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      NO CLUB MEETING IN DECEMBER !!! 

2021 Picture of the Year! 
 

Since there is no scheduled meeting in December (and no need for a 
Zoom Meeting announcement) I will use the open cover page in the 
WCABA Newsletter like I did last year to feature my picture of the year.  
As Editor I have 
chosen to select two 
pictures that I feel 
best typify the year 
we that have had. 
Instead of  a  Tale of 
Two Cities, I call it 
Two Tales of One 
(City)  Apiary. 
How different the 
same beeyard can 
look just ninety 
days later. This is 
common up north, 
but not at all typical 
for Texas. From a 
cold snowy field 
with dead bees all 
around to abundant 
flowers all around. 
That is  just  what 
beekeeping may be 
like in Texas going 
forward, we’ll see. 
For sure we have faced other issues in 2021. Some we could control, and 
some we could not, but we faced them together. As beekeepers and a club 
member I am trusting we can do that again in 2022. As farmers 
(beekeepers) we always hope for the best but prepare for the worst.  
The new year is here, and we will see.  Happy beekeeping!     

Jimmie Oakley - Editor 

2021 Club Officers: 

PRESIDENT: Shannon Montez 
president@wcaba.org 

VICE PRESIDENT:  
Gillian Mattinson 

vicepresident@wcaba.org 

MEMBERSHIP: Shirley Doggett 
membership@wcaba.org 

PROGRAM: Linda Russell 
program@wcaba.org 

NEWSLETTER: Jimmie Oakley 
newsletter@wcaba.org 

SECRETARY: Phil Ainslie 
secretary@wcaba.org 

TREASURER: Barbi Rose 
treasurer@wcaba.org 

HISTORIAN: Matt Ludlum 
historian@wcaba.org 

PAST PRESIDENT: Phil Ainslie 
pastpresident@wcaba.org 

LIBRARIAN: Chris Huck 
librarian@wcaba.org 

SCHOLARSHIP CHAIR: 
Jimmie Oakley 

scholarship@wcaba.org 

QUEEN CHAIR: 
(open) 

WEB ADMINISTRATOR: 
Rachel Glass 

webmaster@wcaba.org 

DIRECTOR AT LARGE: 
Melissa Henry 

DIRECTOR AT LARGE: 
Gary Bible 

Scholarship Beeyard at the Bost Farm February 16, 2021

Scholarship Beeyard at the Bost Farm on May 14, 2021
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from the President… 
As we wrap up 2021, it’s a good time to reflect on the wonderful team that we have

with WCABA.  Our club operates strictly through volunteers and none of the meetings/newsletters would 
happen without the work that our group puts into the club.  With our club now heading into 2022, I want 
to take the time to thank everyone who made this last year successful.  Gillian; our Vice President, has 
been crucial to bounce ideas off; when I need to make sure that we are headed in the right direction, she is 
a great sounding board and has stepped into running the meetings on my behalf.  Phil is our secretary and 
is responsible for answering many of the questions that come in through our website.  In addition, besides 
taking meticulous notes for the board meetings, he has provided some wonderful bits of science wisdom 
regarding bees and the continuous mysteries of the hive.  Shirley is responsible for membership and 
somehow stays very organized with the who’s who of membership.  This last year and a half have been 
more difficult than normal as members began mailing their dues or sending them through their bill-pay.  
Shirley was a real sport and became a detective tracking down the owner of the dues when there was no 
name attached to the bill pay.   

   Matt is not only one of our webmasters but also the technical guru who ran the zoom meetings.  When 
we began meeting live again, he worked through all the technical challenges of running the zoom meeting 
and ensuring that those on zoom could still hear the speaker. Chris, our librarian has done a great job in 
keeping up with the library; keeping our selection of books current.  Additionally, Chris did an extensive 
amount of research on extractors.  For those of us who get tennis elbow from using the manual extractor, 
his research provided a very good idea of what is potentially available for purchase by our club. 

   Barbi; our treasurer, has ensured that we have a clear picture of the funds our club maintains.  The detail 
ensures that we all understand the expenses that we have incurred and also the incoming funds.  This 
detail is crucial when we begin the process of purchasing bees in the spring; something that will be 
happening very soon.  If we don’t maintain sufficient funds in our account, we are unable to put down a 
deposit for our spring purchase of nuc’s/ queens.  Gary is responsible for ordering the nuc’s/queens.  He’s 
already been busy getting ready for the spring purchase and he’s about to get very busy in 2 months when 
the orders start coming in for spring bees.  He took this over from Jimmie and has done a great job in 
staying very organized. 

   We have had some great speakers over the year, and we can thank Linda for the variety of presenters.  
The wealth of knowledge has been a great addition to our meetings and Linda works hard to ensure that 
we are well informed.  We have many veteran beekeepers and also new beekeepers and it’s always a 
struggle to ensure that we are providing some great speakers who speak to both the new and experienced 
beekeepers.  We’ve been blessed with some great speakers.  

   Jimmie; our honorary board member fills in wherever he can.  He’s the jack of all trades; publisher of 
the newsletter; trainer of the scholarship kids; advisor to the president, etc.  If you are at a meeting, you 
can certainly find Jimmie filling in. Rachel runs our website and has done a great job in improving the 
overall look of our site.   

   As we wrap up this year and continue to work towards getting back to normal with our meetings, I am 
very grateful to the wonderful volunteers that I’m blessed to be surrounded with on the WCABA board.  
I’m looking forward to the new year and meeting more of our new members.  

Shannon Montez - President 
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2022 Nucs & Queens Procurement Announced 
   The Williamson County Area Beekeepers Association will again offer bees and queens to 
club members in 2022 through our Bee Procurement Program. The Executive Board voted to 
provide 5- frame nucs with queen (not marked), and an additional order of queen bees (marked 
and clipped) for purchase by current club members.  
   The 5-frame nucs will come from Merrimack Valley Apiary’s Evergreen Honey Company 
in Louisiana currently managed by Wes Card. The nucs are advertised to consist of a “laying” 
queen that has already been accepted by the hive, 3 inner frames containing brood in all stages, 
2 outer frames containing honey, pollen and adhering bees, delivered in a sturdy wooden nuc 
box with full entrance. The queen in the nucs from Evergreen will be VSH varroa resistant 
produced in their program and should provide a hardy, productive colony that winters well.  
   The queen bees for individual purchase will come from B Weaver Apiaries in Navasota, 
Texas and are advertised as bred from a hybrid of bees chosen for their mite resistance, high 
honey production, and healthy population. These queens will be marked (yellow) and clipped 
for ease of finding and help in swarm control.  
   Order forms with current pricing appear in this issue for the Newsletter and orders will be 
accepted immediately for the 2022 season.  
   The Bee Procurement Program has been a benefit provided to the membership for over 20 
years and has become a hallmark of service of our club. The program has drawn many new 
members to our ranks because of the attractive pricing and the assurance of obtaining bees in 
an ever tightening and competitive market. For this reason, the club has increased the 
limitation on orders to 10 nucs total per family, and a limit of 4 nucs total for new members 
(2022) to the club.  
   Orders will be taken by mail, and at the club meetings through the end of February for as 
long as supplies last. Each order must be on the official order form, be filled out completely, 
and be accompanied by the appropriate remittance (by check or money order) in order to be 
accepted. All orders will be acknowledged by a confirmation e-mail and added to the Order 
Matrix by the Program Coordinator.  
Because of the need to track and match all orders with remittance and delivery of product, 
there will be no individual transfer of ownership of the nucs or queens. Cancelled orders will 
be handled by the coordinator with refunds and resale of the product to members on the wait 
list.  
   Most likely the pickup / delivery process for nucs and queens in 
the spring will mirror what took place at the Bost Farm in April 
2021 with drive-through pickup still a possibility. Time will tell, 
so be flexible in your expectations and schedule as that time 
approaches.  

Direct your inquiries to: 
Gary Bible – Bee Procurement Coordinator 512/923-0410 or 
glbible@austin.rr.com 

Gary Bible – Bee Procurement Coordinator 
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January Hive Tips from Phil… 
1. In most years, the majority of beekeepers in Texas will begin noticing bees
bringing in small amounts of pollen on warm days at the very end of January.
2. Queens will also begin laying in most areas in mid to late January. As the
population begins to grow, the need for food grows as well.
3. Continue feeding pollen substitute, either in patty form or open dry feeding.
This will ensure that your hive has sufficient food available to continue rearing
brood, regardless of the constantly changing weather this time of year.
4. If your hive has less than 30lbs of excess honey stored, begin feeding small amounts (1pint per hive,
per week) of syrup to ensure the bees have the food necessary to rear brood.
5. If your hive has 3 frames of bees or less, join them using the newspaper method with another hive.
6. It is perfectly normal this time of year to notice a few dozen dead bees in front of your hive. This is
considered normal as winter bees begin to die off and are replaced by the next generation.
7. If you have more than 2 mites per 100 bees, then treat for varroa mites. Most treatments are extremely
effective this time of year when the hive has little to no brood.
8. Order bees and queens!
9. Quick (30 second) looks into your hive are acceptable even if the weather is near freezing. Longer,
several minute long inspections should be reserved for days above 55 degrees.

From Collin County Hobby Beekeepers Association: “January Tips” 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

W.C.A.B.A. Club  5-Frame Nuc & Queen Order Form - 2022
Name_________________________________________________________

Address __________________________ City/State/Zip_______________

Phone_____________________________e-mail:_____________________________
I want to order:      Are you a current member? [   ] Yes! please print

 No._____ 5 Frame Nuc (Based on group order of 100 nucs)  $160.00/ Nuc.
Nuc with three frames brood,  mated queen, "NOT" marked or clipped.

 No._____ Honey Bee Queen (Based on group order of 100)  $40.00/ Queen
BeeWeaver marked & clipped Queen from mite tolerant and virus resistant stock.

How will you pay?  CASH  or Check # ________ TOTAL $ AMT

Mail remittance to: Check Preferred OF ORDER

  WCABA Order/ Gary Bible - 150 Sundance Trail, Liberty Hill, TX 76642
Nuc  order deadline:  Must be postmarked by February 28th or while supplies last.

 Limit 10 nucs per family. No individual resale or ownership transfer permitted on nucs once ordered.
All secondary transactions and scheduling must come through the club for tracking & delivery.

Special Instructions:

Phil Anslie - WCABA Secretary
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Practical Experiences in the Bee Yard 
   Now is the time for all good beekeepers to enjoy the finer things of the past year. 

There is not really much you can do during December except review your past year’s 
work. Think about what you might have done differently and achieved better results. 
Maybe you did a cut-out (that is a lot of work) and did not confine the queen on all of 
that comb full of capped brood. In a couple of days, all of those bees just decided to 
leave for some place unknown. I have experienced the same situation and for some 
reason the bees don’t swarm out of the hive, they just disappear without a trace.  
   December is the time to reflect on your past months of learning more about the honey bee that you have 
invested your time and finances into to obtain what most beekeepers expect – a bountiful harvest of 
honey for sale or for a nice Christmas present to friends and next-door neighbors.  
   Cold weather will soon be upon us. You will need to check your hives for stores during the winter 
months. In the ArkLaTex area, there will still be days of weather warm enough to do an inspection inside 
the hive. On cold and windy days, you can estimate the amount of stores using the two-finger lift. If the 
hive feels light, feed 2-to-1 sugar syrup. Be cautious when you feed sugar water to your hives and do not 
spill it inside the hive. Spilt sugar water could start a robbing situation. Entrance reducers installed with 
the smallest opening could prevent a robbing disaster for a weak hive. Be zealous in your attention to 
your hives. Do not let them exhaust their stores and starve to death. Weekly attention through the cold 
months will pay dividends with more successful hives in March.  
   Did you attend your local bee club meetings? Did you participate in club functions? There are many 
opportunities to participate. There is always a need to help set-up before the meeting and clean-up 
afterwards. Maybe you may have had an experience that never happened before that you think might 
benefit other club members. Or, you may want to share something you have been doing in your 
beekeeping activity that others might consider for their next year’s operation. I know the program chair 
would be happy to schedule you to share at the next month’s meeting. 
   Volunteer organizations need workers. For some reason, most people don’t want to be in a place of 
responsibility. Why? Because they shortchange themselves by believing other members are more 
knowledgeable and have more to offer. But we all learn from shared experiences, whether our level of 
knowledge is sufficient for us to teach or whether our role is to raise a question and start a dialog. We are 
all in the club to learn and to do our best to improve the art of our chosen passion. So, when you offer 
yourself for a leadership position in 2022, I suspect you will find at the end of your term, you have 
become more knowledgeable in all aspects of beekeeping.  
   I had the privilege of attending the 2021 Texas Beekeepers Association Convention in Galveston 
during November. There were some great speakers presenting different topics related to beekeeping. One 
interesting discussion about “Effects of Honey on Cancer” indicated the best US honey for medical use is 
Buckwheat Honey. If you are interested in obtaining more information, there are several articles available 
on the Internet.  
   TBA’s campaign to improve the funds available to A&M Entomology students reached its goal thanks 
to generous donations from individuals and from TBA clubs. This is the Nevin Weaver Endowment 
Fund. It provides financial resources to the Texas A&M Bee Lab to complete vital research that benefits 
honey bees, the beekeeping industry, and beekeepers throughout the nation. We want to assist those 
young, bright minds who will in turn provide future beekeepers information to keep our associations 
headed in the right direction. 

* Stanford Brantley lives in Jefferson Texas and is a Life Member of the Texas Beekeepers Association and the Louisiana
Beekeepers Association.

Stan Brantley*
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Scholarship Recipients Winterize Hives*

*Excerpts reprinted from this article of November 2020 to address concerns over feeding bees this winter. JO
environmental considerations: I have often been heard to say that we have winter in Texas on a Tuesday and
Thursday, and that may not even be in the same week. But seriously, although we may not have days and
weeks of blowing snow and icy roads as I observed in my short time in North Dakota, your bees can still
suffer in the winter months of December, January, and February (even ice storms).
   With that in mind, the 2020 Scholarship Recipients took steps to prepare and ensure that the hives they 
had so diligently cared for since spring were properly provided for during our Texas winter. 
treatment considerations: Mite samples were taken earlier in the month on all the scholarship hives in the 
garden and later a full analysis of the bees and their stores were recorded in advance of the fall mite 
treatment that is so necessary to avoid possible winter losses. A successful fall treatment, that effectively 
reduces the mite load, can negate an ill-timed mite treatment in the spring when the bees are trying to 
build up for the early honey flows that comers in our area. 
   With that important task taken care of, the final prep for winter could be seem to; that is winter stores.  
All of the hives are going into the final season with plenty of honey above the brood nest, but things 
could still be better.  
plausible feeding solution: As Randy Oakley did with the scholarship kids last year, he presented a hybrid 
approach to supplemental feeding for the winter months. Because of the condensation that occurs inside 
the hive over winter there is always the concern of water dripping down into the winter bee cluster and 
chilling the brood. To help eliminate this he places a sheet of cardboard on top of the hive to absorb the 
condensation and he then places several pounds of dry granulated sugar on top of the cardboard. As the 
cardboard absorbs the moisture it also softens the sugar which is thus worked by the bees into sugar syrup 
to supplement the hive stores without over stimulating the brood rearing cycle. The sugar can be fed to 
the parent as well as the piggyback nuc. With this final action the hives are considered set to go and ready 
for spring. Well, not so fast, we haven’t seen real winter yet.        

Jimmie Oakley – WCABA Scholarship Chair 

Winterizing the Hive in the Scholarship Bee Yard (Nov 19th) 

Emily and mom place cardboard base on 
top of parent colony to hold dry sugar 

Randy Oakley adds dry sugar to 
Emily's hive for winter feed 

Bees working sugar cap on Emily's 
piggyback hive just one week later 
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Checking the hives again 60+ days later…Jan. 30th 

   To our surprise most of the the dry sugar was gone and had to be replenished before closing then back 
up. Then it happened! Subfreezing temperature and ice on February 11, then more ice; four-six inches of 
snow (even more in drifts) on February 14; more ice on top of the snow on February 17 …Real Winter!  
feeding solution conclusion: Was it worth it? Did they make it? The pictures (Mar.15th) don’t lie, give it a try! 

Sterling Kinghorn's parent colony gets 
dry sugar on top of second brood box 

Next dry sugar is added to the top of 
Sterling’s piggyback nuc too 

Sterling’s bees consuming sugar cap and working 
into added feed for the hive 

Sterling's dry sugar cap almost 
gone Jan. 30th 

Garrett's hive completely 
consumed by Jan 30th 

Emily's sugar all gone. Notice 
wet cardboard too. 

Emily's booming hive Mar. 15th Sterling's hive on the same date Garrett & Christian check his hive for brood 

7



     Former Scholarship Recipient Graduates from Texas State 
by Jimmie Oakley 

Annelisa Noelle Martinez, 2015 Wolf-Bost Memorial Scholarship 
recipient, graduated from Texas State University in San Marcos 
with a Bachelor of Science Degree in Wildlife Biology on 
December 11, 2021. Her mother Melanie Martinez said she pursued 
a degree in Wildlife Management partly because of her association 
and work with honey bees while in the WCABA youth scholarship 
program. 

    Annelisa applied for our scholarship in 
February of 2015 and received her Certificate 
of Achievement on March 24, 2016, having 
successfully completed the one-year program 
in beekeeping, honey production, and apiary 
science, for which she received 
ownership of the bees and equipment as 
part of her scholarship. 
   As part of her application she wrote an 
essay in which she said “…my dream is 
to have a beehive and produce my own 
honey.”(mission accomplished) She went 
on to express a desire to pursue a career 

in Marine Biology or Forensics Entomology. 
   In late December of 2021 Annelisa will be going to Costa Rica for a three week internship. 
She was one of 32 students across the nation who were selected through the National Science 
Foundation. She will be studying pollinators in the rain forest (wow!).    Congratulations !! 

Lissy receives her Certificate 
of Achievement from WCABA 
Honey Princess Elise Gardner 

Lissy extractions her honey at the Bost Farm 
farm 

Straining her beautiful honey before bottling Lissy shows off honey from her beehive 

Annelisa Noelle Martinez - 2021 Graduate 

Majoring in Wildlife Biology
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Membership Report: Shirley Doggett 
Membership Report December 2021 

New Members:  (2022) 
The Foulkrod Family.  Austin 
Joachim Gaethe.  Florence 
Clint Matcek. Mable Falls 
Stanford Brantley        Jefferson 

Renewing Members (2022) 
Greg Willy.    Georgetown 
Robert Ball.  Georgetown 
Jerry Mike’s.  Pflugerville 
Chad and Carrie Johnson.    Taylor 
Courtney Ahrenholtz.     Leander 
Chris Lamb. Hutto 
Wayne Zieschang.  Bartlett 
Lester and Margaret Wetherell.  Austin 
Roger Allen.      Salado 
Linda Russell.  Georgetown 
Gaylon Powell    Jarrell 

MMEEMMBBEERRSSHHIIPP  AAPPPPLLIICCAATTIIOONN

WILLIAMSON COUNTY AREA BEEKEEPERS ASSOCIATION 

  Dues: $20.00 per year - individual or $25.00 - family membership 

New Member / Renewing Member 

(circle one)      Date:______________________ 

Name:___________________________________________________Amount: $ ____________ 

   Cash or Check #_________ 

Address:______________________________________________________________________ 

City/State/Zip:_________________________________________________________________ 

Phone: (         )____________________ e-mail:_______________________________________ 

(please print) 

To save postage cost may we send your Newsletter via e-mail?  Yes[      ]   No[      ] 

Instructions: print , fill out, and bring to club meeting , or mail with check to Membership 

 Mrs. Shirley Doggett - 400 C. R. 440 - Thrall, TX 76578  - Ph.512/924-5051 
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Small honey producers may now sell their 
honey in Texas, under certain conditions, 
without having to obtain a state license as a 

food manufacturer or comply with all of the state 
regulations for food manufacturers.

Senate Bill 1766, which went into effect Sep-
tember 1, 2015, allows those qualifying as “small 
honey production operations” to sell honey 
directly to consumers in Texas. Small honey pro-
ducers are defined as those that: 

• Produce less than 2,500 pounds of honey
each year

• Sell the honey themselves or allow it to be
sold by an immediate family member

• Sell only honey that is produced from a hive
located in Texas and owned and managed
by that beekeeper

• Sell only honey that is pure, raw, and
not blended with any other product or
otherwise adulterated

• Deliver the honey or honeycomb to the
consumer or sell it directly to the consumer
at the beekeeper’s home, another designated
location, a farmer’s market, a farm stand,
or a municipal, county, or nonprofit fair,
festival, or event

• Include on the label the name of the product, 
a net weight statement, the beekeeper’s name 
and address, and the statement: Bottled or
packaged in a facility not inspected by the
Texas Department of State Health Services.

This exemption for small honey producers does 
not extend to wholesale or Internet sales. The act 
also stipulates that local governmental authorities, 
including health departments, may not regulate 
the production of honey or honeycombs by small 
honey producers.

Those who do not meet the criteria as small 
honey producers must be licensed as food 
manufacturers to sell honey retail, wholesale, or 
over the Internet.

EFN-047
10/15

Rebecca Dittmar
Extension Program Specialist for Food Protection Management, The Texas A&M University System
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Regulations for all 
Texas honey producers

Beekeepers wanting to sell honey from Texas 
wholesale or over the Internet, in addition to 
retail, must comply with the requirements of up 
to four entities: 

• U.S. Food and Drug Administration
(FDA)

• Texas Department of State Health Services
• Local health department, if applicable
• Homeowner association, if applicable

FDA
Federal regulations require some honey pro-

ducers to register their facilities, comply with 
current U.S. good manufacturing practices, and 
include nutritional labeling on their products. 

Registration as a FDA Food Facility is 
needed only for the producers selling honey 
wholesale and engaging in interstate commerce. 
It is not required for those selling honey directly 
to consumers who will not reuse the honey in 
any other products to be sold. 

There is no fee to register, but filing is 
required by law. The purpose is for the FDA to be 
able to contact businesses regarding food alerts. 
More information and registration application 

forms are posted on the FDA website at http://
w w w.fda.gov/Food/GuidanceRegulat ion/
FoodFacilityRegistration/default.htm.

Federal good manufacturing practices 
(GMPs) cover training, audits, documentation, 
and evaluation as well as safety for buildings, 
equipment, production, and processes. Guide-
lines on those practices are posted at http://www.
fda.gov/Food/GuidanceRegulation/CGMP/
ucm110877.htm. 

Foods must bear FDA nutrition labeling, 
unless it is produced by businesses employing 
fewer than 10 full-time equivalent employees and 
selling fewer than 10,000 units of that product 
in the United States in the previous 12 months. 
Other exemptions for nutritional labeling are in 
21 Code of Federal Regulations 101.9(j).

The FDA Food Labeling Guide contains 
general information on food labeling regulations: 
http://www.fda.gov/Food/GuidanceRegulation/
GuidanceDocumentsRegulatoryInformation/
LabelingNutrition/ucm2006828.htm.

A voluntary but recommended label cau-
tions against feeding honey to infants under 1 
year old. The statement commonly used is “Do 
not feed honey to infants under 1 year of age.” 
The warning is recommended because some 
children under age 1 could contract infant botu-
lism after eating honey.

Texas Department 
of State Health Services

Unless exempted as a small honey producer, 
a business wanting to produce and sell honey 
in Texas must obtain a food-manufacturing 
license, meet state labeling requirements, and 
follow good manufacturing practices (GMPs) as 
specified by the state. 

A Texas food-manufacturing license 
enables producers to sell and distribute honey 
via retail, wholesale, and Internet venues as long 
as they label it with the manufacturer’s name. 

The license application form is posted under 
“Applications and Forms” on the Texas Depart-

To sell honey, beekeepers must comply with 
federal, state, and sometimes local requirements.
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ment of State Health Services website at www.
dshs.state.tx.us/foods.

If you have questions about filling out the 
application, call 512.834.6626. The license is 
renewable in every 2 years.

Labeling is required for all bottled honey 
by Chapter 131 of the Texas Agriculture Code: 
http://www.statutes.legis.state.tx.us/Docs/AG/
htm/AG.131.htm.

GMPs are detailed in in sections §§229.210–
§§229.222 of the Texas Administrative Code
(TAC). For example, TAC 229.184(3) addresses
living areas:

No manufacturing or holding of foods for dis-
tribution shall be conducted in any room used as 
living or sleeping quarters. All food manufactur-
ing and storage shall be separated from any living 
or sleeping quarters by complete partitioning. 

However, beekeepers may extract and/or 
bottle honey on their property if they meet the 
following conditions: 

• The room used is completely separate or
completely partitioned from living, eating,
or sleeping quarters.

• The room used has an exterior entrance.
• The room used meets all applicable

requirements of the Current Good Man-

ufacturing Practice and Good Warehous-
ing Practice in Manufacturing, Packing, or 
Holding Human Food (25 TAC §§229.210–
§§229.222). Some of the requirements:
– Floors, walls and ceilings that are

smooth, non-absorbent and easily
cleanable

– Ware-washing facilities (typically a
two- or three-compartment sink) with
hot and cold running water

– A separate hand-washing sink, with
soap, paper towels, and hot and cold
running water.

– Adequate grey water disposal and
access to a restroom (may be the home
restroom if it is accessible)

– Tight-fitting closures on windows and
doors

• The business maintains the appropriate
license from the Texas Department of
State Health Services.

These regulations, posted at https://www.
dshs.state.tx.us/foods/laws-rules.aspx, govern 
manufacturing and storage facilities for 
manufactured food in Texas. The page also links 
to the basic labeling requirements.

For more information on Texas regulations, 
visit the website or contact Policy Standards and 
Quality Assurance–Foods at 1100 W. 49th St, 
Mail Code 1987, P.O. Box 149347, 

Austin, Texas 78756; phone: 512.834.6670; or 
fax: 512.834.6681.

Local health departments 
and homeowner regulations

Beekeepers should also check with the local 
health department, which also may issue a per-
mit or license for this type of operation. This 
does not apply to small honey-production oper-
ations—only to those wanting to obtain a food 
manufacturer’s license.

Also, some homeowner associations prohibit 
food manufacturing in the neighborhood. 

Labeling laws apply to honey offered for sale.
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1. If I am properly licensed as a food manufac-
turer, and my facility (the honey house) is
compliant, can I bottle my honey, or honey
that I buy from other beekeepers or honey
suppliers, and sell it anywhere—including
retail, wholesale, and on the Internet?

Yes. You may sell honey anywhere if you hold
a manufactured foods license.

2. Would I need to get a separate manufac-
tured foods license if I used a licensed facil-
ity to bottle my own honey (or buy honey in
bulk) and to sell it retail, wholesale, and on
the Internet under my business name?

Yes, you would be required to obtain and
hold a current manufactured foods license.
The finished product would need to be stored
either at that facility or at your business
address.
If the business address is at your home, it
would need to have a separate storage facil-
ity partitioned off or separate from the living
quarters and not used to store anything else
that may contaminate or adulterate the prod-
uct, such as lawn mowers, gas cans, and fer-
tilizer.

3. If I use another business’s facility to bottle
my own or purchased honey, what address
do I put on the label—mine, or that facili-
ty’s business address?

Because the license is generally for the address 
on the label, you should use your own busi-
ness address. However, you could use the
other business’s address as long as the owner
has no problem with it.
The license application has a place to put the
physical location, which is where the honey is

extracted and bottled, and a separate place to 
put the firm’s business address.

4. What would a coop using my facility need
to do about licensing?

It depends. The coop could obtain a license
itself. But if individual members wanted to list 
their own addresses on the label, each busi-
ness address on the label would be required
to hold a manufactured foods license.

5. If I want to sell honey that was bottled in
another business’s facility, what would I
need to show a retail store, farmers market,
or health department inspector to prove
that the facility is in compliance?

That facility will demonstrate compliance or
lack thereof to the health department when
it is inspected. For retail stores and/or farm-
er’s markets, you could make a copy of the
license and possibly the latest inspection let-
ter to show that the required license has been
obtained and that the facility is in compli-
ance.

Selling Honey in Texas
Frequently Asked Questions

Only pure honey qualifies for exemptions for 
“small honey producers.”
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6. Am I required to keep any kind of records
of my use of the other business’s facility?

No, it is not required but probably advisable.

7. If a problem arose related to the honey
that I processed at the other business’s
facility, who would the state contact to
resolve the issue? Me, the other business,
or both?

It probably depends on the nature of the
problem. However, the person/company on
the product label is generally considered
responsible for the purity of the product, so
the state would probably contact you.

8. Do I need a license to sell “capped”
frames of honey?
No. Beekeepers who sell capped frames are
not required to have a license. But those who
bottle that honey and put their business name
on the label must hold a manufactured foods
license.
If a coop has only the coop name on the label,
and the individual participants just bring in
capped frames and share the profits, only the
coop would need to obtain a manufactured
foods license.
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Editor: Reprinted as a resource to assure that club 
members can comply in the sale of their honey in Texas
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