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November Meeting
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2009
PIE & CIDER 6pm!

S
Bee Building
Meeting 7pm

See pg 4 for details

Club Business

President’s Message
Dave Meldrum

The Fair is over and it was a huge

success. The people coming
through are always very

interested and excited about the
bees. | see families that linger for
at least an hour in the bee
building and many say that it is
their favorite exhibit at the fair.
We broke a record for the number
of people signing up for interest
in the bee school. We sold out of
honey, we ran out of honey sticks
and the candle rolling did very
well. Ijust can’t say enough
about all the effort you members
put into the fair, especially the
Fair Committee. And then there
is Chris Delaney. What a great
job Chris! I don’t know where
you get all that stamina. And the
best news is that it is just a lot of
fun and everyone has a good time
and is in a good mood. Thank
you ECBA!

We had a good ECBA turnout at
the Fall Mass Bee meeting in
Leicester, Ma. This meeting was
hosted by the Worcester County
Bee Assoc. and had Dr. Marla
Spivak as the main speaker. She
did a great job talking about new
studies of Propolis and measuring
Varroa mites in your hive. As for
counting mites, she favors sugar
rolls, but had a few nuances of the
procedures. You have to be
careful how you collect the bees
(from a brood frame), and always
let the bees sit in the sugar for at
least one minute before dumping
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the sugar out to count the mites. She feels it is more
reliable than sticky board counts. One other thing:
Mass Bee has a honey and wax show, and our own
Diane Sellars won best of show for one of her pieces of
wax. Chris Delaney won it last year so we are keeping
the trophy close by.

A few things to think about:
e Mass Bee will be running the irradiation project
again this March.
e We need to nominate a beekeeper of the year.
o We need volunteers to help out with bee school.

The November meeting is Pie contest night and we will
have a guest speaker Susan Chien, who will tell us about
diagnosing some Bee diseases. Susan has spoken at
several of the county meetings and hails from Rhode
Island.

I use Thanksgiving as my date to wrap beehives, and it is
the last activity of the year. Both the queen and I get a
few months off from beekeeping.

Bee with varroa mite

SEPTEMBER MINUTES

The meeting began at 2.30pm. Dave Meldrum asked
how everyone was doing with honey this year. Most
answer that there is some honey but that production is
lower than normal.

A motion to approve minutes from last meeting was
passed.

Treasurer’s Report: Diane Sellars presented numbers for
opening balance, expenses, and ending balance.

There was a motion to accept the Treasurer’s report,
subject to audit & the payment of bills. This was
approved.

Committee Reports:
Building Committee- None

Bee School Committee
We need six people for the Appointment Committee.
See Stan Sample or Brian Glass.

Fair Committee- (Kathy Sample, Chris Delaney)

- Still need volunteers to man building. Contact Lauren
Lesinski 978.432.1300. If working more than four days,
can get a badge from admin. Need a sheet from Chris
Delaney first. Last year’s badges are no good this year.
Parking for volunteers is in the ‘D’ Lot, which is behind
the fairgrounds on Rte 97. Volunteers don’t need to be
ECBA members...so bring friends!

Dates: Sept 19th = wax take-in, 9am-12pm. Sept 20th
= honey take-in 9am-12pm. Sept 25-26-27 = exhibits
take-in. Sunday is judging.

Fair starts Friday Oct 2nd 4pm.

- Need volunteer to take Honey Princess on a rec day
away from fair, to Boston, Salem, etc. on Wed Oct 4th.
Volunteers needed for small jobs on days just before
fair opens: Sept 30th, Oct 1st, Oct 2nd. Stop by the
bee building anytime during the day.

If you are bringing in honey for selling, you must stay
for the mixing of the jars. Mixing starts at 12:30pm.
Bring in your honey early, not in last hour.

Fair Float (Pete Delaney)

- Show up! Fair Parade Sat Oct 3rd. Meet at 8:30am
Topsfield Common. Bring your bee suit and smoker -
have it lighted for the actual parade. Hand out candy to
the kids.

- Also parades inside the fairgrounds Tues Oct 6th &
Thurs Oct 8th at 5pm. If you are working the 6pm shift
that day, consider coming in early. Meet at Livestock
Gate. (You'll have to enter via a regular gate & then
walk to the livestock gate. The livestock gate is not an
entrance gate.)

- Pete Delaney looking for people to help building the
float. Meet at his house Sunday Sept 20th at noon. 63
Middleton Rd Boxford MA 01921

Old Business - None

New Business:

Nominating Committee (Eric Josephsen)
- Thanks to the committee members for their work, and
to the people nominated for their willingness to serve.



Motion to accept the Nominating Committee report and
the following list of people to be placed in nomination for
club offices as follows:

President: Phil Watson
Vice Pres: Jane Wild
Membership Sect. Rich Girard

B of D: Dan Phillips

B of D: Frank Cordima
Scholarship: Vin Lesinski
Bee School: Bill Bleem

The motion passed.

President Meldrum asked for any nominations from the
floor. None were offered.

A motion passed to close nominations.

Dave Meldrum asked for two volunteers for Ballot
Committee. Kathy Sample and Chris Delaney
volunteered and were chosen. List of names to be
published in the minutes and election will be at the
November 14, 2009 meeting.

Door prize: Garden Hive Top, won by Marty Jessel

Motion to sell leftover bee school books for
cost+postage. Motion passed.

Motion to adjourn. Passes on voice vote.

Library News:

New to the library:

Bee Propolis-Natural Healing from the Hive by James
Fearnley.

The author, James Fearnley is an internationally recognized
expert on propolis. This book is the definitive book on
propolis; what it is, how it is used to treat illnesses, its folk
history, products made with it, how it works, guide to making
medicines, treating animals with it, and uses for treatment of
diseases in humans and animals.

Honey-Nature’s Wonder Ingredient: 100 Amazing Uses
From Traditional Cures To Food and Beauty With Tips,
Hints and 40 Tempting Recipes by Jenni Fleetwood and
photos by Michelle Garrett.
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This large coffee table sized book is packed with beautiful
pictures and informative information on honey and its uses for
health and healing. It has chapters on natural beauty with
honey and beeswax, honey and beeswax in the house in
garden and finally, honey in the kitchen. Both new beekeepers
and experienced beekeepers will enjoy this book. This book
would make a great holiday gift for your favorite beepers. |
love this book!

Something sweet made with honey from
Eating Well magazine March/April 2009

Almond & Honey-Butter Cookies From
EatingWell: March/April 2009

This thumbprint cookie uses honey as the only sweetener
and tender ground almonds to replace much of the butter
found in similar cookies. Just a touch of butter mixed
with honey in the filling gives it a rich flavor without too
much saturated fat.

About 3 1/2 dozen cookies
Active Time: 40 minutes

Total Time: 2 1/2 hours

Ingredients

e 1 cup whole almonds, toasted (see Tip)

e 1 1/4 cups whole-wheat pastry flour, (see Note)
e 1 cup all-purpose flour

e 1 teaspoon baking powder

e 1/2 teaspoon salt

e 2/3 cup plus 1/4 cup honey, divided

e 1/3 cup canola oil

e 4 tablespoons unsalted butter, at room temperature,
divided

o 1large egg

e 1 teaspoon vanilla extract


http://www.eatingwell.com/category/publication/magazine/march/april_2009
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3 tablespoons toasted sliced almonds, (see Tip) for
garnish

Preparation

1.

Process whole almonds in a food processor or
blender until finely ground (you will have about 1 1/4
cups ground). Transfer to a large bowl and add
whole-wheat flour, all-purpose flour, baking powder
and salt; stir until just combined. Beat 2/3 cup honey,
oil and 3 tablespoons butter in a mixing bowl with an
electric mixer on medium speed until well combined.
Add egg and vanilla and beat until blended. Add the
wet ingredients to the dry ingredients; stir to
combine. Refrigerate the dough for 1 hour.

Preheat oven to 350°F. Coat 2 baking sheets with
cooking spray or line with parchment paper or
nonstick baking mats.

Roll tablespoons of dough into 1-inch balls and place
on the prepared baking sheets about 2 inches apart.
Press the tip of your index finger in the center of each
cookie to make an indentation. Bake the cookies, in
batches, until set and barely golden on the bottom, 13
to 15 minutes. Transfer to a wire rack; let cool for 30
minutes.

Combine the remaining 1/4 cup honey and 1
tablespoon butter in a small bowl until creamy. Use
about 1/4 teaspoon to fill each cookie and top with 2
sliced almonds, if desired.

Tips & Notes

Make Ahead Tip: Store in a single layer in an
airtight container for up to 2 days.

Tip: To toast whole almonds, spread on a baking
sheet and bake at 350°F, stirring once, until fragrant,
7 to 9 minutes. To toast sliced almonds, cook in a
small dry skillet over medium-low heat, stirring
constantly, until fragrant and lightly browned, 2 to 4
minutes.

Ingredient note: Look for whole-wheat pastry flour
in the natural-foods section of large supermarkets and
natural-foods stores.
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