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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.

 

The Sting Issue No. 8 - May 2019 

NEXT CLUB MEETING
7pm Wed 26th June 2019

Monterey Secondary College,
Silvertop Street, Frankston North

ASN: 148694062

Club
beekeepersbeekeepers

Southside

PRESIDENTS REPORT

I drove to Gosford to collect the trailer and was 

pleasantly surprised at the condition and the 

suitability for the club. The committee is 

planning very colourful signage and 

sponsorship logos to go onto the trailer.

Thank you for your support of the rafe and our 

pendulum. Please continue to support the 

rafe with prizes as although we have funds for 

signage we are purchasing a container for all 

our equipment.

During May we held an introductory course but 

it was too cold to open the hives.

The committee has decided to suspend 

courses till August because of this.

Thank you to the volunteers that helped at 

Bunnings Keysborough last Saturday to 

celebrate World Bee Day.

On Thursday James and I are giving a bee talk 

at the Frankston Garden Club.

Hope you all had a happy World Bee Day on 

Monday and I look forward to seeing you at 

our May meeting on Wednesday night.

Allan W Evans - President 
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UPCOMING EVENTS PROGRAM

DATE  ACTIVITY 

Wed 22nd May Next monthly meeting, Dr Laurie Warfe

 talks  on Anaphylaxis

Sat 15th June Box and Frame Building Course 1-4pm

Wed 26th June Monthly Meeting 7.30pm start 

COMMITTEE MEETINGS
Our committee meetings are held on the 

second Wednesday of each month except Jan. 

Members are always welcome but please call 

club phone for meeting arrangements.

EXTRACTOR HIRE
Extractors are now available at 3 locations.

Dion Riches at Safety Beach 0417 292 269

Allan Evans at Pearcedale 0474 801 554

Steven Rose at Brighton 0416 120 170 

Hire is $10.00 for 2 days.

This Month’s JOKE.
Q: Who is the bees favorite pop group?

A: The bee gees!

32

Bee Keeping Courses

at Monterey SC

Box and Frame Making Demonstration

 Saturday 15th June 2019, 1:00 - 4:00pm

 This is limited to 20 members.

 Venue - Monterey S C Woodworking  

 centre

 Cost - $25.00 includes coffee / tea

 / biscuits

 Bookings via website or call

 James Warner on 0434 274 586 

Paul and James with the Southside Beekeepers Club the display.

Right: Club Vice President Graeme looks on with a smile at Isla the 

Manchester Terrier in a bee suit.
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World Bee Day 20th May 2019

Isla is not so sure about the frame of bees.

A number of Southside Beekeepers Club members helped “y the ag” for the club and bees by 
presenting a small display at Keysborough Bunnings on Saturday 18th May for World Bee Day, 
celebrated on 20th May each year.

On this day Anton Jansa the pioneer of Beekeeping was born in 1734. The purpose of the 
international day is to acknowledge the role of bees and other pollinators for the ecosystem. The UN 
Member States approved Slovenia's proposal to proclaim 20th May as World Day Day in December 
2017. Wikipedia.

James Warner brought along a glass sided display case holding one frame of happily buzzing bees. 
A good number of Bunnings patrons, stopped by to have a look at the bees, ask questions and take 
a club information booklet. Bunnings Keysborough gave the club three $50 gift vouchers in 
appreciation of the club’s help. The club will use these for the monthly rafe.
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Biosecurity Manual for Beekeepers now available

beekeepersRegistered Association: 148694062 Club

beekeepersbeekeepers
Southside

Dr Jenny Shanks from Plant Health Australia 

has given the club permission to print copies 

of the  Biosecurity Manual for Beekeepers v1.1 

(©Plant Health Australia 2016) for members. 

Jenny kindly informed us that there are no 

royalty payments required.

Club President Allan Evans had been in 

contact with the Victorian Bee Biosecurity 

Ofcer Jess Millar a number of months ago 

enquiring if the club could order 100 copies, 

but at the time of his enquiry, they could only 

supply 10 copies and were in doubt that they 

would print any more.

Copies of this 64 page full colour publication 

can be ordered through the club and will cost 

members $15.00 or a free pdf copy can be 

downloaded from the club’s website.

Order or purchase copies at monthly 

meetings.

"PROPOLIS - process your own Extracted from Propolis by Stephanie Bruneau

Either scrape small amounts of propolis from your frames, or place a cracked plastic sheet under 

the hive lid. The busy bees will ll up these cracks for you! Put the sheet in the fridge so that the 

propolis solidies - otherwise it is a sticky mess to handle.

Then you can process it in a couple of ways:

1.  with oil. 

To 10 grams of propolis scrapings (1 tablespoon) add 7 oz (200 grams) of olive oil (or apricot, 

sweet almond oil etc.) Mix together in a double boiler and heat gently (no more than 122 F as you 

will destroy the benecial qualities) Stir and heat for at least 30 mins and up to 4 hours. The 

propolis will not all dissolve. Strain through cheesecloth or a coffee paper lter. (You may have to 

do it twice).

Store in a sealed preferably dark jar in a cupboard.

2.  with alcohol 

To 2 parts of propolis by weigh add 9 parts of clear grain alcohol (75 proof vodka is ok) Do not use 

ethanol alcohol as his is poisonous!

Mix together in a lidded jar. Shake 2 or 3 times a day for 1 or 2 weeks. Strain as before and store in 

a dark jar.

Any remains of either of these processes can be used again later. So refrigerate again until 

needed. They are both excellent for any skin problems. 

3.  in a spray

Add more goodies and you have a spray for a mouth wash, or "strep" throat:

Mix 1/2 cup of warm water with 3 tablespoons of either of the above mixtures, and 2 tablespoons 

of honey plus any tinctures of calendula (I make my own from marigold blossoms in my garden) 

and/or echinacea root tincture. Maybe also some peppermint essential oil if you like the taste.

Put into a spray bottle and store in the cupboard until needed.

There are so many wonderful things we can do and make with our bee products. Thank you 

Madam Bees! 

Has any members any more bee processes as well as recipes and ideas to share?

Regards

Marita Johnson

Business BUZZ

Bee Happy - Manuka Seedlings 
for sale

Leptospermum Scoparium - the 
same one that New Zealand is 
making all their money with and 
Leptospermum Polygalifolium - 
also know as the Jelly Bush

Ring Mari on 0415 344 756 or see 
me at the monthly meetings.

There was talk at the April meeting that Jarrah 
Honey is more active than Manuka Honey. 

Fine - that may be, but the issue is that the 
Jarrah tree (Eucalyptus Marginata) is known to 
grow only in Western Australia. Great if you 
have land over there, or you want to buy seeds 
or seedlings of Eucalyptus Marginata, bring 
them over here and wait years for seedlings to 
grow and trees to develop here in Victoria. But 

there is a big question as to 
whether they would "take" to 
growing here. You could waste 
lots of time and money to develop 
those trees. You may be 
successful and produce the 
Jarrah Honey better than the 
Manuka Honey, but your crop 
could also very easily fail. I heard 
only the other day of someone 
who bought Manuka seedlings in 

Northern Victoria (or was it NSW) and they all 
failed, and several other people who have 
bought Manuka seeds from NZ and other 
places and they have failed too. I guarantee 
that my seedlings, if they are treated well, will 
grow well where we are here in Victoria. Take 
your pick! 

See me on Facebook "Bee Happy" or email 
me bee.happy@bigpond.com
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The BUZZ: news from the bee world

The following podcast can be streamed 
directly from the ABC web page or 
downloaded and played on your favourite 
device. A thought provoking and very 
interesting program, well worth a listen

Bringing back the bees
https://www.abc.net.au/radionational/programs
/bigideas/bringing-back-the-bees/11048898

Bees are important crop pollinators and 
reduced bee numbers have been described by 
farmers overseas as a bee crisis.

Global honey production has also suffered 
because of bee diseases and hive collapse.

Australian native bees and honey bees are 
faring better but habitat loss threatens bee 
numbers and species loss.

Farmers and gardeners are encouraged to be 
bee-friendly by planting native vegetation.

What's the Buzzz? recorded 9 April 2019 
University of Adelaide 

Speaker
Dr Katja Hogendoorn Research Associate 
School of Agriculture, Food and Wine 
University of Adelaide and Director of the 
Australian Entomological Society 

Herbicide May Harm Microbiome of Bees

By Iris Kulbatski

Glyphosate perturbs the balance of gut 

bacteria in honey bees and increases the 

insects’ susceptibility to lethal infection.

Consuming a mixture of sugar syrup and 

glyphosate, the active ingredient in Monsanto’s 

Roundup herbicide, alters honey bees’ 

microbiomes, and these changes increased 

mortality among insects exposed to 

pathogenic bacteria, according to a study 

published yesterday (September 24) in PNAS.

https://www.pnas.org/content/115/41/10305
Proceedings of the National Academy of Sciences of the 

United States of America

 

Glyphosate is the most commonly used 

herbicide worldwide. It acts by blocking a key 

plant enzyme used in the production of amino 

acids. Researchers are divided on whether the 

chemical is safe to animals at the levels it is 

usually used as a herbicide. However, some 

bacteria are known to produce this enzyme, 

and the new study demonstrates what some 

researchers have suspected: glyphosate may 

harm animals indirectly by killing their resident 

microbes. 

Nancy Moran of the University of Texas at 

Austin and colleagues found that glyphosate 

consumption can lower the levels of the 

common bee symbiont Snodgrassella alvi by 

up to ve times in the guts of honey bees, and 

high levels of the herbicide thwarted growth of 

S. alvi in vitro. Moreover, bees were more 

susceptible to infection by Serratia 

marcescens, a bacterium commonly present at 

low levels in beehives, after drinking the 

glyphosate–sugar water cocktail: only 12 

percent of the insects survived, compared with 

47 percent of infected bees that had not been 

fed glyphosate. 

Given these ndings, more research is 

warranted to determine whether the proposed 

mechanism of honey bee morbidity contributes 

signicantly to issues of colony collapse and 

overall rates of honey bee decline worldwide, 

University of Illinois bee geneticist Gene 

Robinson tells Science. 

Moreover, the current study raises the 

possibility that glyphosate may alter the gut 

microbiome of other animals, including 

humans, Moran tells Science.

https://www.the-scientist.com/news-

opinion/herbicide-may-harm-microbiome-of-

bees-64860

This Month’s Recipe 

Ingredients

175ml sunower oil, plus extra for greasing

3 large eggs

100g light muscovado sugar

75g clear honey, plus 2 tbsp for the icing

280g self-raising our

½ tsp baking powder

½ tsp bicarbonate of soda

200g parsnips, grated

75g desiccated coconut

3 tbsp coconut akes

300g cream cheese

Honey, parsnip & coconut cake
from https://www.bbcgoodfood.com/recipes/honey-parsnip-coconut-cake

Method

Step 1

Heat oven to 180C/160C fan/gas 4. Lightly 

grease a 22cm round loose-bottomed cake tin 

and line with baking parchment.

Step 2

Put the eggs, oil, sugar and honey in a bowl 

and whisk for 3-4 mins until thick and creamy.

Step 3

Sift the our, baking powder and bicarbonate 

of soda over the mixture and fold in carefully, 

along with the parsnips and desiccated 

coconut. Spoon into the tin and bake for 45 

mins until golden and rm to the touch. Push a 

skewer into the centre of the cake – if it comes 

out clean, then it is cooked. If it is still wet, 

cook for a further 10 mins. Transfer the cake to 

a wire rack and leave to cool completely before 

icing.

Step 4

Put the coconut akes on a baking tray and 

put in the oven for about 5 mins until lightly 

toasted. Keep an eye on them, as they burn 

quickly.

Step 5

To make the icing, put the cream cheese and 2 

tbsp honey in a bowl and beat together until 

smooth and creamy. Spread the icing over the 

top of the cooled cake and nish with the 

toasted coconut akes.
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Mix well for the yeast to activate. Place the trap 

above ground (in a tree or on a hook) at 

anything from 20 to 80 meters from your hives. 

Check regularly, clean out dead insects and 

reuse mixture. (May catch ies, and wasps in 

the trap, that's all ok by me!)

Mari

Bee Happy

8
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Our Club Sponsors
We would like to give a great thank you to our wonderful sponsors:

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

New Artworx

Bendigo Bank

Frankston City CouncilBunnings Coles Supermarket

Liquorland

Monterey Secondary College

Bec's BeeHive:

Beekeeping Supplies &

Equipment Australia

Trade only cash and carry plant

market direct to retail nurseries

and landscape industry

"BLACK HIVE BEETLE TRAP

Apart from the small beetle trap that slips in 

between the frames, or the plastic sheets that 

t on the hive bottom board you can also 

attract the beetle to an outside trap that 

catches them before they get  into your hives. 

Make up or buy (cheap at Bunnings) a y trap. 

Mix up the following in the y trap:

2 tablespoons of sugar, 1 teaspoonful of yeast, 

1 tablespoon of honey in 250 m of water.


