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May Program

This month we’ll find out what the seasoned beekeepers are doing. Our veteran beekeepers will share
tips, tricks, and advice for the novice beekeepers.

Welcome to our Brood!

Kolton & Ashley Liljenquist, Charles & Barbara Walker, Jo Wells

What’s Buzzing

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
County Alabama Extension Office Facebook page. https://www.aces.edu/blog/topics/bees-
pollinators/at-home-beekeeping-series/

2025 Dates and Topics

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

May is the first time you will be able to possibly extract excess honey. On colonies that have the extra bee
resources, you will see excess only if the weather allows for it. Too much rain means that no extra resource
will be there. If there is extreme drought, the resources will not be there. Rainfall, along with warm days, are
essential to good nectar flows. The warmer the days, the better the nectar flow will be and the cooler the
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days, the slower the nectar flow will be. Either too much or too little rain and the nectar production will be
low.

Always prepare for the flow by knowing the traditional days it starts and stops. Keep a watch on these
seasonal plants to be sure of the actual timing of the nectar production. This will keep you ahead on supers.

The mid to the last week of May starts the last big nectar flow of the Tallow, which is the largest nectar flow
in Deep East Texas. This flow will end in the third week of June. It flows a very long time and produces the
majority of what we extract.

This is a good time to have new foundation pulled and extra honey captured. The plan is still not to get behind
on adding your supers. Swarms will continue during this heavy nectar time. Continue to feed small growing
hives for brood production.

Comb-Grown Goodness

Honey Berry Cristo
https://honey.com/recipe/honey-berry-
cristo?utm source=NHB+consumer+newsletter&utm medium=email&utm campaign=April+2025

8 slices whole grain bread

1/2 cup goat cheese, softened
32 thin slices black forest ham
8 slices havarti cheese

For Honey Glazed Blueberries:
1/2 cup blueberry honey

2 cups fresh blueberries

2 tsp lemon juice

For Honey Glazed Blueberries: Place honey, blueberries, and
lemon juice in small saucepot and stir to combine. Heat over —
medium heat for ~ 5 minutes to reduce the mixture until it turns into a syrupy preserve-style consistency.
Lightly smash cooked berries with a spoon. Remove from heat, place mixture into small container, and
chill in refrigerator.

Evenly spread each slice of whole grain bread with approximately 1 T of softened goat cheese.

Build the Sandwiches: Place one slice of bread (goat cheese spread facing up) on clean counter. Top with
2 T chilled honey glazed blueberries, cover with four slices of black forest ham, then place two slices of
havarti cheese, then top with four more slices of black forest ham, then cover with 2 T of the chilled
reserved honey glazed blueberries. Finally, place one slice of bread (goat cheese spread facing down) on
top to create one sandwich. Repeat for three remaining sandwiches.

Cook the Sandwiches: Pre-heat oven to 350° F. Heat non-stick sauté pan over low-medium heat. Lightly

spray pan with vegetable spray. Place sandwiches into pan and cook for ~ 1-2 minutes per side, or until
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sandwiches are even golden color and crispy on both sides. Remove from pan and place on sheet pan.
Place in oven and cook browned sandwiches for ~ 5 minutes - or until the sandwich is hot throughout
and cheese is fully melted.

Remove sandwiches from oven. Place on clean cutting board, and slice each sandwich in half. Serve and
enjoy!

Milk and Honey Cocktail

https://www.thespruceeats.com/milk-and-honey-cocktail-recipe-759733

1 1/2 ounces Bénédictine Liqueur
4 to 6 ounces milk, to taste
Orange slice, for garnish
Cinnamon stick, for garnish

Pour Bénédictine into a stemmed goblet or mug, add a few ice cubes, and top with cold milk. Stir well.
Garnish with a slice of orange and a cinnamon stick. Serve and enjoy.

Some of Rachel Payne’s friends had a swarm move into their trash can.
Don Lymbery and Ricky Davis at Earth Day at the Ellen Trout Zoo.
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