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IT’S THIS TIME of year when the mind starts to 
think about the season ahead. In ever so small 
increments, the days are getting longer. Spring in-

spections aren’t far away. Swarms will follow. And be-
fore we know it we’re back in the routine of the season.

Winter is a great time for a bit of reflection on the 
bee season just passed with a view to how your hive 
or hives performed. What can you learn for the season 
ahead that will make you a better beekeeper?

All information is good; good information that is 
specific to your local area is invaluable

So . . . a little bit of additional record keeping now can 
help jog the memory about events this past season 
that may have have affected your hives. I am not 
talking about weather events or how many BBQs you 
had in the Christmas holidays. I am referring to when 
and what was flowering in your local area.

The majority of our hives stay in the same position 
year round, so it makes a lot of sense to get a handle 
on what may be the busy or quiet times for your bees 
and how this can help with hive management.

You don’t need to do a full survey of all prominent 
plant species in your area, although there are probably 
a few of us out there that would embrace that task 
with gusto! Just a simple diary will suffice. Note iden-
tified species, when you see buds, and when flowering 
actually takes place. This is especially important with 
our eucalypts that can hold buds for a year or more 
waiting for favourable conditions. 

Over a few short years (and we all know how quick-
ly they pass), you can build up a profile of your local 
area and use this as a reference. Not only will you have 
a good idea of species that flower every year, you will 
gather information on less reliable species, which can 
be some of our best pollen and nectar providers.

Eventually you will begin to form a picture in your 
mind of the coming season and become a proactive 
beekeeper. Having a good idea when there may be 
a dearth of nectar, a species that flowers late in the 
season, or even being able to predict a nectar flow that 
might occur when you’re away – such information will 
give you a head start on preparations for the season, 
allow you to better understand the goings on within 
your hive and, ultimately, make you a more informed 
beekeeper. All this can only be better for bees.

Successful commercial beekeepers hold extensive 
records of flowering events often built up over de-
cades of beekeeping. This information is tightly held 
for obvious reasons.

PRESIDENT’S LETTER 

Winter musings

The gathering of local flora information as a club 
resource and shared among members could be a great 
way to assist all beekeepers to ensure their hives are 
better managed and prepared for the season ahead.  
Just a thought . . .

LEONARD H VERRENKAMP, ABA PRESIDENT 
president@beekeepers.asn.au
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Len Verrenkamp sets a challenge

The ABA heartily thanks all those who 
joined us for our recent beekeepers’  

weekend at Richmond, as well as  
those who donated gifts for our  

showbags, raffle or contests.  
You helped make it a great occasion!

Special thanks to:
ABC Organic Gardener

Australian Honeybee
Avery Products Australia

Bunnings Warehouse
Cospak

Mr Fothergill’s
Goldfields Honey

Greenpatch Organic Seeds and Plants
Healy Group
Hivekeepers

Hornsby Beekeeping Supplies
Keeper & Hive

Lyson Beekeeping Supplies Australia
NSW Department of Primary Industries

Nuplas
OzArmour

Richgro
Sustainable Natives

The Gap Consultancy
The Honey Bear

The Urban Beehive
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CONFERENCE

Art and Science 
Share the Stage
Dozens of bee experts and a very eager 
audience gathered for our recent weekend 
celebration of honey bees and native bees

THIS YEAR’S  ABA  beekeepers’ weekend was 
packed with activities around a common theme: 
the art and science of 

beekeeping. Hundreds of ABA 
members, plus enthusiasts 
from other beekeeping groups, 
gathered at the Hawkesbury 
campus of Western Sydney 
University in June to partic-
ipate, listen, shop, browse 
exhibits and stalls, and watch 
short films and presentations 
spanning the wide and very 
varied world of bees.
From the science aspect, at-
tendees learned about cutting 
edge research, such as Bee Scientific’s Jody Gerdts’ 
work on containing chalkbrood, and RMIT’s Adrian 
Dyer’s research into how bees see and navigate their 
world. UTS’s Nural Cokcetin explained how her studies 
have helped turn honey from a alternative cure into a 
mainstream medical treatment, and WSU’s own team 
of bee researchers, led by James Cook, explained the 
scope of work underway to boost our understanding of 
bee behaviour. Across two days, speakers delved into 
their lab and field discoveries to explain how Austra-
lian research programmes are leading the world in so 
many areas.
But for recreational beekeepers in particular, bees are 
much more than insects to be worked or studied under 
laboratory conditions: they are creatures, worthy of 
admiration and wonder. The ABA sponsored three 
overseas speakers to share with local beekeepers their 
fresh perspectives. US speaker Laura Bee Ferguson 
took as her theme The History and Mystery of Bees, to 
focus on the revered position bees have held in many 
civilisations. Laura challenged many in the audience 
with her views on the fine line between admiration 
and exploitation. The Girl Next Door Honey’s Hilary 
Kearney, from San Diego, showed how her passion for 
bees quickly grew into a mission to educate new bee-
keepers and the community – and at the same time 
built a bee business around much more than selling 
honey. In a bold and dramatic presentation French 
photographer Eric Tourneret showcased his decades 
long adventures around the world photographing 

bees, keepers and those who venture into inhospita-
ble places to harvest honey. Gina Cranson spoke about 
creating illustrating native bees in precise detail; and 
in a unique presentation on Sunday afternoon, WSU’s 
Mark Hall mixed research, poetry and creative writing 
to demonstrate that art and science really do make 
perfect partners.
Between sessions, audiences were able to shop for 
bargains from beekeeping suppliers and -- most 
importantly, catch up with beekeepers from clubs 
around the state. THE ABA thanks Sheila Stokes for 
leading the organisation of this successful event.

Above: left: Thanks to our sponsors who filled 
this year’s showbags with practical items and 

offers. Above: Speakers Laura Bee Ferguson, Eric 
Tourneret and Tim Heard . Below: Hilary Kearney 

signs her latest book for Vicki Grace
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   2019 INTER CLUB COMPETITION  

THE CONTEST, spread across five cate-
gories in 2019, always brings out the 
competitive spirit among recreational 

beekeepers. And with a new marking system 
that produces winners in each category, we 
ended up with very tight competition going 
into the final round. It took careful counting, 
checking and verification through Saturday 
evening and Sunday morning to finally be 
able to announce the overall winners.
This year, ILLAWARRA, PARRAMATTA AND 
CENTRAL COAST finished on exactly the same 
score and so become joint holders of the Col-
onel Pulling Shield for 2019. Five of the clubs 
qualified to compete for the Bruce White 
Trophy for developing clubs, which is open to 
clubs that have either formed in the last 12 months 
or are in the smallest 50% of clubs affiliated to the 
ABA when the contest is judged. The winner this year: 
MANNING VALLEY. Well done everybody! 

IMAGE “THIS IS US”
The challenge was to submit an image that summed 
up the spirit of the club. Judged by The Bee Photog-
rapher, Eric Tourneret, our winner was PARRAMATTA 
(shown top right), with a fun shot staged by Robyn 
Alderton at a recent club meeting. 

APIARY PRODUCTS
This year entries were accepted for 15 possible 
classes, with each club needing to enter a minimum 
of four entries in honey classes and three entries in 
non honey classes in order to compete in the interclub 
contest. Most clubs entered more than the minimum 
requirements so that the scores from the top four and 
three entries could count towards the competition 
score. Beeswax wraps, a new category this year, were 
popular. No pollen was entered.
With 95 entries and typically four criteria being ex-
amined for each, judging required over 400 individual 
assessments. Our thanks to Arthur Garske (pictured 
left) who judged on the day, with Len Verrenkamp 
acting as steward. Thanks also to Michael Syme, who 
helped out by judging mead, to volunteering club 
members, particularly Allan Thomas, who supported 
Len throughout, and Dave Wilson for numerous tasks 
that enabled the judging to be completed and scores 
tallied with care and accuracy. 
Congratulations to CENTRAL COAST who took out top 
honours in the Apiary Products category.
Detailed scores have been sent to club secretaries.

This year 11 clubs took part in our interclub contest, named after 
Colonel Pulling, the founder of the ABA
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ABA affiiliated beekeeping clubs around 
the state declare “This is Us!”

TOP ROW:  Hunter Valley and Central Coast
SECOND ROW: Sydney Central and  Manning Valley

THIRD ROW: Hastings Valley and Illawarra
BOTTOM: Inner West
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TOP LEFT:  Mid North Coast. LEFT: Blue Mountains.
TOP RIGHT: Hawkesbury. 

CLUB INITIATIVE
This was a new category this year, designed to allow 
clubs to showcase an achievement they are particular-
ly proud of from the past 12 months. It also revealed 
lots of great ideas that could be used or adapted by 
other clubs in the ABA. 
The overall winner was ILLAWARRA, for its innovative 
education programme for youngsters. See details on 
page 8. We will be highlighting more club initiatives in 
future issues of The Amateur Beekeeper. 

CLUB REPORTS
This year we introduced an online form for clubs to 
detail their recent activities across services, training, 
organisation, community participation, local relevance 
and health. Reports were judged by three members of 
the executive Len Verrenkamp, Dave Wilson and Sue 
Carney, with no one allowed to score their own club. 
ILLAWARRA narrowly beat Mid North Coast to overall 
honours in this tightly contested category.

QUIZ
Clubs that submitted questions and answers for 
this section were awarded five extra points towards 
their quiz score. Twenty questions were created and 
the correct answers checked carefully before the 
quiz was run during the Gala Dinner. Clubs, speak-
ers and guests all took part in the quiz and papers 

CLUB INITIATIVES 2019
Blue Mountains Working with the local council
Central Coast  Building a Beezeebo display
Hastings Valley  Obtaining a council grant
HawkesBury  Microbusiness for Beekeepers 
Hunter Valley  Small hive beetle deterrents
illawarra  Children’s bee workshops
inner west  Bait hive network
Manning Valley Introductory sessions
Mid nortH Coast Mentoring beekeepers
ParraMatta  Pizza and movie night
sydney Central  Developing a remote monitor

were marked immediately. ILLAWARRA, MID NORTH 
COAST AND PARRAMATTA finished on 19 out of 20, 
with Inner West and Central Coast answering 18 
correctly.
Clubs wishing to run the quiz at a local meeting can 
find a slide show of the 20 questions, answers and 

quizmaster’s notes on 
the club’s Google Drive. 
Secretaries should 
contact Sheila Stokes at 
web@beekeepers.asn.
au if they need help to 
locate the documents.



CLUB  INITIATIVE  WINNER:  ILLAWARRA 
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Illawarra’s Bees and Pollinators school 
holiday  sessions were a great success, 
attended by children from all over the 
Sutherland Shire and from as far away 
as Wollongong, the Blue Mountains and 
Bondi

ILLAWARRA BEEKEEPERS applied for and won a $5000 grant 
through the Flow Hive Pollinators Support Program in June 2018. 
The club’s goal was to educate children aged 8 to 12 years about 

bees and pollinators. It used the funding to purchase junior-size 
bee suits and gloves; advertising for the programme: and to buy some craft and education equipment. 
The first programme was held over three days during the October school holidays. Altogether, six sessions 
were attended by 108 children. The aim was to educate participants about the importance of bees and pollina-
tors in our ecosystem, how they could help bees and pollinators, and learn about protecting habitat. They were 
also introduced to beekeeping and allowed to inspect a functioning hive. 
Each child took home a pollinator motel which they made themelves as a craft project. 
The Illawarra club has continued the programme, talking at pre-schools and schools, as well running another 
session for the PCYC in April. 
The success of the programme was shown in the number of children who attended the club’s open day to 
show their parents the bees!

INVENTIONS 
BEEKEEPERS ARE a practical and ingenious lot.  

So it’s not surprising that competition was keen 
for our first “Beekeeping Invention of the Year” 

contest, judged at the ABA Conference.
Entries and inventions on display ranged from a 
twisted hive tool (for better manipulation of boxes), to 
a remote monitoring system (more economical than 
commercially available kits), a bee vacuum (useful in 
capturing swarms and relocating colonies), and a hive 
lifter to take some of the strain out of moving heavy 
boxes. But top points went to GRAHAM CAVERLEY 
(right) for his Trolley Kit Work Station. 
Each station consists of a basic two-wheeled trolley 
with extended metal prongs for lifting bee boxes. The 
trolley has side rails and a back board to keep the box-
es in place when moving about. 
The kits are set up with basic tools needed for basic 
beekeeping, including smoker and lighter, hive tools, 
brush, bucket and log book. When the trolley is laid 
down in a horizontal position at the hive, the back 

MEMBER CONTEST 
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board acts as a work bench.
Graham is the apiary officer at Nepean Beekeepers. At 
the club’s apiary, located at the back of the local high 
school, he has introduced three different coloured 
TKWSs, each serving a small number of hives. Each 
group of hives displays a similar colour code allowing 
a simple barrier system to be implemented.
PAUL CAMPBELL’S remote hive monitoring unit came 
a close second. It allows the hive weight, tempera-
ture and humidity to be monitored via the internet. 
Paul has constructed a system that can 
be made from parts costing approxi-
mately $100, which is significantly 
cheaper than commercial hive 
monitoring 
It can be made by enthusiasts 
using simple tools and materials. 
(More about this in a future issue.)
ARTHUR GARSKE entered a basic 
wiring board that allows speedy wiring 
of all common frame types. It does not rely 
on pegs or reels but gets the job done with the aid 
of specially adapted pliers. A holder for the stainless 
steel wire is also fitted to the board. 
Thanks to Doug Purdie of The Urban Beehive for judg-
ing the competiton.

thAnks go to  
bunnings WArehouse  

for donAting the Prizes for 
this contest.  

grAhAm, PAuL And Arthur eAch 
received A $100 bunnings 

gift voucher

MEMBER CONTEST 
Honey labels
A great label can take your honey 
to a new level   

WE CONGRATULATE everyone who took part 
for helping to launch this new contest. We 
hope it will grow in future years and help 

showcase the very fine products that our local bee-
keepers produce around the state. 
Entries ranged 
from hand 
drawn to 
professionally 
designed, and 
containers cov-
ered the gamut 

from yellow lidded 
plastic bucket to glass jar 

and even an environmental 
friendly polymer pouch.

Packaging was judged on a number of criteria, includ-
ing compliance with regulations, label design, execu-
tion and copywriting.
Our inaugural winner was JOE MORRISSEY for his 
Fairways honey. Stylishly packaged in a square glass 
jar with square labels, Fairways honey presented as 
a premium product that celebrates its boutique local 
origins. Joe received top marks for compliance as did 
many other entrants. However quite a few lost marks 
for not including basic information that is now re-
quired on honey packed and sold in 
NSW. (See page 11 for help to get your labels right.) 

MEMBER CONTEST 

Bees in Focus
THREE MOVIE makers, with very distinct styles, 

took out prizes at our 2019 short film contest, 
judged at the ABA bee weekend at Richmond.  

Our winners were:
Junior BEBE COLLINS  ‘Honey Bee’
student LOUISA BANBURY ‘Honey: Child’s Play’
adult SIMON TURNER witH ‘Queen Breeding in Nepal’
All were shown to conference attendees at the film 
night on the Friday, and in breaks during talks on 
the Saturday and Sunday. We thank our film judges: 
Adrian Dyer, Eric Tourneret, Hilary Kearney and Laura 
Bee Ferguson. Each winner received $100.

tHanks go to  
Avery Products  

for donating tHe Prize for 
tHis Contest. Joe reCeiVed a gift 
Basket of aVery Print-at-HoMe 

laBels, tags and aCCessories 
wortH oVer  

$300



CONTEST 
A Very Artful 
Celebration of Bees
Art and craft take many forms, as 
our contest entrants demonstrated 

PROVING THAT “amateur” derives from the Latin 
verb amare, to love, ABA members know how to 
celebrate their passion for bees.

Our art and craft contest allowed entrants to submit 
entries in any media or creative endeavour.
This year’s entries ranged from knitting, embroidery 
and crochet to pencil drawings, screen prints, water-
colour and encaustic art, an intricately woven runner 
patterned with bees and flower motifs, and even a 
honeycomb shaped cake!
But it was two striking -- and very different -- exhibits 
that seized the attention of our judge, international 
photographer Eric Tourneret. Our joint winners this 
year were DES JOHNSTONE for his frame-and-top-
bars artwork, created out of used hive woodware, 

and MARIS CUMMINS 
for “Garden of Bees” – 
200,000 Delica Japanese 
seed beads sewn by hand 
to create an array of 

flowers and foliage as a haven for foraging bees. 
Des and Maris received a $100 gift voucher each. 
Congratulations to them both and all our talented en-
trants. More images from this contest will be featured 
in future issues of The Amateur Beekeeper.

Above: and right: Maris 
Cummins‘ garden project 

is a 3D delight. Below and 
left: Des Johnstone  

celebrates the workings of 
bee and beekeeper

SALE: Tee shirts
T he ABA has a limited number of tee shirts avail-

able from the recent conference.  These are top 
quality cotton tees with three-quarter length green 
raglan sleeves and neck band. The Art and Science of 
Beekeeping 2019 and the ABA logo is printed in black 
on the front. Unprinted, these shirts retail for $34. 

We’re now offering these bee shirts for just $15 
each! Limited quantites and sizes are available so get in 
quick to secure your choice.

Shop online at beekeepers.asn.au/shop
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REGULATIONS

Honey labels: the basic rules
If you intend to sell honey at a market or store, you 
must label it correctly. Sue Carney explains 

1THE WORD HONEY. Sounds obvious but it’s 
surprising how often beekeepers assume 

everyone else will know what’s in 
the jar. It’s the law to declare the 
name of the food you are selling. 
You can add other descriptions 
(such as the floral source, where 
the hives are located, your ‘brand’, 

degree of processing or other terms that will appeal to 
potential purchasers). But however else you dress it 
up, the word honey must appear on the label in clear, 
prominent and legible text somewhere.

2  WEIGHT OF PRODUCT This 
is best expressed in grams. 
350gr, 400gr and 500gr are 

common honey jar sizes.  Weigh the 
jar, add the contents and subtract the weight of the 
jar from the final weight. Make sure you use accurate 
scales.

3YOUR NAME AND STREET ADDRESS. This is 
so you can be contacted after the item has 
been purchased. The legal minimum is for an 

Australian street address of ‘the supplier’. You can 
include a PO box, email address or website if you wish 
as an additional contact point but these options don’t 
replace the requirement for a physical address.

4COUNTRY OF ORIGIN PANEL. This is required 
on packaged food sold to consumers in Aus-
tralia. You must use the standard mark with 

three components – the kangaroo in a triangle logo, 
a bar chart showing the percent-
age of Australian ingredients, and 
appropriate explanatory text. The 
standard doesn’t require the CoO 
label be a minimum size but the 
information must be ‘legible’ and 
‘prominent’. To generate a panel 
that you can then use on your hon-
ey packaging, go to originlabeltool.
business.gov.au   For locally pro-
duced honey you can choose from a 
selection of descriptions, such as Produce of Australia, 
or Australian Honey. 

5NUTRITION PANEL. This is less complicated 
than it looks. Food Standards ANZ has a nutri-
tion panel calculator that will generate all the 

data you need. The standard set of information must 
include a serving size, the number of those serves in 
the package, and the levels of energy, protein, total 
fat, saturated fat, carbohydrate, sugars and sodium 

expressed as both aver-
age quantity per serve 
and average quantity per 
100gr. Find the calcula-
tor online at foodstan-
dards.gov.au and input ‘honey’, and the size of your 
pack. (For serving size, see next 
page. )The online tool will do the 
rest. 

6LOT IDENTIFIER. This is 
important in case there 
is an issue with a batch of honey. The iden-

tifier can be in any form that would allow all honey 
produced and packaged at one time to be traced. So, 
if you pack only one lot a year, a simple year date is 
sufficient; if you pack throughout the seaon you will 
need something more precise.

7If your honey contains other ingredients, such 
as flavourings, the label needs A STATEMENT 
OF INGREDIENTS listed in descending order 

of weight. It will also need a warning statement if it 
contains substances such 
as nuts, milk, cereal or bee 
pollen. (Check the details 
carefully if you think this 
applies. FSANZ has a user 
guide to warning state-

ments.) If your honey package contains only honey 
you don’t need to include separate statement of 
ingredients since you have already called it honey 
according to point 1.

8ONLY TRUTHFUL STATEMENTS. You must 
not use statements that are incorrect or 
likely to create a false impression. Don’t call 

it organic unless you can meet 
the requirements set out in the 
national standard for organic 
produce. and don’t make any 
other claims that you cannot 
prove. That includes health and 
wellbeing claims -- an area of 
consumer marketing that is highly regulated. (See 
next page.)

DO YOUR LABELS COMPLY? Now’s the time to 
check and make any necessary changes so you are 
ready for next season.

The information in this article is for general  
information purposes only. It ishould not be relied on as 

a substitute for legal advice. 



Do I need a Best Before or Use By date?
Date marking information is optional if the food has 

a shelf life longer than two years.
What is a ‘serve ‘of honey?
When creating the nutrition panel for your label you 

need to include the serving size and declare how many 
servings are in the container. Serving sizes are not 
defined in the Food Standards Code, but the authori-
ty’s guidance is that it should be a realistic portion of 
the food that a normal person might consume on one 
eating occasion. Typically, supermarket honey brands 
use 15g as a serving size.

What is the definition of legible? 
It needs to be indelible – as in it won’t rub off or 

become unreadable under normal conditions. It needs 
to be distinct – in other words readable on whatev-
er background it is printed on. It needs to be easy to 
read: in most cases the size isn’t prescribed although 
warning statements, where required, can have a pre-
scribed minimum size dependant on the pack size.

Do I need to warn about not feeding honey 
to babies?

Local beekeepers often get confused about this. 
Some countries require a warning statement but 
Australia does not. The warning relates to the risk that 
the immune systems of very young children (under 12 
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REGULATIONS 

HONEY LABEL FAQS  
months) cannot cope with botulinum spores in hon-
ey. You might want to advise your customers but you 
aren’t required to do so by law.

Can I make health claims about honey?
Health and nutrition claims are governed by precise 

requirements in the Food Standards Code and in other 
consumer legislation in order to protect Australians 
from misleading or harmful statements. You need to 
fully understand what you can and cannot say, and 
what evidence you need to hold or include on your 
labels, advertisements or other marketing materials. 
You cannot make therapeutic claims — that is, refer 
to the prevention, diagnosis, cure or alleviation of a 
disease, disorder or condition without satisfying the 
Therapeutic Goods Administration that your product is 
a therapeutic item. This is a complex area. Food Reg-
ulation produces a decision making guide to getting 
your claims right.

Do I need a label if I sell from my premises 
or fill jars to order?

You don’t need a label if the honey has been made 
and packaged on the premises from which it is sold, or 
if it is packaged in the presence of the purchaser. But 
if you are running a business from your premises you 
will need to check that you are complying with any 
council requirements such as zoning restrictions.

DELVING DEEPER: SOURCES TO CONSULT 
Food Standards Australia New Zealand at foodstandards.gov.au  This is a stat-

utory authority at federal level. It develops the Food Standards Code which is en-
forced by all state and territory governments and local councils. Find the details 
of the code that relate to your honey sales; use the nutrition panel calculator to 
generate the data you need for your labels; and discover information about food 
safety, warnings, recalls and other topics presented in a number of user guides.  

The Australian Competition and Consumer Commission at accc.gov.au applies 
the Trade Practices Act to ensure that businesses operate competitively, effi-
ciently and honestly. It makes sure the Food Standards Code is complied with in 
Australia, in particular representations that are made about food on labels and in 
marketing. The ACCC has a FAQ section relating to the Country of Origin labelling 
regulations.

Business.gov.au has created an online tool to help you understand whether 
you need to use a Country of Origin panel on food labels. The site also has gen-
eral information on running a small business and on regulations that apply to 
selling products and services in Australia.

QUIZ  

Test your 
Bee IQ 

Who is the odd one 
out?
A) Cedar 
B) Émile

C) Lorenzo 
D) Moses

answer on Page 13



DESPITE ITS NAME, there are no dairy 
products in creamed honey, or any other 
non-honey products for that matter. It’s just 

a combination of naturally candied honey and liq-
uid honey, vigorously beaten together to give it that 
creamy look and buttery texture. The process is not 
a lot different from creaming butter and sugar when 
baking cakes. It just takes a bit longer.

If you decide to create some, aim for a batch of, 
say, at least five kilos. It makes the process easier 
than trying to produce just a couple of jars. And once 
complete, and a few people try it, you will soon real-
ise the benefits of making a good sized batch.

The beating and aeration process will always cre-
ate some wastage (the froth on top ) so be prepared 
to lose a little bit of honey.  You will also need to re-
frigerate it for at least two weeks after it’s bottled, so 
make sure you have some room in the old Kelvinator 
in the back shed before laying down a batch.

These last two points are the reason that creamed 
honey attracts a premium price over a runny or natu-
rally candied honey.

Also be aware that a jar that takes 500 grams of 
runny honey will not hold 500g of creamed honey. 
The creaming process introduces air into the honey, 
so a given weight has a higher volume once creamed.

FOR A FIVE KILO 
BATCH YOU WILL NEED:
• 5 kilos of liquid honey
• 500 grams of candied 
honey  (This gives a 10:1 
ratio of liquid to candied 
honey. The ratio can be 
as low as 5:1 if you wish, 
just not higher than 10:1. 
The candied honey acts 
as a starter and promotes 
the crystallising of the 
entire batch of creamed 
honey. The finer the grain 
of the starter you use, the 
smoother the end product 
will be
• Two food-grade plastic 
buckets. One of these will 
need a honey gate at the 
base
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TECHNIQUES 

MAKING CREAMED HONEY  
Here’s how Len Verrenkamp creates buttery smooth honey that spreads 
from the knife 

• Mesh kitchen strainer, not too fine. A flour sifter 
is about the right size which is  600-800 micron 
aperture (.6-.8mm)

• Stainless steel rotary paint stirrer that fits in 
a hand drill. (Not the one you used to mix the 
paint for the kids’ room last week!) See image, 
left

• A powerful battery drill and spare batteries, or 
a slow-speed mains-powered hand drill (pre-
ferred)

MY PROCESS:
Place the runny honey and the candied honey in the 

bucket that does not have the honey gate.
Vigorously mix together for at least 15 minutes. 

After a minute or two the honey will begin to lighten 
in colour and look creamy. It will get to a point after 
about 10 minutes where it will not get any lighter. I 

Bee IQ answer Answer is D). Moses Quinby invented the bee 
smoker with bellows; the others invented types of 

hive - Cedar Anderson (Flow), Émile Warré (People’s 
Hive) and Lorenzo Langstroth (moveable frames).
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Program
9.00 Welcome

9.10  40 Years of Beekeeping  
- Bill Winner

9. 40  2019 Apimondia Review  
- Bruce White

10.00  Honey and Pollen Flora of 
South-Eastern Australia 
- Dr Doug Somerville 

10.30  Morning Tea - Demonstrations for Beginners, bee smokers and 
tools, PPE, Hive parts and opening of a beehive

11.30   NSW DPI Queen Bee Breeding Program Update - Elizabeth Frost

11.45  Beekeeper Training Update - Dani Lloyd-Prichard and Kevin Tracy

12.00  Bee Biosecurity Update - Mark Page and Rod Bourke

12.30  The History of AFB and Analysis Techniques - Dr Michael Hornitzky

1.00  AFB Sniffer Dogs - Sam Giggins 

1.15  Lunch – Field demonstrations of pests and diseases inspection 
of a beehive, and lifting beehives. 

2.00   Main hall special lunchtime 
presentation on ‘The Benefits 
of Competitions and Marketing 
your Backyard Honey’ - Len 
Verrenkamp and Michael Symes

3.00   What makes a good Apiary Site? 
- Nick Geoghegan

3.20   Urban Hum: Boutique Backyard 
Beekeeping - Kelly Lees

3.40    Raffle draw and close

Tocal Beekeepers’ Field Day
Annual40th

Free!

12th October 2019

Trade Show, Honey Tastings and Sales,  
Food and Coffee available all day.

Enquiries: email tocal.bees@dpi.nsw.gov.au

A free event for 
beekeepers and 

beekeepers-to-bee
Tocal College,  
815 Tocal Road  
Paterson NSW

keep going for another 5 minutes or more. The long 
mixing time reduces the size of the crystals in the can-
died honey (think rounded stone in a flowing river) and 
produces a smoother product in the end. 

Once the mixing process is done, the honey should 
be quite runny as the mixing does create friction and 
warms the honey slightly. We use this to our advan-
tage as it allows us to then strain the honey as soon as 
the mixing is done to to ensure what goes in the jars is 
perfectly smooth.

Strain the batch of creamed honey through the 
strainer into the bucket that has the honey gate on it.

I now let the batch settle for a good six to eight 
hours before bottling. This will allow excess air in the 
honey to rise to the top. What you will end up with is a 
layer of froth that may be up to 20 mm thick. (I do not 
want this forming in the jar.)

Once settling is done, the batch can now be bottled, 
taking care to not end up with froth in the jars. Keep 
bottling until you hit the froth level. There will always 
be a jar or two at the end that will have some froth on 
the top. I usually keep these for my own consumption.

Once bottling is complete, put the lids on and place 
jars in the fridge for a minimum of two weeks. Yes, 
that’s two weeks in the fridge; not a week or 10 days. 
It needs the two full weeks. Chilling for even longer 
will result in a firmer honey.

 Could you do all of the above with your kitchen 
mixer? Yes, you could. Just be aware that honey is a lot 
thicker than a batter you mix for a cake so there is a 
risk of overheating your mixer. I would think the semi 
commercial Kenwood or KitchenAid units would be 
okay.

Don’t have any candied honey? You can always use 
a jar of creamed honey as the starter.

 I store my honey at room temperature once com-
plete. (You can leave it in the fridge.) If creamed honey 
goes above about 25°C  it will start to decrystallise 
and, in cooking terms, it looks like it’s splitting. 

Enjoy!

RAFFLE RESULTS 

$1208 FOR GUIDE DOG TRAINING  

WE ARE THRILLED to announce our recent 
raffle at the ABA conference and dinner 
raised over $1200 for Guide Dogs Austra-

lia. The organisation, regularly voted Australia’s most 
trusted charity, has its puppy raising and training 
campus at Glossodia, not far from where our confer-
ence was held. Up to 90 dogs can be housed at the 
centre at any one time as they progress through their 
journey to become guide dogs or therapy dogs.
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FORAGE FOR BEES 

PERENNIAL BASIL
Len Verrenkamp helps you identify this bee favourite 

 We’re coming down from the lofty heights of our eucalypts and 
a little closer to the ground this issue with Perennial Basil 
(Ocimum species).

For a gardening beekeeper, this one ticks all the boxes. It’s an 
attractive compact shrub approximately a metre high and wide. It is 
easily kept in shape with regular pruning in spring and autumn, and 
will grow in full sun or semi shade. It flowers prolifically almost all 
year if located in a sunny spot.

Other benefits, apart from the gorgeous smell when crushed, and the 
ability to use it in those aromatic winter hot pots: it most importantly falls 
into the HTK (hard to kill) category. So if you’re a gardener like me whose 
plants have to thrive on neglect, this one is for you.

Perrenial basil will provide both nectar and pollen for bees. And the fact it 
produces masses of flowers means new blooms come on every day to 
provide forage for both honey bees and native bees. 

Growing from seed (mid right) is okay. However it’s best propagat-
ed from cuttings placed in a glass of water in a warm, sunny spot like 
a window sill. Change the water every few days until you see roots 
appear. Once the roots are about 5cm long, plant straight into the 
garden or into pots to share with friends or club members.

Then there are the insect repelling and medicinal benefits which 
maybe someone else out there may like to elaborate on for a TAB 
article. Yes that was a challenge and we would love to hear from you!

THE NEWEST and most far flung club to affili-
ate with the ABA is Alice Springs Beekeepers. 
Only recently registered as an association, 

the group meets at the Olive Pink Botanical Gardens 
in Alice Springs every second month.

Beekeeping around the town took off in 2016, after 
a beginners workshop for beekeepers was organised 
by Grace Jerrett, of Red Centre Honey, and Illawarra 
Beekeepers’ (and ABA former president) Lamorna 
Osborne. The first class of 20 decided to form an 
ongoing discussion group, with meetings convened 
by Grace. And in the three years since, the list of 
interested locals has grown to 42, boosted by further 
beginner’s workshops and sessions on bee pests and 
diseases. 

With interest in honey and beekeeping high across 
the territory, the club took a stall at the recent Alice 
Springs Agricultural Show (pictured right). Over the 
two days, members chatted to dozens of interested 
visitors about their hobby, beekeeping regulations 
and essential equipment. They also sold local honey 
and bee products. 

CLUBS 

WELCOME, ALICE SPRINGS!  

Response from the public was “overwhelming” 
explains club president Grace Jerrett, who started her 
own bee journey in 2010 and now sells bee products 
through 20 retail outlets across the Northern Ter-
ritory. “Members feel this was a worthwhile effort 
for increasing club membership and increasing bee 
awareness within the community.”

Alice Springs Beekeepers meets on the second 
Saturday morning of alternate months, with the next 
meeting scheduled for August 8. 

PH
OT

OS
: L

EN
 V

ER
RE

N
KA

M
P



16  THE AMATEUR BEEKEEPER AUGUST/SEPTEMBER 2019 

UPDATE 

ANNUAL GENERAL MEETING
ABA members voted in this year’s executive and adopted a new constitution

AT THE RECENT AGM at Richmond, members 
voted nine members onto the executive team, 
including office bearers Len Verrenkamp (pres-

ident), Sheila Stokes (vice president), Vince Schnyder 
(secretary) and Lyall Zweck (treasurer). Bruce White 
retains the role of biosecurity officer; Sue Carney is 
editor; Dave  Wilson takes on the role of education 
officer, Ana Martin becomes the membership offi-
cer, and Arthur Garske continues as the ABA’s public 
officer.
Changes to the ABA’s constitution were adopted 
unanimously, after the proposed amendments and 
explanatory notes had been circulated to all members 
in early May, and after several people spoke in sup-
port of the motion at the meeting. 
The revised constitution removes the requirement 
for the executive to seek the approval of a council 
meeting of club delegates before any decisions can 
be actioned. It also changes the ABA’s financial year 

SERVICES 

DID SOMEONE SAY SWARMS?
DO YOU COLLECT swarms? Did you know the ABA runs a statewide swarm register where members 

interested in collecting swarms as a public service can post their details? You must be a current finan-
cial member of the ABA and registered as a beekeeper to be listed on our swarm system, and you must 

offer your services for free or for a nominal charge only. 
The register is searchable by members of the public who enter the postcode location of the problem bees.

They can then contact you via the details you have entered on the register.
The good news for this coming season: the ABA swarm register has recently been upgraded. Now members 

can view and update their own records in real time (rather than waiting for details to stored and uploaded in 
batches throughout the year).

Go to beekeepers.asn.au/swarms and click on the beekeeper login button. If you were listed on the previous 
system your details will have been trans-
ferred across to the new system. You will, 
however, need to create your own pass-
word the first time you log in to the new 
system to check or update your records.

to July to June (from January to December) to more 
closely align to the beekeeping season.
Minutes of the AGM have been sent to members.

STOP PRESS 
Special Event

Watch out for details of the 
ABA’s 2019 Field Day.  

We’re busy planning a day of 
beekeeping demonstrations 

and much more!



ABA CONTACTS 

2019 EXECUTIVE TEAM  
LEN VERRENKAMP
president@beekeepers.asn.au
Len is the president of the Cen-
tral Coast club, and a partner in 
a beekeeping business running 
around 80 hives on the NSW 
Central Coast.
For Len the ABA is all about 
“building better beekeepers.”

 

VINCE SCHNYDER
secretary@beekeepers.asn.au
President of Northern Beaches 
Beekeepers and banker in a risk 
and compliance role, Vince likes 
the KISS principle: Keep It Simple 
Stupid.   
His goal: “to simplify and 
streamline our processes so we 
have more time for beekeeping.”

SUE CARNEY
editor@beekeepers.asn.au
Sue is a publishing professional 
with a lifelong fascination for 
bees. She is the founding presi-
dent of Blue Mountains Beekeep-
ers and keeps bees in Langstroth, 
Flow and Warré hives.
“Bees know it: cooperation and 
good commmunication are key.”

DAVE WILSON
education@beekeepers.asn.au
Dave is a former secretary of the 
ABA and has been on the com-
mittee of the Parramatta club 
since 2007. He has 15 bee hives 
in northwest Sydney.
Dave’s motto: “Working hard has 
its own rewards.”

ARTHUR GARSKE
publicofficer@beekeepers.asn.au
Arthur has 48 years’ experience 
with bees and is a founding 
member of the Parramatta club. 
A successful honey exhibitor 
around the state, Arthur now 
judges at shows and events.  
“Detail and plain common sense 
go a long way in beekeeping.”

SHEILA STOKES
web@beekeepers.asn.au
ABA vice president Sheila is also 
president of Hawkesbury Bee-
keepers. She is a web develop-
ment professional who builds, 
maintains and supports all ABA 
IT infrastructure. “Lobbying is 
the way to ensure recreational 
beekeepers’ voices are heard.”

LYALL ZWECK
treasurer@beekeepers.asn.au
Lyall is president of Bega Valley 
Beekeepers and has also been 
that club’s treasurer. During the 
day, he is the finance manager 
for a gallery in Alice Springs, and 
on the weekend cares for a dozen 
colonies. He sees his role as 
“making the money make sense.”

BRUCE WHITE  OAM
biosecurity@beekeepers.asn.au
Bruce retired from NSW DPI as 
Technical Specialist Apiculture af-
ter 41 years’ service, 20 years of 
it managing the Honey Bee Quar-
antine Station. He is an active 
member of Illawarra Beekeepers. 
“We all keep learning. I’m happy 
to pass my knowledge on.”

ANA MARTIN
membership@beekeepers.asn.au
Ana is vice president of Man-
ning Valley club and a member 
of  Hastings Valley. Ana started 
beekeeping as a hobby in 2015 
and has since turned it into a 
full-time business.  “Supporting 
beekeepers benefits us all, but 
also it benefits bees.”

• For general ABA matters, we suggest you 
email secretary@beekeepers.asn.au

• All members of the executive welcome your  
feedback and can be contacted directly via 
these ABA email addresses.

• For club matters, your local club secretary 
should be able to help. 

• Club secretary emails use the format  
[club location].secretary@beekeepers.asn.au
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