THE NORFOLK BEE

Volume 8, Issue 6

www.norfolkbees.org

December 2009

A Note from the Editor

Season Greetings,

Kate has done such an incredible job with the
newsletter that the bar has been set high. I was
given one major direction with the newsletter
and that was to make it fun and informative.

As I take on this task I'm hoping for a lot of
input from each and every one of you. I'll also be
reaching out to members to assist in writing
articles and tapping into everyone’s beekeeping
expertise

Thank You,

Owen
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Meet our new Board Members

This is always an exciting time when you go
through a passing of the torch. Change can
always be tough but we had our first board
meeting and have come up with some great
ideas that should make us the envy of every bee
keeping organization.

The new Norfolk County Board members have gone through their
hazing process

Tony are you
sure the
former board
members
had to do

Tony Lulek- Has been elected President

I am excited about being the club's new
president. We have a great board in place and
hope to accomplish a lot over the next 2 years.
The club has grown so much recently and we
hope to continue that trend.

In order for the board to serve the club well,
we need your input. At every meeting we will
have a suggestion box. Please use this as a way to
let us know what you are thinking and what you
want from the club. Let us know what you like
and what you don't like.

Also in order the club to run successfully, we
need members to serve. In a club of this size it is
important that the members participate. We
can’t do this without the support of the
members. This is not just on the board. At the
December meeting we will have signup sheets
for various committees. This is a good way to get
involved in the club and it is important for the

continued success of the club.
continued on page 2
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Peter Tullock is our Vice President -

I have had a lot of fun and learned so much
being involved with NCBA. There are so many
interesting and knowledgeable people in this
group. I look forward to being on the new
Board of Directors and continue learning for
many years to come

Owen Ackerman is the Corresponding
Secretary-

I’m a technical analyst for Staples and a part

time grill /sauté cook for fun and for “bee
funds”.

Fran May the Treasurer-

Married to Barry Key, he’s really the beekeeper
in the family. I Joined NCBA about a year ago
and attended the 2009 Bee School. Thought it
was a good idea to attend bee school since Barry
come home with a couple of hives and figured I
better know a little something about the white
boxes in the back yard. We have four hives
now, and moved from Franklin to Natick little
over a year ago.

Paul LaShoto the Recording Secretary-

I'm a third year beekeeper with two relatively
unproductive hives. Summers I'm a part-time
guide for walking tours in Boston and winters a
part-time ski instructor at Wachusett
Mountain. If you want to talk about bees,
Boston or skiing, catch me at one of the
monthly meetings.

We have Three Members-at Large
Kathy Gasbarro

Dave Shaner
Avery Osgood
Heather Labinski

Club News

Ellis (Pete) Hayden was a long time member of
NCBA, probably over 30 years, and died in Dec
2006. His wife who continued to live in
Norfolk past away last month and his family is
clearing out the home and selling the house.

Pete taught the NCBA Bee School and
was the NCBA Corresponding Secretary for
quite a number of years. He lectured about
honey bees, beekeeping and many related topics
in MA and around the country. On overseas
trips he went to beekeeping museums and
research locations. Pete's family contacted Ed
about his library of materials which contains
many books and magazines (ABJ and BC from
the 70's onward).

They would like our membership to have
and make use of these materials. With the
Hayden family's agreement about 25 academic
entomology and research (mostly non-field-
practical) books were given to Wellesley
College's natural science library and they are
thrilled with the donation, the rest (most
practical books) are ready for the NCBA library
or member use.

Club Committees

The new board will be asking for volunteers for
various committees. If you have an idea that can
help with our mission and want to form a
committee to do this, please contact Tony Lulek
or Peter Tullock. We will have openings in the
following committees and have sign up sheets at
the December meeting: Programs, Fair, Bee
School, Historian, Photographer, Web Site, and
a few others.
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Swap NO Sell N

Classifieds

Here’s a column where you can sell, swap, or
give away just about anything. If you are a paid
member, advertising is free for as many issues as
you wish. If you are not a member,

the cost is $8.00/ad/issue (so. it pavs to become a

Calendar of Events

Special Event

Annual NCBA Holiday Party
December 7t
7:30 Norfolk Agriculture School ~Walpole

Special Event

2009 Charles Mraz Apitherapy Course &
Conference & AAS 20th Anniversary
Celebration, Dec. 4-6, NY

For more information
http://www.apitherapy.org/news-and-
events/aas-events/

Reseska Apiaries, Inc.

We are now carrying a full line of beekeeping
supplies:

* Amish-made and assembled woodenware

* Assembled wooden frames with your choice
Pierco foundation or crimp-wire foundation

* Unassembled bee boxes and frames by Humble
Abodes of Maine

* Glass honey jars always in stock

We are New England's Only Authorized
Maxant Dealer for Honey Processing
Equipment

We carry the complete line of Maxant honey
processing equipment on display, and in stock.
Here are some samples:

*3100HL, 3100PL, 1400PL, 4000-30 Electro
Speed Extractors

* Bottling Tanks, Clarifiers, Wax Tanks,
Cappings Spinners

* Exclusive custom-made all stainless steel
Uncapping Tanks (perfect for the small
producer) and much more!

Come Visit Our Warehouse Store:
229 Lowland St., Holliston, MA, 01746

P: 508-429-6872 |
www.bostonhoneycompany.com

Open every Saturday from 9AM - 4PM
We accept cash, checks & Visa/Mastercard

Beekeeping Equipment

For Sale

- Several hives & accompanying
equipment

- Beautiful custom-made
extractor

call Dee Burleson :
508-528-3825

NORFOL
COUNTY

BEEKEEPERS
ASSOCIATION
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traditional honey tasting and arencouraging all of our members to bring their honey and

bee products.

There will be plenty to eat so bring your appetite. Polish up on your bee knowledge becs

we have some contests and everyone will want to get in on some of our great prizes.

Also we lave a lot of creative beekeepers in our group that are always developing new
techniques and new approaches. This is the night to showcase your inventions and

ingenious approaches to beekeeping.
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The Media Buzz

Radio New Zealand News

Campaign launched to save honey bee

Updated at 7:50pm on 11 November 2009

Federated Farmers hopes a campaign
launched on Wednesday to plant bee -
friendly trees and shrubs will help save

the honey bee.

About $3 billion of New Zealand's GDP is
dependent on the intensive pollination of
horticulture and agriculture crops by the honey
bee.

However, bees are under threat from
diseases and pests including the varroa mite,
and Federated Farmers says the loss of
flowering plants is also starving them of pollen
and nectar sources .

Its bee industry spokesperson, John
Hartnell, says the 7Trees for Bees guide shows
farmers and growers what plants provide good
food sources for bees.

The guide was developed with Landcare
Research. It includes natives such as the
cabbage tree, five finger and hebe, and exotics
such as gum and bottlebrush.

Mr Hartnell says it's not just farmers who
suffer when bees die. Mr Hartnell says one
third of all the calories we consume comes from
food dependent on bee pollination, and the
dinner plate would lack colour without the
bee's help.

The programme was launched at the Royal
New Zealand Show in Christchurch.

From the White House

A Bountiful Buzz By ELISABETH GOODRIDGE

Doug Mills/ The New York Times

A new type of visitor came to the National Mall
this year, flitting past monuments and museums
in favor of trees, flowers and plants. But this
wasn’t just some horticultural tour; no, this was
work. Each day they were abuzz, gathering and
pollinating before returning home to modest
quarters with tremendous security near
Lafayette Park.

Meet the White House honeybee.
Numbering more than 65,000 at one point, the
bees produced a bumper crop of honey this
year, the first time honey has ever been made
on White House grounds. The hive, located on
the South Lawn, is a key part of First Lady
Michelle Obama’s organic kitchen garden
project.

Basswood and cherry trees helped create a
unique taste for White House honey. The total
haul was 134 pounds of honey, or roughly 11
gallons. Charlie Brandts, the White House
beekeeper, couldn’t be more pleased. “I figured
they would make 30 or so pounds of honey,” he
said. “They surprised me.”

That access to the National Mall is one
reason. “It’s just an abundance of blooms,” Mr.
Brandts said, noting the local flowers, plants
and trees were ripe with bee-attracting nectar.
“The Ellipse and monument grounds are just a
great source of clover. It’s like having a huge
pasture.”

A White House carpenter for the past 25
years, Mr. Brandts started beekeeping in the
backyard of his Maryland home three years ago.
The natural honey his hives produced drew the
attention of White House chefs, who
introduced him to Sam Kass, the Chicago chef
who followed the Obamas from their
hometown to the White House. Mr. Kass
wondered whether beehives could be part of
the White House garden.

Continued on page 6
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Continued from page 5

“I said ‘I think it would be very doable,” ” Mr.
Brandt said, recalling the conversation. “It was
that simple. It just gets complicated after that.”
For one, the beehive sits in the flight path of
Marine One, President Obama’s helicopter.
“We don’t worry about just the lid blowing off,
we worry about the hive blowing over,” Mr.
Brandts said.

Mr. Brandts lent the White House bee
swarms from his own backyard, setting up the
new hive in late March. The bees —which travel
as far as three miles from the hive— started
bringing in nectar in April.

“These bees on the South Grounds are such
sweet bees,” Mr. Brandts said. “I don’t know if
it’s because they are down there by themselves
or they are just the best bees.”

In June, Mr. Brandts collected 42 pounds of
honey in the first extraction. (Since he uses a
handheld smoker to placate the bees, he alerts
the Secret Service beforehand.) At first, the bees
produced a mild, delicately flavored honey
lightly tan in color. The Mall’s cherry trees,
which bloomed in early April, provided some
nectar for that first batch. Clover, black locust
and basswood could also be detected. As the
summer progressed, the honey’s color darkened,
with the fifth and final extraction revealing
honey almost chestnut in color.

“We really only got two pounds of that, it’s
a rarity,” Mr. Brandts said, noting that one
flower in the White House gardens could have
had an influence. “The whole fountain had red
salvia planted around it, and it was always
covered with bees. I suspect it was from that.”

Now that the weather has cooled, the bees’
production has slowed, and Mr. Brandts hopes
to keep them alive, however, sleepily, through
the winter.

As for the abundance of honey, the White
House has kept some for both the residence
and for official events. During a Halloween
party hosted by the White House on
Saturday night, trick-or-treaters received a
honey-sweetened shortbread cookie. And at
Latin American concert last month, the
menu included desserts made with honey.

In addition, spouses of world leaders
received special jars of the honey as one of
the gifts from Mrs. Obama at the G-20
summit in Pittsburgh earlier this fall.

Miriam’s Kitchen, a local food bank
which serves meals to the homeless, has
received honey along with produce from
the garden.“It doesn’t take a lot to make a
difference,” said Steve Badt, kitchen
operations director at Miriam’s Kitchen,
where they have made fruit smoothies
finished with a drizzle of White House
honey. “Each blenderful gets a tablespoon or
so. It’s a nice little touch, just like tea.”

Doug Mills/The New York Times Mr.
Brandts secured the hive with straps one
afternoon this summer.
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Beeing Creative

Ok so when you go to that Yankee swap this holiday season and you give away that liquid gold, don’t
just throw it in an old canning jar. After all bees fly about 55,000 miles to make just one pound of
honey, that’s 1% times around the world!

a waffle cone
| got pretty maker....ohthis is
packaged nice..l guess
honey!

WatfleCone /<2 139

P et o e g ores

Here are some ideas to show off you seasons hard work and have the long sought after
gift on the table.It’s all in the packaging and doesn’t have to be that expensive to ad a
“wow” factor. Include a honey dipper it says this is one sophisticated jar of honey.

Acrylic Beehive Honey Jar with Server $ 7.95 www.personalizedhoneyjars.com
www.housewaresandbeyond.com

Honey dippers

www.ebeehoney.com Wooden dippers for 99¢ apiece 2 sizes

www.localharvest.com Same di ppers for $1.15 2 sizes

www.betterbee.com 3 sizes for 80¢ - 90¢
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Kids Corner

HONEY WORD
SCRAMDLE

|dentify the five beekeeping words scrambled below.

1. exabews
2. nlocay

3. carten

4 ugene eeb

5. eihv

Jokes

What kind of bees hum and drop things?
A fumble bee!

What does the bee Santa Claus say?
Ho hum hum!

‘What do bees chew?
Bumble gum!

What is a baby bee?
A little humbug!

Can bees fly in the rain?
Not without their little yellow jackets!

‘What kind of bee can't be understood?
A mumble bee!

Honey bees communicate by dancing. The
dances tell worker bees where to find nectar.
This bee has no dancing friends! Print this page
and help her find her way to the flower.

| %

*

The Swarm of Bees

One little honeybee by my window flew;

Soon came another - then there were two.

Two happy honeybees in the apple tree;

One more bee came buzzing up - then there were
three.

Three busy honeybees starting to explore
Another bee came to help - then there were four.
Four laden honeybees flying to the hive;

They were joined by one more bee - then there
were five.

Five tired honeybees with the others mix;

Now there's a swarm of them - a hundred times six.

Elsa Gorham Baker
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Recipes

Gourmet Honey Roasted Nuts

2/3 cup Honey

1/4 cup granulated sugar

1/4 cup (1/2 stick) butter

1 teaspoon vanilla

1 cup whole unsalted almonds

1 cup whole unsalted macadamia nuts
1 cup whole unsalted hazelnuts

1 cup whole unsalted cashews

1 cup unsalted pecan halves

1 to 2 teaspoons coarse (kosher) salt
1 to 2 teaspoons granulated sugar

In 2-quart glass measure, combine honey,
1/4 cup sugar and butter. Microwave on
High for 3 minutes or until sugar dissolves,
stirring every 30 seconds. Stir in vanilla and
nuts. Spread nut mixture on baking pans
coated with cooking spray. Bake at 350¢ for
14 to 18 minutes or until golden brown.
Cool for 2 to 3 minutes on pans; pour onto
waxed paper. Combine salt and 1 to 2
teaspoons sugar; sprinkle over nuts to taste.
Cool completely. Break into pieces. Store in
airtight container.

Makes about 5 cups nuts.

Holiday Honey Caramels

1 cup butter (no substitutions)
2 cups honey

2 cups whipping cream

1 cup brown sugar

1 teaspoon vanilla extract

Finely chopped almonds, optional

Line bottom and sides of 9-inch square pan
with plastic wrap; set aside. Melt butter in
medium-sized heavy saucepan over medium-
high heat. Add honey, cream and brown sugar;
mix well. Cook over medium-high heat until
mixture comes to boil, stirring frequently.
Reduce heat to medium and continue boiling,
stirring frequently, until candy thermometer
registers 250°F to 255°F, about 4-5 minutes.
Remove from heat and stir in vanilla; pour into
prepared pan. Let cool completely in
refrigerator before cutting into individual
caramels with very sharp knife. Roll in
chopped nuts or coconut, if desired, and wrap
each individually in clear plastic wrap. Store,
tightly wrapped in refrigerator up to 1 month.
Caramels will be soft at room temperature and
firm if kept chilled.

Makes 30 caramels
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Norfolk County Beekeepers Association

Meeting Minutes 8 Nov 2, 2009

Meeting started at 7:50 with 61 members
in attendance.

Board members present: Ed Karle, Tony
Lulek, Sue Osgood, Sue Simmons,
Howard Crawford, Lesky Lescoe.

Before this meeting, cards with member town
names were placed on the tables and members
were encouraged to sit at their town table to
meet others from their own town and their
neighboring towns. Members could sit
anywhere during the meeting.

Membership renewals were (and still are) being
accepted.

Door Prizes: Brandon Andrews and Alicia
LeClaire both won $25 gift certificates for
Brushy Mountain, Philip Barber won a $25
certificate for Reseska Apiaries.

There was no raffle tonight.

Refreshments: Apple Honey Cake, muffins,
cookies, coffee, tea, hot chocolate.

Committee reports: none

During the meeting we discussed:

Including the addition of the last bee class (80)
our membership exceeds 200 representing 72
towns. Five years ago school had 18 graduates
and membership was about 65.

Ed discussed the Bee School grad survey results.
This information was e-mailed to members after
the meeting. If you did not get it contact Tony
(the new president — see below).

There was a discussion about holding raffles and
door prize drawings later in the evening and
having better prizes.

There should be a meeting at the appropriate
time of year focusing on extraction.

Ed reviewed subjects presented by the past
year’s guest speakers.

8:30 The nominating committee (Owen
Ackerman, Fran Keys, Peter Tullock) presented
the list of nominees for the club officer election.

Nominees were:

President — Tony Lulek

VP — Peter Tullock

Correspondence Secretary — Owen Ackerman
Recording Secretary — Paul Lashoto

Treasurer — Fran Keys

The membership was asked if there were any
other nominations — there were none.

A motion was made to accept the ballot,
seconded and carried.

As there were no other nominees this secretary
cast one vote to accept the new slate of officers.

8:55 Tony discussed winterizing; a Q&A session
followed.

Next Meeting: December 7 (the annual
honey tasting meeting; bring your
samples)

Meeting ended at 9:20
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