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7:00 P.M.
POT LUCK!! 
Bring a dish to share! (W/food in it!) You don't have to bring your own chairs anymore!

NOTE: WE ARE SWARMING TO A NEW HIVE!!

Starting with this meeting we will be meeting at the Clyde Municipal Building. This is located at 222 N. Main St.  Clyde. (Route 510) It is on the south east corner of Main and Duane St. Parking and entrance in rear of building. There is an elevator if needed to the basement. Look for signs posted.
Wow, what a month! April has been one busy month for our club and fellow beekeepers! 
  Our 1st "Beginners Beekeeping" Course was a huge success! The course was taken by 10 new beekeepers. They gave us great reviews and also gave us a few suggestions for the next course. The members who participated in the presentations and organizing the classes did an outstanding job! Without your time spent preparing and the knowledge you've shared, it would not have been possible. We all "THANK YOU!" for a job well done! A special "Thanks!" goes to the Allinders who furnished the place and their expertise for the event.
   Our last meeting (April) was on "A solid foundation". Likes and dislikes, pros and cons, were discussed about the use of the different foundations and frames available to the beekeepers. 
   The program this meeting will be put on by Don Downs. He will be doing a presentation on Apitherapy. This is the medical use of honey bee products. This can include the use of honey, pollen, bee bread, propolis, royal jelly, and bee venom. This will be  very interesting so lets have a good turn out!
Trivia Question!
Fermented Honey is known as:
a. mead

b. honey butter

c. spoiled 

d. crystallized
I'm sure you've noticed the poor bees are a little behind on their scheduled activities!  The poor things can hardly get out between the rain drops, and when they can, everything is too wet! Some are just getting their packages or new queens installed. Just remember; it is a vital and busy month for the bee keeper! Do you need another or new bee yard? You need to keep track of your new packages or queens. Keep a watch for needed food or space. Make splits now, and keep them fed. Keep ample room for brood and incoming nectar. You don't need any swarming now either! This cuts deep into the honey production! If you want swarms, make sure you're on the swarm list at your local county extension or police department. Then be sure to ck out the swarm for diseases and requeen with known stock.  Do you collect pollen? It’s a good thing to have for next spring to boost colony strength and also a great seller. If collecting, do it on alternate days, or 2 -3 days. Let the colonies collect some and you can collect some. Clean it and freeze!  If in doubt about any beekeeping method or just have a question. Call your local inspector (if you have one) or a mentor. Our club has members who will help anyone or help them find an answer to your questions. 
Recipes!
With the spring greens and salads starting now, I thought I'd give you your choice of dressings! They are all from the cook book by "AirLine bee products" (A.I.Root, Medina,OH)

Poppy Seed - less spice, but great flavor!

¾ cup mayonnaise

1/3 cup honey (dark is best)

2 Tbs. poppy seeds

1 Tbs Dijon mustard

Combine all ingredients, blend well. 

Makes 1-1/3 cups.

Cottage Cheese Dressing - Creamy smooth, but with a little bite!

½ cup cottage cheese

½ cup evaporated milk

½ cup lemon juice

Dash Paprika

1 Tbs. honey (light for sweet- dark for flavor)

¼ tsp salt

1 Tbs. chopped chives

Beat all together until smooth. Makes 1 ½ cups.

Orange Dressing - A tossed salad delight and surprise!

½ cup honey (only use light and mild flavor)

½ cup orange juice

1 tsp. celery seeds

½ cup salad oil

Dash of salt

Combine all ingredients and chill before serving.

Thick Red Dressing - great w/shrimp, on lettuce, or even with French fries!

½ cup honey (dark is best)

1/3 cup catsup

1/3 cup vinegar

¼ tsp.salt

1 Tbs. onion, chopped fine

1 Tbs. Worcestershire

1 cup salad oil (less for a thick, shrimp cocktail sauce)

Mix all together, except oil. Add oil gradually and beat until blended. Serve over shrimp or green salads.

Classic Salad Dressing - This is what the salad chefs we know recommend on tossed salad.

½ cup honey (light to the lightest)

½ cup vinegar

½ cup salad oil

1 Tbs. onion, chopped

1 Tbs. green pepper, chopped

2 Tbs. celery seed

Pinch salt

Blend ingredients well. Chill before serving.

Honey Fruit Dressing - Perfect for citrus fruit salads!

1/3 cup sugar

½ tsp. salt

1 tsp. paprika

1 tsp. dry mustard

¼ tsp. pepper

1/3 cup honey (mild)

1 tsp. celery seed

¼ cup lemon juice

¾ cup salad oil (canola is best for this)

Beat together with blender or shake well in jar. Keep in covered jar in refrigerator.Shake again to mix before using. Makes one cup.

See you Monday night!

New place…same time!

