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Pineywoods Beekeepers Association 
Next meeting April 10, 6:30 pm 

Lufkin VFW Post 1836 
1800 Ford Chapel Road, Lufkin 

https://www.pineywoodsbeekeepers.org/  
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April Program 
 
Hannah Blackburn, an Apiary Inspector with the Texas Apiary Inspection Service, will talk to us about 
Tropilaelaps mites, the USDA APHIS National Honey Bee Survey, and the yellow-legged hornet. 
Tropilaelaps mites feed on the hemolymph of developing bees and appear to be vectors of diseases, and 
they can reproduce quickly. The yellow-legged hornet is a predatory insect that feeds on social bees and 
wasps, including honey bees. The following sites will give you more information if you’d like to read up 
on them before Ms. Blackburn visits. 
https://honeybeehealthcoalition.org/wp-content/uploads/2024/11/Tropi-Full-Primer.pdf 
https://agr.georgia.gov/yellow-legged-hornet  
 
 
Welcome to our Brood! 
 
Corey and Takako Colbert, Roy Garza, Jr., Mandy Seaman 
 
 
What’s Buzzing 
 
Kimberly Wagner, a member of the Texas Master Naturalist Longleaf Ridge Chapter in Jasper, says 
they’re always looking for speakers on nature-related topics. If you have an appropriate program or 
ideas, let her know. kwagner@anra.org or 936-219-5622 
 
April 5 – SFASU Spring Plant Sale, 9am – 2pm. 2900 Raguet St, Nacogdoches. The sale will feature an 
array of hard-to-find, “Texas-tough” plants, including Texas natives, edibles, tropicals, perennials, shrubs 
and trees, with an emphasis on pollinator-friendly selections. The sale's plant list is updated frequently 
and can be downloaded from the SFA Gardens Events webpage.  
https://graphite.sfasu.edu/events/view/43d537e1-d670-475e-b75a-acbaebf5b9a4  
 
June 21 – Texas Beekeepers Association Summer Clinic, 7:45am – 5pm, Abilene. Keynote speaker David 
Burns, several breakout sessions, taco bar buffet lunch. https://texasbeekeepers.org/summer-clinic/  
 
At-Home Beekeeping Series presented by the Lawrence Co. Alabama Extension Office. 6:30-7:30pm. 
Recordings from this series are available for only two weeks after each session on the Lawrence 

The Bee Line 
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County Alabama Extension Office Facebook page. https://www.aces.edu/blog/topics/bees-
pollinators/at-home-beekeeping-series/  
  
2025 Dates and Topics 
April 29 — Honeybee Nest Architecture 

Michael Smith, Auburn University 
May 27 — TBD 

Melanie Kirby, Institute of American Indian Arts 
June 24 — TBD 

Liz Walsh, United States Department of Agriculture-Agricultural Research Service 
 
 
Seasonal Tips 
Robert Jones 
 

April sees the honey flow getting heavier with the continuance of the wildflowers along with the yaupon 
holly that flows to mid-April and with the privet hedge starting about the time the yaupon stops and 
flowing to May 1st. This early flow is the first excess honey that can be captured in Deep East Texas. The 
timing of extracting the honey should be about May 10th. Be sure the frames are well capped before 
extraction. 
 
Supering and queen evaluation take precedence over possible extraction this month. 
 

• Rule Number One: If you want honey, don’t be behind on your supers. Supering after the fact of 
the nectar flow is just a miss until next year. 

 

• Rule Number Two: After splits, you must evaluate the queen situation in each hive. Whether or 
not you are using queen cells or live mated queens you must evaluate them about two weeks 
after their introduction to the hive. Live queens can be rejected and killed at times. Queen cells 
are always a maybe. You can only know after they return, if they do, if they have been mated 
correctly. It takes 12 to 20 drones to create a well-mated queen bee. At the first two week mark 
you will be noting if she has returned and if she is laying eggs (note late queens coming back in 
the third week will likely be bad). The next time you will note is at the one month mark. 

 
If you are using full box splits with a lot of bees you should want to see a large laid out area at 30 days 
with minimum drone cells. The larger the laid out area, 6 to 8 frames, the higher the queen quality. If 
this is what you find, super this colony immediately. This queen will make you honey. However, If the 
brood area is extremely small and there are no eggs, spotty brood, just drone brood, or the brood just 
doesn’t exist, kill the bad queen bee and replace her. She is a bad queen and will not improve (Note: A 
queen will only lay out an area as big as there are nurse bees to cover it). If it is late into the season, you 
may also stack this super on a good queen for an extra boost on colony expansion and more honey. 
 
Smaller 2- or 3-frame nuc starts should be evaluated based on their bee resource levels. These small 
starts should have extremely small entrances and, if possible, be kept in a different apiary yard a couple 
of miles from your main one. (NOTE: If there is a dearth of nectar, small colonies normally are robbed 
out.) 

https://www.aces.edu/blog/topics/bees-pollinators/at-home-beekeeping-series/
https://www.aces.edu/blog/topics/bees-pollinators/at-home-beekeeping-series/
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Package bees ordered back in January will arrive with new queens and will need installation into hives. 
Swarm control will need to continue during the nectar flow time with extra supers. Keep those bees 
working. Continue to feed small hives or hives that you are still working to grow for brood production. 
 
 

Comb-Grown Goodness 
 
Slow Cooker Honey Garlic Chicken 
https://www.southernliving.com/slow-cooker-honey-garlic-chicken-8401435  
 
1 tsp garlic powder 
1 tsp paprika 
1/2 tsp kosher salt 
12 medium-sized skinless, boneless chicken thighs (about 3 lb.) 
1 Tbsp canola oil 
1/2 cup honey 
2 Tbsp soy sauce 
1 Tbsp rice vinegar 
2 tsp grated peeled fresh ginger 
8 large garlic cloves, minced 
1/4 cup butter, chopped 
1 1/2 Tbsp cornstarch 
Hot cooked rice, for serving 
Sliced green onions, for serving 
 
Combine garlic powder, paprika, and salt in a small 
bowl. Sprinkle spice mixture over top (smooth) side of chicken thighs. Heat a 14-inch skillet over medium-
high. Add oil to pan and swirl to coat. Add chicken to pan, seasoned side down. Cook until seared, about 
3 minutes. Place chicken, seared side up, in a 6-quart slow cooker.  
 
Whisk together honey, soy sauce, vinegar, ginger, and garlic in a medium bowl. Pour honey mixture over 
chicken. Sprinkle butter pieces over the top. Cover and cook until chicken is tender, 5 to 6 hours on low 
or 3 to 4 hours on high. 
 
Remove chicken from slow cooker. Whisk together cornstarch and 3 tablespoons water in a small bowl; 
stir into sauce in cooker. Cook until slightly thickened, 3 to 5 minutes. Serve chicken over rice; top with 
sauce and green onions. 
 
 
Honey Butter Skillet Corn 
https://www.southernliving.com/recipes/honey-butter-skillet-corn  
 
2 Tbsp salted butter 
2 (10-oz) pkg frozen corn, thawed or 4 1/2 cups fresh corn kernels (from 5 ears) 
2 oz (about 1/4 cup) cream cheese, cut into pieces  

https://www.southernliving.com/slow-cooker-honey-garlic-chicken-8401435
https://www.southernliving.com/recipes/honey-butter-skillet-corn
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2 Tbsp honey 
1/2 tsp kosher salt 
1/4 tsp black pepper 
2 Tbsp thinly sliced fresh chives or scallions, plus 
more for garnish 
 
Heat butter in a large nonstick skillet over 
medium-high. Add corn, and cook, stirring 
occasionally, until bright and tender, 6 to 8 
minutes. Add cream cheese, honey, salt, and 
pepper. Cook, stirring often, until cream cheese 
is melted, and corn mixture is creamy, about 2 
minutes. Stir in chives. Transfer to a serving bowl, and garnish with additional chives. Serve immediately. 
 
 
Ultimate Healthy Soft Chewy Oatmeal Raisin Cookies 
https://amyshealthybaking.com/blog/2014/11/30/the-ultimate-healthy-soft-chewy-oatmeal-raisin-
cookies/ 
 
1 cup (100g) instant oats (measured like this & gluten-free if necessary) 
¾ cup (90g) whole wheat flour or gluten-free flour  
1 ½ tsp baking powder 
1 ½ tsp ground cinnamon 
⅛ tsp salt 
2 tbsp (28g) coconut oil or unsalted butter, melted and cooled slightly 
1 large egg, room temperature 
1 tsp vanilla extract 
½ cup (120mL) honey or agave 
¼ cup (40g) raisins, soaked in hot water, then drained  
 
Whisk together the oats, flour, baking powder, cinnamon, and salt in a 
medium bowl.  
 
In a separate bowl, whisk together the coconut oil, egg, and vanilla. Stir in the honey or agave. Add in 
the flour mixture, stirring just until incorporated. Fold in the raisins. Chill the cookie dough for 30 
minutes. 
 
Preheat the oven to 325°F, and line a baking sheet with parchment paper or a silicone baking mat. Drop 
the cookie dough into 15 rounded scoops onto the prepared sheet, and flatten slightly. Bake at 325°F for 
11-14 minutes (see Notes!). Cool on the pan for 10 minutes before transferring to a wire rack. 
 
There were a lot of notes regarding substitutions, dairy-free version, vegan version, and baking notes, 
so you might want to visit the website. 
 
 

 

https://amyshealthybaking.com/blog/2014/11/30/the-ultimate-healthy-soft-chewy-oatmeal-raisin-cookies/
https://amyshealthybaking.com/blog/2014/11/30/the-ultimate-healthy-soft-chewy-oatmeal-raisin-cookies/
https://www.amazon.com/Bobs-Red-Mill-Instant-16-ounces/dp/B001HTKP6C/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1462575480&sr=1-12&keywords=instant+oats&linkCode=ll1&tag=amysheabak-20&linkId=28ff902f817603e6f614f7c0fe5aa8a5
https://amyshealthybaking.com/blog/2013/09/17/baking-basics-101/
https://www.amazon.com/gp/product/B003LPM9XM/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B003LPM9XM&linkCode=as2&tag=amysheabak-20&linkId=QHURMJO2O7DYQNI5
https://www.amazon.com/Kirkland-Saigon-Cinnamon-10-7-Bottles/dp/B00ASD2F8O/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1497571601&sr=1-7&keywords=cinnamon&linkCode=ll1&tag=amysheabak-20&linkId=17527b0253f0183763e38f6ab8d633e2
https://www.amazon.com/Trader-Joes-Grade-Clover-Honey/dp/B007SSKDLI/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1470789345&sr=1-3&keywords=honey&refinements=p_85:2470955011,p_89:Trader+Joe%27s&linkCode=ll1&tag=amysheabak-20&linkId=48242d13a3860f2952a4aaf8dd4af83c
https://www.amazon.com/Madhava-Organic-Light-Agave-Ounce/dp/B003ZMRBS4/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1462575652&sr=1-2&keywords=agave&refinements=p_85%3A2470955011%2Cp_89%3AMadhava&linkCode=ll1&tag=amysheabak-20&linkId=3ef360219e16ed2361624d6838a46832
https://www.amazon.com/gp/product/B006JCWGIC/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B006JCWGIC&linkCode=as2&tag=amysheabak-20&linkId=W46TYMW4UFCMGB4V
https://www.amazon.com/gp/product/B00008T960/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B00008T960&linkCode=as2&tag=amysheabak-20&linkId=MQVHFCY3DHMQYGRR

