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September Report by Dick Counts 
 

September is an important month on our ETBA calendar.  We get to set-up and operate our ETBA 

booth at the East Texas State Fair.  It is an opportunity for our club to share information about 

Honeybees with hundreds of people.  Our bee booth is always a big hit with people of all ages.  
This year, the Fair begins on Friday, September 20th and runs through Sunday, September 29th.                  

We schedule members to operate the booth in 2-4 hour 

shifts.  Be sure to volunteer for one or more shifts.  It is 

always a fun experience that you will enjoy.  We will 

provide free tickets for all of our volunteers. 
 

I will have a signup sheet at our September meeting.  

We will build a schedule to ensure that we will have 

someone in the booth at all times.   If you have not 

done this before, we will pair you with someone who 

has.  You do not have to be a beekeeping expert; even 

our newer beekeepers can do this as well. 
 

Monday the 23rd through Thursday the 26th will be mornings for the kids tours.  We will have 

groups of children coming through from 8:00 AM til 11:00 AM.  Each group follows a rotation, 

spending about 5-10 minutes at each booth.  We will need several volunteers to make a brief bee 

presentation to each group.  If you have not done this before, we will show you how.  Talk with 

me at the September meeting. 
 

We will once again be selling honey out of our booth.  However, this year we will sell only  

1 pound jars.  This is a change from prior years when we sold various sizes of honey jars.    

Honey that we sell must be your own locally raised honey, in appropriately labeled one pound jars.   

Once our booth is set-up, bring your honey by the fairgrounds on Friday or Saturday so we can get 

it on the shelves for sale.  If it is impossible for you to bring it by to our booth, bring your honey to 

the September meeting.  More on this in ETBA Vice-President; Jim Biles’ page 4 article. 

State Fair 2019 : September 20-29 
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It is finally September and we are looking forward to the moderation of August’s hot and dry 
weather.  If you have not been able to extract all of your honey supers, make every effort to do 
so in early September. The warmer daytime temperatures make the honey flow more easily 
from the frames during extraction.   You certainly want to finish extracting before you start 
feeding  supplemental sugar syrup.   Some parts of the state may experience a fall flow;          

depending on the available moisture.  Goldenrod often blooms profusely if we have some September rain 
and may cause your honey to develop a taste and smell many find unpleasant.  However, the bees don’t 
mind and use it as part of their winter food. 
 You may want to return an extracted super to the hive, placing it above the brood box to give the 
bees some additional space to store more nectar.  The brood boxes are probably packed with pollen and 
honey with little space for building stores.   
 This is also the time for robbing activity to start.  The stronger hive wants what the weaker hive has 
stored and has the bee population to overwhelm the weaker hive.  Wasps and yellow jackets will also be 
attracted to the odor of honey in the hives.  Installing the entrance reducer helps the guard bees to prevent 
potential robbers from entering the hive.  
 If you find a hive is already being robbed, plug the hive entrance with steel wool, grass or burlap.  
Leave it plugged until after dark.  Once the bees have stopped flying after dark, remove the plug from the 
entrance. The robber bees will fly out of the hive and go home.  Install the entrance reducer turned to allow 
only the smallest opening.  By morning, the hive bees should have the smallest opening well-
guarded.  If the robber bees return, it will be difficult for them to gain entrance to the hive. 
 September is also the month we need to start thinking about growing “Fat Bees”.  That 
means we as beekeepers will do all that we can to provide the hive with the additional food 
needed to produce bees that will survive winter and carry the hive into next spring.  Our primary 
focus will be to ensure that our bees are storing enough food for the cold season and to minimize the mite 
impact on our hives.  If your hives do not have a full super of stores, start feeding supplemental sugar   
syrup now.  If you are fortunate enough to have a good fall forage crop, your bees will also gather pollen 
and nectar from the fall blooms.  Your goal is to go into colder weather with plenty of stored honey or  
sugar syrup.  Do not wait until winter to start this process! 
 You also want to move into winter with the lowest mite load in your hive.  Do mite checks and treat 
if the mite load exceeds 3 mites per 100 bees.  Many bee experts now believe that excessive mite loads are 
one of the greatest factors in winter hive failure.  If you do treat your hive for mites, be sure to do a         
follow-up mite check in a couple weeks after treatment to ensure that you successfully reduced the mite 
load.  Mites are very hardy creatures and develop resistance to the chemicals used to eradicate them.     
You may have to try a different product if your initial treatment failed to lower the mite count. 
This is also the time to treat your hive for diseases that require antibiotics.  Since the implementation      
requires a “Veterinary Feed Directive”, it has become more difficult for the beekeeper to treat for infectious 

diseases.  If you think you have an infected hive, contact the Texas Apiary Inspection Service for advice. 
Contact info:  Phone  979-845-9713   or email at tais@tamu.edu. 
 September is also a good time to check on supers stored under Para Dichlorobenzene (ParaMoth 
crystals).  The crystals vaporize faster in the hot weather in August.  You can add additional crystals to  
ensure protection through the fall and winter.  Taping the joints of the stacked boxes will help  in retaining 
the ParaMoth vapors.  Use blue painters tape or other tape that is easily removable. 

 
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. 



 

2019 Club President ~ Melissa Maeker 
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Greetings fellow beekeepers! 
 

Although it certainly doesn’t feel like it, Fall is around the corner.  Hopefully we will see 

cooler temperatures soon.  Make sure you check your hives for winter stores and feed if 
necessary.  It is still very dry.  My bees have taken over our bird bath and go through a five 

gallon bucket of water per day. 
 

The City of Tyler recently announced that they are applying to be the 4th Bee City USA Program in Texas 

(and the 92nd program in the US).  This is a process and they have two years to meet all requirements. 

The idea is to make pollinator friendly spaces and educate the public about our wonderful honeybees.  

The city is reaching out to us to be a part of this endeavor and I can’t think of a better partnership that 

meets our goals as well. Requirements require more bee (and pollinator) friendly pest control and more 
bee-friendly landscaping.  I am excited to hear their plans. 
 

We will have an official from the City of Tyler to speak with us at our September meeting.  Please join us 

to see what we can do. 
 

        Happy Beekeeping!  ~ Melissa Maeker 

The September Program………….. 
 

 This month our speaker will be Blake Shook 

The topic of his presentation will be “prepping your hives for fall and winter”  
 

Blake owns Desert Creek Honey and runs approximately 5,000-8,000 hives, depending on the time of year. He began 

beekeeping via a scholarship through his local beekeeping club when he was only 12 years old, and from there grew 

his family business. We look forward to the tips he has to share about winterizing hives!                                    

You can find out more about Desert Creek Honey on his website : http://www.desertcreekhoney.com 

 

We look forward to Blake’s presentation! 

 
 

Michelle’s website can be found at  http://busybeeapiary.net/  
 

 

 

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 



 

Don’t you just love how beekeeping is the ultimate ice breaker when you meet new       
people?  There’s no way I can estimate the number of times I’ve told someone I keep    
honey bees, and 15 minutes later they’re still asking me questions about bees. And then 
someone walks by and they’re like, “Hey Bob, Jim here is a beekeeper!” and Bob joins in, 
and maybe a few more.  And the most common question I get, which is almost every     
conversation, is,..”Have you ever been stung?”  I was on the Fox 51 Morning Show to 
plug the Farmers Market, and the reporter took about 30 seconds to spring this on 
me.        I had submitted suggested questions in advance,this was not one of them.  

  

I’ve thought a lot about how to answer the question.  “Just a million times” sounds like I’m bragging about 
my bravery.  “Yeah, and it hurts like heck!” is playing the victim.  “You’re kidding me, right?” is just 
rude.  After almost 20 years of beekeeping, I’m still struggling to come up with a snappy, but accurate     
answer.  Email me your best suggestion, and I’ll put the best one(s) in my column next month. 
  

All of that to say, wouldn’t you love to talk beekeeping to people at the East Texas State Fair?  This is an 
opportunity for all of us to give something back, while supporting a primary mission of ETBA:  Educating 
the public about honey bees.  The ETBA booth has to be one of the most popular booths at the 
Fair.  There’s the overall display, the honey for sale, an observation hive, and people flock to the table to 
ask questions.  We’ll tell you more at the September meeting, answer any questions, and there’ll be an  
opportunity to get on the schedule for the ETBA booth.                                                     

Thanks in advance for your willingness to volunteer! 
  
Speaking of the Fair, we have a good tradition of selling honey and beeswax products at the ETBA 
booth.  This is your honey, and the proceeds come back to you.  If you have any questions about how this 
works, please email me or give me a call and I’m glad to discuss it with you.   Don’t wait, though.  The best 
way to get your honey included for sale is to bring it to the September meeting. 
  

Just as we’ve done in years past, members may sell their honey at the Fair.  We encourage you to sell 
your honey at the fair, even if you only produced a modest crop.  This is a great opportunity to showcase 
your efforts!  We had some discussion after the August meeting and a couple of things have 
changed.  You’ll see that we’re simplifying the process quite a bit.  Here are guidelines for selling at the 
fair, 

• To better track sales for each individual, we’ll sell in 1 lb. bottles.  
• Plastic is strongly preferred! 
• Honey will be priced at $10/lb. 
• Your honey will need to be properly labeled to be included for sale. Make sure it’s labeled as 

honey, has your name/address, and volume (lb./grams).  If you’re selling under the Small 
Beekeeper guidelines, it should also include the statement:  “Bottled in a facility not          
inspected by the Texas DSHS”  Jim Biles has labels for this last statement if you need some. 

• Bring your honey to the September ETBA meeting, in an appropriate box. If you won’t be 
able to attend the meeting, you can bring your honey to the fair on the first day. 

 

You may also sell beeswax products (e.g. candles).   
• You will need to price these individually or with signage for your category of products.  Unlike honey, 

these products are taxed.  We assume that your price includes sales tax, and you will be remitting tax 
to the State of Texas. You should provide a copy of your Sales Tax Certificate with your products for 
verification. 

 

         Jim Biles 

         ETBA Vice President 
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The Secret’s in the SauceThe Secret’s in the SauceThe Secret’s in the SauceThe Secret’s in the Sauce    
    

Honey is a culinary staple– loved for its rich   
color, flavorful sweetness and countless uses in  
the kitchen. 

All-Purpose Honey Teriyaki Sauce                                     
 

strikes the perfect balance of sweet and savory  
flavor that’s great for chicken, fish, beef, pork and 
veggies, too. Use it as a dipping sauce for kids’ 
chicken tenders and healthy snacks like carrot 
sticks, celery and cucumbers. 

    
    

Natural, Affordable Way to Sooth a CoughNatural, Affordable Way to Sooth a CoughNatural, Affordable Way to Sooth a CoughNatural, Affordable Way to Sooth a Cough    
    

Did you know that emerging research supports 
honey as a natural cough suppressant? Just a 
small dose of honey given before bedtime      
provided the greatest improvement of nigh"ime 
cough and sleep difficulty in children over one 
year of age compared to dextromethorphan and 

no treatment. Try this Honey Soother recipe.    

    

Beauty and the BeesBeauty and the BeesBeauty and the BeesBeauty and the Bees    
    

Honey has always been hyped by beauty experts 
as “liquid gold” in the industry. Now, research 
supports that it’s an effective moisturizer. As a 
natural humectant, honey a"racts and retains 
moisture, helping keep skin soft and supple.  
Honey also helps fight bacteria; its antimicrobial 
properties work to keep skin clear and breakout-
free. Pamper yourself with this do-it-yourself   

Cucumber Honey Eye Nourisher. 

The Natural EnergizerThe Natural EnergizerThe Natural EnergizerThe Natural Energizer    
    

Honey has long been used by athletes as a quick 
pick-me-up because of its carbohydrate count. 
With about 17 grams of carbohydrates and 64 
calories per tablespoon, honey is an ideal natural 
energy booster for athletes, fitness lovers and 
busy moms alike. Sports Dietitian Mitzi Dulan, 
RD, CSSD, suggests adding one tablespoon of 
honey to water for a budget-friendly sports 

drink. Find other honey tips and try this Honey 

Citrus Cooler.    

National Honey Month is a celebratory and promotional event held annually during the month of September.    
      

National Honey Month was initiated by the National Honey Board in 1989, marking an important time for honey 

producers and beekeepers across the nation. It is a way to promote the beekeeping industry, beekeeping in the USA, 

and of course, honey!  In the United States, honey collection season typically concludes in September                       

as bees begin to secure their hives and prepare for winter.  

HERE ARE 4 GREAT REASONS TO CELEBRATE 

See reverse side for RECIPES 
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All-Purpose Honey Teriyaki Sauce 
Ingredients: 
 

1 cup honey 
1 cup soy sauce 
1 cup dry white wine 
1 clove garlic; minced 
1-1/2 tsp. grated fresh ginger root 
1 tsp. sesame oil 

Directions: Combine all ingredients 
and blend well.  
Serving Suggestions: Marinate chicken, 
fish, beef or pork in All-purpose 
Honey Teriyaki Sauce for 1 or more 
hours, depending on type of meat 
and cut. 
Yields: enough for approx. 4 pounds 
of meat. 
Recipe courtesy of National Honey Board 

 Cucumber Honey Eye Nourisher 
 Ingredients: 
 

 1 tbsp. aloe vera gel 
 2 tsp. cucumber, peeled with seeds removed 
 1/2 tsp. chamomile tea 
 1/2 tsp. honey 
 
              Directions: Steep chamomile tea in boiling water. Set aside to 

cool. In food processor or blender, combine cucumber, aloe vera and honey. Blend on low setting. Add 
chamomile tea. Blend until smooth.  Apply gently under eyes using ring finger. Store in glass dish covered 
with plastic wrap in refrigerator for up to one week. Best applied chilled.  
Potential Benefits: May help reduce puffiness and refresh contours under eyes. 
Yields: Make 4 treatments. 

Honey Soother 
Ingredients: 
 

2 lemons (thoroughly cleaned) 
2 pieces of fresh ginger (about the size of your pointer & middle finger) 
Raw honey 
12 ounce mason jar with lid 
 

Directions: Slice lemons and ginger. Place the lemon and ginger slices in 
the mason jar, alternating layers of each. Slowly, pour honey over the 
lemon and ginger slices. Fill jar to the top with honey and seal tightly. 
Store in the refrigerator up to 3 months. Over time, the mixture will start 
to turn into a loose jelly. When you are in need of some soothing tea, scoop 2-3 tablespoons into a mug full 
of hot water– be sure to scoop whole pieces of ginger and lemon. Allow to steep for 3-4 minutes and sip 
away.        *Not recommended for children under the age of one year old. 

 Honey Citrus Cooler 
 Ingredients:         Directions: 
  
 3 tea bags; green or black 
 1 cinnamon stick 
 3 cups boiling water 
 1/4 cup honey 
 1 cup grapefruit juice 
 Ice cubes 

Place tea bags and cinnamon stick in a 1-quart tea 
pot. Add boiling water; steep 3 to 5 minutes.        
Remove cinnamon stick and tea bags; discard.    
Let cool. Pour 1/2—1 cup of cooled tea into drinking 
glasses, stir in grapefruit juice, honey and ice.  
    

Enjoy! 


