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June Program

This month, we will not have our regular Thursday night meeting, so don’t show up at the VFW! We’'ll
have our club picnic, hosted by the Precups. PBA will provide the meat. Members, please bring a side
dish or dessert. Other details will be emailed.

Welcome to our Brood!

Jason & Darlen Sumrall

What'’s Buzzing

For sale — Loyd Guinn is getting out of beekeeping and has a bunch of 8-frame equipment for sale,
including 45 deep boxes, 400 frames, 20 lids, 20 bottom boards, 40 pieces of foundation, 12 top feeders,
6 supers, 36 super frames, 2 smokers, bee suits, and 9 hives with bees. He’d like to sell this as a lot. 936-
465-4538

Free beekeeping class — 15 & 3™ Sundays at 5:30 pm at Nacogdoches Sevent Day Adventist Church
playground April 15™ — Nov 15™. Facebook post by Vasiliy Osadchuck from Ukraine with over 40 years’
experience. Theory and hands-on for beginners plus advanced discussions for the pros.

New Pesticide for Varroa Mite Control — The EPA has proposed to register one technical and two end
use products containing the new active ingredient Vadescana, a double stranded RNA (dsRNA), for
control against Varroa mites (Varroa destructor) in honey bee hives.
https://www.epa.gov/pesticides/epa-proposes-register-new-pesticide-varroa-mite-control

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/
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2025 Dates and Topics
June 24 — Detecting Viruses in the Hive
Liz Walsh, US Department of Agriculture Agricultural Research Service
July 29 — TBA
August 26 — Pesticide Exposure: Should You be Concerned?
Scott McArt, Cornell University
September 30 — Using Nucs in Your Beekeeping Operation
Jamie Ellis, University of Florida
October 28 — Flower Power: Establishing Pollinator Habitat
Tammy Potter, Kentucky State University
November 18 — Record Keeping: Finding the Method that Works for You
Julia Mahood, Georgia Beekeepers Association
December 30 — No Session

Seasonal Tips
Robert Jones

June begins the final nectar run of the tallow trees and signals the end of our spring honey flow here in
Deep East Texas.

The first week you should set the final supers on your hives. Check the colonies with the highest amount
of activity. These are normally the hives that will produce the majority of the honey you will extract.
Don’t get behind on supering them.

The second and third weeks you should make sure you have everything together for robbing and
extraction of your honey. If you need fume for your fume board, get it on order. Clean your extractor
and tanks, lines, and uncapping knives, even if you have them all covered. A good sanitary rinse and dry
will remove any dust. Re-cover it with a cloth until the time of use to keep it sanitary. Clean the extraction
room and sanitize it as well. Clean your hauling equipment as well. Keep everything as sanitary as
possible.

Finally, we are at the end of June looking for ripe and ready, minimum 80% capped honey. Note on wet
years it may take until mid to the third week of July to get everything capped and ripe enough for
extraction. On hot dry years it normally can be done by the last Saturday of June or around July 4" week.
If you are worried about the moisture content of your honey, use a refractometer to be certain.

Remember, if you are going to do any cut comb or chunk comb in honey, it must be frozen to be certain
that any moth or beetle eggs have been killed. Don’t pull honey and leave it uncapped for more than
two days. The beetles will quickly take over any unattended comb and ruin your honey.

Follow the health and safety rules for bottling honey to keep your product as clean as possible even if
you cannot stamp it with a Texas license. Be sure your product label follows the code and correct weight
and note if it has not been bottled in a certified honey extraction uncapping and bottling place.
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A final note on feeding young beginning hives. In order to keep down robbing of your hives from other
bees, be sure you don’t expose any honey or sugar syrup to those hives or any other hive. Once the
nectar flow ends, all the field bees will be searching for a nectar source and they don’t care if it’s the
small neighbor hive. The nectar will not start back until about the 3™ week of September with the fall
weed nectar flow.

Comb-Grown Goodness

Spiced Plum Preserves with Honey
https://commonsensehome.com/plum-preserves/

5 cups of plums, chopped and pitted

2 tbsp of freshly squeezed lemon juice

2 tbsp orange juice (or substitute more lemon juice, apple juice, or
pineapple juice)

1 cup mild honey

1/4 tsp cardamom powder (optional)

Prepare jars (wash, inspect rims). Keep lids warm until ready to fill jars. Pit plums; do not peel. Chop or
leave in halves. Measure 4 cups into a 6- or 8- qt sauce pot. Add lemon juice, orange juice, honey, and
cardamom.

Bring plum mixture to gentle boil on medium heat, stirring frequently to prevent sticking to the bottom
of the pot. Continue to cook and stir until plum jam reaches desired thickness. (Remember, jam will
thicken as it cools.)

Skim off any foam with a metal spoon, if desired. Ladle into prepared jars, filling to %4” of top. Wipe jar
rims and threads. Cover with two-piece lids. Process jars for 10 minutes in a boiling water bath canner.
When processing time is done, let rest a few minutes in the water bath, then place jars on a towel on
the kitchen counter. Allow to cool completely.

Remove rings for storage. Wipe tops and test seals. Date and label and store in a cool, dark location. Best
if used within 1-2 years.

Strawberry and Honey Sorbet p—
https://www.thekitchn.com/spring-dessert-recipe-
strawberry-honey-sorbet-168347#post-recipe-9380

1 pint (16 ounces) strawberries, hulled and quartered

1/4 cup honey

1 tablespoon vodka (or flavored liqueur of choice), optional
Juice from one lemon
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Place the strawberries in a blender and puree until very smooth. Push the puree through a fine mesh
sieve to remove some of the seeds. Whisk in the honey, vodka, and lemon juice. (You want this to be on
the sweet side since freezing will dull the flavor.) Cover and chill the mixture.

Once the strawberry mixture is completely chilled, pour into the ice cream maker and freeze according
to manufacturer's instructions. Return the sorbet to the freezer for a couple more hours to continue
firming up.

Note: the vodka helps lower the freezing point of the sorbet, giving it a softer texture and preventing it
from getting too hard.

Balsamic Vinegar and Honey Pulled-Pork Sliders
https://www.midwestliving.com/recipe/balsamic-vinegar-and-honey-pulled-pork-sliders/

1 2.5-3 pound boneless pork shoulder roast

1 cup chopped onion (1 large)

% cup chopped green sweet pepper (1 medium)
1 teaspoon dried thyme, crushed

% teaspoon dried rosemary, crushed

% cup chicken broth

1 cup balsamic vinegar

% cup ketchup

% cup packed brown sugar

% cup honey

1 tablespoon Worcestershire sauce

1 tablespoon Dijon-style mustard

1 clove garlic, minced

% teaspoon ground black pepper

Y teaspoon salt

20 sliders buns or small round dinner rolls, split and toasted
Purchased deli coleslaw

Sweet or dill pickles, coarsely chopped

Trim fat from meat. If necessary, cut meat to fit into a 3 1/2- or 4-quart slow cooker. In the cooker
combine onion and sweet pepper. Add meat; sprinkle with thyme and rosemary. Pour broth over meat.

Cover and cook on low-heat setting for 9 to 10 hours or on high-heat setting for 4 1/2 to 5 hours.
Meanwhile, for barbecue sauce, in a medium saucepan combine vinegar, ketchup, brown sugar, honey,
Worcestershire sauce, mustard, garlic, black pepper, and salt. Bring to boiling; reduce heat. Simmer,
uncovered, for 20 to 25 minutes or until slightly thickened, stirring occasionally.

Transfer meat to a cutting board. Use two forks to pull meat apart into shreds, discarding any fat. Strain
vegetable mixture, discarding liquid. Return shredded meat and vegetables to cooker. Stir in barbecue
sauce. Cover and cook for 1 hour on low-heat setting.

To serve, spoon meat mixture onto bun bottoms. Top with coleslaw and pickles. Cover with bun tops.
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