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Getting to Know Each Other!
by Vicki Basham

This month we're getting to know Andreas Olbring, a club member who seems like he has the perfect
environment for bees - 20 acres of flowers almost year round! Andreas is the site manager at Syngenta
Flowers in Gilroy, where his bees enjoy everything from asters to zinnias.

Andreas came to the United States from Germany in 1981 as a college exchange student majoring in
horticulture. He returned to Germany two years later to finish his education and then began working as
a poinsettia breeder. It was then that his fascination with bees really took hold. A local beekeeper had
given Andreas a hive to put in his poinsettia greenhouse, and the effect on the plants was incredible.
"Before the bees, | used to pollinate the plants by hand. After | put the bees in the greenhouse, the
plants produced five times as many seeds!"

In 1994, Andreas came back to the United States, this time for good. He worked for a division of
Burpee seeds in San Luis Obispo County. Again, he worked with poinsettias. And again, he used bees
with excellent results.

In 2001, Andreas came to Syngenta in Gilroy, but didn't get involved with beekeeping till just this
year. This time, he purchased a couple of nucs for his own personal enjoyment and kept them in his
backyard in Hollister. One colony increased in size to the point where Andreas decided to split it. The
other colony swarmed, but luckily Andreas was able to collect the resulting swarm from his neighbor's
backyard. "All I had to do was jerk the branch, and the bees went tumbling into their new home!"

Meanwhile, plant breeders at Syngenta in Gilroy were getting interested in bees, too. They had been
talking with their counterparts in Europe, where bees are so important that they actually have
beekeepers as part of their staff. This new interest at Syngenta, combined with Andreas's now crowded
backyard, created the perfect situation for him to bring his bees to work. On the evening of July 1,



Andreas loaded up all four hives in a truck and unloaded them into a field of flowers. "When | unloaded
them, | made sure to put them on a moveable platform in case | had to relocate them to another field.
Moving four hives is an incredible amount of work!"

Luckily, the flowers at the Gilroy facility have only a minimum of insect treatment - mostly only for
budworm when needed, and only at night with organic compounds. Andreas added, "Since this is a
breeding facility, we're only interested in plants that can survive without needing chemical support."

Andreas loves learning about bees. He has several books, including Les Crowder's, "Top-Bar
Beekeeping", Ross Conrad's "Natural Beekeeper", Jeremy Rose's "Beekeeping in Coastal California" and
"The ABC & XYZ of Bee Culture". He has studied Michael Bush's website and watched presentations by
Keith Delaplane along with a whole host of other YouTube videos. He has taken classes as well.

Andreas has a management approach of letting the bees handle problems on their own. He won't
treat for mites and is also now considering letting the bees build their own foundation. He hasn't taken
any honey and prefers instead to see how the bees do for the rest of the year. He does inspect the
colonies regularly and keeps detailed spreadsheets showing the results of his inspections. "l like to just
let the bees do what they want to do. It's surprising what they can handle on their own. Even in the
recent heat wave, | left them alone and they were fine." Andreas's advice for beginners? "Get at least
two hives. | know everyone says that, but it's true. | have four, and they are all completely different!"

When asked how many colonies he would ideally like to have, he says, "I'd like to have eight by next
May, but that's partly because | know | may lose some, too." He is also considering getting a top-bar
hive for his backyard at home.

Bees fascinate Andreas. "My favorite thing with beekeeping is to watch them," he says. "When | was
little, | remember that my uncle kept bees and that my mother used to poke a bit of fun at his hobby
because his bees were swarming all the time. But then | started reading about the bees work - how
royal jelly will turn a larva into a queen or how the bees change jobs throughout their lives. It's not like
raising rabbits or cows or even like having a dog - they seem much more complex. The more | read
about them, the more | want to learn."

Andreas is hoping to share his fascination with bees with others by creating a pollination garden with
drought resistant plants where he works. He took ten of his co-workers to a pollinator seminar at UC
Davis in May, and part of that seminar was a tour through the Laidlaw Honey Bee Research Facility and
the Haagen-Dazs Honey Bee Haven. He came away with lots of ideas for the garden that he hopes to
establish in Gilroy. "I may even have a contest to see who can build the best bumblebee home!" he
says.

News from the Bee World

Since the inception of "News from the Bee World" as part of this newsletter, | have relied almost
entirely on Fran Bach for its content. Each month, | receive several emails from Fran entitled "Items of
Interest to Beekeepers." | cannot begin to express my appreciation to Fran for allowing me to use these
items. Unfortunately, | can't include everything she sends. |try to pick the topics | feel would be most
interesting to the members of the Gilroy Beekeepers Association. Well, there's good news. You can also
receive her emails. Go to febach3@gmail.com and ask to be included in her mailing list.

As can be expected, | received the following item from Fran. However, as luck would have it, | had
already heard the story from Andrew at the Bee Thinking store in Portland Oregon.

The following article appeared in the L.A. Times on September 10th.

An appeals court Thursday overturned federal approval of an insecticide used on a variety of crops,
ruling that it could hast e nTheaUs. 9%CrcuitCauct f Appeald ar mi ng”
said the federal Environmental Protection Agency approved the insecticide, sulfoxaflor, based on flawed
and limited information. Initial studies showed the insecticide was highly toxic to honey bees. "Bees are
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essentialtopolli nat e i mportant c¢crops and in recent years h
Mary M. Schroeder, a Carter appointee, wrote for a three-judge panel.
Beekeepers and beekeeping organizations challenged the EPA's 2013 approval of sulfoxaflor, made by
Dow Agrosciences and designed for use on many crops, including citrus, cotton, canola, strawberries,
soybeans and wheat.
Janette Brimmer, who represented the beekeepers for Earthjustice, an environmental group, said the
ruling affects the entire country and will force states to withdraw more local rules that have permitted
the insecticide. Federal appeals courts "almost never" overturn EPA approvals of pesticides, Brimmer
said. "This was a pretty significant decision," she said. "It revokes the registration, and it is a national
registration."
Sold under the brand names Closer and Transform, sulfoxaflor is an insecticide aimed at piercing and
sucking insects (such as aphids and lygus) that attack a variety of crops, such as cotton, tomato, pepper,
strawberry and citrus. It was registered for use in California in 2014, according to Department of
Pesticide Regulation records.
California regulators have | imited the insectici
growers asked for special permission this year to apply the chemical to control aphids. The California
Department of Pesticide Regulation granted the request but restricted the amount farmers could use. As
a result of Thursday’'s aftilongs uhe ehaamrywplkbdpce
spokeswoman said.
The court said the EPA recognized the potential hazard to bees but decided the risks would be

reduced by rules Ilimiting applications. That deci
courtsaid. iGi ven t he precariousness of bee popul ations,
place risks more potenti al e n"Cicuiteonchaded t a | harm t ha

Also received from Bee Thinking was the following article regarding bumble bees.

From the online publication WIRED,

Bee Tongues and Flowers Reveal Evolution in Overdrive

Living on a mountain is hard for bees and fl ower
researchhasfoundi t ' s getting even harder for both fl owers
environments lately. Scientists compared over 40 years of mountain bumblebee and flower records on
three Colorado mountains and found major decreases in both bees and flowers. But they also found
clear evidence of rapid evolution by thebees,suggest i ng it’'s not time to giVve
bees just yet.

Entomologists and botanists get teased about traveling the world, meeting interesting insects and
pl ants, and then killing them. B wng-terrm, stdbls recard mor b i d
of the biological past. Museum collections may look like a creepy charnel house to outsiders, full of
corpses, pins, and mothballs. Our libraries of dead things become a book of evolutionary change
for future scientists to read.

Preserving organisms from taxonomic or ecological studies lets us travel back intime.* Peopl e ar e
always interested in having their data looked at and reanalyzed in a different way, a way that they
hadn’t thought about prtevtiliursdsy .alfdhuwtt hHasviomge oder
Nicole Miller-Struttmann, lead author on the new bumble bee study.

To investigate how flowers and bumble bees changed, a team of scientists dug through over 40 years
of records. They tracked down thousands of bumble bee specimens collected on mountains in Colorado
between 1966 and 1980, and compared them to bumblebees collected in the same areas between 2012
and 2014. They also used herbarium specimens of flowers collected during similar time frames and
surveyed flowers in the field.



http://www.sciencemag.org/content/349/6255/1541
http://www.pnas.org/content/111/13/4916.abstract
http://intermountainbiota.org/portal/collections/index.php?catid=1

Plants on mountains often have very narrow temperature tolerances; too much heat can reduce
flowering. On one of the mountains in the study, between 1960 to 1985, only 12 percent of the years
were hot enough to reduce flowering. Since 1985, 48 percent of years were too hot for flowers that
bumblebees typically forage on.

Since 1970, the total number of flowers available for bees on the mountain study sites declined by 60
percent overall. What did that mean for bees?

Over 95 percent of bees in the study regions between 1966 and 1980 were just two species of “ dng-
tongued” bees. These bees specialize in flowers w
tongue means they are able to reach the nectar hidden at the bottom of a flower and can muscle out
their shorter-tongued relatives. This is an example of coevolution, where two species reciprocally affect
each other over evolutionary time.

Bees collected from 2012 to 2014 were different, though. The long-tongued species of bumble bees
declined by 24 percent. At the same time, warming temperatures and changes in flowering plants
allowed some lower altitude bees to live at higher mountain elevations. The entire community of
bumble bees changed. Long-tongued bumble bees responded to the scarcity of flowers by becoming less
selective; the range of plants they foraged on changed significantly and included flowers with no long
nectar tubes.

The scientists wondered if the bees physically changed too, and measured body length and tongue
l ength on their historic and modern bee-speci mens

Struttmann explains: “They tuck their tongue back
their chin, | guess you could say. We had to rehydrate historic specimens, and then fold the tongue out,
and then measure it under a microscope with calip
What no one expected was that the tongues of long-tongued bees would get shorter. A lot shorter. “ A
24percentdecrease in tongue | engiShhriug tmaalnl.y “dhama wias,
in 40 generations, | should say, because these bu

pretty short period of t i biebeetbatliesal® gotskghtigsimaller, bud r a mat i
not as much as the tongues shrank. The research team did not find changes in the depth of the flowers
bumbl e bees were visiting. The bees’ shape change
Building and maneuvering a big tongue takes energy, and bees with shorter tongues may have done
better at diverting that energy into more babies. In the short term, the bumble bees seem to be hanging
on. But what about longer term?
Right now, bumblebees and the plants they historically fed on are mismatched physiologically. The
bees may not be as good a pollinator for those plants, which could cause further declines in flowers. In
the | ong term, perhaps t hey wiiedspeciea Thairgeneeation| ve, but
time is decades, not yearly. Change will be slower—or may not happen at all.
Dr. David Inouye has researched flowers and alpine bees at the Rocky Mountain Biological Laboratory
for decades. Hesaid, h“iTs study is a great example of the valU
change in bumble bees that is unexpected, and would not have been discovered without access to
historical data. We have evidence from elsewhere in the Rocky Mountains that bumble bee queens of
eight species have moved up 230m in altitude over about the same time span, and these kinds of
changes in bumble bee communities will have interesting consequences over both ecological and
evolutionary time scales.”
This study also highlights a common problem for mountain or other remote refuges—as the climate
warms,thep|l aces where plants and animals thrive move ¢
for their conservation. By increasing areas set aside for nature, or making sure we have connections
between isolated nature refuges, we can try to help bees and plants adapt to our new warmer world.
The Bee Informed Partnership has released their National Management Survey for 2014-2015. This
survey documents colony losses. Nationally, over 6,000 beekeepers managing almost 400,000 colonies


http://evolution.berkeley.edu/evolibrary/article/evo_33
https://www.youtube.com/watch?v=e2axk18SnvQ
http://www.rmbl.org/about-us-2/
http://onlinelibrary.wiley.com/doi/10.1111/j.1365-2311.2011.01295.x/abstract

responded. These beekeepers include backyard beekeepers, beekeepers who keep bees as a sideline
and commercial beekeepers. In California, 1,979 beekeepers managing 79,203 colonies reported 27.3%
losses. This compares with an average of 37% for other states in the southern region. To view the
entire report, go to https://beeinformed.org/2015/09/the-bee-informed-partnership-national-
management-survey-2014-2015/

Presidents Message
by Wayne Pitts

What do you do with all of your surplus honey?
As the harvest season is upon you, with gallons of honey sitting around; what do you do with it?
Friends and neighbors like the first container just like they like the first zucchini, but soon it is just too
much. Selling it is a good idea, but where and how do you start? There are several options, such as
farmers’ markets, festivals, flea mar ket shut stores
they are generally easily to overcome. The following is my experiences over the last 17 years of peddling
honey and should be taken with a grain of salt. Your mileage may vary.
Farmers Markets
These come in two flavors, certified and non-certified. Believeitornot,i nsi de every certifi
market is a non-certified section. We will deal with the certified side first.
Certified
Certified markets are under State rules. The one we are concerned with is that to sell in a
certified market you shall have a Certified Producers Certificate, CPC. The CPC can be obtained
by calling your County Agriculture Department and requesting a CPC. A department specialist
will be assigned and will contact you about conducting an inspection. The expense of the CPCis
based on time and materials cost of the specialist. Generally that runs about $60. You will need
to supply your names, address, DBA name if you have one, phone number, location of hives, and
estimated production totals per year. The inspection is not a fire up the smoker, pop the top and
look for a queen inspection; it is a simple look at your hives to see if you have enough hives to
support your estimated production. Recommendation: limit your estimate to 40-50 pounds per
hive. There is a cross check built into the system where the state can compare your production
with the stated quantities sold. This is accom
a document that the market you are in requires to be submitted at the end of each market day
that detail how much product you sold that day. These are referred to by the vendors as great
works of fiction. Someday the state will start comparing load sheet totals to CPC estimates and
reported income on the Form 540. Best approach is to be honest.
After obtaining your CPC you will need to find a market. The good news is that the markets
are multiplying like rabbits. The bad news is that the market for local honey is finite. More
markets means less honey sales per market. Over time this will balance itself out. | have found
that visiting markets and searching for honey vendors really pays off. If you find a market with
no vendor, as fast as you can find the market manager and inquire if you can enter that market.
I f t he ans wpeeparedtssubmi¥an sppli¢ation dndepay the annual application fee
in the $100 range. Booth rental can usually be paid weekly and ranges $20-$50. You will need a
sign or banner that gives the name ofwyour conm
what we sell, a table, table cloth, and canopy. | have found Costco sells the most reliable
canopy.
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What can you sell besides honey? You can only sell products that are listed on your CPC. Be

sure to list beeswax as well as honey. Youcansell beeswax only, no candlI

buy theline,“ | t ' s not a wi ck, it i s a hlonegsticksare Due
all owed, even though you don’'t produce or make

honey or wax in it could be sold, but these have been removed as a permitted products.
Inspections
You will checked about every 2-3 months by either or both a County Ag Dept specialist or
County Environmental Health specialist. They are looking for display of the CPC, the company
banner, and the required ‘We sel/l LSooosiogn

n

of inspection wild!/ happen. Il will cover that

day? You will have to fold up your tent and stop selling. Recommendation: have a copy in every
vehicle that could possibly go to the market.
Paperwork
| have mentioned the application. If you are accepted into a market, you will be given a list of
their rul es. It is a dictatorship and you
rules. Violation of the rules will get you a fine, although a warning is usually issued first. The
best response | have heard in my years to a fine being issued to my neighbor was, “ | am not
authorized to pay a fine. Please call the office. 'This fine was not followed through. The load
sheet must be turned in at the end of the market on the market day.
Non-Certified Markets
These have a lot less rules. If you can get into the non-certified section of a certified market, do it.
Then you can also sell soaps, candles, and lip balm, basically anything that contains products of your

hi ves. Load sheets may or may not be required.

certified product being sold in a non-certified section, so each market has the potential to be different.
Flea Markets

These are essentially non-certified markets, so you have to abide by the rules set up by the flea market
manager.

Festivals

These usually produce the most bang for the time spent, but come with their own set of headaches.
Depending on the festival manager, Environmental Health, EH, will be involved. Your festival EH
application has to be in their office 14 days before the event. And EH has not yet grasped the concept of
a database, so every festival will require resubmittal of the paperwork along with $180 fee. If you are a
veteran, this fee is waived, copies of your DD214 will be required.

Insurance may also be required by the festival organizer; a $400-$500 annual expense. It is a good
thing to have this in any case. And there will be the festival fee, totally random as to the cost. Free to
$500 or so for multi-day events.

Retail stores/ Fruit Stands

ar

This is where sales experience pays off. Mo s t

product on their shelves. Just remember that they have lots of expenses, so be prepared to offer them
up to a 50% discount over your retail prices. Generally, you ask, they say yes, you deliver, they pay.
Consignment sale should be avoided like the plague. You should drop by monthly to check their
inventory and replace any crystalized honey they have in stock at no charge.
Environmental Health

These folks can make or break your endeavors. How do you deal with EH? In summary, be polite,
answer their questions with as few words as possible,andd o n’ t  @addifioaat infoamatyon that
can lead them to ask other questions. Arguing will get you nowhere,

es

t

t

e

p



Bottling location

Strangely they don’t seem to care where the hone
bottled. There are a couple of ways to meet this requirement. Obtain a Cottage Food Permit from EH.
You can start to explore this approach at:
https://www.sccgov.org/sites/cpd/programs/CFO/Pages/home.aspx

The other and simplest is to find a restaurant or commercial kitchen that will let you use (rent) their
facility. You are now under their EH permit umbrella. A signed rental or lease agreement should be
kept with your CPC and other paperwork for inspection when asked. Generally when shown these
documents, questions cease and they move on.
Sampling

EH is very interested in how you sample your product. Go to Costco and observe their sampling
techniques. Follow these examples and you will probably be OK. Generally, all sample techniques shall
utilize single use utensils, which will require you to have a waste basket for disposal. Tooth picks, Baskin
Robbins sample spoons work very well, but what | have found works best is the upside down honey
bottle and the paper Eco Spoon. There is minimal spilling and leads to a cleaner sales location.
Sampling will definitely move your product. Check out this PDF file:
https://www.sccgov.org/sites/cpd/programs/CFM/Documents/CFM_Prepackaged Food Sampling.pdf
for details about the requirements for sampling. | once saw a vendor being issued a violation because
there were not enough papertowels i n t he waste basket at the wash s
washing his hands every 15 minutes.
Food Safety

It is recommended that a Food Safety Certificate be obtained for display when the EH folks are
inspecting. They are used to seeing these and possession indicates you really care about how you handle
your product. The certificate can be obtained at
http://cafoodhandllers.com/eMain.aspx?State=CALIFORNIA and takes about an hour and costs $10.
Bottles

Generally speaking, bottles and caps in new sealed containers are ready to be used for honey. Except
glass bottles are usually not in sealed containers. This is where renting a commercial kitchen or
restaurant comes in handy. They have NSF certified dishwashers. If you choose the Cottage Food route,
have EH tell you (in writing) want they expect you to do

Pricing
What should you charge for a 16 oz glass bottle of honey? Marketing 101: It is easier to lower a price
than raise it. Start high and go down if necessa

will need to estimate your costs, as accurately as possible.

Item Cost Total
Cost to obtain, maintain, and service a colony for one year is about 200/40 5
$200 per the commercial guys. Assume 40 pounds per year.
Glass bottle, lid, and label, travel time or shipping, sanitizing etc 1 1
Bottling at your labor of $60 per hour, 60 bottles per hour 1 per bottle 1
Annualized market costs assuming a year around market. Application 28.84/24 = 1.20
(100), Booth fee (25 per week —1300), $100 per year for banners tables | 1.20
canopies, etc total 1400/ 52 = 28.84 assume 24 bottles sold per week
8.20
Your costs are intherangeof89 per pound, and that’'s assuming th

free. Discard the free idea, make a profit. Generally, the retail industry charges twice what an item
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costs. This gets us in the $S16 per pound range or $1 per ounce. Smaller packages sell for more, larger

for | ess. By the way, the old axi om, “A pint

denser and weighs more. A pint of honey is 22 to 24 ounces, depending on the variety.

Your labels shall contain the following; product name, name of company, address, phone number,
and net weight of the product in ounces and grams, although | have ignored the grams requirement
forever and have not been cited. Nutrition labels are possibly required, depending on the volume of
annual sales.

Taxes

Sales

I f you are selling anything that is taxabl
Equalization which requires a personal visit to the State office building on 2™ Street in downtown San
Jose. A tax report mu st be filed, onl i ne,
permit allows you to not pay sales tax on items you are purchasing for resale.

Income

If you are really interested in pursuing this as a business, you will need to keep track of expenses and
profit (if any) so you can manage the effect this endeavor has on your tax bill on 15 April.

One final thought on taxes. | used to work for NSA,andyoudon’'t really want
government knows about you and what you are doing. It is only a matter of time before all these
systems are talking to each other, so it is best to handle your finances in a manner that will not cause
you heartache at an audit.

Once again the above is based on my experiences peddling honey and other hive products and you
mileage will possibly vary. Good Luck!!

October in the Beeyard

My October Beekeeping TDo List
By Serge Labesque

Tough love

This year, most of my colonies are low on stores at the onset of fall. Although this did not come
as a surprise, because of the prolonged and severe nectar dearth that persists around my apiaries, it is
nonetheless a worrisome fact. However, some hives have remarkably more supplies than others even
though all my bees are essentially located in the same environment, hived in the same equipment, and
subjected to the same management. The difference is evidently made by the bees.

What am | to do? Feed them? Move them to better pastures?

Absolutely not! Bees are not domesticated animals. Their colonies should be self-sufficient. The
bees that live inside tree hollows do not depend on beekeepers to transport them to the flows or bring
them sugar syrup and pollen substitute patties. They are on their own, and they have to survive on
whatever food sources they have access to.
how the process of natur al s el ect thobees tw heir kosal.
conditions so valuable. No matter how harsh this may seem, we must recognize that this process has
brought us a strong honey bee species that has successfully faced all sorts of challenges over many
millions of years.

The vigor of bee populations has been declining ever since beekeepers started treating them like
pets or like cattle. The explanation is simple: Whenever beekeepers intervene by feeding their colonies
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e, you
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or by treating them for pests or diseases, they artificially keep alive elements of the species that are

inept and that nature would normally have disposed of. As a consequence of such interventions, unfit

colonies can produce drones and swarms, and therefore disseminate undesirable genes, which all the

surrounding colonies are at risk of receiving. Because nowadays most beekeepers all over the world
interfere similarly with the process of natur al s
affected, wounded in its genetic make-up. When beekeepers feed or treat their colonies, which is done

to satisfy humans’ selfish interests, the bees pa
me well: | stated that the beekeepers who feed and medicate their hives contribute to the weakening of

the species. |, too, have made these mistakes in the beginning, because | was taught that we need to do

everything we can to keep our colonies alive and fed. From the selfless perspective of the bees, this is

simply wrong!

So, what am | going to do with my bees, this fall?

[ give them a chance to make it on their ow
than if they lived in trees. This is not neglect
| aws. | I tay not tthe beedet minment | | do the best

the space | give them. The hives they live in will be as good and sound as any nesting cavities they might
have found in live trees. This is my primary responsibility as a beekeeper. | accept that my colonies and
my beekeeping operation are less important in the grand scheme of things than the species. For this
reason, | must learn to let go of colonies that are unfit, no matter how emotionally trying this may be.

October in the apiaries

The flight paths in front of the hives are busy, filled with foragers that are frantically coming and
going. l't's the colonies’ |l ast chance to gather
these summer bees will have done all they could to secure a future for their colonies, and they will be
gone.

At times, yellowjackets mingle nervously with the foragers and attempt to enter the hives to
prey on the brood or bees. We reduce the size of the hive entrances to allow the guard bees to defend
them effectively. Excessively large entrances at this time of year expose the colonies to the danger
these insects present and to the heightened risk of robbing.

Meanwhile, inside the tightly packed brood chambers, younger bees are nurturing brood. The
size of the brood nests has shrunken while they were being driven gradually downwards and closer to
the hive entrances by the deposition of nectar in cells vacated by emerging bees and by the relocation of
uncapped honey from more distant combs. Now, every cell of the brood chambers that does not
contain a developing bee holds pollen, nectar, or honey. The heater bees will consume this stashed
nectar and honey to keep the brood at the warm temperature of 94°F during the fall nights, which are
becoming longer and cooler.

Because they are finding fewer and fewer empty cells where they can lay their eggs, the queens
are forced to slow down. Towards the end of the month, most of the brood will be capped, in pupation.
Its quantity will be a good indication of the future winter bee clusters.

There are several advantages to this natural constriction of the fall brood nests, and we do well
by managing our colonies accordingly: One advantage is that it may lead to period of broodlessness that
will allow the colonies to gain control over the mite populations; another is that the winter bees will be
spared the life-shortening duties of nursing brood at an early age; the queens will have a chance to rest
before resuming egg-laying later on in the winter; and the colonies will overwinter on less stores, a
consideration that is important in a year such as this, where the bees did not have access to ample food.

The stores that are accumulated above the brood nests deserve particular attention. A solid
mass of capped honey is not the best. In their centers, there should be some bee bread. Usually, we
find it covered by a glaze of honey. The bees left it in place as they moved the brood nests downwards

10



in the hives. Oftentimes, uncapped honey has been placed in the cells that were left vacant by emerging
bees. These combs should not be removed or relocated, because the bees will consume their contents
in January or February to feed their burgeoning brood nests, especially when poor weather prevents
foraging for fresh pollen. Because that is where the first brood of the year will be raised, these combs
should comprise mostly worker-size cells.

If we combined or requeened hives at the end of summer, we need to verify without delay that
these manipulations were successful, or act promptly to make any corrections that may be necessary.

Heeding the bees, | make my hives more compact in early fall by removing unused, old and
misshaped combs, bringing the follower boards closer together, and, should | be so lucky, by harvesting
surplus honey. Although leaving a little extra honey is safer for the bees than harvesting too much, it is
good to understand that leaving unnecessarily large masses of honey in the hives will tend to penalize
the colonies at the end of winter, when it has become cold. Therefore, | aim to leave about 35 pounds
of honey in fully developed colonies that have large brood nests at the end of October. Younger
colonies and those that have smaller brood nests are left proportionately less honey, as little as 15
pounds for nuc-size colonies. Knowing that a deep Langstroth frame and a medium normally hold

respectively five and three pounds of honey,

counting the number of frames or their equivalent in partially filled frames.

Going into winter, | like to configure my hives so that they are rather narrow and relatively tall
instead of wide and squat. This ensures that the clustered bees do not drift away from their stores
during the winter. Large colonies are left in stacks of supers that have seven frames at most. |
frequently place nuc-size colonies in two supers that carry four frames each, the brood nests being in
the lower ones and most of the stores in the upper levels. | use follower boards in all the supers to do
this. This configuration creates wide air gaps between the sides of the hives and the follower boards,
which permits a gentle movement of air convection that keeps excess moisture away from the bees and
their stores during periods of cold weather.

In the upper part of my hives, | use hive top feeders that are filled with dry lavender. These
“attics” greatly improve the conditions 1ins
and provide insulation that prevents the condensation of water vapor against the ceilings of the hives,
and its subsequent dripping on the bees. The hives are closed with lids that include screened vents to
allow excess moisture to exit. Finally, telescoping tops are secured to prevent the wind from lifting
them.

Having done all of this by the end of the month, | make sure that the mouse guards are in place
and | install clean monitoring trays under the screens of the hive bottoms. These will be my
“communi cati on b odaringdhe hext manthsh Thé chl@niestare w housed in good
guarters and ready to face inclement weather. Barring any emergency, | will not open or disturb the

hives until January or February of next year

Although this was a challenging year in my apiaries, | am already looking forward to next year
which, in the apiaries, begins now.

In summary, this month:

- Assess colonies, their health, queens, brood nests and stores. Verify that they are queenright.

Check how the bees have organized their brood chambers and how the stores are packed around them.
Ensure that there is some comb with empty cells, uncapped honey and pollen centered above the brood
nests, surrounded by honey.

Combine or requeen hives that are not performing satisfactorily (early in the month). Better yet, reduce
their volume to strengthen them.

Adjust the volume of the hives to match individual colony strength and needs.

Remove old and misshapen combs (follower boards greatly facilitate this).
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Early in the month, configure hives for the consolidation of honey stores (Scratching the cappings of
patches of poorly located sealed honey helps.)

Harvest, extract and bottle only surplus honey.

Render wax from discarded frames and from cappings

Return wet frames and cappings to the bees for cleaning (by placing them above hive top feeders or
inner covers).

Watch out for yellow jackets and any instances of robbing. Reduce the entrances of the hives that are
threatened.

Ensure that hives are adequately ventilated.

Install mouse guards and reduce hive entrances.

Routinely clean and torch tools and equipment.

Store unused equipment to protect it from wax moth or mouse damage, and from the weather.

Secure the hive tops against high winds.

Serge Labesque - 2015

Drippings from the Extractor
by Dave Stocks

Over the last couple of months, I've talked about the Santa Clara County Vector Control District's use
of Zenivex E4 for control of mosquitoes infected with the West Nile virus. The active ingredient in
ZenivexE4 is Etofenprox. All the information given by the District claims that Etofenprox is harmless to
bees. However, GBA member Frank Holt forwarded an email from Brandi Madison, president of the
Healthy Alternative to Pesticides (HAP) group. In her email she reports finding and sending a dead bee
sample to an independent lab, one week after The Vector Control District sprayed. The bee tested
positive for Etofenprox. No where does the lab report indicate that the cause of death was the
exposure to Etofenprox. It does however raise concerns about the validity of the Vector Control
Districts information sources. In the September 25th edition of the San Jose Mercury News, it was
reported that the Vector Control District will resume fogging on October 6th. The spraying will take
place in north San Jose. Infected mosquitoes have not been found in the south county. When the day
comes, | stand by my advice given in the August issue of The Buzzz. From that issue; "Years ago, |
worked for a commercial seed company. We used lots of bees for pollination, especially in hybrid crops.
Inevitably we would have a pest problem that required spraying. When we had bees in the field, it was
my job to cover the bees the night before spraying. We used large pieces of canvas that would cover
multiple hives. The crop was sprayed at first light. The canvas was left in place until the chemical had
completely dried, sometimes as late as noon. We can do the same with our hives on nights we expect
spraying. Use a sheet or blanket to confine the bees to their hive. Do not use plastic as this may create
an undesirable hot, environment. While this doesn't necessarily address the contaminated pollen
possibility, it will definitely help the early flyers. Also, immediately replace the water in all sources the
bees might visit. "

About three years ago, | made the decision to quit using plastic foundation. This decision was based on
my concern about the possible contamination of comb from the possible break down of the plastic over
time. | was also concerned that the wax used to coat the plastic might be contaminated with pesticides.
My first thought was to use commercially produced wax foundation. It soon became apparent that not
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only was this very time consuming, but | was still using wax of an unknown origin that could be
contaminated with pesticides.

After attending a couple of treatment free conferences and hearing the virtues of letting the bees
draw their own foundation, | became a believer. The change has not been without challenges. Talking
with other beekeepers, they say they have experienced the same problems. The most challenging of
these is to get the bees to draw straight comb. With plastic or wax foundation, the bees have a guide to
draw comb. In a foundationless hive, this is not the case. | have done "cut-outs" from walls and water
meters where the combs are perfectly straight, only to go into my own hives and find comb that would
make a modern artist proud!

Photo by Vicki Basham
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Photo by Laura Stocks

So what is one to do? First, the hive needs to be level, especially right to left. A little slope to the
front may facilitate the draining of moisture from the hive. Second, it helps to give the bees a point
from which to begin. The first two photos are of Langstroth frames. They had a cleat attached to the
inside of the top bar. The third photo is of a Warré. It also has a cleat designed into the top bar. | know
that the Langstoth frames came from a properly leveled hive as was the Warré. So what is the answer
to the above question? | don't know!! | would really like to hear your opinions. Please send them to me
at dave.stocks@yahoo.com

In recent years, especially in the last year, planting pollinator gardens has grown in popularity. If this
is something you've planned to do, there's no better time than the fall. That last warm days of the year
are here, and hopefully the winter rains are not far away. An internet search provides many websites
that will help you in the planning process.

Finally, don't forget the Gilroy Demonstration Garden's "Farm To Table" Fundraiser on October 11th.
See the attached flyer for detail.

Plant of the Month
Toyon(Heteromeles arbutifolia
By Randy Fox

Toyon, or as it's sometimes called, Christmas Berry, is an evergreen shrub to small tree that usually
grows to 6-8 ft. high and 4-5 ft. wide. Toyon can go to 15-20' tall if it's old and happy. It can become a
delightful evergreen multi-stemmed tree with white flowers in summer and red berries in winter.
Toyon is common in the foothills and low mountains up to 4,000 feet. It is found in open woodlands and
chaparral habitats and can be found with species of Quercus (oaks), Ceonothus, Arctostaphylos
(Manzanita's) and Salvia (sages).
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Toyon is native to much of California. Heteromeles is drought tolerant after the first few years, but
tolerates some water if drainage is good. Relatively fire resistant, (a non-watered Toyon is about the
same as a watered apple tree). Toyon likes full sun, but tolerates full shade. Tolerates serpentine based
adobe soils, but also lives in beach sand. The berries are edible but taste awful and contain cyanide
compounds that can kill you if you eat a few pounds. The cyanide is volatile and will cook off when
heated. Overall it is better for the birds. In addition, deer will eat it on bad years if it's been watered at
all. If you protect it for 3-4 years and get it well established they don't hurt it very much (they eat the
new growth and leaves below four feet). It is hardy to about O F., at -5 F. it can (though not always) grow
back from the crown. It is native in beach sand 1/2 mile from the ocean and it grows into the middle
Sierras. It has some problems with leaf fungus and bacteria near the coast (needs good air flow). Decent
air flow and no summer water after first year in coastal areas. Inland they will tolerate regular water and
even heavy shade.

The dense foliage is composed of simple, evergreen leaves. These are elliptical, 2 —4 inches long, with
a serrated (finely toothed) margin. Leaves are dark green above with a lighter color undersurface.
Inconspicuous, bisexual white flowers appear in June and July. Fruits form and they slowly mature from
green to red. By Thanksgiving and Christmas the distinctive, red, mature fruits can be found. Each bright
red, berrylike fruit is approximately 0.25 inch in diameter and contains one or two, small brown seeds.

If you need to prune Toyon, it prefers a little all year or if heavy, only in August-September. Toyon can
come back from an extreme pruning as it is a crown sprouter, but it will only do that every 100-300
years. Pruning it down to the ground every year or even every few years will kill it or make it very
disease prone, (the fungus and bacteria again).

The only species in its genus, Toyon is very showy in winter with evergreen leaves and abundant red
fruit and is popular for Christmas decorations. A pioneer plant on eroded soil, it sprouts vigorously after
fire or cutting. The common name Toyon is derived from an Ohlone word for the plant, and Hollywood,
California is thought to be named for it as it was once a major component of the chaparral that made up
the original Hollywood landscape.

Plant Characteristics

Duration: Perennial

Habit: Shrub

Size Class: 12-36 ft.

Growing Conditions

Light Requirement: Sun , Part Shade , Shade

Soil Moisture: Dry

Soil Description: Poor, dry, well-drained soil.

Conditions Comments: Adaptable, long-lived and drought-tolerant. Berries last from Nov. to Feb.
Susceptible to fire blight and black mildew, especially near the coast.

Propagation

Description: Propagation by seed is possible but germination is slow.

Seed Collection: Hand snips are needed to clip the fruits. Place fruits in a warm place and allow to
ferment to aid in the extraction of seeds.
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Calendar of Events
Meetings

October 1, 2015
Beekeepers Guild of San Mateo
7:00 pm
1106 Alameda de Pulgas
Belmont, CA
http://www.sanmateobeeguild.org/
Topic:

Making Honey- and Wax-based Goods

October 3, 2015
Monterey Bay Beekeepers
8:00 am
http://www.montereybaybeekeepers.org/

October5, 2015
Santa Clara Valley Beekeepers Guild
6:15 pm
http://beeguild.org/
1292 Minnesota Ave
San Jose CA 95125

October 6, 2015
Gilroy Beekeepers Association
7:00 pm
Old City Hall
7400 Monterey Rd.
Gilroy, Ca
http://www.uvasgold.com/gba/

October 7, 2015
Santa Cruz Beekeepers Guild
6:30 pm
El Rio Mobile Home Park
2120 N. Pacific Ave.
Santa Cruz, CA
http://santacruzbees.com

Conferences
October 1-3, 2015 November 17-19, 2015
Western Apicultural Society California State Beekeepers Assoc.
Boulder, Ca Sacramento, Ca
http://www.westernapiculturalsociety.org/ http://www.californiastatebeekeepers.com

/events.html
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& Buy Your Tickets!

5" ANNUAL

“FARM TO TABLE” FUNDRAISER
DINNER IN THE GARDEN!
SUNDAY, OCTOBER 11™ ~ 4:00-7:00 PM

PROUDLY PRESENTED BY THE GILROY DEMONSTRATION GARDEN
7360 EIGLEBERRY STREET
LOCATED IN THE HEART OF OUR DOWNTOWN DISTRICT

* MULTI-COURSE MENU by Fred with
“C Me” Catering, Garlic City Café,
and The Milias Restaurant

¢ LOCAL WINES
* LIVE MUSIC

¢ FABULOUS EVENING SHARED
AMONGST FRIENDS

TICKETS ARE $50.00 PER PERSON (Advance Sale Only)

SEATING IS LIMITED TO 100 GUESTS ~ AN ANNUAL SELL-OUT EVENT!
TICKETS ON SALE AT THE FOLLOWING LOCATIONS:
* GILROY FARMERS MARKET, SATURDAYS 9am-1pm @ OUR GARDEN BOOTH
* GILROY CHAMBER OF COMMERCE, 7471 MONTEREY STREET, 408.842 6437

* AT THE DEMONSTRATION GARDEN ON WEDNESDAYS AND SATURDAYS FROM 9am-Noon or
CONTACT KIT GRIZZLE via GILROYDEMONS TRATIONGARDEN@GMAIL.COM

IF YOU KNOW OF A LOCAL BUSINESS OR COMMUNITY MEMBER WHO WOULD LIKE TO
SPONSOR A PORTION OF THIS DINNER, PLEASE CONTACT DALE THIELGES AT 408.375.2005

All proceeds benefit the Gilroy Demonstration Garden, a 501(c)(3) non-profit.
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October 24

9 am to 3 pm
Downtown City Park

Honey, Demos, Antiques,
Collectibles, Arts, Crafts, Food &
Miscellaneous Merchandise

Main Street, 238-4103

ADMISSION IS FREE

In Paso Robles
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