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Editor’s Message 
by Kathleen Stang 

I would like to thank the following members who donated their time and/
or materials to the 2018 Santa Clara County Fair: Lew Britton, Roark 
Diters, Randy Fox, Sandi Fox, Sharon McCray, Kathleen McGraw, Philip 
Manela, Roberto Martinez, Andreas Olbering, Mike Phillips, Raquel 
Quinatana, Deborah Rasmussen, Trini Rodriguez, Michael Stang, Tony 
Stork, and Veronica Stork.  Without your help, the success of the Bee 
Exhibit would not have been possible.   Two more county fairs are coming 
up: Santa Cruz (September 12-16) and San Benito (October 4-7).  Please 
talk to Roark Diters about helping out in Santa Cruz, and Nick Peters in 
San Benito.  For information about submitting your Honey for judging, 
please check out these links:   Santa Cruz: santacruzcountyfair.com                                                                      
San Benito: sanbenitocountyfair.com 
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                                     President’s Message 
                                            by Randy Fox 

                
Things on my mind this month… 
In a throwback to the good old days, our meeting this month will 
be held in the smaller backroom as there is a wedding reception 
taking place in the ballroom. Please use the back stairway if 
possible to enter and exit. I will try to make sure the side door to 
the street is unlocked. Since we will be in the smaller room 
where the sound is better (and since our guest speaker had to 
reschedule) this will be a good time to bring your questions to 
the group. 

I want to remind everyone that both the motorized and the hand 
crank extractors are now being stored at my home in San Martin. 
We also have a non-electric uncapping knife and bucket as well. 
Contact me to schedule it. The rental cost is $10 to cover the 
ongoing maintenance expenses. Right now, Andreas has it 
scheduled for Labor Day Weekend 

Logo contest – We talked about and people have expressed an 
interest in having Association shirts and hats. I have looked into 
incorporating the current letterhead onto shirts but it does not 
work for several reasons. The Board has decided that we need 
your help and creativity with the design. The logo should have 
the Association name and the date the Association was 
established (provided anyone remembers when that was). It can 
be round, square or triangular but must fit within a 4” diameter 
circle. It needs to be of high enough resolution graphics that it 



can be put on clothing or hats. There are lots of free public 
domain bee related images online that could be used.  This may 
be a two-part process. First, developing a potential design and 
then creating a working graphic of that design. The Board will 
choose the three best designs (if there are that many). The 
general membership will have the final vote and the winner will 
receive a spectacular as yet to be identified prize. 

Changes to the board of directors – We have two current 
vacancies on the board due to Grant Wolfe planned departure to 
Idaho and Dave Stocks extended family commitments. Lewis 
Britton has offered to fill the Vice President’s position, while 
Mike Phillips has agreed to fill the at-large member position. In 
accordance with the Association by-laws I will be asking for a 
voice vote approval of these changes at the meeting. 
  



New Members 

Claire Butler       
Kathleen McGraw  
Phil Nichols           
Debra Stone         
Garvin Stone         
Veronica Stork     
Tony Stork          



September Member Photo 
Submitted by Kathleen Stang 

 Friendly Bees on My Hand 



Recipe of The Month 
    HONEY BREAKFAST CAKE 

     Perfect to have on hand for busy mornings or overnight guests! 



INGREDIENTS  
For Cake:
butter, enough for 2 loaf pans
2 cups - all-purpose flour
1 tsp. - baking powder
1 tsp. - baking soda
2 tsp. - kosher salt
1 T - cinnamon
2 tsp. - nutmeg
1 tsp. - ginger powder
1/2 tsp. - ground cloves
2 tsp. - ground allspice
1 1/2 cup - granulated sugar
1/2 cup - light brown sugar
zest from one orange
3/4 cup - equal mixture of slivered almonds and rolled oats
1 cup - canola oil (I prefer sunflower oil)
1 cup - honey
3 large - eggs at room temperature
1 tsp. - vanilla extract
1/2 cup - fresh orange juice
1 1/2 cup - coffee, warm

For Glaze:
1/3 cup - granulated sugar
1/3 cup - orange juice
1/3 cup - honey
1 tsp. - ginger powder
zest from one orange

Grease 2 large loaf pans with butter. Set aside.

Preheat oven to 350°F.

In a large bowl, place flour, baking powder, baking soda, salt, cinnamon, 
nutmeg, 1 tsp. ginger powder, ground cloves, allspice, 1 1/2 cup granulated 
sugar, light brown sugar and the zest from one orange and whisk together.



In a separate, medium bowl, place canola oil, 1 cup honey, eggs, vanilla 
extract and 1/2 cup fresh orange juice - measuring the oil before the honey, 
as that will make it easier for the honey to glide out of the measuring cup - 
and whisk well.

Combine the two mixtures and stir with a strong whisk. Add warm coffee 
and whisk until the ingredients are thoroughly combined and smooth.

Pour the batter into the two prepared pans. Finish the cakes with the oat/
almond topping. Place in the oven. Bake until the cake can be poked with a 
knife in the center and it comes back clean, around 50 minutes - 1 hour.

While the cakes are baking, make the cake glaze. Place 1/3 cup granulated 
sugar, 1/3 cup orange juice, 1/3 cup honey, 1 tsp. ginger powder and zest 
from one orange into a sauce pot and bring to a boil, stirring until the liquids 
are combined.

Remove cakes from the oven and make a number of pokes on the surfaces 
of the cake with a knife. Pour the glaze on top equally between the two 
cakes, using a brush if needed to push around the glaze into all parts of the 
top of the cake.

Set the cakes aside and let cool. Once cooled, remove from the loaf pans 
and cut. Enjoy immediately after cooled, or place cut pieces in the fridge to 
last a few days longer and individually wrapped in the freezer to last up to 3 
months.

When you're ready to enjoy, toast cake in a toaster oven for a quick on-the-
go breakfast.                                                       

~Recipe courtesy of Chef Jessica Koslow, made for the National Honey Board                                                                                                                                                       
                                              



 Plant of The Month 
Echinops ritro 

Globe Thistle 

                                                    ~Photo courtesy of Wikipedia  

This hardy perennial is native to Europe, Asia, and North Africa.  It grows 
3-6’ in zones 3-9 in full sun or partial shade, and blooms Summer-Autumn.  
Plant in Spring, and water regularly during dry periods until established 
for a low-maintenance, drought tolerant addition to your Bee garden.  
Cutting to the ground in Autumn after it has finished blooming helps keep 
this somewhat invasive plant in check, and insures a tidy regrowth in 
Spring.  An important late-Summer nectar source, Globe Thistle’s blue 
flowers attracts Honeybees and other pollinators to your garden. 



News from the Bee World  
Articles courtesy of The W.A.S., Bee Culture Magazine, ABJ, and A.A.S. 
  
The following is the third in a 5-Part Series. 

Medicine from the Hive an Introduction to Apitherapy 
By Priscilla Coe from the Journal of The American Apitherapy Society 

Apitherapy refers to the therapeutic use of the honeybee’s hive products: 
honey, pollen, propolis, royal jelly and bee venom. 

Propolis 
Propolis is a complex mix of tree resins, beeswax, essential oils, digestive 
secretions of bees, and sometimes pollen. The honeybees use it as a 
“glue” to keep frames and so on from moving around in the 
hive, and also as an antimicrobial to maintain the hygiene of the hive. For 
example, the bees line cells with a thin film of propolis before packing in 
honey and pollen layers to make beebread, an important food for the 
hive. In apitherapy, propolis has antibiotic qualities, and we can think of 
propolis as natureʼs intelligent antibiotic. It is a profoundly under- 
discovered remedy, and a top ally for preventive medicine. In general, 
propolis is anti-viral, anti-fungal, anti-tumoral, an anti-oxidant, and anti-
inflammatory. It supports cellular renewal and repair, and wound healing. 
It oxygenates cells, and is an important nervine. Propolis provides a high 
range of phyto- nutrients that vary depending on source, and is known for 
its anti-toxic and anti-tumoral properties. Research worldwide on propolis 
from different regions of the world is affirming that propolis varies by 
locale, with green propolis from Brazil being noted for its anti- cancer 
properties. Unfortunately, green propolis is virtually unavailable in the 
U.S. at this point. 

Obtain propolis from hives in pristine regions. Water, fat and high proof 
alcohol are all required to break down all the constituents in propolis. 
Therefore, take propolis in a variety of forms: take it in capsules, chew a 
small pea-size piece of propolis like gum, blend ground propolis with 
honey and take propolis as a tincture. The tincture is best able to extract 
the large quantity of flavonoids in propolis. Fortunately, there are many 
excellent propolis products for sale in the U.S. marketplace. 



My September Beekeeping To-Do List 
  

By 
Serge Labesque 

  
From the hive 

In August, the brambles that fill a small area behind our storage 
shed were loaded with large clusters of blackberries, even though jays 
and other birds had already picked ripe berries to their gizzards’ content. 
Visibly, the deer had also nibbled at young shoots. And there were quail, 
too, scurrying to find shelter under the thorny vines. Still, there was a 
copious share of the crop left for us! To be sure, it’s not a splendid spot, 
but it’s beautifully alive. Bees do outstanding pollination work there, 
spring after spring. 

Bees live without preying on other animals. They collect nectar and 
pollen, ephemeral plant products that would otherwise go to waste. As 
they do this, they pollinate flowers. This permits or enhances the 
propagation of plants, the protection of the soil and the production of 
seeds, fruit and nuts which in turn feed many other animals, humans 
included. It’s quite a remarkable feat, isn’t it? And yet, the largesse of 
the bees does not end with their pollination services. As beekeepers, we 
are immediate witnesses and beneficiaries of the bees’ toil. We may be 
rewarded with the products of the hives for just providing homes to our 
colonies and for facilitating their work with savvy hive management. 

On multiple occasions along the beekeeping season, I remove 
surplus honey from my hives. A few combs that are nicely capped can be 
quickly and easily harvested without alerting the bees. I transport the 
honeycombs back home, where they are promptly crushed. The honey is 
allowed to drain out of the wax and settle for about one week to ten days 
before it is bottled. Even after this period of time, the wet wax still holds 
a substantial amount of honey, especially at the end of summer, when it 
is very thick. The honey-laden wax may be placed in the top feeder of 
the hive that produced it. Then, the bees can retrieve the honey from the 
wax. Alternatively, the wet wax may be washed before it is rendered in a 
solar wax melter, and the honey-sweetened water can be used to produce 
mead. In this case, one might facetiously say that keeping bees leads us 
turn water into wine… sort of! Propolis is harvested by scraping it off the 
end bars of the frames. At that point, the wood frames may either be 
returned to the hives they came from, or rinsed with water, allowed to 



dry in a place that the bees cannot access, and finally run by the flame of 
a propane torch before being reused or stored. 

The amounts of hive products that are packed in the combs are 
substantial. Normally, ten standard deep Langstroth frames processed as 
described in the previous paragraph produce fifty pounds (23 kg) of honey 
that can be bottled. Another six to ten pounds (2.75 kg to 4.5 kg) of 
honey remain in the wet wax. If this wet wax is not returned to the bees, 
the honey it holds may be used to produce approximately three gallons 
(11 l) of mead. Either way, there will be three pounds (1.3 kg) of pure 
wax afterwards, and a few grams of propolis. Note that these quantities 
are highly variable. For example, thick combs can hold much more honey 
without substantially increasing the amount of wax. And the volume of 
mead? Well, that depends somewhat on how sweet you like it. 

Since the bees work hard to produce this bounty, it would be 
regrettable to let any of their excess production go to waste. But still, 
when we harvest honey from our hives let’s remember not to take any 
more than the surplus honey, which is what the colonies can safely spare. 
The bees must be served first and well! 
September in the apiaries 

We are now entering the last phase of this beekeeping year. The 
survival of our colonies over the winter and how they’ll emerge next 
spring, depend to a great extent on their condition during the fall. 
Although the preparation of the hives for winter is a task that is primarily 
done by the bees, the beekeeper, too, can have a determining influence 
on the outcome. 

Bees that are adapted to their local environment respond fittingly 
to seasonal cues. In late summer they spontaneously begin to reorganize 
their nests and to prepare their colonies for the next several months. 
Their main fall tasks include consolidating stores in and around the brood 
chambers and raising winter bees. The decrease in the production of eggs 
by the queens, or its pause, which occurs normally when the compact 
brood nests become full, is highly desirable. Indeed, the period of 
reduced brood rearing activity that will follow will spare the winter bees 
from nursing chores. The absence of brood will also allow the bees to 
control the mite populations and will reduce the consumption of stores. If 
any one of these facets of the preparation of a hive is not achieved during 
the first half of fall, the colonies may suffer or simply not make it to the 
next spring. 

Beforehand, however, around the end of summer there is a brief 
bout of brood rearing which is also important in anticipation of the cold 



season. The young bees that are produced around the fall equinox will 
become nurse bees for the brood that will later form the winter clusters, 
the winter bees. As the bees consolidate their stores in the upper parts of 
the brood chambers by moving uncapped honey from more distant combs 
or by unloading nectar, they gradually drive the brood nests downward 
and closer to the hive entrances. 

Unlike in the spring, the congestion of the brood chambers does not 
lead to reproductive swarming at this time of year. The occasional late 
summer swarms are most frequently absconding swarms that leave 
stressful in-hive conditions, such as elevated parasite loads, intense heat, 
or dearth, for example. When these swarms come my way, I offer them a 
hive, but no food, and I do not combine them with any of my colonies. 
It’s up to them to secure what they need to live on, exactly as if they had 
moved into a tree hollow. 

Since life in the hives during the fall is very different from what 
happens earlier in the year, when the populations and their sustaining 
brood nests expand rapidly, fall hive management is entirely different 
from spring hive management. After assessing the condition of the hives 
early in the month, we implement without delay plans to prepare the 
colonies for winter. In some instances, this may include hive combinations 
or requeening. 

In order to reduce the volume of the hives, some of the surplus 
honey may be harvested. The frames that still hold patches of capped 
honey that was left in place after the bees removed the uncapped honey, 
and the dark honeydew honey are taken out first. The balance of the 
surplus honey will be harvested in October. This is to make sure we leave 
in the hives what the bees will need to overwinter safely. At times, 
scratching the capping of honeycombs that are relocated above the hive 
top feeders is all that needs to be done. The bees will clean the comb 
while moving the honey to the brood chambers. Although the honeydew 
honey is delicious, it can cause bee health problems during the winter. 
Frames that are empty, unused, or that hold old or misshapen combs are 
also gradually removed from the hives. Still, while helping in the 
reduction of the volume of the hives, we need to respect the relative 
placement of their contents, which the bees have established. 

Reducing the hive entrances is not to be forgotten, as it keeps them 
defensible by the bees against robber bees and yellow jackets. 

This year, the colonies have kept producing drones throughout the 
entire summer in spite of the nectar dearth. Nonetheless, drone culling is 
to be expected in early fall. Although nectar was in poor supply, pollen 



foragers kept bringing their colorful loads. This could explain both the 
production of drones in summer, which had not happened for many years 
in my apiaries, and the nearly constant robbing behavior that precluded 
many of the open-hive inspections I had planned, even very early in the 
day, when some nectar should have been available. The message is that 
there are too many bee colonies and not enough food for them here! 

The mite populations are approaching their maximum. The impact 
of Varroa and of its viral cohort on the colonies may become noticeable. 
The set of signs of damaging levels of infestation is known as Parasitic 
Mite Syndrome (PMS). Early fall is also when the colonies that have good 
defenses against the mites thrive. Notes about the differing performances 
of the colonies against Varroa are to be made. Next spring, we will 
emphasize the propagation of the colonies that are doing well and the 
production of queens from these good stocks. 

Healthy, queenright colonies that have adequate amounts of stores 
in the fall have the best chance of making it through the winter, as long 
as they start in compact and well-organized brood chambers and they can 
raise bees that will form strong winter clusters. 
In summary, this month: 
- Assess the colonies, their health, queens, brood nests and stores. 
- Monitor the progress of the colonies in their preparations for fall and 
winter. 
- Requeen or combine hives that are not performing satisfactorily and 
those that have failed or failing queens. Note that only healthy hives 
should be combined. 
- Reduce the unused volume of the hives (Follower boards greatly 
facilitate this.) 
- Consolidate honey in honey supers (Reduce the volume of the honey 
supers with follower boards.) 
- Manage frames in preparation for fall culling of the old and misshapen 
ones. 
- Beware of yellow jackets and of the risks of robbing.   If necessary, 
reduce the entrances of developing colonies and of those that are under 
attack. Make sure the hives have no secondary entrances. 
- Avoid hive manipulations that can trigger robbing. 
- Provide and maintain sources of water. 
- Provide some afternoon shade, if possible. 
- Ensure that hives are adequately ventilated. 
- Harvest, extract and bottle surplus honey, if there is any, and in 
moderation. 



- Return wet frames and cappings to the bees for cleaning (by placing 
them on top of hive top feeders or inner covers during the evening). 
- Render wax from discarded frames and from cappings. 
- Beware of the fire danger when using the smoker in dry-grass areas. 
- Routinely clean and scorch tools and equipment. 

  
Serge Labesque © 2018 



Tuesday, September 4:  GBA September Meeting 
Member Speaker:   Michael Stang “Extraction ” 

 
Calendar of Events 

September 3:  Labor Day 

September 12-16:  Santa Cruz County Fair 

   

GBA Calendar  



Club Meetings 
 

First Monday of the month  
Santa Clara Valley Beekeepers Guild 

6:15 pm 
Dwell Christian Church San Jose  

1292 Minnesota Ave San Jose CA 95125  
http://beeguild.org/ 

First Tuesday of the month  
Gilroy Beekeepers Association  

7:00 pm 
Old City Hall Restaurant 

7400 Monterey Rd.  
Gilroy, Ca  

http://www.gilroybees.com 

First Wednesday of the month  
Santa Cruz Beekeepers Guild 

6:30 pm 
El Rio Mobile Home Park,  

 2120 N. Pacific Ave.  
Santa Cruz, CA 

http://santacruzbees.com 

First Thursday of the month  
Beekeepers Guild of San Mateo 

7:00 pm 
Trinity Presbyterian Church 

1106 Alameda de Pulgas 
San Carlos, CA 

http://www.sanmateobeeguild.org/ 

First Saturday of the month  
Monterey Bay Beekeepers 

8:00 am 

Black Bear Diner 

2450 N. Fremont Street Monterey, CA 93940  
http://www.montereybaybeekeepers.org/ 

http://beeguild.org/
http://www.gilroybees.com
http://santacruzbees.com
http://www.sanmateobeeguild.org/
http://www.montereybaybeekeepers.org/


Please Support Our Loyal Sponsors  
 

  


