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We had 86 members and guests at our August mee�ng.  I look forward to seeing you at the September mee�ng.       

We have several items to discuss. 
 

Summer is winding down and we will soon be talking about Fall and cooler weather.  Many of us had a disappoin�ng 

honey harvest this year.  While this abundant rain has been a blessing, it seems to have washed away much of the  

nectar our bees would harvest in the Spring flow.  
  

If you s�ll have honey yet to extract, you may want to consider extrac�ng before the Goldenrod starts to bloom.  I will 

be offering another opportunity to extract your honey at my honey house.  If you are an ac�ve member of ETBA and 

need to extract some honey, contact me by phone, by email, or see me at the September mee�ng. 

The East Texas State Fair will be open September 22 through October 1.  ETBA will again have our booth at the fair.    

At the September mee�ng, we will talk about staffing the booth with ETBA volunteers and about selling local honey.   

If you have never worked in our booth, let me encourage you to join us this year.  You will meet a lot of nice people 

who want to ask ques�ons about bees and beekeeping and who want to tell you all of their bee-related stories.  You 

will also get a chance to eat some fair food and see the other exhibits.  I will work with you to develop a schedule so 

we can staff our booth throughout the day.   
 

I would like to remind all of our members that we have some legal requirements to meet as beekeepers.                    

The regula�ons affec�ng us are posted on the Texas Apiary Inspec�on Service website.                                                     

The site address is www txbeeinspec�on.tamu.edu.  From their home page, click the REGULATIONS tab.  There are 

links to two documents describing the regula�ons.  You will no�ce in the “defini�ons” that an apiary is defined as “six 

or more colonies”.  Also, note the requirements for honey labels and honey purity. 

Looking ahead, the TBA Annual Conven�on will be November 9th -11th in Temple.  For more informa�on, see TBA’s 

website at:    h=p://texasbeekeepers.org/Annual-Conven�on-2017/ 

 

  Next Meeting 

September 7 
 

    United Methodist Church  

   405 West Main in Whitehouse 

 6:45 PM 
   On the Web:  etba.info 

  
  President—Matt Thomas 
 
  Vice President—Eddie Collins 
 
  Treasurer—John Holladay 
 
  Secretary—Bridgette Thomasson 
 
  Ex. Director and Reporter—Dick Counts 
 
  Honey Queen Chair—Barbara  Farguson 
 
  Director-at-Large—Stanford Brantley 
 
  Program Director — Joe Laws 
   
  Co-Program Director—Bridgette Thomasson 
   
  Webmaster—Ken Wilkinson 
 
  Newsletter Editor—Trish Wilson 

How many honey bees can you find in this month’s newsletter ? 
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Honey is the reason many people start keeping bees, and right now is a perfect �me to harvest your    

honey, if you harvest at all this year. I am going to offer some helpful �ps, and guide you through how my 

family extracts. There are many different ways to harvest honey. 
 

Before you harvest, you must check the frames in your hive and make sure they are more than 75% 

capped. It is important for the cells to be capped because of humidity levels in the honey.                    
 

When the forager bees bring nectar to the hive, it has a moisture content of around 20%. The bees will fan the nectar 

with their wings, and slowly the moisture content will lower to around 17-18%. At this point the bees seal the cell. This 

evapora�on is important because without it, the honey can ferment if not used soon enough. Some�mes the bees are 

slow to cap the cells, and it is be=er to just use a refractometer to check the moisture. 
 

Next, you should make sure any buckets, tools and pieces of equipment are clean and dry. Any extra water can affect 

the moisture levels in the honey. Also make sure that you are set up in a closed room, or somewhere that bees would 

not be able to enter. All it takes is one bee to find the honey, and soon there will be thousands.  
 

Now that everything has been prepared, it is �me to extract. The best thing to have if you don't have an extractor is to 

have a friend who does. Since the bees cap their cells, it is necessary to remove that before you can remove the honey. 

There are knives, scratchers, rollers, and heat guns. My family uses a knife for the most of it, and a scratcher for the 

harder stuff. Remember that most of this is personal preference, so use what works best for you. Heat guns are very 

good at leaving the wax intact and was�ng as li=le wax as possible. Once the caps are removed, place the frames into 

the extractor and give it a whirl. How you spin your frames mainly depends on the extractor that you use. Once it is out 

of the frames it is �me for filtering and bo=ling. You can filter as course as not at all, and as fine as it can be. Our honey 

is filtered down to 200 microns, or the medium size filters. If you’ve never harvested honey before, and are an ETBA 

member, contact Dick Counts and he may be able to help you with that. 

 

~Jacob 

September is National         Month!  

…from the Editor 

Honey gets an entire month all to itself? Why yes, it certainly does. 
 

In 1989, the National Honey Board overseen by the USDA, declared September as National Honey Month in order to 
help celebrate and promote the American beekeeping industry, as well as honey itself. September is significant for honey 
producers as it is the month that marks the end of the honey collection season for many beekeepers in the U.S. 
 

According to statistics gathered in 2014, the top ten honey producing states are North Dakota, South Dakota, Florida, 
Montana, California, Texas comes in at number 6, then Minnesota, Michigan, Georgia and Louisiana. Last year, 17 
million pounds of honey was produced in South Dakota alone, with a value of $33 million. Worldwide estimates the top 
ten countries as being Turkey, South Africa, USA (third largest honey producer worldwide), Spain, Japan, Egypt, India, 
Italy, China, and Pakistan; even with its poor economics, use artificial way to maximize their honey production. 
 

There are more than 300 different types of honey in the United States, and even more amazing uses for honey that can be 

utilized well beyond the kitchen. ( https://siouxhoney.com/honey-uses-outside-the-kitchen/ ). 
 

As for Organic Honey Certification, did you know?  By regulation, organic honey can only be certified under the        

conditions that the forage area is a minimum of a 17 mile radius around the hive that is free of pesticides and other    

prohibited substances. Because of these restrictions, it eliminates beekeepers that are located near conventional farms, golf 

courses, pesticide treated roadways, commercial agriculture that use pesticides or treated seeds, and industry. Organic 

beekeepers must also source organically raised  replacement bees, feed with organic honey, and must use organic beeswax 

for comb foundations.  
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The Small Hive Beetle is the topic of this month’s ar�cle. The small hive beetle is na�ve to sub-Saharan 

Africa, the part of Africa which is lower than the Sahara desert, pre=y much the majority of Africa. In 1996 

it was first discovered in the United States, and since then it has spread to Georgia, Florida, the Carolinas, 

California, Michigan, Pennsylvania, New Jersey, Ohio, Illinois, Indiana, Louisiana, Minnesota, Maryland, 

Missouri, New York, Connec�cut, Rhode Island, Virginia, Texas, Kansas, Tennessee, Oklahoma, Hawaii, and 

probably most of the other states as well. The small Hive Beetle has spread to most of Canada, Mexico, 

and even parts of Australia as well. 
 

The Small Hive Beetle is part of a family of scavengers known as sap beetles. The adult beetles 

live up to six months and can be seen most oLen on the rear area of the bo=om board,        

although they will travel and can be seen all over the hive. The female beetle will lay an       

irregular mass of eggs in any suitable crack or crevice in the hive. ALer about three days the 

eggs will hatch revealing small white larvae. Tunneling through the wax in search of pollen and 

honey, the hive beetle larvae will require 10-16 days before they are ready to pupate. 
 

Once the Small Hive Beetle Larvae are ready to pupate, they will drop out of the hive and    

burrow into the ground. Once the beetles are done pupa�ng, the newly emerged adults will seek out a new hive, and 

the females will lay eggs to start the cycle over again. Larvae will tunnel through comb 

where the bees store honey or pollen, damaging or destroying cappings and comb.  Larvae 

defecate in honey and the honey becomes discolored and slimy from the feces. Ac�vity of 

the larvae causes fermenta�on and frothiness in the honey and the honey develops a 

characteris�c odor of decaying oranges. Damage and fermenta�on cause honey to run out 

of combs, crea�ng a mess in the hive. Heavy infesta�ons can even cause bees to abscond; 

some beekeepers have reported the rapid collapse of very strong colonies. 
 

There are many control methods; one of them is using one of the many traps available, 

like the beetle blaster. These traps are containers with slits cut into the top preven�ng 

honey bees from climbing in. The container holds a non-toxic like mineral oil that drowns the beetles once they get  

inside. Another control method is to keep the ground under your hive covered. If the hive beetle larvae cannot burrow 

into the ground they will die. This will interrupt the life cycle and will also help control mites. One of the most effec�ve   

control methods is keeping your hive strong. If your hives are strong and you never have too much empty comb, then 

you may be able to eliminate them completely.  
 

Hive beetles are one of the many pests to bees and beekeepers, but one of the best ways to control any pest is good 

management and keeping your hive strong. Most pests will be able to take over a weak hive, so a strong hive is the best 

defense.  ~ Peter 

Kaufman County Master Gardener Association is hosting  an event on Saturday, September 9th from 8am-

12:30 in Forney at the First Methodist Church at 414 W. Broad Street. There will be refreshments, Beescape 

and garden plant sale, as well as a Silent Auction. Speakers; Blake Shook and Becky Bender.  

 

 

For more information, look for either the 2 page attachment in your email or if 

you do not get email , pick up a printed copy @ the meeting on the table as you 

walk in. ETBA member newsletter email recipients will  notice an additional pdf 

attachment to their September issue of the newsletter. Again, if you do not receive 

the monthly ETBA newsletter via email, there will be hardcopies available at the 

September 7th meeting.  



September 7, 2017 

President’s Letter  by Matt Thomas 

Page 4 

 

Beekeeping Marriage 
 

For several seasons I have been working on a book which marries beekeeping with the Christian 

faith.  More specifically; beekeeping is a metaphor for becoming fully committed disciples of  

Jesus. Actually, the book was a part of my doctoral work that I adjusted to become a popular 

book. There is a lot of good information about creation, hexagons, metaphor, discipleship, JESUS, 

and how honeybees inform our understanding of how to be followers.  It most definitely is a labor of love, and 

I would love for you to read it.   
 

My hope is that it will enhance your faith and broaden your understanding of            

discipleship.  It’s not a mechanical book that lays out the nuts and bolts.  It is more   

image-rich and engaging.   
 

The title of the book is, “The Buzz About The Church: Re-Imagining Discipleship 

Through The Metaphor of Beekeeping”.   

You can find it on my web-site: www.thebuzzaboutthechurch.com Thank you in       

advance and may it create a buzz in your life and ministry.  Happy reading!!! 

~ Matt 

Would you like pollen counts on your honey? 
DIRECTIONS FOR POLLEN ANALYSIS 

 

1.  Fill a small, non-breakable, air-tight container with your honey. The lab only needs 10 grams of honey 
which is about ½ ounce.  Ideas for types of containers that work well are the old plastic “film containers,”   
the smallest plastic bear honey bottle or a small plastic liquid container with a tight lid. Make sure the lid  
fits tightly to prevent spillage.  Label container with your name, date and phone number. Place container in  
a small zip-lock bag.   
 

2.  Place bag with container of honey in a small padded envelope or box with the following information:  
• Your name, return address, email address & phone number 
• If applicable, indicate which beekeeping association you belong to. 
• Season & year of honey harvest (for example, “Summer, 2017) 
• The state and county where your hives are located.  

 

3.  Cost is $60 per honey sample.  Send a check payable to TAMU (Texas A&M University) with your       
sample or request an invoice.  You can send more than one sample but cost is $60 for each one. 
 

4.  Ship to the following address:  
Vaughn M. Bryant, Professor of Anthropology 

Director, Palynology Laboratory 
Dept. of Anthropology 

Texas A & M University (TAMU 4352) 
College Station, TX   77843-4352 

 

Your Results:  Dr. Bryant usually gets results to you by email within 2 weeks.  Soon after that, you’ll   

get a full copy of results through postal mail.  
 

Questions:  You may direct questions to Dr. Bryant at vbryant@tamu.edu. 
 

Willing to share your results?   If you’re willing to share your results, please forward a copy to Becky 

Bender at RBenderRN@aol.com; 972-841-0979.  Thank you! 



 

 

If you had hives in an area where bees stored a surplus of honey this summer, you were    
fortunate. Reports are still coming in that even the usually reliable Chinese Tallow nectar flow 
was nothing like we normally see. It is not too late to check your hives for surplus honey.        
If you find enough to extract, consider extracting before the fall Goldenrod blooming season. 
Most people find the taste and smell of Goldenrod honey to be      
unpleasant but it still makes a good winter food supply for our bees.    

Based on the still green roadsides & the rapidly growing Goldenrod 
plants, it appears we may see a large Goldenrod bloom, thanks to all of this late  
summer moisture.   

After you have finished extracting and removed your honey supers, it would be an 
excellent time to check for Varroa mites. If you have more than three mites per one 
hundred bees, you should consider treating for Varroa.  Your goal is to reduce the 
mite load before cold weather arrives.  Hives have a much better chance  of surviving 
winter if their mite load is low. Try to use a different miticide than you used last –    
repeated use of one miticide can result in mites developing a resistance and then         
becoming immune to the treatment. Be sure to follow manufacturer’s directions in applying any miticide. 

American Foul Brood is a bacterial disease that can affect hives. In the past, we treated AFB by ordering  
antibiotics from our bee supply houses.  An FDA regulatory change about a year ago prohibits the beekeeper 
from purchasing the antibiotics and administering treatment without involving a veterinarian. Under the new 
regulations; the beekeeper must have a veterinarian inspect the hives, write a treatment plan called a         
Veterinary Food Directive (VFD), and prescribe antibiotics. After receiving the VFD and the prescription, the 
beekeeper can still purchase and administer the treatment. 

Though daytime temperatures are still in the upper 90s, it is time for beekeepers to start thinking about the 
coming winter.  We have September and October to prepare our hives to survive the cold periods. The typical 
over-wintering setup in our area is a Deep brood box with a Medium Super.  Ideally, your hive should 
have a full super of honey for winter feed.  As we move into autumn, check your hives for stored honey. Using 
the two-finger-lift technique on the back of a hive will alert you to hives that feel light. If you do not have good 
fall forage in your area, you may need to start feeding supplementary sugar syrup.   

If you do supplemental feeding in the fall, take care to prevent robbing, particularly as the fall forage begins to 
diminish later in September. Install an entrance reducer to the smallest opening to help the guard bees defend 
the entrance.  Do not use an outside feeder like a Boardman feeder in the hive entrance. If needed, add an 
empty super to house your feeding method. 

Check for failing queens.  If you have a queen that needs replacing, it may be difficult to find another mated 
queen at this point in the season. If you are able to purchase a mated queen in a queen cage, be aware that it 
is more difficult to get a hive to accept a new queen this late in the season. You may want to consider keeping 
the new queen in the cage for a few extra days before allowing her to be released. You can do this by simply         
installing the queen cage but leave the cork in the candy end of the cage. After a few days, you can remove 
the cork and allow the hive bees to eat the candy and release the queen. If you have a Nuc or two in you    
apiary, you can transfer a queen from one of your Nucs. 

I encourage you to enter your honey in the contests sponsored by your local or state beekeeping clubs and 
organizations. We and our bees work hard to produce a product unique in color and taste. Fellow beekeepers 
always enjoy seeing the different honies from their area and distant areas too. Awards are given for the       
different types and colors of honey, from the almost clear white honey to the deep dark amber.                   
Who knows – your honey may win a prize!  

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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