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Presidential Musings
Now that 2019 is here I’d like to wish all of our members a happy
New Year and I hope that you had a great holiday season. The
banquet was a great event and we had a nice turnout. It was good
to see that all of the work required to be ready to have the event
paid oﬀ. We’ll be looking to ramp up our summer picnic this year
so you’ll be hearing more about that as we get closer and so you
can make plans to aEend.
We really haven’t had a true winter yet so you can sFll use oxalic
acid to knock the mites back if need be. The warm weather also
means that the bees are sFll eaFng more than you might expect
and could starve before spring if you’re not careful. I suggest
wrapping your bees and keeping emergency food up top to give
them the best chance. Fondant, winter paJes, sugar boards, all
will work.
As it is 2019 all but a few have had their memberships lapse.
Please go to the website hEps://www.montcopabees.org/ and
renew as this is the most convenient and least error likely of
opFons. You can use PayPal or a credit card to renew. Our 2019
meeFng season is starFng on Thursday, Jan. 24. I hope to see you
there!

MCBA Membership Form p. 13
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MCBA Annual Holiday Banquet
The annual holiday banquet was held at the Plains Mennonite Church on December 1, and
fun was had by all. The evening featured a buﬀet, an aucFon, a raﬄe, a photo contest, a
dessert contest, and a trophy to the winner of the smoker contest held earlier in the year.
AddiFonally, Nancy Tasker was named as a new member of the board of directors.

Vince Aloyo at the raffle table
where lucky winners could take
home books, gear, decorations,
candies and more.

Mark Antunes makes the rounds as people
help themselves to some of the delicious
food.

Don George presents 1st-year
beekeeper Rich Hiltner with the
award for the longest burning
smoker contest held earlier in
2018. The winning time?
2 hours four minutes.
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Winning Recipes
It’s a tough job, but somebody has to
do it. The selfless dessert judges are
pictured left to right: Greg Rhoa, Eric
Curtis, Don George, Greg Lehman,
and Amy Dial. Nancy Tasker, right,
looks on.

First Prize
PECAN HONEY SQUARES

Shortbread Crust
2 cups Unbleached flour
2/3 cup Powdered Sugar
1 tsp Salt
3/4 cup Unsalted Butter
Andrea Stewart of Montgomeryville

was the first prize winner for her
Pecan Honey Squares recipe. She
began keeping bees four years ago,
when her son “decided that it was
time for him to have his own bee
hives at our home. After he bought a
house of his own, he decided to
leave a hive for me to call my own.
Having my own hive meant I would
have to take the MCBA beginner bee
keeping class, which I completed this
fall. Besides beekeeping, my favorite
hobby is cooking. I love creating

Pecan Layer
1/2 cup Honey
1/2 cup Brown sugar
2/3 cup Unsalted butter
3 T Heavy cream
3 1/2 cups Pecans, coarsely
chopped

Preheat oven to 350 degrees. Prepare 13x9 baking sheet by
lining with parchment paper and spraying with unflavored oil
spray. To make the crust, sift together flour, powdered sugar
and salt. Add butter (cut in, or use a food processor) until
mixture resembles coarse meal. Pat mixture into prepared
baking pan. Bake 20 minutes or until edges of shortbread crust
are lightly browned. Cool shortbread crust on baking rack,
about 30-40 minutes. To make the pecan layer, bring honey,
brown sugar, and butter to a boil in a pan over medium heat,
stirring constantly. Remove from heat and add pecans, stirring
until coated. Spread mixture over cooled shortbread crust,
completely covering crust. Bake again until top is golden and
bubbly (~ 30 min, longer if glass baking dish is used). Cool
completely before cutting (I find the bars cut cleaner if you
refrigerate for a couple of hours). Enjoy!

recipes that allow me to use my own
honey. The pecan bars were created
by combining things I liked from
different recipes.”
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Second Prize
FRESH APPLE CAKE
Anastasia Hudgins
Cake Batter
3 eggs
1 cup vegetable oil
1 cup honey
2 ¼ cups all purpose flower
2 ½ tsp baking soda
½ tsp salt
2 medium apples, chopped
1 cup walnuts or other nuts

Glaze
½ stick of butter
½ cups brown sugar
½ cut honey
1/3 cut milk or cream

Preheat oven to 350 degrees. Grease a Bundt pan with
butter and sifted flour (shake out excess flour to remove)
and set aside. Cream the eggs, oil, and sugar in a large
bowl. Sift the flour, baking soda and salt into the mixture,
mixing as you go. Add apples and nuts. If the batter is too
stiff, mix with milk to moisten. Bake for 45 minutes in a
Bundt pan until a knife comes out clean. Don’t overbake.
Let cool for 5 minutes, then turn pan over onto cake plate.
To make the glaze, melt butter and add sugar, stir. Add
milk or half and half. Bring to a boil for 2 minutes, stirring
constantly. Immediately pour over hot cake.

Tips for substituting honey for sugar in
baking recipes:
1. Coat measuring cups in cooking oil so the
honey pours out easily.
2. For every cup of sugar, substitute 1/2 to 2/3
cup of honey.
3. For every cup of honey used, subtract 1/4 cup
of other liquids in the recipe.
4. Add 1/4 teaspoon of baking soda for every
cup of honey used.
5. Reduce oven temperature by 25 degrees F.

Third Prize
APPLE HONEY NUT THING*
Rich Hiltner
Cake Batter
1 cup sifted cake flour
4 tsp baking powder
1 t salt
4 eggs
1 cup honey (at room temp)
2 cups tart apples (cut to ½ inch cubes)
2 cups chopped pecans
2 t vanilla
Topping
1 cup whipping cream
2 tsp honey
1 tsp sherry
Preheat oven to 350. Grease two
10-inch pie plates with butter. Sift
flour, baking powder and salt
together in a small bowl. Cream
eggs and honey in a large bowl
with a hand mixer. Add flour
mixture, apples, pecans, and
vanilla. Carefully mix until well
blended. Pour batter into pie
plates. Bake for 30 minutes until
top is light brown has a spongey
look and a toothpick comes out
dry when inserted in the center.
Transfer to wire rack to cool. For
topping, whip cream until soft
peaks start form. Add honey and
sherry. Continue mixing until soft
peaks form. To serve the Thing,
cut into wedges, top each
wedge with a spoonful of the
honey cream.
*From The Fresh Honey
Cookbook, by Laurey Masterton.
Storey Publishing
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In the News

World's First Insect
Vaccine Could Help
Bees Fight Off Deadly
Disease
hEps://www.npr.org/secFons/thesalt/
2018/12/07/674587061/worlds-ﬁrstinsect-vaccine-could-help-bees-ﬁght-oﬀdeadly-disease
Dec. 7, 2018
Bill Chappell
Bees may soon get an ally in their ﬁght
against bacterial disease — one of the
most serious threats the pollinators face
— in the form of an edible vaccine. That's
the promise held out by researchers in
Finland, who say they've made the ﬁrstever vaccine for insects, aimed at helping
struggling honeybee populaFons.
The scienFsts are targeFng one of bees'
most deadly enemies: American
foulbrood, or AFB, an infecFous disease
that devastates hives and can spread at a
calamitous rate. Oben introduced by nurse
bees, the disease works by bacteria
feeding on larvae — and then generaFng
more spores, to spread further.
The idea of a potenFal new weapon to
ﬁght AFB has generated excitement in the
beekeeping community, along with some
skepFcism about the claim of a vaccine —
which remains in the tesFng phase. The
news comes three years aber the same
researchers were hailed in Entomology

Today as discovering the "key to bee
vaccinaFon."
ScienFsts Dalial Freitak and Heli Salmela of
the University of Helsinki say their new
vaccine solves a vexing problem
researchers have faced as they try to save
bees from disease. Because insects'
immune systems don't have anFbodies,
they essenFally lack a "memory" for
ﬁghFng diseases.
Freitak says she and her colleagues were
able to get around that limitaFon, aber
she realized Salmela's study of a protein
called vitellogenin seemed to complement
her own work, in which she found insects
that were exposed to bacteria were able
to impart an elevated immune response to
their oﬀspring.
From the university's news release:
"When the queen bee eats something with
pathogens in it, the pathogen signature
molecules are bound by vitellogenin.
Vitellogenin then carries these signature
molecules into the queen's eggs, where
they work as inducers for future immune
responses."
"Now we've discovered the mechanism to
show that you can actually vaccinate
them," Freitak said in a news release. "You
can transfer a signal from one generaFon
to another."
Researcher Dr. Michael Goblirsch, of the
esteemed Bee Lab at the University of
Minnesota, has proposed ways to test the
vaccine on large bee colonies in ﬁeld
condiFons.
(ConFnued next page)
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Insect Vaccine, cont.
"Although our immune system and that of
insects/invertebrates are diﬀerent, they both
store informaFon about past experience with
pathogens and use this informaFon to
potenFally establish resistance upon
subsequent exposure," Goblirsch said. "With
opFmizaFon dosage and the Fming of
delivery under ﬁeld condiFons, it is hoped
that a vaccine for bees will increase a colony's
ability to ﬁght infecFous disease, making
them more producFve and healthy. "
The Finnish team calls their vaccine PrimeBEE,
and they say it can be delivered to the queen
via a sugar paEy. Another plan would call for
beekeepers to simply order a queen that's
already been vaccinated. While a website has
been created for that product, it does not list
a price — or say when the vaccine might be
available commercially.
The new vaccine is sFll undergoing safety
tests, but it could represent a breakthrough in
the protecFon of bees, a crucial link in the
food chain. In the U.S., their pollinaFon is vital
for many foods we eat, from apples and
almonds to watermelons and zucchini.
When an American foulbrood infecFon sets
in, each brood cell can host millions upon
millions of spores. And because of bees' Fdy
housekeeping pracFces, those spores are
then spread even further when the bees
clean the cell out. The disease can be treated
with anFbioFcs, but no cure is available.
"It's a death sentence" for a hive or colony to
be diagnosed with the disease, says Toni
Burnham, president of the D.C. Beekeepers
Alliance in Washington.
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Concerns about American foulbrood are so
serious, Burnham says, that it's the main
reason why her group recommends never
buying used bee hives and other equipment.
"They have pulled 100-year-old samples out
of storage and have been able to reinoculate
honeybee hives with American foulbrood
spores," she says.
In addiFon to AFB, honeybees and other
pollinators face a number of existenFal
threats, from diseases and parasites to
insecFcides. The researchers in Finland say
they plan to use the same approach to
combat other diseases.
"We hope that we can also develop a
vaccinaFon against other infecFons, such as
European foulbrood and fungal diseases,"
Freitak said in a statement. "We have already
started iniFal tests. The plan is to be able to
vaccinate against any microbe."
If the vaccine works as the Finnish team
expects, it would be a welcome bit of good
news for beekeepers, farmers and advocates
for pollinators, who have watched one of the
world's most important insects struggle in
recent decades.
"We need to help honeybees, absolutely,"
Freitak said. "Even improving their life a liEle
would have a big eﬀect on the global scale."
While acknowledging the other problems
bees face, she added, "If we can help
honeybees to be healthier and if we can save
even a small part of the bee populaFon with
this invenFon, I think we have done our good
deed and saved the world a liEle bit."

In D.C. and Maryland, Burnham says, "if a
colony is diagnosed with AFB — regardless of
the level of the infestaFon — it burns. Every
bit of it burns; the bees are killed and the
woodenware burns, and it's gone."
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enough, beekeepers currently possess no
eﬀecFve means of baEling the virus.

Fomes Fomentarius

A Mushroom Extract Might
Save Bees from a Killer Virus
By Robbie Gonzalez 10-4-2018

hEps://www.wired.com/story/a-mushroom-extractmight-save-bees-from-a-killer-virus/

THE BEES,

as you've probably heard,
are dying, in massive numbers. Termed colony
collapse disorder, the die-oﬀ counts among its
causes a parasite aptly named Varroa
destructor. A ﬂat, buEon-shaped, eight-legged
criEer no more than 2 millimeters long, varroa
mites invade honeybee hives around the world in
droves, latch onto their inhabitants, and feed on
their Fssues, transmiJng devastaFng RNA viruses
in the process.
The worst of these diseases is deformed wing
virus, believed to be one of the largest
contributors to the devastaFon of honeybees
worldwide. Named for the shrunken and
misshapen wings that develop in aﬀected bees,
DWV robs its hosts of ﬂight, undermines their
immune system, and halves their lifespan. The
sicker a bee is, and the more useless its wings, the
fewer plants it pollinates. What's more, what ﬂora
an infected bee does manage to visit become
tainted by the virus, transmiJng the infecFon to
future pollinators. As if a bee-debilitaFng virus
transmiEed by iEy-biEy parasites wasn't terrifying

But in a study recounted today in Nature Scien1ﬁc
Reports, researchers present evidence for a
surprising soluFon to DWV: mushrooms. The
discovery has implicaFons not just for honeybee
populaFons, but also the food systems,
economies, and ecosystems that rely on their
healthy acFvity.
The mushrooms in quesFon belong to the
genera Fomes and Ganoderma, beEer known to
fungus fans as amadou and reishi. The former
commonly grow on trees, in the shape of a
horse's hoof. The laEer have long been prized in
tradiFonal medicine circles and are a common
sight at Asian markets and health food stores.
Both belong to an order of fungi known as
polypores, extracts of which have been shown in
numerous studies to possess potent anFviral
properFes against dangerous infecFons like swine
ﬂu, pox viruses, and HIV.
"I wanted to see if those extracts had a similar
anFviral eﬀect in bees," says Paul Stamets, the
study's lead author. A prominent mycologist, the
author of Growing Gourmet and Medicinal
Mushrooms, and a passionate proselyFzer of all
things fungal (his TED talk, "6 Ways Mushrooms
Can Save the World," has been viewed millions of
Fmes), Stamets has long suspected that bees
derive some beneﬁt from mushrooms.
He recalls a scene from his backyard in July of
1984—the ﬁrst Fme he noFced bees from his
personal hive ﬂying back and forth to a pile of
fungus-coated wood chips. The bees, he says,
were sipping droplets of liquid that had oozed
from the mushroom's mycelium, the fuzzy white
network of cobwebby ﬁlaments through which
fungi absorb nutrients.
At the Fme he ﬁgured the droplets contained
sugar (fungi break down wood into glucose). "But
then, a few years ago, I had an epiphany—a
waking dream, actually, " Stamets says. What if
7
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Mushroom Extract, cont.
the bees were geJng more than a shot of
sugar? He began to wonder if they were in
fact self-medicaFng.
That quesFon led him to Walter Sheppard,
chair of the entomology department at
Washington State University and one of the
world's leading experts on bees. With the
help of researchers in Sheppard's lab and the
US Department of Agriculture, they have
spent the past several years dosing sugarwater feeders with extracts from the
mycelium of various species of mushrooms
and analyzing the eﬀect on infected bees.In
both indoor experiments and outdoor ﬁeld
tests, bees that fed on mycelium extracts
fared signiﬁcantly beEer than those that
drank only sugar water. In caged bees
infected with DWV, the researchers observed
an 800-fold decrease in virus Ftres (a
measure of the level of virus in the bee's
system) among bees dosed with amadou
extract. The eﬀect was less powerful in the
ﬁeld, which are less strictly controlled than
lab trials—colonies fed reishi extract saw a
79-fold reducFon in DWV, those fed amadou
extract a 44-fold reducFon—but the results
were sFll highly signiﬁcant. (In other ﬁeld
tests, bees fed reishi extract saw a
remarkable 45,000-fold reducFon in Lake
Sinai virus—another disease ravaging
honeybee populaFons.)
"It's shown a strong eﬀect, stronger than
anything I've seen," says geneFcist Jay Evans,
head of the USDA's Bee Research Laboratory,
which analyzed the virus levels. Stronger,
even, than RNA interference, another
promising—but expensive—approach to
ﬁghFng bee viruses that Evans himself is
invesFgaFng. "I'm a liEle jealous," he says.
Stamets has received numerous patents on
the extracts in the past year, and he plans to
sell them on his website, fungi.com, a
domain he says he has owned since 1994.
"I'm not in this for the money," he says. "I
walk my talk, and I use my business to fund
further research."
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More studies are always a good idea—
especially for something as seemingly
eﬀecFve as these extracts. For one thing, it's
not clear whether they will help rescue bee
colonies long-term. Stamets' ﬁeld studies
took place over two months, in the
summerFme—but the hardest Fme of year
for bees is winter. Future studies will need to
examine how other colonies fed the extracts
fare over six months or more, and how many
survive that cold and deadly season.
It's also not clear how these extracts reduce
the virus Ftres in infected bees. They could
be boosFng the bugs' immune systems. Or
inhibiFng the virus directly. Or aﬀecFng the
way it replicates inside the bees. Or it could
be something else. Whatever the
mechanism, it'd be useful to understand it
more fully before deploying the extracts on a
wider scale. Aber all, there are also
unforeseen consequences to consider.
"Whenever I hear about something like this, I
immediately think of the risks and
drawbacks," says Lena Wilfert, an
evoluFonary ecologist at the University of
Ulm in Germany who studies the spread of
viruses among honeybees. Of the known
viral pathogens aﬀecFng the insects, she
says, DWV poses the greatest threat of all, so
she appreciates the potenFal beneﬁts of
powerful virus-nerﬁng agents. "But any Fme
you apply a medicaFon at large scale, you're
going to have potenFal for resistance
evoluFon in the thing it targets." Those
quesFons have yet to be probed.
"We have to prove all this, you know? And
thankfully, I've become more disciplined as a
scienFst, being around other scienFsts," says
Stamets, who acknowledges that there's
much more work to be done. "We're doing
tests right now in several hundred more
beehives. We're ramping up."
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Of Interest
It’s a Wrap
Mark Antunes had the great idea of buying
rolls of hive wrap, and then splitting the cost
with other members of the bee club. He
bought 8 rolls of hive wrap, which is basically
bubble wrap with black plastic on one side to
absorb heat, and arranged for volunteers to
help him cut it and distribute it. Originally
he’d intended to bring the 8 rolls to the
October general meeting, but instead of
getting 8 rolls in the mail, he received 8
sheets! Oops! He bought them from B and B
Honey Farm in Houston, Minnesota. “This is to
help out club members. Most people aren’t
going to buy a whole roll of this stuff if they have only 2 hives.” He said this in between cutting the
wrap and doling out advice and answering questions from new beekeepers.
Volunteers showed up to help cut and distribute the hive wrap. Jeannie Gable was there taking
payment, and she said that 50 people had signed up to buy wrap. Greg Lehman and Don George
were helping with cutting. Phil Tyson of Perkiomenville brought all the materials necessary to make
the process go quickly: a sawhorse to lay some plywood on to serve as a cutting surface, and a Tsquare to measure off the lengths, which is just enough to go around a hive with room left for
overlap. Phil said he’s been keeping bees for 40 years, but has been a member of MCBA for only 5.
“It was the best thing that happened. I came to the conclusion that I had to learn how to deal with
the mites.” He has seven hives, and sells honey across the counter at his business.
Janine Confer and Ken Lovett of Langhorne were there to buy some wrap for their 11 hives. Janine
said “I make him suffer for my hobby.” She used to winterize her hives by making quilts of R-13
fiberglass insulation covered in black carpenter bags, but didn’t like how bulky these were to store,
so now she’s trying a new approach.
Lori Curtis from Worcester was in line to buy some wrap too. A fellow first-year beekeeper, she is
doing everything she can to make sure her bees get through the winter, especially the weaker of
her two hives which underwent a queen replacement and had a bout of sac brood. Lori became
interested in keeping bees when she learned about their important role as pollinators during a
Master Gardener course she took through Penn State at the 4-H building. “I have appreciated the
experienced beekeepers taking the time to come over and help.”
9
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Pennsylvania Farm Show
Pennsylvania’s Farm show is the largest indoor agricultural exposition under one roof in
the US, with almost 6,000 animals, 10,000 competitive exhibits and 300 commercial
exhibits every year. The event showcases the quality and breadth of Pennsylvania’s
agriculture industry and the people who make it thrive. The show offers visitors a tiny
slice of the industry that employs nearly half a million people and contributes to
Pennsylvania’s economy every year.
Every year the MCBA puts up an exhibit, and this year’s exhibit was designed by Brian
Marcy and erected by Dan Boylan, Joe Duffy and Harold Jenkins. The club walked away
with second prize this year, and congratulates the Capital Area Beekeepers Association
for winning first place, and the Northwestern PA Beekeeper Association for placing third.

Photo by Dan Boylan
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PSBA Conference - a Recap
The Pennsylvania State Beekeepers AssociaFon had its annual conference on November 2-3 in
State College, and one Montgomery County beekeeper who aEended the conference described
herself as completely energized and enthused by the experience. Nancy Tasker of Harleysville said
that she was thrilled that leaders in the ﬁeld were at the conference, saying that “You meet others,
to talk to them, and listen to personal experiences from many years of beekeeping – the value of
this conference is priceless and worth every penny.”
Nancy aEended both days in a “listen and watch mode”, and was able to go to several of the talks,
the banquet, and the aucFon, as well as to an informaFve talk on varroa destructor given by the
key note speaker, Dr. Samuel Ramsey. Through his dissertaFon research at the University of
Maryland, Dr. Ramsey shows that varroa feeds on the honey bee’s faEy body, rather than sucking
its blood, as previously believed. Any readers who missed Dr. Ramsey’s talk can catch a descripFon
of his research at hEps://www.youtube.com/watch?v=Fyfyj-2O47Q - a short video that made him
the University of Maryland 2017 Three-Minute Thesis Winner, or a longer version at hEps://
www.youtube.com/watch?v=DK2Xi0ST4rA.
Another high point of the conference was the vendor’s room where books and supplies were for
sale. Nancy bought Jeremy Barnes’ Our Green Cathedral: Reﬂec1ons
on Honey Bees, the Environment and the Human Condi1on. She had
an opportunity to speak with the author and upon learning she is a
ﬁrst-year beek, he advised her against becoming discouraged, as
happens to many new beekeepers in their ﬁrst ﬁve years when they
have unrealisFc expectaFons about their colonies. She also described
ﬁnding herself siJng next to Stewart Mathias who makes honey ice
cream, and said “You sit down next to someone with 50 years’
experience and you can’t believe it! You just listen.” Stu has
volunteered at the Pennsylvania State Bee AssociaFons (PSBA) Farm
show ice cream booth for over 50 years and the ice cream stand’s
sales beneﬁt the Honey Bee Queen program.
Finally, Isabelle BarreE of Harleysville was crowned 2019 Pennsylvania
Honey Queen, but unfortunately is unable to perform duFes of PA
Honey Queen, as she has unforeseen increased high school
obligaFons.

MCBA Member Harold Jenkins
listens to Dr. Ramsey’s presentaFon.
Photo by Nancy Tasker

The 2019 PSBA Annual Membership MeeFng and Conference will be
held November 1 & 2, at the at the Ramada in State College. Make
sure to aEend the Jan. 24 club meeFng to hear Deborah and Peter
Beukers, and Nancy Tasker talk about their experiences at the Farm
show.
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Announcements
ISO writer - The newsleEer editor is seeking volunteers interested in wriFng short pieces about their
experiences keeping bees, especially people ﬁnishing their ﬁrst year, and those who are compleFng their 2nd
year. She is also in search of persons who would like to write a short piece about the monthly meeFngs.
Please contact Anastasia Hudgins at anastasia.hudgins@gmail.com for more informaFon.
Supplies - Steve Finke of Meadow View Beekeeping, (hEps://www.meadowviewbees.com) and Mann
Lake Distributor, will be bringing important winter bee feeding supplies: fondant 3# individually bagged
paJes $6 (limited number so if you want >10 call to order), 50 # block $32, Dadant winter paJes (2.5%
protein) $2.50, Mann Lake Bee Pro-paJes (12% protein) $3. Other Mann Lake orders may be preordered and picked up at the meeFng by calling Steve (610) 737-7676 no later than TUESDAY 1/22.
Next issue:
✦

An interview with long-Fme club member Harold Jenkins

✦

A report about the 9th Annual Beekeeping Symposium held at the Franklin InsFtute

Don’t forget to renew your MCBA membership!

2019 MCBA Board Members
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Send in your Dues today for Montgomery County Beekeepers AssociaPon
Dues are applied on a calendar year basis. January 1st to December 31st

Name___________________________________________________________________
Address_________________________________________________________________
City/State/Zip__________________________________________________________________
Email Address____________________________________________________________
Phone Number___________________________________________________________
New membership______ Renewing membership______
MCBA DUES $15.00 per individual* per year $______________
MCBA DUES $20.00 per household* per year $______________
MCBA & PSBA Individual Membership $35 per year $______________
MCBA & PSBA Household Membership $45 per year $ _____
TOTAL ENCLOSED $______________
** We recommend: that you also pay dues for PA State Beekeepers in order to encourage research on bee health,
and promote eﬀorts to dissuade local township and boroughs from restricFng beekeeping. You will also beneﬁt
from the 10 annual state newsleEers and informaFon sharing.

Calendar of Events - all meeFngs held at the 4H Center 1015 Bridge Road, Skippack, unless
otherwise noted.
Jan. 24 - General MeeFng 7 pm presentaFon
by Dr. Vincent Aloyo on bee communicaFon
Feb 9 9th Annual Natural Beekeeping
Symposium at The Franklin InsFtute, Phila
Feb. 12 - ExecuFve Board MeeFng 7-9
Feb 19 - Beginner Beekeepers Course 6 pm
Feb. 28 - General MeeFng 7:00 p.m.
PresentaFons by Bruce Rodriguez on swarm
trapping & Mark Antunes on irradiaFon

March 2-3 - Wax Dipping for All MCBA
Members. 8-3. Sign up, direcFons & pricing on
MCBA website
March 6 - 2nd Year Beekeepers’ Class 7 pm
March 12 - ExecuFve Board MeeFng 7-9 pm
March 16 -17 Wax Dipping for Beginners and
All Members. 8-3. Sign up, direcFons & pricing
on MCBA website
March 28 - General MeeFng 7 pm
presentaFons by Dr. KirsFn Trainer on varroa,
and V. Aloyo and M Antunes will demonstrate
making nucs and splits
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Montgomery County Beekeepers Association
PO Box 903
Skippack, PA 19440
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