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The President’s Message
By Mary Duane

Let’s hope that spring is just around the corner.
I am thinking positive thoughts of spring and
the ability to be able to fully open up my hive.
It will be wonderful to see a frame of brood
soon! I hope that you had a good overwintering
of your hives. Be sure to check to see if they
need a sugar patty to pull them
through the last stretch of winter.

The WCBA has had a very busy
beginning to the New Year. The
January meeting featured Al Carl
who spoke about bear proofing
your hives. February’s meeting
went well with WCBA’s own Jim
Metcalf. He presented the Art of
Beekeeping in Poland by use of an
excellent power point slide show.
March’s special Saturday meeting
featured noted apiculturist Mary-
ann Frazier from Penn State. She
presented the latest cutting edge information
and research on Colony Collapse Disorder.

Special thanks go out to the twenty four mem-
bers who volunteered their time and effort to
help at the flower show. Despite some wintry
weather, the club raised over $1,500 and edu-
cated hundreds of people on the importance of
the honeybee. Special thanks go out to all the
people who donated wax and honey to make the
show a success.

Bee school is under way with record numbers.
Thanks for all the speakers who make this valu-
able project possible. Special thanks to Paul

O’Connor who is Bee School Director this year.
The WCBA welcomes all the new bee school par-
ticipants. Please take advantage of all the won-
derful educational opportunities that the club has
to offer. We look forward to meeting you all at
the monthly meetings.

Program Director Ken Warchol has
some interesting monthly meetings
planned for this spring. The April
meeting, the last indoor meeting,
will feature some hands-on bee
product activities. Come learn how
to make beeswax soap, candles,
hand cream and lip balm. The
meetings will be held outside start-
ing with the May meeting. Out-
door meetings feature the opening
of beehives by experienced bee-
keepers. This is a great way to im-
prove your hive techniques.

Finally, would you like to lose a pound this New

Year? If so, do it painlessly: donate single

one-pound jar of honey at the next membership
(Continued on page 2)
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The President’s Message (continued from page 1)

meeting. If everyone could donate one jar at a membership meeting then the WCBA would be well on its
way to stocking up for the Spencer Fair. A “Lose a Pound” raffle ticket will be given to anyone who do-
nates a jar of honey and a special bee prize will be drawn at each meeting.

Many Thanks!

to the following people who donated honey, wax, and equipment so far in 2008:

Dave Hebert Tom Gammell
Donald Sandstrom Paula Fletcher
Armand Provost Dana Sulin
George O’Neil Jan Korzan
Mary Duane Kathy de Graaf
Bob DeBoer

Please notify a board member if your name was left off this list — we don’t want to miss anyone!

( ( ! (

) % * , H-* H
Our October meeting will be a full day program
ot ./ 01 2

head of the USDA Bee Lab at Beltsville, MD

and many of the ! of the WCBA are held at the Knights of Co-
lumbus Hall, Manville Street, in Leicester, Massachusetts.

" HPB R &" in Worcester, follow Route 9 West, a major road, into Leicester. 2 miles from the
town line turn right onto Manville Street, just after Entwhistle’s Garage.

"H , follow Route 9 East. Turn left onto Mannville Street just before
Entwhistle’s Garage. The Entrance to the Knights of Columbus Hall will be on your left within 1/2 mile on
Mannville Street.
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It's been an up and down winter this year with the temperature as much as 60 degrees one day and in
the teens on others. Right now as I write this letter it's snowing at a good clip.

In the bee yard I lost one hive in the middle of January. The dead cluster of bees was just about an
inch away from the sugar candy that was placed on the top bars. It looks like they were trying to
keep the brood warm during the cold snap and wouldn't move to the food. All other 6 hives are do-
ing fine.

If your a new beekeeper and one of your hives dies out, take time to bring it in as soon as possible.
If you don't mice will get in and really make a big mess. They'll chew up many of your nice built up
frames with comb, even the wooden parts. Not only that, wax moths can make an even greater
mess. If it gets infested this way and you see what the moths can do, you'll surely wish that the hive
would have been taken in for an early clean up.

Now that spring is here check out all your equipment and what you'll need for the rest of summer.
Get your orders in early to make it easier for you the rest of the summer months. I haven't ordered
packages of bees for years. I'm disappointed when I read they won't send packages past zone 4.
Years ago [ would go down to the post office and just pick up my bees. Times have changed. Good
thing that we have some people here in the north now selling nucs and packages of bees. I hope
more get into the action. As for myself ['ve been splitting my hives for increase and most of them
seem to do just fine. Ilet them develop their own queens and I know this takes time away from
buildup and honey production but I didn't have to spend a lot of money on queens and packages. If
you want fast buildup and to save time for sure purchase good queens and start early.

Our club has a good line up for the outdoor meetings each month this summer. It's a great way to

meet new and old friends. A lot can be learned from opening up other people's hives and good in-
formation given by both owner and the club members. Don't forget to come to each meeting and |
hope to see you there.

I met some of our past club presidents from way back who were honored at one of our winter meet-
ings. It was nice seeing them again and all had a good time at the pot luck supper. There was a very
large attendance that evening. As you notice most of the pot luck suppers have very good atten-
dance. Beekeepers know how to make tasty dishes that are put out there on the tables.

Good luck to you this summer with the bees and remember if you are just starting out, start with 2
hives, that way if you lose one you have another to work with. Ifit's a strong hive, split it because it
will probably swarm anyways, order a new queen and you're back with two hives again.

Til next time I'll leave you with another saying:

WHEN YOU FEEL UNSURE ABOUT THE FUTURE REMEMBER THAT
YOU HAD THE STRENGTH TO MAKE IT THIS FAR
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through 2008. Pictured are:

" +

Alden Abbott, Auburn
Donald Sandstrom, Stow, MA
David Dion, Northbridge
Eileen Clark, Holden

Sue Quirk, Blackstone

Bob DeBoer, Sutton

Mary Duane, Worcester

"> ?/ Wynn Gay, Northborough

At our January meeting WCBA was proud to honor our presidents, past and present, from 1970

4 . 4
Edwin Buck, Rutland
Charles Perkins, Templeton
Waino Jyringi, Leicester
Frank LeGrant, Ware
Richard Dion, Grafton

Ken Warchol, Northbridge
Joseph Hamel, Douglas




Beeswax as a Natural Wood Finish

by Jim Metcalf
originally published in The CNEW Skew (Monthly Newsletter of the Central New England Woodturners)

As old beekeepers we have used our hives to pollinate orchards and market gardens throughout Central Massa-
chusetts by moving them at night from location to location. We have also harvested honey in good years along
with beeswax as a byproduct. Over the years beeswax has gained a higher demand than honey as we made can-
dles, ornaments, hand creams and lip balms from the wax. Today we are experimenting with different formula
for using beeswax as a finish for turned pieces. We would like to
share a couple of formulas which you can try, but first you might
be interested in how the wax is produced.

Honeybees live only about 28 days from literally working them-
selves to death gathering pollen and nectar. During the first hours
and days out of their cells the bees have to clean and repair cells.
The young bees secrete the wax from wax glands on the underside
of the bee's abdomen. The wax is molded to repair or build new
six-sided cells which can be filled with honey, then capped with
more wax or used by the queen to lay one of the thousands of eggs
produced each day. It is important to know the difference between
wax used for honey storage and wax used for egg cells as there are
significant differences in color, odor and properties.

Wax obtained from the brood comb cells used for eggs is very dark

containing byproducts of the birthing processes of hundreds of
bees. The odor is usually much stronger but not as pleasant as the wax from honey cells. The wax from the
honey cells and more specifically from the cappings which the bees place over the filled honey cells to protect
the honey from moisture is the cleanest and most pleasant. The color of this wax is a brilliant yellow like sun-
flowers. The odor is the pleasant scent people normally associate with honey. This wax called capping wax is
the most prized and is mostly used for pleasant smelling long burning candles. The reason that I have described
the differences in beeswax is because the wax can affect your turning color, shine and odor. Older comb wax is
harder and contains materials other than wax. It will give a beautiful sheen to a turning but may slightly darken
the color of very light woods. It will leave a slight wax odor which is pleasant but not as fresh as capping wax.
Capping wax is softer with a nice sheen, less likely to darken the wood and it leaves the piece with a nice honey
scent. If you are turning an object which will be handled frequently, you may want to consider capping bees-
wax as the owner of the piece will improve the sheen and scent with every handling of the piece.

Beeswax may be used alone by applying it to the turning piece then applying a folded paper towel to heat and
bring out the sheen. Beeswax has a melting point of 143 to 148 degrees F. and should only be heated using a
double boiler as it is flammable when subjected to fire and flames. It is pliable at 100 degrees F and will pro-
duce a very nice sheen to wood. In addition, it is impervious to water and unaffected by mildew, making it de-
sirable for food contact containers. If you worry about the finish wearing off versus a high tech poly product,
just include a small piece of beeswax with your piece.

Beeswax can be used as part of a number of formula with a number of components to provide durability, pene-
tration and/shine. Here are a couple of examples that you may try.

One of the oldest and most famous Beeswax Polishes is called

) " -2 because of its components. It is simply an equal portioned
mixture of linseed oil, warmed beeswax and turpentine. This formula can be experimented with for best results
in your application. It is best to begin with small quantities of about a cup of each component. The warmed

(Continued on page 7)
___________________________________________________________________________________________________________________
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(heated in a double boiler) should be mixed with a wood stick until a consistent mix is formed. The rich golden
mixture is then poured into a wide mouth container for later use. If a more solid wax is desired, increase the bees-
wax portion of the formula.

/7 4 FF "2

This formula provides a harder more durable finish due to the inclusion of carnauba wax

4 ounces weight) beeswax
2 tablespoons carnauba wax
2 ' cups odorless turpentine or mineral spirits

Melt the waxes in a double boiler. Remove from the heat and stir in the turpentine or mineral spirits. Mix well and
store in a wide mouth container. To use, apply the polish with a clean cloth while rubbing in circles. Turn the cloth
as it becomes dirty. Allow the polish to dry (haze) then buff with a clean cloth. If more than one coat is desired it
will benefit from waiting two days between applications.

4 F " - #H2

4 Oz. beeswax

Y4 cup liquid soap (ivory or dove)
2 cups turpentine

1 cup very warm water

10 drops of lavender essential oil.

Dissolve the soap in the warm water and let cool. Using a double boiler, melt the shaved beeswax into the turpen-
tine, remove and cool. When both mixes are cool, mix gently with a wooden stick and add 10 drops of lavender oil.
If the mix hardens too quickly before incorporating, reheat gently while stirring.

4 F H

This has nothing to do with a wood finish but will benefit the old turner whose hands are feeling the pains of arthri-
tis.

5 pounds Beeswax
2 cups mineral oil (baby oil)

Melt the ingredients in a double boiler or an old large coffee urn at 170 degrees F. Stir to mix the oil and wax. Re-
move the heat and allow the mix to cool until a film forms on the surface (about 125 degrees F) Test the wax to be
sure that it is very warm but not uncomfortable.

The clean, dry body part to be treated should be dipped into the wax and withdrawn. If the hand is being treated,
keep the fingers apart and dip a few times until there is a thick coating of wax. Return the body part to the wax and
keep it there (15 — 30 minutes) until the mixture cools. Remove the body part and peel off the wax and return to the
container. Hurry to your lathe, turn and enjoy the movement without pain.

Save the wax in the container to be used again, the mixture will melt more quickly now that the oil and wax are
combined.

Try some of these and other polishes and uses for beeswax. I would like to hear about your formulas. Perhaps we
can prepare a part two article with additional recipes. If you wonder why beeswax is so expensive, consider this: It
has been estimated that bees must fly 150,000 miles to produce one pound of wax. Bees must eat about six pounds
of honey to secrete a pound of wax. For every 100 pounds of honey a beekeeper harvests, only one to two pounds
of beeswax are produced.
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The WCBA Library Committee would like to kick off spring hive management by introducing new acqui-
sitions to the library. We have recently purchased several new DVD’s that are available to our members:

4 H2 - 7
9 -&" H !

Books, dvds, and videos will be available at most indoor meetings. If you have specific titles or subjects
that you are interested in, please reserve by calling Tom Gammell at 978-342-5347.

It is the WCBA library policy that all books and equipment should be returned one month following the
loan of the books or other material. If you can not make the next meeting, please contact Tom to make
arrangements to return the materials.

WCBA would like to wish

6 6 +H
V4 < 4 (
February 21, 1908

from your fellow beekeepers
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Oracle, Arizona February 15-17, 2008
by Dean Stiglitz & Laurie (Ramona) Herboldsheimer

VV e are on our way home from Arizona after “.

attending the first Organic Beekeeping Confer-
ence. I feel honored to have been asked to speak |
to this gathering of 78 beekeepers from all over
the nation, (Alaska to Florida) that all keep, or
want to keep bees without using chemicals. The
conference was born out of the Organic Beekeep-
ing Discussion List, which is a Yahoo group with
1800+ members, and a history (and archive) go-
ing back to Dec 25, 2000.

Breeding bees for sustainability was covered by 2
speakers...Kerstin Ebbersten, a beekeeper and
the top advisor on beekeeping to the Swedish
government, whose PhD thesis topic was "Bee
Genetics and Breeding for Sustainable Beekeep-
ing" and Randy Quinn, who did much of the field
work and actual breeding for the Starline and
Midnight hybrid lines of bees....an accomplished
queen breeder and beekeeper by any measure.

Both spoke of the damage that has been Slone to Randy Quinn, Dee Lusby, Laurie and Dean in front of some of Dee's
the gene pool of honeybees by our breeding and desert bees in Benson, AZ. Photo by Cindy Lindow
requeening practices. Kerstin and Randy advocate

keeping a lineage within a colony....let the new
queen be a daughter of the current queen, and allow her to open mate within her own environment.

Randy spoke soberly of the effect that selecting for a few traits and requeening colonies en-mass with these hybrids
from closely mated lines has had on the diversity of the gene pool (both from the selection on the breeding end, and
in the introduction of homogenous hybrid stock into apiaries). He promoted an old (and rarely used) practice of
requeening by making a split to ward off swarming (making sure eggs, honey and brood are present within the
split). Simply wait two months, and recombine the two colonies. In most cases, you will end up with a new queen
(and in those that you don’t, you are likely better off with the old one).

Kerstin reminded us of what we all know...that no matter where our queens come from, there is an unbroken line-
age going back millions of years from queen mother to queen mother. There is no way to maintain genetic diversity
if we rear (and introduce) thousands of queens from one mother, especially if they are not open mated. A queen can
“father” many brood via its drones, but only mother a small number of queens at a time. This is protection against
inbreeding as it allows successful genes to spread widely, but not too densely, as in open mating the queen will
mate with up to 30 or more drones among whom there is bound to be a diversity of genes.

In his deceptively simple style, Michael Bush gave a complete overview of both queen rearing and splits (in 2 sepa-
rate presentations). His talks are like his writing, with more content, detail, and depth than one would think possi-
ble with such few words...his website and PowerPoint presentations are the gold standard for diverse and common
sense beekeeping practices.

Corwin Bell and Kelly Simmons showed beautifully crafted top bar hives, and spoke in detail on the management
and benefits of keeping bees in a top bar system...many of us left the presentation with the desire to try this style of
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beekeeping, which is especially well suited for use in more populated and urban areas.

My talk focused on what organic beekeeping is (no treatments “organic” or otherwise, natural sized comb, unlim-
ited brood nest, open mating with survivor and feral stock, and leaving plenty of stores for the bees so that feeding
is not necessary), how organic approaches relate to the rest of the industry, why “organic” is not a good term for
what we do, why we should keep our organization loose (without bylaws, leadership, regulations, or certification),
what the benefits are (to beekeepers, farmers, conservation land, the consumer, and the planet), education, econom-
ics, the future, and a little bit of everything else.

Although the organized talks were important, the best (and most productive) part of the conference was the self or-
ganized discussion groups that manifested spontaneously from within the larger mass of beekeepers...this was truly
inspirational. At least 30 states were represented, and included “wannabeekeepers”, hobbyists, vendors, equipment
manufacturers, sideliners, professional queen breeders, and even active members of multigenerational migratory
beekeeping families. It was clear that people were there to learn and to share, as the groups never formed around
people with similar experience or experiences. One of the topics that came up again and again was our need to
master the art of overwintering nucs in order to effectively raise local bees without relying so much on the package
industry.

About twelve of us ended up spending a few days with Dee Lusby at her home, touring outyards, making founda-
tion, learning more about her approach and operation...and talking bees almost 24/7 (even before the first cup of
coffee)!

We all know that beekeepers are an opinionated lot, and not everyone agrees on everything...but the presence of the
Lusby’s thriving desert bees in their locations, since 1920 without chemical treatments, and kept alive by the man-
agement practice of “now being a poor old beekeeper’s wife”, speaks to us in a way that other recommendations
and research fail to.

On behalf of the Organic Beekeeping discussion group, I presented a hive tool to Dee engraved with the following:

“Presented to Dee Lusby to mark the occasion of the first Organic Beekeeping Conference and in recog-
nition of the essential contributions she and Ed have made to the beekeeping community and to the
bees.-The Organic Beekeeping List”

Dee and her late husband, Ed Lusby, performed pioneering research, both independently and under contract to the
government, on natural systems of beekeeping and especially the role of cell size in honeybees. Dee’s writings are
a must read for anyone looking to get away from chemical (or “organic”) treatments to keep their bees alive.

The next two conferences are already in the works. In October, there will be a meeting in Nebraska (organized by
Michael Bush), dates, speakers, and details TBD, and again in Oracle, AZ February 27-March 1, 2009 (Friday
through Sunday). The cost for the Oracle conference will be the same as for this year ($80 including food and lodg-
ing for all 3 days). Updated information on these events will be available on the Organic Beekeeping discussion
group, on many of the websites listed below, as well as in Bee Culture and The American Bee Journal.

Recordings of the conference formal talks can be found at our website: http://www.BeeUntoOthers.com/

Dee Lusby’s writings: http://www.beesource.com/pov/lusby/

Michael Bush’s website: http://www.bushfarms.com/bees.htm
http://www.bushfarms.com/beeshas.htm (PowerPoint presentations)

Corwin Bell’s website: http://www.backyardhive.com/

The Organic Beekeeping discussion group can be found at:
http://pets.groups.vahoo.com/group/Organicbeekeepers/
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WCBA Monthly Meetings
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This meeting will start at 6:30 P.M. which is <= - " " . This meeting will focus on 5

hands on workshops that will allow observers to be active participants in making products associated
with honey and beeswax.

$ . / #H . Gus will demonstrate the art of candle making and wax filtering. He
will actually pour and dip candles during this session. Participants will have the opportunity to try candle
dipping. Gus will demonstrate the intricacies involved in this specialized art. Gus is one of the foremost
experts in this area and has demonstrated to dozens of beekeeping and other organizations.

$ . / # . Patricia will demonstrate the art of making honey soap and other types of
soaps. She has perfected this hobby and makes some of the finest honey soap in the area. She will mix
and pour her recipe right before your very eyes and hopefully inspire more of us to try our own honey
soap making.

$ . 2 - H Mike will demonstrate how to prepare your
honey for the fairs and honey competition. He will demonstrate how to filter and prepare your product
and then follow up by demonstrating how to judge the honey. He will show participants how to use the
refractometer and the polariscope. Participants will then be able to try using both instruments under his
guidance. Please bring a jar of your honey to be judged by both of you.

$ . J/ 4 F % # Tom will demonstrate the art of making beeswax lip balm which has
become very popular and in demand. This intricate sideline of beekeeping is very specialized. Tom will
take us through the steps in the process.

$ . J/ 4 F # Eileen will demonstrate the process in making beeswax hand
cream. This is another beeswax product that has become very popular as a natural product. Eileen will
demonstrate the intricacies involved in making this product.

Participants will have the opportunity to take in three forty minute workshops during the evening with a
refreshment break in between workshop I and II. Refreshments will be provided by the club. This is a
presentation that you do not want to miss. It will not happen again for a number of years. Come out and
you will learn how to make these products to sell along with your honey.
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WCBA Monthly Meetings (cont’d)
: o

First Outdoor Meeting

/ . 0 Bt Ken will open several hives and demonstrate how to
_# / < 4 keep your hive at peak strength and yet keep it from
— swarming. There is a delicate balance between a boom-

ing hive and a swarming hive. Ken will demonstrate
2/ 7 # # several methods of swarm detection and prevention in
. 19 order to increase your honey yield.
)F t <A*
A -, D- ,*D directions below The second half of the program will be hands-on work-
shops for new beekeepers under the mentorship of ex-
/ 4 perienced beekeepers. New beekeepers will have the
—_— - 4 opportunity to put their theoretical learning at the bee
) ) school into practice.

/ Take Route 395 south from Auburn or north from CT. Exit on 4A to Sutton Ave. Go left onto
Lovett Road at the lights (Home Depot is on the right). Stay right at first intersection and left or straight at
the second intersection. Norman'’s is the 2nd to last house on the left before the end of the road.

/ - 1" <t / 4 . B -
/ , #H#-* . - 2

2/ K 10 - # " O " +

The WCBA will join the Massachusetts Beekeepers Association at the Third Annual Field Day. The pro-
gram will include 2 series of workshops; one for the beginner and one for the experienced beekeeper. The
focus will be on practical management using live colonies. Dr. Callahan from our own association will be
doing one on queen rearing and Ken Warchol will be doing one on looking for abnormalities in the bee-
hive. There will be over a dozen different presentations that will last from 45-90 minutes. The Worcester
County Beekeepers will hold their monthly meeting at noontime. You can bring your lunch, order one
through Mass Beekeepers or go to a nearby restaurant. For further information you may go to the Mass
Bee website for a schedule of topics and how to order lunch. The website is www.massbee.org. The state
bee smoker contest will be held on this day so bring your favorite smoker and fuel and win a free nuc hive.

The Worcester County Beekeepers will be sponsoring a bus to South Deerfield is there is enough interest.
The cost is $10 per individual. If we get at least 30 people we will follow up with this. We would leave
the Auburn Mall parking lot at 7 A.M. and return at 6 P.M. We had a great time when we did this 2 years
ago. We will make a quick stop at McDonald’s for breakfast and an ice cream stop on the way home. If
you are interested in going by bus and joining the fun, just fill out the form at the bottom of the next page.
=>
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We will evaluate Scott's hives at midsummer including the
queen and honey production. We will also hold the WCBA
Bee smoker contest at this meeting guaranteed. You should
bring your favorite smoker and fuel and try to dethrone last
year’s champ. The prize will be dinner for two at the
Thanksgiving banquet. This will also be our second annual
WCBA COOKOUT EVENT starting at 11:30 A.M. Scott is
providing the burgers, hot dogs, and drinks. Members should
bring a variety of salads (garden, macaroni, potato etc) and
dessert. If you have not seen Scott's home in progress, you
may want to get a tour with Scott. It will mind boggle you.

: 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 Dowd’s Lane which is a dirt road. Follow it to the dead end which is Scott’s
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 to Scott’s house.

<Ct

/ - - - <C+
/ <
2 |/ 2°H )6
<, >9 * D?
4 + directions below
/ 2 " !
" H
$ $

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 manipulation of frames,
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 should be paid.

/ Take 1-290 to exit 23B Route 140 North. Follow Route 140 down the hill (about a mile) until
you come to a set of lights at Route 70. Take a left at these lights. Follow Route 70 for 9/10 of a mile. You
will come to a Speed Limit 35 sign. The driveway is on the left directly opposite the sign.

made out to WCBA by May 25th.

"H%

- % - K #
Please send this form to Ken Warchol, 372 Cooper Road, Northbridge, Mass. 01534 with your $10 check

# 888888888888888888888888888888888888888888888888
/ 888888888888888888888888 # *
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