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Coming Bee-Events! 
 
Tues., Feb. 19 -SABA Meeting,  Execu-
tive committee meets at 6:30 (all are wel-
come) and program starts at 7:30.  
Members who attended the National Bee-
keeping Conference will share what they 
learned, and the club’s mentors will  host 
a question and answer session.  Regular 
business meeting will follow program. 

Sat., Feb. 23— Beginning Beekeeping 
Class, hosted by SABA and taught by 
long-time commercial beekeeper and 
queen rearer, Randy Oliver of Grass Val-
ley. (See 5/3 below for details.) 

Sat. Mar. 8—Bee Symposium in Santa 
Rosa.  See details on page 2.  

Tues., Mar. 18 - SABA Meeting.  Pro-
gram at 7:30 will feature Dr. Norm Gary, 
who will entertain us with his experience 
in the entertainment industry as a bee 
expert.  Dr. Gary, a UCD research ento-
mologist, is known as "The Bee Man" for 
his activities consulting for the television 
and film industry on bee-related projects 
including X-Files, Fried Green Tomatoes, 
Man of the House, Candyman, The Truth 
About Cats & Dogs, Beverly Hillbillies, 
Invasion of the Bee Girls, Savage Bees, 
Terror Out of the Sky, and Deadly Inva-
sion: The Killer Bee Nightmare. 
 
Sat. Mar. 22– Beginning Beekeep-
ing.class  (same class as offered 2/23.) 
 
Sat., April 12– SABA Natural Bee-
keeping class, from 8—5 with instruc-
tor Serge Labesque, a beekeeper in So-
noma County and frequent bee course 
instructor in that area.  Watch for more 
details on location and registration! 
 

Sat. April 12—Natural Beekeeping class 
on “Getting Started, Swarms, Hives, Comb 
Building” at Steiner College in Fair Oaks, 
9—5. $95. Call (916) 961-8727 for more info  
  
Tues. April 15– SABA Meeting.  Program 
TBD.  Ideas?  Please call VP David Ogden. 
 
Sat. May 3– Intermediate Beekeeping 
Class, hosted by SABA and taught by Dr. 
Eric Mussen, UCD’s Coop Extension Apicul-
turist.  SABA’s Beg. & Int. classes (see also 
2/23 and 3/22 above) will be held at the Sac-
ramento County Coop Ag Extension audito-
rium, 4145 Branch Center Road (1 block 
west of Bradshaw at Keifer Blvd.), from 8 
a.m. to 5 p.m., with a break for lunch. 

The cost per class is $35 per person ($30 for 
SABA members).  To register or for more 
info, call Sacramento Beekeeping Supply at 
(916) 451-2337 (Tues—Sat 9:30—5:15) or 
email sacbeek@csnet.com  If you have a bee 
hat and veil, please bring them to class. 

SABA’s regular meetings are held the 
third Tuesday of each month (except July 
and August) at 7:30 p.m., at the Belle 
Cooledge Community Center, 5699 South 
Land Park Drive (on the southeast corner of 
Fruitridge Road and South Land Park) in 
Sacramento.  All are welcome! 
 

* * *   SABA E-Mail List  * * *  

Do you have email?  Please send your email 
address, to Georgianna at dugongs@ 
sbcglobal.net so she can update the club’s 
list.  In the subject line note “SABA email 
list” and in the body also note if you’d like to 
be added to the e-newsletter list to help us 
save paper and postage.  (It’s now in a pdf 
file so looks the same as the print version.)   

Mentors’ Tips for the Month 
As the weather warms, get out to check your bees.  Take a look at the brood 
pattern and quantity, and check the queen.  Look for adequate honey and 
pollen stored around the brood, and, if necessary, feed your bees sugar 
water (50/50 ratio) and pollen substitute.    

Mission:  To promote in-
terest in, and awareness 
of, the vital importance of 
the honeybee and beekeep-
ing to agriculture, com-
merce, and the public at 
large. 
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The February meeting promises to be both informative and important.  I will put forward one of the most frighten-
ing words in the English language: change—not for the sake of change, but for improvement and growth.   Organi-
zations that do not change fade away, and the worst thing that can happen is that a change will not provide the 
desired result, and in that event we can change back or change forward again.  The only real failure is not to strive 
for improvement! 
 
Also, I’d like to encourage all of you to sign up for SABA’s  Beginning and/or Intermediate Beekeeping classes.  At 
$35 (or $30 for SABA members) they’re a bargain, and even if you have taken the class before, there is so much 
information to absorb (and new information) that it’s well worth coming again.  Presently I’m working on SABA 
adding another class on natural methods of beekeeping with Serge Labesque (a beekeeper in Sonoma County with 
over 20 years experience).  We will keep you posted as plans progress but as of now, it’s scheduled for April 12 from 
8 –5 [see calendar]. 
 
And welcome to our newest mentor, Randy Kehoe!  Randy has over 25 years of beekeeping experience and is an 
excellent addition to our already impressive mentor group.  [See his bio in the enclosed list of mentors.] 
 
Hope to see you at the meeting and classes!     Ernie Buda, President 

Our January meeting was the annual Installation of Officers Dinner, held on January 15, 2008, at Garcia's 
Restaurant in Carmichael.  President for 2007, Robert Rollins, passed the gavel to incoming President Ernie 
Buda, who introduced the other 2008 officers:  Vice President David Ogden, Secretary Ron Melluish, and 
Treasurer Dennis Larson.  Fourteen members and guests attended and a good time was had by all!  Many 
thanks to the outgoing officers Robert Rollins and Richard Cuny for all their good work!   
 
       Respectfully submitted, Ron Melluish, Secretary 

 January Minutes and Program Notes 

President’s Corner 

 

2nd Bee Symposium: The Honeybee, Pollinators & the Environment 

In this time of global ecological challenges, the honeybee is an indicator species reflecting the enormous changes 
taking place in our world.  Bee populations are dying in dramatic ways, and pollination ecology is deeply affected.  
As beekeepers, we have to become better stewards of the earth and change paradigms.  This one-day symposium 
offers speakers with new perspectives on honeybees and native pollinators, beekeeping practices, innovative ap-
proaches and ecological strategies for beekeepers. Organizations and individuals will also provide honeybee and pol-
linator related information at tables.   
 
SPEAKERS: Serge Labesque, SRJC Instructor, Sonoma County, Beekeeper and innovative beekeeper of the year for 
2006; Randy Oliver, Forward Thinking Commercial Beekeeper and educator from Grass Valley; Katharina Ull-
mann, UC Berkeley; Kathy Kelison, Partners of Sustainable Pollination giving legislative information; Michael 
Thiele, holistic beekeeper and presenting the Damkroeger hive (an alternative to the Langstroth hive); Doreen 
Schmidt, “bee art”; and Maryam Henein who will present Movies— “Vanishing bees”, “Pollination; and more.    
 
DATE AND LOCATION:  Saturday, March 8, from 9 a.m. to 6 p.m. at the Summerfield Waldorf School Farm’s 
Sophia Hall (wheelchair accessible), 655 Willowside Road, Santa Rosa.  Tickets:$25.00 (Advance) $30.00 (Door).  
Advance tickets are available at Beekind Honey & Beekeeping Shop, 921 Gravenstein Hwy. S., Sebastopol (or by 
mail before March 2).  For additional information call (707) 824-2922 or go to www.beekind.com   
Refreshments and lunches will be available for purchase or bring a bag lunch.   
 

Sponsored by the Summerfield Waldorf School/Farm & Beekind Honey and Beekeeping Store.  Proceeds go to 
promoting sustainable beekeeping. 



Here’s a photo from George Bleekman’s South American summer travels showing s log hive of stingless 
bees in Peru.  There are removable plugs at each end and the honey is harvested about once a year.  
George is pointing to the entrance and the small dark bees.  And just for fun, at the left is a photo of George using a blow 
gun.  He reports hitting the target on first try! 

Bee Feeding 
Following up from last month’s Bee Travels article, here is the recipe for “Bee Tea” developed by some beekeepers in New 
York state (see their website at www.HoneybeeLives.org).  They’ve found this provides more nutriments to the bees than 
plain sugar water, and that it also seems to help reduce varroa mites.   
 
2 Parts Water *     3 Parts Sugar – (have 10% or more of the “sugar” be honey if you can) * 
Thyme - 1 tsp. or more    Dash of Salt 
Chamomile Tea (organic, if available) Dandelion Root Tea (if you can find it)  
(Optional: other herbs like sage, rue, yarrow, peppermint, hyssop, anise hyssop, stinging nettle, lemon balm) 
 
Make chamomile and dandelion root teas (one bag each) with dash of thyme sprinkled in.  Make each tea by putting 
ingredients in a cup, add boiling water, and steep covered for ten minutes.  Set aside.  [Note: One large cup of herb tea is 
enough for making 5 gallons of Bee Tea.].  In separate pot, mix the water, salt and 1 tsp. thyme.  Heat water to full boil 
(water will take on an amber color).  Turn off heat, and add sugar (but not honey yet), stirring well until dissolved. 
(Never boil sugar; it caramelizes.)  Add herbal tea(s) (amount appropriate to the volume of Bee Tea you’re making).  If 
you add honey, do so after temperature has dropped to lukewarm, and stir it in well.  The Tea should have a clear amber 
appearance, with floating thyme leaves.  Let the Tea cool enough to handle and then pour into mason jar feeders to place 
on the hives.  (Note: Thyme won’t clog the lid holes and can be left in jar when you refill it.)  Note how fast bees consume 
the tea. (If they don't empty 1 pint jars for 3 or more days, then they probably don't need it. Only feed bees when they 
need it, and in early spring and fall to boost their immune systems.)  In warm weather, if Tea ferments (check by odor) 
discard and replace it.)   
* The water/sugar mixture listed is for the Fall; for Spring/Summer make the mixture 50/50. 

SABA 2008 Membership Coupon 
Name(s): __________________________________________________________________________________________ 
 
Mailing  __________________________________________________________________________________________ 
Address  __________________________________________________________________________________________ 
    
E-mail Address: __________________________________________ Phone #:  (         ) _____________________________ 
 
New _____   or Renewing ____  Want to receive newsletter by:  Email _____ or Mail ______ (check one) 
 

Complete this, clip it out, and mail it with your $15 check (made out to SABA), to SABA c/o Sacramento Bee-
keeping Supplies, 2110 X Street, Sacramento, CA  95818, Attn: SABA Treasurer.   
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 Bee Travels 



Honey Recipe of the Month 
 

Bee Classifieds   
FOR SALE:  2 hive stands (1 for one hive, 1 for two hives), tables for extractor and uncapping tank, 4 lbs founda-
tion wax for small supers; 10 new frames for large super; 3 bee escape boards; 2 wire embedders; 2 new hive tools; 2 
small supers; and 1 new and 1 used smoker.  Call Oakley Gack for more info and prices at (916) 489-0340. 

FOR SALE:  New high quality Carl Fritz 12-20 radial extractor.  Holds 15 medium frames radially or 3 deep tan-
gentially.  Powerful manual freewheeling drive.  Stainless steel body and easy-to-remove basket.  $800.  Call Laura 
at (530) 666-0713 or email Shlien@msn.com for more info. 

WANTED:  Your contributions of bee-related news articles, experiences, questions, trivia, recipes, book reviews and 
favorite websites for future newsletters.  Email them to the editor at dugongs@sbcglobal.net or mail to 3517 57th 
St., Sacramento, 95820.  Thanks! 

c/o Sacramento Beekeeping Supplies 
2110 X Street, Sacramento, CA  95818 

 
SACRAMENTO AREA BEEKEEPERS ASSOCIATION 

E-mail (newsletter editor): dugongs@sbcglobal.net 
 
Address Correction Requested 
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Next Meeting 

Tues., Feb. 19 @ 7:30  

 

Honey Hot Cocoa 
1/2 c. unsweetened cocoa powder  1 tsp. vanilla extract  
1/2 c. honey    3 c. hot milk 
1/2 c. water   
 
In small saucepan combine honey, cocoa, and water.  Mix well.  Cook over low heat for 5 minutes, or until mix-
ture is slightly thickened.  Remove from heat.  Stir in vanilla.  Set aside until ready to serve.  To serve, stir the 
chocolate mixture into the hot milk.  Makes 4 servings. 
 
Reprinted from the 2007 Iowa Honey Queen’s Honey Recipes pamphlet.   


