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Annual Spring Conference
14th March
Manor C of E Academy York
Lectures, Stalls, Discussions

On the 28th Feb there will be the Annual Affiliates Meeting,
formerly known as the Annual Delegates Meeting. There is
an ongoing confusion as to how this differs from the AGM.
In broad terms the AGM is the meeting where the administrative structure of the YBKA is set for the coming year and
in particular officers are appointed and accounts and budgets approved. Also there are reports on the activities of the
previous year. On the other hand the AAM is primarily a
forum to discuss ideas, ideas about the future shape of
beekeeping in Yorkshire and in England. The topics for
discussion are in the form of propositions that are submitted
by the twenty two associations that make up YBKA. In
some cases they could be ideas that need to be taken forward to the BBKA ADM in the following year. The discussion gives the GPC and BBKA representative the
opportunity to gauge the views of the members and the
delegates have the opportunity to instruct the GPC how
things should be taken forward.
In this edition you will see that Dave Shannon continues
with his excellent series of articles about preparing exhibits
for the show bench. If you have any ambition to show then
just don’t read them but file them away for future reference.
Yvonne Kilvington writes the first of what will be a series
of articles taking us through the beekeeping year, full of
advice given from a personal slant.
The three husbandry improvement courses are full. We
provided 60 places and these are now taken. It was always
our intention to run these courses each year in the future and
the obvious demand will ensure that this will happen. The
content of the courses is based upon the BBKA husbandry
assessment, with the three courses in total covering the full
syllabus. If you intend to do this assessment in the future
these courses will give a good preparation. There is no
obligation to do the assessment - we recognise that not
everyone likes examinations.

Price £25 - Lunch included
Please make your application before the end of
February to help organisers plan the meals. Application form within newsletter

Take a breather now, while you have a chance. It could be
a busy year.
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2015 Spring Conference Application Form
Name

...................................................................

Association

.............................................................

Address

.................................................................
..................................................................
..................................................................
..................................................................

Post Code

..............................

Tel Number

.......................................

e-mail

..........................................................................

Special Dietary Requirements
............................................................................................................
............................................................................................................

Send to John Whitaker
Eastfield House
Ryther Road
Ulleskelf
North Yorks
LS24 9DY
Enclose a cheque for £25 made out to Yorkshire Beekeepers Association

You will receive joining instructions closer to the event
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Y.B.K.A. CALENDAR 2015
Saturday 28th February :

Annual Delegates Conference (Harrogate) 10am

Saturday 14th March:

ANNUAL SPRING CONFERENCE (Manor Academy, YORK)

Friday 20th March :

GPC Meeting (Harrogate) 6pm

17th, 18th & 19th April :

BBKA Spring Convention (Harper Adams)

1st – 4th May :

West Yorkshire Scouts Camp (Harrogate)

16th May

Honey Show Workshop

9th/10th June :

YAS Schools’ Days

Friday 12th June :

GPC Meeting (Harrogate) 6pm

14th - 16th July :

Great Yorkshire Show (Harrogate)

Friday 24th July :

GPC Meeting (Harrogate) 6pm

Friday 4th Sept :

GPC Meeting (Harrogate) 6pm

17th/18th October :

Countryside Live & YBKA Honey Show (Harrogate)

29th – 31st October :

National Honey Show (St. Georges College, Weybridge)

Friday 13th November :

GPC Meeting (Harrogate) 6pm

HALIFAX & DISTRICT BKA
AUCTION
SATURDAY MAY 9 2015
Sale of beekeeping equipment at
Brickhill Farm (off Scholes Lane),
Scholes,
Cleckheaton,
West Yorkshire BD19 6LY.
Bees may be for sale if made available.
Viewing from 10.30am and auction starts at 12 noon
Lots accepted from 9am on the day and from 5pm - 7pm the previous evening by prior arrangement only.
Sellers commission 10%

Buyers commission 5%

For details and to enter items contact:
Phil Gee 01422 886114 / 07769650059
Dianne Gill 01422367003
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Chairman’s notes
As I write this short piece (during the Christmas and New Year holidays) I am mindful that many beekeeping articles use
different dates for the start of the beekeeping year Following my belief of keeping beekeeping simple, I take January to
be the start of the year. As such the festive period has been a time of reflection on the previous 12 months activities
and thoughts of what to improve upon for the forthcoming season.
Undoubtedly in 2015 there will be significant changes to the way we Jeffersons maintain our colonies. My Father,
Allan, is unlikely to be able to carry out the same workload that he has previously. It’s sad but old age does creep up
slowly and then it hits us with a bang. We are planning some changes so that he can continue to direct operations.
You will notice that the YBKA working parties have been very active over the last 12 months. Those of you who managed to make the AGM will have noticed many aspects have progressed quite well. I am pleased that a dedicated band
of volunteers do manage to make significant progress. The old saying “if you want a job doing – give it to a busy person” certainly holds truth.
The annual convention planning is very well advanced and promises to be a really worthwhile event. This time the organisers have concentrated less on the academic aspects of beekeeping and more on the practical, thereby aiming the
event at a much wider audience – I think it’s an event not to be missed as the speakers are excellent.
In summary, all the best for the start of another beekeeping year, I look forward to meeting as many members as possible and hope the weather is kind to us and the bees.
Regards Tony Jefferson
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Meet Roger Chappel, General Secretary of YBKA
I first joined the YBKA committee at the beginning of 2010 – nearly four years ago. It was largely due
to a request put out by Brian Latham (then secretary) for a publicity/liaison/press officer but I was already
thinking about how I could make a more substantial contribution to beekeeping. I was, in effect, already asking the question “How can I influence more people to become beekeepers” so it wasn’t a difficult decision. I
did actually quite fancy a go at the job being put forward as I have some experience with the media and communications. I arranged to meet up with everyone at a general purposes committee meeting (then being
chaired by Dave Shannon) only to find that I wasn’t the only one interested in this
post. There were others who had been given the impression that they were ideal
for the job! It became evident as the meeting progressed that difficulties were also
being experience with the Equipment Officer post – the previous incumbent having just indicated to Dave that he no longer was available to do it. I decided to
volunteer to help with this role – not having a clue what it involved, and sacrificed
my media/communications aspirations! At the start of the very next meeting the
chairman asked for any volunteers to run the website – in the absence of anyone
else stepping forward I muttered something about having some experience in this
area too and, before I knew it, I also became the official webmaster. As an exteacher of Information Technology I was no stranger to computers so it wasn’t
difficult for me to take this on – it seemed I could actually make a significant contribution to the YBKA.
Since my wife had died in 2001 it has been important for me to find a positive direction in life – many
of you will be only too well aware of the dangers of sinking in to a world of apathy and despair in such circumstances unless one makes a big effort. Between 2001 and 2010 I struggled to find that direction, throwing myself in to as many things as I could – including playing bridge. Beekeeping has been a major salvation for me
since not only is it such a great hobby and vital to the environment but it also ticks other boxes as well. I like
to think of myself as something of a handyman so that’s good. I like the interaction with like-minded people
so that’s good. Above all I want to make a difference and leave my mark. That also seems to be working.
Everyone should take up beekeeping……in some form or other. I started keeping bees in 1995 initially inspired by an uncle in Lincolnshire who my mother and father regularly visited (by ferry across the Humber)
when I was a toddler. When I heard Brian Hateley in 1994 on Radio Cleveland talking about the threat to our
very existence I decided then, with my wife Liz, to take it up. It seemed a good idea to learn as much as I
could before I retired so that I was ready to devote as much time as necessary to it later. I’m very pleased I did
and very grateful to Brian and Cleveland BKA for the support and guidance I received in those early years.
Together with my very good mate Len Mutton we now run 20+ hives in Brafferton (Co. Durham) and as cofounders of the new Darlington Beekeepers’ Association which we started in 2011 - now well established with
around 100 members – we enjoy a satisfying and rewarding hobby. Last year we were lucky enough to acquire
from the council a defunct bowling green in the middle of Darlington and this has become very much a focal
point for the development of beekeeping in our area.
For those interested in the personal stuff I have a son who lives in London aged 40 and a daughter
(aged 42) who lives in Penrith with her partner and son (Lewis, aged 15) and daughter Jessica (aged 6). My
mother (now 94) still lives independently and my sister and her husband (aged 50+) all live in Hull where I
was born and bred. Having had my ambitions of becoming a professional footballer thwarted through injury I
opted for teaching. I moved up to Co.Durham in 1984 as Head of the Mathematics Department at Ferryhill
Comprehensive School (later to be promoted to Senior Teacher) from where I retired in 2003. During my time
working here in Durham I have managed to add to my maths degree by studying for an MA at Durham University but despite my academic achievements I have little or no interest in adding any beekeeping qualifications
to my CV. This is not to say that I would want to discourage anyone from reading and learning about bees and
using some of the excellent course material which the BBKA promote and support and I would urge all beekeepers to keep themselves fully acquainted with it all, as I try to do. I now have a partner – Annie – who still
lives in Hull (I live just outside Darlington) but our part-time relationship seems to work for us so, for the moment, we are content to continue as we are.
I can’t deny that being a key member of the YBKA isn’t a one-way street. It has its benefits, not least
from the knowledge we pick up from each other. The skills and experience which our members have are incredible and extraordinary. There is no better way to learn the craft than to mix with the best and we have that
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in abundance here in Yorkshire. It is a real pleasure to work with such selfless and dedicated people and an
honour to be able to make my own modest contributions to the development and encouragement of Yorkshire
beekeepers, both novice and experienced. The co-operation and advice I have been received over the last year
has been very much appreciated - I feel that I’m facing one of the biggest challenges of my life and I hope I
won’t let anybody down. I am very conscious of the responsibilities I have taken on in representing so many
members and I hope I will be able to continue doing so for some time yet. Thanks to you all for your support.

York and District Beekeeping Association Annual Auction
Museum of Farming Murton
23rd May 2015

David Aston presenting Michael Badger a certificate to celebrate 60 years
of beekeeping. The ceremony took place at the BBKA Annual Delegates
Meeting in January.
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tMeads, dry and sweet and fruit melomels
Let us begin this section by stating that there are many variant recipes for making mead. The text that follows is a helping
guide and describes my personal way to making a good mead. And now having said that let us get started by listing the
equipment you will need to make mead successfully.
You will require a glass demijohn, that holds approximately 1 gallon, a wine hydrometer to check the progress of
fermentation, an air-lock, a bung with a hole in it through which to insert the air lock and a solid bung. These can be either
rubber or cork. Then you will require a metre of wine syphoning tubing and a plastic funnel. All of these can be purchased
at your local brewing shop, such as Boots or the Wilco's stores and they are not overly expensive as they can be used time
and again. When all these are in place, next comes the ingredients to make your mead wine. These vary dependant on
the type of mead you are wishing to make, but they are basically water, honey, yeast, a yeast nutrient and camden tablets.
Let us begin with making a gallon of a dry mead:
You will require between 2 to 3 lbs of honey, a nice floral honey is good for this and you don't have to have your own hives
of bees to source this - a shop bought floral honey is quite adequate. Ask your brew shopkeeper for a dry wine yeast and
then you are ready to begin. De-chlorinated water such as clean spring water or bottled still spring water is best to use
with all meads, not tap water. Pour a good cup full of this water into a jug and add to this half a cup of honey and stir until
dissolved. Now warm it to 68/70°C using a jam thermometer to check the temp. If your yeast purchased comes in a packet
I use just under half of this and sprinkle it onto the surface of your water/ honey mix in the jug. Ccover with a clean cloth
and leave it for around half an hour for the yeast to activate. You should have a bubbly frothy top formed on the liquid
when ready. Now pour the remaining honey into your demijohn, add a teaspoon full of yeast nutrient and add your water
already warmed to 68 / 70°C. At this stage I like to add a squeeze of lemon juice to the mix.
Don't fill it full, just to the three quarters mark. Then add the yeast mixture to the brew. Give the mixture a good shake
or stir to ensure that all of the honey and contents are well mixed together.
Top up now to about two inches from the top. Now fill your air lock with about an inch of water, push it well into your
bung with the hole and place this into the neck of your demijohn. This should now be kept at around the start temp in a
warm place to ensure the yeast keeps working and turning all the sugars of your honey into alcohol. A good thing to buy
is a wine mat or belt. These are both types of electric heaters and can be bought from your brew shop and they ensure
your brew is kept at the right temp. Stir the liquid twice a day for the first three days then leave it to ferment in peace.
This process normally takes about two to three weeks. Look at your air lock after this period and there should be no more
bubbles plopping in the airlock. If there are, leave until it has stopped. Now take your hydrometer and tie a short length
of cotton to the top of the narrow measuring tube. This allows you to drop the hydrometer into the Demijohn after
removal of the air lock by holding the cotton and take a reading off the gauge measured in the apparatus. For a dry mead
this should read between 0.990 to 1.005/6. Great care should be taken when doing this that you do not move the
demijohn in any way, as you don't want to disturb the layer of yeast that has formed on the bottom of your brew.
We need it to be very clear. If this required reading has been achieved, it is ready to rack off. This means placing your
demijohn onto an overturned biscuit tin or something to elevate it higher than a large bowl into which you are going to
syphon off the liquor from the demijohn. When you get near the bottom of your liquid tilt the demijohn carefully, but
stop when any of the yeast mixture comes through. We need the liquor to be as clear as possible. When this is done, clean
out the demijohn thoroughly with a bottle brush and hot water. When it’s clean place your funnel into the neck. I place
a spoon down the side of the funnel into the top. This allows the air to come out when you start to pour the mead back
into the demijohn. Pour it slowly. I then add to the mixture two crushed camden tablets, shake the mixture well and
replace the air lock for a couple of days until all further fermentation has stopped. At this stage I place the demijohn with
a wedge under one edge tilting it over to one side. After a day or two rack it off again. By placing the wedge under an edge
you should have a clear side at the bottom of the demijohn from which to siphon, so keeping your liquor clear. After this
replace the airlock with your solid bung and store in a cool place. I put mine on the garage floor at the back. If your
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intentions are to drink it, it will be ready in about three months. However if you are going to show it at a honey show it
needs to be left for about three years. I rack mine off every 6/8 months as mead will continue to drop sediment
throughout its lifetime. If everything has gone to plan you should have a nice dry mead with a flavour not unlike that of
a dry wine. However you may not get the same aroma as with a dry wine, as most floral honeys have a very delicate
flavour that is sometimes lost in a dry mead. It should have a good alcohol content of around 7-12%, be pleasant on the
nose and pallet and not have a sulphur taste or be too harsh.
Sweet mead
With a sweet mead the actual ingredients are the same but the quantities are different. I will go through all possible
changes but the process remains largely the same as with the dry mead.
When making a sweet mead there two main changes to note:
1) the amount of honey,
2) the type of yeast
It may be necessary to add tannic acid.
To make a good sweet mead we need a stronger flavoured honey and the best of these I feel is the heather honey.
However this can be blended to give a more rounded enriched finished product with other honeys. Balsam and clover are
both good. We need to use around 4/5 lbs of honey per gallon to ensure a good fermentation. If blending I use 4/1heather
to balsam mix as the balsam has a citrusy after flavour to contrast with the rich heather taste. You will also require a
sweet wine yeast - a Sauterne or Bordeaux yeast is good for this. Follow the procedure as previously described allowing
the yeast to activate thoroughly before mixing in. Add your honey then your yeast nutrient and a squeeze of lemon or
limejuice, (half an egg cup maximum). At this stage some people use a pint of cold tea to replace tannic acid and add body
but this is a personal choice. Keep to the same temperature and maintain it throughout the fermentation process. Sweet
meads usually take longer to ferment than a dry mead. When the bubbles have stopped take your hydrometer reading
as before, but this time it should read between 1.012 to 1.020 for a good sweet mead. If it is above this reading of 1.020
it is no longer classed as a sweet mead but as a dessert mead. Rack off and store as before and if showing it rack it off
every 6 months and show after 3 years of age.
The result with a sweet mead is you should have a very nice distinctive sweet honey aroma and the pallet should retain
a full bodied and rich intense complex taste. A good test of its legs or alcohol content is to pour some into a very clean
warm wine glass, swirl it around the glass and you should see with both dry and sweet meads where it has clung to the
sides of the glass in waves. This is a lot more apparent with the sweet meads as the alcohol content is much higher, double
in some cases.
Fruit Melomels
A Melomel is a mead that is made with either seasonal fresh fruit, or from fresh fruit juices, sweetened only with honey.
If you intend to use, as I do, seasonal fruit you are going to need a mash tub. For this I cut a hole in the top of a 30lb bucket
the same size as to fit into it my airlock bung giving it a tight fit so no air comes either in or out except through the airlock.
You are now ready to begin. It is then a matter of selecting the type of fruit mead you wish to make. Most melomels are
either medium sweet or sweet due to the sugar content within the fruit itself plus the honey used. Any type of soft
summer fruit can be used to make a melomel.
Let us use as a for-instance in this article blackberries. Take 3lbs of blackberries and put them into your mash tub, after
washing them thoroughly. Now take 3/4 lbs. of honey, floral or similar. I then use a potato masher and squash the fruit
to extract all the juices and flavours. I then add a teaspoon of yeast nutrient a squeeze of lemon and top up this with
around 6 pints of spring water warmed to 68/70°C. I have already activated my yeast by the same method as previously
explained, and use the sweet mead yeast for these. Now combine all together and stir with a wooden spoon. Do not use
a metal spoon when mixing yeasts, wood or plastic is best. Place on your airlock and lid, taking off the top from the air
lock before putting on the lid. If you leave it on the pressure will pop it off and you will have to re-fill it with water. If at
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this stage I have a little excess, I place it in a wine bottle with a wad of cotton wool in the top. Then treat this as I do the
main portion. Stir twice a day for 3-4 days then leave for a further week until the first vigorous fermentation has eased.
Then strain off the old fruit through a muslin cloth into a bowl. It will still have yeasts within the liquid at this stage. Get
your demijohn and funnel and gently pour your liquid into it. Don't forget the spoon as before.
This will then need to be kept like before at around 68/70°C. until the fermentation has stopped and bubbles ceased. This
generally takes another two to three weeks but can take longer. It then will require racking off as before into a bowl then
returned back into a cleaned demijohn. If it does not fill the demijohn to an inch from the neck rack off the excess you
put in the wine bottle and top it up. You may have to repeat this again in a month’s time when done and all fermentation
ceased. I crush up a camden tablet into it and leave with the solid bung it in the rear of the garage to mature with the rest
of my mead. I do hope the explanation of mead making will encourage you to have a go. Hopefully we will see you in a
few years with your finished product on the honey show bench.
Happy brewing
Dave Shannon.

Apibee
Bee suits with choice of interchangaable
round or fencing veil, 100% cotton
Full suits

£39.00

Jacket

£32.50

Spare hood, fencing veil

£18.80

Spare hood, round hat veil

£18.80

Trousers

£26.50

Coming soon, ventilated bee suits. Visit our stall at the YBKA
Spring Conference.
Sales@apibee.co.uk

www.apibee.co.uk
9

so
wi cia
th tio
n

as
in

H ar r ogate & Ri pon
Beek eeper s
Associ ati on

Microscopy Course 2015
This course is designed to mirror the highly acclaimed course that has been run in
Harrogate by the Harrogate & Ripon Beekeepers' Association and benefits from
teh involvement of some of their key trainers. It will take course participants
through the entire syllabus of the BBKA Microscopy Certificate, showing them how
to set up a microscope, extract and identify pollens from honeys, check bees for
diseases, and make slides - preparing candidates for the assessment that takes
place in November.
The training will take place at the Sheffield BKA Apiary
JG Graves Woodlands Discovery Centre, Ecclesall Woods, Abbey Lane, Sheffield
S7 2QZ
All sessions start at 0930 and end at 1230. The first meeting will take place 31
January when discounted purchases on microscopes and related equipment will
be on offer.
Meetings are scheduled to take place on the following dates:
Saturday 31 January 2015 Initialisation meeting: outline of the course, advice on
microscopes and other purchases, discount offers, demo on how to collect pollen
and preserve it for mounting later
Sunday 22 February
Saturday 28 March
Saturday 11 April
Saturday 2 May
Saturday 6 June
Saturday 20 June
July and August Slide making homework.
Saturday 12 September Revision, check slides.

BOOKINGS
Numbers of parĤcipants limited to 12 people so book early to avoid
disappointment.
The cost is £110 for the enĤre course .
Please book either through the YBKA website, the Sheﬃeld BKA web site, by
email to Yvonne Kilvington (hdbkamembership@btopenworld.com), or by post
Please send your cheque made payable to Yorkshire Beekeepers AssociaĤon to:
Yvonne Kilvington, YBKA EducaĤon Oﬃcer, 10 Bank Avenue, Golcar, Huddersﬁeld,
HD7 4LZ Please write your name and associaĤon on the back of your cheque

Winter in the Apiary - Is it that time again?
As I sit at my computer gazing out of the window all I see right now is snow and ice and an outside temperature of 0˚. Is
it really January again? This year seems to have really flown by. I must admit I do worry about my bees at this time of
year, and always have done, but I can say, hand on heart, that I have done everything I should have done to prepare them
for the winter months ahead. Something I worry about most of all is
the strong winds that can race across the Pennines. I live in the
Colne Valley of Huddersfield and regularly feel the wrath of the
westerlys, so I make sure that my colonies are well strapped down
for winter and a good ratchet strap certainly does the trick.
We have seen an unusually warm Autumn in 2014, which has caused
much confusion. Having followed many discussions on Facebook
and viewed the many comments from beekeepers right across the
country, it would appear that they have been surprised at the unusual activity shown by their bees in the months of November and
December. Was I really sat in my garden at the beginning of December watching my colonies flying as if it was the middle of summer! It
would appear that the bees themselves were confused too. Queens
were still in lay and I certainly observed plenty pollen being taken in
which told me there was brood still present.
Bees in January and February will usually be in their winter cluster
keeping warm by generating heat, using their strong thoracic muscles. There should be little activity at the hive entrance except on
fine and clear days when the bees will take the opportunity to make
short cleansing flights or for collecting water. Bees will forage on any
early spring flowers and to see them out and about on the warmer
days is a joy to behold.
This time of year is a usually quiet time for the beekeeper. Colonies
should have been well prepared for winter, and providing the bees
are housed in a well maintained, ventilated and dry hive with enough
stores to last them until March and beyond, then they should do well. A colony needs around 40lbs of honey to last them
through the winter months, and for me it is a time to leave them well alone. Unless you have left them with plenty stores,
supplementary feeding should be made. You cannot feed liquid at this time of year so fondant should be given. This is
widely available from beekeeping supplies but can also be obtained from bakers supplies too. Fondant can be placed
above the central hole in the crown board. I use the clear plastic takeaway boxes with a hole cut out of the lid and
inverted over the crown board. That way I can see how much fondant they take, if any, and top up as and when required.
I prefer to give my bees fondant even if they may not need it. Better to have it than not I say. Wrapping fondant in cling
film is just as good as it keeps the fondant moist and prevents it from drying out. You’ll need to place an eke, or an empty
super above the crown board, to give room for the fondant.
Knowing exactly how much stores a colony will use through the winter months can be difficult to assess, so hefting the
hive at regular intervals can help to calculate the weight of stores being used. I must admit hefting is something I haven’t
done. I do regularly check my colonies throughout the winter and ensure fondant is available for them, but I carry with
me a stethoscope which I purchased from eBay. I use it to listen for where the cluster is within the hive. It always makes
me breathe a sign of relief when I can hear the sound of humming from within.
It is at this time of year when oxalic acid treatment can be carried out as part of varroa management, as this is the time
when the colony is more likely to be broodless. If you intend to treat your colony with oxalic acid consider doing this now.
Treatment should be carried out as quickly as possible and when the outside temperature is around 3-5°C on a dry, and
preferably sunny day. Be gentle and do not cause a disturbance to the colony. Disturbance will break the cluster. Always
take care when using oxalic acid. Follow instructions carefully as it is harmful when in contact with skin and eyes so
ensure you wear protective clothing.
Steps should also have been taken to deter winter pests such as mice and other rodents by fixing mouse guards or
reducing the hive entrance. Green Woodpeckers (Picus viridis), can also cause problems, so look at ways to deter their
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unwanted attention either by protecting your hives with chicken wire, or consider the use of bird scarers. In the past I
have used old CD’s tied with string to bamboo canes. I don’t think it matters what the genre of music is, but I found they
did the trick.
Hopefully we won’t see too much bad weather this winter, but if we do, make sure your apiaries are regularly checked
for any damage, and that hive entrances are free from snow.
As for you, why not take this quiet time to catch up on some reading. Plan ahead for the coming year! What are you going
to do in 2015? Do you have all your equipment in good order ready for the coming season? Do you have enough
equipment? Are you going to concentrate on colony expansion or queen raising perhaps. Are you looking to increase on
your honey production, or try out a new technique or new piece of equipment? Whatever you decide I hope the coming
season is a success for you.
Oh! And if you haven’t already done so why not think about taking the basic assessment or one of the BBKA module
exams.
I do hope that all your colonies get through the winter well, and look forward to a successful season ahead.
Happy New Year
Yvonne Kilvington

Abelo Ltd
13 White Cross Way
Full Sutton
York
YO41 1NY
Electric 20 Frame Radial
Extractor

Electric 30 Frame
Automatic Radial
Extractor

Phone: (+44) 01759 373801
Mobile: (+44) 07508 944101
e-mail: sales@abelo.co.uk
www.abelo.co.uk
Electric 56 Frame Radial
Extractor – Premium Line

Honey Pump

WARRANTY

5-year

ENERGY
SAVER

Gas Steam Wax Melter

6 Frame Polystyrene
Nucleus Hive

3 Frame Polystyrene
Nucleus Hive

Mini Bee Hive

18 cm
30
cm

30

New frames,
made entirely of
wood

12

cm

BBKA ADM 10th January 2015
The following is a summary of the voting on the propositions at the BBKA ADM in January, prepared by our delegate
Michael Badger. A fuller report will appear in the BBKA news in the future.
There were 61 delegates in attendance 4 absent – Debate on the propositions started at 13:45
01 - Rise in capitation fee...having agreed at our AGM voted for it...it was carried
02 - Whistle blowing - Carried ...59 for 2 against debate ended 14: 20
03 - Basic Exams marking structure - 36 for 22 against 3 abstentions debate ended 14:29
To save time with change of Chairing meeting between President and Chairman motions taken out of sequence...
04 - Neonics - BBKA - a long drawn out debate - I moved that we proceed to next business as I saw that continued debate
would make our propositioned weakened - 34 for - 27 against - card voted called for by Twickenham 14330 for - 8670
against debate ended 14:51
05 - Neonics - Yorkshire - an excellent presentation by Carol Mosco that was lucid, concise and did not rubbish the presentation by the President. Voting 29 for - 30 against - 2 abstaining - I called for a card vote - for 10959 - against 11251 799 abstaining debate ended 15:14
06 - Neonics - Wiltshire - 30 for 30 against and 1 abstaining card vote called for 11109 for and 11368 against 532 abstaining debate ended 15:22
07 - Neonics - Wiltshire - 35 for 21 against 5 abstaining debate ended 15:30
By now delegates getting meeting drag still 12 propositions to go...
08 - Compulsory Registration - Yorkshire - Doug Brown gave a compelling argument against this proposition( much the
same arguments that have been said since I first attended an ADM going back to 1973)...a lot of interesting points made
voting - 27 for 33 against with 1 abstention debate ended 15:52
09 - Revision to education and training - Yorkshire - no seconder came forward - I appealed for a seconder so had to be
withdrawn... Note passed to me that delegates are getting weary...15:56
10 - Sugar Waste - Yorkshire - I was confident that it would be passed and said briefly what was needed debate began at
15: 33 ended 15:37 - voting 43 for 17 against 1 abstention
11 - BBKA News - Kent - withdrawn
12 - email BBKA News - North Staffs - withdrawn
13 - Membership Issues - passed 60 and 1 against
14 - Honorarium - Kent - withdrawn now time 16:07

13

15 - Constitution - Shropshire - got bogged down in trivia - I moved that the issue be placed before the EC - voted to refer
for 53 with 8 against debated ended 16:15
16 - Small Hive Beetle - West Sussex - the debate was lost in detail...it is obvious to me that Asian Hornet a far bigger
threat than SHB...debate began at 15:38 debate ended at 15:50 voting 32 for 25 against with 4,abstentions
17 - Registration - Avon - quite an involved topic much technical discussion - what is wrong with existing as the proposal
could end up with Area Association control to a Direct Membership led organisation: BDI wish to have their data base accepted. Resolved to refer to EC - voting 58 with 3 against debate started at 16:16 ended 16:31
18 - Oldham BKA becoming an Area Association - EC proposed acceptance - voted 55 for 6 against - debate ended 16:35
19 - Northumberland - Trustee selection to be broader based - referred to E C - voted 58 for 3 against debate ended
16:38.15
Meeting concluded with education shield presentation: long service certificates: farewells

The future of beekeeping...

Modern Beekeeping are suppliers of high density
polystyrene beehives, beekeeping clothing and honey
processing equipment for both the hobbyist and
commercial beekeeper.
Polystyrene beehives have been used in Europe for over 30
years, where they have proved durable and very effective.
These types of hive insulate the bees from extremes of
temperature and the bees thrive in them. Once you have
tried one of our hives you will never go back to wood!

Visit our website and sign up to our Newsletter
to receive information and special offers

Tel: 0844

888 0573

sales@modernbeekeeping.co.uk

w w w.modernbeekeeping.co.uk
Registered Address: Modern Beekeeping, S&E Enterprises, Westacott Road, Barnstaple EX32 8AW
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The search for examples of early YBKA logos had a discouraging start!
In 1982 the Yorkshire Beekeepers’ Association (YBKA) Centenary Handbook informed us that,
prior to the reunification of YBKA at the end of the Second World War, records of Association
Minutes had been wantonly destroyed. However it is recorded that in 1927, whilst a YBKA honey jar
label had not been designed, the handbook cover displayed a ‘hexagonal cell with the Yorkshire
White Rose and the Queen entering the flower’.
YBKA hand books through the1950s depict a worker bee, (not dissimilar from that detailed by
Langstroth in 1853).
The worker bee is shown entering a ‘single’ rose - usually from the 5 o’clock position but with
occasional years displaying variations in the entry point occurring sometimes at 6 o’clock and others
at 7 o’clock.

This rose is 5 petalled with a
petal uppermost, perhaps
representing the Towton
rose named after the bloody
battle of 1462.

In the 1960s the design changed to a double
rose with an outer sepal uppermost and having
a Queen bee entering the flower from below,
although the older design reappeared on some
later year books. This more traditional double
Yorkshire rose in seen on Yorkshire flags save
those in the East Riding which have a petal
uppermost.

Concurrently YBKA Yorkshire 1lb honey jar labels were produced depicting the earlier design @
14/- per 1000 (approximately £11 at today’s value).

The origin and date of creation of the lapel badge
and tamperproof label, both displaying two
concentric red rings, have proved elusive.
All this intricate detail is compressed into the size of a
2p coin and is hardly legible, the letter size being
smaller than an egg in a cell.

Following difficulties in acquiring access to the original design artwork for the designs in use in
2012 the YBKA committee felt that an alternative logo design for all YBKA documentation and
presentation should be explored.
A YBKA sub committee was tasked to find a common theme exploring modern design input
being representative of Yorkshire and to be available in several formats.
The resulting design and colour scheme was presented in its larval stage at the 2014 March
YBKA Affiliates meeting.

Development has progressed apace and the emerged final document versions are in
current use.

Further extension of the ‘hexagons of pollens found in Yorkshire’ theme is being developed for
Certificate and Award designs, as well as potential use on clothing, rosettes and badges is
progressing.
We are grateful to Sheffield BKA for use of their website pollen chart.

Honeybee Poster
The December 2012 YBKA enewsletter carried an obituary for Doug Snowley who, for many years, was the mainstay
and driving force behind the Beverley Teaching apiary. In his memory his family and Beverley BKA erected a weatherproof educational poster board at the teaching apiary site which is situated within a public recreational area.
The poster has promoted some interest from other YBKA District Associations and also local educational groups who
have asked if a version (cA1 size) could be made available.
It is hoped to have a version (probably laminated) available at the YBKA Annual Affiliates Meeting on February 28th for
orders to be taken. Laminated versions are expensive to send by post and we hope to have orders fulfilled for
collection at the YBKA Spring Conference in York on March 20th.
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NORTHERN
BEE BOOKS
A Practical Guide to
Producing Heather Honey
‘I thoroughly recommend this book to all those
interested in this most challenging method of honey
production This booklet will make an ideal Christmas
stocking ﬁ ller for 2014, allowing the reader time to muse
about the 2015 heather season.’
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by Tony Jefferson

Michael Badger - Bee Craft November 2014

Northern Bee Books
Scout Bottom Farm, Mytholmroyd, Hebden Bridge HX7 5JS
The publishers of The Beekeepers Quarterly - The Quality Quarterly with Quarterly Quality
Tel: 01422 882751 email: jerry@northernbeebooks.co.uk www.northernbeebooks.co.uk

Honey Stewards Workshop
Venue – Hives and Honey Pavilion, Yorkshire Show Ground
Date 16th May 2015
Course will follow the whole life cycle of the organisation of a show
Receiving entries
Roles of the stewards for live bees, honey, wax, mead, cake, confectionery and photographs
Judging
Recording results
Closing down
The day will be organised as a series of workshops
Attendees will be asked to bring along a number of clearly identified exhibits
The day will end with a Q & A session
Cost £10 per person (includes buffet lunch)
If you are interested in partaking please contact Michael Badger
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NBU & YAS Representative
Ivor Flatman
01924 252795
07775 119436
ivor.flatman@apha.gsi.gov.uk

Yorkshire Beekeepers
Association
General Purposes
Committee

Honey Show Chief Steward
Dave Shannon
01302 772837
07907 856515
daveshannon.aca@me.com

Chairman
Tony Jefferson
07749 731945
stoneleabees@yahoo.co.uk

Area Representatives
Simon Maslin
01482 656018
simon@maslin.karoo.co.uk

Vice Chairman & School Day Organiser
Phil Gee
01422 886114
07769 650059
pjgphilgee@btinternet.com

Chris Hardy
01535 600941
oldsalmon@gmail.com

General Secretary
Roger Chappel
01325 315741
07905 190701
rogerchappel21@gmail.com

Phil Khorassandjian
0114 2854007
sec@sheffieldbeekeepers.org.uk

Newsletter Editor & Interim Treasurer
John Whitaker
01937 834688
07508215203
johnmartinwhitaker@hotmail.com

Len Mutton
01325 307712
07793 064380
lenny.mutton@talktalk.net

Examination and Education Officer
Yvonne Kilvington
07876 618071
01484 643314
ykilvington@btopenworld.com

Stephen Muchow
01723 865184
smm@osbornelodge.com

BBKA ADM Delegate
Michael Badger
0113 2945879
07958 591501
buzz.buzz@ntlworld.com

Web Master
David Lamont
01274 619787
07968 817153
davidlamont431@btinternet.com
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