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August 2021

Apiary Newsletter...Apiary Newsletter...

South Staffordshire & District 
Beekeepers Association

On Saturday 24th July, Shugborough apiary was at 
last able to open its doors again to all members. 
Incredibly, this was the first time that we could all 
meet together since the end of 2019.
So, it was good to be able to meet up with friends 
and colleagues who we hadn’t seen for what 

seemed, and was, a 
very long time.
The following Thursday 
evening members met 
outside the marquee 
for a cup of tea and a 
piece of cake to chat 
about bees again. 
It seemed that some 
kind of normality was 
returning.
Although, the bees 
didn’t know any 
different and just 

carried on as if nothing had happened. 
At this point, we must all say a big thank you to the 
members who have kept the apiary going during 
the 2020 and 2021 lockdowns.  
As you all know, there are always lots of jobs to do 
in the apiary, bees to feed and treat, equipment to 
be made up or cleaned, and honey to be removed 
and extracted.
The beginners course with Stuart and his team was 
able to run again this year and Trevor organised 
BBKA assessments for the Basic Assessment and 
Honey Bee Health Certificate with a 100% success 
rate. Well done to all those members who were 
involved, as both of the above initiatives require the 
apiary and the bees to be ready for business as 
usual.
It is only thanks to our volunteer teams that it was 
possible to run our education programme this year.
Come along and join them and get more out of 
your beekeeping in 2022.

Apiary re-starts Saturday mornings and 
 Thursday evening meetings get going again...

Founded in 1913

Have you got your tickets?
Come and join us at the BBQ on 21st 
August. See page 6 for more info...

Remember your Hornet Traps
Asian Hornet week is the 6th to the 
10th of September. If you want to 
know how to make a trap, the BBKA 
website has instructions. 
The very large and very stylish 
hornet trap pictured was made by 
Dayna with some left over bits and 
bobs she had lying around...
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We sell our honey to a local retail outlet, at craft 
and food fairs as well as to local people who want 
to buy honey direct from the producer. 
To process and then sell or give away honey, 
beekeepers like us should be registered with and 
inspected by the local authority Environmental 
Health & Trading Standards department to ensure 
that we comply with the Food Hygiene Regulations. 
We are registered with our local authority and are 
included on the national Food Hygiene Rating 
Scheme. 
Last week we had 
our inspection 
visit from an 
environmental 
health officer. 
Although the 
regulations cover 
anyone who 
prepares, cooks, 
handles, or sells 
food, she told us 
that as we just 
process a single 
food item, our 
inspection would be very straightforward which 
indeed it was. 
She looked at the steps we take to extract and 
process our honey; as an aide memoire we had 
prepared a summary of the steps we take when 
extracting our honey, a copy of which she took 
away for her records. 
She understood that we work in a domestic setting 
so looked at the room where we primarily work, in 
our case, our kitchen; she looked at our extractor, 
and where and how this is stored as well as our 
honey buckets. 
Her focus was that these steps were hygienic, 
legally compliant and avoided any possibility of 
cross contamination.  

She looked at the PPE we wear when working with 
honey, and our hygiene practices. 
She saw our honey jar labels and kept a sample for 
her records. All in all, it was a simple, easy process 
and for us an interesting, educative, and successful 
visit. Since meeting with her, we have received a 
report of her visit. We asked if she would send us 
information we could pass onto other beekeepers, 
and she has kindly sent us the following links. 
Some of this information beekeepers should 
already be aware of but other ones are of more 
general interest. 
 
• Running a food business http://www.
tradewithconfidence.org.uk/running-a-food-
business.html
• Starting a food business https://www.food.gov.uk/
business-guidance/starting-a-food-business
• Food business registration https://www.gov.uk/
food-business-registration
• Honey Authenticity https://food.blog.gov.
uk/2021/03/18/from-beehive-to-jar-honey-
authenticity-explained/ 
• Honey Labelling Guide https://www.
businesscompanion.info/en/quick-guides/food-and-
drink/labelling-of-honey
• Honey Labelling https://www.gov.uk/guidance/
food-standards-labelling-durability-and-
composition#:~:text=of%20fruit%20juices.-,Honey,-
Honey%20composition%20and 
• The Honey (England) Regulations 2015 https://
www.legislation.gov.uk/uksi/2015/1348/made 

A word of warning
Although the system of inspection itself is simple, 
leave yourself plenty of time to get this completed. 
Covid has introduced a further time delay, and so 
the visit may take time to get done. 
However, be aware that the consequences of not 
registering is that legally a beekeeper shouldn’t 
regularly sell or give away honey and that if you 
breach this you could face a financial penalty or in 
extremis, a 2 year prison sentence.            
                                               Penny & Paul Twibill         

An 
Inspector
Calls



3

A new shed is coming...

The National Honey Show 
The 90th National Honey Show will 
run from 21st to 23rd October 2021 
at Sandown Park Racecourse, Esher, 
Surrey, KT10 9AJ.  
Go to: www,honeyshow.co.uk for much 
more information about the show.
The organisers are planning a live show 
this year! And look forward to welcoming 
old friends and newcomers alike to 
Sandown Park. Please check the website for latest 
news on social distancing, in case things change in 
the Autumn.
We are also planning to live stream the lectures, 
for those who cannot attend in person, and details 
of how to register for this service will be on the 
website nearer the time.
Of course we hope these advance preparations 
will prove superfluous in hindsight, but they will 
nevertheless smooth the way for reduced queuing 
for the show to take place as we hope, just as 
normal.
Admission to the Show is only by prebooked tickets 
or paid up membership

To reduce queuing at the show, 
admission to the show must be pre‐
booked.
Day admission tickets can be purchased 
from the website shop: www.honeyshow.
co.uk from 1st September to 11th 
October.
National Honey Show membership will 
give the usual admission for all three 

days of the show and can be bought or renewed 
also from the website shop www.honeyshow.co.uk
Printed Show Schedules will be posted to members 
and UK day ticket holders who choose to receive a 
posted copy.
The shop will close on 11th October to allow 
admission tickets and Show Schedules to be 
posted.
So come along and bring your friends and 
colleagues but remember, admission to the show 
will be strictly by pre-booked ticket only.

Our old faithful shed (see picture top right) where 
we keep the feeders and smokers is on its last 
legs. Alan Brewin patched the roof last year but 
the floor has now collapsed and it is in a really 
sorry state.
After due discussion a new shed was ordered in 
June to replace the old one. But what with Covid 
and Brexit it still hasn’t arrived...

Any day now we are 
told by the supplier, 
but not yet it seems...
However the special heavy duty Eco shed base 
duly turned up and Alan and his team made a 
determined start on clearing the ground and getting 
ready for when the shed does finally arrive. 
Thank you guys and we look forward to the new 

shed arriving soon...
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In the SPOTLIGHT

Club Quartermaster
     Dayna White

Each issue we will be asking the same 
questions of our committee members.  
We will be putting them in the spotlight, 
for your pleasure, so to speak. 
The questions have been devised by a 
secret beekeeper to find out as much as 
possible about the person...

                 ... ‘in the spotlight’.

Continued on next page...

Q1. How long have you been a beekeeper?
   A. This is my 5th season. I had bees in 2016 and 
did the beginners course in 2017.
Q2. Why did you become a beekeeper?
   A. Accidentally! I ended up taking over 4 colonies 
that were being kept on our land. It was like a 
baptism of fire. I definitely wouldn’t recommend 
tackling looking after bees before getting some 
training.
Q3. What is your favourite bit of beekeeping kit?
   A. I love my small hive tool with notched J thingy.
Q4. How many bee suits do you have?
   A. At the last count, 5 suits and 1 jacket. 
(because the first 2 were cheap and I soon realised 
why)
Q5. What is your proudest beekeeping moment?
   A. My first success at raising queens, I was so 
pleased it worked.
Q6. Do you have a favourite pair of socks?
   A. Not exactly but I do tend to wear socks with 
bees on when I’m with the bees.
Q7. Who is your beekeeping hero or heroine?
   A. Without a doubt, Tom Seeley.
Q8. What beekeeping disasters have you had?
   A. Spilling 20 lbs of honey and putting my back 
out trying to stop it spreading under the washing 
machine.
Q9. Which aspect of beekeeping do you like best?
   A. In the spring, watching the hives on a sunny 
day and seeing the pollen flowing in and seeing 
new bees emerging.
Q10. What is your least favourite beekeeping job?
   A. Processing honey, OMG.

Q12. What would be your best bit of beekeeping 
advice?
   A. Take your time and observe closely.
Q13. What would your last meal be?
   A. My mum’s crab claw curry. Sweet crab meat, 
hot and extremely messy.
Q14. What is your favourite bit of a bee?
   A. Bee bums, they are so expressive.
Q15. When you think about your bees, what makes 
you smile?
   A. The fact that I have bees makes me smile. 
Being lucky enough to be close to them and learn a 
little.
Q16. Do you like honey?
   A. It has grown on me, I never used to be much 
of a fan. I love using it in cooking especially 
savoury dishes. Added at the end of cooking really 
makes food sing.
Q17. What annoys you about bees (apart from the 
stings)?
   A. They are too blooming clever and I wish I had 
started sooner.
Q18. Do you talk to your bees?
   A. Does swearing count? I start by chatting then 
I do a lot of humming, some pleading, a lot of 
apologising and sounding like a station anouncer 
forever saying ‘mind the gap’ and making a lot of 
odd little noises, now I come to think about it.
Q19. How often are you asked to stop talking about 
bees?
   A. People are usually really interested, but I stop 
myself from going on about them too much.
Q20. Do you prefer sweet or savoury nibbles?
   A. Both please.

Q11. If you didn’t keep bees, would you be a 
campanologist or a Morris dancer? 
  A. I would rather have root canal surgery
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...continued from previous page

Q21. What other interests do you have besides 
beekeeping?
   A. I love faffing at all sorts. Cooking, sewing, 
painting, making bee bits, poking around in ponds, 
gardening... the list goes on..
Q22. Who would you like to inspect a hive with?
   A. Any one? Alive: Morgan Freeman - chatting 

about bees with the voice of God would be 
awesome! 
Dead: my dad - he would have loved beekeeping.
Q23. What sums up your attitude to bees and 
beekeeping?
   A. They make you humble and so aware of how 
connected and fragile everything is.

In the SPOTLIGHT

Committee Member
      Jo Berriman

Q1. How long have you been a beekeeper?
   A. Beginner in 2016, so this is my fifth season.
Q2. Why did you become a beekeeper?
   A. I think it was subliminal when I was a student 
living in Manchester.
Q3. What is your favourite bit of beekeeping kit?
   A. Favourite piece of kit, hard one. Possibly the 
standard hive tool.
Q4. How many bee suits do you have?
   A. 3 ish suits.
Q5. What is your proudest beekeeping moment?
   A. Collecting a large swarm from a below ground 
water stopcock which was as deep as the full 
length of my arm.
Q6. Do you have a favourite pair of socks?
   A. Nordic socks with a multicoloured Fair Isle 
pattern.
Q7. Who is your beekeeping hero or heroine?
   A. Celia Davis, I love her books.
Q8. What beekeeping disasters have you had?
   A. Naive nasty sting below my eye.
Q9. Which aspect of beekeeping do you like best?
   A. Finding eggs from a new queen.

Q12. What would be your best bit of beekeeping 
advice?
   A. Observe and try to think like a bee.
Q13. What would your last meal be?
   A. Cheese.
Q14. What is your favourite bit of a bee?
   A. Pollen baskets.
Q15. When you think about your bees, what makes 
you smile?
   A. Wondering what I will find this time.
Q16. Do you like honey?
   A. Love it.
Q17. What annoys you about bees (apart from the 
stings)?
   A. Not a lot
Q18. Do you talk to your bees?
   A. Always.
Q19. How often are you asked to stop talking about 
bees?
   A. Not as often as I thought I would be, most folk 
are really interested.
Q20. Do you prefer sweet or savoury nibbles?
   A. Savoury.
Q21. What other interests do you have besides 
beekeeping?
   A. Loads. I love making things and growing things

Q22. Who would you like to inspect a hive with?
   A. Debbie Harry
Q23. What sums up your attitude to bees and 
beekeeping?
   A. Awe.

Q10. What is your least favourite beekeeping job?
   A. Throwing out drone layers.
Q11. If you didn’t keep bees, would you be a 
campanologist or a Morris dancer? 
  A. Campanologist
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Please come and join 
us for our summer 
social Barbeque on 
21st August from 
4pm till 7pm at our 
apiary at Hilton Green 
(Hilton Green, Hilton 
Lane, Essington 
WV11 2BG). It’s well 
overdue and we’re really excited at 
this great opportunity to catch-up and share stories 
accompanied with some really tasty food and drink. 
We’ll also be celebrating the fantastic success of 
members who have taken exams and practical 
assessments - for these members (that can make 
it) we’ll be handing out their BBKA certificates; so 
please come along to give them a well deserved 
round of applause.
We will be providing the usual barbeque fare: 
burgers, sausages, pulled pork and vegetarian 
options, buns, quiches, salads, etc. along with 
soft drinks. Tea and coffee will be available to 
purchase. For those that like an alcoholic drink you 
are welcome to bring your own. And for dessert we 
encourage members to bring cake to share with 
others. 
Club members’ family and friends are welcome 
as well. We would appreciate it if you could let 
us know in advance if you can make it and how 
many people you’re bringing, so we can cater 
accordingly. Tickets priced at £5 will be on sale at 
Shugborough on the Thursdays and Saturdays 
before the Barbeque.

Payment Methods 
Cheque, BACS or direct payment. 
If you wish to pay by BACS, account details are: 
Bank: CAF Bank Ltd 
Account Name: South Staffordshire & District 
Beekeepers Association 
Account Number: 00095894 • Sort Code: 40 52 40
using reference: BBQ your name
Or pay cash on the day!

How to get there
Hilton Green is just south of M6 Junction 11 at the 
location labelled Forest of Mercia.
There is free parking on the site. We have use of 
the large polytunnel, so if the weather is poor, we 
can socialise (at an appropriate distance) under 
cover.
Looking forward to seeing you there,
Ed Bennett - SS&DBKA Secretary

Join us at the BBQ...

Some of you may be aware that the BBKA News 
Archive website was unavailable earlier this year 
whilst it was undergoing repairs and updates. I am 
writing to confirm that the Archive website is now 
fully operational again and we have made a few 
changes:

1. To log into the website members will be asked to 
complete 3 fields:

Field one:
BBKA membership number eg 95.55.101  This 
is the printed on the receipt your membership 
secretary emails you when you pay your 
membership fees.  
If you can’t find your membership number please  
contact your local membership secretary.   
Field two:
Your postcode.
Field three:
The generic password which is printed on the first 
page of the BBKA magazine. 

2. Copies of the archived magazines can be 
downloaded in .pdf format.  This will allow you to 
download issues to your phone or tablet.  
To do this, select a  magazine and the click on the 
‘Download as PDF’ button in the top RH corner.

 3. Did you know that as part of a reciprocal 
agreement, you can also access archived copies of 
An Beachaire, the newsletter from the Federation 
of Irish Beekeepers Associations (FIBKA)?  
Editions that are over six months old are available 
for you to read online but you cannot download 
them.  From the ‘Select Publication’ drop down 
menu in the top LH corner, choose An Beachaire.

Kind regards
Diane Drinkwater
Trustee &  Chair of Communications Committee

BBKA News Archive Website
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The BBKA Press Officer has been contacted by a 
television production company about an upcoming 
documentary series and they are looking for 
participants.  
 A copy of the email follows and if you are 
interested in taking part please contact Jacci 
Parry direct - her details are at the bottom  of her 
message.
Kind regards, Leigh Sidaway, General Manager

It was good to speak with you a little earlier.  As 
I mentioned on the phone my name is Jacci 
and I’m a documentary producer working with a 
television production company called ‘Tuesdays 
Child’ where we’re very excited to be developing a 
series for Channel 5 which celebrates the lives and 
achievements of those aged 70 and over.
We’re looking for a diverse range of inspirational, 
positive, and fun-living contributors from across the 
UK aged from 70 upwards who are living life to its 
fullest. We’re keen to find seniors with interesting 
or challenging hobbies.
By telling the stories of each of our contributors we 
aim to highlight issues connected to ageing and 
challenge the many stereotypes that exist about 
the lives of the over 70s.  
We’d love to find someone involved in beekeeping 
who can shine a light on a fascinating activity which 
so crucial to our biodiversity. 
What we’re looking for is contributors who are good 
storytellers and who stand out in the community 
as ‘unusual or remarkable’ in some way ie: 
either because of some project they’re involved 
with, something they’ve achieved in the past or 
something they’re planning in the near future.   
It’s hard to know what this might look like in the 
world of beekeeping, but you will no doubt have 
some ideas.  
As a company Tuesday’s Child has a well-
established track record of working with 
organisations on a wide range of output, some of 
which have gone on to become returning series.  
We are particularly keen to hear from members of 
under-represented groups around the UK.  I look 
forward to hearing from you.
 Very best
 Jacci Parry
Factual, Tuesday’s Child Wales
jacci.parry@tuesdayschild.tv
Mb: 07855 358525 |DL: 029 20304998
Web: tuesdayschild.tv

Life after 70

BBKA Website Enquiry:

Dear BBKA,
Not an enquiry but a big Thank 
you to Brian Harvey in Stafford who we were able 
to contact via the BBKA website when a swarm of 
honey bees arrived in our garden. 
He was with us so quickly and was absolutely 
superb. We had a crowd of neighbours who were 
just as fascinated as we were and Brian kindly 
explained what he was doing and gave us all sorts 
of information about them too. 
Thank you again Brian we all enjoyed your skill and 
clear passion for bee keeping. 
Name: Claire Peacock

Dear Claire,
Thank you for your email and feedback.
I am pleased that Brian was able to help with 
the swarm in your garden. I have copied in the 
secretary of the BBKA Association where Brian is 
a member so they can pass on your comments to 
Brian.
Kind Regards,
Erica Challis  |  BBKA Website Administrator

Dear Brian,
We are writing to you, to pass on thanks from 
a member of the public (Claire Peacock), for 
your recent Swarm Collection activity in July. 
This message came to us from the BBKA whom 
expressed pleasure that you were able to help.
Regards
Ed Bennett
Secretary 
SS&DBKA

PS:
Many thanks to 
Brian Harvey 
from us too, for 
representing our 
association and 
our community 
so well.
The picture to the 
right shows the 
beautiful prime 
swarm in all its 
glory.

BBKA
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Stephen Smith passed 
away peacefully at 
home surrounded by his 
family on Monday 21st 
June.

Steve was a well respected member of our 
association who helped in many ways and 
was very proficient at record keeping and 
taking minutes of meetings.
But Steve always preferred to be in his bee 
suit and inside a hive. He loved his bees and 
cared for them and treated them with respect.
As a member of the team looking after the 
bees at Hilton Green, his care and attention 
to detail was much valued. 
He had been keeping bees for about ten 
years and through all that time he worked 
alongside me and we were best mates.
Steve’s fight against liver cancer began quite 
well and we thought he was making progress, 
but it was not to be. I never heard him 
complain, he just carried on as best he could.  
The day before Steve died we had managed 
to extract the oil seed rape honey from 
his hive at Brinsford for him. When it was 
delivered and he was told that there was 60 
lbs his face lit up.
Steve lived life well and enjoyed a laugh and 
a joke, so smile and remember a wonderful 
man. 
                                                   Chris Shaw

We look after the landscaping for the Veolia 
Staffordshire Energy Recovery Facility situated at 
Four Ashes. The site management has expressed an 
interest in having an apiary on their site as part of their 
wider efforts to improve site biodiversity. We have no 
experience at keeping bees ourselves so wondered 
if this was something that you would be interested in 
running? 
The site will cover all costs associated with the project, 
including the purchasing of the hives, and labour costs 
associated with ongoing maintenance. 
There is access all year round to the site, with the 
only exception of limited access when they have a site 
maintenance shutdown, which is usually in May and 
lasts for around 2 weeks – access can be gained but 
ideally would be minimal during a shutdown.
The location for the hives is in a quiet area on the back 
of the site, adjacent to a large native wetland meadow, 
and there is space for at least 2 or 3 hives in the area I 
have in mind.
If you are interested, give me a call on the details 
below, or send me an email. I would be happy to meet 
someone on site to view the proposed area.  
Tom Johnson 
Project & Contracts Manager 
Office: 01909 726352 
Mobile: 07799 835354 
Email: tom@planterior.co.uk 
Web: www.planterior.co.uk

Out-apiary opportunities

My name is Jake and I am the QSS Coordinator at 
Lyreco, an office stationary and business solutions 
supplier based in Telford. We are in need of a new 
beekeeper for our onsite apiary which is located closer 
to south Staffordshire than some parts of Shropshire.

We still have 4 of the 5 hives originally installed in 
2015. The location is on an industrial site near a 
residential area making it a challenge and not for the 
inexperienced. 

Our beehives are maintained at the beekeepers 
discretion and are happy to come to a shared 
arrangement with regard to the honey.

Our hives will need replacing soon and we are happy 
to fund and support this with the beekeeper as we have 
our own on site building services team.

For more information, please contact: 

Jake Dean Jones PIEMA 
Quality, Safety and Sustainability Coordinator 
Lyreco UK & Ireland 
T. +44 (0) 1952 286262 • www.lyreco.co.uk Deer Park 
Court Donnington Wood • TF2 7NB Telford • UK

Can you find the Queen
In the June edition of the newsletter our queen 
was sitting on the wall in Kate and Charles’s 
garden in the ‘No Mow May’ picture bottom of 
page 2.  
With the season starting to draw to a close, 
where is our queen? 
Have a good look round the Newsletter and 
see if you can spot where she has gone to this 
month.
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Varroa Treatment 
Now is the time of year to carry out varroa 
treatment on your bees. The winter bees are 
starting to hatch, so once you have decided how 
much honey you want to take off and how much 
you want to leave for the bees, treat them with one 
of the approved varroa treatments.
Remember to put your varroa boards in first and do 
a baseline count before you treat. Go to Beebase 
and use their handy varroa calculator to check your 
level of varroa infestation.
There are a number of 
chemical and biotechnical 
treatments to choose 
from, the Club is using 
Apiguard this season and 
it is important to change 
your treatment each year to 
stop the varroa becoming 
resistant to it. 
It is important that you manage varroa in your 
hives. If you don’t then colonies could collapse 
and die. Primary details of biology and control 
methods can be found in the Fera/NBU booklet 
‘Managing Varroa’, which is available online at 
www.nationalbeeunit.com. This sheet highlights 
best practice and some important considerations in 
developing a management programme. 
All good bee books have a section about varroa, so  
get your favourite bee book out now and read up.
Varroa feeds on bees by piercing the cuticle of 
honeybees and grubs with their mouth parts. 
This feeding can activate and spread various bee 
viruses and other disease problems. 
It is generally considered that varroa as a sole bee 
pest will probably not kill the colony for a number 
of years, though it does impact on honeybee social 
cohesion, ability to function and it can debilitate 
bees by depriving them of nutrition. However when 
varroa is acting in conjuction with viruses and other 
bee disease it can become fatal quite rapidly.
So the message is to read up on varroa and 
understand how it can affect your bees health and 
wellbeing and don’t forget to regularly monitor and 
treat your bees for varroa.

Space Bees... 
Chris Shaw, our 
past President, 
recently had an 
opportunity to 
set up a small 
apiary at Collins 
Aerospace in 
Wolverhampton, 
a manufacturing company that makes aeroplane 
actuation systems. 
The company, like a lot of firms these days is keen 
to demonstrate their commitment to protecting the 
local environment and raising awareness with their 
workforce. 
As part of the project, they asked Chris to put on 
a lunchtime beekeeping presentation for the staff. 
Due to covid rules this meant talking to small 
socially distanced groups which made it all the 
more fun.  
So on July 12th I duly went along to represent 
our association and answer questions about club 
membership, and training courses. Joining us 
was Lorraine Parker who has just successfully 
completed the club’s beginners course and 
was ideally suited to giving a new beekeeper’s 

perspective 
on keeping 
bees. 
Those that 
attended 
asked lots of 
interesting 
questions 

and were able to buy some of the first honey from 
the on-site hives. There was also a lot of interest 
in SS&DBKA and I think that we shall see some of 
them joining our club in the not too distant future.
Fay Heywood, Enviromental Health and Safety 
Officer for Collins Aerospace said that she had had 
excellent feedback from the staff who attended the 
presentation.
Thank you to Chris for the invite and I wish her 
continuing success with her project at Collins 
Aerospace.                                                 Alan G

Varroa mites
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Garden Opening a great success Ambrosia for sale

£15Remember ‘The Mount’, Cresswell, Stafford, which 
had an Open Garden week from July 12th to the 
18th with all the proceeds going to The Katherine 
House Hospice.   
Well, Chris Williams was really pleased with the 
turnout saying: ‘We were extremely successful at 
our garden opening and managed to raise £3,810. 
Apparently, this is enough to run the hospice 
for a morning, including all therapy services. 
Visitors were very  generous, buying plants and 
raffle tickets. They were also very complimentary 
about our garden including asking us how many 
gardeners we employed! The garden was at its 
best and appreciated by all our visitors. A huge 
thank you to all those who supported us.’    CW

We are pleased to be able to offer ambrosia 
again this year.
Sadly fondant will not be available.
Our supplier has now given up his agency, 
and while I have tried to find another 
competitive supplier I haven’t been able to 
find such good savings.

Send orders to Dayna by 
text or email please
07710182468 or dayna.
white@virgin.net
State your preferred 
collection point of SureStore 
in Cannock or from me in Lichfield.
Orders ASAP please so that I can organise 
distribution.
Payment by BACS please, the account details 
are:
• Bank: CAF Bank Ltd
• Account Name: South Staffordshire & District 
Beekeepers Association
• Account Number: 00095894
• Sort Code: 40 52 40
using reference: Ambrosia & your name

1lb jars (72 jars per box)   
- cost inc lids @ £25 per box 
12oz hex jars (84 jars per box)  
- cost inc lids @ £30 per box

Jars for sale

Photo of me on our local charity day in Gt 
Wyrley. Selling my honey, association honey 
and Chris Shaw’s jams and chutneys. 
All gone by 3pm, raised £36.
Items for sale: White wellies size 9, £5 
(proceeds to Club marquee fund).  
Vapourizer new, £20.
Contact Phil by email at: philatkin@sky.com

Phil’s Corner...

Module 2 Products of the Hive
In April, 5 members sat the online exam, the results 
being 3 distinctions and two credits. Kate Wilkes 
scored 90%
Assessments
In July the practical assessments took place at 
Shugborough.
Basic Assessment:  
11 members took the assessment, the results 
being 1 distinction, 9 credits and 1 pass. Ben 
Bowen achieved a Distinction
Honey Bee Health Certificate:  
3 members took the assessment, all passed.  

Thank you to Trevor Smith for all his hard work 
organising the education courses.

Club Examination and 
Assessment results for 2021
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If you have any stories, pictures or information 
that you would like included in the newsletter, or if 
you have items for sale or wish to comment on the 
content of previous newsletters, please send to:
ssbka-mail@southstaffsbeekeepers.com and make 
the subject “Item for the newsletter”. 

Items for the newsletter SS&DBKA Links
Facebook page:
https://www.facebook.com/SSBKA 
Website:
http://southstaffsbeekeepers.com 
E-Mail:
ssbka-mail@southstaffsbeekeepers.com

  Diary Dates - 2021

‘My Apiary’  - Brian and Karen 

Karen and I have two apiaries consisting of eight  
hives and a couple of nucs.
The first is a south facing apiary with early morning 
sunshine (when available) in an urban setting,  
close enough to the Chase to sometimes produce  
heather honey if the weather is in our favour.  
At the moment it consists of 6 hives and a couple 
of nucs, which will be combined later in the year if 
required.The apiary is now up to full strength after 
throwing out a drone layer and replacing it with a 
split from the same colony. 
There was a virgin queen in the original hive, but it 
appears she never made it back after mating during 
the heavy rains we had early on. Still thats all part 
of beekeeping.
The second apiary consisting of 2 hives is situated 
in HMP Stafford. Having worked in the prison for 
26 years and with Karen working INSIDE as well,  
we were asked by the Governor, if he purchased a 
couple of hive with all the basic equipment, could 
we supply the bees and the knowhow to set up a 
teaching programme for the inmates. 

That was over 3 years ago, and the situation has 
gone from strength to strength.
Its been very popular with inmates and to date 
we have  taught the basics of beekeeping to half 
a dozen lads along with a long list of others who 
have shown an interest.
These two hives have been excellent honey 
producers, and the honey is now being sold to 
the imates in 8 oz squeezy plastic bottles (glass 
not allowed). The proceeds from the sales help 
towards the upkeep of the hives, for fondant,  wax 
etc.
The programme has been quite promising, and 
other establishments around the country have 
shown an interest, and are considering the same 
in their prisons. The biggest hurdle with setting up 
an apiary in a prison is security, but having worked 
at  Stafford for such a long time there were ways to 
get around the rules.
These last 8 or 9 years have been a challenge, and 
we’ve had our ups and downs, but we’ve always 
managed to keep going.  HAPPY  BEEKEEPING

Weekly - all members welcome
Thursday - Evening bee chat - Shugborough - 7.00pm start
Saturday - Hive inspections - Shugborough - 10.00am startAugust  

21st - Association BBQ at Hilton Green Apiary - 4.00pm - 
7.00pm - tickets 

September 
6/10th - Asian Hornet week
17/18th - National Trust Heritage Day at Shugborough - 
2.00pm - 4.00pm

September continued
19th - HBED - Shugborough - 12 noon - 4.00pm

October 
6th - Meeting with the National Trust to share their plan 


