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October Report by Dick Counts 
 

 

September is ending and hopefully the hot temperatures with it. I am not yet seeing a lot of fall forage, 

so be sure to check your hives and feed if necessary.  Hopefully, we will get some rain soon and may 

yet see the Goldenrod bloom. 

 

It is also East Texas Fair time.  As I am writing this article, we are preparing to setup the ETBA booth  

at the fair.  We are looking forward to a good Fair attendance so we can talk honeybees with a lot of 

people and sell a lot of honey.  I will give you a report at the October meeting.   
 

I do want to give many Thanks to everyone who has helped prepare for the Fair and for those 

who staffed our booth during the Fair period. 
 

ETBA has lost one of our members.   Daron Hickman passed away September 9, 2019.  Daron was a 

big help to me over the last few years, not only in ETBA activities but also in my personal life.  Daron 

was a smart and industrious man who loved to help other people.  I have heard several ETBA members 

talk about the assistance they received from Daron, even coming to their apiary to mentor and to help 

solve problems.   
 

As a tribute to Daron’s memory, we are creating the ETBA Daron Hickman Memorial Scholarship 

Fund.  These funds will help new beekeepers get the skills they need to better manage their bee hives, 

something Daron cared a lot about.  You can make contributions to this fund by giving cash or a check 

made out to the ETBA to Doc Holliday, and note that it is for this fund.  

 

I also want to say Thank You to Jim Biles.  Jim has been helping me in ETBA activities involving the 

East Texas State Fair and with our corporate sponsor Eastman.   

10/3/19: BOARD MEETING—Directors, please meet in the kitchen area at 6:00 pm. Thank you. 
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 While inspecting one of my hives last week, I again observed something I have always 
felt about plastic foundation.  In the middle of June, I captured a swarm and put them in a   
single 10-frame brood box.  I had seven frames of partially drawn comb that I put in the box.  
To finish out the box, I added three frames of plastic foundation that had been removed from 
hives earlier in the year.  These three frames were “dry”, in other words, had little or no wax 

left on them, just an uncoated plastic surface.  All three of these frames were placed together on one side  
of the box, primarily to fill the box with the proper number of frames. 
 Ninety days later, this inspection showed the frame of dry foundation next to the partially drawn 
frame had been “pancaked” as the bees refused to put wax on the dry plastic.  Rather than draw the comb 
on the dry foundation, they had made a thin pancake of comb hanging from the top bar.  One of the      
partially drawn frames also had a dry spot of foundation on the lower third of the frame.  The bees had 
made a new, white, four inch long pancake of drone comb hanging off the bottom of the old drawn comb 
but not attached to the dry plastic.  This pancake of drone comb extended almost all the way to the bottom 
bar. 
 I removed the two outside “dry” frames and replaced them with new foundation that had a good 
waxed finished.  Hopefully, the bees will draw out good comb on the wax coated foundation.  I left the 
“pancaked” dry frame in the hive, next to the drawn comb.  I will remove it at the spring inspection and 
replace it with a good waxed frame.   
 So the lesson of this discussion is:  Un-waxed plastic foundation is not very attractive to bees.  While 
not an absolute rule, in general, bees will not draw comb on the surface of un-waxed plastic.  Instead, they 
are prone to hang thin pancakes of comb from the top bar of an un-waxed frame.   However, when  it is      
necessary, un-waxed plastic frames can still be used to complete a full set of frames in a box and therefore 
preserve proper bee space.  Using too few frames to maintain proper spacing will result in bees filling the 
excess space with comb and creating a mess in the box.   
 In Texas and Louisiana, we are blessed with many days that are warm enough for bees to fly during 
what we call “winter”.  However, now is the time to prepare your bees for February and March of next 
Spring.  Based on the history of your area, if there is not usually a strong fall nectar flow, you should     
consider feeding 2:1 sugar syrup or the prepared liquid feeds from the bee supply houses.  Feed the syrup 
or liquid feed until the hive has at least thirty pounds of stored food in the deep brood box (about six 
frames of capped honey/syrup).  Or, if you have a super above the brood box, it should have about eight 
frames of food stored.  As winter progresses, you can feed additional liquid feed that the bees can and will         
consume on warmer days.  Your goal is to ensure that the bees have adequate food to survive the winter 
and be fat and ready as the spring build-up begins. 
 October is your last chance to do a mite count and treat before the winter.  If you are not familiar 
with doing mite counts, I suggest you see the videos by Randy Oliver (scientificbeekeeping.com), I think 
this is one of the best mite count presentations I have seen.  Here is a link to one of his pages listing mite 
monitoring methods:  http://scientificbeekeeping.com/varroa-management/mite-monitoring-methods/.  
I suggest you first do a sugar roll count, and then follow up about 10 days later with an alcohol wash.  

However, if your sugar roll count is high, immediately proceed with treatments,                                              
carefully following manufacturer’s directions. 

*Reminder:  TBA convention is in San Antonio November 7-9.  I encourage all beekeepers not only from 
Texas but also our neighbors in Arkansas, Louisiana, New Mexico and Oklahoma to come.  Details are on 
the TBA website:  https://texasbeekeepers.org/ 

 
The Got Questions? 

The group will be open 6:00-6:30 before the meeting. Join us if you are a new beekeeper or have some beekeeping questions.  
If you have not joined us before, ask someone to point you to the Got Questions? Room. We will try to help you find some answers. 
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Greetings fellow beekeepers! 
 

I’m feeding my bees with sugar syrup. Although I have seen a few flowers and goldenrod, there isn’t much for the bees to  

gather due to the dearth. Lindale is very dry, so I continue to pray for rain. You may need to supplement with syrup, too.   
 

Remember that you can gauge how much stores your hive has by checking the weight of your hive.  It isn’t very scientific.     

As you stand at the back of your hive, use 2 fingers and try to pick up the back of the hive.  Is it heavy?  Or is it light?  If light, 

then feed!   
 

Blake Shook (our speaker from last month) also inspired me to make pollen substitute patties.     I’ve never made pollen patties and I have to say  

it was quite a messy adventure!  And I was amazed at how much the final product looks like peanut butter.  I made mine with light corn syrup 

(roughly 1:1).  You can add Honey Bee Healthy or apple cider vinegar.  Other recipes on the internet just use sugar and water (1:1) to mix in with 

the pollen substitute (I also saw one that added some vegetable oil).  I made mine a little runny to keep the moisture content higher (not dry like 

play-doh).       
 

Hopefully, feeding syrup and pollen substitute will ensure that I have strong bees going into the winter.  I only put one patty on each hive, and I 

will watch to see how fast they eat it.  I certainly don’t want to promote the small hive beetle (SHB) in my hive.  If you put more pollen patties in 

the hive than the bees can eat inside of 10 days, you will start raising SHB larva and will hinder/hurt the hive. 
 

Thank you to all the people that volunteered at the fair.  This is a large time commitment for our club members but fulfills our mission to educate 

the public about our wonderful honeybees.  Special thanks go to Dick Counts and Jim Biles.  Thank you for your hard work for our club. 
 

Remember that we will have our honey-tasting contest at the November meeting.  This is an informal meeting that allows for great conversation 

with our fellow beekeepers as well as tasting the fantastic honey our bees have prepared.  Please consider bringing a pound of your honey for us to 

taste.  The more the merrier!  We do need it to be in a one-pound plastic jar with a flip-top lid.  No label please.  When you arrive, bring your  

bottle to Mrs. Linda Pellum and she will assign you  a number.  As a lucky winner from a couple years back, it is a great experience and you can 

brag all year that you have the best honey! (Of course, I didn’t…)   

        Happy Beekeeping!  ~ Melissa Maeker 

Each member can enter one 8-12 ounce squeeze bear or squeeze bottle of their 

own honey at the November meeting. No glass bottles.  

The bear or bottle must have a cone spout or flip top dispenser.  
 

Do not label your bottles with anything  
(no names or marks), each container will be assigned a number.)  

During the contest, members will be provided with ballots, plates or other  

containers, and honey samples. Each member will write on the ballot the  

sample number of the best tasting honey, (select only one sample number).  

Ballots will be collected and tallied to determine 1st, 2nd and 3rd place winners.  

Winners will be announced at the December meeting.  
 

Please help us to keep the room clean,  

Annual ETBA Honey Tasting Contest 



 

 
Ask anyone who knows me well and they’ll tell you that I got into beekeeping because I like 
honey.  Not nearly as noble as, “I wanted to save the bees!”, but there’s no crime in craving 
honey, is there?  During the 18 ½ years that I’ve been beekeeping, I’ve come to enjoy a 
calm hive on a cool morning, the joy of raising queens, seeing a split thrive, and sitting 
around the table at a local restaurant talking all things beekeeping(..but my first love is 
honey.  Not just my own honey, but specialty honeys as well.  You’re probably wondering 
what my top honey flavors are.  Well, glad you asked!  In no particular order(..       

             1) Tupelo,  2) Huajillo, 3) Orange Blossom, and 4) Clary Sage.                                                       
  Honorable mention goes to a very nice clover/vetch honey I bottled this past Spring.  
  
A few months ago, one of my landowners asked me to lead a honey tasting for a group he had invited for 
dinner.  We sampled several varieties of honey as I described the floral source and location.  Seeing the 
enthusiasm of the group was worth the time and effort (which is a good thing, because there was no fee 
offered!)  It was a great evening, and set up a couple more opportunities to do the same thing with other 
groups. 
 
I mention all of this because it’s clear that beekeepers are a diverse group, with a great diversity of          
interests.  Some beekeepers are primarily interested in the field work of keeping bees.  Others play the  
botanical angle and know all about nectar producing flowers.  There are beekeepers that specialize in 
queen rearing, others that focus on beeswax or other hive products.  There’s commercial pollination, honey 
bee research, legislation, bee pests and pathogens, education((and an enormous variety of other great 
opportunities! 
 
I respect all of these, even if some of them are not my thing.  It is fun hanging with those who have new in-
formation they can bring to the conversation.  Whatever your interest is, I challenge you to spend the time 
and effort to be very good at what you do.  The beekeeping community needs experts on botany, research, 
education, and all of the rest.  If you’re still looking for your niche or just developing it, take a look around at 
others in our club.  We have some excellent resources in beekeepers who know a great deal about most of 
the niche beekeeping studies.  Take advantage of their experience and you’ll jump start your journey.  
There is also a varied multitude of information available in each and every ETBA monthly newsletter. If 
you’d like to review older versions, go to our website or contact the editor; Trish Wilson. 
 
As a footnote, in last month’s newsletter I asked for input on how to respond to the question,  
“Have you ever been stung?”  Mike McClain gave me a good answer.  To summarize, he says that 
working smart around bees (staying calm, slow down, etc.) will limit the number of stings.          
And unless you’re allergic, a honey bee sting is here today and gone tomorrow.                           
Good answer, thanks Mike!   
 

         Jim Biles 

      ETBA Vice President 
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ETBA Vice-President; Jim Biles 

In memory of Daron Hickman…..East Texas beekeeper and enthusiastic, encouraging friend. 



 

 

The October Program………….. 
 

 This month our speaker will be Mark Tietz 
The topic of his presentation will be “Native Pollinator Plants”  

 

Mark Tietz of Wildscapes LLC  has a Bachelor of  Science in Horticulture from Texas A&M, and is a      

certified arborist with a passion for wildflowers. Mark lives here in East Texas. If you’d like to find out 

more about what all the plants are that Mark grows, go to https://nativewildscapes.com 

 

We look forward to Mark’s presentation! 
 

 

 

 

F.Y.I.   F.Y.I.   F.Y.I.   F.Y.I.   by Meagan Elzner    

ELZNER FARMS, LLC ~ WE SELL BEES! 
New Summerfield, Texas 

www.elznerfarms.com or elznerfarms@gmail.com 
We offer pure, raw, local honey & bees to our surrounding communities. 

 

~ Meagan and Isaac Elzner ~ 

See you there! 

Meagan, Program Director 
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…from the Editor 

 Oct. 3,  2019 Page 6 

Temperatures are dropping and days are getting shorter. It can only mean one thing . . .                     

The fall season is arriving!   Apples, squash, pumpkins and more fill the produce sections with  

plenty of ways to celebrate the season. From sweet treats to savory dishes, honey can be used          

to make everything better!  

Honey Pumpkin Spice Latte 

A pumpkin spice latte without all the sugar and expense? That’s right, we made it! Our Honey Pumpkin Spice Latte is sweetened 
with honey and uses actual pumpkin puree to get its festive flavor.  Go ahead and have a cup or two! This one is guilt free. 

Ingredients 
 

1 cup almond milk (unsweetened vanilla) 
1/4 cup of half and half 
4 tbsp. pumpkin puree (not pumpkin pie filling) 
2 tsp. vanilla 
2 tbsp. honey 
1 tsp. pumpkin pie spice 
1 cup brewed coffee 

Directions 
 

• Whisk all ingredients in a large glass measuring 
cup, bowl or mason jar.  

 

• Microwave for 1 minute, then whisk again. 
 

• Microwave in 30-second intervals, whisking after 
each time making sure to stop when mixture is  
heated and starts to bubble. 

 

• Add your brewed coffee to your favorite large mug 
and pour in the pumpkin mix. 

Pumpkin Muffin with Pumpkin Spice Honey Buttercream Frosting 

Ingredients 

 
Use any spice cake mix. Follow the cupcake recipe on 
the box. 
 
Frosting Ingredients 

 
1/2 cup pumpkin 
1/2 tsp. cinnamon 
1/2 tsp. nutmeg 
4 cups powdered sugar 
1 tsp. vanilla extract 
1/4 cup honey (light or clover honey is best) 
3/4 cup butter 
1 tbsp. milk– if necessary to thin out mix 

Directions 

 
• Place all ingredients in a mixing bowl, using electric 

mixer, blend until smooth. 
 

• Store in airtight container in the refrigerator until 
ready to use. 

 

• Once your cupcakes are done and almost cooled, 
take frosting out of the refrigerator and let sit for 
about 30 minutes prior to frosting to soften. 

 

• After frosting has been piped on, place cupcakes 
back into the refrigerator to set the butter cream. 

 

• Lightly sprinkle tops with additional cinnamon and/or 
nutmeg if you like. 

These are the ultimate sweater-weather snacks. Lightly spiced with cinnamon, nutmeg and allspice,  
the muffin pairs perfectly with rich, buttercream pumpkin frosting. A great way to use your favorite honey! 


