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Welcome/Failte
We hope you'll enjoy this month's edition of the IBAclg 
Monthly eNewsletter. Thank you to all the contributors. 
 
Most of the country has enjoyed but also endured 
extremely hot/dry weather for many weeks now. Its has 
had many positive and negative implications for plants 
and bees. 
 
Congratulations to everyone who passed the IBAclg 
Preliminary Beekeeping exams and we're delighted to 
announce that the intermediate and senior exams are 
taking place at the end of September. Your local 
association secretary has all the details. 
 
Hoping you all get some honey harvested this month! 
 
 - Garrett Dempsey; NKBA 

www.irishbeekeepersassociation.com
www.facebook.com

Remember to keep up-to-date via our website and our 
facebook page
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The Poetry & Etymology 
Corner 

Bee! I'm expecting you! 
By Emily Dickinson 

 
Bee! I'm expecting you! 
Was saying Yesterday 

To Somebody you know 
That you were due - 

 
The Frogs got Home last Week - 

Are settled, and at work - 
Birds, mostly back - 

The Clover warm and thick - 
 

You'll get my Letter by 
The seventeenth; Reply 
Or better, be with me - 

Yours, Fly.

Garrett Dempsey, NKBKA



Middle English skeppe basket, 
beehive, from Old English 
sceppe basket, from Old Norse 
skeppa bushel; akin to Old High 
German sceffil bushel, scaf tub

Origin and Etymology 
of skep

skep 
skɛp 
noun 

a straw or wicker beehive. 
archaic 

a wooden or wicker 
basket. 

"three skeps of 
vegetables"



Apivar: the most 
recent authorised 
Varroacide  

by Mary F Coffey
Apivar is the most recent varroacide 
authorised in Ireland by the Health 
Products Regulatory Authority and is 
now readily available for purchase. It 
is a slow acting insecticide, made by 
Veto Pharma (www.veto-pharma.eu) 
which treats several reproductive 
cycles of Varroa and helps to 
minimise the risk of re-infestation. 
The active ingredient in Apivar is 
Amitraz and this chemical is 
impregnated in the plastic polymer 
strips which are designed to ensure 
the regular release of Amitraz onto 
the surface of the strip once in the 

http://www.veto-pharma.eu/


hive. Apivar is therefore a contact 
insecticide and the product is only 
toxic to the Varroa mite when the 
mite comes in contact with the 
active ingredient. Once these 
polymer strips are placed in the 
colony, the bees crawl over the 
surface of the strips, they pick up 
small amounts of the active 
ingredient (Amitraz) and 
subsequently distribute it around 
the colony. Once the adult Varroa 
mites are exposed to the active 
ingredient, the nerve 
transmissions in their octopamine 
receptors are blocked. This 
causes paralysis in the Varroa 
mite and results in their inability to 
remain attached to the adult bee. 
The Varroa mites subsequently  



fall to the bottom of the hive, the 
paralysis prevent them crawling 
back up and they subsequently die 
of starvation.
How Apivar is administered:

The treatment is 2 polymer strips 
per colony. The strips should be 
positioned vertically in the brood 
area/bee cluster. Place one strip 
two frames into the brood nest area 
with a minimum of two frames 
between the two strips. The “V” 
shaped die-cut helps to secure 
them in position (see figure 1).

Duration of treatment: 
The strips should remain in the 
hive for 6 to 10 weeks. In general 
6 weeks should be sufficient for  



colonies with small brood areas 
while colonies with large brood 
areas may need a maximum of 10 
weeks.

Figure 1 Apivar strips



To avoid/delay the development of 
resistance, treatment time should 
not exceed 10 weeks and in no 
situation should strips remain in 
the colony over the winter period. If 
strips become covered with 
propolis and/or wax at mid-
treatment, it is possible to gently 
scratch the strips using a hive tool. 
On replacing them into the hive the 
strips can be repositioned and 
according to the manufacturers re-
positioning can increase the 
efficacy of the product. 

Expected efficacy: 
97.74% (according to the 
manufacturers.) 



Treatment time: 
Apivar cannot be administered 
during a honey flow or when supers 
are on the colonies, hence Apivar is 
generally recommended as a Spring 
and/or Autumn treatment. Once the 
honey is harvested in the Autumn, 
Apivar can be administered 
immediately as there are no 
counter-indications for feeding 
colonies at the same time as Apivar 
strips are inserted into the hives. 
Apivar should not be used as a 
winter treatment. Ambient 
temperature does not directly affect 
the efficacy of Apivar, however low 
temperatures reduce the activity of 
bees within the colony and may 
result in fewer contacts with the 
strips, hence reducing the efficacy 
of the product.   



Disposal of the strips:
Used strips should be disposed of 
in accordance with the 
instructions and local regulations, 
and the product should not enter 
watercourses. Regulatory 
requirements vary from location to 
location, so check with your local 
authority. 

Shelf life and storage:
Shelf life of Apivar as packaged for 
sale is 2 years. Unused product 
once opened should be discarded. 
Product should not be stored 
above 30°C and should not be 
exposed to sunlight.  
 
The information above indicates 
that Apivar has the potential to 
effectively control the Varroa mite  



and subsequently help to reduce 
winter colony losses.  
However as with all treatments in 
addition to the advantages of this 
treatment they are potential 
disadvantages, namely residues, 
resistance and slowing down the 
process of natural selection.  
Amitraz is fat soluble but is 
unstable and hydrolysis quite 
quickly forming 3 degradation 
products referred to as 
metabolites. Residues of Amitraz 
are rarely found in honey but some 
studies though not all have 
reported Amitraz metabolites in 
wax. The potential negative impact 
of low levels of the active 
ingredient in the wax is the 
development of resistance. In the 



literature, data on the development 
of resistance is not consistent. 
Resistance to Apivar has been 
reported in US, Italy, Portugal, 
Argentina, Algeria and Spain, while 
in France, although Apivar has been 
registered since 1995, an efficacy of 
99.5% and 98.4% was reported in 
2007.  In 2016, an efficacy of >90% 
was reported in Canada and is now 
used extensively by beekeepers.  
 
In Ireland, the efficacy of Apivar has 
not been tested, and although no 
Amitraz based products have been 
previously authorised in Ireland, a 
small percentage of beekeepers 
have reported using Amitraz based 
products in recent COLOSS 
surveys. Furthermore, the  



importation of bees/Varroa mites 
which have been previously 
exposed to Amitraz/Apivar may 
also speed up the development of 
resistance. However, beekeepers 
can take concrete steps to prolong 
the active life of this product. 
Firstly, the product should be 
administered according to the 
label, and the strips need to be 
removed from the brood box at 
the end of the specified treatment 
period (6-10 weeks). It is also 
recommended that Apivar be 
administered as part of an 
integrated approach with rotation 
treatment applied, and 
beekeepers should aim to change 
all frames over a three year 
period. However, even if these  



precautionary steps are taken, a 
Varroa resistant mite population 
can and possibly will slowly 
develop. Thus, to ensure that the 
Varroa mite population in colonies 
is being controlled effectively, and 
thus minimising the risk of 
increased winter colony losses, 
beekeepers need to remain vigilant 
and frequently monitor for Apivar 
resistance.  
 
The mention of the trade name 
Apivar in this article is solely for 
the purpose of providing specific 
information and does not imply 
recommendation or endorsement. 

This article was previously published in An 
Beachaire



Beekeeping in the 
Cooley Mountains.

By Kevin Homes

All you clever beekeepers know the 
Cooley Mountains are in County 
Louth. As they say in the south we 
have “quite a number” of hives on 
the rocky slopes of Sliabh Foy. We 
had a good season of dandelion 
this year. I recall my late father



lamenting often saying, “it would do 
your heart good to see the 
meadows covered with dandelion 
and to see the bees rushing with 
the lemon yellow pollen to their 
hives”. 
The "June Gap" passed with 
relative ease also this year. There 
was no sign of oil seed rape 
rearing its golden head with us this 
year.The nearest we came to 
oilseed rape this year was when 
we admired it in Co Meath from the 
comfortable seat of our train on a 
day out in Dublin. There are years 
when it can be a great bother to 
the beekeeper as we found out in 
2017. However with hard work we 
got honey extracted of good quality 
into buckets. They are still in the 
loft. 



Some beekeepers are brilliant at 
having a reason for every 
phenomenon. I tell a story of three 
hives of bees in an old deserted 
farmyard about two miles from our 
home. We moved the bees into this 
space three years ago. These bees 
are in the same good form year 
after year even when if we have to 
move them for some reason. It is 
argued that they will never be the 
same again due to the change of 
forage or the cold wind from the 
north east. This hasn't happened, 
they raise the same amount of 
brood every year, including this 
year.   
Us beekeepers are diffident 
creatures that are slow to tell 
colleagues of their good luck when 
working with their bees. 



Indeed many beekeepers may 
have stumbled over great ideas 
and in mistaken belief they could 
not possibly have found a new way 
or a better way they have deprived 
other beekeepers and their bees of 
their great wisdom. 
Beekeepers are very careful about 
the fuel they use in their smoker. Of 
late a beekeeper mentioned to a 
friend of the scarcity of good quality 
used seed sacks. Apparently, many 
beekeepers are now using old 
newspapers as fuel for their 
smoker. What harm you ask? 
None, but friends argue that this 
material lasts no length in a good 
quality smoker and produces more 
heat than smoke. The nearest to 
the old jute sack is hay which has 



been put to one side to dry 
completely.  
Beekeepers are very adept at 
finding solutions to problems and 
are generous with their knowledge 
which is to all our benefit.  The wax 
extractor in the yard gave many 
years of loyal service and finally fell 
apart.It would be easy to write that 
this new contraption for melting wax 
was straight out of one of Ron 
Brown’s many wonderful books, not 
so.  
Five pieces of plywood were found 
in the attic. Four pieces of timber for 
the sides, and one piece for the 
floor. All pieces were nailed into 
place.I recall an old door that was 
taken off a kitchen press.  



This door was the most uplifting 
part as it fitted neatly over the 
whole project. Now I had my own 
wax melter. I remember putting a  
bucket of wax scrapings into this 
contraption in an evening in early 
May. By mid-afternoon there was 
no sight of the wax scrapings but in 
their place was a lovely bowl of 
golden beeswax. 
I hope all you beekeepers are 
enjoying a great summer of 
sunshine in the company of your 
family and your wonderful bees!



Photos of Kevin and his hives



All my bags are packed, I'm 
ready to go

Garrett Dempsey & Steve Gallagher, 
NKBKA

Steve's new website 
www.swarms.ie is proving very 
popular and useful to us, as 
members of the public frantically 
contact local beekeepers about 
swarms of bees (which often are 
wasps or bumble bees). In this case 
(excuse the pun), it was a valid 
callout to a house in Naas with a 
delapidated garden shed, 
containing an equally old suitcase 
with a swarm of bees who fancied it 
as their new abode. (Now that's an 
interesting item to show the 
customs official at the airport!)... 

http://swarms.ie/


We came back the following morning 
with Steve's 'magic box', a 'De Longhi' 
Toaster Box as our takeaway 
container, punctured with airholes 
using a wax capping fork. This was a 
sizeable swarm but reasonably calm 
when we unceremoniously dumped 
them into the magic box. Left them for 
the day for flying bees to return & 
then took them away to shiny new 
Maisemore Poly Nuc box along the 
Grand Canal with a double brood



chamber where they are making 
great progress and drawing 
beautiful white wax.

Wonder why the bees chose this as their new 
home?



Nectar to Honey
What is Nectar? 

By Edward Hill NKBKA

Nectar is a sugar-rich liquid 
produced by plants in their 
nectaries. Nectar is used by plants 
to attract pollinating insects.This 
benefits the plants as in the 
process of harvesting the nectar, 
the plants are able to attach a little 
pollen onto the insect. As the 
insects move between plants 
collecting the nectar, they share the 
pollen between the plants. The 
composition of nectar consists of 
varying proportions of sucrose, 
fructose, glucose, 80 % water, oil, 
acids, minerals, vitamins, and 
amino acids in varying quantities. 
Although its main ingredient is 
fructose or natural sugar. 



When a honey bee collects nectar 
from flowering plants, it stores it in 
its honey sac or honey crop for 
transport back to the colony.

Now for the magic bit.
On its flight, back to the colony, 
the honey bee regurgitates this 
stored nectar from its honey sac 
into its mouth. It does this 
numerous times, and in doing so it 
adds some invertase from a gland 
in its head, the hypopharyngeal 
gland. Invertase breaks down the 
sucrose into monosaccharides, or 
simple sugars. These are glucose 
and fructose. Other enzymes also 
help honey taste better. Amylase 
is an enzyme that helps break 
down amylose into glucose.   

How is it transported



Glucose is easier to digest and it’s 
what makes honey sweeter. 
Another enzyme, glucose oxidase, 
then breaks down the glucose into 
gluconic acid and hydrogen 
peroxide. This is why honey has a 
slightly acidic pH of 3.9.  
When foraging bees return to the 
hive, they pass the nectar on to a 
house bee by regurgitating the 
nectar in its honey crop. This 
process is known as throphallaxis. 
The process of repeated 
regurgitation of the honey, 
combined with fanning of the 
wings, evapourates water from the 
nectar. This is then deposited in a 
thin film into storage cells. Water 
continues to evaporate until it 
reaches about 17% This  



combination of the acidic ph and 
the low water content prevents 
the development of mould or 
bacteria. It is now no longer 
nectar but honey, and is what we 
as beekeepers call "ripe". The 
honey is now capped with wax to 
prevent it absorbing water from 
the air, and stored until the bees 
need it.  
To test if uncapped honey is ripe, 
give the frame a quick shake. If 
honey droplets fly out, the honey 
is not "ripe". So leave it a little 
longer before extracting. Honey 
that is fully capped can be 
removed and extracted, you can 
be confident that once the bees 
have capped it, the water content 
is in the region of 17-18 %. 



Frame of sealed honey ready for 
extraction.

Honey above the brood nest. 
Photos by Jacqui Glisson



Honey bees do not know how 
much honey they will need to store 
to support the colony over the 
winter, so they store excess honey 
usually above the brood nest, and 
it is this excess that is removed by 
beekeepers and sold as honey.



Webinars past and 
future

Ted Massey form DAFM, gave us 
a wonderful interactive talk on 
Honey labelling requirements.



On graduating from UCD in 2001 
Ted Massey commenced working 
for the Department of Agriculture, 
Food and the Marine (DAFM).  
Since then he has been engaged in 
wide variety of roles.  These have 
included implementing a range of 
nationally and EU funded schemes 
as well as administering DAFM’s 
food research fund.   
Over the past ten years Ted has 
been responsible for implementing 
measures and enforcing legislation 
aimed at facilitating development of 
Ireland’s horticulture sector 
including beekeeping.  
This has included dealing with 
honey hygiene, quality and 
labelling, bee health and the use 
of veterinary medicines at apiary 
level as well as  



administration of Ireland’s 
National Apiculture Programme.

Watch laterWatch later ShareShare

Honey Labelling Webinar 
with Ted Massey, M.Agr.Sc.

These requirements can also be 
found on our website 

http://www.irishbeekeepersassociation.com/honey-labelling-requirements.html


As promised during the webinar, 
here is a link to the NSAI’s website 
which gives information on the 
average quantity system (or the e-
mark). 
https://www.nsai.ie/legal-
metrology/control-of-quantities/ 
 
If people wish to use the e-mark on 
food that will be sold in Ireland, 
NSAI have advised that they are 
not obliged to register with them, 
but they would prefer if they made 
contact.  
Using the e-mark system brings its 
own responsibilities and 
requirements. If people wish to 
contact NSAI on this issue they 
should look for the legal metrology 
department when they ring the 
main number...............Ted Massey,

https://www.nsai.ie/legal-metrology/control-of-quantities/


Agricultural Inspector, Horticulture 
and Plant Health Division, 
Department of Agriculture, Food 
and the Marine.

Forms to register as a honey 
producer are attached here and 
can be found on the DAFM 
website.

https://www.agriculture.gov.ie/farmingsectors/beekeepinghoney/registrationofbeekeepersandpurchasersandpackersofhoney/






Upcoming webinar
When: Aug 9, 2018 8:00 pm  
Topic: Autumn Varroa Treatments 
by Dr Mary F. Coffey. We are 
hoping Ted Massey will be able to 
join in and advise us on recording 
of medications used in the hive. 
Register in advance for this 
webinar: 
https://zoom.us/webinar/register/W
N_2ecMzcQdRkif4HWgQSZx3w  
 
After registering, you will receive a 
confirmation email containing 
information about joining the 
webinar. 
---------- 
Webinar Speakers 
Mary Frances Coffey and Ted 
Massey(awaiting confirmation.) 

https://zoom.us/webinar/register/WN_2ecMzcQdRkif4HWgQSZx3w


Tamperproof Labels

Designed by Stephen Gallagher 
NKBKA and available for 
purchase via our website. 
Association secretaries have 
also been sent application forms 
and a sample. 

http://www.irishbeekeepersassociation.com/tamperproof-100--irish-honey-labels.html


Barcodes 
By Stephen Gallagher NKBKA

Needed if you sell to supermarkets; 
here’s how to get one.



If you’re looking to sell honey to a 
shop, you’ll be asked to provide 
barcodes for your produce more 
than likely. Getting one can be 
confusing and expensive, so we’ll try 
create some clarity here and save 
you a few bucks.  
 
A bit of background, barcodes are 
decades old, the general purpose is 
to track inventory using the 
convenience of a hand scanner 
connected to an centralised 
database (usually limited to the 
premises of the shop, but can spider 
to other locations if the company is 
large enough). Even in the smallest 
country shop, you will likely find a 
barcode reading system.  
They are ubiquitous. 



There are many types of barcodes 
in use but we only need to 
concern ourselves with the 
International Article Number, also 
called the European Article 
number, or EAN. We’ll stick with 
calling it EAN for this article. 
 
There are two general methods 
for obtaining EAN barcodes.  
 
1. Go online to the barcode 
authority known as GS1, they will 
issue you a range of EAN 
numbers that includes a unique 
manufacturer prefix, that only you 
will ever use.  
While this is the official method of 
buying barcodes, it is neither the 
cheapest or the only option.  

https://www.gs1ie.org/


When purchasing from the GS1, 
you have to purchase a minimum 
number of barcodes (10), which will 
cost around €200 at the time of 
writing. There will also be a 
recurring annual cost, starting 
around €50 per year. 
 
                         or 

2. You can purchase a single 
barcode or a range of barcodes 
from an online reseller, roughly at 
about a tenner a barcode, cheaper 
if you buy more.  
 
Up until a few years ago, GS1 
would bulk sell millions of barcode 
ranges for very little money. These 
ranges were bought up by  



resellers who purchased at 
fractions of the normal cost.  
 
The downside is, when buying 
from a reseller, you do not get a 
unique manufacturer prefix, the 
prefix you receive is shared with 
all the other people who have 
bought from the reseller, as if you 
are all the same company.  
Realistically there is no need to 
have a unique manufacturer prefix 
unless you are a very large 
operation with dozens of products 
at minimum.  
You sell 5 types of honey? Then 
the reseller option is just fine. Sell 
loads more? Go with GS1.



There are many online companies 
reselling EAN barcodes, for 
example:  
 
https://www.nationwidebarcode.co
m/order-barcodes/ 
 
This company make it very simple. 
 
You enter the number of barcodes 
you require, your business name 
(or producer name, ie you), and 
your email address for delivery. 
Pay the piper and you get 
automated delivery of your EAN 
barcodes in a number of image 
formats for you to print and attach 
to your jar or label. 
 
Let’s say you have 3 types of  

https://www.nationwidebarcode.com/order-barcodes/


honey for sale and you plan to 
stock in the local supermarket; 
clover, ivy and heather.  
You sell these honeys in 2 sizes of 
jars; 8oz and 12oz. In order to have 
a unique barcode per product 
variant, you need 6 barcodes (3 
types x 2 sizes = 6 barcodes). 

A secondary step, perhaps 
prudent, perhaps unnecessary, is 
to then register those barcodes 
you have purchased with a registry 
like the barcode registry. 
 
For about fifty dollars, you create a 
lifetime membership that locks in 
those barcodes with your details 
into a shared database.  

https://thebarcoderegistry.com/member-benefits


You don’t absolutely need to do 
this step however, as the barcodes 
that you obtain will be coded by 
the retailer with your details into 
their database. From a long-term 
perspective, with view to selling 
honey online maybe, having your 
barcodes registered this way could 
be seen as prudent. Up to you.

So I’ve ordered my barcodes and 
received an email with different types of 
the same thing, what next?

The barcode provider will have 
sent you a certificate of ownership 
for the barcodes, as well as each 
barcode in maybe 4 different 
image formats; .jpg, .tiff, .pdf and 
.png 



Ignore the .jpg, .tiff and the .pdf 
versions, the easiest one to use 
here is the .png version. 
 
You can take this barcode, (the 
.png one), and you can either print 
it out on its own label (like using 
sticker labels), to then affix to your 
appropriate jar of honey, or, 
incorporate it into your label design 
using an image\label editor. 
There’s a bit more work adding the 
barcode to your pre-existing label, 
if you can do it, you should. 
 
From an aesthetic perspective, it’s 
best to incorporate the barcode 
into the overall design. From a 
functional perspective however, it 
does not matter a tap. 



Not the easiest subject matter to 
get your head around, but it is 
understandable (with repeat 
viewings!). If you are wrecking 
your brains trying to work out 
how to make the barcodes work 
for you after following the guide, 
feel free to drop me an email 
stephen@irishbeekeepersassoci
ation.com 

mailto:


Feedback from the 
 Board 

A subcommittee was formed to look 
into grant aid for the beekeeping 
sector. This was headed by Derek 
Hanley of SKBKA and ably assisted 
by Barry Sullivan WCBKA, Sheila 
Harrington, WCBKA, Jacqui Glisson 
WCBKA, Barry Hanley WCBKA, 
Mary O' Riordan BCA and Gearóid 
Ó Fathaigh GBKA.  
The information has been collated 
and is available for viewing on our 
website on the page called Grant 
Aid. 
Grant applications re-open in 
Autumn 2018. 
This committee also prepared and  

By Jacqui Glisson WCBKA

http://www.irishbeekeepersassociation.com/grant-aid.html


sent in a submission for 
beekeeping to be included in the 
GLAS (CAP 2020)scheme. We 
await a response. 
 
 
Thank you all for your hard work 
everyone. 



Intermediate and Senior 
Exams

The date for the Senior Scientific 
and Intermediate Husbandry and 
Scientific papers has been set for 
29th September 2018. 
Time = 10am to 1pm Husbandry, 
intermediate only 
and 2pm to 5pm Scientific senior 
and intermediate. 
Location:- Firgrove Hotel, 
Mitchelstown, Co Cork 
www.firgrovehotel.com/ 
Fee: €20 per paper 
Date of closure for applications = 
Aug 15th 2018 No extensions will 
be allowed. 
We will accept previous 
qualifications. For example if you 
have done your intermediate   

http://www.firgrovehotel.com/


and want to progress to the senior, 
please send the education board a 
copy of your certificate and we will 
accept that as proof of education 
level reached. 
 
Application form attached and they 
must be submitted via your 
association secretary. 





Out and about  
with North Kildare 

Successful candidates from North 
Kildare receiving their preliminary 
exam certificates. Well done all! 
 
The certificates were presented by 
Honorary Life Member Peter O'Reilly. 



Presentatipon of certificates was 
followed by a talk from Keith Pierce  
who gave an excellent presentation 
on making and using nucs 

Credit for photos Michael McCourt, 
NKBKA



Carbery Beekeepers at 
Carbery Show Skibbereen on 

July 19th.  
Brendan Duggan (Chairman) Carberry BKA

This year our members decided to 
have a stand at Carbery show in 
Skibbereen. The weather was 
excellent and this added to the fine 
crowd that attended. Our 
observation hive was brought along 
by Peter O Rourke and proved to 
be a huge hit for young and old.   



Lots of questions were asked and 
we also got contacts for lots of 
potential beginners who hope to 
do our beginners course next 
spring.  
 
The main chat for the day was 
about the wonderful summer we 
have been having and keeping 
ahead of the bees with the supers. 
Nearly all beekeepers down this 
neck of the woods have had a 
huge flow from the blackberry 
which is our main crop. We have 
no Oil Seed rape or beans. We 
had virtually no spring honey this 
year as colonies had dwindled 
after the prolonged winter but boy 
have they bounced back.  



Another attraction on the day was 
the honey show.Well done to Peter 
O Rourke who won the Nixon cup 
for best exhibitor in the honey 
section. He is pictured with our 
treasurer Niall Dignan and secretary 
Yvonne Lyne. 



Watch laterWatch later ShareShare

And now for something 
different

Thank you to Helen Mooney 
Thompson and Peter Neary from 
Moy Valley bees for this fascinating 
view of a bee larva breathing.

https://sites.google.com/site/moyvalleybeesblack/home


Watch laterWatch later ShareShare

Queen Bee returning 
from her mating flight

Thanks to Duncan Simmons of 
Simmons Apiary for the footage.

https://www.facebook.com/duncansimmons62


The Beekeepers Quarterly 
 
 The Quality Quarterly Scheme 
 
These are the details of The 
Quality Quarterly Scheme whereby  
members of Beekeeping 
Associations can receive The 
Beekeepers Quarterly, posted to 
their address  at £20 per year,  a 
reduction of £ 10 on the full print 
subscription price and £ 10 on a 
digital subscription, a reduction of 
£ 8 
 
A growing number of Associations 
are taking advantage of the 
scheme for both print and 
electronic versions of the 
magazine and 



maybe your Association falls into 
this category. However, if not it is 
very simple to join 
 
The Association needs to collect 
the names and addresses of 
interested members which are 
then forwarded to Northern Bee 
Books. Those individuals already 
in full subscription will receive a 
refund of the unused part of their 
subscription. 
 
 
Subscriptions can be started at 
any time of the year but many 
Associations include this offer 
with their Annual Membership 
Renewal letter.



We will then bill the Association, 
and ask that they pay with one 
cheque rather than a series of 
individual cheques. During the year 
the Association may add further 
subscribers, at a pro-rata rate but 
we suggest that all subscriptions 
end with the same issue. 
 
We have included two sample back 
copies for your members to see at 
your next meeting or they may  
view a sample issue at 
http://beekeepers.peacockmagazin
es.com/ 
 
Subscriptions can be started at any 
time of the year but many 
Associations include this offer with 
their Annual Membership Renewal 

https://beekeepers.peacockmagazines.com/


letter. 
 
To save £10 on a print subscription 
or £ 8 on a digital membership 
your members could subscribe to 
The Quality Quarterly .





Contact us at 
contact@irishbeekeepersassociation.com

mailto:contact@irishbeekeepersassociation.com

