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LOCAL UPDATE

South Carolina Beekeepers to Meet at
Clemson University - The summer
meeting of the South Carolina
Beekeepers will be held at Clemson
University, Clemson, SC on 10-12 July
2003. The meeting will begin at 1PM on
Thursday, 10 July in the Poole Agricultural Center Auditorium
with an intermediate level beekeeping short course. The
course is designed for beekeepers with experience, but
everyone is welcome. The short course will break for dinner
at 5:00 and session 2 of the short course will begin at 7:00
and last till 9:00 PM. Session 3 will begin at 1:30 on Friday
during the concurrent workshops.

On Friday morning, we will begin with a general session at 8
AM and workshops will be held in the afternoon. We have
several out-of-state speakers on the program including John
Skinner from the University of Tennessee, Keith Delaplane
from the University of Georgia, Hachiro and Susan
Shimanuki from Florida, Ann Harmon from Flint Hill, Virginia,
David Westervelt from Florida, Troy Fore from Jesup,
Georgia, Bob Cole from Todd, North Carolina, and Steve
Forrest from Brushy Mountain Bee Farm, Moravian Falls,
North Carolina. For more details, you will find a meeting
program in this newsletter. A special event is scheduled for
spouses on Friday morning. They will visit “Aunt Sue’s
Country Corner” in northern Pickens County which is about
a 40 minute drive from Clemson.

A barbecue pork/baked chicken dinner is planned for Friday
evening at Jimmy Howard’'s home in Pendleton. Scheduled
activities are the annual horseshoe pitching tourney and a tall
tales contest. Dinner will be served for $6/plate. On Saturday
morning, we will have another general session beginning at
8:15 that will include many interesting topics and the meeting
will end at noon.

We will have a honey show and competition at our summer
meeting this year. Bring along a container of your best honey.
Please do not place a label on your honey containers. Honey
classes will be pint extracted and quart extracted. There will
be light and dark classes, so do not be concerned if your
honey is dark. An additional class will be added this year
called the “black jar class.” This class will be judged on taste

only. Small black jars will be provided at the show so bring
a sample of your best tasting honey and take this ribbon
home. Cliff Ward from the Mid-State Beekeepers will
oversee this event. Ribbons will be awarded for each
category.

The Lightsey Bridge Apartments on campus will be available
to us for lodging at $38 per night (4 people maximum) and
linen cost is an additional $6.50/person. Linen packets
include sheets, two towels, washcloth, blanket, and pillow.
The Lightsey Bridge Apartments are across the street from
the SC Botanical Gardens. There will be a person in the
apartment registration office to handle your room
assignment and payment. No reservations are necessary.
Meals are available on campus at the Harcombe Food Court
for Thursday lunch & dinner, Friday breakfast & lunch, and
Saturday breakfast. There is also a food court in the new
Hendrix Student Center which is about a 5 minute walk from
our meeting building. And yes, this is the same place where
you can buy the delicious ice cream and biue cheese.

Other accommodations are available off campus in the
Clemson area as follows: Clemson Sleep Inn, $49, (864)
653-6000, includes continental breakfast, no swimming
pool; Clemson Comfort Inn, $55, (864)-653-3600, includes
continental breakfast and swimming pool; Clemson
Hampton Inn, $74, (864)-653-7744, includes continental
breakfast and swimming pool; Clemson Ramada Inn, $59,
(864) 654-7501, includes continental breakfast and inside
pool; Clemson Days Inn, $49, (864) 653-4411, includes
continental breakfast, no swimming pool. Mention that you
are attending the South Carolina Beekeepers Convention to
get the University rate.

Our designated parking lot for this meeting is the large
commuter parking lot (orange marked parking spaces)
behind the Poole Agricultural Center. Please do not park in
the employee parking spaces marked green or you will get
a parking ticket. You will need to pick up a hang tag for your
vehicle at our registration desk and place it on your vehicle.

Let's continue to make the South Carolina Beekeepers
summer meeting a great success; invite some beekeeping
friends to come along for an educational vacation. If you
have questions about the meeting, please contact Mike
Hood, ph. (864) 656-0346, email <mhood @clemson.edu>.

The Clemson University Cooperative Extension Service offers its programs to all ages, regardless of
race, color, sex, religion, national origin, disability, political beliefs, sexual orientation, marital or family status and is an equal opportunity employer.
Clemson University Cooperating with U.S. Department of Agriculture, South Carolina Counties, Extension Service, Clemson, South Carolina.
Issued in Furtherance of Cooperative Extension Work in Agriculture and Home Economics, Acts of May 8 and June 30, 1914
Public Service Activities




STATE FAIR 2003 - The 2003 South Carolina State Fair is
scheduled to be held October 2-12, in Columbia. Our
beekeeping exhibit at the fair provides us a great opportunity
to promote our products and the beekeeping industry. Fair
visitors have been fascinated by our attractive displays of
honey and other apiary products, including the observation
hive and other educational items.

Our hats are off to those who participated in the 2002 fair
exhibit, especially Cliff Ward who served as coordinator of
our booth. Cliff Ward has agreed to serve again this year as
coordinator and will be giving a “State Fair Report” at our
summer meeting in Clemson. Beekeepers who worked the
booth last year were given the opportunity to seli their honey.
I've heard some beekeepers did quite well so come to our
summer meeting prepared to sign up to spend a day at the
State Fair.

Plan now to enter some of your most attractive products and
possibly an exhibit in the competition. Honey will be judged
on absence of granulation, cleanliness (absence of lint, wax
and foam), flavor, color and brightness, and overall
appearance of the container. There will be two classes of
honey competition, light and dark. Each class will have the
following entry categories: 1 Ib. extracted, pint extracted, pint
with comb, quart extracted, quart with comb, 2 Ib extracted
and 1 Ib with comb. There will be a 1st, 2nd and 3rd piace
winner for each category with a monetary prize of $10, $8
and $6 awarded respectively. Other categories inciude 1 lb
beeswax.

A “Best Beekeeping Display” offers the largest monetary
prizes ($75, $60, and $40). Displays are judged on
educational value, advertizing value, attractive arrangement,
originality and variety, appearance, and quality of products.

For more details of our South Carolina State Fair, call Cliff
Ward in Columbia at (803) 794-5633.

Small Hive Beetle Survey Project. A special thanks to
everyone who provided small hive beetle samples for this
project over the last year. Beetles were collected from 32
counties. This is a cooperative project between honey bee
scientists from the USDA Beltsville Bee Lab and Clemson
University. The project is an attempt to track small hive
beetle spread in South Carolina and to conduct molecular
analysis of the beetles present in the state.

EASTERN APICULTURAL SOCIETY TO MEET IN MAINE

The EAS will meet at Bowdoin College, Brunswick, Maine on
4-8 August 2003. The meeting schedule looks great which
includes a workshop on apitherapy that will be presented by
Dr. Theo Cherbuliez, president of the American Apitherapy
Society. Fieldtrips are scheduled that include whale watching
and a visit to the L.L. Bean retail and factory outlet. For more
details of the meeting visit the EAS website:
<http://www.easternapiculture.org/programs/2003/>. A late
registration charge will be added after 13 June, so register
early.

FDA SEIZES CAP-CONTAMINATED
IMPORTED HONEY

(February 5, 2003) At the request of the Food and Drug
Administration (FDA), U.S. Marshals seized adulterated
imported bulk and finished product honey from Hoyts Honey
Farm, Inc. in Baytown, Texas.

U.S. Marshals seized 266 drums of honey (each containing
639 pounds of bulk honey) and five totes (each containing
a net weight of 3,000 pounds) after FDA tested and
confirmed the presence of an unapproved food additive,
chloramphenicol.

In accordance with the Federal Food, Drug and Cosmetic
Act, food products that contain chloramphenicol, an
antibiotic, are adulterated and are not permitted to be sold
in or imported into this country.

This seizure is the third enforcement action against similarly
contaminated honey in six months. The first such seizure
occurred in August 2002 in Louisiana. The second seizure
occurred in January 2003 when U.S. Marshals served a
warrant on T.W. Burleson and Son, Inc., in Waxahachie,
Texas.

The continued monitoring of food production and distribution
at many levels has enabled FDA to detect this adulterated
honey since the agency learned of the presence of
chloramphenicol in imported honey. Chloramphenicol is a
broad spectrum antibiotic drug used to treat life-threatening
infections in humans, usually when other alternatives are not
available.

The agency will continue to detain or seize any honey import
that contain chloramphenicol to ensure that this product is
not released for human or animal consumption in the United
States.

SOURCE: American Beekeeping Federation Newsletter,
March/April 2003.

BEE FORAGE: A CHANGING CONCEPT

Douglas Clay in Calgary, Canada writes in the February
2003 HivelLights, published by the Canadian Honey Council
(http://www.honeycouncil.ca/ ), about his ideas concerning
change and bee forage. He says that in Canada where
wages are high, costs of labor, transport and damaged
equipment may be greater than the cost of leasing or even
buying marginal land to grow bee forage. This is a departure
from the view that | have often heard that growing crops just
for honey bees was not profitable. Mr. Clay discusses the
work of Dr. Tibor Szabo at Ag Canada's Beaverlodge
Research Station in Alberta, which showed that moving,
inspecting or manipulating hives in any way reduces honey
production; frequent disturbance, especially during the
honey flow, can mean the loss of up to 8.5 pounds per
colony. Other research corroborates this as well. The
conclusion is that if colonies stay in place, undisturbed they




will be more productive, or as Dr. Szabo is reported to have
said, pile on the supers before the flow and go fishing.

Mr. Clay sums up his observations by stating that what is
needed to make a successful "bee ranch" is available land at
reasonable cost, a variety of plants that grow well and
produce nectar, and an appropriate climate for colony
buildup. He suggests looking at local plants that are good
nectar producers and also at alternatives as suggested by Dr.
George Ayers in his series in the American Bee Journal
entitled: "The Other Side of Beekeeping,"

(http://www.ent.msu.edu/abj).

There are many stories about how changing forage has
affected beekeeping. These include migration of the Cutts
family into Florida from Alabama after tracts of tulip popular
were harvested during WWII to the recent resurgence of
cotton honey in Florida's panhandle where the boll weevil has
now almost been eradicated. Two of Florida's most invasive
weeds are in fact great nectar producers, the cajeput or
melaleuca (Melaleuca quinquenervia), introduced from
Australia and Brazilian pepper (Schinus terebinthifolius),
which has taken up residence along disturbed land near
waterways in south Florida (http:/edis.ifas.ufl.edu/AA088).
Both were considered at one time to be undesirable from a
beekeeping standpoint, but now have become a mainstay for
wintering bees in the southern part of the state. One reason
it pays for beekeepers to go to local beekeeper meetings is
to get first-hand knowledge how the flora indeed is changing
in specific areas.

SOURCE: April 24, 2003, APIS Newsletter, Tom Sanford.

NEW CUISINE WINS RAVE REVIEWS
FROM HONEY BEES

Honey bee hives from Maine to California are abuzz with
news about a new food that originated from a chance
conversation between two Agricultural Research Service
(ARS) scientists. At an Entomological Society of America
meeting in the summer of 2001, entomologists Gloria
DeGrandi-Hoffman, who specializes in honey bee research,
and Allen C. Cohen, who is internationally recognized for his
pioneering work with foods for insects, met and discussed a
problem that plagued California's almond growers for years.

These orchardists, producers of the nation's $1 billion almond
crop, need bustling colonies of honey bees — alive with strong
workers and healthy young, known as brood — to pollinate
their vast orchards during the winter months. That's the time
of year these trees begin to flower. But it's also when bees
are in a near-hibernating state and not being very industrious.

Cohen and DeGrandi-Hoffman, now research leader at the
ARS Carl Hayden Bee Research Center, Tucson, Arizona,
decided to collaborate in developing a recipe for an artificial
diet that would give honey bees the whole package of
nutrients they need in an easily digestible liquid. This would
keep the bees rearing brood and ready to work once the
almond blossoms appear.

Presently, beekeepers use soy patties to feed bees during
winter, before almond blossoms — floral treasure troves of
pollen and nectar — are readily available. The major problem
with these patties is that they are costly and labor-intensive.
Beekeepers must either go from hive to hive and manually
insert the patties or place large tubs of the dry patty mix
near their beehives.

The patties — typically made of corn syrup, soy flour and
brewer's yeast — create another problem. For reasons not
yet understood, bees that eat soy patties eventually lose
their ability to produce a food, called worker jelly, that's vital
for the brood.

With a liquid diet, a machine already used by beekeepers
would be able to easily pump the bee food into the hives, a
far less labor-intensive approach, says Cohen. He recently
retired from the ARS Biological Control and Mass Rearing
Research Unit in Mississippi State, Mississippi. In the late
1980s, he was stationed at the Bee Research Center and
worked with DeGrandi-Hoffman there.

Cohen started with an existing diet that he created for indoor
rearing of lygus bugs. It was patented by USDA in 2000. To
meet the needs of beekeepers, he converted the lygus bug
food from solid to liquid, blending ingredients that provide
vital nutrients.

Cohen wanted to create a formula that would combine the
sweetness of nectar and the nutritional punch of pollen into
a digestible, absorbable food that bees would gobble up.

Nectar is rich in carbohydrates. Pollen is packed with
protein, vitamins, minerals, fats, and perhaps as-yet-
undiscovered compounds essential for bees' survival.

"What we didn't know is whether bees would be able to take
a liquid that combined the qualities of both nectar and pollen
and process it in such a way that the formula would be
completely nutritious for them," says Cohen. "That was
really one of the most exciting possibilities — to see whether
we could essentially fool the bees' natural digestive
mechanisms."

Cohen's classic recipe, modified slightly, thus became the
Arizona lab's starting point for a new menu option for
domesticated honey bees, Apis mellifera.

With Cohen's formula in hand, DeGrandi-Hoffman and
Gordon |. Wardell, an entomologist and corporate
collaborator at Tucson, mixed batches of the creamy-white
liquid for bees to taste-test.

The intent was to create an elixir so delectable that adult
bees would not only eagerly eat it but would also, as is their
usual practice, store some of it in the hive for nurse bees —
the hive's round-the-clock nannies — to feed the colony's
brood.

For the investigations, Wardell assembled 12 small hives,
then enclosed them with netting so bees couldn't sneak out
during the tests to bring their familiar foods back to the hive.
Each hive housed about 3,500 to 4,000 bees. "We offered



the bees one kind of food — either sugar-water, pollen, or the
new liquid, which we poured into petri dishes," says Wardell.
The bees ate little, if any, of the new concoction.

To make it more appetizing, the researchers launched a
series of new experiments, presenting variations of the
baseline recipe for the bees' approval. The scientists
structured these experiments so that despite natural
variations from one six-legged taste-tester to the next, the
findings would be statistically sound.

After 5 months and nearly 80 reformulations, the team hit on
an apparently scrumptious creation that the finicky bees just
couldn't resist. The scientists then tested it in full-size hives,
each accommodating about 30,000 bees. Wardeli and co-
worker Fabiana Ahumada-Segura fitted each hive with a
small window so that they could spy on the dining bees.

“At one point," says Wardell, "we saw 75 to 100 bees
jammed around a petri dish, pushing and shoving each other
to get to the food. In the commotion, some of the bees fell
into the petri dish. It was like a bee mud-wrestling match."

Adds Cohen, "This is somewhat historic because people
have tried for the past 50 years to develop diets for bees but
were unable to get the bees to continue to rear brood on
those formulas. With the new diet, bees have been able to
rear continuous generations of brood."

To see whether the new culinary offering would please bees
elsewhere, Wardeli sent samples to commercial beekeepers
in Arizona, California, Georgia, Maine, Michigan, New
Mexico, and Pennsylvania. "All the beekeepers reported that
their bees liked this recipe,” Wardell says. "One beekeeper
asked an assistant to take a ruler out to a hive and measure
how much food was left after the bees had about 4 hours to
try it out. To their amazement, ali the food was gone."

More work is needed, however, before the experimental food
is ready for commercial and hobbyist beekeepers to use.
"We want to cut the cost so the food is affordable," Wardell
explains. "We're using very pure, pricey ingredients, but we
intend to substitute less-expensive compounds." The
scientists also aim to develop a dry mix. Lighter than the
liquid, it should be cheaper to ship.

Further fine-tuning of the formula may boost brood survival
rates and lengthen adult bees' typical 4-week life-span.
Currently, both these measures are about the same among
bees reared on pollen patties and those fed the novel food.

Another planned upgrade: compounds known as feeding
stimulants that may entice bees to eat even more. Though
these are already standard ingredients in other foods
formulated for nourishing beneficial insects, apparently no
one yet knows which feeding stimulants would appeal to
honey bees.

The researchers intend to seek a patent for their bee
cuisine.—by Alfredo Flores and Marcia Wood, ARS.

This research is part of Crop Protection and Quarantine
(#304) and Crop Production (#305), two ARS National
programs described on the World Wide Web at
WwWw.nps.ars.usda.gov.

Gloria DeGrandi-Hoffman is at the USDA-ARS Carl Hayden
Bee Research Center, 2000 E. Allen Rd., Tucson, AZ
85719; phone (520) 670-6380, ext. 104, fax (520) 670-6493,
e-mail gd-hoffman @tucson.ars.aq.qoyv.

SOURCE: Agricultural Research, March 2003.

RECIPES
Honey Bee Pudding Cups

Prep Time: 20 min
Total Time: 50 min
Serves: 6

1 small pkg. Jell-O Vanilla Flavor Instant Pudding & Pie
Filling

4 cups cold milk, divided

1/4 cup honey

1 small pkg. Jell-O Chocolate Flavor Instant Pudding & Pie
Filling

12 Stella D'Oro Angel Wings Cookies

6 large black gumdrops

Biack string licorice

Pour 2 cups of the milk into medium bowl. Add vanilla
pudding mix. Beat with wire whisk 2 minutes. Blend in
honey. Let stand 5 minutes.

Pour remaining 2 cups milk into another medium bowl. Add
chocolate pudding mix. Beat with wire whisk 2 minutes. Let
stand 5 minutes.

Spoon thin layers of chocolate and vanilla puddings
alternately into 6 (6 to 8-0z.) clear plastic cups, ending with
chocolate pudding. Refrigerate at least 30 minutes.

When ready to serve, decorate top of each cup to look like
bees, using 2 cookies for wings, 1 gum drop for head and
cut licorice for antenna.

Apple Coleslaw

Prep Time: 15 min
Total Time: 15 min
Serves: 6

3/4 cup Miracle Whip Light Dressing
1 Tbsp Honey

3 cups shredded green cabbage

2 cups shredded red cabbage

1 ¥ cups chopped apples

Mix dressing and honey in large bowl. Add remaining
ingredients; mix lightly. Refrigerate until ready to serve.




Spicy Citrus Chicken Wings

Prep Time: 5 min
Total Time: 1 hr 25 min
Serves: 28 (1 wing each)

Y2 cup honey

1/4 cup orange juice

1 envelope Good Seasons Italian Salad Dressing Mix
1 Tbsp. Hot pepper sauce

28 chicken wings, separated at'joints, tips discarded

Mix honey, juice, salad dressing mix and hot pepper sauce in
large bowl. Reserve 1/4 cup of the honey mixture; cover.
Refrigerate until ready to use. Add chicken to remaining
honey mixture in large bowl; toss to coat. Cover. Refrigerate
at least 1 hour to marinate. Drain; discard honey mixture.
Place wings on rack of broiler pan. Broil 4 to 6 inches from
heat 16 to 20 minutes or until chicken is cooked through,
turning and brushing occasionally with reserved 1/4 cup
honey mixture.

Can substitute chicken drummettes for chicken wings.

Shake ‘N Bake® Honey Drummies

Prep Time: 5 min
Total Time: 35 min
Serves: 4t0 6

Y2 cup honey

1/4 cup water

1 pkg (1 Y2 Ib) chicken drummettes

1 pkt. Shake 'N Bake Crispy Chicken Nuggets Seasoned
Coating Mix

Mix honey and water. Moisten chicken with honey water.
Shake off excess. Shake 3 or 4 pieces at a time with coating
mix. Discard any remaining coating mix. Place in foil-lined 1
x 10 x 1 inch baking pan. Bake at 400°F for 30 minutes or
until cooked through.

For spicy wings, substitute the Hot 'n Spicy mix and add
cayenne pepper to taste.

Orange and Honey Coffee

Prep Time: 10 min
Total Time: 10 min
Serves: 8 (3/4 cup)

Y2 cup Maxwell House Coffee
1 Tbsp. Grated Orange Peel
1/3 cup honey

6 cups water

Place coffee and orange peel in filter in brew basket of
coffee maker. Place honey in empty pot of coffee maker.
Add water to coffee maker; brew. When brewing is
complete, stir until well mixed. Serve immediately.

Variation: Omit orange peel. Stir %2 tsp. almond extract into
brewed coffee.

SOURCE: http://www.kraftfoods.com

Respectfully submitted,

AN

William Michael Hood
Extension Apiculturist

2003 Calendar

July 10-12, 2003
South Carolina Beekeepers Summer Meeting
Clemson, SC

July 17-19, 2003
North Carolina State Beekeepers Summer Meeting
Elkin, NC

August 4-8, 2003
Eastern Apiculture Society Meeting
Bowdoin College
Brunswick, Maine




2003 SCBA SUMMER MEETING SCHEDULE

Thursday, July 10, 2003

12:00N.... Meeting Registration - Poole Agricultural Center Lobby - $3 Members, $5 Family, $8 Nonmembers
Exhibitor Setup - Poole Agricultural Center Lobby

1:00....... Intermediate Level Beekeeping Short Course - Session |

500....... Dinner on your own

SCBA Executive Committee Meeting
700........ Intermediate Level Beekeeping Short Course - Session |l

9:00........ Adjourn for Evening

Friday, July 11, 2003

8:00 AM .... Invocation - Jack Corbett, Past-President SCBA, Camden

Welcome to Clemson University - Joe Culin, Chair, Department of Entomology, Soils, and Plant Sciences,
Clemson University

810........ Announcements and Introductions - Mike Hood, Extension Apiculturist, CU, Executive Secretary, SCBA

820........ President’s Address - Kurt Herbst, President - SCBA, Charleston

835........ Legislative Update - Senator William “Billy” O’Dell. Dist. 4, Abbeville-Anderson Counties

9:00........ Eastern Apicultural Society 2003 Meeting Announcement - Bob Cole, Todd, North Carolina

9:05........ American Beekeeping Federation News - Troy Fore, Executive Secretary ABF, Jesup, Georgia

9:20......... SCBA Business Meeting - Kurt Herbst, President SCBA

9:40......... Break - Visit Exhibitors

10:05........ Door Prizes

10:10........ Things | Wanted to Say Before But Couldn't - Hachiro Shimanuki, Retired Director, USDA Honey Bee
Laboratory, Beltsville, Maryland, Current Residence in Lake Placid, Florida

10:40..... .. Current Status of Varroa Mites in the US - Keith Delaplane, UGA, Athens, GA.

11:10....... Regional Varroa Mite Integrated Pest Management Project - John Skinner, University of Tennessee,
Knoxville, TN.

11:40........ Lunch on your own

1:10......... Door Prizes, Announcements, Cliff Ward - State Fair Report

Workshop Introduction

1:30. ..... Concurrent 45 Minute Workshops (Sessions begin on the half hour)
1. Making and Marketing Beewax Products - Ann Harmon, Flint Hill, Virginia and Bob Cole, Todd, North
Carolina
2. Equipment for the Beginner - Steve Forrest, Moravian Falls, North Carolina
3. Queen Issues - Keith Delaplane, University of Georgia
4. Bees for Hire - How to Start a Honey Bee Pollination Business, John Skinner, University of Tennessee
5. Honey Bee Disease Management - Hachiro and Susan Shimanuki, Lake Placid, Florida
6. Promoting Local Beekeeping Associations, TBA
7. South Carolina Master Beekeeper Program, Written and Practical Tests (offered the last hour only)






