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August Report by Dick Counts
You all know that I am a numbers man — 104 guests and members were present at our last meeng. Great! But
each member that shows up is much more than a number. Our parcipaon allows us to share with and learn from
other beekeepers. And that is what this club is all about. Thanks for coming.
The ugly Small Hive Beetle showed its lifestyle in our Longview outdoor observaon hive. The photos that I brought to
last month’s meeng are now available on our ETBA.info forum. We wanted people to be able to see what the Hive
Beetle can do to a hive. They really wrecked our Longview hive. The hive contained four medium frames and 3 deep
frames full of honey. We found it soon enough that this honey had not been slimed. I would not want to extract it
but it was sll in good enough condion to feed it back to the area insects. I set the frames of honey outside of the
hive and the bees and other nectar feeding insects cleaned out all of the honey.
Hive Beetles seem to be prevalent and aggressive this year. Your best defense is to keep the hives strong, with the
boxes full of bees and able to ﬁght oﬀ the beetles. Tend to weak hives as necessary to help them achieve these goals
but try to limit unnecessary major changes in healthy hives like swapping brood chambers or spli2ng hives during the
hot and dry period ahead.
September is our East Texas State Fair month. The fair runs the 21st to the 30th. We will need volunteers to work at
our ETBA booth. I will have a sign-up sheet at this meeng. Remember, you can sell your honey while you work the
booth or leave it to be sold. We recommend pricing of $7-8 per pound based on what we are seeing in the area,
although the ﬁnal pricing decision is up to you. Most of the people who buy honey from our booth ask if it is “local”.
Please ensure that the honey you bring is honey that you KNOW was produced in this area.
Looking ahead, the State Fair of Texas is in October. We will be parcipang in the TBA booth on October 18, 20 and
21. In November, the TBA Winter Delegates Meeng is in Killeen. We will have more informaon next month but it
is not too early to start planning to aAend.
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HONEY QUEEN REPORT byVi Bourns
Are you reading your journals to learn to be a beAer beekeeper? As you can see from the Royal Court’s reports, that is
exactly what they are doing this summer. And so am I. I have a queson for you. Can you tell when there is a good
honey ﬂow? There are certain characteriscs you can look for to ﬁnd the answer. I read this in the April 2012 Small
Beekeeper’s Journal: “When there is a good honey ﬂow, the bees are leaving the hive quickly, usually ﬂying up into the
air a liAle distance, then spiraling a few mes before ﬂying oﬀ to where nectar is plenful. When they return to the
hive, they ﬂy directly for the hive entrance, landing on the entrance board some distance from the opening, before
walking into the hive with their loads of pollen and nectar. Bees full of pollen and nectar land heavily and it is possible
to tell how full they are. Bees who have lots of pollen and nectar have distended abdomens; while those who have
very liAle look much smaller and hover up and down in front of the hive before entering.
Your queson is probably how to prevent ge2ng stung while si2ng so close to the hive to witness this miracle — wear
your bee suit!” It has been a good year so far with a good nectar ﬂow. Why not put your suit on and go bee-watching?
It will be an adventure!
Hello Everyone! I hope you are all enjoying your summer! This has been a very busy and yet quite
wonderful summer for me. I hope you can say the same! These past few months have been so busy for
my family with my sister’s wedding coming up in August.
But as you know this is also the busy season for beekeepers! My family
extracted honey from our three hives and we got around 10 gallons! The
whole family got involved with this project. My sister Kellie and her ﬁancé
Brack pulled the honey oﬀ of the hives, Dad and a good friend of mine,
Cyrus, extracted it, and Mom and I boAled it. Carrie and the three liAle kids also took
turns with the extractor. We were able to borrow a hand cranked extractor from my
friend Cyrus and the kids all thought it was the best thing since sliced bread. They also
thought we couldn’t see them sneaking a bit of honey every 5 seconds.
This year we got a mild amber honey and it tastes delicious! I will be bringing some to our
honey judging contest so that you can all taste it as well. My Mom also took all of the wax
cappings and she has been purifying it in an old crockpot. She is intending on making hand cream from the wax she
gets. I can’t wait to see how this is done!
Next up for your ETBA Royal Court is the State Fair of Texas!! We are all so excited about this. It’s always a great me
for meeng new people, fellowshipping with other beekeepers, and it’s always so much fun being with the other
Queens and Princesses from across the state. If you are planning to aAend the State Fair, make sure to go by the TBA
booth! I can’t wait to see all of your smiling faces again next month! I’m hoping to hear lots of successful stories of
honey extracng! See you then! ~Bekah
Hello beekeepers! I hope you have all had a wonderful month and are enjoying your newly extracted
honey! I will connue my report on the arcle wriAen by Andrew Schneider for Food Safety News on
honey that has been tampered with. This month’s secon is entled: “Why Remove the Pollen?”
Mark Jensen, president of the American Honey Producers Associaon, told Food Safety News that “the
removal of pollen from honey makes no sense and is completely contrary to markeng the highest
quality product possible.” Taking all the pollen out of honey costs money and makes a lower quality
product. It is done through a process called “ultra-ﬁltering”. It is safe to say that any ultra-ﬁltered
honey in stores came from China. That being the case, it’s even safer to say that it came into our country uninspected
and in violaon of federal laws.
Richard Adee, a commercial beekeeper that produces roughly 7 million pounds of honey each year, told FSN that
honey has been valued by millions of people for centuries for its nutrional value and that is exactly what is being
removed through ultra-ﬁltraon. He also said that it’s no secret to anyone in the business
( con’t on page 6)
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President’s Letter

by Gus Wolf

“Bee sngs”, beekeepers, I mean “Greengs”. Yet another month has ﬂown by and it is almost me for
another newsleAer and meeng. I have heard someone say that ge2ng older is not so bad. Once you get
over the hill, you pick up speed. I don’t ever remember summers passing this fast when I was a kid. It seemed then
that they would last an eternity, but so did the marking period and the school year! Don’t you wish life would just
slow down a bit?
I can’t say that the past month has found me as a very acve beekeeper. My two children,
Hayden and Graeme, are taking up the slack and doing some of the grunt work and observaon. Graeme has lighng the smoker well under control and he ﬁnds ge2ng it going and
keeping it going preAy easy. I’ve told him how to do it but I can’t say that I’ve ever really
watched him light it. I do know that a few weeks ago he burned a two inch hole in the front
of my veil so I would not be a bit surprised if his method might involve an accelerant of
some sort, like diesel fuel. The hole needs to be patched with some window screen but for
the me being it makes you look like a Cyclops bee keeper. No, I have not used it but it
might terrify the bees enough to make them stay away from me.
For the past two years, our apiary has been on the south side of our house at the edge of the lawn. The hives were
about 150 feet from the house and about 200 feet from the neighbors. Slowly, over me, the hives have just dwindled
and died or absconded. The last hive was very strong two months ago and just progressively went downhill. This was
the same hive that had the queen accidentally trapped in the super for a few weeks. APer she was reintroduced to the
brood box, things just went downhill rapidly. The super was taken oﬀ, and then the second brood box. Next, the bees
that were leP went into a nuc box, then, a week later, were provided with a frame of brood and food from another
hive. Just the other day, Graeme let me know that the hive is “toast.” That makes the last hive on that side of the
house now gone. It’s just as well, I suppose. We all feel that it might have been the cumulave eﬀects of driP from
the Round-Up that our neighbor regularly sprays. We also have a large number of hay ﬁelds around us. Most of the
hay farmers spray all sorts of stuﬀ on their ﬁelds to ensure a good harvest. Our hive losses may also have been from
those herbicides and pescides as well.
The three hives that are further up in the woods clearing are doing much beAer. One may actually bring us a small
honey harvest this year. That one is the original hive Hayden got three years ago. It has re-queened itself at least once
but is sll strong. The other two are a small swarm that we caught earlier this year and a large swarm from about six
weeks ago. Their health seems ﬁne. Hive placement is important and it looks like we have a beAer place to keep the
bees. Now, of course, we need to get a few more hives! With the hot weather it is not cheap to keep the drawn
frames we have on para nuggets as the high temperatures dissipate them quickly. But the expense is sll cheaper than
losing the comb altogether.
I am amazed at how fast the opportunisc parasites take over when a hive weakens. Once they have a foothold, there
seems to be liAle, if anything, that can be done to keep the hive from collapsing altogether. And it occurs quickly.
Therefore, it is important to keep them as healthy and strong as possible. Don’t forget to keep the bees well hydrated
by making sure there is water available for them. Don’t put it too close as bees can not communicate locaon and
distance if the water source is too close to the hive. Last summer we had regular visitors to the plant pots on the back
pao. They would cart away what seemed like a gallon a day, but the nearest hive was 150 feet away. I remember
pu2ng water 50 feet from the hive the ﬁrst year and they never found it!
Just a reminder — there will
October meeng.

NOT

be an Aucon/Raﬄe this month. Our next Aucon/Raﬄe is scheduled for the
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Moses Quinby
Hello, everyone! I hope you’ve had a great July so far. This month I’m wring
about something a liAle diﬀerent than in my previous arcles—Moses Quinby,
a somewhat lesser-known beekeeper who contributed widely to beekeeping
as we know it today.
Moses Quinby was born April 16, 1810, in St. Johnsville, New York. Although
there is liAle informaon about how he began keeping bees, by the me he was in his early
twenes, Quinby had established his own business in the industry. At his peak, he owned
and ran about 1,200 hives in the Mohawk Valley of New
York, making him the ﬁrst known commercial beekeeper in
the United States. He was also one of the ﬁrst men recorded to make his living solely
by producing and markeng honey.
Moses Quinby not only kept bees, but also wrote a book about them and invented
several useful gadgets for working them. His book, “The Mysteries of Bee-Keeping
Explained,” contains wisdom he gleaned from over twenty years of his personal
experience. In it, he menoned his method for treang American Foulbrood, by
shaking or driving the bees from a diseased hive into a new box so that the diseased
brood and wax could no longer aﬀect the hive. Because of its eﬀecveness, even
beekeepers today sll use this method, rivaled only by anbioc treatments. Regarding his invenons, Moses Quinby was one of the ﬁrst people in America to develop a
honey extractor and a useful knife for readying comb before extracon. But he
developed an even more pivotal beekeeping tool as well, one that I bet you (and even
Mr. Counts!) own – the smoker. This handy gismo revoluonized the Old World,
ﬁre-on-a-sck method of smoking bees by using a bellows aAached to a n burner.
This smoker setup, with a few slight changes by T. F. Bingham, is the same one we use
today. Moses Quinby died on May 27, 1875, at the age of 65, but his innovave advances in the ﬁeld of beekeeping
sll live on in modern beekeeping.
If you are a beekeeper who enjoys the Internet, here is a link to a site with interesng informaon about the history of
beekeeping tools and equipment: hAp://www.beeclass.com/dts/brieWistory.htm
~Martha

Recognize these modern invenons used by some of our beekeepers?
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Practical Experiences in the Beeyard by Stan Brantley
August 2012 looks like a repeat of last year – hot and dry. My bees are really using the watering staons.
Unless you have a natural source for water, set up a wet area for your bees. Bird baths, pans of water,
animal drinking staons, or any other source you can create. Just be sure that bees have a place to land
and drink without falling in and drowning. I keep a large pine knot ﬂoang in my watering pan.
Now that you have extracted honey, check to make sure the hive is not light on food. Few stores are usually collected
in the hot month of August. If you extracted all of the hive’s honey, it is unlikely that they will ﬁnd enough to thrive on
during the hot weather. It is not too soon to liP the back of the hive and feel the weight of the stored food. If the hive
feels light or if you see no nectar or honey in the frames, start feeding 2-to-1 sugar syrup. Do not feed pollen pa2es
this me of the year because the Small Hive Beetle is aAracted to them. Beetles like to lay eggs underneath the pa2es
where the bees cannot get to them.
It may be diﬃcult, but you should try to determine if the queen has enough brood space to lay her eggs. Now that the
nectar ﬂow is over, the bees may begin to pack pollen into empty cells in the brood area. The brood area can become
so congested with pollen that the queen does not have enough empty cells for her eggs. If you ﬁnd the brood area
ﬁlled with pollen-packed fames, replace one or two with empty frames of drawn comb. Look carefully for the queen
as you remove excluders and frames. If the typical brood area is pollen-packed, the queen could be in unexpected
places throughout the hive, searching for empty cells. Also, be aware that robbing can be a problem this me of the
year. The longer you have the hive open, the greater the risk of robber bees trying to move in. Work quickly and close
the hive if you see robbing beginning to happen.
While you have the hive open, it is a good me to do a powdered sugar treatment for varroa control. There are many
opinions about how much powdered sugar to use. In his new book, Bee Essenals, Dr. Larry Conner recommends ½
cup of powdered sugar per brood box. A small ﬂour siPer is a good tool to shake the sugar over the gaps between the
frames. Use your hive tool to rake any residual sugar from the top of the frames. If you don’t have a siPer, just spread
it with your hand (make sure the hand or glove is dry or the sugar will sck to it). Dr. Conner recommends this treatment twice a week for four weeks for keeping down the mite level.
Be alert for weak hives. Wax Moths and Hive Beetles can quickly take over a weak hive in this hot weather. Noce the
acvity on the outside of the hive. If you do not see a good number of bees coming and going, look inside the box. If
the populaon is low, try to reduce the box space to just what the bees can ﬁll and protect. You can do this by
removing supers or reducing from two to one brood boxes. Be very careful to locate the queen and move her in to the
lower brood box if you have to remove a brood box. Feed any weak hive with 2-to-1 sugar syrup.
In closing, let me encourage you to buy a book like Wildﬂowers of Texas and carry it with you. Use it to idenfy
ﬂowers that you see blooming in your bee’s forage area. It is much more sasfying to be able to tell your fellow
beekeepers that the horsemint is blooming rather than having to say “you know, that liAle purple ﬂower with the
single stem”!
I will be at the meeng early. Look for me in the Queson Corner 6:00—6:30 before the meeng. If you have
quesons, I will try to answer them. See you there.

Editor’s Note
In last month’s arcle, Stan talked about storing frames aer extracon by stacking them on the side with the top and
bo"om open and exposed to light. Here is the quote:
“I store some of my “honey only” frames by stacking them on the long side, leaving the top and bo"om open to the
light.”
I was actually supposed to type “stacking them on the short side”. If you stack them on the long side, the frames all
slide to the bo"om edge, ght against each other, making a nice dark hiding place for moths and beetles. When
properly stacked on the short side, the frames retain their natural spacing and are open to the light and air. ~Dan Eudy
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(con’t from page 2) that the only reason to ultra-ﬁlter honey is to hide where it originally came from, and in almost
all cases, it’s from China.
The Sioux Honey Associaon, America’s largest honey supplier and producer of the popular “Sue Bee” brand, refused
repeated requests to comment on ultra-ﬁltraon, what they do with their foreign honey, and if it’s already ﬁltered
when they buy it. Eric Wenger, quality services director for Golden Heritage, the naon’s third largest honey packer,
said that they are aware of all the tricks used by brokers to get Chinese honey into our market and that his company
takes every possible precauon not to buy it. “The brokers know that if there’s an absence of all pollen in the raw
honey we won’t buy it, because without pollen, we have no way to verify its origin.” When buying foreign honey,
especially from countries like India and Vietnam that have “business arrangements” with Chinese honey producers, his
company uses great care by doing pollen analysis on the honey. Golden Heritage then carefully removes all pollen
from the honey when it’s processed to extend shelf life but says they don’t see it as ultra-ﬁltraon. “There’s a signiﬁcant diﬀerence between ﬁltraon, which is a standard industry pracce intended to create a shelf-stable honey and
ultra-ﬁltraon, which is a decepve, illegal, unethical pracce.” The honey standards of foreign countries and our own
states are ambiguous and contradictory. All this can be resolved if our own federal government through the FDA
would ﬁnally establish concrete, veriﬁable standards, something that honey producers have wanted for a long me.
These standards would then ﬁnally deﬁne exactly what honey is!
That’s all for now! Next months secon is entled “What’s wrong With Chinese Honey?” Don’t forget to come out to
the next meeng. I look forward to seeing you there!
~Hayden

Front page photo — Michael Stevenson’s Moon Flower.
ETBA member Michael Stevenson brought several small Moon Flower plants to the June
meeng. Cecelia Eudy brought one home and planted it in the back ﬂower bed. At the
me of transplanng, it was about 3 inches tall with one leaf on a central stem. By mid
-July, it was almost four feet tall and four feet wide, sporng large, white aromac trumpet ﬂowers. The trumpets form over the course of several days and then open at dusk
one evening. By the end of the following day, they wilt and fall oﬀ. The trumpets open in
a maAer of moments near dusk. They begin to unfold then literally pop open. This link
will take you to a YouTube video showing one opening in real me. It has a bee trapped
inside the unopened trumpet. As the trumpet begins to open, the bee escapes.
hAp://www.youtube.com/watch?v=kN_lb4_44dg
The ﬂowers open at dusk but before it is completely dark. The last few bees of the day
are drawn to the opening trumpets. Within minutes of opening, bees and other nectar
and pollen seeking insects are in the trumpet pollinang the ﬂower. The bee lands on
the p of the stamens and crawls down the shaP into the trumpet, makes a few circles,
and comes back up. She does not linger but moves quickly to another just opened trumpet. In a less than a minute, the ﬂower is pollinated! As darkness approaches, the bees ﬂy back to their hive. I have
noced a few bees vising the ﬂowers shortly aPer sun-up the next morning but they do not linger in the ﬂowers.
There is a lot of confusion about Moon Flowers. There is a Moon Flower vine and a Moon Flower Bush, each from a
diﬀerent plant family. Michael’s Moon Flower bush is from the Datura family, meaning it
has poisonous leaves, ﬂowers and seeds, so handle it with cauon. A recent arcle in
the Tyler paper called this plant a Princess Lilly. There is a group of ﬂowers known as
Princess Lilies but they are very diﬀerent from the Datura family Moon Flower. Moon
Flower bushes make a spiny seed ball aPer the trumpet wilts and drops oﬀ the stem.
The seed ball opens in a few days and releases hundreds of seeds. The propagaon rate
is so high that the plant is almost considered invasive, especially in areas where you cannot mow or ll. You can control the propagaon by cu2ng and destroying the seed pods
before they open.

