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For the Good of  the Bees 

By Phil Duncan, President 

COMING UP 
JULY ANNUAL PICNIC 
SUNDAY, JULY 15, 2018 

FLEMING PARK  
MEETING HALL 

21906 WOODS CHAPEL ROAD 
BLUE SPRINGS, MO 64015 

2:00-5:00 PM 

Do you need someone to call to 

answer a question about your 

hives? Get your copy of the 

MBA’s Members Directory at 

the General Meetings! 

While the title of my columns has been “For The Good Of The Bees” I 
think at times, it should be “For The Good Of The Beekeepers.”  The rea-
son I bring this up is a result of an experience I had recently on social me-
dia.  I posted some photos of a quiet box that I had made to a group called 
“Beekeepers Builders Group.” I was asked what this was and I explained 
that it was simply a deep nuc with a screened bottom and a vinyl fabric top 
cover in which frames are placed while doing an inspection.  It keeps the 
bees out of the wind and the sun. They stay much calmer that way. His re-
sponse was in regard to issues with spreading disease. He no more than got 
that posted when another beekeeper chimed in with some very negative 
and snarky comments to this poster. From there it went downhill.  I was so 
disgusted that I deleted my posting. 
This reaction is one I see repeatedly in social media, especially among bee-
keepers.  The old adage about asking ten beekeepers a question and you 
will get 15 answers has expanded to the point where folks start personal 
attacks if you don’t do things exactly the same way they do.  I hope this is 
not happening among our group. 
The quickest way for any organization to fall to pieces is if folks don’t re-
spect others’ opinions.  I do my best to answer questions of new beekeep-
ers with the opening statement of “this is the way I do my hives.”  I en-
courage each of you to take the same approach. 
I hope this column has not come off as something negative.  That is not 
my intent. One of the most positive things I have found in the Midwestern 
Beekeepers Association is that so many people have been so opening and 
welcoming to new folks, me included.  I know, based on postings of anoth-
er organization in a nearby state, that I would not have been welcomed as I 
had top bar hives. I feel that our folks are beekeepers first and not bee hive 
keepers.   
I hope everyone enjoyed the presentation on honey extracting at the June 
meeting and make use of the equipment the organization has purchased for 
the use of its members.  At $10 per day for the use of the extractor, decap-
ping knife, decapping tank and filter set, this is a bargain. You are responsi-
ble for any containers and other equipment. 
I look forward to seeing you at our July picnic.  Until then relax and enjoy 
beekeeping. Remember, the bees know more about their tasks than you do. 

No August Meeting 

SEPTEMBER  
GENERAL MEETING 
SUNDAY, SEP 16, 2018 

BASS PRO SHOP 
INDEPENDENCE MO 

2:00 PM 
Q&A SESSION FOR 

BEGINNING BEEKEEPERS 
2:30 PM 

GENERAL MEETING 

http://www.mostatefair.com/
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Call American Bee Journal:

(217) 847-3324 for association 

member subscription rates 

Subscription 
(800) 289-7668 

Fleming Park 
Meeting Hall 
21906 Woods 

Chapel Road 
Blue Springs, MO 64015 

2:00-5:00 PM 
Bring your lawn chairs 
and join us for a time 

of  good food and  
fellowship at our 

annual picnic. 
 

Meat, bread, drinks and 
paper goods  

will be provided. 
 

Please bring a side dish 
and dessert to share. 

 
Refractometers will be 

available to test a 
sample of  your honey 

July Annual Picnic 
Sunday, July 15, 2018 

2:00-5:00 PM 
Fleming Park Meeting Hall 

July Q & A 

By Phil Duncan, President 

Q: What are the rules in Missouri regarding labeling of honey sold by our 
members? 
A: Here are the rules in Missouri. 

261.241. Sellers of honey, no manufacturing facilities required, 
 when exempt from health standards and regulations,  
when label requirements. 
1.  Sellers of honey whose annual sales of honey are fifty thousand dollars 

or less per domicile shall not be required to construct or maintain 

separate facilities for the bottling of honey.  Such sellers shall be ex-

empt from all remaining health standards and requirements for the 

bottling of honey pursuant to sections 196.190 to 196.271 if they 

meet the following requirements: 

a.  Honey shall be bottled in the domicile of the person harvesting 

and selling the honey. 

b.  Honey shall be labeled with the following information in legi-

ble English as set forth in subsection 2 of this section. 

c.  Annual gross sales shall not exceed fifty thousand dollars.  The 

person harvesting such honey shall maintain a record of hon-

ey bottled and sold.  The record shall be available to the regu-

latory authority when requested 

2.  The honey shall be labeled with the following information: 

a.  Name and address of the persons preparing the food; 

b.  Common name of the food; and 

c.  The name of all ingredients in the food. 

3.  Sellers of honey who violate the provisions of the section in which this 

information is extracted may be enjoined from selling honey by the 

department of health and senior services.  

For more information:  Revisor of Statutes, State of Missouri.  

No August Meeting 

http://www.beeculture.com/magazine/
http://revisor.mo.gov/main/OneSection.aspx?section=261.241&bid=14100&hl=honey%u2044


Basic Beekeeping 
By Kyle Day, MSBA Honey Ambassador 

July: Harvesting Honey for the Hobbyist 

As this year had been going by crazy fast, it’s already July, and time for hon-
ey harvesting. In the past few years, the spring nectar flow has ended early 
and most beekeepers start extracting in July. This year has been another 
unpredictable year, no telling what we will be in for this month, so we are 
going to discuss honey extraction.  
Honey extraction equipment can cost you an arm and a leg, but there are 
ways to extract on the cheap. First, when looking at extractors, see if any-
one around you has one you can borrow.  New this year, you can rent one 
from the Midwestern Beekeepers. For hot knifes, you can use a cheap 
bread knife and just dip in hot water every so often. For an uncapping tank, 
you can use a food grade bucket and some cheesecloth.  
If your hive is only two deeps or three mediums do not take any honey. I 
always tell first year beekeepers that you most likely will not get any surplus 
honey because you want your hive to build up and be strong for the first 
winter. 
Harvest your honey after the bees have capped about 75% of your comb 
on a frame. You can do this to the entire harvest as long as you put it all in 
one container, like a five-gallon food grade bucket, and mix together. 
The only way, to tell for sure that your honey is ready, is to use a Refrac-
tometer.  You will want it to read 18% or lower, as honey with a moisture 
content below 17.1% does not ferment.  If you have high moisture content, 
then you will need to lower it.  I usually extract honey, then put the bucket 
in a small room or closet with a dehumidifier and stir twice a day until the 
moisture content is around 16.6-17%. Last year I saw an idea from a couple 
of sideline beekeepers.  They placed a box fan on top of a crossed-stack of 
supers that were full of unextracted frames, being sure to leave a gap under 
the stack for the air to escape.  They ran the fan until the moisture content 
was low enough to extract.  
I have used a refractometer and I have guessed on moisture content and 
have not had a problem either way, but I prefer to use a refractometer to be 
safe. There are a lot of club members who own them, so you should be 
able to find one to borrow.   
Processed honey should be stored between 64-75°F (18-24°C). Honey can 
be exposed to higher temperatures for small periods of time, however, heat 
damage is cumulative, therefore heat exposure should be limited. It is best 
to minimize temperature fluctuations and avoid storing honey near heat 
sources. The recommended storage temperature for unprocessed honey is 
below 50°F (10°C). The ideal temperature for both unprocessed and pro-
cessed honey is below 32°F (0°C). Cooler temperatures best preserve the 
aroma, flavor and color of unprocessed honey. 
For bottling honey, I use five-gallon buckets with a tap at the bottom, 
which I use to fill plastic honey bottles. I found a good buy on honey bot-
tles this year.  If selling honey, always use a new food grade container. I or-
der my own labels from Vistaprint.  They have many options and have not 
seen anyone using a label like mine. Bee supply companies sell labels too.  

Always put your name and address 
on your label.  A phone number 
and/or an email would also be help-
ful for return customers. You will 
need net weight on labels too.  
After I extract, I like to put the wet 
extracted frames back on the hive 
for the bees to clean up before stor-
age.  When storing your drawn 
combs, you will want to protect 
them from wax moths with PCB 
Paradichlorobenzene.  Wax moths 
will especially be attracted to your 
dark brood combs. 
After the supers are off, check and 
treat for varroa mites.  The  Univer-
sity of Minnesota Bee Lab has a lot 
of great varroa resources and in-
structions.  Evaluate overall hive 
health. Be careful, because the bees 
will be testy during this time 
(depending on the flow in your ar-
ea) and they can be overprotective 
of their hive and population will be 
at a high. Mowing close to your 
hive can be a challenge, so be safe 
and wear your veil and make sure 
your exhaust is not going toward 
your hive or bad news is sure to 
come to you!  It is best to com-
municate with experience beekeep-
ers in your area to see what is going 
on. Like always, if anyone needs 
help or is needing questions an-
swered, I am available via email @ 
kyle.day.1999@gmail.com or con-
tact your mentors or the MBA 
Board. This club has a lot of knowl-
edgeable beekeepers, which is a 
great asset to a lot of us, so don’t 
forget to use them and pick their 
brains when you get a chance.    

July Beekeeping 
Quick List 

• Honey Extraction, if possible 
• “Bee” careful of testy hives 

when the flow is low/dead 
• Check Varroa Mite Levels/ 

Overall Bee Health   
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https://usplastic.com/default.aspx
https://usplastic.com/default.aspx
https://www.vistaprint.com
https://www.betterbee.com/pest-management-and-medications/moth1-crystals-for-waxmoth.asp?mkwid=s&pcrid=27155872
https://www.betterbee.com/pest-management-and-medications/moth1-crystals-for-waxmoth.asp?mkwid=s&pcrid=27155872
https://www.clemson.edu/extension/beekeepers/fact-sheets-publications/wax-moth-ipm-publication.html
https://www.beelab.umn.edu/
https://www.beelab.umn.edu/
mailto:kyle.day.1999@gmail.com
http://www.midwesternbeekeepers.org


Honey Plants  
By Luanne Oneal 

While buckwheat may not produce 
the prized and popular light-
colored honey, it is a wonderful 
plant to consider growing, adding 
to what I call “mixed bouquet” 
honey. Buckwheat grows fast! 
Once the soil and air warm, it 
takes approximately one month to 
produce nectar and pollen for your 
bees.  I’ve observed pollinators by 
the score working over the blooms 
about 10 am, but not so much in 
the heat of the day. Buckwheat, if 
left to mature, will go to seed and 
reappear quite possibly next sea-
son. 

If you don’t care for the buckwheat, till it into your space as a green ma-
nure before seeds mature. 

Milkweed, buttonbush, bee bee tree, anise hyssop, butterfly weed and 
thistle are a few of the mid to late season plants providing nectar/pollen. 

I found this tidbit interesting, taken from Garden Plants for Honey Bees 
by Peter Lindtner. Boston Ivy is the best proof that bees find flowers by 
smell(scent) of nectar, not by visual sense.  Leaves cover flowers that 
bees cannot see and only bloom 1-2 weeks. Bees visit between 11am-12 
noon, almost in swarms. An excellent source for both pollen and nectar. 

Honeybee on Buckwheat 
Photo by Luanne Oneal 

Basic Honey Label layout created 

by Kyle Day and made at 

Avery.com with their basic clip 

art and text options.  They can be 

printed at home on blank Avery 

labels you can find in stores, or 

ordered already printed on their 

website. 

Thank you to those volunteers, who have already said yes to help-
ing at the American Royal School Tours in September.   
Can you spare four hours from 8am to noon, the week of Septem-
ber 25-28, 2018, to help in our MBA booth, teaching area youth 
about beekeeping?  If you can, we need you!  Contact Janice Britz 
at britzjs@gmail.com to sign up. 

Volunteers Needed 

September 25-28, 2018 
American Royal 

School Tours 
Hale Arena 

Kansas City, MO 
American Royal School Tours 

This video is the first in a series of 
three, by Michigan State University 
as part of the Keep Bees Alive 
campaign. It examines the most 
common causes of honey bee col-
ony loss for small-scale beekeepers 
in North America.  

Why Did My Bees Die Video  

Why Did My Bees 
Die Video  

The Keep Bees 
Alive Project 
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mailto:Contact%20Janice%20Britz%20at%20britzjs@gmail.com
http://www.americanroyal.com/educational-programming/tours/
https://pollinators.msu.edu/keep-bees-alive/
https://pollinators.msu.edu/keep-bees-alive/
https://youtu.be/ZWtSbVXqO_Y
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Beekeeping for the 2nd Year  
Beekeeper and Beyond 

By Kyle Day, MSBA Honey Ambassador 
July: Marketing and Selling Your Honey 

As your beekeeping endeavors grow, hopefully so does your honey crop. 
This is when you choose if honey is worth your time. For some, it’s 
where you make your money and is the reason you keep bees.  For oth-
ers, it gets in the way. Honey can be a tricky business, depending on the 
amount you have and your current customer group-friends and family, 
retail stores, or farmer’s markets. I usually sell mine through word of 
mouth and where I work, so I don’t have a lot of retail/market experi-
ence, so I asked some questions of Janice Britz that will be a part of this 
article. Not only is Janice our newsletter editor, but Janice and her hus-
band, Tom, own Bee Merry Farms and sell their products at a  Farmer’s 
Market in Peculiar, MO.  Many of the things Janice told me are things 
that I am now trying to implement in my operation this year. 

First, the biggest thing is labeling and marketing. Your label is the start of 
what defines your product. You want something that stands out against 
others. If you have been selling honey for awhile and have a large quanti-
ty of honey, creating your own brand or logo is a great idea. Once you 
have a logo or design, you can make your own personal labels, banners 
and other marketing items on websites like Vistaprint.  See what a local 
print shop offers and if they offer any designs you like. When ordering 
labels, you can save money by ordering a size of label that will fit on 
most of the different sizes of bottles and leave the net weight blank and 
write it in while bottling honey. Another trend Janice mentioned is tags 
on glass jars instead of labels. Tags allow more visibility of the honey and 
you don’t have to worry about a label being crooked. 

You can also join AgriMissouri for the “Missouri Grown” program.  
They offer memberships levels that cost free, $50, and $100. Janice has 
the $50 membership, which offers many different opportunities that are 
presented to members to showcase or sell your products.  A recent pro-
gram she used was a cost-share program. She was able to print labels and 
bags that included the “Missouri Grown” logo at a cost-share.  Janice 
says “I like my product to be part of the organized effort by Missouri to 
promote local goods…. I think it gives your business credibility to the 
consumer.” This aptly describes the program and I suggest everyone 
check it out.  I know I will be applying for the program for next year. 

Another great asset you can use during honey sales season is Square. 
Square is a way to accept debit/credit for a fee per transaction of 2.75% 
of sale.  Square works on phones and tablets through the headphone jack 
or Bluetooth, depending on which hardware you use. A basic magstripe 
reader is free when you sign up for a free account with them. Chip read-
ers can be purchased for an added cost. But the real benefit of Square is 
their point of sale app available on app stores for free.  

It lets you track all honey sales no 
matter cash, check, or debit. It allows 
you to customize items so you can 
track how many different bottles/ 
items you have in stock and how fast 
you sell them. It also allows you to 
keep customer information within the 
app so your phone contact list won’t 
fill up with customers.  The app acts 
like a register, so you can add prices 
quickly and it will tell you how much 
change to give customers using 
cash.   
When you have a large amount of 
honey to sell, marketing it is key to 
selling it all. One of the best ways to 
market your honey is by social media. 
By creating a business profile on plat-
forms like Facebook allows custom-
ers to know when you have honey 
and where you are selling it.  You can 
also educate non-beekeepers on the 
world of beekeeping.  Showing your 
customer how much work producing 
honey takes or showing them how 
involved in beekeeping you are can 
help you get premium prices.  Ex-
panding your products by adding can-
dles, beeswax, soaps, and lotions can 
not only give you more avenues of 
profit, but open your business up to 
new customers who may now also 
purchase your honey, but initially 
were drawn in by your additional 
products. Another way to keep your 
customers coming back or drawing 
new customers to your market stand 
is offering handouts. The National 
Honey Board is a good resource for 
handouts, for free or at a small cost.  
By handing them out to people or 
adding them to a bag with products 
will give people additional infor-
mation about honey and give you 
more promotion opportunities.  Oth-
er ways to bring traffic to your mar-
ket stand are by handing out stickers 
to kids and selling honey sticks.  This 
is a big draw for kids to your booth 
and then the parents will look over 
your products.    

http://www.midwesternbeekeepers.org
https://www.vistaprint.com/vp/welcomeback.aspx?xnav=welcome&rd=1
https://agrimissouri.com/
https://missourigrownusa.com/
https://squareup.com/
http://nhbcatalog.com.
http://nhbcatalog.com.


The MBA owns honey extracting equipment which is available for the use 
of MBA active paid members only, for a nominal rental fee.  Equipment 
is a Mann Lake’s Deluxe 6/3 Frame Side Hand Crank Extractor, Product 
Code HH190, cold uncapping knife, Plastic Uncapping Tank and strainer 
set.  Rental period shall not exceed two (2) consecutive days. All reserva-
tions will be taken on a first come, first served basis. 
Equipment pick-up time and location will be provided when reservations 
are confirmed.  
Accountability and Care of Extractor Equipment  
• This equipment is for member use only. Do not pass the equipment 

to other beekeepers as you are responsible for its condition and would 
forfeit your deposit regardless of condition of unit.  

• Rental Fee is $10 per day with a maximum rental period of two 
days.  There is a Cash Deposit of $50 required at the time of pickup 
of equipment.  If the equipment is returned clean and undamaged the 
deposit, minus the rental cost will be returned. 

• If the extractor and equipment is not returned clean, then the deposit 
will not be returned.   

• Any damage is the responsibility of the member who is renting the 
equipment and will be billed to renter.  Replacement of extractor is 
$470, plus shipping.  Please handle all equipment with care!  

• Do not allow children to handle, operate, or play with or near extract-
ing equipment.  

• Dents and scratches reduce the life and performance of the equip-
ment. Protect all of the equipment from damage and excessive wear.  

• Members renting the equipment will need to provide their own food-
grade honey pail to be placed under the extractor’s honey gate.  

• MBA is not responsible for any injury resulting from use of the equip-
ment. 

You can rent the honey extractor and equipment by contacting Stuart and 
Nita Dietz at (785) 304-5905.  Pickup and return of the honey extractor 
and equipment will be at Independence, Missouri.  

Midwestern Beekeepers Association (MBA) 
Honey Extractor Rental Policies & Guidelines 

Market Place 

Crooked Hill Beekeeping, LLC. 

Bill and Tammy George 

19133 LIV 355 

Chillicothe, MO 64601 

(660)214-0132 

www.chbeekeeping.com  

Open by appointment most days.  Store is 

located on our farm; early, late and week-

end hours are available. 

Packaged bees and NUCs available in the 

spring. Locally manufactured high quality 

woodenware in stock. 

We offer a complete line of beekeeping 

supplies and equipment. Including: Wood-

enware (assembly and painting available), 

frames, foundation, smokers, tools, bee 

suits, Bug Bafflers, veils, books, feed sup-

plements, honey containers, extracting 

equipment, NUC boxes, materials to build 

your own hives. Deliveries at Cameron, 

MO every Tuesday from 6-7 pm. Please 

call first.  

Jordy’s Honey 

Robert Hughes 

12333 Wedd Street 

Overland Park, KS 66213

913-681-5777 

www.beekeepers.com 

We are open Monday-Friday 8AM-4PM 

and weekends by appointment. To see 

our full line of beekeeping products, visit 

Beekeepers.com. Easy store pickup avail-

able to save on shipping. Visit BeePack-

ages.com to order Bee Packages for a 

Kansas City Pickup. For Queens go to 

QueenBees.com. 

Jim Fisher  816-918-6648  
Do you need your honey supers 

 extracted? Contact Jim for 
 custom extracting. 

Helpful Resources 
• Check out Planning for Varroa from Meghan Milbrath, Ph.D. of the 

Michigan Pollinator Initiative and Michigan State University. 
• Powdered Sugar Roll Test instructional videos from the University of 

Minnesota Bee Squad - shake bees off of the frame method or col-
lecting directly from the frame method. 

• Visit www.mitecheck.com and see the latest test results from your 
area and across the country.  Please consider joining us in this im-
portant effort to monitor varroa levels.  

• For more information about managing varroa, please visit this re-
source put together by the Honey Bee Health Coalition.  
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http://www.chbeekeeping.com
http://www.beekeepers.com
https://www.beepackages.com/
https://www.beepackages.com/
https://queenbees.com/
https://beeinformed.us13.list-manage.com/track/click?u=6dc1bca141739f5484e35f3a0&id=1e5e97fed0&e=8709cb5f06
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https://beeinformed.us13.list-manage.com/track/click?u=6dc1bca141739f5484e35f3a0&id=c7be063bcd&e=8709cb5f06
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JULY ANNUAL PICNIC 
SUNDAY, JULY 15, 2018 

FLEMING PARK  
MEETING HALL 

21906 WOODS CHAPEL ROAD 
BLUE SPRINGS, MO 64015 

2:00-5:00 PM 
BRING YOUR LAWN CHAIRS 

PLEASE BRING A SIDE DISH AND 
DESSERT TO SHARE  

IN CASE OF INCLEMENT WEATHER 
ON THE DAY OF A MEETING, PLEASE 

CHECK OUR WEBSITE, FACEBOOK, 
OR CALL AN OFFICER. 

Terry Wright 

9203 South Litchford  

Grain Valley MO  64029 

midwesternbeekeepers.org 

RETURN SERVICE REQUESTED 

Membership dues are $15 per year for an individual, prorated for new members after July 1st to $7.50. Family 
membership available.  Membership is open to all people interested in beekeeping and entitles you to our monthly 
newsletter, free 30 day loan of books from our extensive library, discounts on bee journals, the right to free non-
commercial advertising in the newsletter, plus the opportunity to attend our informative monthly meetings. 
Members of Midwestern Beekeepers Association can advertise for free in the newsletter!  Commercial Vendors 
may advertise for $25 per year plus your annual or lifetime membership. Contact Janice Britz, Editor, at 
britzjs@gmail.com, to place your ad.  

Membership/Renewal 

MidwstnBeekprsA 

Midwestern Beekeeper’s 

Association 

 Midwestern Beekeepers  

Association 

Members Closed Group 

2018 GENERAL MEETINGS 

No August Meeting, Missouri State Fair 

Sep 16, 2018, 2:30 PM 

Oct 21, 2018, 2:30 PM 

Nov 18, 2018, 2:30 PM 

Dec 16, 2018, 2:30 PM 

To make a library request, go to MBA’s library,  and 
choose your book or video.  Contact John Martin at 
jmartin98@comcast.net or 816-726-6371 to make 
your request.  John will bring your requested items to 
the next General Meeting. 
You must be a member of Midwestern Beekeepers 
Association to check out books or videos. 

http://www.midwesternbeekeepers.org/
mailto:britzjs@gmail.com
http://www.midwesternbeekeepers.org/library/
mailto:jmartin98@comcast.net

