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Our goal isto 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 — Nov. 10- Annual Pot Luck and nominations for 2009 officers Our annual gourmet potluck dinner
starts at 6 p.m. Bring your own place setting and serving utensils for the dish you bring. Bring your family this time!
December 8"- Question and answer time all evening---bring your beekeeping concerns and let your fellow beekeepers

solve them. No question will be considered too dumb! We promise!

From Your President
Dear SCBA Members,

The SCBA is made up of a large variety of members
and is shaped by a few who steer it in the direction they would
like to go. Your officer's are the drivers behind this big ship and
quite frankly decide on which direction to take it. | hope that
some of you will consider becoming a SCBA board member and
guide the association in the direction you think it should go. The
association is directly affected by the decisions the board makes
and tends to take on the personalities of the board. This year we
had a very diverse board of directors and | felt like the
association really benefited from that diversity. We had Emery
Dan on board for the first time and he made a world of
difference. His passion about bees was very evident and | am
happy that he would like to continue taking the association in
the direction of educating the public about honey bees. Janet
Liesen was also new to the board and took on the most difficult
task of treasurer. Our association is in healthy financial shape
and | am happy to report that she will be continuing on for 2009.
My point here is that we need to have one or two new members
annually join the board to help guide the association in the
direction they would like it to go. If you are that person and you
would like to help guide this association for next year and
beyond, please speak to one of the board members. We would
be happy to discuss your participation and answer any questions
you may have.

| will be in charge of setting up the meetings for 2009 and |
welcome your input or requests for certain topics or speakers.
You can stop me at one of the next two meetings or email me at
isellhoney@gmail.com.

The dry year has really put the damper on the honey production.
Please remember to leave plenty for your bees and hopefully a
wet winter will reward us with a bountiful spring harvest. Have
you put on your entrance reducers, mouse screens and made
sure your hives are weather tight?

The BIG SCBA dinner meeting happens in November. If you
haven't been lucky enough to try Angelo's cooking yet, this is
your chance. The food will be outstanding as usual and it is
always fun to get together socially. | know | am really looking
forward to Sandra Alvarez's delicious cooking. | can't believe
Hector is so skinny when his wife is such a great cook.

See you on the 10th!

El Presidente

Annual Gourmet Pot Luck Dinner
By Ettamarie Peterson

Our potluck dinner is not your ordinary old style
potluck. Ours is a real gourmet event because we offer
$25 gift certificate prizes to the best appetizer, best
salad, best main dish, best dessert, and of course best
dish made with honey. It is amazing how good the food
is that night. Each person brings his/her own tableware
so there is no dishwashing afterwards. The whole family
is invited.

There will also be a chance to nominate your
new board of directors. Please check with the person
you would like to nominate to be sure the nomination will
be accepted. We are looking for a new vice president
and a new secretary and a new president. Janet Leisen
has agreed to keep the treasury position one more year
for continuity. The second vice president is in charge of
events lining up volunteers to staff our booths at fairs,
etc. The secretary takes notes at the meetings and
sends them to the newsletter editor for publishing. The
president presides over the meetings keeping us all in
order and gives us words of wisdom each month in this
newsletter. | plan to nominate Emery Dann for our new
president. Michael has said he will be too busy next
year.

Thanks to The Harvest Fair Volunteers

By Emery Dann

Thank you to all who were able to help
Saturday and Sunday at the Harvest Fair (and for those
volunteering for Friday--which did not happen!).

| appreciate working with such a great group of
courageous, talented, scientific "inside and outside the
box" (hive) thinkers! We have to out-think/and help the
most intelligent insects on earth!

| recently changed my e-mail address to
ekdann@att.net and Yahoo said NOhoo to my trying to
get back in the Sonomabees "hive"! | had to finally out-
think Yahoo, just like we have to out-think the bees!

Even though we may have different
opinions/challenges, we all experience beekeeping in
different locations, with different equipment and
opportunities, we are brothers and sisters in
beekeeping! | honestly believe that if the bees were one
or two "bee 1.Q. points" higher than what they currently
have, THEY WOULD BEE KEEPING YOU AND
ME IN A BOX!!!




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

At the very end of September, Doug let me know of an
apiary located near the Sonoma/Napa county line. There | found
four beehives, in a dry and harsh environment. Three of the four
colonies had died from American Foulbrood. Their last drops of
honey were being robbed from the hives by a few bees. Not
good news for the bees or any beekeeper of the area. | told Bob,
the owner, to immediately dispose of the equipment that had held
the now defunct colonies. The fourth hive still had some bees
flying in and out of it. In it were a queen and a very small handful
of worker bees. But there were absolutely no stores or brood.
Remarkably, some of the few foragers were carrying pollen!
While | gave the tiny colony little chance to be ready in time for
the approaching winter, | admired its obvious desire to cling to life
when surrounding hives had been annihilated by the terrible
disease and in spite of the lack of forage.

What could be done with or for these bees? Combining
them with another colony was not an option, because of the
rampant presence of American foulbrood. They needed food,
without delay. No colony can survive very long from honey sack
to honey sack. So, the entrance of the hive was reduced, and
Bob was instructed to give some sugar syrup to these bees.

Two weeks later, in mid-October, a follow-up visit
showed that the colony was still alive, albeit with fewer bees. But
get this: On a frame, there was a patch of apparently healthy
sealed brood. It was only as large as the palm of a hand.
Evidently this was as much brood as the remaining summer bees
could cover. Around it, some pollen had been neatly stored, as
well as enough syrup to fill a frame. All of this was organized
with perfection, at the scale of a miniature brood nest that is
ready for winter. The bees had seized the opportunity of building
a future for their minuscule colony! They were raising a few
hundred winter bees and packing stores around this brood. A
fragile future to be sure, but what a remarkable attitude!

Will they make it through the winter? | still give them
little chance of succeeding at this, but | sure would like them to
prove me wrong. And they may, as they seem to be tenacious
little creatures that want to cling to life.

November in the apiaries:

Every year, my goal is to have the hives ready for winter
by the end of the first week of November. This year the colonies
started the process substantially earlier than usual. Is it because
of the long period of nectar dearth, or are the bees sensing that
the next months are going to be tough? | do not know, but the
clues are in all the brood nests.

As | go through the hives, | cannot but marvel at how
nice a system the bees have developed in order to survive
through the winter months: compact brood nests tightly
surrounded by stores, and then some more pollen, nectar and
honey strategically located for later use; winter bees; clustering...
All of this designed to achieve one goal: To survive until next
spring. Nothing stems from hazard with bees. Everything has
evolved out of necessity. There is a lesson in this: When in

doubt about what to do in the hives, trust the bees, and
follow their guidance.

Now is the time to secure the hive tops against
the winter wind, and to allow the colonies to rest.

- The preparations of the colonies for winter are
to be completed by the end of the first week of
the month (see the October To-Do List for
more details).

- Install clean monitoring trays under the screen
of the hive bottoms. They will provide
important information about what is happening
inside the hives during the next few months.

- Maintain adequate and safe ventilation through
the hives.

Dance for rain!

- Clean and scorch tools and equipment.

- Cull old and misshapen combs.

- Start building frames and other pieces of
equipment for the next season.

- Review notes from the year.

- Look forward to next season.

- Enjoy some honey.

Propolis Tip From Diane Darling

As for propolis, here's how to process it. When it's cold,
break it up into bits and drop it all into cold water.
Propolis sinks, while wax and bee parts and pollen rise
to the top. Ta-da!

Posted on our sonomabees@yahoogroups.com list.

From Your Librarian
| purchased, for the SCBA two books, "A
Spring without Bees", by Michael Schacker, and "The
Buzz about Bees -- Biology of a Superorganism" by
Jurgen Tautz, and a DVD "Silence of the Bees". All of
these are highly respected sources of information about
bees.

I'm have been trying to organize what is actually in
the library such as books checked out and not yet
returned or the ones that have simply vanished into the
air...I'm not at the point yet to use smear tactics in
identifying culprits of non-returned books - but it would
be nice if people took time to look on their shelves, etc
and found the books they borrowed and forgot to return.
We have way too many missing!

Sherrie Bunce, Your Librarian

Honey Bee Trivia
From National Honey Board
Honey bees must tap two million flowers to
make a pound of honey. They must fly more than
55,000 miles to produce the pound of honey. Amount of
fuel to get a honey bee around the world would be one
ounce.



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
Geof, Jackie and Bloomfield Bees are in need of a few volunteers
to help this fall. If you would like some great field experience and
real hands on work, call them at 836-7278 or 490-5001

Make sure to get on the list for 2009 nucs early!!!
707-836-7278

PO Box 12051

Santa Rosa, CA 95406
www.bloomfieldbeeshoney.com

RESERVE YOUR BEES FOR SPRING 2009
Congratulations New, Returning or Expanding beekeeper!

We will be raising 50 nucleus GucsGof Italian Honeybees for
Spring 2009 (to be picked up Mid or Late May).

Serge Labesque’s beekeeping methods are followed. No
chemicals ever used! Last year we raised and sold 50 GucsO
and 49 are reporting tremendous success (one was placed in
deep shade!). Please indicate the number of GucsOyou would
like below. Approximately $150 per @ucQplus the purchase of
one medium honey super.

Please feel free to email me with any questions, or if you would
like to come and work with me in my bees in Healdsburg, please
email me. ApriLLance@aol.com or 707-431-1569

April Lance

1656 West Dry Creek Road

Healdsburg, California 95448

707-431-1569

Thoughts About Honey Bees to Ponder

By Ettamarie Peterson

While presenting my talks to children this month | got
some interesting remarks from children. After explaining that the
gueen’s long abdomen was needed so she could place her eggs
at the bottom of each cell. A little girl rolled that information
around in her brain and agreed. She explained that if the queen
were shorter she would get stuck down in the bottom of the cell
and die while she was trying to place the egg.

One child asked me a question that | didn’t really know the
answer to. | was showing the photo of the bee fanning and
explaining how fanning helped to evaporate the extra water in the
honey and also cool the hive. He wanted to know why the fanning
bee didn’t take off flying while she was fanning her wings. | really
had never thought about that. Does anyone have a good
answer?

Honey Bees During Prohibition

December 5, 2008 will be the 75 anniversary of
the repeal of the 21st Amendment. On December 5,
1933, the 21st Amendment to the U.S. Constitution was
ratified, repealing Prohibition.

Prohibition hurt the American economy. In
1925, years before the stock market crash, farmers
were devastated by falling grain prices - grain that could
have been sold to brewers and distillers. Most historians
see this as the first sign of the Great Depression.
Besides shutting down distilleries, breweries and
saloons, glass makers, label printers, shippers and
others also lost business during prohibition. The
economy began to expand again in 1933 by the time
the repeal of the 21st Amendment took place.
Appleton Post-Crescent
Friday, June 09, 1922 Appleton, Wisconsin
This Honey is Not Made For Mr. Volstead
By Associated Press
Astoria, OregonN Bee bootleggers that manufacture
alcohol flavored honey, are the latest violators of the
Volstead act in Clatsop County, according to county
agricultural Agent Mc Mindes.

He says that on account of the large number of stills
which have been operated in the county, quantities of
fermented mash have been dumped in isolated spots.
The bees in their search for materials for honey making,
have discovered these mash piles, and as a result, the
contents of some of the hives are highly flavored.

Movie Review of The Secret Life of Bees
By Ettamarie Peterson

To celebrate surviving another year of the
pumpkin business | convinced Ray to take me to see the
long awaited film The Secret Life of Bees. | read the
book over a year ago and enjoyed it. They did a good
job of sticking to the book which made me happy. The
acting was really good.

There were not a lot of scenes involving
beekeeping but the ones that were there were great.
The actors had been taught by an old time beekeeper to
be calm around the hives. They learned their lessons
very well. If I hadn’t read how the movie was made, |
would have thought the actors had professionals doing
those scenes for them.

The hardest scene to watch was when the
young girl smashed several jars of honey against the
wall in a temper. To see all that honey dripping down the
wall made me want to cry. | hope they didn’t use real
honey to shoot that scene! | wonder who had to clean it
up, tool

The story is basically about the civil rights era,
a very difficult time in our history. It does show that
beekeepers are loving people willing to share their
special world with outsiders. That made me feel good.




November Recipes

Roast Turkey With Herb Butter And Caramelized-
Onion Gravy

Bon AppZtit | November 2002

Makes 14 servings.

Onion base for gravy

1/2-cup (1 stick) butter

4 large onions, thinly sliced

1 1/2 tablespoons chopped fresh rosemary
1 1/2 tablespoons chopped fresh thyme

1 1/2 tablespoons all purpose flour

1/2-cup balsamic vinegar

3 tablespoons honey

Turkey

6 tablespoons (3/4 stick) butter, room temperature

1 1/2 tablespoons chopped fresh thyme

1 tablespoon chopped fresh rosemary

1 21- to 22-pound turkey; neck, heart, and gizzard reserved

1 large onion, quartered

4 1/2 cups (about) low-salt chicken broth

2 large fresh rosemary sprigs

2 large fresh thyme sprigs

1 bay leaf

3 tablespoons all purpose flour

For gravy base:

Melt butter in large pot over medium-high heat. Add onions and
sautZ until deep brown, about 40 minutes.

Mix in rosemary and thyme, then flour; stir 1 minute. Add vinegar
and honey; simmer until thickened, about 2 minutes. (Can be
made 1 day ahead. Cover; chill.)

For turkey:

Mix butter and herbs in small bowl. Rinse turkey inside and out;
pat dry. Place on rack set in large roasting pan. Sprinkle inside
and out with salt and pepper. Starting at neck end, slide hand
between skin and breast meat to loosen skin. Spread 1/4-cup
herb butter over breast meat under skin. Rub remaining butter
over outside of turkey. Place turkey parts and onion quarters in
pan around turkey. (Can be prepared 1 day ahead. Cover and
chill.)

Set rack at lowest position in oven and preheat to
350jF. If stuffing turkey, spoon stuffing loosely into main cavity
and neck cavity. Tuck wing tips under; tie legs together loosely to
hold shape. Roast turkey uncovered 1 hour. Tent turkey breast
and tops of drumsticks loosely with foil; roast 1 hour longer.

Add 1-cup broth, herb sprigs, and bay leaf to drippings in pan.
Continue to roast until thermometer inserted into thickest part of
thigh registers 175jF, basting with 3/4 cup broth and pan juices
every 30 minutes, about 2 hours 30 minutes longer for unstuffed
and 3 hours longer for stuffed. Transfer turkey to platter; let stand
30 minutes (internal temperature will increase 5 to 10 degrees).
Strain pan juices into 8-cup measuring cup; spoon fat off top.
Heat gravy base over medium heat. Whisk in flour, then pan
juices. Boil until gravy is reduced to 7 cups, stirring occasionally,
about 12 minutes. Season with salt and pepper.

Serve turkey with gravy.

Honeyed Chestnut Corn Bread

Bon AppZtit | November 2002

Makes 12 servings.

2 cups yellow cornmeal

1 cup unbleached all purpose flour

4 teaspoons baking powder

1 1/2 teaspoons coarse salt

1/2-teaspoon baking soda

1/2 cup (1 stick) unsalted butter, room temperature
1/4-cup honey

2 tablespoons (packed) golden brown sugar

4 large eggs, separated

1 cup vacuum-packed whole roasted chestnuts,*
coarsely chopped

1 tablespoon chopped fresh thyme

1-cup buttermilk

Preheat oven to 350jF. Butter and flour 9-inch round
cake pan with 2-inch-high sides. Whisk first 5
ingredients in medium bowl to blend. Using electric
mixer, beat butter, honey, and sugar in large bowl until
pale. Add yolks 1 at a time, beating well after each
addition. Mix in chestnuts and thyme. Mix in dry
ingredients, alternating with buttermilk, in 3 additions
each. Using electric mixer fitted with clean dry beaters,
beat whites in another large bowl to medium-stiff peaks.
Fold whites into batter.

Pour batter into prepared pan.

Bake until top is golden and slightly puffed, about 50
minutes. Cool corn bread in pan on rack 10 minutes.
Serve warm or at room temperature. (Can be made 1
day ahead. Cool completely. Wrap in foil and let stand at
room temperature.)

* Available at specialty foods stores and some
supermarkets.

"THEY SWARM EVERY DAY AROUND THIS TIME."



SCBA Executive Board 2008

Pres. Michael Johnson president@sonomabees.org 707-
789—0900

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

1% Vice Pres. — Ettamarie Peterson
vicepresident@sonomabees.org 707-765-4582

2" Vice President —Emery Dann vp2@sonomabees.org
707-527-9711

Secretary —Barbara Alois — 707-545-
5956secretary@sonomabees.org 707-

Treasurer Janet Leisen treasurer@sonomabees.org 707-
528-2085

Librarian —ShariLyn 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 —Jackie Whitford 707 836-7278
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 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 BFinancial 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

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.

BEES SUPPLIES CLASSES

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

Dowueg the beokeoper is at the store

every Sarturday (bring your questions)

A
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"We Partner With Small Batch Beekeepers" |

$271 Gravenstein Hwy. S, in Sebastopo
(next to Foster's Freeze)
707-824-2905 beekind cam

Mann Lake Ltd. authorized Degler
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Come on down to beekind
and sign up with
partnersforsustainablepollination.org

=

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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Bring your own dishes, cups, eating and serving
utensils for the dish you bring! Remember to bring

your family, too!




