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A publication of the Worcester County Beekeepers Association 

The President’s Message 
By Bob DeBoer 

Date: July 15,2006 
Place: Home of Scott Malkasian 
         51 Dowds Lane 
         Princeton, Mass 
         978 464-5042 

 

Time: 1 P.M. 
Topic: Evaluating your hive at mid summer 
 
We will evaluate Scott's hives at mid summer including the queen and honey  
production. We will also have a bee smoker contest at this meeting. You  
should bring your smoker and favorite fuel. The prize will be dinner for two  
at our Thanksgiving Banquet. Scott will then give us a tour of his large  
mansion which is under construction on this beautiful property with its  
breathtaking view. 
 
Directions:  Take Route 122 North out of Holden Center toward Rutland. Take  
a right onto Route 68 North Go 4 miles to Glenwood Road. Take a right onto  
Glenwood Road and follow it for a  short distance where it splits. Go left  
onto Dowds lane which is a dirt road. Follow it to the dead end which is  
Scotts House on the left. Even though the map shows a road coming in from  
the opposite side, you cannot go through that way. This is the only way in  
to Scotts House. 

 

Due to my own health problems, and the unexpected death of Grace’s Mom, I was un-
able to get the newsletter completed on time, I wanted to get  this meeting information 
out before the July 15 meeting. 

       Bob DeBoer, Editor 

July Outdoor Meeting 
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 Summer 2006 The Apiary News 

“Working with The Bees”  By Armand Provost 

   We're off to a very fast start with the bees this year. At our last two bee club meetings Ken Warchol, 

our bee inspector, gave lectures on ways how to stop swarming. A lot of good information was given and 

one was congestion of the brood chambers. Also to look very close at the queen cups to see if the bees 

started to put a little new wax on them, and to cut out queen cells. He was right when he told us the bees 

are about 3 weeks ahead of schedule. When I went into my hives the brood chambers were chuck full of 

capped and uncapped brood. I took out 4 frames of bees and brood and made up 3 new hives with them. 

It's been terrible weather here for over a week and the bees weren't out for a long time. It couldn't have 

happened at a worse time, just when all the fruit trees were blooming. 

 

Ken also told us how he gets the bees to work through the queen excluder and on to the honey supers.  In 

the fall, after extracting, he leaves the honey supers wet and puts them in strong plastic bags to be stored 

away until spring time. When it's time to put the supers on he puts the wet supers over the queen excluder 

and the bees go right up through the excluder to walk the honey supers. By doing this he says he has no 

problem with the excluders. 

 

Every fall I let my bees dry up my honey supers before I put them away. I was always afraid to store 

them wet. I'll try this method out this fall and winter and see what happens next summer. 

 

In the past I've tried queen excluders and didn't have much luck with them. This year I thought I would 

do something different because I hated it when the queen every once in a while would get into the honey 

supers and lay eggs. I bought a new paint brush and with a jar of my honey, painted honey on both sides 

of the queen excluder. Then I painted honey on 4 bottom bars in the middle and on the top of the super.  

It didn't take long for the bees to work through the excluder this way. 

 

You may have noticed the spring Apiary News letter was a little late. Bob, our club president, called and 

said his computer crashed and he lost all the information in it. He asked me to send in the piece I wrote 

again. I told him I would but I wasn't sure I had it. My daughter-in-law sent out the e-mail for me and I 

wasn't sure she had a copy. Well she did.  You see I'm a little lax on electronic communication and have 

no computer, e-mail, satellite dish, cell phone, or cable. I think it's just great that young people have cell 

phones and can get in touch with someone at any time, especially if they are in some kind of trouble. As 

for me I have trouble understanding how to use the remote control for the TV. 

 

I hope the nectar flow comes in good this year for all of us. I'm writing this a couple of months before 

you'll be reading it so I can't really tell yet. With that I wish all of you a good season with the bees. 

 

I leave you with another saying from my desk calendar: 

 

   "ALL THE FLOWERS OF ALL THE TOMORROWS ARE IN THE 

SEEDS OF TODAY" 
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SPENCER FAIR RULES AND CLASSES 
The department will be open to accept entries from 12:00 PM until 7:00 PM on Thursday August 31, 2006. 

Exhibits may not be removed before 6:00 PM on Labor Day and must be out by 8:30 PM. The Fair Association 

is not responsible for any loss or damage. 

RULES 
A person shall not offer for exhibit any item NOT 
produced and/or prepared by the owner. 

Honey must be produced in Massachusetts during 

this 

current year. 

New classes may be added and judged, provided 

there are 

3 or more entries. 

An exhibitor shall make only one entry in a given 

class. 

Undesirable quality exhibits will not be accepted. 

Placings will be awarded on basis of quality of ex-

hibit and 

the decision of the judge will be final. 

No labels or identification on any entry until judged. 

Cooking 
Entries must be accompanied by the recipe as used, 

written on 3 X 5 cards. 

Sweetening to be used must be 100% honey; NO 
sugar, 

white or brown. 

All entries MUST be covered with transparent wrap. 

Pies may be entered in pan they are baked in. 

What the judges will look for 
Classes A-100 through A-105 to be judged on ap-

pearance. 

Classes A-106 through A-110 to be in queen-line or 

gamber type jars. 

All honey to be in leak-proof containers. 

Frames of honey must be in bee tight cases with 

transparent 

faces. 

Mead & Honey Beer 
Entries must be accompanied by the recipe as used, 

written on 3 X 5 cards. 

All mead and honey beers will be judged according 

to the 

American Homebrewers Association mead and beer 

competition score sheets. 

 

A-100. Best two sections round comb honey. 

A-101. Best two sections square comb honey. 

A-102. Best two packages cut comb honey (4"sq). 

A-103. Best shallow extracting frame of honey. 

A-104. Best shallow cut comb frame of honey. 

A-105. Best full depth frame of honey. 

A-106. Best two 1-lb. jars of light honey. 

A-107. Best two 1-lb. jars of light amber honey. 

A-108. Best two 1-lb. jars of amber honey. 

A-109. Best two 1-lb. jars of dark amber honey. 

A-110. Best two 1-lb. jars of dark honey. 

A-111. Best two 1-lb. jars of chunk honey. 

 

B-1. Articles made of beeswax. 

B-2. Best pair straight plain, tapered, molded 

candles of pure bees wax. 

B-3. Best pair straight plain, tapered, dipped 

candles of pure bees wax. 

B-111. Best pieces of beeswax, 2 lb. or more. 

 

C-1. Creamed honey. 

C-2. Crisp cookies (1 dozen). 

C-3. Soft cookies (1 dozen). 

C-4. Bars or brownies (1 dozen). 

C-5. Cakes (one cake). 

C-6. Yeast bread (1 loaf). 

C-7. Yeast rolls (6 rolls). 

C-8. Fancy yeast breads (1 loaf). 

C-9. Quick breads (1 loaf). 

C-10. Candy (1/2 lb. or 12 pieces). 

C-11. Muffins (6). 

C-12. Pie (1 pie). 

D-1. Live bee exhibit. 

E-1. Crafts related to beekeeping. 

E-2. Gadgets related to beekeeping. 

F-1. Still Mead (1 bottle) 

F-2. Sparkling Mead (1 bottle) 

F-3. Beer made with honey (2 bottles) 

Spencer Fair August 31, to September 4, 2006 
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Select honey supers that are fully capped. 

Extract one super at a time to keep the different 

colors of honey separate. This will allow 

you to enter as many classes as possible. Do 

not use smoke or fume boards when removing 

the supers because these odors might stay with 

the honey. Honey is hydroscopic, which means 

that it will absorb moisture even through 

capped cells. Extract your supers as soon as 

possible to avoid this problem. If these procedures 

are followed your honey will be well 

below the upper limit of 18.6% water content. 

 

 

CONTAINER APPEARANCE 
Start by looking through a case of 1 lb. Jars. 

Select jars with no scratches or flaws in the 

glass. Wash the jars in hot, soapy water and 

rinse in hot water. The jars should be air dried 

because towel drying may leave lint on the jars. 

Examine your caps and find the best ones – no 

scratches, no rust inside, and a good cap liner. 

Be sure that all caps are the same style 

 

CLEANLINESS OF HONEY 
The judges are looking for lint, dirt, wax and 

foam in your honey. To overcome these problems, 

use a good nylon filter of at least 90 

mesh, and heat the honey so that it will pass 

through the filter very easily. Never heat the 

honey to more that 120 degrees (120°F) and 

never heat it over an open flame. Fill the jars to 

¼ inch from the top. This is a little higher than 

you want but you will remove some when 

removing the foam that will be floating at the 

top. A correctly filled jar will have no visible 

gap between the honey level and the cap when 

viewed from the outside. All jars should be 

filled to the same level. 

 

If the rules call for two jars, I always make up 

three or four of each class and then select the 

best two for the show. 
 
FLAVOR 
The judges are looking for absence of overheating 

and fermentation and aroma. This 

should not be a problem if you follow the 

instructions in this article. Remember, heat no 

higher than 120°F, keep the honey away from 

the flame, and do not use smoke or fume 

boards when removing honey from the hive. 

Fermentation starts with a high water content 

in the honey. Extract only capped honey. 

 

FREEDOM FROM CRYSTALS 
The judges will look at the honey through a 

polariscope. When viewed through this device, 

the crystals will show up along with dust, lint, 

dirt and other materials not normally visible to 

the naked eye. Heating the honey in a pan of 

hot water at 120°F for ½ to 1 hour will dissolve 

the crystals. Loosen the caps when 

heating jars. I put the jars on a sunny window 

sill for 3 to 4 weeks and I skim the bubbles and 

foam off 3 or 4 times. 

 

FINAL PREPARATION 
When your jars of honey are ready for the 

show, you should polish and clean each jar and 

cap with a window cleaner and wrap the jar in 

a paper towel. Put the wrapped jar into a 

plastic bag. Put a piece of plastic wrap on top 

of the jar before replacing the cap. Remove the 

plastic wrap before you enter the honey in the 

show. Check your honey and replace the caps 

if you have not done so. Wipe the jars clean 

with paper towels and good luck! · 

HINTS FOR PREPARING YOUR 
HONEY FOR SHOWS By the late Bob Beauvis 
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Monthly Meetings 

 Saturday, July 15, 2006 

Saturday, August 19, 2006 

Saturday, September 16, 2006 

Date: July 15,2006 

Place: Home of Scott Malkasian 

 51 Dowds Lane 

 Princeton, Mass 

 978 464-5042 

Time: 1 P.M. 

Topic: Evaluating your hive at mid 

summer 

We will evaluate Scott's hives at mid summer including the queen 

and honey production. We will also have a bee smoker contest at 

this meeting. You should bring your smoker and favorite fuel. The 

prize will be dinner for two at our Thanksgiving Banquet. Scott will 

then give us a tour of his large mansion which is under construction 

on this beautiful property with its breathtaking view. 

Date: August 19,2006 
Place: Home of Paul and Linda 
O'Connor 192A Main St(Route 70) 
 Boylston, Mass 
Time:  1P.M. 

 
Topic: Preparing your hive for the 
long winter season Fall Manage-
ment the Ken  
Warchol Way 

 

This program is a must for all new beekeepers in order to keep 

your hives  

alive through the winter months. Ken will demonstrate how to 

administer the needed medications and evaluate your hives for 

successful wintering. Topics to be covered are: The old queen 

versus the new queen, food stores and placement, pollen stores 

and hive manipulation, feeding, medication versus integrated 

pest management, and honey removal. This will be a valuable 

experience because of the hands on demonstration. This is also 

the meeting at which we have a plant swap. Anybody who 

brings a plant will swap and take one home in return. This is 

also our annual meeting when club dues are paid. 

(Use same directions from last year.) 

Date: September 19,2006 
Place:  Keown Orchards 
McClellen Road 
Sutton, Mass. 
Topic: Last minute management 
for the winter blues 

 

 

We will focus on the final fall evaluation of the hive. We will 

evaluate 3 or 4 hives and take final emergency measures to get 

the hives prepared for the winter. This will be followed by 

Artie's famous hay wagon tours of the orchard. Bring the kids, 

take the hay wagon tour and pick some apples as  

this is prime time apple picking season. 
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