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December Program 
 
We usually have a festive potluck in December, with PBA providing the meat dish and members 
providing sides and desserts. This year, the VFW ladies will prepare the food and PBA will pay for it. We 
ask that you pay for your own drinks. In lieu of a gift swap, please bring any spare bee equipment you 
have or a fun bee-themed item for our door prize drawing. If everyone brings an item, then everyone 
can leave with one. If you have items for sale, price them and put them on the designated table so they 
don’t get mixed up with the door prizes. 
 
James Dotson will present a program on making mead, sometimes referred to as “honey wine.” Basic 
mead contains water, honey, yeast, and nutrients. Fruits, spices, and other ingredients can be added to 
vary the flavors and help clarify your mead. James and his wife, Cindy, have been making mead for a 
number of years, and they’re good at it! Come learn from them! 
 
 
Assorted Buzziness 
 
2025 Board – Thank you to those who have agreed to serve as officers next year!    
  

President – Walter McLendon 
Vice President – Bob Love 

Secretary – Joanie Kochanek (Susan Precup will assist) 
Treasurer – Mike Hartman 

Newsletter Editor – Rachel Payne (Hanna Modisette will assist) 
Apiary Managers – Ricky Davis and Roger Gauthier 

Training Director – Ricky Davis 
 
2025 Bee School 
We have confirmed dates and plans are underway for our 2025 Bee School. Classroom days will be 
February 15th and 22nd and bee yard day will be March 1st (weather permitting).   
 
Show & Share Table – Wendy Doucet will have a special table at the meetings where you can display 
items you’d like to share with the group – new tools, diy beekeeping stuff, anything you’re excited 
about! This would be a great place to congregate and socialize. 
 

The Bee Line 
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Meet the Members – Several years ago, we included this section in the newsletter. It fizzled out as 
people quit submitting information. Wendy and I would like to resurrect it. It’s a good way to put faces 
with names and to get to know each other beyond our common interest in bees. Some of you 
submitted surveys that Wendy passed out at the last meeting. If you’ve already completed one, please 
text or email me a picture of yourself (and any family members that help with your bees). 936-715-
0362 or texasbeegirl@gmail.com If you haven’t completed the survey, please do! 
 
 
What’s Buzzing 
 
Here’s a video Walter came across called “It’s Time for Treatment Free Beekeeping” by Suburban 
Sodbuster. In it, he reviews various Varroa treatments that have been tried over the years, and he 
discusses how to transition to raising mite-resistant bees. https://www.youtube.com/watch?v=2Q-
Ml_3sKhk  
 
Five Star Beekeeping – I sent an email with their brochure, along with a pdf I created using information 
Walter received. If you’re interested in ordering, let Walter know. If there’s enough interest in a bulk 
order, we can move forward with that. 
 
Roy Stark (Kirbyville) has 15 nucs for sale. $200 each, or $175 if you bring 5 frames to swap. Next 
spring, he’ll release a new line of queens for sale, “Texas Pride Queens.” They’re a mix of Italian and 
Russian VSH bees that he’s been working on for 10 years. Each nuc includes a Texas Pride Qoeen. 
roystark52@gmail.com or 409-423-0263  
 
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 
January 28 — Coming Out of Winter 

David Tarpy, North Carolina State University 
February 25 — Honeybee Nutrition 

Priya Chakrabarti Basu, Mississippi State University 
March 25 — Colony Losses in the United States of America 

Geoff Williams, Auburn University 
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 
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Seasonal Tips 
Robert Jones 
 

December, like November, should be a time of rest and relaxation because the time for the new bee 
season comes January 1st. Remember early in this month to make arrangements for queens and new 
colonies. Look at your successes and failures for the past year. Work on repeating the things you were 
successful at and try to remember the lessons you were taught by the failures you had. You don’t want 
to repeat those. Merry Christmas and a Happy New Year. 
 
 

Comb-Grown Goodness 
 
Sheet-Pan Soy-Ginger Salmon with Veggies 
https://www.tasteofhome.com/recipes/sheet-pan-soy-ginger-salmon-with-veggies/  
 
1/2 cup thinly sliced green onions, divided 
1/3 cup reduced-sodium soy sauce 
1/4 cup packed brown sugar 
1/4 cup honey 
2 tablespoons sesame seeds, divided 
2 tablespoons rice vinegar 
3 garlic cloves, chopped 
1 tablespoon sesame oil 
1 teaspoon crushed red pepper flakes 
1 teaspoon minced fresh gingerroot 
1 salmon fillet (2 pounds) 
4 cups fresh broccoli florets 
3 medium zucchini, halved lengthwise and cut into 1/2-inch slices (about 4 cups) 
1/4 cup olive oil 
1/2 teaspoon salt 
1/2 teaspoon pepper 
Hot cooked rice, optional 
 
In a large bowl, whisk 1/4 cup green onion, soy sauce, brown sugar, honey, 1 tablespoon sesame seeds, 
vinegar, garlic, sesame oil, pepper flakes and ginger until blended. Pour 1/2 cup marinade into a 
shallow dish. Add salmon; turn to coat. Refrigerate, covered, 2-3 hours. Cover and refrigerate 
remaining marinade. 
 
Preheat oven to 400°. Drain salmon, discarding marinade in dish. Place salmon on a greased rimmed 
baking sheet. Toss broccoli and zucchini with oil, salt and pepper; arrange in a single layer around 
salmon. Bake until salmon just begins to flake easily with a fork and vegetables are crisp-tender, 20-25 
minutes. 
 
Meanwhile, transfer reserved marinade to a small saucepan. Bring to a boil; cook until liquid is reduced 
by half, 10-12 minutes. Serve salmon and vegetables with sauce and, if desired, rice. Top with 
remaining 1/4 cup green onions and 1 tablespoon sesame seeds. 

https://www.tasteofhome.com/recipes/sheet-pan-soy-ginger-salmon-with-veggies/
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Honey Gingerbread Cookies 
https://honey.com/recipe/honey-gingerbread-
cookies?utm_source=consumer+newsletter&utm_medium=email&utm_campaign=December+2024 
 
1 1/2 cups honey 
3/4 cup butter or margarine, softened 
1 egg 
5 cups all-purpose flour 
2 tsp. baking powder 
1 T ground ginger 
1 T ground cinnamon 
1 tsp. ground cloves 
 
In large bowl, cream honey and butter until light and fluffy. Beat in 
egg. Add flour, baking powder, cinnamon and cloves; mix until 
combined. Wrap dough in plastic wrap and refrigerate for at least 2 
hours. When dough is chilled, divide dough in half; return one half 
to refrigerator. 
 
Dust work surface and dough with flour. Roll out dough to 1/4-inch thick. Cut into desired shapes using 
cookie cutters; transfer to well-greased baking sheet. Bake at 350°F for 10-12 minutes. Remove cookies 
from sheet and cool on wire rack. Repeat with remaining dough. Makes 3 dozen. 
 
 
 

Meet the Members 
 
 

Bob Love has been keeping bees for 14 years. He’s had many 
different hobbies and jobs – he used to train dogs. Tanya’s got into 
beekeeping 3 years ago. She inherited honey bees when she 
married Bob. She learned that she loves swimming with dolphins 
this summer. She also loves road trips and concerts. Bob has had a 
bee removal business for several years, and Tanya has helped with 
some of the removals. 
 
 
 
 
 

 
 
Karen Mitchell has been keeping bees since 1980-something. She keeps 
them for pollination and honey. She uses natural methods in her apiary 
because she believes there are enough chemicals without introducing 
more. Karen was one of the charter members of PBA.  
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