
  

               JUNE  2007 

M O N T G O M E R Y  C O U N T Y  B EE K E E P E R S  A S S O C I A T I O N 

MCBA meets on the second 

Wednesday of each month. 

 

June 13th 7:30 pm 

Holiday Park Senior Center 

3950 Ferrara Drive, Wheaton MD 

 

MCBA Field Day  Sunday June 10th 

Rock Hill Orchard  Mount Airy, MD 

 

EAS 2007 

Short Courses and Conference 

August 6-10  2007 

University of Delaware 

Newark, Delaware 

 

MONTGOMERY COUNTY FAIR 

August 10ñ18, 2007 

 

MARYLAND STATE FAIR 

August 24ñSeptember 3, 2007 

 

 

                               PROMOTING BETTER BEEKEEPING                  

JOIN US FOR THE MONTHLY MEETING 

UPCOMING EVENTS: 

INSIDE THIS ISSUE 

UPCOMING EVENTS 2 

NOTICES AND MARKETPLACE 3 

HONEY RECIPE 3 

HIVEWORKS 4 

BEE FORAGE 4-5 

LETTER FROM THE SOUTH 5 

HONEY BEE HOLIDAY 6 

MCBA SHUTTERBUGS 7 

NEWBEES:  YEAR ONE 8-11 

May has come and gone, and with it the major honey flow. How'd your bees 

fare and how much nectar are they ripening?  Remember, an easy sales 

opportunity is to place the honey on consignment at the MCBA sales table at 

the Montgomery County Agricultural Fair this August!   

The black locust trees in Bethesda and southern parts of the county 

blossomed very nicely but not fully, maybe at a level around 80-85% of the 

best years.  As you moved northwards, along 270, which I do at a slow 

rate during my daily commute providing me the time to take note, the black 

locust blossoms were progressively less impressive.  In Damascus, where my 

hives reside, most black locust trees didn't blossom at all!!!!! The ones that did 

bloom only bloomed at about 5-10% of other years.  How depressing! 

Beekeepers in Maryland (me in particular) closely watch the flowering 

procession in advance of the major nectar plants, patiently awaiting for the 

one single month of surplus nectar and the trees don't even bloom!  Good 

grief. 

The good news is that some plants seem to thrive when others fail.  I'm 

hoping that the TREMENDOUS dandelion bloom and the really dense tulip 

poplar blossoms will lead to some interesting honeys this year.  Some folks 

are reporting flowery tasting honey that granulates quickly, which is 

probably the dandelion honey.  Tulip poplar honey will have a reddish tint 

when held up to the light and have a strong but pleasant taste.  The white 

dutch clover, which sometimes yields honey when other plants fail, seems 

particularly fragrant this year but the lack of moisture causes the blossoms to 

burn up in the heat and frankly I haven't seen many bees on the clover.  Ah 

well, there's always next year. Snif,snif.  

I'm finding high varroa mite levels in my colonies, with nearly every 

drone pupa infested.  That's a really bad sign this early in the year.  I 

didn't do a spring varroa treatment, which in hindsight looks to be a 

mistake.  I caution you to monitor your mite levels and be prepared to take 

action as soon as the honey supers are off the colonies.  

Lastly, with the Eastern Apicultural Society (EAS) meeting just a couple of 

hours away in Delaware, I encourage everyone to consider attending at 

least a portion of the short course or conference and immerse yourself in 

bees and beekeeping with about 500 others who share our passion 

for honey bees.  The short course and conference run from August 6-10 

and program details and registration information can be found on the 

website www.easternapiculture.org.  
Happy beekeeping!   David Bernard   

The Honey Pot 

Presidentôs Notes  by David Bernard 
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ITôS TIME TO REGISTER FOR EAS!   
 

Eastern Apicultural Society Short Course and Conference, University of Delaware, Newark, DE 
August 6-10, 2007 
Short Course - Monday (0830 start), August 6 - noon, Wednesday, August 8 
Two concomitant programs - Hobbyist-Intermediate and Sideliner 
Faculty - Jennifer Berry to Kent Williams (and all of the "big names" in-between)  
Conference and Workshops - Wednesday (0800), August 8 (short courses and conference held as one  
session in morning) - 5:00 PM, Friday, August 10 
AHB, SHB, mites, queens, HB genome and much, much more 
Workshops on almost every conceivable topic - lip balm, mead, infused honey, allergies 
Banquet - Friday evening, August 10  
Master Beekeeper examinations Thursday, August 9. Registration before 13 July for exams. 
Rooms in air-conditioned dorm or at on-campus Courtyard by Marriott 
Dining hall meals but tickets for meals MUST BE PURCHASED IN ADVANCE.  
Pre-registration (short course and conference) on-line or by mail before 13 July. 
Details - EAS Journal, Spring 2007 or www.easternapiculture.org  
Questions about registration - John Tulloch, EAS Treasurer at treasurer@easternapiculture.org 

MCBA OFFICERS 

PRESIDENT DAVID BERNARD,  AMAZING.BEE@VERIZON.NET 

VICE PRESIDENT JIM FRASER,  JFRASER71@AOL.COM 

SECRETARY MARY FENDRICK,  MLF64@COMCAST.NET 

TREASURER ROLAND STEINER,  RSTEINE@WSSCWATER.COM 

WEBMASTER WOODY MEDINA,  WMEDINA@PRAGMATIQ.COM 

NEWSLETTER EDITOR MARYELLEN KIRKPATRICK,  MARYELLEN-

KIRKPATRICK@COX.NET 

LISTSERVE MODERATOR MARC HOFFMAN,  WILDWOODFLOWER@GMAIL.COM 

Jim Fraser to host MCBA Field Day at Rock Hill Orchard  Sunday, June 10th 
 

I would like to invite all of you to the MCBA Field Day on Sunday, June 10, 2007 from 10:00 AM to 1:00 PM at my 
bee yard located at Rock Hill Orchard.  28600 Ridge Road/RT27, Mount Airy, MD  21771.  The orchard is located 
just north of Damascus on Rt. 27.  Follow the MCBA Signs to the Bee Yard after you arrive at the orchard.  The Rock 
Hill Orchard website is at:  http://www.rockhillorchard.com 

All you need is your bee suit or veil and the desire to see inside some really big hives, some medium hives and some 
starter hives. There is plenty of room and we can split up in to small groups and have at it.  Who knows what we might 
find.  I know I have at least one hive with a stubborn case of chalk brood, so at least you can see it and know what it is. 

Rock Hill Orchard will have strawberries (pick your own) or already picked, flowers of all kinds, bedding plants, vegeta-
ble plants, etc., etc., etc.   I will have ice water, lemonade and cold sodas and some shade to sit in and eat lunch if you 
care to bring your own.  Bring a chair or a blanket; sit and talk a while in the shade. 

       Hope to see you there-  Jim   
    

 

 U P C O M I N G  E V E N T S    M A R K  Y O U R  C A L E N D A R   

Join us for the MCBA meeting this month only at Holiday Park Senior Center located at 3950 Ferrara Drive, 

Wheaton, MD, near the intersection of Connecticut Avenue and Viers Mill Road.  This is where the 2007 Short 

Course was held.  The topic of the evening will be honey extraction and bottling.   

WEDNESDAY JUNE 13TH MCBA MONTHLY MEETING 7:30 PM HOLIDAY PARK SENIOR CENTER 
 
 

Honey Pot Submissions   

Itõs your newsletter-  please participate!   

Submissions for the Honey Pot are due by the 

25th of each month.   

Send submissions electronically to:   

maryellenkirkpatrick@cox.net  

or by mail to: 

MCBA Newsletter 

10929 Beach Mill Road 

Great Falls, VA  22066 

Suggestions or comments? Send those along too! 

http://www.easternapiculture.org
mailto:treasurer@easternapiculture.org
http://www.rockhillorchard.com
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Ingredients 
3 cups honey 
3 cups walnuts, filberts (hazlenuts) or almonds 
 
Spice mix: 
 ½ teaspoon ground ginger 
 ½ teaspoon ground cloves 
 ½ teaspoon ground anise 
 ¼ teaspoon ground cinnamon 
 ¼ teaspoon white pepper 
 

Procedure 
Bring honey to a boil in a heavy pan.  Remove from heat 
and skim off any foam.  Stir in walnuts and spices.  
Return to low heat and stir occasionally until the mixture 
reaches 250Á.  (This can take up 1/2 hour.)  Line a 9òx13ò 
pan with waxed paper or non stick aluminum foil.  Make 
sure the paper extends up the sides.  Pour hot mixture 
into pan, using wooden spoon to distribute the nuts 
evenly.  Syrup will find its own level.  Chill uncovered for 
an hour.  Turn out of pan onto a plate and carefully 
remove paper or foil lining.  Cut into 1ò squares.  You can 
use a candy thermometer or the soft/hard ball water test.  

June Honey Recipe: Nucato 

submitted by Kitten Reames  

For recipes that rely heavily on Honey, thereôs nothing like going back to 14th century Europe!  This recipe origi-

nally appeared in  Libro della cucina del secolo XIV,  and was reprinted in THE MEDIEVAL KITCHEN: Recipes 

from France and Italy, pages 217-218, by Redon, Sabban, Serventi and Schneider.   

Mary Fendrick sends these baking tips from the National Honey  Board:  Remember that honey has a higher 
sweetening power than sugar: it will take less to sweeten your recipe. Begin by substituting honey for up to half the 
sugar in a recipe to start and see how it changes your finished product. Reduce the liquid in a recipe by 1/4 cup for 
each cup of honey used and add 1/2 teaspoon of baking soda for each full cup of honey used when baking. Reduce 
the oven temperature by 25° F to prevent over browning.    

 

MC         A        Notices and Marketplace 

MCBA Bulletin Board and Website   

Are you on the MCBA email list?  Our associationôs 
bulletin board is a great place to post your bee 
questions and share you experiences  If you are not yet 
signed up for the list, email Beemoderator@gmail.com 
to be included.  The email list includes announcements 
of events and opportunities, discussions of the local 
beekeeping situation, and questions and answers about 
beekeeping from our local beekeepers   Remember to 
visit our website 
www.montgomerycountybeekeepers.com.  If you have 
any ideas about the Website, please contact Woody 
Medina at wmedina@pragmatiq.com 

MCBA Membership Directory   

The Member Directory is available to be picked up at 
monthly MCBA meetings.  The majority of members 
requested that the directory not be distributed electronically 
nor posted on the MCBA website, so this request will be 
honored.  If a member would like to make a mailing that is 
of interest to the membership of the MCBA (such as 
members who sell nucs and queens), they may request 
mailing labels for members who have chosen to be included 
in the directory.  If a member does not wish to receive these 
mailings, please email Mary Fendrick at mary@fendrick.com 
with that request. 

 

Jim Fraser has once again agreed to make a run for the club up to Gamber Container Inc. in Lancaster, 
Pennsylvania.  Gamber carries a wide variety of containers in both glass and plastic, including the new plastic 
inverted flip top containers with the dripless lids.  Come to the meeting for some innovative ideas about 
bottling your honey and Jim will have information available about the Gamber product line.  Gamber is on the 
web at:  http://www.gambercontainer.com/index.html  

http://www.montgomerycountybeekeepers.com/
mailto:wmedina@pragmatiq.com
mailto:mary@fendrick.com


Our major nectar flow that started strong and early is winding down now.  Tulip poplar has 

given way to catalpa and linden. Sumac is budded and waiting in the wings.  Clover is 

blooming everywhere the sun hasnõt parched the ground.  Five minutes watching the front of 

the hive will confirm the bees are still foraging furiously and coming back heavily laden.  The 

dry weather hasnõt been a boon to the nectar flow, but it has helped the bees rapidly cure 

and cap their treasure.  Check the supers and if the frames are capped, you may consider 

extracting them early and putting them back to catch the tail end of the flow. Many bee-

keepers have found their hives honey bound in the brood area this year. 

As the summer progresses and the heat and humidity kick in, pay close attention to hive ventilation.  There are a lot of 

ways to ventilate a hive and provide upper entrances to the supers- some beekeepers use a rock or a stick to prop the 

tele or inner covers, some use screen inner covers and some drill holes in the fronts of the boxes to aid in circulation and 

provide an upper entrance into the supers.  Some beekeepers offset the supers a bit  leaving a crack between boxes.  

There is the Imirie shim that adds a little space between super boxes and a place for bees heavily laden with nectar to 

meet the hive bees that will unload their cargo.  Some beekeepers offset their boxes a bit to help move air and provide 

alternate entrances.  There are also a number of gadgets available commercially including one (The Bee Cool) that actu-

ally draws air through a fan placed on top of the hive.  There are pros and cons to each method and what works for one 

may not work for another.  It has been a dry season, so be sure to provide a convenient water source for your bees.   

Keep an eye on mite counts.  With the boom in brood rearing, unfortunately there is frequently a boom in mite rearing as 

well.  Knowing where you stand will make decisions about treatment options easier once the supers come off.  Some bee-

keepers have been dusting their bees with powdered sugar to knock the mites down even during the nectar flow, and re-

porting a fair amount of success. Keeping mite infestation down in your colonies will help keep your bees strong in the 

face of other diseases.                                                                                             

HIVEWORKS  June in the Bee Yard           by M.E. Kirkpatrick 

There are well over 400 different species of plants that are 
commonly called clover. The Leguminosae family, to which 
the True Clovers, or Trifolium belongs is one of the largest 
families of flowering plants, and one of the most important 
plant families from a human perspective. Almost  a twelfth 
of all known flowering plants are members of the same 

family as the clover blooming in our lawns right now. 

There are about 250 species of Trifolium, with 4 species 
that are very common in our area: white clover, red clover, 
crimson clover and alsike clover.  All of these species have 
the have the very recognizable pea-like florets that 
compose the flower head, and the three leaflets that 
comprise the leaves.  While all four of these clovers can be 

found in all the 
temperate areas on 
the northern 
hemisphere, like the 
honey bees who 
love them, none of 
them is native to 

North America. 

White Clover, the 
perennial pictured 
on the front of the 
newsletter is 
Trifolium repens, It is 

one of the most important livestock forage plants. Common 
white clover seed was once included in lawn grass seed 
mixtures because grass seedlings benefit from cloverõs 
nitrogen fixing properties.  It has fallen out of favor now 
that homeowners like to use broadleaf herbicides mixed in 
their fertilizers to maintain green 
lawns.  .  White clover grows well 
in cool moist climates with clay soil 
or in irrigated lawns.  The leaflets 
may or may not have the 
semicircular crescent marks.  The 
flowers are primarily white or 

very slightly pink. 

Alsike Clover; Trifolium hybridum 
looks much like Trifolium repens, 
but the blooms are often more 
pink, and there are several 
blooms pink and white and it does 
not grow upright unless there are grasses to support it.  It 
grows well in wetter areas and will tolerate acidic soil 

better than white clover but it can be toxic to horses. 

Due to itõs tall and rapid growth habit, Red Clover, or 
Trifolium pratense is primarily used for hay and soil 
improvement.  It is a biennial or short lived perennial.  
Plants grow individually in crowns, and the stems are hairy.  
The flowers are large and rose pink.  Red clover tolerates 

shade well. 

Crimson Clover or Trifolium incarnatum is a very early 
blooming winter annual.  It will readily self seed and is 
often used in erosion control.  It is not picky about soil but it 

Honey bee flying over alsike clover 

Bee Forage:  Trifolium   True Clovers 
By MaryEllen Kirkpatrick 

Red clover (internet photo) 

Continued on page 5. 


