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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 –June 8th –Eric Mussen-Bee diseases, nutritional needs and answers to questions 
WAS Convention will start on the afternoon of August 17th and go through Thursday night, August 20th. in Healdsburg 

  From the President THE RIGHT QUESTIONSÉ    
 

Beekeepers are often asked, ÒHow much honey do you 
get from a beehive?Ó It dependsÉo n the nectar flow, pollen 
quality, weather, location of the hives, time of the year, strength 
of the hive, health of the queen, if swarming has taken place, and 
bee environmental factors including disease, mite load, local 
pesticide use, etc. 

There are no simple answers! 
The next question follows, ÒHow many times do you get 

stung?Ó  This translates from thinking, ÒIf you get enough honey, 
maybe a few stings are worth it!Ó 

I quickly point out that if the worker bees did not sting, 
honey bees would have become extinct thousands of years ago 
from hungry, honey-loving animals, insects and most of all from 
human honey exploitation! If honey bees could not protect and 
defend themselves and their hives by stinging, our world would 
be vastly impoverished due to life without bees. 

What are Òthe right questions?Ó 
The right questions are ÒWhat do our bees need?Ó  What can we 
give our bees?Ó Instead of getting as much out of them as 
possible, what can we do to benefit and help them succeed?  I 
know this is the attitude of so many in our Sonoma County 
Beekeepers Association, thanks to Serge Labesque, Doug and 
Katia Vincent, Kathy Kellison, Hector Alverez, Dr. Michael 
Johnson, Ettamarie Peterson, April Lance, Janet Leisen, and so 
many of YOU!!! 

Yes we can harvest the honey surplus, but we must 
leave enough, but not too much, stores for the winter bees.  It!s 
all about Òbee balanceÓ.  The needs of the bees come first! 
When we ask, ÒWhat can we give the bees,Ó then our beekeeping 
is cooperating with the bees instead of getting everything out of 
them that they need for themselves. 

I believe the future of beekeeping is patterning our 
beekeeping more closely as to how bees live without our ÒhelpÓ.  
Natural beekeeping is better and healthier than strictly 
industrialized beekeeping.  Bees need to make their own comb.  
This is what makes a bee, a bee, and ultimately a stronger bee 
and colony.  I do not want to over protect or overdo ÒhelpingÓ 
them, supposing that I will get more honeyÑ I may be getting 
weaker bees, instead. 

What are honey bees telling us?  Are they showing us 
there are limits to man!s industrialization of everything?  Quantity-
-faster and cheaper is not always the answer!  Just ask Òthe right 
questionsÓ to an Òold fashionedÓ, hard working honey bee! 
 
   
 
 
 
 

GENERAL MEETING MINUTES 5/11/09 
Meeting came to order at 7:03pm and there were 
approximately 60 people present.  Several folks showed 
up after the meeting began and the total reached 75 or 
so. 
 
Ettamarie Peterson came wearing her new Mother!s 
Day gift ~ a bee hat!  Then lo and behold, she received 
a swarm call in the middle of the meeting!  Did that hat 
come with swarm lure attached by chance? 
 
Our 2nd Vice President Kit Grimm announced that he 
will (unfortunately) be bowing out from his position due 
to a very busy schedule of acting classes and 
performances at the Santa Rosa Junior College.  Kit did 
say that he will still be around and involved with SCBA 
although not in an official way.  Thanks for all you!ve 
done for our organization Kit, and hope to have you 
back sometime in the not too distant future! 
 
Kit left with us some wonderful things that he had made 
and/or ordered for the (unfortunately canceled) Day 
Under the Oaks event. Large photos of bees/larva/comb 
with descriptions on the back which he ordered from 
Dadant, as well as beautiful informative boards that Kit 
put together himself were passed around to show the 
group.  They will bring beauty and vitality to our booth at 
our next event to be sure!  Thank you Kit for all of this as 
well as the new nametags and Day Under the Oaks t-
shirts. 
 
Anyone interested in signing up for a membership will 
receive a discount at $15 starting in June.  Please 
indicate whether you would like your newsletter sent via 
email or a paper copy.   
 
Becky Christiansen!s Òmentor mapÓ was displayed again 
this month in order to assist matching mentors and 
newbees in the different surrounding areas.  Janet 
Leisen expressed that you don!t have to be Serge - or 
an expert to become a mentor.  Doug Vincent also 
offered some words of encouragement, which were,  Òif 
you!ve made a bunch of mistakes, become a mentorÓ! 
 
Emery Dann brought in some burlap bags to share with 
us what a good item they are for putting over a log hive 
during transport.  They are $1 for a small one or $6.50 
for a large and sold at Western Farm in Santa Rosa. 
 
Science Buzz Cafe # 86 will be presenting an event at 
the Sebastopol Community Cultural Center entitled 
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ÒBees, Hives & Humanity:  Lessons from NatureÓ with Dan Smith, 
Farmer and Beekeeper.  It will be held on Thursday, June 25th at 
7pm in the Youth Annex Building, 425 Morris St. Sebastopol and 
the fee is $5. 
 
The microphone was passed around and everyone present had a 
chance to introduce themselves and share a little bit about their 
beekeeping interest and/or experience.  We had a mixture of 
folks from one end of the spectrum to the other.  There were 
newbees and oldbees, with no hives and hives up to 120 in 
number, using top bar hives, traditional Langstroth hives and one 
even has a hive in a truck door!  It was a great way to get to know 
one another and an eye opener in terms of the amazing diversity 
we have in our group.  
One person strongly suggested having an ÒEpi penÓ on hand 
either for yourself or anyone else nearby your bees in case of a 
severe allergic reaction to bee stings.  You must ask your doctor 
for a prescription in order to buy one. 
 
Our presentation for the evening was with Tom Fujiyoshi on 
Warre Hives.  The Warre Hive was first conceptualized back in 
the 1700!s by a German man named Abbe Christ (1739-1813) 
who tried to develop a way to keep bees in a way that they want 
to be kept.  Abbe Emile Warre (?-1951) from France later 
developed what is known today as the ÒWarreÓ Hive.   
 
Tom built his own Warre Hive from the design developed by 
Abbe Emile Warre and had it on display for all to see.  It is a 
compact set of boxes made with impeccable craftsmanship, 
beauty and the most critical (inside) dimension of 300mm X 
210mm.  Each box has a door with a handle and hinges that you 
can open and look into the hive through a sheet of Plexiglas.  
Inside the boxes are 8 frames with starter strips in which the 
bees make free comb.  The hive consists of (usually) 4 boxes 
high with a solid bottom: no screen or monitor board.  The top 
box is covered by a coussin (Òcushion/quiltÓ) with a layer of burlap 
and some kind of absorbent material such as leaves or pine 
shavings. On top sits a gabled roof.  Tom painted his boxes with 
an insulating paint developed by NASA that helps reduce the 
interior temperature of the hive by 30 degrees.  It also insulates 
from the cold.  (It!s called Hy-Tech Thermal Solutions - 
www.hytechsales.com)  Pegs are attached on the bottom, which 
sit in cups of oil to keep out the ants.   
 
This hive design remains tight and keeps the bees warm.  It is 
believed to help reduce the instance of varroa mite infestation 
due to the higher temperature maintained in the hive.   We look 
forward to an update from Tom once he has established bees in 
his new Warre Hive! 
 
For more info and to download Abbe Warre!s book (translated) 
ÒBeekeeping For AllÓ for free, visit the website:  
http://www.mygarden.ws/ModifiedAbbeWarreHive.htm.  There is 
some great information here as well as links to other informative 
sites.  
 
Q&A (for Tom) 
Q:  How do you feed the bees? 

A:  I!m making a design, which will feed the bees from 
the back of the hive. 
Q:  Has anyone here done these hives? 
A:  (1 person) Richard. 
Q:  Is this the original prototype? 
A:  Yes this is it.  Like a tree trunk. 
Q:  What does the function of the burlap have? 
A:  Imagine a tree trunk with rotted wood, which buffers 
heat and cold. 
Q:  What prevents swarming if the hive is so small? 
A:  I don!t know.   
Q:  Are they sold commercially? 
A:  These hives are made to keep bees, not to produce 
honey. 
Q:  Is there off gassing from the Plexiglas? 
A:  This is pretty stable.  It!s 5x better than glass and as 
good as wood. 
Q:  Are the pine chips non-treated? 
A:  I believe so. 
(More general Q & A) 
Q:  Why did we go from 8 frames to 10? 
A:  More honey.  Mostly with wild comb there are 8. 
Q:  What do you put under a screened bottom? 
A:  Plastic or cardboard tray. 
Q:  Why do we feed bees after they swarm?  They don!t 
need it in the wild. 
A:  (Michael Johnson) I don!t feed them.  
Q:  The comb on the bottom of my frames stick out.  
What are they? 
A:  Drone comb. 
Q:  Do commercial swarm lures work? 
A:  Yes, and now I have too many bees! 
 
Respectfully submitted by: 
Darlene Taylor, Secretary 
 
BOARD MEETING MINUTES 5/11/09 
Meeting came to order at 9:09.  All present were Emery 
Dann, Michael Johnson, Janet Leisen, Ettamarie 
Peterson and Darlene Taylor. 
 
Discussion began with possibilities of who we might be 
able to bring on board to replace Kit Grimm as our 2nd 
vice president.   
Janet handed out packets to each member outlining the 
ÒBylaws of SCBA, a California Public Benefit 
CorporationÓ.  
We looked over and edited the ÒDescription of Purposes 
for which the Organization was formed, Our Programs & 
Activities, Funding Sources, Literature & AdvertisingÓ 
that was written up by Janet in our application for non-
profit status. 
It was agreed upon to arrange a meeting with Eric 
Mussen prior to our next general meeting in order to 
discuss the details of the upcoming WAS conference in 
August. 
Adam Kinsey with Petaluma Bounty is asking for a 
donation of $400 in order to set up hives in his garden 
for the homeless and folks in need.  We would like to 
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offer a donation of equipment, which will be brought to the next 
meeting. 
It was proposed that we have the option to renew membership 
and pay dues with paypal on our website. 
Ettamarie offered to take on co-coordinating volunteers for the 
Apple Faire. 
 
Submitted by: 
Darlene Taylor, Secretary 

 

My June Beekeeping To-Do List 
By Serge Labesque © 2009 

 
What a glorious spring we are enjoying this year!  Quite 

a contrast with the past three not-so-great seasons!  This year, 
hives are bursting with bees, the honey supers are getting filled 
quite nicely and young queens are producing gorgeous brood 
nests.  This is beekeeping at its best! 

What else could we ask for?  To appreciate all of this 
bountiful generosity from nature and never take it for granted.      

  
June in the apiaries: 

  
As we harvest spring honey this month, let!s remember 

that summer is coming and that it can be a seriously stressful 
season for our bees, particularly in the areas where nectar dearth 
is the rule in July and August.  It is so easy to forget this when the 
blackberry bushes are in bloom!  And yet this flow signals the 
onset of summer. 

The divides and nucs are growing.  We need to stay 
ahead of their development by providing additional space for their 
increasing brood nests and for the stores they need to 
accumulate for the months ahead.  As the offspring of the young 
queens are maturing, we are starting to really see how valuable 
these queens are.  Usually a few colonies have to be requeened 
or combined before summer arrives. 

On the other hand, the brood nests of established 
colonies have now reached their maximum size.  However, 
because the life expectancy of the worker bees is increasing at 
this season, and because a lot of brood is emerging, the adult 
bee population of the hives is still increasing. 

Thanks to the spring honeyflow, comb building went well 
and fast through May.  But now, instead of expecting the bees to 
draw foundation or to build comb, we need to quickly return the 
extracted frames of honey to the bees.  Any frame with beeswax 
foundation that has not been sufficiently drawn by the end of the 
month should be removed, or else the bees may destroy it during 
the summer dearth.   
 
This month: 
Manage brood nests and stores. 
Assess colony health status. 
Reduce stresses on colonies. 
Be aware of situations and manipulations that can trigger 

robbing. 
Harvest surplus spring honey (but keep in mind the needs of the 

bees through the season that is ahead). 
Return extracted supers to the bees for cleaning or refilling. 

Super (only when bees are about to run out of nectar 
storage space). 

Prepare hives for summer (ensure that they are 
adequately ventilated; provide filtered afternoon 
shade, if possible). 

Provide the bees with steady sources of water. 
Hive divisions. 
Queen rearing. 
Nuc formation and evaluation. 
Combine weak but otherwise healthy colonies or those 

that are not developing properly. 
Observe young queens and their offspring.  Take notes 

for later selection, combination or replacement. 
Requeen hives that are not performing satisfactorily, 

and those that have aging queens. 
Develop young colonies for next season. 
 

 

At home: 

 
Extract and bottle spring honey. 
Render capping wax. 
Render wax from discarded frames (a simple box with a 

glass pane can easily be turned into an efficient 
solar wax melter at this time of the year). 

Have swarm-catching equipment ready. 
Routinely clean and scorch tools and equipment. 

 
Serge Labesque © 2009 

Extracting Crystallized Honey from Frames 
By Robert Hopcke via sonomabees@yahoolist.com 

Here!s a good opportunity to report in on my 
experience on the same issue, following the advice of 
Shelley Arrowsmith that I got on this list, and which I put 
into practice two weeks ago with six super frames, 
crystallized solid over the winter: 

I scraped the crystallized honeycomb off, right 
down to the foundation with a metal spatula, and had 
bought myself a cheap metal pot at Goodwill.  I put the 
pile of honeycomb into the pot and at a very low heat in 
the oven (250) slowly melted the whole lot.  The trick 
here is to go slow, the wax and honey have virtually the 
same melting point and you don!t want to ÒcookÓ the 
honey, so I kept an eye on it.  Doing batches of 
honeycomb from two frames at a time, the oven melting 
took me about an hour.  I then let the lot cool a bit 
(about ten minutes), during which the wax mostly floated 
to the top and began to harden, while the honey 
beneath was still liquid.  I created a small hole at the 
side of the wax layer, and using a semi-fine sieve, 
carefully poured the liquefied honey out as much as I 
could, and then dumped the rest of it from the pot into 
the sieve, letting the honey drain through for about an 
hour. 

In the end, the honey didn!t come out clear but 
rather, as one might expect, came out a bit cloudy, in 
fact like crystallized honey that had been liquefied.  
However, it didn!t taste cooked, tasted just fine to me.  
This yielded about two pints of honey, and after about 
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an hour, a very thin layer of wax (1/8Ó) rose to the surface, easy 
to remove, or to just leave there, as a sign of authenticity. 

I then repeated the whole process with the wax/honey 
mass left in the sieveÑ heated it again slowly in the pot till melted 
and then strained it this time through fine cheesecloth, letting it 
drip through for about 30 minutes, yielding another full pint of 
honey, which surprised me, since it looked like mostly wax to me 
when I started, and the wax left in the cheesecloth was easy to 
harvest and fairly clean at this point.   (I melted it down in an old 
soda can over a double boiler and have it sitting in a nice little 
cake with the rest of my wax cappings that I have similarly 
processed.) 

In the end I got over 3 pints of honey which almost 
immediately recrystallized in the jars, but I have two friends who 
prefer crystallized honey so they were very happy.  I don!t know 
in the end if extracting all of it in this method is any more or less 
labor-intensive really than dragging out your extractor, 
uncapping, spinning, bottling and cleaning the extractorÑ it really 
pretty much took the same amount of time.  But what is the case 
is that the honey I got wasn!t not clear and beautiful but rather, 
honey of the quality that I already had in the frames, fairly 
crystallized and cloudy.  However, it tastes just fine, certainly fine 
for cooking or baking, and the occasional wax flake in it doesn!t 
bother me much. 
  
 
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. Classif ied 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)  

Missing Equipment (Still missing) 
Jeff Smith let someone borrow his extractor, sieve and hot knife 
several months ago. If you have these items or know who does, 
please contact Jeff! (707) 758-0310. Thank you very much! 
 
Bloomfield Bees Honey 
Geof, Jackie and Bloomfield Bees have some spring nucs just 
waiting for you! Call them at 836-7278 or 490-5001 

PO Box 12051 
Santa Rosa, CA 95406 
www.bloomfieldbeeshoney.com 

 
 
Honey Bee Trivia 
From http://mooncrow.newsvine.com 
To transport plant cuttings, the pilgrims in the 17th 

Century used what looked like simple balls of earth but were clay 
and honey. They also used honeycomb to transport seeds. They 

brought bees to the colonies for the honey. Lemon balm 
was included on the boat; its leaves would be smeared 
on beehives to stop bees straying.  

 
Method of Moving a Hive Less than Two Miles 
 Generally the rule is to move the beehive two 
feet or two miles but not any distance between those. I 
used the advice read on Michael Bush!s web site 
www.bushfarms.com/beesmoving.htm as I said I would 
last month.  

It worked almost as well as Michael Bush 
claimed it would. A small number of foragers went back 
a second day to the original site. I just let them stay 
there. A few days later I was asked to pick up a very tiny 
swarm. It may have had a virgin queen in it. I decided to 
add it to those foragers and all the drones that also 
didn!t want to move out. I would say these bees were 
about 50-50 drones and workers. Then I called up Galen 
who had just rescued bees from a tree that was going to 
be cut up into lumber and offered this new combined 
colony in case he didn!t get the queen.  

Galen and I moved the bees into his portable 
nuc and they went to live in Sebastopol many miles from 
their siblings. Hopefully this was a good thing to do for 
all of us, including the bees! 

 
What!s In Bloom 
The catalpa trees along our street are 

blooming; some started the last week of May. We all 
know the wild blackberries are in full bloom this month! 
We also have yellow mustard, poppies, star jasmine, 
nigella, bottle brush, daisies, bachelor buttons, fennel, 
elderberries, guava, hairy vetch, lavender, mock orange, 
plantain, button bush, Echium vulgare California asters, 
cosmos, squash, beans and asparagus blooming. 

 
Sonoma Co. as a Beekeeping Locality 

in 1889- from American Bee Journal article by 

D.B. Weir, a Petaluman in 1889 
A friend over in England spotted the articles 

and let me know how to find them on the internet. The 
old journals have been reproduced at Cornell 
University!s Library and are available for all to read. Our 
association donated money to this project a few years 
ago. 
 The author raved about how Sonoma County 
had something to feed the bees year around. My 
favorite quote from the article is, ÒThe great and best, 
and everywhere present in the hills and mountains, 
summer honey-producing bush is native poison-oak 
(Rhus Californicus) It is in bloom in different exposures 
the season through, and its honey is considered equal 
to that of white clover.Ó 
 He also talks about the cheap land, some 
Government land even being free! Oh, for the good old 
days! 
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Recipes for June 

 

Macerated Berries with Whipped Cream 
From Cooking Light June 2009 
 
Use any combination of the best-quality berries you can find to 
prepare this simple recipe. 
4 Cups sliced strawberries 
2 " Cups blueberries 
2 " Tbsp. torn fresh mint 
3 " Tbsp. honey 
2 " Tbsp. Grand Marnier (orange flavored liqueur) 
# tsp. balsamic vinegar 
$ Cup heavy whipping cream, chilled 
1 Tbsp. powdered sugar 
3 Tbsp. chopped dry-roasted pistachios 
Mint sprigs (optional) 
 
Combine first 6 ingredients in a bowl. Cover and let stand at room 
temperature 1 hour. 
 Place cream and sugar in a small bowl; beat with a 
mixer at high speed until stiff peaks form. Spoon over strawberry 
mixture; sprinkle with pistachios. Garnish with mint sprigs, if 
desired. Serve immediately. Yield: 8 servings of about 2/3 cup 
berry mixture. 
 
Strawberry-Basil Salad with Balsamic Vinaigrette 
Adapted from Cooking Light June 2009 
 
3 Tbsp. olive oil 
3 Tbsp. balsamic vinegar 
" tsp. salt  
1 tsp. honey 
8 cups torn romaine lettuce 
2 cups sliced strawberries (1 pound) 
" cup vertically sliced Vidalia or other sweet onion 
$ cup torn fresh basil 
 
Combine olive oil, balsamic vinegar, salt, and honey in a large 
bowl; stir well with a whisk. Add romaine lettuce, sliced 
strawberries, sliced onion, and torn basil; toss gently to coat. 
Serve salad immediately.  
Yield: 6 servings 
 
Kathie!s Zucchini Muffins 
From Cooking Light June 2009 
4.75 ounces whole-wheat flour (about 1 Cup) 
3 ounces all-purpose flour (about 2/3 Cup) 
" Cup sugar 
1 tsp. ground cinnamon 
1 $ tsp. baking powder 
" tsp. baking soda 
$ tsp. salt 
1 1/3 Cup shredded zucchini 
" Cup fat-free milk 
2 Tbsp canola oil 
2 Tbsp. honey 
1 large egg 
Cooking spray 

1 Tbsp. sugar 
$ tsp. ground cinnamon 
 
Preheat oven to 400¡F 
Weigh or lightly spoon flours into dry measuring cups; 
level with a knife. Combine whole-wheat flour and next 
six ingredients (through salt) in a large bowl; stir with a 
whisk. Combine zucchini, milk, oil, honey and egg in a 
small bowl; stir until blended. Make a well in center of 
flour mixture; add milk mixture, stirring just until moist. 
Spoon batter into 12 muffin cups coated with cooking 
spray.   
 Combine 1 Tbsp. sugar and $ tsp. cinnamon; 
sprinkle over tops of muffins. Bake at 400¡ F for 15 
minutes or until golden. Remove from pans immediately; 
cool on a wire rack. 
 
Mentor –  Mentee Program 

For the past two months Becky Christiansen 
has been bringing a map of Sonoma County and a sign-
up sheet to the meetings. This was so that people who 
need help with their beekeeping skills could get in touch 
with beekeepers that were willing to mentor them. Becky 
has been fortunate to have a great beekeeper, Mark 
Sugihara be her mentor so she knows firsthand the 
value of having one.  

It is amazing how many people have been 
inspired to take up beekeeping because they read or 
heard about the plight of the honey bees. Many of these 
people went to Western Farms or beekind store and 
order packages of bees and bought equipment. Now the 
bees have been delivered, the nectar flow is on and they 
are eager to go to the next level. So many new 
beekeepers don!t have a clue what to look for once they 
open their hives. They don!t know what is a healthy 
colony and what are the signs of trouble. Having a 
mentor at their sides is really very helpful.  

Becky sent the names posted on the chart to 
The Monthly Extractor so that the people can get 
together. It is best if the new beekeepers consult the 
chart and call the mentors or e-mail them. The mentors 
are all busy people and have hives of their own to 
maintain. It is wonderful that they are willing to share 
their time to advance the skills of beekeeping.  

If you have not signed up yet, Becky will bring 
the chart back and you can add your name to it. You do 
not have to be the world!s greatest beekeeper to be a 
mentor. All you have to be is a beekeeper that believes 
in best practices such as ones we have learned from 
Serge Labesque and Hector Alvarez and Doug Vincent 
over the years.  

Good luck to all the new beekeepers and 
thanks to all who are willing to share time and 
experience with them. 

Keep the published chart handy.  
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SCBA Executive  

Board 2009 

Pres. Emery Dann president@sonomabees.org  707-

527-9711 

Past Pres Michael Johnson. 707-789-0900 

pastpresident@sonomabees.org   

1st Vice Pres. – Michael Johnson 

vicepresident@sonomabees.org 707-789-0900 

2nd Vice President –Kit Grimm 

vp2@sonomabees.org 707-584-1404 

Secretary –Darlene Taylor 

secretary@sonomabees.org 707-823-3753 

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- Michael Johnson 

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.  

 

 

 

  

 

 

 

 

 

 

 

 

 

 

  
 
 
 
 
 

 

 

21 West 7th St.                      Santa Rosa 
          707-545-0721  
     
                            
We car ry the beekeeping supplies you need. 
Lar ry and Lou Bertolini, Owners and 
Sponsors of our  Day Under  the Oaks Display. 
 
Order your  packaged bees now. 

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 
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June 8th meeting Ð 7 p.m. 
4-H Foundation Center in 
Rohnert Park.  
 

Dr. Eric Mussen from U.C. Davis will be here to 

talk about bee diseases, nutritional needs and 

answer lots of questions. 


