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Reigate Beekeepers
BeeNews July 2016

Photo opportunity of the Month

Comments about and contributions for publication in will be welcomed by the editors.
For inclusion in an edition, contributions are required by the 25th of the preceding month.

Bee Boles

 No it’s not a rude expression !! This
picture taken by Andrew Cornwall

shows the ornate bee boles, (a cavity or
alcove in a wall where beekeepers in

olden days would place their skep
hives), in the church yard of the lovely
hamlet of Hartpury in Gloucestershire.

The IBRA website click here has a
register with information and images of
these fascinating structures. Started by
Dr Eva Crane the register has details of
over 1,580 historic beekeeping sites.

Got an unusual, topical, or interesting bee related image that
could be featured here?

 Please send it to the editors today!

Dates for your Diary
Date Event / Description Venue / Contact

Jul, Sun 3nd SWT - Bay Pond Open Day (11:00 - 17:30)
 Promoting & demonstrating beekeeping & Honey Sales

Godstone RH9 8LT
Vince Gallo

Jul, Sun 3rd RSPCA Funday (11:00 - 16:00)
 Promoting & demonstrating beekeeping & Honey Sales

Godstone RH9 8JB
Richard Bradfield

Jul, Sun 3rd Gatton Country Fair (12:00 - 17:00)
 Promoting & demonstrating beekeeping & Honey Sales

Gatton Park, Reigate
Mike Hill

Jul, Wed 6th Summer Training Apiary Meeting (18:30 - 20:00)
 Practical training - learning, mentoring, helping.

Henfold Apiary
Andrew Buchanan

Jul, Sat 9th BBKA Basic Assessment (from 10:00)
 Celia Perry will notify candidates of time slots.

Henfold Apiary
Celia Perry

Jul, Wed 13th Summer Training Apiary Meeting (18:30 - 20:00)
 Practical training - learning, mentoring, helping.

Henfold Apiary
Andrew Buchanan

Jul, Sat 16th South Holmwood VPA (timing tba)
 Promoting & demonstrating beekeeping & Honey Sales

Holmwood
Mike Hill

Jul, Sat 16th Meadvale Scouts Summer Fete (12:00 - 16:00)
 Promoting & demonstrating beekeeping & Honey Sales

Meadvale RH1 6LS
Vince Gallo

Jul, Wed’s
20th & 27th

Summer Training Apiary Meeting (18:30 - 20:00)
 Practical training - learning, mentoring, helping.

Henfold Apiary
Andrew Buchanan

Jul, Sat 30th Summer BBQ (17:00 - 21:00ish)
 Celebrating the Summer and Beekeeping

Henfold Apiary
Andrew Buchanan

Aug, Wed 3rd Summer Training Apiary Meeting (18:30 - 20:00)
 Practical training - learning, mentoring, helping.

Henfold Apiary
Andrew Buchanan

More dates ? The Members website has the full year’s Diary Dates Click Here

http://ibra.beeboles.org.uk/
http://rbkbblog.com/events/diary-dates/
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Our website is updated much more regularly than this monthly
edition of , so click on Members Website for lots more

information and, all the latest news and activity updates.

  Editorial

A quick scan down the Features listed in the  Content below, will hopefully provide plenty
of distraction from the extraordinary beekeeping year we and our bees are hopefully enduring.

But to focus on our bees first … do take heed of an NBU ‘Starvation Alert’ issued (as we go to
‘press’) during Wednesday 29th. If you have not already received the email directly … get
yourself registered on the NBU’s BeeBase. One of the key benefits of registration is precisely
so that the NBU can notify members directly in a timely and geographically relevant way of
problems created by the weather or disease etc.

And for more detailed advice and tips about what else you need, should or could be doing for
your bees during July, make sure you read the ‘July in your Apiary’ and the ‘July Tips
Checklist’, both of which can be found under the ‘THIS MONTH IN YOUR APIARY’ menu tab
of your Members Website.

Returning to this months  content … there are reports of successes, preparations,
opportunities, achievements and experiences, as well as timely advice about dealing with your
hoped for harvests of honey.

Another late breaking item that unfortunately didn’t arrive in time to make it into these pages
is news of a Surrey Training Day - ‘The Practical Side of Beekeeping’, to be held on 3rd
September. More about that and other future and topical items on the Members Website.

Richard & Graham

Bees First

http://rbkbblog.com
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  Members News

Pavilion Firsts and Opportunities by Andrew Buchanan

For the last two months I have been bleating
about the vagaries of our weather. With
profound regret and apologies I am still in the
same frame of mind ! As soon as the sun shines
the rain follows hard on its heels.  Surely it can't
keep this up throughout the Summer ?

I shouldn't complain too much though as
whenever we had a Wednesday Evening
Session or a Weekend Event in June, the sun
was usually doing its best to satisfy.

In past years, our Summer Training
Programme has relied heavily on the weather.
If cold and/or wet conditions looked imminent
many members stayed away on the assumption
that the session(s) would be curtailed if not
cancelled altogether. Now, with a fully
functional Pavilion, an alternative programme
can be offered. This year some impromptu half
hour chats on timely topics have taken place
after most sessions and it is hoped that a series
of mini courses in the Pavilion will be available
to run when handling the bees is not practical.

On 11th June the Skep Making Course,
organized by Celia Perry, went very well
indeed. During the following Saturday, Bob
Maurer and Celia took some of or members
through the contents of the BBKA Basic
Assessment while at the same time RBKA'S
'Taster Day,' for the public, organized by Mike
Hill, took place.

By all accounts from members and public, all
three events were very enjoyable, helpful,
interesting and well presented.

A big thank you to all our members who
contributed so much to these successes.

In terms of events at Henfold Copse, July may
well be quieter. However, there are two
important days!

Firstly:

Saturday 9th BBKA Basic Assessments
For our members.

      Best of luck to you all.

And not to be missed:

Saturday 30th RBKA's Summer BBQ
5:00pm until dusk; bring tour

 own food and drink- including
 either  a salad to share or a
 dessert to share. Bar-B-Q's
 will be supplied. See notices
 in this edition and on the
 Members Website (click here).

The summer season of local Village Fetes and
Shows, at which  RBKA run stalls to sell honey
and to enthuse about bees and beekeeping,
gets underway in earnest during July.
Reference to the Members Website gives a
complete calendar for the month and the rest
of the year. Visit the Shows & Fetes page for
details.

For anyone thinking of attending one of the
shows that may be local to them (or even not
so local), please consider contacting Mike Hill
and offer your help to man RBKA's stall.
Still hoping for prolonged sunny weather !!!!

Andrew Buchanan
Tel: 01306 712773, Mob: 07879 552582

andrewb38@btinternet.com
22nd June 2016

Some Creditable and Distinctive Module Exam Successes
Congratulations to four of our Members for their achievements in BBKA Module examinations.

● Vanessa Jones: Passed both Module 1 - Honey Bee Management and
Module 3 - Honey Bee Pests, Diseases and Poisoning.

● Alan Berridge: Passed Module 5, Honey Bee Biology.
● Geoff Blay:     Passed with Distinction, Module 5 - Honey Bee Biology, and

Passed with Credit, Module 7 - Honey Bee Selection & Breeding.
● Andrew Cornwall: Passed Module 6 - Honey Bee Behaviour

Consequently, Vanessa and Andrew have also achieved their Intermediate Certificate
and Geoff has also achieved his Intermediate Certificate with Credit.

Well done to all.

http://rbkbblog.com/2016/06/01/summer-bbq-party-saturday-30th-july/
http://rbkbblog.com/shows-fetes/
mailto:andrewb38@btinternet.com


All photos Reigate BeeNews copyright - unless otherwise stated Page 4

Pop-up-Shop Initiative Seeks Your Support
Since withdrawing from the monthly
Reigate/Redhill Farmers Market, we have not
had a regular sales outlet for our own or
members’ honey and other hive products. The
‘Members Honey for Sale’ listing on our public
website enables the public to contact
participating members to buy their products;
and our listing of Local Shows promotes
opportunities to sell our division’s honey during
the Summer.

Proposals are being considered
to re-establish, by the end of this
summer season, a regular Pop-
up-Shop outlet facility operated
under the umbrella of Reigate
Beekeepers. The outlet would be
for the ongoing marketing and
sale of ours and members’ honey
throughout the rest of the year
and ‘off- season’.

In order to be successful, it will be essential to
have the assured support of sufficient members
willing and able to variously provide advice,
man the shop as necessary and supply honey
where possible.

It is proposed to both limit quantities of any
one member’s honey available to sell and to
encourage many members to supply, at each
market day; ensuring a diversity of source.

Alan Berridge is undertaking to organise this
initiative and is asking members to let him
know whether this proposal would be of value
to them.
No need to answer yes to all, but ...
1. Would you be interested in selling your

excess honey at the end of this season
through this facility ?

2. Would you like to take part in
developing this initiative as it is being
established ?

3. Would you be prepared to man a pop-
up-shop sales outlet in your locality
from time to time ?

Early responses to these three questions would
be welcome to establish this project’s viability.
Please respond directly to Alan …

In person: during a club night at Henfold
Email: alan.berridge1@btinternet.com

Mobile: 01737 761168

Members well briefed for the Basic Assessment

Candidates for the BBKA Basic Assessments, taking
place at Henfold on the 9th July, participated in a
Mock Basic during June.

The session, presented by Bob Maurer and Celia
Perry, fully involved the candidates in discussing
aspects about what would be expected during their
hive inspection, and jointly answering and discussing
questions covering the full extent of the Basic syllabus.
A very useful scene setter … all set for the real thing.

  Equipment News

Bee Equipment Ltd, have
been trading as Mann Lake

UK  and have been exclusive retailers of Mann
Lake Ltd USA products in the UK for the past
two years.

On 29th June, they announced that due to
financial pressures, Mann Lake Ltd USA were
no longer able to support the growing business
in the UK and that withdrawal of support will
take effect from Friday 1st July 2016.

Bee Equipment have issued a statement
reassuring their customers that all orders that
have been placed will be fulfilled.

They also indicate that they are working to put
together a viable business model in order to
continue to supply the beekeepers of the UK
and Europe. In the meantime they remain open
for business as they continue to sell their UK
sourced products via their new website.

Click to view full statement.

Support for Mann Lake UK being withdrawn by Mann Lake USA

http://reigatebeekeepers.org.uk/2016/02/11/members-honey-for-sale/
http://reigatebeekeepers.org.uk/local-shows/
mailto:alan.berridge1@btinternet.com
https://scontent-lhr3-1.xx.fbcdn.net/v/t1.0-9/13501585_1723383527917579_4099651730526807965_n.jpg?oh=df7dc2592ffc1f3ee1c65d85148ed57d&oe=57F07658
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The weather remained
dry and a cold wind
helped serve to drive
the public into the Bees
& Honey tent at the
County Show, in Stoke
Park, Guildford during
the May Bank Holiday.

The tent was possibly the busiest in the
showground, attracting a good proportion of
the reported 30,000 visitors to the show, and
the takings at some of the stands breaking new
records this year.

During the day, the Chairman
of SCAS and the Show
Director visited and were very
impressed by all that was
going on.

Chief Steward Michael Main
thanked all who helped set-up
the stands on Sunday and
also helped dismantle it all
afterwards.

Some 46+ Stewards, drawn from all the Surrey
Divisions, helped on the stalls, information
stands and with demonstrations during the day.
However, Reigate was only able to provide
seven of them. Jim Cooper and his family,
Mollie Bonnard, plus this writer and his good
lady … and the Surrey BKA Chairman !

The Honey Show benches were somewhat
dominated by entries and prize
winners from Weybridge,
Farnham, Guildford and
Wimbledon. Farnham picked up
the Vincent Challenge Cup for
the Surrey Division with most
points. But no placings for any
of the few entries from Reigate
Beekeepers. Even entries from
Yorkshire picked up three 1st’s.

Full listings of all the Class
placings and Trophy Winners
can be found on the Members
Website.

So a challenge to ALL Reigate Beekeepers for
the 2017 County Show must be to raise our
profile and pull our weight in both helping
Surrey BKA with the stalls and activities in the
tent and in competing for the five Surrey
Trophies and the Blue Ribbon Award.

Next Month - The South of England Show Report

  Events News

Surrey County Show Report by Richard Bradfield

Autumn Adult Bee Health Clinic Reigate Beekeepers Honey Show

Summer may hardly seem to have got going,
but it will be over before we know it. And the
commencement of your preparations for the
Winter will benefit from subjecting your
colonies to checks for Nosema.
Particularly important if you are considering
uniting smaller colonies for over wintering, to
avoid unnecessarily combining healthy stock
with ailing sock.
The clinic is scheduled to be run in conjunction
with the main Extraction Day, Saturday 6th
August.
More details about the Clinic will appear on the
Members Website during July, including
sampling tips and advice about getting your
samples to the clinic on the day.

You will REALLY know when the Summer is
drawing to a close when Maggie Minter starts
(very soon), chasing you to help with some
aspect of our Reigate Beekeepers Honey Show,
to be held this year on the 8th October.
But even before that, Celia Perry will be
reminding you about planning for and preparing
your Honey Show Entries.
The 2016 Show Schedule will be published
and be circulated during July. As well as soon
being available to download from the website,
printed copies will be available to pick up at the
Henfold Apiary..
Top Tip - Plan now to save all your Show entries
afterwards to then also enter in the National
Honey Show at the end of the same month.
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Skep Making Workshop Works

A master class in Skep making was provided
by Chris Parks at Henfold
apiary on the 11th June.
Pictured here with ‘one he
made earlier’, Chris
provided all the materials,
instruction and guidance
needed.

As well as organising the event,
Celia Perry also participated
and appears to have found that
the craft required some serious
concentration and entailed the
keeping of evil sprits at bay.

Pictured below are the nine participants,
including Andy Lear from Weybridge Division,
showing off their progress by the end of the
day. More homework needed to complete a
range of sizes and shapes of skep we think.

Taster Day Teamwork

Saturday 18th June, saw our
Henfold apiary and pavilion
being used for the first time as
a venue for an event open to the
public.

This years Taster Day was well
attended by 29 participants who
were well looked after
throughout the full day of
presentations, demonstrations
and insights into beekeeping;
provided by a host of our
members led by Mike Hill.

Once gathered within the
pavilion and registered by Gill
Simpson, our guests  were
welcomed by chairman Andrew
Buchanan.

The mornings presentations
were provided by Vince Gallo,
Colin Clement and Graham
Pooley; covering Choosing an
Apiary Site, Stings & First Aid,
What is a Bee Hive and A
Beekeeping Year.

The participants then divided
into six groups that, in rotation
and either side of a break for
lunch, each attended Practical
Sessions presented by Mike,
Vince and Graham to look at
BeeHives & Frames, Extraction
and Hive Products and related
activities.

Each group also took part in
Apiary Visits led by Geoff Blay,
Sue Hickson and Colin that
covered Suiting up, Preparing
a Smoker, Hive Inspections and
Solar Wax Extraction.

Final presentations during the
afternoon were given by Geoff,
and Vince, that covered
Beekeepers & the Law and How
much Does it Cost?, before
Andrew wound up proceedings
extolling the Benefits of Joining
RBKA and then inviting Q&A’s.

Throughout the day, teas,
coffees and an abundance of
biscuits and cake (much of the
honey variety) were being
dispensed by the ‘House
Catering Team’ of Sue,
Maggie Bourne, Sarah
McDonald, and Sue Moore.

Feedback received already from
some participants is very
positive, and asking for thanks
to be passed on to the team.
Comments included saying they
thought the day was fun, very
informative and professionally
delivered. A least three, so far,
are hoping to sign up to the
Winter Course.

Well done to everyone
involved.
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Summer BBQ Party Saturday 30th July
Our regular celebration of summer for members, families and

friends alike will of course be at the Henfold Copse Apiary, from
5:00 pm onwards - rain or shine!

A great opportunity to enjoy each others company, exchange
anecdotes about your summer of beekeeping and enjoy the

ambiance of Henfold Copse.

● The Gazebo will have been erected, but if wet, we will also have the Pavilion to occupy.

● BBQ’s will be being set-up and started to get the charcoals going from 5:00 pm.

● Members (with their families and friends invited too) should arrive by 5:45 pm.

● Cooking on the BBQ’s of the cookables that you bring starting by 6:00pm.

The rest will just flow … like the refreshments you bring with you … inc. salads and desserts that
you also bring to share.

See the BBQ post on the members website for more details.
To join in the fun (and even able to possibly help with the setting up in some way) please let
Andrew Buchanan, Chairman and Master of Ceremonies, know by the 16th July, either by:

● Entering your name (and number in your party) on a list posted at Henfold.
● Telephone 07879 552582
● Email andrewb38@btinternet.com
● Using the website contact form in the BBQ post.

  Notice Board (click the          to also find it and more on our website)

Extraction Training Day 2016
Extraction of honey from the
club’s supers is planned to
be undertaken during
Saturday 6th August
in Newdigate Village Hall.

Members are needed to help during the
preceding Friday afternoon/evening (5th)
with ‘set-up tasks’ that include:
● Remove supers at Henfold.
● Deliver supers and equipment from Henfold

to the hall.
● Prepare and set-up equipment in the hall.

During the Saturday, experienced hands
are needed to run each work station in the
hall and lots of help with numerous other
tasks.

We also want new members to
come along and learn how to

extract honey.

All offers of help and participate
to Andrew Cornwall please.

Either send an email message or add your
name and contact details to an ‘Extraction
Event' booking sheet at Henfold.

http://rbkbblog.com/category/notice-board/
http://rbkbblog.com/category/notice-board/
http://rbkbblog.com/category/notice-board/
http://rbkbblog.com/category/notice-board/
http://rbkbblog.com/contact-andrew-cornwall-education-coordinator-committee-member/
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Beekeepers with out-apiaries, always have a
problem of transporting the honey supers
home. Honey may drip onto the surface of the
car boot area, and worst of all is to have some
bees in the car !  To avoid this it is a good idea
to place the honey supers into sealed plastic
bags (dust bin liner) to take them home.

However, this is a difficult and heavy task, even
if there are two of you. Sliding the plastic bag
half way, transferring the weight of the heavy
super between you, and finally tying a knot to
seal the bag.

The solution is to make
a lightweight folding
table, to carry to your
out-apiary during the
honey harvest season.

With the clever addition of a short section of
wardrobe hanging rail this can make the task
of sliding the super into a plastic bag much
easier to achieve.

The separate frame top has an additional strip
of wood to create a rebated lip on two of its
sides. These sit on top to secure the folding
legs, and support the ends of the super whilst
you are inserting it into the plastic bag.

All you have to do is to open the folding legs
then put the square frame on top. The honey
super will rest on the metal stand, tilting up,
so that you can place the plastic bag over it.

Then roll and tilt the honey super (with the
plastic bag) to the other end of the table top
frame  and finish it off by pulling the plastic bag
up and tie a knot to secure it. It is so easy and
can be done by one person, no hassle !!!

For those beekeepers who don’t have to collect
honey supers from different sites, just make
the square top frame with the metal rail support
to hold the honey super, and secure it with four
permanent supporting legs to the square frame.

courtesy of Dennis Chow

(Remember the weight of a full BS National
super is typically 25 lbs, so make the task
easier and safer with this suggestion.)

DIY Suggestion
Making your own is

fun and saves money

  DIY Suggestions & Tips

Make a Honey Super Table

Photographs - Dennis Chow
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 New Beekeeping Experiences

Mongolian Beekeeping

Mongolian honey bees must be tough. The
temperature is often minus 30°C and the honey
season is only six weeks long !

Many areas are semi-desert and the
landscape is mostly barren. However, in some
areas there are apple and fruit trees. Some
visitors to Mongolia say that the bees in some
areas forage mainly on a single plant which the
experts at Kew describe as pretty toxic -
however, it yields huge amounts of nectar.
Others claim that  bees in Mongolia collect
nectar from 16 to 20 different plants, which
gives the honey a special flavour. We suspect
that Mongolian bees are fed a lot of sugar syrup.

Local beekeepers in the Shaamar region

These days up to 20,000 hives and their bees
can arrive in certain areas from China, and the
bees set about foraging.

Every few days during the honey season the
beekeepers collect the honey (unripened). This

regular collection obviates the need for more
than one super per hive. But means that the
honey has a high water content and is taken
from unsealed cells.

Local processing factories heat the honey to
drive off the moisture before it is packed in
plastic bottles. Some of the honey is sold at
local fairs, but large quantities are shipped off
to China.

Reports are that the honey is delicious, and
provides much need cash for the locals.

Jars of the local honey, called
‘Wonders of the Flying Herds’

Lots of queens are also raised - not for
breeding, but for royal jelly.

When the short season is finished, the
beekeepers disappear down south to warmer
climes, and the honey factory is mothballed for
the ensuing freezing winter.

Mongolian Photographs - Australian Capital Territory BKA

This handy device for new (and not so new)
beekeepers is available as a free download from
this web site:

http://www.edinburghbeekeepers.org.uk/dow
nloads/lifecycle_wheel_v4.pdf.

Print both sheets, cut them to size, and then
laminate to protect from the elements.

courtesy of Edinburgh BKA
2008 Copyright Mathew Richardson

A third wheel gives information about the life
cycle of varroa mites

Bee Life Cycle Wheel

http://www.edinburghbeekeepers.org.uk/downloads/lifecycle_wheel_v4.pdf
http://www.edinburghbeekeepers.org.uk/downloads/lifecycle_wheel_v4.pdf
http:// www.nationalbeeunit.com/downloadDocument.cfm?id=1079
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 Honey Recipes

(1) Making Crystallised Honey

Perhaps less popular these days than ‘soft set
honey’, this type of honey is still in demand and
often a separate class at some honey shows.

The following method is attributed to Professor
Dyce of Cornell University. The process
overcomes the issues of partial granulation,
fermentation, excessive coarse granules and
the hardness associated with naturally
granulated honey that is too hard to spread
naturally for table use.

●Heat the honey to a temperature of 49°C to
dissolve any natural crystals by putting the
bulk containers into a temperature controlled
warming cabinet. (A redundant, up-right
freezer cabinet is ideal with a heating cable
as the heat source that needs to be suitably
fixed so that it does not melt the internal
plastic surfaces.)

● Once the honey has liquefied, allow the
temperature to fall to no more than 27°C.

● At the required temperature add to it an
amount of the finest grained crystallised
honey as a ‘Seed’ at the proportion of 500 g
to the bulk of 13 kgs of the warmed honey.
The seed honey needs to be warmed first so
that it will readily mix with the bulk clear
honey and the whole mixture stirred
thoroughly to ensure that the ‘seed’ in fully
incorporated. It is essential that the ‘seeding’
is undertaken when the bulk honey is at a
maximum of 27°C, otherwise a higher
temperature will dissolve the crystals of the
‘seed’ thereby aborting the process.

● Allow the bulk honey to granulate at a
temperature of 10-14°C. The use of a well-
insulated warming box is an essential
requirement. This constant temperature is a
critical factor to success. The process may
take up to ten days. The set honey will be
smooth, always provided that the crystals in
the ‘seed’ were very fine. Once the bulk has
solidified out it may be found to be too hard.
To overcome this, a softening process will be
necessary.

● The bulk honey is warmed again to a
maximum temperature of about 30°C within
the insulated heated warming cabinet. The
bulk honey, once it begins to warm-up,
should be thoroughly stirred. The use of a

honey creamer is advisable. It is essential
that air is not incorporated into the bulk
honey by paddling the creamer to far from
the top of the bulk which will tend to draw air
into the honey. An improvised paddle can be
constructed that fits into the chuck of a
controlled electric speed drill. The makeshift
paddle is made of a piece of 20 mm x 3 mm
stainless steel bar secured to spindle of 6
mm diameter stainless steel rod. (Note - The
use of high-quality bright carbon steel can be
used if stainless steel proves too expensive.
After use the steel should be washed and
dried and then smeared in Vaseline to avoid
rusting. The Vaseline is removed prior to use
the following season.

● It is essential that the bulk honey is kept free
of air during the stirring process.

● The softened honey should be stood in the
warming cabinet for several hours at about
25°C to allow any incorporated air to rise to
the surface, then bottled. Care must be
taken to prevent over-heating which will
cause the honey to re-liquefy. Individual
set-ups may vary, so some practice is
advisable.

Carried out correctly, the jars of honey will be
free of frosting, but the filling of jars needs to
be done carefully. I is suggested that the jars
to be filled should be slightly warm rather than
stone cold. The jars should be filled with care
to avoid adding too much air, fill from the
ripener into a tilted jar at 45°C.

 Same type of honey - runny on the left and on the right
crystallised

courtesy of Yorkshire BKA

Photograph - brookfarmbees.com
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(2) Making Soft Set Honey

Creamed or Soft Set Honey is the ideal way to
market a honey that is otherwise likely to start
granulating in the jar (e.g. oilseed rape
honey).

Making soft set honey is easy with a suitable
seed stock, a honey warming cabinet and a
means of chilling the mixed, seeded honey.

Stage 1
Honey for creaming may be crystallising or
have already set. In either case, it will need to
be made completely liquid again. To do this it
is heated for half an hour at 60°C in a double
boiler and stirred frequently to ensure that no
crystals are present and also to minimise the
time taken to reach the required temperature.

The honey is then poured through a fine filter
cloth. A proprietary filter cloth can be used but
two thicknesses of fine un-patterned nylon net
curtain also suffice. It is important to filter the
honey finely as any foreign bodies or specks
will show up very strongly against the light-
coloured honey.

The liquid honey is then cooled as rapidly as
possible to 15°C. Any melted wax and fine
bubbles of trapped air form a white scum on
the surface of the honey which can be
gathered using a flat ended spatula and
removed with a shallow spoon. Leave the
honey for 24-48 hours before skimming.

Stage 2
A finely granulated seed honey now needs to
be added to start the creaming process.

Typically, softened oilseed rape honey will be
used, which needs forcing through a fine metal
sieve using the back of a spoon. This is hard
work the first time, as you need to add
between 5% and 10% of seed honey to your
main batch, but this needs doing only once as
sufficient honey from each creamed batch can
be used to seed the next.

This seed honey is then stirred into the main
batch using a powerful slow-turning electric
drill with an agitator fitted (several versions
are on the market).

The honey is kept at about 15°C (the ideal is
14°C) and stirred two or three times a day,
keeping the stirrer well down to try to avoid

entrapping any more air. Neither should it be
stirred for too long as this could raise the
temperature of the honey. Stir thoroughly for
a couple of minutes, especially near the bottom,
as any larger crystals will sink. The point of the
stirring is to break up any crystals of glucose
to make them as small as possible.

Although the thermostat on your warming
cabinet may be calibrated, a thermometer
should be used to make sure that the
temperature is correct.

The honey will stiffen and become paler due to
the increasing number of fine glucose crystals,
the speed at which it does so depending on the
base honey used. Stiffening is the best indicator
that setting is under way. When this happens
the honey needs to be packed in jars without
delay, although if it does set in the tub you can
always reverse the process sufficiently with a
warming cabinet by slightly increasing the
temperature.

If you want to try for first prizes in creamed
honey show classes, it is suggested that you
use a strongly flavoured honey. A bland honey
can also be improved by blending with a small
quantity of a strongly flavoured honey such as
heather.

The outcome that you are striving for is
something like the consistency of butter. With
that in mind, you have to remember that the
first batch that you make contains up to 10%
of the seed honey, which you will feel on your
tongue. However, subsequent batches will only
contain 1% seed honey because you save
enough from the initial batch to use as a 10%
seed for the next mix. These will have a
smoother texture, which is something the
judges seek.

courtesy of Shropshire BKA
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 Topical News

Healing Honey

Since ancient times honey has been known to
possess anti-microbial properties as well as
wound-healing activity. In other words, it
prevents infections; is very effective in fighting
off existing infections; and also boosts the
wound healing process.

According to honey researchers at Waikato
University, Honey Research Unit in Australia
honey can heal surgical wounds faster. The
clinical observations recorded are:-
● infection is rapidly cleared,

● inflammation, swelling and pain are quickly
reduced,

● odour is reduced,

● sloughing of necrotic tissue is induced
(casting off dead tissue),

● granulation is accelerated (formation of new
connective tissue and tiny blood vessels on
the wound surface),

● epithelialisation is quickened (the process
that covers a wound with epithelial tissue
which is the white and pink tissue / the
outside layer of cells that covers all the free,

open surfaces of the body including the skin,
and mucous membranes),

● no pain during dressing changes and no
tearing away of newly formed tissue,

● and healing occurs rapidly with minimal
scarring.

Several researchers have noted the ability of
honey dressings to speed healing.

● Descottes mentions “wounds becoming
closed in a spectacular fashion in 90% of
cases, sometimes in a few days”.

● Blomfield suggests that “honey promotes
healing of ulcers and burns better than any
other local application used before”.

courtesy of the Australian Capital Territory BKA
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DWV could be the most widely distributed virus
on the planet. Many insects suffer from wing
defects. Research has shown that pre-varroa
the virus was present in bees in many different
forms, none of them virulent, but as soon as
varroa appeared some strains became virulent.

Although only some bees with deformed wings
may be suffering the effects of the virus, every
bee in the colony will be carrying the virus.

DWV exists as an endlessly mutating range of
variants. Some of which may be benign. This
benign strain known as DWV ‘B’ has been found
in colonies that it was believed were ‘hygienic’,
but unfortunately the re-introduction of the
DWV ‘A’ strain resulted in extensive wing
deformities and eventual death of the colony.

A further variant DWV ‘C’ has been recently
identified, and there are likely to be others.

So the health of a bee colony appears to depend
upon the type of DWV that is present and the
effective management of varroa.

Deformed Wing Virus (DWV)
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