
  
 
 
Next Meeting: October 14,  2008  
The topic for the October meeting is: “Honey Bee Biology” presented by Dr. David Tarpy, Extension 
Apiculturist at NC State University.  
 
Location: Wake County Commons Building, Carya Drive. The meeting officially starts at 7:30, but everyone is 
welcome to arrive around 7:00 to enjoy refreshments and visit with others. Ed Schillo, Mark Reep, and Eleanor 
Silver are signed up to bring refreshments to the meeting.  
 

September Meeting Summary 
 
A sign up sheet circulated for the fair. We have a strong club and would like to win best booth and would like to 
see many blue ribbons won by our club members.  We will construct our booth at Danny’s house Sunday, 
October 12th for delivery to the fair Monday the 13th. There will be a meeting Sept. 21st at Danny’s house. Bring 
your items and please do not disclose information about the theme of our booth to anyone.  
The club wants the points won per entries, but you can keep any prize money you win.  
The State Association has taken over responsibility to sell honey at the State Fair. Many people have already sold 
honey wholesale to the NCSBA. They are bottling honey at Don Hopkins office on E. Chatham Street into pint, 
quart, 1 lb, and 12 oz bears. So far, 3000 lbs have been bottled, there are approximately 2000 more to go. Thanks 
to all who have helped and those who are still volunteering and helping finish.  
Larry Green provided information on club logo apparel: Hats will be $7.25 for the club logo on the front and “eat 
more honey” on the back. T-shirts $7.50, and sweatshirts $13-$17. Some people would like to see these in a 
choice of 2-3 colors, they will have to be light colors so the logo sticks out such as yellow and khaki.  
Danny mentioned if you are looking for club info, be wary of “Google” searches. There has been misinformation 
not approved by the club. Make sure to use our official website.  Bill Cole our webmaster keeps accurate 
information here: www.wakecountybeekeepers.org 
Steve Magee/Pat Heafner mention needing help with a project their church is undertaking: removing a bee hive in 
the walls of a home belonging to a lady who is blind. If anyone is familiar with deconstruction techniques, and 
knowledgeable/ possibly licensed to work with asbestos exteriors please contact them.  
The subject of the meeting was International Beekeeping, presented by Ham Morton, Larry Williams and Danny 
Jaynes spoke about beekeeping in New Zealand, Germany and Africa respectively. 
 
Ham Morton is a Master Beekeeper. He has been a beekeeper for 15 years. He is retired, but active in the bee 
business with 150-180 hives in Cary. He also removes bees from structures and does pollination. 
He was traveling to New Zealand in February and decided to call and see if he could visit one of the largest 
producers of honey in the southern hemisphere. Despite it being a National Holiday, the family-owned business 
of Arataki Honey. The business was started in 1944 by Percy Berry. It is still owned and operated by his 
descendants. Arataki is a Mallory word for “New Beginning”.  They are a certified food distributor and certified 
exporter. Their website is: http://www.aratakihoneyhb.co.nz/pages/index.php?page=home 
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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) 

 Their big bee business encompasses 23, 000 colonies all over NZ. Each family 
member is responsible for maintaining 500 hives. The company rents hives out 
for pollination contracts at a price of $125.(USD) per hive per crop. When Ham 
visited the honey flow was over, they were in major processing mode.  In 2007, 
Arataki honey produces on average 100 Lbs per hive. They have 10 varieties of 
honey flavors. Several years ago they could not give the Manuka honey away, 
they fed it to the bees. Today it is a hot commodity, reportedly it has 
exceptional healing properties. Manuka Honey is made from nectar of the 
Australian tea tree, known for it’s many phytonutrients and anti-microbial and 
anti-fungal properties. There are no mites or hive beetles present in NZ. Ham 
tells us this is due to their stringent policies of checking to make sure nobody 
brings in any agricultural products. If you get caught trying to bring something 
in, or forgetting you have something like an apple or banana in your bag, you 
will get fined $250.00. 
Arataki Honey keeps their hives of bees are arranged 4 to a pallet (all 4 deeps). 
They are painted different varying colors believed to help the bees more easily 
find home. The each have individual covers, and a common metal lid; a chain is 
around them to keep everything in place when they are moved. They keep 10-
30 pallets per crop. One of the beekeeper uses a queen cell carrier that can 
transport 150 queens. It uses a cigarette lighter to maintain temperature. In the 
processing of honey, they bring the honey into storage, then it is moved into a 
warming building. From there it goes to extraction. They have 2, 16 frame and 
one 24 frame extractors. They extract 400 deep boxes a day. Another interesting 
trivia Ham mentions about New Zealand is that sheep are very populous there. 
There are 4 sheep per person. 
 

Larry Williams is a Journeyman Beekeeper. He is a WBCA Mentor, and 
member of the Board of Directors. He maintains his 7 hives at his home in 
Fuquay-Varina. Larry also sells honey and hive products at a local farmers 
market. Larry and his wife were on vacation in Germany staying in a hotel in 
the Black Forest, when they found a brochure on a nearby beekeeping museum 
in Münstertal. They were able to walk over and check it out. The museum is 
called “Bienenkunde Museum”; their website is: 
http://www.bienenkundemuseum.de/ 
Larry and his wife Maryann were impressed with the multilevel museum. It had 
3 floors filled with beekeeping materials from around the world. There were 
artifacts over a hundred years old. Larry showed us many great pictures of bee 
trees of all sizes and materials. There was a beehive made of rock and many 
skeps. The museum contained a bee wagon, a covered wagon containing hives 
of bees. They also had a bee house, and life size mannequins. The museum 
displayed many ornately decorated hives, and a multitude of teaching materials. 
They had maps, pictures, paintings, slides and posters. In addition, they had 
smokers, extractors and all kinds of equipment from around the world. The 
multitude of visual displays made up for the language barrier. 
  
Danny Jaynes, our Club President spoke about the beekeeping outreach 
program to Africa, in which he participated in through his church, Edenton 
Street Methodist. Their goal is to assist poor countries by helping provide 
agriculture programs to help sustain rural villages. They purchased 100 hives 
and held a Farmer Field School, teaching villagers how to work bees and 
package honey to sell.  Danny showed us nice pictures of the people and their 
hives. In Liberia, they use a Kenyan Top Bar Hives. The top bar hives are built 



of African yellow pine, or Cottonwood trees. There is a hole in the side for the entry and exit, and the top is 
simply a piece of corrugated steel.   They cost about $30 each to build.  In this style of hive, you do not use 
foundation, but scrape wax across the top bar. Bees build comb off of that. The bees in Africa are smaller than 
most of us are used to here. They place the hives on mounts, with the posts of the mounts in cans of water to keep 
ants out.  Bees are plentiful in Africa; they place and empty hive outside and wait a day or two for bees to 
colonize it. The villages have discovered that keeping bees can be lucrative. They have expanded to 300 hives. 
One difference of beekeeping in the US and Africa, is that they rob their bees at night. They use solar extractors. 
In Ghana, their hives are also top bar style hives. However, they make theirs with mahogany and have a diamond 
shape for the entrance/exit. They have discovered how to make an opening to remove frames for extraction 
without having to destroy the hive. Danny tells us that African bees are just like ours except they have different 
roles. Here only about 20% of the bees are guard bees. In Africa, if there is a perceived threat, all 100% become 
guard bees.   

 
What to do in the Bee Yard this Month. 
Phone Mentor Jerry Brantley want us all to be getting our hives ready for the cooler and colder weather. The girls 
are preparing by kicking out the drones. He tells us, get your queen excluders off so they queen (and bees) have 
access to all the honey. Heft the hives and make sure the bees have plenty of stores for winter. If you need to feed 
them, make a thicker sugar syrup, 2:1 ratio, with cooler temperatures, it is difficult for them to evaporate it. 
Remember: you want to make honey not bees. Get your mouse guards on; if you see a lot of debris on the outside, 
you may have a critter in there. Reduce your screened bottom boards, make wind-breaks if necessary, and have 
heavy rocks on top. Move hives now to prepare for spring forage and build up for splits in the early spring.  
What’s Blooming:  
Goldenrod: Now until Mid October 
Coreopsis & Asters: Late September  
              until the End of October 
Heartsease/Smartweed:  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 

Honey Nut Topping  
 
Use ½ pint wide mouth jars.  
Fill with nuts (walnuts or pecans) 
Cover with honey. 
 
This makes a great ice cream topping (or snack)! 
 

Cinnamon Spiced Honey Glazed Nuts 
 
2 Cups of Pecans 
4 tablespoons butter  
6 tablespoons honey  
½ teaspoon cayenne  
½ teaspoon ginger 
1 teaspoon cinnamon 
a dash of pepper and few dashes of salt to taste 
 
Toast Pecans in 200 degree oven for 20 minutes 
stirring occasionally. Heat butter and honey in 
skillet. Stir in spices. Stir in nuts and toss to coat. 
Spread out on rack to cool.  
 

Honey Glazed Nuts  
courtesy of Gail Gand 
 
4 cups whole blanched almonds  
1/4 cup honey  
2 teaspoons cinnamon  
1 orange, zest grated  
Preheat oven to 375 degrees.  
Toss all the ingredients together. 
Transfer almonds to a greased baking 
sheet. Bake for 25 to 30 minutes until 
lightly toasted, stirring occasionally. 
Cool. Store in an airtight container.  
 
 

Beekeepers in the News: 
As we all know beekeeping is a fun hobby. The past year 
bees have been in the news and people recognize their 
importance, it is becoming a more popular hobby. A recent 
article printed in September in the N& O highlights the 
increasing popularity of keeping bees in urban areas and 
neighborhoods throughout Raleigh.  
Some of our club members were interviewed and quoted. 
http://www.newsobserver.com/105/story/1212942.html 
 



          Bugfest Report 
  

Bugfest was another success this year! We had our most successful hot dog fundraiser. Honey and hive product 
sales were also very good. Thanks you to all our hardworking volunteers:  
Bob Matheney,  Jim Cook, Paul Strickland , Tim Huffman, Jill Currin, William Cole, Vivian Joyner, D.J. Gass , 
Pat Jones, Lawrence Green, Larry Green, Teresa Green, Denton Bell, Cyndi Bell, Teresa Cantrell, Judy Allen, 
Kelly Allen,  Bob Allen, Betsy Spencer, Monica Warner, Todd Warner, Larry White, Tim Jones, Jeff Schlosser, 
Dewey Botts, Jody Sloan, Ann Monte, Danny Jaynes, Mary Jaynes, Vic Lipinski, Sandy Carlson, Barbara Riley, 
Michelle Barry, Kristi Bright, and anyone else I may have forgotten to mention.  
Bees were the highlight insects this year. There were several bee beards between Larry and Denton. Many 
amazed children and families got to pose for pictures with the bee-bearded man. We had a happy little worker bee 
buzzing around giving everyone bee kisses (Judy). We also had many hard working cookers and servers selling 
food and beverages. I did get to take some time off my shift and check out other activities. My nieces got me to 
eat some fried worms and cockroach quesdillas at the “Café Insecta”.  If you have kids, I would highly 
recommend you checkout the multitude of fun activities at Bugfest next year.  You CAN skip the edible bugs, but 
at least you don’t have to pay to eat them. There are many free activities.  I would advise to get there early before 
the crowds, check everything out. You could also do a shift with our clubs booths/fundraiser.  
 
Bugfest 2008 Supplies List  (includes what we started with and the 2 runs to Sams Club)  
 We did have extra left over beverages (saved for the next meeting). Also about 100 hot dogs and buns that were delivered to the Raleigh 
Rescue Mission- the guys working there were excited to get this treat. BTW: I did not get us a receipt since we are also a not for profit. 
If I should have- someone tell me for next time.  
 
Beverages:        
Water Bottles 300      
Pepsi: 13 cases       
Diet: 12 cases (Had A LOT extra- get less next year) 
Sprite: 12 cases (I messed up here,  
          I should have gotten Sierra Mist- a Pepsi Product.  
          We ran out, get more non-caffeninated next year) 
 
Hot dogs (all beef) 14 boxes (80 count)    
 Buns for Hot Dogs      
Hamburgers: 7 boxes (40 count) we ran out. 
Buns for Hamburgers 
Cheese: 2 of the 5 lb sliced American, (we had extra, but ran out 
of hamburgers) 
 
Chips: we ran out of all chips 
4 boxes (50 ct.) Classic Lays 
4 Boxes (50 ct.) Sun Chips 
 
Condiments: 
2 x 3 packs of Ketchup, plus some 2 left over from Aug meeting- (gave Rescue Mission extra) 
2 x 2 packs Mustard plus 2 left over from Aug meeting- (gave Rescue Mission extra) 
1 gallon Relish (we ran out) 
5 lb Bag Onions –chopped  (we ran out)  
 
Paper Products: 
1 large Package napkins:  (should have had 2 packages) 
2 pack paper Towels: (could have used more- but mainly because we ran out of napkins) 



Large package of Cheap Paper plates- should have gotten 2 of these- 
we ran out. 
Aluminum serving pans 8 pack of the smaller ones, these were handy. 
Hot Dog Trays 3 x 50 count 
Serving gloves- we all hate the big goofy ones. If I help next year, I 
may bring my own nitrile or latex gloves.  
Tape to hang up Price signs and Vendor signs (Thanks to Denton for 
being prepared with Duct Tape)  
String to Hang WCBA Sign 
Aluminum Foil 
4 Kitchen Towels 
Hot pads 
2 Grill Spatulas  
Grill Tongs 
We could have used a Smaller serving tong or two 
Spoons for relish and onions (we used plastic- have a lot left over) 
 
Our volunteers did wonderful throughout the day- we had 5-7 most of the time. The busiest time is 11-2, most Volunteers 
are needed during this time. It worked best with the assembly line. 2 people cooking, 2-3 assembling dogs and burgers, 2 
taking orders and putting on plates, one person getting chips, 2 people getting beverages. The set up:  2 tables next to each 
other sliding customers down to the cashier, then directing to the condiment table worked well. The “hot dog meal” and 
“hamburger meal” were good sellers. Next year, it would be a good idea to have someone scheduled for the afternoon shift 
that is willing to supply the morning shift with a cell phone number, and stop at Sams Club (or somewhere else) on the way 
if we need any supplies. 
 
We had 2 signs of each below and a cheat sheet for us: 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
JACK UPDATE: 
Jerry Brantley reports that Jack Tapp is doing much better. He has a few more Chemo treatments left. Jack tells us he the 
“Power of Prayer” is really working. He does have a limited number of queens available until Oct. 14th.  

Drinks $1 
       Pepsi, Diet, Sprite, Water 

Hot Dogs $2 
Cheeseburger/Hamburger $3 
Chips $1 

Hot Dog Meal $4 
includes dog, chip and drink 
 
Hamburger Meal $5 
Includes burger, drink and drink 


