
Some Pointers from Randy 
Oliverõs Talk on August 30, 
2009 at the Faella Farm. 
(With Thanks to Tony 
DiGiulio  beeodyssey 
@aol.com  for taking the 

notes) 

Nutrition 
The most important thing in 
a healthy hive is nutrition. 

Hives weaken under the 
stress of protein deficiency. 
Make sure you have 
enough pollen. You should 
have a ring of pollen 
around the brood. If the 
larvae are swimming in 
jelly, then you have plenty 
of pollen. If the puddles of 
jelly are minimal, then there 
is a pollen shortage. This 
would be the time to use 
protein substitutes, other-
wise known as "pollen pat-
ties". Larvae that are swim-
ming in jelly have plenty to 
eat and are under less 
stress, thus helping them to 
develop into healthier 

adults. 

Swarm Management 
When the hive is ripe for 
swarming, split the hive by 

RIBA Hosts Randy Oliver at August Meeting 
by Staff Writer 

that Dr. Spivak shared 
about propolis and the 
many encouraging pros-
pects for future research. 
Propolis, that is traditionally 
viewed simply as a sealant 
to the hive is increasingly 
shown to have multiple anti-
biotic properties and func-
tions. It is collected from a 
variety of tree resins and 
brought into the hive 
throughout the active sea-

(Continued on page 2) 

Despite the inclement 
weather there was a fine 
turnout for the two talks 
delivered by Dr. Marla 
Spivak, Professor of Ento-
mology at the University of 
Minnesota. The following 
summary points were 
drafted by RIBA Secretary 

Carolyn Fluehr-Lobban. 

Pioneering Research on 
Propolis 
The RIBA audience was 
enthralled by the new facts 

Newsletter 

removing the top deep 
and place it on a bottom 
board next to the hive. Find 
the old queen. She must be 
in the bottom deep at the 
original location, if not 
move her to this location. 
Leave the honey frames in 
the bottom deep at the 

original location. 

Place all the brood comb in 
the top deep that is now at 
the new location. Leave the 
bees on the frames. The 
new bees will take care of 
the brood, the foragers will 
return to the original loca-
tion. Re-queen the deep 
that has the brood which 
is at the new location. Place 

a top cover on both deeps. 

(Continued on page 2) 

Dr. Marla Spivak Talks at October Harvest Dinner 

Propolis, the Beesõ Natural Antibiotic & Varroa Control, by Staff Writer 
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Marla Spivak, continued 

They will not swarm because 
one hive has no brood and 
the other has no foragers. 
When the Honey flow starts, 
combine both deeps together 
into one hive again, let the 
two queens settle it out them-
selves and usually the new 

queen will win out. 

Thymol treatments for Var-
roa Mites 
Randy splits the recom-
mended dose of thymol in 
half, and applies this half 
dose twice. He places it on a 
white index card and inserts it 
between the two deeps in-
stead of right below the 
cover. He feels that this is just 
as effective against the mites, 

but less stressful to the bees. 

(Continued from page 1) 

Randy Oliver, 

continued 
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also made by Randy Oliver in 

his talk at the August meeting. 

When mite levels are low, she 
encourages beekeepers not 
to treat their hives and local 
hobbyists are capable of 
keeping mite levels low be-
cause their bees are not mi-
grating nor traveling long 
distances for pollination when 
Varroa is easily transmitted. 
If you must treat, she recom-

mends ApiGuard® (Thymol). 

These two fine talks were 
peppered with many ques-
tions and comments from RIBA 
members, and many conver-
sations continued throughout 
the rest of the dayõs events 
and into the excellent supper 
prepared by the folks at the 

Grange. 

son at an approximate ratio 
of 20 pollen and nectar 
bearing bees to 2 propolis 

bearing bees. 

Dr. Spivak is at the forefront 
of research in the US that is 
demonstrating the antimicro-
bial properties of propolis 
and that this may well be the 
main reason why the bees 
bring the sticky resin into the 
hive. In a natural hive propolis 
is found to envelop the comb 
and brood. A Minnesota ma-
ple tree natural hive was ex-
amined by Dr. Spivak and 
revealed the òpropolis enve-
lopeó to act as a barrier to 
potential microbes that might 
invade and infect the comb 
and brood. The Longstroth 
Hive was built for maximizing 
honey production, but it inhib-
its the beesõ natural tendency 
to surround the colony with 
the protective propolis. RIBA 
member David Hemindinger 
reported that by painting the 
inside of his hives with propo-
lis the amount of propolis on 

his frames was decreased. 

Dr. Spivak has researched the 
question of whether propolis 
enhances the immune system 
by comparing the responses 
of treated and untreated 
hives with a control group and 
she found that there was a 
significant 50-60% reduction 
in bacteria in the treated 
hives. She suspects that bees 
in natural hives who produce 
a propolis envelope will have 
to invest less energy in their 
immune response to microbes 

in the colony. 

The antimicrobial properties 
of propolis in the hive beg the 
question of its value to hu-
mans. It is common in Brazil 
that propolis tincture is used 
for sore throats, gum infec-

(Continued from page 1) tions, and in eastern Europe 
people ingest propolis daily 
in tea to boost the immune 
response. (A tincture of pro-
polis of can be made by 
adding a golf ball size wad 
of propolis to one cup of 
70% ethanol, òEverclearó 
grain alcohol. ) One of Dr. 
Spivakõs colleagues at the 
University of Minnesota has 
experimented successfully 
with the use of propolis in 
laboratory cultures against 
the HIV virus. This is promising 
indeed, but needs funding for 
more research, a difficulty, 
she reports, if you are work-

ing with bees. 

Dr. Spivakõs second talk was 
about her research in treating 
and controlling the Varroa 
mite. She is well-known for 
her development of the Minn-
esota Hygienic Line of Bees. 
Her book Successful Queen 
Rearing with Gary Reuter was 
based in part from this ex-
perience. A spontaneous 
round of applause greeted 
Dr. Spivakõs decisionñagainst 
her university administra-
tionñNOT to patent her hy-
gienic queens for fear that 
this single line might come to 
dominate the genetics of 
North American beekeeping, 
and she understands that pro-
moting genetic diversity is the 
best insurance for healthier 

bees and hives in the US. 

Her approach in raising hygi-
enic is based on close hive 
observation. For any colony 
that is 90-96% disease free, 
the queen cells from these 
hives are the candidates for 
rearing hygienic queens. She 
also developed methods for 
drone selection from these 
hives. She is strongly suppor-
tive of local beekeepersõ as-
sociations working together to 
develop local lines of hygi-
enic queens. That point was 
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Some Possible Medicinal Uses for Honey 
by Staff Writer 

when taken regularly, slows 
old age. Take four spoons of 
honey, one spoon of cinnamon 
powder and three cups of 
water and boil to make like 
tea. Drink one quarter cup, 
three to four times a day. It 
keeps the skin fresh and soft 

and arrests old age. 

Weight loss: In the morning, a 
half an hour before eating 
and at night before sleeping, 
drink honey and cinnamon 
powder boiled in one cup of 
water. Drinking this mixture 
regularly does not allow the 
fat to accumulate in the 

body.. 

Fatigue: Senior citizens, who 
take honey and cinnamon 
powder in equal parts are 
more alert and flexible. A 
half tablespoon of honey 
taken in a glass of water and 
sprinkled with cinnamon pow-
der, taken daily after brush-
ing and in the afternoon at 
about 3:00 pm, increases the 

vitality of the body. 

 (Editorial Note: Many claims 
are made for the beneficial 
uses of honey. We can read 
your testimonials in the future. 
Here is an article downloaded 
from the web by a RIBA mem-
ber. You can take these with, 
or without, a grain of salt, 
according to your taste. The co
-editors have modified the text 

slightly.) 

Facts on honey and  
cinnamon: 
Honey is produced in most of 
the countries of the world. 
Scientists of today also accept 
honey as very effective medi-
cine for all kinds of diseases. 
Honey can be used without 
any side effects for any kinds 
of diseases. Todayõs science 
says that even though honey 
is sweet, if taken in the right 
dosage as a medicine, it does 
not harm diabetic patients. 
Weekly World News, a Ca-
nadian periodical, (17 Janu-
ary, 1995) offers the follow-
ing list of diseases that may 
be cured by honey and cinna-

monñ 

Heart disease: Make a paste 
of honey and cinnamon pow-
der, apply to bread and eat 
it regularly for breakfast. It 
reduces the cholesterol in the 
arteries and saves the patient 
from heart attack. Regular 
use relieves shortness of 
breath and strengthens the 
heart. It also revitalizes the 

arteries and veins. 

Arthritis: Patients may take 
daily, one cup of hot water 
with two spoons of honey and 
one small teaspoon of cinna-
mon powder to relieve pain 

due to arthritis. 

Bladder infections: Take two 
tablespoons of cinnamon 
powder and one teaspoon of 
honey in a glass of lukewarm 
water and drink it. It destroys 

the germs in the bladder. 

Toothache: Make a paste of 
one teaspoon of cinnamon 
powder and five teaspoons 
of honey and apply on the 
aching tooth. This may be 
applied three times a day 

until the tooth stops aching. 

Cholesterol: Two tablespoons 
of honey and three teaspoons 
of cinnamon powder mixed in 
16 ounces of tea given to a 
cholesterol patient reduces 
the level of cholesterol in the 
blood by 10 percent within 

two hours. 

Colds: Take one tablespoon 
of lukewarm honey with ¼ 
teaspoon cinnamon powder 

daily for three days. 

Upset stomach: Honey taken 
with cinnamon powder cures 
stomach ache and also clears 

stomach ulcers from the root. 

Gas: According to studies 
from India and Japan, honey 
is taken with cinnamon pow-
der relieves the stomach of 

gas. 

Immune system: Daily use of 
honey and cinnamon powder 
strengthens the immune system 
and protects the body from 
bacteria and viral attacks. 
Scientists have found that 
honey has various vitamins 
and iron in large amounts. 
Constant use of honey 
strengthens the white corpus-
cles to fight bacteria and 

viral diseases. 

Indigestion: Cinnamon powder 
sprinkled on two tablespoons 
of honey taken before food 
relieves acidity and digests 

the heaviest of meals. 

Influenza: From Spain a study 
that honey contains a natural 
ingredient which kills the influ-
enza germs and offers pro-

tection from some flu viruses. 

Longevity: Tea made with 
honey and cinnamon powder, 
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Three categories of honeyñ
Light, Amber, and Darkñ
were judged by Jason Kerr 
and Sue Chien at the Octo-
ber 18, 2009 Harvest Din-
ner. Thanks also go to Jeff 
McGuire for providing assis-

tance and equipment. 

Honey Judging at the RIBA Harvest Dinner 
By Staff Writer 

When Lou Chasse asked ne 
to look into this I immediately 
thought that this would be a 
great article for the newslet-
ter consuming many pages of 
regulatory information! I had 
even imagined inviting a 
Health Department official to 
speak at a meeting to tell us 
what was required. So I set 
off on a journey with the 

bureaucracy! 

I canõt say how happy I am 
to report that not only was 
the journey not encumbered 
with bureaucracy, but it was 
a one phone call investiga-
tion! I canõt emphasize 
enough how helpful out 
Health Department was. The 
short synopsis is that òHoney 
producers who are regis-
tered with the state are ex-
empt from the provisions of 
this chapter.ó Noticeé you 
need only be a registered 

beekeeper with DEM/Ag. 

(Continued on page 6) 

looking into URI as the site 
and have already met with 
the EAS team at URI. I know 
that many of you have al-
ready volunteered to help 
host the conference First of 
all, thank you for volunteer-
ing! Second, please have 
patience as we have not yet 
held any meetings with you. 
Once we have a site ap-
proved we will organize 
teams to handle the various 
aspects and duties of hosting 

the conference. 

Stay tuned! 
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Light 
1st - David Hemendinger 
2nd - Christopher Richards 

3rd - Christopher Richards 

Amber 
1st - Valerie Allison-Davis 
2nd - Tony DiGiulio 

3rd - Martha Faella 

Dark 

1st - Martha Faella 

Congratulations to all of the 

winners! 

Honey Producers 

and RI Food 

Processing Laws, 
by Everett 

The criteria on which the hon-
eys were judged include: 1) 
Moisture content 2) Absence 
of Crystals 3) Cleanliness 4) 

Packaging 5) Flavor. 

Jason will offer details in an 
upcoming newsletter on how 
to submit your honey in fu-
ture RIBA honey judging 

events. 

And the winners wereé

The Eastern Apicultural Soci-
ety (commonly called EAS) is 
a national level organization 
dedicated to beekeeping 
and education. RIBA has 
invited EAS to hold its annual 
conference in RI in 2010. The 
conference consists of two 
parts. Part I, called the 
òShort Course,ó is a series of 
advanced beekeeping topics 
leading to a certificate in 
advanced beekeeping. The 
Short Course can be thought 
of as Advanced Bee School 
and includes hands-on work 
in a bee yard located at the 
conference site! The second 
part of the conference is the 
actual conference itself con-
sisting of demonstrations, 
speakers, vendor fair, fun 
activities and much more! 
You can sign up for both 
parts or just one part of the 
conference. Attendees come 
from all over the country. 
RIBA members will have the 
advantage of being local 
and wonõt have to pay the 
additional living expense 
that travelers would have to 
pay. So far we are in the 
site approval phase. We are 

EAS at RI 2011Update 
by Ed Lafferty 

Where To Get Bees, 

Queens and Nucs For 

2010 

Beehavinõ Apiary 

(401) 885-5172 

Smithfield 

www.beehavin.com 

Roger Robitaille 

(4010 732-6599 

Warwick 

Trailõs End Farm 

(401) 539-0434 

Richmond 

www.tefarm.com 

 

Note: Place your orders in Janu-

ary! 

Beekeeping Supplies, 

Jars, etc 

Arson Alley Apiaries 

Lou Chasse 

(401) 295-0888 

Slocum 

Beehavinõ Apiary 

(401) 885-5172 

Smithfield 

 

Roger Robitaille has medium 

honey supers. 

(401) 732-6599 

Bulk Honey 

Have you run out? 

Beehavinõ Apiary 

(401) 885-5172 

Smithfield 

Jar Label Require-

ments 

Jar label requirements 
are very straightfor-

ward. You need your 
contact information, the 

word òHoneyó and the 
weight. Donõt be con-

fused by weight versus 
fluid ounces (volume). 

See the article later 

about weight of honey. 



How to Make and Use a òFluffy Fondantó Feeder 

An easy way to make sugar candy/fondant, by Everett 

2 pieces, 3/4" x 2-1/2ó x 
18-3/8ó 
Note: Adjust the length di-
mensions to fit your regional 
standard sizes. Most bee 
boxes are 16-1/4ó x 19-
7/8ó so the above will yield a 

box that size. 

Hardware Cloth to make a 
screen for the bottom: 
1/4" or bigger mesh cut to 
16-1/4ó x 19-7/8ó 
Note: Some call this, òchicken 
wire.ó Although not technically 
correct the less stiff chicken 
wire will do the job. You just 
need a screen material that 
will hold the weight of the 
sugar and whose mesh is wide 
enough to allow the bees to 
freely pass through. Bee 
space is 1/4" so we need a 

mesh that is at least that wide. 

Fasteners: 
You will need nails or screws 
or staples to nail the frame 
together. Galvanized or 
coated fasteners are best to 

prevent rusting. 

Fluffy Fondant: 
White granulated sugar 
(table sugar), 5-lbs 
Cold tap water, 1-cup 
Pail in which you mix the 
sugar and water 
Stir until mixed. No cooking! 

No hot water. 

Make a frame from 1 x 3 
lumber. You want all the 
pieces to measure 2-1/2ó 
wide (or close) and then cut 
the pieces to length 2 @ 16-
1/4ó and 2 @ 18-3/8ó. 
Nail, screw or staple these 
pieces together to make a 
box that measures 16-1/4ó 
x 19-7/8ó overall. 
(Note: The measurements that 
I give you are for standard 
size brood chambers. Since 
regional variations come up, 
so please measure your brood 

(Continued on page 10) 

I learned about this feeding 
method from Mel Disselkoen 
when he presented it at the 
November 2009 Indiana 
Beekeepersõ Association 
Meeting at Turkey Run State 
Park. I loved the idea the 
moment he presented it! 
There were several speakers 
leading up to Melõs presen-
tation, òOut-Breeding Mites 
and Over-Wintering Beesó, 
(www.mdasplitter.com), 
where Indiana bee keepers 
talked about candy boards. 
Candy boards must be 
popular in this region be-
cause there were several 
elaborate top feeders and 
brood frame feeders pre-
sented and for sale. Iõve 
never liked candy boards 
because the òcandyó re-
quires cooking and the result 
is as hard as a rock. Iõve 
often wondered if bees un-
der starvation stress could 
muster enough water to dis-
solve the candy and even if 
they could, why add more 
stress by giving them what 
amounts to a big lollipop? It 
has been said that all bee-
keeping is regional! In Rhode 
Island we use fondant which 
is purchased from a bakery 
wholesaler 
(www.bakersniche.net). Fon-
dant is a mixture of white 
granulated sugar and corn 
syrup that bakers use to 
make cake frosting. We buy 
it in 50-lb blocks and it is 
stiff but moist. The downside 
of fondant is the 50-lb 
blocks. They require muscle 
power to handle and cut up 
the blocks and the process is 
quite sticky! Melõs formula to 
make what I call, òfluffy fon-
dantó is much easier. So 
thanks to Mel, I now have my 
winter feeding method down 
to a screened feeder frame, 
bag of sugar, cold water 
and a plastic pail into which I 

mix the fondant. The result is 
a no-mess, no cooking re-
quired, easy to handle solu-
tion. All you need is a 
screened feeder frame 
(some call it a shim), or 
empty shallow or medium 
super, with a screen attached 
to the bottom. To save on 
equipment many keepers put 
granulated sugar on the 
inner cover or directly on the 
frames over newspaper, but 
screened frame feeders 
make removal for inspection 
quick and easy. They also 
allow the fondant to absorb 
heat and moisture from the 
bees. Your inner and outer 
covers simply stack over the 
feeder in the normal order. 
Drill a hole in your feeder 
and you now have both a 
moisture vent and upper 
entrance! Just one word of 
cautioné Make sure you can 
plug the hole with a wine 
cork or cover it up with duct 
tape when the bees are fly-
ing. Neighboring bees 
quickly figure out that there 
is a free source of food 
available to be robbed, so 
only open the holes in the 
dead of winter when the 
bees arenõt flying. How deep 
should your screened frame 
feeder be? Mel recommends 
2-1/2ó. This depth holds 
about 25-lbs. The depth only 
governs how much or how 
little the feeder holds. I like 
the 25-lb capacity because 
it reduces trips to the apiar-
ies. Mel also claims that he 
no longer uses liquid feed ð 
ever! He said that the bees 
will draw foundation just fine 
using the fluffy fondant. 

Weõll see next spring! 

Materials List 

Pine boards or plywood to 
make the frame: 
2 pieces, 3/4" x 2-1/2ó x 
16-1/4ó 
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2010 Bee School 

Schedule 

Northern Bee School 
Davies Career and Technical 

High School, Lincoln 

Wednesday Evenings - 

March 3, 10, 17, 24, and 31 

 

Southern Bee School 
URI East Farm, Building 75, 

Kingston 

Wednesday Evenings - 
February17th, and 24th, 

March 3rd., 10th, and17th 

 

CCRIñoffered by CCRI as a 
non-credit course at the War-

wick Campus. 

Are You Winter Ready? 

Entrance reducers should 

be in 

Mouse guards on 

Wrap or provide wind 
breaks if exposed to pre-

vailing winds 

There should be 60-lbs 

plus of honey 

Feed dry food if stores are 

light 

Should screened bottom 
boards be closed? I think so. 
Iõve observed faster build-up 
on hives with closed up bottom 
boards. Others keepers report 
that bees do just fine with open 

bottoms. 

. 

Golden Pheasants 

Call John 

(401) 364-7431 

 



Honey Producersõ (Non) License 

Requirements, continued 
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Pollen substitute patties are 
not contaminated. Having 
said that up front let me 
explain. It was recently re-
ported at a bee meeting 
that pollen patties may have 
caused colony loss and that 
the patties may have con-
tained melamine. The patties 
in question were from a cou-
ple of seasons back. I con-
tacted two manufacturers to 
investigate, one of them sev-
eral months ago and the 
other right after the bee 
meeting. Both manufactures 
assured me that there had 
be no reports of contamina-
tion, and my own check of 
Internet forums and bee pub-
lications also supports that 
statement. No other bee-
keepers have reported issues 
therefore we hope the prob-
lem is isolated. I asked the 
manufacturer to contact our 
member beekeeper. I also 
asked Jim Lawson to contact 

our member beekeeper. 

I have used hundreds of 

(Continued on page 9) 

I have included the form with 
this newsletter. There is no 
fee for registering your api-
ary and wellé you should 

already be registered! 

I have also copied the rele-
vant paragraph from the RI 
General Laws (commonly 
called RIGL, or òRigglesó). 
The health department offi-
cial suggested you copy this 
and carry it with you to 
farmersõ markets and your 
honey stand as sometimes 
field inspectors arenõt aware 
of the honey producers ex-

emption. 

The key wording is that last 
sentence that says honey 
producers òare exempt from 
the provisions of this chap-

ter.ó 

I asked about many scenar-
ios. Can we buy bulk honey 
from another beekeeper? 
Can we extract honey for 
others? Do our hives have to 

(Continued from page 4) be located where we proc-
ess and/or bottle the honey? 
And so forth. Each time the 
answer was, òhoney produc-
ers shall be exempt from the 
chapter.ó I even asked if we 
needed a farm kitchen li-
cense? No, honey producers 
shall be exempt from the 

chapter. 

But you do need to be regis-
tered with DEMõs Department 
of Agriculture. So fill out the 

form; its free! 

Happy bottling! 

Bee Inspector 

Be sure to register your api-

ary annually! 

Contact: 

Jim Lawson 

RI Department of Agriculture 

235 Promenade Street 

Providence, RI 02908 

 

(401) 222.2781 

 

CHAPTER 21-27 
Sanitation in Food 

Establishments 
SECTION 21-27-6 

 

§ 21-27-6  Businesses ex-

empt. ð The provisions of this 

chapter shall not apply to 

those activities of food busi-

ness which are licensed and 

regulated in accordance 

with the provisions of this 

title; provided, that retail 

food businesses and food 

vending machines limited 

solely to selling or dispens-

ing ice and/or non-

perishable foods, including, 

but not limited to, gumballs, 

unopened bottled or canned 

beverages, and prepack-

aged candy, nuts, gum, pop-

corn, chips, pretzels, cookies, 

and crackers. Honey produc-

ers who are registered with 

the state are exempt from the 

provisions of this chapter. 

Pollen Patty 

Contamination? 

Weight and Volume of Honey 
A 16oz container, (Mason Jar) contains 1.5 lbs of honey! 

Fluid ounces and weight ounces 
can be very confusing. One fluid 
ounce of honey does not weigh 
one ounce! In fact, one fluid 
ounce weighs 1.5 ounces. This is 
of no concern if you are using 
classical honey jars as the indus-
try has long since figured this 
out. A 16oz (weight) honey jar 
contains 11 fluid oz of honey. 
You get into trouble when using 
non-classic honey jars because 
honey is sold & labeled by 
weight! Use the table above for 

common weights. Convert your volume measure to weight when using non-
classic jars by multiplying the fluid ounces by 1.5 weight 

ounces. 

Volume Weight 

1 fl oz 1.5 oz 

5.3 fl oz 8 oz (1/2 lb) 

11 fl oz 16.5 oz (1 lb) 

21 fl oz 32 oz (2 lb) 

60 fl oz 90 oz (5 lb) 

5 gallons 60-lbs 

55 gallons 660 lbs 

Nutrition Labels 

Nutrition labels are 
not required for 

honey. Some keepers 
like the professional 

look of nutrition la-
bels. Other keepers 

feel that they make 
their local product 

look too commercial. 

Itõs up to you! 







Pollen Patties, continued 

What a great RIBA year! I 
wanted to take this time to 
thank all of the volunteers 
who have put on your pro-
grams, judged honey, organ-
ized auctions, designed logos, 
sold clothing, raised money 
otherwise, brought food, 
moved chairs, cleaned meet-
ing areas, hosted us at their 
homes, cleaned up after us, 
and much, much more. Thank 

you! 

I also want to take a moment 
to point out this first edition of 
our quarterly newsletter. As 
you all know, the monthly 
edition just hasnõt happened 
on a regular basis. As we 
struggled with this we came 
up with a couple of chal-

lenges. 

may to low to cover the 
brood when it is cold. If 
brood is left uncovered the 
brood may die in a condition 
commonly called, òchilled 

brood.ó 

Modern practices are going in 
the opposite direction where 
some commercial beekeepers 
are putting pollen substitute 
on their colonies 12-months 
per year at 1-lb (or more) 

per month. 

From my own experience 
feeding monthly has gener-
ated the best bee populations 
and there doesnõt seem to be 
any negative impact such as 

chilled brood. 

I will continue to feed through 
these winter months and will 
let you know if I observe any 

negative impact. 
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pounds of pollen substitute 
from MegaBee with no prob-
lems and I am working with 
Global, another manufac-
turer, to blend a custom for-
mula for my apiaries. I say 
this to assuage any fears you 
may have about pollen substi-
tutes. Whether you make your 
own or buy them, feeding 
pollen substitutes is a good 
and necessary management 
tool. If any problems do crop 
up, or if there is any further 
communication from the manu-
facturers weõll be sure to let 

you know. 

When to feed? We were 
taught in years gone-by that 
one should avoid feeding 
pollen substitute too early in 
the winter/spring because it 
stimulates brood rearing 
where the bee population 

(Continued from page 6) 

Getting the newsletter out 
isnõt so much a challenge in-
volving printing and mailin? 
as it is a challenge of author-
ing and editing. Simply put, 
we need content and content 

comes from you! 

So, to put it bluntly, if you 
find yourself thinking about 
criticizing the newsletter, 
please instead consider writ-
ing an article or sending in a 
recipe, or perhaps call one of 
the editors and tell them your 
story and they will write the 

article. 

This is a good segue to men-
tion our new volunteer news-
letter staff! Carolyn Fhleur-
Lobban, Valerie Allison-Davis 
and Jason Kerr have all vol-
unteered to produce the 

Presidentõs Message 

quarterly edition. 

Why quarterly? 

Wellé quite frankly, produc-
ing the newsletter is time con-
suming. We felt that we could 
do a good job if the fre-
quency was 4-times per year 
rather than 12-times per 
year. This would give us time 
to interview, write, edit and 
publish. This would also give 
members time to write arti-
cles. What about the cost? 
You can see from this first 
publication that there is more 
content! Twelve pages worth! 
Yes, it costs more money to 
publish a larger paper, but 
the frequency is less, so it all 

balances out. 

What about meeting notices? 
When we published the June 
newsletter we laid out the 
yearõs meeting schedule think-
ing members would refer to 
the newsletter monthly. 
Hmmm? Ok, so that didnõt 
happen! Rather than put the 
burden on the newsletter 
team to publish the newsletter 
monthly as a meeting notice, 
we decided to separate the 
two. We reasoned that it 
would be better to focus our 
efforts on a newsletter with 
good content and mail a 
separate monthly meeting 
notice. Having said that, start-
ing with the January meeting, 
you can expect to see 
monthly meeting notices either 
by email or US Mail depend-
ing on how you elected to 
receive your information. 
Contact Carolyn or Tony to 
update your membership re-
cord if your address or email 

has changed. 

Speaking about Januaryõs 
meeting. This is out first offi-
cial winter meeting and it will 
be held at the Rocky Hill 
Grange. You may recall that 
last year members voted to 
hold winter meetings at this 
Grange as it is central (East 
Greenwich) and easy to get 

to via Exit 8A off I-95. 

The topic will be, òHow to 
Make Creamed Honey.? We 
have a guest from the 
Worcester County Beekeep-
ersõ Association, Bruce Sea-
man, who will do a hands-on 
demo. If you wish, you can 
buy creamed honey from 
Bruce at the meeting to help 
him defray the costs of put-

ting on the demo (hint!). 

We also have a couple of 
business items. The first will be 
the appointment of a nomi-
nating committee as elections 
will ne coming up at the an-

nual meeting in April. 

The second is a topic for open 
discussion. I would like us to 
start thinking about what it 
means to be a State bee-
keepersõ association. Do we 
want to continue the current 
mix of programs and speak-
ers? Or, is there something 

else we should be doing? 

Your executive board needs 
feedback! Please come to the 
January meeting with an open 
mind and your ideas about 

how to shape RIBAõs future. 

Happy New Year! 

Raw Honey 

Comb honey is honey that is 

packed right in the honey 

comb. Liquid honey is honey 

that has been extracted from 

the comb. Non-filtered liquid 

honey is raw honey where fil-

tered honey is natural honey. 

Many keepers warm their 

honey to 100 degrees or as 

much as 120 degrees. This is 

not harmful and will reduce the 

tendency of the honey to crys-

tallize. Honey heated hotter 

than 120 may caramelized 

and it would be ruined. Pas-

teurized honey can only be 

done by special machinery. 



Make a òFluffy Fondantó Feeder, continued 

mix it! 

Lay sheets of white paper 
towels in the bottom of the 
feeder. Mel suggests plain 
white paper towels since 
there is no imprint whose ink 
may be harmful to the bees. 
You could use newspaper so 
long as it isnõt printed. Some 
art suppliers have plain 
newsprint stock available, 
but paper towels are readily 
available in any grocery 
store. You only need one 
layer, but 2-3 layers may be 
formed as you overlap 
pieces to cover the bottom. 
The bees will chew through 
the paper towels to reach 
the sugar. You want just 
enough layers to prevent the 
sugar from falling through 
the hardware cloth as you 
carry the feeder to your 
hive. Donõt be surprised if 
you find fluffy white paper 
in the bottom board next 
spring. Oftentimes the bees 
spit it out and it falls to the 
bottom! Some keepers think 
the bees didnõt eat the 
sugar. One taste will let you 
know that it is simply the 
chewed up white paper 
towel and not the sugar it-

self! 

Pour the fluffy fondant onto 
the paper towel lined 
feeder. You can use a spat-
ula to level the mixture with 
the top of the frame. You 
can òdigó a hole with your 
fingers to expose the en-
trance hole and bottom 
screen to encourage the bees 
to use the entrance hole. This 
is not necessary, but it seems 

like a logical thing to do! 

You can feed pollen substi-
tute patties with your feeder. 
Put the patties in the bottom 
of the feeder and then cover 
them with the fluffy fondant. 
I start feeding pollen substi-
tute in February in Rhode 

chamber first and adjust my 

measurements to match.) 

In the end, you want a box 
or òmini-superó that sits on 
top of the brood chamber 
(deep super). And the depth 
(width of the individual 
pieces) isnõt critical either. If 
it is shallower it will hold less 
sugar and deeper will hold 
more sugar. You could for 
example use a old shallow 
or medium super to accom-

plish the same results. 

Cut a piece of 1/4" hard-
ware cloth 16-7/8ó x 19-
7/8ó to match the size of 
your new feeder box (adjust 
measurements for regional 
differences). Staple the 
hardware cloth to the bottom 
of the feeder box. To give 
you a mental picture, the 
result will be a sieve when 
you are done! Some people 
call hardware cloth chicken 
wire. Although this isnõt ex-
actly correct it helps to get 
the idea across. Hardware 
cloth is stiffer than chicken 
wire and the holes are 
squares instead of ovals. It 
really doesnõt matter which 
one you use so long as the 
wire is stiff enough to sup-
port the sugar and the holes 
are large enough to allow 
the bees to pass freely 
through. Remembering bee 
space, you will need a mesh 

that is 1/4" or bigger. 

Now that you know which 
side is the bottom (the side 
with the hardware cloth) you 
can drill a hole into the 
feeder that serves both as a 
moisture vent and upper 
entrance. I like to use a 1ó 
diameter drill bit, but any 
opening 1/4" or bigger will 
suffice. I use a 1ó diameter 
because it is easy to block 
up with a wine bottle cork. 

(Continued from page 5) Corks can be purchased at 
some hardware stores and 
most arts & crafts stores. Any 
material is fine such as cork 
or rubber stoppers. Some 
keepers also use a piece of 
duct tape to close up the 
hole. Why do you want to 
close the hole? It is wise to 
have this option in the early 
fall and spring. Hungry fora-
gers will smell the sugar in 
the feeder and attempt to 
rob it. I close up my feeders 
in the spring and fall to pre-
vent robbing, but open them 
up in the dead of winter to 
provide ventilation and up-
per entrance. Choose a hole-
size that works for you and 
locate the hole in one of the 
short sides about 1/2" from 
the bottom. I locate the hole 
towards the bottom to allow 
it to show when the telescop-
ing outer cover is placed on 
the hive. Center the hole left 

and right. 

Make up the òfluffy fondantó 
by mixing 1-cup of cold wa-
ter to every 5-lbs of white 
granulated sugar. Simply stir 
the water into the sugar. 
Donõt heat it! Always use 
white refined sugar (common 
table sugar) not brown sugar 
or brown natural sugar. In 
general òbrownó is a bad 
color regards sugar syrup 
and corn syrup. It may indi-
cate that the harmful toxin 
hydroxymethylfurfural (HMF) 
is present which can kill your 
bees (Oliver, 2007). This is 
the infamous toxin that has 
caused high fructose corn 
syrup to have a bad reputa-
tion. MHF is produced from 
fructose by over-heating 
syrups and can be spotted 
as a slightly brown tint in the 
syrup. In any event, you will 
not have this problem with 
fluffy fondant if you stick to 
white granulated sugar, cold 
water and muscle power to 
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What To Do If You Sus-

pect Foulbrood? 

Call Jim Lawson! See the side-
bar that lists the officers. Jim is 
our State Apiary inspector and 
will help you deal with the 
process of diagnosing and 
dealing with a myriad of dis-

eases and pests. 

Contact Jim at DEMõs Division 
of Agriculture,  

(401) 222-2781 

Where to Buy Fondant 

and Sugar 

JAR Bakers Supply 
12 Crow Point Road 
Lincoln, RI 02865 

(401) 725-9660 

Ask for Val 

 

You can also make your own 
version of fondant. See the 

article in this newsletter. 

JAR also sells granulated sugar 
in 50 and 100 lb bags. Get 
the extra-fine (this is not con-
fectioners) as it mixes more 

readily in water. 

 

Tom Dalton also has sugar, 
Contact Tom at (401) 497-

3822 



About The 

Newsletter 

Greetings from the new RIBA 
Newsletter co-editors: Caro-
lyn Fluehr-Lobban 
(cfluehr@ric.edu) and  
Valerie Allison-Davis 
(vallisondavis@aol.com). We 
want your ideas and contri-
butions to make the Newslet-
ter a means for better com-
munication and exchange 
among Rhode Islandõs bee-

keepers. 

We need YOUR help! 

Make a òFluffy Fondantó Feeder, 

continued 

Pumpkin Muffins 

(from Val Allison-Davis) 

2 cps. Flour 
1-½ tsp cinnamon 
1 tsp baking soda 
½ tsp salt 
½ cp chopped walnuts 
1 cp pumpkin 
1 cp honey 
¼ cp vegetable oil 
2 eggs, slightly beaten 
¼ cp milk 

1 tsp vanilla 

Stir together flour, cinnamon, 
baking soda, salt and wal-

nuts. 

In a separate bowl, blend 
pumpkin, honey, oil, eggs, 

milk and vanilla until smooth. 

Pour pumpkin mixture over 
dry ingredients. Stir until 
mixed. Spoon into paper 
lined muffin cups, filling each 

just below the rim. 

Bake at 350 degrees for 
about 25 minutes or until a 
toothpick comes out clean. 
Let cool for 5 minutes before 
removing from pan. Let cool 

completely. 

Frost with cream cheese 

frosting if desired. 

Cream cheese frosting: Beat 
8 oz. Cream cheese 
(softened) with 1/3 cp honey 

until fluffy. 

Island. 

You should check your feed-
ers monthly to determine the 
rate of feeding. You may 
need to recharge the feeder 

if they eat the sugar. 

Put the feeder on top of the 
brood chamber. Which one is 
the brood chamber? Better 
said, put the feeder on top 
of the cluster of bees so they 
only have a short walk up to 
the feeder. Ideally, this will 
be the top box, but it doesnõt 
matter where you place the 
feeder so long as it is over 
the feeder. The shorter the 
walk the better chance you 
will have that the bees will 
feed. Place your covers over 
the feeder in the usual order. 
Some keepers place a bur-
lap grain bag or 
HomasoteÊ board over the 
feeder to further control 
moisture. This is helpful, but 
not necessary, if you drilled 
a hole in the feeder and the 

hole is open in the winter. 

Reference: 

Disselkoen, Mel. Presentation 
adopted, adapted and ap-
plied. Indiana Beekeepersõ 
Meeting, November 2009. 

Disselkoen, Mel. MDA Splitter 
Nuc Box. 

<www.mdasplitter.com> 

Oliver, Randy. òFat Bees 
(I-IV)ó. ScientificBeekeep-
ing.com - Bee Nutrition. 
<www.scientificbeekeeping.c

om> 

P.S. Please share this evolv-
ing Apiary Tech Note with 
others and provide feedback 
about usage of the method, 
clarity of wording, spelling, 
grammar, style of writing, 
i.e., anything! Send comments 
to: everett@beehavin.com, 
or to: Everett Zurlinden, Bee-
havinõ Apiary, LLC, P.O. Box 
364, East Greenwich, RI 

02818-0364. 
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Tip: You can wrap your 

hive in a variety of 
materials. The most 

common is perforated 
roofing paper. This is 

an excellent material, 
but it can be stiff and 

leave black marks on 
your hive. An alterna-
tive is Tyvek house 

wrap. This material is 
more paper-like, but 

completely durable to 
the weather and comes 

black on one side. You 
can get Tyvek free 

from some lumber 
yards if you ask them 
for the coverings they 

use for construction lum-
ber packs such as 

2x4õs. They throw these 
covers away and are 

often willing to give 
them to you for a 

ògreenó application! 

Meeting Directions 

December 13 @ 2:00 pm 

Rocky Hill Grange 

1340 S. County Trail (Rt. 2) 

East Greenwich 

Take I-95 points north or 

south. Take exit 8/RI-2S/

Quaker Ln (8 from the north, 

8A from the south) to East 

Greenwich. Merge onto Rt. 2 

South. Go through the light at 

Division St. The Grange is on 

your left just after the shop-

ping center. 

Rocky Hill Grange 

2009 - 2010 

Meeting Schedule 

All meetings are the second 

Sunday of the month at 2:00 

unless announced otherwise. 

December 13th: Rocky Hill 
Grange, 

Christmas Social 

January 10th: Rocky Hill 
Grange, 

How to make Creamed Honey 

February 21st: Rocky Hill 
Grange, 
Topic TBD 

(Third Sunday of February) 

March 14th: Rocky Hill 
Grange, 

Topic TBD 

April 10th: Location TBD 
Topic TBD 

(Second Saturday of April) 

May 16th: Rocky Hill Grange, 
Topic TBD 

(Third Sunday of May) 

Recipe of the 

Quarter 



P.O. Box 364 

East Greenwich, RI 02818-0364 

Phone: (401) 885-5172 

E-mail: everett@beehavin.com 

RI Beekeepers' Association 

Weõre on the Web! 

ribeekeeper.com 

É 2009, RI Beekeepersõ Association. You may copy this newsletter freely and without prior permission providing that you give us credit for the information by citing RI 

Beekeepersõ Association Newsletter as the source. Use RI Beekeepersõ Association, the newsletter date, and our website address: ribeekeeper.com. We also ask that you 

write to us to point out any errors, omissions, and differences in opinion. We offer this newsletter and its content with no warranty expressed or implied. 

Please Respond! 

We would like you to tell us how you would like to receive information from RIBA and also if you would like to receive information 
from members who are providing services or selling products such as packaged bees, nucs, woodenware and jars. Please cut this 

form along the dotted line above and mail it to: RIBA, P.O. Box 369, East Greenwich, RI 02818-0364 

Information Source Send to me by: (Circle one or more) 

RI Beekeepersõ Newsletter email US Mail  

Meeting announcement postcards (sometimes used instead of the newsletter) email US Mail  

Advertisement from members announcing services and products. RIBA will provide mail-

ing labels to the member. The advertising member will pay for the labels. 
email US Mail Donõt allow 

Your Name: 


