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ABA CONFERENCE 

Celebrating the beekeepers’ weekend 
BEEKEEPERS FROM across the state 
gathered on the Central Coast over May 
18 to 20 to learn, to meet up, to compete 
and to discover more about the world of 
beekeeping in 2018. And the verdict is in! 
The ABA’s first ever weekend event –  
involving a conference, dinner, AGM,  
interclub contest, field day and trade 
show – has been declared an outstanding 
success. 
Here are just a sample of moments that 
capture a little of the special atmosphere:

• The veritable swarm of beekeepers lining 
up to get into the Friday-night movie night 
showing of More Than Honey. As they patiently 
waited to register, they bought up big on raffle 
tickets and organisers quickly set out row 
after row of extra chairs

• Red teeshirted volunteers putting the final 
touches to a mountain of calico conference 
bags ready to hand out – and then the 
buzz when attendees discovered just what 
was inside each one

• Costa injecting infectious energy with his 
early AM presentation, then spending the day 
mixing with everyone, answering questions, 
posing for photos and finally donning a bee 
suit onesy to buzz the room at the end of 
proceedings. Oh, and no one could forget his 
impassioned manifesto for the bees!

• Governor David Hurley addressing the  
conference with enchanting words about his 
beekeeping experiences – and then taking the 
microphone back during the next  
presenter’s Q&A session to note that he had 
meant to declare the conference open!

• Eleven clubs’ best examples of honey, frames, 
wax, and cake on display, proving just how 
much care and pride (and rivalry) recreational 
beekeepers have for what they do

• Tales of dramas getting club display frames 
and honey cakes to the venue, and the ones 
that disasterously ‘got away’

• MC-for-the-day Scott Levi’s impromptu ‘Our 

honey is the best tasting in the state’ brag 
contest which ran throughout the day. (Yet he 
still kept everything running to time)

• A capacity room, a sunny day and aircon work-
ing to the max. (It’s all about the atmosphere!)

• “Bees or bingo? Bees or bingo?” The quick-
est way vollies made sure club visitors were 
directed to the right part of the venue

• And , of course, all the presenters who shared 
justa little of their wisdom and experience, 
showing how much we know and how much 
there still is too learn about the one incredible 
creature that brings us all together

The ABA thanks all who contributed especially:
Central Coast Beekeepers

NSW Governor David Hurley
Costa Georgiadis
Stuart Anderson 

Dr Mark Greco
Dr Emily Remnant

Des Cannon
Dr Romina Radar

Prof Simon Haberle
ABC’s Scott Levi

NSW DPI
Nuplas

ABC Magazines
TheAustralasian Beekeeper

Keeper and Hive
Richgro

Eco Organics
The Urban Beehive

. . . and the entire volunteer team

Thank you 
everyone!
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CONFERENCE

Raffle winning
beekeepers 
With an array of fabulous 
prizes generously donated by 
NSW bee-related  
businesses, ABA conference 
and dinner attendees raised 
$3680 for Coast Shelter, an 
established Central Coast 
charity that works with  
people across the region to 
restore hope to those in need 

The ABA thanks everyone 
involved in our raffle and  
contests, including donors 
who provided the much  
coveted prizes, valued at 
over $2500:
• Flow
• Lyson
• The Urban Beehive
• Nuplas
• Hornsby Beekeeping   

Supplies
• Green Harvest
• Sustainable Natives
• Keeper and Hive
• Eco Organic Garden
• Oz Armour

A brand-new member of  
Shoalhaven Beekeepers, 

Lisa Munn won a  
ventilated suit from 

Hornsby Beekeeping 
Supplies. LIsa asked Atif 
at HBS if she could swap 

it for a mini-sized suit 
so her daughter Juliet 
(3) “can join us in the 

magical world of bees,” 
explains Lisa. “And she 

is buzzing!”

Sydney branch’s Yvonne Riznyczok was thrilled to win the 
ready assembled Flow Hive donated by conference presenter 
and co-inventor Stuart Anderson. Yvonne is pictured here with 
her “willing apprentice Zac and the beautiful Flow Hive Classic!”

Charles and Julia Watkins are planning a garden fit for 
a bevy of bees, thanks to Central Coast nursery  
Sustainable Natives’ tray of plants to create a pollina-
tor friendly environment
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BEEKEEPING BEGAN for me in 2013. In about April 
that year long-time friend Max Rae mentioned getting 
some bees for his property and my reply was, Yeah, I 
could be involved in that.

The first thing we did was attend the local bee club 
meeting (Central Coast branch) to get an idea of what 
was involved and we probably left more confused 
than anything. (Something along the lines of How is 
a honey super and a brood box the same while also 
being different?) Waxing frames took on a whole 
new meaning to a once avid wood-turner, and we 
scratched our heads at the relative merits of a pack-
age verses a nuc. 

Anyway, we determined four nucs was the way to 
start, ordered them from Greg Mulder, joined the ABA 
Central Coast branch, arrived at the nearest bee-
keeping supplier with credit card primed, and started 
studying everything we could find on bees while at the 
same time building all our gear.  

On August 15 (early spring that year) the nucs were 
ready and Greg put them straight into our fresh new 
boxes. We did an inspection the following weekend 
which was the first time either of us had handled 
bees. We looked at each other when we had finished 
and said, Mmmmm, that wasn’t bad fun, think we need 
some more!

From there it kind of snowballed into buying a few 
established colonies, ordering queens, doing splits, 
and in no time we had 15 colonies. Same again next 
season and we had 20 producing colonies and 20 nucs 
ready to explode in the spring of 2015, which they did. 
We had a great flowering of Grey (corky) Ironbark on 

2018 EXECUTIVE 

Meet Len Verrenkamp 

My beekeeping story: from newbee 
to ABA president in five years

the coast that October/November. I won’t say we were 
caught short. However quite a few evenings were 
spent making boxes and frames as the bees were 
filling boxes left, right and centre.  We now knew what 
a real honey flow was.

During this time we attended almost every local 
gathering of beekeepers we could find, entered some 
honey in the Central Coast club’s honey competition 
at the Gosford show (for a couple of second places), 
completed the Royal Agricultural Society (RAS) honey 
judging course with our wives (who with science and 
engineering backgrounds were now quite intrigued 
with the honey side of things). Then someone by the 
name of Bruce White mentioned entering the RAS 
National Honey Competition. 

We prepared a number of entries, judged them our-
selves first and then entered what we considered 
the best of our harvests. Four first prizes, including 
best in show and supreme champion, at our first-ever 
attempt was just stunning to say the least and we’ve 
entered every year since, with continued success. 

At about the same time as the 2015 show success, the 
Central Coast Club (as with many clubs) was expe-
riencing a significant jump in visitor numbers each 
meeting due to the success of the Flow Hive campaign 
and a general rise of interest in beekeeping. I had a 
quiet word with Max. We decided to nominate for 
president (myself) and secretary (Max) at the March 
2015 AGM and we were elected unopposed.  From 
there we established a new committee that met each 
month to address the growing pains the club was 
experiencing, introduced a monthly newsletter and 
started a “beginning in bees session” for visitors every 
meeting so they felt welcome and helped to learn the 
basics.   

These initiatives made a huge difference to how the 
branch converted visitors into full members with, 
at times, up to eight people joining on the spot each 
meeting. Currently the Central Coast club has 156 
members, up from 54 in March 2015, and is growing 
still. The support from the committee and members 
willing to be involved in events has made the Central 
Coast branch what it is today.

Not long after becoming involved with the executive 
side of the Central Coast club I attended my first ABA 
combined AGM/council meeting hosted by the Par-
ramatta club at James Ruse Agricultural High School. 
This meeting was a bit of an eye opener as it was also 
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the time when the online membership system was 
floated to members, creating quite a bit of robust 
discussion. (I think it almost rivalled the infamous 
Colonel Pulling cake event at Ballina.) 

I could see that this was a moment when the ABA was 
about to experience some significant or even, dare I 
say, generational change. I took all this on board and 
over the next 12 months for me it was head down, 
bum up, keeping the ever-expanding Central Coast 
club under control and all the while learning by any 
number of mistakes made running a club full of bee-
keepers! Yes, we’re all just that little bit crazy.

Seeing the ABA minutes come out each quarter and 
the position of development officer catching my eye, I 
put my hand up for this role at the 2016 AGM at  
Mittagong and was accepted into the fold of what is 
the ABA committee.  Some time was spent feeling my 
way around and then a Pittwater Field Day was  
proposed with a view to establishing a Northern 
Beaches branch of the ABA. This event was an out-
standing success. It was well attended (just not by me, 
due to a family illness) and names were recorded of 
people interested in forming a local beekeeping club.  

A lot of emails, a couple of meetings and then a gath-
ering at Dee Why RSL in November 2016 resulted in 
the forming of the Northern Beaches branch of the 
ABA. Don’t tell Vince and Paul, but I think we struck 
gold with the new committee as they now have 50 + 
members and are growing fast. Build it and they will 
come, we said. So they did and I am proud of what has 
resulted in a progressive club with little more than the 
initial input required to create a gathering of heads. 
Such is the passion of beekeepers.

From there, the Mudgee and Hawkesbury branches 
came into existence with little input from myself,  
taking the total number of branches to 20. The 2017 
AGM came around at Ballina, I was elected unopposed 
again to the development role and started to think 
that there should be more to do in this role. (I am here 
to do things otherwise what is the point of being on the 
ABA committee!) 

So began 12 months of work that culminated in the 
event that took place this May 18, 19 and 20. I remain 
astounded at the donation of time and the generosity 
shown by every person involved whether they were 
organisers, speakers, dignitaries, club staff, field day 
stall-holders and even raffle-ticket purchasers, just to 
name a few. 

Some have said this was a landmark event in the 
ABA’s history. Only time will tell, and should that 
prove to be the case then anyone even slightly in-
volved can be proud of what was presented to ABA 

WIN! 
This 
beautiful 
painted 
hive
The artist who created this delightful hive is no other 
than the baker of the winning honey cake in the recent  
Col. Pulling contest, Barbara Elkins. 
Barbara painted it over a couple of days to help the  
Central Coast club raise funds for their very own 
“Bee-zebo”.  The structure will allow club members to 
demonstrate beekeeping at community events.  
Tickets are $5 each or 3 for $10. The raffle is drawn on 
June 13. For tickets, call  Barbara on 0419 742 388.

members and the public that weekend.

Myself, I view this event as a precursor to bigger and 
better things that can be provided by the ABA for its 
members. It’s not dissimilar to that moment when I 
became involved in the Central Coast branch. We have 
a moment in time right now. It needs to be grasped 
by all of us and nurtured so that bees can benefit long 
term from the current immense interest in their busy 
lives. 

We need to remember we’re doing what we do for the 
bees. We know what happens without them. I urge 
every beekeeper to register your hives, learn about 
pests and disease, carry out those brood inspections, 
network with your fellow beekeepers, contribute to 
your local club and one day, I guarantee you, you will 
find that queen!

My other life – the one that allows me to be a some-
what serious recreational beekeeper sharing around 
80 hives and a honey business called “Bee-u-tiful  
Honey” with Max Rae, continue as president of the 
Central Coast branch and take on the role of your new 
president – involves my wife Lynette, three adult 
children Calvin, Paige and Grace, a dog called Honey, 
and an engineering business in Wyong with some very 
understanding employees whose first question most 
days is Where the hell is Len today?  . . . even though 
they already know the answer.
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2018 AWARDS
Colonel Pulling Results 
Eleven clubs put forward their best beekeepers, 
bakers, photographers, reporters and brains 
trusts to compete in the annual interclub contest

Colonel Pulling Award
Parramatta took back the main trophy this year, after 
ceding it to Northern Rivers in 2017. With a total score 
of 81.4 the Parramatta club edged out the ‘home’ 
territory club of Central Coast by 2.3 points and Bega 
by 5.1 points. The secret to Parramatta’s success: 
consistency and quality. The club finished top or in the 
top three in every category, which made it simply too 
tough to beat. That was despite shining moments for 
Manning Valley in the quiz, for Northern Rivers in the 
apiary products section, and for Sydney in the photo-
graphic contest. A tightly contested competition with 
every point counting in the final tally.

Bruce White Award
Congratulations go to Inner West club for taking out 
the Colonel Pulling handicap for the Champion Small 
Club. The award, introduced to recognize developing 
clubs, factors in the number of members. With 26 
beekeepers in the Leichhardt based club, Inner West 
finished with a handicap score of 194. High scores in 
the club report and photo sections were a major 
factor in their win, giving 
the fledgling club a 10-point 
edge over Manning Valley’s 
handicap score of 184 with 41 
members.

(Above) Colonel Pulling, founder of the ABA, extracting 
honey in the 1950s. The annual ABA inter club contest 

was named in his honour

(Above) ABA president Bruce White 
presenting the Colonel Pulling award 
to Parramatta representatives at the 

recent conference dinner. 

(Left) Manning Valley won last year 
but relinquished their Champion 
Small Club award to Inner West 
Beekeepers at this year’s conference

Do you like competing in the 
interclub contest? We are keen 

to hear about what you love just 
as it is and what you’d like to 
change. Email your ideas to: 

secretary@beekeepers.asn.au
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2018 AWARDS 

Colonel Pulling Contest 2018  
TEN CAKES were entered in the contest, with six 
finishing within just two points (out of 50) of the 
top scorer, Central Coast. The Central Coast entry, 
a scored maximum points for appearance, 
texture, aroma and honey flavor, and lost only 
one point for moistness and originality.

Cake judge Margaret Stonier:
The quality of this years’ cakes was amazing, with 

only a few marks difference between the entries 
for the different clubs. The appearance, tastes and 

aromas indicated how much research and effort had 
gone into each cake. Only one club forgot to put their 
recipe in and a few did not mention if the recipe was 
original or not. Many recipes used far less sugar and 

instead substituted honey.

Apiary Products judge Liz Frost:
It was wonderful to see clubs taking a pride in the 

quality of honey produced by club and members’ 
hives. The great diversity of honey on show reflects 

the wonderful range of Australia flora and the  
honeys they produce.

The top honeys were wonderfully presented and 
scored near maximum results under all criteria. There 

were very few honeys with weaknesses. I note that 
some creamed honeys were not fully set. The  

Parramatta light honey was an outstanding entrant 
– almost a technically perfect jar of honey. The  

Northern Rivers wax and comb were also noted as 
being outstanding entries

(Above) Honey wholemeal cake decorated with honey 
custard profiteroles, honeycomb and spun toffee. The 

elaborate Central Coast entry scored maximum marks for 
appearance, texture, aroma and honey flavour

Club report judge Wendy Wilson:
It was great to see reports from so many clubs. They 
provide a wonderful insight into the ways the clubs 
are reaching out to the broader community while 
supporting their own membership. The standards of 
reports has greatly improved from past years. Clubs 
that carefully followed the stated criteria achieved 
excellent results.
For clubs newer to this competition is very import-
ant to read the judging criteria. Unfortunately, some 
clubs did not address all the criteria, particularly 
those relating the club’s structure and meetings

8  THE AMATEUR BEEKEEPER   JUNE JULY 2018



 
SYDNEY WINNERS       

Top: It’s no Warré’s when 
there’s lots of bee club 

members to help harvest 
Warré frames.  

(Photo: Naila Even) 

L: Looking through the busy 
bars to the brood. 

(Photo: Paul Edwards) 

R: Get busy, bee cool.  
(Photo: Lisa Carmody)

Photography judge Bruce Loney:
Two club entries stood out for their accomplishments 
in all four categories of Relevance,  
Originality, Creativity and Composition, and for show-
casing the activities of their respective members. 
Sydney narrowly piped Parramatta, with slightly 
higher scores in Relevance and Creativity.  Also to 
be commended: the striking macrophotography of 
Inner West’s entries; the story told by the trio of 
photos entered by Central Coast; the clever approach 
of Hawkesbury’s three bees; and Mid North Coast’s 
stunning image of a dragonfruit flower.

ABA Executive for 2018
Office bearers for 2018 were elected at the AGM at The Entrance on May 20.

President   Len Verrenkamp   Central Coast  president@beekeepers.asn.au
Vice President Sheila Stokes  Hawkesbury  vp@beekeepers.asn.au
Secretary  Dave Wilson  Parramatta  secretary@beekeepers.asn.au
Treasurer  Lyall Zweck  Bega   treasurer@beekeepers.asn.au

Committee members elected at the AGM will take on these key responsibilities for 2018: 

Biosecurity  Bruce White  Illawarra  biosecurity@beekeepers.asn.au
Public Officer  Arthur Garske  Parramatta  publicofficer@beekepers.asn.au
Editor   Sue Carney  Nepean  editor@beekeepers.asn.au
Membership  Vince Schnyder Northern Beaches membership@beekeepers.asn.au
IT Administration Sheila Stokes  Hawkesbury  web@beekeepers.asn.au
Education  Miskell Hampton Illawarra  education@beekeepers.asn.au
Club development Sven Stephan  Hunter Valley  development@beekeepers.asn.au
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Bake the winning cake
Honey Wholemeal Cake Decorated with  

Honey Custard Profiteroles, Honeycomb and Spun Toffee

TO MAKE THE CAKE
300g unsalted butter
200g caster sugar
50g dark sugar
4 medium eggs
150g wholemeal self raising spelt flour
150g ground almonds
1 teaspoon baking powder
50g flaked almonds
rind & juice 1 lemon
4 tablespoons of raw runny honey

GREASE a 23 cm spring-form cake tin and line the 
base with baking parchment.  Place the tin on a baking 
sheet, as some butter may seep out during cooking.
Put the butter and sugar in a large bowl and beat  
thoroughly until very light and fluffy.  Beat in the eggs, 
one at a time, adding a spoonful of flour with each. 
Add lemon rind and juice. Fold in the ground almonds 
with a large metal spoon, then sift over the remaining 
flour and baking powder and fold in gently.
Scrape the mixture into the prepared tin, smooth gen-
tly and scatter the flaked almonds over the surface.  
Place in an oven preheated to 170c/Gas mark 3 and 
bake for about 45 minutes, until a skewer comes out 
clean.
Remove from oven and, while the cake is still hot, 
evenly trickle over the honey.  It will tend to trickle 
towards the middle, which will end up more moist and 
honeyed than the edges, but that’s fine.  
Place the tin on a wire rack and leave to cool a little 
before turning out.

 

PROFITEROLES
Choux pastry
 200ml cold water
 4 tsp caster sugar
 85g unsalted butter, plus extra for greasing
 115g plain flour
 pinch salt
3 medium free-range eggs, beaten

PREHEAT the oven to 200C/400F/Gas 6. Place a small 
roasting tin in the bottom of the oven to heat.
For the choux pastry, place the water, sugar and but-
ter into a large saucepan. Heat gently until the butter 
has melted.
Turn up the heat, then quickly pour in the flour and 
salt all in one go.
Remove from the heat and beat the mixture vigorous-
ly until a smooth paste is formed. 
Once the mixture comes away from the side of the 
pan, transfer to a large bowl and leave to cool for 10-
15 minutes.
Beat in the eggs, a little at a time, until the mixture is 
smooth and glossy and has a soft dropping  
consistency - you may not need it all.
Lightly grease a large baking sheet. Using a piping bag 
and plain 1cm/½in nozzle, pipe the mixture into small 
balls in lines across the baking sheet. 
Gently rub the top of each ball with a wet finger - this 
helps to make a crisper top.
Place the baking sheet into the oven. 
Before closing the oven door, pour half a cup of water 
into the roasting tin at the bottom of the oven, then 
quickly shut the door. This helps to create more steam 
in the oven and make the pastry rise better. 
Bake for 25-30 minutes, or until golden-brown - if the 
profiteroles are too pale they will become soggy when 
cool.
Remove from the oven and turn the oven off. 
Prick the base of each profiterole with a skewer. 
Place back onto the baking sheet with the hole in the 
base facing upwards and return to the oven for five 
minutes. 
The warm air from the oven helps to dry out the mid-
dle of the profiteroles.

COL PULLING 
WINNING CAKE

Created by  
Central Coast’s 
Barbara Elkins
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HONEYCOMB
330gms white caster sugar
2 tabls  honey
125gms liquid glucose
60ml water
3 teaspoon bicarb (sifted)

GREASE a large baking tin & line with baking paper.
Place caster sugar, honey, glucose & water in a large 
saucepan.
Cook, stirring, over low heat until sugar is dissolved 
– brush sides of pan with a little water to ensure all 
sugar crystals are dissolved.
Increase heat and boil, without stirring, until golden 
caramel in colour (15 minutes or 150°C)
Working quickly, whisk in bicarb & pour into prepared 
tin.
Let stand for 1 hour or until hard.
Smash into pieces. 
Use crushed honeycomb to decorate top of cake.

CRÈME PATISSIERE
1 litre  milk
250 g white sugar
1 vanilla pod, seeds scraped
50 g unsalted butter (optional) 
2 eggs plus 4 egg yolks
90–100 g cornflour, sifted
splash of Grand Marnier or Cointreau or raw honey

To make the crème pâtissière, combine the milk, a 
quarter of the sugar, the vanilla seeds and butter (if 
using) in a large saucepan and heat gently until hot, 
then remove from the heat. Meanwhile, whisk the 
remaining sugar with the eggs and egg yolks in a large 
bowl until pale. 

Add the cornflour and a little of the hot milk and whisk 
well. 
Whisk this mixture into the hot milk and return the 
saucepan to medium heat, whisking constantly. 
Cook for around 3 minutes, until thick, smooth and 
glossy. Transfer to a clean bowl to cool. 
Once cool, stir the liqueur into the custard and trans-
fer to a piping bag fitted with a narrow nozzle. 
Use a sharp metal skewer to make a small hole in the 
base of each profiterole just large enough to fit the 
piping nozzle. 
Insert the nozzle into each profiterole and fill with 
crème pâtissière.

TOFFEE
1 kg white sugar
330 ml water
200 g liquid glucose

TO MAKE the toffee, combine the sugar and water in a 
saucepan and bring to the boil. 
Once boiling, add the glucose. Continue to cook to a 
light golden brown (around 170°C on a sugar ther-
mometer).
Carefully dip the top of each profiterole in toffee and 
place them toffee-side up on a tray lined with baking 
paper to cool briefly. 
If desired, you can dip some toffee-coated profiteroles 
in pearl sugar for an extra decorative touch.
To decorate the cake with spun sugar use some extra 
toffee, dip a fork (or a cut off whisk) into the remain-
ing toffee, coating it well, then hold it above the tower 
and flick it carefully but rapidly from side to side, 
which should coat the cake in long delicate strands of 
toffee. 
Continue to dip the fork and flick the sugar until the 
cake is coated in a cocoon of spun sugar. 

The master baker
CENTRAL COAST’S Barbara Elkins (pictured with her trusty 1970 
Kenwood mixer), stepped in at the last minute to create a honey 
treat that she says ‘came to her in a dream’. The elaborate cake, 
inspired by the classic, towering croquembouche took Barbara 
one whole day to make. And that day was Friday, the day before 
the judging. But rather than feeling the pressure, Barbara says it 
was  hilarious fun, making it up as she went along. 
Barbara has been a member of Central Coast Beekeepers for 
around seven years but her experience with beekeeping goes 
back to about the age of ten, when she used to help her father 
with his bees. 
Congratulations, Barbara!
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Next Council 

Meeting: 
 
Camden July 7

THE NEXT ABA Council meeting will be  
hosted by Macarthur Beekeepers at 

 
Camden Sports Club  

22 Cawdor Rd Camden NSW. 
 

This continues the practice of having meet-
ings in different parts of the state to allow 

ABA members in those areas to more easily  
participate. 

Please aim to arrive at 10 am sharp. 

The first session will be an open forum 
where ABA members are invited to raise and 

discuss beekeeping issues with their ABA 
Executive Committee.   

Following the forum the ABA Council meet-
ing will commence. The ABA constitution 

requires Council approve ABA Executive deci-
sions so expect a full and lively agenda.

This meeting is open to all ABA members. 
The ABA hopes many Macarthur members 

and members from nearby clubs will be able 
to attend and participate in the event.

Tea and coffee will be available on arrival and 
lunch is available at the club bistro.

Hope to see you there.
Dave Wilson ABA Secretary

MEMBERSHIP 
Do you have your 
2018 club card?
CLUB OFFICERS report they are holding large numbers 
of ABA membership cards and are waiting for mem-
bers to collect them. 
Many clubs rely on members attending meetings to 
pick up the bright red card that displays their name 
and club details, along with membership status.  
(Why red? It’s the queen colour for 2018!)
Have you collected your card yet? Remember it can 
be used to claim discounts are selected beekeeping 
supplies stores, and is perfect  
as a name tag at club events.

TIP If you attended the recent  
ABA conference and kept your  
lanyard, just punch a hole in  
your membership card and  
clip it to your lanyard for a  

distinctive and easy-to-find  
club ID. 

INSURANCE

Need a certificate 
of currency?
CERTIFICATES OF Currency (CofC) as proof of insur-
ance coverage are provided on demand for:
• all ABA affiliated clubs
• members who have taken out ABA Public and  
Products – Members Insurance
Typically the Insurance Broker provides CofCs for clubs 
at the start of the year. Members who require a CofC 
should contact the ABA Membership Officer via e-mail 
to request a certificate. 
The membership officer will check on PaySubs Online 
that the person does have ABA Public and Products – 
Members Insurance and once confirmed contacts the 
insurance broker to obtain the requested certificate. 
Any particular wording required (usually relating to 
third party indemnification) should be included in 
your request so the broker can accommodate it where 
possible.
Certificates from the broker will be forwarded by the 
Membership Officer to the relevant club member. 

For any questions, please contact: 
Vincent Schnyder, Membership Officer  

membership@beekeepers.asn.au

DIARY DATE 
ABA council meeting
September 1 
Coffs Harbour
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TIPS

Bargain Buyer Buckets 
Here’s how to save 
$$$s on beekeeper 
essentials
 
THE BARGAIN BUYER has had quite a reasonable honey 
season and with the honey harvest comes the need 
for more buckets. A search around the internet sites 
yielded a source of 20-litre capacity buckets at $1 each. 
These turn out to be secondhand food-grade buckets 
that were originally filled with fondant (icing mix) for doughnuts.

A direct approach to the individual doughnut shops yielded prices varying from zero to $2.

The buckets wash up easily and have a good, well-sealed lid. The sticky label on the side comes off 
after a good soak in some water. Put the fondant bucket (with a couple of bricks inside) in a bigger 
bucket with sufficient water to cover the label. The adhesive under the label can be persistent so a 
wipe with a cloth soaked in turps is helpful followed by a wash in hot soapy water. 

A 20-litre bucket translates to about 28 kilos of honey, which is a reasonable load for those of us with 
ageing backs. The carry strap is plastic so care is needed when carrying.

The lids seal well into the top of the bucket so leaving a 20 to 30 mm clear-
ance when filling is advised.
Which shops? Think Donut royalty.

FAQs 

Personal insurance
To help members navigate the insurance 
maze, the ABA puts typical questions to 
our insurance broker 

Q:  “A beekeeper with Public and Products Liability 
Members Insurance is demonstrating beekeeping to 
one or more people. Despite instructions about the 
need for protective clothing and to work with bees in 
an appropriate manner one person disobeys these  
instructions and places themselves and others at risk 
of injury. In the case of injury to the person who failed 
to follow instructions or others attending, is the bee-
keeper covered for claims against his/her policy?

A:  We must rely on the Definition of Insured on the 
policy, which in this case is:

The Amateur Beekeepers Association of NSW Incorpo-
rated and/or branches and/or individual associations/
branch members as declared.
 
Visitors or members of the public are not indemnified 
as they do not meet the Definition of Insured.

If the insured beekeeper themselves is found legally 
liable in their own right, via their actions (ie supervi-
sion of the volunteer), then cover can be provided.
 
The civil suit would need to be filed against the mem-
ber for the policy to respond directly.
 
If a third party bought an action against the volunteer/
student she will not be covered by this policy.

A series of FAQs and the answers are posted on the 
ABA website at beekeepers.asn.au/faq
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FEEDBACK

ABA Conference 
Survey: Win his 
excellency’s
honey
 
WOULD YOU like to win this special  
jar of honey for your club from  
beekeeper and NSW Governor  
David Hurley?
Look out for an email inviting you  
to complete  our online survey  
about the recent ABA conference and be 
in the running to win honey from the governor’s 
hives at Government House. We will select one 
completed survey entry at random and the honey 
will go to the winner’s nominated ABA club to be 
raffled for a good cause.
Didn’t go to the conference? No problem. We still 
want to hear your views so we can best plan for 
future events. 

INDUSTRY 

Fighting for the right to say 
Australian Manuka 
SINCE FORMING IN October 2017, the Australian Manuka Honey Association (AMHA) 
has been busy on behalf of producers, packers and exporters. One of the main objectives 
of AMHA is to oppose attempts to restrict international naming or market rights to use 
the word “manuka” to describe the honey from the many Leptospermum species found in 
Australia.  
The AMHA has:
• formulated (through its Scientific Advisory Board) criteria for defining Australian manuka honey
• commenced an “Awareness Campaign” promoting Australian Manuka honey nationally and internationally
• developed a Mark of Authenticity for display on members’ tested and approved products, providing  

businesses and consumers worldwide
• assembled a panel of industry authorities to protect Australia’s right to promote its native manuka honey
• engaged legal counsel to defend trade mark initiatives emanating from New Zealand
• actively pursued membership to help gain support for the industry. 
The AMHA is keen to hear from Leptospermum honey producers interested in joining the association.
By becoming a member, you can apply to use the AMHA Mark of Authenticity as a quality mark on your products 
that contain tested and approved Australian Manuka honey.  

For details of membership, plus lots of fascinating information about Australian Manuka  
go to manukaaustralia.org.au 

FAST FACT

Pollination provided by bees 
– both honeybees and natives – is 

worth over $8 billion and  
perhaps as much as $20 billion 
a year to Australia, according to a 

paper from Curtin University’s John 
Karasinski published in January. 

These values are much higher than 
previous estimates of  

$4 to 8 billion.
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Two new life members: 
Lamorna Osbourne & Doug Purdie
LIFE MEMBERSHIP of the ABA was conferred on two outstanding NSW beekeepers at the recent AGM held at 
The Entrance. By unanimous votes, members agreed to honour two past presidents who have contributed in a 
multitude of ways to the health and vibrancy of the amateur beekeeping movement in New South Wales.  
Lamorna and Doug are pictured here at the 2018 ABA Field Day held at Gosford Showground on UN-declared 
World Bee Day, May 20.

 
LAMORNA served on the ABA 

executive for many years, 
continues to champion many 

important issues and has  
provided wonderful  

leadership for her club

DOUG has contributed a 
wealth of ideas and much 

valued leadership to the ABA 
and is a great promoter of 

beekeeping in the wider  
community

VALE 
BILL PATCHING

It is noted with great sadness the pass-
ing of distinguished member Bill Patch-
ing, who passed away on Tuesday May 

15, 2018.

Bill joined the Illawarra Branch on 29 
May 1961. Over the intervening period 
he ably assisted both new and longer 

term members in many ways, in the true 
sense of the word as a mentor, and as a 
demonstrator of equipment assembly 

and the practical management of hives.

 CONTRIBUTED BY  
THE SECRETARY OF THE  

ILLAWARRA BRANCH

ABA is now  
21 CLUBS  

and 
1700 MEMBERS 

strong!
In May the ABA’s 1700th member joined the state 
wide association and at around the same time 
beekeepers in the Eurobodalla district formed a 
new club and affiliated with the ABA. 
So we say Welcome!  And Congratulations go        
especially to Alan Collins and Peter Reddel for 
their hard work in establishing the new group.

Could there be a club number 22 sometime soon? 
We hear beekeepers around Guyra/New England are 
looking to start their own local group. 

MEMBER NEWS
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FIRST PERSON

Overheard in the 
bee shop by Dave Wilson 

BEFORE THE advent of phones with inbuilt cameras, 
it was rare for a complete stranger to ambush you 
with a showing of their recent snapshots. Now a visit 
to the bee goods shop often comes complete with 
a fellow customer and enthusiastic new beekeeper 
keen to share images of new bee hives. 
. . .White shiny new beehives complete with a steady 
stream of bees  . . . all good so far. I made suitable en-
couraging comments. But where is the hive registration 
number? I questioned.
He may have been new to beekeeping but he had the 
explanation readily to hand: as a new beekeeper with 

only three hives he did not need to be registered. I 
suggested otherwise and mentioned the need to be 
informed about disease. Then another shopper joined 
the conversation in the newbee’s defence. There was 
no point in registering, he claimed, because all the bee 
diseases were let into Australia by . . . wait for it! . . the 
DPI!
Sharing this bizarre conversation in an amateur bee-
keepers’ magazine is, I realise, very much preaching 
to the converted but it illustrates the battle we some-
times face with new beekeepers that, for whatever 
reason, do not join a beekeeping club or do not have 
an experienced beekeeper as a mentor.
Currently a beekeeper with just one hive must be 
registered and must pay the designated fee. While the 
benefits to the entire beekeeping industry of free reg-
istration of those with under 10 hives is obvious, this 
is a battle the ABA is yet to win with the DPI.

REGULATIONS

Neglected or Abandoned Hives
THE DEPARTMENT of Primary Industries recently published an updated Prime Fact on this topic that explains 
just what is classified as abandoned or neglected hives, why they are seen as a nuisance and what beekeepers 
or members of the public can do to report sites to inspectors who have the powers to deal with the problem. 
The Prime Fact 94 is freely available on the DPI website.  
Biosecurity complaints can be phoned through to the department on (02) 9741 4790.

ILLAWARRA MEMBERS rescued 
four of five hives in Figtree that 
had been reported to the DPI and 
inspected by South Coast Field 
Officer Liz Yeatman. Located in the 
backyard of a beekeeper who had 
recently passed away, the hives 
were solid with burr comb and 
obviously hadn’t been managed 
recently. 
Member Andrew Carswell came to 
the aid of the beekeeper’s family 
who didn’t want the bees de-
stroyed as their mother had been a 
dedicated beekeeper. After con-
sulting with Liz, Andrew took four 
colonies and gave the family advice 
on what they needed to do to look 
after the one remaining.
Thanks to Geoff Henning and  
Andrew for their efforts to make 
sure this saga ended well.

16  THE AMATEUR BEEKEEPER   JUNE JULY 2018

https://www.dpi.nsw.gov.au/__data/assets/pdf_file/0003/47667/abandoned-or-neglected-hive-material.pdf


DIY GADGETS

THE INVETERATE INVENTOR is . . .  
making a sugar shake funnel 
Here’s how one DIYer solved the problem of getting enough bees into a wide-top jar to 
perform a sugar shake test

THE IDEA IS obvious. Why not use a funnel to get that half cup of bees into the sugar shaker? The 
problem, though, is how to stop the first of the bees through the fun-
nel from escaping while pouring in the rest and before you can get the 
lid on the jar. 

Solution: build a collar around the fun-
nel base to form a temporary lid.

Large funnels can be found on the web 
and in your local hardware store – just 
be careful that they do not have an 
inbuilt strainer. I cut a piece of 19 mm 
pine to shape using a jig saw and then 
fixed small brackets to the underside 
with screws. These brackets ensure 
the lid does not slide off the top of the 
sugar shake container.

Works a treat – the bees slide down the funnel into the container then the funnel is replaced with the 
sugar shaker mesh lid. Rolling and shaking can commence.

Did you join in Sugar Shake month in April? The test is easy to perform and a basic skill to detect 
external parasites on bees. 

For detailed instructions on performing a sugar shake, and to watch a DPI video of Doug Somerville 
guiding you through the process, go to beekeepers.asn.au/sugarshake

Looking to join a club?  

Go to beekeepers.asn.au and click APPLY TO JOIN. Applications 
and payments can be made online but the membership process 
is not complete until the relevant local club has approved the 
application. 

Club executive change from time to time so we recommend  
contacting the club by the ABA email rather than personal  
accounts.  This is [club name] [dot] [role] @beekeepers.asn.au

For example, to reach the Bathurst Club Secretary, email 
bathurst.secretary@beekeepers.asn.au 

BATHURST
BEGA VALLEY
CENTRAL COAST
EUROBODALLA
GOULBURN
HAWKESBURY
HUNTER VALLEY
ILLAWARRA
INNER WEST
MACARTHUR
MANNING VALLEY
MID NORTH COAST
MUDGEE
NEPEAN
NORTHERN BEACHES
NORTHERN RIVERS
PARRAMATTA
SHOALHAVEN
SOUTHERN HIGHLANDS
SYDNEY 
YASS
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