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T H E H O N E Y B E E T I M E S 

I had every intention of using a holiday appropriate photo for the December issue, but after seeing this dude struttin’ in his 
new beekeeper’s outfit,  I knew he was cover material!  Tell me you didn’t laugh!   See the full article in Buzzin Around the 
Web. 
 
OFFICERS 

President,  Dennis Eck 
denscritters@yahoo.com  
  
V i c e  P r e s i d e n t ,  Larry Theurer, 
larry1724@aol.com 
 
Treasurer, Valerie Eck 
valeck1gcba@yahoo.com 
 

GCBA 
P.O. Box 30092 
Middleburg Hts., OH 44130 
greaterclevelandbeekeepers.com 

DIRECTORS 
David B enedict 
d.benedict@csuohio.edu 
 
Bruce Sampsell  
 merlinme2@gmail.com 
 

Web Master: 
Melissa Swedlow 
Melissa.swedlow@gmail.com  

Editor:  
George Scherma 
 gcbaeditor@gmail.com 

 

Table of Contents 
 

President’s Message 2 

Eating the Profits 3-5 

Holiday Shopping Idea 6 

Job Opening 7 

Amazing Honey 8 

Buzzin‘ Around the Web 9  

Treasurer’s Report 10-11 

http://www.abc.net.au/news/2013-07-03/beekeeper-dog-beehives-himself/4796078
mailto:denscritters@yahoo.com
mailto:larry1724@aol.com
mailto:valeck1gcba@yahoo.com
mailto:merlinme2@gmail.com
file:///C:/Users/George/Google%20Drive/Bee%20Keepers/Newsletter/1310%20OCT/Melissa.swedlow@gmail.com


 

 Page 2 of 11 

President’s Message 
 

Hello Everyone, 

It’s the beginning of December with daytime temperatures in the 30’s and nighttime lows in the 20’s.  Your 

bees should be in winter cluster now but don’t be alarmed if the temperature goes into the 50’s and you see 

your bees out.  All they’re doing is a little housekeeping or some cleansing flights.  They like to keep the 

hive clean.   

As we’ve discussed in the past, if you need to move a hive now is the time.  I have one in my yard that needs 

to be moved to a better location.  In the summer, it’s in a good spot, but in the winter, it’s in the shadows.  

So, I’ve decided to move it to a spot that gets sun year round.  We’ll see how this works out.  I’ve started 

going through my equipment and plotting my course of action for 2014.  I plan on expanding my bee yard in 

the spring, so hive placement in the yard is critical.  I don’t want to have to move them next winter.    

On the agenda for 2014 is placement of a top bar hive at the fairgrounds for educational purposes.  As this 

is a new endeavor for me, I’ve been doing research on the type of equipment I’ll need, what problems to 

look for, how to install and inspect the hive, etc.  These are just some of my plans for spring.  What are 

yours? 

The executive board has been meeting and planning the 2014 lineup of guest speakers along with our 

February Beekeeping Classes.  If there is a topic or subject you think would be interesting, please let 

someone on the board know. We are always looking for member input.   

I would like to take this opportunity to thank Paul Buser and Dan Zikursh, “The Dan and Paul Show”, for 

their impromptu talk on Mead Making at the November meeting.  This is an example of the knowledge and 

depth of our members and their willingness to fill in at a moment’s notice.  They were informative as well as 

comical and blended well as a team.  We’d like to book them again for next year – what do you think guys? 

On another note, we are still searching for someone to fill the Treasurers position on the board.  Val has 

graciously stayed on board until a replacement is found.  Also, please remember that this is the time for 

membership renewals for 2014.  You can obtain a form via the website, this newsletter, or at the regular 

meetings.   

Have a wonderful holiday season! 

 

Dennis 
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This month, I struggled trying to think of topics to fill this space.   Do you really want to read about 

Varroa mite, foul brood, chemical sprays or other plagues?  I’m hoping not.    
December is for family and food, so this month let’s eat our profits.   
 
What you need to know about honey.     Honey is comprised of many sweet 
sugar types but the two most abundant are: glucose and fructose.  Because 
honey has slightly more fructose than regular sugar, it tastes sweeter and 
therefore requires less to impart the same sweetness.   Generally, lighter 
honey color has a milder flavor than darker honey.  If you want a more 
pronounced honey flavor, then a darker colored honey is best.   However like 
beauty, taste is very subjective. 
 
Dump the white sugar.    Honey can replace sugar in many recipes.  Since no 
two honeys are the same, even ones from the same hive, some 
experimentation is in order.   However as a good start follow the advice from 
the Honey Council: 
 

¶ Reduce  liquids in the recipe by ¼ cup for each cup of honey used 
¶ Replace 1 cup of sugar with about ¾  cup of honey 
¶ Add about ½ teaspoon baking soda for each cup of honey 
¶ Prevent over-browning by reducing oven temperatures by 25 degrees. 
¶ To make clean-up easy, coat utensils with cooking spray to stop the honey from sticking  

 
Not just a sweetie.    Honey is an emulsifier, meaning it acts as a binder and thickener for dips, sauces and 
dressings.  Honey is also a humectants meaning it retains moisture.  Baking with honey, helps product 
retain moisture which means your bake goods will have a longer shelf life. 
 
Some easy honey recipes  
 

1.)  Honey butter for toast, muffins, yams or whatever.     Combine 4 parts soft butter with 1 part honey. 
 

2.) Hot Toddy  -  mix tea, honey, lemon, brandy or whisky.  Websites couldn’t agree on the portions so 
you’ll need to experiment – bummer. 
 

3.) Baked Brie with Honey -   Preheat oven to 350°,  place 9-ounce round Brie or slices in pan and warm 
until warm and soft (about 10 minutes).  Remove, place on a plate and drizzle (rain down) honey.  
Sliced apples, grapes or other fruits make a great compliment.  Adapted from Health, December 2011. 
 

4.) Honey Salad Dressing – 5 tablespoons of honey;  3 tablespoons of Dijon Mustard;  2 tablespoons 
cooking wine.   Mix well and serve.    From the foodnetwork.com 
 

5.) Yummy Honey Dipping Sauce -  ½ cup mayonnaise,  2 tablespoons yellow mustard, 1 tablespoon 
Dijon mustard,  2 tablespoons honey, ½ tablespoon lemon juice.  Mix, cover and chill in refrigerator 
overnight.  From:  Allreipes.com 
 

6.) Honey Syrup – for pancakes, cakes and just about anything else.   1.5 cups honey,  ½ cup water,  ¼ cut 
fresh lemon juice, ½ teaspoon grated lemon zest.   Combine in saucepan and stir occasionally until 
boiling. Continue to boil until mixture is reduced by a fourth.  Pour over your favorite treat.  Several 
comments after this recipe thought is was too lemony.  Several though it was excellent base stock for 
making honey-lemon tea.   From:  Allrecipies.com  
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Honey Yeast Rolls 

 
¶ 1/4 cup warm water (100° to 110°)  

¶ 1 (1/4-oz.) envelope active dry yeast  

¶ 1 teaspoon honey  

¶ 1 3/4 cups milk  

¶ 2 large eggs, at room temperature  

¶ 1/2 cup butter, melted and cooled  

¶ 1/3 cup honey  

¶ 3 teaspoons salt  

¶ 6 1/2 cups all-purpose flour, divided  

¶ 1/2 cup butter, softened  

¶ 1/4 cup honey  
 
Preparation 
Combine first 3 ingredients in a small bowl, and let stand 5 minutes or until mixture bubbles. 
 
2. Meanwhile, heat milk in a saucepan over medium heat 3 to 5 minutes or until 100° to 110°. 
 
3. Stir together warm milk, eggs, and next 3 ingredients in bowl of a heavy-duty electric stand mixer, blending well. Add 
yeast mixture, stirring to combine. Gradually add 5 cups flour, beating at medium speed, using paddle attachment. Beat 3 
minutes. Cover with plastic wrap, and let stand 1 hour. 
 
4. Uncover dough, and add remaining 1 1/2 cups flour, beating at medium speed 5 minutes. (Dough will be sticky.) Transfer 
to a lightly greased large mixing bowl. Cover with plastic wrap, and let rise in a warm place (85°), free from drafts, 1 hour or 
until doubled in bulk. 
 
5. Punch down dough. Turn dough out on a well-floured surface, and roll into 28 (2 1/2-inch) balls (about 1/4 cup dough per 
ball). Place balls in 4 lightly greased 9-inch pans (7 balls per pan). Cover and let rise in a warm place (85°), free from drafts, 1 
hour or until doubled in bulk. 
 
6. Stir together 1/2 cup softened butter and 1/4 cup honey. 
 
7. Bake rolls at 400° for 10 to 12 minutes or until golden brown. Brush tops with honey butter. Serve with remaining honey 
butter. 
 
Note: To freeze, place baked rolls in zip-top plastic freezer bags, and freeze up to two months. Let thaw at room 
temperature. Reheat, if desired. 

 

Jane and Clint Walker, Rogers, Texas, Southern Living  
MAY 2007  

 

  

http://www.southernliving.com/
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Butter Milk and Honey Chicken Kabobs 
 
¶ 1/4 cup hot sauce  

¶ 1/4 cup tomato paste  

¶ 3 tablespoons honey  

¶ 1 cup buttermilk  

¶ 1/2 small sweet onion, grated 6 garlic cloves, minced  

¶ 1 tablespoon cracked black pepper  

¶ 2 1/4 teaspoons salt, divided  

¶ 3 pounds skinned and boned chicken thighs, trimmed and cut into 2-
inch chunks  

¶ 10 (6-inch) wooden or metal skewers  

¶ Vegetable cooking spray  

¶ Grilled lemon halves  

 Photo: Jim Franco; Styling: Joe Maer 

Preparation 

1. Whisk together first 3 ingredients in a large bowl until smooth; whisk in buttermilk, next 3 ingredients, and 2 tsp. salt 
until blended. 
 
2. Place buttermilk mixture and chicken in a large zip-top plastic freezer bag; seal and chill 3 hours. 
 
3. Meanwhile, soak wooden skewers in water 30 minutes. (Omit if using metal skewers.) 
 
4. Coat cold cooking grate of grill with cooking spray, and place on grill. Preheat grill to 350° to 400° (medium-high) heat. 
Remove chicken from marinade, discarding marinade. Thread chicken onto skewers, leaving a 1/8-inch space between 
pieces; sprinkle with remaining 1/4 tsp. salt. 
 
5. Grill kabobs, covered with grill lid, 6 to 8 minutes on each side or until chicken is done. Serve with lemon halves and 
Toasted Pecan Pesto or Romesco Sauce. 
 
Southern Living  
JUNE 2013  

 

 

 

 

 

Disclaimer:    Recipes are untested by the GCBA directors and staff.   As such any cooking 

disasters are not our fault.  However, samples of your cooking successes using honey are 

appreciated. 

  

http://www.southernliving.com/
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Holiday Shopping Ideas 
 
Puzzled over what to get your ñhoneyò for the holidays?   Why not the two DVD Beekeeping 

training set put out by the Ohio State Bee Keeper Association?   
 
Hosted by Dr. Jim Tew who served over 35 years as 
State Specialist and John Grafton, a life-long 
beekeeper who served as Ohio Department 
of Agriculture State Apiarist for 34 years, 
this 2 DVD set is packed with practical 
information.   
 
Comprised of 34 detailed training 
videos that address practical 
aspects of elementary 
beekeeping the video clips run 
3-9 minutes in length providing 
concise information on 
beekeeping.  Each video may 
be used chronologically or 
independently.  Additionally, 
two slide presentations are 
provided as supplementary learning 
tools. 
 
Supplies are limited.  Order today!   
 
 

 

Indulge yourself!   Looking for a gift to give yourself?   Renew your GCBA membership today.  See 
ÔÈÅ ÆÏÒÍ ÓÅÎÔ ×ÉÔÈ ÔÈÉÓ ÍÏÎÔÈȭÓ ÎÅ×Ó ÌÅÔÔÅÒȦ   "ÒÉÎÇ ÔÈÅ ÃÏÍÐÅÔÅÄ ÆÏÒÍ ÁÌÏÎÇ ×ÉÔÈ ÙÏÕÒ ÃÈÅÃË ÔÏ ÔÈÅ 
$ÅÃÅÍÂÅÒ ÍÅÅÔÉÎÇȢ   )Ô ×ÉÌÌ ÂÅ ÙÏÕÒ ÂÅÓÔ ÇÉÆÔ ÏÆ ÔÈÅ ÙÅÁÒȦ  ɉ!ÎÄ ÙÏÕȭÌÌ ÃÏÎÔÉÎÕÅ ÇÅÔÔÉÎÇ ÔÈÉÓ ÎÅ×ÓÌÅÔÔÅÒ 
each month.  That alone is worth the membership fee.  J ) 
 
 
 

The gift of participation!  /+ȟ ÙÏÕ ÃÏÕÌÄÎȭÔ ÒÕÎ ÆÏÒ ÏÆÆÉÃÅ ɉÔÈÉÓ ÙÅÁÒȦɊȢ  $ÏÎȭÔ ÆÏÒÇÅÔ ÏÕÒ 
December meeting is one of the most important of the year.   It is during the December meeting we 
vote for new oÆÆÉÃÅÒÓ ÔÏ ÓÅÔ ÔÈÅ ÄÉÒÅÃÔÉÏÎ ÏÆ ÔÈÅ 'ÒÅÁÔÅÒ #ÌÅÖÅÌÁÎÄ "ÅÅ +ÅÅÐÅÒÓ φτυψ !ÇÅÎÄÁȢ   )ÔȭÓ ÙÏÕÒ 
association.   Participate! 
  

http://www.ohiostatebeekeepers.org/beekeeping_class/beekeeper-training-dvd/
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WANTED:   County Bee Inspector for Summit and 
Cuyahoga County for the 2014 season 

 

 

If you are interested or have suggestions, please contact Barbara Bloetscher, 

ODA State Apiarist , Bbloetscher@agri.ohio.gov 614-728-6373 and/or Cindy 

McGinnis at same number.   

 

 

Other Counties will be looking for County Inspectors too, so please contact us 

if you are interested in being the Inspector for other Counties.  

 

Job Description: 

The Applicant should have experience keeping honey bees and be able to recognize honey bee pests and 

diseases.  The person should be professional and courteous and able to keep track of his/her time, 

inspections and mileage.  He/she is representing The State of Ohio, the County in which he/she works 

and the Ohio Beekeeping Industry.  He/she should be responsible and respectful of people, the bees and 

the environment. 

The County appoints a County Apiary Inspector to inspect hives for that particular county. The applicant 

should inspect the colonies in each apiary registered for that county and maintain records of the 

inspections. The law requires that each apiary be registered by June 1.  On days when the weather is 

favorable to open a hive between April 1- October 30, the inspector will inspect the apiaries and make 

recommendations to improve the health of the colony(s).  The applicant should have a reliable vehicle to 

drive to the apiaries. 

The advantage of the job is that the person meets other beekeepers and helps them become better 

beekeepers. They will learn a great deal from being an inspector and gain the trust of other beekeepers. 

It is a fun and rewarding job if you like honey bees and are concerned about honey bee health and the 

Ohio Beekeeping Industry. 

** It is very important to continue the inspection program to stop the spread of American foulbrood, 

other serious diseases and pests that have been found in Ohio.  Monitoring honey bee health within the 

state assures that crops and wild plants will be sufficiently pollinated.  Fruit, vegetable, agricultural and 

seed crops depend upon pollination to set fruit. 

If you are interested or have suggestions, please see 

Barbara Bloetscher, ODA State Apiarist 
Bbloetscher@agri.ohio.gov 
614-728-6373 
and/or Cindy McGinnis at same number.  

  

mailto:Bbloetscher@agri.ohio.gov
mailto:Bbloetscher@agri.ohio.gov
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Amazing honey & bee!   

Honey Bee’s to sniff out cancer - Sniffing out disease is not just for the dogs.  Here’s an 
interesting snippet on how researchers are training bees to sniff out some forms of cancer.   
Who knew?     I don’t believe there is a ribbon associated with honey bees and cancer but 
the honey colored ribbon to the left could be a candidate. It’s actually the official awareness 

ribbon for leukemia, kidney cancer, ADHD, multiple sclerosis, muscular dystrophy and a few 
others.  If you are disease free, add that to your (long) list of things to be grateful for this season!   (If 
you can’t think of anything for which to be grateful – email me and I’ll send my list for your 
consideration!) 
 

The amazing honey bee fights the spread of HIV!   As reported in Medical World Today, the 
toxin, melittin found in bees has been found to destroy some viruses and malignant tumor 

cells.   “While most anti-HIV medications work on inhibiting the virus’ ability to replicate, 
this one attacks a vital part of its structure.”    Researchers believe if the nanoparticles of 

the melittin venom were injected into the bloodstream it should in theory clear the blood of 
HIV.   The red ribbon is the symbol of AIDS, heart, stroke, substance abuse and vasculitis 

awareness.   Read the full article.  
 

Possibly as Good as Cough Syrup 

Mary Poppins taught, “a spoonful of sugar helps the medicine go down”, but more recent research 
indicates when it comes to coughs you can probably skip the sugar and the medicine with a spoonful of 
honey.  As published in the journal Pediatrics,  researchers in Israel  studied 300 children and 
confirmed an earlier 150 child study done at Penn State showing that a spoonful of honey thirty 
minutes before bedtime was more successful  in reducing coughs and enhancing sleep that a placebo 
syrup.    The Penn State study went a bit further in its statement saying honey was as effective as over 
the counter pediatric cough medicine.   The American Academy of Pediatrics does not recommend 
honey for children under one year of age because it may contain bacteria that causes infant botulism.    
Read the Penn State study.   For those adult coughs I personally recommend the Hot Toddy mix in the 
food part above. 
 

Honey Antioxidants  
 
The site WebMD says in its article on “Honey for Health”, that researchers added  about 4 tablespoons 
of buckweheat honey per day for 29 days to the diet of 25 participants to study the health effects of 
honey.  Testing done at the beginning and end of the study indicated a direct association between the 
honey consumption and levels of disease-fighting polyphenols.  In fact results show the higher the 
honey consumption, the higher the antioxidants in their blood.  The article concludes by saying, 
“…given the fact that the average person consumes more than 150 pounds of sweetener per year, 
substituting honey in some foods for traditional sweeteners may be a healthier option.”   We 
beekeeper knew that! 
 

  

http://www.dnaindia.com/health/report-soon-honey-bees-to-sniff-out-cancer-1924704
http://www.medicalnewstoday.com/articles/257437.php
http://news.psu.edu/story/192001/2007/12/03/honey-proves-better-option-childhood-cough-otcs
http://www.webmd.com/diet/news/20040330/honey-sweetens-your-health
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.ǳȊȊƛƴ ŀǊƻǳƴŘ ǘƘŜ ǿŜōΧ  

Tri-County Bee Keepers -    Your winter blues will be in full swing by the end of February, so mark your 
calendar.  On Feb 28 – March 1 the Tri-County Bee Keepers (just south of us) will be hosting a seminar 
the hive beetle.  Inspectors found the beetle in 10% of the colonies inspected (see below).  I just can’t 
think of anything more fun for late February. 
 
A few months back there was a flurry of news on imported honey of inferior 
quality being dumped on the US consumer.   Calling attention to the problem 
since 2008, True Source Honey LLC is a group of honey companies and 
importers with a mission to protect consumers and customers from illegally 
sourced honey.  Their goal is to help maintain the reputation of honey as a 
highly valued food of high quality.   Click the logo to learn more. 
 
Dog trained to sniff out American Foul brood.  The dog highlighted on the front page was actually on 
the job working.  We all know dogs have a fantastic sense of smell and his dog is trained to detect 
American Foul brood.   I wonder what the dog thinks about this outfit.   
.     
New Jersey brags it has 2500 registered bee hives 
owners.     “That ain’t nutin’….”, as you can see from 
the chart below we had 4390 registrations covering 
over 8000 apiaries.   Of 15,818 colonies inspected, 
over a third had Varroa Mites and this number is 
probably low since places like Cuyahoga County had 
no inspections.   Click on the box to learn more.  
Click out page 7 if you want to be an Apiary 
Inspector. 
 
Of the problems identified by Inspectors, how many 
do you routinely check for in your hive?  Which 
could you identify?    Be a good beekeeper.   
 

Read-Study-Learn 
 

 
 
Apimondia 2013  - the general meeting of the International Federation of Beekeepers’ Associations 
concluded in Kiev, Ukraine last month.   Just “slightly” larger than our Greater Cleveland Beekeepers 
conference which occurs the third week weekend in May,  Apimondia draws thousands of beekeepers 
from hundreds of countries around the world.   “Apimondia exists to promote scientific, technical, 
ecological, social and economic apicultural development in all countries.”   Click for more info.  It’s 
interesting stuff. 
  

http://www.ohiostatebeekeepers.org/2013/announcements/news/tri-county-beekeepers-association-2013/
http://www.abc.net.au/news/2013-07-03/beekeeper-dog/4795960
http://www.dailyrecord.com/article/20131107/GRASSROOTS/311070003?nclick_check=1
http://www.dailyrecord.com/article/20131107/GRASSROOTS/311070003?nclick_check=1
http://www.apimondia.org/
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¢ǊŜŀǎǳǊŜǊΩǎ wŜǇƻǊǘ 

     

      

     

Nov 
13 

 

Jan - Nov 
13 

 
Ordinary Income/Expense 

   

  
Income 

   

   
Beekeeping Class Fees 0.00 

 
990.00 

   
Books-Beekeeping for Dummies 0.00 

 
380.00 

   
Conference 

   

    
Conference Donation 0.00 

 
175.00 

    
Food Sales 0.00 

 
312.00 

    
Registration 0.00 

 
1,810.00 

    
Ross Conrad Dinner 0.00 

 
20.00 

    
Sponsors 0.00 

 
1,200.00 

    
Vendors 0.00 

 
225.00 

   
Total Conference 0.00 

 
3,742.00 

   
Contributions Income 

   

    
Restricted 0.00 

 
128.00 

   
Total Contributions Income 0.00 

 
128.00 

   
Membership Dues 120.00 

 
1,980.00 

   
Miscellaneous Income 0.00 

 
20.00 

   
Raffles 

   

    
5 Frame Nuk Pkg #1 & #2 (Class) 0.00 

 
148.00 

    
5 Frame Nuk Pkg #3 (Conference) 0.00 

 
322.00 

    
50/50 20.00 

 
319.00 

   
Total Raffles 20.00 

 
789.00 

   
Reimbursed Expenses 0.00 

 
21.00 

  
Total Income 140.00 

 
8,050.00 

  
Expense 

   

   
Books (Beekeeping for Dummies) 0.00 

 
358.98 

   
Conference Expense 

   

    
Conference Speaker Fees 0.00 

 
550.00 

    
Meals and Entertainment 0.00 

 
972.50 

    
Printing and Reproduction 0.00 

 
267.51 

    
Refund Ross Conrad Dinner 0.00 

 
20.00 

    
Rentals 0.00 

 
1,261.00 

    
Supplies 0.00 

 
107.02 

    
Travel 0.00 

 
980.82 

    
Conference Expense - Other 0.00 

 
20.00 

   
Total Conference Expense 0.00 

 
4,178.85 

   
Cuyahoga County Fair 

   

    
Fair Prizes 0.00 

 
77.00 

   
Total Cuyahoga County Fair 0.00 

 
77.00 

   
Continued on next pageé 
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Drawing Prize 92.90 147.85 

   
Dues and Subscriptions 0.00 

 
55.00 

   
Equipment 0.00 

 
242.16 

   
Exhibitor Fees 0.00 

 
60.00 

   
Insurance 

   

    
D&O Insurance 0.00 

 
400.00 

    
Liability Insurance 0.00 

 
398.00 

   
Total Insurance 0.00 

 
798.00 

   
Marketing / Advertising 0.00 

 
423.58 

   
Miscellaneous 0.00 

 
20.00 

   
Office Supplies 0.00 

 
103.89 

   
Postage and Delivery 0.00 

 
60.00 

   
Printing and Reproduction 0.00 

 
279.39 

   
Professional Fees 

   

    
Speakers 0.00 

 
200.00 

   
Total Professional Fees 0.00 

 
200.00 

   
Raffle Items 

   

    
5 Frame Nuk Pkg #1 & #2 (Class) 0.00 

 
220.00 

    
5 Frame Nuk Pkg #3 (Conference) 0.00 

 
110.00 

   
Total Raffle Items 0.00 

 
330.00 

   
Refreshments 0.00 

 
411.53 

   
Scholarship Expenses 0.00 

 
264.46 

   
Website Expense 0.00 

 
60.86 

  
Total Expense 92.90 

 
8,071.55 

 
Net Ordinary Income 47.10 

 
-21.55 

Net Income 
 

47.10 
 

-21.55 

         


