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Welcome to our newsletter. 

We hope you find this interesting and 

informative. This is your association 

and we are starting with a clean slate. 

Please help us write on it.  

We welcome any feedback and 

suggestions, so feel free to contact us 

and tell us what topics you want 

covered. The email address is 
contact@irishbeekeepersassociation.com. 

Yours in Beekeeping 
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Bees and Space. 

By Edward Hill NKBA 

Did you know that on 25th December 
1810 Lorenzo L Langstroth was born? 
This year celebrates the 207th  

anniversary  of his birth. He is credited 
with having revolutionised the 
beekeeping industry with his 1852 
patented moveable frame hive and his 
manual,” The Hive and the Honey 
Bee”  
His discovery of bee space and the 
invention of the moveable frame hive 
in Philadelphia would change the face 
of beekeeping and earn him the title, 
“Father of American Beekeeping”. In 
1863 he became one of the first 
Americans to import Italian honey 
bees (Apis mellifera ligustica) and it 
was queens from these bees that he 



and his son sold to beekeepers across 
the United States. Today the Italian 
bee is the most popular commercial 
Honey bee in North America. In 1847 
Langstroth retired from Beekeeping. 
He died in 1895 while giving a sermon 
at Wayne Avenue Presbyterian 
Church Dayton, Ohio where he lived 
with his daughter.  
 
It was while reading up on bee space 
and Langstroth, that I came across an 
article from November 3rd, 1957 and 
the launch of Laika a part Siberian 
husky who was found as a stray on 
Moscow streets before being signed 
up to the soviet space programme. 
 
 Laika was launched into space on 
Sputnick2 from Baikonur in Russia 
connected to a sophisticated life 
support system. She was said to have 



survived several days in space.  
Electrodes connected to her body 
provided information to ground control 
on the biological effects of space travel 
on her body. Laika was reported to 
have died when her life support 
batteries died after several days. 
 
 It was 45 years later when the real 
story of what happened was released. 
Laika overheated in the cabin on the 
launch pad, panicked and died within 
five to seven hours of the launch. The 
space craft remained in orbit for 162 
days then burned up in the 
atmosphere on 1st April 1958. 
 
 
Animals were blasted into space 
aboard rockets to test if humans could 
survive there before the first manned 
space flights were attempted. Later 



animals were flown into space to test 
the effects of microgravity and what 
effect space flight would have on 
them. There has been records of 
seven different countries sending 
animals into space, these flights would 
have included dogs, monkeys and 
insects. It is the insects that I will 
concentrate on here. 
 
There have being several incidents 
where flies have accidentally travelled 
in space as stowaways on the 
spaceships before launch. But the first 
recording of insects in space for 
experimental projects was Fruit flies. 
 
 
They were the first insects officially 
recorded to be launched into space on 
February 20th, 1947 from New Mexico. 
They were launched to an altitude of 



108 km in a captured Nazi V-2 Rocket 
and were recovered alive by 
parachute. The purpose of this 
experiment was to test the effects of 
radiation exposure at high altitudes. 
 
I could only find three accounts of 
Honey bees being launched into 
space. 
 
The first honey bees to be launched 
into space on a space shuttle was not 
until 1982 when an experiment 
devised by Todd E Nelson who won a 
national competition to design 
experiments to be carried out on the 
space shuttle. The 14 Honey bees 
launched on the mission were 
accompanied by some fly and moth 
pupae. The aim of the experiment was 
to observe and compare the flight 
responses of the three different 



insects. The honey bees were unable 
to cling to the plastic surfaces of the 
box they were in and   unable to fly 
normally tumbled in the 
weightlessness of space. The lack of 
relative motion visual stimuli 
necessary to maintain flight may have 
been responsible for them floating and 
not flying also the food supply was 
inadequate and may have led to 
fatigue with resulting poor flight control 
responses and floating. Both the 
moths and fly larvae emerged in space 
and survived the trip the moths mated 
and produced young on their return to 
earth. The flies seemed to enjoy the 
trip and were the first members of the 
mile-high club while the honey bees 
were all dead on returning to earth 
possible due to starvation. 
https://ntrs.nasa.gov/archive/nasa/casi
.ntrs.nasa.gov/19830025642.pdf 

https://ntrs.nasa.gov/archive/nasa/casi.ntrs.nasa.gov/19830025642.pdf
https://ntrs.nasa.gov/archive/nasa/casi.ntrs.nasa.gov/19830025642.pdf


 
 
 The next launch of bees into space 
took place in 1984 when 3400 honey 
bees and one queen flew on the 
Challenger space shuttle mission. This 
experiment was designed to see if 
bees would build comb in microgravity. 
On their first day in space the bees 
attempted to fly but collided with the 
side walls of the specially built 
chamber an aluminium “Bee 
Enclosure Module” (BEM). This 
experiment was designed to compare 
the size, shape, volume and wall 
thickness of two honeycomb 
structures one flown in orbit and the 
other control colony back on earth. 
During the flight, the bees constructed 
a 200cmsq comb and filed it with 
sugar syrup. By the end of the seven-
day mission the bees had adapted 



well with the bees building comb and 
the queen laying around 35 eggs, but 
none survived the transfer to a hive 
upon their return to earth. There were 
no differences reported between the 
comb built in space and that built on 
earth. 
https://spinoff.nasa.gov/back_issues_a
rchives/1984.pdf 
https://hal.archives-ouvertes.fr/hal-
00890665/document 
 
In 1979 a paper entitled “Ecological 
Considerations for Space 
Colonies,” which was published in 
the Bulletin of the Ecological Society 
of America. In it they argued that “the 
question of space colonization should 
be explored,” though they thought one 
should build a closed ecosystem on 
Earth before trying to build one in 
space. After all, “if stable and 

https://spinoff.nasa.gov/back_issues_archives/1984.pdf
https://spinoff.nasa.gov/back_issues_archives/1984.pdf
https://hal.archives-ouvertes.fr/hal-00890665/document
https://hal.archives-ouvertes.fr/hal-00890665/document
https://www.jstor.org/stable/20166104?seq=1#page_scan_tab_contents
https://www.jstor.org/stable/20166104?seq=1#page_scan_tab_contents
https://www.jstor.org/stable/20166104?seq=1#page_scan_tab_contents


productive closed ecosystems could 
not be made to function on Earth they 
certainly would not function in orbit,” 
and definitely not on the moon or on 
Mars. Their paper became the 
cornerstone of what is likely the most 
expensive ecological experiment ever, 
namely the Biosphere 2 project in 
Oracle, Arizona. 
 
The selected crew entered the sealed 
artificial world on September 26, 1991, 
The project was dogged by 
controversy and bad press. The 
mission was accused of being “New 
Age drivel masquerading as science,” 
while the participants were accused of 
being in a cult. In 1992, the hungry 
scientists started eating emergency 
food supplies that had not been grown 
inside the bubble. Levels of CO2 
fluctuated “wildly” and many of the 



pollinating insects died. Nevertheless, 
the team completed the mission, 
emerging into the outside world after 
two years of solitude in September 26, 
1993.  Pollination was vital for the 
production of food in Biosphere 2 and 
the task was assigned to both bees 
and hummingbirds (although bats 
were also considered). Bees, which 
navigate and find flowers with the help 
of ultraviolet light, could not adjust to 
life inside B2, as the glass structure 
was designed to filter out most UV 
rays. A few panes of the structure 
allowed UV light to enter, as this was 
necessary for reptiles inside the 
experiment. The disoriented bees 
were attracted to these and would 
smash into them. By the end of the 
experiment in 1993, biodiversity inside 
B2 was significantly reduced, with 
pollinator species hit particularly hard. 



There were no surviving bees or 
hummingbirds. The absence of these 
animals meant that a critical 
ecosystem service had to be 
simulated: plants had to be hand-
pollinated, extending the work days of 
the humans significantly. 
 
In February 2003 NASA launched the 
Spice bees on the Space Shuttle 
“Columbia” one of six student 
experiments flying on the STS-107 as 
part of the Space Technology and 
Research Students or STARS, 
programme. Carpenter bees were 
used in this experiment. Female 
carpenter bees bore tunnels in wood 
to create nests for their young. 
Students at Liechtenstein gymnasium 
Liechtenstein, hypothesize that the 
lack of gravity in space might cause 
the bees to make tunnels of different 



shapes than they do on earth. The 
bees were housed in a special Balsa 
wood habitat for the flight. The 
students were waiting to weigh their 
block of wood and see how much they 
had eaten on their space flight during 
the 16 days they spent in space. 
Sadly, the spaceship burned up on re-
entry killing all seven crew members 
on board. A NASA investigation 
blamed damage to the shuttles heat 
shield soon after launch as the cause 
of the accident.  
 
In 2012 the University of Gulph in 
Canada published a research article 
on the Atmospheric pressure 
requirements of Bumblebees (Bombus 
impatiens) as pollinators of lunar or 
Martian Greenhouse grown food, (it is 
available on line as a PDF to read.) In 
their abstract to the research article 



they said that, 
“We found that when bumblebees 
were exposed to an environment of 
50kPa or higher, they maintained 
foraging activity levels and a foraging 
efficiency similar to that exhibited 
under ambient conditions. However, 
their activity levels and efficiency were 
decreased when 
exposed to an environment lower than 
50kPa. In these experiments, the 
partial pressure of oxygen 
was reduced in proportion to the total 
pressure. When oxygen was returned 
to an ambient partial 
pressure of 20kPa at low total 
pressures, activity improved. Our 
results demonstrate that bumblebees 
could function well as pollinators in 
environments with total atmospheric 
pressure of 50kPa or higher, and 
activity improves at lower levels as 



long as oxygen levels are adequate.” 
 
 
Finally, in September 2014 Fruit flies 
made a return to space aboard the 
International Space Station (ISS) 
according to a NASA web page, 
 “Fruit flies and people are genetically 
similar. About 77% of known human 
disease genes have a recognisable 
match in the genetic code of fruit flies 
and 50% of fly protein sequences 
have mammalian analogues”. 
 
That is why they have been used in 
genetic research labs as they are a 
good substitute for people and can 
reproduce quickly so that many 
generations can be studied in a short 
time. This flight was predicted to allow 
Scientists to explore the long-term 
effects of space flight on humans. So 



far, no results are available. 
 
  
 
So, after nearly 70 years since the first 
insects were sent aloft we are still 
none the wiser as to whether we could 
survive in space long term or if 
pollinating insects could survive and 
reproduce pollinate food for the 
survival of spacemen/women.  
 
On December 11, 2017 president 
Donald Trump signed his 
administrations first space policy 
directive which formally directs NASA 
to focus on returning humans to the 
moon. President Trump signed the 
order during a ceremony in the oval 
office, surrounded by members of the 
recently re-established national Space 
Council which provides 



recommendations to the president on 
space policy. Is it possible that bees 
could return to space on this mission? 
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Apibioxal treatment using a 
vaporiser 
By Jacqui Glisson West Cork Beekeepers’ Association  

Mary Coffey did her Irish field trial 

on Apibioxal treatments, beween 

the 1st December and Christmas. 

She reasoned that even if the 

weather is mild, the pollen available 

is limited, and the light intensity 

limits the time bees can fly. This 

means that while there may be 

some brood present, it is possibly at 

the lowest before Christmas.  

Once the year turns, if the weather 

remains mild, snowdrops and early 

flowering shrubs will provide a 

valuable source of pollen and thus 

encourage egg laying. So 

December is the time to think about 



doing a follow on treatment for 

Varroa. Obviously a cold spell 

before treating is a bonus. In the 

autumn you should have used 

Bayvarol, Apiguard or MAQS to 

drop your Varroa load. Now that the 

colony is broodless, you should 

consider administering some Api-

Bioxal. 

Api-Bioxal contains oxalic acid, 

which is a naturally occurring 

chemical found in in honey and 

many vegetables.  It is effective 

against the phoretic mites, those 

mites that are on the bees, but does 

not affect mites within capped cells. 

It is for this reason that oxalic acid is 

most affective in the broodless 

winter period. 



There are two recommended 

methods by which Api-Bioxal can be 

applied to your colonies. These are 

the trickle method and vaporising. 

Api-Bioxal is sold as a powder in 

two sizes, a 35 gm and a 175gm 

sachet. 

Vaporisation method 

You will need a car battery and a 

vaporiser. Vaporisers can be 

purchased from a number of 

beekeeping suppliers and can 

range in price from € 140.00 to 
€280.00. Measure out 2.3 gm of the 
crystals into a cooled vaporiser. Put 

the device into the hive entrance 

and seal up the entrance with foam 

or rags. Power up the vaporiser 

according to the manufacturer’s 



instructions and leave for 3 minutes. 

Keep the hive shut for another 10 

minutes. You can then remove the 

vaporiser and unblock the entrance. 

Once the vaporiser has cooled, 

rinse it off and measure out the 

dose for the next hive.  

Whichever method you use, make 

sure you adhere to all the safety 

precautions. Oxalic acid is an 

organic acid about 10000 times 

stronger than vinegar. The EPA 

state that “In addition to the 
standard beekeeping suit (veil, long-

sleeved shirt, long pants and 

gloves) as personal protective 

equipment, a respirator/mask and 

goggles are required.” The vapour 

is highly harmful to your eyes, nose, 



and lungs, and exposes you to 

significantly more risk of serious 

injury than the dribble method does. 

Pay attention to the wind direction 

when applying the treatments, and 

make sure you have water handy to 

wash off any spills. When you’re 
handling the crystals, wear safety 

glasses and nitrile or rubber gloves. 

The yellow Marigold washing-up 

gloves do not offer sufficient 

protection. 

 

I have uploaded a video of myself 

and my beekeeping buddy Michael 

O’ Neill doing the Apibioxal 

treatment. We have made some 

mistakes and I think they are a 

useful learning tool. The first is that 



we forgot the rags to close the 

entrance. This meant that by the 

time we blocked the entrance, a 

number of the bees had escaped. 

Also the entrance was not well 

enough blocked off during the 

treatment, so there was a fair bit of 

leakage of the vapour though the 

hive entrance. 

The packet of Apibioxal can be 

stored and re-used within 3 months 

of opening. 

 



Application of 
Apibioxal using the 
Vaporization method



Honeybees and Farmers, 
Obstacles to Co- existence 

By Jude Walsh 

Honeybees and the environment seem to 
be the buzz words presently. However, 
farming on designated land seems to 
bring about a lot of contradictions.  

The Department of 
Agriculture under the 
new CAP rules, seems 
to bring this to the 
fore. They make 

differences between eligible and ineligible 
land. They see only eligible land as being 
land used in traditional ways, land for 
which farmers receive a payment. 
Farmers in most parts of the country could 
rectify this by removing scrub, and were 
encouraged to do so or else face 
penalties. Prior to 2013, huge amounts of 
so-called ineligible features were removed 
from agricultural land. Ineligible features 

https://www.agriculture.gov.ie/media/migration/farmingschemesandpayments/basicpaymentscheme/LandEligibility2015Booklet010515.pdf
https://www.agriculture.gov.ie/media/migration/farmingschemesandpayments/basicpaymentscheme/LandEligibility2015Booklet010515.pdf
https://www.farmersjournal.ie/exclusive-farmers-in-line-for-massive-land-penalty-329790
https://www.farmersjournal.ie/exclusive-farmers-in-line-for-massive-land-penalty-329790


include gorse, bramble, rose bay willow 
herb and overgrown features, to name just 
a few. This, of course, was detrimental to 
honeybees and other pollinators. 

However, if you own designated land you 
must seek permission and abide by 30 
rules and conditions. This therefore puts 
many farmers in these areas at a 
disadvantage, as they have to omit these 
areas from their CAP application forms. 
You are only paid on so-called eligible 
land.  

Farmers who include ineligible features, 
face huge financial penalties. If 20% of 
their land is ineligible, they lose their 
whole payment for that year. That must be 
paid back with interest.  

Honeybees and pollinators are getting 
small chance of survival, and farmers on 
this marginal land will become extinct. 
Ideally beekeepers and farmers should be 
encouraged and supported to coexist. 



 

 

Figure 1Marsh Saxifrage 

The Department of Agriculture using 
satellite images, described vast amounts 
of marginal and designated land (SAC 
NHA) as ineligible.  

Some of my land is classified as a Special 
Area of Conservation, with the most 
wonderful floral displays from mid-summer 
till late October. I have observed some 
unique and special flowers, including wild 
scabious, knapweed, rosebay willow herb, 
wild ling heather and, most important of 
all; Marsh Saxifrage, the rarest flower in 

http://www.antaisce.org/articles/what-is-a-saxifrage


Western Europe. There are only 3 known 
locations in this whole country where this 
flower survives. This flower has been 
extensively studied by the late Caoimhe 
Muldoon; her research is well worth 
looking up. All of these special species of 
flowers encouraged me to keep 
honeybees in this wild landscape. The 
bees flourished on these lands, and 
produced wonderful summer and autumn 
honey. 
 

My belief about this forage was confirmed 
when this honey won first place in the 
category of Light Summer Honey at the 
Mayo Honey Show. Not only that, the 
heather honey from this location also won 
first place, in a county which prides itself 
on heather and bog flora. 
This is a prime example of a Public Good, 
the definition of which is when this item 
has been used by one individual it does 
not diminish the satisfaction achieved by 
the next individual who uses it. I believe 

https://www.npws.ie/sites/default/files/publications/pdf/IWM%2088%20Sax%20hirculus.pdf


my parcel of land is the most perfect 
example of this. The bees use the flowers 
in the summer, and the sheep 
subsequently graze the land and derive 
benefit from it over winter. 
 

After receiving a severe Department of 
Agriculture penalty, Jude decided to seek 
some answers on land eligibility. Marian 
Harkin asked the EU a number of 
questions on his behalf 

Question 1. Is beekeeping an agricultural 
activity? 

Question 2. Can an agricultural area 
include an area of dense scrub that is 
used for beekeeping? 

Question 3.Can an area used for keeping 
of bees, be considered and eligible 
hectare? 

Mr Hogan replied in 09-09-2016 on behalf 
of the EU commission 



The receipt of payments is directly subject 
to the area being used predominantly for 
agricultural activities. 

Answer 1. Yes beekeeping can be 
regarded as an agricultural activity as 
honey is an agricultural product listed in 
Annex 1 to the Treaty on the Functioning 
of the EU. 

Answer2. Yes as long as shrubs can be 
grazed and are part of a permanent 
grassland or pasture in which grasses 
or other herbaceous forage remain 
predominate. 

Answer 3. No. An agricultural area used 
for beekeeping can only be eligible if it is 
maintained in a state suitable for 
grazing or cultivation. 

If anyone else believes there should be a 
special case for honeybees and 
designated land. Feel free to contact Jude 
Walsh Mayo Beekeepers Association. 
judewalsh30@gmail.com 

 

mailto:judewalsh30@gmail.com


Now in December 2017 Jude is preparing 
to head to Europe as part of a delegation. 

He plans to discuss hedge funds which 
are up buying farm land in Leitrim and 
other parts of the country, then clearing 
the land and setting forestry. He is also 
trying to bring Coillte to account for 
pollution of rivers and overgrown trees 
around rivers, causing flood and other 
issues.  

Jude we wish you well on your 
presentation to Europe and admire your 
commitment and dedication to the 
environment. 

 

 

Figure 2 Photograph curtesy Pay Deasy 



Communication in a 
Colony

The Waggle Dance



Does the waggle dance work in a 

large colony? 

By Jacqui Glisson West Cork Beekeepers’ Association 

 

There is nothing like the festive 

season to bring home the difficulties 

of communicating in a house full of 

people. Ever tried to ask some-one 

to pass the salt during the 

Christmas meal? It requires some 

determination and a fair bit of 

perseverance. So how do bees in 

large colonies manage to 

communicate? 

 

We know that when honeybees are 

building their comb, they modify it to 

improve the conduction of 

vibrations. The information in the 



waggle dance is communicated in 

part by vibration of the comb. Even 

queen bees transmit vibrational 

signals to communicate with other 

queens. 

 

So you would expect that in a large 

colony, the sheer volume of 

movement across the comb would 

make it almost impossible for bees 

to feel the vibrations transmitted for 

communication. 

 

In fact, the opposite is true. In a 

study published in the Journal of 

Behavioural Ecology and Social 

Biology in November 2017, it was 

found that bigger honey bee 

colonies have quieter combs.  

https://link.springer.com/article/10.1007/s00265-017-2399-9
https://link.springer.com/article/10.1007/s00265-017-2399-9
https://link.springer.com/article/10.1007/s00265-017-2399-9


Surprisingly it was found that when 
there are more bees on the comb, 
the vibrations are actually reduced. 

The researchers found that the 
bees actively damped vibrations in 
the comb, possibly by the way they 
grasped the combs. It seems that 
the bees adopted a posture, 
straddling many combs at once. 
They leaned into and compensated 
for the vibrations.  

 

The exact mechanism remains to 
be identified, but it is interesting that 
the bees have managed to develop 
a system that eliminates noise in 
order to improve communication. 

Now, if I can just figure out how to 
do the same at home !!! 



WIEN UND HONIG 
Chaith mé féin (Gearóid Ó 
Fathaigh) agus mo ghrá geal 
(Mary Byrne) trí oíche idir 7 agus 
10 Nollaig ag spaisteoireacht linn 
thart i margaí na Nollag thall i 
Vín, príomhchathair na hOstaire 
cois na Danóibe. Tá traidisiún 
fada ag na margaí na Nollag inti. 
Seo chugaibh aiste I bpictiúr den 
eispéireas a bhí againn – with a 
beekeeper’s eye! 
Myself and my love spent three 
nights between 7th and 10th 
December past roaming through 
the Christmas markets in Vienna, 
the capital city of Austria on the 



Danube. There is a long tradition 
of Weinachtsmarkt there. 

 
Margadh Michaelerplatz – leis an 
Hofburg chun cúil, shiúlamar tríd 
an stua sin 
Michaelerplatz market – with the 
Hofburg in background, which we 
passed under 



 
Bothán le coinnle céarach beach 
/ Stall with Beeswax candles 



 
An rian scátála in aice le Rathaus 
(Halla na Cathrach) / The skating 
track next to Rathaus (City Hall) 
 



 
Foinse an Glühmet a thug mé 
abhaile! / The source of the 
mulled mead I brought home!  
Cheannaigh mé trí bhuidéal meá 
anseo tar éis roinnt de a ibheadh 
/ I bought three mead bottles here 
after imbibing some 
Ó / from Honigwerkstatt & 
Dietlinde Kisling 



 

 
An Danóib ó Thúr na Danóibe (tá 
liosta feithimh cheithre mhí don 
bhialann lasnairde, rud a chuir 
cluasa orainn!) 
The Danube from Danube Tower 
(our ears pricked when we heard 
there’s a four month waiting list 
which is above this part) 



 
Tá beoir mheala sa bhothán seo 

(ní heol 
dom ainm an fhir seo; foilsím 
anseo é ag glacadh lena 
chaoinchead) Fuaireamar an 
chéad bhlas den glühmet anseo! 
This stall contains honey beer! 
(alas I don’t know this man’s 
name; I publish here with 
assumed consent) Here we 
tasted our first tipple of glühmet! 



 
Cathair le sráideanna maorga le 
stair ríoga; is cosúil nár fhulaing 
sí mórán damáiste sa dara 
cogadh domhanda 
A city with majestic streets and 
an imperial past; it seems it didn’t 



suffer tremendous damage in the 
second world war 

 
Honig & Co. with a wide selection 
of goods! / agus rogha mhór 
earraí le díol aici! 
 
 



 

 
Winter Apfel Jack an iarraidh seo  
Winter Apfel Jack in this case 



 
Cheannaigh mé prócaí meala ó 
Wald und Wiese de na 
cineálacha wald honig, koriander 
honig  (de bhunadh na Rómáine), 
lavendal honig  (de bhunadh na 
Fraince), linden blüten honig, 
agus moor honig. 
My personal cache: Forest Honey 
(honeydew?), Coriander Honey 
(from Romania), Lavender Honey 



(from France), Lime Blossom 
Honey, Moor (heather?) Honey  

Stephansdom in Stephansplatz i 
gcroílár na Cathrach  
Stephansdom Cathedral on 
Stephansplatz in the heart of the 
City Centre 



 
Mil Áitiúil (Wiener agus 

Donau-Au) in Interspar san 
Hauptbanhof ar €14 in aghaidh 

an chileagraim  
Viennese (and Donau-Au) Local 
Honey in Interspar at the Central 

Train Station for €14 per kilogram 
 



 
Wiener Weihnachts Traum ag 

Rathaus isló / Vienna Christmas 
World City Hall by daylight 



 

 
Some other colourful wares / 

Roinnt earraí dathúla eile 



 
An Margadh i 

Maria-Theresien-Platz (agus a 
dealbh sa lár, agus máthair le 
Marie Antoinette na Fraince) 

The market in Maria-Theresien 
Platz (with her statue in the 

middle, mother to the infamous 
Marie Antoinette of France) 



 
 
 
 

 
 

Honig Lebkuchen > Císte Meala 
> Honeycake 



 
An Rathaus arís istoíche! / 

Rathaus nightlit again! 



 
Meá ar díol in Aerfort na 
Bratasláive / Mead for sale in 
Bratislava Airport 
Naisc / Links: 
https://www.wien.info/en/sightseei
ng/green-vienna/urban-beekeepe
rs 

https://www.wien.info/en/sightseeing/green-vienna/urban-beekeepers
https://www.wien.info/en/sightseeing/green-vienna/urban-beekeepers
https://www.wien.info/en/sightseeing/green-vienna/urban-beekeepers


https://www.wien.info/en/shoppin
g-wining-dining/markets/christma
s-markets 
http://www.waldundwiese.at/ 
http://honigco.at/ 
http://www.honigwerkstatt.at/ 
Fear taistil: Gearóid Ó Fathaigh, 

Bean a croí: Mary Byrne (ar léi na 
grianghraif is soiléire!), 

Cathair na Meala : Vín / Wien / 
Vienna – Nollaig-December 2017 

CRÍOCH / END 
 

Thank you for that wonderful 
picture tour, Gearóid 

https://www.wien.info/en/shopping-wining-dining/markets/christmas-markets
https://www.wien.info/en/shopping-wining-dining/markets/christmas-markets
https://www.wien.info/en/shopping-wining-dining/markets/christmas-markets
http://www.waldundwiese.at/
http://honigco.at/
http://www.honigwerkstatt.at/


Why I hate my bees. 

I close them up for the winter, I slope my 

shoulders at everything being done for the 

season. I have attended to the apiary for 

the last time, before cluster, stiffened to 

attention and saluted my girlfriends and 

informed them that our next date will be 

when the dandelions show their yellow 

faces. The time for warm fires and hot 

toddies is upon us.  We have some honey 

harvested, not much but enough for 

friends, neighbours and recalcitrant in-

laws to melt away their thorny edges.  Life 

can be good betimes. 

So how many colonies have I, do they 

have they enough stores, the Ivy run was 

almost prolific, no need to feed possibly, 

which are the strong ones, and which are 

the weak?  Questions so soon. 

What will winter bring…..around here it is 
more predictable that we sometimes 

pretend.  Mild damp weather until 



Christmas is very likely maybe one or two 

belts of frost to remind the ladies to keep 

the boss warm and dry.  Christmas will 

pass, and the weather will get cold, 

sometimes very cold as the East wind 

visits in January or February.  These visits 

rarely last as long as we remember, but 

the land dries out and visiting the apiary 

becomes possible in the short few hours 

in the middle of the day.  Why would you 

want to or need to?  I am sure everything 

is fine or is it?  Maybe a colony or two has 

failed, no way of telling is there?  I put in 

the treatments and checked the stores 

before Winter. Why do I fret over that 

which I have little control?  But I do ladies, 

you make me do it, you site your welfare 

in the vast uncharted expanses of my sub-

conscious to haunt my pleasant dreams. 

Of course, the late winter often brings the 

gales howling in from Hy Brasil, to 

unsettle the passive forgetfulness that 

sometimes beset a beekeeper on their 



long winter sojourn.  Have I weighted 

them down, did the ground soften, maybe 

the legs of the stands have sunk Pisa like 

into the softened ground, have one or two 

of them capsized?  Better go check of 

you’ll not sleep too soundly. 
The days lengthen, towards the Spring 

solstice, the Temperature at the North 

Pole reaches its nadir at the end of 6 

months of darkness, whilst at that same 

moment the temperature at the equator 

reaches one of its twice-yearly zeniths.  

Nature goes a bit bananas.  The Ocean 

currents speed up, and the winds speed 

up to equalize the temperature extremes, 

and poor little Ireland is right in the middle 

of the fast lane.  And there I was full of 

hope and anticipation for the coming 

season. Where oh where are the 

dandelions.  Can I get no peace? 

First visit to the Apiary is mixed a couple 

of colonies did not make it.  My worst 



fears were founded. The survivors need 

some fondant, I hope you foresaw that 

one.  And so on to the new season.  We’ll 
surely get a good crop this year; won’t 
we?  Of course, April or May will be really 

pleasant and nice.  Where is that 

Jetstream?  What was that seven weeks 

of damp miserable weather in a row, and 

the girls are getting hungry even. Is this 

the new Irish Summer, how come it is not 

like the ones that I remember, forking hay 

up to my uncles making cocks in a 

sunlight field and after gorging on the 

brown bread sandwiches and hot tea 

brought out to us at our joyful place of toil.  

Yes I remember getting that sting back 

then.  Little did I expect it would become a 

familiar event later in life.  So familiar now 

that the Anapen has to be carried to every 

apiary visit to ward off the anaphylactic 

shock.   

 



Then a soggy foggy June may be followed 

by a cold July.  The run is over before it 

got started.  There will be a few jars just 

enough for the circle of friends and 

enemies.  The hopes of Spring dashed 

upon the craggy rugged Summers under 

the fickle atmospheric autobahn we call 

the Jetstream.  It will be AGM time soon 

and I will have hide my disappointment 

before my peers when they regale me 

with all the great returns they achieved.  

They must be liars, could beekeepers be 

like fishermen, surely not. 

 The things I must endure and go through 

for the compulsive obsessive disorder 

known as keeping bees. 

I must be mad.  Anybody know a good 

therapist? 

Millicent McNougat. 



Get your honey online 
By Stephen Gallagher 

Ireland has one of the fastest 
growing digital economies in the 
world, something in the region of 
10% growth year on year. Our 
online spending currently accounts 
for 6% of our total GDP.  
 
94% of Irish internet users shop 
online, it’s quickly becoming a 
standard approach to buying just 
about any kind of product or 
service. You are reading this online, 
because it is cheaper to you to offer 
it online than other means, digital 
rules the roost. The one constant 
we can expect in life, is change. 
 
Even for beekeepers on this island, 



physical stores for beekeeper 
supplies are few and far between. 
What was a printed catalogue 
enterprise is quickly being replaced 
by a webpage based one. Not being 
online, especially beekeeping 
suppliers, is simply bad business. 
This is a rule quickly learned by just 
about every business in our 
technologically driven era. Go with 
the flow, or be left behind. 
 
Online spending in this country is 
close to breaching 1 million euro per 
hour, day in, day out. Total Irish 
spending online in 2016 was 
estimated at 12.3 billion euro, with 
this figure expected to rise to over 
21 billion euro by 2020. It pays to be 
online.  

https://www.irishtimes.com/business/economy/irish-consumers-spend-850-000-an-hour-online-report-finds-1.2667357


1 in 7 Irish adults makes part of 
their living with the internet, with 
indirect online jobs accounting for 
over 110K employment positions.  

Online shoppers generally quote 
three reasons for shopping online. 
The first being cost, online goods 
are generally cheaper as overheads 
are less to the supplier. The second 
reason quoted being a lack of local 
availability; if it’s not immediately 
obvious where to get a particular 
item locally, people simply google it 
and generally find an international 
variant. Lastly, because it’s 
convenient. I can buy in bed, no 
need to fix my hair. Beautiful. Click, 
click, bought. 
 
The vast majority of Irish honey 
producers are yet to take advantage 



of any of these now commonplace 
consumer digital trends. This is a 
pity, as there are alternatives to 
Irish honey online, manuka springs 
to mind, and its pretty easy to buy if 
you can’t find what you originally set 
out to get.  

From the research I’ve done over 
the last few months, there is a 
painful lack of honey producers 
here with an online presence. Some 
few producers are on trend, they 
have online shops, and they are 
selling while they sleep, waking up 
to sales. No standing around 
markets for hours in the cold, they 
put on the porridge and see what 
money has been made so far that 
day, what products need to be 
posted. They go to the market after 



breakfast if they wish to. Two routes 
to sale. 

There is a growing few of us with 
facebook pages, which is a start to 
get the message out, but that’s not 
the same thing as having a website 
set up for selling produce and 
making decent revenue online. 

 
Doing anything properly will cost 
money, especially selling online. 
There is no escaping that. So, to get 
yourself a website set up for selling 
online, what’s that going to cost?  
At minimum, you’re looking at 100+ 
quid a year.  

That covers your address (the .ie @ 
30e per year), the hosting (the place 
your website ‘lives’ online @ about 
6e per month/70e per year), and if 



you want to make money online, 
like through PayPal, you’ll need 
your site encrypted with what’s 
called an SSL, (PayPal won’t work 
without one, an SSL stops hackers 
from intercepting credit card 
numbers when they are transmitted 
from user to shop) that’s another 
30e per year. It adds up fast, and 
you haven’t made back a cent. 
So far you don’t even have a 
website, just the ability to have a 
website, and you’ve spent over 
100e (and will per year).  

If you are handy with a computer, 
you could very well learn a system 
like WordPress and build one for 
yourself for free, but its going to 
cost you time. WordPress takes a 
while to get the hang of, a few 



months to do it right, and you have 
to get the site to look at least 
standard, as anything less than 
standard means distrust to 
educated consumers, which is a 
whole lot of money spent for nothing 
if you can’t hit the standard. 
 
Instead of a DIY job, lets pay 
someone to do it, you’d be expected 
to fork out from 300e to 800e to get 
even a simple site built for you. On 
top of that, they’re going to charge 
you at least 20e per month to keep 
the site up to date from a security 
point of view (which is necessary), 
just keeping it current to stop it 
getting attacked, which it will be, 
guaranteed.  
 
So now you’ve spent a one off 500-



1000e + 100e + maintenance a year 
and you have yourself a website 
that can sell your honey. Great! 

A website is no good to you if no 
one knows about it, it needs to be 
marketed, which takes time and 
generally money. We could drop 
500 quid online marketing our site 
to get consumers into it to buy from 
us, so we’d need to sell 1000-1500e 
worth of honey online just to cover 
those first years costs, and the 
honey has its own costs, it wasn’t 
exactly free to put it into a jar, so 
realistically, we need to sell 3000e+ 
or more to make that website 
investment pay off in year one, you 
still haven’t made a profit just broke 
even, if lucky. 
 
Few Irish producers could justify 



that sort of spending, its literally not 
worth it, and unless you had a tonne 
of honey to sell, you’d be a fool to 
invest your money this way. The 
town market is a cheaper route, 
which you are used to, why bother 
risking it? 
 
But you are still offline.  

It doesn’t add up for an Irish keeper 
to buy a website, yet growing 
potential revenue and new 
customers that are there waiting to 
spend a million euro an hour, catch 
22. 
 
What do you do? Apparently, you 
don’t and the longer we do this, the 
easier it is for our competition to fill 
the gap, we give them a competitive 



edge by doing nothing.  
 

As an aside, I am a proud member 
of the North Kildare BKA. Last year 
I volunteered my time in a capacity I 
could offer and ended up as the 
person who replies to social media 
inquiries. Not too taxing, all good.  

In one year, I basically answered 
three questions.  

1. There are wasps in my house 
but I am sure they are bees, 
come get them now please. 

2. I want to learn how to keep 
bees, when will the next class 
start? 

3. Most commonly asked, 
“Where can I get local honey?” 

 



It occurred to me, even as a 
beekeeper who knew local 
beekeepers by name and had 
access to their contact details, I 
couldn’t answer the 3rd question just 
about most of the time, the first two 
were easy.  

Consumers want local honey, but 
it’s almost impossible to find it. Bells 
started to ring. 
 
Instead of every beekeeper having 
a website with all the associated 
costs that brings, why not a single 
website for all beekeepers, with 
shared costs and all the benefits 
that brings? A site that lists 
beekeepers by location, the basic 
consumer demand, and fulfils the 
ability to make money online for the 
seller, all of them in one go.  



It also side steps another problem, 
instead of marketing 100’s of 
producers, you instead market just 
1, the umbrella concept, the google 
of Irish honey, no matter where you 
were in the country, you could tell 
your friend about this site and they 
could locate their own local keeper 
to buy from. 
 
This is exactly what I have done, 
I’ve built a fully functioning localising 
brand that markets to consumers to 
find their own keeper (ie you) and 
buy from them without the huge 
cost it takes for you to get online. I 
do all the tech stuff, I keep the site 
safe, I market on your behalf and 
collect up the folks looking for what 
you are specifically selling and it 



doesn’t cost a penny upfront to do 
so. 

I do can do all of this, for less than 
9% of the sales price, including the 
costs of the transaction fees to 
PayPal. You get your produce 
marketed, you get online, and it 
doesn’t cost you a cent unless you 
sell.  
 
I won’t do the hard sell on you, I’ve 
told you the facts I’d rather the proof 
did the talking for me. If it’s good 
enough you’ll be interested, if not, 
you’ll be at your normal markets.  
 
If you want to get your honey online, 
have a look at what I am offering, 
go to findyourkeeper and see for 
yourself. I can launch this site once 
I’ve ‘solved the consumer demand’ 

http://www.findyourkeeper.ie/


enough to warrant launching it, to 
me that means I need 50 
beekeepers signed up and showing 
their produce. Once I hit this 
number, I can launch. I already 
have provable, waiting demand 
ready to buy honey, but I can’t 
launch until I have a minimum 
amount of honey locations to offer 
them. 
 
So far, I have 12, mainly in south 
Dublin, north Kildare, Meath, 
Westmeath and Mayo. A start, but 
not enough. 
   
Every single beekeeper matters, it 
is my firm belief that this will be the 
future of premium honey sales in 
Ireland, convenient for both keeper 
and consumers, competing with 



sales of foreign imports, putting 
better margin back in keeper’s 
pockets, the one and only party who 
are fighting to save our bees. 

 
But I need suppliers, I need 
beekeepers like you to list honey.  
 
Even if you know nothing about the 
internet I can help you, if you don’t 
know how to start the process of 
getting online, I do & I will help you, 
my future is tied to your online 
success.  
 
I can get you selling online easily 
without having to fork out anything 
other than details. If you want to 
give online selling a try, if you want 
your local customers to be able to 
find you, contact me. I will do 



absolutely everything in my power 
for you to sell out, no matter where 
you are in Ireland. But I need you 
for this to work.  
 
I believe Irish honey is some of the 
best in the world, it should be worth 
a premium as it is a premium 
product, but nobody can find it who 
goes looking, and this is especially 
true for local produce.  
 
We need to change that, and we 
can.  

 
If you want to query me on any of 
these points or get started online 
selling your honey or candles, I’m 
more than happy to respond to 
emails (steve@findyourkeeper.ie), 
but if you’re not a fan of emails, you 

mailto:steve@findyourkeeper.ie


can call me too, 085 722 0928. 
 
We could be the most important 
honey producing country in the 
world, if we tried. It’s not like we lack 
the awards 😊 

 
Our future will be excellent. 
 
 
 
  

 

  

 

 

 

 

 

 

 

  

 

 

 

 

 



How to make rolled 
candles

By Sue Carter 2017 
class 100 Winner



What a season 

This year I began with two colonies 

and now have four and worked on 

another two to get others started 

In April I was show a Colony 

which had overwintered in an 

Ash tree. What a surprise 

they are Native Irish Honey 

Bees. Got a photo of them 

early in the morning and went 

back for more photos later 

that day and got a sting to boot. They 

have continued to stay in the tree and I 

got advice and put out a lure hive they 

didn’t get swarming until the end of 
June, to the delight of my four year old 

grandson who is thrilled at the 

prospect of having four colonies now.  



The main colony is still in the tree and I 

have sent off the live sample to Mary 

Coffey for analysis when there is 

enough brood I will send a sample of 

this too.  

I am doing the Varroa check count but 

as they don’t usually carry the varroa 
on swarms so I am told this will not 

give me a good indicator so I will try 

the icing sugar shaker test to see if 

there are any residual mites. 

Also in April was told 

of a swarm from last 

summer which had 

over wintered in an old 

brood box. when we 

went to look I thought the brood box 

would fall apart so I set up a Bailey 

Frame change and did the steps to get 

box 



them to move into the new box it took 

more weeks than I had expected as 

the weather in May I think didn’t help.  
Eventually we moved the double brood 

box to the new location as the home 

owner needed his garden back.  I did 

the queen excluder on the top to get 

the queen to stay in the new box taped 

up all the holes. Then moved the old 

brood box after another week to the 

top and put the excluder to the bottom 

and a clearing board so I could remove 

the old box and harvest some honey. 

Taping all the holes or so we thought. 

The following day we split the boxes as 

there were eggs in the bottom and 

masses of bees. 

I left with the old brood box and felt 

there were a lot of bees still in it though 



we had dropped it many times to make 

sure they would all fall out. 

On arrival to my house I began to 

remove the honey and in the middle 

were loads of eggs laid that day. I 

could not check this before as the wax 

was not running parallel to the bars but 

horizontal. I raced into the house and 

grabbed a spare Nuc and frames, 

string and tied some of the eggs onto 

an empty frame put some of the honey 

and stores into the feeding area of the 

Nuc [new poly one]  added two drawn 

brood frames and three more undrawn 

frames. Then I brushed all the bees 

from every area I found them into the 

Nuc. they had travelled eight miles with 

no lid on and thought the chances of 

this actually working were slim but 

worth the gamble. This happened to be 



a Thursday evening. On Saturday I 

looked into the box what joy success 

on the Nuc eggs being laid. So I fed 

the bees to make sure they had as 

much help as possible seeing as I had 

been taken by surprise as I was 

cleaning out the brood box. These 

Bees are clear of any adult bee 

diseases as they are tested also. I had 

phoned my brother Andrew who has 

done the preliminary FIBKA and the 

QQI level 5 Diploma in An tIonad Glas 

[both of us getting distinctions] let him 

know he could have these if it took so 

now he is in business this year before 

he forgets all he learned as is so easy 

to do when not doing the practical 

management. 



Meanwhile in the new brood box we 

had left two queen cells 

closed and returned to 

them a week later where 

they are out on the wing 

mating and no eggs yet 

though the cells are ready 

for the eggs to be laid.  

On June the 7th one of my colonies 

swarmed and I caught them and must 

have killed the queen as the bees went 

back into the box. I then made an 

emergency Nuc out of this hive as 

Swarm prevention. So this is 

developing to a good hive also. 

Whilst doing all this I have 

had my two and four year 

old grandsons helping me 

at different stages not 



every day [calm bee days]. I have had 

three other very young children one 

two, four and one six year old all very 

interested this is four boys and one 

girl. They are suited up and behave 

amazingly well and take instruction 

also are fascinated with the 

experience. The youngest was 

struggling to stay awake at one apiary 

so he just fell asleep beside the hive. I 

have also had two local gents Tom and 

Mick who are getting some mentoring 

as we go through the summer, from 

both Luke the four year old and me. He 

has been explaining [whilst they were 

suiting up] to the 69 year old ‘you know 

that the brood is baby bees’ 



Whilst conducting the CSI 

pollen count and collecting 

same on the open day in 

An tIonad Glas there was 

a tremendous amount of 

humming around the 

apiary where I noticed a swarm taking 

off.  

This was easy to locate as they are 

using a willow hedge close to the 

apiary to settle as other swarms have 

done for the summer.  

So I managed to get the swarm into an 

empty Nuc box which I had been sent 

to retrieve for display purposes at the 

bee stand of the open day. This was 

just another part of the adventure of 

this summer of learning. 



Then the fun continues, 

got several wasp call outs 

and one on Friday 15th of 

August later that day I got 

another call for bees in 

another tree about eight 

miles away. Apis mellifera 

mellifera in an ash tree in a garden 

where there are now three more 

prospective beekeepers aged 2, 4 and 

6. They are only swarmed in this year 

and I hope to get a lure hive set up to 

get them to come to me next year. 

On Facebook a class mate had photos 

up of her Nuc developing very well and 

with the comments a friend has been 

in his facia on his house wants them 

removed. So have met up with him and 

hopefully another Friend Mick will be in 

bees by the end of the summer. Mick 



has built his top bar hive and has been 

coming to my house for some lessons.  

[Mick got the bees June bank holiday 

weekend 2016] 

I have been very lucky that I am doing 

a days’ work experience with Micheál 
and Aoife Mac Giolla Coda this 

summer. I feel the most important part 

of the journey is to have a mentor not 

too far away who will assist and 

educate you along the way. when I 

began this journey last year with the 

first hive I decided to get involved in 

the association and FIBKA, NIHBS and 

GBBG where I have been welcomed 

and encouraged to try things out some 

of which is writing the articles for the 

FOUR SEASONS and Beacaire and 

now on line Journal for IBA CLG . If I 

can produce an article anyone can. 



You don’t have to be Shakespeare to 
write your stories and enlighten others 

to do the same.    

Since I wrote this originally have had a 

harvest and losses gains and more 

exams which I have passed 

intermediate level hoping to head to 

senior and lecture ship in the next few 

years. To the teacher in primary school 

who told me I was useless put that in 

your pipe and smoke it. 

‘Find your passion and follow it you 

can achieve anything.’ 
Pauline Walsh 

 

 

 



Hurricane Ophelia. 

By Mary O’ Riordan Cork Beekeepers’ Association 

We used to put our bees to bed in 

October, and more or less forgot 

about them until the following 

spring. 

This year, October 16th 2017, we 

had other problems. 

“Hurricane Ophelia” arrived, 

wreaking havoc all over the country, 

particularly Cork City and County. 

Our beehives did not escape. 

We had roofs blown off in every 

apiary, but as it had not rained 

heavily, no water had got in through 

feed holes. 



Unfortunately the last Apiary we 

checked on had a huge fallen Oak 

tree, with lots of spread out 

branches all over the hives. 

I had my right foot in a cast due to 

an orthopaedic procedure from the 

previous Thursday the 10th, and as 

the other beekeeper that I work with 

was away on business, I was in 

need of help. 

Thankfully my dutiful son who was 

luckily off that day, drove me and 

helped with putting roofs back on. 

Now he is not a lover of bees, but I 

was glad to have his help.  

There was nothing we could do 

about the fallen Oak that day. 



I called on a few people who are 

good with chainsaws, but they were 

worried about where they would be 

working (with bees) and declined.  

Who could blame them? Luckily I 

have a neighbouring farmer who is 

a honey customer of mine. 

I rang him to see if he could come 

and look at the situation. Thomas 

the other beekeeper I work with, 

Tim the farmer, and myself; went 

and looked on Thursday morning. 

Tim felt everything was not lost, and 

was prepared to have a go with a 

friend of his who is excellent with 

chainsaws. So it was arranged to 

meet on Saturday morning at 11 



o’clock, to try and save the 
situation. 

We had enough bee suits to go 

round. 

I’m not sure if they put their helmets 
under or over the bee head gear, 

they would break for lunch which 

they would bring themselves, and 

eat on site. 

Of course I was at home feeling 

useless, frustrated and worried, and 

praying, that everything would go 

well. 

Luckily the bees behaved very well, 

and nobody got stung, which was a 

miracle. 



It took two days from eleven o’clock 
to five thirty, two men with 

chainsaws, and another drawing out 

the sawn branches, to clear 

everything. 

Most legs on the stands were 

broken but reparable, one floor 

broken, and one hive very badly 

damaged. The frames were even 

broken, but were put into a new 

box. They may or may not survive, 

but we think all the other hives will 

survive, which is a miracle.  

Thomas said Tim and Mick, the 

other man, did a super job. 

Considering neither of them were 

beekeepers, they may become 

beekeepers after this job? 



We are so grateful to them for the 

super job they did. I was so relieved 

when it was all over. 

It is amazing sometimes how 

people step in and help in these 

situations. 

During the summer, a neighbour 

who has lots of old trees on their 

property, asked if we could come 

and look at an oak tree that was 

dead. 

They wanted to have it removed in 

case it fell in a storm, but had bee’s 

flying in and out. The tree surgeon 

was slow to tackle it with bees in it. 

They hoped the bees might be 

saved as their Dad had been a 

beekeeper. We had a look. The 



bees were flying in and out half way 

(probably forty feet) up the tree. 

At the time we felt we could not do 

much as their entrance was a very 

small hole in the tree, apart from 

killing them off which we are always 

slow to do.  

We sort of left it to next Spring, but 

along comes “Ophelia” and very 
obligingly blew half the tree down. It 

was split, broken exactly where the 

bees were. 

The owner rang to say what had 

happened as the bees were 

exposed to the elements. So on a 

murky Sunday the 19th November 

2017, we went to see what we could 

do. 



Most of the comb was on the 

ground near the trunk.  

We picked up as much comb and 

bees as we could, searching for her 

ladyship the Queen. Delighted to 

find her, we put them all in a 

polystyrene nuke with comb that 

had food in it, left it until nearly dark 

and took it away to another apiary. 

So last Saturday the 25th November 

2017, we transferred them to a 

brood chamber, gave them some 

new comb with honey on it, and 

some of their old comb that had 

brood on it.  

We are hoping they will survive. 

In two weeks’ time or so we are 

going to be doing our Winter varroa 



treatments, using the vaporizer  

method with oxalic acid, we used 

this system last year for the first 

time, and it was very successful. 

 

 

 



 

CHRISTMAS COOKING WITH 
HONEY 

Christmas  Roast Goose with 
Honey & Clove Sauce. 

 

 
 

Serves 6-8 

 

 



 

Ingredients                           

1 x 4.5kg (10lb) oven-ready 
goose  

Stuffing 

3 tbsp clear honey 

 

For the honey and clove 
sauce: 

225ml (8fl oz) goose stock or 
beef stock 

4 tbsp clear honey 

2 tbsp light brown sugar 

2 tbsp dark soy sauce 

2 tbsp balsamic vinegar 

2 tbsp tomato ketchup 



2 tsp whole cloves 

sea salt and freshly ground 
black pepper 

 

 

30 minutes before end of 
cooking, take the goose out of 
the oven, and pour off any last 
excess fat, then brush all over 
with the honey. 

Roast for a final 30 minutes, 
until cooked.  Transfer to a 
platter and leave to rest for 20 
minutes, covered loosely with 
foil. 

 

 

 



 

Meanwhile, to make the 
sauce, put all the ingredients in 
a small pan. 

Bring to the boil, then reduce 
the heat and simmer for 5 
minutes, until thickened to a 
sauce consistency that coats 
the back of a spoon. Season 
and pass through a fine sieve 
into a clean pan to reheat 
gently. 

 

Carve the goose, stirring any 
juices into the sauce. Put on 
warmed plates with some of the 
stuffing and spoon a little of the 
honey and clove sauce over. 
 



Glazes for Christmas Ham

 



When finished boiling this year’s 
Christmas ham, strip off the 
rind, using a sharp knife. 

(It will peel off easily when the 
ham is cooked.)  Score the fat 
underneath in a crisscross 
pattern and stud with cloves. 

Place in a roasting tin lined with 
foil, and pour over the glaze of 
your choice.  Bake in a pre-
heated oven, Gas 6 or Electric 
400F or 200C for 15 to 20 mins, 
until the surface of the ham is 
nicely glazed and golden. 

 

Honey and Mustard Glaze:  5-
6 tablespoons of honey, 3-4 
tablespoons of ready to use 
mustard.  Mix together and use 
as above. 



 

My favourite Honey and 
Whiskey Glaze: 5-6 
tablespoons of Honey, 3-4 
tablespoons of Irish whiskey, 2 
level tablespoons of Colmans 
dry mustard powder.  Mix 
together and use as above.  

 

Irish Whiskey made the 
Kerry way! 

 

Reared in a small family pub 
in Co. Kerry, we as 
youngsters learned first 
hand how to make “Hot 
Toddies” for our regular 
customers. The following is 
the recipe I use myself to 



date, particularly at the first 
sign of sniffles!) 

 

When making Irish Whiskey, 
substitute honey for the brown 
sugar used. 

  

Pour just boiled water into a 
heated heat proof glass, with a 



teaspoon standing in the glass 
to absorb enough of the heat 
to avoid cracking the 
glass…add a ½ slice of lemon 
studded with whole cloves.  
Add honey to taste, two 
teaspoons is good; a generous 
serving of Irish whiskey and 
stir….Enjoy! 

 

(Tip: this is guaranteed to aid 
recovery from seasonal colds 
and flu doing the rounds.) 

 

For Hot Brandy, substitute 
brandy for the whiskey. 

 

 

 



 

Mulled Apple Juice- Non-
Alcoholic 
 

1 litre cold pressed apple juice, 
strips of orange peel, 1 
cinnamon stick, and extra to 
garnish if wished, 3 cloves and 
honey to taste. 

 
Simmer the apple juice with 
the strips of orange peel, 
cinnamon stick and cloves for 
about 5-10 mins until all the 
flavours have infused. 
Sweeten to taste. 
Serve each drink with a little 
orange peel and a piece of 
cinnamon stick, if you                
like. 



 

Sbiten Recipe, kindly provided 
by Irina, who shared it with me 
when I made her first Irish 
Whiskey! 

Sbiten is a traditional 
wintertime honey-based 
beverage popular in Russia 
that has been around since the 
12th century. It was served 
from copper samovars by 
the sbitenshchik or sbiten 
makers, who brewed it on 
street corners and sold it to the 
eager and frostbitten public. 
Sbiten fell out of favor with the 
advent of tea and coffee in the 
19th century, but a renewed 
interest in this old-time drink is 
taking place now. 
 



Like mead and medovukha (a 
cheaper, faster version of 
mead), sbiten is a honey-
based beverage made with 
honey, water, spices and jam. 
It can be alcoholic by adding 
wine or non-alcoholic. The key 
is good-quality honey and 
spices. As you might expect, 
the percent of these 
ingredients used depends on 
the person making the drink. 
 
The word sbiten is from the 
Russian verb sbit, which 
means to beat and refers to 
the herbs and spices being 
pounded in a mortar. Some 
add red wine or vodka or 
brandy to the basic ingredients 
to make this a potent potable. 

https://www.thespruce.com/what-is-honey-wine-3511296


There are many recipes for 
sbiten. The jam proportion in 
my friend’s recipe is higher 
than the honey, whereas I will I 
personally use as much as 2 
cups of honey in other recipes 
I use with only 2 tablespoons 
of jam.   

1/2 cup or up to 2 cups of 
honey, depending on your 
taste 

1 tablespoon whole cloves 

3 cinnamon sticks, cracked in 
several pieces 

1 teaspoon ginger 

16 ounces blackberry jam 

10 1/4 cups water (or red 
wine) 



1/4 teaspoon nutmeg 

1 mint leaf (optional) 

2 dried chili peppers 
(optional) 

In a medium saucepan, 
combine honey, cloves, 
cinnamon, ginger, blackberry 
jam, water or wine, nutmeg, 
mint leaf, if using, and chili 
peppers, if using. Slowly bring 
this to a boil over medium 
heat, stirring frequently until 
honey and jam completely 
dissolve. Remove from heat. 
Let the sbiten come to room 
temperature. Strain the liquid 
through cheesecloth, pressing 
on the solids, and transfer to 
an airtight container or bottle. 
Use a 750 ml bottle to fill this 



amount of sbiten. Refrigerate 
and reheat when serving. 
 
 

By Colette O’Connell Waterford Beekeepers’ 
Association 
 



January quiz
This months prize is a €10 voucher 

from Gearoid Mac Eoin 
Mac Eoin Honey Farms  

Creagh  
Baltimore  
Co. Cork  

Ireland 
Winners will be notified by email. 

Competition ends 31st January 2018 
 

Thank you Gearoid 

https://www.onlinequizcreator.com/january-2018/quiz-335201
http://www.maceoinhoney.com/


Message from Gearoid 
of Mac Eoin Honey 

Farms 

I do stock the Thorne's Vapmite 
Vaporisers for €62. They are not 

as good quality as the Varrox 
Vaporisers but are a reasonable 

price and they would suit 
beekeepers with a few hives. 

 I was planning on having a winter 
sale during January. I will be 

putting a list of sale items on my 
website "maceoinhoney.com" on 

Jan 7th 2018

http://www.maceoinhoney.com/


UBKA ANNUAL CONFERENCE
Friday 9th & Saturday 10th March 2018_____________________________________________________________________________________

Greenmount Campus, Antrim, Co.  Antrim BT41 4PS
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REMEMBER...  
you can also book

online at:
www.ubka.org

PLEASE NOTE: when booking online 
via PayPal the cost in Euro’s may 

vary in accordance with the
daily exchange rate at time

of booking.

proud to support the 
2018 UBKA Annual Conference

14.00 Conference Opening and Registration

14.30 - Tony Harris - Botany for Beekeepers (Sex
15.30 in Plants)

16.30 Opening address

17.00 The Sam Millar Memorial Lecture: 
Juliana Rangel - The Biology of Mating
(Birds and the Bees without the Birds)

18.00 Comfort Break

18.15 Megan Seymour - Varroa Explained (Inbreeding)

19.15 Social Evening and Supper (booking essential)

14.00 Trade Show Exhibition Opens

18.15 Trade Show Exhibition Closes

THE MAIN HALL - ROOM 1 THE LECTURE THEATRE - ROOM 2 WORKSHOPS - CLASSROOM BASED

8.30 Registration

9.30 Juliana Rangel - Reproductive quality of
Queens and Drones (Beauty Pageant)

10.20 Tea/Coffee

10.50 Dara Kilmartin - Bee Vision (Mama, he’s
making eyes at me)

11.40 Break

12.10 Norman Carreck - Neonicotinoids 
(Hard Drugs)

13.00 Lunch (booking essential)

14.30 Megan Seymour - Medicines for Bees 
(Soft Drugs)

15.20 Break

16.00 Juliana Rangel - Biology of Swarming
(Unplanned Offspring)

16.50 Close

9.30 Tony Harris - Nuc Production (Des Res for
virgins)

10.20 Tea/Coffee

10.50 Patrick Lundy - Swarm Control and
Prevention (Contraception)

11.40 Break

12.10 Juliana Rangel - Queen Rearing Interactive
Workshop (Debutante Ball)

13.00 Lunch (booking essential)

14.30 Tony Harris - Bees Dances and Navigation
(Rock N Roll)

15.20 Break

16.00 Jonathan Getty - Setting up a Queen
Rearing Group (Family Planning)

16.50 Close

10.30 Microscopy - Sam Clawson (booking essential)

10.50 Beekeeping Made Simple - Q&A session
with a panel of UBKA Tutors.  Ask all those
questions, discussions around early years of
beekeeping.
Hive Construction - Billy Millar
Skep Making - Louise McClean

14.30 Microscopy - Sam Clawson (booking essential)

Hive Construction - Billy Millar
Skep Making - Louise McClean
Queen Rearing - Jonathan Getty

16.50 Close
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