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A Message from our President, 

Fred Hafer 
 

Dear Fellow Beekeeps,  
 
July is here and the supers are piled high!  Go 
girls, GO!  
Floyd and Carol have been keeping me busy 
doing bee removals while Floyd convalesces and 
I have to say the bees have been maximizing this 
opportunity to highlight my novice status!  It's 
been a long time since I've had so much fun 
working so hard, all this while getting stung by 
angry bees.  Har!  
  
I came through last winter with three hives, 
which I split, to six in early March.  I purchased 
a package in April to bring me up to seven hives. 
As I glance out the window across the yard to the 
apiary, I can count twenty-three hives.  Ooops!  
Has anyone else had a problem with their 
beekeeping hobby getting out of control?  
  
The Virginia State Fair looms large on the 
horizon....... anyone want to step forward and act 
as our coordinator?  We typically reserve the  
Extension Office's van and help staff the VSBA 
table.  Keep in mind all the beekeeping 
categories available to compete in for State Fair 
ribbons!  
  
I wanted to pass along a big “THANKS” to Bob 
Schwartz for last month's demonstrations.  It's 
fun to hear I'm not the only Gumby when it  
comes to lighting a smoker!  
  
As a reminder, I will be placing orders for spring 
bee packages the first week of December.   
  

Best regards,   Fred 

                       
TIDEWATER   BEEKEEPER 

“YARD NOTES”  
For          July 

 
 
 

 

When pulling honey to extract, remember 
that colonies need between 40 and 60 lbs. 
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. 
 
 



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  
 
 
 

 
 

Member$hip Due$     
 

If you haven't already renewed your 
membership, please do so.  Dues are $20.00 for 
an annual family membership that includes the 
$10.00 Virginia State Beekeeper’s Association 
membership. As per our by-laws, we will have to 
drop anyone who hasn't paid by the November 
monthly meeting.  You may pay Karen at a 
meeting or mail a check made payable to TBA 
to:   
 
Karen Zablocki 
551 Timothy Avenue 
Norfolk, VA  23505 

 
 
 
 

 
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  
 

TBA member, Bob Schwartz, presented the 
program at our June Monthly Membership Meeting 
by sharing with us the different techniques he has 
picked up over his many years of beekeeping. 
Bob started the meeting with a demonstration of 
smokers and foggers.  He explained that it is 
important to establish a bed of coals in the smoker 
prior to adding the material that generates the 
smoke.  Bob especially likes charcoal briquettes to 
keep the smoker lit for several hours in the beeyard.   
He went on to demonstrate the proper use of a Food 
Grade Mineral Oil Fogger for Varroa mite control.  
Bob emphasized the importance of controlling the 
fogger so that it emits only fog, as hot oil will kill 
the bees. Read what Bob had to say about the 
danger of improper fogger use in his own words: 

“I had an alarming thought about my vapor 
bomb demo at the last meeting.   
I was using a ½ gallon container with a fairly 
cool flame & low concentration of mineral oil 
for safety sake.  That means if ignited 
similarly in a 5 frame Nuc, flash volume 
would be approximately 10 times greater.  
Likewise, in a 10 frame, it would be 
approximately 20 times 
greater and so on. These are only rough 
estimates, however, I fear I may have 
understated the hazard.” 

Bob addressed the problem several members have 
experienced with swarms that abscond within a day 
or two of being hived.  He explained how he hives a 
swarm with a queen excluder on the top and bottom 
of the brood chamber, feeds the swarm and leaves 
them undisturbed for 3 to 4 days until the queen is 
laying.  Bob then removes the queen excluders 
since the bees will not leave a hive with brood.  He 
also suggested introducing uncapped brood from a 
disease-free colony when hiving a swarm as another 
method of keeping them in the hive. 
Bob demonstrated his chemical-free Varroa 
treatment plan and different gadgets he has 
developed over the years. 
It was a highly informative presentation with much 
audience participation as members reported their 
own successes and learning experiences. 
Thank you, Bob, for sharing your knowledge with 
us – we each took away an idea to implement in our 
own beeyard. 
 
 



 

Is my Honey Organic? 
From the National Honey Board 

 
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. 
 
 
 
 
The pedigree of honey 
 Does not concern the bee; 
  A clover, any time, to him 
    Is aristocracy. 
         ~Emily Dickinson   
 
 

Audit Report 

 
Bob Montcalm reported at the June Membership 
Meeting that he had completed the annual audit 
of the financial records and no 
discrepancies or concerns were 
found.  Thank you, Bob, for 
performing this tedious but 
necessary task!  

 
 
 

Beekeepers’ Association Meetings 
 

July 6-8  HAS 2006 
   Vincennes, Indiana 
http://www.heartlandbees.com/ 
 
July 13-15  NCSBA Summer Meeting 
   High Point, North Carolina 
http://www.ncbeekeepers.org/meetings.htm 
 
July 31 – Aug. 4 EAS 2006 Short Course & 

Conference 
Young-Harris, Georgia 

 http://www.easternapiculture.org/ 
 

 

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. 
 
 

VSBA Summer Meeting 
 

C.E. Harris reported to the membership that the 
most important information he brought back 
from the VSBA summer meeting was the timing 
of Varroa control.  C.E. stated that we should 
treat for Varroa by August in Virginia in order to 
ensure healthy winter bee development.  He also 
cautioned that summer temperatures limit what 
control methods we can utilize at that time. 


