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

Lufkin VFW Post 1836 
1800 Ford Chapel Road, Lufkin 

https://www.pineywoodsbeekeepers.org/  
  

Volume 25 Issue 7                                                                                       July 2025 

 

July Program 
 
Dr. Garett Slater, Honey Bee Extension Specialist at Texas A&M AgriLife Extension, will talk to us about 
bee genetics. 
 
 
What’s Buzzing 
 
Neck fan – Several years ago, Karen Mitchell showed us a neck fan she’d ordered to help her stay cool 
during the summer months. Some of you weren’t members at that time. Larry Zimmerman recently sent 
me a link for one he ordered. There are other brands and models to choose from, but  
https://www.amazon.com/dp/B0C484V3WC?ref=ppx_yo2ov_dt_b_fed_asin_title&th=1  
 
Africanized bees – I’m sharing this article, not to create fear, but to give you information about 
Africanized bees. https://www.yahoo.com/news/killer-bees-keep-spreading-killing-110124512.html If 
you’d like even more information, Dewey Caron wrote a book called Africanized Honey Bees in the 
Americas.  
 
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 – 1st & 3rd Sundays at 5:30 pm at Nacogdoches Seventh Day Adventist Church 
playground April 15th – Nov 15th. Facebook post by Vasiliy Osadchuck from Ukraine with over 40 years’ 
experience. Theory and hands-on for beginners plus advanced discussions for the pros. 
 
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 
July 29 — Medicinal Potential of Honey Made from Spotted Lanternfly Honeydew 

Robyn Underwood, Penn State Extension 

The Bee Line 

https://www.pineywoodsbeekeepers.org/
https://www.amazon.com/dp/B0C484V3WC?ref=ppx_yo2ov_dt_b_fed_asin_title&th=1
https://www.yahoo.com/news/killer-bees-keep-spreading-killing-110124512.html
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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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 
 
2026 Dates and Topics 
January 27 — Using Oxalic Acid Effectively 

 Cameron Jack, University of Florida 
February 24 — Treating Newly Split Colonies with Organic Varroacides 

Dan Aurell, Auburn University 
March 31 — Queen Concrete versus Proxy Measurements 

Elizabeth Walsh, US Department of Agriculture Agricultural Research Service 
April 28 — TBD 

Esmaeil Amiri, Mississippi State University Extension 
May 26 — TBD 

Michael Goblirsch, US Department of Agriculture Agricultural Research Service 
June 30 — Queen Management Essentials 

Juliana Rangel, Texas A&M University 
 
 
Seasonal Tips 
Robert Jones 

 
July is normally the main robbing and extraction month. 
 
Make certain you handle all of your supers as sanitarily as possible, keeping them covered bottom and 
top to keep trash and bees out of the unattended comb. You should be moving the boxes to the honey 
extraction unit as soon as possible. The extracted supers should be cross-stacked for rob-out under a 
shed for a couple of days and either stacked back on for the fall flow or stored away on para moth 
crystals. These will need to be refreshed monthly until the end of the hot weather and every three 
months over the fall and winter months. 
 
Store your excess honey that you cannot immediately bottle in food grade plastic five-gallon storage 
pails or food grade approved 55-gallon barrels. You will need warming bands on either of these if you 
wait more than three months to bottle it. All natural honey, with the exception of those high in sucrose 
sugar, will go to sugar crystal state. This is easily reversed with gentle warming. Remember the Texas 
clean rules still apply later when you bottle again with proper labeling. Melt your wax when you are 
finished and process everything completely to keep your area clean. 
 
Last notes for the bees: put out a good water source if there is not one available, and be careful with 
feeding new colonies. 
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Near the end of July, you can set up for late summer splits and queens, but you will have to use whole 
hive supers because of the bee pests. There are plenty of bees to do this with, but the bee pests, mainly 
hive beetles, are thick as well. If you try this, do not use any split hives that prove to be prone to, or have 
a lot of, beetles already in the hives. You will see a disaster of hive beetles if you do. 
  
 
Comb-Grown Goodness 
 
Here are some recipes Beth Derr shared at the summer picnic. 
 
Magnesium Lotion 
 
¾ c olive oil or other carrier 
5 T shea butter 
2 T beeswax 
1 c magnesium chloride oil 
Essential oils 
 
Melt together olive oil, shea butter, and beeswax in a double boiler. Remove from heat and let cool to 
less than 120 degrees. Pour into a food processor or blender. Turn the processor on high. Pour a thin 
continuous stream of magnesium into the processor and let it run for 2 min. Add 96 drops of essential 
oil and let it run for another minute. Pour into containers. Beth used 35 drops tea tree essential oil, 35 
drops peppermint, 10 drops frankincense, 10 drops cedar, and 6 drops lavender. 
 
Lotion Bars 
 
Equal parts of 
Beeswax 
Cocoa butter or shea butter 
Coconut oil 
 
Melt all ingredients in double boiler to 150 degrees. Add fragrant oil and color. Stir well. Pour into molds 
or tins. (I googled up a recipe that uses a total of 24 oz of wax, butter, and oil, and it called for 50-100 
drops of essential oils. That’ll give you some notion of how much to use.) 
 
Lip Balm 
 
2 oz beeswax 
4 T shea butter 
3 R sweet almond oil 
 
Melt all ingredients in double boiler. Add flavor and color. Pour into tubes, small jars, or tins. Makes 32 
tubes. 
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