
Table sugar - sucrose- white granulated sugar- is the ONLY sugar you should feed bees.
Nectar from plants contains sucrose as the principal sugar. Commercial sources of

sucrose are sugar can, and sugar beet. Almost all beet sugar is GMO, while virtually all
cane sugar is not. SucroseVVVVVV is useless to bees. In order for them to use it, it has to

be broken down to glucose and fructose. If a plant is converting sucrose, the enzyme
needed is called invertase. If an animal (BEE) is converting sucrose to fructose and

flucose, the enzyme is called sucrase. Foraging bees can add the encyme to nectar as
they harvest it from the plant. Fructose is used for brain function, muscle cell energy,

and body cell functions. Fructose is an energy source. From Bee Culture magazine
article by Ann Harman
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M o n t h l y  m e e t i n g s  i n  r o o m  1 0 9  o f
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C l u b  a p i a r y  i s  a t  7 6 5  N o r t h  F o r k  R o a d

July activities and events

July 9 - regular monthly meeting - Dawn Beck is our featured speaker.  Some
of you heard her speak at the 2024 conference and know she’s a dynamic
speaker!  She will talk about fat bodies, critical information to understand
as we start thinking about having thriving colonies going into fall.  We are

meeting in ROOM 103 as we have invited the Olympia and East Lewis
County bee clubs. ROOM 103 at 6 pm. 

July 20 Apiary workshop 1:00 pm at the apiary 

July 27 - our annual picnic, held this year on Sunday from 1-4.  It’s at the
Alexander Park off Highway 6 just off I-5, Donahue Road to Riverside Road

W.  Bring a side dish to share and cash to purchase tickets for some great
raffle items donated by members and local merchants!



Phil Wilson sent the following video of a queen mating flight 
…Save The Bees on Instagram: "Came and w

 

2025 Theme: "Healthy Bees, Happy Beekeepers" 
Keynote Speaker: Dr. Priya Chakrabarti Basu, Honey Bee Nutrition 

The Full Speakers List is coming soon... stay tuned and get your tickets today for updates! The WASBA 2025 
Conference not only will have another amazing lineup of knowledgeable speakers but this year we're planning 
another "No-Rules" Honey Tasting Contest, a Friday Evening Banquet Dinner, NEW Silent Auction, and getting 
even more incredible Vendors and Sponsors to participate! Speaking of participation... all WASBA Member 
Clubs get a FREE VENDOR BOOTH at the Conference, which you can sign up for today by emailing 
info@wasba.org! We are also seeking Sponsors, Vendors, and Auction Item Donations to help us put on this 
great event for you all, please  email info@wasba.org. Stay tuned, and check EventBrite often! 

The club has a manual extractor for extracting honey available to loan.  
You will need to make arrangements with Bev (bevp003@gmail) Ross 
(ross.merker1234@gmail.com) or Theresa (thresaar@protonmail.com) to pick up at the 
club apiary.  You can borrow it for one week, so it is recommended that you have all your 
supers pulled prior to borrowing.  It must be returned CLEAN! If you don’t want to lift 
heavy supers you can pull one capped frame as it is completed and keep it in a cool room 
in a tub until you have pulled all you want to extract.  It is ONLY the extractor, so you will 
need to have whatever uncapping tools you want to use, an uncapping tank, and buckets 
(recommend at least one with a honey gate), etc..  Low cost food grade 5 gallon buckets 
are available at Walmart in the paint department (they’re marked food grade).  Woods and 
Beeline sell honey gates. The club is tentatively planning an extraction workshop in August  
so you can see the process before you attempt it.  Labeling laws for honey are found in the 
RCW’s for the state.  Most local sellers provide a label with the product ‘Honey’ identified, 
plus the name and address of the producer (some just provide a phone number rather 
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than publishing their address) and net weight (be aware different brand jars hold different 
amounts even if they are labeled pint or quart, so ideally you will weight the jars.) 
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T  S h i r t s  ( $ 1 5 )  H o o d i e s  ( $ 2 5 )
a n d  c a p s ( $ 1 5 )  a v a i l a b l e  a t  t h e

m o n t h l y  m e e t i n g s

Entering honey in the SWW Fair in August
Entry categories are :youth division (under age 18) honey jar, and other honey product. For

adult, comb honey with sample, honey in jar (light amber, amber, or dark amber), and
other.  

You need to complete an entry form online by midnight Sunday August 10, and bring your
entry in to the Floral Building between noon and 6pm on Monday August 11.

Plese review the handbook for open class entries.  You can go to
SouthwestWashingtonfair.org - under the exhibits tab go to entries, then open class

exhibits to find the open class handbook.  Honey is under Department G, Agriculture
beginning on page 22 of the handbook. 

It is very important to enter a clean jar - we recommend you bring it in wrapped in a towel
and ask whoever accepts your entry to not touch your jar with bare hands. The judging

forms are printed below

 

Comb Honey Judging Scorecard

Total Points Available and Awarded
Judges comments:

Accuracy of Cut edge: square, 4 parallel sided cuts

Neatness of cut edge: no ragged edges

Uniform depth and filling of cells, even appearance

All cells complete: absence of uncapped cells

Clean dry cappings: no pollen, no leaking cappings

Uniform color of honey

Cleanliness and general appearance of package

15

15

15

15

15

15

10

100

 Container appearance - 10 points 

Absence of Crystals - 10 points
Cleanliness of honey - 40 points

Moisture content - 20 maximum

 
 
 
 
 

a) without foam or bubbles
b) without lint or dirt

 
 

a) no fingerprints, dirt or smudges etc. on jar
b) lid seal free of honey, rim of jar clean, etc. 

 
 
 
 
 

a) Less than 15.5
b) 15.5 - 17.0
 c) 17.1 - 18.0 
d) without wax
e) greater than 18.6

c) without other debris, etc.
d) without wax
e) without bee body parts

Flavor - 10
 
 

a) free from fermantion smell or taste
b) free from scortched/burned flavor 

Accuracy of jar filling - 10
Precise filling - head room between 3/8 and 1/2 inch with no visible
gap between honey level and cap

Total Points Available and Awarded

5
5

0
20
15
10
0

10

8
8
8
8
8

5
5

10

Jar Honey Judging Scorecard
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Filling your Queenlline jar for the fair

As you can see from the judging criteria, a clean jar and a honey
specimen that if free of debris is essential.  You need to plan at least
a week in advance of entering to fill your jar.  Fill it with filtered honey
- we recommend at least a 400 micron filter.  Filter more than you will

need to fill the jar.  Fill the jar slightly above the fill line - head room
between ⅜ and ½ inch with no visible gap between the bottom of the

lid and the honey.  Overfill slightly - maybe a teaspoon - and let the
jar sit in a warm place for a few days.  You then need to remove all the
‘foam’ and bubbles.  One simple way to do this is by taking a small bit

of plastic wrap and touching it to the ‘foam’ then quickly lift it.  You
may need to do this several times.  A toothpick can aid in this

process, using the toothpick to press the plastic wrap onto the spot
of foam, or lifting foam out with the toothpick alone. You may need to

add a tiny bit of honey or remove some, to get it to the correct jar
level.  Adding honey may necessitate repeating the foam removal

process - this is why it’s helpful to very slightly overfill in the
beginning. Once your jar is full and the inside of the lid is clean, cap
your jar.  Wipe it of all fingerprints or dirt - alcohol on a clean cloth

helps.  Bring your honey to enter kept upright, wrapped in a towel or
bag- don’t let any fingers touch your jar!  People who take your jar at
the fair should not touch it either.  We will place your jar in a paper

bag, and the judges will all wear gloves.  Good luck! 

Entries should be brought to the fair on Monday August 11 12-6pm.
Bring your entry to Floral Hall.  Bring your entry form which needs to

be completed by midnight Sunday August 10!
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G A R A G E  S A L E  P A G E
I f  y o u  h a v e  b e e  r e l a t e d  e q u i p m e n t  y o u  n o  l o n g e r  w a n t  o r
u s e  a n d  w o u l d  l i k e  t o  s e l l  i t ,  y o u  c a n  s e n d  p h o t o s ,  p r i c e ,

a n d  y o u r  c o n t a c t  i n f o r m a t i o n  t o  B e v  a t
b e v p 0 0 3 @ g m a i l . c o m  a n d  i t  w i l l  g o  i n  t h e  n e w s l e t t e r .  Y o u

c a n  a l s o  d o n a t e  t o  t h e  c l u b  t o  ‘ a u c t i o n ’  a t  t h e  m o n t h l y
m e m b e r s h i p  m e e t i n g s  t o  g r o w  t h e  y o u t h  s c h o l a r s h i p  f u n d

a s  a n  a l t e r n a t i v e  t o  s e l l i n g  t h e m .  

heated uncapping knife $20

set of 2 capping bags to put in extractor
used once, $30 new, both for $15

email bevp003@gmail.com

The Honey Bee Health Coalition has a wealth of resources, with an
excellent page of integrated pest management for varroa control.  Te

importance of varroa control is critical for maintaining health colonies,
and successful overwintering your bees.

https://honeybeehealthcoalition.org/

Manual extractor still
available, $300, Dadant  4

frame.

We’re still taking donated quart jars to jar our club honey if you have one or
more laying around you’re not going to use.  They don’t need to have lids or

rings.  Thanks for donating (and thank you, Dean, for your generous
donation of cash to purchase any needed supplies)!
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This chart shows current FDA approved mite treatment options.
Coming soon will be Apivar 2, which does not require a wait period to

put supers on  after treatment, and it has no temperature requirements. 

Remember to bring a side dish for sharing to the
picnic on Sunday July 27!  Club will be cooking

burgers and dogs.  We will have raffle items from a
variety of retail shops; you will purchase tickets for

$1 and put however many you want in the bag for that
item.  If yours is the only ticket in that item’s bag,

you’re a winner!! We always have some outstanding
raffle items and even more outstanding food and

fellowship!  

 Sunday July 27 at 1 pm, Alexander Park. 

Picnic!!


