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There is a vacancy for a season bee inspector
in the East Yorkshire area. For details go to
www.civilservicejobs.service.gov.uk
And search on the vacancy number which is
1448521.

It has been a cold start to the year, not many days of frost ,
but during February and March the temperature has remained stubbornly well below 10oC. The daffodils and
spring bulbs have been slow to come into flower and it is
only in the last week that the oil seed rape in the field next
to my home apiary has started to develop. I imagine it will
be well into the second half of April before the rape is in
flower.
I started my beekeeping for the current season last week,
checking my colonies and where necessary giving them
some feed. Feeding at this time of year needs to be done
with restraint. Of course the hives are light, but in the next
month or so we should expect there to be a surfeit of nectar
from natural sources, blackthorn, dandelions, croci etc. A
decent colony of bees will need about 3 – 4kg of stores to
survive a month, not an enormous amount. There is no point
in over feeding and clogging up the brood frames with
honey from sugar feed. Indeed, in spring, the colony needs
empty frames of drawn comb, somewhere for the queen to
lay.
It is good to get into proper beekeeping again. But the early
part of the year has been very busy. In particular there has
been the Annual YBKA Spring Conference. I think we can
agree this was a successful event. Attendance was 40%
higher than in previous years. We were at a new venue, the
Manor Academy in York. I’m sure there was not one attendee who didn’t go away inspired for the beekeeping season
to come. There was some muttering about the length of time
taken to queue for the lunch, but I personally enjoyed the
opportunity to meet other beekeepers.
The new microscopy course is now underway, thanks to the
efforts of Phil Khorassandjian. Preparations for the husbandry improvement course are also well advanced. Both
courses are fully booked. An increased number of members
have just sat their theory module examinations and will
have spent the winter preparing for them. We wish them
good fortune when the results come out.
But enough of meetings and examinations – now is the time
for real beekeeping.

Closing date for applications is 17/04/2015
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Y.B.K.A. CALENDAR 2015
17th, 18th & 19th April :

BBKA Spring Convention (Harper Adams)

1st – 4th May :

West Yorkshire Scouts Camp (Harrogate)

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

Saturday 28th November :

YBKA AGM 10am

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

2

cm

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

Volunteers at the Great Yorkshire Show
2015
This year’s Great Yorkshire Show is to be held on Tues, Wed, and Thurs, the 14th 15th and 16th of July, at the Yorkshire Show
Ground in Harrogate. The YBKA will once again be manning our Pavilion HQ with volunteers to promote the art of beekeeping to
the public and to those interested in becoming beekeepers. We take the names and addresses of any persons interested in becoming a
beekeeper, and their details are later passed on to the secretary of the closest branch for further contact. Outside the pavilion, in the
bee tent, we have live bee demonstrations. There is also an observation hive to be manned. Inside our pavilion we have several stalls
set up at which our volunteers actively demonstrate the workings of the beehive and talk to the public as they pass through. We also
sell honey and have a honey tasting stall featuring all the honey that has been brought for sale.
I offer an invitation to any member who would like to come and help out at this years show. Please send me your name, contact details and association. You can come along for one, two or all three days of the show. During the day, volunteers can move from one
stall to another. In addition, our volunteers get a few hours off to go and look around the show. We provide lunch in the form of
freshly made sandwiches for each and every volunteer plus tea and coffee with cake and biscuits at regular intervals throughout the
day.
We are totally dependent on our volunteers so please sign up and come along to help out at this year’s event. Please contact me,
Dave Shannon, by email to daveshannon.aca@me.com or telephone me on 01302-772837. Thank you.
All persons coming along to help out can also bring along 24 jars of their own honey for sale for each day they volunteer. These
must be labelled correctly to UK standards and have tamper proof labels. Only standard 1lb honey jars or 12oz jars are accepted. No
others. Also cut combs of any type in the correct containers labelled as for sale by the sellers. We also accept candles as long as they
are made by the person who enters them. Later on a price list will be made available.
This year, due to steward cuts outside of my control, I am also seeking the help of two members to organise our kitchen for the three
days of the show, preparing sandwiches and drinks etc.
We will accept volunteers on a first come first served basis. So please drop me a line or give me a call ASAP if you wish to help at
this years event.
Regards Dave Shannon.
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Chairman’s Notes
I hope you enjoy this edition of the YBKA newsletter and have the time to read it before the beekeeping work takes us
all into top gear. For those of you that managed to make the Annual Conference I hope you will join me in thanking those
who put in a considerable amount of time and effort to pull the excellent event together. You will also notice from the
list of future events that we have set quite an ambitious program of County events. Hopefully, you will notice that we are
concentrating on practical beekeeping. This is not an accident; it is a response to comments from the membership.
One of our biggest hurdles continues to be effective communication. We all know how convenient it can be to email
information – but often we don’t actually know if it has been useful or not. Our secretary maintains a list of District
Secretaries addresses and routinely sends out information for onward dissemination to the members, but occasionally
comments are made that information has not been received. Part of the problem is not notifying changes of addresses
to your local secretary or notifying when your local secretary changes.
Finally I would like to add a personal thanks to the officers of the association who put in so many hours of work to keep
the association functioning, especially during the winter months which most of us regard as the off season for beekeeping.
John Whitaker will be stepping down from his interim role as treasurer at the end of March and we welcome Nobby
Cooper on to the GPC where he will be taking on the role of treasurer. We are grateful to Nobby for volunteering for this
and can assure him of all the support and cooperation that we can give him.
Tony Jefferson
YBKA Chairman
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Meet Simon Maslin, (GPC Area representative for Beverley)
I was born and bred in Yorkshire. At school my concentration was distracted by the aroma of Terry’s and Rowntree’s
chocolates. I was fortunate to have further education in two contrasting environments - initially in a semirural historical
town and later situated in an industrial, and at that time, rather neglected port city, despite it being associated with
kryptonite.
The path of my career took me through eight years eating haggis in various guises in Scotland and a similar length of time
enjoying lava bread and cawl in South Wales. A couple of years doing research in the Mid-West of the USA failed to make
major discoveries but showed advantages of coffee and alcohol in some animals! The American experience offered an
insight into values but neither did it bring me a fortune nor progress my primary job choice.
During these decades I knew that a zoo kept creatures relating to all aspects of zoology but probably thought that an
apiary was a place to keep apes.
For fifteen years when travelling to work I made a significant contribution to keeping the Humber Bridge debt under
control. A regular 27 mile trip covered in 35 minutes on a quiet motorway is a commuter’s dream but when the bridge
was closed the one way trips of 90 miles at night do stick in the memory.
The few years before retirement brought less onerous work commitments and enabled an interest in bees to develop
before my role in life was moulded as ‘a porter, assembler, equipment cleaner, and beekeeping buddy’.
When my wife took on the YBKA Education and Examinations Officer’s roles I took on the YBKA area rep role for the
Beverley BKA committee which she had previously undertaken.
Since then the ‘basic’ exam (what an awful name!) and a couple of modules have kept the brain active and the beekeeping
keeps the limbs moving whilst the back rebels. There is realisation that all this is voluntary and it is a choice of hobby that
while greedy for time explores the fascinating interactions of another communal world from which we humans could
learn to live in harmony or swarm (or is it emigrate?).
Committee work: I like to try to support the ideal that involvement with and the pleasure of committee work benefits all
association members. Each of us see areas or have ideas where perceived changes could be of benefit to all, even though
they may not be considered practical or valid. More of us should be involved with sharing the input and accommodating
the needs of the organisation; it is not a job for life but an active transient contribution allowing time for others to
participate and offer new and current ideas, so please don’t hesitate to become involved at both local and area level.
Hobby objective: Beekeeping and involvement with bees should be an enjoyable hobby restricted only by the time we
wish to give to it.
At this time of year the bees may need support with feeding and some hardware attention. Similar to a colony of bees
YBKA needs support and input, please consider what you could enjoyably offer to the 22 district frames or the whole hive
of the YBKA colony. You could just find it enjoyable – I do.

Apibee
Bee suits with choice of interchangeable 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
Sales@apibee.co.uk

www.apibee.co.uk
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Cakes and Confectionary for
The show bench
Dave Shannon
This is my final article on the preparation of exhibits for all the sections within a honey show schedule. With the
conclusion of this article on cakes and confectionary, we will have covered everything on the show bench: honey - all
types, wax - including show and commercial, blocks and candles, cut combs and sections, meads and melomels and
finally cakes and confectionary. There may be a slight variation or addition to these at certain shows but if you stick to
the basics we have discussed within each article, you should not go far wrong. Of course you don't have to enter every
section, only the ones that appeal to you. I will begin this piece with the preparation of cakes, both plain honey cakes
and fruit cakes for the show bench.
The Plain Honey Cake
As with every section in a honey show, we must first consult our bible (the schedule)! Read through the section on cakes
carefully so that you digest and follow all the relevant instructions to the letter. This is vitally important with all the
classes, particularly so with the cakes. Make sure before you start you have all the right ingredients to hand and, very
important, check the stipulated tin size that the cake has to be baked in. If it states a 7 inch tin then it's no good using
an 8 inch tin and thinking "oh it will be ok". NO it won’t. The judges will always read the schedule and the first thing they
do in these classes, before even examining the cakes, is to check the size of the cake complies with what is stipulated
within the schedule. If it's the wrong size it will be discarded, classed as not to schedule. So the correct tin size is
important. If it’s not a new tin ensure it’s perfectly clean before continuing. Then line your tin with a greaseproof paper,
lightly greasing the tin, both side and base, before lining it. Most schedules say to use a greased tin, but I recommend
lining it as this is the best method to prevent your cake from burning when baking. When the tin is prepared, set your
oven to the recommended temperature and turn it on to preheat.
Now for the ingredients.
Once again consult the schedule for this and the method laid down to accompany it. It is very important to measure
every ingredient correctly. Only use fresh new laid eggs. Pass the measured amount of flour through a fine sieve before
adding the other ingredients and always use self raising flour, not plain. I even add a good pinch of baking powder at this
stage to help with the rise. Then follow the instructions in the cake making method in the schedule. Make sure you mix
all the ingredients thoroughly to a very smooth consistency before placing it into your tin. I also never use warm
margarine or butter but keep it at room temperature or slightly below.
It is always best to have a dummy run with cakes to get the right setting for your particular oven with regards to baking
times and temperature, as all ovens vary slightly and a slightly lower temperature is better than one that is too high.
Keep an eye on the cooking time especially when it is almost cooked. I would suggest that after an hour at the cooking
temperature, the cake is tested with a skewer. If it pulls out of the cake clean then it may be done. On the other hand if
it is sticky on the skewer then it requires more time. It should be a lovely golden colour all around and very even across
the top. Allow it to cool slightly then remove from the tin and stand it on a cake tray until completely cold. It can then
be wrapped in tin foil and either taken to the show or if done in advance wrapped, placed in a cake tin and stored in the
freezer until the day before the show, when it should be taken out to allow to defrost gently 24 hours before it goes to
the show. Always remove any lining paper from the cake prior to staging and please also ensure you have the cake
properly staged. If it states on a doily on a paper plate then ensure it is. If it states one label to be placed on the plate,
ensure it is. Also if it states to be placed into a clear plastic bag with a label on the bag also then please ensure it is also.
This cake is now ready to show.
Fruit cakes
For a fruit cake all the above instructions apply as for the plain cake. The only variable is the fruit is to be added. Pay
particular attention when and if it states the type of fruit to be used and always adhere to this. Follow the method when
mixing all the ingredients together. One tip with your fruit: when you have weighed out and sieved your flour, a little
should be taken from it and sprinkled over the measured amount of fruit coating all the fruit with a fine dusting of flour
before adding into the mixture. Once again always ensure the ingredients are thoroughly mixed before adding the fruit.
Then fold the fruit into the mixture making sure its all well mixed before pouring into your tin, prepared in the same way
as above. Some people pre-soak their fruit in various liquids to plump up the fruit and make them tastier. I would not
recommend this as it adds weight to the already weighed out fruit and can make your cake too heavy.
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With nearly all cakes in shows this section is the only one that very often states that the honey used does not have to be
the makers own produce. This means shop bought honey may be used. A mixture or blend of honeys are often best for
both. I personally prefer a wild flower honey for my plain honey cake, but a mixture of wild flower and heather for my
richer fruit cake. Another thing with fruit cake is, with them having a greater amount of contents the baking takes longer
to ensure good results. So a slightly lower temperature is advised and a longer and slower cooking time will be required.
Take care not to burn the outside or top of the fruit cake. As with cakes, a trial run will help to get the temperature and
cooking times perfected. I do hope this prompts more contestants to come along and participate in our honey shows.
Especially as these are two classes that often don't require the honey to have been produced by the entrant’s own bees,
and so the classes are open to everybody and not just beekeepers.

Honey Confectionary
Honey confectionary, or honey sweets as this class is often termed, is another section where anyone can enter as in most
cases it is not restricted to beekeepers alone. Usually it is stated in the schedule that the honey used need not be
produced by the exhibitors own bees. This class varies from show to show so once again the schedule must be read
carefully. I personally don't think that any flour based recipes should be used in this class eg. Scones, shortbread or such
like. It is a sweets / confectionary class. Chocolates, fudges or a honey marzipan based recipe should be stipulated.
However if you follow the schedule, all will be well. Whichever outline ingredient you go for in this class, the main thing
is that the end product actually tastes of honey and not of anything else. This class gives exhibitors great scope to
produce nice uniform products of their own choosing. Most schedules give an overall maximum or minimum weight to
be exhibited and also most specify the number of entries to be produced from the same recipe for eg. 3 to 6 pieces per
plate. Just ensure all your sweets or pieces within the exhibit are uniform, look inviting and taste of honey. The rest in
this class is up to you.
I hope this encourages you to come along and enter our honey shows in these particular sections even if you are not an
avid beekeeper. Who knows you may get to win a top prize and rosette for your troubles.
I wish good fortune to all exhibitors in the honey shows and look forward to meeting you at the shows held during the
coming season, especially at our own Yorkshire Beekeepers and YAS honey show at Harrogate's Countryside Live show
in October 2015.
Contact me from July onwards for an entry form and show schedule to that show or from May onwards to enter the
Great Yorkshire show honey show. You will find all contact details through our e-news or website.
Happy baking.
Dave Shannon.
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Spring is in the Air
I don’t know about you but I for one am getting rather giddy at the thought that it won’t be long now before the
season is in full swing again. I am already seeing a lot more activity at the hive entrance which fills me with
excitement.
March is an important month to keep a good eye on your colonies. I am sure you’ve all seen your bees flying on
the sunny days foraging on the early flowering spring bulbs, and indeed the snowdrops and crocus are in bloom
as I speak and I even saw some dandelions in flower earlier this week.
The colony’s food stocks can be very low at this time of year and it is important to be vigilant and ensure your
colonies have food available to them. I have had a quick look at my colonies this week and out of the 16 that I
have overwintered I would say half are now running low, which is why I have topped up the fondant to be on the
safe side. Now depending on the weather it’s also a good idea to think about starting a spring feed made up of 1
litre of water to 1kg sugar to stimulate the queen and increase her egg laying rate, but remember temperatures
really need to be around 13˚C or above for several days before you do. It is worth mentioning that weather
conditions do vary considerably from region to region and this may well dictate your apiary activities.
Don’t be too quick to start inspecting in the brood boxes at this early stage of the season. There are lots of other
jobs to be getting on with like getting your frames made up and brood boxes built, and ensuring your equipment
is clean and ready for use. Inspecting too early can do more harm than good to your colonies. We have had a
mixture of cold and warm spells so far this year and it’s not unusual to find snow in April so try to resist for a
week or two yet.
Most beekeepers will carry out their first full inspections in April but the floors can be replaced any time from
the middle of March. In fact a beekeeping friend of mine always said that the first nice day after St Patrick’s Day
is a good time to have a quick look inside the hive, and I have always followed that advice, and it’s worked for
me. An ideal day for this is one which has an outside temperature of about 15˚C when the bees are flying freely.
In fact today would have been ideal but I was busy spending money at Beetradex at Stoneleigh.
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You may start to notice a lot of dead bees outside the hive which is evidence that the old winter bees are dying
off. Make sure you check the entrance and behind mouse-guards for any build up of dead bees. I use a feather
to lightly brush the dead bees out from the hive. In fact I did just that the other day and was met with a mob
of angry bees, so make sure you’re suited up if you do this.
It is important to be aware of a number of things within your hives and your apiaries in the months of March
and April.
Keep a weekly check on your colonies’ stores and food supplies and feed where appropriate.
Make sure you clean the floors of dead bees and ensure entrances are clear and free from obstructions. Later
into March it may be a good idea to take a quick look to check if your colonies are queen right but make sure
that temperatures are 13˚C or above.
Varroa can be a problem this time of year as adult mites have overwintered on adult bees so check the mite
drop and treat where applicable. It is recommended that you give your bees clean foundation every couple of
years to encourage new comb building and a bailey comb change is an efficient way of replacing the dirty
comb within your colonies than can harbour pathogens and diseases. This is a technique that I intend to carry
out on all my colonies this year and to do it as soon as possible.
Make sure you check your hives for damage and ensure they are weather proof. I noticed last week that the
roof on one of my colonies had been leaking and water had soaked onto the crown board so the roof was
quickly replaced to reduce the risk of damp.
So here we are on the brink of the 2015 beekeeping season. Let’s hope that we have as good a year as last
year, and don’t forget that beekeeping is not an exact science. Don’t rush into your first inspection … be
patient and most importantly make sure you are ready for the year ahead.
Happy beekeeping
Yvonne Kilvington

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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YOUNG PERSONS EVENTS 2015
COUNTRYSIDE DAYS
In recent years Yorkshire Beekeepers have taken part in the Countryside Days events organised by the Yorkshire
Agricultural Society. The event is held at the Yorkshire Event Centre on the Great Yorkshire Showground and the
surrounding outside area in June each year. Countryside Days is the largest education event in Yorkshire. It is
aimed at Key Stage Two (7 to 11 years) children from across Yorkshire and Humber and up to 6,000 children
attend over two days.
The event comprises up to 100 practical and interactive workshops covering every aspect of farming, the
environment and the countryside. It also includes four ‘shows’, the Sheep Show, Farm Animal Arena and two
Countryside Arenas.
Workshops and displays include:
· Farm Animals – cattle, sheep, pigs & goats
· Farm Machinery
· Horse Racing
· Country Crafts e.g. Rug making, Felting, Knitting
· Dry Stone Walling
· Corn Dollies
· Stained Glass making
· Cooking e.g. bread making, gingerbread making, pizza making
· Planting and growing
YBKA help by opening the doors our Normanby Pavilion for a display of all things to do with beekeeping
including live bees, microscopy, candle making and honey tasting – their favourite by far.
We host around 300 children over the two day event (not 6,000 just in case you were wondering). Six months prior
to the event I set a competition where the children have to produce a model based on a set topic.
The topic for 2015 is to be “IF BEES LIVED ON THE MOON...................?
The winning entries will be on display in the YBKA Pavilion during the Great Yorkshire Show.
previous entries we should be prepared for some that are interesting and off the wall!

Judging by

WEST YORKSHIRE SCOUTS BIG CAMP 2015
As with the Countryside Days this event is also being held at the Yorkshire Event Centre and involves Scout
groups from West Yorkshire from Friday 1 May to Monday 4 May. Because we must be gluttons for punishment
we have agreed to take part in this four day mini-jamboree. We shall be opening up the Normanby Pavilion on
Sunday 3 May and running a similar workshop as we do for the schools.
I have several volunteers who are offering to help out but only if we can guarantee that they don’t have to wear
short pants, a woggle and can avoid the words ‘dib, dib, dib’.
Phil Gee
Schools Day Organiser
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The Bibba ‘Bee Improvement for All” Workshop
A few months ago, one of our Committee members, Dave Barrett, came to me and said:
“I think we should do this Bibba One Day Course – I’ll organise it all.”
“Great idea”, I said.
So Dave booked the date with Bibba, he booked a suitable hall, he got our Education Officer to put all the details on
our on-line booking system. Then he proceeded to spread the word, far and wide.
In spite of promising to ‘organise it all’, Dave did his best to delegate as much of the work as possible. The date was
17th January – right in the middle of Winter, when beekeepers have nothing better to do – right?? Not quite! It was
just after Christmas and New Year, after all. And some of us had holidays booked in early January. Fortunately, plenty of willing volunteers stepped up, car park attendant, reception desk, tea and coffee makers etc. Some Leeds members who had paid to attend seemed to automatically step in and help on the day. The local bakery came along and
sold sandwiches and cakes, Spinks came to take orders for honey jars, and Northern Bee Books put on an excellent
display of beekeeping books.
On the appointed day, we got up bright and early, looked out of the window, and – oh no! – snow as far as the eye
could see. Snow in Yorkshire can really put a person off getting up and out and into their cars for a long journey. As I
mentioned, Dave had spread the word far and wide. We were expecting beekeepers from all over the North of England - as far away as Cumbria, Lancaster, Cheshire, Lincolnshire, Humberside, among others. A quick check showed
that 40% of the audience was from our own home Association in Leeds, with the other 60% coming from these far
flung places.
In spite of the appalling weather, though, we had an extremely good turnout. Out of 140 bookings only 27 failed to
make it, demonstrating a certain level of faith, because the snow continued to fall for most of the day, and it’s one
thing to get there, but quite another to be sure of getting home again….
So the day started. Roger Patterson, the Bibba speaker, came along with lots of demonstration equipment as well as
his faithful dog, Nell. Nell proceeded to befriend anyone who looked her way – and during the course of the day
made sure she got her share of the biscuits. She earned her keep, though, by jangling her brass ID tags at regular intervals. I can’t imagine anyone fell asleep in this course, but if they did, Nell soon put a stop to it!
Roger himself, turned out to be a fantastic teacher, developing a genuine rapport with the audience, and he covered
his subject in a way that was both entertaining and informative.
All of us would like to improve our bees! But unless we are experts of many years, how many of us know how to go
about getting better bees? How many of us have despaired of bad tempered bees, non-productive bees, swarmy
bees, etc., but not really known what to do about it? In my own case last year, one of my colonies was just plain lazy
– they were plentiful, and disease free but didn’t bother much with the critical task of making honey!
Like many new (or not so new) beekeepers, I wouldn’t have had much idea of where to start but Roger demonstrated
the ways to recognize and keep the characteristics that we want in our bees. These may not be the same things for
everyone – each person will want something slightly different, but we now know how to decide what we want, assess
our colonies and decide on the most appropriate actions. Although this can seem a daunting subject for a beginner,
Roger made it all sound very straightforward.
If, like me, you thought bee breeding and improvement was only for those with hundreds of colonies, and who spend
many of their waking hours dedicated to their craft, you’d be wrong. This course is designed for people with only a
few colonies, who nevertheless want better bees. And breeding better bees means getting better queens.
Roger Patterson outlined the ways of selecting queens easily. He showed how it can be dovetailed in with what the
bees are naturally doing over the course of their year, and he took the mystique out of rearing the queens you want –
for the characteristics that suit you. He showed that it is possible – actually better – to use our own queens, raised
locally, rather than buying in queens that we don’t really know much about.
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The day wasn’t completely plain sailing though. As well as the foul weather, we had other problems. The day was
split into four sessions, with tea, coffee and biscuits served 4 times during the day – no mean feat for the volunteers
in the kitchen – especially as the electricity blew if we plugged everything in at once!
Add the snow and the electricity to problems with the plumbing, which at one point necessitated the ladies going to
the gents facilities and vice versa, (trust me, you don’t want to know the details!), as well as central heating steam
setting off alarms, we had our share of challenges, but we ‘rode the storm’ and it was all worth while.
I’m sure everyone who attended will have learned something. Some will have learned a great deal, while others may
have picked up one or two useful pearls of wisdom to add to their existing beekeeping knowledge.
We all met new people from other Associations. We even got to know some of the people in our own Associations a
bit better, as we laughed our way through the challenges of the day.
This course is to be recommended to anyone who can manage to attend. There are dates arranged throughout the
coming year in various locations, so if you can get along to one of them, I would urge you to do so, especially if you’ve
only been keeping bees for a short time.
Katey Slater
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Birds of a feather or Beekeeping Types
My mother often said that a man is known by the company he keeps. If he is a beekeeper, the company is not always
good, although our readers will agree that he could keep much worse. This of course will not include his beekeeping pals,
for beekeepers, like birds of a feather, tend to flock together!
On my settling down in Leeds in 1971, I met by chance a beekeeping sage, “Sage by name and sage by nature”. Mr Sage
for most of his working life was employed by Montague Burton (Burton & Sons Limited, the well-known Tailors) at Hudson
Road, Leeds 9. The Burton family prided themselves on employing disabled people; the facilities at the factory included
every welfare facility you could think of. At the time of its closing in the mid 1970’s the Hudson Road site employed 27,000
people.
Harold Sage was a beekeeper of many, many years’ standing and well respected by the beekeeping fraternity. He was a
tailor by profession at a time when they were renowned in the rag trade for sitting crossed-legged but for Mr Sage this
was especially awkward, as he had lost his left leg in the Great War.
Despite the loss of a leg, this did not really interfere with his beekeeping. He was fortunate living in the Chapeltown
district of the city, as his bees were kept close to hand at the nearby Newton Green Hospital. This hospital had a specialist
unit for the limbless and the disabled. Due to his infirmity, he was able to coach fellow limbless people about beekeeping.
Despite his determination to pass on his skills to others with similar infirmities, he let it be known that it was not
successful. These fellow travellers moved back to their home environments to take up other interests that did not include
practical beekeeping.
An Impromptu Talk
A few years before he died, Harold asked if I would take him to a beekeeping association’s outdoor meeting at Holmfirth,
well known for the television programme “Last of the Summer Wine”. Mr Sage had been asked to give an impromptu talk
on the craft. My newly wedded wife came too. We were told that after the talk, our host would be providing a sumptuous
afternoon tea and this would introduce her to the niceties of the social side to beekeeping. As is often the way in Pennine
districts, rain is never far away. Our host had set up a marquee in his palatial garden, explaining to me “that if you can
see the hills, it’s going to rain, if you can’t, it’s raining”. Fortunately for everyone, the sun shone in a cloudless sky, so we
sat back to listen to Mr Sage’s discourse on beekeepers and beekeeping “types”. I retained mental notes of the talk. The
remarks will I am sure remind you too of instances of beekeepers you have encountered.
The following year Mr Sage was asked back to the same association’s summer meeting. There was a request for him to
give a practical demonstration. I agreed to take him, this time alone as my wife was expecting our first child. The weather
was uncertain, our host pointed out that the weather was “of a mind to turn”. Unperturbed, Mr Sage proceeded, the
weather with little notice changed abruptly. The onlookers quickly dispersed as the bees showed their natural qualities
under such circumstances. Mr Sage valiantly closed the hive down without undue haste and I collected up his gear, in the
process he was severely peppered by the bees. Mr Sage naturally asked to go to the bathroom to freshen up; bees had
managed to get up his trouser legs in the mêlée. On his return, I respectfully asked him if he was ok, as I was conscious
that as an elderly man he had had a severe mauling by this exceptionally strong stock of bees. Completely undaunted by
what had happened, he said to me, “Oh yes, I am all right Michael, no doubt all the others thought the bees were stinging
my wooden leg.” What a wonderful man. He was certainly one of the “Cream of Englishmen” a true Yorkshire man.
No doubt you, like me over the years have found that there is always something fascinating to learn from a fellow
beekeeper, especially if you can catch him handling his own bees. There will be instances to unlearn, too. I have found
that there is a good deal of character revealed by the manner in which a stock of bees is handled, both good bad and
indifferent.
Here is one of his ditties…I have host of them to tell…
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The Forceful Type
The forceful type of beekeeper is the one who intends to move both heaven and earth in his attempt to do what he has
set out to do, whether the bees like it or not. “Smoke the blighters and get on with it” comes to mind is his motto, making
his bees bad tempered at the expense of neighbour’s goodwill. In most cases he is overdressed for example with heavy
leather gloves that a hedge layer would feel comfortable with, thus making a mockery of handling bees.
Michael Badger

Harry Grainger and Phil Jenkins
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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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