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UPCOMING EVENTS:

Edi tor ds
By MaryEllen Kirkpatrick

Spring is finally pushing through t
leaf mulch in the garden with crocuses and snowdrops. In the sunniest NG
noticed some henbit and chickweed already in bloom a couple of days
|l 6ve seen white, bright orange a Bay
of bees orienting at the fronts of the hives on warm flight days. The
dandelions canodot be too far behi
started their nesting activity and last night before the rain settled in, | he
the first spring peepers. | keep track of these milestones and | had bee
thinking that the peepers wdatethis year When | opened up my journal tc
make a note of the date, | saw t
to be a particularly harsh winter here, but felt like a long one nevertheles

Once | put this issue of the Hon
supers to give them some air and sunlight so they will be ready for servi
the end of the mont h. George |
Day, and last year | took 4 boxes of fully capped honey off the hives in ¢
my outwards on May I1dbefore the Black Locust had even fully opened!

This issue of The Honey Pot marks my one year anniversary as editor.
enjoyed the task enormously and have been thrilled at the enthusiastic
club has responded to my requests for article submissions and photogra
The news | etter is a great way t
it to every meeting, and helps us to keep our fingers on the pulse of our
particular beekeeping community. | am looking forward to moving from
being the editor to being a regular contributor as Mary Fendrick takes o
2 . the task for the next 12
months. Change and diversi
are essential elements for
growth and vigor in any
organization. | want to
heartily thank you all for your
support and encouragement
over the past year. It has be¢
% a pleasure to work with you.

MaryEllen Kirkpatri




MC & A Notices and Market

Join us for the MCBA meeting on Wednesday, March 12th, at 7:30 pm for
HONEY FRONT AND CENTER with Toni Burnham and SPRING MANAGEMENT PRIMER with Jim Frasg

Members were so disappointed then Toni és t al on
she has graciously agreed to give an abbreviated version of the presentation this month. Please bring al¢ng you
favorite dish that features fiHoney Front and Cefgter

In addition, Jim Fraser will be on hand to give us a review of what is going on inside our colonies during thi$ crucia
month and provide some tips and advice about what we beekeepers should be doing to help the processglong an
prepare for the nectar flow.

2008 MCBA Short Course Gets Underway
Holiday Park Senior Center, 3950 Ferrara Drive, Wheaton, MD 20906

The annual offering of a sikeek Beekeeping Short Course began on FebrifaryT28& goal of our short course iStp

teach a person with no prior knowledge of beekeeping what they need to know in order to successfully estaljish and
maintain a bee colony through its first year. It is consistently one of the most successful beekeeping short egurses n
tionally. MCBA members with all levels of experience present material in a logical and engaging format.

There has been a lot of interest in the short course over the last several years and 2008 is no exception with|68 stu-
dents! Course presenters include novice beekeepers Jeff Beck and Mary Fendrick, and more experienced/beekeep
Woody Medina, Jim Fraser, Barry Thompson, Toni Burnham, Gregg Gochnour and Bill and Nancy Troup.

Upcoming topics to be covered include: Obtaining and Preparing for Bees, Working Bees, Package Bees, Fgeding E
Winter and Spring Management, Summer and Fall Management, Products of the Hive, Bee Pests and Diseages,
Queens and Queen Rearing, Special Management Problems, Pollination and Bee Plants. The course culmifates in
installation of a package of bees in a hive at Brookside Nature Center. The first class session is usually pretty chaoti
but thanks to the help of MCBA members Roland Steiner, Chris Costa, Dave Povtak and Susan Uskievich, [tlhe eve-
ning ran very smoothlif.you would like to help, contact Jim Fraser by phone at§382p78 or electronically at
jfraser71@aol.com

: : JIM FRASERG6S HI GHLAND HONEY
Honeyfleld Aplary NUCS FOR SALE

QUALITY NUCS FOR OVER 18 YEARS . .
The nucs will consist of three frames of drawn comb and
COMPLETE NUCO-GO $85.00 one frame of started foundation, lots of bees and a

gqa&eg, quipg, marked Italian Queen. A deposit is
' required.

0ONE WAYS6 NUC BOXES. ONE TRI|P

FOUR FRAME NUC WITH A NEW LAYING MARKED QUEEN . .
$45.00 Deposit per nuc is required to hold orders. For details contact Jim Fraser

Please specify frame size. ifraser7l@aol.com 301.518.9678 (mobile)
Nucs will be ready for pickup in April, May and June.

WHEN YOU GET YOUR BEES HOME, YOU INSTALL THEM IN nghland Honey & Aplarles

YOUR EQUIPMENT. A SHORT INSTRUCTION CLASS WILL BE 24228 Club View Drive Gaithersburg, MD
GIVEN WHENYOU PICK UP YOUR NUC. 20882

We also carry a full inventory of equipment for all of
your beekeeping needs. Honey Pot Submi s s-partcipate! [t
CALL OR E -MAIL NOW FOR 2008 NUC RESERVATIONS. icci
Certified Master Beekeepers BILL AND NANCY TROUP SmeI:z?hn?n?r:tthheslgggi\):rtlijc?;:;gupeh(t))%/otsh;%t f
301-223-9662 E -Mail: honeyfield -apiary@hotmail.com mlf64@comcast.net by mail to: MCBA Newsletter
10618 HONEYFIELD ROAD, WILLIAMSPORT, MD 21795 21000 Blunt Road Germantown. MD 20876



mailto:jfraser71@aol.com

ry. 9

We'll be using the March club meeting for a rescheduledvhile you work.
visit with honey cookery, and | hope just as many of youdfcyiill
consider making and sharing the wide range of Hzassd
recipes that our families enjoy! Here are a couple of coc)\,ﬁv

IefuIIy lift two sheets of phyllo dough, move them onto

?ur workspace (a cutting board, perhaps) spray or brush
{19 a little olive oil on top and bottom, and then fold in

half. You should have a rectangle that measures about 8
First of all, many cooks consider honey to be a bit of a heates by twelve. Lightly apply more olive oil. About an inch
ache. They start with a sulgased recipe, and then work inside one of the long sides, sprinkle a line of crumbled

out how to substitute honey by adding a bit of this, takingheese, leaving an inch top and bottom, too. You should use
out a bit of that, using a different ingredient or two, and a bit over % cup, making a line of cheese almost an inch
adjusting cooking temps éwideé.Dezre atbihat honeg uparel dowp yow lind of ma k e
instant brownie mix. | 6 dchelese lperhapsdawo teaspoors.duce you t o t
Aah Factor, 0 instead.

concepts | wanted to offer up before we meet.

Carefully fold the closest long edge over the cheese, and be-
TheOohAah Factor is a si mplge nc otook 6l so ocsaellcyu Iraotlilo nu:p cao utnuth
the number of MAoohs, 0 A a apksftines adlomgthesvaydto nwistarizefwithwline al (aw h e
you present your dish, and divide it by the number of hospsitz or brush or two will help keep your tube flexible).

it took to make. For instance, a holiday turkey may get diake one end of the tube, pinch it together, and begin to

ooh from 8 people at table, but it needed all day in the on@hcarefully into a spiral. Spritz or bush with oil again, and
This is an OokAah Factor of 1. place on an (olivmiled cookie sheet, or a silicon liner.

Contrast this with the Sarakopitakia recipe below, whichRepeat this process nine more times, for a total of 10 pas-
takes a bit over an hour tfes rOncé You gergeirgtittakes &oue5 niinytasrper treate
an OohAah Factor of 4 per pastry, or 40 for the tray. SwBk&tte in the oven, bake for about half an hour, or until

But the secret to having high scores with honey is: startgattien brown on top.

recipes where it was al W A White still ﬁ/aa}nrrl', blacé p%stri%seoh a Igrgoerﬂ)lgté, anf ﬁe&inetcg

engineer it in. drizzle with the rest of your honey. It is almost impossible to
Honey is an especially interesting, because it has more tisgtoo much! After cooling and before serving, | strongly
one thing going on: it contains the floral tastes we love teuggest that you drizzle them again. While they are warm,
compare and contrast, as well as an acidic component ttret Sarakopitakia will absorb honey, though some will col-
allow it to reach places that pure sugar cannot go. Manlect on the plate, too. If you still find them not quite sweet
traditional cuisines pair sweet tastes with salt, sour, andenargh when cool, you can gently warm honey on the stove,
spicy. Honey goes the extra mile in this combination corand pour that on.
pany, takingll fourf | avors t'o a hew APnJi theh ﬁou serveT %adeﬂrﬁ)se‘eﬂh ¥ind ¥ahd! Offer nap-
should take a look at this Sarakopitakia recipe, which p?@sl

ind.

sweet, sweet honey with the strongest cheese you can

t Wait , Thereds More
Sarakopitakia: Greek Phyllo, Cheese, and Honey SpiraE N !

This recipe is just a starting point: you can take it many
other places, depending on your tastes. You can try using a
1 Ib. box of phyllo dough (contains 20 sheets) different cheese, like Queso Fresco, and sprinkling on some

ci§namon. You can add (or substitute) ground pistachios or

11b. of crumbled feta cheese (or any strong, salty cheespe cans, and make it more like Baklava. You can toss in a bit

1 Ib. (or more) of honey of cayenne pepper, and get a saadgspicy thing going.
This is a good, basic honey recipe that opens a door to al-
most anywhere your personal taste will take you, and it only

Thaw your box of phyllo overnight in the fridge (or, if yoygkes about an hour to make 10 of them.
can, make your own). Next day, preheat your oven to 37

and open up the phyllo. The package will be folded in hé
unfold it until flat, preferably on waxed paper. Cover wit
another piece of waxed paper to keep it from drying out

Ingredients:

Olive oil cooking spray, or 1 cup of olive oil with a brush

F
gou start with a recipe where honey was always supposed
be, you can find yourself in some tasty places without
needing oodles of time and energy!
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Il 6m told that the queen has
February and will really be cranking out the eggs in March.
The overwintered bees will have to loosen their cluster to keep
the new brood warm. The new brood and loosen cluster
causes an increase in food requirements which is why hives
often starve in March. | 6ve
spring, but 1 6ve honestly ne
February to see how extensive the brood rearing is. Thinking
about it, I wonder what 106d
brood or 3 or 4 frames? Any volunteers out there want to really
di srupt their hives? No? |

What you can do inside the hive on any warm winter day when
the bees are flying, is to sneak a peek. | blow gently down
from the top bars. When | hear them buzzing, | close the hive.

Thatés it for internal wor k
want to know beside that they are alive?

I also do a heft check. Lift
really heavy, you are good t

feeding. | grant that this is an entirely unscientific procedure
and totally dependent on the vagaries of experience, but it is a
time-tested method that beekeepers have used for
generations. Al ways sneak
| augh too | oud, but | 6ve

a
fed

Once the weather has been warm for awhile, you can think
about a more thorough inspection. If you decide to do a
detailed inspection in March, make sure you have a goal and a
pl an. Il 6m not a big fan of d
Despite what you find, there
feeding. Spring weather is notoriously variable. In one of those
warm March periods, | may reverse and do a quick enough
inspection to determine general hive health.

Actually, this year | am not
expecting some packages in m
packages for replacement and to supplement and re-queen
overwintering hives. Thi s

tried the supplement i re-queen strategy so there are a lot of
kinks that | haven6t worked
year.

w

A couple days before the packages arrive | need to go into my
established hives and kill all the queens | can find. | hate
doing that, but the package should facilitate high queen

KSy George Meyer
THE BEE YARD:

sof thimgs wee @ll shoald He dojng i prepdration éontleevgrinlg. vi gor
You should consider cleaning up all your old equipment. Is
everything patched and painted? For those who have seen my

operation, they wil!/l be amazed t
painted. 0 Bee George quality eq
speeatiny pant aadbanged apf supbrs. | leeeveshatevery ®p, i N e @
vbettom, wuper, tarel dranmte will surelyplasoapother year. The fivse i n

things to go on my supers are the corners from constant hive
ftoolpdying. TWis is folidwed eventualy by vadoasugvdlsefrdat.n ¢ h e s

A couple of my supers are |itera
dchedym ®otne df you mak hagemther thoughts in this area. You

might like to see gleaning white boxes looking like you just

built them yesterday.

I do try to cull the worst of my drawn comb every year. Given
i Bee Grgrge gqualityrequipment, | onlyltdl wvhee llhave d o
absolutely no other choice. There are frames that are utterly
b@ttﬁered ﬁde broken. ;Most of th s%l ignoye and continue to_ . d
use’! Era it?{a?ha\fe Eufteled eaﬁfgw xFn th daf ge are €.
Ojustga%SS. ohind I taf o tHerg. oIIIer¥bo nd fl%rﬂe are St art
another | oss. I n Maryl and, d
but our bees do know how to store pollen. That is the
pbgs‘jjlnﬁss Ibregll[y (s)hPu(Iad ge};[ igt%, co}legtiggdppllenD onbt
Thdreehastbgen soine dés@ission oh theseenail list and in the
magazines that our drawn comb contains residue from mite
treat ment s. I believe it,

of action. Now what do they think we are going to do? Start

each ﬁear withés\?]cka es on foundation? Do thegzx erts rﬁally
do€ N

Ovdarﬂ et{'\Hr aw glleof 8r5 comB? |
difrérdh&in sdRi &bl ty wh8n'a hifedsbn oW dralvfi é’o%tﬂ d

used drawn comb or really old drawn comb. Some people
wanted to know if itdéds ok to use
Look, you need to make sure that
Fgubroaddout othker thaw that, bweouldwige itdfwaou arg afraid c e . |
jodf tnpi tlea tter eMpatrngehn.t riesslild uues eb utihled u
your hands. To be fair to those experts and scientists, they

inelv eornsyayb et htahte Wsee csohnodu |ydenadrt tuhsaet
acknowl edging that they really

Oslﬂ)éaking Bf 'é)gperté atnd rﬁ\élaaEirl\(e?, goespe{/e?yéné Nave' H !

subscription to American Bee Journal and Bee Culture? There
are other good magazines but these two are the minimum.
Order today. (http://www.dadant.com/journal/ and http://
www.beeculture.com/) Seriously, order them today and read

you

we

but a

d
E

acceptance. After killing thhkemold queen, 161 e ir

Cﬁyer Iandtto%wnhadtoublefz':/r\]nndow scrfeer:hstapleg arounﬂta On the forder toda 2 “ ha

shim. lpuda elepllcl)n |0p0 the screen ord (fatpac agel.( €' assume that everyone has ordered i

?CAO?pF ays, I will re easet he queen ana arter atwee or so Itheir packag S ay nucs alrefaqey. If 4 o

I9 remo;/_e e_sglpara Or.lt yBupVé{r?orn eﬁigb@eéiﬁtm W ar e
om expecting st mi ar resu Smake any honey (weather permitting!) }

For those of us that believe in never hesitating to put then you need to do this today. Spring :

something off wuntil the | ast ineomingt e é TBgéGebqu%I unct

"Bee Man" to be performed in July

Marc Hoffman's onman play about LL Langstroth, "Bee Man," has been accepted for performance af the 3r

annual Capital Fringe Festival. The festival runs from July 10 to July 27 at various places in the Waghingtot

metropolitan area. Venues and times have not been decided yet. Stay tuned for details.
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Foundationless frames are just what the name implies; able to use a mechanical extractor. Another form of guide
frames with no foundation. Some people may think thisigssputting a drawn frame or two in center of the hive.

nut s, and candt wor k, but | assure you that it wor ks
works beautifully. It is really nothing new: In the original

Langstroth plans, the top bar of the frame was cut into a V

shape. The bees started their comb from the point of the V,

and built their comb down from there.

There are several reasons to go foundationless. One very

big one is cost. Foundation isndt cheap when you co
50 or so sheets for a typical hive. Another strong reason is

the time and labor savings. For me, the biggest reason is to

follow a more organic way of beekeeping, and try and

eliminate introduction of chemicals to my hive.

Bees benefit from a guide to start their comb building, such

as the pointy top bar that Langstroth used. Since |

purchased regular frames and didndét have the equi pme
skills to modify the top bar of my frame, | chose another Fully drawn out foundationless frame.

guide. | purchased a big box of Popsicle sticks from a
crafts store, and glued them into the slot in the top bar.
photographs that follow chronicle the progression of a
foundationless frame.

-Ea%ndationless beekeeping is an offshoot of small cell
organic beekeeping. It seems that modern bees are bred
to be larger than their natural size. The thought was that
larger bees produce more honey and were heartier than
small er bees. What weoOore d
|l i ke the | arger cells and |
the reason why some beekeepers keep a frame of drone
cell (larger) and dispose of them regularly. The Varroa
tend to be attracted not only to the drone larvae but to the
larger cells. If the Varroa concentrate there and can be
removed, you can get rid of a large fraction of the

parasites by removing and destroying the drone frames.

When you go foundationless, the_bees tend to build smaller,
| didnot glue any in the [HUYSZedgely, These geflsyipld smpllgrianvag apd the
putting a small piece on the bottom corners of my next . . .
The bottom attachment seems secure, although not qui Il cell comb (or foundationless that winds up being small

secure as the top connect‘f tfnd to hayefeyyer \iayrpa, quen yith oyt medicafion. , o

[
a

l'tés not good to mix small c
comb. It confuses the bees, and they will produce sloppy
c omb. For this reason, itds

with regular foundation into a foundationless hive. In fact,
sometimes putting a thriving hive straight into small cell can

throw them off a bit. Ther e
to smaller comb, but | wonodt
way is to start your hive off with a package right into small

cell.

As usual, the net is full of all kinds of information. Here are
two good links for organic beekeeping that will have info
on foundationless frames:

Bees drawing comb on foundationless frame B u s h & $ittphvewsy dushfarms.com/bees.hamd
using Popsicle sticks as a guide.

The Organic Beekeeping Mailing List:
http://pets.groups.yahoo.com/group/Organicbeekeepers/



http://www.bushfarms.com/bees.htm

