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President’s Message, Jerry Van Heeringen
Today is "black Friday", and while we may still be inundated with
family and food it means Thanksgiving Day has come and gone. It
also means that the NCBA Christmas Party and pot luck is coming
up! I hope everyone can attend, there's lots of good food and the
pirate gift exchange is always entertaining.
Its been quite a different kind of year for us. Starting with my first
knee surgery in March then our usual yearly travels in the summer.
Returning home I had to scramble to complete my scheduled work
as a General Contractor before the next surgery. I'm now recovering
from that second knee surgery and here it is the holiday season again. This year has passed us by much more
quickly than any other. We generally like to go somewhere warm in December and normally when we travel we
hit the ground running almost every morning and pack as much as we can into each day.
With my recent surgery that kind of travel is impossible but thanks to the generosity of a client of mine we will
be spending a week in a resort in Cancun. If I'm just going to be sitting around It may well be on a beach where
a waiter will serve me drinks. Unfortunately the only week available coincides with the week of the Christmas
party so I will again be unable to attend. I do want to wish everyone a Merry Christmas and the happiest of
holidays, I will see you all at the January meeting.

December 3rd Meeting – 6:00 PM ** 1 HOUR EARLY**
Jingle Bells and Ho Ho Ho!!! The holiday potluck will begin at 6:00 pm at our usual meeting place at the Grass
Valley Veteran's Hall. The Pirate Exchange will begin at the conclusion of the meal. A value of $25.00 is
suggested for the Pirate Exchange. Deborah Morawski will oversee the gift exchange and have numbers for
people to pick.
Each person bringing a gift will get a number and participate in the fun. Gifts should be wrapped.
The main courses, ham and turkey, will be provided by the Association and prepared by Karla Hanson and
Brion Dunbar. A Tofurkey and vegan gravy will be prepared by Janet Brisson for vegetarians and vegans in our
group. Last names beginning with A-M, please bring a dessert or salad and N-Z, please bring a side dish.
Please bring enough to feed 8 people. Bring your eating utensils and plates.
As with every year, we will have a contest to see who will bring the most creative place setting. The winner
gets a free one year membership. Per Veteran's Hall policy, lighted candles are not allowed. Drinks will NOT
be provided by the Bee Club. Per Veteran's Hall policy, alcoholic beverages are NOT allowed.
There will not be a formal meeting or a raffle. See you on December 3rd at 6:00 pm.
Come celebrate and have fun!!!

Bee Bits
Submitted by Randy Oliver
What a wonderful Thanksgiving—rain returns to the foothills! The seeds of the plants that supply our spring
bloom can now germinate, and the danger of fire is greatly reduced. Perhaps we won’t return to drought…
I’m freshly returned from speaking to the members of ANERCEA (the French national association of bee
breeders), where I also spent a day at the bee lab at INRA (the French National Institute for Agricultural
Research), and a couple of days with Dr. John Kefuss—who coined the term “The Bond Method” for breeding
for mite resistance. It was an intense trip, in which I got to spend a lot of time with bee researchers and
beekeepers from all over Europe.

One of my hosts, Dr. Benjamin Poirot (right, along with scientists Robyn and Gabrielle) runs a
company that performs bee research and breeding, and advises beekeepers in several countries.
At the INRA lab, researchers study varroa mite resistance,
pesticide issues, and other sorts of bee researchers.
I already knew the leader, and he wanted me to present to
them about my rapid mite washing method, varroa model, and
an understanding of bee issues in the U.S. Here a technician
is spending the day removing pupae one at a time to check for
varroa reproduction.

John Kefuss is well-known worldwide for his completely mite-resistant bee stock. He will pay any
visitor a penny for any mite that they can find in his hive. I proudly earned my penny, but it took a
lot of brood dissection in three different hives.

The Mediterranean region has been invaded by the beeeating Asian hornet. We do not want this predator to get
introduced into the U.S.!!!!
The hornets form large paper nests hidden high in the
treetops, and hover in front of the hive, facing out, where
they pick off returning foragers to take back to its nest.
They’re a huge problem in France and can greatly weaken
a hive in fall.

In The Yard
Submitted by Brion Dunbar
A rare, sting-less bee cultivated by the Maya more than 3,000 years ago may be going extinct in its natural Yucatan Peninsula habitat in Mexico, but a mysterious relocation to Cuba may save its future.

A sting less Mayan bee (Melipona beecheii) gorges itself with honey during the harvest in Yucatan, Mexico.

A combination of hurricanes, pesticides and logging is leading to the decline of these unique bees,
called Melipona beecheii.
Melipona nest in odd-looking log hives in large, hollowed-out trees. When the hives are removed from the trees
for cultivation, they are called jobones. The bees have small colonies and don't form honeycombs.
"They don't have frames or vertical comb," says evolutionary ecologist David Roubik the "bee man" of the
Smithsonian Institution. Instead, "They have storage pots that are squished and left to drain into some basin."
Although the bees do not sting, they will bite to protect their hives.
But the biggest difference between Melipona and European honeybees is the honey they produce. Roubik
describes it as having more of a citrus flavor than commercial honey, with a longer aftertaste.
"It's much tastier honey," says Drexel University entomologist Meghan Barrett. "It's runnier. It's more floral. It's
very delicious, but [there are] much smaller amounts of it, so you need a lot more bees."
The native peoples of the Yucatan practiced bee husbandry for thousands of years. Melipona honey was the
primary sweetener in food. Only the arrival of sugarcane, brought by Europeans in the 16th century, supplanted
the culinary use of honey. Sugarcane is faster and easier to grow than tending jobones, and produces a much
larger yield.
Steve Buchmann, a pollination ecologist at the University of Arizona, says that the sting-less bee only produces
about one to two liters of honey per hive a year (compared to about 70 liters from a typical honeybee), but that
small volume can be worth about $30 a liter, if not more.
The honey is now rarely used as a sweetener; its primary use is actually medicinal. Buchmann says, "It's used
somehow to aid childbirth. And it's also used to help with the treatment of cataracts in the eye." Roubik
acknowledges there are other homoeopathic uses. "Many people know and use its honey as 'medicine' mostly
for sore throat or asthma. [The honey is] part placebo, part really an aid for skin irritation and bacteria," he says.

The ancient Maya also honored the Melipona in religious ceremonies. A priest would preside over the
harvesting of honey twice per year. There are a few beekeepers left today who still observe the ancient religious
practices, but a more comprehensive record of the bee's religious importance can be found in the Madrid Codex,
one of only three verified remaining codices made by the ancient Mayans around 1,100 years ago. A surprising
proportion of the codex depicts beekeeping methods and the Mayan bee god, Ah Mucen Kab.
"He's a deity often figured as holding a cluster of something that look like grapes in his hand," says Buchmann.
"And those are the adhering honey pots, just like you find when you open a nest or a managed colony of the
bees."
In a Melipona beecheii hive in Cienfuegos, Cuba, bees are completing their tasks, which range from returning
pollen and nectar to the hive to nursing new bees.
A shrinking habitat usually spells the end for a niche species like Melipona, and the ancient practice of Mayan
beekeeping is also fading away.
"A lot of the beekeepers [in Mexico] are aging males and as they die off or choose not to pass it along to their
children or relatives, the art of Mayan bee craft dies off," Buchmann says.

But a seaward voyage might prove to be the Melipona's saving grace.
Scientists still aren't sure when the bees arrived in Cuba or how they got there. In fact, Barrett recently visited
the Caribbean island to lay the groundwork for future research. She's trying to answer these questions of origin
as well as study the DNA of the Melipona. Working with veterinary professor Jose Machado at Cuba's
University of Cienfuegos, Barrett is advising a student how to set up hives for agriculture research while
working on getting permits to collect the DNA samples necessary for her genetic research.
Barrett says raising sting-less bees in Cuba is about as common as hobbyist beekeeping in the United States.
But instead of selling the honey in regular stores, Cuban beekeepers generally sell it to pharmacies or neighbors.

Minutes ~ last meeting
Submitted by Jack Meeks
Brion Dunbar opened with Q&A. Randy Oliver reported on progress of a county ordinance to control import of
almond pollination hives for storage over winter, competing with our bees.
Janet Brisson, treasurer and Jack Meeks, Secretary renominated for next year. Nominations for President and
Vice Pres are solicited from interested members.
Finance J Brisson OctStart $5698.44; Inc $139.99; Exp $372.49; OctEnd $5465.94..
PROGRAM:
Russell Heitkams, Orland CA, discussed the saturation of CA with almond trees, planted acreage, bees, hives,
beekeepers and traveling pollinating colonies. The resulting transient colonies being stored locally and absorbing local nectar is getting worse. 75,000 new acres of almonds each year, pollinated by 200,000 new hives each
year, $200+ per colony in pollination, lots of startup beekeeper competition — industry saturation and declining
profits.
Heitcams has 4000 hives, down from 6000, raises queens and queen cells but does not expand his operation, in
contrast to the industry emphasis on maximizing brood size. This spreads Varroa infestation by swarms and
drifting phoretic (free living) foragers. He inspects and tests each colony every two weeks and treats with a variety of controls. Miticides are most effective during broodless periods (cold weather), now rare in almond
country.
His emphasis is that mite control will depend not on chemistry or genetics, but forcing broodlessness in the
hives, when miticides can kill all phoretic mites, with a synchronized clean start for the pollination season.

CLASSIFIEDS
Honey Extraction House
A to Z Supply has a honey extraction house available
for rent. Equipment is provided and the room is heated
and there's lots of hot water for cleanup.
For more information: 530.273.6608
Amy Hustead
Bear River Bees
Consultations,
Swarm Removal
One on One Mentoring
530.613.7171
BearRiverBees@gmail.com
Caretaker Position Offered
3 acre second home family property in Dutch Flat
Retired couple preferred. There are two homes on the
property with one home provided in return for 15-20
hrs/wk of care taking responsibilities. Responsibilities
include landscape maintenance, fruit tree pruning, all
around handyman, small engine maintenance,
mowing, processing firewood and light housekeeping.
Our previous caretakers had 6 hives on the property
(we have a bee yard with an electric fence) and sold
honey locally. If interested, please e-mail a resume to
Bill at DFcaretakerhome@gmail.com.

Advertising space (3” by 2”) is available here and need not be bee-related.
Advertising rates are $7 per year for NCBA members and $16 per year for non-members.

The Nevada County Beekeepers Association is dedicated to
apiculture education and promotion of the art and science of
beekeeping among beekeepers, agriculturists, and the general public.
This is a “not for profit” organization. Donations are welcomed.
Meetings are held the first Monday of each month at 7 PM at the
Grass Valley Veteran’s Memorial Building at 255 South Auburn
Street in Grass Valley. All visitors are welcome. Use the back
entrance.
The newsletter is published monthly as a service to the membership.
Articles, recipes, commentary, and news items are welcomed and
encouraged. Contributions should be received by the 20th of the
Month to be included into the next issue.
Submit to garyg@newpress.com
Advertising space (3” by 2”) in this newsletter is usually available
and need not be bee-related. Advertising rates are $7 per year for
NCBA members and $16 per year for non-members. Please email
Janet Brisson at rubes@countryrubes.com
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