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Nashville Area Beekeepers 
August 2020 

News 
http://nashbee.org 

  

 

Missing a Newsletter? 
Archive 

 

Next Meeting:  
The Threshold to Healthy Spring Bees  

Starts Now 
with 

John Benham 
August 9th, 2020 at 2 p.m. 

Please join us! 

Zoom Link 
In person meetings are cancelled until further notice. 

 

Zoom Instructions:  The link will become active at 2 
p.m. on June 14th.  Click the link.  If you have used 
Zoom in the past on your computer, the link will 
automatically take you into the meeting.  If you have 
not used Zoom the link will take you to a window that 
will ask you if it is okay to download the program onto 
your computer and then follow the instructions. 
It would be nice if you used the video so that we could 
see each other but please mute the audio so that 
background noise does not disrupt the presentation.  
We look forward to being together again! 

NABA ON-LINE BEE SCHOOL INSTRUCTION  
FOR BEGINNERS AND AS A REFRESHER 

MENTORING INFORMATION UPDATE! 
A NABA Mentoring Program Group on Facebook has 

been created.  Check it out for how to videos and other 
information.  Here is the link 

NABA MENTORING LINK 
Need a mentor or want to be a mentor? Any NABA 
member with more than one year of experience 
can be a mentor. Interested? Email: Hope Woods 

 

More inside: 
page 2 NABA Speaker Overview 
page 2 John Benham’s August Tips 
page 3 Pollinator Plant of the Month 
page 3 Book Review  
page 3 Introducing NABA Members 
page 4 NABA Hive Updates 
page 6 Making Candles 
page 8 Bee Kids  
page 9 Cooking with Honey 
page 9 Bee Science  

 

Honey Bees on Sunflower 
Submitted by Buzz Evans 

“Bee the Bee” 

Reporting page 

8. Send stuff to  

“Bee the Bee” 

Please Note: Voting on the changes to 
the charter and bylaws will occur at 
our Sunday, August 9th meeting.  See 
the July Newsletter for a discussion on 
the changes. 

http://nashbee.org/
https://nashbee.org/naba-newsletters/
https://us02web.zoom.us/j/3642221769
https://nashbee.org/virtual-bee-school/
https://www.facebook.com/groups/218123949430925/
mailto:hmwoods14@gmail.com
mailto:lannigan.lab@gmail.com
mailto:lannigan.lab@gmail.com
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John Benham 
 

John has been a full time beekeeper for 18 years and operates 40 
colonies.  He has been a queen breeder for 15 years selecting from local stock.  
His accomplishments include Eastern Apiculture Society Certified Master 
Beekeeper and Life Member, 2019 President of Heartland Apicultural Society, 
President Mammoth Cave Beekeepers from 2017 to the present, a member of 
the Nashville Area Beekeepers Association and of the Michigan Beekeepers 
Association as well as holding officer positions with other local bee associations.  
He has been a speaker, instructor and organizer at state and local associations 
and various schools in Kentucky, Tennessee and Indiana. 
 John will discuss how our honey bees are currently beginning their 
preparations for the fall flow, ensuing food storage and the critical production of “Winter Bees”.  He will also 
discuss how beekeepers can help the bees attain their goals in order to over winter successfully with resulting 
strong, healthy colonies.  We look forward to this highly interesting and informative talk and there will be time 
for your questions! 

 
John Benham’s August Tips!  

 
Mite Treatment- Evaluate the queen, colonies and mite treatment effectiveness.  Replace old queens.  Young 
queens will have less of a tendency to swarm in the spring they will also lay more eggs for better preparation 
for more winter bees.  Combine small colonies in preparation for the fall flow.  You are striving for strong 
colonies with low mite counts.   Lots of bees to take advantage of brief fall flow and available food in 
preparation for winter.  Ramp up the number of bees in preparation for winter.  Feed small pieces of brood 
pollen patties or pollen substitutes and 1 to 1 sugar water.   Caution – Beetles also like pollen patties. You 
maybe feeding the beetles.  Powder pollen 
substitutes may be a better option.  Feeding too 
much sugar water will allow the bees to fill the 
brood area with honey causing a late swarm.  Late 
swarms are counter-productive and will usually 
result in the loss of the swarming colony and the 
swarm during the Winter/Spring.  Virgin queens that 
mate late in the season are less likely to perform in 
the long term due to the lack of a good drone 
population and the low sperm counts that exists in 
the available drones.  If the swarming colony virgin 
does mate and begin laying, plans should be made to 
replace her sometime in early Spring as she will 
likely run out of sperm somewhere around that time.  
 
John would appreciate comments on his bee calendar.  
Please contact him at John Benham 

August 9th Meeting Featured Speaker 

 

John Benham 

 

Natural Hive in Big Bend National Park, Texas 
Submitted by Larry Wilson 

mailto:masterbeekeeperky@gmail.com
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Pollinator Plant of the Month 

(Submitted by Ian Dawe)  
 
This month features the summersweet (Clethra 
anifolia), a deciduous shrub that produces 
upright clusters of fragrant white flowers.  The 
flowers are used by bees, butterflies and 
hummingbirds.  Summersweet blooms in July 
and August and is native to eastern North 
America. 
Photo & Information: Ladybird Johnson 
Wildflower Center 
 
 

Introducing NABA Members 
Quick Foy 

Quick’s Beekeeping Adventure started in February of 2009 when 
he took a NABA Class given at the Ellington Agricultural Center.  At this 
time the Club was much smaller but growing, as more families were 
showing an interest in beekeeping because of the increasing attention 
on pollinators and on Colony Collapse Disorder.  Quick attended the 
NABA monthly meetings for a year, read and studied and repeated the 
beekeeping class again in February 2010.  Emboldened by these efforts 
he purchased two packages and installed them in his yard in March of 
2010.  His new hobby has brought successes and failures of all kinds but 
the wonder and mystery of this little insect that we all try to understand 
is never boring.  A real highlight of his becoming a Beekeeper has been 
making new like-minded friends!  He currently has two NUC hives and 
four eight-frame hives in his front yard Apiary and works with Buzz to 
help out at the Ellington Apiary Hive and at Abe’s Garden hives.  He recently 
retired after 44 years in the commercial construction.  He plans to devote 
more time to his bees and his family. 

 

Reviews of Books of Interest to Beekeepers (Submitted by 

David Hinton) 
Beekeeping has increasingly captured the public imagination, so 

it’s no surprise that the publishing industry has taken notice.  In fact, the 
New York Times Book Review in its July 19, 2020 issue devoted an entire 
page to four new books about beekeeping.  Each of the books is a 
memoir by a beekeeper with catchy titles that tell us a lot about the 
books: “Honey and Venom—Confessions of an Urban Beekeeper,” “Bee 
People and the Bugs they Love,” “Show Me the Honey—Adventures of an 
Accidental Apiarist,” and “A Honeybee Heart has Five Openings—A Year 
of Keeping Bees.”  These books will be reviewed in this and succeeding 
newsletters. 

Maureen and Quick Foy 

 

 

Ian Dawe 
 

 

Summersweet 

 

David Hinton 

https://www.wildflower.org/
https://www.wildflower.org/


 4 

“Honey and Venom—Confessions of an Urban Beekeeper” chronicles 
the adventures of the most urban of beekeepers, fourth-generation beekeeper 
Andrew Cote who keeps literally hundreds of hives around Manhattan and the 
other boroughs of New York City.  The founder of the New York City 
Beekeepers Association, Cote has hives on top of some of New York’s most 
iconic locations, including the famed Waldorf-Astoria and the Museum of 
Modern Art, and in several of the city’s cemeteries including St. Patrick’s Old 
Cathedral in “Little Italy.”  He claims that the hives he keeps above the 72nd 
floor of a hotel near Central Park are the world’s highest hives, although not 
surprisingly, among his least productive.   

This is not a “how-to” book but rather a memoir by a beekeeper with 
great stories to tell.  Although each chapter deals with a month of the year, he 
tells stories about what happened to him in beekeeping during that month 
rather than detailing what needs to be done.  This is no ordinary beekeeper as I 
discovered when I read ahead to July in which he recounts his experiences in 
July, 2005: “Under the auspices of a State Department initiative and embedded 
with the U.S. Army, I was teaching beekeeping in Iraq.”  Fortunately he was 
dispatched to the autonomous Kurdistan part of northern Iraq, peaceful at 
the time.  As he discovered, “It lays claims to beautiful mountains, hills and 
lakes, and also produces some of the most delicious honey –yellow star 
thistle blended with eucalyptus—that I have ever tasted in my life.” 
 
For a very different perspective on beekeeping, I recommend this book. 
 
“Honey and Venon—Confessions of an Urban Beekeeper” by Andrew Cote 
and published by Ballantine Books.  Available through online order at 
Parnassas Books, Nashville’s independent book store.   

 
NABA Hive Updates 
 

Honey Extraction Update (Submitted by Buzz Evans) 

On July 5th, six NABA members met at 
Quick Foy's house to extract this year's honey 
from the apiaries at Centennial Park and 
Ellington Agriculture Center.  NABA members 
Larry Wilson, Quick Foy, Seth Cooper, Tirri 
Parker, Irwin Venick and Buzz Evans completed 
the extraction and bottling in about four hours.  
A total of 300 lbs. of honey was extracted from 
Centennial (3 hives) and Ellington (6 hives).  
Production was less this year at Centennial due 
to being closed from March to June due to Covid-
19.  We also left a full medium super of honey on 
most hives for winter consumption.  The 
Centennial Park Conservancy bought 220 lbs. of 
the honey which they labeled and will sell in their 

 

Andrew Cote-author 

https://www.parnassusbooks.net/
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gift shop to raise money for the Park. Last year 
the sold over 180 jars of our honey. The funds 
from the sale of NABA honey supports the two 
apiaries and our public education programs. 
 

 
 
 
 
 
 
 
 
 
 
 
 
Centennial Bee Report in the Pandemic (Submitted by Seth Cooper) 

 
On Tuesday, July 21 Larry Wilson and I visited the Centennial bees. The four queens seemed to survive 

the first thymol treatment though they all seemed to cut back on raising brood.  We applied the day 14 
thymol, took out one empty super from #3, returned extracted drawn comb to the boat house and applied 
more Para-Moth crystals to the stored drawn comb.  I’m sorry we didn’t get a photo of the Jon-boat loaded 
down with honey comb bins two weeks ago, but we’re not good at thinking to take pictures while we’re 
working. There was barely room for beekeepers to paddle.  

 
Adventure Science Center (Submitted by Buzz Evans) 

 
 
 
 
 
 
 
 
 
 

 
 

 
 

  

Matt Stapleton at the Adventure 
Science Center.  He works with NABA 

to care for the hive section. 
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BEESWAX PROCESSING (Submitted by Susan Welchance) 
 

Do you have questions? Email Susan 
Thanks to Susan’s generosity in sharing her knowledge we are providing instructions on processing and using 
beeswax.  We are providing this information in installments as part of your NABA newsletter. 

 

MAKING CANDLES WITH BEESWAX 
 

Candle Mold Sources:  Mann-Lake has a good selection of candle molds.  Other beekeeping supply catalogs 
also have candle making supplies.  Be sure to buy the correct size wick for the mold.  The catalog will specify 
the size wick needed for the mold.  Ceramic cookie molds are good ornament molds.  Brown Bag cookie molds 
(discontinued but available on Ebay) make beautiful wax ornaments. 
 
Candle Release:  After candle has cooled, mold release can be aided by putting the mold in a freezer for 30 
minutes.  The wax will contract & release from the mold.  A product called Mold Release is also very helpful in 
removing candles from molds.  Beeswax candles burn dripless and smokeless with faint honey scent. 
 
Wax Bloom:  This is a frosty white coating that appears on beeswax over time.  It is harmless & can be 
removed by rubbing with a soft cloth or warming the surface with a blow dryer.  The bloom disappears at 102 
degrees F.  Bloom has no adverse effect on the way a candle burns. 
 
NOTE:  When working with hot, melting beeswax never leave it unattended. Beeswax’ flashpoint is 490 – 
525 degrees Fahrenheit (F).  The melting point of beeswax is 143 – 151 degrees F.   Ideal pouring 
temperature of wax is 150 – 170 degrees F. 
 
  CANDLE MAKING – ITEMS NEEDED: 

• Beeswax; 

• Hot plate; do not melt beeswax over an open flame! 

• Fire extinguisher (you may never use it but better safe than sorry!); 

• Double boiler components – sauce pan for boiling water & pouring pitcher for melting wax; 

• Wick & wicking needle; 

• Bobby pins or popsicle stick for centering wick; 

• Mold(s); 

• Digital Scale; 

• Wax thermometer; 

• Chop sticks or similar item for stirring; 

• Mold Release;  

MOLDS – Candle molds may be purchased (Mann-Lake is one good source). I prefer the rubber like polyurethane 
or silicone molds over the plastic molds) or they may be made from household items.  Container candles can be 
made from items like small jars or coffee cups.  
 
WICKS – It is important to have the right size wick for the candle or it will not burn efficiently. 
Mann-Lake Wick Guide: 
60 Ply Wicking:   >3” diameter candle 
2/0 Wicking:   1” – 3” diameter candle 
4/0 Wicking:   <1” diameter candle 

mailto:s.welchance@comcast.net
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Ready-made wicks with a wick holder tab can be purchased for container candles or tea light candles. 
 
CANDLE POURING – INSTRUCTIONS FROM 2016 MANN-LAKE CATALOG 
 
Lightly spray mold with Mold Release (repeat after 3-4 uses of mold).  Use a wicking needle to thread wick 
through bottom of mold.  Pull the wick so that it’s about 6” longer than top of mold.  Leave the wick at bottom 
of the mold long so when you remove candle, the mold re-wicks itself.  If your mold has a cut in the side make 
sure the seams are aligned properly so there will be no need for seam repair.  Secure the seams in place with a 
rubber band. 
 
Secure the wick over the mold.  Bobby pins or popsicle sticks work will for this purpose.  The wick should be 
centered & straight but not too tight.  A wick too tight or too loose will affect the way the candle burns.  Pour 
melted wax into the mold SLOWLY.  This prevents air bubbles from forming.  The slower the candle cools the 
better it will turn out.  When candle is completely cooled remove it from mold & trim wick at top & bottom of 
candle.  The mold is now wicked & ready for next pouring.  If the bottom of the candle is uneven, heat a metal 
pie tin to gently warm bottom of candle to flatten it out so the candle sits level.   
 
WAX ORNAMENTS - Beautiful wax ornaments can be made with ceramic cookie molds.  Discontinued Brown 
Bag cookie molds in beautiful patterns can be found on Ebay.  When making a beeswax ornament spray the 
mold with Mold Release.  Pour the melted wax into the mold slowly.  Before the wax completely hardens insert 
a small piece of wooden skewer into the top of ornament for a hole.  When the ornament has completely cooled, 
remove from mold.  Gently work skewer through the wax ornament.  Thread a narrow ribbon through the hole 
for an ornament hanger. 
 
NEXT INSTALLMENT IN SEPTEMBER: MAKING CREAMS & BALMS WITH BEESWAX 
 

 

  
 

Curious about the Asian Giant Hornet?  

Honey Bee on Big Blue Lilyturf 
Submitted by A. Tilley 

Honey Bee on Sunflower 
Submitted by Patty Ghertner 

https://entomology.ces.ncsu.edu/2020/05/asian-giant-hornets/
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Bee Kids Section 
 

Our intrepid reporter “Bee the Bee” reports on all things honey bee!  

Submitted by Ann Marie Macara 

Are you a kid interested in honey bees?  Please send your 

drawings, photographs or stories about honey bees to “Bee 

the Bee” and “Bee the Bee” will publish as many as possible. 

Bee Happy! 

mailto:lannigan.lab@gmail.com
mailto:lannigan.lab@gmail.com
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COOKING WITH HONEY 
Cucumber and Eggplant Salad 

Recipe by Nathan Schofield Commissary SR Sous Chef Gaylord Opryland Resort & Convention Center 
(Submitted by Gene Armstrong)  

Ingredients 
• 2 teaspoon local honey 
• 1 cup olive oil blend 
• 1 medium shallot, minced 
• 3 tablespoons heavy cream 
• 1 tablespoon sour cream 
• 2.5 tablespoons white vinegar 
• 1.25 teaspoon Dijon mustard 
• 1 cup chopped chives 
• 1 pound Japanese eggplant sliced crosswise on a diagonal ¼ inch thick 
• 2 English cucumbers, sliced crosswise on a diagonal ¼ inch thick 
• 1/4 cup chopped parsley  
• 2.5 tablespoons fresh lemon juice an 
• 2 avocado, cut into ½-inch pieces 
• 1/4 cup julienne green onion 

 
Directions: 
Heat 1 tbsp. oil in a large skillet over medium heat.  Add shallot and cook, stirring often, until caramelized, 
season with salt. Remove from heat.  Whisk heavy cream, sour cream, vinegar, mustard, honey, and pepper in 
a medium bowl until smooth.  Add shallot.  Add all but 2 tbsp. remaining oil mix well.  Season with salt.  Add 
chives, parsley and green onion and buerre mix till smooth. Heat 2 Tbsp. oil in reserved skillet over medium 
heat.  Add eggplant slices and arrange in one layer; season with salt.  Cook until golden brown and then turn 
over.  Remove once both sides are browned.  Let eggplant cool slightly, then 
add cucumbers, parsley, lemon juice, Toss well; season with salt and pepper. 
Gently add avocado.  Place on a platter and drizzle with dressing  
Yields 7 servings  
Do you have a recipe to share? -please send email Deb 

Bee Science 
Wow – Traynor et al have published an amazing overview of varroa 
biology in the July 2020 issue of Trends in Parasitology.  This article is 
a fascinating read but also provides information on how varroa 
exploits the European honey bee to reproduce.  As an example, a 
female varroa hides, immobile, in the pool of food at the base of the 
uncapped cell and breathes through the liquid food using an 
appendage that acts like a straw.  In this way she avoids detection by 
the nurse bees that frequently inspect the cells.  More cool factoids 
in the article. 
Would you like to see the entire article? Email Deb 

 

Your Newsletter Editor 

 

 

 

 

 

 

 

Hi Everyone –My mom 
would really like you to send 
her bee/flower /hive 
photos, honey recipes, 
stories about your bees and 
any honey bee questions.  
Here is my mom’s email link 
Deb My mom gives me a 
treat when she gets mail 
from you! 

mailto:lannigan.lab@gmail.com
http://lannigan.lab@gmail.com/
mailto:lannigan.lab@gmail.com

