
(Betty Mencucci illustrating 

hive at Davies Bee School) 

A record three Bee Schools 
are underway this spring 
with a total of 159 enrol-
lees. In the northern part of 
the state the oldest of the 
Bee Schools is  taught by 
Bee School Director Betty 
Mencucci at Davies Techni-
cal HS in Lincoln with 55 
households registered and 
79 attendees. The URI 
school in southern RI is 

taught by Mark Robar with 
37 households and 49 atten-
dees. And the record break-
ing third school was opened 
due to the increased demand 
this year and is taught by 
Everett Zurlinden at Schart-
ner Farms in Exeter with 22 
households registered and 
31 attendees. Betty notes a 
high level of enthusiasm at 
the  largest of the schools. 
Betty first began teaching in 
the early 1990s. A second 
bee school was begun about 
5 years ago in South county, 
and now a third has opened 
for mid-state new beekeep-
ers. Betty attributes the in-
creased interest in beekeep-
ing to greater public aware-
ness of the role of bees in 

Record Numbers Enroll in RIBA Bee Schools in 2010 
By Staff writer 

tors, get yourself some 
honey bees.” So, he did, 
ordering Georgia bees 
from a catalog, and he and 
a neighbor began bee-
keeping on Congdon Hill 
Road in North Kingstown. 
He got about a gallon of 
honey from his first year of 
beekeeping. During his 
early years, the only prob-
lems he had were with 
American Foulbrood and 
tracheal mites—this was the 
era before the dreaded 
varroa mite infestation. His 

(Continued on page 2) 

(The RIBA Newsletter editors 
launch a new series of inter-
views with RI’s most experi-
enced beekeepers for education 
and enjoyment by our readers.) 

I sat down for talk with Lou 
Chasse “by beekeepers, for 
beekeepers” on March 18th 
just as spring was ap-
proaching and beekeepers 
commence the busiest time 
of the year.  I first asked 
Lou how he got into bee-
keeping and he related it 
was in 1980 and an exten-
sion of his interest in gar-
dening. His garden was 
suffering from “blossom end 
rot” and he was looking for 
a cure from a URI master 
gardener. His advice was 
“Insects, you need pollina-

Newsletter 

the environment and growing 
desire for natural foods. 
Everett also noted the “huge 
surge in interest” and com-
mented that his students were 
well-informed about the plight 
of the bees and expressed 
concern about CCD from the 
first class. He thought many 
came back this year because 
they could not enroll in the 
previous year. Mark noted that 
some of his students came from 
Connecticut to attend the south-
ern RI bee school and Everett 
also had students from CT. 
More potential urban bee-
keepers are attending the 
schools as well, following na-
tional trends. RIBA welcomes 

the “newbees!” 

Lou Chasse, Veteran RI Beekeeper, Mentor and Educator 
by Carolyn Fluehr-Lobban 
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Lou Chasse cont’d 

 

Randy Oliver, 

continued 
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“The Bottom of the Food 
Chain” was the title of his 
frequent presentations and 
interviews with the media and 
local newspapers. “Also, Col-
ony Collapse Disorder has 
gotten the attention of the 
public, although it has not 
affected us much here in 
Rhode Island.”  The demand 
for local honey has been 
around for a while, but it is 

increasing every year. 

Lou has won many competi-
tions for his honey, and he 
even met Julia Child (with her 
two bodyguards) in the early 
1990s at the Taste of New 
England in Cambridge, MA. 
He writes the monthly Honey 
Price report for the national 
journal Bee Culture. His final 
advice to new beekeepers is 
“Once you get over the fear 
of the bees, they won‟t bother 
you because they won‟t smell 
the sweat of fear on your 

body.” 

Thanks, Lou, for a delightful 
visit and conversation with a 

beekeeper for beekeepers! 

(Look for next issue’s interview 
with one of our distinguished 

veteran beekeepers.) 

“Arson Alley Apiary” (AAA), 
the name from Lou‟s occupa-
tion as a Fire Department 
Inspector expanded to 5 
hives, and then expanded to 
20-25 hives after about a 
decade, all located on his 
home property of three acres. 
“In those days there was more 
nectar and greater honey 
flows as the suburban devel-
opment was not as dense as 
today. In the past the black 
locust honey flow could yield 
as much as 600 pounds of 

honey per year.” 

The first place to sell Lou‟s 
honey was North Kingstown 
hardware. He began making 
his own equipment early on in 
his career and expanded into 
a business selling beekeeping 
equipment with the acronym 
CIA for Cottage Industry Api-
ary (you can see Lou has a 
sense of humor in the naming 
of his companies). Over the 
years he expanded to a third 
company for the sale of his 
honey in bulk and in local 
farmers‟ markets and stores 
under the label “Congdon Hill 
Farm.”  The third company‟s 
acronym is CHF which is NOT 
for congestive heart failure, 

he joked. 

From his first gallon in 1980, 
today Lou sells about a ton of 
honey per year, both whole-
sale and retail, extracting 
continuously from June to Oc-
tober. His hives now are in 
several locations in South 
County, and honey orders 
come from transplanted 
Rhode Islanders all over the 
US, and from as far away as 

Sweden. 

Lou has been a dedicated 
educator, speaking to local 
school groups, and he has 
been a mentor and educator 

(Continued from page 1) for RIBA. His Saturday work-
shops are highly valued by 
new beekeepers whom he 
welcomes to the hives on his 
property the second Saturday 
of each month, at 2:00PM,  
from April to September. This 
May is the only exception 
when the workshop will be on 
the first Saturday. He reports 
that 10-12 people come to 
each workshop and he is 
happy to answer any ques-
tions on site, or by telephone, 
but not online. Having spent 
years typing fire inspector 
reports, Lou says he is done 
with typing, so you can only 
reach him by phone at 401-
295-0888, or by attending a 

workshop. 

Lou has been a leader in RIBA 
for years and currently serves 
as vice-president. He is keen 
to see RIBA develop scholar-
ships, such as those sponsored 
by 4-H Clubs,  to get younger 
people into beekeeping.  He 
also advocates the develop-
ment of a systematic RIBA 
mentoring program whereby 
mentors would be trained and 
then listed as “mentors” on the 
RIBA website. “We also need 
assistant or “junior” bee in-
spectors in the state to help 
with more systematic inspec-
tion of the hives in the state. 
One person cannot do the job 

alone,” he said. 

We concluded our far rang-
ing conversation with Lou‟s 
reflections on 30 years of 
beekeeping. “I wish I had 
gotten started when I was 
younger.” But beekeeping is 
a continuous learning experi-
ence, if I don‟t learn some-
thing new every day, I am not 
on the ball.” He attributes the 
rise in interest in beekeeping 
to the fact that “the bees are 
dying, and they are at the 
bottom of the food chain, and 
require our attention. In fact, 

Want To Be a Member? 

Request information by 

sending your name, address 

and phone number to: 

Carolyn Fluehr-Lobban, 23 

Fort Avenue, Cranston, RI, 

02905, 

Include your email address if 

you prefer to receive infor-

mation this way. 

Make the check payable to, 

“RIBA”. 

Annual Dues 

Make $15 check payable to 

RIBA and mail to: 

RIBA 

c/o Anthony DiGiulio-Treasurer 

P.O. Box 114014 

N. Providence, RI 02911-0214 

Lou Chasse’s Week-
end Workshops for 

New Beekeepers 

start in April, beginning at 
2:00PM, the second Satur-

day of each month  
(except May, first Satur-

day) and continuing 
through the summer until 

September- 

Bring gear 

North Kingstown 

Phone:  295-0888 

CCRI Beekeeping Classes 

taught by RIBA 

RIBA president Everett Zur-
linden informs us that a six 
week non-credit course 
“Backyard Beekeeping” is 
currently being taught by 
RIBA at the Warwick Knight 
campus (Thursday, 6-9PM, 
Room 6218). A second 
course begins on June 14 
(“hands on”) at the 
Flanagan campus in Lincoln. 

Both are open to the public. 

 



Lessons on Making Mead at the February Meeting 

for one year. Bottle after one 

year in cleaned, recycled 

wine bottles. Allow sufficient 

time to age, enjoy! For long 
term storage, keep the honey 

wine in place without much 

temperature fluctuation, such 

as a root cellar. 

Recommended books: The 

Compleat Meadmaker, Ken 

Schramm; Making Mead by 
Roger Morse; Beekeeping at 

Buckfast Abbey by Brother 

Adam; Extreme Brewing by 

Sam Calagione. 

****   ****  ****  

Beekeeping Now Legal 

in New York City  

USA Today, Mar.17, 2010 

The Health Board of the city 

of New York has lifted the 

ban on beekeeping. Honey-

bees were in the category as 

ñhazardousò creatures, unsafe 

to keep in town. But urban 
beekeepers have advocated 

for the right to make it legal, 

following a growing number 

of people throughout the na-

tion interested in local and 

organic products. The move-

ment to end the ban started 

after first lady Michelle had a 

hive installed  on the South 

lawn of the White House. 

The city lifted the ban for 

only the honey bee, Apis mel-
lifera. Wasps, hornets and 

other types of stinging insects 

are still banned. People inter-

ested in starting a colony 

need to register their hive(s) 

with the city, but no license 

to keep bees will be required. 

The ban was lifted just in 

time for the spring season 

when beekeeping gets under-

way in earnest. 

Mary and Fred Sterner, 

Making Mead 

(Honey Wine) 

Presentation by the 

Sterners: 

(fm@fmvan.com ) 

The February RIBA meeting 

featured a presentation by 

Fred and Mary Sterner about 
the ease of making ñMeadò or 

honey wine. They related the 

history of mead making, 

probably humanityôs oldest 

fermented beverage, dating 

from perhaps 10,000-5,000 

years ago. In Europe the bev-

erage is known as ñMead;ò, 

in Ethiopia where the drink is 

also popular it is known as 

ñTaj.ò   The Sterners empha-
sized the ease of making 

mead, as long as the correct 

proportions of honey to water 

are observed, and if a suffi-

cient period of time is allotted 

for fermentation and aging. 

The Sterners brought several 

samples for RIBA members 

to try. 

The basic recipe calls for a 

4:1 mixture of water to 

honey, adding yeast for fer-

mentation, using the proper 

equipment for the month long 

fermentation period, waiting 

a year before bottling, and 

allowing the mead to age (the 

older the better) before con-

suming the sweet, and often, 

dry wine. Their recipe calls 
for no heating or boiling of 

the water/honey mixture, just 

a simple mixing of the honey, 

water and yeast. The room 

temperature for fermentation 

is ideal at 65-75 degrees, and 

is better if fermentation oc-

curs in a dark place. Light or 

dark honey may be used. 

Home brewing is legal up to 

200 gallons, but private sale 
of the mead or any home 

brew is illegal. The only 

ñmeaderiesò in the northeast 

are located in Vermont and 

upstate New York. Various 

fruits ïsuch as raspberries, 

blueberries, or strawberries, 

can be added after fermenta-

tion. A gallon of honey fer-

mented with 4 gallons of an 

organic apple cider makes an 

excellent mead, according to 
the Sterners, but watch out 

the alcohol content can be 18 

proof! 

Here is their simple recipe: 

For 5 gallons of mead, dilute 

one gallon of honey with 4 

gallons of water (using your 

honey dregs is OK) 

Add yeastðLavin D-47 

(available from brewing sup-

plier) to a large fermenting 
bottle with airlock stopper (to 

let the carbon dioxide vent) 

and allow to ferment for at 

least one month. Add fruit, if 

desired, after the fermenta-

tionð1-2 pounds per gallon. 

(Pectinase will make the 

mead clearer after the fruit is 

added.) Siphon from bottle to 

large bucket leaving sediment 

from fermentation process. 

Return mixture to the bottle, 
keep the airlock stopper on 
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RIBA Officers & Volun-
teers on Committees 

Everett Zurlinden, President, 
(401) 374-4730 

everett@beehavin.com 

Louis Chasse III, Vice Presi-

dent, (401) 295-0888 

Tony DiGiulio, Treasurer,  
401-282-9443, 

beeOdyssey@aol.com 

Carolyn Fluehr-Lobban, 
Secretary, Newsletter co-
editor, (401) 467-2857 

cfluehr@ric.edu 

Betty Mencucci, Bee School 
Director, (401) 568-8449, 

bmencucci@cox.net 

Ed Lafferty, EAS Representa-
tive, (401) 261-9641, 

fruithillapiaries@verizon.net 

Celeste Nadworny,         
Librarian,  
(401) 481-3751, 

fruithillapiaries@verizon.net 

Valerie Allison-Davis, 
Newsletter co-editor,      
(401) 474-1319           

ValAllisonDavis@aol.com 

Jason Kerr, Web manager 
and Newsletter production 

jkerr@serendiporama.com 

Mark Robar, Agricultural 
Council Representative, 

mark@tefarm.com 

Jim Lawson, Bee Inspector, 

(401) 222-2781x4519 



At the January 10, 2010 

RIBA meeting Bruce Sea-

man (Bee My Honey Apiary 

b e e m y h o n e y -
bee@gmail.com) made a 

demonstration of making 

your own creamed honey. 

He also had several different 

flavors of his own for sale. 

Here is his recipe. 

Creamed Honey 

1 lb. seed or granulated 

honey and 10 lb. raw honey 

BRUCE SEAMAN on CREAMED HONEY  AT JANUARY MEETING 

by Jason Kerr 

 

the advantage of being 
local and won‟t have to 
pay the additional living 
expense that travelers 
would have to pay. We 
are still in the site ap-
proval phase. Thank you 
to all who have volun-
teered! Please have pa-
tience as we have not yet 
held any meetings with 
you. Once we have a site 
approved we will organ-
ize teams to handle the 
various aspects and duties 

of hosting the conference. 

Visit EAS at: 
www.easternapiculture.org 
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batch. Creamed honey saved 

from each batch is seed for next. 

The more you make, the 

smoother the seed. Extracts for 

different flavors Use pure ex-

tracts, or nearly pure; incorpo-

rate or fold into honey, mix 

without mixing air into honey 

Tools needed: Creaming 

Screw - drill attachment for 

creaming honey or creamer - 

creamed honey mixer 

Temperature Room tem-

perature or 65 degrees Con-

tainers available from Mann 

Lake or BetterBee 

*****    ****    ******  

BOOKS ABOUT BEES 

The Fruitless Fall: the 

Collapse of the  Honey Bee 

and Coming Agricultural 

Crisis, by Rowan Jacob-

son, 2009, paperback. 

Written by Warwick, RI 

native Elizabeth Capaldi-

Evans and Carol Butler, 

Why Bees Buzz, Answers 

to Fascinating Questions 

about Bees. 2010, paper. 

Mix: beat for 1/2 hour to 45 

mins.; the more you beat it, 

the harder it gets, the longer, 

you beat the honey becomes 
creamier and thicker Let it 

sit, air will float to top meas-

ure flavors -- as pure extract 

as possible (90% or better) 

put into tubs; refrigerate for 

a week 

Bruce started his small business 

with 10 lb. batches. He now 

makes 55 lbs. every 2 weeks. 

From 55 lbs, he gets 50 lbs. for 

sale and 5 lbs. seed for next 

The Eastern Apicultural 
Society (commonly called 
EAS) is a national level 
organization dedicated to 
beekeeping and educa-
tion. RIBA has invited EAS 
to hold its annual confer-
ence in RI in 2011. The 
conference consists of two 
parts. Part I, called the 
“Short Course,” is a series 
of advanced beekeeping 
topics leading to a certifi-
cate in advanced bee-
keeping. The Short Course 
can be thought of as Ad-
vanced Bee School and 
includes hands-on work in 
a bee yard located at the 
conference site! The sec-
ond part of the confer-
ence is the actual confer-
ence itself consisting of 
demonstrations, speakers, 
vendor fair, fun activities 
and much more! You can 
sign up for both parts or 
just one part of the con-
ference. Attendees come 
from all over the country. 
RIBA members will have 

EAS in RI 2011 Update by Ed Lafferty 

LIMITED TIME 

TO ORDER BEES 

Local Purveyors of Bees 

Beehavin Apiary, 3 lb. 

packages, Italians, $69, 

Gardner/Spell Bee, April 10 

and April 24 deliveries. 

(401) 885-5172 

(www.beehavin.com) 

Roger Robitaille, 3 lb. 

packages, Italians, Wil-

banks Apiaries, $80, April 

10 and May 6 deliveries, 

extra queens $19 each. 

(401) 732-6599 

(beehivedr@aol.com) 

Trails End Farm, 3 lb. 

packages, Carniolans, $80, 

April 10 and May 6 deliver-

ies. (401) 539-0434 

Beekeeping Supplies, 

Jars, etc 

Arson Alley Apiaries 

Lou Chasse 

(401) 295-0888 

Slocum 

Beehavin’ Apiary 

(401) 885-5172 

Smithfield 

 

Roger Robitaille has medium 

honey supers. 

(401) 732-6599 

The 2010 Eastern Api-

culture Society meeting 
will take place August 

2nd to the 6th at Ap-
palachia State Univer-

sity,  in Boone, North 

Carolina. 

 



Visit to a Beekeeper Along the Banks of  the Nile in Sudan 
By Carolyn Fluehr-Lobban 

tantalizing him by living in 
the trees in his fields, he 
says, but he has failed to 
capture and regain a single 
colony or swarm. “I can hear 
them and they are active in 
the fields still pollinating my 
crops, but I have not at-
tracted them back to the 
hives.” He has Mango and 
Lime trees and grows fodder 
(birseem) for his livestock.  In 
January 2010 Abdel Karim 
plans to start again and 
slowly rebuild his bee yard. 
In our pleasant late after-
noon conversation we dis-
cussed the challenges and 
rewards of beekeeping. He 
had not heard of colony 
collapse disorder and noth-
ing like this has affected 
beekeeping in the region. He 
did describe the death of a 
man in his childhood from 
multiple beestings, perhaps 
from the spread of African 
bees to the area that histori-
cally has more in common 

with Mediterranean patterns 

(Hives after the Nile flooded) 

of beekeeping, rather than 
those of sub-Saharan areas 
where bees are “kept” in 
logs and trees, or a variation 
of the Langstroth box with 

slats but without foundation. 

The local family with whom 
we stayed were well aware 
of the health promoting 
properties of honey and 

welcomed the jar of Rhode 

 

 

Shendi is a town about three 
hours north of Khartoum in 
Sudan. Although Sudan gets 
a lot of bad press for its 
wars and conflicts in Darfur 
and the South, as Africa‟s 
largest country most of its 
vast territory is free of con-
flict.  My husband and I were 
in Shendi for several weeks 
in December 2009 for his 
archaeological excavation at 
Abu Erteila, about 40 min-
utes from Shendi town. As 
beekeepers and Arabic 
speakers we naturally began 
to ask around town if there 
were any beekeepers in this 
mid-sized agricultural town 
next to the Nile river. I 
brought some honey from 
our Rhode Island hives that 
was highly prized by our 
hosts in upper Shendi, the 
family of Abu Talib Osman 
and his energetic and en-
gaging wife, Maha. Through 
this tightly knit society we 
easily found a local bee-

keeper Abdel Karim Sayed 

who is a third generation 
beekeeper. He has a large 
area of fertile lands just next 
to the Nile river where he 
has kept up to ten hives over 
the years, learning the trade 
from his father and grandfa-
ther. Beekeeping is not easy 
in this hot, dry climate where 
summer temperatures can 
climb to 120-130 degrees 
Fahrenheit. The foraging 

season is short and occurs in 
the winter months of January 
and February when the only 
flowering of natural and 
cultivated plants and trees 
occurs resulting in relatively 
low yields of honey at about 
20-30 pounds per hive. He 
reported that he averages 
about 200 pounds of honey 
from his 10 hives. This sur-
prised us as we thought for-
aging months would be 
greater than in our temper-
ate climate, but intense heat 
is a deterrent to natural 
flowering plants and honey 
flows.  Abdel Karim uses 
Langstroth hives, although 
some traditional beekeepers 
in the Egyptian Nile Valley 
still use the long, tubular ce-
ramic hives dating from 
Pharaonic times.  He prefers 
Carniolan queens that he 
purchases from neighboring 
Egypt to the north. Beekeep-
ing is no less expensive in 
Sudan than in the US. A 
package of bees purchased 
from Egypt is about 400 
Sudanese Pounds (= $200 ), 
and a single queen sells for 
40 Pounds, about $20 US 
dollars.  Mr. Abdel Karim is 
a local business man who 
owns a soap factory, so 
farming and beekeeping 
combine to make a diverse 
economic livelihood for him 
and his family. Mr. Abdel 
Karim has suffered his share 
of losses like beekeepers 
around the world. However, 
his recent loss is unique. In 
2007 the Nile River flooded 
and his ten hives were de-
stroyed (see picture) by the 
swirling river in his bee yard 
near to his farming fields. He 
reported that all of the bees 
fled the hives in advance of 
the rising waters, so they 
were not drowned, as we all 
know how much bees dislike 
water. The bees are now are 
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Emily Dickinson (1830-

86) Bee Poem from her 

Nature series 

To make a prairie it takes 

a clover and one bee— 

One clover, and a bee 

And reverie. 

The reverie alone will do 

If bees are few. 

(Thanks to Christine 

Andrade for bringing this 
lovely poem to our attention 

as spring is here.) 

.MAKE A DONATION 

TO THE RIBA LIBRARY 

Got a book about keep-
ing bees, old beekeeping 

journals (American Bee 
Journal, Bee Culture), gar-
dening, or a work of fic-

tion related to bees or 
beekeeping? Please con-

sider making a donation 
to the RIBA Free Public 

Library managed by 

Celeste Nadworny 

Call 401-481-3751 

Or email: fruithuilla-

piaies@verizon.net 

 

Attention, New 

Beekeepers 

The National Honey 
Board www.honey.com is 

your source of free infor-
mation for just about all 

you need to know about 
honey and honey prod-

ucts. Visit their website. 

 



Beekeeper in Sudan 
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Some Honey Proverbs 

Honey sometimes turns 

sour. (The end of good 

luck.) 

The diligence of the hive 

produces the wealth of 

honey. 

A drop of honey will not 

sweeten the ocean. 

Don't have honey watched 

by a bear (make a goat the 

gardener). 

If you want to gather honey, 

don't kick over the beehive. 

(Abraham Lincoln.) 

Honey young, wine old. 

Every beeôs honey is sweet. 

Honey you swallow, gall 

you spit. 

If you are too sweet, the 

bees will eat you.  

 

Bee Inspector 

Be sure to register your api-

ary annually! 

Contact: 

Jim Lawson 

RI Department of Agriculture 

235 Promenade Street 

Providence, RI 02908 

 

(401) 222.2781x4519 

 

LIMITED TIME 

TO ORDER BEES 

Local Purveyors of Bees 

include: 

Beehavin Apiary, 3 lb. 

packages, Italians, $69, 

Gardner/Spell Bee, April 

10 and April 24 deliver-

ies. (401) 885-5172 

(www.beehavin.com) 

Roger Robitaille, 3 lb. 

packages, Italians, Wil-

banks Apiaries, $80, 

April 10 and May 6 deliv-

eries, extra queens $19 

each. (401) 732-6599 

(beehivedr@aol.com) 

Trails End Farm, 3 lb. 

packages, Carniolans, 

$80, April 10 and May 6 

deliveries. (401) 539-

0434 

 

HONEY ELIXIR 

Contributed by Val Allison-Davis 

Possible Benef i t  f rom Homemade Honey-Cinnamon El i xi r  

George Nielsen, 75, first noticed his arthritis about 10 years ago. It started in his right 

knee and then moved into his thumb and back.ñI have a very high resistance to pain, but 

this darn thing takes its toll regardless,ò Not wanting to give up golf, though he now 

uses a cart to navigate the greens, Nielsen turned to the Internet and found a pain-

relieving drink recipe: one-half teaspoon of organic cinnamon mixed with one table-

spoon organic honey and four ounces of warm water taken twice a day. He also takes an 

over-the-counter pain medication. He has taken it every day for a year. ñI ask myself, is 

it the pain medication and not the drink that works? I'm not sure,ò Nielsen said. ñWhen I 

didn't take the drink for a short time, though, my knee, thumbs and back were worse. 

Who knows?ò says George Nielsen. 

 

Island honey I brought as a gift. 
Sajda, the youngest daughter, 
was bitten in her sleep by an 
insect that caused her eye to 
swell. Maha, her mother, put the 
RI honey on her eye and the 
swelling disappeared overnight. 
Honey is highly valued but na-
tive honey is scarce, so the Su-
danese import honey from 
Saudi Arabia and China. Maha 
expressed interest in keeping 
bees, and indeed a local honey 
supply could be generated by 
small entrepreneurs placing 
their hives in the lush fields that 

line the river Nile. 

(The author with Maha and Sajda 
to her right, beekeeper Abdel 
Karim and host Abu Talib to her 

left) 

Have you visited a 

beekeeper in an-

other state, another 

country? 

Send the Newsletter 

editors your story with a 

picture and share your 

experience and knowl-

edge with other bee-

keepers 
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Researchers Seek 'Super' Bee Cure 

for a Deadly Disorder 

by Wayne Anderson (reprinted with permission of 

the author)   SPECIAL TO THE WASHINGTON 

TIMES Friday, March 5, 2010 

A team of researchers from universities across the 

nation are urgently trying to develop a strain of 

"super" honeybees to ward off a mysterious malady 
that has been decimating U.S. colonies for the past 

three years. Scientists continue to search for the 

cause of Colony Collapse Disorder (CCD), a 

malady that has greatly reduced the U.S. bee 

population. "Over the past three years on average, 

our surveys have said that we've lost about 30 

percent of the (2.4 million) colonies nationwide," 

said Jeffery Pettis, a lead bee researcher at the U.S. 

Department of Agriculture (USDA). Of that figure, 

the government suspects 13 percent is because of 

CCD.  With this alarming rate, scientists are 
turning their attention to the bee itself. Their plan is 

to create a new honeybee that is resistant to the 

disorder. Honeybees are the greatest pollinators on 

Earth. Nearly one-third of U.S. agriculture depends 

on the 2.4 million bee colonies for big crop 

production, where they annually pollinate $14 

billion worth of seeds and crops, a Cornell 

University study estimates. 

Keith Delaplane, a national expert on honeybees 

and a Walter B. Hill Fellow at the University of 

Georgia, is leading a team of 21 researchers from 18 

universities across the nation, with funding from the 

federal government, to discover and solve what's 

killing the bees. An estimated 80,000 American 

beekeepers are desperate for answers. And their 

plea has reached Washington, with the USDA 

pumping $4.1 million into this time-critical 

research. "I'd like to give it a tighter timeline," said 

Mr. Pettis. "We're working heavily on a number of 
fronts."  Through the growing science of genomics 

- the science of looking at molecular information in 

DNA - Mr. Delaplane's science team will select a 

super-resistant bee that is able to naturally combat 

CCD and a culprit in this disorder: varroa mites. 

First, "We're going to be identifying bees that are 

resistant to XYZ" diseases, he said. Then, "We will 

be able to genetically mark these lines."  T h e 

technique of The technique of marking and using 

favorable genetic traits is now done in the animal 

and plant industry, but marking a natural trait is 
different than engineering a change. "We have no  

will be e cause of CCD includes several factors. The 

three main suspects of CCD are: viruses, stress and 

pesticides. When joined together these factors may 

create the deadly disease, researchers say. Currently, 

there are 18 known viruses adversely affecting 

honeybees. Mr. Delaplane's group is targeting two of 

them. One of them is the deformed-wing virus, 

which causes the bees' wings to become disfigured, 

hampering or preventing flight. It is caused by the 
varroa mite riding on the adult bee, which is then 

passed to baby bees growing in the comb. It was first 

discovered in bees from Japan in the 1980s.   The 

second one is the Israeli acute paralysis virus, which 

causes the bees' wings to shake violently, inducing 

paralysis and death. It was first identified in Israel in 

2004 by Hebrew University researchers, but its 

origin is not known. In addition to viruses plaguing 

the bees, their immune system is under considerable 

stress by the constant moving to pollinate. The major 

commercial migration for bees is from the Midwest 

to California in October and November. 

"Beekeepers move their bees on flat-bed trucks from 

coast to coast," Mr. Delaplane said. This migratory 

lifestyle "totally disrupts" the bees seasonal rhythm.   

"We always think: busy as a bee. Well, actually they 

are not that busy," Mr. Delaplane said. In nature, 

most of the time, they are "hunkered down." James 

Rushfeld, a Wisconsin commercial beekeeper and 
trucker who hauls bees throughout the country at 

about 500 hives per load, said he is losing a 

substantial amount of his load to CCD. "We lost 

about half of our bees two seasons ago," he said. 

"Last year our bees did a little better." Returning 

home from California in 2008, Mr. Rushfeld found a 

vast amount of hives empty. "The bees were gone," 

he said. "In CCD, the bees just kind of disappear." 

Problems with pesticides using neonicotinoids, 

which attack the central nervous system of insects, 

also get a lot of attention. "You go anywhere in the 

world and look at the time frame when they started 
using neonicotinoids," said David Hackenberg, 

owner of Hackenberg Apiaries in Lewisburg, Pa., 

and the first person to report CCD. "As the increase 

of neonicotinoids spread, the bigger the problem 

becomes."      In November 2006 Mr. Hackenberg 

said he saw the first signs of CCD and reported it to 

researchers. Two years earlier, he serviced an apple 

orchard in upstate New York that had been recently 

sprayed with neonicotinoids. After his semi-load of 

400 hives pollinated the orchard, he rolled out to 

pollinate some neighboring blueberries. That's when 
things became strange in May. Mr. Hackenberg said 

the healthy spring bees began swarming in mass, 



which never occurs in early spring. "They 

disappeared," he said. "I don't know where they 

went." 

But what the bees left was just as puzzling. "The 

interesting thing about it is the honey boxes are 

sitting here full of honey," Mr. Hackenberg said. 

Bees only abandon their vital honey in dire 

circumstances. "I've been at this [business] 40 some 

years. I've never seen anything like this. They fly 

off into no man's land I guess," Mr. Hackenberg 

said.  Where the bees disappear to is a mystery. But 

many in the bee business are convinced the 

disappearing act is connected to neonicotinoids. 
"Neonicotinoids, like most insecticides, are toxic to 

honeybees," said Jack Boyne, an entomologist and 

director of communications at Bayer Crop Science, 

a leading producer of neonicotinoids. The product is 

used nationwide. But its use is limited or banned in 

some European countries.  " W e ' v e  d o n e  a 

tremendous amount of research on our 

neonicotinoid products," Mr. Boyne said. "None of 

our research, and that of independent scientists, has 

supported the claim that they are a major cause, or 

even a cause of CCD." "To assume that pesticides 
are the cause of this (CCD) problem is a convenient, 

but erroneous conclusion in our opinion," said Mr. 

Boyne.  CCD has been reported elsewhere, 

including Europe. But in countries such as Australia 

the disease is absent. The bee populations are also 

healthy in Greece and in the African countries. 

(Wayne Anderson is a freelance reporter in 

Wisconsin. He can be reached at: 

wayneanderson@centurytel.net.) 

(March RIBA meeting at Rocky Hill Grange) 

Dr. John Skinner Speaks to the 

March RIBA meeting on Swarms 

Dr. John Skinner, Professor of Entomology and 
Plant Pathology at the University of Tennessee at 
Knoxville spoke to the March RIBA meeting on 
“Swarming, Do we know all there is about this 
fascinating behavior?” Just back from Lesotho in 
southern Africa, Dr Skinner also spoke to the 
Worcester Beekeepers Association on his  visit to 
New England. Skinner defined a swarm as the 
division of a parent colony whereby 40-80% of 
the colony depart the hive as a means of repro-
ducing. The reason for the natural process of 
swarming is  mainly congestion & the need for 
more space in the brood chambers for the queen 
to lay eggs and rear brood. Skinner argued that 
the bees “know” to swarm because congestion 
brings them into closer, more frequent contact, the 
queen‟s pheromones are more distributed in the 
hive, and egg laying is at its peak during swarm 
season of May-June in temperate climes. Just prior 
to swarming the hive population increases dra-
matically and queen supercedure may produce as 
many as 15-20 new queens. Queen cells usually 
appear on the bottom of frames, possibly because 
there is more room there. Just before swarming 
the old queen loses weight as she is about to take 
flight while all but one queen remains in the hive, 
her rivals having been eliminated. Before being 
„eliminated‟ the  virgin queens “pipe,” little sounds 
of different pitches” that are audible to the human 
ear. In one study noted by the speaker, 50% of 
the new queens resulted from duels, but another 
50% had pre-emergence deaths, for example 

they were stung in their cells. 

Prevention of swarming can be accomplished by 
alleviating congestion and providing more space 

(Continued on page 10) 

Dr. John Skinner‟s 

article continues on 

page 10 
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 Note from Bill Jones, former RIBA 

Treasurer, a ñnewò beekeeper in Florida 

GET TO KNOW YOUR LOCAL 

RI BEEKEEPERS ASSOCIA-

TION 

V i s i t  o u r  w e b s i t e : 

www.ribeekeeper.org 

Learn about local beekeeping 

from local beekeepers; Mentoring; 

Getting Help (especially as swarm 

season approaches); Catching 

swarms (“freebees”) 

Learn about the Association, its Of-

ficers, By-Laws, Meetings, Work-

shops, Forum, our Newsblog, and 

more 

Visit the RIBA Library list for help-

ful books and journals, and the 

RIBA Marketplace for RIBA insignia 

clothing and outerwear 

Learn from a Mentor, Consider be-

coming a mentor.  Regardless of 

years of experience or age, all 

beekeepers are constantly learn-

ing new things! 

  

By Carolyn Fluehr-Lobban, [Bill Jones was my mentor when I 

first got into beekeeping 5 years ago. He and his wife moved to 

Florida in 2009, and RIBA folks have been asking me how is he 

doing. I contacted him, and here is his latest news.] 

Joan and I arrived in Naples, Florida last August and settled in. I 

bought two colonies of bees in September and have been tending 

them since. They were recent splits, and my main goal was to 

nurture them and let them build up for the spring nectar flow, 

which has just begun (in February, no less).  Both colonies seem 

to be doing OK. I have a honey super on one, and the other one 

will probably be supercede in another month. 

I joined the Beekeepers Association of Southwest Florida, and it 

has been instructive. Beekeeping in Florida is an entirely differ-

ent world, and not only because of the differences in seasons. 

Africanized bees are a very real concern here, as are Varroa and 

tracheal mites, and Small Hive Beetle and a host of other preda-

tors and pests. Fire Ants are also a danger, as I learned to my cha-

grin early on. (I invented a new dance.)  On the positive side, 

honey productivity is much greater here, and winter is not much 

of a concern. We live at the edge of the Everglades, where there 

always seems to be something on bloom. In Rhode Island we 

expect to go into the winter with two deep supers full of honey, 

just to get through the winter. Here the winter dearth lasts less 

than two months with very mild temperatures, and the standard 

advice is to leave 2-3 frames of honey in the hive. The last of the 

fall flowers fell at the end of November, and the bees are already 

bringing in nectar and pollen for the spring. By the way, the bee-

keepers assn. has a wonderful website, designed, maintained, and 

constantly updated by one of the leaders of the club.  Visit at: 

www.swfbees,org. 

Joan is working part-time as a home health aide, mostly with pa-

tients with Alzheimers. She also joined the choir in a local mega-

church.  I joined a local community chorus/orchestra.  I also work 

two days per week at a local public library, shelving books and 

helping patrons as necessary. It is a leisurely life, and we are en-

joying it. 

Best wishes to you and to RIBA friends.  Bill 

(billjones61@yahoo.com) 

http://www.swfbees,org
mailto:billjones61@yahoo.com


Skinner cont’d   ANNUAL SPRING DINNER! 
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What To Do If You  

Suspect Foulbrood? 

Call Jim Lawson! See the side-
bar that lists the officers. Jim is 
our State Apiary inspector and 
will help you deal with the 
process of diagnosing and 
dealing with a myriad of dis-

eases and pests. 

Contact Jim at DEM‟s Division 
of Agriculture,  

(401) 222-2781 

Where to Buy Fondant 

and Sugar 

JAR Bakers Supply 
12 Crow Point Road 
Lincoln, RI 02865 

(401) 725-9660 

Ask for Val 

 

You can also make your own 
version of fondant. See the 

article in this newsletter. 

JAR also sells granulated sugar 
in 50 and 100 lb bags. Get 
the extra-fine (this is not con-
fectioners) as it mixes more 

readily in water. 

 

Tom Dalton also has sugar, 
Contact Tom at (401) 497-

3822 

for bees, the queen, and for storage of pol-
len,  nectar and honey. To prevent swarming 
inspect the hive(s) every 7-10 days during 
swarming season and remove queen cells 
before they are capped. Make splits, and 
reverse the brood boxes if the bees are 
clustered at the top of the second brood 
box, as the bees will always seek to move 
up. Swarming tends to be hereditary. The 
bees in a swarm send out scouts to locate 
their new colony and communicate by way 

of the well-known “waggle dances.” 

Dr. Skinner warned about capturing unknown 
swarms that they may not be hygienic and 
should be observed for some time before 

introducing them into your apiary. 

ON TOP BAR BEE-

KEEPING 

By Christy Hemenway 

ñWhat did bees do before we 

gave them wax foundation?ò 

Seeking the answers to the ques-

tion of what bees did before hu-

mans came along to ñhelpò, 

Christy Hemenway found herself 

on a bit of a quest! 

Christy will demonstrate the fea-

tures of the Gold Star Top Bar 

hive, and its focus on natural 

beeswax.  She will discuss how 

and why natural beeswax is im-

portant to the sustainability of 

honeybees. 

Christy will share her experiences 

as she learned to ñthink outside 

the boxò with this natural system 

of beekeeping.  She invites ques-

tions from her audiences at the 

end of each presentation. 

APRIL 10 MEETING and 
Election of RIBA 

Officers 

Annual  Dinner 

at Crowne Plaza Hotel, 

starting at 6:30PM 

801 Greenwich Ave., Warwick 

Exit 12 (N) / 12A (S) off I-95 

Featuring: Silent Auction; Top 

bar Hive raffle (w/bees);  Presi-

dent Everett Zurlindenôs State of 

the Association address; Election 

of Officers for 2010-2011; Dinner 

Guest speaker: Christy Hemen-

way, Goldstar Honey Bees, Al-

bion, Maine, ñThe Benefits of Top 

Bar Hivesò 

(see box insert description) 

Dinner $30 per person 

Annual Dues $15 

Hive Raffle $5 

 



About The 

Newsletter 

The RIBA Newsletter co-
editors: Carolyn Fluehr-
Lobban (cfluehr@ric.edu) 
and  
Valerie Allison-Davis 
(vallisondavis@aol.com). We 
want your ideas and contri-
butions to make the Newslet-
ter a means for better com-
munication and exchange 
among Rhode Island‟s bee-

keepers. 

We need YOUR help! 

Recipe from The Bee Line 

(Sacramento Area Beekeepers Association) 

Honey-Glazed 

Roasted Carrots and 

Parsnips 

2 lbs. carrots (peeled 

and halved lengthwise), 

2 lbs. parsnips (peeled 

and halved lengthwise), 

6 Tbsps. Olive oil, 

1and1/2 Tbsps. butter, 

1and ½ Tbsps. Bal-

samic vinegar. 

Position 1 rack in cen-

ter and 1 rack in bottom 

third of oven and pre-

heat to 400 degrees. 

Line 2 rimmed baking 

sheets with foil. Divide 

carrots and parsnips 

between prepared 

sheets.  Sprinkle gener-

ously with salt and pep-

per, then drizzle 3 

Tbsps. oil over vegeta-

bles on each sheet; toss 

to coat. 

Roast vegetables 10 

minutes. Stir.  Roast 

vegetables 10 minutes 

longer, stir and reverse 

sheets. Continue roast-

ing until vegetables are 

tender and slightly 

charred, about 15 min-

utes longer. (Can be 

prepared 2 hrs ahead.  

Tent with foil and let 

stand a t room tempera-

ture. Rewarm uncov-

ered in 350 degree oven 

10 minutes.) 
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Meeting Directions 

Rocky Hill Grange 

1340 S. County Trail (Rt. 2) 

East Greenwich 

Take I-95 points north or 

south. Take exit 8/RI-2S/

Quaker Ln (8 from the north, 

8A from the south) to East 

Greenwich. Merge onto Rt. 2 

South. Go through the light at 

Division St. The Grange is on 

your left just after the shop-

ping center. 

Rocky Hill Grange 

2009 - 2010 

Meeting Schedule 

All meetings are the second 
Sunday of the month at 2:00 

unless announced otherwise. 

January 10th: Rocky Hill 
Grange, 

How to make Creamed Honey 

February 21st: Rocky Hill 
Grange, 
March 14th: Rocky Hill 
Grange, 

Topic TBD 

April 10th: Location TBD 
Topic TBD 

(Second Saturday of April) 

May 16th: Rocky Hill Grange, 
Topic TBD 

(Third Sunday of May) 

June 13th   tba 

July 11th  tba 

August 8th  tba 

September 12th  tba 

October 10th  tba 

November 14th  tba 

December 12th  tba 

 

 

Spring Recipe 
Val Allison-Davis 

Honey Figs with Goat 

Cheese and Pecans 

1 cup chopped pecans 

12 fresh figs, if avail-

able or California pack-

aged figs 

Coarse salt and fresh 

black pepper 

6 oz. goat cheese (0ne 

log) 

3/4 cup clover honey 

Place finely chopped 

pecans in a shallow dish. 

Season with salt and 

pepper. Roll the goat 

cheese log in the pecans 

to evenly coat. Refriger-

ate log until firm if nec-

essary, then cut evenly 

into rounds. Divide the 

The figs evenly be-

tween six shallow 

bowls or dessert 

plates. Top figs with 

round of pecan- 

crusted goat cheese. 

Drizzle 2 Tablespoons 

of honey over each 

serving. Serve imme-

diately. 

Serves Six. (From a 

recent visit to the Sacra-

mento, CA area where 

beekeeping & good eating 

are a tradition.) 

 

Are You Willing to be 

a  RIBA Speaker? 

Carol Williamson, Pro-
gram Director of 

Camp Champlin, Cran-
ston, is seeking some 

one from RIBA who is 
willing to speak about 

bees in their Spring 
Break program for the 

Boy Scouts. The lesson 
is part of a program 

called “Bees and Bats. 

If you are interested 
contact Carol William-
son at 401-826-0723 

or by email: cwilliam-



P.O. Box 364 

East Greenwich, RI 02818-0364 

Phone: (401) 885-5172 

E-mail: everett@beehavin.com 

RI Beekeepers' Association 

We‟re on the Web! 

www.ribeekeeper.com 

© 2009, RI Beekeepers’ Association. You may copy this newsletter freely and without prior permission providing that you give us credit for the information by citing RI 

Beekeepers’ Association Newsletter as the source. Use RI Beekeepers’ Association, the newsletter date, and our website address: ribeekeeper.com. We also ask that you 

write to us to point out any errors, omissions, and differences in opinion. We offer this newsletter and its content with no warranty expressed or implied. 

If you are a New Beekeeper, Please Respond! 

We would like you to tell us how you would like to receive information from RIBA and also if you would like to receive information 
from members who are providing services or selling products such as packaged bees, nucs, woodenware and jars. Please cut this 

form along the dotted line above and mail it to: RIBA, P.O. Box 369, East Greenwich, RI 02818-0364 

Information Source Send to me by: (Circle one or more) 

RI Beekeepers‟ Newsletter email US Mail  

Meeting announcement postcards (sometimes used instead of the newsletter) email US Mail  

Advertisement from members announcing services and products. RIBA will provide mail-

ing labels to the member. The advertising member will pay for the labels. 
email US Mail Don’t allow 

Your Name: 


