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Our goal is to increase interest in and knowledge of bees and beekeeping for the hobby 

and commercial beekeeper, and to educate the general public in the value of bees. 
Monthly Meeting August 13th at 7 pm-Held at the new Wine Country Honey Building 

2971 Guerneville Rd., Santa Rosa one half mile past Fulton going West. Second right turn driveway past 

Abramson Road.   

 Learn about allergic reactions to beestings from a Kaiser allergy doctor specializing in antiphylactic shock. 

 

From Your President 
 The Sonoma County Master Gardeners Association 
made a lovely and highly educational bee garden display at the 
Sonoma Fair in July. They put together some very nice lists of 
bee friendly plants. We will get copies of those for any of you that 
want to plant more for the bees. They also had information about 
our association in the display which is appreciated! I overheard 
many people talking about the display and the need to be good to 
bees. 
 Speaking of being good to bees, Serge is giving another 
class in beekeeping at the Santa Rosa Junior College. It will be in 
the community classes catalog. You will get a copy of this catalog 
in the mail but if you don!t, look for it on their web site or at the 
library. 
 Speaking of the library, if you don!t have a Harvest Fair 
premium book, the libraries have them and the office at the Fair 
Grounds do too. 
 That reminds me to tell you our own Association Library 
has recently acquired some new beginning beekeeper books that 
you may want to check out. See Michael Johnson at the meeting. 
 I want to give a special thanks to April Lance for 
volunteering to give me a hand with the presentation of 
sustainable beekeeping I gave for the Conservation Action 
Group. She was able to put in some valuable comments and 
brought a case of bottled water, too! April may be giving this 
same class up in the Healdsburg area. Serge Labesque gave it 
earlier this year. I was a little nervous about following in Serge!s 
footsteps because I admire his knowledge so much but I guess 
with April!s help I did all right. 
  
 Ettamari e Peterson 
 

July 9, 2007 General Meeting 

 
Meeting called to order by our presenter and president, 

Ettamarie Peterson.  Approximately 50 members were present 
including the entire board.  Welcome aboard all new members!  
There was an initial discussion of the challenges rescuing 
colonies from a downed heritage oak. Many members offered 
several methods and we hope to hear back from Marcus Ganister 
how things turned out. 

Announcements included a beekeeping workshop to be 
held at the Peterson Farm on the weekend of the July 21st.  
SCBA tee shirts are available for $15.  We could still use 
volunteers for the Apple Fair, August 11th and 12th.  Please 
consider committing to help if possible! Often it is the same 
people that end up bearing the burden of time and energy for 
these events.  We need everyone's help, talking with the public at 

events like Apple Fair, on how they can support honey 
bees. Contact Mike on our web site if you have even a 
couple of hours to spare. 

Ettamarie treated us to a useful demonstration 
on how to separate the honey from cappings after the 
extraction process.  With Harvest Fair approaching the 
first week in October it is not too soon to begin deciding 
what hive products you want to prepare for exhibit. 
Ettamarie explained that there are strict requirements for 
exhibiting your honey. First, it must be presented in 1lb 
'Queen Line' jars only!  Beekind in Sebastopol is 
offering the first jar free to club members. Also you are 
not suppose to label your honey jar. Honey frames are 
also accepted for entry.  Freezing frames was 
suggested as a way to preserve their integrity until fair 
time. There is a $1.00 entry fee per item. Each person 
who enters gets a one day pass for the Harvest Fair.  

SCBA donates towards the cost of prizes to 
winners.   

In order to exhibit your bees' wax or turn it into 
soap or candles you will need to separate the wax and 
honey. To filter the honey from wax cappings, termed 
'Baker's Honey', you will need the following; a half-gallon 
cardboard milk carton, old panty hose or similar netting, 
and a strawberry basket and something to gently melt 
the cappings in like a dedicated crock-pot. 
Place the netting, (old panty hose works) over a plastic 
strawberry container and sit that on top of the milk 
carton.  Pour your wax cappings into the netting/filter 
material and let sit so the wax will float and cool on top 
of the honey.  After the wax has solidified, you can tear 
or cut a hole in the bottom of the milk carton and extract 
the honey (this heated honey is called “baker!s honey”).  
Depending on your use of the wax, remelt and pour into 
a form remembering to coat the form with 'Pam' or 
similar silicon spray before hand. You will need to let the 
wax set for overnight, if a air bubble develops inside the 
wax you will have to repeat. 
Thank you to our door prize contributors, SCBA and 
Western Farm, and congratulations to our winners. 
Thanks also go to our members for the delicious treats 
enjoyed by all. 
Meeting adjourned 9:30 
Notes submitted by Secretary, Kathy Kellison 
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 July 16, 2007 Board Meeting 
  

This month's board meeting was held at the home of 
Donna and Fred Nelson.  Thank you for a fabulous dinner, 
Donna!  All of the members were present with the exception of 
our events vice president, Michael. 
  The board is hoping to secure a bookkeeper to help with 
presentation and determination of our club's budget.  Ettamarie is 
working on this. 
  Ettamarie suggested that the club consider a donation to 
the Laidlaw Bee Lab at U.C. Davis as they are in a fund raising 
mode to help with expenses to equip the lab.  The board 
approved a donation to Octaves for $250.  In addition, 
Sean, brought up another   way our club could help by taking out 
advertising in local papers to appeal to the   general public for 
contributions to the lab.  The board also approved this action up   
to $250.  In case some of you are not aware, Dr. Eric Mussen is 
working with Sue Colby on bee genetics in response to last's 
years results from Dr. Steve Sheppard and Debbie Delany that 
the number of EHB races in the U.S has dwindled from  8 races 
in the past, to currently only 3 in all hobby and commercial lines 
combined. 
   Apple Fair will be here in less than a month.  To day 
there are only a handful of members who have confirmed with 
Mike that they are intending to vendor at the fair.  If you are 
interested in selling your hive products at the fair and have not 
contacted Mike, you need to so ASAP! 
   I reported out on the ongoing 'Anti Bee' legislation, 
AB771.  I traveled to Sacramento for the committee hearing, 
slated vote, and gave testimony in opposition to the bill. The 
chairman, elected not to push for a vote, and subsequently the 
author of the bill amended its language to remove the 2 mile 
distance banning bees and replaced most of the bill with 
language calling for a 'work group', comprised of academia, 
growers, beekeepers and representatives of the California Farm 
Bureau to come to consensus on best practice.  Trouble is best 
practice has already been established for some time and now 
growers want legislation to protect them from having to comply 
with precedent for beekeepers' use of citrus belt of California.  
Additionally, the bill as currently amended, declares that the 
Secretary of Agriculture will have the authority to decide in the 
event of conflict. This is certain to have negative ramifications for 
the industry, and the California Beekeepers' Association is 
remaining in opposition to AB 771. 
  I also attended the events and testimonies given in 
Washington D.C during National Pollinator Week.  This was quite 
a learning experience!  There are some concerned legislators, 
among them our own Barbara Boxer, who have introduced 
conservation and research amendments to the '07 Farm Bill for 
CCD research funds and conservation of habitat for all 
pollinators.  Those of you who understand the legislative process 
regarding necessary steps to actualize these amendments 
realize this requires passage of entire farm bill by both the House 
and Senate before these monies and actions can either 
be authorized or more importantly appropriated.  Subsequently, 
both bee industry organizations came together to sign a joint 
letter to U.S. Secretary of Agriculture, Michael Johanns, 
 appealing for funding from USDA.  Many scientists, NAPPC, 
CoEvolution, Partners for Sustainable Pollination and more have 

submitted their own letters in support.  SCBA members 
are certainly encouraged, from my perspective, to write 
our senator and/or Secretary Johanns yourself 
and invite your friends to do the same.  ARS, and lead 
CCD researchers are out of monies to conduct 
investigations on stored samples or work on additional 
sample collecting from affected colonies of CCD.   
 For more information about the hearings and events of 
National Pollinator Week you can 
visit: www.pollinator.org 

There is also going to be a conference, July 
25th, in Sacramento about global warming and its 
relationship to pollinator health, honey bee decline and 
legislation effecting the  industry.  I will be attending this 
panel discussion conference as well. 
Treasure's report was submitted and approved. The 
club's checking account stands 
at $4,271.88 and savings at $3,061.40. Expenses for 
the month totaled $176.78 and income totaled $249. 
  
Minutes submitted by secretary, Kathy Kellison 
  
  
 

 

Dear Beeks, 
Don!t forget the Gravenstein Apple 
Fair! Aug. 11th & 12th 
Call Mike or e-mail him to volunteer! 
Michael A. Johnson, 2nd V.P. 

707-789-0900 (office phone so best to e-mail) 
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Reminder to those who want to purchase ad space that the 
business card size ad is $5, the 1/4 ad is $10, and the 1/2 
page ad is $20. Classified ads are free to members. 
 
Wine Country Honey has an extractor members can use for $5 a 
day with this money going to our association. The two association 
extractors are housed at Spring Maxfield!s home and Ettamarie 
Peterson!s home. They also rent for $5 a day.  
 

Member Ad Space 
(Free ad space to all dues payers) 

Kathy Cox BLOOMFIELD BEES HONEY 

QUEEN BEES FOR SALE. $20.00 marked. Call and order a 
queen and we'll have her marked and ready within 24 hours 
during the week! Nucs for sale: $125, includes 2-hour class. 
707-823-2804 
1295 Bloomfield RD 
Sebastopol, CA 95472-5506 
http://www.bloomfieldbeeshoney.com 
 . 
Linda Clary and April Lance 

FOR SALE 

Four Nucs or Beehives for Sale.  We have only four fabulous 
nucs of honeybees left for sale; with their own queen, pollen, 
honey, nectar, worker bees and forager bees.  After these four 
are gone, there will probably be no more bees available until 
May, 2008.    We followed the excellent Serge Labesque 
teachings.  No chemicals ever used. These are up and running, 
happy hives of bees.  $150.  Bring your new boxes and we will 
transfer or purchase one of ours.  We specialize and are happy 
to help new beekeepers get started right with gobs of healthy, 
happy bees already at work and with stores! 
1656 West Dry Creek Road 
Healdsburg, California 95448 
707-478-1008 cell 
707-431-1569 phone 
 
Bee Trivia 

The Virginia Colony was the first to import honey bees (in 1622); 
by 1654 honey bees had been established in New England. The 
frequent swarming habit of dark European bees, favored by 
beekeepers before moveable frame hives were available, 
resulted in their rapid spread throughout the eastern United 
States during the next 200 years. They didn!t get to California 
until 1853! Then shortly afterwards the Italian bees were imported 
and now we never see those dark bees. 
 
 

What!s In Bloom 

Pumpkins, sunflowers, roses (bees like the old fashion ones), 
wild mustard, California poppies, wild radish, marigolds, 
agastache, borage, pennyroyal, dandelions, thyme and peppers.  
The question was raised on our Yahoo List and this was one 
reply from Kalia: 
“Of all the veggies I've got in the front yard, the ones that the 
honeybees are going for the most enthusiastically by far are the 
tomatillos (for comparison, we're also growing tomatoes, 
eggplant, beans, gourds, squash, peppers, sweet potatoes, corn, 
berries of all kinds and loads of different herbs).  I've got red-

flowering lima beans that seem to be a big hit with the 
carpenter bees (anyone else notice that they seem to 
prefer red flowers?).  In the ornamentals-and-herbs part 
of the yard, the big bee-attractors seem to be vitex, 
Caucasian mint (teucrium hyrcanicum), Russian sage 
(Perovskia atriplicifolia) and catnip (they looove the 
catnip).  All of these are doing well with minimal water, 
and only the teucrium and catnip have a tendency to 
sprawl or wander.  I've also had great bee luck with 
salvia sonomensis, which has the virtue of being locally 
native. 
Want some cuttings or divides?” 
Kalia (She promises to bring them if she can get to the 
meeting! 
 
My August Beekeeping To-Do List 

By Serge Labesque 

July, August…  Hot and dry weather.  In some 
locations, summer can be the most stressful time of the 
year for bee colonies.  This year more so than I 
remember it.  Beekeepers can provide some relief to 
their bees during these tough summer months: a little 
shade doesn!t hurt; robber-proof upper ventilation in the 
hives; water… 

Water!  Bees definitely need to have access to 
water. 

Foragers fly out to collect water and bring it 
back to their hive.  There, hive bees receive the water 
from the water foragers, which, after a quick snack, 
return to the water source for more.  Meanwhile, the 
hive bees deposit tiny amounts of the water all over the 
combs of the brood chamber.  Hundreds of bees form a 
long chain that begins at one end of the hive entrance, 
wraps around the brood nest, and terminates at the 
other end of the hive entrance.  By beating their wings, 
these bees create a strong air current that circulates 
through the brood chamber, over the water droplets.  
The water evaporates and, consequently, the 
temperature of the brood nest drops.  This is air 
conditioning at its best.  Bees have been doing it for 
eons. 

Have you ever wondered how the bees came 
up with this clever and efficient system for cooling their 
nest?  How did they learn this trick?  How did they 
connect the dots (getting water, spreading it, and 
blowing air over it in an organized manner, all of this in 
order to finally lower the temperature of the hive)?  How 
do they know how to do all of this, as needed, and when 
needed?  How is this knowledge transferred from one 
bee generation to another, from one summer to another, 
when they only live a few weeks?  How does the 
collective intelligence of the hive function to make 
something like this happen?  Does every hive re-invent 
it, every season? 
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Some people say that animals, including bees, are not 
intelligent, that they are “programmed”, that they only react to 
stimuli, that instinct drives them, and that only Man has real 
intelligence.  Well, quite honestly, I don!t know if I could have 
figured out this air-conditioning trick by myself.  Maybe individual 
bees do not have large brains, but they nevertheless do not 
cease to humble and amaze me. 

Clearly, our great technological achievements and our 
“unique intelligence” do not serve the planet as well as the 
incessant and remarkable work of the “dumb bees”.  Shamefully 
for us, it is quite the contrary! 

In the apiaries: 

In August, queens may substantially reduce their egg 
production.  In difficult years, such as this one, some queens stop 
laying eggs entirely for a few weeks.  Their broodless hives may 
appear to have become queenless.  In spite of this, we need to 
decide which colonies will be carried through the winter, which 
ones do not stand a chance of survival on their own and have to 
be combined. 

Beekeeping does not end with the harvest of summer 
honey.  Beekeepers need to constantly look ahead: next month, 
next season.  Soon, in a couple of months, we will be verifying 
that our hives are in good condition to go through winter.  They 
will need good, young queens, enough stores of good quality.  
August is not too early to start thinking about this. 

- Follow up on late spring and early summer splits and 
queens. 

- Re-assess colony strength and queens. 
- Combine colonies as needed. 
- Ensure that bees have access to water at all times. 
- Maintain adequate and safe ventilation in hives. 
- Raise queens for fall re-queening, if possible and if local 

drone population is adequate. 
- Provide bees with sugar-shortening mix (to disturb tracheal 

mites). 
- Watch for yellow jackets and any instances of robbing.  If 

necessary, reduce entrances of developing colonies and 
those that are under attack.  Orient hives due East. 

- Harvest summer honey. 
- Give extracted supers and cappings to the bees for cleaning 

(by placing them above hive top feeders or inner covers). 
- Configure hives for consolidation of honey stores. 
At home: 

- Extract, ripen, bottle, and enjoy harvested honey. 
- Render capping wax.  This wax is to be saved to make 

foundation. 
- Routinely clean and scorch tools and equipment. 
- Cull old and misshapen combs. 
Serge Labesque © 2007 
 
 
 

 
 

Yellow Jacket Season Is Here! 
 
 Our Yahoo List was full of advice for trapping 
yellow jackets. It seems as though several people have 
been trying to rid their apiaries of these beasts now that 
the season is here. Suggestions for the favorite liquid to 
put in the hive ranged from apple juice to soapy water. 
The apple juice is attractive to them. As to bait, April 
Lance trains her yellow jackets to go after cat food in the 
traps. Some people prefer the pheromones sold with the 
traps. Some use scraps of meat.  
 Janet Leisen has ordered some very good traps 
from a store called Peaceful Valley Farm supply, which 
can be found at www.groworganics.com. The store is 
located in Grass Valley. They have a great supply of 
organic products. 
 Janet has seen yellow jackets capture a forager 
and decapitate it and carry it off to their nest. They are 
brutal. She plans to put her traps back up near her hives 
like she did last year. As to how many she traps in the 
flytrap per day she has no idea. She welcomes us to 
come and see the traps at her house.  
 Whatever you do to rid your apiary and picnic 
areas, do it soon. Also be sure to make those entrances 
to the hives smaller. Leave the monitoring boards off to 
give lots of air circulation. Remember our warmest 
weather in Sonoma County is usually in late summer 
and early fall. 

Please bring plants and/or cuttings to donate 
to our plant sale table! Thanks 

cherylbailey
Highlight
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Special Honey-Apple Recipes in Honor of The 

Gravenstein Apple Fair This Month 
 

Honey Spice Apples 

 
2 Cooking Apples (Gravensteins are perfect.) 
2 Tablespoons raisins 
2 Tablespoons honey 
" teaspoon ground cinnamon 
2 teaspoons margarine or butter 
 
Core the apples and pare a 1-inch strip of skin from around the 
middle of each to prevent splitting. Place the apples in two 10-oz. 
custard cups. Pack the raisins into the apples. Mix the honey and 
cinnamon, pour over the raisins and into the apples. Top with 
margarine or butter. Cover tightly and microwave on high (100%) 
until tender when pierced with a fork, 3 to 4 minutes. Serve warm 
with cream, if desired. 
www.recipesource.com  
 
#_#_#_#_#_#_#_#_#_#_#_#_#_#_#_#_#_#_# 
 
Mixed Garden Greens With Apples and Cider 

Vinaigrette 
 " C. apple cider vinegar 
3 Tbsp. minced shallots 
2 tsp. Dijon Mustard  
2 tsp. honey 
$ C. light olive oil 
 
12 C. mixed torn greens (such as romaine lettuce, curly endive 
and watercress) 
1 crisp red-skinned apple, quartered, cored, thinly sliced 

Combine vinegar, shallots, mustard and honey in small 
bowl. Add oil and whisk until well blended. Season vinaigrette to 
taste with salt and pepper. 

Combine greens and apple in large bowl. Drizzle with 
vinaigrette; toss to coat. 
Serves 10. 
Bon Appetit   Nov. 1996 
  
#_#_#_#_#_#_#_#_#_#_#_#_#_#_#_#_#_#_ 
Apple, Green Onion, and Jalapeno Salsa 
1 $ pounds Fuji (or Gravenstein) apple (about 3 large), peeled, 
halved, cored 
$ C. minced green onions 
2 Tbsp. minced seeded jalapeno chiles 
$ C. fresh lime juice 
2 Tbsp. honey 
4 tsp. (packed) grated lemon peel 
 
Coarsely grate apples into strainer set over large bowl. Press and 
turn apple to drain off excess juices. Transfer apples to medium 
bowl; stir in green onions and chiles. Whisk lemon juice, honey 
and lemon peel in small bowl to blend; mix into apples. Season 
salsa to taste with salt and pepper.  (Can be made 6 hours 
ahead. Cover and chill.) 
Makes about 3 cups.  Bon Appetit Dec. 2004 
 

Apple Streusel Tart With Honey Crust 

 
Crust 
1 % C. all purpose flour 
2 Tbsp. sugar 
1 tsp. cinnamon 
$ tsp. salt 
$ C (1 stick) chilled unsalted butter, cut into $ inch 
cubes 
" C. honey 
2 large egg yolks 
1 Tbsp. ice water 
 
Streusel 
1 C. all purpose flour 
1/3 C. sugar 
1 $ tsp. grated lemon peel 
$ tsp. vanilla extract 
$ C. (1 stick) chilled unsalted butter, cut into $ inch 
cubes 
 
Filling 
" C. sugar 
2 Tbsp. fresh lemon juice 
1 $ tsp. cornstarch 
" tsp. ground cinnamon 
3 C. ( packed) grated Gravenstein, Gala, Jonagold or 
Winesap apples (about 4) 
 
For crust: Mix flour, sugar, cinnamon, and salt in 
processor. Add butter; using on/off turns, process until 
mixture resembles coarse meal. Whisk honey, yolks, 
and 1 Tbsp. ice water in bowl. Add honey mixture to 
flour mixture; using on/off turns, process until clumps 
form. Gather dough into ball; flatten into disk. Wrap in 
plastic; chill one hour. 
For Streusel: Mix all ingredients in medium bowl. Using 
fingertips, rub in butter until pea-size clumps form. 
Refrigerate while preparing filling. 
For Filling: Preheat oven to 350° F. Whisk first 4 
ingredients in large bowl to blend. Add grated apples; 
stir to coat. 
Transfer to crust, spreading evenly. Sprinkle streusel 
over. Bake until streusel is golden and filling is bubbling, 
about one hour. Cool. 
 
Makes 8 servings  
Bon Appetit Nov. 2005 
 
 
 
 
 
 
 
 
 
 
 

cherylbailey
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Queen Cells Information  
 
 
Very often beekeepers agonize over spotting queen cells. 
Sometimes they think they have to remove everyone they see. I 
thought this posting on the Irish List might be very helpful to 
understand more about queen cells. 
 
 "Peter" <the_beekeeper@hotmail.com> 
Date: May 30, 2007 1:50:23 PM PDT 
To: irishbeekeeping@yahoogroups.co.uk 
Subject: Re: [IBNewList] swarm cells vs. supercedure ones 
Reply-To: irishbeekeeping@yahoogroups.co.uk 
 
Hi All, 
 

The differences between supercedure and swarm cells 
are quite  
distinctive. Swarm cells are normally plentiful and can appear all 
over - top, bottoms, Sides and center of the comb area quite 
often well hidden in any uneven parts of the comb of various 
sizes. Supercedure cells normally only appear with a max of 3 or 
4 per colony. They are large and well defined. 
 

Emergency cells appear with many Q cells of various 
sizes (generally much smaller) built over existing worker cells. 
 

There are a few ways to find out if a colony is queen 
right:  Tap on the side of the hive without opening - If the hive 
flares up (buzzing) and does not quieten down immediately there 
is something amiss.  Excellent for a quick winter check.  Activity 
of bees hanging around the entrance running around aimlessly 
(not guard bees or robbing).  While the hive is opened up bees 
start fanning and running from one side to another in their 
masses show signs of a queenless colony.  
 
Hope this helps,  
Peter F 
----------------------------- 
Welwyn Beekeepers Association (Wales) 
 
 By the way, if you are thinking about fall requeening, 
either by some good stock such as from Kathy Cox or consider 
making your own. Do not start trying to make queens if you are 
not seeing drones around or if you see the bees are tearing out 
drone larvae. You have missed the window of opportunity for 
having a good mated queen if there is a lack of drones in your 
area. Using good local queens is far superior to buying out-of-
area ones.  
 I don!t remember where I found the following but it 
sounded like good advice to follow if you are re-queening a hive. 
 
 
 
 
 
 
 
 

 
Queen Introduction Checklist:  

 
! New queens should be placed into colonies within a 

week. 
 
! Keep cage out of the sun. 
 
! Keep at room temperature.   
 
! If unable to install promptly, give one drop of water 

per day.  Do not wet candy. 
 
! Find old queen and mash her on the cage. (Or, 

better: remove old queen; queen cells; or virgin 
queen, 6 to 24 hours prior to introduction). 

 
! Place a piece of masking or electrical tape over the 

candy plug. 
 
! Wedge queen cage snugly between frames in the 

center of the brood nest, with candy plug “up”. 
 
! Return in 3 – 5 days.  Check for, and destroy any 

queen cells.   
   EITHER remove electrical tape,  
   OR, punch a small hole through the masking tape on 
the queen cage                                                                                                                                                       
 
! Russian Queens have different pheromones, and 

require longer for unfamiliar bees to accept them. 
  
! Add supplemental feed if introducing a queen when 

there is a poor honey flow. 
 
! AT THIS POINT, DO NOT DISTURB THE COLONY 

FOR A MINIMUM OF 7 DAYS – EARLY 
DISTURBANCE WILL INCREASE THE RISK OF 
NON-ACCEPTANCE OR SUPERCEDURE !!! 
 

 
Note: You might want to “bank” your original queen if 
you are fearful the new one won!t work out. Having a 
marked queen is the best for many reasons. If we ever 
get the Africanized bees around here, it will be required 
to assure yourself that the queen is not AHB. 
The way to remember the color code for marking is Will 
you raise great bees?-White, yellow, red, green, 
blue…1&6, 2&7, etc. This year is yellow. 
 
Ettamarie Peterson 

cherylbailey
Highlight
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SCBA Executive Board 2007 

Pres. Ettamarie Peterson 

president@sonomabees.org 707-765-4582 

Past Pres. Kathy Cox 

pastpresident@sonomabees.org 707-823-2804 

 Vice Pres. - Sean Straw 

vicepresident@sonomabees.org    

1-415-342-2833 

2nd Vice President – Michael Johnson 707-789—0900 

vp2@sonomabees.org 

Secretary –Kathy Kellison - 

secretary@sonomabees.org 707-526-0705  

Treasurer Donna Nelson 

treasurer@sonomabees.org   707-  575-9761 

Librarian – Michael Johnson 

librarian@sonomabees.org 707-789-0900 

Reps. at Large Hector Alvarez  707- 579-9416 

Serge Labesque  nonprofit@sonomabees.org   707-

996-3149 

Historian –Jackie Whitford 707-526-1029 

geofwhitford@yahoo.com 

Editor Ettamarie Peterson – 

editor@sonomabees.org   765-4582 

Swarm Chairperson- Sean Straw 

swarms@sonomabees.org 

Extractor Tech- Call Ettamarie 765-4582 or Spring 

Maxfield 527-5913 

 

Regular monthly meetings of the Sonoma County 
Beekeepers! Association are held on the second 
Monday of each month, at 7 pm.   The meetings 
cover a wide range of topics of interest to 
beekeepers. Everyone wanting to learn about honey 
bees is cordially invited to attend. You do not need 
to be a member nor a beekeeper to attend these 
meetings. Please contact the treasurer to pay dues.  

 
 
  
 
 
 
 
 
 

  

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

21 West 7th St.                      Santa Rosa

  707-545-0721  

     

                            

 

Now are taking orders for packaged 

bees. 

Larry and Lou Bertolini, Owners and 

Sponsors of our Day Under the Oaks 
Display. 

BARDELLA & ASSOCIATES 
   Taxes – Consulting – Financial Reporting 
&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&&& 
   By Appointment 
   707-829-4800 
   800-758-0599 
   FAX 707-823-2865 
   702 Litchfield Ave. 
   Sebastopol, CA 95472 
     Frank Bardella, EA and Barbara Bardella, EA 
    Enrolled to practice before the Internal Revenue Service 
e-mail: bardella@bardella.com 
http://www.bardella.com 
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The Monthly Extractor 

Sonoma County Beekeepers! Assoc. 

P.O. Box 98 

Santa Rosa, CA 95402-0098 
POST MASTER: RETURN SERVICE 

REQUESTED 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Table of Contents 
1 Calendar 

President!s Letter 

July Meeting Minutes 

2 July Board Minutes  

Cartoon 

3 Member Ad Space 

What!s In Bloom 

HoneyBee Trivia 

Serge!s To-Do list  

 

4 To-Do List continued 

Yellow Jacket trapping 

5 Apple and Honey Recipes 

6 Queen cells and replacing queens 

7 SCBA Executive Board 

Ads 

 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Meetings are normally held 7 p.m. the second 

Monday of each month at  Wine Country Honey 

2971 Guerneville Rd in Santa Rosa, CA. 
 

 

 
Call Mike Johnson if you want 
to volunteer for Gravenstein 
Apple Fair Aug.11 and/or 12. 
 
 


