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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 P July 14™ Products from the hive, how to make them and sell them.

Aug. 9" and 10" PGravenstein Apple Fair-sign up at July meeting to sell honey and/or volunteer at our booth!

From Your President

Randy Oliver was a big hit with our members when he
visited in June for our first apiary crawl. | had good reports from
some of the people who attended at Ettamarie's that they sure
learned a lot. | think Ettamarie was happy to hear from the expert
that she was doing a good job with her bees. Equally as
important, however, was the disaster that was discovered at
Janet's apiary. Buckeye poisoning! | have always heard a little
bit about it, but certainly know quite a bit more now that our
treasurer has posted the signs and symptoms on the yahoo list.
Hopefully her bees will recover and she will report back to us. |
hope Sean will schedule more of these interactive meetings for
our association.

Way down here in the City of Novato, my four hives are
booming. | plan on adding another round of supers to my hives
this week. There is a cloud of bees at the entrances and | am
sure the supers | added 3 weeks ago are filling up quickly. Itis
amazing how much faster those supers fill when 20,000 more
foragers are helping to bring in nectar. Remember, at this time of
year more space in the hive is better that less. Add more supers!

There has been a lot of chat on the yahoo list regarding
the use of queen excluders. There are many beekeepers, myself
included, that feel queen excluders should be called honey
excluders. At the July meeting, | will discuss this in some detail
and describe how to run a hive without using a queen excluder.
As always, opposing opinions are welcome for discussion. The
hard part about beekeeping is acquiring knowledge from many
sources and then finding out what works best for you.

Hope to see everyone at the July meeting on the 14th.

Miclael Jobnsan

June 9" General meeting
Meeting began at 7:05 p.m.

All the officers were present.

It was announced that June 21st is the apiary crawl with
Randy Oliver. The morning part will be at Ettamarie!s beginning
at 10:00 a.m. The afternoon part will begin at 1:00 at Janet
Leisen's home in Wikiup. Bring bee protective gear, as hives will
be opened.

A community bee yard (apiary) was discussed. Timor
told of the success of the San Francisco community bee yard.
We could have 1, 2 or 3 locations, in Sonoma County, depending
on the level of interest. New beekeepers would be welcome as
well as the veterans, of course. Timor told of guidelines that
participants had to sign to ensure responsible beekeeping. He did
explain they had had a problem with one member not taking out a
diseased hive in a timely manner but said the problem was
resolve.

Ettamarie stated that a city park might be a possibility.

April Lance knows of a ranch owner who would like
hives on his property. Katia, of Beekind, has a list of
people who want hives on their property.

Question and Answer Time:

Q: A swarm arrived on the property and it looks
like the bees have diarrhea.

A: The swarm has Nosema. Fumigilen is used
to treat Nosema. Beekind is your source for Fumigilen.

Q: What is better-pure bees wax or bees wax
coated plastic for foundation?

A: Try them all and decide for yourself. ltis a
personal preference. Visit Beekind to explore your
options.

Extracting:

~Make sure that the valve on the 5 gal bucket
is closed.

~Make sure that the valve on the extractor is
opened.

~Drain the honey as you extract or the frame
rack won't be able to spin with a high level of honey
inside the extractor.

~Place the frames in the spin rack so that the
frames are balanced or evenly spaced. If off balance,
the rack will not spin. If necessary, add empty frames for
balance.

~In the cooler seasons, warm the extractor with
an infrared bulb.

~Turn on the extractor motor g-r-a-d-u-a-I-I-y.

~Extract your honey in a closed space to
prevent bees from joining you.

~Donlt destroy the comb...it's too valuable.

If you want to opt out of receiving the
newsletter via snail mail, contact Ettamarie.

Respectfully submitted by BarbaraJo Alois

June Board Meeting Minutes

Meeting was held June 16, 2008 at Ettamarie
Peterson!s home. It was called to order at 7:11 p.m.

Present were Ettamarie Peterson, Editor; Janet
Leisen, Treasurer; Emery Dann, 2™ V.P; Sean Straw, 1%
V.P. and Barbara Alois, Secretary. Absent was
President Michael Johnson due to his having to be at a
meeting at the Healdsburg Hospital.

After listening to Kathy Kellison, Executive
Director, Partners for Sustainable Pollination we agreed
to support and sign the Petition to California Dept. Food
and Agriculture to convene California Ag Pollinator
Habitat Task Force.

The Gravenstein Apple Fair is Aug 9th and
10th. A sign up sheet will be passed for Gravenstein
Apple Fair shifts at the next general meeting of July
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14th. The shifts are for selling honey sticks for the Association
and answering basic bee questions for the public as they look at
the observation hive. The more Association members that sign
up, the shorter the shifts for all who volunteer. Is this the year
you give back to your bee community?...You know who you are.
Members who wish to sell honey at this event are
wanted and must agree to help set-up the day before and tear
down on Sunday after the fair. They will also pay an over-ride fee
of 10% of their sales to the fair. If the seller is a Farm Trails
member, they do not have to pay the over-ride fee on the entire
amount of the sales. If the member sells anything that is not
honey such as candles, he or she must have a business license.
See Emery Dann to sign up. Emery can be reached at 707-527-

9711 or VP2(@s0N0ONMBhEES.0rg. This is a great opportunity to
sell your honey. The public comes looking for it!

The business card design was tweaked again. It is very
refined now and ready for printing.

The Board agreed to a quarterly financial report to be
published in The Monthly Extractor instead of the monthly report.

The July general meeting will be about bee products
such as body creams and lotions, candles and creamed honey
for eating.

Meeting adjourned at 9:04 p.m.

Faithfully submitted by your secretary Barbara Jo Alois

My July Beekeeping To-Do List
By Serge Labesque © 2008
My July Beekeeping To-Do List

With beekeeping comes a panoply of emotions:
anticipation, hope, worries, joys, and much more. At times,
beekeeping can be heartbreaking, but hang on! Happy days also
happen. And these can be unbelievably intense. There is the
harvest of wonderful honey, of course, but also the sight of a
queen you raised and her first brood, the capture of a swarm, the
fragrance of the hives on warm evenings, the sight of booming
bee activity, and the list only begins here.

Unfortunately, the news about bees has grown somber
in recent years. To address the catastrophic problems bees and
beekeepers are facing, the beekeeping literature has become
replete with all sorts of advice promoting the use of various
treatments and the purchase of particular lines of bees. In
addition, stories glorified the massive movement of hives across
the country for pollination, and the importation of bees from
Australia. Reading this was downright demoralizing. Not only do
| consider these not to be solutions to our bee problems, but |
strongly feel that such approaches to beekeeping are significant
factors contributing to the losses of colonies.

But it seems that we may have hit bottom. The mood is
changing. More and more often, authors are denouncing the use
of chemical compounds in hives, the use of pesticides, the loss of
habitat, and the reduction of bee genetic diversity. More and
more writers are promoting natural, sustainable methods of
interacting with bees. There is hope!

Undoubtedly, it is going to be an arduous battle to
change current farming and beekeeping practices, but progress
is being made. And we can all participate and contribute to the
effort. If you need proof of this, just look at what Kathy Kellison

has accomplished in a short year of dedicated activism.
Legislators, scientists, farmers and beekeepers are
listening to her! It truly is a remarkable accomplishment.
At least, many are being forced to rethink and challenge
the conventional ways. If only for this reason, advances
are being made towards a better future for honeybees!
Consider this and youlll agree that we are living an
exciting bit of beekeeping history. The best part is that
all beekeepers, from the hobbyist with a lone hive to the
large-scale commercial beekeeper with thousands of
colonies, can be partners in this gentle and beneficial
revolution. What can be more thrilling and fulfilling than
working for a better future?

To experience this joy, keep your bees in a
responsible manner, and join Kathy and Partners For
Sustainable Pollination in the effort. Doing this will bring
you the satisfaction of helping a good cause:
www.partnersforsustainablepollination.org
July in the apiaries:

This summer is a replica of last, only worse.
Nectar dearth, robbing, stressed colonies, California
buckeye poisoning, it is all here. Atleast it is so around
my apiaries.

The conditions for raising queens were
mediocre during the spring. Now, it is not even a
question of attempting it. There are almost no drones
left alive that could mate with young queens. The hives
have to carry themselves through the long summer as
they are. The chances bee colonies have of replacing
unsatisfactory queens during the summer or the fall are
dim at best. Then, they!ll have to make preparations for
winter. What they need to successfully do this is food.
Good food. Where will the bees find it under these
conditions? If the beekeepers have not harvested too
much at the end of the spring, there is a chance that the
hives still contain enough stored honey and pollen. But
we need to keep an eye on this, especially with the
young developing colonies. Starvation can happen in
the summer.

This leads beekeepers to strengthen hives in
any way they can, and to conserve and consolidate food
stores. Combining weak but otherwise healthy hives is
but one of the possible ways. Don!t rush into doing it
though! Yet remember that a well-stocked stronger hive
has better odds of making it than two weaker colonies.

- Provide the bees with steady sources of water.

- Manage brood nests and stores.

- Be aware of situations and manipulations that can
trigger robbing.

- Ensure that hives are adequately ventilated (some
summer afternoon shade is helpful).

- Develop the young colonies for next season.

- Requeen, if possible, or combine hives that are not
performing satisfactorily, and those that have failing
queens.

- Observe young queens and their offspring. Take
notes for later selection, combination or
replacement.



- Reduce the unused volume of hives (undersupering), and
remove frames of undrawn beeswax foundation.
At home:

- Routinely clean and scorch tools and equipment.
- Render capping wax.

What!s In Bloom?

Nectar and pollen plants are blooming in some areas
but other areas not irrigated are extremely dry. Be aware of the
possibility of California Buckeye poisoning your brood. Borage,
butterfly bush (Buddleia), purple cone flower, buckwheats,
pennyroyal (mint family- good honey taste!), yellow mustard,
pincushion flower (Scabiosa), lemon balm, Chaste tree, statice,
calendula, wild radish, bottle brush, ceanothus, citrus, lavenders,
California poppy, Catalpa trees, citrus trees, nigella (Love-in-a-
mist), salvias, squash and early sunflowers are in bloom. July is
generally a dearth month in many regions around here. Be sure
your bees have adequate water available, too.

Alice Ford-Sala said on the Yahoo List, @Vhat plants are
your bees' favorites right now? Besides lavender, ours
absolutely love my Salvia nemerosa "Snow Hills" or
Schneehugel. It has a spiky white flower, and the individual
flowers are rather shallow, so the bees can easily get the nectar
out. | never see the two plants | have without several bees on
them. I'm going to try and plant some more. Also, they love
borage and of course, thyme and oregano. Those who have the
land might want to plant as much as possible of those plants, as
they don't take much water, the bees love them and they bloom
when the buckeyes bloom. Get your neighbors to plant some,
t00!0

Marcee Pfaff replied, My alstroemeria is the hands down
favorite right now. | have lots of flowers blooming in my garden
but that one is always loaded with bees.O
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Honey and Cinnamon Health Claims

A friend sent me this information. | am not saying it is true.
Check with a physician before throwing out any prescriptions or
advice given for whatever ails you. Frankly | am a bit skeptical
about a lot of it but thought it would be fun to show you what
some people claim for our very own favorite food!

Facts on honey and cinnamon: It is found that a mixture
of honey and cinnamon cures most diseases. Honey is produced
in most of the countries of the world. Scientists of today also
accept honey as a "Ram Ban" (very effective) medicine for all
kinds of diseases. Honey can be used without any side effects
for any kind of diseases.

Today's science says that even though honey is sweet,
if taken in the right dosage as a medicine, it does not harm
diabetic patients. Weekly World News, a magazine in Canada, in
its issue dated 17 January, 1995 has given the following list of

diseases that can be cured by honey and cinnamon as
researched by western scientists:
HEART DISEASES:

Make a paste of honey and cinnamon powder,
apply on bread, instead of jelly and jam, and eat it
regularly for breakfast. It reduces the cholesterol in the
arteries and saves the patient from heart attack. Also
those who have already had an attack, if they do this
process daily, they are kept miles away from the next
attack. Regular use of the above process relieves loss
of breath and strengthens the heartbeat. In America
and Canada, various nursing homes have treated
patients successfully and have found that as you age,
the arteries and veins lose their flexibility and get
clogged; honey and cinnamon revitalize the arteries and
veins.

ARTHRITIS:

Arthritis patients may take daily, morning, and
night, one cup of hot water with two spoons of honey
and one small teaspoon of cinnamon powder. If taken
regularly even chronic arthritis can be cured. In a recent
research conducted at the Copenhagen University, it
was found that when the doctors treated their patients
with a mixture of one tablespoon Honey and half
teaspoon Cinnamon powder before breakfast, they
found that within a week, out of the 200 people so
treated, practically 73 patients were totally relieved of
pain, and within a month, mostly all the patients who
could not walk or move around because of arthritis
started walking without pain.

BLADDER INFECTIONS:

Take two tablespoons of cinnamon powder and
one teaspoon of honey in a glass of lukewarm water and
drink it. It destroys the germs in the bladder.

TOOTHACHE:

Make a paste of one teaspoon of cinnamon
powder and five teaspoons of honey and apply on the
aching tooth. This may be applied three times a day
until the tooth stops aching.

UPSET STOMACH:

Honey taken with cinnamon powder cures
stomach ache and also clears stomach ulcers from the
root.

GAS:

According to the studies done in India and
Japan, it is revealed that if honey is taken with cinnamon
powder the stomach is relieved of gas.

IMMUNE SYSTEM:

Daily use of honey and cinnamon powder
strengthens the immune system and protects the body
from bacteria and viral attacks. Scientists have found
that honey has various vitamins and iron in large
amounts. Constant use of honey strengthens the white
blood corpuscles to fight bacteria and viral diseases.

INDIGESTION:
Cinnamon powder sprinkled on two tablespoons of
honey taken before food relieves acidity and digests the
heaviest of meals.



A scientist in Spain has proved that honey contains a natural
Ingredient, which kills the influenza germs and saves the patient
from flu.

LONGEVITY:

Tea made with honey and cinnamon powder, when taken
regularly, arrests the ravages of old age. Take four spoons of
honey, one spoon of cinnamon powder and three cups of water
and boil to make like tea. Drink 1/4 cup, three to four times a
day. It keeps the skin fresh and soft and arrests old age. Life
spans also increases and even a 100 year old, starts performing
the chores of a 20-year-old.

PIMPLES:

Three tablespoons of honey and one teaspoon of cinnamon
powder paste. Apply this paste on the pimples before sleeping
and wash it next morning with warm water. If done daily for two
weeks, it removes pimples from the root.

SKIN INFECTIONS:

Applying honey and cinnamon powder in equal parts on the
affected parts cures eczema, ringworm and all types of skin
infections.

WEIGHT LOSS:

Daily in the morning one half hour before breakfast on an empty
stomach and at night before sleeping, drink honey and cinnamon
powder boiled in one cup of water. If taken regularly, it reduces
the weight of even the most obese person. Also, drinking this
mixture regularly does not allow the fat to accumulate in the body
even though the person may eat a high calorie diet.

Editors note: | just got to thinking if you are ingesting all that
honey and cinnamon for one cure, will it work on the other things
at the same time. Can | regain my youth, loose weight and build
up my immune system all at once? WOW! Maybe | should not be
selling so much honey and consuming more! E!mP

Recipes for July
Grilled Chicken Wings
From Sunset magazine June 2008
Marinate 2 Ibs. chicken wings (tips trimmed and separated at the
joint) in" C. soy sauce, 1 Thsp. minced fresh ginger, 1 Thsp.
minced garlic, and 1 Thsp. Asian chili paste, stirring often, 15
minutes. Grill, covered, over medium heat, turning often until
golden, 10 to 15 minutes. In a small bowl, combine " cup honey
and 1" tsp. hoisin sauce. Using a pastry brush, generously
glaze wings and continue to grill, turning as glaze starts to
caramelize, about 5 minutes more (don!t burn glaze). Transfer to
a platter; sprinkle with 2 Tbsp. toasted sesame seeds and 1
chopped green onion. Serves 6 to 8 as an appetizer, 2 as a main
course.

Yogurt Honey Jelly with Strawberries and Roses

From Sunset magazine June 2008

Prep and cook time: 20 minutes, plus 1 hour chilling time.

Makes 6 servings

Notes: The food editors at Sunset used a 6-inch cake pan for the
mold, but you can use anything from a plain metal mixing bowl to
a fancy crenellated pudding bowl. Or pour the yogurt into small
bowls to make individual servings. Find rose water in Middle
Eastern markets, and look for Middle Eastern. French, and Italian
brands over Indian ones-they have better flavor. (I wonder if
Trader Joes or Whole Foods carries these. E!ImP) Rose petals

are edible if theylre pesticide-free; pluck from your
garden if you havenlt sprayed, or ask for them at your
local farmers! market flower vendors.

1 envelope (1/4 0z.) powdered gelatin

" C. heavy whipping cream

" tsp. vanilla

4 Tbsp. honey, or to taste

Pinch of taste

1" C. plain Greek yogurt

1 C. hulled strawberries, sliced lengthwise

1 Thsp. sugar

" tsp. rose water (optional)

# C. rose petals

1. Putgelatinand" C. water in a small saucepan
and let soften for a few minutes. Meanwhile,
pour cream and vanilla into a medium bowl! and
use an electric mixer to whip the mixture into
soft peaks.

2. Heat gelatin mixture gently over low heat until
gelatin dissolves completely. Stir in honey and
salt; remove from heat.

3. Whisk yogurt in a medium bowl. Whisk some
yogurt into gelatin-honey mixture; then whisk
that mixture into rest of yogurt. Fold whipped
cream into yogurt mixture and pour into a 6-in.
cake pan (or individual bowls). Cover with
plastic wrap and chill until set, at least 1 hour.

4. Combine strawberries, sugar and rose water in
a small bowl and mix gently. (If yould like a bit
of syrup, let mixture sit for 20 to 30 minutes
before serving.)

5. To unmold, dip underside of cake pan in a
large bowl of hot water for a minute or so.
Remove from water and set a serving plate
face down on top. Holding plate in place,
quickly invert cake pan to release jelly (tap pan
if necessary). Top with strawberries and rose
petals.

Per serving: 207 calories!

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.

The two association extractors are housed at Ken
Schlosser's home and Ettamarie Peterson!s home. They
also rent for $5 a day. Ken!s number is (707) 829-5360.
His cell number is 481-2880.



Member Ad Space

(Free ad space to all dues payers)
Bloomfield Bees Honey
Make sure to get on the list for 2009 nucs early!!!
FOR SALE:
Various items needed for good beekeeping. Call
Jackie & Geof Whitford at Bloomfield Bees for what is left from
last month!s sale.
707-836-7278
PO Box 12051
Santa Rosa, CA 95406
www.bloomfieldbeeshoney.com
FOR SALE
Order your 2009 nucs now. They will be ready in May 2009. April
Lance ApriLLance@aol.com or 707-431-1569 Leave message.
TOP BAR HIVES For Sale
LOCALLY MADE Observation top bar hives are now available at
beekind.
These top bar hives also have a screen bottom board with
monitoring trays and a ventilated a-frame wood and aluminum
roof. Fully assembled. A great deal at 350.00. Come see this hive
and order yours today!
Hive boxes at beekind last longer, are built on site and are glued
with waterproof glue at all notches! We also have follower boards
for deeps and mediums.

If you do not want to be on the swarm
list any more this season, please

notify Sean Straw so he can take your
name off the web site list. Thanks!

If you want to ask questions or share information between
meetings, go to sonomabees@yahoogroups.com.

Useful Information from our Yahoo List

Dave Laurice contributed the fact that beeswax and
rosin is what holds the reed in place inside of an accordion, and
is what always has. He always keeps some on hand in case he
gets carried away playing and drops a reed. This was after Cliff
Stevens posted that there's an article in this month's (June)
Wooden Boat magazine (“Traditional Recipes") that may be of
interest to any woodworkers on the list. It describes the uses of
traditional (i.e. non-chemical) materials in boat finishes. Among
these are: a mixture of beeswax and powdered rosin used in
filling shallow screw holes, and another mixture of beeswax,
rosin, and linseed oil used in sealing stretched canvas. Check his
e-mail address on sonomabees@yahoogroups.com to contact
Cliff off-list if you want the specifics.

Honey Bee Trivia
Bee brood was probably the product of second greatest
importance, after honey, to early human cultures. Probably most
hunter-gatherer societies that had access to any of the honey
bee or populous stingless bee species engaged in honey hunting.

After finding a honey bee colony and driving off the
bees, usually with fire and smoke, the honey hunters
typically ate much of the brood comb on the spot. The
rest was taken back to the village.

From The Hive and the Honey Bee 1992 edition

We All Learned About Beekeeping From This

By Ettamarie Peterson

When Randy Oliver got to Janet Leisen!s hives,
he noted several things that indicated problems. He first
pointed out some dead shiny bees in front of the hive.
He also remarked that there should be more bees flying
at that time of the day.

When he opened the hive he saw bees with
their heads buried in the comb for a long time. He said
that wasnlt right either. He used a pair of tweezers
(kindly supplied by our gadget guru Sean Straw) to pull
the bees out. His suspicions were confirmed when he
saw the bad shape their wings and bodies were in.

Randy was very puzzled by all of this and at
first thought they were suffering from one of the many
diseases that have been seen in hives lately. Several
people did some detective work and it was decided the
problem was Aesculus californica (California Buckeye
or California Horse-chestnut) pollen poisoning. (Note
this is not related to the other buckeye trees such as the
ones Ohio is famous for.)

Randy found in the USDA Diagnosis of Honey
Bee Diseases the following: California buckeye
(Aesculus californica) Stages most affected: Young
Brood Effect on adult: Emerging young workers often
deformed, pale, some hairless and tremble. Effect on
brood: Queens lay eggs at reduced rate, cease, or
become drone layers. Eggs normal at outset; later fail to
hatch or all are drone eggs. Larvae die soon after
hatching and disappear. Little or no capped brood; if
present, scattered. Effect on colony: weakened or killed.
May be dead bees near entrance. Supercedure of
queen may fail. Other sources indicate that buckeye
poisoning appears similar to paralysis virus and
deformed wing virus. The effect may linger, due to
stored pollen.

Janet is moving her bees. She is also installing
a pollen trap until she gets them out of their bad
location, removing stored pollen and feeding a pollen
substitute and sugar syrup to dilute the alkaloid toxin if
possible.

If any of you have sickly bees, you might want
to talk with Janet and compare symptoms. Her number
is 707-528-2085 or e-mail treasurer@sonomabees.org.
It was a sad lesson to learn. At least we all got a chance
to see first hand what many of us have just heard about
and hopefully Janet!s bees will recover.




Summer Events

Every summer our association is invited to participate in
two major events. The one on the 9™ and 10" of August is
Sonoma County Farm Trails Gravenstein Apple Fair. For over 20
years we have gone to sell our honey and educate the public
about beekeeping.

We set up a special screened tent with a working bee
hive in it. Members take turns going into the tent to demonstrate
working with live bees. The beekeeper has a microphone so
he/she can explain what is happening. This demonstration is the
hit of the fair!

=2
Hector Alvarez shows the audience how easy it is to handle
gentle bees. Photo taken at the 2006 Fair by Ettamarie Peterson.

We also have the observation hive there so people can
practice finding the queen and ask lots of questions. It is amazing
how many have joined our association after this fair!

Members are invited to sell their honey at both events.
The GAF does charge an over-ride of 10% of all sales since this
is how the Sonoma County Farm Trails raises money to publish
the guide every year. Beekeepers that are also members of Farm
Trails get a break on the amount of over-ride they pay.

The other event we participate in is the Harvest Fair. We
invite members to sell their honey at our booth there also. Each
member pays a percentage of the sales to cover the cost of
SCBA entry fees. The Harvest Fair does charge us even though
we are part of their entertainment. We take the observation hive
and the demonstration tent to it too.

Members selling honey let the visitors taste small
samples of the various types of honey they have. This is an eye-
opening education to the average person who has never
experienced the taste of really good local honey with distinct
floral sources.

These two events are possible only if our members
volunteer to take turns at the exhibits. Members stand by the
observation hive and discuss what the visitors are seeing. Some
sell honey sticks for the association. Others take a turn in the
tent. It is a lot of fun and you get a free pass to the fair if you
volunteer early. Think about this and step forward. Let Emery
Dann know if you want to sell your own honey or if you just want
to help out at our exhibits. Sellers also agree to set up and tear
down the exhibit the day before and last day of each event.

Randy Oliver!s Pollen Patty Recipe

While Randy Oliver was here he mentioned the need to
feed bees at times. His recommendation for people with
just a few hives is to buy the Mega Bee or other pollen
substitutes. Note he says this is an ever changing

formulal

Evolving formulaN subject to change

Ingredient Amount

Canola oil 2-480z Supplies lipids

Or canolal/corn bottles and sterol

blends precursor

Citric acid crystals 21b Acidifier

(or ground lemon)

Dried egg yolk 5Ib Supplies
balanced amino
acids, minerals,
and cholesterol

Soy protein isolate 101b Balances amino
acids of yeast.
Boosts protein
%. This is not
soy flour or
concentrate!

Disease & pesticide- Your own

free natural polleni trapped pollen if

we are not using available.

currently

Sugar 70 Ibs Plain granulated

(Disease-free honey sugar

is better)

HoneyBHealthy " cup Thisis a

(Emulsified lemon phagostimulant

grass oil and

spearmint oil)

Vitamins?

Ground cinnamon? Provides
propolis-like
resins

Hot water Approx

3.5gal

Mix the above, then add:

Brewers yeast

| like Brewtech
brand, it stays soft
and pliable

50 Ibs

Main protein
source




SCBA Executive Board 2008
Pres. Michael Johnson president@sonomabees.org

707-789N 0900

Past Pres. Ettamarie Peterson
pastpresident@sonomabees.org 707-765-4582

Vice Pres. - Sean Straw
vicepresident@sonomabees.org 1-415-342-2833
2" Vice President BEmery Dann
vp2@sonomabees.org 707-527-9711

Secretary BBarbara Alois B 707-545-
5956secretary@sonomabees.org 707-

Treasurer Janet Leisen treasurer@sonomabees.org

21 West 7" St. Santa Rosa

707-545-0721

Western Farm Suppy;,

We carry the beekeeping supplies you
need.
Larry and Lou Bertolini, Owners and

Sponsors of our Day Under the Oaks
Display.

707- 528-2085

Librarian BShariLyn Bunce
librarian@sonomabees.org 707-707-538-7190
Reps. at Large Hector Alvarez 707- 579-9416
Serge Labesque nonprofit@sonomabees.org 707-
996-3149

Historian BJackie Whitford 707 836-7278
geofwhitford@yahoo.com

Editor Ettamarie Peterson B
editor@sonomabees.org 765-4582

Swarm Chairperson- Sean Straw
swarms@sonomabees.org

Extractor Tech- Call Ettamarie 765-4582 or Ken
Schlosser 707- 829-5360 or cell 481-2880

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
honeybees 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.

BARDELLA & ASSOCIATES
Taxes B Consulting B Financial Reporting
RARRARRAARARARR SRR AR AN AR AR
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

BEES SUPPLIES CLASSES

OPEN:MON-SAT 10am to 6pm
SUNDAYS 10amto4pm

Doweg the beekeeperis at the store
every Saturday (being your questions)

A
beekind

"We Partner With Small Batch Beekeepers" |

S271 Gravenstein Hwy. S, in Sebastopo
(next 1o Foster's Freeze)
707-824-2905 beekind caom

Mann Lake Ltd. (auhorized Deater
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Come on down to beekind
and sign up with
partnersforsustainablepollination.org
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ALLEGRA

PRINT & IMAGING
For all yowur prinring needs:
Specializing in:
Business Cards
I_abels
& Stationery
Call 707 575-9334
E-mail allegrasr@ aol.com
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July 14th - meeting at 4-H Center
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CENTER

Building is behind the Rite Aid Store in the
Shopping Center. There is plenty of parking.




