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A Message from our President,

Fred Hafer 1@
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TIDEWATER BEEKEEPER
“YARD NOTES”
July

When pulling honey to extract, remember
that colonies need between 40 and 60 Ibs.
of honey to make it through the winter.

Place wet extracted supers back under the
inner cover in preparation for the nectar flow
if you are fortunate enough to live in an area
with cotton fields.

Allow the bees to clean wet supers for
storage by placing them above the inner
cover for one week. Don't forget to use a
wax moth preventative approved for honey
supers on any drawn comb stored off of the
hive.

Drone production is slowing down which
means you need to watch closely for
increased mite propagation in the worker
bee cells. Use a sticky board to check for
mites and treat with an approved mite
treatment if numbers are high. Any mite
treatment must be done after all honey for
human consumption has been removed.
Make sure that you FOLLOW THE LABEL
on mite treatments.

As the nighttime temperatures rise, bees will
begin to congregate on the landing board
and front of the hive. It's not unusual to see
large numbers of bees covering the front of
the hive on hot summer nights.

Water is especially important to the hive
during the heat of the summer. Provide a
water source nearby to keep bees out of
neighbor’s pools, birdbaths and A/C units.
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Next Meeting: Monday, July 10, 2006 at
7:30pm

Location: Agricultural Extension Trailer on
Holt Drive in the Chesapeake Municipal
Center

Program: Extracting Honey
Speaker: Art Halstead

ﬁ? Member$hip Due$
$ :
) 456466 $
$
47666 - 8 C
i C )
! 2
i 9 0

0] : .

23 , ( 5=<6<

Club Property

Judy Ferguson has graciously volunteered
to manage the TBA’'s community property.
Judy is compiling a list of club property and
so far she has several items that can be
checked out by members making
presentations to the public. Our resources
include a workbook with bee information
pages, activity sheets and a teacher’s guide
to the correct answers. We also have a set
of 12 photo posters illustrating different bee
castes and activities. Judy’s home, located
just down the street from our meeting site, is
centrally located to most of our club
members. You may contact Judy at 757-
547-2338 or mulemad@earthlink.net to drop
off or pick up club property.

What Works for Bob
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Is my Honey Organic?

From the National Honey Board

USDA

A growing number of consumers

look for the word “organic” on a
label. “Organic” is not just an adjective, nor is
it synonymous with “natural.” The USDA has
implemented a set of national standards that
foods labeled "organic" must meet, whether
produced in the United States or imported
from other countries. Before a product can be
labeled "organic," a USDA-approved certifier
inspects the farm where the food is grown to
make sure the farmer is following all the rules
necessary to meet USDA organic standards.
The USDA accredits state, private and foreign
organizations or persons to become these
"certifying agents."
If you wish to produce or handle agricultural
products that can be sold, labeled, or
represented as "100 percent organic,”
"organic" or "made with organic ingredients,"
you must be certified by an accredited
certifying agent. More information on how to
become certified can be found on the
National Organic Program Web site at:
www.ams.usda.gov/nop/FactSheets/CertificationE.html
and:
www.ams.usda.gov/nop/NOP/standards/CertReg.html.
Organic food is produced by farmers who
emphasize the use of renewable resources
and the conservation of soil and water to
enhance environmental quality for future
generations. Organic food is produced
without using most conventional pesticides;
fertilizers made with synthetic ingredients or
sewage sludge; bioengineering; or ionizing
radiation.
The USDA Organic seal on a product (shown
above) indicates that a product is at least 95
percent organic. Organic labeling standards

can be found at:
www.ams.usda.gov/nop/NOP/standards/LabelReg.html.
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Audit Report

Beekeepers’ Association Meetings

HAS 2006
Vincennes, Indiana
http://www.heartlandbees.com/

July 6-8

July 13-15 NCSBA Summer Meeting
High Point, North Carolina

http://www.ncbeekeepers.org/meetings.htm

EAS 2006 Short Course &
Conference

Young-Harris, Georgia
http://www.easternapiculture.org/

koo wale

Assembled, painted, IPM Bottom Boards
(screened type), with removable tray.
$15.00

Built to order with front, back, left, or
right removing trays.

Call Charlie Starkes at 757-497-5079.

July 31 — Aug. 4

VSBA Summer Meeting




