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This is our newsletter that reflects the various techniques, 
theories and art of sustainable  

beekeeping.
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President's Message
We are very sorry there is no President’s Message 
this month due to circumstances beyond our control. 
We hope you will be understanding as we get through 
this transition period. Following our normal calendar, 
a new slate of nominees for the Board of Directors will 
be presented at the November General Meeting, and 
ballots will be sent out via email later in the month. 
Please give serious thought to serving on the 2022 
Board of Directors. See more about what your asso-
ciation needs on the next page. Following our incor-
poration documents, it is essential that the SCBA has  
a president. Ask a friend to nominate you or offer to 
nominate your friend if they are interested in a board 
position.

SCBA General Meeting
November 8, 2021
Time: 6:00 PM
6:30 PM -- Call for Nominations for 2022 
SCBA Board of Directors 
7:00 PM -- Topic: "Bring Back the Pollinators"

We are back to Zoom for November. (Our next 
in-person meeting will probably be in March.)

We're very excited to have Guest Speaker David 
Kollen, a Xerces Society Ambassador involved in 
educational and outreach work. Additionally, he is 
an Oregon Master Naturalist and Master Mellittol-
ogist Apprentice. His involvement in community 
science includes the Pacific Northwest Bumble 
Bee Atlas and the Oregon Bee Atlas.

Dave’s presentation will include 
• A brief introduction to the Xerces Society
• Introduction to pollinators and their impor-
tance in natural systems and our food system
• Native bee diversity and natural history 
(additional areas focus on bees (mainly natives) 
• Threats facing native bees
• How we can play a role in pollinator con-
servation, both in general and in our own land-
scapes and communities. Also, for those interest-
ed in going above and beyond, opportunities to 
get involved in community science activities will 
be covered.

https://us06web.zoom.us/j/82315662172?p-
wd=RkZuRGZzeXJpNktWSUtqK2ZJMHczUT09

Meeting ID: 823 1566 2172
Passcode: 047225

Find your local number: https://us06web.zoom.
us/u/kbzhvNBd6

SCBA November Member Events 

November  8 – General Meeting
November  15 – Beginning Beekeepers Forum
November  22 – Seasoned Beekeepers Forum
TBD – South Cluster “Coffee Klatch” via Zoom

https://us06web.zoom.us/j/82315662172?pwd=RkZuRGZzeXJpNktWSUtqK2ZJMHczUT09
https://us06web.zoom.us/j/82315662172?pwd=RkZuRGZzeXJpNktWSUtqK2ZJMHczUT09
https://us06web.zoom.us/u/kbzhvNBd6
https://us06web.zoom.us/u/kbzhvNBd6
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At the November General Meeting, we will nominate 
the five elected positions that make up the SCBA 
Board and volunteers who’ve stepped forward to help 
make our various programs and goals a reality.

October brought some new adventures and a few sur-
prises for our community. We were all saddened when 
Kelli Cox resigned as president. Kelli has done much 
for SCBA over the years and has been key in helping 
the association stay focused on current environmen-
tal issues and concerns involving the bees. She has 
helped move this association forward and while she 
will be missed on the board, we hope to see her help-
ing here and there.

Our first VP, Carol Ellis, has stepped into the role of 
President. She has spent many years leading this 
association in one role or another and is dedicated to 
leading us forward as president to the end of this year, 
which is the end of the term.

Hoping to strengthen connections between the SCBA 
board and the membership, the board has made 
some important changes to its structure. The 1st VP 
will now be 1st VP – VP of the Bees, and the 2nd VP 
will now be 2nd VP – VP of Gardening. In addition to 

these changes, the board is asking the lead Cluster 
Coordinators to be at-large board members, inviting 
them to board meetings so they can bring their clus-
ters’ concerns to board meetings and relay board 
discussions back to clusters at their monthly cafes.

Mohammed Ibrahim is ready to accept a nomination 
for 1st VP - VP of the Bees. He has been active in 
all our meetings and has been leading the Seasoned 
Beekeepers’ Forums. Ann Gallagher-White is ready to 
accept nomination for 2nd VP. She comes with a lot of 
leadership experience and helped create a communi-
ty pollinator garden. Andrew Baxter, currently SCBA 
Secretary, and George Herrmann, SCBA’s Treasurer 
have both said they will accept nominations to stay in 
their offices.

SCBA is still looking for nominations for President, 
as well as volunteers to serve as Gardening (G4Bs) 
Coordinator, Regional Cluster Coordinator, East and 
North Cluster Coordinators, and a few other key posi-
tions. If you are interested in one of these positions, or 
know someone who might be interested, please reach 
out to Volunteer Coordinator, Shannon Carr. She 
would be happy to discuss what is involved in each of 
the positions – and is eager to make each of the jobs 
engaging and fun.  Email her at: volunteercoordina-
tor@sonomabees.org

Name Badges!
You have asked! And we deliver! We will be placing 
an order for name badges on November 15, and in 
the future on the third Monday of each month.

Name badges are $8 for a pin backing, $10 for mag-
netic backing, and $2.50 for each, optional, hanger 
panel you choose. Many members add their cluster 
name and volunteer position (ex: our volunteer coordi-
nator has a hang tag that says “Central Cluster” and a 
second tag that says “Volunteer Coordinator” and paid 
$15 for magnetic pin and 2 additional tags) 

• Click here https://www.sonomabees.org/resourc-
es/Documents/SCBANameBadgeOrderForm.pdf 
for the form.  

• Make checks payable to Sonoma County Bee-
keepers Association, write “Name Badge Order” in 
the memo area.

• Mail check and form to PO Box 7015 – Cotati, Ca, 
94931. 

• If you want to be thorough, you can scan a copy 

of the form to badges@sonomabees.org and let 
Angy know form and check are on the way. Your 
order will not be placed until your form and check 
has been received.

Next orders will be placed on November 15, Decem-
ber 20, January 17, and the 3rd Monday of each 
month from now on. So, get your order in soon!

Honey Extractor Rental
One of the benefits of SCBA membership is access 
to our honey extractors.  We currently have a honey 
extractor for each cluster as well as one fruit press 
shared across all regions.  Members can find the 
terms of this rental, as well as the necessary contact 
information, in the "SCBA Members-Only Info" sec-
tion of the website.  To see this section you will need 
to be logged in.  Happy spinning and crushing!

SCBA in 2022

mailto:volunteercoordinator%40sonomabees.org?subject=
mailto:volunteercoordinator%40sonomabees.org?subject=
https://www.sonomabees.org/resources/Documents/SCBANameBadgeOrderForm.pdf 
https://www.sonomabees.org/resources/Documents/SCBANameBadgeOrderForm.pdf 
mailto:badges%40sonomabees.org?subject=
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Beeswax Alchemy: How to Make 
Your Own Soap, Candles, Balms, 
Creams, and Salves from the 
Hive

By: Petra Ahnert

After the honey is harvested, what do you do with 
the extra wax? Beeswax Alchemy offers a basic 
introduction to the art of extracting and purifying 
beeswax, as well as countless ideas for what to 
make with it. These include skin care creams, can-
dles, and other home products 
like beeswax ornaments and 
wax fabric.

We have more than 250 books 
and DVDs in the SCBA Library. 
Petra Ahnert’s Beeswax Al-
chemy is just one book in our 
collection. You can view all 
our books available to you at 
SCBA-Library https://www.librarycat.org/lib/SCBA-Li-
brary. If you are interested in checking out a book, 
email our librarian at Librarian@sonomabees.org or 
our volunteer coordinator at volunteercoordinator@
sonomabees.org, to make arrangements to pick up 
one or two of the books or DVDs available to SCBA 
members. 

SCBA's Bee Book 
Nook

By SHANNON CARR

November still has flowers for bees, such as this 
pretty Peruvian zinnia. -- Ettamarie Peterson

From the Desk of our 
Volunteer Coordinator

By SHANNON CARR

As winter approaches, the bees are slowing down, 
and so is SCBA. The next couple months will be quiet-
er as our members prepare for the holidays and family 
gatherings.  October though, was still fairly busy! 

Monday, October 11, we had our first in person meet-
ing in more than a year and half.  Members brought 
their “gadgets and gizmos” to show off and share, 
G4Bs donated some of their beautiful plants they had 
propagated for the raffle and one of our members, Ra-
chel Parker, donated some of her delicious preserves. 
We discussed SCBA, the changes that are happening 
and the advancements we are making going forward.  
It was a great meeting, questions were answered, and 
everyone had a great time.

Saturday October 16 was a busy day. South Cluster 
had its cluster café via Zoom and West Cluster met 
up for a workshop on Products of the Hive, where we 
learned different ways to filter wax and how to make 
lip balm, salves, and candles from that wax. It was a 
fantastic day of learning and sharing. 

We wrapped up October with our first New Member 
Social on Saturday October 30.  New members joined 
us to learn more about this amazing association, past, 
present, and where we are going.  Afterwards we got 
the opportunity to mingle, meet one another, learn 
more about the clusters and programs SCBA offers. If 
you were not able to make the New Member Social, 
do not worry, we will have another one in 2022.

Despite the slower pace that winter brings, know that 
things are still buzzing behind the scenes and all of us 
are dedicated to keeping SCBA moving forward. We 
will continue to follow news and technology, practice 
sustainable beekeeping in our community, work hard 
to improve honeybee habitat, and educate our com-
munity on the importance of pollinators in our environ-
ment. 

Shannon Carr, Volunteer Coordinator
Volunteercoordinator@sonomabees.org

https://www.librarycat.org/lib/SCBA-Library
https://www.librarycat.org/lib/SCBA-Library
mailto:Librarian%40sonomabees.org?subject=
mailto:volunteercoordinator%40sonomabees.org?subject=
mailto:volunteercoordinator%40sonomabees.org?subject=
mailto:Volunteercoordinator%40sonomabees.org%20?subject=
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Bee Plants of the Month November
 

 By Alice Ford-Sala
Allium 
Family: Liliaceae

If you have ever let an onion or garlic bloom, you 
know that bees adore the Allium family. Pretty heads 
of white, pink or purple are actually clusters of tiny 
nectar-rich flowers. Ornamental varieties range in size 
from a few inches to 4 to 5 feet tall.

Some of the more popular ornamentals:

A. ‘Globemaster’ 10-inch-wide heads of deep purple 
flowers, 3 feet tall, these knock-outs would be perfect 
for the back or middle of a perennial bulb garden.

A. aflatunense ‘Purple Sensation’ 4-inch-wide flowers 
on 2 to 2-1/2  foot stems.

A.sphaerocephalon ‘Drumstick Allium’ burgundy flow-
ers on 2 to 3-foot stems. 

A. amplectens ‘Graceful Beauty’ a smaller allium with 
white and pink flowers, the clusters are 3 inches wide, 
and stems are 16 inches tall.

A. unifolium Single Leaf Onion.  This native bulb is 
easy to grow in sun or partial shade and tolerates a 
wide variety of soils.  It has pretty light to darker pink 
blossoms that are 3 inches and stems are1-2 feet tall.  
Makes a nice rock garden plant.

Culinary:
A. sativum Garlic. Onions, garlic, leeks, shallots, 
and chives are all in the allium family, and are quite 
delicious. As I am continuing my “healthy for bees, 
healthy for the planet and healthy for you” theme, I 
will focus on garlic.  It has been cultivated by humans 
world-wide for thousands of years.  From ancient 
Greece and Rome to medicinal practices in China and 

India, garlic has had 
many healing roles. 
Said to be benefi-
cial for digestive and 
respiratory issues, it 
has been used to treat 
colds and flus. The 
essential oils and sul-
fur compounds (what 
gives garlic its pungent 
smell) are thought to 

be good for treating infections. It 
is also an external antiseptic and 
antibiotic.  It is also supposed to 
be beneficial for the heart.  If the 
smell is too potent on your breath, 
try chewing some parsley. Parsley is a very traditional 
and delicious accompaniment to garlic, chopped or 
mashed together, they are great in soups and sauces. 
Or just make sure everyone eats the garlic-rich dish 
and you won’t have any complaints!

All alliums are easy to grow.  Plant them now, in the 
fall. Work the soil and plant them 2 to 3 times as deep 
as the bulb is tall. They can generally tolerate poor 
to average soil, though the culinary alliums generally 
prefer a slightly richer soil.  They only need moderate 
water.  They are reputed to be deer and rodent re-
sistant, but I have heard tales of gophers wiping out 
whole beds of garlic, so be warned.

As a nice holiday treat, why not make some Garlic 
Herb Oil (recipe adapted from Rosemary Gladstar’s 
Medicinal Herbs)

Several cloves garlic, chopped
Rosemary, thyme and oregano leaves (or an herb 
blend of your choice)
Olive oil

To make the oil: Combine the garlic and several tea-
spoons of herbs in a small pan. Add just enough olive 
oil to cover them by an inch or two. Warm over very 
low heat for 30 minutes; you can strain the herbs out 
if you want.

Pour the oil into a glass jar with a tight-fitting lid.
Store in the refrigerator where it will keep for months.
Garlic herb oil can be used in many ways: as a spread 
for bread or crackers, added to soups or tossed over 
pasta or rice.

Enjoy, and have a safe and healthy Thanksgiving.

Alice Ford-Sala
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Research Buzz   
By GINA BROWN

The seemingly endless benefits of products from the 
hive!

It is not uncommon these days to find honey bees, 
and their hive products, the subject of conversation 
in a wide array of publications. From engineering, 
through all the sciences, across health and nutrition, 
and right on down to aging and beauty, you can find 
honey bee products front and center. 

I was curious to see if there was credible research in 
the works to use bee products as treatment or preven-
tion to COVID-19. Without too much effort, I located 
three randomized, double-blind, either Phase II or 
Phase III, clinical trials on the therapeutic and prophy-
lactic (preventative) use of bee products for patients 
with COVID-191.  Those bees don’t miss a beat!

One of my favorite products of the hive is propolis. 
As a beekeeper, working in hives with an abundance 
of propolis can be a sticky, frustrating mess. Still, I 
delight in finding copious amounts of propolis when 
I open a hive. There is a preponderance of evidence 
that propolis is beneficial to bees and in my experi-
ence, hives with more propolis tend to over-winter 
better.

What makes propolis so special? I was pleased to find 
this nifty review of 139, peer-reviewed studies that 
illuminate the many benefits of propolis to both bees 
and humans2. I am intrigued by the sheer volume of 
positive attributes of propolis and I encourage you to 
check out the review directly as it is really fascinating! 
From varnish, to dental disease, to treatments for 
cancer, right on through to commercial products like 
soap, wine, and even cake, propolis may soon find its 
way into everyday life.

How do we encourage bees to gather propolis? Bees 
tend to fill small cracks, gaps and grooves with prop-
olis and larger spaces with wax. In my wild hives, I 
attach small pieces of 1/8” hardware cloth to the sides 
of the hive. In my more traditional hives, I drill small 
holes and cut 1/8” groves throughout the woodenware 
on hive bodies, frames and the inner cover.

Sources:
(1) "Bee products as a source of promising ther-
apeutic and chemoprophylaxis strategies against 
COVID-19 (SARS-CoV2)". William G. Lima, Julio C. 
M. Brito, and Waleska S. da Cruz Nizer  https://www.

ncbi.nlm.nih.gov/pmc/articles/PMC7536959/

(2) “Composition and functional properties of propo-
lis (bee glue): A review”. Syed Ishtiaq Anjum, Amjad 
Ullah, Khalid Ali Khan, Mohammad Attaullah, Hikmat-
ullah Khan, Hussain Ali, Muhammad Amjad Bashir, 
Muhammad Tahir, Mohammad Javed Ansari, Hamed 
A. Ghramh, Nuru Adgaba, Chandra Kanta Dash, Sau-
di Journal of Biological Sciences, Volume 26, Issue 7 
November 2019. https://www.sciencedirect.com/sci-
ence/article/pii/S1319562X1830189X?via=ihub

If you’d like to suggest a topic of research to explore, 
you can email me: boragelane@comcast.net

Leonard’s Oven 
By DONALD DAVIS

Editor’s Note: In October, Leonard Riepenhoff brought 
his solar oven to share at the Gizmos and Gadgets 
Night. This is a letter sent to the newsletter by a fellow 
beekeeper who has used it. 

Hello, my name is Donald Davis and I’ve been in the 
Sonoma County Beekeepers’ Association for four 
years. I now have three colonies of bees. Two colo-
nies were from swarms. One colony I’ve had for all 
three years. About three years ago I purchased a 
solar oven from Leonard Riepenhoff. In September 
we had days that reached 95°F. I took out four frames 
from my honey super and put two in my solar oven at 
about 9am and by noon the two frames were totally 
clean. The honey and the wax were both off the frame 
sitting in the solar oven. I then took two more frames 
and I put them in and by the end of the day we ended 
up with eight jars of honey total. I think for some peo-
ple that have only one or two hives that his oven could 
be beneficial for them. If they just want to do a few 
frames, it is something 
to consider rather than 
buying or renting an ex-
tractor. Extractors take 
you longer to clean and 
you have only a short 
time to use it since you 
are renting it. It can 
also be used as a wax 
melter if you have wax 
molds to fill.

https://www.ncbi.nlm.nih.gov/pmc/articles/PMC7536959/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC7536959/
https://www.sciencedirect.com/science/article/pii/S1319562X1830189X?via=ihub 
https://www.sciencedirect.com/science/article/pii/S1319562X1830189X?via=ihub 
mailto:boragelane%40comcast.net?subject=
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2021 Board Members 
and Other Helpful People

Click Here
for the Up-to-Date

Roster of SCBA Resources

This Donation Doesn't Cost You a Thing!
Did you know you can DONATE to SCBA without spending an extra dime? When you shop on Amazon, be 
sure to “Smile” and choose Sonoma County Beekeepers Association as your nonprofit of choice with Amazon 
Smile. There is also eScrip!  eScrip works with lots of different stores, most commonly here in Sonoma County 
is Oliver’s through the store's Community Card. If you are a frequent shopper at Oliver’s, be sure to sign up! 
Then keep your eye out for other stores that donate through eScrip. By choosing Sonoma County Beekeepers 
Association you are helping Sonoma County pollinators!
 

At their October Cafe, West Cluster members 
shared tips on using products of the hive. -- 

Shannon Carr

https://www.sonomabees.org/members-only/scba-staff-directory
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EMAIL orders to lenriepen@gmail.com

Solar Oven Kit Photos

Dual Pane Inner Cover Photos

Materials are acrylic lenses and redwood

     
     

	 	 	 	 	 	 	 	 	

	 	 	 	 	

	 	 	 	 	

	 	 	

	 	 	 	

   
         
     
     
 	 	 	 	
 		 	 	 	 	

      
 	 	 	 	 	 	 	   

        
     	
	
	

     	  
        	 	

 	

	 	 	 	 	 	 	

	 	 	 	

       
          

   

        

               
   

    

		                             

            
        

       
          

   

	 	 	 	 	 	 	
 	           

	
        

        
        

	  	 	 	 	 	 	 	 	 	

	 	 	 	

    
          

            	
	 	 	 	 	 	 	 	 	 	

	

        

               
   

    

          
             

         

          	
   	 											

Solar Oven processes full frames of capped honey in the same day: without need for 
uncapping or honey extractor,	avoids lifting heavy honey super.

          
 	 	 	 	 	 	 	 	 	 	 				

	 	 	 	 	 	 	 	 	 	 	 	 	 	
	

          
            

    	 	       
  

2. A simple way to separate honey and wax from foreign debris, in one 
day.	Ready	to	pour	into	jars.	

     
     

	      

     

           
        	    
 

       
          

   
     

      

     

	 	 	 	 	 	 	 	 	

	 	 	 	 	 	 	

	

	 	 	 	 	 	

	

	 	 	 	 	 		 	 	                

All New Full Frame Solar Oven Honey Extractor Kit
 & One Complete Dual Pane Window Inner Cover

          
            

	             
  

          
4. Not necessary to clean empty frames to reuse them

       

     5. Converts crystallized honey to liquid       
               

     

     

          
8. Avoids lifting heavy honey supers

    			 		   	 	 	
     7. Very compact, easy to store

           
            
 

           
            
 

           
            
 

           
      
          
4. Lets you TOP feed your bees
3. Keeps colony warmer in cold weather and cooler in hot weather

5. Lets you feed the bees with syrup or pollen 
paddies

2. Provides ven,lation inside the hive, reducing humidity

1. When bees start building comb on lens this indicates when 
you should add a honey super this lessens the chance of your 
bees swarming.

Advantages of using a Dual Pane Window Inner Cover:

           6. Reduces the chance of robber bees

One full frame solar oven honey extractor kit
for you to install in the super and one complete 

dual-pane window inner cover:

7. Lets you and your friends watch your bees in the 
super

ADVANTAGES OF USING A FULL FRAME SOLAR OVEN HONEY EXTRACTOR 
1.	 Placing 2 full frames of capped honey in your honey super 
produces 6+ pounds of clean raw unfiltered honey, plus wax . No need 
to uncap cells.

    3.		Easy-to-load and Easy-to- clean

       

Kit	includes	feeder	&	ventilation	accessories,	instructions,	hints,	and	

pictures.	Supers	&	Queen	Excluder	not	included	in	kit	

(See	Craig’s	List	“Honey	Extractor”	or	“Bee	Equipment”	for	pictures)	

$220.00	when	picked	up	in	Santa	Rosa	CA	

To	order	contact	Leonard	at	lenriepen@gmail.com

       
       

6. Eliminates using a honey extractor

A	GREAT	CHRISTMAS	PRESENT	FOR	A	HOBBY	BEEKEEPER

       honey.
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