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PROGRAM: 3RD TUESDAY, SEPT. 20, 2020 @ 7PM 
Honey Judging – Honey for display at the State Fair of Texas 
Honey Tasting – Tasters Choice Competition 
Guest Speaker  – Tera Chapman will conduct a Honey Sensory Class 

 

September is National Honey Month, and the 
club has for many years held the Honey Judging of 
2# jars going to the Honey Booth at the Texas State 
Fair. And just for the fun of it everyone brings a 
sample of the honey they have extracted so we can 
all taste. To add interest, we have allowed everyone 
to indicate their preference and vote for the one they 
thought was best tasting.  We dubbed it the Tasters 
Choice Contest and awarded a ribbon for 1st, 2nd, 
and 3rd place (blue, red, & white, respectively), 
which allows someone ‘bragging rights” for the 
whole year.  
 

Tara Chapman (see bio p.2) has had formal training through the American 
Honey Tasting Society  (americanhoneytastingsociety.com).  Tara will teach 
how our five senses communicate the flavor of foods to our brain, and 
practice our skills by tasting three different honeys (this is separate from our 
Club contest of honey tasting).  Tara will share how bees produce different 
flavors and colors of honey, and different ways beekeepers can manipulate 
honeys after harvest.  We will also learn the science of honey crystallization.   
   _________________________________________________________________    

We would certainly enjoy your presence at the next meeting on September 20th 
(third Tuesday), but if you can’t, then tune in to broadcast virtually via “Zoom” 
software.      
 If you are planning to join from an iPhone or iPad, be sure to download this 
application first: https://apps.apple.com/us/app/zoom-cloud-meetings/id546505307 
 

   We look forward to seeing you there Tuesday night @ 7PM! 
GT Library - Hewlett Rm– 402 W 8th Street Georgetown 78626 
 

Topic: WCABA Member Meeting (and Beekeeping 101) 
Time: This is a recurring meeting Meet anytime 
Join Zoom Meeting	
https://us02web.zoom.us/j/82475068933?pwd=aHRiRjc3bS9kYXJGS2g5THVpOEx2UT09	
Meeting ID: 824 7506 8933.    Passcode: 909659    	
 

  Find your local number: https://us02web.zoom.us/u/kgiQC6z7D 
 

 

PLEASE NOTE: SEPTEMBER MEETING WILL BE ON 3RD TUESDAY, SEPT. 20, 2022 

 
2022 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: 
(vacent ) 

 

WEB ADMINISTRATOR: 
Rachel Glass 

webmaster@wcaba.org 
 

 

DIRECTOR AT LARGE: 
Melissa Henry 

 

DIRECTOR AT LARGE: 
Gary Bible 
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Tera Chapman Bio 
 

   Texas native Tara Chapman’s 
first job after college was with the 
Central Intelligence Agency.  She 
filled up her passport with stamps 
from many countries in the Middle 
East.   
   After taking a beekeeping class 
with a friend, Tara quit her 
government job of 10 years and 
started working as a 
beekeeper.  Eventually Tara started 
her own company, Two Hives Honey where Tara’s mission is 
to educate the community, support other local businesses and 
sell GREAT honey!  Two Hives Honey offer beekeeping 
classes, bee hive tours and honey tastings.   

twohiveshoney.com 
 

>>> LIBRARY SPECIAL EVENT<<< 
 
Library Staff Honors Bees (and Beekeepers) 
 

On arriving at the Georgetown Public Library for our regular 
club meeting time in August, I was very surprised to see the book 
return in the main lobby was appropriately decorated in a honey 
bee motif in honor of our beloved honey bee.  Our thank you for 
this effort goes to Denise Mozingo, Library Volunteer 
Coordinator. She said she was inspired by National Bee Day 
(Saturday, August 20, 2022).       Jimmie - The Editor 
 
Plans to Honor Library Staff with Honey Tasting 
 

On Wednesday September 21, 2022, WCABA plans to honor 
the entire Library staff with a special Honey Tasting from 11:00 
to 1:00 in the down - stairs main lobby at 402 W 8th Street in 
Georgetown. Since we enjoy our annual honey tasting so much, 
we felt it might be a treat for those working in the library in our 
behalf to give it a try also.  Any who may desire are invited to 
attend.      Thanks, Jimmie Oakley 

 

Book Return in Library Main Lobby 
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Volunteerism…  
a note from your President 

 Shannon Montez 
 

Start where you are. Use what you have. Do what you can.” – Arthur Ashe.  
 

   As we get close to the end of the year, it’s a great time to think about what each of you 
can do to make our club stronger. Our club does not exist without all the volunteers who 
help things run smoothly.  Each meeting you attend is carefully coordinated so that you 
learn something new or are reminded of things that you need to attend to in your hives.      
Our board meets bi-monthly, and each person is crucial to ensuring that things run 
smoothly.  Additionally, we have many volunteers throughout the year who step in and 
assist with things like the Nuc delivery or helping with getting our monthly meeting 
started.  Something simple that would really help our membership coordinator is for 
someone to help put all the name tags back in alphabetical order.  While it looks easy, it 
takes a bit of time to put all the name tags back in order.  
   Our club constitution states that the Constitution and By-Laws are to be review every 
other year by the Board, and then members vote on any changes or amendments at the 
monthly meetings.  One of the things we’ll be considering is the addition of a Social 
Media Coordinator.  Many of us have come to rely on different media sources to help 
make informed decisions about beekeeping and we need someone to help with this effort. 
Our current historian has been maintaining our social media presence but with a full time 
job and two active little boys, Matt could use a break from that responsibility.  As it is, 
Matt is our technician who coordinated our Zoom meetings during COVID and ensured 
we kept our monthly meetings going.  I truly believe our club would look much different 
if we hadn’t been able to hold our monthly meetings.  We envision the social media 
coordinator and the club historian position working closely together.  Since our method 
of communication has changed, it’s a great time to reevaluate how these positions work 
with our club and we could use your help with either of these positions.   
   We’ll soon be voting on our board members and now’s a great time to consider getting 
involved; We need your help.  I understand that volunteering for anything can be 
daunting, but we are all there to support you.  If you are contemplating helping out, 
please let us know.  We can partner you with someone who can support you.  While we 
don’t have much going on right now, the busiest time of the year is in the spring; 
otherwise, if you are attending our monthly meetings, we could use your help.   You 
don’t have to be an experienced beekeeper to help out.  I got involved with our club a few 
years ago to learn about beekeeping and somehow got roped into volunteering for a 
position on the board.  It's been a great experience and I’ve learned a lot in the process.  
As Mary Bost one of our founders has said, “Just try it, it won’t kill you”    Shannon 
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  When Is It Too Late to Split a Beehive?  Submitted by: Phil Ainslie 
   To increase the number of bee colonies they keep, beekeepers do splits (dividing one colony into two or 
more colonies) either in the spring or fall, and both work well when done correctly. 
 

When to Split a Hive? 
   To split a hive successfully, you should give your bees time to adjust. This will include finding food 
sources, making honey, and raising a new queen so they can get ready for the winter season. 
   The best time to do a split is mid-spring. It will give the new colony the whole summer to adjust so they 
can be ready before winter. 
   The new colony will always have fewer bees, but if you’re using the right equipment, they’ll soon start 
working on their colony and making it grow. 
   The size of the split depends on the reason why you’re doing it. For example, if you want to sell a new 
hive, you’ll take a small split to start a new colony. These are called start colonies that you can sell to other 
beekeepers. 
   Location is a factor.  Quoting a Florida beekeeper: “Here in my part of Florida, I have made splits in 
October and November, and started again in January”.   
 

Spring Splits 
• Pro: The significant advantage of doing splits in the spring is you don't have to feed the bees 
as the nectar flow usually begins in the spring. 
• Con: However, one of the significant disadvantages of spring splits is the loss of honey crop. 
By doing splits, you reduce the total number of worker bees (field force), causing a reduction in 
honey yield. 

Fall Splits 
• Pro: The advantages of fall splits include re-queening, disease control, good overwintering, 
quick spring buildup, and better crop. 
• Con: Fall splits have the major disadvantage of feeding the bees until the first frost. 
• Con: A split in late-summer or fall is possible, although tricky. You need good-sized 
populations and lots of food stores and you may need to buy a queen. Drones are usually thrown out 
of the hive in August, or even earlier during a dearth, so a do-it-yourself queen may not have a lot of 
opportunities to mate. 

 

You Can Make Fall Splits in Early Summer 
   The earlier in the summer you do splits, the more brood-rearing cycles your bees can go through before 
the fall nectar flow or the first frost. To help quicken the brood-rearing cycle, you may want to purchase 
queens or rear your queen when doing splits. However, for early July splits, you can let the bees make their 
emergency queens—allowing you to save money—since you still have plenty of time before the first frost. 
 

The Top 7 Benefits of Making Fall Splits  
Let's take a closer look at some advantages that fall splits offer. 
1. Getting a Potential Fall Honey Crop 
   Goldenrod, snow on the prairie, and bottle brush are fall sources for honey. Fall honey is generally dark 
and has a strong taste which some people find undesirable. However, it provides the colony with good 
winter stores 
2. Breaking the Mite Cycle 
   Another benefit of making fall splits is to interrupt and control the mite population, especially the more 
virulent varroa mites. One of the reasons that explain how Africanized Honeybees (AHB) in the south are 
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free of mites is their frequent absconding—the abandonment and swarming from their old habitats, seeking 
a new "pasture." 
   Typically, the mite counts peak from mid to late summer. Therefore, by making fall splits in the heat of 
late summer, the beekeeper is reducing the mite population by splitting the colonies, reducing the mite 
counts simultaneously. Making fall splits in the late summer can be part of your annual Integrated Pest 
Management (IPM) strategies, eliminating any chemical treatment that may harm bees and humans in the 
long run. 
3. Requeening 
   Experienced beekeepers know that young queens produce more broods, which translates to more field 
force, thus, more honey production. In addition, by making fall splits, you have created or introduced new 
queens for the following spring: these splits will not likely swarm next year, producing more honey than any 
existing or old colonies led by aging queens. 
Young queens are prodigious layers as they lay about 1,500 eggs per day during their peak egg-laying 
season, which means the colonies led by young queens will have more field force, gathering more nectar. 
4. Accelerating the Spring Buildup 
   In the spring, your mail-order packages are slow to build up as some of the population dies off even before 
the first brood emerges; typically, you will lose about a month before the bee population starts to build up. 
Unfortunately, such a delay means a loss to a beekeeper when you are about to enter into nectar flow in your 
region. Your fall splits, however, will not experience such a population dip since they contain bees at all 
stages of development: eggs, larvae, brood, nurse bees, guard bees, foragers, and a queen. 
Unlike the package bees you have ordered, you do not need to worry about queen release or queen 
acceptance by the worker bees as the splits have been overwintered together since last summer. They have 
already formed a cohesive family unit. 
5. Enjoying the Warm Weather 
   In the spring, the inclement weather negatively affects spring buildup; depending on the region where you 
keep bees, you can expect a late or last freeze, even in early fall. However, your late summer or early fall 
splits, made in late August and or during September, will experience a steady summer heat, which is 
suitable for wax production and brood-rearing. It is known that bees will only draw combs at an ambient 
temperature of 91 to 97 F.   
6. Assuring Healthy Bees Going into Winter 
   By doing splits as early as late summer, you will have plenty of time to feed the bees as they will have 
enough time to build up their winter storage. Ideally, depending on your location and your setup, the splits 
should have enough time to build up their numbers and winter store 30 to 40 pounds of honey 
Such storage will help them survive even more severe winter as the honey works as an insulator and winter 
feed for the bees. In addition, such a two-deep configuration will help you to make even more splits in the 
spring if desired. 
7. Insuring Against Future Winter Loss 
   Depending on your location, beekeepers typically experience winter loss, a naturally occurring winter 
mortality even under ideal circumstances. However, you can insure yourself against such loss by making 
fall splits. This assurance means that your honey crop will not be adversely affected even if you suffer from 
winter loss, allowing you to maintain your customer base next year. 
So, when can I do a split? 
 

 There is no definitive answer.  One split will take off like a rocket and another will languish for 
months.  You can always recombine. It also depends on the method you pick.  An even split with a queen 
installed can be done later than a five frame walk away where they are making their own queen.  Making 
their own queen costs them almost a month. 
You may find these helpful: https://www.youtube.com/watch?v=6VK0SrLGdDw  ,  
https://www.youtube.com/watch?v=yMZENWMMCdU 
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Practical Experiences in the Bee Yard 
 

   Several years ago at a Texas Bee Convention in the Metroplex, I heard  a term 
with which I was not familiar.  The presenter was a young student from Texas 
A&M and the term he used was “fat bees”.  Beekeepers with several years under 
their veils recognize this to mean “the type of bee needed to carry the hive through 
winter and emerge as a strong hive in the spring”.  During the presentation, the 
speaker said the way to obtain “fat bees” was to begin a program in September to 
ensure that the bees emerging now would meet the necessary requirements. 
   How do you get the needed “fat bees” to accomplish this?  There must be a feeding program that starts in 
September and continues through the time the queen shuts off her egg laying cycle.  The end of egg 
laying is caused by a decrease in the weather temperature as well as the length of the day. 
   The ArkLaTex is capable of radical weather changes as well as the loss of flowering vegetation that would 
provide the final bit of storable nectar.  Depending on conditions in your area, bees may be able to collect 
nectar up until the first killing frost.  You cannot take a chance on Mother Nature allowing this to occur.  
You must consider your needs and begin an aggressive feeding program to provide your hives with the 
sufficient stored pollen and nectar to carry them through spring.   
   In my area, I usually have a good Goldenrod bloom in the fall, though the lack of rainfall may affect this 
year’s bloom.  I have been told many times that Goldenrod honey is not desirable as a table honey.  To the 
best of my knowledge, I have not been able to determine if the bees were able to store enough Goldenrod 
nectar to get them through the winter.  If your area has large patches of blooming Goldenrod that will allow 
the hive to store a super of honey, then you are in luck.  This will ensure the hive should not have a shortage 
of food.  Based on past experience, about 30-40 pounds (a full medium super) will provide sufficient winter 
stores. 
   Prior to the Goldenrod bloom, you may wish to make your last extraction of fall honey.  This honey may 
or may not be capped.  I have found that uncapped fall honey will usually be below the 18.5% moisture 
reading needed to prevent fermentation, particularly in a dry year.  Before extracting uncapped honey, give 
it the “shake test”.  If the honey rains out with a sharp downward shake of the frame, better leave it in the 
hive for the bees’ winter stores. 
   SHB and Varroa Mites are still a plague for all beekeepers.  They are established worldwide, with the last 
remaining Varroa free country, Australia, recently finding the presence of mites.  Australian beekeeping 
authorities are burning infected hives in an attempt to stop the spread.  I wish them luck with that program 
but do not think they will succeed. 
   All beekeepers should be testing for mite populations.  Elevated mite counts going into winter means the 
hive is more at risk of not surviving the winter period. The accepted norm is three mites per 100 bees in a 
test.  Treatment is recommended if the count is above that.  READ the miticide label. TREAT, then do 
another mite count.  If the mite count remains over 3/100, use a different treatment and check the results 
after the second treatment.  Consider asking your queen breeder to supply you with a hygienic stock to help 
control the mites. 
   SHB can be reduced in the hive by keeping the hive in full sun for most of the day.  I am working one hive 
that is in the full Texas sun 9:30 to 4:30.  During today’s inspection, I did not see a SHB.  I am not saying 
none are in the hive but there were no beetles trapped in the Swiffer sheet on the topbars of the frames.  
Beetle traps containing apple cider vinegar as an attractant and vegetable oil or soapy water inside the trap 
can also help reduce the SHB populations.     

Stanford 

Stanford Brantley 
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Scholarship Recipients Check Hives 
by Jimmie Oakley – Scholarship Chair 

 
   Bee work may not always be exciting and glamorous, but it is always 
necessary, so we do it. 
   Max McDonald and Naaman Gunter are faithful to always make the 
scheduled meetings at the Heritage Community Garden every other week or 
so to do the necessary check and perform the routine maintenance to meet 
the requirements of the program. 
   All this to say that nothing much is happening in the scholarship bee yard 
right now, nevertheless, there is always something cook’in. 
   It has been about a month since the last ApiGuard treatment was applied to 
the hives and the interest is to see how well the bees are responding to the 
(lighter) mite load and check the stores of pollen and honey.  As they check 
they are also recording their findings in the computer program designed to 
track the size and movement of the brood nest and the total stores in the hive.  

This is so helpful as these young beekeepers develop their sense of 
what goes on unseen under the hive cover.   
   Tentatively the two scholarship recipients will be giving a report on 
their activities and findings in the program for the year at the 
November meeting.     JO 

 

Being next to a garden provides pollen for the bees Naaman adds a little syrup too 

Naaman closes up as Max records notes 

Max does his hive check NICE brood pattern assures lots of bees for the winter 

Lots of pollen will provide 
"Fat Bees" in the spring 

Naaman starts his hive check. 
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A Series of Summertime Unfortunate Bee-vents 
by Ann Bireschenk 

   The lack of rain, intense heat, and rising cost of sugar this summer was only a small portion of the 
misfortune experienced by me during the honey flow of 2022.   
   Towards the end of May, I believe our naughty calves were 
responsible for knocking over one of my hives. Although I did not 
witness it happen, I can only imagine that the curious trouble makers 
got too close, the bees lost their patience and sent out an air force of 
stingers to scare the ‘beefs’ away.  The wreckage was discovered 
when I drove past my hives and noticed what appeared to be multiple 
supers on the ground.  In horror, I stepped on the gas, got to the house, 
changed into my bee suit and grabbed my hive tool box and smoker.  
When I arrived the unhappy hive dwellers were angrily buzzing far 
and wide as the wooden pieces of their home lay scattered on the ground.  I quickly picked up the parts 
putting things back together as best as possible.  There were a few broken pieces, but I quickly stuck 
them together to reassemble the hive parts so that the bees could settle back into their hive.  Prayers 
were sent into the heavens in hopes that my hive would not decide to find a new home. 
   Not too long after that, I learned that all 197 pounds of honey that I had stored in my honey house 
from the past year had fermented.  My son’s in-laws came by to visit and wanted to see the honey 
house.  As I was showing off the interior, I noticed something on the floor next to the cabinet that I 
thought at first was water.  Upon closer inspection, I discovered it was honey. Opening the cabinet, I 
noticed honey was oozing out of the jars and I thought I was going to stop breathing.  My daughter in-
law’s parents had never heard of honey fermenting and just gave me bewildered looks.  After they left, 
I went to work washing the sticky jars, throwing away the honey-soaked boxes and wiping down the 
cabinets and floor.  It did not take long to notice the trails of ants coming from multiple directions to 
take home some of the delicious, sweet goo.  The ants became a 
continuing problem that multiple moppings could not stop. 
   Once things were somewhat cleaned up and I began to recover from 
the shock of it all, I called Jimmie Oakley and told him about my 
findings.  He made a special trip to my neck of the woods and 
confirmed my suspicion.  Thus began my education in fermented 
honey.  But first, at Jimmie’s suggestion and generous loan of some 
large food grade buckets, the jars were emptied of the foaming, sticky 
and crystalized honey.  That way the jars could be cleaned up and 
reused; and the fermented honey could be contained in something that 
it could not easily ooze out of.  It took several days, lots of taste testing 
and the help of three grandkids to get all the honey into the buckets.     

Naughty Calf, Who Me? 

Granddaughter Abigail helps with the 
fermented honey (sticky mess) 
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   My friend, Patti, who is a creative and adventuresome 
cook, was very helpful in discovering ways one can use 
fermented honey.  We tried out making some garlic 
fermented honey by placing peeled garlic cloves in clean 
canning jars and adding fermented honey.  This old-
fashioned concoction high in antioxidants is supposed to 
protect one from colds and the flu during the winter months.  
My hands and kitchen reeked of a strong garlic odor for the 
rest of the day.  Next, we mixed up some fruit with the 
fermented honey by peeling and slicing up fresh pears, 
putting them in clean canning jars, and pouring fermented 
honey on top to make a sweet healthy topping for toast, 
yogurt or ice cream.  A week later Patti texted to say that she ate the pears in the honey, then poured 
the pear infused honey into a bottle and added vodka - 3 parts pear honey to 1 part vodka - to make a 
pear-honey cordial.  She said it tasted like Krupnik, a Polish honey liquor. 
   A week later the Bon Appetite fun came to a momentary 
end, when a large jug of fly repellent for cows spilled all 
over the floor of the honey house.  It had been set on a small 
table and was supposed to be moved and stored in the feed 
shed around the side of the building.  Somehow, someway, 
the large jug fell onto the floor.  Although it was a plastic 
jug, it hit the floor with such force and in such a way that the 
cap on the top cracked causing the liquid to splatter all over 
my clothes and legs; and pour out over the floor.  Out of an 
abundance of fear, I ran to the house to shower the chemical off and put on clean clothes.  Then I went 
back with a roll of paper towels and old rags to wipe up the mess.  To my surprise after everything 
was said and done, the floor never looked better and the thought of perhaps never having another insect 
enter the honey house gave me a feeling of satisfaction in spite of the unfortunate spill and huge mess.                         
   Before dawn early one morning about a week later, my husband, Tom, proudly 
ran over an armadillo along the stretch of road in front of the bee yard on his way 
to work.  Once the sun came up it did not take long for every buzzard in the area to 
locate breakfast.  I did not pay much attention to the plight of the armadillo at the 
time.  Then I went out to the bee yard to do the weekly mite treatment on the bees 
a few days later.  Never could I have imagined how bad it smelled and that my 
hives would be covered in buzzard poop and mud.  The buzzards must have been perching on the hive 
roof tops while they were taking turns devouring the armadillo. What a disgusting mess it was!  So, 
back to the house for a bucket of water and a scrub brush to give all the hives a good cleaning.  
   Now I am worried what will happen next.  But truly, there is so much to be thankful for.  Keeping a 
sense of humor in spite of a few setbacks here and there will be important.       Ann 
 

Editor: Ann Bierschenk is a long-time member of WCABA and frequent contributor to the Newsletter. Thanks. 

What can you do with fermented honey, lots of things 

Bierschenk Honey House: Established - 2021 

OOPS ! 
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         Need some light reading ?    …submitted by Gillian Mattinson 
If so, I would definitely recommend “The Bad Beekeepers Club”, by Bill 
Thurmbull. For those who may not be aware, Bill Turnbull is a 
British  journalist and presenter.   
The book is a well written, witty tale of how Bill stumbled into the world of 
beekeeping. It’s funny, thought provoking and informative. He chronicles his 
own mishaps, many of which I could relate to as a beginner beekeeper! It is a 
fun read. 
  You may find one or two words spelt in English rather than American 
English, and some quirky wording, but don’t let this put you off. It is worth a 
read nonetheless! 
 The story gives a realistic glimpse of beekeeping in the UK and the challenges 
encountered with environmental factors, and mite and pest control.  
This book is just one of the many we have available to our members via the 
lending library.  Please pursue the list at your leisure and who knows you may 
find something of interest! Happy reading :) 
P.S.The information regarding our library and book list is on our website under Newsletter tab and Book 
Library.  Happy reading!     Gillian 
 
            …submitted by Jimmie Oakley  

Want to Promote Beekeeping in the Family? 
Kim Lehman an Austin educator has written a book full of interesting tips 
and projects that can help you get the whole family excited and involved in 
the art and science of beekeeping. 
She says, the connection between honey bees and humans goes back 
thousands of years, Beekeeper’s Lab includes science exploration, art and 
craft projects, health and beauty recipes and beekeeping activities – all 
celebrating the life of the hive.  I have this on in my own library (signed by 
the author). Give it a read.  Jimmie Oakley 
 
 
 

 

WCABA Library Resources: 
 The WCABA has an extensive library of books and DVDs on a wide variety of topics, 
ranging from basic to advanced, related to bees and beekeeping available to club 
members.  Members can view the library catalog and reserve items by following the 
instructions at www.wcaba.org/book-library and registering with Librarika.  Items can 
be picked up from and returned to the club Librarian at the monthly meetings.  
Chris Huck ~ librarian@wcaba.org ~ 832-904-7283 

Kim Lehman 
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Membership Report: Shirley Doggett 
 

September 2022 
 

If you change your address, phone number, or email,  please email me with the change. 
 

New Members:   
Gelaine  Gebheim    -  Georgetown  
Troy Carter           -  Austin      
 

Renewing Members 
Theresa and Wayne Lee.   - Thrall  
 
 
 

Thank you for your Subscription or Membership Renewal  ~   Shirley 
 

 

 
WCABA HONEY QUEEN SEARCH 

 

   The Williamson County Area Beekeepers Association (WCABA) is seeking a 
qualified young lady as candidate to serve as WCABA Honey Queen to represent our club 
in events locally and in state level functions.  
   She would be qualified on age based on state and national level competition criteria. 
   Some experience with bees or a general knowledge of insects (entomology) may prove 
helpful, but desire, attitude, and a willingness to be involved and learn is more important. 
   If you are that person, or know of someone who might be, please contact WCABA 
through our website, wcaba.org - contact us.  You will get a reply. 
   What do Honey Queens do (as opposed to Queen Bees)? 
   The local, state, or national Honey Queen (or Princess) acts as a representative or 
spokesperson for Beekeeping and/or the Honey Bee Industry. Knowledge of bees or of 
hive products can be learned to make you a better, more effective spokesperson, but again, 
a good attitude and willing to learn assures you will be a great representative. 
   Local Honey Queens speak at schools educating young people about bees and their 
importance to industry, agriculture, and the food supply. She may represent the club at 
local fairs and festivals and even parades. The use of honey in cooking demonstrations is a 
natural extension of that teaching mission.  
   The rewards to the Honey Queen is broadening her experiences, learning or improving 
public speaking skills, travel, and scholarships. 

 
 

Shirley Doggett 
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WCABA Executive Meeting Minutes - July 
 

Date:  7:08 PM July 21, 2022  
• Attendees:  Phil Ainslie, Shannon Montez, Gillian Mattison, Chris Huck, Barbi Rose, Jimmie Oakley, Shirley 

Doggett, and Linda Russell.   
• The committee approved the minutes from the May executive meeting.  
• Membership report by Shirley Doggett: 

o WCABA currently has 210 paid-up members.  The total is up somewhat from last year. 
• Nuc program:  Discussion tabled until closer to the 2023 order period. 
• Web page 

o The WCABA web page about the bee ag.  exemption needs to be reviewed for accuracy.  In addition, the 
information on our site is about three years, and regulations may have changed.   Gillian Mattison agreed 
to check on the current Williamson County regulations. 

• Shirley Doggett proposed that Gary Bible should be added to the WCABA lifetime member list.  There were no 
objections, and the committee approved the proposal.  Jimmie Oakley agreed to place an announcement in the 
newsletter.  Phil Ainslie will check on the web page. 

• Treasurers report by Barbi Rose: 
o Barbi reviewed the balance sheet.  Our current equity is $46,556.42.   
o Jimmie Oakley proposed we open a savings account to divide the accounts for security.   Phil Ainslie 

volunteered to set up the account.  The treasurer will leave about $4000 in the checking.  
• Donations: 

o  It was proposed that a donations committee review likely charitable beekeeping organizations.   Shirley 
Doggett, Jimmie Oakley, and Shannon Montez volunteered to be on the committee.  Along that line, it was 
proposed and approved that we continue to donate an annual amount of $100 to the 4H.   

• Program chair report by Linda Russell:   
o A discussion regarding the Q. & A. after the programs ensued.     The panel will consist of three 

beekeepers.   
o The August meeting will start with a 30-minute ice cream social.  A presentation will follow that by 

Britney Fetterman on treatment-free beekeeping.  The reserved 201 room will be canceled. 
o Due to a scheduling conflict, the September monthly meeting will be on the third Tuesday.  The 

Georgetown library has priority for the use of any of the conference rooms.   
o September is the national honey month.  Therefore, the honey tasting and judging will be included at 

the Sept. meeting.  In addition, Sara Chapman will do a presentation on honey tasting.  Sara has 
received formal training as a honey tasting judge.  

o Consider mead as a topic for November.  
• Zoom programs:  We will continue zoom programming for now.  Matt said we generally have about fifteen zoom 

attendees.   
• Scholarship and equipment report by Jimmie Oakley:   

o Jimmie reported that the two recipients are very serious about their beekeeping and have good parental 
support.  They performed the mite checks and performed the appropriate treatment.  

o Equipment:  Jimmie said we need additional straining baskets. 
• Speaking engagements:  Phil Ainslie reported that he is doing three sessions for the Senior University and a short 

lecture for Georgetown's historical society.   
• Web site “Contact Us” Report:   Phil Ainslie reported that most of the “contact us” over the last two months have 

been about people wanting someone to place bees on their property.  In addition, there were some requests for bee 
or swarm removal.  There were no questions from beekeepers. 

• Tri-fold brochure:  Phil Ainslie sent the tri-fold draft for the committee’s review.  The recommendation by the 
committee was that the cover page should be more eye-catching.  Phil agreed to work on changes. 

• Library: Chris Huck chairman: 
o The loaning of our beekeeping books to the library was ruled out due to the out-of-town membership fee 

our members would have to pay.  
o  It was proposed that Chris bring a few books each month for members to review.  Barbi Rose and Chris 

had back-and-forth discussions on how to utilize the Librarica app. for the checkout procedure at the club.  
It was also proposed that a simple “how to” for Librarica usage be placed in the newsletter as a regular 
monthly item.  Lastly it was made and approved for the purchase of a book on mead production.   
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Profit and Loss

ACCOUNTS Year to Date

Income

Program Income - Bee Procurement $59,385.00

Program Income - Membership Dues $4,720.00

Total Income $64,105.00

Cost of Goods Sold

Bees $49,235.00

Total Cost of Goods Sold $49,235.00

Gross Profit $14,870.00

Operating Expenses

Insurance $1,267.00

Library Resources $42.89

Meeting Supplies $231.61

Permits $100.00

Scholarship Program Expenses $527.60

Speaker Fees $800.00

Travel Expenses $668.98

Venue Rental Expense $375.00

Website and Zoom $876.59

Total Operating Expenses $4,889.67

Net Profit $9,980.33

Balance Sheet

ACCOUNTS As of Sept 15, 2022

Assets

Total Cash and Bank $46,049.51

Total Assets $46,049.51

Liabilities

Total Liabilities $0.00

Assets & Liabilities $46,049.51

Equity

Retained Earnings - Prior Years $36,069.18

Retained Earnings - Current Year $9,980.33

Total Equity $46,049.51

Williamson County Area Beekeepers Association
Treasurer's Report - As of September 15, 2022
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