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A warm welcome to ALL new members! 
 

October 2017 
AFB Awareness Month! 

Now's the time to inspect your hives for American Foulbrood Disease. Beekeeping 
organisations are asking all beekeepers to check their brood boxes and report back on 
what they find. This is an important campaign that will help protect bees across NSW now 
and in the future. Please get involved 

Refer over the page for further information. 

https://www.facebook.com/groups/parramattabeekeepers/  

President:  Peter Clarke    peterandjanclarke1@bigpond.com   
Secretary:  Robyn Alderton   parramattabeekeepers@hotmail.com   
Treasurer:  Paul Campbell    paul.email2007@gmail.com 

Newsletter Deadline to submit material – 20th of each month 

mailto:peterandjanclarke1@bigpond.com
mailto:parramattabeekeepers@hotmail.com
mailto:paul.email2007@gmail.com
http://www.beekeepers.asn.au/
https://www.facebook.com/groups/parramattabeekeepers/


October 2017 is AFB Awareness Month 
What's the aim of the 
month? AFB affects - 
and kills - bees across 
Australia. It is a 
notifiable disease. 
That means you 
MUST alert the DPI 
within 24 hours if you 
find evidence of AFB 
or think your apiary 
has been infected. 
Many beekeepers find 
AFB tricky to identify. 
That's why this 
campaign is important. 

All ABA members will 
receive free 
equipment during this 
campaign to make it 
easier to identify, 
confirm and treat this 
devastating bee 
disease. So whether 
you are a beginner beekeeper or an experienced apiarist, don't miss this opportunity to 
learn more about AFB, get practical help, and arm yourself with tools to stop the spread of 
AFB. 

Members, you are encouraged to read the email sent to you by the ABA on Friday, 
22 September 2017.  That email included communication in relation to October 2017 being 
AFB Awareness Month and advising Members of the availability of a 

“Free AFB pack” 

AFB packs are available for every Member.  See below how you can secure your pack. 
When you receive your pack you are expected to inspect your brood frames for AFB (and 
other diseases); send suspect samples for testing or notify the DPI if you discover 
problems and are treating any infected hives.   
It is particularly important that everyone report their findings through the online ABA AFB 
Survey. That way a clear and comprehensive picture of the AFB problem can be 
determined. This helps all beekeepers, and it helps the ABA lobby on behalf of its 
members on important biosecurity controls in the future. 
The ABA Executive Committee has invested considerable energy and resources in 
supplying to you the materials for AFB Awareness Month. Your support in conducting 
testing, sending samples and reporting the findings is crucial to the success of this 
initiative.  
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The “Free AFB pack”, in a ziploc bag, includes: 

1. AFB Field Guide documents  

• Prime Fact 209 (AFB diagnosis) 
• Prime Fact 895 (slide preparation) 
• a simplified form for sending samples to the DPI lab – stapled 

2. Slide Carrier 
3. Microscope slide 

Following are the details on how to pick up your Free AFB pack: 

# Day / Date Contact Where 

1 Sunday, 1/10/2017 P Clarke Outside the gate of JR between 9 am–10 am 

2 Sunday, 8/10/2017 D Wilson Outside the gate of JR between 9 am–10 am 

3 Wednesday, 11/10/2017 D Wilson At the Club Shop at JR (prior to the meeting) 

4 Sunday, 15/10/2017 D Wilson Outside the gate of JR between 9 am–10 am 

5 Sunday, 22/10/ 2017 D Wilson Outside the gate of JR between 9 am–10 am 

Thank you, Robyn Alderton, Secretary, Parramatta Branch of the ABA 

 

For further information, contact:  Dave Wilson, Vice President:   secretary@beekeepers.asn.au 

 

New Biosecurity Act of 2016  
The new Biosecurity Act of 2016 is in place and 
our registration and obligations as beekeepers 
have changed. 

The August / September of the ABA Journal "The 
Amateur Beekeeper" 
(pages 2 to 6 
included important 
information and is a 
"must read" for all 
recreational 
beekeepers.  

There is no excuse 
for not knowing the 
new rules." 

With the new Act 
comes new responsibilities including a General Biosecurity Duty of Care. 
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October Club Event – DHA levels in Leptospermum 
By:  Simon Williams, PhD candidate, 
University of the Sunshine Coast 

Simon Williams began working with 
Mānuka honey as an undergraduate 
student with Associate Professor 
Merilyn Manley-Harris at the University 
of Waikato.  

Simon gained a Masters degree with 
First Class Honours after conducting 
the first survey of the Mānuka honey 
activity precursor Dihyrdoxyacetone in 
the nectar of Mānuka trees around New 
Zealand. He found that there was significant variation between areas in New Zealand and 
also between individual trees within a sample site.  

The work also indicated the ability to predict honey activity based off the sampled nectar. 
After a brief hiatus as a Visiting Scholar in America and in commercial analytical testing, 
Simon has returned to the world of honey. He is currently working on his PhD as part of 
the Oz honey project. His thesis involves measuring the activity of the different 
leptospermum species of Australia and how they compare to the honey that is produced. 

September Event – Making Championship Meads with 
Michael Syme – Summary  
Michael is a keen bee keeper on the Northern Beaches and 
has at last count about 15 hives. Being a keen beekeeper 
he has also become a keen mead maker and this year was 
awarded First and Second place at the St Ives show in the 
sweet mead section.  

Michael’s presentation at the September meeting was 
extremely interesting.  Member feedback was very positive.  
We learnt that Michael hangs out at Bunnings, McDonalds 
and Boost, those who were there will know what I mean.  
For someone who has only been making mead for 2 years 
proves that we could all give it a go.  Michael said that he 
would like to make mead from my honey due to its aroma 
and flavour (as a result of judging scores at the St Ives 
Show), so guess what I’m going to start doing ……..  

We thank Michael for his fabulous and informative 
presentation. 

Pictured at left:  Mead just waiting to be tasted and the 3 
types of mead that we tasted.  Don’t you just love the name 
of the last one?  Refer to further information (provided by Michael) at the end of the 
Newsletter. 
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Feature – When to Open Your Hives Following Winter 
By:  Arthur Garske, Education Officer 

There cannot be a hard and fast rule for when to open beehives after winter.  There are 
too many variables such as CLIMATE CHANGE  -  RAIN  -  WARMER WINTERS  -  
WIND, etc.  All this affects what the hive is doing in the particular area where it is situated. 

The way a beehive works internally is controlled by the bees airconditioning efforts which 
are determined initially by the correct bee space and the bees either cluster tightly when 
the external weather is cold or when it is hot and the cluster expands and is loose. 

The activity of the bees, as in movement, creates heat and at the centre of the hive, which 
is where the queen and brood is, the temperature is 35o +/- 0.5o.  The temperature at which 
bees cluster is 14oC.  So if night time temperatures are 14o and below, the amount of 
brood that can be raised is limited.   

The temperature at which bees chill, fall off a winter cluster and die, is 8o.   Thus it is not 
only warmer days but the major factor is WARMER NIGHTS. 

Different areas with different local conditions of forage, aspect and topography will affect 
the early build up and overall strength, the state of the  honey flow has a great influence.  If 
it is heavy the colony can soon run out of room and the hive will become congested. 

The triggers which initiate swarming are: 

• The season 
• The weather 
• Shade 
• Ventilation 
• Temperature  
• The area 
• The flow 
• CONGESTION 

All beekeepers should be great observers.  If I have a hive at home I look at the bees 
coming and going at the entrance every couple of days.   

• Are they coming in light or heavy? 
• How many are carrying in pollen? 

It is essential to look for pollen carriers in the morning before 10.30 – 11 am if the days are 
hot.  Pollen loses its stickiness in hot conditions and the bees cannot pack it on their back 
legs as it will not stick. If the days are a moderate temperature, bees can collect pollen all 
day. 

The more bees carrying pollen, the more brood being raised. 

Sense of smell:  If nectar can be smelt in the still evening air that is telling you they have 
been collecting nectar throughout the day and are ripening it. 

Also there might be a slightly sour smell, this means royal jelly is being fed to all baby bees 
for the first three days of their life after hatching from the egg stage. 
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Listen:  If there is a roar that indicates the bees are fanning / ripening the days collection 
of nectar.  For how many hours does the roaring continue? 

Clusters:  How many bees are clustered on the front and landing on the hive, maybe the 
sides also. 

ALL these signs tell you there is a high likelihood of congestion.  These signs negate the 
theory of not opening a hive too early in spring. 

The reason being when a brood box is pulled apart to look at the brood, both sealed and 
unsealed, to look for signs of disease, you need to shake off all the bees, “nurse bees 
mainly”, and move all the frames out of the box, shaking all the bees off.  After looking for 
signs of disease, brood pattern, what sort of a shake the bees are getting and queen cell 
construction then putting the hive back together again, it takes the bees 24 hours to make 
the brood nest temperature compliant again, ie, back to what it was before it was pulled 
apart.  If the night temperature is below 8oC part of the brood becomes chilled and dies. 

When you do open the hive and if there are QUEEN CELLS STARTED and the bees 
are really progressive (which you should have read from your observations) you should 
have prepared another box, bottom board and lid with drawn combs.  When doing the 
brood inspection take out frames of sealed brood, bees and at least one frame with eggs 
and larvae and bees, making sure not to take the queen with these frames, also a couple 
of frames of honey and pollen. 

Now what to do with the queen cells?  Break down all but one.  This frame with this queen 
cell goes into the new box with the sealed brood, etc. 

The frames of drawn comb you had in the new box and bottom board interleave between 
the remaining brood frames in the original hive. 

Foundation cannot be used as bees cannot secrete wax until temperatures are 35-37oC.  

Take the newly made up box at least 4 kilometres away, this stops the bees from returning 
to the original hive. 

The downside is that if the nights become really chilly maybe some of the brood will be lost 
from chilling but this is the best of two options. 

In summary it is so important to READ THE HIVE, what the hive is doing determines what 
to do next and when to do it. 

Wanted!  
A request from the Editor:  We have built a shed on our farm and we’re 
currently collecting farm related old wares for decoration and 
conversations pieces.   

I am including a ‘beekeeping’ nook therefore I am after inexpensive 
vintage type beekeeping related paraphernalia.  So far, I have either been 
gifted / purchased items, such as, Penders extractor, Penders honey tank, 
smokers, mead jars and honey jars 

Do you have any old stuff laying around?  Do you have old bee boxes that 
could be used as shelving for my beekeeping paraphernalia?  Items do 
not need to be in working order as they will purely be on display. 

If you think you can help me out, please contact me direct, Robyn Alderton on 0419 442 701. 
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Apiary Plan -  
By:  The Apiary Team 

Apiary - Immediate Actions  
1. PA 1 banding to all brood boxes 
2. Attach revised numbers to brood boxes 
3. Prepare 2017/18 Hive records 

Apiary - Ongoing Actions 

4. The following Actions will be carried out on the Club’s current 5 hives: 

• Hive 1 Remove super and paint. 
• Hive 2 Remove super and paint  
• Hive 5 Remove brood box and paint 
• Hive 6 Remove brood box and super and paint 
• Hive 7 Remove lid, repair and paint 
• All - clean bottom boards  
• All - replace Apithor  

5. Currently the Apiary consists of Langstroth and Flow Hives, to accommodate 
members’ needs, interests and education the Apiary will be developed to 
accommodate the following hive types / configurations:  

• Langstroth - double brood box, honey super, migratory lid 
• Langstroth - brood box, queen excluder, honey super, telescopic lid 
• Langstroth - brood and ideal, queen excluder, honey super, telescopic lid 
• Warre Hive - brood box, and 2 honey supers 
• Flow Hive - single brood box. queen excluder and Flow Hive 
• Flow Hive - double brood box, queen excluder and Flow hive 
• Langstroth - brood box, queen excluder, honey super, migratory lid 
• Langstroth - brood box, queen excluder, honey super, telescopic lid 
• Langstroth - brood box, queen excluder, honey super, migratory lid 

6. To accommodate members’ needs, interests and education the following SHB 
defence systems will be incorporated into the Apiary:  

• Standard bottom board and Apithor 
• Slotted bottom board, Beetltra Trap and silver bullet with builders lime 
• Standard bottom board and Apithor 
• Wire bottom board and Silver Bullet in the lid 
• Wire bottom board and Apithor in the lid 
• Wire bottom board and Silver Bullet in the lid 
• Standard bottom board and Apithor 
• Standard bottom board and Apithor 
• Standard bottom board and Apithor 
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Tocal Beekeepers’ Field Day 
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Note of Appreciation From a Club Member 
“Dear Robyn 

I would like to express my 
appreciation to the Club and in 
particular to Ken O'Callaghan both 
for the swarm (pictured right) we 
recently caught and for the 
opportunity to experience the 
process of doing catching a swarm. 

I appreciate the Amateur nature of 
the Club and respect the fact that 
as in other parts of life there is 
generally more than one way of 
doing things. 

In this case since the branch, the 
swarm had formed on was quite 
thick, Ken tried to cut that first. 
When that wasn't working he 
moved on to using the nuc box 
(pictured below right) which worked 
a treat. 

The queen along with many other 
bees were easily deposited into the 
fresh box that I had brought and 
the process Arthur and others had 
spoken of became clear.  The large 
numbers of bees simply marched 
into their new home. 

The box spent a week on our back 
verandah and has been re-homed 
to the garage roof of a family 
member to allow them to continue 
to use their yard and the bees to do 
their job separately. 

I checked the hive mid-afternoon 
yesterday (Sunday, 24-9-2017) and 
it was life as normal with bees 
coming and going from the hive. 

Once again, thank you! 

Bernie Gesling” 
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Are You Swarm Ready? 
Swarm season will be soon upon us.  

Those new to beekeeping, are you swarm ready?   

Follow the quick checklist below: 

1. Have you had some TRAINING in basic bee handling?   

2. Is your HARDWARE ready?  bases, boxes, frames and foundation, lids.    

3. Do you have some form of SHB management organised?   

4. Do you have your GEAR, ie, bee suit and jacket, smoker,  
hive tool and brush?   

5. Do you have a suitable LOCATION to place your hive?   

6. Do you have a MENTOR?  

You must be ‘bee ready’ before you can participate in the Club’s swarm program. 

Come and see us at the August meeting and we will help you get on your way. 

Reminder to all members:  The swarm service is for NEW beekeepers only, and not 
for EXPERIENCED beekeepers wishing to expand their apiary. 

Beekeeper Training Available 
By:  Arthur Garske, Education Officer 

The Club continues to provide new beekeepers with the opportunity to learn all they can 
about beekeeping through Beginning in Bees Workshops.  These Workshops are run by 
our very experienced Arthur Garske for a nominal fee. 

Following is a list of training courses on offer: 

• Bee box assembly 

• Lid and bottom board making 

• Frame making 

• Hive opening  

To express your interest in any of the courses listed above contact Arthur on:  
awgarske@gmail.com  Training is run by volunteers, therefore courses will not be run until 
minimum numbers are reached.  Maximum number accepted is10.   

There is a small fee which covers ancillary costs; the course fee MUST be paid in 
advance. 
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2017 Quick Reference to key position holder’s contacts 
Following is a ‘Quick Reference’ of position holders that you may need to contact 
throughout the year.  Please always bear in mind that all position holders are volunteers 
and they too have a personal life and family commitments.  

Position Position 
Holder Contact Details 

President Peter Clarke peterandjanclarke1@bigpond.com  

Vice President Dave Wilson secretary@beekeepers.asn.au 

Secretary Robyn Alderton parramattabeekeepers@hotmail.com 

Treasurer / Membership Officer Paul Campbell paul.email2007@gmail.com 

Stores Officer 
Lod Poretta 

Gary Christoffel 

porretta@live.com.au 

gmchristoffel@gmail.com  

Apiary Officer Arthur Garske awgarske@gmail.com 

Extraction Officer Lod Porretta porretta@live.com.au 

Show Organiser  Sandy Harrison milo.rob@bigpond.com 

New Member Liaison Officer Ashlee Ralla ashlee_ralla@yahoo.com.au 

New Member Colony Supply Officer Gary Christoffel gmchristoffel@gmail.com 

Librarian Bill Dick wdi57088@bigpond.net.au 

Extractor Custodian Officer 1  
(Lalor Park) Bernie Gesling bgesling@yahoo.com 

Extractor Custodian Officer 2 
(Beecroft) Keith Robinson keithrob@tpg.com.au 

Extractor Custodian Officer 3  
(Castle Hill) Lod Porretta porretta@live.com.au 

Education Officer Arthur Garske awgarske@gmail.com 

Club Shop 
The Club Shop is open for business prior to each meeting, opening 
at 7.00 pm.   

Shop space is very limited, please queue outside the shop and await 
your turn to be served.   

Your patience is appreciated.  

In Ross’ absence, and until further notice, for all shop enquiries please contact:  
Lod Poretta porretta@live.com.au or Gary Christoffel gmchristoffel@gmail.com   
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What’s in Stock in the Shop? 

Item I need it  /  Item I need it  /  

Beetle traps  Boxes  

Cleats  Eyelets  

Foundation  Frame wire  

Gloves  Hive locks  

Honey gate  Lids  

Risers  Spur wheels  

Uncapping boxes  Bee brush  

Bottom boards  Electric embedder  

Chemicals  Glass jars  

Frames  Hive tools - J  

Hive closers  Plastic buckets  

Jackets / suits  Strainers and cloths  

Smokers  
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Calendar - 2017 

Date Event 

1 October 2017 Free AFB Pack collection - outside the gate of JR between 9 am–
10 am 

8 October 2017 Free AFB Pack collection - outside the gate of JR between 9 am–
10 am 

11 October 2017 Free AFB Pack collection - 7.00 pm at the Club Shop 

11 October 2017 7.30 pm Parramatta Monthly Meeting   
Guest Speaker:  Simon Williams – DHA levels in Leptospermum 
General meeting will be followed by a light supper 

14 October 2017 38th Annual Tocal Beekeepers’ Field Day  

15 October 2017 Free AFB Pack collection - outside the gate of JR between 9 am–
10 am 

15 October 2017 8.30 am Apiary check 

22 October 2017 Free AFB Pack collection - outside the gate of JR between 9 am–
10 am 

8 November 2017 7.30 pm Parramatta Monthly Meeting   
Guest Speaker:  TBA 
General meeting will be followed by a light supper 

15 November 2017 6.00 pm for 6.30 pm Executive Meeting, Carlingford Bowling Club 

13 December 2017 No Meeting - Christmas Member (and Family) BBQ 
 

Calendar – 2018/19 

Date Event 

18, 19, 20 May 2018 St Ives Show 

18, 19, 20 May 2018 ABA Conference, AGM and Col Pulling Competition at Diggers @ The 
Entrance (further details will be published shortly followed by tickets sales) 

17, 18, 19 May 2019 St Ives Show 

 
Note:  Details correct at the time of despatch however are subject to change 

Please email your Newsletter enquiries to:   parramattabeekeepers@hotmail.com
Disclaimer – ABA Parramatta Branch and contributors to this Newsletter disclaim all responsibility for any 
losses that may be attributed to the use or misuse of any material mentioned in the Newsletter of the 
“Parramatta Branch of the “Amateur Beekeepers Association. The opinions expressed by the contributors to 
the Newsletter are not necessarily those held by the Editor, Parramatta Branch Committee or the Amateur 
Beekeepers Association.  
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Michael Syme’s Mead Hand-Out 
Plain Mead – alternative method Created by “Honey from the Hills” (2017)  
Ingredients: 

• 1.5 – 1.8kg of honey (better the flavour = better tasting mead) per 5 litre 
The more honey you use the sweeter and stronger your mead will be.  
Take a SG reading to determine the strength and how sweet it will be.  

• Orange, raisins (25), and cup of black tea 
• 4.7 litres of bottled water 
• 1 packet Yeast (Mo5 Mead yeast – Mangrove jacks brand) ( use the whole packet) 

Method: 

• Sterilise all your equipment and leave to dry, no need to rinse. 
• Use the whole yeast packet in to approximately 250ml of warm bottled water at approx. 

30C with pinch of nutrients and stir. Leave for 15-30 mins to allow the yeast to start. 
• In a large saucepan add 1.5 litre of bottled water and honey and mix through, heat to 

assist with the mixing. Don’t overheat (max 50c ). Add cold water to 5 litre to assist in the 
cooling.  

• Add the honey water to the demijohn and top up with bottle water. Allowing for the yeast 
(250ml) to be added. 

• Measure the temperature of the mixture. It should be within 5 C of the temperature of the 
yeast starter. 

• Add cut up one orange, and 25 raisins. These will give the mead more body.  
• Shake vigorously for 2-4mins or longer if possible to thoroughly oxygenate the mead 

mixture. 
• Take a Hydrometer reading and record the starting gravity. SG= 
• Add yeast and stir, top up to the base of the neck with water. 
• Place lid or cork into the demijohn with airlock (fill both chambers with tap water/ vodka). 
• Feed the yeast (1 teaspoon) as per the schedule and de gas. ¼ nutrients, at O hours, 24h, 

48h, 5days. Set aside in warm dark place. 
• After 30 days rack the mead into another demijohn and add whatever fruit / spices/ juice / 

honey water etc at this stage. (I use one lemon juice and a 600ml of fresh pineapple juice)  
• Set aside again to complete the fermentation. Watch air lock for bubbles. 
• After 2 weeks, the fermentation should have completed (no bubbles over 5 minutes) and 

the mead can be racked off into another demijohn or bucket to clarify the mead. Be careful 
not to suck up or transfer the sediment at the bottom. TASTE, if necessary add honey 
water, (ratio 1 part honey to 3 parts water) or water to top up the demijohn.  

• After another 4 weeks, the mead should have clarified (use clarifier if not) and can now be 
tasted (add honey water to increase sweetness) and then bottle. 

• Watch for any secondary fermentation and wait for this to complete before bottling your 
mead. 

• Store for minimum of 30 days before drinking (if you can!). It will improve over time, as its 
full potential is mostly likely peak at 1 year. 

• Next time modify the recipe if you want it sweeter or dryer, more fruiter or Spicer.  
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Mead Equipment 

Created by Michael Syme 

Equipment List: Approximate prices only 

• 5 litre demijohn glass. You will need a 
minimum of two. $17.50  

• Air lock and rubber stopper for the demijohn  $4.50 & $3.50 

• Wire clip and lid - $3.50 

• Hydrometer for taking the OG and FG - $15.50 

• Bottle brush for cleaning demijohn - $17.50 
• Liquid sanitizer - $6.50  
• Tubing for siphoning/racking off (5/16) - $3 metre 

• Funnels – kitchen or Woolworths 

• Large stainless pot (holds 15l) – Kitchen or Big W 

• Scales to measure your honey - Kitchen  

• Spoon Paddle for stirring and aerating - kitchen 
• 5 litre measuring jug - kitchen 
• Thermometer or thermometer gun - Ebay 
• Funnel to fit the demijohn – Woolworths 
• Bottles to keep your finished mead in.  
• Yeast – Mo5 or EC1118 
• Yeast Nutrients (small packet) 
• Bentonite  (small packet) 
• Honey 
• Water  - Woolworths 
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Mead References used by Michael Syme 
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