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SOUTHSIDE BEEKEEPERS MISSION STATEMENT
We work to ensure a thriving and sustainable 

beekeeping industry. To this end we advocate for 
beekeepers’ interests, support honey bee health, 

research, deliver practical training, education, 
mentoring and information 

The Sting
The ofcial newsletter of the Southside Beekeepers Club.
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NEXT CLUB MEETING
7pm Wed 27th November 2019
Monterey Secondary College,

Silvertop Street, Frankston North

ASN: 148694062

Club
beekeepers

Southside

PRESIDENTS REPORT
Hello members, this month we will be meeting 
in the new school hall, the building we rst had 
our meetings in when we started at the school, 
so go to gate no 2 to enter and it’s just under 
the Monterey Secondary College sign.

Well it’s been another big month with 
November being even bigger with events - see 
page 2 for a full list.

We need helpers for these events so please 
sign one of the volunteer sheets that will be 
passed around on Wednesdays meeting.

Most of the swarms that have been caught 
have been allocated to the members who have 
dropped their hive boxes off for colonizing. 
These hives will be ready to go home soon.

The committee and some members have been 
working to support the Southside Beekeepers 
Club with speaking engagements at a number 
of different organisations ranging from 
Dromana Mens shed, The Village Baxter 
Nursing home and Bunnings Keysborough, 
Frankston, Pakenham and Hastings. These 
engagements help promote and educate the 
community about the importance of bees and 
their importance to life itself.

There has been two community days at the 
Keysborough Bunnings and Pakenham 
Bunnings. 

An introduction to bee keeping course last 
Saturday all successful promoted and run.

I would like to thank the committee and Club 
members who have helped at the various 
events scheduled over September and 
October. I would also like to thanks members 

that have donated swarms to the club. These 
swarms will be provided to members on the 
swarm list.

Wishing you all a bee beautiful Spring if and 
when it comes !?!

Be glad to see the cold go although the bees 
are very busy and swarm swarm swarm 

See you all this Wednesday 

Regards 
Graeme Gill - President 

beekeepers
Registration number: A0047348Y Club
beekeepers

Southside

Where & When: Monthly meeting Wednesday 
27th November 2019 at Monterey Secondary 

College from 7:00pm to 10:00pm.

Cost: Members free. Guests $5.00.
No free passes

Food provided - BYO Drinks

Guest Speaker: Bronwyn Woods from Bobs Bees

Dress: Dress ups optional

RSVP 14th November
SMS Susie Kirkham on  or reply to 0414 668 444

this email address: 
info@southsidebeekeepersclub.com.au

2019 End of Year Breakup2019 End of Year Breakup



Ofce Bearers
 President Graeme Gill
 Graeme@southsidebeekeepers.com.au
 M: 0418 560 742

 Vice President Mark Collier
 mark@southsidebeekeepers.com.au
 M: 0407 553 022 

 Secretary Ted Cottle
 ted@southsidebeekeepers.com.au
 M: 0428 429 547

 Treasurer  Angelo Pannacci
 angelo@southsidebeekeepers.com.au
 M: 0423 094 087

Committee Members
 Immediate Past President   Allan W Evans
 Allan@southsidebeekeepers.com.au
 M: 0474 801 554

 Susie Kirkham  M: 0414 668 444
 susie@southsidebeekeepers.com.au

 Gary Davis  M: 0412 055 304
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 James Warner  M: 0434 274 586
 james@southsidebeekeepers.com.au

 Steven Rose  M: 0416 120 170 
 steve@southsidebeekeepers.com.au

 Elliot Yeoman
 elliot@southsidebeekeepers.com.au

   Marita Johnson  M: 0415 344 756
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Southside Beekeepers Meetings
We meet at Monterey Secondary College,
Silvertop Street, Frankston North 3200

thAssemble 7:00pm 4  Wednesday of each month.
Meeting starts 7:30pm

Contact Info
M: 0413 104 191

Postal Address 
PO Box 3008 Frankston East VIC 3199

Post box emptied monthly

The Sting
Editor Mark Collier
mark@southsidebeekeepers.com.au

Copy for The Sting must be received by the 15th 
of each month.

https://www.facebook.com/southsidebeekeepersclub/

Web: www.southsidebeekeepers.com.au
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UPCOMING EVENTS PROGRAM

DATE  ACTIVITY 

23rd Oct Nikol Kowalik from Poland on her 

experiences in Poland and helping Ben out 

while she Is here and he was away in 

Canada.  

Sun 27th Oct Intermediate Beekeeping Course, 9:00am - 

4:00pm

Sat 9th Nov Box and frame building demonstrate on 

9:30am to 12:00pm

Thurs 14th Nov Committee meeting 7:00 - 9:30pm

Sat 16th Nov Casey Sustainability Green Living Expo

Wed 20th Nov Garden Workshop at Bunnings Fountain 

Gate store 10:30am - 11:00am

Sat 23rd Nov Keysborough Bunnings Community Day 

11:00am to 2:00pm

Sun 24th Nov Introduction to Beekeeping course 9:00am 

to 4:00pm

Wed 27th Nov General club meeting & club breakup 

celebration for 2019.  Bronwyn Woods new 

owner of Bobs Beekeeping Supplies. 

Subject to be decided.

Sat 30th Nov Frankston Bunnings BBQ

8:00am to 4:00pm 

COMMITTEE MEETINGS NEW DAY
Our committee meetings are being moved to the 

SECOND THURSDAY of each month except Jan. 

in order to assist a committee member who has 

study commitments. Members are always 

welcome but please call club phone for meeting 

arrangements.

EXTRACTOR HIRE “New Pricing”
Extractors are now available at 3 locations.

Dion Riches at Safety Beach 0417 292 269

Ted Cottle at Frankston South 0428 429 547

Steven Rose at Brighton 0416 120 170 

Hire is now $70.00 for 2 days. This includes a 

$50.00 deposit, refundable upon the return of the 

extractor in a clean condition.
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Bee Keeping Courses at Monterey SC

Introduction to Beekeeping

 Sun 24th November 2019, 9am – 4pm  

Intermediate Beekeeping course

 Sun 27th October 2019, 9am – 4pm  

Bookings via website or call James Warner on 

0434 274 586

Morning and afternoon tea provided 

Members $125 or - Non-members $185 includes 

club membership

Please bring a bee suit or call James to loan one.

Club and Committee member James Warner 

has been buzzing about like a busy bee this 

October. He gave a talk to 15 students from St 

Margarets aftercare program and 22 ELC 

Students. The children were totally enthused 

and captivated.

Club members are buzzing about 

Top: James Warner pictured with his wife Kelly on his 

left and Tracey (James’ right)

James Warner and Allan Evans gave a 

presentation to the Bunnings Hastings garden 

club on the 15th of October. It was a huge hit 

as evidenced by a thank you letter from Jane 

Waaterman 

Hi James, 

A really big thank you from Ingrid and myself for 

today.  It was a really great presentation, 

informative and really interesting for everyone 

who was there.  Lots of really positive 

comments afterwards and voted by many as 

their favourite garden club for this year. Both 

you and Allan put so much effort into everything 

you bought along, your passion was obvious.

Thanks again,

Regards,

Jane Wateman

Nursery Team Bunnings Hasting

Graeme Gill and Angelo Pannacci visited 

Bunnings Pakenham on October the 12th

Angelo Pannacci at the Pakenham Bunnings 
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And what have the Bees ever done for me by Keith Edwards

5

The 80 different fruit trees in my backyard 

would be just ornamentals if not for the 

continual visits from our bees. Another year of 

growth in the garden has seen these trees 

grow and mature and, with the exception of 5 

newly planted varieties, we are looking to have 

a ‘bumper’ crop of all sorts of fruits. The rst to 

be pollinated were the plums, Satsuma, Santa 

Rosa, Mariposa, D’agen, Victoria, King Billy, 

with owers in an abundance that I have never 

seen before. A vast amount of ‘set fruit’ in 

bunches on the branches, includes cherries on 

a 2 year old specimen that is only 1200 mm 

high, with set fruit amounting to over 400. The 

owers of Peaches, China Flat and Flavourite, 

Nectarine Goldmine, have all been pollinated 

and the fruit set. Trees such as apricots, 

apples, pears, avocados, sapotes and various 

citrus,  are owering and providing nectar and 

pollen, the bees never having to travel too far 

from the hive. In a couple of more weeks the 

fruit trees will have nished with their blooms 

and the bees will be looking to the other 

offerings in the garden as the perennials come 

into ower. This year I have already added 110 

plants into spaces beneath the fruit trees with 

another 60 of late summer to late winter 

varieties on order for the front garden.     

Rosemary has been owering for the last 2 

months, and will continue to ower and attract 

the bees for at least another 4 – 8 weeks. Not 

in my garden, but close by, are neighbours 

with hedges of French lavender  that started 

owering in winter and continues to this day. 

English lavender has well and truly started to 

ower, never to be outdone by the French, and 

removal of spent heads will encourage repeat 

owering.

Manchurian pears are starting to ower, with 

pretty owers, lovely autumn foliage display, 

but no return for their efforts. Photinia, 

Rhaphiolepis, Viburnums and Western 

Australian gums are all in ower, as are those 

The Sting Issue No. 13 - October 2019
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particular varieties of the much sought after tea 

tree plants that look to cause us concern from 

our neighbours from over the ditch wishing to 

take ownership of ‘Manuka’. We, here in 

Australia, had these long before seeds were 

blown over in their direction and then 

colonised. If Monsanto owned these seeds 

they would have sued the country for theft.

I was amazed when I took a Botanical tour 

group to New Zealand a few years ago, to both 

north and south islands, that the only time I 

saw any Manuka plant life was way down 

south near Milford Sound, and then only in 

small amounts, but I saw hills alive with gorse.  

Perhaps we should look towards the medicinal 

properties of this species and become world 

honey leaders.

So, what have the bees ever done for me,  

honey, comb and all? My most treasured 

recipient is my type 1 diabetic grandson who 

just adores the honey spooned to him when he 

has a ‘hypo’ as his level drops to critical. Fruit 

of all types and varieties to share, preserve 

and, most of all, enjoy like nothing you will 

experience from the supermarket or green 

grocer. What a wonderful and bountiful return.

Cherries

Mariposa Plums

D’agen or French prune

Bee on Leptospermum polygalifolium
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Mr Honey is visiting Melbounre

How to use up honey https://www.bbcgoodfood.com/recipes/2910/how-to-use-up-honey

This Month’s Recipes

Japanese beekeeper and activist Mr. Yasuki 

Funahashi (Mr. Honey) will visit Melbourne in 

November as part of a world tour to raise 

awareness of the honey bee’s plight. He will 

feature in events where he will discuss what we 

can do to save the bees based on his 6 

declarations: “Be beautiful of air, water, land, 

food, all life and earth.”

While honey bee numbers are still considerably 

strong here in Melbourne when compared with 

most other parts of the world, it is said that our 

bee populations will also be (or potentially 

already are) in danger of extinction in the near 

future.

According to Mr. Honey, Melbourne is home to 

some of the most bee-friendly apiaries in 

operation. We, the Melbourne Volunteer Team, 

believe that Melbourne should take a leading 

role in the movement towards bee protection.

Within this event, Mr. Honey will discuss how 

crucially important honey bees really are, as 

well as what we can all do from today to 

ensure their protection, plus more. In addition, 

we are also very honoured to have Mr. Simon 

Mulvany from Save the Bees Australia 

participating as a guest speaker at this event.

1 Spicy chicken marinade Mix together 1 tsp 

each ground cumin, coriander and cardamom, 

then combine with 1 tbsp honey and a little 

olive oil. Massage into boneless chicken thighs 

and leave for 30 mins. Grill on high until lightly 

charred, occasionally basting with the 

marinade as they cook.

2 Roasted nut nibbles Whisk together equal 

quantities olive oil and honey, then season with 

sea salt and cayenne pepper to taste. Pour 

over unsalted nuts (cashews, almonds and 

walnuts all work well), toss to coat, then roast 

in the oven at 200C/fan 180C/ gas 6 for 10-15 

mins, turning halfway through until golden. 

Leave to cool before serving.

3 Tangy salad dressing Whisk together 6 

tbsp olive oil, 1 tbsp white wine vinegar, 1 tsp 

Dijon mustard and 1 tbsp honey. Season and 

toss over crisp salad leaves. For a creamier 

dressing, add a little crème fraîche.

4 Honey & rosemary pork Roast a joint of 

pork on a bed of rosemary sprigs and insert a 

few rosemary leaves into the scored rind. With 

5 mins cooking time left, remove from the oven 

and brush all over with a generous coating of 

honey. Roast for another 5 mins for crispy, 

honeyed crackling.

5 Mint tahini dip Mix together 4 tbsp tahini 

paste with 2 tbsp natural yogurt, 2 tsp honey 

and the juice 1 lemon. Stir in 1 small crushed 

garlic clove, seasoning to taste and a small 

handful of chopped mint. Great with juicy lamb 

skewers and warm pitta bread.

6 Quick sauce for pancakes Melt unsalted 

butter in a pan and stir in half as much honey. 

Gently warm through, then pour straight over 

pancakes for a tasty treat.

7 Sticky roasted veg Perk up roasted 

vegetables with a simple orange dressing. 

Whisk zest and juice 1 orange, 1 tbsp honey, 1 

crushed garlic clove and leaves from a few 

sprigs thyme. Pour in a little olive oil, then 

drizzle the dressing over chopped veg of your 

choice. Roast in a hot oven for 30 mins until 

cooked through, sticky and golden.

8 Homemade granola Make your own 

breakfast cereal by mixing 2 parts rolled oats 

to 1 part roughly chopped hazelnuts and 

sunower seeds. Add ground cinnamon to 

taste. Melt a generous knob unsalted butter 

with a few tbsp honey, then stir into the 

mixture. Bake in a low oven for 45 mins until 

toasted and golden. When cool, tumble in a 

few dried berries and raisins. Serve with milk or 

with fruit compote and a dollop Greek yogurt.

9 Lemon & ginger refresher Squeeze juice ½ 

lemon into a heatproof glass, then add a small 

knob nely grated root ginger and a spoonful 

honey, or more to taste. Top up with boiling 

water and nish with a slice of lemon.

10  Scented banana smoothie Blitz together a 

ripe banana, small pot live natural yogurt, 

splash of apple juice, drizzle of honey and a 

good pinch ground cinnamon. Throw in a 

small handful pecan nuts and give it a nal 

blitz. Pour into 2 tall glasses, then dust with 

cinnamon. Perfect for a mid-afternoon energy 

boost.

Hawthorn Library

12:30pm-3:30pm, 3 November 2019 (Doors 

open from 12:15)

12:30-1:10 Short lm about Mr. Honey and his 

activities in the world

1:10-3:00 Talk from Mr. Honey

3:00-3:30 Panel discussion with Simon from 

Save the Bees Australia

(https://www.beethecure.com.au/)

For more information about Mr. Honey and his 

Melbourne tour, visit our FB group. 

(https://www.facebook.com/groups/348516222

762593/?ref=group_browse)
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Our Club Sponsors
We would like to give a great thank you to our wonderful sponsors:

Frankston City CouncilBunnings

Bec's BeeHive:

Beekeeping Supplies &

Equipment Australia

Trade only cash and carry plant

market direct to retail nurseries

and landscape industry

Kathy Li
CPA Registered Tax Agent

Mobile: 0430 560 779
10 Maroo Street,
Hughsdale Victoria 3166
E: kathy@protaxaccountingservices.com

Pro-tax Accounting Services

MONTEREY
SECONDARY COLLEGE

newartworx
D E S I G N  P R I N T W E B

in fo@newartworx.com.au     9790 0455

Scotsburn Nurseries supplies 
Melbourne and Victoria's best 

independent retail nurseries. We are 
proud of our long-standing reputation 

as a producer of quality owers, 
vegetables and herbs.

Tel. 03 9798 7066
Fax 03 9798 3121

Email scotsburn@scotsburn.biz

K E I T H E D W A R D S
l a n d s c a p e c o n s u l t a n t

M 0408 355 307
E keithmaxed@outlook.com

A member of the public from 
Mt Eliza rang the Club’s 

phone enquiring if any Club 
members wanted to host a 
hive on the property. The 
caller did not want to look 
after the hive but would be 
grateful for some honey.

Call Graeme on 0418 560 742 

Business BUZZ

Honey Comb from the 
Frankston region

Hi just chasing up info on 
local honey sellers that have 
honey combes to help with 

hay fever.

Thanks Paul - 
laraandpaul@yahoo.com

Black Rock Bee hive needs 
a home

Auilie from Black Rock needs 
a home for her bee hive. Call 
her on 0422 277 581 if you 

can help.


