
We continue to manage the Woodstock apiary 

successfully with few restrictions. The apiary managers 

have been focused on requeening some colonies, with 

mixed success.  A protocol has been agreed with 

Marlborough School allowing us to resume gardening 

activities and some essential maintenance work. 

Restrictions to control the risk from Covid-19 have been 

captured in a documented risk assessment. The 

gardening team would welcome additional volunteers. If 

you are interested please contact Merilyn Rees via the 

secretary.  

We are keen to put together a ‘loose plan’ to resume 

some OBKA events for the summer and going into 

autumn, respecting current guidelines. They will be a bit 

different from our normal events but we feel confident 

that we can take some innovatory steps to resume our 

activities safely.  An apiary clean-up day is one 

possibility, but run over several days if there are still 

restrictions on the number of people meeting outdoors 

(currently six).  

Please share your ideas and suggestions on other things 

we could be doing to assist our members, especially 

ways other charities that you are part of are navigating 

the challenges of keeping their organisations active and 

meaningful to their members. We are conscious that to 

date we haven’t organised any Zoom, Teams or other 

platforms events. If someone would like to take the lead 

on organising such events please let us know. It may be 

that our winter meetings are carried out using this 

mechanism. 

Oxford County Council has confirmed that there are 

currently no restrictions on people selling honey from their 

homes (doorstep selling). They have given us some useful 

links to guidance as to how we can protect the public and 

our health when selling honey. See the article on page 3 

along with some reminders and additional guidance on 

ensuring we all operate robust Covid-19 procedures when 

processing and selling honey on page 2. 

The committee will meet on July 6th using Zoom. Please 

send any issues or concerns to a committee member and 

we will try to address them.   

Trustees 

 

 

Library loans 

Following relaxation of the Covid-19 restrictions on 4th 

July, we are allowing loan of books from the OBKA library. 

At the moment, books are only available for collection and 

return in Oxford. Please check our website for the library 

catalogue and contact details:  

 OBKA Library 
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Covid-19: Processing Honey and Doorstep Sales 
We have prepared some simple guidance for people processing and selling honey at home to reduce risks linked 
with Covid-19. As always and hardly needs saying, it is up to you to ensure that you process and sell honey safely 
and in accordance with the law. Interpretation of the law can only be decided by a court.  

For food producers as defined by regulations, these controls or similar should be included in your Hazard Analysis 
and Critical Control Points (HACCP) plan.  

1. Do not process or sell honey if you or anyone in your household: 

• has Covid-19 type symptoms; 
• is in quarantine (as defined by the Government’s quarantine rules); 
• has been asked to isolate by the NHS Test and Trace system; 
• is shielding (for selling; processing honey would present no additional risk to you). 

 
2. Normal hygiene rules for processing food for sale to the public apply:  

• pay particular attention to hand hygiene, and cleanliness of equipment and workplace; 
• wear face mask (cloth type to stop you spreading droplets); 
• consider wearing gloves when processing honey. However, Government guidance suggests that it is 

more important to practice good hand hygiene when processing food because gloves are often a 
source of cross-contamination.  

 
3. When selling at the doorstep: 

• ensure you and your customer respect social distance rules;   
• do not allow the customer to enter your house (not permitted under current regulations);  
• limit the number of people involved in the transaction to two, yourself and the customer; 
• wipe honey jars with sanitiser before being offered for sale; 
• handle honey jars with gloves. 

 
4. Handling cash is a particular concern, especially when handling food at the same time.  

• If practical, and strongly advised, use a cashless payment system. Izettle and PayPal both provide a 
pay-as-you-go account. BACS is another possibility;  

• If using cash, charge whole pounds to reduce need to handle change.  Handle cash with separate 
gloves to those used for handling food. Quarantine cash for three days before handling it again; 

• Ensure that you have appropriate processes in place if using a honesty box.  
 
A discussion hosted by Central Association of Beekeepers (CABK) on whether the SARS-CoV-2 virus can contaminate 
honey and survive may be found towards the start of this Facebook link: 
https://www.facebook.com/watch/live/?v=2625346881080221&ref=notif&notif_id=1592926244204174&notif_t=live_video   

In summary, Prof. Robert Picard advised that the virus is unlikely to survive in honey for the usual reasons - pH, 
Water Activity and H202 (hydrogen peroxide). 
 
People selling in local shops and markets (some open in July) may require additional precautions and we suggest 
you seek the advice of the shopkeeper and market management before offering honey for sale by these routes.  
 
Andy Pedley 
Richard Stansfield 

https://www.facebook.com/watch/live/?v=2625346881080221&ref=notif&notif_id=1592926244204174&notif_t=live_video
https://www.facebook.com/watch/live/?v=2625346881080221&ref=notif&notif_id=1592926244204174&notif_t=live_video
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Covid-19: Regulations for Doorstep Honey Sales 
We posed the following question to the Trading Standards service in Oxfordshire Council:  

“I am writing on behalf of Oxfordshire Beekeepers Association. Some of our members sell home produced 
honey from their premises (doorstep selling). I have been asked if they are still permitted to do this following 
imposition of Government COVID19 regulations. I have not been able to find advice one way of the other. 
Would you be able to clarify the position and point me in the direction of any applicable advice and 
regulations.” 

And received the following reply:  

All businesses selling food have been permitted to do so during this lockdown period. There government guidance 
regarding businesses required to be closed can be found here: 
https://www.gov.uk/government/publications/further-businesses-and-premises-to-close/further-businesses-and-
premises-to-close-guidance 
  
There is guidance on how to do this safety to comply with the regulations here: 
 https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19/shops-and-branches 
  
https://www.food.gov.uk/business-guidance/reopening-and-adapting-your-food-business-during-covid-19#subject-
food-manufacturers 
  
If you want specific advice on how to operate safety, the most appropriate organisation to contact is your local 
environmental health service in your local district council.  For Oxford this is the City Council: 
 https://www.oxford.gov.uk/info/20054/environmental_health 
  
I hope that answers your query. 
Community Safety Services│Communities Directorate 
Oxfordshire County Council 

Beekeeping Facts: Drones 

Some interesting facts about drones: 

Did you know that:  

1. Worker bees often repair brood comb with worker 
sized cells early in the season but with drone sized cells 
as the swarming season approaches.  

2. Drone cells hold more honey in relationship to wax 
used than worker cells. 

3. Drones have no pollen basket and do not collect 
pollen or nectar. 

4. Drones beg food from worker bees. 

5. Drones have a free pass to enter any hive until 
queen rearing has stopped. This means that they are 
often responsible for transferring diseases from one 
hive to the next.  

6. Drones have no sting. 

7. Drones have better sensors on their antenna than 
either the workers or the queen. (A drone’s antenna 

has 12 annuli, while the queen’s and worker’s have 
11).   

8. Drones are expelled from the hive late in the 
season unless the colony is producing a new queen. 

9. Laying workers, being unmated, produce drones. 
This is a last ditch attempt to pass on the colony’s 
genes before it die out. 

10. Drones from many colonies gather at specific 
sites, know as drone congregation areas, and wait for 
virgin queens to arrive to get mated. The same sites 
are used year after year.  
 
If you know interesting beekeeping facts and wish to 
share them, please email David Lord: 

xdavidl@icloud.com 

https://www.gov.uk/government/publications/further-businesses-and-premises-to-close/further-businesses-and-premises-to-close-guidance
https://www.gov.uk/government/publications/further-businesses-and-premises-to-close/further-businesses-and-premises-to-close-guidance
https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19/shops-and-branches
https://www.food.gov.uk/business-guidance/reopening-and-adapting-your-food-business-during-covid-19#subject-food-manufacturers
https://www.food.gov.uk/business-guidance/reopening-and-adapting-your-food-business-during-covid-19#subject-food-manufacturers
https://www.oxford.gov.uk/info/20054/environmental_health
mailto:xdavidl@icloud.com
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Swarm Prevention Experiment 
We received the following request from a fellow beekeeper in the Reading BKA. He would like our members to 
offer their views on whether this has been a particularly ‘swarmy’ year to help him normalise a swarm 
prevention experiment he is undertaking. Please respond to John, email below.  He writes:  

For the last two years we have been experimenting with a swarm prevention method originally documented by a 
recently deceased American beekeeper Walter Wright. In essence his method involved breaking up the stores 
above the colony and creating a checkerboard effect with two supers alternating full stores, empty drawn frame 
etc. His method is meant to be a form of low intervention beekeeping because the bees do not swarm, supersede 
with a new queen and also, incidentally, produce lots of honey. 

I believe Walter had a profound understanding of honey bee behaviour that I have not read anywhere else and 
there are some priceless nuggets within his writings. I say this advisedly having read some wonderful bee 
literature by Tom Seeley, the late Dave Cushman, some of the teachings of the Basterfields et al.  

Walter Wright was in a league of his own. Last year we had a dry run and some 
partial success. This year we have ironed out some of the creases and it seems to be 
working incredibly well - see the attached photo. The yellow and black roof hives are 
two of the colonies in this experiment. In my case this is not about honey but 
avoiding the disruption and stress of swarming. There are lots of pros and cons and I 
intend to write an article for BBKA News (if they will have it). This is very much an 
experiment as opposed to a study/research. There are three of us with a total of five 
hives. All look just like the attached. 

I wondered how, in your area, this season compares with previous years? I would be 
very happy with an anecdotal feel for things as opposed to hard facts and figures 

Any useful indication would be very much appreciated.  

John White, Reading BKA   <jkwhite70@hotmail.co.uk> 

July in the Apiary 
Unless you are in a OSR area or take bees to heather, the main nectar flow in our area occurs in late June and July. 
Important summer nectar sources include lime and blackberry. Ensure you have sufficient supers installed before 
the nectar flow starts, as they fill rapidly in a flow. Once the cells are capped, the honey is ready for extraction.  

Bees may be cleared using a Porter escape in the crown board. Other types of escape, such as the rhombus escape, 
are more efficient. A bee blower is for the fearless. As it is easier to extract honey if it is warm, leave supers on the 
hive until you are ready to start extracting or store them in a warm place. Ensure the room used for extracting 
honey is suitable for food preparation and bee-proof (see earlier article on Covid-19 precautions when extracting 
honey).  

Some people return empty supers to the hive. The bees will clear any remaining honey and repair the cells. Once 
cleared, the supers should be removed for storage before the bees start refilling them with nectar again. Honey 
supers may also be stored wet with honey. They need to be stacked to allow through ventilation, to prevent fungal 
growth, and protected from wax moths.  

Once honey has been extracted, varroa infestation should be checked and if necessary a treatment applied. At this 
time of year, once the honey crop has been removed, a thymol based preparation may be used.  The only 
permitted treatment that can be used with honey supers on is a formic acid based preparation such as MAQS.  

Towards the end of July, the frequency of inspections can be reduced because swarming is less likely. Colonies 
often replace queens using the supersedure mechanism at this time of year, so make sure you can distinguish 
supersedure cells and swarm cells. Supersedure cells should be left to develop naturally.  

mailto:jkwhite70@hotmail.co.uk
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Bee Health—Varroosis  
Varroosis is the disease in honey bees due to infestation with varroa mites, Varroa destructor. Varroa coexists with 
Apis cerana and first infected European honey bees , A. mellifera, when they were introduced to east Asia. 
A. mellifera has no natural resistance to varroa and large scale colony losses ensued. Varroa is 
now endemic in most areas of the world and must be managed to keep colony losses acceptable.  

Varroa reproduce in sealed brood. An adult female enters a brood cell just before it is capped 
over. After 60 hours, it lays one male egg followed by a female egg every 25 to 36 hours. The 
females mate with the male. Any females that are not mated when the bee emerges die. The 
reproduction number [R] is 1.3 for varroa in worker cells, increasing to 2.4 in drone cells. As a 
result, varroa prefer drone cells. Varroa normally live for 27 days although they can survive for up 
to six months in brood-less colonies. The adult varroa attach themselves to adult bees to feed. 
They have recently been shown to feed on fat bodies rather than haemolymph (bee blood). 
Drifting spreads varroa from one colony to the next. This effect is enhanced if colony collapses 
due to varroa infestation occurs.  Any remaining bees join neighbouring colonies, resulting in a 
sudden increase in varroa infection throughout the apiary.   

As noted, varroa has to be managed and cannot be eliminated. Various methods are used to reduce the number of 
mites present, from applying pharmaceutical products, various organic acids or natural oils, mechanical removal of 
drone brood, and stimulating increased grooming activity. Each method is only effective to a certain degree. Using 
several methods throughout the year as part of an integrated pest management plan is advised.  

Monitoring is key and again several techniques are available, e.g. counting mite drop, shaking bees with icing sugar 
or drone brood uncapping. The varroa calculator on BeeBase may be used to estimate the number of varroa 
present in the hive and when to take preventative action.  

In recent years some colonies, especially feral colonies, have been found to 
be resistant to varroa, giving hope that a varroa resistance bee may evolve, 
aided by careful queen selection.  

Next month we will look at some of the virus diseases linked with varroa.  

For further information please see: 

BBKA Healthy Bee Guide 

BeeBase—Managing Varroa (updated in 2020) 

Managing Bee Health. John Carr. 5m Publishing Electron micrograph of female varroa—Crown Copyright 

BeeCraft—Online copy available to all 
We have received the following message from BeeCraft magazine:  

We have released our April 2020 edition for everyone to read free of charge on our website.  Please pass on this 
link to all your beekeeping colleagues to read. 

Our new publication is now in stock on our website.  Bee Space to Bee Hive is the first of two 
books written by Andrew Gibb in collaboration with the late Ann Harman from the USA. 
This book provides a fascinating insight into how beehives, beekeeping equipment and bee-
keeping methods have developed over the centuries.  Lengthy observation enabled the dis-
covery of the importance of bee space by Revd LL Langstroth, and after this discovery the in-
genuity of a number of beekeepers has solved numerous problems associated with colony 
management.  The evolution of ideas and creations by many well known individuals has 
brought us to the current time.  This book will be invaluable to students of Module 8 of the 
British Beekeepers Association examinations.  A sample chapter from this book was printed in 
our March 2020 edition, and is now available as an article on our website. 

https://www.bbka.org.uk/shop/healthy-hive-guide
http://www.nationalbeeunit.com/index.cfm?pageid=167
https://bee-craft.us15.list-manage.com/track/click?u=9e5d75f82e5fb22f2f36ef838&id=1f9ac7341c&e=605606e7cf
https://bee-craft.us15.list-manage.com/track/click?u=9e5d75f82e5fb22f2f36ef838&id=1f9ac7341c&e=605606e7cf
https://bee-craft.us15.list-manage.com/track/click?u=9e5d75f82e5fb22f2f36ef838&id=8ce8a34971&e=605606e7cf
https://bee-craft.us15.list-manage.com/track/click?u=9e5d75f82e5fb22f2f36ef838&id=b31d29e23d&e=605606e7cf
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Creamed honey using the Dyce Method 
If you have lots of spring honey but find that it granulates quickly and becomes less 
interesting to eat, consider turning it into delicious creamed honey which is excellent when 
spread on hot toast. The method was developed and patented by a Canadian, Elton Dyce, in 
1931. This is how I do it.  

Equipment (all cleaned before starting) 

• Pestle and mortar  

• Spatula  

• Weighing scales  

• Honey buckets  

• Accurate thermometer  

• Honey creamer or stirrer preferably attached to a clean handheld electric drill. I use a 
piece of stainless steel rod bent as shown in the photo.  

• Two sauce pans fitted together to make a Bain Marie.  
The idea is to seed liquid honey, which is a supersaturated sugar solution, with very finely 
ground honey crystals. These act as nucleation sites which cause the honey to crystallise 
rapidly before large crystals have time to form. Heating the honey removes any pre-existing crystals and helps prevent 
fermentation. The process works best if the temperature is controlled during crystallisation and the seed crystals are uniformly 
dispersed in the liquid honey. Regular mixing speeds up crystallisation.  

Ingredients  

• 100 g of coarse crystallised honey  

• Around 20 kg of filtered honey. This year I successfully set 33 kg of liquid honey using a 100 g 
starter.  

Method  

Grind 100 g of crystallised honey using the pestle and mortar until silky smooth. This will take at least 
30 minutes and you need to grind the pestle hard into the mortar rather than just using it as a stirrer. 
If it’s not physically hard work you’re not doing it correctly. (Think of it as a upper body work-out.) 

Meanwhile measure out 1 kg of honey into the Bain Marie and heat very gently until the temperature 
is 60 °C, stirring all the time. Hold at this temperature for a few minutes and then transfer to a clean 
honey bucket. Cool rapidly by placing the bucket in cold water until the temperature is around 20 °C.  

Add the silky smooth seed honey and stir for several minutes using the honey creamer. The mixed 
honey should be of uniform colour.  

Leave to set. Dyce found that the ideal temperature for rapid crystallisation is below 14 °C. If the 
weather is hot, put it in a fridge and stir every twelve hours to speed up crystallisation. The honey will 
set in a day or so.  

Once the first batch has set start stage 2. This involves seeding a larger quantity of honey using the set 
honey from stage 1. I used 5kg for the second batch which was seeded with 1.1 kg of set honey from 
stage 1 and conveniently fits into a 15 lb honey bucket. Again the honey is heated to 60 °C and then 
cooled to below 20 °C before the seed honey is added. Cooling this quantity of honey takes many 
hours. I leave it overnight and add the seed honey the next day.  

Once the second batch has set, after a few days, it can be used to seed a further 15 or 20 kg of liquid honey, heating and mixing 
as before. Once seeded, put it straight into a honey tank, leave for a few hours for the air bubbles to disperse and then bottle 
before it sets solid. Again, if the weather is hot put the jars in a fridge to crystallise. It’s usually ready to eat in a few days and 
will stay super smooth indefinitely if kept cool.   

Ps. If you sell it you are not allowed to call it “creamed honey” because that may 
confuse people who think it should contain cream. Also, charge a premium price 
because it’s a premium product.  

See also:  The Dyce Method - The Norfolk Honey Co  

R G Stansfield 

https://www.youtube.com/watch?v=kWugwfMct9o
https://www.youtube.com/watch?v=kWugwfMct9o
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OBKA Contacts 

Oxford Beekeepers Association is a registered charity 

Number 1005846. 

Visit www.obka.org.uk to see details of future events, links to 

other useful sites and other relevant 

information. 

 

Please forward information for inclusion in the news letter to 

Richard Stansfield. 

Oxford  Beekeepers  Assoc iat ion  

Joint Chair Mike Fleming  

 Christine Eaglestone  

 

Contact via Secretary   

Secretary Richard Stansfield 

Tel: 07821647135 

Email: secretary@obka.org.uk 

 

A full list of contacts may be found on our 

website 

 

Join us on Facebook by 

clicking the link above 

OBKA Events Calendar 

Please note that all our events and apiary visits are cancelled until further notice. 

Elly Pattullo is interested in your ideas for future talks. If you know a speaker or would like to hear a talk 

on a specific beekeeping topic please contact Elly on:  
events@obka.org.uk 

Classified 

Photo from the past month 
Virgin queen outside hive about to leave on its mating flight (top left).  

• 30 May: Larva was grafted  

• 9 June: Queen cell transferred to nucleus hive 

• 11 or 12 June: Queen emerged 

• 15 June: Mating flight 

• 22 June: Queen laying.   

Honey Wanted 
We don’t normally take commercial adverts but we also appreciate that some members may have difficulty selling 
honey this year. If you have a significant quantity of honey for sale I can put you in touch with a (fairly) local compa-
ny that uses honey to make drink products.  I have no information on the quantities required, price or delivery .  

secretary@obka.org.uk 

Mentor Wanted, Oxford 
Aidan and Florence would like occasional advice on managing their first hive.    

fymuldoon@gmail.com 

https://obka.org.uk/
mailto:secretary@obka.org.uk
https://www.facebook.com/groups/1353611601387469/
mailto:events@obka.org.uk
mailto:secretary@obka.org.uk
mailto:fymuldoon@gmail.com

