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Hi everyone, 
Hope all the aching backs and 
shoulders are starting to recover from 
the heavy lifting we have had to do 
this year. 
You will notice that this edition is 
slightly different. 
We have had some feedback from 
our members that those who are not 
computer literate, are feeling a little 
left out. So we are trialling the 
newsletter in a pdf format with the 
hope that it will be easier for the 
secretaries in each association to 
print out and give to their members 
who do are unable to access the 
newsletter on line. 
Judging from my own association I 
suspect this will not amount to more 
than a handful in each association. 



It does mean that the text will be 
smaller than usual to read on line and 
you may have to enlarge the print. 
There are three ways to do this 
1. Click on the Full screen icon in the 
centre of the newsletter. 
 
2. Double click on the page you are 
viewing and it will automatically 
enlarge. To get back to normal size 
double click again. 
 
3. Lastly click on the zoom buttom top 
right and it will also enlarge the text. 
 
As this is a new approach we 
welcome your feedback. 
When you are done reading please  



give us your opinion.

Everyone who takes part in the 
survey will be entered into a draw 
and the winner given a €20 voucher 
from Paul O Sullivan Bee Supplies. 
 
Thank you Paul 

Jacqueline Glisson 
Chairperson Irish Beekeepers Association CLG 
Company Number 614820 
Registered Address:- Costa Maningi, Derrymihan 
East, Castletownbere, Co Cork, P75EV90 
Company Directors: Colette O Connell, David Lee, 
Derek Hanley, Denis O Sullivan, Donal Kelleher, 
Jacqueline Glisson, John Martin, Michael Hughes, 
Pauline Walsh 
Website:,https://www.irishbeekeepersassociation.com/
  

Click here to take part 
in survey and enter 
draw or scan the QR 
coded with your smart 
phone

https://beesupplies.ie/
https://www.surveymonkey.com/r/63QCN39


Poetry Corner



Out and about



cessation of the rain and the appearance of the sun just before 2 pm.  
Colette acknowledged the support and good will from all, in particular 
Waterford City and County Council officials, and employees on the ground.  
Co. WBKA is a native Irish honey bee supporter.   
Co. WBKA have always been a supporter of our Native Irish honey bee, 
more commonly referred to as the “black bee”.  The special genetic diversity 
of this honey bee, refined by nature over many generations, and assisted 
more recently by various groups in Ireland and abroad, has been 
acknowledged in the constitution of the Co. WBKA, and more recently 
reaffirmed by a recent motion to the same constitution.  Members, ever 
mindful of the threat of extinction of our native honey bee, have embarked 
on breeding programmes, the supply of bees and queens, advice to the 
public and advocate against the importation of bees from abroad.  As well 
as negatively impacting on the genetic pool in this country, risk of disease 
and pests being imported are very real.  The presence of representatives of 
NIHBS, the GBBG and the Deise Bee Breeders, who are all supporters of 
the native Irish honey bee, was reaffirmation of the Co. WBKA as a black 
bee association. 
 
Chairperson Colette O’Connell spoke of the vibrancy of the Co. WBKA 
when she took up beekeeping in the nineties. Taught by some of the best in 
the nineties, many no longer with us. Their memories, smiles and laughter 
will always be with us. Martin Curran, Michael Moynihan Snr, former 
President of the Federation of Irish Beekeepers’ Association, the Tailors, 
Noel and Tom Lonergan, Claire Chavasse, Jim Moloney, Fr. O Farrell and 
so many more. She was always determined to give back some of what she 
got in those early years. 
Acknowledging the many messages of support from all around the country, 
with many of those missing due to attendance at the Papal mass in Dublin, 
Colette stated the hope of many that the Apiary will continue as a living 
testimony to those who have done so much for Irish beekeeping and getting 
beekeeping to where it is today. 
Colette gave praise to the active committee members of the Co. WBKA, and 
the “silent” members behind them: David Leahy, always with a camera in 
hand, supported by Lorraine, James Claxton, supported by Yvonne, Tomas 
Murray, Honorary Secretary, supported by Olivia and Catherine Curran, 
Honorary Treasurer, supported by Eamon.  The success of the opening 
would not have been possible without the time and energy of each. Special 
thanks to members who are always at hand to assist, too many to mention, 
but one who stands out, Conor Johnson, must be mentioned. To all who 
help and share their knowledge, a special thanks. 
Colette also acknowledged the support of Waterford City and County 
Council to the Co. WBKA. 
Not one for speeches, Colette happily handed over to Micheál who was 
guest of honour on the day. 
 
Micheal Moynihan, whose father Michael Moynihan was one of the founding 
members of the Co. WBKA, kindly agreed to open the apiary.  Micheal, who 
will always hold a crowd with talk of his childhood memories of his earliest 
beekeeping experiences, lived up to the task on the day. 



 
With pride, Micheal told us that his memories of the Co. Waterford 
Beekeeping Association go back to his earliest memories.   
 
“The Association was revived in the mid/late ‘50’s at Two-mile Bridge.  
Those involved were Michael Moynihan, Martin Curran, Paddy 
Morrissey, Ballycoe House, and Mossie Brennock.   
 

 
Micheal points to PJ Curran, whose father Martin was one of the 
founding members of the Co. WBKA at Two mile bridge. 

 
 
The Co. WBKA has a long heritage in Co. WBKA, spanning sixty plus 
years.  Regular beekeeping demonstrations, lectures, meetings and 
outings are part of the regular activities hosted for members.  Visits to 
schools, assistance with projects, for example the BT Young Scientist, 
Eco Unesco etc as well as beginners courses in beekeeping held each 
February in partnership with the local VEC. 
 
Colette brought a new dimension when she entered the association to 
the Waterford City and County Community and Voluntary Awards and 
secured funding for the establishment of the Association Apiary, 
where beginners can get used to handling and learning about bees.  
Michael expressed his pride when Co. WBKA won the Environmental 



section of the awards, having been entered as acknowledgement to 
past members who had brought the association to where it is today. 
 
My father used to say that there are three Michael Moynihans here 
now.  One of us is going to have to go soon…..My father is now dead.  
There are three Michael Moynihans here now, myself, Michael and his 
sons Michael and Gavin.  One of us will have to go soon and my wish 
is that those remaining will continue in the beekeeping tradition for 
many years. 
 
I am truly honoured to open the Co. Waterford Beekeepers’ 

Demonstration Apiary. “ 

 

 
Three generations of Moynihans attend the opening of our Apiary, 
Micheal and son Michael with his twin sons, Gavin and Michael, 
enjoying a pre-ceremony laugh. 
 
 



 
Micheal cuts the ribbon surrounded by Co. WBKA committee 
members, James Claxton in the denim jacket, David Leahy, 
photographer extraordinaire, Catherine Curran, Honorary Treasurer, 
and Tomas Murray, Honorary Secretary! 
 
 
 

 
Micheal Mac Giolla Coda of The Native Irish Honey Bee Society and 
The Galtee Honey Farm, and the Galtee Bee Breeders Group, is given a 
warm welcome to Waterford by Mary Curran and Colette. 
 



http://www.biodiversityireland.ie/wordpress/wp-content/uploads/All-Ireland%20Pollinator%20Plan%202015-2020.pdf




 
Micheál poses proudly with his grandsons, the future of Moynihans’ 



Find Your Keeper

https://www.irishtimes.com/business/retail-and-services/online-consumer-spending-rises-at-10-times-rate-of-traditional-spending-1.3493872
https://www.dcu.ie/news/news/2018/Aug/Irish-heather-honey-buzzing-health-benefits-comparable-Manuka-honey.shtml-0


Find Your Keeper (continued)

https://www.youtube.com/watch?v=NiNo5YnBsmk


Find Your Keeper (continued)

https://www.alpack.ie/products/bubl-bag-200-x-250mm-100.html?filter_set%5b%5d=2919,2926


Find Your Keeper (continued)



Useful tips from our readers 
I’ve no idea is this me inventing the wheel again but just in case somebody is stuck like I was, please see 
pic attached for anybody looking for easy way to transfer apidea frames to national hive. 3 apidea frames 
slot perfectly into empty national super frame if you turn the middle one upside down and use 6 large 
rubber bands pulled over the frame. 
  
Hope it helps, 
  
Cheers 
  
Iiri 
 
 

 

 

Cheers Iiri, great suggestion  

 



Monsanto's global weedkiller harms honeybees 
recommended by Colette

https://www.theguardian.com/environment/2018/sep/24/m
onsanto-weedkiller-harms-bees-research-finds

Converting from grams to ozs 
http://convert-to.com/246/honey-amounts-

converter.html 
Submitted by Garrett Dempsey 

https://www.bbc.com/news/science-environment-45566304
https://www.nature.com/articles/d41586-018-06038-4?utm_medium=email&utm_source=govdelivery
https://www.beeculture.com/go-with-what-we-know/#.W6c6gtQjt6c.mailto
https://www.nzherald.co.nz/business/news/article.cfm?c_id=3&objectid=11699412
https://www.theguardian.com/environment/2018/sep/24/monsanto-weedkiller-harms-bees-research-finds
http://convert-to.com/246/honey-amounts-converter.html


Webinar on the Asian Hornet

The Asian Hornet, Vespa Veluntina.

Thank you to Dr Tomás Murray for an excellent 
webinar on the Asian Hornet

https://www.youtube.com/watch?v=Um2F72KGd2I


 
A Sneak Preview for the readership (more detailed announcement in a few days) 
 

 
 
Presents 
 
A CONVENTION ON PRACTICAL BEEKEEPING FOR PRACTITIONERS 
 
Friday evening 2nd Nov. & Saturday 3rd November 2018 
 
This is an open event for all beekeepers, interest groups and suppliers. 
 
This event will have NIHBS and suppliers in attendance 
It is hoped that those who overnight on Friday 2nd will be able to get together at Flannery’s 
Hotel for ceól agus craic as part of the event.  The year is entering its final days, the work is over 
and your girlfriends have curled up for the winter. So no excuses, we have a full panel of 
speakers and a varied set of topics to suit all tastes.  
 
We intend to keep it practical and focussed on achievable improvements to benefit the majority 
of beekeepers across Ireland. 
 
Our Speakers come from the four corners of the country to bring their talents, skills and 
knowledge, and with such a cross section we feel we have covered as much as is possible in a 
day. 
 
The opening and a lecture will take place on the Friday evening at 6.30 pm. And at 10.00 am on 
Saturday. 
 
Speakers 
 
Mr. John Little 
Mr. Pat Curran 
Mr. Michael Young MBE  
Ms. Fiona McKenna (Dept. OF Agriculture, Food & Marine) 
Dr. Breandán Ó Cochláin 
Dr. Louis Falke (Microscopy workshops) 
Ms. Fiona Edwards (ApisProtect) 
 
 



To book go to  
https://www.eventbrite.ie/e/bee-na-g-

tickets-50491809361 

For more information click here.

https://www.eventbrite.ie/e/bee-na-g-tickets-50491809361
http://galwaybeekeepers.com/


Speakers

Mr. John Little
Mr. Pat Curran
Mr. Michael Young MBE 
Ms. Fiona McKenna (Dept. OF Agriculture, Food & Marine)
Dr. Breandán Ó Cochláin
Dr. Louis Falke (Microscopy workshops)
Ms. Fiona Edwards (ApisProtect)

Topics

Winter Losses, prevention and common mistakes Queen Rearing and other 
beekeeping lore with a Kerry Blas (flavour). The presentation of saleable 
honey for judging Food Production regulation, requirements, now and in the 
future Beekeeping in Medieval Ireland Microscopes, which ones, how much 
and what are they any good for Technology being deployed in hive 
monitoring.

Programme:

Friday 2nd Nov.

5.00 pm to 6.00 pm Tea/Coffee Reception and Registration
6.00 pm - 6.10 pm   Opening address
6.10 pm - 6.45 pm   History of Beekeeping & its development in Ireland  
  since the middle ages 
6.45 pm - 7.00 pm  Q&A wrap up and the social gathering of the  
  beekeepers

Saturday 3rd Nov.

9.00am - 10.00am  Registration & Sign Up of Microscopy workshos 
  (Times & Room venue at start of event)
10.00am - 10.45am   Lecture
10.45am - 11.30am   Lecture
11.30am - 12.00pm  Break (Tea/Coffee)
12.00pm - 12.45pm  Lecture
12.45pm - 1.45pm    Lunch
1.45pm - 2.45pm   Lecture
2.45pm - 3.15pm   Break (Tea/Coffee)
3.15pm - 4.00pm   Lecture
4.00pm - 4.15pm   Conference close and wrap up

Venue:

The Connacht Hotel, Dublin Road, Renmore, Galway

 

(The room in the image above is the actual location of our convention)

Are travelling and wish to stay overnight?

The venue, The Connacht Hotel; (details above) is offering a 10% discount if 
booking via its website (use promo code “event”)

www.flanneryshotelgalway.com
Flannerys Hotel (2 minutes walk from the venue) is offering a Twin Room €80 
B&B (= € 40 per person sharing) for Friday night, and €120 for Twin B&B for 
Saturday night. (refer to Galway Beekeepers when making your phone 
reservations).

Tel. 091 755111 (ask for Aisling at reservations).

Fee per person attending

€ 40  Can be paid at booking using the booking link Eventbrite on the link 
below. Cash at registration on the day or by cheque payable to Galway 
Beekeepers’ Association.

Suppliers invited (we would accept a spot prize or two for the attendees)

Interest Group stands welcome (No Fee)

To Book 

Follow the link; www.galwaybeekeepers.com/bee-na-g/

Or contact 

Gearóid Ó Fathaigh at secretary@galwaybeekeepers.com

SPEAKER PROFILES

Speaker Ms Fiona McKenna

Fiona McKenna is an Inspector based in the 
Department of Agriculture, Food and the Marine’s 
Horticulture and Plant Health Division since October 
2017. Prior to this she graduated from UCD with a 
Degree in Agriculture and Environmental Science before 
completing a Research Masters with the University of Limerick. She spent the 
following seven years working for the Department of Agriculture, 
Environment and Rural Affairs in Northern Ireland with time spent in CAFRE 
providing equine industry education and the Plant Health Inspection Branch 
which was responsible for plant and bee health in Northern Ireland. Her 
current role in DAFM includes working in the areas of plant health and 
hygiene controls as well as the National Apiculture Programme, bee health 
and bee imports. Fiona is a beekeeper and has responsibility for the DAFM 
colonies located at Backweston.

Fiona will address us on the requirements for food production with emphasis 
on honey and honey based products production, presentation and labelling. 
Current and planned regulation and how it will benefit beekeeping.

 

FLANNERY’S HOTEL
G A L W A Y

Speaker Mr. Michael Young MBE 

Michael Young lives in Hillsborough, Northern 
Ireland. A Georgia Master Beekeeper and keeper 
of bees for over 30 years he is also a professional 
chef. In the year 2000, Michael founded the Institute 
of Northern Ireland Beekeepers modelled on the Young 
Harris Beekeeping Institute after his first visit to Young Harris and the States 
in 1999. Michael is the instigator and founder of the Welsh Honey Judge 
Program that started at the Young Harris Beekeeping Institute in 2000.  I 
think he likes Harleys.

An International Senior Honey Judge and expert showman in exhibiting 
beekeeping products across the world, he has collected over 800 prize cards 
for his wares. He is skilled in many areas of apiculture including beeswax 
encaustic painting and mead making. Michael was the second person only 
in Ireland to use Langstroth hives. A lover of nature, gardening and 
photography, he also has a passion for orchids and painting in oils and 
watercolors. In 2008 Michael was awarded the title of Member of the 
British Empire, MBE, for his services to apiculture and conservation. 
However, Michael’s most proud accomplishments are his 4 beautiful 
daughters, 5 granddaughters, and 1 grandson.

Michael will address us on what is involved in preparing honey for showing 
(the tricks of the trade so to speak), the common mistakes beekeepers make 
when preparing an entry and then on what the honey judges look out for. 
(colour, texture, appearance, taste, and viscosity etc.)  Finally, what the 
ordinary beekeeper should have access to or possess by way of equipment.

 
Speaker Mr. John Little

John grew up  helping his dad with his bees, 
possibly the ideal start in any beekeeper's 
introduction to our craft.  Still a boy, he took over 
his dad's bees in the wonderful summer of 1976. 
John attended Gormanston for many years and was 
mentored by Finbarr Dineen, There was no Varroa back then. Family and 
career, intervened and John and beekeeping went on divergent pathways 
from 1987, only to converge again in 2002.  John has kept native Irish Black 
Bees in his place in Co. Carlow ever since. John has a wealth of deep 
practical experience in the craft that he is willing to pass on to others

 Speaker Mr. Pat Curran

Pat is a beekeeper since the 1980’s a bit nearer 
America from Killarney.  He got in to beekeeping 
a bit reluctantly and to fulfill an obligation to a 
relative.  He now keeps a large number of hives in 
what has to be one of the most scenic and beautiful 
parts of Ireland.

Pat is going to speak to us on a unique method of swarm control that he 
uses to great success and his triple action crown board.
He will regale us with a vast repertoire of beekeeping lore that he has 
picked up along the way over his long career.  It seems the Kerry 
seanachaí is not a lost art form after all.
 

Speaker/Convenor Dr. Louis Falke

Dr. Louis Falke worked for the last 20 years in 
Irish Healthcare, and since his retirement in 2015 
he has taken his beekeeping to a more intensive 
level. He continues to pursue his interests in the 
scientific and microscopic aspects of irish beekeeping; 
and hopes to see many good seasons in the future.

Kevin O'Crowley who will assist Louis has worked in various fields 
including Veterinary Parasitology and Microbiology, Environmental 
Bioremediation and Pathology.  He takes part in outdoor pursuits such as 
fishing, fly tying, shooting, gundogs and beekeeping! He is a Director of 
the Carra, Mask and Corrib Water Protection Group.

They will present an interactive workshop where participants gain 
experience in the use of microscopy in the field of beekeeping; groups 
will be limited to 4-6 at a time and the sessions will last 35-40 minutes. 
Anyone interested is asked to collect floorboard scrapings (e.g. pollens, 
dead bees) and preserve them in alcohol and bring them to the session 
to see their own hives under the scopes.

We will schedule these sessions during the day as people write 
themselves in for it. So first session is for the first 6 names and so on.

Speaker Dr. Fiona Edwards Murphy

Dr Fiona Edwards Murphy is the CEO & 
Co-Founder of ApisProtect Limited, she completed 
her PhD in October 2017 with the School of 
Engineering, and the School of Biological, Earth and 
Environmental Sciences at University College Cork in 
the area of Internet of Things applications for honey bee health. A recipient 
of the Google Women Techmaker Scholarship 2016, and the Irish Research 
Council Government of Ireland Postgraduate Scholarship 2014, she placed in 
the top three of the 2016 “Ireland’s Best Young Entrepreneur” competition 
in the “Best New Idea” category and was awarded “Young Entrepreneur of 
the year” at the U magazine 30 under 30 awards 2017.  She placed second 
in the Blackstone/Techstars global Student Entrepreneurs awards, and 
represented Ireland at the European Union "Ideas from Europe” challenge, 
placing 2nd in The Hague in April 2018. 

Her Topic, ApisProtect was founded in 2017, aiming to create a technology 
solution to improve the yield of commercial beekeeping. The ApisMonitor is 
our first technology solution, collecting data from 5 on-board sensors 
embedded in the hive roof. Machine learning and big data techniques 
extract valuable information about hive condition, activities, and 
productivity levels. Smart alerts, with actionable insights, are provided. 
These insights detail hive condition, identify problems, and suggest actions.
 

Professor Breandán Ó Cochláin

Many of the eminent beekeepers of Ireland 
progressed through their development under the 
watchful eye of Breandán during his time in creating 
the structures and examinations that we are all 
familiar with in beekeeping today.

Breandán has passed all the examinations including the Diploma in 
Apiculture which he introduced with the cooperation of Cork Institute of 
Technology and lectured at all levels at the Gormanston Summer School. He 
was Education Officer of FIBKA for 17 years, represented the GBKA at 
Congress and Executive Council for approx 20 years, has chaired a BBKA 
Congress in Stoneleigh, and gave all the lectures at an early days 
Greenmount Conference for UBKA. Breandán is professor emeritus of 
Physical Chemistry at NUIG.

Breandán will open the conference on Friday evening with a talk on the 
history and development of beekeeping in Ireland from the Middle Ages.  
We will hear how we got to where we are today and the important 
milestones along the way. Our rich heritage in the craft of beekeeping is not 
always well understood and Breandán is possibly the most well informed 
member of beekeeping living in our midst today.



A CONVENTION ON
PRACTICAL BEEKEEPING
FOR PRACTITIONERS

Friday evening 2nd Nov. 
& Saturday 3rd November 
2018

This is an open 
event for all 
beekeepers and 
interest groups.

A CONVENTION ON
PRACTICAL BEEKEEPING
FOR PRACTITIONERS

Friday evening 2nd Nov. 
& Saturday 3rd November 
2018

Speakers

Mr. John Little
Mr. Pat Curran
Mr. Michael Young MBE 
Ms. Fiona McKenna (Dept. OF Agriculture, Food & Marine)
Dr. Breandán Ó Cochláin
Dr. Louis Falke (Microscopy workshops)
Ms. Fiona Edwards (ApisProtect)

Topics

Winter Losses, prevention and common mistakes Queen Rearing and other 
beekeeping lore with a Kerry Blas (flavour). The presentation of saleable 
honey for judging Food Production regulation, requirements, now and in the 
future Beekeeping in Medieval Ireland Microscopes, which ones, how much 
and what are they any good for Technology being deployed in hive 
monitoring.

Programme:

Friday 2nd Nov.

5.00 pm to 6.00 pm Tea/Coffee Reception and Registration
6.00 pm - 6.10 pm   Opening address
6.10 pm - 6.45 pm   History of Beekeeping & its development in Ireland  
  since the middle ages 
6.45 pm - 7.00 pm  Q&A wrap up and the social gathering of the  
  beekeepers

Saturday 3rd Nov.

9.00am - 10.00am  Registration & Sign Up of Microscopy workshos 
  (Times & Room venue at start of event)
10.00am - 10.45am   Lecture
10.45am - 11.30am   Lecture
11.30am - 12.00pm  Break (Tea/Coffee)
12.00pm - 12.45pm  Lecture
12.45pm - 1.45pm    Lunch
1.45pm - 2.45pm   Lecture
2.45pm - 3.15pm   Break (Tea/Coffee)
3.15pm - 4.00pm   Lecture
4.00pm - 4.15pm   Conference close and wrap up

Venue:

The Connacht Hotel, Dublin Road, Renmore, Galway

 

(The room in the image above is the actual location of our convention)

Are travelling and wish to stay overnight?

The venue, The Connacht Hotel; (details above) is offering a 10% discount if 
booking via its website (use promo code “event”)

www.flanneryshotelgalway.com
Flannerys Hotel (2 minutes walk from the venue) is offering a Twin Room €80 
B&B (= € 40 per person sharing) for Friday night, and €120 for Twin B&B for 
Saturday night. (refer to Galway Beekeepers when making your phone 
reservations).

Tel. 091 755111 (ask for Aisling at reservations).

Fee per person attending

€ 40  Can be paid at booking using the booking link Eventbrite on the link 
below. Cash at registration on the day or by cheque payable to Galway 
Beekeepers’ Association.

Suppliers invited (we would accept a spot prize or two for the attendees)

Interest Group stands welcome (No Fee)

To Book 

Follow the link; www.galwaybeekeepers.com/bee-na-g/

Or contact 

Gearóid Ó Fathaigh at secretary@galwaybeekeepers.com

SPEAKER PROFILES

Speaker Ms Fiona McKenna

Fiona McKenna is an Inspector based in the 
Department of Agriculture, Food and the Marine’s 
Horticulture and Plant Health Division since October 
2017. Prior to this she graduated from UCD with a 
Degree in Agriculture and Environmental Science before 
completing a Research Masters with the University of Limerick. She spent the 
following seven years working for the Department of Agriculture, 
Environment and Rural Affairs in Northern Ireland with time spent in CAFRE 
providing equine industry education and the Plant Health Inspection Branch 
which was responsible for plant and bee health in Northern Ireland. Her 
current role in DAFM includes working in the areas of plant health and 
hygiene controls as well as the National Apiculture Programme, bee health 
and bee imports. Fiona is a beekeeper and has responsibility for the DAFM 
colonies located at Backweston.

Fiona will address us on the requirements for food production with emphasis 
on honey and honey based products production, presentation and labelling. 
Current and planned regulation and how it will benefit beekeeping.

 

Speaker Mr. Michael Young MBE 

Michael Young lives in Hillsborough, Northern 
Ireland. A Georgia Master Beekeeper and keeper 
of bees for over 30 years he is also a professional 
chef. In the year 2000, Michael founded the Institute 
of Northern Ireland Beekeepers modelled on the Young 
Harris Beekeeping Institute after his first visit to Young Harris and the States 
in 1999. Michael is the instigator and founder of the Welsh Honey Judge 
Program that started at the Young Harris Beekeeping Institute in 2000.  I 
think he likes Harleys.

An International Senior Honey Judge and expert showman in exhibiting 
beekeeping products across the world, he has collected over 800 prize cards 
for his wares. He is skilled in many areas of apiculture including beeswax 
encaustic painting and mead making. Michael was the second person only 
in Ireland to use Langstroth hives. A lover of nature, gardening and 
photography, he also has a passion for orchids and painting in oils and 
watercolors. In 2008 Michael was awarded the title of Member of the 
British Empire, MBE, for his services to apiculture and conservation. 
However, Michael’s most proud accomplishments are his 4 beautiful 
daughters, 5 granddaughters, and 1 grandson.

Michael will address us on what is involved in preparing honey for showing 
(the tricks of the trade so to speak), the common mistakes beekeepers make 
when preparing an entry and then on what the honey judges look out for. 
(colour, texture, appearance, taste, and viscosity etc.)  Finally, what the 
ordinary beekeeper should have access to or possess by way of equipment.

 
Speaker Mr. John Little

John grew up  helping his dad with his bees, 
possibly the ideal start in any beekeeper's 
introduction to our craft.  Still a boy, he took over 
his dad's bees in the wonderful summer of 1976. 
John attended Gormanston for many years and was 
mentored by Finbarr Dineen, There was no Varroa back then. Family and 
career, intervened and John and beekeeping went on divergent pathways 
from 1987, only to converge again in 2002.  John has kept native Irish Black 
Bees in his place in Co. Carlow ever since. John has a wealth of deep 
practical experience in the craft that he is willing to pass on to others

 Speaker Mr. Pat Curran

Pat is a beekeeper since the 1980’s a bit nearer 
America from Killarney.  He got in to beekeeping 
a bit reluctantly and to fulfill an obligation to a 
relative.  He now keeps a large number of hives in 
what has to be one of the most scenic and beautiful 
parts of Ireland.

Pat is going to speak to us on a unique method of swarm control that he 
uses to great success and his triple action crown board.
He will regale us with a vast repertoire of beekeeping lore that he has 
picked up along the way over his long career.  It seems the Kerry 
seanachaí is not a lost art form after all.
 

Speaker/Convenor Dr. Louis Falke

Dr. Louis Falke worked for the last 20 years in 
Irish Healthcare, and since his retirement in 2015 
he has taken his beekeeping to a more intensive 
level. He continues to pursue his interests in the 
scientific and microscopic aspects of irish beekeeping; 
and hopes to see many good seasons in the future.

Kevin O'Crowley who will assist Louis has worked in various fields 
including Veterinary Parasitology and Microbiology, Environmental 
Bioremediation and Pathology.  He takes part in outdoor pursuits such as 
fishing, fly tying, shooting, gundogs and beekeeping! He is a Director of 
the Carra, Mask and Corrib Water Protection Group.

They will present an interactive workshop where participants gain 
experience in the use of microscopy in the field of beekeeping; groups 
will be limited to 4-6 at a time and the sessions will last 35-40 minutes. 
Anyone interested is asked to collect floorboard scrapings (e.g. pollens, 
dead bees) and preserve them in alcohol and bring them to the session 
to see their own hives under the scopes.

We will schedule these sessions during the day as people write 
themselves in for it. So first session is for the first 6 names and so on.

Speaker Dr. Fiona Edwards Murphy

Dr Fiona Edwards Murphy is the CEO & 
Co-Founder of ApisProtect Limited, she completed 
her PhD in October 2017 with the School of 
Engineering, and the School of Biological, Earth and 
Environmental Sciences at University College Cork in 
the area of Internet of Things applications for honey bee health. A recipient 
of the Google Women Techmaker Scholarship 2016, and the Irish Research 
Council Government of Ireland Postgraduate Scholarship 2014, she placed in 
the top three of the 2016 “Ireland’s Best Young Entrepreneur” competition 
in the “Best New Idea” category and was awarded “Young Entrepreneur of 
the year” at the U magazine 30 under 30 awards 2017.  She placed second 
in the Blackstone/Techstars global Student Entrepreneurs awards, and 
represented Ireland at the European Union "Ideas from Europe” challenge, 
placing 2nd in The Hague in April 2018. 

Her Topic, ApisProtect was founded in 2017, aiming to create a technology 
solution to improve the yield of commercial beekeeping. The ApisMonitor is 
our first technology solution, collecting data from 5 on-board sensors 
embedded in the hive roof. Machine learning and big data techniques 
extract valuable information about hive condition, activities, and 
productivity levels. Smart alerts, with actionable insights, are provided. 
These insights detail hive condition, identify problems, and suggest actions.
 

Professor Breandán Ó Cochláin

Many of the eminent beekeepers of Ireland 
progressed through their development under the 
watchful eye of Breandán during his time in creating 
the structures and examinations that we are all 
familiar with in beekeeping today.

Breandán has passed all the examinations including the Diploma in 
Apiculture which he introduced with the cooperation of Cork Institute of 
Technology and lectured at all levels at the Gormanston Summer School. He 
was Education Officer of FIBKA for 17 years, represented the GBKA at 
Congress and Executive Council for approx 20 years, has chaired a BBKA 
Congress in Stoneleigh, and gave all the lectures at an early days 
Greenmount Conference for UBKA. Breandán is professor emeritus of 
Physical Chemistry at NUIG.

Breandán will open the conference on Friday evening with a talk on the 
history and development of beekeeping in Ireland from the Middle Ages.  
We will hear how we got to where we are today and the important 
milestones along the way. Our rich heritage in the craft of beekeeping is not 
always well understood and Breandán is possibly the most well informed 
member of beekeeping living in our midst today.

GBKA Galway Beekeepers’ Association
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Storing your comb over the winter 
By Jacqui Glisson West Cork Beekeepers’ Association 
 
This year keeping up with the bees was hard work. If your summer was anything like mine, you 
were dragging out and using every piece of beekeeping equipment you owned. 
 
Now that all the chaos has settled down, we finally have a chance to take stock and start putting 
things away so that they remain in good condition for next year. 
One of the decisions that need to be made is how best to store our brood and and super comb. 
 
The pests that damage stored comb are rodents and insects. 
Mice and rats can be easily excluded from the stack of boxes by putting travelling screens or 
queen excluders at the top and the bottom of the stacks. I use solid crown boards at the top 
myself and rest the stack of frames directly on the floor so there is no opening underneath. 
 
The insects that cause problems with stored comb are the lesser and greater wax moth. Brood 
comb is particularly attractive to the wax moth as it contains wax,pollen, larval skins, propolis 
and faeces. Fine fair if you are a wax moth larva. 
 
The wax moth that is regarded as the biggest culprit in comb damage is the  
Greater Wax moth or Galleria mellonella. 
 

+ 



The adults have a wingspan of 1-1.5 inches and the mated females enter the hives at night to 
lay their eggs. She prefers to lay in drawn comb, usually finding a crevice around the edge of 
the frame. 
These eggs hatch into larva and when fully grown are about ⅞ inches long and quite distinctive 
with a dark head.They are very active grubs requiring lots of protein and energy to grow and 
develop. The larva can digest wax but also need protein to develop and they get this from the 
pollen and larval debris  of the honeybee. 
The larva tunnel through the comb leaving silken webs all over the surface. 
The larva pupate usually in a boat shaped groove in chewed into the woodwork of a frame. 
The crystallis eventually hatching into the adult form. The damage is caused during the 
development of the larval form. 

 



 
 
The life cycle normally is egg 7 days, larva 15 days, pupa 28-32 days but this is temperature 
dependent. 
In warm weather the comb in a full brood nest can be destroyed in just 14 days. In Ireland this is 
rarely the case, and most of the damage done by this waxmoth is to stored comb. 
The larva are gregarious and tend to collect in layers at the bottom of the hive. 
Disturbingly if there is a food shortage they become cannibal with the larger larva eating the 
smaller ones. 
 
The lesser wax moth or Achroia grisella 

 
This moth is a silver colour and much smaller than the 
Greater Wax Moth. It has a wingspan of about ¾ to 1 inch 
and the larva do not cause damage to the woodwork. 
The larva still consume and digest the wax comb and in the 
process they produce large webs of silk tunnels. 
The less wax moth larva are distinguishable by their brown 
head and smaller size.  
They live singly and are more likely to be found in the hive 
debris. They are unlikely to damage colonies unless they are 
very weak. Occasionally bald brood can be caused by either 
species of wax moth. 



Prevention of wax moth infestation 

As is the case with most pests and diseases prevention is always better than cure. 
So keep your colonies as strong as possible.  
Check your open mesh floor trays regularly in the summer or leave the inserts out otherwise it 
becomes a wonderful breeding ground for wax moth larva. 
 

Storing combs 

Old comb should be disposed of quickly and wax cleaned off all old frames  1

Old boxes should be given the flame thrower treatment and special attention given to any nooks 
and crannies. Old frames can be boiled in washing soda. 
 
There are a number of methods to protect used comb against wax moth 

1. Freezing is the most effective method and the most natural way of getting rid of wax 
moth. It kills all life stages of the insect. The lower the temperature the quicker the wax 
moth stages are killed. This can be achieved in one of two ways. You can store the 
combs outside or in as cold a place as possible. A fortnight of hard frosts should sort out 
the wax moths pretty efficiently. Alternatively you can put the supers in the freezer for a 
minimum of 2 hours and a maximum of 48. -18 degrees will kill off all stages of the wax 
moth. After freezing stack them over a mesh floor with an air space underneath. 

2. A traditional method often used to deter wax moth was to store the comb wet after 
extraction. Personally I dislike the idea as I feel it can encourage robbing and disease 
spread. Also the honey ends up fermenting, gets mouldy and smells dreadful in the 
spring. 

3. Fumigation with 80 % acetic acid is what I use. Both supers and brood frames can be 
safely fumigated. The combs should be dry and the procedure done under airtight 
conditions. This method  destroys the spores of chalkbrood, wax moth, and Nosema 
spp. disease of adult bees. There is no evidence that this treatment is effective against 
AFB or EFB. Acetic acid is available from chemical suppliers and online. Begin treatment 
by stacking the brood and/or super boxes containing combs to be sterilised on solid 
surface such as a board or solid hive floor. Note that acetic acid is corrosive and will 
attack metal and concrete. It is also important to block off hive entrances, as acetic acid 
fumes are heavier than air and will travel from the top to the base of the stack, leaking 
out of any gaps or holes at the bottom. Place a non-metallic dish (saucer or similar 
container) on the top of the frames of the top box. Very carefully, put 80% acetic acid 
into the dish, allowing 120 ml acetic acid/box (e.g. 600 ml would therefore treat 5 

1 Healthy Bees Are Happy Bees by Pat Gregory pg 143 



boxes). Then, place an empty hive box on the top of the stack. Close off the empty box 
on the top of the stack with a hive cover. Seal any joints between the boxes with wide 
adhesive tape to stop fumes escaping. Leave the stack for about one week to ensure 
sufficient fumigation. When the treatment is complete, the dishes of acid must be 
removed with caution and boxes should be thoroughly aired (at least two days) before 
they can be used again. When using this system you must wear suitable protective 
clothing, protect your eyes and use rubber gloves . As acetic acid is corrosive to metal 2

so it is a good idea to protect the metal runners and metal frame spacers with petroleum 
jelly, but you can expect some corrosion of frame nails and wire within the foundation. 
After fumigation store them on a mouse(queen) excluder with newspaper over, spray 
with certan (1:20 solution) over all the frames, place in a brood box. Cover with 
newspaper and repeat the process finishing with a screen and a crown board.  3

I go a step further and wrap each individual frame in a sheet of newspaper. 
4. Certan or bacillus thuringiensis. Also known as B410. It is a biological control against 

wax moth and is safe for both stored and live colonies. It kills young wax moth larva and 
is used as a preventative. It is mixed in a  suspension and sprayed onto each comb. The 
mix is 1 part suspension to 19 parts water.This will protect the comb for a full season. It 
must be used on the same day it is mixed up. 

5. Heat works as does carbon dioxide treatment, but as neither methods are likely to be 
available to most beekeepers I won’t elaborate any further. 

 
 
If all else fails there is one more thing you can do. And that is make………….. 

Pozole 
 
Ingredients 

● 2 pounds of pork cut into medium sized cubes 

● ½ cup wax moth larva 

● 6 guajillo chiles cleaned and strained like in the Barbacoa 

tacos recipe. 

● 1 Can of hominy 

● 6 cloves of garlic 

● 1 tomato 

● Salt and Pepper to taste 

● 1/4 onion 

● 1 teaspoon of oregano 

● 1 teaspoon of cumin 

● 2 bay leaves 

2 National Bee Unit; Hive Cleaning and Sterilising. 
3 Beekeeping Study Notes Modules1,2,3, Yates page 260. 



Instructions 

1. Cook the pork meat in sufficient water (ensuring that the pork is completely covered with 

an inch or two to spare) with the garlic, a piece of onion, the bay leaves, salt and pepper. 

2. Once the meat is cooked through, add the hominy and bring to a boil for 15 minutes. 

3. Blend the remaining 5 cloves of garlic, the guajillo chilies, the tomato, the onion, the 

cumin, the salt, the pepper and 1/2 cup of hominy (to thicken the sauce) in a blender 

until completely blended. 

4. Once the above mixture is blended, strain the mixture and add the strained liquid to the 

boiling pot with the pork and water. Season with oregano and add salt to taste. 

5. Let boil 15 minutes longer. 

6. Serve hot, topped with chopped lettuce, onions, radishes, and a few drops of lime and 

finally the tortilla chips 

 



Recipe 
By Colette o Connell. Waterford BKA 

 

Now that the Heather honey crop is harvested, here is a beautiful Heather Honey 

Steamed Pudding Recipe to try….Scrumptious! 

 
 

There’s nothing to compare to the light, fluffy texture of a steamed sponge pudding. 

Golden syrup is a classic addition, of course, but I love this version, which makes the 

most of the fragrant flavour of Irish heather honey. Any other well-flavoured honey 

will work well too. 
 

Ingredients 

130g/4½oz heather honey 

100g/3½oz unsalted butter, softened, plus extra for greasing 

100g/3½oz castor sugar 
3 free-range eggs 

110g/4oz self-raising flour 
1 tsp baking powder 
custard or cream, to serve 

Method 

 Butter a 1 litre/1¾ pint pudding basin. Put two tablespoons of the 
honey into the prepared basin (if the honey is very thick, warm it gently 
first to make it more liquid). 

 Put the remaining honey and all the other ingredients into a large bowl 
and beat together using an electric whisk. Start off slowly, then 
increase the speed and mix for two minutes until all the ingredients are 
well combined. 

 Pour the mixture into the pudding basin, on top of the honey. 

https://www.bbc.com/food/honey
https://www.bbc.com/food/butter
https://www.bbc.com/food/caster_sugar
https://www.bbc.com/food/egg
https://www.bbc.com/food/self-raising_flour
https://www.bbc.com/food/baking_powder
https://www.bbc.com/food/cream


 Place a piece of baking parchment on a sheet of foil and make a large 
pleat in the middle, folding both sheets together (this allows for the 
pudding’s expansion as it cooks). Put the parchment and foil on top of 
the pudding, foil side up, and secure with string, looping the end of the 
string over the top of the pudding and tying it to form a handle that will 
enable you to lift the pudding in and out of the pan. 

 Place the basin in a large pan, and pour in enough boiling water to 
come halfway up the side of the basin. Put a lid on the pan and bring to 
a simmer. Lower the heat to maintain a simmer and let the pudding 
steam for 1¼ hours, until risen and springy to the touch. Top up the 
boiling water, if necessary, to prevent the pan boiling dry. 

 Remove the foil and parchment and run the tip of a small, sharp knife 
around the edge of the pudding to help release it. Turn onto a warmed 
plate and serve piping hot with custard or cream. 
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