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September is National Honey Month, a great reason to schedule 
events featuring honey with local grocery stores, restaurants, bee 
associations, and other groups. These events can be as large or small 
as you like, but any event in your neighborhood would be a great 
opportunity to promote honey and establish valuable connections. 

Also, when you hold your National  
Honey Month event, be sure to

send a photo for us to use in BeeLines. 

Hold a National Honey Month event!

Nominations open for KSBA 
2017 Beekeeper of the Year
Nominations are open through Oct. 15 for the Kentucky 
State Beekeepers Association “Beekeeper of the Year.”

After nominations close, the official voting will be 
conducted among the past 15 to 20 KSBA Beekeeper of  
the Year honorees, KSBA President Rick Sutton said. 

To nominate a beekeeper, submit the name, contact 
information, address, phone, email address (if possible),  
and a brief (about 10 lines) justification for the nomination.  
No late nominations will be accepted.

Submit email nominations to shopteacher@gmail.com, 
or mail to Joe Taylor, P. O. Box 234, Leitchfield, KY 42755.

Commissioner 
Ryan Quarles 

meets 2017 
American  

Honey Queen 
Maia Jaycox 

at the 2017 
Kentucky 
State Fair. 

More photos,  
pages 2-3.

The Kentucky Department of Agriculture continues to 
facilitate conversations about local honey with the Kentucky 
State Beekeepers Association. 

The KDA hosted a meeting Aug. 22 for KSBA and 
honey stakeholders at the Kentucky State Fair, where 
beekeepers and honey producers across the state discussed 
results from an industry survey and the possibility of a 
KSBA-certified Kentucky honey label. 

With a low survey response rate, those attending the 
meeting attempted to draw some broad inferences about 
the industry. Most of the responses revealed misconceptions 
concerning the use of the Kentucky Proud label. 

KDA Chief of Staff Keith Rogers opened up the 
discussion about potential solutions KDA and KSBA could 
develop together. 

Incoming KSBA president Jake Osborne expressed 
support for KSBA to develop its own certified Kentucky 
honey label after meeting with state beekeepers to discuss 
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KDA, KSBA examine potential ‘certified’ label
the possibility of pursuing grant opportunities from the 
Kentucky Agricultural Development Board. 

Additionally, KDA leadership conveyed that the 
Department is committed to working with the KSBA to find 
a solution that works for their organization. The Department 
is currently reviewing ways it could support a KSBA-certified 
Kentucky honey label. 

Those in attendance included KSBA members and 
officers Rick Sutton, Jake Osborne, José Olivencia, Joel 
Gonia, Jack Kuhn, Ross McFadden, Shannon Trimboli, 
National Agricultural Statistics Service officer Dan Palermo, 
and KDA representatives Keith Rogers, Tammy Horn Potter, 
Melanie Blandford, Chad Smith, and Sean Southard.
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Honey Booth posts strong 
$52,904.75 sales total 
Top left:  KYBA President Rick Sutton  
(center) works the booth with volunteers  
from the Grayson County B.A. on Kentucky  
Farm Bureau Country Ham Breakfast day. 
Top right: Oldham County B.A. members 
take their volunteer turn. L-r, treasurer  
Patrick Maytree, Joe Tegethoff,  
Chuck Aquadro, and Steve Parker.

(Photos by Tammy Potter and as noted)

Walker Eppolito, age 5, a first-place Youth Division winner, 
is shown with his father, Brian. They are from the Warren 
County B.A.

Rita Woolridge’s honey culinary gift 
display was smartly set off with its 
copper top. 

Lynn Rupley (left), 2017 Honey 
Culinary Sweepstakes winner, with 
2016 winner Jeanne Kemper. Left, 
some of Lynn’s blue-ribbon entries.

Ribbon-winning bee cookies 
from Rita Woolridge.
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Congratulations also go to Youth Sweepstakes winner Emily Whitis, age 12, Whitley City, and  
Black Jar winner Eric Burns, Kentuckiana B.A. (not pictured).
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Bud Spath (left) is commended by Commissioner Ryan 
Quarles for completing 20 years of service as assistant 
superintendent of Bees and Honey. 

Queen Maia and Wanda Mabry, whose honey-peach pie won 
the Any Pie Other Than Apple or Pecan class in the Honey 
Culinary competition. (Recipe, page 4.) 

Darrell Hester of  
Clermont (Nelson 
County B.A.) took 
the Sweepstakes 
award for earning 
ribbons in the 
highest percentage 
of multiple categories 
entered. 

Faith Still of Murray; her husband, Murray State horticulture professor 
Steve; and their children, Harrison, age 6, and Robert, 10 months, visit 
Tammy at the honey booth. 

Tyler Blair brought two top bar hive displays. This one is a dark amber wax 
parabola that he put in a display case. 

STATE FAIR,  continued
Thanks for a successful fair are due to:

●  Jake Osborne for managing the honey booth. 
●  Doug Potter for moving bees to and from the Fair.
●  Rick Sutton for representing KSBA as president and making 

the honey donations to the Kentucky Farm Bureau Country 
Ham Breakfast. 

●  And all the associations that volunteered their members’ time 
and energy to staff the booth.

An elegant, attractive observation hive 
by Beth Wagner, Kentuckiana B.A. 
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An increased safety net in the form of crop 
insurance for beekeeper operations is now 
available in Kentucky and the 48 contiguous 
states. 

The U.S. Department of Agriculture’s (USDA’s) Risk 
Management Agency (RMA) has announced changes to 
the Apiculture Pilot Insurance (API) plan to ensure greater 
protection for producers’ honey, pollen collection, wax, and 
breeding stock.

 “Expanding this coverage so that more producers 
can participate in the Federal crop insurance program 
strengthens the rural economy through a broader farm safety 
net,” said RMA Acting Administrator Heather Manzano. 
“This provides increased support for beekeepers who play a 
critical role in agriculture.”

Deadline Nov. 15

Apiculture insurance now available in Kentucky
Apiculture systems are diverse, with varying types of 

plant species and climate conditions. API is designed to 
cover the unique precipitation requirements of different 
regions across the nation.

 In addition to expanding API coverage, the Federal 
Crop Insurance Corporation Board of Directors voted 
to replace the satellite-based Vegetation Index with the 
precipitation-based Rainfall Index for API policies. Available 
since 2009, API was developed through the Federal Crop 
Insurance Act’s 508(h) process, which allows private 
submitters to develop innovative insurance products to meet 
the needs of producers.

Producers have until Nov. 15 to enroll in API coverage 
for the 2018 crop year. Crop insurance is sold and delivered 
solely through private crop insurance agents. A list of agents 
is available at all USDA Service Centers and online on the 
RMA Agent Locator.

― USDA press release

More: Risk Management Agency, rma.usda.gov.

State ends free
honey label reviews

Consult with state if building
or renovating honey houses

The Kentucky Department of Food Safety 
has discontinued its practice of providing free 
honey label reviews.  

Paul Rice, Kentucky Food Safety Branch, 
said, “If you have a commercial honey kitchen 
that you could bottle from, then all I would 
need is to have you mock up a product label 
to send for review.”  

Rice said he would schedule a time to 
meet at the commercial kitchen to watch 
you bottle your honey, and then he could 
approve your operation for a permit.  

Also: Rice asks that you contact him if 
you are considering building a honey house. 
See honey house state regulations, page 5. 

Paul Rice’s contact information:  
Paul.rice@ky.gov, or (606) 483-7185.

.

State Fair Blue Ribbon Winner!

Honey of a Peach Pie
14 T. cold butter, 
chopped into very 
small pieces
2 T. honey
Ice water

Filling:
2 - 29-oz. cans 
peaches in fruit juice 
(drain juice and keep)
1 T. butter
1 c. honey
1/4 tsp. baking soda

Heat oven to 425°. Mix flour and salt. Blend in butter using fork or 

fingers, until resembles small peas or cornmeal. Refrigerate. 

Drain peaches, reserve fruit juice. Slice peaches. Put peaches, butter, 

honey, baking soda in saucepan. Mix 1/3 c. of fruit juice with 

cornstarch. Mixture will be thick. Mix into fruit in saucepan. Cook, 

stirring constantly, until bubbling and thick. Set aside.

Add honey into flour; if needed, add a little ice water until pastry 

forms a ball. Divide into two balls.

Roll first ball of pastry in a circle on floured surface. Fit into pie pan. 

Prick pastry with fork on bottom and sides. Roll out remaining ball of 

pastry (to be used for the top). 

Pour fruit mixture into pie pan with pastry. Top with remaining pastry.

Put strips of aluminum foil on the edges of the 

pie to prevent from browning too quickly while 

baking. Bake for 35 minutes. 

--- from Wanda Mabry, Bullitt County, Kentucky.

4 T. cornstarch
1/4 tsp. cinnamon  

Pastry: 
2 1/4 c. flour
3/4 tsp. salt
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By Tammy Potter, Ph.D.
Kentucky State Apiarist

Many beekeepers consider 
building a honey house, or 
renovating an existing space 
into one. 

I discussed the regulations 
on creating such a structure with Paul Rice, one of two 
supervisors at the Food Safety Branch of the Kentucky 
Department of Public Health. 

Rice says that, for many beekeepers, bottling honey at a 
commercial kitchen (many cooperative extension offices have 
such facilities), a church, or another approved facility is fine.  

He also cautions that it can be more difficult to properly 
modify an existing structure than to build one.

There is no average timeline or average cost for the 
process of creating a honey house, Rice said.

Three steps

●  First step: Read the Starter Guide document, available 
on the Public Health website (online as below). 

 Page 10 lists the extensive requirements for such a 
structure regarding construction materials, water/sewer 
connections, rest room facilities, and hand-wash, utility/
mop, and three-compartment sinks.

●  Second step: Create a layout that meets all these 
requirements.  Rice stressed that a simple drawing will 
suffice (you do not have to hire an architect), but such an 
illustration must exist on paper before the honey house 
will be approved.  

 ● Third step: Consult local health officials and plumbing 
experts on drainage and other sanitary issues. Rice said 
plans should be sent to your local health department, 
along with a plumbing riser diagram drawn by the 
plumber. Rice said that even though the state inspects 
the honey houses under their jurisdiction, plans must 
still be sent to local health departments. 

Safety challenges
  The Food Safety Branch prefers to educate rather 

than regulate, but its inspectors “do not carry the sword in 
vain,” Rice said. Food safety is important, and if a consumer 
complains about honey, an investigation can begin. 

Renovate, build ... or rent!
By Jim Trammel
Until you complete your plans for building or renovating a 
honey house of your own, the Kelley Beekeeping Company 
in Clarkson will rent honey house facilities for your harvest.

Located just inside the Kelley retail store, the two work 
stations of their fully-equipped honey house have everything 
needed to extract and bottle honey. 

The stations rent for $50 per hour, with no time limit. 
Full-day rates are available from Kelley Customer Services. 

The Warming Room, renting for $10 per 24 hours, 
makes extraction easier by warming frames beforehand. You 
must reserve facilities in advance. Available equipment 
includes a refractometer, extractor, cold knife, uncapping 
scratcher, uncapping tub, and heated bottling tank. 

Customers can bottle in their own containers, or can 
purchase their choice of several styles of bottles at a retail 
store. 

Kelley will purchase any unwanted wax for the highest 
dollar amount its grade earns, up to $3.10 per pound cash or 
$3.30 per pound in-store credit. 

Kelley asks that customers’ frames are free of brood or 
bees, and at least 80 percent capped. Customers should bring 
their own protective clothing. 

Hours are 7 a.m. to 6 p.m. Mondays through Fridays, 
and 7 a.m. to 2 p.m. all Saturdays except October through 
December, when the house is open on first Saturdays only. 
The facility is closed Sundays and major holidays.

More information: kelleybees.com/honey-house.html. 
To reserve, call Customer Services, (800) 233-2899.

For the most part, bacteria cannot survive because 
honey has so much sugar. This leads beekeepers not to worry 
as much about other food-borne diseases.  

 Also, because the Food and Drug Administration has 
been reluctant to adopt a national definition of honey, 
investigations into the sourcing of honey has been difficult.  
Funds to do analysis are scarce.  Fortunately, technology 
is getting better and more accessible to provide nuclear 
magnetic resonance analysis. As State Apiarist, I would like 
to see more beekeepers avail themselves of this technology.  

In the meantime, honey houses are good to consider.  
Public Health’s Starter Guide document: chfs.ky.gov/ 

NR/rdonlyres/CC5DF026-6A6A-412B-BA25-59E9DDA2FF86/0/
CommercialFoodManufacturinginKentuckyAStarterGuide.pdf.

The honey house rules

      Several conditions on building or renovating ... but alternatives exist
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To accurately assess a Varroa mite population, 
beekeepers should routinely sample their colonies. 
Kentucky State Apiarist Tammy Potter will lead 
two sessions on how to sample a honey bee colony 
Sept. 16 at Bernheim Arboretum and Research 
Forest. 

The presentation is part of Bugfest, Bernheim’s 
segment of the national Mite-A-Thon data 
collection effort set for Sept. 9-16. You can join 
Mite-A-Thon from your location also. 

  Kentucky’s beekeeping associations are invited to 
contribute data to the nationwide Mite-A-Thon, first of a 
series of planned annual events encompassing colonies all 
across North America.  

There is no cost.  Participants can create their own test 
materials, or purchase kits online. 

The collected data will not identify individual 
participants. 

Contributors will monitor the level of mites (number of 
mites per 100 bees) using a standardized protocol using two 
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common methods of assessment (powdered sugar roll or 
alcohol wash). 

They will enter data including location, total number 
of hives, number of hives tested, local habitat, and the 
number of Varroa mites counted from each hive. Some 
scholarships are available.

The exercise will assess the level of Varroa infestations 
with the goal of improving management strategies.

The collected Varroa monitoring data will be uploaded 
to mitecheck.com.

More: email Miteathon@pollinator.org, or call (415) 362-1137.  
Website: pollinator.org/miteathon. 

Scholarship information: email js@pollinator.org.

Teach new beekeepers how to monitor for mites in August: 
honeybeehealthcoalition.org/varroa/

GET THESE THINGS OFF ME! Varroa mites, currently the number 
one enemy of bees and beekeepers, feed on the fat of honey bees 
and infect them with viruses.  

Participation urged in Mite-A-Thon

Your information Sept. 9-16 can help fight Varroa mites

State Apiarist’s schedule

●  Sept. 11: Grant Co. B.A.

●  Sept. 14: Whitley Co. B.A.

●  Sept. 16: Mite-A-Thon, Bernheim 
Arboretum (see story, this page).

●  Sept. 25: Madison Co. B.A.

●  Sept. 27: Temple Adath Israel, 
Lexington.

●  Nov. 4: KSBA Fall Meeting. Christian 
County Extension Office, 2850 Pembroke Road, 
Hopkinsville. Speaker: Dr. Jen O’Keefe, Morehead 
State University, speaking on honey analysis.

More: Rick Sutton, KSBA president Rick Sutton, (859) 304-3103, 
or email kentuckyauctioneer@yahoo.com.

Tammy’s Tip
September bees are the winter bees that get the 
colony through the next five months.   
Please take this time to combine weak hives  
and treat the bees with an EPA-approved 
method of Varroa mite treatments. If hives have 
less than 40 pounds of food, start feeding 2:1 
sugar syrup NOW.
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The Palynology Laboratory at Texas A&M University has 
a database of all pollen reference types from various modern 
collections. said Vaughn M. Bryant, Ph.D., professor and 
lab director.

Bryant’s pollen extraction and analysis of pollen from 
honey or from a pollen pellet sample is available for $75 per 
sample. 

“You can send your check with the samples, or I can 
bill you when the analysis is finished, whichever you prefer,” 
Bryant said. He asks that an email address accompany 
samples, in case he has questions and to speed your results.  
Send 30-50 grams of honey per sample, packed securely to 
avoid breakage, and in a plastic locking bag to avoid leakage.

Bryant recommends that beekeepers send honey 
samples that have come directly from the hive. The samples 
should not have been highly strained or filtered, because 
those processes may remove some or all of the pollen and 
make accurate analysis impossible, Bryant said. Minimal 
straining and filtering to remove bee and wax fragments are 
permissible, but some forms of filtering may also remove part 
or all of the pollen.

Bryant generally examines 200-300 pollen grains per 
sample. “We use 10 grams of honey from each sample because 
this is the international standard for testing, but we prefer to 
have additional honey available should one of our samples 
become ruined or lost due to accidental breakage,” he said. 

The analysis will include extraction of pollen from the 
honey, pollen concentration values, a complete analysis 
report of the recovered pollen data, and a list and percentages 
of the primary pollen and nectar sources. 

Palynology Laboratory
Vaughn M. Bryant, Ph.D., Professor and Director 
Department of Anthropology
Texas A&M University (TAMU-4352)
College Station, Texas  77843-4352
Anthropology Office: (979) 845-5242  
Dr. Bryant’s Mobile: (979) 574-8467 
Fax: (979) 845-4070
Webpage: anthropology.tamu.edu/vaughn-bryant
Email: vbryant@tamu.edu

When appropriate, he will also include the probable 
geographical region where the honey was produced. He 
cannot test for pesticides, antibiotics, or sugar isotopes.

For pollen pellet samples, no more than about one 
gram of pellets is needed, Bryant said.  “Some people want 
us to examine individual pellets, and others want us to 
homogenize a larger group of pellets and then take a  
sub-sample from that mixture to examine for pollen contents. 
Please let us know which procedure you wish,” he said.

One final point: Bryant’s full-time job is teaching and 
working with students at Texas A&M, so he examines honey 
samples in his spare time, nights, and weekends.  “I try 
to release results in seven to ten days, but it occasionally 

takes longer because of the 
flood of requests to examine 
honey samples. If there is an 
emergency and you need results 
sooner, email and let me know 
in advance,” he said.

Another aspect of Dr. 
Bryant’s palynology 
lab work is performing 
forensic analysis to 
help U.S. Immigration 
and Customs officials 
detect illegally imported 
honey. (Photo used 
by permission of Bee 
Culture magazine.) 

Have the pollen in
your honey analyzed

Palynology is the study of pollen 
grains. The American Association 
of Stratigraphic Palynologists 
(AASP) recently awarded Dr. 
Bryant the AASP Medal for 
Scientific Excellence, recognizing 
his outstanding years of teaching, 
scientific research, and service.

Eric Burns,
Kentuckiana 

B.A., winner of 
this year’s Black 
Jar competition 
at the Kentucky 

State Fair, makes 
a selling point

of his raw,
unprocessed 

local honey
at this stand.
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In partnership with The Bee Cause Project, the Whole 
Foods Market’s Whole Kids Foundation is supporting the 
Honey Bee Grant program, furnishing financial support for 
K-12 schools or non-profit organizations to receive support 
for an educational honey bee hive. 

 Letters of Intent must be received by 5 p.m. CDT Oct. 
31. The closing deadline for full applications is 5 p.m. CST 
Nov. 15. Applicants receiving grants will be notified during 
December, and the hive and grant packages will be delivered 
no later than the end of January 2018. 

Three grant options are offered: 

 ●  Monetary grant of $1,500 to support the success of a honey 
bee hive educational program.

●  Equipment grant of a custom-made indoor observation hive, 
from The Bee Cause Project. 

●  Equipment grant of an outdoor traditional top bar hive with 
starter kit, from Bee Thinking.

All equipment grants include a small monetary grant, 
covering the first year of expenses. 

Grant recipients also receive remote consultation and 
assistance with beekeeper partnership from The Bee Cause 

Project. Schools are encouraged to partner with a local 
beekeeper to get the project started. 

The Bee Cause Project resources page has required 
reading and instructional videos. The resources page has 
information on each grant option, the official application, and 
links to a webinar to answer frequent questions. 

The Bee Cause Project also publishes a newsletter, 
monitors a discussion message-board forum which answers 
requests for support in the bee approval process, and 
maintains a Facebook page and Twitter feeds. 

Bee Cause Resources page: thebeecause.org/index.php/resources. 
Email The Bee Cause Project at info@thebeecause.org.  

For technical questions or issues regarding your online application,  
email grants@wholekidsfoundation.org.

The Bee Cause Project

Grants available for your educational hive

This detail is adapted from the 2016 Bee Cause poster designed to 
accompany educational hives and displays in schools.

4-H agents, assistants, and volunteer leaders interested in 
earning Bee Ambassador County status for their Kentucky 
counties are invited to seek out information about the 4-H 
Bee Ambassador Program.

The Ambassador Program addresses key concepts related 
to bees, pollination, beekeeping, and honey. 

4-H agents, assistants, and volunteer leaders earn points 
by incorporating lessons and activities related to bees and 
honey in their clubs, school enrichment programs, and 
community outreach events. Twenty-five points by Aug. 31, 
2018 earns Bee Ambassador County certification.

A program manual including 12 suggested activities and 
a sample calendar is available, said University of Kentucky 
Extension 4-H Specialist Ashley Osborne.

Ashley Osborne: (859) 218-0986 or  
ashley.osborne@uky.edu 

4-H Bee Ambassador Program rewards 
your year of bee-friendly programming

Clarkson’s annual Honeyfest 
takes wing Sept. 28-30
The annual Honeyfest in Clarkson, Kentucky, is set this year 
for Sept. 28-30.

Music, a parade, and family activities 
will mark the annual celebration of the 
city’s ties to the honey industry in the 
home town of Kelley Beekeeping.  Begun 
in the early 1990s, the celebration is now 
in its 23rd year. 

Festival activities include a beauty pageant, decorating 
contest, children’s rides, a parade, and a karaoke contest as 
well as food and craft booths.

clarksonhoneyfest.com
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The Honey Bee Health Coalition (HBHC) announces 
the launch of the “2017 Bee Nutrition Challenge: An 
Innovation Award.” The competition challenges the 
next generation of inventors, researchers, entrepreneurs, 
innovators, and amateur aficionados to submit ideas that will 
shape the future of honey bee health. 

The challenge
Honey bees are in trouble partly because they don’t have 

enough to eat. There is much still not understood about the 
best diet to keep bees happy and healthy. 

Challenges from land use, agricultural, and ecological 
forces are making it tough for bees to find their own 
sustenance.  HBHC is looking for creative, practical 
solutions to accelerate, advance, disrupt, or pioneer the field 
of honey bee nutrition. 

HBHC wants to hear from both those within the 
beekeeping community and newcomers to the bee world.  
No beekeeping or research experience is required. Anyone 
with creative ideas in the field of honey bee nutrition is 
invited to submit their most innovative projects and win 
funding for their completion and implementation.

The stakes
Up to 10 finalists will be flown to the 2018 American 

Bee Research Conference in Reno, Nevada, to present their 
ideas to a panel of judges in a “Shark Tank”-style showdown. 
Travel stipends will be provided to all finalists.

Competition judges will award a total of $40,000 to up 
to four amazing project ideas. The awards are intended to 
help competition winners complete their projects.

Competition winners will present their progress or 
final project results at the 2019 American Bee Research 
Conference. A travel stipend will once again be provided.

The imagination
Practical, applied solutions for improving and better 

understanding honey bee nutrition are the focus of this 
competition.

 Entries must be a project designed to improve the 
honey bee nutrition field. Your idea might be a research 
project, plans for a new product, or a new system of honey 

bee feeding no one ever thought of before. Your idea might 
be:

●  A field trial for a new or existing nutrition supplement;
●  A tool to help beekeepers test the efficacy of nutrition 

supplements;
●  A new method to assess key factors in bee nutrition;
●  A new bee feeding mechanism; or
●  Another type of creative project to improve bee health.

The criteria
Need some inspiration? Check out the HBCH report, 

“Beekeeper Insights on Honey Bee Nutrition,” with 
suggestions for areas HBHC feels need more exploration.

Applications should address the following:

●  Innovation: How will your project advance the honey bee 
nutrition industry? What makes your idea unique?

●  Impact: How will your idea make a difference in  
honey bee health?

●  Feasibility: If your project is chosen as a winner, what is 
your plan to implement your idea?

The timeline

●  Oct. 6, 2017: Deadline for project submissions

●  Oct. 25, 2017: Competition finalists are announced

●  Jan. 11-12, 2018: Competition finalists present 
their projects at the American Bee Research Conference.

●  Jan. 12, 2018: Competition winners are awarded. 

The deadline: Oct. 6
Entrants should visit the site below for the application 

form. The application information should be provided by 
Oct. 6 in a Microsoft Word document attached to an email 
for Matthew Mulica at mmulica@keystone.org. 

HBHC requests applications be limited to two pages in 
length.

-- from HBHC press release

The Bee Nutrition Challenge
$40,000 prize money will fund winning bee nutrition/health projects


