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= Next Meding Monday
- April 16, 2007
/&‘% 7:00 PM
Topic: Learn how to keeg
your beesalive

The next meding of the Medina Co. Beekeeer's Asqn.
will be held on Monday, April 16, 2007at 7:00 pmin our
meding room at the A. |. Root Co., @3 W. Liberty Stred,
Medina, Ohio (at the end of the West Liberty Commons
Building). Refreshmentswill be served.

Hi, From The Prez....

The warm weather, and now the cold weather is
going to make a beekeeper out of all of us this
spring. If you have packages already get them in the
hive as fast as you can...even if it is snowing out and
the cold winds blow. Bees will do better in a hive, in
cold weather, than they will in a cage in your
basement. Queens, too, should get inside and get
going ASAP, so brave the elements and get the work
done. Leave the entrance reducers in to keep the
cold winds to a minimum, make sure you have
honey frames close, or sugar syrup or fondant as
close as you can to the cluster (on the top bars of
the box the bees are in is fine), and don't let it run
out.

CCD is making more news than
imaginable...newspapers, TV, radio, magazines...it's
everywhere. Half the beekeepers in the U.S. have
been interviewed I think....nevertheless, bees keep
dying. More are found everyday as northern colonies
get examined. Most of us, me included, though,
simply have dead bees...nothing exotic, nothing
fancy...just dead. At the meeting this month we are
going to do an autopsy on a dead colony....why did it
die, and what should/could have been done to
prevent it. It's an eye-opening experience and one
well all learn from. That, and spring
management...that is, what do we need to be doing
now, so we don't have those dead bees next
spring....Beginners need to know, and the rest of us
should know already, but a review is a great way to
start the season.

We'll see you Monday, April. 7:00 PM at the Root
Company...learn to keep bees alive, this month.
Kim

SECRETARY'S REPORT

By: Gwen Rosenberg

Medina County Beekeepers Meeting Minutes
March 19, 2007

What a medting this month! There were & least 300 people there
including all of the new people who deserve abig round o
applause for surviving the hazng that Kim administered in bee
class Let's al brainwash them into the fold by avoiding the
topic of colony collapse and volunteeing to mentor. Of course,
if al your hives died then maybe you would like to mentor new
people on the fine at of installing packages rather than the more
depressng chore of scraping off dead bees.

The seaetary was voted to stay to the final round in thisweek’s
episode of “American Club Office”. The judges trashed her
completely outdated hair but she won their heats with her
soulful rendition of last month’s minutes. The mmpetition is
heaing wp for this week with Mike the treasurer close on her
heds. Can Mike's over the top thoroughness with numbers out
match her dynamic presencein the newsletter? Will Kim, so far
a distant third in the competition, bring the glamour bad to
administrative businessand send them both bad packing? Tune
in this medingto find out.

Spe&king of Mike, he has a draft of the dub dredory for your
perusal. Please make sure your information is corred so all my
chain letters and Avon catalogs get into the corred mail boxes.

Gretchen Wagar is getting out of the bee business and has an
extrador and screened batom board for sale.

You probably all know this already but National Pollination
Week is nealy upon us and who else but the US Post Office
would like to ring in this holiday with a manned (or womanned)
display. This yea think of those less knowledgeable @out the
poallen and stamens and consider spending some time elucating
postal customers.

Bruce reports that the dub has five hives buzzing, but sadly
three of the hives are we&k and are looking to swarm to the big
dandelion in the sky.

Jeanne Schell gave agrea presentation on Honey plants in our
area and Kim tackled the topic of colony coll apse.




~ Treasurer sReport
By: Mike Rossander

Not much to report on our finances this month. Thanksto
everyone who has alrealy paid their 2007 membership dues. If
you haven't had the chanceto pay dues yet, please seeKim or
Gwen at the meding.

The membership roster will be available & the mediing. Be sure
to pick up a wpy.

The Swarm List is posted on the internet and will be faxed to the
locd police and fire departments in a few weeks. You can see
the list at www.medinabeekeegpers.com/Swarm.html Please see
Kim if you still want to be alded to thelist.

Our financials through the end of March are:

Mar 2007 YTD

INCOME
Educaion Fees 120.00 765.00
Member Dues 200.00 980.00
TOTAL INCOME 320.00 1,745.00

EXPENSES
Education 60.00 320.00
Miscdlaneous 0.00 10.59
Newsdl etter 34.06 121.70
Refreshments 0.00 10.00
Speeker Honorarium 50.00 10.00
TOTAL EXPENSES 144.06 562.29
OVERALL TOTAL 17594 1,182.71

Balance as of 28 Feb 2007 $3,368.14
less Sales Tax Payable: 0.00

Notes. none.

Membership Applicaion a Renewal
Medina Courty Beekegpers Asqn.

Name

D Ched hereif thisisarenewal andall information on the roster is
correct. Otherwise, fill out the sedion below:

Address

City Zip
Phone #

E-mail

Help MCBA keep costs low.

Can you receive the newsletter by email only?
(Optional) # of Colonies

[] Yes
[ ] No

Dues for 2007 are $20 for individual or family.
Medina Co. Be&egoers Asq. and send to care of:
Mike Rossander, 1871 Settlers Reserve Way, Westlake, OH 44145

Make decks payable to

2007 Mecting Dates & Agemdas

Apr 16 How to keep your beeslive this spring
May 21 Extraction demo

June 18 Beeyard demo

July 16 Clean Fair Booth (pizza & soda)

July 29 —Aug 5 Medina County Fair

Aug 20 Club dcnic
Sept 17 ofEn

Oct 15 opEn

Nov 19 ofEn

Decl7 Holiday Party

DUES ARE DUE

Per our congtitution, The membership fee shall be
payable January 1to the Treasurer. Membership may
begin any month. Fees paid during the interim carry
to December 31. No partial-year dues are accorded.
This will be the last newdletter for any unpaid
members.

Package beesfor Sale

Queen Right Colonies padkage beeprices for 2007
We ae sdling 2# padkages for
Russan $65.00
New World Carniolan $60.00
Golden Italian $60.00
For more information please cdl 440-647-2602 ¢ e-mail
grestclair@midviewinternet.com
Padkage bees will again bein short supply thisyea, cdl ealy to
confirm your order.

Padkaged Bees Driven from Georgia
Delivery in Early May

QUEENS
Italian Queens $14 eah
Russan Queens $16 eah

3 LB. PACKAGES
Italians $70 each
Rusdgans $73 eath

Early Bird Special:
$3 off per package ordered and paid for
by April 20th
Cadl Tom Jefferies 440-236-5994 i
24564 Squires Road !
Columbia Station, OH 44028 :
|

Tjeffhwb@aol.com

______________________________________________________________________ —




20070fficersand other VIP's

Pres: Kim Flottum 330-722-2021

Kim@beeculture.com
V-P:  Tony Armeni 330-723-2887

tarmeni @zoominternet.net
Segy: Gwen Rosenberg 330-676-1602

Rosenberg26@yahoo.com
Treas: Mike Rossander 440-899-0367

Mike Rossander@yahoo.com
Newsletter Editor
Nancy Riopelle 330-483-3360 nriopelle@msn.com
Medina Co. BeeYard
Tony Armeni 330-723-2887 tarmeni @zoominternet.net
Bruce Schneider 330-278-2260 works4Ameinc@yahoo.com
DIRECTORS:
1%y George Hasek 440-237-3424 raabenterprises@mindspring.com
2" yr: Judy Fox 330-239-4358 judyfox@apk.net
3 yr: Peggy Garnes 330-723-6265 pgarnes@neo.rr.com
Regional Inspedor:
JOHN GRAFTON
7698 State Hwy 646
Bloomingdale, OH 43910
Ohio State Extension Spedalist
DR.JAMESTEW  330-263-3634
OARDC. Dept of Ent.
330-262-2720 (fax)
1680 Madison Ave.
Wooster, OH 44691
Medina Co. Bee Inspedors
DAVE HEILMAN 330-263-4712
444 Spink St
Wooster, OH 44691 Apisman@aol.com

740-543-3067

&

K

“Cod” Refreshments Column

April, | thought was for showers, not snow....anyway, | thought
that spring and flowers would be appropriate for the next
meeting. | would also like to thank Richard Sprague for his
wonderful contributions to the refreshment table (lots and lots)
and everyone else who send bakery along. It was a wonderful
turnout and well-timed with all the new people from the bee
classes attending.

If anyone wants to bring something, call Peggy at 330- 723-6265
All baked contributions or snacks are always welcome.
Thanks....Peggy
Refreshment sign-ups:
April: Bonnie Opperman

X

Weather turn a blow to dready-
endangered busy bees

Saturday, April 07, 2007

Michad Sangiacomo Plain Dealer Reporter
The sudden return of winter has grained alrealy overburdened Ohio
honeybees and could contribute to adeah rate of 40 to 70 percent, one
of the state's top bee experts warned.
"Beesjust can't get abredk," said James Tew, aspedalist at Ohio State
University's HoneybeeL aboratory in Wooster. "We were drealy
facing alarge beekill because of alack of stored foodand now this
lengthy cold snap is endangering the rest of the hives. If the
temperatures dip into the teens, the die-off will be even worse."
Medina's Kim Flottum, editor of BeeCulture magazine, said the bolt of
bad weaher, including subfreeZzng temperatures, snow and heil was
like astick in the g/e. Bees used the record-brezking warm spell to lay
eggs, gather foodfor their young and make wax. But oncethe cold hit,
the bees were unable to leave the hive and gather food for their hungry
offspring and themsel ves.

"The bees were so focused ongathering foodfor their young and
making wax that you could have walked naked into a hive and not been
stung," Flottum said. "The queen was laying eggs, it was exciting and
then - boom, akick in the face"

Tew said the bees' fortunes depend on whether the blossoms can
withstand the ald snap and be there when temperatures go upagain.
Then the remaining bees can get foodthey need to feed their yourg
and, in the process pallinate the trees.

If the blossoms are gone, the young bees will die and fewer bees will
palinate the ealy blooming cherry, plum and fruit trees that blossomed
last week. That means lessfruit or shrunken and deformed fruit.

Tew worries about losing the estimated 4,000 badkyard beekeepers
whaose bees provide much of the fruit and vegetable pallination since
the llapse of the feral beepopulation in the ealy 199Gs.

The state's apple aop should not be affeded since gple trees bloom
later, in early May. Beekegpers from the southern United States are
expeded to arrive in Ohio in afew weeks to rent out their hivesto locd
apple orchards.

Tew said the last yea had been hard on bees, resulting in insufficient
food storage. When beekegoers examined their hives the past few
weeks they foundwhole mlonies had starved to deah over the winter.
Beekeepersin the southern United States were among the hardest hit by
the so-cdled "colony coll apse," which has baffled scientists and
agricultural experts aaossthe cuntry. Acrossthe nation, beekegers
foundmore than a quarter-milli on hives empty in March. The bees and
their queen flew off and rever returned in the American South, the
Southeast and the West. On the West Coast, from 30 percent to 60
percent of the honeybees deserted their hives and, in Texas, upto 70
percent.

Enough of their hives are expeded to recover for northern apple
season. And Ohio was more fortunate.

"We've had scattered reports of colony collapse in Ohio, but not as
many as we feaed," Tew said. "Now, we're more concerned about the
weather."

Toread thisPlain Deder reporter:

msangiacomo@plaind.com, 216-999-4890

The following articles are information from
www.honey.com the website of the National Honey
Board

What isHoney?

Honey is primarily composed of fructose, glucose and water. It also
contains other sugars as well trace @zymes, minerals, vitamins and
amino adds. (Complete information concerning honey's chemical
makeup and nutritional content is avail able in our downloadable PDF
brochure, "Honey, a Reference Guide to Nature's Swedener ).

Honey is "manufadured" in ore of the world's most efficient factories,
the beehive. Bees may travel as far as 55,000 mil es and visit more than
two milli on flowers to gather enough nedar to make just a pound of
horey.

The wlor and flavor of horey differ depending on the bees' nedar
source (the blossoms). In fad, there ae more than 300 urique kinds of
horey in the United States, originating from such diverse floral sources
as Clover, Eucdyptus and Orange Blossoms. In general, lighter colored
horeys are mild in flavor; whil e darker horeys are usually more robust
in flavor.

Honey Tips- Cooking, Storage and Usage

Cooking with Honey

For best results, use redpes developed for using honey. When
substituting honey for granulated sugar in redpes, begin by substituting
horey for up to half of the sugar cdled for in the redpe. With alittle
experimentation, honey can replace & the sugar in some redpes.
When baking with honey, remember the foll owing:




* Reduce awy liquid cdled for by 1/4 cup for ead cup of honey

used.

e Add Y2 teaspoon baking soda for ead cup of honey used.

*  Reduceoven temperature by 25°F to prevent over-browning.
Because of its high fructose content, honey has a higher swedening
power than sugar. This means you can use lesshoney than sugar to
adieve the desired sweeness
When measuring horey, coat the measuring cup with non-stick cooking
spray or vegetable oil before alding the honey. The horey will side
right out.

A 12-ouncejar of honey equals a standard measuring cup.

Storing Honey

Store honey at room temperature — your kitchen counter or pantry shelf
isided.

Storing honey in the refrigerator accelerates the horey’s crystalli zation.
Crystalli zationis the natural processin which liquid in honey becomes
solid.

Honey stored in seded containers can remain stable for decales and
even centuries! However, it tends to darken and lose its aroma and
flavor over time. Thisis atemperature-dependent process making the
shelf life of horey difficult to define. For pradicd purposes, ashelf life
of two yearsis often stated.

If your honey crystdli zes, simply placethe horey jar in warm water
and stir until the aystals dissolve. Or, placethe honey in amicrowave-
safe container with the lid off and microwave it, stirring every 30
sends, until the crystals dislve. Be caeful not to boil or scorch the
horey.

Note: Honey shoud na be fed to infants under one yea of age. Honey
isasafe and wholesome foodfor children and adults. More detail s.

Color and Flavor

Honeys differ in color and flavor depending on what blossoms the
horey bees visit in seach of nedar. Honey color ranges from almost
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colorlessto dark amber brown and its flavor varies from deledably
mild to richly bold. Asageneral rule, light-colored honey is milder in
taste and dark-colored honey is gronger.

A Spoonful of Honey Helps!

When it comesto soothing throats, singers have known for generations
that a spoonful of honey would sweeen their performance. You don’t
have to sing an ariato appredate the soothing benefits of honey—
yelling at afootball game can strain your voice and leal to a sore
throat.

According to the American Association o Family Physicians, many
things can cause asore throat. These include infedions with viruses,
such as colds and flu; sinus drainage; al ergies; or cigarette smoking,
among others. Sore throats caused by baderia such as streptococd, are
usually treated with antibiotics. Always check with your doctor if you
have afever, or if symptoms continue for more than afew days.
Timeisthe most important heder of sore throats caused by viruses, but
for relief of theirritating symptoms, try a spoorful of honey to soathe
and coat your throat. Take aspoorful straight, as often as you reed, to
relieve theirritation. In between, keep upyour liquids with a steaming
cup d teaswedened with honey. For added vitamin C, try mixing in
orange, grapefruit or lemon juice (Try a Honey-Citrus Soother.)
Honey, nature's oother, is more than just swed. A recent review of
scientific literature reveded that honey contains antioxidants and,
athough in trace aourts, awide aray of vitamins, minerals and
amino adds. Honey contributes to a persons overall i ntake of
recommended nutrients. Swedeners, such as refined sugar, offer no
additional nutrients. Be aware, of course, that horey shoud na be fed
to infants under one yea of age. Honey is a safe and wholesome food
for older children and adults.

Eating honey regularly, not just when colds and flu strike, makes good
nutritional sense. There ae gproximately 300 varieties of horey in the
United States. In general, lighter -colored honeys are mil der tasting,
whil e darker-colored honeys are bolder in flavor. Darker honeys also
tend to have ahigher mineral content and antioxidant potential.







