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Think small!
Think Honeybees; A honeybee only
lives until the ripe old age of 36-42
days. Yet the honey they make lasts
forever. It’s the only food that never
spoils. The bees spend their short
lives making valuable resources
that can improve our life and health.

People spend many hours searching
for the latest pharmaceuticals and
chemicals for every problem they
have. We don’t need to spend time
trying to improve on the honeybee.
Instead, BEEpothecary spends time
making great personal care products

using bee hive treasures. Propolis is
the secret to our brand’s success. It’s
effectiveness is backed by over 75
years of research around the world.
Discover what the power of the
honeybee can do for you!
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Featured Comment
“I knew a beekeeper with 70
years of experience. He used
an old slow cooker to melt
his wax. He set it low and
just let it do it’s work. When
it all melted, he would just
turn the slow cooker off and
let it cool on its own. As it
cooled, it would contract and
draw away from the sides of
the pot and would just fall
out. He said that most of the
trash and such would float
after it melted and he would
skim it off.”
— Jerry A. Cartwright on “How to
Clean, Melt, and Store Beeswax” via
keepingbackyardbees.com

28% of GRIT

Whether you’re a beekeeping beginner or a
seasoned veteran, Keeping Backyard Bees
is a website dedicated entirely to the keeping of these favorite pollinators. From crafts
and recipes to DIY articles, read all things
bee-related at www.keepingbackyardbees.
com. You’ll find inspiring articles from new
and veteran beekeepers on caring for your
bees and hives.

Are you a beekeeper? Do you have some
great shots of your beehives in full swing?
We would love to see some images of your
hive set-up and your industrious bees.
Send us your photos and a few details
about your beekeeping experiences. Send
them to ahannen@ogdenpubs.com, and it
may be featured on our social media platforms or in a future issue of the magazine.

90% grow plants 61% consume local honey to

readers keep bees to attract bees
4

Send Us Your Photos

help alleviate allergy symptoms
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We invite beekeepers, country living folks,
do-it-yourselfers, and country cooks to join
the GRIT online community and become a
GRIT blogger. We’d like you to write about
your experiences and know-how, and share
it with other aspiring beekeepers and
homesteaders. Send an email to the blog
coordinator at asarkesian@grit.com for more
details and to get started.
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GRIT Magazine

on the Web

From “Catch and Keep Wild Bees”
by Dr. Leo Sharashkin
“Just a couple of pounds of packaged bees will
cost you upward of $100 plus shipping, and it’s
often recommended that you medicate them to
get them through their first winter. Yes, they may
produce honey, but they’re completely dependent
on you and their genetics aren’t necessarily a
good match for your local weather and conditions.
Most of the bees sold in the United States
are southern strains, poorly adapted to cooler
climates throughout much of the country. Besides
that, bees you purchase this way come from a
very shallow genetic pool that was selected for
traits that are desirable to beekeepers (honey
production, gentle disposition, etc.), but which may
be detrimental to their survival.”
Read more about bee swarms at,
www.grit.com/wild.
Keeping Backyard Bees: Does anyone
else use essential oils in their beeyard?
Paul Devlin: I always add a few drops
of thyme oil to my sugar syrup for the
autumn feeding.
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Lisa Hurley: How long have you been
doing that, Paul? I’m considering trying
this. I’m a new beekeeper, first colony
a couple of months ago, they seem to
be doing very well and I’m keen to get
them through the winter. I’ve heard so
many were lost this year.
Paul Devlin: Hi Lisa, I’m over in Ireland
and because of our climate I tend to do
it each year. We treat for varroa using
Apiguard each year and I just do it as
a precautionary measure to ensure
they all get covered as sometimes I
didn’t get around to doing full Apiguard
treatment and this way it’s sure and
have been doing so for about four years
now with no ill affects.
Find us at www.facebook.com/gritmagazine

Reader Blogs

GRIT is proud to offer blogs written by our readers from across North America. If you would
like to become a GRIT blogger, email asarkesian@grit.com for more details.

6 Ways Everyone Can Help the Bees
by Melissa Caughey
“By removing natural fields and weeds and replacing them with lush,
green, weed-free lawns, we have removed vast amounts of land where
honeybees thrived. If possible, allow the meadows to return. Clover
is one of the honeybee’s favorite flowers and it readily grows in the
healthiest of lawns. Why not consider letting your lawn grow paches of
clover and let it bloom? Dandelions are also a springtime favorite of
theirs too. Dandelions tell them that warmer weather is arriving. Often
the dandelions are the first blooms upon which they feed after a long
winter contained in their hives.”—from Tilly’s Nest blog

The Beginning Beekeeper: How Many Hives
Should I Start With?
by Liz Fulghum
“Each hive has its own rhythm and pace, its own personality and
particularities. When you have more than one hive, you have instant context. It’s much easier to spot what’s normal or not and
to identify when a colony is thriving or struggling when you have
something to compare it to that’s in the same environment.
When a hive does struggle (and it will, I promise you), like when
you have lost a queen, have spotty brood production, or slow growth, having a second hive can mean the
difference between losing your colony and saving it. You can take a few frames of brood from your strong
hive to bolster a weak one or help a hive that has lost a queen.”—from Tales from an Urban Garden blog

Don’t forget to visit us on our social media platforms!
facebook.com/gritmagazine; twitter.com/gritmagazine; pinterest.com/gritmagazine; instagram @grit1882

Of GRIT Readers Surveyed Who Keep Bees
• 17% keep bees

in a suburban or
inner city setting

• 44% keep three or
more hives

• 81% harvest honey • 44% belong to a
from their hives

local beekeeper
association

• 7% are allergic to
bee stings

• 72% have

Langstroth hives

• 38% wear a full

suit when tending
their hives

Grit.com

Become a GRIT blogger. Email asarkesian@grit.com for details.
www.Grit.com
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Catching a Swarm
Want to get started with beekeeping, but you
don’t want to spend a lot of money? Rather
than purchasing a colony, you can catch a wild
swarm. Take necessary precautions and wear
proper clothing when you head out to follow
that bee. Watch how it’s done at www.grit.com/
bee-catching.

Inspecting Hives
If you are new to beekeeping, it’s not always easy
to gauge when to check the hive and when to let
it be. One such occasion when you should be
checking in on your colony is during the summer
“dearth.” During this period, food for bees can be
scarce. Watch a summer dearth hive inspection at
www.grit.com/inspecting-hives for expert advice.

Tips for Feeding Bees
Bees are wild insects that forage on their own,
but there are times when they could use a bit
of help. Why should you feed your bees? And
how should you do it? Gene René of Keeping
BackyardBees.com talks about feeding bees.
Watch the video at www.grit.com/feeding-bees
for advice on caring for your bees.

Crush and Strain Honey Harvest
Watch an experienced beekeeper take a frame of
honeycomb from hive to bottled honey. With the
help of these step-by-step instructions and a few
household items, you’ll have honey ready to enjoy
in your favorite dishes without the expense of a
honey extractor. Your bees can even take care of
the cleanup. Take a closer look at www.grit.com/
honey-harvest.

Making Beeswax Candles
Don’t know what to do with the beeswax left after
a honey harvest? Watch our friends at MOTHER
EARTH NEWS transform beeswax into candles perfect for brightening any room in your home. Learn
more about candle making and where to find
everything you’ll need to get started, including
essential oils, at www.grit.com/beeswax-candle.
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YOUR BACKYARD Bees

Share your visual perspective with Grit’s online community on Grit.com, Facebook
(www.Facebook.com/GritMagazine), Twitter (@GritMagazine), and Instagram (@
GritMag). We chose several images you see here from those platforms. Post your
best shots, and we just might select your photos for a future issue. Email your
high-resolution images (300 dpi or higher) along with your contact information
(phone number and mailing address) to ahannen@ogdenpubs.com For more
photos from readers, visit us at www.Grit.com.
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Page 8, clockwise from top right: Eric Jewett found this pollinator
basking in the sun; Marcia Good snapped this photo while admiring her
daisies; a pollinator pauses while Patrick Rainville gets a photo of the
bee’s good side; a bee warns Kelly McCauley to steer clear until it’s
had its fill from the flower; Andrew Weidman displays his collection
of a top bar hive (left) and Langstroths (right). Page 9, clockwise
from above: Megan Schlekeway found these two pollinators pleasantly
sharing a flower; Charlotte Pletcher got up close and personal to
capture this stunning shot of a bee taking a break on one of her
coneflowers; a bee hangs out on a flower in Christi Richmond’s garden;
Ruth Curfman snapped this perfectly timed photo of a bee coming in
for landing.

www.Grit.com
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Growing a
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Bee-Friendly
Organic Garden
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Learn four ways to attract pollinators to your garden and help them flourish.
By Shawna Coronado

1. Grow a Bee Flower

ADOBE STOCK (2)/ZILKOVEC, CLAIRELIZ

n

Hardy perennial geraniums are flush
with flowers and pollinators all through
the early spring season. They rebloom
consistently and love shade and woodland sites, which makes them perfect for
supporting bees of all types. Hardy perennial geranium is not the tender pelargonium geranium we remember from our
grandmothers’ gardens. There are many
types of hardy geraniums: some are lowgrowing and make perfect groundcovers
for tight spaces; larger varieties can easily stretch to 4 feet tall and wide. While
most geraniums prefer sun to part sun,
a number of them will easily perform in
the shade. Choose the planting site based
upon the variety of geranium you have
chosen and its sun exposure preferences.
Although geraniums do not like
standing in water, they do like a
consistent medium moisture and a
humus-rich soil with lots of natural
items mixed in: Rotted manure, compost, and worm castings make perfect
soil amendments. This does not make
geraniums a likely candidate for hot
or arid areas in the garden. Plant them
directly into rich soil or containers
in spring after the last frost, or plant
them from seed in the fall or in the
spring if the geranium seed has been
cold treated.
Hardy geraniums make a surprising
sound when seeds explode from seed
pods in latent flower heads. Plants
throw seeds quite a distance after the
flowering has ended in early summer.
The geranium can be divided by
digging up the rhizomes and cutting
them between arising stems. A new
cluster of basal leaves and flowering
stems will crop up from the thick,
branched horizontal rhizomes. Water
them regularly upon initial transplanting. Once they are established, geraniums will survive dry conditions as
long as the soil is rich.

Prune back flower stems after the
first bloom to help tidy the plant and
encourage it to bloom again. Prune
more if the plant grows out of bounds
at any time. Hardy geraniums are
susceptible to relatively few pests or
diseases; however, if watered heavily
from the top of the plant in shadier
conditions, they can develop powdery
mildew and fungal problems. If that
happens to your geraniums, cut off the
infected leaves, but do not compost
them; be sure to throw the infected
leaves away.

2. Lead a Bee to Water
and Help It Drink

With bee populations down and so
much concern about colony collapse,
it is important for every gardener to
do his or her part to help the bees.
Planting native and flowering plants

is a start. Many insects get water from
their food, but bees need to drink an
ample quantity of pure water. And water can be hard for bees to access; many
sources such as ponds, lakes, and rivers
do not have a landing area for bees, and
they can drown in deeper water.
Building a bee station to help the
bees have regular access to water is as
simple as using a birdbath and a bee
preserver. Bee preservers are wonderful
glass balls with bumps on them that
float on top of a water source and allow bees to crawl to the water without
drowning. To attract bees, fill the bath
with water and add about 10 to 12
drops of lemongrass oil, an essential
oil that will draw bees to your garden
and can be found in many health food
stores. A bee’s sense of smell is powerful, and the lemongrass oil is similar
to a pheromone that honeybees use

www.Grit.com
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Mother Nature has designed herbs
to reproduce. This means that the act
of flowering and producing seeds is
each plant’s ultimate goal. All herbs
eventually bolt: The plant changes
from being mostly leaf-based to a plant
that has mostly flowers and stems.
Bolting typically raises the stem and
flower above the herbal base. You will
recognize a bolted plant because it will
be happily flowering. When this happens, the herb itself loses flavor, making it basically inedible, as it is putting
all its energy into creating seed.
In order to enjoy the fresh flavor of
your herbs a bit longer, you should
plant them tightly and keep them wellwatered. Cooling the roots with an insulating layer of mulch helps stave off
the heat. Still, once the weather turns
hot and dry, your herbs will bolt rapidly,
going from delicious to inedible sometimes in a matter of hours. So keeping

the plant cooler will assist in preserving
flavor by delaying the bolting.
When you can no longer keep your
herbs from bolting, let them bolt hard.
That is, let them fully develop their
flowers so bees and other pollinators
can enjoy the flowers’ nectar. In order
to continue enjoying flavorful herbs
all season long, install another row or
grouping of herbs. Succession planting can keep you in delicious scents
and flavors all season long, while also
enabling the pollinators to stay happy
and healthy.
The herbs pollinators prefer include basil, bee balm, betony, borage, catmint, chives, fennel, hyssop,
lavender, lemon balm, marjoram,
mint, oregano, sage, and rosemary.
Start your first crop of herbs in winter
from seed, plant the young plants in
the early spring, then succession-plant
seeds next to the first crop once it is in
ground. As the first crop starts to bolt,
the second crop will start with its first

GRIT’s Guide to Backyard Bees and Honey
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3. When Herbs Bolt, Let
Them Go
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to attract a swarm to a new home. If
you would prefer not to attract honeybees to your garden and just want
to provide an open source of water
for pollinators of all kinds, be sure to
regularly freshen water in birdbaths or
other water garden areas where a bee
preserver might float. Fresh water is
essential for bees.
If standing water and the possibility of increasing mosquito production
is a concern for your community, try
floating wine corks or chopped up
sticks on the top of a bucket or birdbath filled with water. Another idea is
to fill a birdbath with river stone, then
cover the river stone with just enough
water that little pockets of liquid can
be accessed by the bees. Clean the water regularly and watch both pollinating bees and wasps come in for a sip.
They will visit at all times during the
day, but make a concentrated effort
at drinking toward late afternoon and
early evening.

fresh leafy flavors. Invasive crops such
as mint and oregano can be contained
by planting them in containers.

ADOBE STOCK (2)/SUMIKOPHOTO, CLAIRELIZ
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4. Make a Home for Mason
Bees

Native bees in the United States have
had significant population losses, but
are holding out as a bit heartier than
honeybees. They have an independent, non-social nature, and they do
not make commercial honey. But you
should get to know mason bees. They
are gentle, nest-building native bees
that do not sting and are amazing pollinators. There are around 140 species of
mason bee that live in North America.
Typically, mason bees are active for
eight to 10 weeks in the spring, then go
dormant and hibernate for 10 months
until their next pollinating adventure.
If your garden does not have enough
pollen and nectar for mason bees,
they will move on. Planting a diverse,
blooming, 300-foot circle of spring-

flowering plants around a mason bee
house will help the bees survive and
stay in your garden. Native plants are
the best for native bees, according to
The Xerces Society. Mason bees will
emerge about the time the redbud trees
bloom in your region, with populations
at all-time highs during apple-blossom
season. One bee can pollinate more
than 1,500 blossoms per day, which
makes these bees vital in orchards.
Plant your gardens with no chemical fertilizers or pesticides to encourage the health of all bees, and grow
early flowering plants and shrubs such
as forsythia, crocus, primrose, snowdrops, Lenten rose, and pulmonaria
to feed them. To extend their season
by a few weeks and encourage the
bees to hang on a little longer, plant
sweet-scented roses, forget-me-nots,
cranesbill geranium, borage, comfrey,
sweetpea, penstemon, salvia, and allium. Also provide mud for your bees so
they can use it to build their homes—

purchase it online, or simply fill a tub
or trench with muddy soil for the bees.
Mason bee houses are easy to find.
They consist of a collection of long
empty tubes or reeds surrounded by
some sort of housing. The bees live
in the tubes. You can make your own
nesting boxes by drilling 20 or 30
holes in a non-treated block of wood.
Use a very sharp drill bit so there are
no splinters, and drill 5/16-inch holes,
6 inches deep in the block. Mount
your nesting house at least 3 feet above
the ground, tight to a fence, tree, or
building protected from rain, and
with full warm sun in the morning.
Remove the wooden block houses every two years and retire them in order
to protect the bees from possible disease problems.
Exc e r p t e d f ro m 1 0 1 Or g a n i c
G a rd e n i n g H a c k s , b y Sh a w n a
Coronado, with permission from Cool
Springs Press.
www.Grit.com
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Getting to
Know Your

BEES

The sweet truth about the life
and times of one of humankind’s most
important social insects.

lure of honey seems to have

to people of all backgrounds across
many cultures. The ancient Egyptians,
Greeks, Chinese, Israelites, and
Romans are all known to have tended
bees in locations as diverse as Africa,
Europe, and Asia. The ancient Maya
also kept a variety of stingless (albeit
less prolific) bees in Central America.
But the bees we know and use today
in North America are descendants of
Western honeybees, which were developed in Europe and carried across
the ocean by American colonists. Even
prior to the 1700s, established beehives were already in place across New
York, Connecticut, and Pennsylvania.
One problem that beekeepers faced
throughout all these times was that
there wasn’t a good way of harvesting
the honey. Harvesting could involve
the destruction of all or part of the
hive depending on the type of hive

14

used. Smoking the hives with sulfur
was also sometimes used to kill the entire colony of bees, which would leave
the physical hive intact but result in
the destruction of all the bees.
All of this changed in the mid1800s, when L.L. Langstroth of
Pennsylvania developed a new style
of beehive, which is still in use today.
The Langstroth hive is special because
it is made of individual components
that can be easily taken apart and examined without upsetting the bees
or destroying their work. The bees in
this kind of hive build their combs
and store their honey on a series of
movable frames, which can be easily
and nondestructively removed when
it’s time to harvest honey. (To build a
Langstroth hive, turn to Page 32.)
Today, beekeeping means different
things to different people. For some
it’s a business (of both honey collection and professional crop pollination

services), but for many others it’s a
hobby that can give a lifetime of pleasure. Throughout this article we hope
to share some knowledge that will help
you achieve that pleasure.

Members of the Hive

A beehive is made up of three distinct types of bees:
1. Workers
2. Drones
3. The Queen

Let’s take a look at each type:
Worker bees are female bees that

GRIT’s Guide to Backyard Bees and Honey
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Thealways been a strong incentive

F. JOHNSON/VOYAGEUR PRESS; ISTOCK/ANTAGAIN; FOTOLIA/SOMMAI

By Samantha Johnson and Daniel Johnson
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Two honeybees work the honeycomb; at top right, one bee is completely inside a cell, while a fellow worker begins to enter another cell.

typically do not lay eggs. They do,
however, tend to the queen, tend
to the nursery of young bees, build
comb, store food, and fly miles and
miles and miles from flower to flower
collecting pollen and nectar. Wow!
When people talk about “busy bees”
they surely must mean the workers.
Worker bees also have glands in their
abdomen that produce wax, as well as
glands in their heads that are capable
of producing royal jelly, which is a
nutrient-rich substance used to feed
larvae (baby bees).
The queen is usually the only egglaying female in the hive. For this
reason, the queen is given special
treatment from the rest of the workers. She is fed, tended, and protected
by the workers. In exchange for their
care, the queen supplies the hive with
the eggs needed to sustain a healthy,
working colony.
The queen is the largest bee in the
hive, with a slender, elegant body—
considerably larger than that of a
worker bee. There are only two times
when there might be more than one

egg-laying female. One is when the
main queen is aging and the hive is
considering producing a replacement
(known as supersedure). The other
time is when the queen has died, and
confused worker bees begin laying
eggs. If you have laying worker bees
(manifested by a sudden increase in
the number of drones in the hive, or
multiple eggs laid in one cell), then
you have no queen and you’ll need to
take action to replace her.
Before a queen can lay eggs, however, she must take to the skies and
perform a mating flight with several
drone bees, discussed next.
Drones are male bees. They have a
different build than the workers, with
a generally larger body and significantly larger eyes to aid in the location of
a flying queen.
The drones fly with a new queen bee
and mate with her, but do not contribute to the hive otherwise.
You won’t see drones out collecting
pollen, since their legs have no pollen
baskets, and you won’t see them defending the hive—drones don’t have a

stinger! They cannot produce wax for
building, either. Still, they are essential to the lives of bees, and a healthy
colony in mid-summer might be home
to 1,000 drones.

THE HONEYBEE’S
LIFE CYCLE

Let’s take a moment to familiarize
ourselves with the honeybee life cycle.
It’s useful to you as the beekeeper to
be able to locate, identify, and understand the various stages of bees you’re
looking at, because a healthy hive and
a healthy queen will be producing
strong brood (baby bees). Let’s take a
look at this brood.

Eggs

All honeybees begin life as an egg
laid by the queen in an empty hexagonal cell. On a busy summer day,
a healthy queen might lay as many as
2,000 eggs!
Honeybee eggs are tiny, and not always easy to find. Some people recommend using black plastic hive frames
because the small white eggs will stand
www.Grit.com
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Larvae

The Langstroth hive design revolutionized
beekeeping and is still the most popular hive
design among beekeepers. The top-bar hive
is gaining in popularity.
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Within a few days, the egg hatches
(“dissolves” might be a better word
for it) and out pops a small larva. The
larvae are white and chubby and don’t
really look at all like insects. They can’t
feed themselves, so they are fed instead
by the workers.
Worker bees produce royal jelly out
of glands in their heads. The royal jelly
is a rich substance, full of vitamins,
and the workers feed this to the larvae
for three days.
After that, the growing larvae are
switched to a diet of honey and pollen. (If, however, the hive is replacing
a queen, they will continue to feed a
handful of larvae straight royal jelly,
which will spark the development of
a new queen.) The larvae are fed more
than 1,000 times a day!
After about six days (it can be slightly shorter or longer depending on if
the individual larva is to become a
drone, worker, or queen), the larva has
eaten its fill and has grown quite large.

It is at this time that worker bees seal
the larva’s cell over with a cap made of
wax and perhaps a bit of propolis (a
sticky substance collected by the bees).

Pupae

Now is when the action really gets
interesting. You won’t be able to actually witness this part, but underneath
the cap of the larva’s cell, the oncelarva has now become a pupa.
Over the next two weeks or so, the
pupa undergoes a fabulous transformation, known as metamorphosis.
The pupa grows legs, sprouts wings,
and develops eyes, antennae, and the
stripes that are characteristic of a fullgrown honeybee.
After about 12 days since being
capped (for workers) or 14 days (for
drones), a fully developed honeybee
chews its way through the cap and is
free to roam the hive. (A queen bee,
however, develops rapidly and only
stays in the pupa stage for about seven
days. During this time, the growing
queen bee is exclusively fed royal jelly.
If it weren’t for this, she would simply
develop into another worker bee.)
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make them more visible.
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Gathering pollen can take honeybees miles away from their home hives. During one collection trip, a honeybee will stop at 50 to 100 flowers. Even
so, the average honeybee during its lifetime makes only about a twelfth of a teaspoon of honey.

Honeybee
Anatomy

As an up-and-coming
beekeeper, it might do
you good to take a closer
look at the anatomy of our
buzzing buddies. Honeybees
are insects, of course,
and like all insects, they
have bodies that can be
classified into three broad
regions:
1. The head, which contains
the bee’s mouth, eyes,
brain, and antennae.
2. The thorax, a middle
section with three pairs
of legs.
3. The abdomen, which
contains some of the
bee’s internal organs and
the stinger if the bee is a
female.
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Adults

After a pupa becomes an adult worker bee, she performs many jobs. Young
adult workers clean the hive, tend to
larvae and take care of the queen.
Slightly older workers also begin to
produce wax from the wax glands on
their abdomens, which they use to
build comb. Older workers also act as
hive guards. It is only after about three
weeks of adult life that they begin to
fly outside the hive, visiting flowers
and collecting nectar and pollen.

HOW BEES WORK

So just what is it that your bees do
all day long? Everyone knows they fly
around and visit flowers—and they
somehow make honey in the process—
but what really goes on in their lives?
We’ve touched on a few things already,
but we’ll try to run through a more
thorough description of honeybee life.

Worker Bees Outside

Outside the hive, foraging workers
visit flowers to collect nectar, which
they store in their special “honeystomachs.” While on the flowers, the

The queen of this hive stands out; her larger and longer shape is easily spotted as she is
surrounded by her busy drones.

bees also collect pollen on their bodies
and on the fuzzy hairs on their legs
(there is a special cavity on the hind
legs of worker bees called a pollen
basket where a large amount of pollen
is collected), and then they haul the
pollen back to the hive along with the
nectar. In the process, they inadvertently pollinate flowers.
One other item that bees collect
outdoors is a resin-substance known as

propolis, which they retrieve from tree
buds and sap. Propolis is quite sticky,
which makes it great for hive repair.

Worker Bees Inside

Inside the hive, the worker bees
build hexagonal cells made of wax.
These are for storage and for raising brood. The propolis is used as a
sealant for cracks in the hive and also
as a building material. Bees are very
www.Grit.com
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Weighted down by pollen, this honeybee is helping to pollinate the flowers she visits along the
way. Honeybees will fly 55,000 miles and tap 2 million flowers to produce an ounce of honey.

particular about the spacing of areas
inside their home. This is known as
“bee space” and is about 3⁄8-inch wide.
If a particular area is deemed a bit too
narrow for them (for instance, the
area between frames inside the hive),
they will not hesitate to use propolis
to fill in the cracks. Likewise, if the
bees decided that a certain area is too
wide, they will make it smaller with
“burr comb” (which is just a name for
comb that is not where you want it).
Propolis is something you will certainly run into as a beekeeper; it will often
stick to your clothing.
After foraging, worker bees return
to the hive with their honey-stomachs
filled with nectar. This nectar is passed
to “house” worker bees that hold the
nectar for a time. Both the foragers
and the house bees use special enzymes
to break down the raw nectar into simpler sugars.
This new substance is then placed
into cells, and the bees begin fanning
the air with their wings to help dry
out any excess moisture in the honey.
If the bees don’t plan on using this
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A beekeeper carefully removes a frame full of honey from one of the supers in this Langstroth hive. Many beekeepers work without gloves, though
most will continue to wear some type of helmet and veil.
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While bumblebees collect pollen and make honey, they do not produce as much as a hive of honeybees. In addition, the smaller hive of bumblebees
does not store surplus honey; they need all they produce to survive.

particular honey for a while, they will
cap it with wax for safekeeping and
storage.
Both honey and pollen are stored
in cells near the larvae, down in the
bottom of the hive in the deep brood
chambers; when these areas begin to
fill up, however, the bees begin to store
excess honey higher up in the hive in
the honey supers, which are supplied
by the beekeeper when needed.

Smell and Communication

Smell is an important function in
the life of the colony. There are special bee scents, known as pheromones,
used by the bees as a kind of communication system.
The queen bee produces her own
particular pheromones, with which
she can say encouraging things to the
hive like, “I’m here, everything is OK,”
and motivational things like, “Keep up
the good work! Build that comb! Tend
that brood!”
If a queen becomes elderly or dies,
her encouraging messages become
faint and disappear, and the worker

Honeybees work endlessly to create honeycomb in which to store honey and raise their young.
www.Grit.com
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bees sense this and go about the business of crowning a new queen (by
feeding extra royal jelly to a few special larvae). When a young queen is on
her mating flight, she releases another
smell aimed at communicating her location to any nearby drone bees.
Worker bees have their own slew of
pheromones. One is produced by the
Nassanoff gland on their abdomens.
You can sometimes observe a worker
bee standing around the outside of the
hive, with her abdomen pointed up-

20

Dancing

And, of course, there are the famous
bee dances, which workers use to help
communicate the location of productive food sources (flowers) to their fellow workers.
Workers perform two variations
of the dance: a “round” dance and a

“waggle” dance. The round dance is
used to share information about a
food source that is fairly close to the
hive, while the waggle dance, which is
a figure-eight, is used for food sources
that are farther away.
When performed, the two dances
are able to convey information about
the size of the alleged food source, its
distance from the hive, the quality
of the food source, and its direction
relative to the sun. Bees use the sun in
much the same way that a person on a
hike might use a compass.

BEE BREEDS

There are a few different varieties/
strains—“breeds,” if you will—of
honeybees. Here are a few varieties:
Italian (Apis mellifera ligustica)
honeybees are very popular. They’re
good honey producers, they’re quite
gentle (not aggressive), and they rapidly produce a large quantity of brood.
However, they also maintain this brood
over the winter, which means they need
a lot of food to see them through; you
may be needed to supplement their
food supplies with sugar syrup.
Carniolan (Apis mellifera carnica)
honeybees are another common breed.
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The objects at the lower right that look like
peanut shells are actually queen cells.

wards. She is releasing a pheromone
into the air to help guide her fellow
foraging workers back to the hive.
She’s saying, “C’mon, here’s the hive!
Down here!” It’s not unlike a lighthouse beacon, calling in ships that are
out on the sea.
Worker bees can also warn each
other of danger with their smells. If
a bee stings something, it releases a
“Danger! Caution! Warning!” signal,
which just might make other workers
consider stinging as well.
Even the brood gets into the pheromone act, which helps the worker
bees properly tend to the needs of the
brood. The brood may signal something like “We’re 3 days old—time to
change our diet to honey and pollen!”
The sense of smell is truly important
to the socialization and productivity
of the colony.

SAMANTHA JOHNSON AND DANIEL JOHNSON/VOYAGEUR PRESS, ISTOCK/AMITE; FOTOLIA (2)/MARJAN VELJANOSKI, GRANDADED

Honeybees can fly for up to 6 miles at a rate of 15 miles per hour. To create their distinctive buzz, honeybees move their wings at about 11,400
strokes per minute.
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To help evaporate excess moisture found in the nectar collected, honeybees will start fanning at the hive’s entrance. This also helps regulate the
hive’s temperature.

Like the Italian bees, Carniolan bees
are gentle and easy to work with.
They keep their numbers smaller
over the winter, so they require less
food in storage. They are also quite
adaptable to variations in environment; they’re quick to take advantage
of an early spring, for instance, but
also just as quick to back off in hard
times, such as a drought.
They are, however, a bit more prone
to swarming.
Russian honeybees are gaining
popularity. The Russian honeybee,
although technically a hybrid, shares
some traits (and genes) with both the
Italian and Carniolan honeybees. One
of the Russian bee’s most appealing
traits is its natural resistance to Varroa
mites, a parasite that can cause serious problems for other breeds. Russian
bees are also hardy and overwinter
well, even in harsh northern climates.
They maintain a small colony over the
winter, and this tendency helps them
to make their stores of honey last
longer. One potential problem with
Russian bees is that they can reproduce rapidly under bountiful spring
conditions, and if the beekeeper is not
careful, the Russian bees may outgrow

A worker bee lives only six weeks during the hectic summer, but during the slower months of
winter, workers will live eight weeks or longer. A queen lives for three to five years.

their hive too quickly and swarm.
There are other hybrid subdivisions
within these categories.
Experienced breeders will sometimes
create crossbreds aimed at surviving
well in a particular geographical location, for instance.
Before making any decision on a
breed with which to start your hive, it’s

a good idea to talk to local beekeepers
and get their opinions and suggestions
before making your final selection.
Excerpted from The Beginner’s Guide
to Beekeeping: Everything You Need to
Know, by Samantha Johnson and Daniel
Johnson, with permission from Voyageur
Press (www.voyageurpress.com).
www.Grit.com
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Beginning With
HONEYBEES
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Feel that first tingle of
bee fever.
By Pat Stone

Sheep,If I could have only one
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chickens, horses, pigs?

kind of homestead livestock, I’d choose
honeybees. You never have to muck out
stalls of bee manure. You don’t need to
keep a water trough thawed in subfreezing weather. And—thank God—you
don’t have to get up at the crack of dawn
every morning before even a rooster
crows and go out to pull on some bee
udders. Members of Apis mellifera can
clean themselves, fetch their own food
and water, and store your harvest. They’ll
even patch their home’s leaks.
The fact that honeybees practically
take care of themselves is really only
a small part of their appeal. Even the
golden sweetener they provide (which,
like every other homegrown product,
is worlds better than its oversanitized
store counterpart) isn’t what makes
them irresistible to me. The plain truth
is I no longer can imagine my life without those creatures and the fascination
and respect they engender.
A honeybee colony is a mysterious
and independent creation. Bees haven’t
been bred and rebred into docile egg
machines or walking meat racks. They
are as wild today as when they were first
imported into this country. As a consequence, working with bees is a challenge (and lesson) in cooperation, not
domination ... a rare human-to-nature
experience these days.
But enough rhapsodizing. If you
now keep bees, you’re probably already
stricken with the obsession known as
bee fever. I’m going to address myself
here to those who might be considering
beekeeping. If you’re like I was a few
years ago, the two things holding you
back are ignorance and fear (nobody
wants to get stung, right?). Well, I’ll try
my best to help you start dealing with
both those factors. The books and the
bees will teach you the rest.

Facts of Bee-ology

Honeybees live in complex communities that may contain as many as
100,000 members. The vast majority of
these are the unfertile females, known
as workers. And oh, do they work. They
run the hive; feed and clean the queen;
gather nectar, pollen, and water (nectar
gets converted into carbohydrate-rich
honey; pollen is used as is for proteinrich “bee bread”); cool or heat the hive
as needed; feed developing larvae; and
make the beeswax they use to build all
the hive’s cells.
During the peak of the season, a
worker will live only six weeks before
she dies from exhaustion. She’ll have
gathered enough nectar to make 1⁄12 of a
teaspoon of honey.

There are only a few hundred male,
or drone, bees in a hive. They don’t
work a lick. They just eat honey, fly
around, and look for an opportunity
to mate. Such unions occur rarely,
only when a week-old queen goes on
her mating flights high up in the air.
It’s then that the drones’ distinctive
large eyes and big wings come into
play, for only the strongest males
get to mate (passing on sperm that
the queen can keep alive inside her
for years), and then fall to their—one
hopes blissful—deaths. The unsuccessful suitors meet their doom in autumn:
No longer needed, they are forcibly
evicted from the hive by—who else?—
the workers.
At the heart of the hive is its queen,
the sole female bee with fully developed
reproductive organs. Indeed, all she is is
a royal egg layer; she has absolutely no
decision-making authority. But what a
layer. In the height of the season, she
can produce 1,500 eggs—more than
her own weight—in a single day.
The worker bees do treat her regally—
they know the hive’s existence depends
on having a healthy queen—but as soon
as she falters in her duties, they decide
it’s time for a replacement. They’ll pick

This worker bee uses the odor sensors in her antennae to locate pollen and nectar.
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to give you a harvestable crop. Ergo, the
No. 1 rule of productive beekeeping is
to do everything you can to make sure
your hive is packed full of bees right at
the time when your area’s good honeyflows are on (that is, when lots of nectarbearing flowers that bees like are in
bloom). The obvious but all-important
fundamental for this? If you want a lot
of bees in your hive, you’d better have a
healthy, productive queen.

Back to Basics

If you’re going to keep bees, you’ll
need a home for them. The modern
beehive was invented by the Rev. L.L.

Bees fill a honeycomb with nectar and cover each cell with wax.
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out a few cells with brand-new worker
eggs, enlarge those cells to hold the
bigger queen bees, and then feed the
chosen eggs a diet consisting exclusively
of royal jelly—a hormone- and proteinrich substance that miraculously makes
female larvae develop into fertile adults.
The workers will then dispose of the
old queen.
All this bee sociology is as relevant as
it is intriguing. Let’s look at one of the
“better beekeeping” conclusions that
can be drawn from what you’ve just
learned. If a single worker gathers only
1
⁄12 of a teaspoon of honey in its entire
lifetime, it must take a whole lot of bees

CLOCKWISE FROM BOTTOM LEFT: ISTOCK

The pollen collected, seen here on the legs of these bees, is made into bee bread.

Langstroth in 1851, and it was so simple and ingenious that it’s hardly been
changed since.
Before Langstroth, most bee owners
left their colonies in boxes, hollow logs,
or straw skeps. Once a year, the owner
gathered his or her harvest either by killing the bees and taking all their honey
or by brusquely ripping out a portion of
the honeycomb (a procedure that didn’t
exactly please the hive’s inhabitants).
Langstroth’s hive design made nondestructive manipulation of the hive possible, because it incorporated two novel
features: movable frames and uniform
bee space. All the interior sections can
be easily taken out and moved about.
These pieces are all separated by 5⁄16
of an inch, the passageway space honeybees naturally prefer, so the insects
won’t stick the hive parts together with
extra comb or propolis (the tree-sapderived “glue” they use for caulking
jobs). (Turn to Page 36 for more on the
different types of beehives.)
With a modern beehive, then, you
can harvest honey, search for the queen,
and even move bees and eggs from a
strong colony to a weak one — without
damaging the hive or angering the bees.
Indeed, that’s sweet.
Here’s the layout: At the base is a bottom board, with a little landing pad
extension out front. On the hive’s top
is an inner cover (a flat board with an
oval opening) and an outer cover (the
real lid). In the middle of the hive are
open wood boxes called supers. The
larger ones, called the deep supers or
brood chambers, are stacked on the bottom and used for raising eggs and larvae
(brood). The smaller ones, called the
shallow supers or just plain supers, are
used for storing honey. Some beekeepers use deep supers for honey. The only
drawback is weight: Full of honey, a
deep box weighs 60 pounds.
Inside each super—deep or shallow
—are 10 frames, and each of these removable rectangles contains a thin sheet
of beeswax that’s been imprinted with
little hexagons the size of worker bee
cells. Such sheets, called foundation,
give the bees ordered starting points for
drawing out either egg or honey cells.
You can build your own bee equip-
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Tulips and other boldly colored
flowers could indicate the honey
flow is on.

ment (other than the wax foundation),
but don’t, not when you’re starting out.
Buy it knocked down from a bee supply company and tack it all together.
(It’s easy—even fun.) A one-hive starter
setup, including the hive parts you’ll
need, smoker, hive tool, bee gloves, and
hat and veil, will set you back around
$150 to $200. Then you’ll have most
everything you’ll need to get going, except for one thing—the bees.
You can get bees three ways. You
might catch a wild spring swarm (a
cluster of bees that have left their hive
and are temporarily hanging from a tree
or bush). Hiving a swarm is an exciting, glamorous beekeeping adventure
consisting of setting an empty hive under the clustered bees and shaking them
down into it. But most folks would find
that a bit unnerving for their inaugural
apicultural experience. (Psst: It’s easier
than it looks. Swarms, being homeless,
are often quite docile.)
You might be able to buy an established hive from another beekeeper.
This can be a good way to start out,
but don’t buy a colony that hasn’t
been formally inspected either by an

apiarist from your state department of
agriculture or by someone you know
who knows bees. I did once, only to
learn later that the bees had American
Foulbrood, a contagious disease so
dreaded I had to kill all the bees and
burn out the equipment. (Call your lo-

cal extension office or beekeeper’s club
for information about inspection.)
The most common and reliable way of
starting out is to simply order your bees
by mail. (That’s right, the postal service
ships bees.) A 3-pound box of packaged
bees will contain about 10,000 workers;

Attracting a swarm of bees to your hive is a lot easier than most people think.
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one mated, ready-to-start-laying
queen; and some sugar water to
feed the small colony en route. And
if you give the folks at your post
office your phone number, they’ll
gladly call you when the shipment
arrives so you can promptly pick
up the bees.
Installing the little crate of bees in
an empty hive is a simple operation
that even a novice can handle. (I
did it my first year, and, believe me,
I was a novice.) Essentially—any
beginning beekeeping book has all
the details—the procedure involves
setting the separately caged queen
Hair on the bee’s abdomen and thorax aid in pollination.
in your hive and then pouring the
You’d also be smart to have an interother bees over her by shaking them out
ested (and, yes, somewhat brave) friend
of the crate like marbles. You won’t get
accompany you the first few times
hurt. (Honest.) The travel-weary bees
you work a hive yourself. When the
don’t have a home to defend and are
flat-out discombobulated at this point,
honeybee-to-human ratio is 50,000 to
anyway.
1, you can’t help but be a little nervous,
A package colony will devote most
and if you’re too nervous, your actions
of its energy during its first season to
may irritate the bees. But somehow, if
building up enough numbers and stores
the ratio is 50,000 to 2, you really will
to last through the winter. So you probfeel a whole lot more comfortable. I
ably won’t get your own honey harvest
guess it just helps to have someone to
talk to who doesn’t buzz back.
from it until year two. That’s the disadWhether you’re alone or with a friend,
vantage of starting with a package. One
here’s a thumbnail sketch of what you
nice advantage, though, is that you get
to learn with a less threatening number
of bees. Your experience grows as the
colony does.

do. Remember, if you cooperate
with those honey makers, you’ll get
back from most hive visits without
so much as a single sting. So play
the game on their terms.
Visit the bees on a sunny day
when nectar-bearing plants are in
bloom. Most of the bees will be out
working the flowers—and the rest
will be too busy to worry about you.
Wear white or light-colored
clothing (not wool). Tuck your
shirt into your pants and your pant
legs into your socks. Wear a hat,
bee veil, and gloves. Don’t wear
perfume or eau de barnyard (animal odors). And wash your beekeeping outfit regularly. If you don’t,
the residual odor of any past bee stings
will act as an attack alarm, and every
time you visit, you’ll get stung more.
Use a smoker—a little firebox-andbellows rig that’s standard beekeeping equipment. You can start it up on
crumpled newspaper and then run it
on dry grass, baling twine, pine straw,
wood shavings, or anything else that’s
convenient and nontoxic.
Later, as you get more experience and
confidence, you may abandon some of
those dictums. The day I first got up the
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Busy as a bee, a hive is always a buzzing place. But act calm, and you’ll be fine.
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Before we start talking about working
bees, let me squeeze in a word of advice. If you’ve never (or rarely) worked
a colony of honeybees, go out for a time
or three with someone who knows how
to do it before you try it yourself. An
experienced beekeeper can show you
tricks of the trade that you’ll never find
in print. More important, that person
will have the hard-earned poise that can
help calm those anxious feelings you’ll
have and will be able to show you how
you’re supposed to behave around bees.
So, just this once, don’t be selfreliant. Call up your local beekeeping
society (your county extension agent
can put you in touch) and find out the
name of a competent hobby beekeeper
willing to show you around his or her
backyard apiary.
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Facts About Honeybees
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• Honey collection and beekeeping are depicted in
Stone Age cave paintings.
• Honeybees are not native to the United States;
they came from Europe with the early settlers.
• During the summer, a worker honeybee lives about
6 weeks and gathers enough nectar in that time
for 1⁄12 of a teaspoon of honey. She may live 4 to 6
months in the winter.
• A queen bee can live for 3 to 5 years. She mates only
once (with several drone bees) but remains fertile for
life, laying up to 2,000 eggs per day.
• In the winter, 20,000 to 30,000 bees live in a hive;
in the summer that number jumps to between
60,000 and 80,000.
• Honeybees have an amazing sense of smell. They
communicate, find their way home (each hive has
a specific odor), and locate food using their 170
odorant receptors.

www.Grit.com
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nerve to shed my bee gloves
ments are apt to excite them.
was the last day I wore them.
Besides, you don’t want to
I found it a lot easier to work
crush any of those winged
a hive smoothly bare-handed,
honey makers.
so I got stung less without
Frames in upper supers will
gloves than I did with them.
either be empty or contain
Likewise, a good beekeeper
honey, visible if uncured, and
can work most colonies in just
capped with lovely white beesabout any weather.
wax if ready for harvesting. To
But no matter how cocky
really learn what’s going on in
you get, don’t abandon that
the hive, though, you’ll have
smoker. Smoke pacifies bees.
to go below the honey super
They dive their heads into
and into the brood chamber,
honey cells and start gobbling
where the queen lays her eggs.
up honey. I don’t know why,
So, carefully reinsert that top
maybe the fumes make them
frame you took out (smoking
think a forest fire’s coming
Though difficult to master, a smoker is a useful beekeeping tool.
the bees a bit to clear the way).
and they’d better load up for a
Then pry up the four corners
long escape trip. But I do know that the
hive’s outer cover and blow a little
of that super with your hive tool, twist
one time I left that smoker behind I colsmoke down inside. Then, using your
the super a bit to break any remaining
lected 10 years’ worth of stings at once.
handy hive tool—a little crowbar that’s
bee glue holding the supers together
OK, you’re all suited up, your smokan indispensable beekeeping aid—pry
(don’t forget the twist, please, unless
er’s lit and burning nicely (you might
up the corners of the inner cover and
you want to risk yanking still-stuck-on
blow a few puffs on your hands and
lift that off.
frames from below), lift the entire super
body to help deodorize yourself ), and
There they are, beautiful and busy.
off—it may be heavy—and set it down
you’re hiveward bound. Approach the
Smoke them down in the super a bit, so
on your inverted outer cover.
colony from the side, so you don’t get
you can pry out a frame and see what
Smoke the brood chamber. (You’ll
in the way of foraging bees. Put the tip
they’re up to. To do that, gently pry up
have to develop your own feel for how
of the smoker in the hive entrance and
the two corners of an end frame with
much smoke to use. The best general
puff a few plumes. That’ll cause a slight
your hive tool and lift it out. Remember
rule I’ve heard is when the bees start
stir, but they’ll soon calm down.
to move deliberately and carefully
poking their heads back out between
After a moment’s wait, lift off the
around bees because quick, jerky movethe frames, it’s time to smoke them
down again.)
Pull out an end frame as you did before, hold it up, and inspect both sides.
Then set it down on its end, so you’ll
have more hive room in which to operate, push the next frame over with your
hive tool, pull it out, and hold it up.
Before long, if it’s laying season and
you have a good queen, you should
find several frames that are “slam full of
brood,” filled with large, oval patterns
of brown-capped cells.
If you have a number of those
larvae-laden frames, as well as some
with open cells that—look real closely—contain little white slivers (eggs)
in their bottom, you’re in business.
You’ve got a good queen who’s doing her job. You can reverse your
sequence of actions, close up the hive,
and go home content.
You can, if you wish, find the queen
by going through every frame in the
Honeybees are one of agriculture’s most important pollinators.
brood chamber, one by one. Although
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Capable of amazing aerial acrobatics,
a bee hovers next to a flower.

it may seem impossible to spot that
regal bee amongst a horde of thousands,
you’d be surprised how she seems to
jump out at you when you get the right
frame. (She’s the one with the enlarged,
bright abdomen who’s probably trying
to scurry away.)
As the old-timers in these parts say,
“You’ll know her when you see her.”
But if you’re just doing a general health
check on a colony, you don’t really need
to find her. Her laying pattern will tell
you how things are progressing.
NOTE: A lot of colony owners are
reluctant to go down into brood chambers. (They’re the kind who leave the
bees alone all year and timidly “rob” a
super or two off the top at the end of
the summer, hoping the boxes contain
something.) They’re called bee-havers.
If you want to be able to help your colony, to control the quality of its queen,
to increase honey harvests—in other
words, to become a beekeeper—you’re
going to need to be willing to work that
brood. So get down in there.
Suppose you do get stung. Don’t jerk
your hand back and drop the frame you

had—that’s asking for more trouble.
Instead, slowly and carefully follow
these “ancient beekeeping secrets”:
1. Promptly scrape the stinger out
with your fingernail or hive tool, and
you’ll get so little poison you may not
swell a bit. If you try to grab the stinger,
you’ll actually squeeze extra venom into
your system.
2. Smoke the spot. A stinging bee
releases a banana-scented pheromone
to alert its comrades to attack the same
area. (Folks who don’t smoke their
stings often wonder why more and
more bees keep popping the same spot.)
See, that wasn’t bad, was it? Admit
it. You actually found the whole thing
a bit thrilling. That’s the first tingle of
bee fever.

Questions and Answers

Where can you keep bees?
Anywhere enough nectar-bearing
flowers grow. If other people are keeping
bees in your area, you probably can, too.
If no one is (unless you live in an untapped suburb or city), there’s probably
not enough forage available.

Bees store honey and tend the nursery.
www.Grit.com
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want to harvest A soft, no-animal-hair
brush—like an artist’s drafting brush—
is best.
At the hobby level, the best way to go
is to set a bee escape (a dandy one-way
exit that you can put in the oval hole of
the inner cover) under the supers you
want to harvest, go away for a day or
two, and then come back to an almost
completely bee-free harvest.
Two cautions: Tape any cracks above
the escape, or other bees may well harvest the honey before you do. And bee
escapes don’t work well in hot weather.
Commercial beekeepers use blower
guns or chemical repellents to evict bees
from supers. Don’t bother.

These bees have likely been calmed with smoke before the frame was lifted from the hive.
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How do you harvest honey?
To get it away from the bees, you
can just brush them off each frame you

(3)/ARLINDO71, CATNAP72, MICHAEL MEYER

How much time does beekeeping take?
Once you know what you’re doing, you can maintain a few healthy,
established hives in just a few hours a
year. Or, you may find yourself smitten
with a severe case of bee fever and want

to spend every spare minute with them
in your beeyard.
The busiest times are spring, when
you try to make sure your hive is strong
but not about to swarm, and harvest,
which takes place at the end of your
area’s main honeyflows.
Other than those busy times, an occasional inspection or trip to add more supers
should be just about all your bees will need.

CLOCKWISE FROM BOTTOM LEFT: ISTOCK

Where do you put colonies?
Many urban beekeepers put their
hives on their rooftops, out of the way
of pedestrians. People with hives in
crowded neighborhoods keep them out
of sight, preferably behind a bush or
barrier so the insects will have to fly up
a few feet to head out foraging. Other
hints for backyarders: Keep a gentle
breed (called “race”) of bees; make sure
they have a water source on your property; work hard to reduce swarming;
and after your first harvest, take your
neighbors some gifts of honey and explain to them how innocuous your bees
have been.
In a rural area, choose a site that
has some ventilation (no muggy frost
pockets, but no windy hilltops either).
Ideally, it should be exposed to the sun
in the morning (to get the bees going)
but shaded in the afternoon (so they can
spend less energy cooling). Also, put
your first hives where you can observe
them often and easily—you’ll learn and
enjoy a lot more that way.

How do you get the honey out of the
hive frames?
Get the honey out in one of two
ways: Either cut the honey out in comb
chunks with a pocketknife, or scrape
just the caps off all the sealed cells and
spin the liquid honey out in a special
centrifuge called a honey extractor.
Extractors do increase yields because
they leave the honey cells intact. But
they also cost $375 and up—more than
the rest of your start-up expenses put
together. So you probably won’t be able
to start out with one. (See “How to
Build a Honey Extractor” on Page 68.)
Instead, just cut comb sections out
with a sharp knife, and carve off thin
slivers of those to spread on toast, biscuits and pancakes.

A worker bee has collected a large amount of pollen before landing on a lavender blossom.
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This is the most delicious way to
enjoy honey. If you want some liquidwith-no-beeswax honey, too, cut out
the comb, then “pop” all the cells by
slicing with a mandolin (or kraut cutter), and set the squashings up in a
sieve to drain out your harvest. Heat
and cool the remaining glob in a double
boiler, and it will separate into solid wax
(which you can use or sell) and some
additional honey.
NOTE: Since extracting puts stress
on bee equipment, if you do want to
extract, you’ll have to use special thickwired foundation in your frames. On
the other hand, since you want to be
able to eat comb honey, you start that
off on thin, nonwired foundation.

CLOCKWISE FROM BOTTOM LEFT: ISTOCK
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How much honey will you get?
If you’re in a good beekeeping area, if
the weather’s great that year and if your
bees do well, you can get 100 to 200
pounds (30 to 60 gallons) or even more
from one hive.
Not me, however. Where I live—
an area where woodland trees are
the main nectar sources—my hives
probably average 50 pounds each,
which, by the way, is the national
average. (That includes the really
lousy year when I may not get any
honey at all.)
In most places, two hives, a good
number to start with, should give you
all the honey you can use and some extra to give away or sell.
How do you prevent swarming?
Swarming—the departure of many
or most of a colony’s bees with the old
queen, leaving behind the other bees
and some new queen cells—can cripple a hive’s honey production, but it’s
the way colonies reproduce. You can’t
prevent it. There are scores of intricate
methods for reducing swarming.
In essence, though, colonies that are
overcrowded or have older queens are
more likely to swarm.
So give your colonies plenty of space
in the spring. And consider requeening your hives every other year—it cuts
swarming in half. Requeening entails
killing the old monarch and, a day later,
installing a caged, new—probably mail-

Covered in pollen, this bee looks for her next meal in a sunflower.

ordered—one. It’s a bit tricky, but not
too tricky.
What if you have a really mean hive
of bees?
It happens. Some colonies are more
aggressive than others. Often, the meanest bees gather the biggest harvests, so
you may choose to frown and bear it.
If they bother you (or your neighbors)

You can maintain a few
healthy, established hives in
just a few hours a year.
too much, you can solve this problem in
one fell swoop, by requeening. A more
docile queen will lay more docile eggs,
and in six weeks you’ll have an entire
hive of more docile bees. The one hitch
to this scheme is that you’ll have to
work your way down through the brood
chamber of your aggressive colony in
order to find the old queen and kill her.
(Bundle up.)
What are some problems that are common in beekeeping?
Pesticides. A lot of people lose bees
because farmers or gardeners nearby
spray the flowers of crops that bees
work. Educate your neighbors to spray
only in the late afternoon (or not use
pesticides on any blooms): What’s good
for your flying pollinators is good for
the crops. (Sevin is a common bee killer; Bt is safe.)

Diseases. Today there are quite a few
honeybee ailments, including American
Foulbrood, a bacterial disease. (Your
bees have this larval fungus if the hive
smells foul and a matchstick poked into
a brood cell comes out gooey, as if there
were gum on it, instead of clean.) You
have to destroy infested colonies—it’s
the law—to keep the disease from infecting other hives. To avoid the problem, buy only inspected, clean bees
and equipment. There are some antibiotic preventives available, but
don’t use them unless you’ve had
a prior Foulbrood problem. Other
problems include varroa mites, tracheal mites, chalkbrood, and colony collapse disorder (CCD).
Winterkills. A good number of
colonies starve each winter, primarily because their owners didn’t leave
enough honey in the hive to last until
the following spring flows (not until the
end of winter; lots of colonies starve in
March). So don’t get too greedy. Always
leave plenty of honey—30 to 90
pounds, depending on winter length—
for the bees. You’ll save yourself a lot of
sorrow or, at the least, time and hassle
syrup-feeding your bees.
Allergy. Most people develop an immunity to bee venom after repeated periodic “exposure.” (The sting itself still
smarts.) A few go the other way and develop serious nonlocal reactions.
If you become highly allergic to bee
venom, you may be risking your life
the next time you’re stung. See an allergist for immunotherapy (it costs, but it
works) or find honey from some other
local source.
www.Grit.com
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Build

Your Own
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PAWINSKI; NATE SKOW ILLUSTRATION

Beehive
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Outer cover

Create your own bee
condo and save money
in the process.

Inner cover

By Keith Rawlinson

LEFT TO RIGHT: ISTOCKPHOTO.COM/MARCIN

PAWINSKI; NATE SKOW ILLUSTRATION

Keeping

bees is a good, sure way to
put some extra money in
your pocket, pollinate your crops, and stock
your pantry with honey. While you can purchase all the equipment you’ll need, hands-on
folks may prefer to build their own hives. Not
only will this save you some cash, it’ll also give
you an understanding of the inner workings
of the place your bees will call home. (See diagrams at right of the supers and covers, and
bottom board.)
• All items within this set of plans are built
with 3⁄4-inch boards and plywood. The
type of wood is really not important, so
I generally use the cheapest I can find,
as long as the wood is solid and without
cracks.
• It is extremely important to make sure all
eight corners of each super are matched
up before driving any nails. After glue is
applied and the joints are slipped together, match up each corner, one by one, and
drive in the nail closest to the matched
corner to hold it in place while you nail
the remainder of the joint. This is especially necessary if working with slightly
warped or cupped boards. Straight boards
are no problem.
• When nailing the top corners of the supers, be sure to place the corner nail down
low enough so that it does not go into the
rabbet joint instead of the wood itself.
• Remember, it is always a good idea to use
plenty of waterproof wood glue when assembling beekeeping equipment. It’s better to use too much rather than too little;
you can wipe off excess, so be generous!
• The deep and shallow supers are put together with what I call a “tab joint” (really
a modified box joint). It’s nearly as strong
as the finger joints used on commercially
made equipment, but is much easier to
make and requires no special tools.

Shallow super

Frame

Deep super

Queen
excluder

Deep super

Bottom board
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Deep Super

Shallow Super

Perspective view

Perspective view

5”

5”
11⁄2”

31⁄8”

1 ⁄2”

Handle detail
Short side

3

⁄8”

3

Handle detail

⁄4”

3

(5⁄8” for 90º
frame rest)

31⁄2”

⁄4”

3

1 ⁄8”

91⁄2”

53⁄4”
17⁄8”

31⁄8”
161⁄4”
3 ⁄8”
1

⁄8”

3

Short side

7

3
⁄4”
(5⁄8” for 90º
frame rest)

End view
161⁄4”

End view
20”

20”
17⁄8”

3 ⁄2”
1

1 ⁄4”
3

⁄4”

53⁄4”

3

91⁄2”

⁄4”

3

17⁄8”
Long side

31⁄8”

All material is 3⁄4” pine. Glue all joints and nail
as shown in perspective. Pre-drill all nail holes
to prevent splitting. Make four handles, one for
each side. Assemble with waterproof wood glue
and 4D 11⁄2” box nails. Install kick-up frame
rests in rabbets of both short sides if using
3
⁄4” rabbet. Otherwise, use 90-degree rests.

Long side

Covers and Bottom Board

⁄2” Plywood

1

21 ⁄4”
3

71⁄4”

Outer cover

18”

31⁄2” Opening
(For
11⁄4” ventilation,
feeding)

Inner cover

⁄4”

3

2”

161⁄8”

221⁄2”

⁄8” x 7⁄8” x 141⁄2” Stock

7

⁄4”

3

⁄8”

3

⁄8”

3

71⁄2”

⁄8”

7

41⁄2”

Entrance reducer

⁄4”

3

Bottom board

145⁄8”

34

193⁄4”

16 ⁄8”
1

⁄4”

3

Fold thin aluminum or galvanized metal
over top of outer cover and 1 inch down
sides for weatherproofing. All material
is 3⁄4” pine, except inner cover, which
is 1⁄2” plywood. Assemble bottom board
with nails only, no glue.

• It may appear at first glance that
some of the dimensions are not
called out in the plans. However,
any that are not directly marked
can be calculated from those that
are.
• Paint the equipment with exterior
latex paint. White is most common since a light-colored hive
tends to stay cooler during summer. Spend the extra money and
get a high-quality paint. It’ll pay
you back in equipment longevity.
Apply at least two coats, preferably three or four.
• You can shield the outer cover
with some sort of sheet metal
if you wish, but with adequate
paint, the extra covering becomes
optional.
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⁄4”

1
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The

Difference
Between

Beehives
Beekeeper details the pros
and cons of the three top
beehive designs: Top-Bar,
Warre, and Langstroth.

the past few years, the popularity of and in-

is due to the increased interest in homesteading
or concern for the alarming decline of the bee
population, more and more people are raising
bees. So where do you start?
First of all, you need a home for your bees,
and there are three types to choose from: the
top-bar, Warre, and Langstroth beehive. Each
type has its own strengths and weaknesses, and
the one you choose depends on your own needs
and preferences.
Top-Bar
Beehive

36

Top-Bar Beehives

The top-bar hive has been around for centuries. It is a simple concept, taking a wooden
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Interest in beekeeping has soared. Whether it
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By Jennifer Poindexter, morningchores.com

Warre Beehive

trench or tub and lining the top opening with wooden slats or bars. Once the
bees take residence, they begin building
their combs from the underside of those
bars, working their way down into the
bottom of the tub.

CLOCKWISE FROM BOTTOM LEFT:
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PROS
• Top-bar hives have a simple design.
You can build them yourself out of
any materials you like using whatever dimensions you need, all of
which help to cut down on the cost.
For a variety of plans, go to www.
morningchores.com/beehive-plans.
• As with some hives, you won’t require
hundreds of dollars worth of equipment and accessories to maintain a
top-bar hive. All you essentially need
is the hive itself and a sharp knife.
• Top-bar hives are foundationless, so
the combs your bees will build will
becompletely natural, devoid of any
of the pesticides or chemicals that
may come with purchased wax or
plastic foundations.

• Because of its horizontal design, topbar hives don’t require any heavy lifting save for the lid and the combs
themselves. Also, the height can be
adjusted to the beekeeper’s preference, adding convenience and easeof-use all around.
• Your bees will be less agitated. Lifting
one slat at a time to harvest allows
the rest of the hive to remain undisturbed, keeping the bees’ stress level
down and reducing your risk of being
stung by an anxious bee.

Warre Beehives

CONS
• The only way to harvest honey is to crush
and strain the combs, meaning that the
bees will have to rebuild new combs from
scratch. As a result, top-bars are said to
produce less honey than other hives.
• More inspections are required to make
sure that bees have plenty of space for
honey storage.
• Top-bar hives are not standardized, so if
you’re looking for accessories, chances
are you’ll have to build them yourself.

PROS
• The Warre hive is extremely low maintenance, aside from harvesting. It requires minimal inspection, leaving
the bees to their work and, as a result,
keeping them undisturbed and happy.
• This hive has a layer of insulation in
a small box just under the roof. It is
lined with cloth and filled with sawdust to keep condensation down, resulting in a much healthier hive. In
addition, this extra layer makes the

The Warre hive was designed by a
French monk named Abbé Émile Warré.
He wanted a hive that closely resembled
what nature intended, requiring minimal interference from beekeepers. It has
wooden slats similar to that of the topbar hive, but it stacks vertically much
like a Langstroth hive. However, you
add new boxes to the bottom of the hive
rather than the top. The idea here is to
allow bees to work and build from the
top down as they do in nature.

www.Grit.com
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Langstroth Beehive

Langstroth Beehives

Even if you’re new to beekeeping,
chances are you’ve seen a Langstroth
hive, the most common hive in the
United States, especially for commercial
purposes. Langstroth hives are vertically
stacked wooden boxes filled with frames
upon which the bees build their comb.
When a new box, otherwise known as a
super, is needed, it is added to the top
of the hive.
PROS
• Langstroth hives are standardized, so
you will find that any replacement
parts or accessories are readily available. Also, there’s a huge amount of
resources for beginner beekeepers.

38

• These hives have a high production
rate. When harvesting, only a portion of the comb is cut as the honey
is spun out. Bees don’t have to start
new comb from scratch, resulting in
more honey.
• You can choose whether or not to use
a foundation.
• You have a choice between an eightframe Langstroth (which will prove
to be much lighter) or the more
traditional 10-frame hive.
CONS
• Langstroth hives require accessories
such as extractors and smokers, and
costs like that can add up.
• Expect to do some very heavy lifting.
Some supers can weigh up to 100
pounds, which may not be an option.
• The Langstroth hive causes the most
stress for bees. You’ll have to open the

main box to harvest or inspect, exposing the bees’ home and riling them
up. Not only that, but when you go
to stack the boxes again, it can be difficult not to accidentally crush some
of your bees.
• Most Langstroth users opt for foundations, which can contain pesticides
or chemicals. They offer unnatural
comb shapes that could result in an
unhealthy hive. Foundationless is
growing in popularity, as it eliminates
these problems.
• Parts for the eight-frame and 10-frame
hives are not interchangeable, so
sticking with one size is the way to go.
You have a lot to consider before acquiring a hive and bees and becoming a
beekeeper. There’s no wrong choice, really, you just need to think about what
your goals are and which hive will best
serve those goals.

TOP TO BOTTOM: FOTOLIA/DAREZARE;

CONS
• You’ll have to do a bit of heavy lifting with the Warre hive. When adding a new box, the top ones need
to be lifted. Given the smaller size,
they aren’t nearly as heavy as their
Langstroth counterparts, but you can
expect to hoist anywhere from 30 to
50 pounds.
• With the “minimal interference” concept that comes with a Warre hive, it
can be difficult to assess hive activity
or add accessories such as bee feeders.
• Extra, unused boxes will take up storage space.

CREATIVE COMMONS/RAINER STROPEK

Warre hive much more suitable to
colder climates.
• If you have the tools and know-how,
you can build this hive yourself and
cut back on costs.
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10

Items to
Take to the
Beeyard

Honeybees are a fact of life for this experienced Illinois beekeeper.
By Julia Miller

Aany time you head out to check your
certain amount of planning is required

hives. It is not a chore you can tick off
your list just casually walking by and
thinking, “oh, yes, I meant to reverse
those brood boxes today.” So you stop,
pop off the cover, change the position
of the brood boxes, slap the lid back on,
and head back to your recliner. Although
most of the tasks involved in keeping bees
are not especially difficult, it does require
some forethought.

FOTOLIA/STEPHANIE FREY

Bees on the Hive

I try to have a mental plan for everything I need, but it is not uncommon to
find I have forgotten something. My hives
are a short walk from the house, but far
enough that I don’t want to run back and
forth every time I need something. Most
beekeepers have their hives away from the
house, some are even miles away. A good
plan in the form of a written checklist can
be helpful.
To help myself and all the other forgetful beekeepers out there, here’s my
new checklist for heading to the beeyard.
These are not in order of priority.
1. Spare frames. While going through
the hive I may find that frames are damaged or need to be replaced. When comb
becomes very dark, it is time to swap it
out for fresh foundation.
2. Hive tools. One per person. The flat
tools are indispensable for prying loose
boxes, covers, and frames. Use hive tools
to scrape off unwanted burr comb, or to
squish any small hive beetles.

3. Frame lifter. Most of the time I pull
up the frames with my fingers for inspection. Sometimes if I can’t quite get a grip
on a frame or if it is heavy with bees, this
tool really helps.
4. Feeder. Depending on the time of
year, I may use a liquid feeder or a spacer
to hold pollen patties. My favorite is a top
feeder because it holds more, is easier to
fill, and seems less disruptive to the bees.
5. Feed. What good is a feeder with nothing to put in it? Springtime finds me giving
the girls a boost with a 1:1 sugar syrup.
6. Empty honey super. During the
summer honey production months,
throw in an extra honey super full of
empty frames. If I find a colony is ready
for its first (or second) honey super, I’ll
be prepared.
7. Smoker and extra fuel. Although I
do add syrup to my top feeders without
using smoke, if I plan to go any deeper
in the hive, some smoke helps keep the
bees from setting off alarms. Depending

on how many hives are being inspected,
I may need to replenish the fuel in the
smoker. Don’t forget a lighter or matches
in case the fire goes out.
8. Pest control supplies. Each beekeeper needs to develop a plan for treating at
least varroa mites and small hive beetles,
perhaps using beetle traps or some confectioner’s sugar. I prefer the natural approach whenever possible.
9. Camera. Every time I open a hive,
I snap a few photographs or take a short
video to help me remember what I see.
Plus it’s just fun to watch.
10. Inspection sheet. Even with photos
or video, it’s good to have a standardized
inspection plan for each hive.
Of course, this is only a starting point
and each beekeeper needs to develop
her own checklist. I’m hanging mine on
the shelf where all the bee supplies are
kept. Having a plan in place will make
every trip you make to the beeyard
much more enjoyable.
www.Grit.com

39 10 Items to Take to Beeyard.indd 39

39

4/9/19 10:31 AM

Top-Bar
Beehive

A package of bees
comes in a wooden
frame box with
screened openings
on either side.

The Difference Between
a Package and a Nuc
Discover which way to purchase bees is best for you.
Article and photos by Jennifer Sartell

There

are a few different ways to purchase a new colony
of bees but packages and nucs are two of the most
common for beginning beekeepers.

What is a Bee Package?
A bee package is a wooden box with a screen on two sides.
It is used to transport bees to a new hive. Packages are sold by
the pound. There are roughly 3,500 bees per pound so a threepound package contains around 10,000 bees.
Inside the package, a feeding can filled with a syrup mixture
feeds the bees while in transit.
A package also includes a small wooden box with a screen
on one side. This box holds a queen and a few worker bees to
attend to her while on the trip. A small tab suspends the queen
box from the top of the package.

40

In a bee package, the bees are not necessarily related to each
other, and are not related to the boxed queen.
What is a Nuc?
A nuc typically consists of four established frames. It will
contain two frames of honey for feeding and two frames of
brood to expand the hive. It will also have a laying queen.
In a nuc, the bees are related to each other and to the queen.
Benefits of a Package
Less Expensive—The top benefit of buying a package of bees
is that initially, they are less expensive than a nuc. However,
a nuc is more established … so it’s sort of a “time is money”
kind of thing that you’ll have to decide on.
Easier to Find—In my experience it is easier to find a package of bees for sale. This form tends to be popular with the
larger bee companies. Even our local Family Farm and Home
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A nuc’s frames
come ready to be
placed in a hive.

A bee package
comes with a
travel feeder and
a tab that holds
the queen box.

teamed up with one of the larger bee
retailers this year and was offering packages of bees for sale.
Some of the larger retail companies
will sell nucs, but it’s more often a
smaller operation bee transaction. You
may have to search for a local beekeeper
in your area willing to sell a nuc.
Learning Experience—A package of
bees will give you the opportunity to
see a colony start from the “ground”
up. They will draw out fresh comb, the
queen will lay the first brood, and you
will be able to witness how a hive is
built from nothing at all.
Not Limited by Frame Size—When
you purchase a nuc you have to make
sure that the frames will fit into your
hive box. A package doesn’t include

frames so the bees can be deposited in
any style of hive.
Benefits of a Nuc
All the Bees Are Related—In a nuc,
you are essentially buying a family of
bees. The bees are all related to one another, they are used to working together
and most importantly, they are related
to their queen. She is accepted and already laying brood.
Head Start—Because a nuc is comprised of already established frames, you
will have about a two-week head start on
honey production. The bees do not have
to take the extra time to begin the hive
from scratch. This time saver is especially
important if you live in a cold climate
where the honey season is limited.

The queen box holds the queen and a
couple of workers to tend to her while on
the trip.

With a nuc, your bees can also take
advantage of the spring flow, where as
in a package of bees the workers have to
focus on building comb and often miss
the spring abundance.
No Need to Feed—Nucs come with
two honey frames used to feed the bees
until they can continue expanding.
With a package, you must feed the bees
with syrup until they build comb and
begin making honey.
Less Stress—Nucs tend to be a less
stressful transition for the bees. They
essentially are taking a bit of their original home with them in the move. They
have developed relationships, accepted
their laying queen, and already have
brood and food available to them.
Nuc installation is usually less stressful as well. A package of bees is often
shaken into the empty hive where the
nuc frames can be gently placed inside
without much disruption.
In my opinion, if you can find a nuc
for sale, that’s the better way to go. But
don’t sacrifice beekeeping this year if a
package is all you can find/afford. Both
are proven to be successful ways to establish a hive.
www.Grit.com
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How to Install a

Package of Bees
Your bees have arrived in the mail … now what?
Article and photographs by Susy Morris

Aour farm family at Chiot’s Run.

few years ago, we added bees to

We picked up 10,000 ladies from
Dave, a local guy who sells them
and certainly knows what he’s
talking about.
On our way home, Mr. Chiot’s
looked at me and said, “This has
the makings of a horrible nightmare. The story would go something like this: ‘I picked up my
package of bees and all was going
well. I heard something in the back
of the car, and then a swarm of bees
attacked my face. I ran off the road
into a ditch. ...’”
We had a good laugh about that
on our way home. It is such a common misconception that bees of any
type are dangerous!
When we arrived home, we proceeded to follow Dave’s instructions for “the easy way to install
a new package of bees.” It’s much
different than the way the books
tell you to do it. We decided Dave’s
way sounded great, and since he’s
a veteran beekeeper, we figured he
knew what he was talking about.
Photo 1: First we pried the lid off
the box of bees.

1
2

Photo 2: The can of sugar syrup and
the queen cage (the queen comes in
her own little cage inside the bigger
cage of bees) were removed, then we
replaced the small wooden lid to keep
the bees inside until releasing them.

42
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Photo 3: The box of bees was placed
in an empty super on top of the
bottom board of the hive (with the
lid on the box of bees—it’s removed
after we get the queen cage
suspended above). This process
takes the place of banging the box
and dumping the bees into the hive;
it seemed like a “nicer” option, both
for us and the bees.

Photo 4: A piece of wood was taped
over the hive opening to keep the
bees inside until we moved them
outside later in the day when it
warmed up.

Photo 5: We proceeded to hang the
queen cage in a super with frames
(the part the bees build comb on)
above the empty box that had the
bee cage in it. We wired her cage
in so that the bees could still reach
her. She will be released into the
hive in three days.

www.Grit.com
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Photo 6: The queen’s cage is placed over to the side so that the jar of
sugar syrup that you put on top to feed the bees doesn’t drip on her
and get her wet.
Photo 7: After placing the super with the suspended queen on top of the
box that has the bee cage in it, remove the lid from the box of bees and put
the inner hive cover into place with a jar of sugar syrup on top so that the
bees have something to eat. Next, place an empty box or two (we used two
because they were small) on top, and then the hive cover to keep the bees
warm and to keep them inside. It was a much easier process than we were
expecting, thanks to Dave’s installation instructions and the cold weather,
which makes the bees pretty lethargic. We’ll definitely be using this method
every time we install bees.

6
7
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Photo 8: We kept our bees in the garage for a few days as Dave
recommended because it was really cold outside (dipping down into
the teens). When the weather warmed up after two or three days, we
moved the hive outside to its final location. Then we released the
queen a few days later. Our bees did well that summer and the next
summer as well, but they failed to survive the following cold winter.
That means we’ll be doing this again, only we’re hoping to build Warre
hives (an old-fashioned top-bar hive) next time around.

8
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Things to
Know Before
Getting Bees

By Hilary Kearney

Experienced beekeeper broadens
her world view with the help of bees.

Lately,

HILARY KEARNEY

it seems like everyone I meet
wants to get into backyard
beekeeping. Maybe it’s the popularity of
the FlowTM Hive that enticed this new wave
of would-be beekeepers or maybe it’s the
headlines about bee die-offs. If you’ve been
thinking about getting bees, read on to find
out exactly what you’re in for!

1. Beekeeping is more complicated
than you think. Despite what you might
have heard, seen, or even read, beekeeping
is not easy. A lot of potential beekeepers
have the notion that setting up a beehive
is akin to setting up a birdhouse. I’d say it’s
more like having a vegetable garden … a
vegetable garden that can attack you when
you make it unhappy. It takes a tremendous amount of research to be a successful
beekeeper and no matter how many books
you read or classes you take, you will make
mistakes and probably still fail in your first
few years. The problem is losing an entire
colony of bees is much more demoralizing than when you lose your tomato crop.
Beekeeping takes patience and a thick skin
(in more ways than one)!
2. It’s an expensive hobby. You might be
surprised to find out how costly beekeeping is. When you total up all the woodenware, bee suit, tools, and bees, you are
looking at a big initial investment.
Expect to spend more than $500 to get
started and that’s with just one hive. I recommend you start with two hives! Not
to mention the ongoing costs: You will at
some point need more supers, honey harvesting equipment, and likely a queen bee
here and there. If you want to get into bee-

keeping to save money on honey, you are
in for a rude surprise.
3. It’s not always fun. I love beekeeping.
I get to spend my days in the sun, covered
in dirt, and playing with insects. When
I am working my hives, I often fall into
a peaceful trance. I think standing in the
center of a swirling swarm is one of my
favorite things in life—but I have also lost
the use of my hand for three days because
of the swelling from a sting. I have angered
my hive and legitimately feared for a neighbor’s life. I have cried over dead bees. I have
wrestled with guilt and sorrow after accidentally squishing a queen. My point is:
Beekeeping is full of highs and lows.
4. It’s physically demanding. There is
hard physical labor involved in working
your hives. Bees and especially honey are
heavy. You will be lifting boxes, soaked in
sweat and baking in the sun. I have been
told, though my youthful ears sometimes

fail to hear, that back problems are inevitable for lifelong beekeepers. Of course,
there are some work-arounds for this.
Using smaller boxes (mediums) or 8-frame
boxes or both can help. Top Bar hives are
an even better way to evade heavy lifting,
but you will still get sweaty.
5. It will change your perspective.
Beekeeping transformed my worldview.
I am so much more aware of my environment now. I know what flowers are
blooming and when. I pay much more
attention to weather patterns. I’m hyperconscious of what chemicals my neighbors are using. I think more about where
my food comes from and wonder about
the bees that pollinated it.
I have learned so much about native bees
when before I was indifferent to them. I
believe beekeeping connects people to the
world they live in and inspires them to make
positive change to improve that world.
www.Grit.com
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Harness
a Swarm
Honeybees don’t have to come at an expensive price.
This spring and summer, consider the free alternative.
By Andrew Weidman

A There are lots of benefits, from the ultimate taste in local honey to better crop production through

lot of homesteaders and do-it-yourselfers are getting into beekeeping these days—and why not?

pollination; plus working a hive can be a surprisingly effective stress reliever. Then you have the
numerous by-products associated with beeswax, propolis, and more. Like most hobbies, however, there
are startup costs to consider.

Honeybee colonies reproduce by swarming.
When a colony runs out of room in its hive,
it will split in two, each with its own queen. A
colony that’s strong enough to swarm is a sign
of good health.

46
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Spring Swarms

Swarming season can begin as early as March
in the Deep South, and usually starts in mid-May
across the northern states. It continues through
June and into July, although July swarms often cannot establish themselves in time to survive the coming winter. An old saw claims: “A swarm in May is
worth a load of hay, a swarm in June is worth a silver
spoon, but a swarm in July ain’t worth a fly.”
July and even August swarms are still worth
catching—if you’re prepared to give them more
attention. Use a nucleus hive instead of a fullsize hive. Give them a head start by feeding
syrup and giving them drawn comb instead of
plain foundation, or feed them syrup through
the winter.
Before leaving, the bees gorge themselves
on honey to hold them over while they establish themselves in a new hive. Typically, the old
queen will leave the hive with half of the workers and drones following her, while the virgin

LEFT TO RIGHT: ISTOCK

You can expect to spend as much as $500 to
get started with one hive; less if you are thrifty
and have some do-it-yourself chops. About half
of that $500 estimate is safety equipment and
tools, so a second hive, which many experienced
beekeepers recommend, will add another $250
to $300 per hive. The bees themselves will cost
$100 to $150 a colony.
Suppose there was a way you could get your
bees for free? I’m not talking about inheriting
established hives, which can also mean inheriting
problems like parasites and diseases. No, I’m talking about catching honeybee swarms.
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queen, who will stay in the hive, prepares for
her mating flight.
The swarming queen flies a short distance
from the hive before settling on a resting spot.
Her followers will cluster around her in a roughly basketball-sized mass. Sentries will head out
in search of a new home, on a mission that can
last an hour to a few days. This is typically when
you spot “wild” hives nestled in trees.

LEFT TO RIGHT: ISTOCK
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Bee Prepared

When you see those wild hives in your trees,
that’s your opportunity for free bees. You just
need to provide them with a desirable new home.
How you catch your swarm depends a lot
on where it settles. A swarm can settle on a tree
branch, inside a bush, on the side of a building,
and just about anywhere else. Beekeepers sometimes provide a landing spot by planting a small
sacrificial tree in their beeyard, giving swarms

a place to settle, and the beekeeper a chance to
catch them.
The trick to catching a swarm is being ready
(see “Swarm Catching Kit” on Page 48). When I
kept bees as a teenager, I tried to keep an empty
hive on hand, ready to catch a swarm at a moment’s notice. This can be difficult to manage
in the peak of swarm season. A large empty box
can work in a pinch, but you’ll still need to get
your bees moved into a hive within a day of
catching them.

Clustered swarms have no
home or brood to protect,
so they’re generally in a
mellow frame of mind.
Opposite: “Festooning,” a
wax-building practice, is a
sight to behold.

Capturing the Swarm

Approaching a swirling, buzzing mass of honeybees may seem like a terrible idea, but at this
moment they are at their most mellow frame of
mind. They’re full of honey, surrounding their
queen, and have no hive or brood to defend.
You can safely scoop up a handful of bees in
your hands if you want to. That’s not to say a
www.Grit.com
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Swarm
Catching Kit

48

bee won’t sting you if you crush it; they will still
defend themselves if you hurt them.
The key to catching a swarm lies in catching the
queen. Wherever she goes, they’ll follow. And she’s
somewhere in the center of that swarm cluster.
Don your complete beekeeping safety suit
first. Spread a drop cloth on the ground under
the swarm, and position the container either directly beneath the cluster or just uphill from it.
Some people prefer to drop the cluster directly
into the container, while others say bees that
walk into a hive will never leave it.
If the swarm settled within a few feet of the
ground, this step is easy. Sometimes they’ll settle
on a branch 15 feet in the air. I’ve caught swarms
resting at those heights—and lost swarms at the
same height—but you lose 100 percent of the
swarms you don’t try to catch.
There are several ways to get the bees into your
container. The simplest way is to give the branch
a sharp jerk or two, knocking the cluster free. If
you can’t reach the branch, toss a weighted rope
over it. You may need to make a few pitches until the weight catches securely—don’t try tugging
until it does. The surest way is to cut the branch
free below the cluster, carefully lowering the cluster into place. For bees settled in a bush, prune out
branches until you can move the cluster where you
want them. Clearly, none of these methods work
if the bees have settled on a wall. In that case, use a
hand brush with soft bristles to gently sweep them
where you want them to go.

Settling the Bees

Once you’ve placed the bees where you want
them, either in the hive or box or in front of it,
sit back and watch what they do.
If they hang around the box with their abdomens in the air, fanning their wings, they like
their new home, and the queen is in residence
within. That fanning action is the bees sending
out pheromones calling the rest of the swarm in.
However, if they fly out of the container and
cluster around the branch, you know you missed
the queen and need to try again, after they’ve had
some time to regroup. Keep in mind, with each
unsuccessful attempt, the bees will be a little more
anxious and irritated, and more likely to sting.

Once you’re sure they’ve accepted their new
home, give them some time to settle in. After
dusk, go back and close the container and move
them to your beeyard.
If you used a hive, this part is simple: Install
the inner cover (hole covered with No. 8 hardware cloth), tack hardware cloth across the entrance to seal the bees inside, and strap the whole
thing together with a ratcheting load strap. Using
hardware cloth over the entrance and lid allows
the bees to breathe. It’s ready to transport to your
yard now. Once there, set it on its base, remove
the strap, and, finally, the entrance block.
A temporarily boxed colony requires a little
more attention. Close the lid of the box, and
tape the flaps shut. You may want to gently poke
some ventilation holes in the box, if you didn’t
before you caught the swarm. Wrap the drop
cloth around the whole thing, and it’s ready to
move. Once you get it to the beeyard, gently
shake or brush the bees into the waiting hive,
making sure you get the queen into the hive.
Allow your colony a few weeks to set up
shop in their new hive before you inspect them.
Caught early enough in the season, and given
a good nectar flow, they should have plenty of
time to establish the hive and store up enough
honey for winter. Be prepared to feed them sugar syrup, just in case they need a boost.

A Helping Hand

Knowing how to catch a swarm is all well and
good, but how, you may ask, do you find a swarm to
catch? It’s a fair question, and rather than relying on
blind luck, the answer is networking.
Get people to call you to handle their “bee problem.” Think like a panicked homeowner facing a
honeybee invasion, an event that must seem like a
plague of biblical proportion. You want to be the
person they call, so volunteer as a swarm catcher.
Consider these possibilities: your county agricultural
extension office, the area police department, local
beekeepers, or even Craigslist.
Most of your swarm calls will come from suburban settings, bees settling in hedges, front yard trees,
even garage walls, and jungle gyms. Be prepared to
do public relations work, educating people, especially
kids, about honeybee swarms and soothing fears of

STEVE AND DAVE MASLOWSKI

Experienced swarm
catchers keep a kit of
supplies handy during
swarming season—mid
spring to early summer—in order to take
advantage of the short
window of opportunity
presented by a clustered
swarm. A well-outfitted
swarm kit includes:
■ Empty hive or
nucleus body with bottom, lid, and frames.
Often, the bottom will
be tacked into place
with scrap board ends
to simplify moving the
occupied hive.
■ No. 8 hardware
cloth entrance block,
with tacks.
■ Ratchet straps.
■ Empty large
cardboard box as
a backup plan.
■ Drop cloth or tarp.
■ Pruning saw and
pruning shears.
■ Whisk or dust brush.
■ Light rope, approximately 25 feet long,
with weighted end.
Baling twine or wash
line weighted with a
small (1⁄2-pound) scrap
gear works well.
■ Bee veil, for yourself
or anyone curious
enough to want to
watch. One might
want to keep an entire
beekeeping safety suit
at the ready.
■ A jar of honey or
honey sticks to offer
to swarm “donors.”
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“killer” bees. Even though you know the situation is
under control, the homeowner might be less assured.
Explain what’s going on, and what you’re going to
do. Let them know the bees aren’t aggressive. Do not
cut any branches without the homeowner’s permission, no matter how much easier it would make your
job. If they show interest, offer to let them watch you,
from what they think is a safe distance.

STEVE AND DAVE MASLOWSKI

Rolling the Genetic Dice

When you consider the amount of effort that
goes into breeding honeybees, swarm catching may
seem like a risky business. A lot of swarms come
from wild colonies, and unless you live near a beekeeper, you will have no idea from where they came.
Breathe easy. Except under extremely unusual
circumstances, a colony will only swarm if it is

strong, healthy, and has outgrown its hive. Plus,
wild colonies often possess genetic traits bred
bees do not, giving them new tools to fight off
local pests and diseases. Wild genetics may even
hold the key to overcoming Colony Collapse
Disorder—that infamous condition emptying
hives by the thousands across the country. And
unless you live in the American Southwest, there
is little to no risk of catching a swarm of Africanized bees—the so-called “killer bees.”
Beekeeping can be an expensive hobby to
get started in, and you should never cut corners
with used equipment, but with a little luck and
preparation, you can get your bees for free. Keep
a catching kit handy, spread the word that you
catch swarms, and take advantage of the situation
when the moment presents itself.
www.Grit.com
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Famous as a
sweet treat, this
bee staple is
packed with good
nutrition and health.
By Oscar H. Will III

Folksfor thousands of years. In fact,
have been consuming honey
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for many of those thousands of years, it
was the only significant source of relatively concentrated energy in the form of
sugar. No wonder the stuff was once considered to be a gift from the gods and to
convey supernatural properties.
We’ve used honey in medicine, as a
foodstuff, as a trade good, and even in
the fermentation of beverages. More recently, honey conjures images of golden
sweet goodness dripping from ovenfresh cornbread, or hot tea and lemon
with the tartness tempered, but there’s
much more to honey than the sweet
amber glow.
Turns out that honey’s color ranges
from clear to almost black, and the stuff
contains so much more than sugar that
you might consider adding it to your
diet to enhance nutrition—and health.
Honey keeps the beehive going, and the
bees that make it pack it with antioxidants, fructose, and glucose, along with
some minerals, organic acids, and other
nutrients. Raw honey in particular may
be useful for helping you fight the effects of local allergens, thanks to pollen
and other particulates it can contain.

gible from the standpoint of nutrition,
but it can affect the sugar composition,
and in some cases, it can be used to help
establish how fresh or pure a suspect
honey is—of course, it takes thousands
of dollars worth of lab instrumentation
to do the analyses.
Particulate protein in the form of pollen may also be present in the honey.
Pollen can have some nutritional value
and may contribute to other putative
health benefits.
The honey’s water concentration directly affects its storage ability. Most
honey produced in the United States
contains around 17 percent water by
weight (on average) as it comes from
the hive. This is sufficiently low to keep
most bacterial and fungal organisms
from setting up shop on/in the honey,
and it is part of the reason honey has
such a long shelf life without pasteurization. When the water concentration
is greater than 18 percent, fermentation
and other forms of spoilage can be an
issue. To ensure a long, stable shelf life,
large honey processors use various means
to remove excess water from honey that
is more than 18 percent water.
Honey gets its color in part from the
harvested plant nectar. Sunflower honey
tends to be bright yellow, buckwheat
honey is most often dark-colored, and
orange blossom honey can be almost

Bright sunflowers are a bee favorite.

clear. The colors and specific flavors
result from the specific phytochemistry of the nectar and pollen used—and
the environmental conditions in the
hive. Generally speaking, darker honey has more antioxidants and stronger
flavor than lighter-colored honey.
Honey color and flavor can be further
affected by storage length and environmental conditions.
Stored honey will often crystallize
even when the concentration of water
in the honey is not particularly low.
Essentially some of the sugar comes out
of the solution to form a solid, leaving
a more dilute sugar solution behind.
Crystallization is more likely when

What It Is

Honey is a highly variable mixture of
plant sugars (including fructose, glucose, maltose, sucrose, and others),
water, organic acids (which are largely
responsible for the flavor), and small
quantities of minerals like potassium.
Some protein in the form of enzymes
from bee saliva is also present, including
enzymes that convert one sugar into another and that modify the structure of
a particular sugar. The amount of enzymatic protein in “pure” honey is negli-

A honeybee settles down for a long lunch on an echinacea blossom.
www.Grit.com
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Honey Sources
Several hundred distinct honey types exist in
the United States alone. Many are only available locally, while others are distributed on a
regional or national scale. Here is a short list of
honey types:
• Alfalfa: light color with mild floral flavor
• Clover: clear to amber with very mild flavor
• Buckwheat: very dark and very flavorful
• Tupelo: light greenish golden color with mild
but famous flavor
• Goldenrod: yellow with medium-strong flavor
• Orange Blossom: light color with mild citrusflower flavor

Bees make honey by working very
hard to collect nectar from flowers
and/or other sweet plant secretions or

Busy bees close off each honey cell with beeswax.
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Once the honey is thick enough, the
honeycomb cells are sealed off with
wax—but before sealing, pollen and
other bits and pieces may get into the
honey. A pound of honey represents
the lifetime work of more than 500
bees. A healthy beehive might consume
from 100 to 200 pounds of honey in
the course of a year, so it takes a lot of
honey to make honey.

More Than Empty Calories

Honey is valued as a sweetener, but honey packs much more than a sweet punch.
Scientific studies have demonstrated that
honey has some level of antimicrobial activity, thanks to the presence of compounds
such as flavonoids, and some raw honeys
have been shown to reduce fat oxidation in
meats and browning in some fruits.
Some honeys also exhibit more general antioxidant capabilities and can
neutralize a class of reactive compounds
known to damage DNA and other
cellular constituents.
Even more interesting is that the
amount of antioxidant activity is related
to the type of flowers used to make the
honey and where that honey was grown.
In one particular study, scientists found
that buckwheat honey from an Illinois
location had about 30 percent more
antioxidant activity than buckwheat
honey produced at other locations.
Buckwheat honey had consistently high
antioxidant activity compared with other lighter honeys such as clover.
Honey has a number of other proven
health benefits, and some that haven’t
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A Lot of Bee Spit

from insect excretions (such as honeydew from aphids). This nectar, which
is roughly 80 percent water, is collected
into a special organ called the honey
stomach and carried back to the hive.
There, hive workers remove the nectar
from the honey stomach, mix it with
their saliva, process it for a few minutes
(this process is called chewing), and deposit it into the honeycomb cells where
water can begin to evaporate fromit.
Bees will even fan the open cells of
evaporating nectar with their wings to
speed up the evaporation process.

CLOCKWISE FROM BOTTOM LEFT: ISTOCK

water concentrations are low and when
relatively large quantities of crystalseeding particles such as pollen are
present. Crystallization isn’t a problem
generally, but if the remaining solution
becomes sufficiently dilute, some
fermentation might take place. There’s
generally no reason to avoid eating
crystallized honey.

ing of certain kinds of wounds and does
help keep things sterile.
Finally, in the realm of health, honey
has been shown to have probiotic and
prebiotic capabilities, both of which
can help with digestion and the uptake
of nutrients in the gut. The prebiotic
activity in honey is likely related to
the nondigestible long-chain sugars it
contains—these compounds can help
stimulate the growth of beneficial microbes (by suppressing the growth of
nonbeneficial microbes) in the gut.
The probiotic activity in honey stems
from the actual feeding and otherwise
nurturing of beneficial gut flora. The
beneficials in turn help you digest and
absorb nutrients.

Not for Infants

Honey, like most raw natural
products, is a potential source of
Clostridium botulinum spores—this is
the bacterium whose toxin causes the
often lethal botulism. Botulism usually
occurs upon ingesting food in which C.
botulinum was allowed to grow in the
absence of oxygen. In that anaerobic environment, the bacterium produces the
botulism-causing toxin, which is quite

CLOCKWISE FROM BOTTOM LEFT: ISTOCK

(4)/MAXIM GOSTEV, CHRISTOPHER BADZIOCH, IVAN BAJIC, LINDA PURNELL

been scientifically proven but are imbedded in its lore and mythology. In the
realm of the not scientifically proven,
honey has been used in moisturizing
creams and has been used to help heal
wounds of many kinds. Raw honey
seems to be more effective than pasteurized or otherwise processed honey for
wound healing, and it is also prescribed
for colds and to alleviate any number of
gastrointestinal disorders.
The golden amber elixir can also reduce blistering and scarring resulting
from burns. And for allergy sufferers, some say that eating local honey
can help get your system used to local
allergens—such as pollen.
The truly scientific studies relating to
health benefits of honey are relatively
few and far between, but they do corroborate some of the cultural and anecdotal claims. Part of the difficulty with
studying the effects of honey is that
honey is not a static mixture containing a fixed number of components. It
is instead a dynamic solution that also
may contain numerous suspended particles depending on when and where it
was produced. However, scientists have
shown that honey does aid in the heal-

Feeling under the weather? Try a cup of hot
tea sweetened with honey.

potent. Although rare, it is also possible
for the bacterial spores to germinate in
the gut and for a significant C. botulinum population to develop in the lower
intestine, which happens to be pretty
anaerobic. The likelihood of this happening is highest among individuals
with severely disrupted or undeveloped
gut microflora.
Infants are among the highest risk
groups because their intestinal tracts
are just developing the proper balance
of beneficial bacteria. When the balance
is good, the C. botulinum spores don’t
stand a chance. So, it is generally recommended not to serve raw honey to
children before their first birthday.

Enjoy It

Clovers of all kinds draw the honeybee, and the flowers’ nectar makes for delicious honey.

Honey is arguably a better dietary
component than refined white sugar,
but that’s not the real reason to enjoy
it. Honey is a miracle of nature and
biochemistry that celebrates the delicate interconnections among humans,
insects, and the environment. Whether
you use it in a salve, feed it to your newborn pigs, or simply drizzle it on your
cornbread, you will be unpacking a delightful dose of past summer sunshine
and honeybee industriousness that is as
remarkable as it is lovely. Enjoy!
www.Grit.com
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By Chris Colby

The food. Many supermarkets sold food (or

“food”) in white containers labeled with only
the name of the food. These days, consumers
are more aware of where their food comes from,
how it is processed, and the varieties available.
Recently I learned that there is a wide variety
of honeys out there, and each may be processed
in different ways. To understand why different
varieties of honey have different characteristics,
and how processing affects these traits, it’s best
to start with how bees make honey.

females in the hive are nonreproductive worker bees. All the worker bees are sisters. During
winter, honeybees mostly remain in their hive.
The numerous worker bees huddle around the
queen, forming a winter cluster. The heat of
their metabolic activity, which can be increased
by shivering or beating their wings, keeps the
queen and other members of the cluster warm—
quite warm, in fact. The queen is kept at 81
degrees Fahrenheit during the coldest days of
winter. The fuel for all this heat is the honey
produced earlier in the year.

Winter in the Hive

Spring and Beyond

1970s and ’80s saw a spike in generic

Honeybees are eusocial insects, meaning they
have a queen that lays eggs while all the other
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Once the first spring flowers emerge, worker
bees collect nectar and pollen.
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What’s your favorite type of honey?
Learn what all plays into honing the best-tasting honey.
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Nectar is a liquid solution, produced by the
plant, containing more than 50 percent water.
The main solid dissolved in nectar is sucrose,
followed by lesser amounts of fructose, glucose,
maltose, and other sugars. Whatever floral compounds responsible for the flower’s scent are also
present in the nectar. A worker bee collects 50
to 60 milligrams of nectar—about 90 percent of
her body weight—before returning to the hive.
Much of this nectar is stored in the bee’s honey
sac (or honey stomach), an outcropping of the
digestive system.
Pollen is “plant sperm,” and worker bees
collect this, too. Worker bees get pollen grains
stuck on their “hair” when they visit flowers.
They then groom themselves to roll the pollen
into balls and move the balls to their pollen basket, a structure on their hind legs. They bring
this pollen back to the hive.
Of course, some pollen rubs off the bee
whenever she visits a flower, potentially polli-

nating it, and that is why flowers maintain features to attract bees.
Worker bees use some of the nectar and pollen for their own nutrition. They will also regurgitate it to feed their sisters.
The remaining nectar and pollen, if any, goes
toward honey production. In early spring, most
of the nectar and pollen is immediately consumed by the workers to restore the health of
the hive, fuel hive maintenance activities, and
produce new bees. Typically, honey production
lags behind the first appearance of flowers by
several weeks.

From Nectar to Honey

Hives stand at the ready
for their winged residents.
Insets clockwise from
top right: Lavender honey
goes with everything; a
colony of bees swarms
before finding a new
home; a honeybee laden
with pollen returns to the
hive; and a beekeeper
inspects a frame covered
with bees and wax from a
Langstroth-style beehive.

Honey production actually starts inside individual worker bees. The honey sac secretes
enzymes into the nectar to begin modifying it.
One of these enzymes is invertase, which
splits a sucrose molecule into its two component sugars—fructose and glucose. Another
www.Grit.com
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Forms of Honey

Honey can be purchased raw, but most commercial honey is processed in one or more ways.
Honey may be filtered, pasteurized or
creamed, and each process alters the honey with
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Top to bottom: Fireweed
(Chamerion angustifolium)
is a favorite flower for
honeybees, and the
resulting honey has a mild
flavor; while gathering
pollen, honeybees also
help with pollination;
some people consider
bee pollen to be a healthy
food supplement; and
beekeepers often remove
the raw honeycomb before
harvesting the honey.

enzyme is glucose oxidase, which
begins converting glucose
into gluconic acid and hydrogen peroxide. Hydrogen
peroxide acts as an antibacterial agent, and the bees
secrete it to a greater degree
in nectars with higher water
content—in which bacterial
growth is more likely to appear.
Back at the hive, nectar may
be regurgitated into other bees
or into cells in the comb. Once
in the comb, the bees fan the liquid with their
wings to dehydrate it. The liquid nectar gradually loses water, and when the liquid content
reaches 17 percent, the cell in the honeycomb
is capped, sealing in the solution that is now
honey. In arid conditions, honey may contain
as little as 15 percent water.
The low water content of honey ensures that
bacteria cannot reproduce and lead to spoilage.
It also prevents wild yeasts from fermenting the
honey. (Clostridium botulinum spores, however,
can survive in honey, so it is not advisable to feed
it to children under the age
of 2. Adults will excrete
the spores before they can
grow and cause a problem. However, in young
children, whose guts
may not be completely
colonized by bacteria,
this botulinum-toxin
producing
bacteria
can take hold.)
Honey is sweet,
but it is also acidic. Honey gets
its acidity mainly from glu-

conic acid, but may also contain citric acid and malic acid (the most abundant acid in green apples).
Honey can also contain acetic acid (the main
acid in vinegar) or butyric acid. Butyric acid is
found in some cheeses and is also the acid that
causes the distinctive smell of human vomit.
Excessive amounts of either acetic or butyric
acid yield off flavors or aromas.
The pH of honey varies, but the median value is 3.9, a value slightly higher than most fruit
juices. Most honey is light in color. However,
there are some darker varieties, and those honeys typically have higher pH values and levels of
sodium and potassium.
Bees also unload their pollen into cells within the honeycomb. The mass of pollen in a comb
cell is called bee bread and is the major source
of protein, oils, vitamins, and minerals for the
bees. Pollen is essential for the development of
young bees. During the gathering and placing
of nectar in cells in the comb, smaller amounts
of pollen end up in the nectar cells and therefore
in the final honey.
Wild bees produce sufficient honey to survive the winter and for the bees to restart hive
activity in the spring.
Commercial honeybees, however, have been
selected to produce a large excess of honey. Beekeepers take honey from commercial hives when
it reaches a level at which removing it does not
endanger the safety of the hive.
So, in short, bees take liquid nectar from flowers,
break down the sucrose in it and evaporate much of
the water to leave a stable form of nutrition for the
hive. Honey contains not only the sugar from the
nectar, but also the aroma compounds of the flowers from which the nectar was harvested.
Raw honey also contains stray pollen grains
and bee parts (wings, legs, etc.), wax from the
comb, propolis (a resin bees use to seal their
hive), and airborne contaminants such as wild
yeast and bacteria. Consumers can buy honey in
many forms, ranging from honeycombs to the
popular liquid honey. In addition to the different forms of honey, there are different varieties of honey—determined by the type of nectar
used to produce it.

Honey Varieties
Although the distribution of sugars and acids varies among honeys, the primary difference between honey varieties comes from the flavor and
aroma of the nectar.
The USDA allows honey producers to label their honey as a variety if more than 50 percent of the honey was made from that flower’s nectar.
So, different honey varieties smell and taste like the nectar from which they were produced. For many plants, the nectar has a similar flavor to
the fruit. For example, raspberry blossom honey has a flavor and aroma reminiscent of raspberries. Here is a list of popular and prized honey
varieties. It is not exhaustive—there are potentially as many varieties of honey as there are varieties of flowers that produce nectar.
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HONEYDEW HONEY
Honeydew is made when a bee colony collects the sticky, sugary secretion of aphids
(called honeydew) instead of nectar from
flowers. It produces a strongly flavored
honey that is prized in some parts of Europe and Asia, but this type of honey is not
seen often in North America.
CLOVER HONEY
In North America, clover honey is one of
the most popular varieties. Clover honey
from a single source of clover may be
strongly flavored. In practice, however, clover honey from large suppliers is frequently
blended for consistency, and becomes generally mildly flavored. Clover honey works
great as an all-purpose sweetener, but it
isn’t the most exciting variety of honey.
RASPBERRY BLOSSOM and
BLUEBERRY BLOSSOM HONEY
These two honeys have aromas and flavors
reminiscent of their namesake fruit. Raspberry honey makes excellent mead. Blueberry blossom honey, which is amber in
color, is popular in the regions where it is
made: New England and Michigan.
FIREWEED HONEY
Fireweed is a perennial herb that grows in
the Pacific Northwest. Its nectar produces
a mildly flavored, lightly aromatic honey.

ORANGE BLOSSOM HONEY
Orange blossom honey is made from
the nectar of citrus trees—not strictly
oranges—in California, Florida, and, to
a lesser extent, Texas. It is light in color
and has a wonderful aroma, reminiscent
of citrus fruits. It is one of the most
highly prized varieties for mead making,
although the quality varies.
TUPELO HONEY
Produced in Florida, tupelo honey is made
from the nectar of the white tupelo tree
(also called the river lime tree), which
grows in northern Florida and produces
the Ogeechee lime. The honey is light
in color, has a distinct flavor, and is very
aromatic. This is another variety of honey
favored by mead makers.
BUCKWHEAT HONEY
Produced in Minnesota, Wisconsin, Ohio,
Pennsylvania, New York, and eastern
Canada, buckwheat is one of the darkest
honeys and also one of the strongest
smelling and tasting. Buckwheat honey is
incredibly rich in antioxidants.
ALFALFA HONEY
Lightly colored with a delicate aroma and
not as strongly flavored, alfalfa honey is
a good choice if you want a sweetener
without a lot of varietal character.

WILDFLOWER HONEY
Wildflower honey is made from the nectar
of an unspecified mix of wildflowers, and
the mixture and flavor vary depending on
geographic location and time of year. As
such, it’s basically a crapshoot. If you find
a wildflower honey you really like, make
note of the producer (and maybe even the
time of year it was packaged, if that information is available), because another
wildflower honey from another producer
may be completely different.
SAGE HONEY
Made in California, sage honey is light in
color, flavor, and aroma, and it is also slow
to form crystals.
LEATHERWOOD HONEY
Made from the leatherwood tree (a eucalyptus tree), this is the most widely produced honey in Australia. It has a strong
and distinctively “spicy” flavor.
OTHERS
A nearly endless number of honey varieties
exist. For local and regional honeys, check
with your local honey producers for varieties produced from crops or wildflowers in
your area. For example, I live in Texas, and
two local varieties are huajillo honey (made
from the desert huajillo bush, sometimes
spelled guajillo) and mesquite honey.

www.Grit.com
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Pasteurization and Crystallization

Many foods are pasteurized. However, the water content
in raw honey is low enough that the growth of micoorganisms is suppressed. So why is some honey pasteurized?
Honey is pasteurized to slow crystal formation. In raw
honey, particles floating in the honey—pollen, bits of wax,
etc.—serve as the nucleation site for a crystal. Crystallization
does not harm honey—simply heating it melts the crystal
back to a liquid—but it can be unsightly. Pasteurization does
not harm the honey, but some of the more delicate aromas
may be destroyed. Also, small amounts of caramelization
may occur.

Filtration

Most commercially available honey is filtered. Although raw
honey is perfectly safe to eat, it may not appeal to consumers. Honey can be filtered to various degrees.
Some raw honeys undergo a coarse filtration that really only
removes wings and “chunks” large enough to be seen with the naked eye. Most commercial honey, however, is filtered to remove
particles down to 0.1 to 10 micrometers. This filtration is tight
enough to not only remove macroscopic contaminants, but most
pollen as well.
Another, even tighter form of filtration is ultrafiltration,
which separates out particles as small as 0.001 to 0.1 microm-
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eters. In order for honey to be ultrafiltered, it must first be watered down. The filtered liquid is used in the food industry as
a sweetener, but is not considered a honey because its water
content exceeds 20 percent.

Creamed Honey

Creamed honey is honey that has been whipped to break down
any existing crystals in the honey to a very small size. This retards
the quick formation of large crystals. The result is a honey that is
somewhat granulated.

Raw Honey

Many honey producers also sell raw honey.
Raw honey is usually lightly filtered just enough to remove the
large bits. Raw honey will crystallize, but can be reheated to dissolve the crystals. Because it is not pasteurized, the aroma of the
honey will not be diminished. Raw honey may be slightly more
nutritious than filtered honey because of the small amount of protein found in the pollen grains.
Mead makers—the folks who make honey wine—view raw
honey as the highest quality honey. Compared to other forms
of honey, raw honey just smells and tastes better. Some claim
honey harvested earlier in the season is generally preferable to
honey harvested later.
Raw honey is generally sold as a liquid, although it may be crystallized on the store shelf. Some sources also sell chunks of honeycomb. This is, of course, as raw as honey gets—but it also takes
more work to get the honey you want if you need to drain it from
the comb.

THINKSTOCK BY GETTY IMAGES/CREATAS

the goal of making it more desirable to consumers. Increasingly, however, folks are becoming aware of the health benefits of raw honey.
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Beekeeping

With a

HONEYBEE ALLERGY
are characterized by symptoms away from
the site of the actual sting. These can range
from hives, rash, and swelling elsewhere on
the body, to minor respiratory symptoms,
abdominal cramps, gastrointestinal upset, and muscle weakness. In severe cases,
life-threatening systemic allergic reactions
(anaphylaxis) can occur, says Calderone
(Pages 99-100), and this includes shock,
unconsciousness, respiratory distress, and
laryngeal blockage.

Visiting an Allergist

I had never had a problem with honeybees,
so I didn’t think too much of being stung
three times in short order.
By Jennifer Ford

A

JENNIFER FORD

common concern about bees and beekeeping is getting stung and allergic
reactions. When I first started beekeeping I
had what I considered a “normal” reaction
to stings. I have since developed an allergy;
luckily, I have been able to continue my
work as a beekeeper.

Reactions to bee stings can be divided
into two categories—immunological response and allergic response. According
to N.W. Calderone in So, You Want to Be
a Beekeeper (Ithaca: Cornell University.
2009, Pages 98-99), an immunological response can range from a normal,
non-allergic reaction at the time of being stung, such as pain, burning, redness,
itching, swelling, and tenderness at the
sting site, to a large local reaction, including extreme swelling around the site,

lasting up to a week. While some of my
reactions had been quite large, none had
spread beyond the area of the sting.
A few years after my husband and I
started beekeeping, we were working on
removing a colony of honeybees from
an old shed. It was a long, hot process,
and by the end, both the humans and the
honeybees were pretty grouchy. While we
were finishing up, I received three stings
in a short period of time.
On the way home, I noticed my lips,
tongue, and throat felt slightly swollen,
but I was breathing fine. I chalked the
reaction up to receiving multiple stings,
and decided to just be more careful. A few
days later, I was stung one more time, and
had the same reaction as when I was stung
three times.
I did some reading and learned about
the other type of honeybee venom reaction—allergic response. Allergic responses

I was concerned about these reactions
and decided to visit an allergist. She said
she sees a large number of beekeepers
about honeybee allergies every year, and
scheduled me for tests. It turned out I had
developed an allergy to bee venom.
At this point I was prepared to hear
that I would have to give up beekeeping.
However, the allergist alleviated some of
this worry. The good news was if I didn’t
want to give up beekeeping, there were
things I could do to make it safer for me.
One was to use more protective gear to
avoid stings. The second thing was that I
should carry an EpiPen with me in case of
a more serious reaction.
The third method of dealing with the
allergy involved a time commitment. I
started going to the allergist for venom
shots to desensitize me to bee venom (a
procedure known as immunotherapy). I
eventually worked my way down to one
shot every six weeks, and the treatment
seemed to be working. Then I received
a sting while moving a nuc, and had another allergic reaction. At that point I was
back to one shot every four weeks. I will
probably need to continue these shots as
long as I continue to keep bees.
The shots are worth it to me to continue beekeeping. The treatments may not
be for everyone, but for me it means I can
still keep bees.
www.Grit.com
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Bee
By-products
Honey is but one
of the items created
by ever-industrious
honeybees.
By Karen K. Will

Honeysweet, but if you thought

that honey making was the only work
occupying bees inside that hive, think
again. A mind-boggling array of insect
activities is creating amazing stuff right
under our noses. And our noses themselves even benefit, since some of these
products can be used to treat allergies—
as well as other common ailments.
A c c o rd i n g t o t h e A m e r i c a n
Apitherapy Society, apitherapy (from
the Latin apis for bee) is the medicinal
use of products made by honeybees. In
any health-food store you’ll find a beedazzling selection of bee by-products
for sale from Medihoney to pollen to
royal jelly. Not only are these products life-sustaining to bees, they can
be helpful to humans as well. A word
of caution, however: Not all claims are
scientifically substantiated.

Beeswax

Pure beeswax from Apis mellifera
consists of hundreds (284 to be exact)
of different compounds, including saturated and unsaturated monoesters,
diesters, saturated and unsaturated
hydrocarbons, free acids, and hydroxy
polyesters.
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Beeswax is made by young bees (2 to 3
weeks old) in the hive, after they feed the
young brood with royal jelly and before
the young bees leave the hive to forage.
Worker bees engorged with honey secrete small, colorless wax platelets (scalelike shapes) from eight wax glands on
the underside of their abdomens. These
are then scraped off by other worker bees
and chewed into pliable, opaque pieces
by the action of saliva and enzymes.
Once chewed, re-chewed, and attached
to the comb, the pieces form the building blocks of the hive—the hexagonal
cells of the honeycomb.
Wax, this crucial element of the
hive, is used to build comb cells for the
young, and when mixed with propolis,
seals cracks in the hive and protects
the brood from infections. Beeswax
is also used to build storage cells for
honey and to cap the ripened cells.
Of all bee by-products, wax has
been, and remains, the most versatile
and widely used material. Throughout
history, beeswax has been more valuable than honey, and it was even
considered legal tender in parts of
Europe—people paid their taxes with
it! Historically, beeswax was used by
artisans to create models; priests used
it to embalm bodies; it served as glue
to hold together woodwork; it was
used to waterproof walls in Roman

Beeswax, above, can be crafted into a variety
of items, including holiday candles, below.
Royal jelly, opposite page, and propolis, right,
are other useful bee byproducts.

times; it was a polish and a lubricant; it served as a writing tablet; it
strengthened sewing thread; and it
was used to preserve food, creating a
moisture-proof casing (as in cheese).
Of course, beeswax makes the finest
candles, burning clean and long, with
little (if any) waxy residue left behind.
For centuries, beeswax candles were
the only light source used in Catholic
churches; they believed beeswax to be
a symbol of purity.
Today, beeswax has dozens of uses–
from cosmetics, food, and pharma-

ceuticals to candles, modeling, and
polishes. While no longer accepted as
legal tender, beeswax is still a valuable
product and an “all-natural,” preferred
ingredient for many consumers.

Propolis

Bees gather resins from trees, flowers,
and artificial sources to make a sticky
substance called propolis. The makeup
of propolis varies depending on the hive,
the season, the area, and the available
resin sources, but a “typical” northern
temperate propolis is made up of about
50 percent resins and vegetable balsams,
30 percent waxes, 10 percent essential
oils, and 5 percent pollen. The chemical composition varies as well, depending on the region’s vegetation. Bees use
this sticky substance, also known as “bee
glue,” to patch cracks in the hive and to
provide a protective layer against bacteria and fungi. When propolis dries, it
becomes hard and impervious.
Historically, beekeepers believed
that bees used propolis to coat and
seal off the colony from the elements,
such as rain and cold wind. However,
we now know that bees survive and do
better with increased hive ventilation
during the winter months.
www.Grit.com
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Beeswax Balm

Get some non-medicinal experience handling products from the hive by making
this simple, all-natural lip balm. Besides the beeswax, its ingredients are probably in your pantry now.
⁄2 ounce beeswax
1 teaspoon honey
4 ounces olive oil
1

Mint extract, to taste (about
20 drops), optional

from the hive. But if a small animal like
a mouse makes its way into the hive
and dies, it is too large for the bees to
carry out. So, they use propolis to seal
and mummify the carcass, rendering it
harmless to the hive inhabitants.
Propolis has been used for centuries
by many cultures for its antiseptic,

antimicrobial, and detoxifying properties. In countries where antibiotics are
not widely available, propolis is commonly used to heal a wide variety of
wounds, including burns, ulcers and
inflammation (hence the nickname
“Russian penicillin”). Propolis is said
to prevent the growth of bacteria in
cuts and burns when used as an antiseptic wash or salve. Similar to honey
being used to alleviate allergies, propolis is used as an antihistamine, and
it’s commonly taken as a remedy for
sore throats.
Just like any other hive product, the
properties of propolis vary with the
sources used by each hive. Therefore,
any potential medicinal properties are
not present in all propolis.

Bee Pollen

Bee pollen has anti-inflammatory properties that may help allergy and hay-fever sufferers.
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Pollen, male-gamete-producing material, is formed in the anthers of flowering plants. The major components
of pollen are proteins, amino acids,
lipids, and sugars. Pollination involves
transferring the pollen onto the stigma
(the female component) of a flower by
wind, water, bird, or insect, with bees
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Twentieth-century research indicates propolis is used to reinforce
the structure of the hive, reduce
vibration, create a barrier against diseases and parasites, and inhibit bacterial growth, or “quarantine” threats.
You see, bees like to take out the
trash by carrying waste out of and away

FROM TOP: ANDY OLENICK; ISTOCK/PLAMEN PETROV

1 Weigh beeswax and measure remaining ingredients.
2 In small double boiler, add beeswax and melt. Once melted, add honey
and oil, and stir for 1 to 2 minutes. Add extract and stir well. (Be aware that the
honey will not fully mix with the oil because of the water content, but it’s a good
healing agent for the skin.)
3 Pour heated mixture into a small glass container or beaker, then distribute
into lip balm tins or tubes.
NOTE: Adding more or less beeswax will make the lip balm harder or softer depending on your preference; the harder it is, the longer it stays on your lips. You can
also add vitamin E oil or grapefruit seed oil as a preservative. In addition, you can
mix oils, such as almond oil, sunflower seed oil, and others, depending on the availability and the product you wish to make. Other oils and butters alter the texture and
healing properties of the final product.
– recipe by Andy Olenick
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being a reliable pollination vehicle
for many plants. Worker bees gather
pollen while foraging, bring it back
to the comb, and store it. There they
pack it into granules and add honey
and nectar (or sugar and enzymes),
turning it into “bee bread” through
lactic acid fermentation. Pollen is the
primary source of dietary protein for
bees, and it enables them to produce
beeswax and royal jelly (more later).
The effects and benefits of consuming pollen are endless, according to
some of the non-scientific literature
on the subject. Many people report
improvement of chronic problems;
others claim bee pollen has cured
colds, acne, male sterility, high blood
pressure, ulcers, and nervous and endocrine disorders. However, the benefits reported are usually a result of
personal experience rather than from
scientific studies.
The only long-term, reliable measures on the medicinal effect of pollen are related to the prostate and
allergies. Clinical tests and observations in Western Europe have indicated bee pollen to be effective in
treating prostate problems ranging
from infections and swelling to cancer (Denis, 1966, and Ask-Upmark,
1967). Bee pollen is used therapeutically, through oral administration,
to treat symptoms of hay fever and
pollen sensitivity, due to its antiinflammatory properties.
The major use of bee pollen today
is as a food supplement, though its
value is frequently overstated without data to back up claims. It’s often
touted as a “perfect food,” though its
low content or absence of fat-soluble
vitamins make that a debatable claim.
Consuming bee pollen is considered
beneficial; just don’t stake your life
on the manufacturer’s claims. When
considering bee pollen as a food supplement or medicine, it’s important
to know that pollen from each bee
colony is different—pollen from one
part of the world is different from that
from another—and no one pollen type
can contain all the beneficial attributes
of “pollen.”

Royal jelly in powder form.

Royal Jelly

Royal jelly is a white, pastelike substance secreted from glands in the heads of
worker bees, and fed to all bee larvae in the
colony. It’s composed of 67 percent water, 121⁄2 percent crude protein, 11 percent
simple sugars, 5 percent fatty acids, and
trace minerals, enzymes, and vitamin C.
Royal jelly is produced by nurse bees
when they are 5 to 15 days old; they feed
royal jelly to all larvae for the first three
days of their existence, but after three days,
only the larvae designated to be queens are
fed large amounts of royal jelly, which begins a series of molecular events—an epigenetic modification of DNA—resulting
in ovary development.

The queen then matures into a
large, fertile, and long-living bee, and
she continues to be fed royal jelly exclusively throughout her life.
Royal jelly is harvested from queen
cells at 4 days of age. It can only be
collected from queen cells because an
excess amount is deposited there to
feed the queen (she literally “swims”
in it), and worker larvae cells consume the royal jelly immediately.
Royal jelly has a pungent odor and
a sour taste. It has antimicrobial and
antibacterial qualities, similar to other
hive products. Research suggests royal
jelly may stimulate the growth of neuroglial cells, helping treat Parkinson’s
and Alzheimer’s diseases. It’s also gotten some traction for lowering cholesterol, suppressing the vascularization of
tumors, fighting inflammatory diseases,
and treating wounds.
Royal jelly, as intended for humans, is
classified as a dietary supplement. The use
of royal jelly is mainly linked to its reputation for being a stimulant and its inherent therapeutic value. However, the data
required for classifying it as a medicine are
not sufficient.

Honey is only one of the many items produced when honeybees gather nectar and pollen.
www.Grit.com
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How to Clean,
Melt, and Store
Beeswax
Follow these steps for clean wax to use any way you like.

the beekeeping season

hives need less of my time, I’m confronted with the jars and bags and racks
and bowls of beeswax all over my house
patiently awaiting my attention. There
are a million methods for all things beekeeping out there but I’d like to share
this very simple method of rendering
beeswax that will take you from sticky
mess to wonderfully fragrant disks of
clean beeswax ready for your crafts and
beauty products while costing very little
of your time and precious energy. And
best of all, there’s no waste and your
bees will help out and actually benefit
from it!

64

Some type of plastic or metal grate
that will fit inside of an empty super
and has spaces big enough for a bee to
crawl through but not big enough for
chunks of wax to fall through
 A cheap double boiler (I found
two pots for $2 at the thrift store that
worked perfectly.)
 A small plastic, metal, or glass container (that you don’t need for anything
else) to pour the melted wax into
 A cheesecloth and rubber band
Note: All of this equipment should
be things you don’t care about or use
for anything else as beeswax is pretty
much impossible to clean off. You’re going to want this equipment to be used
exclusively for wax processing (hence
the thrift store recommendation).


Part One

1

Grab all of your wax capping and
other still sticky wax, your grate,
and your empty super, take them outside to your beehive (I like to suit up
for this) and remove the outer cover on
your hive.
Make sure that your inner cover
has a hole in the top. Place the
empty super on top of the inner cover
and then place the grate on top of the
inner cover inside the empty super. Now
spread your sticky wax out on top of the
grate. Place your outer cover back on top
to close up and if you have a bee escape
hole in your inner cover it’s probably a
good idea to plug it up with grass cork
or something else to discourage robbers.
If you don’t have an inner cover with
a hole in it, you can simply remove it as

2
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ADOBE STOCK/ELENA

Whencomes to a close and my

Equipment You Will Need

ADOBE STOCK/METTUS

By Lindsay Williamson

well and set the grate and super directly
on top of the frames and then place
your inner cover on top of the empty
super followed by your outer cover.
Congratulations, you’re halfway done.
When you come back in a day or two,
you will find that the bees have completely cleaned every scrap of honey off
of the wax and left you with a beeswax
sculpture that’s pretty amazing. The absolute best part though is that the bees
have saved you a lot of time cleaning all
of that honey and instead of it going
down the drain, they get to add it back
to their winter stores.
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In a double boiler on low heat
add first about an inch of water
and then start adding your wax. As the
wax melts down you will be able to add
more. You might be able to get it all in
there or you may have to do more than
one batch. You don’t want it more than
¾ full of hot wax. DO NOT WALK
AWAY! Wax is extremely flammable
and it also makes a very difficult mess
to clean if it boils over.
When the wax is completely melted you will see that there is still
quite a bit of debris that you want to
get rid of so just remove it from the heat
and let it cool a bit but not to the point
that it starts to solidify again.
Fold your cheesecloth a couple of
times so that it’s about four layers
thick and place it over the top of whatever container you’re putting the wax
into. You can even use one of those plastic yogurt containers. Do not use a container with an opening smaller than the
rest of the container or the wax won’t
come out after it’s hardened. Secure the
cheesecloth with a rubber band making
sure it’s sagging just a bit in the middle.
Pour your slightly cooled wax
through the cheesecloth into the
container, water and all, and leave it until the wax is solid and cool.
Use a butter knife or something
similar to get your wax disk or block
out of its container leaving the water behind. When it’s completely dry, store in
an airtight container or plastic bag.

5
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HONEY
Extraction and
Processing
By Andrea Chesman

The Kitchen Know-How (Storey

Backyard Homestead Book of

Publishing, 2015) by Andrea Chesman is
a simple-to-follow handbook to get curious foodies on their way to becoming selfreliant cooks and expand the horizons of
experienced homesteaders.

If you keep bees, you have already
made some basic decisions that affect
what will come into the kitchen. If you
planned to extract the honey, you set up
the hive with wired foundations that
are strong enough to withstand the mechanics of the extractor. Then you either
bought a honey extractor or built one
from the many plans available in beekeeping books and online.
But if you planned to bring comb honey
into your kitchen, you started with either an
open hive or a thin, non-wired foundation.
You can drain and filter comb honey, or you
can enjoy eating it by the spoonful or on
toast or crackers.
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You can even cut it into small chunks and
use it as a garnish.
Chances are, you want both comb honey
and filtered liquid honey to bake with, serve
with tea, and so on. There are a couple of
ways you can extract honey from a small
amount of comb in the kitchen. But be
warned! Honey attracts ants, flies, and other
insects, so try to keep everything very, clean.

How to Extract Honey

A low-tech way to extract honey is the
“squish and drain” method. To go slightly
higher tech, install a honey gate—a spout
with an on/off lever—in a plastic bucket
(it will require drilling a hole); you can dispense the filtered honey from this bucket
into canning jars, which will make the process much neater.
EQUIPMENT:
• Long-bladed knife
• At least 2 large shallow plastic bins
• Food-safe buckets
• Potato masher or other tool for breaking
up the comb

• Large fine-mesh strainer
• Butter muslin
• Clean canning jars and lids
INSTRUCTIONS:
1. Cut the comb. Cut the comb from the
frames and let the comb fall into a shallow
plastic bin. Set the now-empty frame in another bucket.
2. Break it up. Break up the comb with
your hands, a potato masher, or some other
tool. This will result in a pulpy, sticky mess.
3. Strain. Set a fine-mesh strainer over
a food-safe plastic bucket. Pour the sticky
mess into the strainer and let drain. It will
take about 16 hours for the honey to slowly
drip into the bucket.
To speed up the process, use a salad spinner to spin batches of the comb, separating the wax and honey. If you like, take
what remains in the strainer and heat it in
a double boiler; it will separate into solid
wax and additional honey.
If ants are a problem, consider setting
the receiving bucket in a sink (or bathtub)
filled with several inches of water. If any ants
should come scouting for the honey, they
will drown instead.
4. Strain again. The strained honey will
still contain bits of wax and other debris.
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Learn how to extract, process, and store honey
with step-by-step instructions.

Line a strainer with dampened butter muslin and strain again.
5. Store. Fill clean jars with honey. Cap,
cover, and store at room temperature. (This
process is much easier if you’ve installed a
honey gate on your collection bucket.)
The honey will keep indefinitely, but like
all natural products, fresh honey tastes best.

Storing Honey

Honey doesn’t need pasteurization and
will keep indefinitely at room temperature. Indeed, heating destroys the beneficial
bacteria and nutrients (and pollen) in the
honey. Many people feel the advantage of
keeping bees is to produce “raw” honey that
is never heated. However, most varieties of
honey will eventually become solid. This
crystallization is normal and does not mean
the honey is bad; it can be used in the same
ways that liquid honey is used. See below for
a tip on how to reliquefy honey.
Comb honey is easy to store in flat plastic
containers; beekeeping supply houses sell
special containers, or you can use plastic
sandwich containers.
You can also fill a canning jar with pieces
of comb honey, topping off with liquid
honey if you like.

4

Strain again with a lined strainer of
butter muslin.

1

Extracting honey is sticky business. The
frame shown here will need something
washable to lean upon, and you need
somewhere to put the emptied frame.

Sweet Tips

• If your honey has crystallized, place the
open jar in a saucepan of very hot water
and stir every 5 minutes until the honey
turns liquid.
• If you can, measure the oil in a recipe
first, then use the oiled cup for the liquid
sweetener. The oil will cause the sweetener
to slide right out.
• When used in a salad dressing, honey
and maple syrup act as emulsifiers to keep
the oil in the mixture.

ELENA BULAY ILLUSTRATIONS (5)/ COURTESY STOREY PUBLISHING

Infants and Honey

According to the U.S. Centers for Disease
Control and Prevention, honey can contain
the bacteria that cause infant botulism, so
children under the age of 1 year should not
be fed honey. Honey is safe for children over
the age of 1.
Excerpted from The Backyard Homestead
Book of Kitchen Know-How by Andrea
Chesman (2015). Illustrations by Elena
Bulay. Reprinted with permission by Storey
Publishing.

2
3

A potato masher does a good job of
breaking up the comb.

5

Let honey sit in the bucket for a day or so
to reduce the amount of air bubbles in it.
Then fill clean canning jars with clear honey.

It will take about 16
hours to strain the
honey from the comb at
room temperature. Figure
that a 4-gallon bucket will
hold 50 to 53 pounds of
honey. Figure you will get
21⁄2 to 3 pounds from each
frame. (Honey weighs
12 pounds per gallon.)
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You can make an inexpensive
honey extractor from simple
materials available in your local
hardware store.
By Carol Herbert
68

Asing supplies is quite a bargain, but setting up an apiary

animal husbandry costs go, the price of bees and beekeep-

still runs into money if you have many colonies. My husband,
Dwayne, and I got into a home honey operation a couple of
years ago—it sort of snuck up on us—and from the start, we’ve
tried to reduce expenses by making some of our own equipment.
We’ve found, for example, that we can save substantially
by building our own bee housing. We bought our first hive
and super, and Dwayne made the rest using the commercial
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Honey Extractor

ROSE; NATE SKOW ILLUSTRATIONS (2)

How to Build a

ROSE; NATE SKOW ILLUSTRATIONS (2)
CLOCKWISE FROM LEFT: ISTOCK/MARK

products for patterns so that
When he got through, he
the parts of all units are inhad invested less than $100
terchangeable. Since we have
and come up with an electriquite a bit of scrap lumber
cally operated honey separahandy, the only investment
tor that works like a charm,
was time.
and was put together from
We ’v e a l s o l e a r n e d
materials that were on hand
to economize by findor easily obtainable from our
ing substitutes for conlocal hardware store.
ventional equipment. If you
Dwayne started the project
have mosquito nets, for inby choosing a new 20-gallon
stance, they’ll work fine as
metal garbage can to serve as
bee veils. If you own a small
a drum (a food-grade plastic
pry bar, it will do the job of
drum also works), and cuta hive tool.
ting a hole in the bottom
One recommended item,
near the outer edge. The
the honey extractor, which
opening is about an inch in
removes honey from the
diameter—to let the thick
comb, looked like a pretty
honey run out freely—and is
demanding do-it-yourself
fitted with a valve to cut off
project and had no obvious
the flow.
counterparts lying around
The rectangular inner basthe house.
ket, which holds the frames
So, at first, we thought
You might be able to get by without an extractor at first, but as your
of the honey extractor, is 81⁄4
operation grows, it will become a necessity.
we would just do without
by 11 1⁄4 by 16 inches—the
it. Our initial attempt at
largest size that will fit in the
harvesting honey, however, showed us our mistake. There
garbage can with spinning room left over. Its maximum load is
just isn’t any other practical way to separate a large amount
four small frames (53⁄8 by 175⁄8 inches), or four medium (61⁄4 by
of honey from the wax in which it’s stored. The thick fluid
175⁄8 inches), or two deep (91⁄8 by 175⁄8 inches), plus any other
can be squeezed out of the cells, but that takes forever and
two smaller frames.
destroys the structure of the comb. An extractor preserves
The basket’s framework is made of welded angle iron with
those neat little hexagons, which
a center rod on which the container spins. The bottom is persaves work for the bees—and, in
forated sheet metal from the
the long run, also saves time and
back of an old TV set (other
money for their keeper.
perforated metal options inIt’s particularly essential that
clude perforated steel, stainless
you have an extractor if you insteel, or aluminum scraps at
tend to sell honey. Anyone who
your local metal recycler). This
has a surplus to market has too
panel is sturdy enough to supmuch to separate by hand ...
port the weight of four frames
and in our experience, cut honfull of honey, and the openeycomb has a limited market.
ings are large enough to allow
Most people prefer the product
the honey to run into the can.
free of wax.
The container’s sides are made
Well, we gave in, checked
of welded wire mesh we had
the prices of extractors, and
on hand. Any similar material
found the rates higher than
could also be used.
we cared to pay: $175 to $370
The basket works on the same
for a hand-operated machine,
principle as the spinning tub
and $649 and up for elecof a washing machine: It turns
tric models; such equipment
with enough speed to force the
comes in various sizes, and
honey out of the comb and fling
the prices vary accordingly.
it against the side of the garbage
After a bit of thought, Dwayne
can, where it runs down the wall
The honey extractor uses centrifugal force to throw the honey to
decided he could build a similar
the edge of the tub, allowing it to drain out at the bottom.
and out the bottom drain.
device himself at much less cost.
www.Grit.com
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Make sure the motor you choose
can turn the basket with frames in
it at a rate of 200 rpm. Extract the
honey and return the empty combs
to the hive.

We’ve found that the necessary rate of
spin is about 175 to 200 rpm, depending
on the thickness of the liquid.
Across the top of the can, Dwayne
built a base for the motor from hardwood
crating boards we happened to have around.
(Almost any TV or appliance dealer has
sturdy packing materials to throw away.)
The motor—a 1⁄4-hp, 1,750-rpm, 110-volt
electric—was also scrounged up for free.
Such units are common, and you can often
find a good one at an auction for only a
few dollars.
The biggest expense in the construction of our honey extractor was the 10-to1 gear reduction, a worm-gear drive train
we had to purchase (you can substitute a

2-pulley speed reduction system). A pulleyand-belt arrangement is used to drive the gears,
and the pulley size can be changed if necessary to
vary the speed of rotation. The parts can be
assembled in almost any workable combination.
It’s best, however, to keep the device as simple
as possible.
D w a y n e’s f i n a l s t e p w a s
to build a heavy-duty stand from
more boards. The entire works
is fastened to the base so the
extractor won’t scoot across the
room and run us down when it
starts spinning.
We’re still novices at this beekeeping business, but we’ve already discovered this
much: With some handyman ability and a little
extra work, it’s possible to run such an operation
without investing a lot of money.
Furthermore, it’s always fun to get out in the
shop and tinker until you find a cheaper way of
doing things; projects mark progress and are always
good to have at your home.
If you’re seriously considering a start with bees
but have no experience and little cash, don’t let that
deter you. We began the same way, and we know it
can be done.

70

TOP TO BOTTOM:

There really is nothing like fresh, local honey.

You can harvest your honey with the beeswax comb intact
(comb honey), or you can use a hot knife to cut the caps from
the comb and remove the honey. Extracting the honey and returning the empty comb to the hive is easiest on the bees (they
ingest 6 pounds of honey to make 1 pound of wax). Electric
extractors quickly spin the honey from combs using centrifugal
force, but they are expensive, as noted.
Bee clubs often share an electric extractor and sometimes
organize honey harvesting parties. Check your county for a
beekeeper’s club and get involved.
As frames are replaced, you will harvest more bounty from
your bees in the form of beeswax for candles, soaps, and lotion. Should you decide to sell some of your honey, you will
find that prices are significantly higher for local, raw honey.
Some people buy it for health reasons, including allergy relief,
although proof that it works depends on anecdotal evidence.
Look to farmers’ markets for a good starting point in finding a
market for your honey.
– M.E.A. McNeil

NATE SKOW ILLUSTRATION; SCOTT BAUER, USDA AGRICULTURAL RESEARCH SERVICE, BUGWOOD.ORG

The Sweetest Harvest
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Join the Chicken Revolution

W

ith the ever-increasing popularity of backyard
chickens and the demand for more chicken
material, Mother Earth News and Grit magazines
have teamed up to bring you our special, brand-new,
self-published book Raise Backyard Chickens, filled with
years of our know-how on the subject. Enjoy our advice
on everything chicken, from egg to plate!
Whether you live on 1,000 acres or 1,000 square feet,
there’s plenty of room in your backyard for a flock of
chickens. Join the chicken revolution today and be
prepared to reap a lifetime of benefits that go far beyond
the enjoyment and the eggs.

$19.

In the pages that follow, we help get you started with
everything from incubating fertile eggs to receiving
and raising day-old chicks to building a chicken
coop to keeping your birds safe and healthy. We’ve
even outlined a 9-step process to help you promote
legalization of backyard bird-keeping in your city or
town. You’ll find top-notch advice on how to protect
your flock from predators, produce the healthiest
eggs, and more. Whether your interest is in cooking
with eggs and/or chicken, reaping the pest-control
qualities of the bird, or just enjoying the entertainment of
the flock, we have you covered.

99

List Price: $24.95

Does not include shipping and handling.

866-803-7096 or visiting www.Grit.com/Store
Promo code: MGRPAJZ3 | Item #8871
Order today by calling
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A Honey
of a Dish
Variety of recipes demonstrates how nature’s sweetener can become a vital
and versatile ingredient in your cooking repertoire.
Recipes and photographs courtesy National Honey Board
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is much more than a topping for toast, biscuits, or
waffles. It can add sweetness and flavor
to any dish.

Honey

Breakfast Banana
Bread Pudding

Be sure to use locally produced honey;
it’s full of pollens and antioxidants beneficial to those who consume it, particularly
folks with allergies. Honey is also the perfect cure for a sore throat, offers an energy
boost, and acts as a thickener for sauces,
dressings, and dips. Use slightly less than
you would sugar, since honey is sweeter.
For centuries, people have used honey
as a way to soothe the irritation of a sore
throat; it’s also a means of easing a cough.
In fact, a study from Pennsylvania State
College of Medicine found that honey
may provide better relief than an over-thecounter cough suppressant.
The National Honey Board (NHB)
offers these tips for an energy booster:
• Add honey to a bottle of water for energy during a workout.
• Mix peanut butter and honey, or honey and light cream cheese, to use as a dip
for fresh fruits and veggies.
• Honey travels well, so it’s perfect for
lengthy activities or tournaments.
However you decide to add honey to
your menu, remember that children
younger than 1 should not be fed honey;
it is safe for adults and older children.
The following recipes from the NHB
(www.honey.com) illustrate the versatility
of honey.

Cooking spray
12 slices whole-wheat bread, cut into
1-inch chunks
3 to 4 ripe bananas, mashed
5 eggs, beaten
1 cup milk
1
⁄4 cup honey
1
⁄2 tablespoon cinnamon
1 teaspoon vanilla extract

Yields 6 servings.

Spray 3 1⁄ 2-quart slow cooker
stoneware insert with cooking spray. Place
bread chunks in insert.
2 In medium bowl, combine bananas,
eggs, milk, honey, cinnamon, and vanilla.
Stir well and pour over bread in slow
cooker, making sure all bread is immersed
in mixture.
3 Cover and cook on low for 6 hours,
or until liquid is absorbed and pudding is
set. Slice and enjoy.
NOTE: If using a larger slow cooker,
cooking time may be less.
1

21⁄2 cups all-purpose flour
11⁄2 teaspoons baking powder
1 teaspoon grated orange peel
1
⁄2 teaspoon baking soda
1
⁄2 teaspoon ground ginger
1
⁄4 teaspoon salt
11⁄2 cups grated zucchini
1
⁄2 cup sunflower seeds
1 Preheat oven to 325 F. Generously
grease 9-by-5-by-3-inch loaf pan; set aside.
2 In large bowl, beat egg slightly. Add
honey, oil, and vanilla; mix well.
3 In medium bowl, combine flour,
baking powder, orange peel, baking soda,
ginger, and salt.
4 Add flour mixture, zucchini, and
sunflower seeds to honey mixture and
mix until well-blended. Spoon batter into
prepared pan.
5 Bake for about 1 hour, or until
wooden pick inserted near center comes
out clean. Cool for 10 minutes in pan;
remove from pan and cool completely.

Honey Apricot Spread
Yields 10 servings.

Honey Zucchini Bread

1

Yields 12 servings.

⁄2 cup dried apricot halves
11⁄4 cups honey, divided

1 egg
3
⁄4 cup honey
3 tablespoons oil
1 teaspoon vanilla extract

1 Place apricots in blender or food
processor and process until finely chopped.
Add 2 tablespoons honey and continue
processing until well-blended.
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Baked Brie Bites
Yields 16 bites.

2 cups white whole-wheat flour
1
⁄4 teaspoon active dry yeast
3
⁄4 teaspoon salt
1
⁄2 cup honey, divided

1 cup plus 2 tablespoons water,
divided
1 cup raspberries
8 ounces brie, cut into 32 pieces

1 To make honey whole-wheat baguettes, in large bowl, stir together

flour, yeast, salt, 11⁄2 tablespoons honey, and 1 cup water. Dough will
be wet and sticky.
2 Cover bowl with plastic wrap and let rise for 12 to 18 hours at room
temperature. The surface will have a few bubbles on it when the dough
is done rising. A rise time anywhere between 12 and 18 hours will work
fine, as long as it’s at a comfortable room temperature of 68 to 72 F.
3 After dough rises, flour work surface and quickly form two evenly
sized baguettes about 2 inches wide by 8 inches long. Place baguettes
on floured dish towel that isn’t fuzzy, and cover with second similar dish
towel. Let dough rise for about 2 hours at room temperature.
4 Place large baking dish, such as cast-iron skillet or ceramic dish, in
oven and preheat oven to 450 F. (Two baking dishes may be required to
accommodate loaves.)
5 Bake bread for 25 to 30 minutes on center oven rack. The bread is
done when it is nicely browned and sounds hollow when tapped.

2 With motor running on lowest
speed, slowly add remaining honey,
blending until thoroughly mixed.
3 Spoon mixture into top of double
boiler. Cook, stirring constantly, until
candy thermometer registers 160 F.
Remove spread from heat and pour
into jars. Allow to cool then store at
room temperature.

Bread Box Pudding
Yields 5 servings.

2 cups cubed day-old bread
2 cups crumbled leftover doughnuts,
muffins, cake, or cookies
5 eggs, beaten
1 cup milk
1
⁄3 cup honey
1 tablespoon vanilla extract
1 teaspoon cinnamon
1
⁄4 cup seedless raisins, chopped dates, or nuts
Preheat oven to 325 F. Grease
11⁄2-quart baking dish; set aside.
2 In mixing bowl, combine bread,
doughnuts, eggs, milk, honey, vanilla,
cinnamon, and raisins.
1

6 Cool on wire rack, and then slice each loaf into 16 pieces.
7 To make raspberry topping, place raspberries in small saucepan with

2 tablespoons honey and remaining water. Cover and cook over low
heat for 5 minutes. Uncover and continue to simmer gently for 10 minutes to cook off liquid and thicken mixture. It will take on the texture of
jam as it cools.
8 To assemble appetizers, place baguette slices on baking sheet and
lightly toast under broiler for 1 or 2 minutes. Remove from oven and
add about 1⁄2 teaspoon honey to each crostini, and then top with brie
piece. Return baking sheet to oven and broil for 1 additional minute.
Watch carefully. You want the brie to get warm and soften a bit more,
but don’t let it turn brown or get so soft that it oozes off the crostini.
9 Remove baking sheet from oven and add 1⁄4 teaspoon raspberry topping to top of each piece of brie. Serve warm.

Honey-Quinoa
Breakfast
Bake
Yields 9 servings.

Nonstick cooking spray
1 cup quinoa, uncooked
1 tablespoon cinnamon
2 cups mixed frozen berries
1
⁄2 cup coarsely chopped nuts
2 eggs
2 cups 1-percent milk
1
⁄4 cup honey
1 Preheat oven to 350 F. Spray

8-by-8-inch baking dish with
nonstick spray; set aside.
2 In small bowl, stir together
quinoa and cinnamon, completely
coating quinoa.
3 Pour mixture over bottom of
prepared dish.
4 Scatter berries and nuts on top of quinoa,
spreading evenly.
5 In small bowl, lightly beat eggs. Add milk

and honey; whisk to blend.
6 Pour egg mixture over quinoa and fruit.
7 Bake for 1 hour, or until breakfast bake

only has small amount of liquid remaining.
Serve warm.
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3 Pour into prepared dish and bake for
35 to 40 minutes, or until pudding is set.
4 Serve warm or chilled topped with
Whipped Cream with Honey or Honey
Dessert Topping (recipes follow).

Whipped Cream
With Honey

Yields 1 cup.

1 large egg white
1
⁄4 cup honey
1 Beat egg white until soft peaks form.
2 Add honey and continue beating

Yields 21⁄4 cups.

until stiff enough to hold shape.

1 cup whipping cream
Dash of salt
2 tablespoons honey
1 teaspoon vanilla extract

Honey-Tofu Stir Fry

1 Chill beaters, bowl, and cream. Whip
cream and salt until soft peaks form.
2 Slowly beat in honey and vanilla.

Harvest Pumpkin
Muffins
Yields 12 muffins.

11⁄2 cups allpurpose flour
11⁄2 teaspoons
baking powder
1 teaspoon baking
soda
11⁄2 teaspoons
ground
cinnamon
1
⁄2 teaspoon ground
ginger

74

Honey Dessert Topping

⁄4 teaspoon ground
nutmeg
1
⁄4 teaspoon salt
1
⁄4 cup (1⁄2 stick)
butter, softened
3
⁄4 cup honey
1 egg
1 cup solid pack
pumpkin
1 cup chopped
toasted walnuts
1

Yields 5 servings.

Soy sauce to drizzle
Honey to drizzle
1 pound firm tofu
1
⁄2 red pepper, cut into 1-inch strips
3 carrots, cut into 1-inch strips

1 head baby bok choy, chopped
3 cloves garlic, minced
1
⁄2 onion, thinly sliced
3
⁄4 teaspoon ginger
1 cup cut-up broccoli, steamed
1
⁄2 pound spinach leaves, chopped
1 egg
1 package brown rice noodles
2 tablespoons olive or sesame oil, plus more
for cooking
1 tablespoon rice wine vinegar
1
⁄4 cup soy sauce
1
⁄4 teaspoon turmeric
1
⁄4 teaspoon cumin
1
⁄8 cup water
3 tablespoons honey
1 Preheat oven to 350 F. Lightly oil
baking dish and drizzle with soy sauce and
honey; set aside.
2 Cut tofu block into approximately 8
slices 1⁄2-inch wide. Lay slices in prepared
dish and bake for 30 minutes.
3 Meanwhile, prepare vegetables; set
aside spinach. Scramble egg; set aside.
4 Cook noodles for 2 minutes in
boiling water. Drain and toss with oil.
5 Heat additional oil in large wok. Start
with sautéing onions, carrots, red peppers,
and garlic. Add rice vinegar, 1⁄4 cup soy sauce,
turmeric, cumin, and water. Toss.
6 Add 3 tablespoons honey and all
veggies, making sure to mix stir-fry well.
7 Cut tofu into small cubes and add to
stir-fry. Mix in scrambled egg and noodles.
Coat all ingredients well. Serve.

Broiled Lemon-Honey
Chicken Breasts
Yields 4 servings.

1 Preheat oven to 350 F.
2 In medium bowl, combine flour, baking

powder, baking soda, cinnamon, ginger,
nutmeg, and salt; set aside.
3 Using electric mixer, beat butter until
light; beat in honey, egg, and pumpkin.
4 Gradually add flour mixture, mixing until
just blended; stir in walnuts.
5 Spoon into 12 greased or paper-lined
21⁄2-inch muffin cups.
6 Bake for 25 to 30 minutes, or until
toothpick inserted in center comes out
clean. Remove muffins from pan to wire
rack. Serve warm or at room temperature.

⁄4 cup honey
⁄4 cup lemon juice
2 teaspoons oil
1 teaspoon crushed rosemary
1 teaspoon grated lemon peel
1
⁄2 teaspoon salt
1
⁄8 teaspoon pepper
4 boneless, skinless chicken breasts (31⁄2 to 4
ounces each)
1
1

1 Mix together honey, lemon juice, oil,
rosemary, lemon peel, salt, and pepper.
2 In shallow baking dish, marinate
chicken in mixture for 1 hour.
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3 Broil chicken for 5 minutes, then
brush with pan drippings. Turn and broil
5 minutes longer, or until juices run clear.
4 If desired, bring marinade to a boil;
simmer for 2 minutes. Strain hot marinade
over chicken.

Honey Cornbread
Yields 9 servings.

1 cup yellow cornmeal
1 cup all-purpose flour
2 teaspoons baking powder
1 teaspoon baking soda
1 teaspoon salt
1 cup 2-percent low-fat milk
1
⁄4 cup honey
2 tablespoons oil
1 egg
1 Preheat oven to 350 F. Generously
grease 9-by-9-inch baking pan; set aside.
2 In bowl, combine cornmeal, flour,
baking powder, baking soda, and salt.
3 In small bowl, whisk together milk,
honey, oil, and egg.
4 Pour honey mixture into dry
ingredients and mix until just combined.
Spoon batter into prepared pan.
5 Bake for 30 minutes, or until a
wooden pick inserted near center comes
out clean. Serve warm.
NOTE: If desired, reserve 3⁄4 pan for use
in Honey Cornbread Stuffing (Page 61).

Steamy Creamy
Tomato Soup

Yields 4 to 6 servings.
2 cans (141⁄2 ounces each) crushed tomatoes
in purée
11⁄2 cups half-and-half
1
⁄2 cup cold water
3 tablespoons honey
3
⁄4 to 1 teaspoon hot sauce
1 teaspoon salt
1 Pour tomatoes in large saucepan. Add
half-and-half and water. Bring to boil,
stirring constantly.
2 Add honey and lower heat to
medium. Cook for 3 minutes, stirring
constantly.
3 Add hot sauce and salt. Cook 2
minutes longer. Serve hot.

Spicy Honey Drummettes
Yields 7 servings.

3 pounds chicken drummettes
1 cup honey
2 tablespoons curry powder
1 teaspoon ground ginger
1
⁄2 teaspoon cayenne pepper, or to taste
1 Rinse drummettes and pat dry. Arrange

in single layer on baking sheet. Bake at
400 F for 10 minutes.

2 Meanwhile, in small bowl, combine honey,
curry powder, ginger, and cayenne pepper
until well-blended. Spoon half the mixture over
drummettes; bake for 10 additional minutes.
3 Using tongs, turn drummettes over, then
spoon remaining honey mixture over them.
Bake 10 minutes longer. Let cool slightly
before serving.

Moroccan Spiced Hummus
Yields 21⁄2 cups.

2 cans (151⁄2 ounces each) garbanzo beans,
drained and rinsed
1
⁄3 cup honey
1
⁄4 cup lemon juice
1 teaspoon ground cumin
1 teaspoon minced garlic
1
⁄2 teaspoon salt
2 to 3 tablespoons chopped fresh cilantro
or parsley
Cayenne pepper, to taste
Toasted Pita Triangles (recipe follows), or
crackers

1 Combine beans, honey, lemon juice, cumin,
garlic, and salt in food processor or blender.
Process until smooth. Remove mixture to
serving bowl.
2 Stir in cilantro and cayenne pepper. Serve
with Toasted Pita Triangles or crackers.

TOASTED PITA TRIANGLES
Separate and cut rounds of pita bread to form 2
circles each. Cut each circle into 6 or 8 triangles.
Place on baking sheet. Bake at 400 F until crisp
and lightly browned at edges, about 5 minutes.
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Bittersweet Chocolate
Raspberry Truffle Cupcakes
Yields 18 cupcakes.

8 ounces 60-percent cocoa
bittersweet chocolate, divided
2 cups unbleached all-purpose
flour
1
⁄2 teaspoon baking soda
1
⁄2 teaspoon baking powder

⁄2 teaspoon salt
⁄2 cup butter, softened
3
⁄4 cup clover honey
2 large eggs
1 cup buttermilk
1
⁄2 pint raspberries
1
1

1 Preheat oven to 350 F.
2 Cut 2 ounces chocolate into 18 pieces; set aside.
3 Coarsely chop remaining chocolate and place in microwave-safe

dish. Microwave for 30 seconds on high; stir well. Microwave 30
seconds more on high, and stir until all lumps are gone. If more
melting is necessary, microwave in 10-second increments and stir
until smooth. Chocolate should not become too warm.
4 In large bowl, sift together flour, baking soda, baking powder, and
salt; set aside.
5 In mixing bowl, cream butter until fluffy. Add honey and melted
chocolate; mix well. Add eggs, one at a time.
6 Add half the dry ingredients to butter mixture and mix on
low until just combined. With mixer running on low, slowly add
buttermilk. Then add remaining dry ingredients until just combined.
7 Place 1 tablespoon batter in bottom of each paper-lined muffin
tin. Add 1 piece chocolate and 2 to 3 raspberries to each cup. Fill
muffin tins 2⁄3 full with remaining batter. Bake for 18 to 22 minutes,
or until toothpick inserted in center of muffin comes out clean.
Remove to wire rack and cool.
NOTE: Any mild-flavored honey, such as clover, may be used.

Honey-Glazed
Roast Lamb
Yields 9 servings.

2 tablespoons chopped onion
2 tablespoons chopped parsley
2 tablespoons chopped fresh thyme
2 teaspoons chopped fresh rosemary
2 teaspoons chopped fresh sage
1 teaspoon grated lemon peel
1 clove garlic, minced
1
⁄2 cup honey
2 tablespoons lemon juice
1 lean boneless leg of lamb (3 to 4 pounds)
Salt and pepper, to taste
1 Preheat oven to 350 F. Oil roasting pan;

set aside.
2 Combine onion, parsley, thyme, rosemary,
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sage, lemon peel, and garlic; mix well.
3 In separate bowl, combine honey
and lemon juice; mix well.
4 Place leg of lamb on flat surface,
meat side up, and season with salt and
pepper. Brush with honey mixture and
sprinkle with herb mixture. Roll and tie.
Rub roast with honey mixture.
5 Bake on roasting rack in prepared
pan, allowing 20 to 25 minutes per
pound for medium-rare (internal
temperature of 145 F); brush with
honey mixture every 20 minutes.
6 When all of honey mixture is used,
brush with pan drippings.
7 Let roast stand for 5 to 10 minutes
before carving. Add 1⁄2 cup water and
deglaze pan, thicken if desired, and
serve with lamb.
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Honey Cornbread Stuffing
Yields 4 servings.

4 cups crumbled day-old
Honey Cornbread (recipe
on Page 59
1 Italian sausage (4 ounces)
1 cup chopped green bell
pepper
1
⁄2 cup minced onion
1
⁄2 cup chopped celery

1 tablespoon minced parsley
1 teaspoon crushed dried
thyme leaves
1 teaspoon salt
1
⁄4 teaspoon ground black
pepper
1
⁄3 cup chicken broth
2 tablespoons honey

1 Preheat oven to 350 F. Grease 9-by-9-inch baking dish;

set aside.
2 In large bowl, place cornbread.
3 Remove sausage from casing. In medium skillet,

crumble and sauté sausage until brown. Using slotted
spoon, remove sausage from skillet and add to cornbread.
4 Drain all but 1 tablespoon fat from skillet. Return skillet to
medium-high heat, and stir in bell pepper, onion, and celery.
Sauté until vegetables are soft, about 5 minutes.
5 Stir in parsley, thyme, salt, and pepper. Cool slightly,
then add to cornbread.
6 In small bowl, combine broth and honey. Pour over stuffing.
7 Spoon stuffing into prepared baking dish. Cover with foil
and bake for 20 minutes.
8 Remove foil and bake for another 10 minutes, or until
stuffing is lightly browned.
NOTE: Stuffing can be packed into poultry cavity before
roasting, if preferred.

Butternut Squash Soup
Yields 6 servings.

2 tablespoons butter
1 onion, chopped
2 cloves garlic, minced
3 carrots, diced
2 celery stalks, diced
1 potato, peeled and diced
1
⁄2 cup honey

1 butternut squash, peeled,
seeded, and diced
3 cans (141⁄2 ounces each)
chicken broth
1
⁄2 teaspoon crushed dried thyme
leaves
Salt and pepper, to taste

1 In large pot, melt butter over medium heat. Stir in onion and

garlic. Cook and stir until lightly browned, about 5 minutes.
2 Stir in carrots, celery, potatoes, honey, squash, chicken broth, and

thyme. Bring mixture to boil; reduce heat and simmer for 30 to 45
minutes, or until vegetables are tender.
3 Remove from heat and cool slightly. Transfer mixture to blender or
food processor; process until smooth.
4 Return puréed soup to pot. Season to taste with salt and pepper.
Heat until hot and serve.
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Five Things
New Beekeepers
Should Not
Worry About
Forget your fears when it comes to these bee concerns.
By Hilary Kearney

Inare worrywarts. They spend a lot of
my experience, most new beekeepers

energy fretting over their bees, but mostly
they focus on the wrong things.

ADOBE STOCK/VALERIY KIRSANOV

1. Cooling the Hive

Honey bees like to keep their brood
nests between 90 and 97 degrees F (25
and 32 degrees C). This is one reason why
they prefer to live in cavities, it allows for
better temperature control and insulation.
Bees maintain this temperature by
generating heat with their flight muscles
both on the surface of the combs and
inside cells. If they become too hot, they
are perfectly capable of cooling the colony as long as they have a water source.
Bees create air currents in the hive to pull
hot air out of the hive. They also employ
evaporative cooling by spreading water
on the surface of the combs.
New beekeepers often fret over temperature and fiddle with the entrances to
their hives when it is hot out. However,
this usually does more harm than good.
If you vent your colony by propping
the lid or pulling the board out of your

screen bottom, you are stressing your
bees with these changes. Worse, you are
releasing the scent of honey, which may
draw robber bees. If you want to help
your colony with temperature, make
sure they have a water source that they
are using.
If a colony is struggling with heat,
you will see them gathering in a thick
mass on the front of the hive or hanging
in a strange clump. This is called bearding. It is nothing to be alarmed about
if you see it on a very hot day, but if
you see it consistently, it is appropriate
to intervene. I recommend shading the
colony temporarily with an umbrella
instead of venting the hive.

2. Burr Comb

Burr comb is extra chunks of comb
that bees often build between and on
top of frames or on the walls of the hive.
Basically, they are combs that are built
“out of place.” Sometimes if the space is
big enough, the bees will fill these small
combs with honey or drone brood.
Usually, these combs are broken during an inspection. Burr comb is normal
and it is not a big deal. If it is in your

way, scrape it off with your tool. If it
prevents you from closing up the hive
properly, remove it. Just know that the
bees will rebuild it. I only remove burr
comb if it’s in my way, otherwise I just
leave it alone.
If you are not sure if you have burr
comb or cross comb, try stabbing
downward at it with your hive tool.
Burr comb is shallow and you should
be able to break through it easily, while
cross comb will be deep. Fun fact: Burr
comb usually has a higher ratio of beeswax. Save the burr comb you remove for
wax processing!

3. Coloring

Everyone loves the look of freshly
made comb, especially if it’s gleaming
with honey! But comb grows darker
with age. Particularly when the bees
use it to raise brood. So, if you buy a
starter colony and the combs are dark, it
doesn’t mean the bees are unhealthy or
that anything is wrong with that comb.
It’s just older comb.
Some beekeepers like to rotate out old
comb by moving it into the honey supers
where it can be harvested out of the
www.Grit.com
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natural comb, it is normal to see lots
of drones in the spring.
Don’t spend time worrying about
exactly how many drones your colony
has made. Your bees know what they
are doing. As long as you see queens,
a strong population of worker bees,
and a healthy brood pattern, it is not
a problem.

hive. I only rotate out comb when the
bees stop using it because of its age.
Some new beekeepers also worry
about the coloring of their bees. It’s
common for worker bees and drones
to have different coloring from each
other and also for there to be different coloring among workers. It just
means that your queen mated with
drones who had differing coloration.
Remember, many of the workers in
the hive are only half-siblings and they
will not all look alike.
The drones, too, can be different colors. They are all haploids and
have only 16 chromosomes from their
mother queen. However, the queen
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has 32 chromosomes and she passes
on a random 16 to her sons, allowing
for some variation among her sons.

4. Drones

Beekeepers love to make fun of
drones because they don't do all the
housework that worker bees do. They
are viewed as expendable at best and as
a useless drain on resources at worst.
Many beekeepers repress drone production in their hives by using foundation. They are not used to seeing
a natural level of drones in a colony.
Beekeepers associate high drone numbers with a weak or absent queen, but
if you are allowing your bees to build

Many beekeepers fret over wasps,
moths, and beetles because they are
easy to see. I often get messages from
new beekeepers asking me the best way
to kill wasps, beetles, or moths. Should
I put up a wasp trap, they ask? In my
opinion, it’s pointless to try to control
the population of wasps (or beetles or
moths) in your area. You will never be
able to kill them all.
These villains of the hive are mostly secondary threats that only impact weak colonies. If your colony is
strong, you will not have a problem
with any of them. However, if your
colony is weakened by something less
visible, varroa mites for example, these
secondary threats move in and it may
appear that they are destroying your
hive, when in fact, it is the mites and
the viruses they transmit.
It is not uncommon to see beetles
and moths in a healthy hive, but the
bees normally keep them confined to
the perimeters of the hive. There is no
need to worry about it unless you see
actual destruction of the combs. If it’s
moths, you will see a webby mess; if it’s
beetles, the combs will appear slimy.
The bees should be able to fight off
beetles, moths, and wasps themselves.
However, there are some areas where
these pests are more virulent. Check
with local beekeepers about how concerned you should be, but mostly you
need to focus on keeping your colony
strong and healthy. Keep an eye on
your brood pattern and test for mites.
If you notice beetles or moths in your
actual combs, it could be a sign that
your colony is declining in health.
So, there you have it! Take these
items off your list of worries and try
to relax! You’ll have more fun.
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new skill

Learn a
every
week for a whole year
that will last a lifetime!

52 Homestead Skills follows homesteader Kimberlee Bastien as she learns
one homesteading skill per week over the course of an entire year. The book
details all of Bastien’s adventures, from building a beehive and becoming a
beekeeper to creating her own laundry and dish soap. Whether you already live
on a homestead, are transitioning onto one, or are only thinking about it, 52
Homestead Skills will help turn your dreams into a life worth living.
Packed with skills such as making deodorant, building a chicken chunnel, and
freezing jam, the 52 projects in this book will prove helpful to any homesteader
(or anyone just looking to do more on their own). Life on a homestead might
not always be easy, but as Bastien writes, “The learning never ends, and that’s
OK. Because life without a challenge would be boring.” This book will help
you through even the hardest parts of living on a homestead, and add a little
bit of fun to the mix!
$24.95 | Item #9058

Find out more at www.Grit.com/Store
or call 866-803-7096
Promo code: MGRPAJZ3. Price does not include shipping and handling.
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Common-Sense
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Beekeeping
Safety

82

GRIT’s Guide to Backyard Bees and Honey

82-86 BeekeepingSafety.indd 82

4/3/19 1:54 PM

Bees are defensive
by nature, so
don’t set off their
warning bells.
By Jennifer Nemec

ISTOCK/HORST PUSCHMANN; OPPOSITE, MARK ROSE

Apiphobesone.

… we all know
Someone
who is terrified of bees, who sees a bee and
cannot contain his fear. Maybe he truly is
allergic, or maybe, like a friend of mine,
he was just trained from a young age to be
afraid. Most of us (except perhaps those
raised by beekeepers) have been conditioned to a certain degree: See a bee, think
only of their capacity for stinging, not of
their other less injurious attributes like
making honey and pollinating many of
our favorite fruits and vegetables. Because
of this almost inborn fear, beekeeping can
be a challenge for many people.
The first time you take the lid off the
hive, hear the buzzing, and find yourself
surrounded by bees can be a little scary for
everyone, but keeping yourself safe is relatively easy. Many tactics for beehive safety
involve plain old common sense.
Though we have been conditioned to
think of them as attackers who live to
sting us, bees are by nature defensive and
reactive. Bees become defensive only when
threatened in some way. They release an
alarm pheromone (a smelly chemical that
alerts the other bees of an attack), and
when the odor gets the hive up in arms,
the beekeeper is in for a bad day.
One of the keys to beekeeping is doing your best to avoid putting the bees on
the defensive; a difficult task considering
you’re hoping to steal their hard-earned
food supply.

If possible, choose a day that is bright,
sunny, and warm. Rainy or hot, muggy
days can make bees more defensive.
Thunderclouds or storms are to be avoided, as environmental factors during these
times are thought to cause bees to be more
irritable. More bees are likely to be in
the hive during a storm—meaning more
hanging around with the express purpose
of defending the hive, and more bees for
you to handle or avoid.
Working the hive on a colder day can be
dangerous for the bees. The way bees stay
warm is to bunch together in a complex
cluster. Honeybees begin to cluster if the
temperature drops below about 57 degrees. If you work the hive after the cluster
has formed, you may cause the bees to become disorganized, and they may not get
their cluster rebuilt before the temperature
drops, causing the hive to be more susceptible to the cold. If you must manipulate
them during colder weather, do so in the
morning to give them plenty of time to get
their cluster organized again before temperatures plummet.
The optimum time for hive management is during nectar flow, when most
of the bees are gone from the hive collecting nectar. This occurs when the
most flowers are in bloom and produc-

ing nectar and pollen for the bees to use.
The timing varies based on your climate.
Check with your local beekeepers association or extension agent to find out
when nectar flow happens in your area.
You can’t always manipulate the hive at
the best possible time, so getting to know
your bees is essential. The mood of the
bees changes from day to day. If you open
the hive and the bees seem agitated, you
can always close the hive and come back
another day.
Pay attention to what’s going on when
they are more defensive. Was the weather
bad (did a storm come in soon after)? Was
there some other threat present (animals
or other insects, like wasps)? Has a car or
lawn mower been by recently to get them
excited? Paying attention to these small details and avoiding times when the bees are
up in arms can make your next trip to the
hive more rewarding.

What to Wear

One relatively easy way to keep bees
from becoming defensive is to consider
what you’re wearing. The best-dressed beekeeper wears light-colored, smooth fabrics.
Strong colors, especially red and black, can
cause bees to become agitated. The hooks
on the feet of bees can become caught in

Timing Is Everything

When handling bees, it’s important to
remember that a hive is moody. Knowing
the natural rhythms of your bees is essential for staying safe. If you take the time to
consider a few things before working the
hive, your next bee encounter is bound to
be more enjoyable.

Safety equipment can be as little as long sleeves and a veil fitted over a hat you already own.
www.Grit.com
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tape or elastic bands on your pants
and sleeves.
Because scents and pheromones are
so important to life in a bee colony,
they also are an easy way to cause a defensive response. When you’re on the
way to visit your bees, avoid fragrances
(hair products, perfumes, aftershave, or
deodorant) and other odors or fumes.
For example, you might want to avoid
filling your car with gas on the way to
your hives.

Look Like a Pro

The objective of protective gear for beekeeping is to keep bees away from your
skin, and you can find beekeeping regalia
that covers you from head to toe. Special

What to Do for Stings
1. Check breathing to assess for systemic reaction.
If breathing is affected, use your sting kit. Follow
the directions on the packaging carefully.
2. Scrape the stinger out of the skin as soon as
possible. Use your fingernail or a credit card
rather than tweezers, because squeezing the
venom sac attached to the stinger may cause
more venom to be injected.
3. Wash the site of the sting thoroughly. You may
want to apply alcohol to the sting site to reduce
pain and itch.
4. Apply ice to the affected area for 10 minutes.
Take the ice off for 10 minutes. Repeat.
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clothing includes a veil, suit or jacket,
boots, and gloves.
Experts advise new beekeepers to start
out with more protection to keep them
more comfortable. Remember, you can’t
put on more protection while you’re working the hive, but you can take pieces off if
your comfort level increases or if you find
the bees particularly malleable.
The veil is the most important piece
of protective gear. Most beekeepers will
not work bees without it. Being stung
on the face or neck is more dangerous
than other places. A sting to your eye
or inside your mouth or throat could be
particularly harmful. Many types of veils
are available. Some hang from helmets
and some (called the “Alexander” type)
stand alone without a helmet. They can
be made from wire mesh or sheer fabric.
Some even zip to your coverall or jacket.
You can find suits or jackets made
especially for beekeeping. Usually, they
are made of fabric that bees can’t sting
through and that fit tight around your
wrists, ankles, and waist to keep bees
from crawling in. Some have built-in
veils, or veils that zip on to create a
bee-safe barrier. Coveralls and jackets
are great for keeping honey, wax, and
other bee messes off your clothing as
you work the hives.
Bee gloves are specialized with long
cuffs gathered close to your arms with
elastic bands so bees cannot find a
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fluffy fabrics, such as sweaters, flannel, and
athletic socks. Your sweat can antagonize
bees, so light-weight clothing that breathes
is preferable on hot days.
Bees are sensitive to movement and
light. Remove your jewelry when you
work with them. The sunlight glittering
off your rings or watch may agitate your
bees. Tuck or tie back long hair, both to
keep it out of the way and to keep it from
moving in the wind.
Your charges are quite resourceful
and can use gaps of less than 3 millimeters to find their way into your
clothing. To keep them from crawling
up your pant legs, tuck your trousers
into your boots or socks. Be sure that
all gaps are closed. You can even use

FROM TOP LEFT: ISTOCK/ RICHARD CLARK; MARK HATFIELD; THINKSTOCK/HEMERA TECHNOLOGIES;

The hatless veil (left) is hoodlike and stands up on its own, while the more standard veil (right) incorporates a brimmed hat.

gap. Many types of gloves are available, from canvas to rubber to leather.
Make sure they fit you well, because
you’re trying to avoid any awkward
movements. Longtime beekeepers suggest that those new to the business use
gloves, but many old-timers prefer to
work without them as it’s easier to manipulate the equipment and the bees.
One option is to start with gloves on,
and then remove them if the bees are
feeling cooperative.
The best way to decide what type
or combination you like is to try them.
Contact your local beekeeping association
and ask to try others’ equipment to see
what works best for you. Beekeepers work
in differing levels of protection. Some are
covered head to toe, others prefer bare

Using a smoker is considered an art form by beekeepers. Patience is a key component.
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Bee-sting Remedies
We asked our trusty Facebook fans: What’s your favorite, most
effective bee-sting remedy?
Rebecka Alexander: Plantain herb. Just pluck a leaf off the
ground, chew it up a bit, and put it on the sting.
Carol J. Wingert: I agree with Rebecka. Plantain works the best! As
she says, just pluck a leaf off the ground, chew it up a bit, and
put it on the sting. I had to do this twice in one week last year!
Margie Lockhart: Not getting stung, first of all. Baking soda
paste applied works wonders.
Karen Borton: Baking soda and water paste or meat tenderizer
and water paste.
Meesa Kewl: Ammonia, that’s what is in those expensive bee
sting pens!
Diana Shelgosh: Vanilla extract.
Karen Keb Will: An ointment called Stops the Sting. It is truly
amazing!
Mary C. Bellman-Bowling: An ice cube on the sting.
Trish Dryburgh Percy: My mother always used mud for us, and it
worked great.
Susan Griessel Sonstegard: My mother-in-law swears by making a
tobacco poultice to put on the sting.
Bill Ekers: Chewing tobacco on the sting.
Joe Bliss: Don’t get stung. Grandma used to put malted cider
vinegar on a cotton ball and place that on the sting.
Roger D. Gibbens: I give another vote to baking powder/water
paste. Also, rubbing alcohol can take the itch away (after it
stops hurting).
Beth Roberts McAllister: My dad was a pipe smoker, so we
always used tobacco. Charcoal is good too. Both “draw.”
Honeybees don’t sting unless they feel threatened. They are
really very gentle.
Ruby Harkins Bennett: Purification oil from young living

Swelling and redness near the sting site are normal with a bee sting.
citronella, rosemary, lemongrass, tea tree, lavandin, and
myrtus oils mixed.
Laurie Ponte: Sea Breeze.
Bob Ethier: Tough it out.
David L. Green: Bob is right. All our efforts to avoid stings
or to negate their effects also negate their beneficial
effects. They produce a challenge to your immune system,
keeping it charged up and ready for serious use. New
research indicates that when our immune systems are not
sufficiently challenged they tend to attack our own tissues
= autoimmune issues, such as allergies, arthritis, etc. Plus
a few bee stings give a nice natural high. Your blood gets
to circulating, your joints limber up, your mind gets rid
of cobwebs, and you feel good all over. I have arthritis—
nothing can change that. But the redness around my joints
that indicates the inflammation disappears for several days
after I get stung a couple times. If I can keep down the
inflammation, I think I will avoid the long-term joint damage.
After the damage is done, it’s too late.
Gail L Hebert: Vinegar is what we use.
JoAnn DiSalvo Britt: Baking soda and water, and lots of TLC made
it all better every time.
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hands and short sleeves in the heat of summer. Wear what makes you comfortable.
Be sure to wash your beekeeping gear
regularly. Alarm scents stay in the fabric
(and upset the next hive you approach)
even if garments look clean.

Smoke ’Em If You Got ’Em

One of the great tools of the beekeeping trade is the smoker. Smoke
has been used for centuries to calm
bees and keep them under control.
Remember the alarm pheromone that
gets the bees excited and triggers all
their defensive responses? The smoker
masks those scents.
A smoker is a relatively simple tool.
It consists of a container for fuel (anything from pine needles to cow chips)
and a bellows of some type. Using a
smoker is often referred to as an art
form. It sometimes takes a little practice, but the key seems to be patience.
You aren’t getting the most response
if you puff a couple of times and then
start working. Most resources agree
that waiting at least two minutes after
applying smoke to the bees is optimum. Giving the smoke time to take
affect can save time in the long run.

Unavoidable Stings

86

Some experienced beekeepers forgo the use of gloves to more easily handle tools of the trade.

Each person reacts differently to a
bee sting or to multiple stings. Some
people have a local reaction, such as a
red welt and swelling at the sting site,
while others experience a systemic reaction, also called anaphylactic shock,
where breathing is affected. It’s best for
a beekeeper to have a sting kit (which
requires a prescription) on hand at all
times, especially if you expect to have
visitors to your hives. It includes antihistamines (which treat the allergic response) and an epinephrine pen (which
relaxes the muscles in the airways). Be
sure you are familiar with how to use
the kit in case of an emergency.

Attitude Makes All
the Difference

None of this preparation, protective
gear, timing, smoke, or lack of deodor-

ant will do you any good if you don’t
approach the bees with the right attitude. Bees are like dogs, they can smell
fear (quite literally). When working
bees, it is imperative that you are calm,
cool, and collected.
Calm, sure movements are best.
Stay relaxed. Don’t work too fast or
with quick jerky movements. Bees are
sensitive to vibrations, so bumping or
banging on the hive can set off their
defensive response.
In the beginning you may feel awkward and frightened. Don’t worry, this
will pass with time and practice. Wear
more protective gear until you get
comfortable. Make sure your equipment is in top form and that your
gloves fit you well to make manipulating the bees easier. Eventually you’ll
be the old hand in the business.

ISTOCK/MAREK WALICA

In the end, however, you will get
stung. Prepare yourself for that eventuality. No matter how much protective
gear you wear or how much research
and planning you do, you will be in
close proximity and stealing the bees’
food, and you will get stung.
If you know that you are deathly allergic to bee stings, beekeeping isn’t
the right vocation for you. If you really want fresh honey, just buy it from
your neighbor down the road.
If you’re worried about bee stings,
steel yourself, and know that most
beekeepers say they get used to being
stung, and stings hurt less as you get
more of them. Beekeepers who are
stung often develop antibodies to bee
venom (apitoxin). Some beekeepers
even think you should make sure you
are stung each season to keep your antibodies up. Do, however, take whatever precautions are necessary.
GRIT’s Guide to Backyard Bees and Honey
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Requeening a
“Hot” Hive in 10 Steps
Completely change the behavior of
your bees quickly and easily with the help
of this step-by-step guide.
By Jennifer Sartell

It’sa personality. While the colony is

ADOBE STOCK/JAROSLAV MORAVCIK

amazing the way a beehive can have

made up of thousands of individual bees,
the overall, collective demeanor of the
group makes it as if you are working with
a single organism.
If you have an overly-aggressive hive,
you can change the behavior of your colony by requeening.
Even if you started with a nice colony of
well-tempered bees, each time the queen
leaves the hive to mate with wild drones,
she is bringing those new genetics back to
the hive. The new generation of bees will
carry those new genes.
It is believed that most wild bees are
carrying some degree of Africanized genetics due to widespread breeding.
The time it takes for an egg to develop
into a full worker bee is 21 days. So in
three weeks, your colony can completely
change temperament.

If you find yourself with a hive that
is too aggressive for your taste, then requeening is in order.
Below are 10 steps to get a new queen
into your aggressive hive. The new queen
from a calm hive will lend her less aggressive genetics to your bees and hopefully in
about three weeks, as the new generation
emerges, you should start seeing a change
in personality.
STEP 1: Acquire a new queen. You can
purchase a new queen, or get one from
one of your other hives.
STEP 2: Take extra precautions. It takes
1,000 bee stings to kill a human. This is a
time when you want to wear your veil and
bee suit. Move slowly and have an escape
plan should you need to run.
STEP 3: Smoke the hive well!
STEP 4: If possible, depending on your
setup and the aggressiveness of the hive,
move the problematic hives away from your
other hives and away from other residences.

STEP 5: Leave the colony alone for
around 10 minutes. The bees will be reacting to the smoke and trying to figure
out where they’ve been moved to. This
will distract them somewhat and make
them less interested in what you’re doing.
STEP 6: Find the queen. This may take
some time. I suggest that, before you go
out to the hives, you spend some time online looking at queen photos so you have
a good image in your head.
STEP 7: Kill the queen. This can
be a bit sad, especially since we, as
beekeepers, are always rooting for our
queens, worrying that they are happy
and healthy.
STEP 8: Put the frames back in the
box and move it back to its original location. Or, if you have an especially aggressive hive you can help calm the overall
temperament by splitting the hive into
smaller nucs and re-queening several.
Spreading out the colony should have an
immediate effect in toning down aggressive behavior.
STEP 9: Introduce the new queen in
the cage between two brood frames. Close
up the hive and move it back to its original location.
STEP 10: In a week, check the hive for
queen acceptance.
www.Grit.com
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Solving Bee
Behavior
Problems
Understanding normal bee behaviors is essential to identifying
unusual behavior and correcting any problems.

Beekeeper’s Problem Solver
(Quarry Books, 2015), by James
E. Tew, presents 100 common problems faced
by beekeepers and offers practical solutions in
clear and simple terms. Each key area, from
hive management and equipment to diseases
and honey production, is tackled in depth with
photographs, tips, and useful insights from an
experienced beekeeper.

It is easy for the beekeeper to grow
to see the bee colony as a domesticated
animal, one requiring dedicated management and care.
Over the years, beehive equipment
and management procedures have
evolved that show the honeybee in an
unnaturally tamed light. In fact, the
bee has another natural life that many
beekeeper management techniques have
unintentionally suppressed.
In reality, the honeybee continues to
adapt to the demands made by the beekeeper and the equipment used by typical beekeepers. But withstanding this

88

My Bees Seem to Sting
More Often Than Normal

CAUSE
If a colony is genetically disposed to
defensive behavior, the bees will readily
sting in an effort to defend the colony
and its resources.

However, bees may also increase
stinging levels if animals have been
pestering the colony at night, if it
has been exposed to insecticide, or if
the beekeeper has been clumsy when
manipulating the colony.
SOLUTION
From season to season, beekeepers who closely monitor their colonies
come to know the current personality
of the colony. If an otherwise docile
colony becomes overly defensive, you
can either attempt to decipher the cause
and correct it, or choose a different day
to manage the colony.
Some aspects of excessive stinging response are beyond the beekeeper’s ability to
manage. For instance, thunderstorms seem
to make bees testy. Also, bees will be feistier
during periods of heat and when there is an
absence of nectar. During these periods, if
hive manipulation is required, you should
wear full protective gear and use abundant
amounts of smoke.
If a bee colony is so defensive that
it is unenjoyable to manage and is a
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The

pressure, the honeybee is still a wild being. No aspects of bee studies make this
plainer than a review of the biology and
behavior of the honeybee.
When the naturalness of events such
as swarming, queen replacement, brood
care, and wintering preparation are observed, honeybees show that they still
understand their natural life.
Competent beekeepers strive to understand these aspects of the bees’
natural world and incorporate these
behaviors and observations into their
management systems.
It is important that you gain a solid
understanding of bee behavior and colony biology, so that you can distinguish
between what’s normal and what represents a problem.

CLOCKWISE FROM LEFT: FOTOLIA

By James E. Tew

danger to the neighborhood, the queen
can be replaced with one from a reputable queen breeder. Hopefully, the new
queen’s genetics, reflected in her worker offspring, will provide a bee that is
more docile and manageable.
Additionally, you can reduce sting
occurrences by applying white, cool
smoke to the colony before it is agitated and then reapplying smoke at regular intervals. As much as possible, you
should avoid bumping and jarring the
colony when manipulating it.
Importantly, if you get stung a time
or two, try to keep from overreacting by
waving and swatting and possibly dropping frames, as this will only make matters worse by agitating the bees further.
In general, expect some stings, but don’t
expect too many.

Calm bees are less likely to sting; weather or predators may agitate the hive,

There Are Few Eggs and
Larvae in the Brood Nest

CLOCKWISE FROM LEFT: FOTOLIA
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CAUSE
When a beehive does not thrive, there
are many possible causes. Some common reasons are: an underperforming
queen, a disease or pest infestation, or
pesticide exposure.
SOLUTION
When the beekeeper discovers a problem in a colony, the first thing to do is
to determine the possible causes. The
second is to choose a method of treatment or management regime, but a
close third consideration is whether or
not enough of the season remains for
the colony to recover sufficiently before
winter comes, even if the corrective program is successful.
For the beekeeper with several years’
experience, a quick review of the combs
will usually offer some clues.
If any brood is present, is it healthy?
Compared to other nearby colonies, is
this a feature that is unique to this ailing colony? Is the queen present? If so,
is she productive enough to stay on the
job? If the queen is not present, a new
queen must be introduced.
If a queen can be acquired in three
to four days, this weak colony’s condition can be supplemented during that
time by adding a frame or two of larvae
and capped brood. Taking time to raise

If the hive has few eggs or larvae, check the queen. A new queen may need to be introduced.

a queen from a larva will take far too
much time, so a mated queen will need
to be purchased.
Even if brood is transferred and a
queen is acquired in just a few days,
this colony will need further subsidies

of brood and food stores from other
colonies. If that is not possible, and the
colony is in a dire condition, once you
have confirmed that no transferable
disease or pest is present, it should be
united with another colony.
www.Grit.com
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A Swarm has Clustered
Beneath the Parent Hive

CAUSE
Occasionally, a swarm from either
the parent colony or a neighboring
colony will cluster in the small space
between the hive and the ground.
Rainy weather, the physical condition
of the queen, or the emission of attractant hive odors from the screen
bottom could be the cause.

90

Swarms under hives are rare; the problem requires a great deal of effort to solve.

There is Cross Comb
on the Foundation Inserts

CAUSE
Defective combs built on new foundation are not uncommon, whether
it’s beeswax foundation or wax-coated
plastic foundation. Good combs are
never absolutely guaranteed.
SOLUTION
Nothing beats a good nectar flow for
good comb construction.
However, bees can be induced to
build comb by supplying them with
concentrated sugar syrup. This is a
much weaker alternative to a good
nectar flow, but the wax produced
from the syrup will still be useful for
capping cells, queen cell construction,
and repairing damaged combs.
There are several occasions when
bees build poorly formed combs.
Though bees seem to prefer natural
comb foundation to wax-coated foundation, poorly built combs on wax
foundation are more difficult to reconstruct. The bees sometimes slightly
modify wax foundation to build aberrant combs, and those permanent

foundational changes are not readily
repaired. On the other hand, plastic
foundations, sometimes called inserts,
are rigid and solid and cannot be modified by comb-building bees.
Combs can be scraped away from
plastic foundation. After the beekeeper reapplies molten beeswax to the
damaged areas, there is a good chance
the bees will build normal combs. If
this method is used, all traces of the
previous defective comb markings on
the foundation must be removed or
the bees will use those markings as a
basis for yet more defective combs.
Sometimes, a significant amount of
healthy worker brood will have been constructed on defective combs. Obviously,
it would be a waste of resources to destroy
this brood. During a warm season, the
defective brood combs may be put at the
sides of the hive or anywhere else away
from the brood nest. After the brood
emerges, these combs should be either
corrected or replaced.
Reprinted with permission from The
Beekeeper’s Problem Solver by James E.
Tew and published by Quarry Books, 2015.
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SOLUTION
Typically, honeybee swarms occur
nearly every spring season. Taking
the old queen, approximately two to
three pounds of departing bees will
temporarily bivouac on something like
a tree limb for a few days while the
final nesting site is chosen. During this
brief interval, this bee swarm is easy to
retrieve and to install into hive equipment. While some swarms are easy to
hive, others are much more difficult.
(See "Harness a Swarm on Page 46.)
When the departing swarm clusters beneath the colony from which
it issued or underneath a neighboring hive, it makes for a troublesome
swarm retrieving experience.
While this situation does not happen every season, it happens often
enough to be an inconvenience. Hives
with solid wooden bottom boards
rarely have these swarms beneath
them. Normally, temperate honeybees
do not have much interest in being so
near the ground. If the swarm is small,
it can actually go unnoticed.
To retrieve the swarm, the colony must
be completely broken down to the bottom board. It can be a laborious process.
Additionally, some confusion can
result when the swarm queens in the
parent colony are disrupted and the
swarm and the original parent colony
bees are mixed in flight.
The bottom board containing the
swarm can then be carried to an awaiting empty hive filled with combs. The
size of the hive box is irrelevant at this
time. The bees can be shaken in the
new box or the swarm can be laid in
front, allowing the bees to find the
cavity themselves.
GRIT’s Guide to Backyard Bees and Honey
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Saving the
Honeybee
By Andrew Moore

Mostdark cloud of honeybees
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people would flee from a

buzzing around them. Scott Derrick
relishes the frenetic buzz—at least when
he’s dressed in a full-body protective suit.
The 39-year-old Blythewood,
South Carolina, man is a beekeeper
and a businessman. Derrick spent 18
years creating flavors for Lance foods
and fragrances for Yankee Candle and
Bath & Body Works before trading his
corporate job for more time at home
with his family and working on his
new hobby of beekeeping.
“My grandfathers kept honeybees
when I was younger, and it always intrigued me. But I never got to do much
with them because I was so young. And
that memory always sat in the back of
my mind. So I just started one day,”
Derrick says.
In 2004, Derrick started a honeybee removal service called Blythewood
Bee Co. Since then, he’s climbed into

Business educates future beekeepers.
attics, up trees, and into other uncomfortable spaces to remove buzzing
hives plaguing residents.
Around this time, Derrick also
translated his olfactory abilities into
products for beekeepers.
After three years of trial-and-error
experiments, he had a eureka moment.
Using a honeybee pheromone called
nasonov, Derrick created a spray called
Swarm Commander to attract honeybees to a designated area. It is now sold
across the U.S. and internationally in
Australia, New Zealand, and Sweden.
Derrick also began selling protective suits, smokers, hive frames, and his
pheromone liquids through an online
store. But as orders piled up, so did the
complaints from his family that the
house smelled like Swarm Commander.
He had to expand.
Derrick opened a successful brickand-mortar shop in Blythewood recently, making it the third beekeeping

supply store to open in the Midlands.
It has become the meeting place for the
Blythewood Beekeepers Association, a
group he started two years ago for the
area’s beekeepers.
Danny Cannon, owner of Bee Trail
Farm, Lexington, South Carolina, says
the new store has made bee season
“less stressful” for him because he can
get supplies more quickly should he
forget something.
Tom Dukes, a Lexington resident
and novice beekeeper, says the shop
offers a better alternative to mail-order
products because “you need products
fast when you need to attract a swarm
or need to get rid of bees in the attic.”
Derrick loves that he is able to help
his clients. But it is his love for the
honeybee that drives his work.
“Honeybees are so important to the
human race. Our diets would be so
different without them because they pollinate our fruits and vegetables,” he says.
www.Grit.com
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and crop sterilization. We just seem to be
reaching a tipping point.”
The declining health of honeybee
colonies was heightened by the arrival of new diseases and pests in the
1980s, according to the USDA. And in
the 1990s, the Varroa mite, which was
introduced from eastern Asia, created
more concern among the industry as it
began to kill colonies.
In 2006, a more mysterious and
alarming threat appeared as beekeepers
across the United States reported colony
losses of 30 to 90 percent. It was due
to colony collapse disorder (CCD), a
disease defined as a colony that has randomly died except for the queen and
immature bees. Researchers have not
yet found a specific cause.
South Carolina’s managed honeybee colonies have a history of devastation and reform. In 2011, an average
colony loss of 22.9 percent was reported, according to the Bee Informed
Partnership’s National Management
Survey, which is part of a USDAsponsored research program.
In 2012, an average colony loss of
41.4 percent was reported, making
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About three-fourths of the world’s
food crops depend on pollination, according to a report released by the United
Nations Intergovernmental SciencePolicy Platform on Biodiversity and
Ecosystem Services. And more than 40
percent of invertebrate pollinators—bees
and butterflies—are “facing extinction.”
Honeybees are not native to the
Americas and were first brought to
North America by English settlers
in 1622. Although not native to the
American landscape, wild colonies of
bees spread quickly as white settlers
moved out across the continent.
Since the 1940s, the number of managed honeybee colonies in the United
States has declined from 5 million to
2.5 million because of various threats—
invasive species, diseases, pesticides, and
habitat destruction, according to the
U.S. Department of Agriculture.
“Varroa mites are the biggest threat for
honeybees,” says Dr. Keith Delaplane, director of the University of Georgia’s Honey
Bee Program. “And we have environmental
degradation occurring. Not just through
coal mining, but also through urbanization
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Saving the Honeybee

South Carolina 13th out of 50 states
with the worst colony loss. And in
2013, the last year data was made available, an average colony loss of 29.5 percent was reported.
Pesticide use, Varroa mites, and colony collapse disorder are major threats
to South Carolina’s honeybee colonies,
says Tom Ballou, president of the MidState Beekeepers Association. He adds
that pesticide use is the “biggest problem in South Carolina” and that it’s
“causing honeybees to starve.”
Derrick blames the use of neonicotinoids, an insecticide used to control
various pests.
“Seeds are coated with these products and they’re destroying our honeybees. Until the government stops being
reactionary, change will be tough,”
Derrick says. “We need to ban neonicotinoids like Europe did.”
In 2013, the European Union
banned the use of three types of neonicotinoids after several studies linked the
insecticide to honeybee colony collapse.
Today, two-thirds of the world’s crops
are exposed to neonicotinoids, including 90 percent of corn and 60 percent
of soybean acres.
A study conducted by the Environmental Protection Agency (EPA), and
published in January 2017, found neonicotinoids didn’t harm honeybees or
their hives when used on corn, berries,
and tobacco, but did cause harm when
used on cotton plants and citrus trees.
Gus Lorenz, associate head of entomology at the University of Arkansas, says he and
other researchers were disappointed by the
EPA study. He says his research conducted
in the mid-South shows that “neonicotinoids pose no threat to honeybees” because
there is “very little” pesticide present when
plants begin to bloom.
Jay Evans, research leader for the
USDA’s Bee Research Lab, says “diseases
have had a bigger impact on honeybees just
because there are so many (diseases) in different parts of the country. It doesn’t mean
that the pesticides don’t have an impact …
I believe honeybees are sensitive to them
(neonicotinoids) for sure. Now, I think the
key work has to do with exposure rates and
ingestion and whether or not they have relevant levels of insecticides.”

Researchers Need More Data

Janet Knodel, extension entomologist
at North Dakota State University, says neonicotinoids applied during bloom could
be “deadly to honeybees” but that she is
“on-the-fence” until she sees more data.
She says “withdrawing insecticides right
away without an alternative is not the right
solution” because it leaves growers without
protection against pests.
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New Regulations

There is one threat that South
Carolina beekeepers didn’t see coming:
governmental regulation.
West Columbia considered an ordinance in 2015 that would require the
beekeepers to hold a permit. It would
also implement lot size regulations
—7,500 square feet for one hive and
5,000 square feet for an additional hive.
The city abandoned the ordinance after
the Mid-State Beekeepers Association
formed a grassroots response to educating the city’s planning committee.
Solutions have been organized on a
statewide and national scale to solve the
honeybee conundrum.
President Barack Obama established
the first-ever federal pollinator strategy in June 2015. Because of this, the
Agricultural Department announced $8
million in incentives for farmers in five
states who designate land specifically
for honeybees.
The Agricultural Department also
provided $3 million to reseed Midwest
pastures with alfalfa and clover, providing food for honeybees.
In South Carolina, Clemson
University and the South Carolina
A g r i c u l t u re D e p a r t m e n t e s t a b lished an online program in 2014
that allows the state’s beekeepers and
farmers to compare notes on the
locations of hives and areas designated
for pesticide to avoid poisoning.
The South Carolina Beekeepers
Association holds yearly conferences
that include input from a variety of researchers. Also, many of the state’s local
associations hold beekeeping courses.

Educating the People

South Carolina businesses are addressing
the issue through education.

Derrick started teaching beginner
courses earlier this year to residents interested in beekeeping.
“Honeybees are social insects and beekeepers are social people. So they’re kind of
a perfect match,” he says. “And the number of interested residents who have come
through the doors has been astounding. So
I think businesses like mine can help bring
back the honeybee.”
There are several benefits that beekeeping can provide to humans and the environment, according to Utah State University’s
backyard beekeeping guide.
Beekeepers can collect up to $200 worth
of honey from each hive. Those who eat the
honey receive health benefits such as antiinflammatory, antiviral, and antioxidant
effects. Also, keeping bees is good for the environment because it aids in the pollination of
nearby plants.
Despite being an enthusiast, Derrick
teaches his students to have less interaction
with their honeybees—a more natural approach to beekeeping.
“They need to adapt to the threats. If we
continue to treat them with chemicals and
give them a crutch, they won’t adapt. We’re
enabling them to die,” Derrick says. “Some
colonies will clean the mites off of each
other. Why? Because we got out of the way.”

One Beehive at a Time

As flowers bloom across the Palmetto
state and bees begin to buzz, Derrick is
preparing to hold more classes and handle
more shipments of supplies as he also worries about the store.
The company has already outgrown the
1,800-square-foot store with its expanding
inventory, which includes honey, smokers, pheromone sprays, hive frames, hives,
protective clothing, pest control, and live
honeybee queens.
He’s already begun to formulate his fiveyear plan.
“I want a 5,000-square-foot building
added behind the shop where we can
make our own woodenwares. And I want
to purchase the property behind the shop
to raise about 20 hives so that I can provide more bees to residents and get more
honey,” he says.
Derrick may also expand his focus to
wild bees such as the Mason bee, a species
that spends most of its time alone in its mud
compacted nest.
“I know honeybees will survive because
they’ve suffered through more than man,”
he says.
“And more people are starting to understand why they should be helping
them.”
www.Grit.com
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RECOMMENDED RESOURCES
Beekeeping
Supplies
Apple Blossom Honey Farm
2800 E. 600 S.
Star City, IN 46985-8972
866-956-2337
www.abhoneyfarm.com
Hives, extractors, tools, kits, etc.
Betterbee
8 Meader Road
Greenwich, NY 12834-2734
800-632-3379
www.betterbee.com
Tools, hives, and more.
Bee Built
1887 SE Milport Rd
Milwaukie
877-255-3233
www.beebuilt.com
Hives, accessories, information,
and books.
Dadant & Sons
51 S. Second St.
Hamilton, IL 62341-1370
888-922-1293
www.dadant.com
Beginner kits, hives, and more.

Mountain Rose Herbs
P.O. Box 50220
Eugene, OR 97405-0973
800-879-3337
www.mountainroseherbs.com
Beeswax, candles, and more.

Kelley Beekeeping
807 W. Main St.
Clarkson, KY 42726-7046
800-233-2899
www.kelleybees.com
Extractors, hive kits and
components, clothing, etc.

Penn Herb Co. Ltd.
10601 Decatur Road
Philadelphia, PA 19154-3212
215-632-6100
www.pennherb.com
Bulk beeswax and supplies.

Mann Lake
501 First St. South
Hackensack, MN 56452-2526
800-880-7694
www.mannlakeltd.com
Hive components, kits, more.
Maxant Industries
P.O. Box 454
Ayer, MA 01432-0454
978-772-0576
www.maxantindustries.com
Honey-processing equipment.

Bulk Beeswax/
DIY Supplies

Starwest Botanicals Inc.
161 Main Ave.
Sacramento, CA 95838-2080
800-800-4372
www.starwest-botanicals.com
Bulk beeswax and supplies.

Miscellaneous
Suppliers
Botanical Interests
660 Compton St.
Broomfield, CO 80020
877-821-4340
www.botanicalinterests.com
High-quality heirloom and
pollinator seed.

Eco Bee Box
2381 S Constitution Blvd
West Valley City, UT 841191265
801-263-6666; 654-9700
www.ecobeebox.com
Bees, Eco-Comb hives, more.

Bulk Apothecary
115 Lena Drive
Aurora, OH 44202
888-728-7612
www.bulkapothecary.com
Certified organic yellow and white
beeswax pastilles.

EKO Beekeeping Supplies
7362 W. Parks Hwy #305
Wasilla, AK 99623-9300
907-978-6041
www.ekobeekeeping.com
Supplies, honey, and books.

Candlewic
3765 Old Easton Rd.
Doylestown, PA 18902
800-368-3352
www.candlewic.com
Beeswax blocks, sheets and pastilles for candle making.

Select Seeds
180 Stickney Hill Road
Union, CT 06076-4617
800-684-0395
www.selectseeds.com
Find heirloom/antique flowers
to draw pollinators to your
garden.

Essential Wholesale & Labs
2211 N.W. Nicolai St.
Portland, OR 97210-1808
503-722-7357
www.essentialwholesale.com
Beeswax, skincare supplies.

Star Seed
P.O. Box 228
Osborne, KS 67473-0228
800-782-7311
www.gostarseed.com
Seeds of all types.

GloryBee Inc.
P.O. Box 2744
Eugene, OR 97402-0277
800-456-7923
www.glorybeefoods.com
Bulk beeswax, craft supplies,
food products, and more.
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Gold Star Honeybees
P.O. Box 62
Spruce Pine, NC 28777-0062
828-552-5225
www.goldstarhoneybees.com
Hive kits, tools, classes, etc.

Kencove Farm Fence Supplies
344 Kendall Road
Blairsville, PA 15717-8707
800-536-2683
www.kencove.com
Fencing to protect your hives.

Apiaries
BeeWeaver Apiaries
16481 County Road 319
Navasota, TX 77868-6513
512-535-2219
www.beeweaver.com
Packaged bees and queens.
Honey Run Apiaries
330 Sunderland Road S.
Delphos, OH 45833-9768
419-371-1742
www.honeyrunapiaries.com
Packaged bees, pollen, more.
Rossman Apiaries
P.O. Box 909
Moultrie, GA 31776-0909
800-333-7677
www.gabees.com
Cyprus hives, bees, kits.
R Weaver Apiaries
16495 County Road 319
Navasota, TX 77868-9704
936-825-2333
www.rweaver.com
Packaged bees, books, more.

Pollinator Bees
Beediverse Products
604-936-3919
info@beediverse.com
www.beediverse.com
Mason Bees for Sale
800-648-9035
www.masonbeesforsale.com
Mason bees and bee houses;
free shipping
Wolf Creek Apiaries
wolfcreekbees@gmail.com
www.wolfcreekbees.com

Products
BeeAlive
151 North Route 9W
Congers, NY 10920-1776
800-543-2337
www.beealive.com
Royal jelly, skin care, more.

GRIT’s Guide to Backyard Bees and Honey
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beekE FeFeOpRiTnS g!
From hive to harvest
and beyond ...
In recent years, as increasing factors threaten the world’s honeybees, beekeeping
has gained new interest and new respect. Mother Earth News has joined in
the fight to save the honeybee and other pollinators, and in these pages you will
find advice, tips, and personal experiences from novice to expert beekeepers from
every walk of life and from every corner of the country.
In Raise Backyard Bees, you will find beekeeping information on building beehives,
installing bees in the hive, gathering up a swarm, breeding queen bees, caring for your
bees, harvesting honey, and processing honey for sale.
You’ll meet people who dreamed of becoming beekeepers for years before taking the
plunge, people who have been working with bees for decades, and people who inherited
their love of bees from family members. We’ve even included a few recipes in which you
can use your freshly harvested honey for delicious results.
You are sure to find exactly what you’re looking for in this book. Enjoy
your journey into beekeeping, and we look forward to learning about your
experiences. You’re off to a great start!
$24.95 | Item #9039

Includes
crowd-pleasing
recipes!
Find out more at www.Grit.com/Store
or call 866-803-7096
Promo code: MGRPAJZ3. Price does not include shipping and handling.
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Beehive Botanicals
16297 W. Nursery Road
Hayward, WI 54843-7138
715-634-4274
www.beehivebotanicals.com
Pollen, propolis, royal jelly, and
care products.
BeeKind
921 Gravenstein
Hwy S./Hwy 116
Sebastopol, CA 95472-4501
707-824-2905
www.beekind.com
Honey, bees, candles, supplies,
pollen, etc.
Bee Naturals
P.O. Box 99
Clarksville, MO 63336-0099
573-242-3475
www.beenaturals.com
Beeswax skin- and hair-care
products, and makeup.
BEEpothecary
614-450-2339
BEEpothecary@gmail.com
beepothecary.wordpress.com
Propolis supplements, skin care
and shaving products.
BeesWork
3585 S.E. Caruthers St.
Portland, OR 97214-5823
503-235-3309
www.beeswork.com
Aromatherapy soaps, balms,
face and body care products.
The Carolina Bee Co.
3630 Charlie Grissom Road
Kittrell, NC 27544-9358
919-728-0827
www.carolinabees.com
Queens, nucs, packages,
honey, butters, and books.
CC Pollen Co.
3627 E. Indian School Road
Suite 209
Phoenix, AZ 85018-5109
800-875-0096
www.beepollen.com
Pollen, honey, skin-care.
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Websites

Heavenly Organics
P.O. Box 7
Keota, IA 52248-0007
641-636-2095
www.heavenlyorganics.com
Raw honey, chocolates, sugar.

American Beekeeping Federation
404-760-2875
www.abfnet.org
National organization for the beekeeping industry.

Longlight Candles
11895 Caves Road
Chesterland, OH 44026-1747
866-583-3400
www.longlightcandles.com
Long-burning beeswax candles,
systems, soap, gift baskets.

National Honey Board
80504-9200
303-776-2337
www.honey.com
Facts about honey and bee
sustainability , as well as lots
of delicious recipes.

Queen Bee Gardens
244 E. Main St.
Lovell, WY 82431-9751
800-225-7553
www.queenbeegardens.com
Candies, confections, honey,
beeswax, and more.

The Xerces Society
855-232-6639
www.xerces.org
Offers information and programs to guard diversity of
insects, including programs on
bees.

Savannah Bee Co.
211 Johnny Mercer Blvd.
Savannah, GA 31410-2119
800-955-5080
www.savannahbee.com
Honey, honeycomb, health and
beauty products, gifts.

Books
Advanced Top Bar
Beekeeping
by Christy Hemenway

Beekeeping
Magazines

The Backyard Beekeeper,
4th Edition
by Kim Flottum

American Bee Journal
217-847-3324
www.americanbeejournal.com
The oldest English-language
beekeeping publication.

The Beekeeper’s Bible
by Richard A. Jones and
Sharon Sweeney-Lynch

Bee Craft
www.bee-craft.com
The official journal of the
British Beekeepers’ Association
(free digital version online).
Bee Culture
www.beeculture.com
“The Magazine of American
Beekeeping”

Bees, Wasps, and Ants
by Eric Grissell
Build Your Own
Beekeeping Equipment
by Tony Pisano
Farming With Native
Beneficial Insects
by The Xerces Society

Organizations

Honey Bee Hobbyist
by Norman Gary, PhD

American Apitherapy Society
631-470-9446
www.apitherapy.org
Promotes alternative health care
using products of hives.

The Honey Connoisseur
by C. Marina Marchese and
Kim Flottum

Apiary Inspectors of America
www.apiaryinspectors.org
Nonprofit group.
Beesource Beekeeping
www.beesource.com
Burgh Bees
www.burghbees.com
Allegheny Court Extension
Pittsburgh, PA
National Sustainable Agriculture
Information Service
attra.ncat.org
Ohio State University Bee Lab
u.osu.edu/beelab/
USDA-ARS Bee Labs
http://bit.ly/2eNeTWf
Publications and more.

Keeping Bees in Horizontal
Hives
By Georges de Layens
Keeping Bees in
Towns & Cities
by Luke Dixon
MOTHER EARTH NEWS
Raise Backyard Bees
Natural Beekeeping, Revised
and Expanded Edition
by Ross Conrad
Storey’s Guide to
Keeping Honey Bees
by Malcolm T. Sanford and
Richard E. Bonney
The Thinking Beekeeper
by Christy Hemenway
100 Plants to Feed the Bees
by The Xerces Society

To order these books and to
view other great titles, call
866-803-7096 or visit www.
grit.com/store.
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800-632-3379

betterbee.com
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Betterbee has all the beginner beekeeping essentials you need!

When it comes to diving into the world of
beekeeping, where do I start?

1. Knowledge - Knowledge is power, so before you dive in, find out
what you are getting yourself into by reading a couple books or talking to a
beekeeper!

2. Location - A good location can determine whether your hive will
thrive or be unhappy. There are a few basic guidelines to follow in finding

the perfect spot! Check out page 4 of the Betterbee catalog to find
out what they are!

3. Equipment - Having the right equipment at the start
makes for a smooth ride into the journey of beekeeping. Give us a

kit
Substitutions
Welcome!

call to discuss what options will work best for you!

4. Bees -

Check with your fellow beekeepers or local
beekeeping association to find out where you can purchase a
nucleus colony or package of bees.

5. Preparation -

Prepare for your first colony by assembling
and painting your equipment, and by shadowing a fellow beekeeper while
they inspect their hives!

Proudly carrying:
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EVERYTHING YOU NEED
FOR A SUCCESSFUL SEASON
FEEDS
FOUNDATION
WOODENWARE
TOOLS
MEDICATIONS
CLOTHING
BOTTLING
AND MORE!

2.5% BACK. EVERY. SINGLE. TIME.

800-880-7694

MANN LAKE
WE KNOW BEES

www.mannlakeltd.com

Hackensack, MN • Wilkes-Barre, PA • Woodland, CA • Marshall, TX
*Free shipping applies to most orders over $100 sent standard ground service within the lower 48 states.
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