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 The President’s Corner   

SUMMER IS ALMOST OVER…WHAT DO I DO 

NOW?! 

 Most of the beekeeper’s work is over by 

this point in the year, unless you haven’t 

extracted honey, and, if you haven’t we 

heartedly encourage you to bring frames of 

capped honey to our Annual Extractaganza on 

Saturday, August 26, 10-3, at the Extension 

Office in Emporia.  If you have honey that you 

wish to be extracted, please let Sue Moore 

know immediately, if you haven’t already.  We 

will have working stations set up for extractions, 

and, of course, we will also have a potluck 

celebration, and, again, please let Sue know 

what you plan to bring to the table. 

 Upcoming events with the club that you 

need to put on your calendar include:   

• September Meeting (28th), when we need 

to hold nominations for our 2018 Officers 

and we will hold the actual elections at 

the October meeting.  We need to elect:  

President, Vice President, Treasurer, 

Secretary, Newsletter Editor, and 

Program Chairman.  Our big day at the 

Annual Virginia State Peanut Festival is 

Emporia, Saturday, September 23.  We 

will need participation in the parade on 

Main Street and at our booth in Veterans’ 

Memorial Park.  Sue has requested sign-

ups.  If you haven’t done so, please let 

her know ASAP.  If you would like to 

help with the float or be in the 

parade, contact Steve Suessmann at 

sosuessmann@gmail.com .   

• The feature of our October Meeting 

(26th) will be the Election of Officers, 

and it is terribly important that you 

attend! 

• There is no November meeting, and we 

hope that you will be enjoying a Happy 

Thanksgiving Day on November 23rd.   

• On December 9, we will celebrate our 

Annual SBA Christmas Party at the 

Extension Office.  Of course, more to 

come on this event, but stay tuned and 

schedule it on your calendar  

 Well, as the saying goes “It’s not over ’til 

it’s over!”  And, at this point in the Summer, 

there is still the hoped-for prospect of an early 

Autumnal nectar flow.  You might also want to 

consider pest management of Varroa mites by 

dusting the bees with powdered sugar.  

Depending on the nectar flow, or lack thereof, 

you will also need to determine whether to feed 

your bees, or not.  Of course, if you have any 

questions about any of these considerations, 

please contact me or any of our veteran 

members who are always glad to help. 

 See you at the Entactogens! 

    

                              Bee well,  

Harvey 
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There will be no August 

monthly meeting!   

6th Annual Extractaganza 

 

DATE:     Saturday, August 26  

TIME:    11am 

PLACE:    Emporia/Greensville 

Extension Office 

105 Oak Street 

Emporia, VA   23847 

*** Please respond to Sue 
Moore’s Extractaganza email, 
sbmoore07@hotmail.com.  

 

   * * * * * * * * * * * * * * * *  

 

 

 

 

SBA MEMBERSHIPS ARE 

    

 

SBA Memberships expired on June 30th.  If 

you have not done so this year, don’t forget to 

pay your dues at this month’s meeting.  Dues 

are $20 per household, per year.  Cash or 

checks are accepted.  Checks can be made 

payable to Southside Beekeepers Association 

and given to Donna Rogers, Treasurer of the 

Assoc.  If you have already paid your dues, you 

are good until June 2018. 

 

 

Please Contact Sue Moore, at the meeting 

or by email, sbmoore07@hotmail.com, 

about the following: 

 

• You plan on volunteering at the 

Peanut Festival 
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Honey Bee Festival 2017 

* 

 

  * * * * * * * * * * * * * * * * * *  

    

 

 

 

 

AUGUST AND THE BEES: The bees are behaving much 

as they did in July, although the nectar dearth is more 

prominent in August.  The bees are making a strong 

effort to store up for winter, searching for final nectar 

sources, which are few. Golden Rod and Aster plants 

may provide some nectar flow. 

AUGUST AND THE BEEKEEPER: This is the start of the 

beekeeper's year! What you do in August will strongly 

influence how well your bees do next year, and how 

well they overwinter. Here's your work list for August: 

1) Consider requeening. You don't have to, if your 

queen has done well.  But it is advisable to requeen in 

August, no later than September. If you can afford to 

requeen your hive each year, it would be best to do so. 

A new queen means a much younger queen who has 

stronger pheromones to curtail swarming, and who will 

be more apt to lay eggs more efficiently in the spring. 

2) Continue to monitor Varroa mite infestation. 

Promptly take appropriate action to reduce the mite 

load early in the fall. 

3) Take off all your supers. There is no need for them 

now, and you will want to tighten up the hive by 

removing excess supers. 

Check to see if the colony is honey bound. Raise 

problem combs and other full combs of honey to the 

upper brood chamber. Never raise eggs or young larvae 

above the excluder as the bees may rear a queen. 

If you have multiple hives, you must be careful not to 

let a strong hive rob a weak hive.  Be careful not to 

open the hive for extended periods as other hives may 

attempt to rob the hive while it is opened. 

 

             



 

 
 

 



 

 

        

 



         RECIPE CORNER 

Honey Balsamic Butternut Squash 

 

 

Ingredients 

• Butternut squash, peeled 

• 1 T honey 

• 1T olive oil 

• 1 T balsamic vinegar 

• ½ t kosher salt 

• ¼ t black pepper 

DIRECTIONS   

1. Heat oven to 425 degrees F. Line a 

baking sheet with nonstick foil. 

2. Cut butternut squash into 1-inch 

pieces. 

3. Place squash on prepared baking sheet; 

toss with honey, olive oil, balsamic 

vinegar, kosher salt, and black pepper. 

Spread evenly and roast 25 minutes, 

stirring twice, or until tender and 

caramelized. 

 

 

 

 

http://rasamalaysia.com/honey-balsamic-butternut-squash/


 

 

 


