The Nevada County Beekeepers’ Association

President’s Message
As I write this message on President’s Day, the sun is
shinning and not a cloud in the sky, yet still a brisk 47
degrees. A far cry from the past weekend. I received 7
inches of snow by Saturday morning, some of it still on
the ground today. This can be a very unpredictable time
of year for the weather as you all know. It seems as
though the manzanita is in full bloom as well as the
Daffodils. A sure sign that spring is trying really hard to
make its presents known.
I checked the only colony that remained on the farm
today (the rest, all three, went to almond pollination) and
found that it had not survived the cold. It was given to
me as a very weak hive about two weeks ago. It had a
brood builder patty and sugar syrup in addition to the
four frames of honey. But there they were all clustered
together around the queen, dead. Not really sure how I
could have prevented it.
A couple of weeks ago I made a trek to Mann Lake’s
new facility in Woodland and was very impressed by their
customer service. They have a nice showroom and very
knowledgeable sales staff. I recommend taking a trip over
there if you have the time.
I recently received permission to place a few hives on a
piece of property that from the end of July until
September contains about 10 acres of nothing but Star
thistle. I had scouted the property last year and contacted
the owner. For a couple jars of honey he was happy to let
the bees live there for a few weeks. For those of you who
do not have many plants blooming in the late summer, it
wouldn’t hurt to scout other areas out that do. I am
looking forward to the March meeting.
Your President, Shane Mathias

Time To Pay Your 2006 Dues! Are You
Online?
Help us reduce paper and mailing costs, get your
newsletter electronically and we will reduce your family
membership fees to $10.50. I will be collecting dues for

March 2006
the year 2006 at March's meeting. If you are paying in
cash, please try to bring the exact change. If you
would like to mail your dues, please send your check
made out to NCBA or Nevada County Beekeepers
Association, for either $12.50 (to receive newsletter
through mail) or $10.50 for internet mail to me at:
NCBA
C/o Janet Brisson
20693 Dog Bar Road
Grass Valley, CA 95949
Any questions, please feel free to call me at 530-3466439 or email me
at rubes@infostations.com.
Thanks, Janet, Treasurer

March Program
The Nevada County Beekeepers Association
invites everyone and their families to this FREE
introductory program on Monday night, March 6,
2006. Hear details and sign up for this years
intensive beekeeping classes, presented by Randy
Oliver. For $40.00 you and your family can
participate in classes held every Monday night for
4+ weeks. There will be additional field days at a
bee yard where you work hands-on with the bees.
All
equipment
will
be
provided.
For more information, call Randy at 277-4450 or
email him at randyoliver@infs.net.

Bee Bits
By Randy Oliver
I've been doing a great deal of writing about
various bee topics of late--especially on Varroa
control and almond pollination. I mentioned that
New Zealand has excellent resources on beekeeping
on the Web. One of the best overviews on Varroa
I've
seen
can
be
found
at
www.biosecurity.govt.nz/pestsdiseases/animals/varr
oa/guidelines/control-of-varroa-guide.pdf
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Last month Janet Brisson gave a wonderful
presentation on the Dutch method of Varroa control
by drone brood removal. Despite Janet sending me
the method prior to her talk, I still found the method
to be complicated, time consuming, and a lot of hard
work! That got my gears turning, and I have now
developed a far easier, quicker, and much simpler
method that does not involve extra queens, shaking
bees, nor dividing your colony! I will soon be
marketing it, and will be asking for volunteer
Members to confidentially test it in April (it takes four
easy steps a week apart).
I'm not sure about the veracity of these claims, but
two authors have a book out called "The Hibernation
Diet--THE DIET THAT WORKS WHILE YOU
SLEEP." Wow, could this create a market for honey!
For more info, go to www.hibernationhoney.com/.
Under "The Secrets of Honey," click on
"More."
From Dr. Jerry Bromenshank: "We can't make a
hive theft proof, but we can make it hard to steal,
easier to find.
As a sideline to our
bees/laser/landmine detection, we've had to develop
systems to secure the hives that we use. In response to
requests from commercial beekeepers, we've recently
made these available to the beekeeping industry.
"We can offer three products for immediate use,
and will have one more in about 6 weeks. These
products range from inexpensive (< 40 cents) radiofrequency tags that can be hidden in wood or plastic
to 'invisibly' mark equipment, to a <$50 tracker (about
$1/hive over the 7-year life of the tag) for
marking/tracking pallets, to full satellite/GPS
coverage (~ $700). All prices depend on the number
of tags/systems required.
"In a few weeks, we will have a Sentry system that
can monitor all of the hives in a beeyard or stockpile
yard (all hives within 700 ft radius and marked with
the tracker). If any hive moves, a cell phone call will
be initiated." Information: Bee Alert Technology,
Inc., 1620 Rodgers St., Suite 1, Missoula, MT 59802,
406-541-3160.
The really hot item has been the almond
pollination debacle! Loads of bees being turned back
at the California border for small hive beetle
($20,000 loss each load!), expensive truckloads of bees
un-rented (out-of-staters will have to sell their bees
here in order to pay for diesel to get home!),

truckloads of bees being rejected for not being up
to strength, prices dropping from $150 to $80!
You can read the posts in the Bee-L archives
(http://listserv.albany.edu:8080/archives/beel.html)--click on "February 2006." Here are some
excerpts of my posts: News from Calif. There is
now a glut of bees in California for almond
pollination. All the press about shortages here
created another "Gold
Rush" of fortune seekers. Unfortunately, the
shortages were largely projections for upcoming
years, and there are apparently enough bees this
year.
There are now local and out-of-state
beekeepers dumping bees for $80/colony just to get
anything! There are lots of hard feelings all
around, and both beekeepers and growers being
taken advantage of.
I feel for those “out-of-staters” who are suffering
big losses, plus we will have to face growers next
year who will accuse us of overcharging them. The
wild, free market competition has turned ugly.
Local guys are having long-term "handshake"
contracts dropped.
Gouging is going on--I
personally know of a beekeeper who last week
offered a beekeeper $80 for several hundred
colonies, and then placed the bees for
$130--pocketing the difference!
I return to the same orchards, and work with
the same growers and broker year after year. We
get to know each other personally, and care about
each others' operations and problems. A little
different than sending semiloads of crappy boxes of
sick bees to an anonymous almond farmer in
another state who you only want to extort for cash.
Last year my growers kicked in a substantial bonus
after they already has my bees in their orchards
with signed contracts, to make sure I got paid fairly!
Beekeepers, brokers, and growers are all guilty of
gouging each other at the last minute this year.
Everyone loses! How about a little honesty and
respect for one another. The almond growers are
finally making money after many years of hard
times, and most of us beekeepers are struggling
with Varroa. Let's work together, and keep a good
relationship! (I caught some flak for disparaging
out-of-state bees, for which I apologized).
I feel really sorry for the disasters faced by you
hard-working midwesterners. However, I'm also
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seeing the locals suffer. Today there was a yard of
midwestern singles, with the lids screwed on,
containing only frames of new foundation, a nearly
empty feeder, three combs of shook bees, no stores,
and facing subfreezing nights and weather too cold for
flight. That grower is not going to get his money's
worth!
Nearby were several truckloads of about 10-framestrong local bees unplaced because the beekeeper
couldn't find a grower wanting them. The attitude of
many growers is that they rented all the bees (read
that, "boxes") they needed at a cheap rate. Of course,
they got what they paid for, or less. The poor local guy
who busted his butt all year to have strong bees will
make nothing, because he was undercut by an “out-ofstater”. The bottom line is everyone loses--the grower,
the local beekeeper, and the “out-of-stater”.
Bottom line is that if you're going to want to play
the almond game, you're going to have to manage your
bees specifically for almond pollination. My whole
beekeeping year revolves around one date--February
10th. That's when bees go into almonds, and are
graded for strength a few days later. When they come
out of almonds in March, all I'm thinking about is
how to get them ready for next February! Honey,
other pollination, sales of bees, etc. are all secondary.
Not to say that you can't go home and make splits or
honey, just always keep your eye on whether or not
you're on track for February!
East of the Rockies you have the luxury, like Kirk
Webster said in ABJ, to let the weak and mite-infested
colonies die off over winter and restock from early
splits. You can't do that with almonds. You're going
to have to pump up your bees from August on so they
winter with a big cluster of young bees, lots of late
brood rearing, fat with pollen or supplement, plenty of
honey, and stock that builds up early regardless of the
weather or pollen flows. Most important, they
absolutely can't be compromised by mites (or any
other disease) during the last rounds of brood rearing,
or going into cluster, or they will dwindle or collapse
in January or February. Wintertime is WAY too late
to think about getting your bees ready for almonds;
think August at the latest!
The demand is going to be there for bees next year.
The growers will be willing to pay for them. They will
also want to get their money's worth with "big bees."
Almond pollination is certainly not for everyone.

Read Bob Harrison's article in last year's ABJ (does
nonstop winter rain, deep mud, and blasting wind
that rips covers off sound like fun?), in addition to
endless loading, hauling, and unloading of hives,
and late nights in unmarked orchards on unnamed
roads, Murphy's Law in full effect. Read my
previous posts (I can email anyone a summary).
Avoid unpleasant and costly surprises. The almond
growers are good guys and support us. The brokers
I know are good guys and gals. If you want to play
the game, learn the rules, know the risks, and be
prepared! Good luck.
BTW, by my math, an individual honeybee
worker now hires out for about 1¢ for the month of
almond bloom! ($15 per 70% covered frame, 2
frames/lb of bees, ~3500 bees/lb = 1¢ per bee).
I've been glued to the internet. Whew! There
are beekeepers screaming and threatening. Some
will go bankrupt. A local beekeeper friend couldn't
place 2000 colonies he was planning to get $150
for (that's a $300,000 loss, folks!). It's a sad state
for our industry. However, those of us locals that
had good bees and signed contracts did fine.
Things also look good for the upcoming years!

February Minutes
Jack Meeks, Secretary
President Shane Mathias opened with questions
and comments. The Beekeeping Class by Randy
Oliver starts Monday, March 6 at the Vets Hall,
then, at the Imaginarium at 6:30 with field
meetings at his bee yards. The price is $40 for
families, $20 for repeating former participants.
Chilling hours below 45°F for almond trees have
declined the last few years. Growers plant three
almond cultivar varieties to ensure cross-pollination
by bees. Major variety Nonpareil blooms around
Feb 15. Bees from entire US and beyond have
imported small-hive beetles. Some have been
denied entry to CA. Rental for almonds locally is
around $125, some $150 per colony.
New almond plantings are now 125 square
miles per year. A New Zealand article reports: 3500
bees (2 frames) per pound = 1 cent per bee; almond
trees after year 3 = 3000 pounds per acre. So one
bee pollinates a pound of almonds?
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Members presented conflicting reports on
powdered sugar (good) and Sucrocide (doubtfully
effective) for varroa control.

NHB Will Fund Six Pro duction
Research P rojects in 2006
NHB will fund six production research projects in
2006 to study a variety of colony health issues.
Funding for the projects totals $63,475. NHB began
funding production research projects in 2004 to help
beekeepers maintain colony health, without adversely
affecting their ability to produce quality honey. Since
2004, NHB has funded seven such projects with
funding totaling $135,877. Visit the following link for
a list of the 2006 projects.
http://www.nhb.org/buzz/release021306NHBFunds6RFPs.html

"Honey of a BBQ Tailgating
Contest" Finalist Recipes
Smoked Pulled Pork Sandwiches
with Honey BBQ Sauce
Winners: Rich and Sandy Allison - McMurray, PA

bag, skimming off excess fat.
In a separate saucepan, stir together barbecue
sauce, honey and ketchup, cooking until hot and
honey has dissolved. Stir most of the sauce into the
shredded pork and mix well. Serve on rolls and
drizzle with remaining sauce. Top with jalapenos,
onions and pickles, as desired.

Pork Rub
¼ teaspoon cayenne pepper
1 teaspoon salt
1 teaspoon ground cumin
1 teaspoon pepper
1-1/2 teaspoons seasoned salt
1-1/2 teaspoons garlic powder
1-1/4 teaspoons onion powder
1/4 cup Sugar
1 Tablespoon chili powder
2 teaspoons paprika
Stir together all rub ingredients. Use as directed
in Smoked Pulled Pork Sandwich recipe.

Grilled Honey Glazed Shrimp

- Makes 8 to 10 servings -

First Runner-Up: Barbara Hahn - Park Hills, MO

Pork Rub, recipe follows
4 lb. bone-in pork shoulder roast (pork butt)
1cup water
1-1/2 cups prepared barbecue sauce
1-1/2 cups honey
1cup ketchup
8 to 10 rolls
Chopped jalapeno peppers, onion and
pickles, optional
Massage Pork Rub (see recipe below) over
surface of pork and let stand for 1/2 hour. Soak 2
cups of hickory chips in water; drain well. Wrap chips
in foil; punch holes in foil and place on top of gas grill
on high temperature. When the chips begin to smoke,
place pork on grill and cook until well browned on all
sides with lid closed, about 30 to 45 minutes. Remove
pork from grill and place in a turkey-size oven bag set
in a large shallow baking dish. Add 1 cup water and
seal well; pierce bag several times with a small knife.
Cook at 300°F for 3 to 3-1/2 hours or until meat is
tender and pork bone can be removed easily. Remove
from oven. Remove bone and set aside until cool
enough to handle. Shred with hands into small pieces,
removing any pieces of fat. Add juices from cooking

1 cup orange juice
3/4 cup honey
1/3 cup lime juice
1/3 cup Dijon mustard
2 Tablespoons chili powder
2 Tablespoons paprika
2 teaspoons black and red pepper blend
2 teaspoons salt
2 teaspoons oregano
1 teaspoon California-style coarse onion powder
30 jumbo shrimp
12 bamboo skewers, soaked in water for at least 30
minutes
Place orange juice, honey, lime juice, mustard
and dry seasonings in a blender and blend on high
for 1 minute until smooth. Pour into a saucepan
and simmer over medium heat for 12 minutes or
until thickened and reduced by half. Divide the
glaze into 2 plastic containers, seal tightly and
refrigerate until ready to use.
Double thread 5 shrimp onto 2 parallel
skewers. Cook shrimp over hot coals for about 3
minutes on each side or until completely pink,

- Makes 6 servings -
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basting with one container of the glaze during grilling.
Remove from grill and baste with remaining glaze.

Margarita Ribs
Second Runner-Up: Kevin Kehler - Neshanic Station, NJ

- Makes 5 servings 1 rack baby back pork ribs, 3 to 3-1/2 lbs.
2 cups tequila
1 cup triple sec
1 cup margarita mix
½ cup sweetened lime juice
Juice of 3 limes
½ cup orange juice
1Tablespoon coarse salt
2 teaspoons brown sugar
2 teaspoons paprika
1 teaspoon ground cumin
1 teaspoon salt
1 teaspoon pepper
1 teaspoon chili powder
1 teaspoon onion powder
1 teaspoon garlic salt
1/2 teaspoon cayenne pepper
Zest of 1 lime
Zest of 1/2 orange
2/3 cup honey
Place tequila, triple sec, margarita mix,
sweetened and unsweetened lime juice, orange juice
and salt in a large shallow casserole dish. Add ribs;
cover and refrigerate overnight making sure ribs are
submerged. Stir together all seasonings in a small
bowl. Remove ribs from marinade and rub 3/4 of the

seasoning mixture over the surface. Place on a
temperature-controlled grill or on a baking sheet
and cook at 225°F until meat is tender and starts to
fall off the bone, about 2 to 3 hours. While ribs are
cooking, place marinade in a saucepan. Cook until
reduced to about 1-3/4 cups. Let cool, then add
honey, zests and remaining seasoning mix. Add
more honey if mixture needs to be thicker or
sweeter. Use half the marinade as a mop sauce
while the ribs are cooking, and pour the remaining
sauce over the ribs just before serving.

Sacramento Beekeeping
Supplies
•
•
•
•
•

•

Complete line of all beekeeping supplies
Candle making supplies (molds, wicks, dyes,
scents)
Glycerine soap making supplies (soap base,
molds, scents, and dyes)
Honeycomb sheets for rolling candles (50 colors
and in smooth)
Beeswax and paraffin, special container candle
wax
Gifts, books, ready made candles

2110 X Street, Sacramento, CA 95818
(916) 451 – 2337 fax (916) 451 – 7008
email:sacbeek@cwnet.com
Open Tuesday through Saturday 9:30 – 5:30
MAIL ORDERS RECEIVE QUICK
SERVICE
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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.
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.
The newsletter is published monthly as a service to the
membership. Articles, recipes, commentary, and news items
are welcomed and encouraged. Submission by email is
encouraged. Please submit to Bonnie Bagwell at
arwg@infostations.com. The deadline for the April 2006
edition is March 15th. A limited amount of advertising space
(business card size 3” by 2”) is accepted and need not be beerelated. Rates are $1 per issue or $7 per year for NCBA
members and $16 per year for non-members. All revenue
from advertising goes to the Association treasury and helps
offset the cost of producing and distributing this newsletter.
To receive the Local Buzz via email: please email your request
to arwg@infostations.com.

Nevada County Beekeepers’ Association
2006 Officers
President:
Shane Mathias……..308-1376
lawdawg911@earthlink.net
Vice President: Detlef Osburn……..268-2608
detlef@gotsky.com
Secretary:
Jack Meeks……….…..432-4429
jackm@nccn.net
Treasurer:
Janet Brisson….……..346-6439
rubes@infostations.com
Board Members
Past President

Gary Wood………..477-9202
Randy Oliver……..272-4450

Committee Chairs
Swarm Hotline:
Leigh Johnson..….273-1382
Lynn Williams…..675-2924
Library:
Tynowyn Slattery...265-6318
Newsletter Dist. Gary Wood.…..…...477-9202
Newsletter:
Bonnie Bagwell…..878-3622
Honey Extractor: Karla Hanson……..265-3756

Nevada County Beekeepers
Association

C/o Gary Wood
10396 Mountain Lion Lane
Grass Valley, CA 95949
First Class Mail
March 2006
Next meeting, The Nevada County Beekeepers
Association invites everyone and their families to
this FREE introductory program on Monday night,
March 6, 2006, at 7 PM. Hear details and sign up
for this years intensive beekeeping classes, by
Randy Oliver. For more information, call Randy at
277-4450 or email him at randyoliver@infs.net or
come to the meeting.
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