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Membership in the NRVBA is 10.00 
per member, $15 per family for the  

calendar year. Dues may be paid 
online by c/c also, at www.nrvba.

org.   To pay check by mail - send to 
our treasurer, Jack Price, 3800 Buf-

falo Mtn. Rd., Willis, VA 24380. 

NRVBA newsletter published 
monthly for the membership. 

Meetings are held every second 
Thursday of the month at the 

Christiansburg Health and Human 
Services Building, 210 Pepper Street 

S. Christiansburg, VA 24073

Meeting time  7:00pm

Questions or comments can be sent 
to marco@vt.edu.

April 6th 
Beginning Beekeepers Class Part two
The second day of the class will be held this day. Contact Jerry for more info.
April 22nd 
Package Bees
Are available through the NRVBA website. See the notice in this newsletter.

 As I write this message the song sparrows melody fill the morning air outside my 
window. Walking across campus, I watched a flock of Robins crossing the VT drill-
field. Daffodils have sent up their sun yellow flowers to welcome then new spring. 
And pretty soon the bees will be filling the air with their familiar buzzing.

Ah yes... Spring is here. And if your like me, you thinking Bees!...  Did they sur-
vive?  How well are they doing? Checking my colonies I found some losses. They had 
enough food, I made sure of that, treated for mites as all beekeepers should.. but still 
some did not make it through the winter. I am not worried, Those empty hives will 
get filled up as soon as it gets a bit warmer. 

The Club has reserved 200 packages of fresh new Italian Honeybees for delivery on 
SUNDAY April 21st.  Mark Bennett from Dadant will deliver them to the meeting 
location. These new packages can be used to start new colonies on new equipment or 
in the old dead-outs you have. So order early and order often!

The Beginning Beekeepers Class was held on February 2nd for the 50+/- new 
beekeepers. I would like to thank Jerry Borger for heading up this event and to our 
member who volunteered, Gyorgyi Voros, Steve and Janis McLaughlin and Laura 
Link. We couldn’t do it without them!

The February meeting will be full of items that need to be decided upon. We will 
need to elect members to the board of directors. At the last meeting there were not 
enough members for a quorum so I hope you all can come and cast your vote.

Our speaker this month will be Keith Tignor, the VA State Apiarist. He will explain 
the status of the honeybee grant program.  Keith gave a presentation here for the 
Honeybee Disease workshop we sponsored in October and spoke about the invasive 
Small Hive Beetle and how to manage it. I am sure he can touch on that topic as well.

NRVBA annual membership dues are due and if you haven’t sent them in or done 
them online, the treasurer will be at the February meeting to collect them.

And of course, there is the beekeepers raffle!

Looking forward to seeing everyone at the meeting.



When people first consider keeping bees, their most likely first 
port of call is their local Bee Keepers Association. Here they will 
almost always find a friendly welcome and a great deal of techni-
cal chat among the ‘old hands’, most of which will sound like a 
foreign language at first. When the jargon is translated, it turns 
out that one will be required to part with a not inconsiderable sum 
of money in order to buy one’s ticket into this arcane world: the 
glossy catalogues full of shiny equipment are beguiling, but the 
accompanying price lists can come as quite a shock.

Many are put off the idea at this point.

But it need not be so. It is perfectly possible to become a beekeep-
er - even quite a good beekeeper - without blowing a good chunk 
of one’s hard-earned savings. In fact, as I shall show you, you can 
even do it virtually for free!

The essentials are simple enough: some sort of hive, a hat and a 
veil, an old, white shirt and - to start with at least - some gloves 
- and the agreement of the people who share your living space. 
It doesn’t matter whether you are a town or a country dweller, 
so long as there is an abundant and varied supply of flowering 
plants from early spring onwards. In fact, bees often do better in 
well-gardened, urban areas than in the ‘green desert’ of modern, 
industrial farm land.

My search for an alternative approach led me to the top bar hive - 
one of the oldest and simplest types of beehive - that requires little 
skill and few tools to build. A good start on the road to sustainable 
simplicity, but is it a practical hive for modern beekeeping?

After some years of experimenting and testing various designs, 
I believe I now have a top bar hive design that is easy to build, 
practical and productive, while being comfortable and easy to use 
for both the bees and the beekeeper.

The principle is simple: a box with sticks across the top, to which 
bees attach their comb. Mine have  central, side entrances, slop-
ing sides and a pair of ‘follower boards’ to enclose the colony. 
There are many variations on this theme and all have the essential 
guiding principle of simplicity of construction and of manage-
ment. There are no frames, no queen excluders, no ekes, no mouse 
guards, no supers, no foundation and there is no need for extrac-
tors, settling tanks, filters, de-capping knives... in fact no need for 
any other equipment or storage space, other than that provided 
within the hive itself. And if you have just spent an hour leafing 
through suppliers’ catalogues, wondering how you can possibly 
afford to keep bees, that will come as some relief!

Free DIY plans for building a top bar hive are available from the 
author’s web site at http://www.biobees.com - where you will also 
find a support and discussion forum for top bar beekeeping. 
Article Source: http://EzineArticles.com/1236509

How to Start 
Beekeeping  
For Free

Package Honeybees Available
The NRVBA has secured 200, 3 pound packages of 

Italian Honeybees this year. (With young queen)
Prices are as follows:
Members price: cash $75.00, Credit card $79.00 
Non-members price: cash $85.00, Credit card $89.00
Credit card sales go through the NRVBA website (NRV-

BA.org) 
Cash/check sales are sent to the treasurer, check made 

out to the NRVBA. 
Cash sales also available at the meetings.

2013 membership 
renewals

Like the worker bees that eject 
free-loading drones in the fall, 
the NRVBA secretary is ready to 
prune the membership list of those who have not paid their 
2013 dues.
2012 members have until Feb. 15 to renew online, at 

the Feb. 14 meeting (directions) or by mail to Jack Price, 
NRVBA treasurer, 3800 Buffalo Mtn. Rd., Willis VA 24380.
Benefits of membership include access to “thehive” listserv 

of experienced beekeepers, discounts on workshops and 
package bees, entry to the annual beekeeper’s ball and a 
vote on all matters pertaining to the club. We also help 
members advertise their swarm removal and cut-out ser-
vices.
An NRVBA membership also offers numerous opportu-

nities for you to support fellow beekeepers and promote 
awareness of the importance of honey bees.
Dues are $10 for an individual and $15 for a family.



A Field Guide To Honey Bees and  
Their Maladies
printed by the Mid-Atlantic Apiculture Research and Extension Consortium (MAAREC)  

This booklet was introduced to the participants at the Honeybee Disease Workshop hosted 
by the NRVBA at Virginia tech last month. This is a nice pocket sized field guide that gives 
brief overview of the maladies that beekeepers find within their hives. The perfect resource to 
refer to when you find something in your hive that looks suspect or something you have never 
seen before. 

The NRVBA has purchased 30 copies of this handbook and will have them available to the 
membership at the meetings or by request to any of the officers.

The cost is only $9.00 per booklet.

The announcement of this booklet was first given to the membership through  our email 
listserve “thehive” and response was high. Those who requested the booklet will be given first 
consideration  at this months meeting.

And I love borage. Borage (Borago officinalis) is an 
old-time herb (I mean OLD time – Pliny the Elder 
recommended it).  Native to the Mediterranean region, it 
can be found in gardens on every continent.  Break off a 
piece of leaf, and it has a wonderful cucumber scent. The 
leaves can be used in salads, and the edible flowers as 
garnish (also a bit of cucumber flavor).  Probably because 
of the furry leaves and stems, borage doesn’t seem to be a 
favorite of deer. As it reseeds where happy, give it a sunny, 
well-drained spot, plant a few seeds, and you’ll have borage 
forever. 

Back to the bees – borage blooms early and late – a 
great “shoulder season” plant – and is a fantastic 
nectar source. You’ll rarely see a flower without a 
bee dangling from it (as ours is in the photo).  I’ve 
read of beekeepers  seeding large plots of borage 
in the U.K. -  there’s no reason why one couldn’t 
do that here.  If you have a sunny, weedy spot, 
sow some borage and let ‘er rip.  Your bees will 
be smitten!

Borage
By Contributing writer Holly Scoggins

The Bee-friendly Garden.

Bees Love



There is an out-yard opportunity in the Catawba 
Valley, if anyone is interested. The new manager 
of Virginia Tech's Catawba Stainability Center 
said he would like to have someone keep bees on 
the 377- acre agriculture center. In lieu of rent, 
said beekeeper would be asked to do a beekeeping 
workshop or two a year at the center.

The center is located on the old Catawba Hospital 
farm, and is being used for research and education 
demonstration projects, as well as for incubation of 
agrarian small businesses. You may have heard of 
Juba Farm, a small market farm operation started 
by Somali Bantu refugees. They have grown large 
enough to move to a bigger place.

Much of the farm is left in pasture, with native 
grass restoration, i.e. lots of native weeds bees love, 
as well as some farming activity.

If anyone is interested in working out a trade for a 
new out-yard, contact director Josh Nease, 540-
553-2311 jnease@vt.edu.

Keeping Honey Bees In 
Catawba
submitted by Tonia Moxley

Workshop: 
Increase 
your apiary 
with  
Dr. Larry 
Connor

Join the NRVBA and co-sponsor the 
YMCA at Virginia Tech on May 7 for an 
evening workshop with nationally-known 
beekeeping author and educator, Dr. Larry 
Connor.
Connor is author of several books on bee-

keeping, including “Increase Essentials” 
and “Queen Rearing Essentials.” He trav-
els the country giving workshops, lectures 
and master classes to beekeepers who want 
to expand their apiary operations, or just 
protect themselves against hive losses.

The workshop begins at 4:30 p.m. with 
a field session at the 5-acre Hale–YMCA 
Community Garden off Maywood Street 
in Blacksburg, and continues nearby with 
a potluck dinner and lecture with Connor. 
Click for Google map directions.

Cost is $30 for NRVBA members and $35 
for nonmembers. Register on the NRVBA 
website.

Questions? Contact NRVBA Program 
Director Tonia Moxley.

The honey bee's wings stroke incredibly 
fast, about 200 beats per second, thus 
making their famous, distinctive buzz. A 
honey bee can fly for up to six miles, and 
as fast as 15 miles per hour.



Homemade Honey-Bee-Healthy 
The additive to stimulate production. 
Here is a quick recipe for making your own solution. Add three tablespoons of this per gallon of sugar syrup to 
stimulate the bees.
 
Ingredients:
5 cups water 
2 ½ pounds of sugar 
1/8 teaspoon lecithin granules (used as an emulsifier) 
15 drops spearmint oil (essential oil)*
15 drops lemon grass oil (essential oil)*

Recipe:
Take 1/4 teaspoon of lecithin granules and mix it in five cup of boiling water. I add sugar Put it in a blender and put 
on low setting. One-half ounce of each wintergreen/spearmint and lemon grass. Add drop by drop both oils until a 
yellow milky looking mix. Add one drop of hand dish soap and mix for 15 more seconds. The Lecithin will help keep 
the oils mixed in solution.  Add this to syrup. 3 tbsp/gal of syrup

* food grade essential oils

Hello NRVBA members,

I am submitting a proposal to the 
Virginia Agriculture Council for a 
project looking at how pesticides 
may affect the immune system and 
pathogen levels in honey bees. The 
proposal  requires support letters 
from a commodity group or associa-
tion. I know it's a little last minute, 
but if the NRVBA would be willing 
to write a letter, I would need it by 
next Tuesday February 19th.

Sincerely,
Brenna Traver 
Postdoctoral Associate 
Entomology  
Virginia Tech

Where did they come from? 
The Origin of Modern Beekeeping
 

Beekeeping for honey and hobby originated cen-
turies ago in Asia and Europe. When the Ameri-
can colonists missed honey as a sweetener, they 
imported honey bees from Europe to Jamestown, 
Virginia, in the 1600’s. American Indians, hav-
ing never seen bees, thought the strangers had 
brought in a new kind of “fly.” During the next 
200 years, beekeeping grew steadily until honey 
bees became a familiar sight across North Amer-
ica. As an industry, beekeeping grew dramatically 
during the first half of the 20th Century. During 
World War II, when sugar was strictly rationed, 
managing bees for honey production gave Amer-
icans an alternative way to still have sweets and 
sweeteners.

A hive of bees will fly 90,000 miles, the equivalent of three orbits around the earth to collect  
2.2 lbs of honey.
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