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Essex County Beeline

The Newsletter of the Essex County Beekeepers’ Association,

an Internationally Acclaimed Award-Winning Organization

Keeping Bees Since 1923

January Meeting
Saturday Jan 9th, 2010
Ham & Bean dinner

Bee Building
Meeting 7pm

Dinner at 6pm

Club Business

President’s Message
Dave Meldrum

January President’s Message
Dave Meldrum

I have been doing some work with
wax this week and | have got to say
this is the one area | really need
instruction. As they say, you learn
by your mistakes and | am learning a
lot. | tried Youtube to get some idea

of how other people process wax and
was disappointed. There is a need
for some very basic instructional
material. What I have observed is
that how you process wax depends
on the amount you have. Since the
big guys (over ten hives) already
know what to do, instructions for the
beginner little guy would be very
useful. Here are a few things |
learned, but believe me | am no
authority on the subject.

You need to have an idea of how
much wax you are going to get. |
estimate you get about ¥2 - 1 Ib per
hive that produces a harvest. If you
go over five pounds of wax, the
process and methods change. For
example, if you have a lot of wax
you can ladle off the top of the hot
melted wax to clean the wax, vs.
filtering it through cloth or strainer

For small batches you will need to
plan on melting the wax three times,
probably on three different days.

1. First melt is with the raw
capping containing honey and
water. | found adding a little
water helps clean the cappings. |
found a cheap electric multi-
cooker/steamer with a thermostat
works great. Set the thermostat
below the boiling point of water
(212F), and heat until all the wax
has melted. Let it cool down
and the water/honey will
separate with the wax
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on top and the liquid on the bottom.

2. When you remove the wax there will be yucky slum gum
on the bottom of the wax. You can scrape off the bigger
lumps, but you won’t get rid of all the slum gum. Try to
do this within a month of the harvest because the cappings
will ferment and lose that nice honey smell.

3. Second melt is to clean or filter the wax. | have
really made a mess out of this step the first few times |
tried it. Melt the wax from step 1. You can use a double
boiler, or if your first melt pot is not extremely dirty, you
can use it again, but this time there should be no water in
the wax or kettle. I then put a piece of tee shirt material
over an aluminum disposable meat loaf pan. The trick is
to use clothes pins around the edge so that the fabric is
suspended flat across the pan, but the surface is lower
than the edge of the pan by about 3/4 of an inch. The idea
is that you can pour the wax into the pan without the
fabric dropping down into the filtered wax, but the fabric
is also low enough that the wax does not run over the
edge. Pour the wax slowly so that it goes through the
fabric but does not run over the side. Do this on a cookie
sheet, because spills are likely when you are a novice. |
got this technique from Jan Brink.

4, Now you are ready to pour the wax into molds. Most
of the molds give you instructions on this step, so | am
going to be brief. | give the mold a very brief shot of
mold release spray. A good question is what you use to
pour the wax with. You can buy a metal wax pouring
pitchers, but they are pretty big and expensive. What
works for me is to use a 1pt glass Pyrex measuring cup
that every kitchen has. Get one that has a handle that is
open on the bottom. Get a pan of water boiling, and then
put the measuring cup in the pan with the handle hanging
over the side. This works well because the glass
measuring cup is heavy enough to sink in the boiling
water. Oh, put small chinks of the wax from your
filtering step into the Pyrex cup, and wait for it to melt.
You will need a pot holder to pick up the pouring pitcher.
Slowly pour the molten wax until the mold is full, and
then come back a few minutes later and top off the mold.
The first pour will contract in size and you need a second
pour to top off the mold because the wax shrinks when it
cools.

The January meeting is our Ham & Bean dinner which is
always a great meeting. We will be installing the new BOD
officers as the New Business for the meeting. Since this is my
last Presidents message, let me say it has been great this last
two years. You are a good group of people who put a lot of
time and effort into the club. It is so nice to see a group of
people who are enthusiastic, keep in touch with one another
and participate in the association events. | want to thank
everyone for all the help and cooperation | received.

May your bees be healthy!

After a delicious potluck dinner enjoyed by all members, the
meeting began.

December Minutes

Motion was made to accept the minutes as published in
the newsletter. The motion passed.

Old Busness

Treasurers report Diane Sellars
Diane read the report and a motion, to approve the
report as read, passed.

Building committee Tom Beaton

The committee met on 2™ December. They are trying to
figure out what to do with the building. The committee
came up with a 3 or 4 year plan to do everything
required, took the list to Jamie and he approved it in
general. One plan is to get rid of all the little fridges and
replace them with one big fridge. The Topsfield Fair
Association will buy a new one for us. We had
previously allocated $1500 and they will match it.

There will be another meeting on January 6™ so if
anyone interested, they are welcome to join. There are
plans for ceiling lights, panels in front, front door and
screen door to be fixed, so line up for the sign-up sheet!
Diane made out a check for Yankee Lumber, where we
are locked in on lower prices.

Marty suggested that we put in another door at the

opposite end, so that peopl e

they can come in at one door, go out at another, but
Jane pointed out that people might not buy their honey
if they went out another door.  Also, we utilize that
corner for exhibits, so not such a good idea. The whole
area must also be wheelchair accessible etc.



Fair committee Kathy Sample
After Christmas, 28", 29" December, Tuesday,
workshop for 6.30.

Bee school
There was nothing to report, the meeting was scheduled
for the following week .

Library committee
Planning a book-covering tea in January, which will be
in the newsletter.

This will also be put on the web calendar.

Membership renewals
Linda reminded people to renew their membership, and
to check off some of the boxes on the forms!

Dave reminded everyone that another name is needed
on the cleanup crew for January. Please sign up.

Budget

This was discussed at the last meeting, and opened to
the house again for discussion. A motion to approve the
budget for next year was passed.

Beekeeper of the year

There is a nomination for Alan Wilkins, which will be
sent on to MassBee. Cther counties may be nominating
people. ECBA has wona number of times, e.g. Stan
&ﬂ]ple and Peter Delaney.
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Alan at worknsaving bees

Next meeting
This is our Ham and Bean dinner, which is always
interesting and delicious.

Motion to adjourn, seconded, passed.7.45

Fair Committee

Great opportunity to get involved with
the fair, no experience necessary !

Fair committee meeting January 12,
7:00pm at the bee building.
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An interesting article about an old species

New life for the ancient black
honeybee

UK hive population slumps 30 per cent in a single
winter

By Martin Hickman, Consumer Affairs
Correspondent

Monday, 18 May 2009
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The hardy black bee, whose honey once graced the
tables of medieval monarchs, is being revived as
numbers of imported crossbreeds are cut drastically

For decades, Britain's native black bee has been an
outcast. The Victorians threw Apis mellifera
mellifera out of hives in favour of more industrious
foreign species. Modern beekeepers brand it lazy
and aggressive.

Now, the nation's original honeybee is coming in
from the cold. Scientists believe the insect that
made honey for the tables of medieval kings could
reverse the collapse of bee numbers that has
imperilled the annual pollination of crops worth
£165m.

The Bee Improvement and Bee Breeders'
Association (Bibba) believes the black honeybee,
which has a thicker coat, could be hardy enough to
survive the 21st century. Its researchers hope to
map wild populations across the British Isles with a
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view to reintroducing it to commercial hives, which
produce 5,000 tonnes of honey a year. People are
asked to take pictures of it whenever they see it.

Bee populations slumped by 30 per cent in a single
winter, 2007-08, the British Beekeepers Association
(Bbka) says. The decline is unexplained but the
potential causes are pesticides, disease, mites and
milder winters that encourage them to forage too
soon. The Department for the Environment, Food
and Rural Affairs is spending £4.3m on research
into the decline. Bibba believes the distinctively-
striped black bee could be the answer. The black
bee was used for centuries as the honey-producing
bee but was replaced by more productive bees from
Italy and eastern Europe in the 19th century.

The Co-op Group, whose food stores sell apples,
field beans and other crops pollinated by bees, is
putting £10,000 into the project as part of its 10-
point Plan Bee. "Native black honeybees are
considered by some beekeepers to be more
aggressive and poorer at producing honey than
foreign strains,” the Co-op said. "But over tens of
thousands of years, the native black honeybee has
evolved thick black hair and a larger body to help
keep it warm in a cooler climate, and a shorter
breeding season to reflect the UK summer. With
careful selection, they are good-tempered and good
honey-producers."

Newsletter Deadline

The deadline for getting information into the next
newsletter will be January 23rd 2010. Please
make submissions to Anne Bouwer by email at:

anne.bouwer@gmail.com

Calendar
Januay 9" 2010 Ham & BeansBee Building

February 132010 Spaghetti DinneBee Building

Beautiful decorations at the Christmas party
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Library News:

The weather outs ide is frightful. The snow storm should be arriving soon. So, | am inside
searching the web for new and interesting bee books. | came across the web site for the
PHILLIPS BEEKEEPING COLLECTION which is located at the Mann Library at Cornell
University. It is an amazing site. | would love to visit the library and smell all those bee
books in person.

The Phillips Beekeeping Collection , a testament to the hard work and vision of one man,
the dedication of hundreds of beekeepers and the labor of millions of b ees. In 1925,
Everett Franklin Phillips, the recently hired professor of apiculture at Cornell, began to act

on his desire to create a great central collection of beekeeping literature, an "accessible
storehouse of our knowledge of bees and beekeeping." Af ter donating his own collection,
he initiated an ingenious method of fundraising: he asked beekeepers to set aside one hive
and dedicate to the library the earnings from that hive's honey. When the amount reached
$50, the beekeeper's obligation would have been met.

Little more than seventy - five years after Phillips's dream took flight, the collection that
bears his name is the largest and most valuable library on bees and beekeeping in the

world. Its books and serials range from the earliest printed book on bees in English to
recent 900 - page taxonomy of bees of the world. It also contains the libraries of such

eminent apiculturists as Langstroth, Quinby, and Dr. C. C. Miller. In addition to this wealth

of books, the collection houses complete runs of beekeep ing journals from around the
world and treasured artifacts of apiculture history such as the hand - written journals of L.
L. Langstroth and Moses Quinby.

@ L. L. LancsTRoTH'S JOURNAL
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More Rare Beekeeping Works Now Online:

Cornell University's Albert R. Mann Library is delighted to announce the additio n of the first twenty volumes of
The American Bee Journal, a key American beekeeping publication, to its Hive and the Honeybee online library
of historical beekeeping materials.

U.S. beekeepers will be familiar with The American Bee Journal, an early Engli sh- language journal devoted to

the beekeeping field that featured contributions by L.L. Langstroth, Moses Quinby, A.l. Root and other major

figures of 19th century American apiculture. Still being published today, the ABJ exists as a monument to the

long history of American beekeeping and the ingenuity of its practitioners.
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for harvesting honey to tips on the use of wild onions and other herbs as honey pla nts, these early volumes

present a treasure trove of often beautifully illustrated details on the theory and practice of 19th century

American beekeeping.

Online access to the ABJ is the result of a multi - year initiative supported by beekeepers from across the United
States. Contributions sent in from beekeeping associations from California to Maine made the digitization of

scanning of an additional twen ty volumes, which is now available online.

For more info : Mann Library, Cornell University, Ithaca, NY 14853
Phone: 607 - 255- 5406 Fax: 607 - 255- 0318 Email: mann_ref@cornell.edu
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TIME TO RENEW YOUR MEMBERSHIP!

Dues for 2010 are due by December 31%. Please renew now to continue your membership and stay on our mailing
list. You must renew before the March meeting in order to be eligible to sell product at the Fair.

All renewals received by the December 12™ member meeting will be entered in a drawing for a free year’s dues.
Thank you.

Essex County Beekeepers’ Association, Inc.

2010 Membership Renewal Form

(Please print)

Last name: First Name(s):
Spouse/Partner name if different from above:
Children:
Address: City/Town:
State: Zip+4 digit: Phone #:
E-mail address: PLEASE PRINT CLEARLY.
Receive Newsletter by: Email Regular mail
Check only one: Single: Family: Junior: Senior:
($12) ($15) ($1) (Gratis)*

*Age 65 or over and have paid dues for five years.

__Please add my name to a list available to the public of persons available to offer educational resources,
talk at schools, meetings, etc.

___Please add my name to a list available to the public of persons available to assist with swarms.

included $3.50 for each nametag ordered. assistance in the following area(s):

Please print the name(s) as you would like it )

to appear on the nametag. __Bee School ___Meeting set up and/or

clean up
___Annual Banquet ___Co-ordinate dinner
___Honey Ambassador ___Host summer meeting
Program

__Topsfield Fair __ Library

MAIL TO: Membership Secretary, )
Essex County Beekeepers’ Assn, Inc., __Web site __Newsletter

P.O. Box 10, Topsfield, MA 01983-0010 ] ]
___Scholarship ___Photo/Video

Thank you.
___ Other




