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Correspondence to: 

 The Secretary 
 Beekeepers’ Society of SA Inc 
 PO Box 283 
 Fullarton  SA  5063 
  
email: office@bees.org.au 

________________________________ 
 
Many thanks to those who provide articles for 
the newsletter. 
 
Contributors: 
Bob Beer 
Phil Marshall 
Trevor Greenfield/Aphrodite Noikou 
Susan Speck 

________________________________ 
 

BUZZWORD 

(The Beekeepers' Society Newsletter) 
Articles are always being sought by the editor 
for inclusion in the newsletter.  Please feel free 
to email or write in and provide any interesting 
experiences about the management of your 
hives. 
 
If you wish to discuss any aspect of the 
newsletter please contact: 
Barbara Horwood, editor, on 8296 8478 
email:  horwoodmb@internode.on.net 

________________________________ 
 
 

WEBSITE:   
www.bees.org.au 

 

   See us on FACEBOOK.  Go to  
www.facebook.com/beekeeperssa/  
 
You can view a host of interesting material, 
photos and comments - you can "like" us and 
leave a comment of your own.   
 
Equipment/Extractor Officers: 

Eugene McEwen   (North) 8261 0514 
Susan Lonie        (South)            0417 811 067 
Trisha Blanks       (Central)        0437 713 790 
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2022-2023 Office Bearers: 

President:               Paul van Eyk 
Vice-President                    Trisha Blanks 
Treasurer/Membership:          Richard Martin 
 
Secretary:  Adrian Makarowsky      0432952659  
office@bees.org.au 
 
Education Committee Members:   
Trevor Greenfield 
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Ulrich Schade 
John Silverblade 
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Co-ordinators: 
Website:                       James Field 
Social Media:               Ulrich Schade 
 
Librarian:         Sue Speck 

 

 

http://www.bees.org.au/
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Committee Meetings  

Third Monday of each month, 7 pm, at 

Kensington. 

_____________________________ 

 

General Meetings  

General meetings are held at Burnside Civic 

Centre Hall, 401 Greenhill Road, Tusmore on 

the SECOND MONDAY of each month at  

7.30 pm 

 

Supper is available (gold coin donation). 

 

General meetings are held in person at 

the Burnside Civic Centre under current  

COVID-19 restrictions. 

 

Livestream meetings from past months 

can still be viewed via the BSSA website 

or Facebook.   

_____________________________ 

 

Beginners And Intermediates Education 

Starts at 6.30 pm  

(Before the start of monthly General 

Meeting) 

 

Teaching sessions commence at 6.30 pm 

for beginner beekeepers to participate in 

an hour of question-and-information 

exchange prior to the start of the main 

monthly general meeting.  Participants 

need to register in advance.  More 

information inside. 

_____________________________ 

 

BSSA Apiary Site 

 

The BSSA hives are located at:   

Selgar Avenue, Clovelly Park - about 

200 metres west off South Road and behind 

the Tonsley Hotel.   

 

Department of Primary Industries (PIRSA) 

Project Coordinator, Apiaries: 

Michael Stedman - 8429 0872 

 

Samantha Grund – PIRSA Bee Biosecurity 

Officer 
 

_____________________________ 

 

Subscriptions 

Subscriptions are due as from 1st July each 

year.  The membership fee for the financial 

year commencing 1 July 2022 is: 

 

$65 single  

$30 junior 

$100 family (2 adults + 2 children or 1 adult 

+ 3 children).  Any additional child/member 

costs $20. 

 

Membership application and renewal forms 

can be downloaded from the link found on 

the Beekeepers' Society of SA website 

(www.bees.org.au) 

_____________________________ 

 

Queen colours 

Last digit of the year 

0 or 5: Blue 

1 or 6: white 

2 or 7: yellow 

3 or 8: red 

4 or 9: green 

_____________________________ 

 

Field Days  

Practical aspects of beekeeping will be 

demonstrated on a number of occasions 

during the year.  Please refer to Buzzword 

Field Days page and the BSSA website for 

details.  The field days are a must for all 

new beekeepers.    

_____________________________ 

 

MENTOR  LIST 

 

A mentoring service is available to our new 

beekeepers who would like assistance at 

home.  Please contact the BSSA secretary 

for more information. 

_____________________________ 

 

BSSA SWARM LIST 

 

If any BSSA member is interested in having 

their name as a swarm collector listed on the 

BSSA website please contact Trisha Blanks  

 

(BSSA Secretary).   

 

http://www.bees.org.au/
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EXTRACTORS  AVAILABLE  FOR  USE BY  

MEMBERS 

 

A reminder that three extractors, uncapping 

trays and wiring gigs are available for use on 

loan to financial members.   

 

Contacts: 

 

Eugene McEwen   (North) 8261 0514 

Susan Lonie        (South)            

0417 811 067 

Trisha Blanks       (Central)         

0437 713 790 

 

They must be returned in a clean and 

undamaged state.  Please report any 

concerns/damage 
_____________________________ 

 

 

 

 
 

MEMBERS’  LUNCH 
 

 

All members are welcome to join the 

regular lunch group which will meet at the  

Rising Sun Hotel, Bridge Street, 

Kensington on the 2nd Thursday of each 

new season, ie Summer, Autumn, Winter 

and Spring.  The next lunch is scheduled 

for Thursday, 8 December.   

 

It is imperative that intending 

participants contact Bob Beer in 

advance (0413 208 835) 
 

_____________________________ 

 

 

 

 

 

 

 

 

WELCOME TO OUR NEW 

OFFICEBEARERS AND COMMITTEE 

FOR 2022/2023 
 

President:  Paul van Eyk 

Vice-President: Trisha Blanks 

Secretary:  Adrian Makarowsky 

Treasurer:  Richard Martin 

 

Education Sub-Committee: 

Trevor Greenfield 

Aphrodite Noikou 

Ulrich Schade 

John Silverblade 

Monica Du Plessis 

Gavin Pearce 

 
_____________________________ 

 

 

 
 

FIELD DAYS 
(Practical Beekeeping) 

 

HIVE INSPECTIONS 

PROGRAM OF MANAGEMENT FOR THE 

BSSA HIVES 

 

Honey extraction as required 

The BSSA hives are located at Selgar 

Avenue, Clovelly Park – about 200 metres 

west off South Road and behind the Tonsley 

Hotel  

 

Wednesday 

 

16 November 

Time:  1 pm 

Saturday 

 

26 November 

Time:  1 pm 

Saturday 

 

17 December 

Time:  1 pm 
 

 



 5 

 

Information is available on the BSSA 

website 
 

All participants must have at least 

long sleeves, long-leg trousers and a 

head veil.  Attendance is limited to 15 

persons.   
 

Bookings can be made only through the BSSA 

secretary or Bob Beer at 

beersbees@bigpond.com  

or mobile 0413 208 835.  Cost - $10 

(members); $20 (non-members).  

 

VOLUNTEERS REQUIRED to assist new 

beekeepers on field days.  Contact BSSA 

secretary if you are interested. 
_____________________________ 

 

President’s Report 
 

 

Dear BSSA members, 
 
I would like to use this 
report to focus on 
something that every 
beekeeper in Australia 
has in the back of 
their mind:  that 
varroa may be here to 
stay.  While I 

commend the efforts of the industry and 
government in the ongoing eradication 
efforts of varroa mite, the focus is currently 
shifting to euthanizing wild European honey 
bees within the eradication zones.  
 
It must be remembered that varroa has 
never been eradicated in any other country.  
Though eradication still remains a 
possibility, it would be remiss of me not to 
prepare members for a possible worst-case 
scenario of varroa becoming endemic in 
Australia and the effects this would have on 
recreational beekeeping.  People have  
mis-construed Darwin's theory of evolution 
to mean survival of the fittest.  What he 
meant was those who adapted, evolved and 
survived.  As beekeepers in every other 
country around the world have done, we  
 

 
must help our bees adapt or they will not 
survive.   
 
With the advantage of time there are a few 
things that we can do that will make 
detection of varroa mite simpler, faster and 
less destructive to colony numbers.  One of 
these is to change solid bottom boards to 
screened that will allow for a sticky mat to 
be placed beneath for the detection of 
varroa and possible dusting of whole brood 
boxes to detect mites.   
 
Another is to install a drone brood frame, 
1 per 8 or 10 frame brood box.  This will 
have several benefits; the bees will 
hopefully only produce drone cells on this 
frame leaving the others cleaner.  A third 
thing is to do a quick test for varroa using a 
pair of tweezers (buy some don't use your 
wife’s, partner’s, husband’s).  Remove 20+ 
drone pupa from capped cells (can also be 
worker brood if there are no drones), inspect 
against a white background (sheet 
of paper, plastic container).  Use a 
magnifying glass if you need to; varroa will 
be orange specs against the white pupa.  
This inspection should become part of your 
usual brood box inspection (every two 
weeks) as early detection of varroa is 
paramount.   
 
Needless to say if you find something and 
you're not sure contact the exotic plant and 
pest hotline.   
Free call 1800 084 881, 
PIRSA.beebiosercurity@sa.gov.au 
 
If varroa becomes endemic, having a 
separate drone frame will enable you to 
easily remove whole areas of capped brood 
to be destroyed, reducing the mite load of 
the whole colony.  Sections of drone comb 
can be frozen, (killing the mites) then pupa 
fed to chooks, wax rendered. 
 
I am hoping to install examples of the drone 
frames at the Clovelly Park apiary, thereby 
enabling participants of the field days to 
have an example of their use.  All bottom 
boards are screened thanks to Bob Beer’s 
early implementation as a varroa measure.  
 
 

mailto:beersbees@bigpond.com
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We are investigating the possibility of 
purchasing bulk quantities of both the mesh 
screening to retrofit base boards and drone 
comb foundation for BSSA members.   
 
I would like to thank Keegan Blignaut of 
Duxton Bees who spoke at our October 
meeting.  It is great to have a presenter with  
such extensive firsthand experience dealing 
with varroa.   
 
The YouTube video which Randy Oliver 
presents - “Reading the Combs” - was 
viewed prior to the October meeting, and 
can be found under links on the BSSA 
website.  Randy Oliver's website 
(scientificbeekeeping.com) has a series of 
articles on Understanding Colony Buildup 
and Decline.  These articles cover the 
information from the video in greater depth.  
 
A new link was also recently added to the 
society’s website - Dr Samual Ramsey 
“Varroa feed on Fat Body” lecture.  This 
video covers exactly what varroa does to 
European honey bees.  I would recommend 
regularly checking the BSSA website as we 
are endeavouring to add more content and 
informative links to assist new and 
experienced beekeepers.  
 
A note also with regard to hive beetles:  the 
current season being wetter than usual will 
probably mean that there will be more 
beetles, especially about the hills and in 
areas where they haven't been found 
before.  I would encourage members to be 
prepared to treat them, even if you have 
never had hive beetles before.   
 
I hope everyone has had a chance to check 
on their bees.  The recent erratic weather 
has not made it easy, with swarms issuing 
on the odd clear warm days.  It looks to be a 
busy season once the weather clears.   
 
Most of all enjoy watching, working and just 
being with your bees.  I look forward to 
seeing everyone at the November meeting. 
 
Kind regards, 
 
Paul van Eyk 
President BSSA 

 

 
 

 

BEGINNERS, INTERMEDIATE, JUNIORS 

AND MASTERS EDUCATION PROGRAM 

 

6.30 PM TO 7.30 PM 

(BEFORE THE START OF MONTHLY 

GENERAL MEETING) 

 

Planned structured Week 1 – 5 classes 

commenced in February 2022 and will be 

repeated from July.  Participants need to  

register for each session.  Please contact 

the BSSA Secretary.   

 

Members may attend five sessions.   

Non-members will be permitted to attend 

two sessions before being required to join 

BSSA.  Further information is available 

on the BSSA website.   
_____________________________ 

 

Education Committee Report  
25 September 2022 
 
Following on from our previous report, we 
have more good news. 
 
We have been able to secure facilities at 
Ashton thanks to our leasing agreement with 
the Ashton Community Sports Association 
for some of the buildings at the Ashton 
Community Oval and Sports Centre.  There 
is an initial lease for two years with a right to 
renewal at quite reasonable rates.  It is at 
these premises we envisage running many 
workshops and training courses.  In addition 
to this, it would be a good venue for more 
social occasions that BSSA could organise, 
like a mead tasting and barbeque for the 
family.  The oval, cricket nets and tennis 
courts are available for those 
wishing/needing to burn off excess energy. 
 
There still remains work to be done to 
ensure the premises are suitable for our 
training, but we have made a start to this  
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with some items already transferred there, 
and the consolidation of storage for hessian 
bags.  Member volunteers with appropriate 
skills and qualifications are most welcome to 
help install a dividing wall, and with 
insulation, shelving and electrical work to be 
done.  Offers of tools to assist in building 
beekeeping equipment would also be 
appreciated. 
 
It is at Ashton that BSSA will be running the 
bulk of our un-accredited courses.  These 
are topics of 2 hours, 4 hours, 1 day and 
2 day durations depending on the 
requirements and delivered in smaller 
‘chunks’ according to demand and interest.  
Participants can expect to come away from 
these courses with skills and techniques in 
line with the competency based accredited 
courses.  Keep looking at the website 
www.bees.org.au for new information on 
courses in the future. 
 
We would like to express our thanks to Len 
Turner for the donation of nine hives and 
other equipment which will become the 
nucleus for a new training apiary.  More 
thanks to a former member Laurence Kobelt 
and his surviving partner Deb Lindner 
whose donation of Laurence’s hive 
equipment has added to the Society’s 
education assets.  Additionally, if people are 
wishing to help, we are on the lookout for 
suitable sites for a Training Apiary or two 
suitable for 10-20 hives. 
 
At present the first Basic Beekeeping Skill 
Set course is being delivered by 
BeePrepared’s Peter Mew and David 
Campbell over about 12 weeks, depending 
on weather conditions and the vagaries of 
the bee season.  This is an accredited 
course with mainly BSSA members.  
Participants on this course have both 
consolidated their skills and knowledge and 
enjoyed themselves in the process.  
Comprising of a mix of theory and practice 
in the field carried out over 18 days this 
course covers the first six units toward a 
Certificate III in Beekeeping.   
 
For the subsidised cost of approximately 
$600 this represents very good value.  It is  
 

 
aimed to have ongoing subsidies in place for 
future courses for those desiring them. 
 
(Peter Mew is now a BSSA member) 
 

Constructing hive equipment – 

Valkenburg Apiaries: 
 

 
1 Toni Waterhouse with airgun stapler 

 

 
2 Trish Blanks building frames 

 

 
3 Embedding wax foundation 

http://www.bees.org.au/
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At Mount George apiary: 

 

 
4 Performing a sugar shake 

 

 
5 Hive inspection 

 

 
6 Wrapping up for the day 

 

 

 

 

At Echunga apiary: 
 

 
7 Hive inspection 

 

 
8 Sugar shake - rolling bees in sugar 

 

 
9 Laying pattern in capped brood 
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10 Sugar shake - coated bees 

 

 
11 Lunch at Echunga apiary 

 
A big thank you to all those people who 
have provided support and encouragement 
on the journey so far in providing a more 
comprehensive education offering.  As we 
inch towards our goals, we are grateful for 
the patience of those who have put their 
names down for more training yet have had 
to wait on outcomes still not assured. 
 
If you would like more information on the 
proposed course topics or related matters, 
or if you would like to offer services for 
setting up our training venue, please contact 
any of the following Education Committee 
members: 
 
Trevor Greenfield  0419 955 794
 tgreenfield@internode.on.net 
Aphrodite Noikou 0403 944 603
 aphroditenoikou@gmail.com 
 
BSSA Education Committee 

 
 

ARTICLES OF INTEREST 
 

 
 

Bee Swarm Fever 
 
Beekeepers, new or experienced, enjoy the 
thrill of catching swarms.  Swarm season 
can start as early as August and conclude 
around Christmas (Southern Hemisphere). 
Seeing the swarm settling down in your hive 
box is exhilarating.  It's one of the sweetest 
times in beekeeping.  
 
Then bee swarm fever sets in.  What are the 
symptoms of bee swarm fever?  The 
beekeeper with the fever always carries 
their bee suit and a spare hive box in the 
car.  Their phone is close at hand for the 
swarm call out.  They are willing to drop 
everything to catch the next swarm before it 
moves on.  There is no cure, every Spring 
the fever is back.  I think I have bee swarm 
fever.   
 
Caught the swarm.  What is next?   
 
Biosecurity  
 
If you don’t know the disease history of the 
bees, then consider isolating the bees from 
your main apiary.  Set up an apiary at a new 
location exclusively for swarms.  Give the 
swarm three months in the new apiary and 
conduct your usual pest and disease  
 

 

 

 

mailto:tgreenfield@internode.on.net
mailto:aphroditenoikou@gmail.com
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checks.  If free of disease, then it can be 
incorporated into your main apiary. 
 

 
 
Monitor the Queen 
 
You have put the swarm in the hive box. 
Then the swarm queen is asked to do the 
last huge job of her egg laying career.  The 
old queen that has lost weight and went with 
the swarm, and is now going to build up a 
new population.  Most of the time, the old 
queen will establish the brood in the swarm 
colony.  There will be a time when the aged 
queen is not able to get the job done.  She 
will be replaced by the colony or by the 
initiative of the beekeeper.  It is important to 
check the queen as the colony  
re-establishes itself.  Not all swarm colonies 
survive.  Watch the queen and re-queen as 
necessary. 
 
All the best with your bees.   
 
Phil Marshall 

_____________________________ 
 

 

 

 
 

Royal beekeeper has informed the 
Queen's bees that the Queen has 
died and King Charles is their new 
boss in bizarre tradition dating back 
centuries   

 

By JOHN DINGWALL FOR MAILONLINE 

10 September 2022 

• Royal beekeeper John Chapple has 

notified the palace hive of the 

Queen's death 

• He told the bees that King Charles 

is their new boss and urged them 

to be good 

• The centuries-old tradition is 

rooted in superstition about honey 

production 
 

The royal beekeeper - in an arcane tradition 
thought to date back centuries - has informed 
the hives kept in the grounds of Buckingham 
Palace and Clarence House of the Queen’s 
death.  And the bees have also been told, in 
hushed tones, that their new master is now 
King Charles III. 
 
The official Palace beekeeper, John 
Chapple, 79, told MailOnline how he travelled 
to Buckingham Palace and Clarence House 
death to carry out the superstitious ritual.  He 
placed black ribbons tied into bows on the 
hives, home to tens of thousands of bees, 
before informing them that their mistress had 
died and that a new master would be in 
charge from now on. 

 

https://www.dailymail.co.uk/home/search.html?s=&authornamef=John+Dingwall+For+Mailonline
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He then urged the bees to be good to their 
new master - himself once famed for talking 
to plants. 
 
The strange ritual is underpinned by an old 
superstition that not to tell them of a change 
of owner would lead to the bees not 
producing honey, leaving the hive or even 
dying. 

 

 
Royal Beekeeper John Chapple (right) 

 

 

 
 

Speaking from the Buckingham Palace 
gardens, Mr Chapple told MailOnline: “I’m at 
the hives now and it is traditional when 
someone dies that you go to the hives and 
say a little prayer and put a black ribbon on 
the hive.  I drape the hives with black ribbon 
with a bow.  The person who has died is the 
master or mistress of the hives, someone 
important in the family who dies and you 
don’t get any more important than the 
Queen, do you?” 

 

 
“You knock on each hive and say, ‘The 
mistress is dead, but don't you go.  Your 
master will be a good master to you.”  ‘I’ve 
done the hives at Clarence House and I’m 
now in Buckingham Palace doing their hives.’ 
At the height of summer, Mr Chapple takes 
care of over a million bees though by late 
summer their numbers have dropped.  He 
said: ‘In Clarence House there are two hives 
and in Buckingham Palace there are five.  At 
this time of year each hive contains 20,000 
each, maybe a bit more but I’m not very good 
at counting them.  It’s over a million in the 
summer.” 

Mr Chapple revealed he has been the official 
palace beekeeper for 15 years despite not 
realising he had turned up for an interview for 
the job.  He said: “I got an email from the 
head gardener here at Buckingham Palace to 
come here and talk about bees.  I thought 
they had a problem with bees but it turned 
out they wanted to keep bees so henceforth I 
look after the bees here.” 

He added: “I’m retired.  I’m 79.  It’s my 
hobby, beekeeping, and now I look after a 
few hives for important people.  “Number one 
is the Queen, or rather was, the Queen.  I 
was the Queen’s beekeeper and hopefully 
now I’ll get the job of being the King’s 
beekeeper. “In all, I have been looking after 
bees 30-plus years.  It started because of my 
wife’s love of honey. 

“So I bought her a book called Keeping Bees 
In The Back Garden.  She read the book and 
said, ‘Well, it’s over to you now’.  So I got the 
job of keeping bees in my home and it has 
just developed from that.” 

John takes care of predominantly Dark 
European Honey bees, specifically London 
mongrels.  These have been native to 
mainland Britain since before the closing of 
the Channel landbridge, when sea levels 
rose following the last Ice Age. 

Telling the bees is a traditional custom of 
many European countries in which bees 
would be told of important events in their 
keepers’ lives, such as births, marriages, or 
departures and returns in the household. 
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If the custom was omitted or forgotten and 
the bees were not ‘put into mourning’ then it 
was believed a penalty would be paid, such 
as the bees leaving their hive, stopping the 
production of honey or dying.  The custom is 
best known in England, but has also been 
recorded in Ireland, Wales, Germany, 
Netherlands, France, Switzerland, Bohemia 
and the United States. 
 
Mr Chapple’s wife Kath, who sent John off for 
the day to inform the bees of the sad news of 
the Queen’s death, said: “The tradition is you 
tap gently on the hive and say your mistress 
or master is dead but your new master will be 
good to you so treat him well.” 

 
 

_____________________________ 

 

How to Stop Honey from Growing Candy 
Article by Arthur Garske, from The Australasian 
Beekeeper magazine, November 2021 
 

 
 

Candying of honey is a natural process.  

Honey is basically a supersaturated 

solution of sugar in water, and candying 

occurs when the dissolved sugar comes 

out of solution and forms crystals.  Honey  

 

from different floral sources will candy 

at different rates – yellow box, for 

example, is very slow to candy. Candying is 

also promoted by what else is in the 

honey, such as pollen, and wax particles.  

These act as the nucleus for the crystals 

to form around.   

 

When honey is first extracted it must be 

handled carefully.  For instance, don’t put 

it through multiple strainers, followed by 

a honey straining clot, as doing this 

introduces air bubbles.  Air bubbles 

promote the growth of candy, which 

forms at the interface between the air 

bubbles and the honey solution, as do wax 

particles, bee’s knees, and whatever else 

is introduced to the honey (including air) 

in the extraction process.  Another 

factor promoting the growth of candying 

is the presence of dextrose – this 

particularly applies to any honey produced 

from ground flora like clover, thistles, 

dandelions, lucerne, Paterson’s Curse, cape 

weed, canola, cat head, and numerous 

weeds.   

 

Honey is a supersaturated solution of 

sugars, and dextrose is the biggest 

crystal that falls out of the solution that 

is honey.  Dextrose acts as a catalyst and 

promotes the falling out of more 

dextrose; this is also assisted by 

temperature which needs to be about 14 

degrees C.  So when the temperature 

rises or falls and it passes through 14 

degrees C then the fallout, or as 

beekeepers call it “candying”, takes place.   

 

Some honey collected from trees, even 

though the honey is thick (dense) is 

extremely high in dextrose and can candy 

in the comb in a matter of two to three  
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weeks.  Ironbarks and needlewoods are 

just two of the trees that come to mind.   

 

Most of the ground flora honeys are very 

thin and watery ad are collected/made 

early in te spring.  They also produce lots 

of pollen, which is conducive to stimulate 

bees to breed.  Because these honeys are 

tin and watery and bees know they cannot 

ripen it to below 17% moisture content, 

they put it into raising brood.  It takes a 

frame of honey to raise a frame of brood.  

All beekeepers should know that to 

stimulate bees they should be fed a thin 

sugar syrup, ie, 1 part water to 1 part 

white sugar.  Don’t use either “raw” or 

brown sugar, or even molasses, as these 

will cause dysentery in the bees. 

 

How to Help Solve the Problem 

 

When extracting the honey, it should be 

run into a honey pail, with the lid then put 

on and, depending on the thickness of the 

honey, left for one to two weeks.  This 

allows all the foreign particles to rise to 

the surface including the smaller sized air 

bubbles. 

 

Using a cake scraper, or similar, run the 

scraper around the wall of the honey pail.  

Then starting from the wall to the middle 

of the pail just on the TOP of the honey, 

work around the circumference dragging 

it all into the middle.  What is being 

scraped are the air bubbles, wax and so 

on. 

 

Make sure you have ready a 1 to 3 kg 

sealable honey tub for the scrapings, 

depending on the amount of honey which 

has been extracted. 

 

 

 

Next, using a soup ladle, put it into the 

honey behind the scrapings in the middle, 

scrape them into the soup ladle.  When it 

is full quickly lift it up out of the honey 

and quickly put the cake scraper under 

the middle of the ladle and empty it into 

the honey tub.  Use the scraper to move 

all the honey and scrapings into the tub.  

Scrape around the edge of the pail and 

repeat to get any particles into the 

centre of the pail, and then load it into 

the ladle and empty it into your honey 

tub. 

 

Top up the tub until it is nearly full, and 

then put the lid on.  Place it aside, leaving 

it for a couple of weeks.  When the lid is 

taken off, a lot of the refuse will stick to 

the lid. 

 

Repeat the procedure performed with the 

big container, only in a smaller form.  Keep 

scraping into a large spoon and put it into 

a straight-sided jar.  Put the lid on and let 

stand for a couple of weeks.  Eventually 

you will end up with a solid wax plug which 

can be placed in a solar wax extractor.  

No pure honey will be lost and can be 

poured back into the honey pail.   

 

The next step is to heat the honey in a 

jacketed vessel or double saucepan, 

depending on the quantity of honey to be 

processed.  Do not heat above 

30 degrees C or you will destroy the 

properties of the honey.  Then strain it 

through a nitrile honey cloth into a new 

honey pail with a honey gate.  Add the lid 

and wait for a week.  This is then followed 

with scraping, transferring it into a small, 

straight-sided honey jar with the lid on 

and stand it aside.  All the froth, which is 

fine particles and air bubbles, will rise to 

the top.  Repeat as mentioned above. 
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Your honey should be CLEAR and BRIGHT 

and ready to sell or show as the finished 

product.  If your honey is dull ad cloudy it 

will surely candy.  BUT remember, as I 

said at the beginning, thick honey high in 

dextrose will still candy in two to four 

weeks.  When you have honey like this, it 

should either be sold as candied honey or 

go the extra mile and cream it.  Do not 

try to sell it as a liquid line of honey.   

 

Another reason for heating your honey is 

that coastal honeys, particularly, are very 

think, as the higher coastal humidity 

results in the moisture content being high 

in the honey.  Sometimes, because of 

weather conditions, the bees try, but 

cannot, reduce the moisture content 

below 17%.  When this happens wild yeast 

spores start to cause the honey to 

ferment.  This is common with honey 

produced from bloodwoods.  The 

fermenting yeasts cause digestive 

problems in the bees.  Sometimes capped 

honey will start to blow the cappings off 

because the honey is fermenting, and 

there have been cases where the 

fermentation has caused sealed honey 

drums and IBCs (intermediate bulk 

containers) to bulge outwards.  Inland 

honey, produced under conditions of low 

humidity, are usually more dense and can 

have a moisture content between 7 to 

14%.  Commercial beekeepers are often 

penalised and receive a lower bulk price 

for honey with a moisture content above 

18%. 

 

When honey is heated, it kills off the wild 

yeast spores so it does not ferment and 

get wasted, unless it is needed to make 

vinegar, in which case let the honey 

ferment out and leave it open so it can be 

stung by the vinegar fly! 

 
THE BEE-FRIENDLY GARDEN 

 

 
 

Does Wisteria Attract Bees? 
 

Yes, wisteria does attract bees. 

Wisteria belongs to the pea family 

which also includes soybeans, peas, 

clovers, and peanuts.  This family of 

plants is known for its large quantities 

of nectar and pollen which is ultimately 

what bees look for in a plant. 

 

With its beautiful purple, blue, and pink 

clustered flowers, abundant pollen, and 

irresistible fragrance, wisteria is a bee 

magnet. 

 

Wisteria vines only bloom for a short 

period of time, however, but do produce 

extremely fragrant flowers during this 

short spell. These flowers provide ample 

nectar and pollen for the bees and other 

pollinating insects. 

 

Since wisteria is an early bloomer, bees 

flock to the wisteria vine as an early and 

bountiful food source making it a great 

addition to any pollinator garden.  

 

When does Wisteria bloom in Australia? 

 

Spring is all about a succession of blooms 

and mid-September is when wisteria 

comes to life.  Most wisteria you see is  
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the mauve Japanese or Chinese species, 

but there are a number of other varieties 

available.  Wisteria floribunda 'Alba' is a 

less-common, though highly sought after, 

variety among dedicated gardeners, and 

has white, elongated flowers. 

 

(from Wildlife Welcome online article, 

June 27, 2022 by Richie Alston 
_____________________________ 

 

 
 

BOOK CORNER 

 
The BSSA website includes a list of 
recommended books and new additions to 
the library, including the following: 
 
New to the BSSA Library  
 

 
 

THE BEE BOOK – Beekeeping in 

Australia  
 

Authors:  Peter Warhurst and Roger 

Goebel 

Third edition, 2013   

 

This book was written and compiled by 

beekeepers who were also apiary officers of 

the Department of Primary Industries and 

Fisheries, Queensland.  It draws on their 

personal xperience and that of other 

beekeepers, as well as over 100 years of  

 

DPI&F research and experience.  This 

practical, readable and comprehensive book 

contains detailed information onhoneybees 

andon every aspect of responsible, 

successful beekeeping, whether as a hobby, 

a part-tie occupation or a commercial 

operation.  

 

It also covers the special requirements of 

managing hives in Australia where, in 

contrast to cooler areas, bees often continue 

to breed and gather honey throughout 

winter.  Contained in this edition is 

information on palletisation ad the small hive 

beetle, and there is an expanded list of 

agricultural chemicals, with information 

ontheir known toxicities to bees.  
_____________________________ 

 

 

RECIPES  

 

Salted Caramel Popcorn with  

Honey Caramel  
 

 
 

Ingredients 

 

2 tbsp vegetable oil 

1/3 cup popping corn 

sea salt flakes 

1/3 cup honey 

2/3 cup caster sugar 

60 g butter, chopped 

 

Method 

 

1. Heat oil in a large saucepan over 

medium heat. 

https://wildlifewelcome.com/author/richie-alston/
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2. Add popping corn ad quickly cover 

with a tight-fitting lid.  Shake 

saucepan gently when corn starts 

popping.  Remove from heat when 

corn stops popping.  Transfer to a 

large bowl. 

 

3. Discard any unpopped corn.  Season 

with sea salt flakes. 

 

4. Place honey, sugar and butter in a 

saucepan over low heat. 

 

5. Continue to cook the caramel, stirring 

for 6 to 7 minutes or until sugar has 

dissolved.  Bring to the boil. 

 

6. Boil without stirring for 5 to 6 minutes 

or until light golden in colour. 

 

7. Serve the popcorn in a large bowl, 

drizzled with honey caramel. 

 

(from Foodland Winter 2022 magazine) 
_____________________________ 

 

 
 

SA MUSEUM  BEES 
 

The working bees are again on 
display at the South Australian 
Museum after a closure of two years 
due to Covid.  They are available for 
viewing on Wednesday, Friday, 
Saturday and Sunday between 
10.30 am and 2 pm.  The glass  
 

 
display is situated on level 1 of the 
East Wing.  

_____________________________ 

 

REALLY … ? 
 

 
Bee Venom products for sale at Queenstown 

Airport, August 2022 

 

 
Medihoney Wound Gel and Comvita Propolis 

Herbal Elixir on sale at Queenstown Airport, 

August 2022 

 

 
Bee cluster as they begin to form new comb  

(from Australian Bee Journal August 2018) 


