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       NO CLUB MEETING IN DECEMBER !!! 

2022 Picture of the Year! 
   Since there is no 
scheduled meeting in 
December, as Editor I 
have started a tradition 
of using the open 
cover page in the 
WCABA Newsletter to 
feature my picture(s) 
of the year.  
   This year I have 
chosen to select two 
pictures that I feel 
might typify the year 
that we have had. The weather was so strange, wet, then dry, and then 
wet again, so I can’t say beekeeping was specular, but the beekeepers 
themselves caught my attention. 
   My first pic is of three generations of the Shield’s family smiling about 
the harvest from their bees this year. The joy of beekeeping can build 
lasting memories across the generations of your family for years to come. 
   Next picture is of two 
youngsters in the Mc 
Donald family (Ivan and 
Ester) that are caught in 
the waiting game as their 
big brother Max works 
his scholarship hive at 
the Heritage Garden in 
Georgetown. So, what 
can you do while waiting, 
get suited up in case you 
are needed to help, or just 
bring a good book to read 
while you wait?  (lol)      Jimmie Oakley - Editor 
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2023 Nuc and Queen Ordering Season is Now Open! 
   As of today, you are able to order Nucs and Queens.  Order today as sales will be brisk! 
   First, ensure you are an updated WCABA member.  Have you re-joined for 2023?  If not complete 
and mail the Club Membership Application to Shirley Doggett (Membership Application is in the 
Newsletter). 
   Second, complete and mail the Club Nuc and Queen Order Form to me. Orders will be taken by 
mail and at the club meetings through the end of February or 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 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. 
   Nuc and Queen delivery will be scheduled sometime in April at the Bost Farm.  When we receive the firm dates, I will 
email this information to club members.  Are you going to send out pickup vouchers? YES   If you cannot attend on the 
pickup date, please send a “bee capable” person to collect your bees or make appropriate alternate arrangements. 
   New beekeeper members of WCABA (as of 2023) are limited to a 4 nuc order. In my personal opinion, if you are a new 
beekeeper, order 2 nucs.  I suggest this because different hives will have different “personalities” and/or undergo different 
“issues” as they go thru the bee year.  Said another way, you’ll learn more beekeeping stuff!  Club member families are 
limited to 6 nucs.  
   When February 28th passes…and if we have not reached the 300 nuc order limit, we will allow an increase beyond 6 nucs 
for folks on the additional nuc wait list.  Another personal opinion; that probably won’t happen. 
   The nucs and queens are coming from well-established, super-duper stock.  Bee Weaver (Navasota) has been around 
forever, and they will provide stellar queens.  Evergreen Honey Company (Louisiana) has also been around for quite a while.  
I remember driving to Louisiana in 2006 and getting nucs from them! 
   I AM SO LOOKING FORWARD TO THIS YEAR’S BEE PROCUREMENT PROCESS!  I am looking forward to 
talking with and meeting all of you again via email or phone.  Let’s get busy beekeeping! 

Questions?          Email, text or call me at: 
Gary Bible glbible@austin.rr.com 
WCABA Nuc and Queen Procurement Coordinator Cell: 512-923-0410 

W.C.A.B.A. Club  5-Frame Nuc & Queen Order Form - 2023
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)  $170.00/ 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 78643
Must be a Current Member - Nuc  order deadline:  Must be postmarked by February 28th or while supplies last.

 Limit 6 nucs per family, 4 if a Newbie.  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:

Gary Bible - B&Q 
Procurement Coordinator 
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Study suggests honey reduces cardiometabolic risks 
submitted by Ann Bierschenk 

  Researchers at the University of 
Toronto have found that honey 
improves key measures of 
cardiometabolic health, including 
blood sugar and cholesterol levels – 
especially if the honey is raw and 
from a single floral source. 
   The researchers conducted a 
systematic review and meta-analysis 
of clinical trials on honey and found 
that it lowered fasting blood glucose, 
total and LDL, or “bad,” cholesterol, 
triglycerides and a marker of fatty liver disease. It also increased HDL or “good,” 
cholesterol and some markers of inflammation. 
   “These results are surprising, because honey is about 
80 per cent sugar,” said Tauseef Khan, a senior 
researcher on the study and a research associate 
in nutritional sciences at U of T’s Temerty Faculty of 
Medicine. “But honey is also a complex composition of 
common and rare sugars, proteins, organic acids and 
other bioactive compounds that very likely have health 
benefits.” 
   Previous research has shown that honey can improve 
cardiometabolic health, especially in in vitro and animal 
studies. The current study is the most comprehensive 
review to date of clinical trials, and it includes the most 
detailed data on processing and floral source. 
   The journal Nutrition Reviews published the findings this week. 
  “The word among public health and nutrition experts has long been that “a sugar is a 
sugar,” said principal investigator John Sievenpiper, a clinician-scientist at Unity 
Health Toronto and a U of T associate professor of nutritional sciences and medicine. 
“These results show that’s not the case, and they should give pause to the designation 
of honey as a free or added sugar in dietary guidelines.” 

Tauseef Khan 
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Sievenpiper and Khan emphasized that the context of the findings was critical: clinical 
trials in which participants followed healthy dietary patterns, with added sugars 
accounting for 10 per cent or less of daily caloric 
intake. 
   He also noted other ways to consume unheated 
honey such as with yogurt, as a spread and in salad 
dressings. 
Future studies should focus on unprocessed honey, 
Khan said, and from a single floral source. The goal 
would be higher quality evidence, and a better 
understanding of the many compounds in honey 
that can work wonders for health. “We need a 
consistent product that can deliver consistent health 
benefits,” said Khan. “Then the market will 
follow.” 
   The research was supported by the Canadian 
Institutes of Health Research, Canada Foundation for Innovation, the Ministry of 
Research and Innovation's Ontario Research Fund, and Diabetes Canada. 
   Khan has received prior funding support from the Canadian Institutes of Health 
Research, the International Life Sciences Institute and the U.S. National Honey Board. 
For a full list of all researchers’ past funding, see the Declaration of Interest section at 
the end of the journal article. 
  “We’re not saying you should start having honey if you currently avoid sugar,” said 
Khan. “The takeaway is more about replacement – if you’re using table sugar, syrup 
or another sweetener, switching those sugars for honey might lower cardiometabolic 
risks.” 
   The researchers included 18 controlled trials and over 1,100 participants in their 
analysis. They assessed the quality of those trials and found there was a low certainty 
of evidence for most of the studies, but that honey consistently produced either neutral 
or beneficial effects, depending on processing, floral source and quantity. 
   The median daily dose of honey in the trials was 40 grams, or about two 
tablespoons. The median length of trial was eight weeks. Raw honey drove many of 
the beneficial effects in the studies, as did honey from monofloral sources such as 
Robinia (also marketed as acacia honey) – a honey from False Acacia or Black Locust 
Trees – and clover, which is common in North America. 
   Khan said that while processed honey clearly loses many of its health effects after 
pasteurization – typically 65 degrees Celsius for at least 10 minutes – the effect of a 
hot drink on raw honey depends on several factors, and likely would not destroy all its 
beneficial properties. 

John Sievenpiper 
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Practical Experiences in the Bee Yard 
   When the weather is freezing at night and it stays too cold for bees to fly until after 

the noon hour, we wonder if our bees enjoy some down time.  There will be little for 
them to do except go to the late blossoms since the freezing nights have eliminated the 
pollen sources.  How about the lowly dandelion?  You know that bright yellow head of 
color in the sea of brown that is the pristine lawn your neighbor worked so hard all last 
year to be the brightest green patch of “bee-less” pasture in the area.   Somehow, 
Mother Nature knows how, when, and where to provide that one, or many more, little 
yellow heads to pop up to greet us as were move about our apiaries on the cold 
December days.   

I was out of town for the daytime hours last week, returning in the shortened 
daytime hours, and was pleasantly surprised when I went to check my honey 
house.  There were a couple hundred of those little yellow dandelion heads 
scattered in the grass of the lawn.  I also saw patches of dark green here and there 
and determined it to be the new 2023 growth of crimson clover germinating after 
the last rain.  It was preparing itself to provide my bees with nectar in the months 
to come. 

December is the time to enjoy the results of our labor and to monitor the mite population that 
developed in each hive throughout last summer and fall.  It seems that now the best IPM for mite control is 
to monitor six times throughout the year rather than just in the spring and fall.  Reports still abound of “My 
hives was full of bees last week but yesterday I found they were all gone.”  About the only comment you 
can make is “What kind of mite count did you have?” followed by a short pause and then “You did do a 
mite check, didn’t you?”  By that point, if you are looking the person in the eye, you know what the answer 
is going to be!  Until we can get beekeepers to understand most hives are not capable of controlling the mite 
population without treatment, their bees are much more likely to die. 

Demand for bees, bee hive products, and beekeeping equipment will continue to rise as long as the “Save 
the Honey Bee” attitude is alive.  Prices quoted for hives of bees, Nucs and packages vary among the 
various growers and suppliers.  I suggest that you shop not only for a good price but also for a reputable 
supplier.  Not all bees for sale are the same.  You get what you pay for most of the time.  Seek the advice of 
a seasoned beekeeper about the quality of a supplier’s bees before you buy.  A listing of bees for sale can 
readily be found on the Internet and Facebook.  Many bee clubs have favorite suppliers or can recommend 
suppliers known to provide good quality bees that are proven successful for your locale.  Some clubs even 
pool orders and buy in bulk. 

If you know someone who started in beekeeping but is considering discontinuing for some reason, share 
with them that hives and equipment could be sold or donated to the local bee association to help the next 
new beekeeper get started.  Some bee clubs are tax exempt organizations and such donations may be tax 
deductible. 

New beekeepers can benefit from club programs or classes designed to help them get a firm grasp of basic 
beekeeping principles and practices.  Does your bee club offer classes for new or novice beekeepers?  
Consider starting or helping teach an existing class.  You do not have to be an expert beekeeper to help a 
beginner get a good start in the profession.  Even beekeepers with only a year or two of experience have 
information that is invaluable to someone just getting started.  The Internet has a wealth of YouTube videos 
oriented for beginners from nationally known leaders in the field and academic sources such as University 
of Florida, Texas A&M and University of Alabama.  New beekeepers are our future and I encourage you to 
invest your time teaching and mentoring them. 

...the lowly Dandelion 

Stanford Brantley 
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Scholarship Recipients Give Interim Report 
   Normally at the November WCABA club meeting the current year Scholarship Recipients give their end of (the 
beekeeping) year report to the appreciative membership as we hear of their success and sometime failure in their 
beekeeping endeavor. With the expansion of the Scholarship Program to 
include beekeeping activity extending over into the next year we received 
an “interim” report on their activities at this point in time, and more to come 
next year. 
    At the WCABA club meeting on Tuesday evening November 15, 
Naaman Gunter and Max McDonald, the 2022 Scholarship Recipients, were 
scheduled to give a presentation in which they would take aspects of the 
current youth program curriculum and explained it to the membership to 
add understanding of the new direction and scope of what is being taught. 
This would be followed up in conclusion by Randy Oakley, Program 
Instructor, with a presentation of what was to be accomplished and what the 
youngsters would be responsible for before the program ends in May of 
2023. 
   The two recipients worked on a PowerPoint slide presentation covering 
the transfer of the bees from the five frame nuc into the 8-frame hive at the 
Bost Farm, and the feeding regiment followed at the Georgetown Heritage Garden 
necessary to build the nuc into a 2-3 story hive. They showed the steps necessary to 
get honey out of the combs and bottled into the containers at the Bost Farm Honey 
House. Both of their families were involved.  
   To maintain healthy hives, they laid out the necessary steps involved in Sampling 
for Varroa Mites and Treating in July, which is so vital to the health and wellbeing 
of the bees, and so important to the sustainability of the hive. The procedure showed 
the necessity of multiple sampling of the bees with an alcohol wash and the use of 
different treatment products depending on the season and the temperature to avoid 
mite resistance and their follow up testing in September.  
   The presentation touched on their attendance of Randy’s First Year Beekeeping 
Workshop in October at the Oakley Family Apiary farm in Elm Mott (north of 
Waco) which brought all the details together in the one-day course.   
   Finally, the presentation covered the activity that took place at the Hill Country 
Fair in Sun City in November where they sold the honey in support of the scholarship program and what they learned 
from the experience. Unfortunately, because of our early meeting date (3rd Tuesday) Max was not able to attend, but 
Naaman ably presented the reported from their combined efforts.  
    Randy Oakley took the balance of the remaining time to reiterate what will/should happen over winter, the 
spring buildup, the anticipated split and artificial swarming and the expected summer honey flow. 
   There will be another opportunity for these recipients to give a concluding report in 2023, until them... 

Jimmie Oakley – Scholarship Cha 

Naaman Gunter giving presentation at WCABA meeting 

Installing nucs into hives at Heritage Garden 

McDonald-Gunter families extracting at Bost Honey House Randy Oakley, Program Mentor, covers what’s next and what to expect going forward 
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The Story of the Traveling Quilt… 
by Jimmie Oakley 

   A few days after the last TBA Convention (2022) I got an email from Laura Weaver in regard to 
our club’s honey queen order, and in it she said something curious… 

I hope the rumor of the beautiful Oakley Quilt auction story got back to you. 
   Well, since I had heard nothing of it, I soon inquired, and this is the response she sent: 
Kay made a quilt years ago… sorry I don’t know the exact timeframe. 
Pictured below so you may recall. Janice Thomas bought it in the auction 
and donated it back to TBA prior to her passing so it could be auctioned as 
a fundraiser once again. At the live auction the bidding went up… and Kaye 
Brouse bought it… then gifted it to Shirley Doggett.  Thought you would enjoy 
hearing how your family’s quilt has moved through homes over the years, 
and it is still making the rounds at the auction! Laura 
   That got me digging into my computer archives and this is what I found.  
Yes, Kay did make a quilt for the TBA Convention’s Honey Queen Auction in 2006 that was 
acquired by Janice Thomas for the winning bid of $300.00. 
Janice was happy, Kay Oakley was happy, and Texas Honey 
Queen Rachel Sedia was happy. That was over 15 years ago. 
Fast forward… apparently Mrs. Thomas, before her passing in 
February 2022, gave the quilt under consideration to Shirley 
and Chris Doggett and they donated it to be auction again. 
   Per the picture above the quilt was put into the Texas Honey 
Bee Education Association “Live Auction.” As Laura said, the 
bidding went up and the quilt sold to Kaye Brouse with a final 
bid of $550.00. She and her husband then graciously gifted it 
to Shirley Doggett, TBA Membership Director. It was very 
generous of Kaye and Shirley was brought to tears by 
the kind gesture. 
   But how did the ‘traveling quilt” get there? Kay Oakley has been 
quilting for years and has a history that includes several production 
items for the American Beekeeping Federation Honey Queen’s Quilt 
Raffle in addition to the TBA Convention. The 2006 quilt was made 
with the help granddaughter Sarah who stitched it all by hand. The lap 
quilt pattern included an accompanying pillow (see pics).  
   The TBA Convention in 2006 was held at the Inn of the Hills in 
Kerrville Texas. Kay and Janice worked together in Registration that 
year. Janice and John Thomas have long supported the Honey Queen 
Program through their purchase of items from the Honey Queen 
Auction. Janice was very happy to secure the 54”x 48” quilt 
with matching pillow with the highest bid. It can be noticed by the pictures that the quilt was not 
completely finished by Convention time. Kay and Sarah had to do the binding and edging after the 
fact and got the finished product to Janice later. Apparently, she didn’t mind. 
   It’s not sure how Janice used the quilt in the interim years, but she passed the item on to Chris and 
Shirley Doggett with intention the of having it auctioned again. As they say, the rest is history.  JO 

Janice Thomas & Kay Oakley working Registration in Kerrville 

Quilt in Live Auction at Convention 

Kaye & Dan Brouse Gifted Shirley with the Quilt 

7



The Traveling Quilt, origins 

Kay Oakley and Granddaughter Sarah working on the quilt and pillow Pillow and Quilt on the Auction Block ~ 2006 

WCABA Honey Queen Megan Cantlon shows 
off the quilt at the Honey Queen Auction 

The appliqued quilt and pillow are presented to Janice Thomas by Megan Cantlon 
and former TBA Honey Queen Sandra Priest after her winning bid of $300 

 Many times, Kay 
would sign her quilt 

for posterity... 
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Membership Report: Shirley Doggett 
December 2022 

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

   We wish you a very Happy Holiday season. ☃🎉☃🎉 
   We have been holding in person meetings, unfortunately we have not had the 
number of attendees that we were used to before the pandemic, hopefully 2023 
will bring us higher numbers in attendance again. 
   So here we are in the middle of December, another year nearly over. That 
means it’s time to renew our dues for 2023.  The years go by so quickly. 
   If you can please send your checks to me, that will save long lines at the 
registration table. The Queen Bee color for 2023 will be red so you will be given 
a red name tag once you have paid. If you wish to pay your dues through your 
bank that works fine.  
   Stay well and be safe. 
  Shirley                   My address is:  400 County Road 440 * Thrall TX 76578  *. (512) 924-5051 

MEMBERSHIP APPLICATION 
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 

Shirley Doggett 
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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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DSHS	Adopts	Latest	FDA	Guidance	
Submitted	by	Dodie	Stillman	–	TBA	Area	1	Director	

Selling	Honey
The	Department	of	State	Health	Services	has	adopted	the	latest	
FDA	guidance	(7th	edition)	published	in	August	2018	regarding	
Food	Facility	Registration	with	respect	to	raw	honey.		
The	Guidance	reads:		

B.1.19		Am	I	required	to	register	if	I	extract	and	bottle	honey	produced	on	my	farm	(i.e.,	remove	the
wax	seal	and	spin	the	honey	out	of	the	honeycomb,	then	bottle	the	honey)?
No.	Many	activities	 associated	with	beekeeping	and	honey	production	are	within	 the	 “farm”
definition	and	therefore	do	not	require	registration.	In	this	case,extracting	honey	is	considered
harvesting	and	bottling	honey	is	packaging	a	RAC	(raw	agricultural	commodity),	which	is	a	type
of	manufacturing/processing	included	within	the	“farm”	definition.

As	a	result	of	this	decision,	beekeepers	selling	raw	honey	in	Texas	will	no	longer	be	required	to	
obtain	a	Food	Manufacturer’s	license	and	comply	with	the	related	requirements	(i.e.	licensed	
honey	house,	etc.)	Since	there	is	no	requirement	to	obtain	a	Food	Manufacturer’s	license,	the	
statute	exempting	small-scale	beekeepers	is	moot,	and	limitations	specific	to	that	statute	will	no	
longer	be	in	effect.	
The	FAQs	below	are	copied	from	the	DSHS	Manufactured	Foods	
website:	https://www.dshs.state.tx.us/foods/faqs.aspx		(scroll	to	the	bottom	of	the	page)	
Department	of	State	Health	Services	Consumer	Protection	Division-	Manufactured	Foods	
Beekeeper	Honey	Production	Frequently	Asked	Questions	-	July	15,	2020	
1. Did	anything	change	for	beekeepers	selling	honey	in	Texas	with the	
adoption	of	the	updated	25	TAC	229.210-225	Subchapter	N,	Current	 GMP	
and	GWP	in	Manufacturing,	Packing	or	Holding	Human	Food	that	
became	effective	August	2,	2017?	 Yes,	
beekeepers	that	sell	raw	honey	produced	from	their	own	bees/hives	 are	
“farms”	and	are	exempt	from	licensing	as	food	manufacturers	when	
engaged	in	allowable	farm	activities.	Examples	of	allowable	farm	
activities	include	extracting	and	bottling	raw	honey	whether	for	 retail	
or	wholesale.	DSHS	adopts	the	clarification	provided	by	the	Food	and	 Drug	
Administration	(FDA)	in	its	Questions	and	Answers	Regarding	Food	
Facility	Registration	(Seventh	Edition):	Guidance	for	Industry	in	
Question	B.1.19.	(see	above)	 2.	Is	
pasteurization	of	raw	honey	an	allowable	farm	activity?	
No,	pasteurizing	raw	honey	is	a	manufacturing	activity	that	requires	a	license	as	a	food	
manufacturer.	DSHS	adopts	the	clarification	provided	by	the	Food	and	Drug	Administration	(FDA)	
in	its	Questions	and	Answers	Regarding	Food	Facility	Registration	(Seventh	Edition):	Guidance	for	
Industry	in	Question	C.4.3.	
3. Are	there	any	laws	that	apply	to	beekeeper	raw	honey	producers?
Yes,	while	beekeepers	harvesting	raw	honey	will	not	be	required	to	license	with	DSHS	as	long	as
they	are	only	engaged	in	allowable	farm	activities,	harvesting	operations	that	conduct	filtering,
packaging,	and	labeling	of	honey	are	still	subject	to	the	adulteration	and	misbranding	provisions
of	Texas	Health	and	Safety	Code	431.	Texas	Agriculture	Code,	Title	6,	Chapter	131,	Bees	and
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Honey,	Subchapter	E,	Labeling	and	Sale	of	Honey	gives	DSHS	regulatory	authority	over	the	
labeling	of	honey.	DSHS	will	investigate	complaints	of	adulterated	honey	and	mislabeled	honey	
and	take	appropriate	compliance	action.	
4. Can	a	beekeeper	blend	other	raw	honey	into	raw	honey	from	their	own	bees/hives?
Yes,	as	long	as	some	of	the	raw	honey	is	from	the	beekeeper’s	own	bees/hives,	a	beekeeper	can
blend	other	raw	honey	with	the	beekeeper’s	honey.	If	you	blend	honey	no	longer	considered	raw,
like	pasteurized	honey,	blending	is	no	longer	an	exempt	farm	activity	and	a	food	manufacturer
license	is	required.
5. Is	allowing	raw	honey	to	dry	so	that	it	crystallizes	an	allowable	farm	activity	for	beekeepers?
Yes,	a	beekeeper	drying	raw	honey	from	their	bees/hives	is	an	allowable	farm	activity	as	long	as
there	is	no	additional	manufacturing/processing	(other	than	packaging	and	labeling).	Packaging
and	labeling	raw	agricultural	commodities	are	allowable	farm	activities.
6. If	a	beekeeper	whips	air	into	their	raw	honey	to	sell	as	whipped	honey,	would	this	be
considered	manufacturing	requiring	the	firm	to	license	as	a	food	manufacturer?
Yes,	whipping	air	into	raw	honey	is	a	manufacturing	activity	that	requires	a	food	manufacturer
license.
What	does	all	this	mean?	
			Dodie	Stillman,	Texas	Beekeeper	Association	Area	1	Director	and	a	member	of	WCABA,	
forwarded	this	information	to	me	that	the	TBA	will	be	sharing	in	their	next	newsletter	about	
selling	honey	laws.	
			When	ask	her	opinion	she	said,	“this	is	not	widely	known	at	this	point…there	hasn’t	been	much	
publicity	about	it…mostly	because	TBA	was	waiting	for	the	FAQ	to	be	posted	online.”	When	asked	
how	this	might	affect	her	way	of	doing	business	(beekeeping)	she	added,	“It’s	not	going	to	change	
my	extracting	or	handling	process	(because)	I	don’t	have	enough	hives	to	get	1,000	lbs,	much	less	
the	old	limit	of	2,500.”	“But	everyone	that	was	thinking	of	building	a	honey	house	can	rethink	the	
expense	now.”		
			She	admitted	that	the	downside	is	self-regulation;	hoping	that	beekeepers	will	be	vigilant	to	still	
use	sterile/clean	bottles	and	practice	approved	bottling	methods	(excellent	point).	
			Be	mindful	as	you	might	relax	when	it	comes	to	your	honey	processing	that	all	of	the	above	is	
directed	toward	raw	honey	and	“farm	activities”	and	any	“processing”	of	the	honey	is	still	under	
rules	and	regs	that	remain	in	place.		Make	sure	you	know	the	difference.		

			I	have	chosen	to	reprint	these	two	articles	on	selling	honey	from	past	issues	to	prompt	each	of	us	to	
consider	if	we	are	aware	of	and	are	following	the	rules	as	we	best	understand	them,	it’s	our	
responsibility	as	beekeepers.	Read	and	give	it	your	consideration	…the	Editor	

Keep it Local, Keep it Real! 
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