SANDUSKY RIVER VALLEY BEEKEEPING ASSOCIATION

www.srvbeekeeping.com
April 4, 2011
7:00 P.M.

At GzBz Honey Farm

Bring your own chair!

Things are shaping up! Spring is here and starting to act like it, and the classes are filling up for our Beekeeping course! 
Just a reminder if you haven't signed up for a class to learn or teach! Classes are going to be on April 9th and 16th. We still need some volunteers to help with the topics.

1. About Bees - (queen, drones & workers)
2. Beekeeping Equipment -ex. plastic? wood?
3. Ohio Apiary laws 
4. Yard Locations 
5. Bee management 

6. Buying Bees 

7. Safety

8. Disease and Pest 

9. Products of the hive 

10.  Record Keeping 

Speaking of Volunteers we need volunteers to help set up for the classes on Thursday night, April 7th at 6:00 p.m. at Bill and Carolyn Allinders. This is where we had our July picnic if you were there, if not call for directions.

 (419-637-7131)- Allinders'

We also need some Bee Jackets and veils to borrow for the classes. 
 Our topic for this meeting will be "A Solid Foundation". The advantages and disadvantages of the different types of foundation used in beekeeping. 
 Out last meeting was our Annual Pancake & Maple Syrup pot luck! This was well attended as always and as always the food and friends were outstanding! We want to "Thank You, Dave Parkhurst!" for another year of outstanding fresh Maple Syrup!!  Plans and opinions were discussed for our up coming Beekeeping classes.   Package bees were discussed also. Where to get them, what kind, and how much they were costing this year. You have the rest of the month to pay dues for the year. $15.00 per family.
The trivia question! (drum roll…..)
It is used as a sealant for unwanted open spaces in the hive. Depending on the area it is from, it has various medicinal qualities. This substance is called:
a. bee poop

b. nectar

c. propolis

d. bees wax
The recipes!! How about a carrot cake for the Easter bunny?

Frosted Carrot Cake

1 1/2 sticks butter or margarine
1 cup  HONEY
2 eggs
1/2 cup orange juice
2 1/2 cups flour
1 1/2 teaspoons ground cinnamon
2 teaspoons baking soda
4 teaspoons baking powder
2 cups carrots, grated
1 1/4 cup raisins
1/2 cup coconut
1 cup pecans, chopped
Frosting: 
8 ounces cream cheese, softened
1/2 cup GOLDEN BLOSSOM HONEY
1 teaspoon vanilla
1/4 cup confectioner's sugar
1/4 cup milk

Preheat oven to 350°
Beat butter, honey, eggs and orange juice until thoroughly combined. Blend in dry ingredients, beating well. Add remaining ingredients and mix well. Pour into a buttered 13x9x2" baking dish. Bake for 30 to 45 minutes or until wooden pick inserted in center comes out clean. Allow cake to cool before frosting.
Frosting:
Beat together all ingredients. Spread on cooled cake  …… Set out for the bunny the night before and watch it disappear!

See You Monday!!    Sue
