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July Report by Dick Counts

Would you believe that 109 members and visitors were present at our June meeting. We thank you for your interest.
It is good to see so many people interested in bees. | hope you will take advantage of the knowledge available at the
club. I don’t know anyone who is not willing to share what they know about the Honey Bee. If you don’t know who to
call, call one of the officers with your questions or let them know that you need a mentor.

Our July meeting brings us Texas Honey Queen Miss Allison Adams, a member of the Collin County Hobby Beekeepers
Association and a beekeeper in her own right. Come on out and lets have a big WELCOME for Allison.

| have started extracting and am averaging almost 3 gallons per super. For you guys and gals that count pounds, that is
almost 36 pounds per super. On June 5™, eight beekeepers came to extract. They averaged about the same produc-
tion. Everybody brought their containers and most had brought enough. Eddie Collins brought paper towels and we
had plenty of cleanup help.

| will be extracting again in the near future, so call me if you missed this one . | will also be extracting for the students
on a special day. Remember, to extract at my place you only have to be a member in good standing (and of course put
up with me).

The Texas Beekeepers Association Summer Clinic was held June 19" in Webberville, near Austin. | was not able to go.
If you were able to attend, would you please make a short report at this meeting.

Believe it or not it is time to start planning for the Texas State Fair which starts in late September. The Fair Education
Committee keeps making improvements and has a number of changes this year.
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This is the time e year when any young lady age tereste eing considered as a date ETB
Honey Queen or Honey Princess should contact me. | will be happy to explain the procedure for applying and gu

ou throu e process. We will announce the co ee’s decision at the Chri eetin adition
Restaurant on Broadway ler. Kellie wi e here to crown you, if possible

This is a great opportunit expand not only your knowled eekeeping, but also learn a self conf
ent young lady who will be able erself in various situatio u will see a er example ise an
grace as yo ss Allison Ada ur Texas Honey Queen speak at July’s meeting

look forw earing from ut thi un hope you will ta t e nd they will encour-
age you low n

SCHOLARSHIP STUDENTS




Tuly LS C eeesssss—— =’

President’s Letter by Andrew Bellefeuille

| What a difference a year makes! Last year | extracted 2 % gallons of honey. This year, from the same

< hives, | got 11 gallons! Even with all my mistakes and an extremely dry April and May, | had a great
honey flow. | know 11 gallons doesn’t compare to the people extracting one or two hundred gallons or more, but I'm
ecstatic!

All the honey | have seen this year appears much lighter than last year’s. In fact, this is my lightest crop since | began
raising bees 5 years ago. | know it may not be as important as breeding hygienic bees or finding a mite-resistant strain
of bees, but I’'m always curious about which plants create which color and flavor of honey. | feel confident that | can
tell a “clover” honey from a “wildflower” honey but | really want to know specifically which wildflowers provide which
flavor. Can anyone help me with this? | also want to find the plant(s) that provided the nectar for the honey made
during my first year of beekeeping (2005). That was my favorite flavor of all the honey | have made since. Actually,
the bees made it and | stole it to be totally truthful. And, no, it wasn’t because it was my first honey. I still have a
small jar and have tasted it many times since, and it still tastes just as wonderful as it did then. Unfortunately my bees
have not duplicated it again. | have discussed this at length with them but they stubbornly refuse to do it; however,
my negotiations continue and | will keep everyone posted.

| have started two new bee yards this year and am very proud of this fact since it was my
New Year’s Resolution — perhaps the only resolution | have ever kept past February. They
are not big bee yards but they are a start and | will expand them next year. Frankly, | am
just excited that | finally took the leap and made the time investment to do it. | have said WSR3, 1y s
in past years that | was going to start new yards and then in August thought “well, maybe h

next year”. | think the fact that my children are getting more interested in bees has added an entirely new dimension
for me. | want to continue to show them more facets of beekeeping and keep them learning new things along with
me as we grow our farm operation. | also try to build other aspects of our farm each year. This year we have been
able to have entire meals grown on our own land. It makes me so happy to eat homegrown lamb and potatoes with
herbs and onions from the garden, or homegrown fried rabbit with snap peas and salad fixings... and for dessert a
homemade dewberry pie or blueberries from our bushes. This is a goal | have strived to achieve since | left home in
Vermont and it pleases me to no end. | always think of my grandfather and know that he would be proud of what |
have accomplished and provided for my family. | wish | could call him and tell him but | hope he is looking down and
smiling.

Now, on to swarms. This year | have collected fewer swarms than in previous years but all have been very docile and
stayed in the hive boxes with no special treatment. | have three that have exploded and are
doing tremendously well. The queens have excellent brood patterns and are very strong
layers. | know | am supposed to re-queen a swarm but | am not doing it because | want to
see how they last and if they will produce next spring. This may be a miserable failure but
the only investment | have in them is my time and already drawn comb. For me, beekeep-
ing is all about trying new things, testing theories, seeing what happens and what | can
learn. | have not always had great successes with everything I've tried. On the contrary,
some experiments have failed. Nevertheless, | have always learned something and often
been pleasantly surprised at the results. Often | think, “well, they didn’t do what | thought
they would do, but they did something else instead”, and sometimes it turns out for the
better, sometimes for the worse. As a younger man | was always afraid to make mistakes
and look foolish. Now as a more experienced man, married and with children, | haven’t
been “cool” in years (as my children frequently remind me!) so | have decided not to worry
about appearances as much and try new things. If | fail, then so what. At least | tried something different and al-
though | didn’t get the expected outcome, | always consider what | learned from the endeavor. | can’t imagine that it
will ever happen, but when beekeeping ceases to teach me new things then | will likely get out of it. Until then | plan
on working each year to become a better beekeeper and keep moving forward.
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. ETBA participated in the Mineola Nature Fest at the Mineola Nature Preserve

~ on Saturday, May 29. Our assignment was
- to share with the Fest visitors about Honey
Bees and beekeeping at ETBA ‘s demonstra-
tion hive. ETBA members present were
Queen Kellie, Vi Bourns, Bobby and Cathy
Eatherton, Dan Eudy, Dick Counts and Mike Ferguson. v G |

HESVER PONT
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The Nature preserve is located a couple miles east of HWY 69 just before you get to

Mineola. The preserve covers about 3000 acres on the Sabine River. It was started 5B

in 2001 by the City of Mineola and is now maintained by a joint venture between | ieioor
the city and a private non-profit group. The terrain varies from open pasture to
heavy forest along the river bottoms. According to their website, the preserve
includes a covered pavilion with picnic tables and bathrooms, a fishing pond for kids, a bluebird trail, a live beehive,
equestrian trails, a chimney swift roost, a sensory garden and wildflower area, four miles of handicap accessible trials,
observation platforms for viewing local wildlife and a herd of longhorns and buffalos. In other words, there is a lot to
see and plenty of room to roam around. It is a great place for Saturday outing with the kids, especially if the weather
is pleasant. It was very hot the day of our visit and not many places to find shade away from the river area.

Our Observation Hive was a popular stop for many visitors. In addition to the fascination that accompanies any
observation hive, we were the first shady spot after a quarter mile hike across an open field. We had a lot of sweaty,
red-faced people lingering in the shade of our observation hive and learning about bees! Our visitors included three
families that have just started keeping bees or want to get some. We were able to give them a lot of good information
and some contacts in the local area.

COOKBOOKS COOKBOOKS cOOKBOOKS

Sales of our cookbook have been a good fund-raiser this year. They make wonderful gifts for birth-
days, wedding showers and housewarmings. See Vi Bourns at the meeting if you need some.
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On May 27th, we had an opportunity to sell our P
cookbooks at a place where you don’t usually find
a lot of beekeepers. Caffe Tazza is an upscale
coffee shop in an upscale shopping center at
4815 Old Bullard Rd. The owners, Jane and Todd Keller, invited us
to sell cookbooks at their Farm-to-Table day, where the meals were
prepared from organically grown local produce. Both lunch and
dinner drew large crowds. Queen Kellie, Vi, Dick and Dan and
Cecelia Eudy put on their best jeans, sold cookbooks and passed out
menus as customers came into the shop. We had a lot of fun, met a
lot of people and sold $170 worth of cookbooks.




