological and chemical methods, to approved certified laboratories both in New Zealand and internationally. As part of this, every
batch of honey must also be assessed in a series of additional protocols to ensure complete authenticity, quality and safety. All UMF® license holders are independently audited, complying with stringent standards of terms of production, manufacturing, sampling and handling.
By surpassing these processes, they are able to label the Manuka honeys with the respected
UMF® trademarked and symbol.
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Education…………Orentation Flight………….Mark Urnes
I thought you might like this short excerpt from The Washington Post.

Why honey may be the best expression of local flavor you can find, anywhere
These days, that next-door neighbor with a beehive is just as likely to be a corporate lawyer as
an eccentric hippie. And the rising interest in bees has spawned a revelation among such enthusiasts: All honey does not taste alike.
Indeed, with more than 300 varietals of honey in the United States alone, ranging from Montana alfalfa to Hawaiian wilelaiki blossom, there is no shortage of different types to spread on
your toast, with flavor differences that can be subtle or startling. At the Honey and Pollination
Center at the Robert Mondavi Institute at the University of California at Davis, director Amina Harris has been on a mission to get people to start really tasting honey, which led to assembling a team of 26 trained tasters from a variety of industries — including wine, olive oil, chocolate and coffee — to develop the Honey Flavor Wheel, a tool for identifying more than 100
honey flavor profiles, from peppermint to cat pee.
Yes, cat pee.
“Most honeys will fall into just a few categories,” says Harris: “fruity, floral, herbaceous and spicy. Obviously, there are many
more. Some get a hint of straw or tea. And,
of course, what has become popular since
the wheel has come out is that some really
do smell like animals: goats, wet dog, horses or leather.” She’s right. Try a spoonful of
buckwheat honey, and you’ll get an instant
sensation of having just licked a barn floor,
a flavor represented on the honey wheel in
the “animal” category.
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From The Hive By Chef Beebread

Honey Potato Samosas

Scott Suchman for The Washington Post
Orange blossom honey adds a sunny note to the herbs and chilies in these spicy fried snacks. An extra dollop nestled into the
center of the filling provides a satisfying burst of sweetness.
You'll need an instant-read thermometer for monitoring the frying oil.
Make Ahead: The partially moistened dough needs to rest for 30 minutes at room temperature.

SERVINGS 4

4

4 servings; makes 8 pieces

INGREDIENTS




For the dough

1/2 cup flour, plus more for the work surface





1/4 teaspoon salt

1/2 teaspoon cumin seed
2 teaspoons vegetable oil



2 tablespoons water






2 tablespoons vegetable oil
1/2 cup red onion, minced

1 tablespoon minced peeled fresh ginger root




1 tablespoon minced garlic

2 Thai or bird's-eye chili peppers (dried or fresh, adjust to your taste), stemmed, seeded and chopped




1 tablespoon ground coriander

1 teaspoon ground turmeric



1 teaspoon cumin seed
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For the filling

1 teaspoon salt
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Peanut oil, for frying

1 1/2 cups boiled diced potatoes
4 tablespoons orange blossom honey



1/2 cup frozen peas

DIRECTIONS

For the dough: Lightly flour a work surface. Stir together the flour, salt, cumin seed and oil in a mixing bowl until well
blended. Gradually add the water, stirring constantly, to form a dough that's slightly sticky. Cover and let rest for 30
minutes.
Meanwhile, make the filling: Heat the vegetable oil in a saute pan over medium heat. Once the oil shimmers, stir in the onion and ginger; cook just until the onion starts to turn translucent, then add the garlic, chilies, ground coriander, turmeric,
cumin seed and salt, stirring to incorporate.
Increase the heat to high, then stir in the potatoes. Cook for about 5 minutes or until they start to brown on the edges. Stir
in 2 tablespoons of the honey and all the frozen peas. Remove from the heat.
For assembly: Heat 2 to 3 inches of peanut oil in a pot over medium-high heat to a temperature of 350 degrees. Line a plate
with a few layers of paper towels.
Divide the dough into 4 equal balls. Use a rolling pin to roll out each one to a round that's 5 inches in diameter. Cut each
round in half. Place a heaping tablespoon of the filling in the center of each half, then use your fingertip to create a little
hollow in the center of the filling. Drizzle a little of the remaining 2 tablespoons of honey into each hollow, then push some of
the filling over the honey. Fold the dough over the filling to create a triangular shape, sealing the edges tightly. (Dip your
finger in water and rub along the edges of the dough, if necessary, to create a better seal.) Dust off any excess flour.
Working with 3 or 4 at a time, fry the samosas in the oil until golden, turning them over as needed. This should take about 2
minutes total. Use a slotted spoon to transfer them to the paper-towel-lined plate.

RECIPE SOURCE
Adapted from the National Honey Board

Why did the bee go to the dermatologist? ……..It had hives.
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Bee Stuff — Swap! / Looking For! / For Sale! / Free stuff! / ?
NORTHWEST BEE SUPPLY
(855) 796-8544
Sequim, WA 98382-8166

Order Bees now for 2016. Get your order in ASAP before we run out. Select the drop down
menu under "Shop Now" on our web page and order for your state and city. If you don't see
something you like let us know please. We will get it on there for you.
We have great Bee Hives built and ready to go for great prices. We will have Mega Bee Pollen
Patties and Complete Bee supplement on sale at time of pickup. A must have for a strong
build up of brood when there is limited pollen and foragers available. Koehnen Queen Producer uses Complete Bee to build healthy queens and brood for all the packages they send out
each year. Shouldn't you.
Please read and watch videos on beginning bee keeping and hiving a package of bees on youtube.
The reason I have been telling everyone who asks, when are the bees coming? It will be
mid April. It is expected to be a wet Spring. Which results in early queen breeding problems.
The packages are Queen dependent and it has been real wet in California this year. The almond pollination is under way and the keepers are stuck in the fields. They will figure it out
but the fields are a mud bog.
Now when you get your package is a great time to treat for mites with Oxalic Acid. Here’s a
link on that: http://www.sussex.ac.uk/lasi/sussexplan/varroamites Randy Oliver “Scientific
Bee Keeper” recommends the Varrox Vaporizer. We sell the same one because it’s the best on
the market. You can vaporize the mites before you hive the package or 10 days after when the
queen starts laying before the brood is capped.
Contact us in Sequim, Washington, to request information on beekeeper supplies.
Hours of Operation: Monday – Saturday 8 a.m. – 5 p.m. Proudly Serving: Washington, Oregon, Idaho,Western Montana, Alaska. 11 Years of Experienced Bee Package
Business | Read the Study on our Bee Food Supplements
About Us:
Get a full range of honey bees and beekeeping supplies from Northwest Bee Supply
LLC in Sequim, Washington. Owners Mike Radford and his Wife Kathy have been in
the bee supply business for eleven years, offering honey bee packages from the Northwest to Alaska, food supplements for honey bees, as well as beginner and experienced
beekeeping information. We also provide swarm removal services for the Sequim area, with honeybees removed at no charge and yellow jackets, hornets, and wasps removed for only $100. I meet or Beat any ones price on a package of Bees. Proof of
Price Comparison required.
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Hives by Larry

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

Old Sol Apiaries
We are excited to announce that we will be taking a large order of nucs to WA around the
middle of May. They are $140 and can be picked up on Camano Island. Call us for more details. 541-582-2337
Mysti Jacob
"Your source for Oregon bred queens and nucs. Selected for productivity, disease & mite tolerance, and hygienic behavior. Double vetted queens assure higher acceptance rates and longevity. Survivor stock and WSU Caucasian genetics available from May through August. For more information please visit www.oldsolbees.com or call 541 582 2337. Old Sol
is a “Bee Informed” Partner using science to advance honeybee breeding and care."
John B Jacob

Old Sol Apiaries
www.oldsolbees.com
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NOPBA CLUB LIBRARY

Librarian :

Richard & Marilyn Parks

Videos:
Tapes: Silence of the Bees
Honeybees and Beekeeping: A year in the life of an apiary, University of Georgia
Honeybees and Beekeeping: A year in the life of an apiary, Part 2
Beekeeping: Exploring a unique industry, Parts 1-7 (Ohio St. University)
Beekeeping: Exploring a unique industry, Parts 8-14
DVD's: The Bee Movie
Queen of the Sun
An Introduction to Beekeeping
Backyard Hive: Alternative Beekeeping using Top Bar Hive & Bee Guardian Methods
Articles, Tips and Information. Compiled by Walt Weilbicki
NOVA: Tales from the Hive
Bushy Mountain Bee Farm series:
Keeping Bees and Producing Honey
Package Bee Installation
Bee Removal

Comb Honey Production
Extracting
Swarm Boxes
Free Bees for You
Queen and Package Bee Production
Requeening and Colony Division
The Magic of Mead
MAGAZINES AND PUBLICATIONS:
Bee Culture, May through June 2014
Honey Bee Diseases and Pests, 2nd Edition and 2nd Edition Revised by Univ. of Guelph, Ontario
How to Reduce Bee Poisoning form Pesticides, 2006 Edition and 2013 Edition
Honey For Sale: The Official Honey Board Marketing Kit, Colorado 1999
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Project Apis m.: Analytical Lab Directory for Beekeepers
BOOKS:
The Gentle Craft
Modern Bee-keeping: A Handbook for Cottages, Published 1890
The Beekeeper's Handbook, 3rd Edition
Better Bee Keeping
Top-Bar Hive Beekeeping: Wisdom and Pleasure Combined
Honey Bee Pest, Predators and Diseases
An Eyewitness Account of Early American Beekeeping: The Autobiography of A.I. Root 18391923
Keeping Bees by Peter Beckly
Keeping Bees by John Vivian
Breeding Super Bees
How to Keep Bees and Sell Honey
Top-Bar Beekeeping: Organic Practices for Honeybee Health
Toward Saving the Honeybee

At the Hive Entrance
Nectar and Pollen Plants of Oregon and the Pacific Northwest
Hive Management: A Seasonal Guide for Beekeepers
The Beekeeper's Bible
500 Answers to Bee Questions
First Lessons in Beekeeping by C. P. Dadant (Qty 3)
Bee Equipment Essentials
Bee Sex Essentials
Queen Rearing Essentials (Qty 2)
Increase Essentials
The Hive and the Honeybee (Qty 3
The Hive and the Honeybee Revisited
Beekeeping for All
The ABC and XYZ of Bee Culture
Honey Bee Biology and Beekeeping
A Country Year: Living the Questions
Practical Beekeeping
The Backyard Beekeeper's Honey Handbook
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Three Seasons of Bees: A Pacific Northwest Journal
The Complete Idiots Guide to Beekeeping
Swarm Traps and Bait Hives: The Easy Way to get Bees for Free
The Biggle Bee Book by Jacob Biggle, 1909
Honeybee: Lessons from and Accidental Beekeeper
Robbing the Bees
Following the Bloom: Across America with Migratory Beekeepers
The Thinking Beekeeper: A Guide to Natural Beekeeping in Top Bar Hives
Learning From Bees: A Philosophy of Natural Beekeeping by Chandler, Phillip
CHILDREN'S BOOKS
The Bee-Man of Orn (ages 4 and up)
The Honeybee Man (ages 4 and up)
Bees, Hives, Honey! Beekeeping for Children (ages 8 and up)
COOKING AND CRAFTS
Super Formulas: Arts and Crafts
Beeswax: Molding and Candle Making (Qty 2)
Wick, Wax and Talk 2nd Time Around
Making Vinegar at Home
Making Wild Wines and Meads

The Complete Meadmaker
Cooking with Honey
Sweetened with Honey the Natural Way
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What is Happening Calendar

February 8th —-Lunar New Year Begins
February 14th @ 1:00 pm —-NOPBA general membership meeting. Beekeeping class at noon
just before the meeting.

February 14th —-Valentine’s Day
February 15th —-President’s Day
Saturday, March 5th @ 9:00 am —Beginners orientation at Sunny Farm in the back of the
Farm Store. The class usually takes about 3 hours.
Saturday, March 5th —-Hall H3, Stoneleigh Park, Warwickshire, CV8 2LG, Bee trade exhibition.
March 11th—12th —-Welcome to the 4th European Beecome congress in Malmö, Sweden,
March 12—13th —-Slovenia—ApiSlovenija Largest annual domestic and foreign beekeepers' get-together before the start of the season. An opportunity to meet customers face-to-face.
An opportunity for exchange of opinions on the latest beekeeping issues
March 13th —Daylight Savings Time

March 27th —Easter Sunday
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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
MMXVI, ISSUE 2
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LINKS
WASBA Education
WASBA news
WSBA events
National Honey Board
USDA, ARS, HONEY BEE RESEARCH
WSDA Apiary Program
WSU Department of Entomology
Central Washington Beekeepers Association
Clark County Beekeepers Association
East Jefferson Beekeepers Association
Inland Empire Beekeepers
Lewis County Beekeepers
Methow Valley Beekeepers
Mid Columbia Beekeepers Association
Mount Baker Beekeepers
North Olympic Peninsula Beekeepers
Northwest District Beekeepers
Olympia Beekeepers, Thurston County
Pierce County Beekeepers
Puget Sound Beekeepers
Skagit Valley Beekeepers
Snoqualmie Beekeepers Association
Stanwood-Camano Island Beekeepers
West Sound Beekeepers
Whidbey Island Beekeepers Association

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 :
February 14, 2016

EXECUTIVE COMMITTEE 2015 – 2016
President

Meg Depew

sequimbeefarm@gmail.com

Vice President

Tyrone Beatty

majikmusikman37@hotmail.com

Secretary

Kirsten Whitworth

kwhitworth@wavecable.com

Treasure

Chris Beatty

c2beatty@gmail.com

Education

Mark Urnes

urnes@msn.com

Beekeeper Trustee

Mark Urnes

urnes@msn.com

Librarian

Richard & Marilyn Parks

rwparks12@yahoo.com

Newsletter

Walt Wielbicki

waltw@q.com

Past President

Cindy Ericksen

ericksenpc@olympus.net

Ad Hoc Comm. Trustee

Heather Ogden

heatherogden678@gmail.com

North Olympic Peninsula Beekeepers Association
Editor: Walt Wielbicki
E-mail: waltw@q.com
NOPBA

PO Box 3036, Sequim WA 98382
www.nopba.org
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