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John Ratcliff  
 

We are not multi-generational beekeepers.  We got started in 
bees when a friend bought a farm almost ten years ago. 
When I first started, I didn’t think it would ever be what it has 
become.  We live in Hendersonville and I started my first colony by 
catching a swarm.  After that I put together a plan, deviated from the 
plan but always had a plan and today we have over 40 colonies. I’ve 
been blessed to help by mentoring, providing bees to the Adventure 
Science Center and Nashville Zoo for years.  Most of all I’m so happy 
to have my helpers and sons, Jack and Noah, with me along the way. 
Yes, in year one of beekeeping we started removing bees.  I’ve helped 
several learn how removals and hope to help more.  It’s a dangerous 
business at times but worth it.  Some of the colonies I have been able to 
rescue I give to my neighbors or use to replace dead outs.  If you would like 
help contact beemanhendersonville@gmail.com 
 
At the November meeting I will talk about “How to Remove Bees Safely”.   I will describe the tools needed to  
do the job, where to look for bees once you see them entering the house and the importance of insurance.    

 
John Benham’s November Tips!  

 
 
 Check food stores and colony location in the hive.  If food stores are 
low, the colony will have already moved into the top box.  If food stores are 
low use liquid feed (2-1) if temperatures permit or more likely fondant, candy 
boards, winter patties, dry sugar, etc.  Make sure that all colonies are ready 
for the cold December through January temperatures and have the food 
necessary for this period.  This month make sure that you have your hives 
ready for winter.   
 
Any questions or comments on these Tips please contact John Benham  

 

 

NABA Board Elects Officers 2021-22 
 

The NABA Board of Directors elected the 2021-22 Officers at the Board meeting in October.  The term 
of office will run until the next Annual Meeting in 2021.   

The following Officers were elected: 
President   Buzz Evans 
Vice President  Mike Brent 
Secretary   Ian Dawe 
Treasurer   Irwin Venick 

November 14th Meeting 
FeaturSpeaker 

 

 

John Benham 

John Ratcliff 

mailto:beemanhendersonville@gmail.co
mailto:masterbeekeeperky@gmail.com
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Introducing NABA Members 
 

Anita -A New Beekeeper Perspective 
 

Keeping bees since 2017, Anita sums up her role as a 
beekeeper: “keep a clean, pest-free apiary and let the bees sort out 
the rest”.  As a former Chief Financial Officer, Anita is very goal 
oriented.  Prior to starting her “choose her work phase of life” (aka 
retirement) Anita had several goals, two of which included becoming a 
Master Gardener and keeping honey bees.  An avid life-long gardener, 
Anita noticed about ten years ago fewer honey bees in her fruit, 
vegetable and perennial gardens … and the honey bee quest began.   
 

In 2015, Anita took her first two Beginner Beekeeping 
classes, subscribed to American Bee Journal, read numerous books, 
attended live hive inspections with Joel White and NABA’s Gene 
Armstrong Apiary, enlisted her husband to build the hive stand, 
met with her first mentor (Mark Goodman, now deceased) on 
equipment order and attended the TN Beekeeper Assn’s annual 
conference.  Anita also attended meetings at both NABA and 
Middle TN Beekeepers.  Fellow Beginner Beekeeper classmates of 
Anita’s started teasing her that at some point, she needed to stop 
studying and “just do it”!!  
 

Finally, November 2016 she ordered her first two packages 
for spring of 2017.  Her bees came, but her mentor was critically ill 
and unable to help.  Oops!!  NABA’s mentoring team stepped in.  
Buzz Evans came to Anita’s apiary two weeks after install to assist 
Anita in a hive inspection and to provide “real bee” guidance.  Early 
that first fall, Anita lost one hive to a laying worker.  Attending a 
NABA Advance Beekeeper class in January 2018, Anita was so 
proud because her remaining hive was active and alive (when so many of her class tablemates had lost their 
hives earlier that winter).  By late February 2018, Anita’s remaining hive was a complete Varroa Bomb dead-
out. 

 
Thankfully, she’d ordered a Nuc from Leonard Walker 

for delivery that spring.  With Leonard’s help, the Nuc was 
successfully installed and Anita declared 2018 a “bee success” 
as the bees survived the year and she even harvested about 
three quarts of excess honey!!  In 2019, with the assistance of 
Paula Johnson (another mentor), Anita re-queened the hive, 
hived a swarm, lost the swarm to an after swarm, and gained 
confidence in testing for Varroa and executing preventative 
treatments against Varroa.  Anita’s one hive is thriving and 

produced almost three gallons of excess honey in 2021.  You might ask why Anita doesn’t expand to more 
hives.  Her response: “Maintaining one hive is in many ways more difficult than numerous hives as I lack the 

 

Anita 



 4 

ability to steal a brood frame when/if needed … but one hive allows me backyard focus without burying me in 
honey”.  The one hive also populates her perennial, fruit & vegetable gardens with plentiful honey bees!! 
 
Beekeeping is a quest … a passion and a life-long learning endeavor.  While Anita prays every time she goes 
into her hive that she “not do something stupid to squish the queen”, she’s also learned the patience and 
observational skills so essential to beekeeping and has taken on two new beekeepers as mentees.  Her advice, 
never stop learning, don’t be afraid to ask for help, go “slow and steady”, and do not mess with the bees more 
than you absolutely must as the bees will tell you what they need!! 

 
Introduction to Beekeeping School 

January 14/15, 2022 
Ed Jones Auditorium 

 
The 2022 Introduction to Beekeeping School will take place at Ed Jones Auditorium on January 14 and 15. The 
auditorium is located at Ellington Agriculture Center at 416 Hogan Road in Nashville. Please see the map on   
page 11 in this newsletter. 
 
The school will run from 5:30 to 9:00 PM on Friday the 14th and 9:00 AM to 3:45 PM on Saturday the 15th. 
Registration will be available at our monthly meetings and on our website, nashbee.org. Tuition is $60 and 
includes lunch on Saturday, nine hours of instruction, a copy of “Beekeeping in Tennessee” and NABA 
membership for 2022.  Free parking is available at the auditorium. 
 
For more information, contact Mike Brent, mbrent@bradley.com  

 

 

NABA Monthly Zoom Meetings- On Website 

 
Did you miss any of our monthly ZOOM meetings? Our programs are posted to the NABA website under 
“Member Resources”.  A description of each speaker’s program is available in the Newsletter for that month.   
The recorded program includes the speaker’s presentation plus the question and answer session that 
followed.   
January 2021:  “Basic Equipment for Beekeeping” by David Sells 
February 2021: “Recovering from Winter Losses” by Kent Williams 
March 2021  Not recorded 
April 2021  “The Game of Drones” by Julia Mahood 
May 2021  “Processing Honey: A Closer Look” by Bob Binnie 
June 2021  Not recorded 
July 2021  “Is my Queen Ready for Winter” by Al Taylor 
August 2021  “The Second Year of Keeping Bees or Beekeeping 201” by John Benham 
September 2021 “Fall Feeding, Overwintering and Beyond” by Leonard Davis 
October 2021  Not recorded 
 
 

 

  

http://nashbee.org/
mailto:mbrent@bradley.com
https://nashbee.org/zoom-meetings/
https://nashbee.org/naba-newsletters/
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Reviews of Books of Interest to Beekeepers (Submitted by David Hinton) 
 

“Bees in America: How the Honey Bee Shaped a Nation”  
by Tammy Horn 
 

Ever wonder how the honey bee got to North America?  And how it 
spread so quickly?  You might be like me—admittedly, it was only after 
several years of beekeeping that I found out that honey bees weren’t native 
to this continent and were in fact imported. 
 

The answers to the above questions—and many more—can be 
found in Tammy Horn’s fascinating book “Bees in America: How the Honey 
Bee Shaped a Nation.”  In almost 300 pages Horn traces the history of the 
honey bee in North America.  The chapter titles reveal the scope of the book:  
Chapter 1—Bees and New World Colonialism; Chapter 2—Bees and the 
Revolution; Chapter 3—Before Bee Space, 1801-1860; Chapter 4—After Bee 
Space, 1860-1900; Chapter 5—Early 20th Century: Industrialization, 1901-
1949; Chapter 6—Late 20th Century: Globalization, 1950-2000 [the book 
was published in 2005.] 
 

Tammy Horn, the book’s author, is as fascinating as her book.  A 
native Kentuckian, she grew up on a pig farm in Harlan County, Kentucky.  
She went on to receive a Ph.D. in English literature and was a Professor at 
Eastern Kentucky University and then Berea College, that unique Kentucky 
College renowned for being the only college in the country that doesn’t 
charge tuition.  But what is most important in her background is that her 
grandparents on both sides were beekeepers, and she grew up helping to 
tend the family hives.  She notes that she was smitten with beekeeping at 
an early age.  And what I find most interesting about Tammy Horn is that 
since 2014, she has served as Kentucky’s State Apiarist. 
 

The book is well-researched and full of interesting stories about 
beekeeping in America.  The story that truly surprised me is the story of 
Charles Dadant, the founder of the Dadant beekeeping supply company.  
Although we have had a Dadant catalog lying on a living room table for 
months, I never picked it up and knew little to nothing about the company.  I 
knew that the company owned the American Bee Journal (and wondered if 
that might create a conflict of interest), but otherwise presumed that it was 
yet another successful company owned by a larger corporate conglomerate 
somewhere.  The story that Horn relates is nothing like I expected. 
 

Charles Dadant is regarded as one of the founders of modern 
beekeeping.  Born in the Burgundy region of France, he learned two things at a 
young age: beekeeping and working a vineyard and making wine.  His money-
making plans in France kept failing, and at age 46, Charles Dadant had his late-
stage mid-life crisis.  Even though it was relatively late in life for most too late to 
make such a drastic move as the one he contemplated, and despite the fact that he 

 

David Hinton 

Tammy Horn 
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spoke no English and had never visited the United States, he decided to immigrate to the United States.  By 
the time he had paid for moving his family to America to a farm he purchased in Hamilton, Illinois, he was 
penniless. And before you think this is going to become yet another addition to the American capitalist trove 
of rags-to-riches stories, he was an ardent socialist. 
 

When his imported Burgundy grapes failed to take root in the western Illinois soil, Dadant turned to 
beekeeping.  Correctly guessing that a major market existed for beekeeping supplies, he started the company 
that became Dadant and Sons.  Although outwardly he was becoming a capitalist, he tried to stay true to his 
socialist ideals by paying his employees by piecework, which was more costly than hourly pay, and by 
implementing one of the first ever profit-sharing plans for his employees.  According to Dadant’s biographer 
(quoted by Horn), “Visitors at the little factory were surprised at the atmosphere of cooperation and at the 
zeal of the workers.”  The profits were too meager to share, however, until Dadant’s son Camille Pierre 
became the financial genius behind the company’s success, freeing his father to pursue his non-commercial 
beekeeping interests. 
 

The company benefited by Dadant’s friendship with Lorenzo Langstroth, the inventor of the Langstroth 
hive, who also spoke French.  Dadant modified the Langstroth hive by adding a deep super for the brood box, 
and his revision was a commercial success.  And Dadant worked both sides of the Atlantic: he helped 
introduce the Langstroth hive to Europe and was one of the first importers of Italian honey bees to the United 
States.  Even though his English needed improvement, Dadant was chosen to be the Editor of the American 
Bee Journal, which his company later acquired. 
 

After reading Dadant’s story in Horn’s book, I did further research into his company—including actually 
reading the company catalog sitting on our living room table.  I was happy to learn that Dadant & Sons is not 
owned by some huge corporate conglomerate mining it for profits—it is still family owned, and in its 7th 
generation of Dadants!  (The catalog’s inside cover has a picture of all 7 generations). 
 

“Bees in America” gives an excellent historical overview of the history of beekeeping in North America.  
It does have its weaknesses, however.  At times, the history seems a bit too much “cut and paste” and when 
Horn ventured beyond just relating history to historical analysis, she lost me.  By advancing a thesis that honey 
bees helped shaped the American nation because they were perceived as a metaphor for the American values 
of thrift and industry, I felt that she was over-reaching. 

 
“Bees in America” is available for checkout form the NABA lending library at the November 14th meeting. 

 
Bee Science  
 
 In the November 2021 issue of Veterinary Clinics of North America: Food Animal Practices is a review 
on Honey Bee Nutrition by Jennifer Tsuruda and colleagues.  Dr. Tsuruda is the TN State Apiculturist and has 
given very interesting presentations at our monthly NABA meetings.  The article covers food resources 
collected by bees, their foraging behavior and nutritional supplements. 

 
 If you would like to read the article contact Deb 
  

mailto:deborah.lannigan@vanderbilt.edu
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WINTER FEEDING (Submitted by Al Taylor) 
 

As temperatures begin to fall it is important to assure the bees have enough stores or food to last 
through the winter. However, having a lot of honey in the hive does not necessarily prevent the bees from 
starving. In colder weather bees will cluster to keep the queen and any brood warm. They do not keep the 
entire hive warm. To generate heat, a certain number of bees will put their heads in frames around the cluster 
and rapidly flex their bodies. These “heater” bees need a lot of energy, so they require easy access to food. If 
the hive is cold, they can freeze trying to cross over to other frames to get honey. I’m sure that most of us 
have seen bees that starved in a hive full of honey. Bees also will not venture very far up to get food in a 
feeder. At the same time, since heat rises, the bees will naturally migrate to the upper parts of the hive to 
cluster. With that in mind, it is important that you put your winter food directly on the top of the frames. 
The food mixture that we use is a recipe developed by master beekeeper Kent Williams. 
 

The actual recipe at the bottom of this blog only has 4 
ingredients: sugar, apple cider vinegar, powdered citric acid 
(available in the canning section of grocery stores) and Honey B 
Healthy. The sugar supplies the energy. The apple cider vinegar 
adds moisture, makes the mixture slightly acidic similar to the ph of 
honey and helps prevent mold. The citric acid begins the inversion 
process similar to the process bees use to convert nectar to honey. 
The Honey B Healthy provides essential oils including lemongrass 
which helps attract the bees to the food.  
The mixture will be only slightly moist – barely enough to hold it 
together and no more. Put a 2–3 inch shim on top of the hive box 
to give space for the mixture.  Look down into the frames and you 
should be able to see the cluster. Place a sheet of newspaper 
directly on top of the frames above the cluster. We use parchment 
paper, but you can use newspaper (color is ok but not the slick 
sheets). Now scoop enough mixture so it is about two inches thick 
on the paper. It is not necessary to cover the entire area, but you 
should make sure the entire cluster is covered.  
 

Next place some form of insulation in or on the top of the shim. The Insulation can be Styrofoam, 
cardboard, jute, etc. I have used 1/2-inch RMAX which has foil on one side. This helps reflect heat and keeps 

the bees from chewing on it. Make sure the insulation is 
right on top of the food mixture (almost touching). Now 
place the outer telescoping or migratory cover on top of 
the insulation. (I use hive top feeders and I leave the 
empty feeders on the hive for additional    
Insulation.) In a few days the mixture will become crusty 
on the top. That is expected. The mixture is hygroscopic so 
it will help absorb moisture that condenses in the hives. 
Also, since it covers the cluster, there is little chance any 
condensation would drop on the bees. Our experience is 
that you don’t need any ventilation above the insulation 
layer since you want the mixture to absorb the moisture to 
keep it moist. The bees will consume the mixture from the 
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bottom. You should check about every three weeks to make sure they still have food. If you are seeing an 
opening on the top of the food mixture, they have consumed enough underneath so that you should add 
more. This mixture should carry you through the coldest winter months. 
 

The recipe is: 
25 pounds of sugar 

1 quart of apple cider vinegar 
3 tablespoons of powdered citric acid  
3 tablespoons of Honey B Healthy 
Add the apple cider vinegar to the sugar and citric acid slowly to 
prevent the mixture from getting too moist. 
You can also scale it to a smaller quantity.  
5 Pounds of Sugar 
1 cup of apple cider vinegar 
2 teaspoons of powdered citric acid 
2 teaspoons of Honey B Healthy 
 
Note: Once the queen begins to lay in late winter you should also be 
prepared to provide some type of pollen patty or pollen substitute in 
the hive. This mixture provides energy food but if the bees need 
protein (pollen), they may consume the larvae.  
 
This article appeared in Al Taylor’s blog on his website hontaylorhoneybees.com 
Check the website for other articles about beekeeping. 
 
 

 NABA at the Tennessee Honey Festival 
 

The Tennessee Honey 
Festival is an annual traveling 
honey festival, created to 
celebrate local honey and bring 
the community together with 
honey, art, music, education, and 
inspiration. On October 3rd, 
NABA hosted a booth at the 
Festival held at the Bi-Centennial 
Capital Mall State Park. 
 

Dan Shaw oversaw the 
NABA booth which had its normal display of educational materials, a 
demonstration hive, and an observation hive with live bees.  These were 
the only live bees at the festival and a great attraction for the children. 
In addition, our mascot (thank you Hope Woods!) was there to greet 
young and old.  
 

http://hontaylorhoneybees.com/
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Selling honey was part of the Festival as local beekeepers were given free booth space to sell their 
honey. Dan brought honey from his hives and sold out quickly.  We also promoted our January 14/15 
Introduction to Beekeeping School and had 70+ attendees sign up for more information about the school.  
 

Also helping with the booth on a rainy day were Quick Foy, David Hinton, Dolly Carlisle and Buzz Evans. 
Next year the Festival will be held again at the Bi-Centennial mall and will last for two days. We plan to have a 
booth again. 
 

Cooking with Honey 
 

Caramelized Honey-Baked Pears 
(cooking NYTimes.com)  

• 6 ripe but firm pears 

• 2 tablespoons honey 

• ¼ cup raw brown (turbinado) sugar or regular brown sugar, tightly packed 

• 12 cloves 

 

1.  Preheat the oven to 400 degrees. Butter a baking dish. Cut 
a small cone from the bottom of each pear with a paring knife 
and place a teaspoon of honey inside. Peel a strip of skin away 
from the top of each pear, just below the stem, but leave the 
stems intact. Then place the pears bottom side down in the 
baking dish. Sprinkle the brown sugar over the pears. Pour in 
water until it reaches 1/3 of the way up the side of the pears 
and place the cloves in the water. 
 
2.  Set the baking dish on a sheet pan, place in the oven and 
bake for 15 minutes. Then turn down the heat to 350 degrees 
and bake for two hours more, basting every 15 minutes with 
the liquid in the pan. From time to time, lay down the pears 
down in the liquid so they are thoroughly moistened and cook 
evenly. After two hours their skins should be shriveled and 
caramelized. 
 
3.  Remove the pears from the oven, transfer to a platter or 
bowls and allow to cool. Place the liquid in the baking dish in a 
saucepan and reduce to a syrup. Pour over the pears and 
serve or chill and serve cold. 
 

  

 

  

Your Newsletter Team 

 

 

 

 

 

 

 

 

 

 

Hi Everyone –I am Lulu, a key member of 
the newsletter team.  I enjoy helping out 
and supervising my mom in the garden.  I 
especially enjoy pictures of bees.  Please 
send my mom 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:deborah.lannigan@vanderbilt.edu
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• Nov. 30: Viruses of honey bees, with Alexandria Payne (TAMU)
• Jan. 25: The many facets of honey bee nutrition, with P. Chakrabarti (MSU)
• Feb. 22:  Integrated Pest Management in the hive, with Cameron Jack (UFL)

Last Tuesday of 
the month

6:30 – 7:30 pm
Central Time

Questions? Email Allyson Shabel ams0137@aces.edu

Watch via Zoom Webinar

Our institutions are equal opportunity educators and employers. Everyone is welcome! 

See our efforts: ACES | Auburn | Florida | Georgia | Louisiana | Mississippi | Tennessee | Texas A&M | USDA

https://auburn.zoom.us/j/904522838
or Facebook Live: https://www.facebook.com/LawrenceCountyextension/

All are welcome!!  Join us for this free event!!

We're offering beekeepers the chance to attend virtual meetings from the 
comfort of one's own home using a computer or mobile device.  Speakers 
include university researchers  and extension specialists from across the           
SE US as well as USDA ARS researchers.  Each event will bring participants 
up to date on timely beekeeping topics with time for Q & A included. 
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Directions to Ed Jones Auditorium 
Ellington Agricultural Center, 416 Hogan Road, Nashville, Tennessee 37220 

 
From I-65: Take Exit #78-A east on Harding Place. Take a right at the second light onto Trousdale Drive. Travel south 
on Trousdale for approximately 1.5 miles. Turn left on to Hogan Road at the four-way stop. Hogan Road ends at the 
front gates of the Ellington Agricultural Center. Note: all buildings have identifying lawn signs for your convenience. 
From I-24: Take exit #56 west on Harding Place to the Nolensville Road intersection at Walmart. Turn left onto 
Nolensville Road and travel south 1/10 mile and turn right onto Edmondson Pike. Travel 1 1/2 miles on Edmondson 
Pike. The east entrance to Ellington Agricultural Center is on the right. 
 
To the Ed Jones Auditorium:  
Enter the front gates from Hogan Road. Bear to your right. The Moss Building (antebellum style mansion) will 
be on your left at the top of the hill. Follow the drive until you reach the auditorium (a large white barn-like 
structure that sets at the end of the lawn behind the mansion.) It is located at 416 Hogan Road. 


