Bee Line

SEP/OCT 2008

The Presidents’ Corner

Greetings and salutations! Isn’t fall such a
wonderful time of year with all of the festivals, the
crisp fresh air, apples and pumpkins everywhere,
and the goldenrod, roadside poppies, and mums in
full bloom? The trees are even beginning to show
their colors in some areas. Unfortunately, it still
remains extremely dry in northern Georgia. This
brings me to the point of preparing your bees for
winter now! Have you checked your hives for food
stores lately? Many colonies still have a very high
population of bees at this point in time of the year,
thus, food stores may become quickly depleted if
you do not keep close tabs on them. While the bees
are collecting quite a bit of pollen now, the drought
has somewhat squashed our hopes of Mother Nature
entirely feeding our bees for FREE. At this point in
time, October through about Thanksgiving, I would
recommend feeding a 2:1 ratio of sugar to water,
respectively, at amounts of about one to two quarts
per week, or about one gallon every two weeks for
those with gallon frame feeders. It is also not a bad
idea, especially with the new Nosema Ceranae;
potentially part of the cause of CCD; to add
Fumagillin to about two gallons of the syrup; one
teaspoon to one gallon. Keep a close eye the
amounts of syrup being stored in your brood
chamber to ensure that you do not overfeed.
Overfeeding can be more harmful than underfeeding
in some instances. You need to make sure that you
are not feeding so much that your bees leave no
room for the queen to lay her eggs.

Continued.....

Keep in mind that these eggs are going to form the
HEALTHY, STRONG, VARROA FREE bees that
will bring your colony through winter and start it up
next spring! Some of you may ask why bees need so
much food stores if they are not flying... Well, the
answer lies in the fact that the bees begin to form a
cluster once the temperature begins to drop below 55
degrees Fahrenheit outside. The bees on the outside of
the cluster have the job of using all your sugar syrup
to vibrate in order to create heat to keep the cluster at
least 75 degrees Fahrenheit at all times. The neat thing
is, which is kind of like the geese flying north for the
winter, the inner bees gradually migrate to the outside
of the cluster to take their turn at vibrating to create
the life saving heat. With this in mind and the fact that
the bees DO NOT HEAT THE ENTIRE HIVE; they
must have enough food to consume without having to
venture very far from the cluster throughout winter.
How much is enough? It is said that 30-40 pounds of
stored food will be sufficient to bring your bees
through winter. Finally, it is not a bad idea to equalize
the food stores in your hives. Take from the hives that
have too much and give to the ones that don’t have
enough. I know that this sounds like an extremely
liberal thing to do, but hey, this is beekeeping, not
politics! © Make sure to get out there on those warm
winter days and check in on the little ladies!

See you at the next meeting,

Ryan Sarks
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2008 Calendar of CBC Meetings
(tentative)

October 16" Apitherapy

BJ Weeks

*November 21 Holiday Banquet
John Tackett

*December* No Meeting - Happy Holidays!
Bee Culture &
The American Bee Journal
subscribe

at reduced rates (25% ofY),
as Association Members through the club.

Remember to Support your
Local
Farmers Markets and
Fall Festivals

Quote of the Month
A Mulched Footpath

There is no room for death:
Alive they fly to join the stars and mount
aloft to Heaven.

- Virgil

Simple & Sweet Beauty Treats

Honey is a humectant, which means it attracts and
retains moisture — helping to prevent dry skin and
dull, lifeless hair. Christopher Watt, a licensed
aesthetician who cares for some of Hollywood’s
most famous faces, suggests the following
homemade honey-based tips for today’s most
common skin problems:

e Add a tablespoon of honey to your favorite mask or
use it alone and see how much your skin glows.

e In addition to drawing moisture into the skin, honey is
also an antiseptic, which means it inhibits the growth
of bacteria, making honey a good choice for all skin
types.

For more recipes go to:
http://www.honey.com/consumers/sb/beautytreats dec.asp

Recipe Corner
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Hollow Honey Beehive Bread

A Hollow Dome of Braided Bread Towering up to 8 Inches...
Consists of 10 Braided "Ropes" and Glazed in Honey Butter.

Makes 1 large beehive.

6 2/3 cups all-purpose flour
2 envelopes Fleischmann’s Rapid Rise Yeast
1 % teaspoon salt
1 %4 cup water
¥ cup honey
Y cup butter
2 large eggs
Egg glaze

In a large bowl, combine 2 cups flour, undissolved yeast, and
salt. Heat water, honey, and butter until very warm (120 to
130°F). Gradually add to dry ingredients. Beat 2 minutes at
medium speed of electric mixer, scraping bowl occasionally.
Add eggs and 1 cup flour; beat 2 minutes at high speed. Stir in
enough remaining flour to make soft dough. Knead on lightly
floured surface until smooth and elastic, about 8 to 10 minutes.
Cover; let rest 10 minutes.

Divide dough into 20 equal pieces; roll each piece to 20-inch
ropes. Twist 2 ropes together; pinch ends to seal. Repeat with
remaining ropes. Invert a 2 1/2-quart ovenproof mixing bowl
onto a greased baking sheet. Heavily grease the outside of
bowl. Starting at rim of bowl, wrap twists around bowl,
pinching ends to join each new twist. Continue wrapping twists
until entire bowl is covered. Cover; let rise in warm, draft-free
place until puffy, about 30 minutes.

Brush dough with Egg Glaze. Bake at 375°F for 25 to 30
minutes or until done. Shield with foil if necessary, to prevent
excessive browning. Remove from oven; let cool on bowl for
15 minutes. Crumple a large piece of foil, about 2 to 3 feet,
into a loose ball with the same diameter and depth of bowl.
Place ball on wire rack. Carefully remove hive from bowl;
place over ball to complete cooling. Serve with Honey Butter.

Egg Glaze: In a small bowl, combine 1 egg, large and 1
Tablespoon water. Stir until well blended.

Honey Butter: Mix % cup butter softened, 2 Tblsp Honey & 1
Tsp freshly grated lemon peel.

Protein: 5 g Fat Total: 9 g Sodium: 160 mg
Carbohydrates: 34 g Cholesterol: 45 mg Calories: 230
Dietary Fiber: 1 g Saturated Fat: 5 g
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Cherokee Beekeepers Club

Monthly Meeting Minutes
08/21/2008

The August monthly meeting was opened by Vice President Bud Champlin at 7:00 pm on Thursday, August 21, 2008.

Bud welcomed new members and had them introduce themselves. 6+ new members and candidate members were present.

Old Business

e Treasurer’s Report - Worth Green reported a balance of $3,005.05 in the Club account with pending expenses for the
Cherokee County fair of $100, the Thanksgiving Diner of $150, and speakers of $400.

e For the new members, Ryan discussed the annual cycle of Club meeting topics and the Club’s offer to assist new members
with hive evaluations.

New Business

e Bud discussed preparations for the County Fair and the Club partnering with the Farm Bureau for the booth display. Theme
— “Bee’s & Farmers — America’s Best Friend”.

Presentations

e Randy Tudor provided an overview of honey judging criteria including

o

@)
@)
@)

Container type and preparation

Types of honey (light, amber, dark)

What the honey judge looks for in packaging
The final determinate — taste

e Randy also discussed his approach to making creamed honey:

o

@)
@)
@)

o O

@)
@)
@)

Things that affect the crystallization process

Honey is a combination of fructose, glucose, and water with the amount of glucose controlling the crystallization
Processes 1 to 3 gallons at a time in a 3 gallon stainless steel pot

Heat the honey to 140 degrees for 15 minutes, stirring occasionally, to remove wild yeast as crystallize honey tends
to ferment quickly

Strain the heated honey through a filter and let set until the honey temperature falls below 80 degrees

Add 1 pound of store-bought creamed honey to the mixture (per gallon of raw honey) to start the crystallization
process

Mix the honey slowly (so that the creamed honey does not liquefy) for 30 to 60 minutes using a Daedant honey
mixer or other mixing tool. Try to avoid adding air bubbles

If you want to add a spice, such as cinnamon, add approximately Y4 cup per gallon of honey

Bottle the creamed honey, then store at 57 degrees for a week or longer

Be sure and label your jars before chilling

Ryan Sarks closed the meeting at approximately 8:30 pm.

L XV XY

DON’T FORGET ABOUT OUR HOLIDAY BANQUET ON

NOVEMEBER 21"

More details to follow!
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Cherokee Beekeepers Club
Monthly Meeting Minutes

09/18/2008

The September monthly meeting was opened by President Ryan Sarks at 7:12 pm on Thursday, September 18, 2008. Approximately
29 members and guests were present.

Ryan welcomed new members and discussed membership fees, Club tools and activities, and benefits of Club membership.

Old Business

e Bud Champlin asked for volunteers to help set up and take down at the Cherokee County Fair, Sunday 9/21 and 9/28. Bud
also reported a contact with an individual trying to sell a trailer and 20 hives.

e Treasurer’s Report - Worth Green reported a balance of $3,094.69 in the Club account with pending expenses for the
Cherokee County fair of $100, the Thanksgiving Diner of $150, and speakers of $400.

New Business
e Ryan discussed the Thanksgiving Supper Silent Auction, its format and benefit to the Club.
e Ryan asked for volunteers for the following committees:

o Election Committee — Joe Schepers
o Thanksgiving Supper Food Committee — Dave Arnal
o Thanksgiving Supper Silent Auction — Dave Arnal

e Ryan explained that the January meeting would be changed to the 4™ Thursday, January 22™ to accommodate our speaker,
Jamie Ellis.

e BJ Weeks asked for volunteers to sell honey and man the booth at the Ellijay Apple Festival.
Presentations

e Bob Binnie, President of the Georgia Beekeeping Association, shared his beekeeping experience through a series of slides
on his apiaries, honey house and honey packaging operations.

Ryan closed the meeting at approximately 9:00 pm.

Notes from the Editor

Happy Autumn to all! The leaves are turning and dropping quickly around my house. I’m hoping for a hard
winter to off some of these yellow jackets. We are being overrun by them. Never before have we seen them
come out so early and so many of them. Even our county extension agent has said he’s never seen them so bad
and can only guess that it’s due to last year’s mild winter. I guess it’s a double edge sword — we want a mild
winter for our honey bees, but need a cold winter to kill off the bad bugs!

Sincere thanks go out to Bud and Vickie Champlin for all their work in planning and setting up the Club’s
booth at the Cherokee County Fair. Also thanks to all the other members who made it happen.

We need some new ideas for the BeeLine. Please send me your input for discussion at the January planning
meeting. If you have any articles you’d like to share, or if you would like to list anything for sale, please send
them to me or call. Laney Cagle, lane714@tds.net, 770-893-2635

*The opinions expressed in articles in the BeeLine are of the writer & not necessarily of the CBC Membership *




CATCH THE BUZZ

Fall is Robbing Season, so don't let a robbing situation start in your
beeyard...
From UC Davis...

They loiter around a home, slip through an unguarded entrance, grab the treasures, and they're off.
It's "home invasion" in the insect world: robber bees.

As resources dwindle, honey bees searching for a free source of sugar invade neighboring colonies, said bee breeder-geneticist
Susan Cobey, the manager of the Harry H. Laidlaw Jr. Honey Bee Research in the Department of Entomology at UC Davis.

"It's the stronger hitting on the weak," she said.

The robber bees are after one thing: honey, the UC Davis researcher said. "And they are not neat; they leave the combs messy with
wax bits everywhere. This invites other pests, such as ants and yellowjackets, to grab what is left -- the pollen and brood."

The robber bee thievery occurs more often in the late summer and early fall, when flowers dry up and preparations for winter
stores are necessary for survival.

"Robber bees are opportunists," Cobey said. "As resources become scarce, they scout and look for a sugar source or hives that
have few guards, hives with too many holes, or hives with large entrances too big to guard. They also look for colonies under
attack by ants or other pests, such as yellow jackets."

Beekeepers can exacerbate the thievery when they open a hive and expose the honey. For the robber bees, smelling and tasting all
that honey "is like kids in a candy store," she said. Deadly fights often burst out at the entrance to the hive, as the guard bees gang
up on and kill robber bees, pushing their carcasses onto the ground.

"Small hive beetles will join the party, too," Cobey said. "They are very opportunistic. The small hive beetle is another new pest,
originally from South Africa that's now in California."

Cobey, who maintains some 50 to 60 hives at the research facility, takes specific precautions in the late summer and early fall.
Like beekeepers around the world, she screens or reduces the size of an entrance to a hive. A smaller opening makes it easier for
the bee guards to protect their turf from predators.

Robber bee behavior is rare "if colonies are equal in strength and healthy and undisturbed (by pests or beekeepers)," she said. "If
colonies are stressed, crowded, diseased or fighting pests, the other bees -- as well as other pests -- sense this 'weakness' or
'opportunity' and go for it. It's survival of the strongest. Mother Nature isn't always nice."

Colony collapse disorder, a mysterious phenomenon in which bees abandon their hives, also yields opportunities for robber bees.
CCD is thought to be caused by multiple factors, including stress, malnutrition, pesticides, parasites, diseases and changing

climate, according to UC Davis apiculturist Eric Mussen.

Cobey, internationally known for her classes and research on queen bee rearing and queen bee insemination, said the honey bee
hive is often referred to as a "super organism."

"We admire the incredible cooperation of a honey bee hive because of its large and diverse workforce that performs a dynamic
range of tasks without conflict," she said. The queen bee lays the eggs and the worker bees (sterile females) do all the work.
Besides gathering nectar, pollen and water, the worker bees serve as air conditioners (fanning the queen and the hive with their
wings), architects, construction workers, nurses, dancers, guards and undertakers. The only role of the drones is to mate with the
queen.

As temperatures drop, fewer "home invasions" will take place, Cobey said. "I like to work in the morning now, as the bees are
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quiet. As it warms up, the scouts are out and the problem intensifies."

As fall turns to winter, bees cluster and go into a wintering mode, she said. "Foraging is over. This change is more gradual in
California, with the milder climate, hence more robber bee activity."

Robber bee behavior does have its pitfalls to the thieves. "A consequence of this robbing is the robbers usually also take home
diseases and pests," Cobey said. "This is one way they are spread."”

Another dangerous aspect of a robbing situation is that when bees are fighting they are producing alarm pheromone. This can be
blown around an apiary, your backyard, and the neighborhood. Without a specific target, guard bees from many colonies can
become alarmed and begin stinging nearly anything in their area...neighborhood children, pets, you, and the stinging may spread
far away from your apiary.

If robbing does start in an urban setting the best thing you can do is to immediately close, completely all
hive entrances in the apiary. Completely block the front door, any holes or other entrances of EVERY hive.
This stops the fighting and the spread of alarm pheromone. If you are in a less populated area, some
beekeepers recommend taking the top off all the hives in the apiary, thus causing each hive's bees to stay
home and defend their own stores, rather than be out stealing other's.

CBC Library

| -'-1.“” Uy
e

*If anyone has outstanding Library items, please return them to the next meeting!

A Year in the Life of an Apiary How to Keep Bees and Sell Honey
Beekeeping - A Complete Owner's Manual Increase Essentials

Observation Hives: How to Set Up, Manage, and Use
Beekeeping - A Practical Guide an Observation Hive
Bees - Lectures By Rudolf Steiner Queen Management
Bees in America - How The Honey Bee Shaped a
Nation Queen Rearing and Bee Breeding
Bees Were Their Business Setting Up a Package Swarm
First Lessons in Beekeeping Small Scale Honey Harvesting
Following The Bloom - Across America w/ Migratory
Beekeepers The Candle Maker's Companion
Health and The Honey Bee The Class Room
Hive Management: A Seasonal Guide for Beekeepers = The Healthy Taste of Honey
Honey - From Hive to Honey Pot The Joys of Beekeeping
Honey Bee Biology & Beekeeping The Life and Times of the Honeybee
Honey Bee Pests, Predators, & Diseases The Queen Must Die
How Do Bees Make Honey

**** NOTE from the Sept minutes ---- JANUARY 2009 MEETING will be held on the FOURTH
Thursday of the month — 1-22-09 to accommodate our guest speaker, Dr. Jamie Ellis. It will be
great to see Jamie again! If you’ve never met Dr. Ellis, you don’t want to miss this meeting!

|
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Cherokee Beekeepers Club Contacts: www.cherokeebeeclub.com

Ryan Sarks, President

beehavenapiaries@gmail.com 770-735-2882

Bud Champlin, V-Pres. champlin@tds.net 770-735-4036

Randy Tudor, Past President rtudor@att.net 706-692-9224

Trina Barron, Secretary 2tbarron@comcast.net 770-664-8707

Worth Green, Treasurer worthf@bellsouth.net 770-442-1706

Laney Cagle, Bee Line Editor Ilane714@tds.net 770-893-2635

B. J. Weeks bnweeks@juno.com 770-735-3263

Other Resource Contacts
Barry Smith Dr. Keith S. Delaplane Jennifer Berry

Manager Apiary Program Professor of Entomology University of Georgia
Georgia Dept. of Agriculture University of Georgia Apicultural Research Coor.
P.O.Box 114 Athens, GA 30602 1221 Hog Mountain Road
Tifton, GA 31793 Phone: 706-542-1765 Watkinsville, GA 30677
Phone: 912-386-3464 E-mail: ksd@arches.uga.edu Phone: 706-769-1736
E-mail: bsmith(@agr.state.ga.us E-mail: jbee@bugs.ent.uga.edu
Paul J. Pugliese, MPPPM Rick Jasperse, Coordinator Sue Smith, Director

ANR County Extension Agent Pickens County Extension Svc. Etowah High School Vo-Ag
The University of Georgia Jasper, GA Woodstock, GA

Cherokee Cnty Extension Svc Phone: 770-253-8840 Phone: 770-926-4411

130 East Main Street, Suite 200 E-mail: rickj@uga.edu Email:

Canton, GA 30114

Tel: 770-479-0419

Fax: 770-479-0565

Email: pugliese@uga.edu
http://www.ugaextension.com/Cherokee

sue.smith(@cherokee.k12.ga.us

Georgia Beekeepers Association

Mr.Bob Binnie, President
256 Neptune Lane

Lakemont, GA 30556

(706) 782-6722
president@gabeekeeping.com
www.gabeekeeping.com

Metro Atlanta Beekeepers Northeast Georgia Beekeepers
Association Association

Richard Kiefer, President

E-mail:
president@metroatlantabeekeepers.org
www.metroatlantabeekeepers.org

John Haaseth
706-865-1085
Clarkesville, Georgia

Tara Beekeepers Association

Tom Bonnell, President

Forsyth County Beekeepers Club Northwest Georgia Beekeepers

Club
Andy Bailey, President —
4715 McCoy Circle David B. Reed, President
Cumming, GA 30040 6807 Cedar Wood Court
(770) 530-6397 East Ridge, TN 37412
andy.bailey(@siemens.com reeddavidb@comcast.net

Phone: 423-89Cell: 423-413-7359
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