
                                           
   
 
 
 
 
 
 Next Meeting: November 11, 2008                                   
The topic for the October meeting is: “Mead Making”, presented by Ricky Barbour.  
Location: Wake County Commons Building, Carya Drive. The meeting officially starts at 7:30, but everyone is 
invited to come early. Bob Kellam, Susan Wyatt, and Vivian Joyner are signed up to bring refreshments to the 
November meeting.  
Bill Cole our webmaster keeps accurate information here: www.wakecountybeekeepers.org. Beware of all other 
unauthorized websites. 
 

October Meeting Summary 
Our October Speaker was Dr. David Tarpy presenting “Basic Honey Bee Biology”. Dr. Tarpy is an Assistant 
Professor and Extension Apiculturist at NC State University. He tells us: we are all biologists. As beekeepers, we 
have an affinity to animals and nature. Beekeeping is an art and a science, we perform experiments trying to help 
our bees. We seek and try to understand why they do what they do, making us biologists. Furthermore, we try to 
facilitate and help our bees do what they do. Dr. Tarpy uses a cooking analogy, telling us, anyone can be a good 
cook. If you follow recipes and instructions you can make good food. However, to be a Master Chef, you have to 
understand how things work together and the aspects of cooking. You understand things like carmelization. As 
beekeepers, we need to understand why to put a super on at a particular time, rather than when the textbook tells 
us to so. If you have been keeping bees for awhile, you end up observing bees doing “peculiar” things that are not 
mentioned in the textbooks and manuals.  
Bees in phylogeny: The Western Honey bee is in the  
    Kingdom: Animalae 

            Phylum: Hexapoda 
                                    Order: Hymenoptera 
                                    Genus: Apis 
                                    Species: Mellifera 
Dr. Tarpy gives us some good trivia: 
“mellifera” means “honey bearer”. 
 
Bees are a family unit consisting of workers, 
drones and the queen. 
Workers: There are tens of thousands of 
workers per hive. They are all sisters and 
sterile females. They perform all the labor and 
job duties of the colony.  
Drones: They are the males. Drones perform 
no work whatsoever; their main purpose is 
mating with queens. Depending on the time of 
year there may be zero to a few hundred per 
hive.  An interesting fact is genetically they 
have no father; they develop from unfertilized 
eggs the queen lays.   
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Recipe of the Month:  
 

                    Honey Caramel Corn 
 

½ cup butter or margarine            ½ cup packed brown sugar 
½ cup honey                                 dash of salt 
2 Tbsp. grated orange peel             ¼ tsp. baking soda 
3 quarts popped popcorn. 
  
Melt butter in large saucepan, stir in sugar, honey and salt. 
Cook and stir until mixture comes to boil. Reduce heat to 
medium; boil without stirring about 3 minute to 265F.  
Remove from heat; stir in orange peel and soda. Place 
popcorn in large oven-safe bowl, slowly pour syrup over 
popcorn while stirring. Turn onto greased 15 ½  x 10 ½ x ¾ 
inch baking pan. Bake at 250 F. for 45 minutes; stir every 
15 minutes. Cool .  

Break into serving size pieces. Store in airtight container. 
Makes 3 quarts. 



Board of Directors 
 

President: 
Danny Jaynes 567-9568 
djaynes101@nc.rr.com 

 
Vice President: 

Ricky Barbour 269-0108 
RickyBarbour@nc.rr.com 

 
Secretary: 

Jill Currin 906-4135 
jmcurrin@embarqmail.com 

 
Treasurer: 

Vivian Joyner 387-0164 
vivnwhit@earthlink.net 

 
Program Chairman: 
Mark Reep 468-0723 

mreep@nc.rr.com 
 

Directors: 
Jim Cook (3 year term) 

321-0217 
jimcook@operamail.com 

 
Larry Williams (1 year term) 

637-6558 
Larry.a.Williams@usps.gov 

 
Mitchell Wren (1 year term) 

269-9781 
wreen@wans.net 

 
Phone Mentor: 

Jerry Brantley 919-269-9333 
 
Website: 
www.wakecountybeekeepers.org 
 
Yahoo group: 
wakecountybeekeepers 
To subscribe send mail to 
wakecountybeekeeperssubscribe
@yahoogroups.com 
Back copies of newsletters and 
the bylaws are available on this 
yahoo group. 
 
Club Extractors: 
The club owns extractors that are 
available for members to borrow. 
Electric extractors: Ricky Barbour 
(in Zebulon 269-0108), Whit 
Joyner (in New Hill 387-0164) 
Hand extractor: Raleigh Myers (in 
Raleigh 787-0058) 

Queen: There is one queen per colony. The queen is the only reproductive 
“mom” of the colony. Depending on the time of year, she will lay upwards of 
1800 eggs a day. It sounds  impressive enough, but when you put it in 
perspective: she lays twice her body weight in eggs a day; it is it is even more 
impressive.  
The Stage: We beekeepers keep bees in boxes. In nature, feral colonies nest in 
cavities with small entrances. In nature, they choose a home based on cavity 
volume and cavity integrity. Bees make their nests with a wax structure. Bees 
do not collect wax, they make it from wax glands. Dr. Tarpy reminds us, 
humans make wax too- some more than others. Good thing we don’t build our 
homes with it! The nest is constructed of hexagonal shapes of comb because it 
maximizes strength of storage capacity, with minimal building material for 
the same amount of space. Fresh newly made wax is pearly white. As it is 
used for brood rearing and honey storage it darkens to brown and then black. 
This is because wax acts like a sponge; it absorbs things from the 
environment. Wax absorbs larvae waste products and can absorb chemicals if 
we put them in the hive or they come in on pollen or nectar. These 
hydrocarbon components emit an odor that bees absorb on their bodies. This 
scent is important for nest made recognition. Bees cannot tell nest mates by 
sight. They smell each other, they either smell like “home”, or they are robber 
bees and don’t belong. Dr. Tarpy reminds us: This time of year robbing may 
occur. Colonies build parallel combs 3/8 of an inch apart. This is known as 
“bee space”. Frames of bees are arranged in concentric circles, the brood nest 
in the center, surrounded by pollen, then honey on the outer circle. 
A typical frame: [ honey (brood) honey ]  

Stages of a holometabolic insect: 
Stage            Worker  Queen   Drone  
Egg (pin head)           3 days  3 days  3 days 
Larvae (grow only in size)        7 days  5 days  10 days 
Pupa (transforms grub to a bee)  11 days 7 days  11 days 
Adult (emerges)   21 days 16 days 24 days 
Life    6 weeks 2-3 years  1-2 months 
 

This is important to help determine what is going on in the hive. If you see 
eggs, you know they have been there no more than 3 days. You know in about 
3 wks you will have a flush of workers emerge.  
 Nurse bees regurgitate food to feed larvae; They grow rapidly and increase 
their size 400x in a couple of days. Nurse bees have to be well fed in order to 
feed larvae.  
Pupal stage is seen when the tops are capped. You can see the stage if you 
nick it open. If the eyes are white, it is 10-12 days. If their eyes are purple it is 
further along. If the body has changed from white to color, it is about to 
emerge.  
Fertilized eggs become workers. The workers in the hive may have different 
fathers.  Female bees develop according to how they were fed.  If they are fed 
bee-bread and water, they become workers. If they are fed protein rich royal 
jelly, they will become a queen. Queen cells are longer and hang downward; 
worker cells are hexagonal. Unfertilized eggs will become drones. They 
contain only genes from the queen; so technically, they do not have a father, 
only a mother. They contain 100% of her DNA.  
Bee Behavior is determined by age in general. They can revert back to other 
jobs when necessary. 



Days since emergence: 2-10: nurse bees 
  11-20 middle-aged bees 
  21-35: foragers 

Nurse Bees: They clean cells and feed larvae brood food 
Middle- Aged Bees: No nursing, they do other things in the hive. They take nectar from the foragers. Once they 
unload it, they then store it in honeycomb. They also build wax and shape it into comb. They fan and vent air to 
regulate nest temperature.  Some middle-aged bees will be guard bees. 
Foragers they are out in the field collecting pollen, water, nectar, and propolis. Propolis is used to seal cracks and 
make the hive water tight. They also spread water on the surface of the hive to help thermoregulate the hive 
maintaining an internal temperature of 93 degrees. This is why they need a clean constant water source.  
Throughout the year, what goes on? 
Summer: The hive is most populated, the population is stable, they are collecting honey and pollen, the queen is 
laying eggs to replace dying workers. The main goal is keeping cool, fanning the hive and bringing in water. 
Fall: The Queen diets and lays fewer eggs. There is less brood rearing and a declining population. As more cells 

are available, there is more storage of pollen and nectar. The drones are also evicted.  
Winter: The population clusters to conserve heat, They maintain warmth by shivering. They consume honey. 
There is no brood rearing.  
Spring: The population explodes. There is exponential growth; the queen can lay 2000 eggs a day. This is the 
time of year for swarming. The old queen may take off with 50-80% of the workers. The remainder of the original 
colony will raise some new queens, who will fight and the winner takes over. Swarming is important for bee’s 
proliferation. As beekeepers, we want to prevent swarming. We split and add supers so the population can grow 
and expand without congestion. As spring nears, weather warms, day lengthens and there is more available food. 
This signals the colony to start to expand.  
When the temperature rises above 54 degrees in winter, bees will be out making cleansing flights. If they see 
anything available they will bring it back to the hive.  
 

Dr. Tarpy answered our questions: 
Q: If we raise our own queens, how do we make sure she mates with drones from another hive, so there is no 
inbreeding? 
A: If we raise our own queens, we want her to mate with 12-15 drones. She usually flies  
1-3 miles away, this is about a 25-mile radius. The drones usually stay closer to the hive.  In open mating- there is 
no control.   You can set mate boxes near known drone congregation sites, or place mate nucs a mile away from 
the known drone areas. If you are buying queens, ask the drone sources, are they a particular stock, or just 
anybody.  
The Drones come from unfertilized eggs, so they have identical DNA to the queen. They are 100% related will all 
genes coming from her. There will be some genetic diversity among drones of a hive because not all genes are 
expressed. The queen had DNA from her mother and her father, she will pass a copy of either (mom or dad) DNA 
with each gene to her offspring. This will happen in different combinations for each and they will get expressed 
differently in each drone. 
Q: Has there been an increased number of swarms in structures this year and why? 
A: There is a new website http://www.savethehives.com the goal is mapping feral bees. There has been a marked 
increase in swarms or removals this year. It may be partially due to increased awareness and concern for bees. 
With the plight of honeybees in the media the past few years, people can more easily distinguish honey bees from 
yellow jackets, and they know honeybees are good. More people want to save them; whereas, in past years, they 
may have sprayed and killed them. Instead, they call a beekeeper.  
Q: Do bee stings help arthritis? 
A: Yes, bee venom therapy is helpful for arthritis. It stimulates your immune system putting it in overdrive 
combating inflammation. 
Q: If you split a hive, would the bees go back to the original hive when they realize it smells like home? 
A: No, when the hive is split the smells change with the split. The new blend of smells creates the new reference 
for ”home” 
. 



Q: How common is it to have a colony with 2 queens? 
A: There was a German study where they went into hives looking for a queen found one and kept looking. They 
found 6% had 2 queens. It is more frequent this time of year.  
In fall, there may be supercedure queens made.  The signals get crossed, the hive may swarm, or there is an 
accident. 
If you feed your bees this time of year, keep giving it to them if they are taking it. Make sure it is a thicker 2:1 
sugar: water ratio. The temperature is not conducive to evaporating and condensing the syrup.  
If necessary the bees can change jobs, foragers and become nurse bees, or act as middle aged bees when need be. 
Q: Does one type of honeybee have a greater honey yield than other races (Carniolians, Italians etc.) ? 
A: The variation among colonies is far greater then the variation of stocks. There are variables such as local 
environment. Carniolians and Italians may have higher honey production because they build up faster than 
Caucasians. 

 
What to do in the Bee Yard this Month. 
This time of year, it is important to make sure your hives are strong to withstand winter. Heft the hive, if they are 
light, consider combining them with another hive using the newspaper method. You should already have your 
mouse guards on, reduced, screened bottom boards, and secured the hives for cold and windy weather. If you are 
using moth crystals, put them at the top of your stack, since the scent travels down. The first freeze is also 
effective at killing wax moths.  
 

Now is the time to start reflecting, look back at your hive record books. If something didn’t work, analyze and 
find out why- or save time and talk to experienced beekeepers. Go to other club meetings. In the yellow book, 
you can find meeting times and places of other clubs. Look on the web at beekeeping websites and other county 
associations. Plan for next year!  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 
These pictures are of a swarm 
John Miller of Apex caught in his 
yard last year.  “They were in one 
of my apple trees at about five 
feet off the ground” he tells us. 
He’s sure they were from one of 
his hives. He actually harvested 
some honey from their hive this 
year.  
He was lucky so have seen them, I 
am sure we had some swarms 
when we weren’t home!  

Get ready for cooler weather chap ped lips with:  
 

 Honey-Kissed Lip Balm   
- Makes 1-1/2 cups - 

1 cup sweet almond oil 
½ cup beeswax 
2 Tablespoons Honey 
 
Place almond oil and beeswax in a microwave-safe bowl. Microwave 
on high for 1 minute or until mixture melts. Whisk honey into 
beeswax mixture; stir well. Set aside to cool completely. When cool, 
pour into small containers with lids. Apply to lips as a moisturizer or 
on top of lipstick for extra shine. Makes about 1-1/2 cups 

Jerry Brantley tells us: If you have any 
dead outs let him know. He is going to 
keep track and record data for Jennifer 
at the State bee lab.  
 

Jack Tapp reports he is doing ok and 
feeling pretty good. He is going in for 
more testing. Please continue to keep 
him in your prayers.  

 



NC State Fair: 
 
Our club did excellent this year at the State Fair. As many of you saw, our Booth theme was “The Lost Colony”.  
This theme combined state history and the recent disappearance of honey bee colonies. Our booth was definitely 
the stand out, best looking.  
 

We had many winners in the senior and junior competitions and sweepstakes. Good Job Everyone!!!  
 

Special thanks to our Committee for working hard in coordinating and organizing: Good Job Committee 
members:  Tim Huffman, Jody Sloan, Theresa Cantrell, Kate Hanser, Stephanie Ashworth, Bob Edgerton, Larry 
Green, Vivian Joyner, Danny & Mary Jaynes 
 
Honey sales were good at the fair as well. Especially the crowd pleasing honey straws. Thank you to all who 
helped volunteer also. Thank you especially to Danny and Mary Jaynes who were a daily fixture setting up, 
selling and cleaning up. Next year we hope to have even more club entries and volunteers. Our President has 
another lofty goal for us. He would like us to win “Club of the Year” and have a banner to display next year. We 
do need an organizer person or committee to assemble information to achieve this goal. If you have done 
any bee public speaking or educational events please jot them down and bring them to Danny or myself to start 
compiling (until we have our volunteer/committee). If you have any pictures of events, that would be helpful as 
well.  
 

Winners for the 08 NC State Fair 
 
****1 st Place Wake County Beekeepers 10100 Best in Show Senior Division**** 
****1 st Place Wake County Beekeepers 10102 Senior Sweepstakes**** 
****1 st Place Daniel Hughes 10103 Jr Sweepstakes**** 
****1 st Place Aaron Schnoor 10105 Jr Sweepstakes, food w/honey**** 
 
1st Place Wake County Beekeepers 10004 12 Nectar Producing plants (Kate Hanser) 
3rd Place Wake County Beekeepers 10008 Chunk, comb honey, amber (Tim Huffman) 
3rd Place Wake County Beekeepers 10013 Extracted Honey dark ( Danny Jaynes ) 
1st Place Wake County Beekeepers 10014 Creamed Honey (Mary Jaynes) 
2nd Place Wake County Beekeepers 10018 Pure Beeswax Block (Larry Green) 
3rd Place Wake County Beekeepers 10021 Cosmetic items (Cindy Bell & Mary Jaynes) 
1st Place Wake County Beekeepers 10022 Observation Hive w/honey bees (Danny Jaynes) 
1st Place Wake County Beekeepers 10023 Display Booth 
1st Place Wake County Beekeepers 10024 Gift Package bee products (Mary Jaynes) 
1st Place Wake County Beekeepers 10026 Non carb sweet mead (Tim Huffman)\ 
1st Place Wake County Beekeepers 10027 Mead w/fruit (Ricky Barbour) 
2nd Place Wake County Beekeepers 10028 B/W print honey bee (Deborah White) 
2nd Place Shannon Hughes 10012 Extracted honey amber 
3rd Place Teresa Green 10012 Extracted honey amber 
1st Place Tim Huffman 10018 Pure Beeswax products 
2nd Place Danny Jaynes 10018 Pure beeswax products 
3rd Place Alice Merle 10018 Pure beeswax Products 
5th Place Tim Huffman 10020 novelty items w/beeswax 
2nd Place Mary Jaynes 10021 cosmetic items w/beeswax 
2nd Place Alice Merle 10023 Gift Package w/bee products 
3rd Place Tim Huffman 10026 non carb sweet mead 
4th Place Jill Currin 10028 1 B/W print 
1st Place Daniel Hughes 10030 Chunk comb honey, light 
2nd Place Matthew White 10030 Chunk comb honey , light 
1st Place Nathan Schnoor 10032 Extracted honey light 



2nd Place Daniel Hughes 10032 Extracted honey light 
3rd Place Lawrence Green 10032 Extracted honey light 
1st Place Daniel Hughes 10033 Extracted honey dark 
1st Place Nathan Schnoor 10035 1 B/W print 
2nd Place Dean White 10035 1 B/W print 
4th Place Matthew White 10035 1 B/W print 
1st Place Anne Marie Green 10036 1 Color print 
2nd Place Dean White 10036 1 Color Print 
3rd Place Lawrence Green 10036 1 Color Print 
4th Place Matthew White 10036 1 Color Print 
2nd Place Matthew Merle 10037 Pure beeswax product 
3rd Place Alisa Green 10037 Pure beeswax product 
4th Place Lawrence Green 10037 Pure beeswax product 
1st Place Matthew Merle 10038 novelty items w/beeswax 
1st Place Laura Schnoor 10039 Beekeeping coloring book 
2nd Place Aaron Schnoor 10039 Beekeeping coloring book 
2nd Place Mary Jaynes 10040 Bread/yeast white 
2nd Place Mary Jaynes 10041 Bread/yeast whole wheat 
1st Place Mary Jaynes 10042 Bread/quick fruit 
3rd Place Teresa Green 10045 Rolls, pecan-cinnamon 
4th Place Mary Jaynes 10047 Honey Spice Cake 
2nd Place Mary Jaynes 10049 Cake any variety 
4th Place Mary Jaynes 10050 Cookies plain 
4th Place Mary Jaynes 10051 Cookies fruit drop 
2nd Place Mary Jaynes 10056 Snack foods 
1st Place Alice Merle 10057 Pies 
3rd Place Mary Jaynes 10057 Pies 
5th Place Mary Jaynes 10059 Salad Dressing 
1st Place Aaron Schnoor 10060 Bread/quick fruit 
4th Place Daniel Hughes 10064 Cookies Plain 
2nd Place Aaron Schnoor 10066 Cookies, chocolate chip 
4th Place Daniel Hughes 10066 Cookies, chocolate chip 
1st Place Nathan Schnoor 10068 Candy, fudge 
1st Place Laura Schnoor 10069 Snack foods 
3rd Place Matthew Merle 10069 Snack foods 
1st Place Aaron Schnoor 10071 BBQ sauce 
2nd Place Nathan Schnoor 10071 BBQ sauce 
5th Place Aaron Schnoor 10072 Salad Dressing 
2nd Place Matthew Merle 10073 Ice cream topping 
3rd Place Laura Schnoor 10073 Sweet sauce 

 
 
Have a Healthy and  
Happy Thanksgiving! 
 
   


