
        

        

 

                     
          

 

  

 

 

 

 

 

 

SCBA Newsletter 

Volume 27, Issue 12 Decem ber 2005 __This newsletter is temporarily part of the Peterson's Web Site Until
the SCBA gets its own site. ____________________________________________________________________________

WE WILL MEET ON 2ND MONDAY OF THIS MONTH--MARK YOUR CALENDAR! Dec 12th-

Calendar
Dec. 12th-
Jan. 9- Monthly meeting topic to be announced.

Back by popular demand....Gadget Night...Bring your favorite beekeeping gadget to share.

Jan. 20th (Friday evening) -Graham Law beekeeper from the Midlands in England will be at Ettamarie
Peterson’s home putting on a special presentation about observation hives. He and his wife will be in the area
on the way home from New Zealand. To learn more about these guests check out www.beeginners.info and
read January's Newsletter!
All are invited. How would you all like to make it a winter potluck dinner? We can do it out in the barn.
Details will be in the January newsletter.
SCBA November Minutes-
Our dinner was very enjoyable as usual. Shelley Arrowsmith took first prize for her Honey Granola Crisps and
her Citrus Almond Cake. Sandra Alvarez’s tamales won the prize for main dish. Kathy Cox won the dessert
prize with her lemon cake with lemon frosting.
The door prize, a copy of Kim Flottum's newest book The Back Yard Beekeeper was won by Bill Cervenka .
Bill came all the way from the South Bay to join us at the dinner. We hope the book will encourage him to
make more of the meetings!
Fred Nelson made a brief report on the California State Beekeepers Conference which was held just the week
before. He said the almond growers were really worried about getting enough bee hives into their groves in
February. He said some beekeepers are not signing contracts right now because they are hoping to get higher
prices for their hives to take advantage of the situation. He also asked if anyone wanted to let him use hives to
fulfill his contract. He is going to be paid $110 per hive that has at least 8 good frames of bees. He will pay for
the use of these hives. Then a lively discussion started up about the danger of having the hives stolen as that
has happened several times. He told about how some people are putting special computerized chips in the hives
that can be detected by law enforcement officers from a great distance if the hives are stolen. These high tech
chips are still rather expensive for the smaller pollinator beekeepers but if you are bringing in over a thousand
hives, it is a good investment. The bee hive shortage is worst this year because of the hurricanes, mites and
hive beetles which have taken tolls on bees across the USA.
Elections for next year's board were held at the end of the dinner. As their was only one candidate for each
office, it was an easy election to do. Kathy Cox is the new President. She has been the vice president for the
past two years so she is well trained for her new position. Katia Vincent is turning in her secretary’s position
for the Vice President’s spot. Sean Straw will be our new Secretary. Donna Nelson will remain as treasurer.
Spring Maxfield thanked all the officers for helping her have a very good year. She also noted that Jonathan
Akre has done an incredible job of organizing our library.
^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^
Board Meeting minutes
November 22, 2005-Katia Vincent, Secretary
The club board members discussed becoming a real non-profit organization.Serge Labesque has offered to
perform all the paperwork surrounding this move.
The Joyful Living Center (already a 501-c-3) non-profit was present to explain what they have had to go thru
in becoming a non-profit and to offer becoming an umbrella non-profit to the bee club and extending their
benefits.
After listening to Serge and to the JLC discussion, the board decided to move forward towards establishing
their own non-profit with Serge's help and perhaps working with JLC (after further disclosure of the operations
of their group) for a time until we are fully established.
Discussion of moving the meeting to a new location was brought up and the board is considering a move by
looking for viable, reasonable and long lasting options only.
Sean Straw suggested we estasblish an internet phone number for the club that is portable. He also suggested
we develop our website and offered to do it for us.
Ideas for next years programs were discussed. Members are encouraged to offer to speak or suggest topics they
want covered. 

The Monthly Extractor
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18 October - 22
November 2005
Monthly Financial
Statement

Opening Balance

INCOME
$180 

$2,401.69

Membership
TOTAL INCOME

EXPENSES
$180

Spring Maxfield
ck#722 (50.00)
Etlamarie Peterson
Ck#723
Total Expenses

(368.53)

(418.53)
NET INCOME

(38.53)
CURRENT BALANCE

$2,163.16
S.C.B.A.Savings
Opening Balance
$3,014.52
Date
10/31/2005 Interest
Earned
$2.56
Ending Balance
$3,017.08 

Monthly Maintenance
Check your hives for food supplies. Also be sure they are water tight, tops and boxes all very straight.

Trivia for the Month

The modern German word for beekeeper is “Imker”. In medieval times he was known as a “Zeidler” and
carried a special axe distinguished by its upward-pointing blade tip. This was not only the badge of his trade,
but he also had the legal right to use it to chop off he hand of anyone he found stealing his honey! The sentence
for a second offense was hanging! The Zeidler did not manage bees in the way we do now. Originally, he just
located and protected wild bee nests and harvested their honey at the appropriate time. Later on, Zeidlers
progressed to hollowing out trees in order to encourage the bees to nest in a convenient place.
from The Scottish Beekeeper, April 2005

I Learned About Bee Keeping From This
At the Liberty 4-H Beekeepers’ meeting in November one young boy discovered that a dead honey bee can
still sting. He picked up the dead bee putting his thumb on its rear end. It was a shock and surprise to the whole
group but his swollen thumb was proof enough. He is a brave young man and is still determined to be a
beekeeper like his grand parents Rick and Joanne Wallenstein of Lavender Bee Farm.

What’s in Bloom

The Eucalyptus are actually beginning to bloom in some areas.
Plant wildflowers and sweet peas now for early spring blooms.

Beekeeping Community Project by Mollyanne Meyn
The Sonoma Garden Park is starting a beekeeping project in the spring of 2006. We are looking for new
beekeepers that are interested in learning through participation, as well as experienced beekeepers that would
enjoy teaching various aspects of beekeeping, honey extraction, candle making, etc.
The Sonoma Garden Park is a six-acre agricultural property located on East Seventh Street in Sonoma. The
property is owned by the City of Sonoma, and leased to the Sonoma Ecology Center. The mission of the
Garden is to demonstrate ecologically sound practices, to create a beautiful park, and to inspire the spirit of the
community. The beekeeping project will be an ideal opportunity to cultivate community awareness of
beekeeping and its link to agriculture. The beehives will also be part of the “Children’s Discovery Trail,” a
series of activity stations in the Garden for hands-on learning about traditional agriculture.
For experienced beekeepers, most of the volunteer educator opportunities will be on Saturday mornings. Your
occasional participation in one or two seminars per year will be welcome, or may choose to participate to a
greater extent.
If you are interested in learning about beekeeping, or are willing to educate others, please contact Bill Wiebalk
at (707) 321-6645, or e-mail at wakerobinbees@hotmail.com. For information about the Garden and other
educational programs at the Garden, please contact Mollyanne Meyn at (707) 695-2164.

For Sale
This area is available at no cost for any member to advertise any bee related item to sell, buy, trade or

donate.

For sale by Kathy Cox:
2006--5 frame Nucs for sale, price to be announced in January. Deposit required and waiting list signup is
recommended. The purchase of a nuc includes a 3 hour hands on class. 2006 queens will be available
sometime in April. Again, a deposit and waiting list sign up is recommended. Queens are $19 and $20 marked.
Call 823-2804 to order for 2006 or e-mail kathycoxusa@comcast.net.

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

Time to order queens and bees.
921 Gravenstein Hwy. South

 We are taking orders now! Katia Vincent, beekind store

Sebastopol, CA 95472
707-824-2905
*********************************************************
For sale, available now Bee Syrup 50% sugar-50% corn syrup. $3 per gallon (bring your own containers)
Bee pollen patties 50¢. Contact Scott Nelson at beekeeper@nelsonfamilyapiaries.com or 799-8902 (Scott’s cell
phone) 

Small Hive Beetle Damages Caged Queen
By Ettamarie Peterson
The October issue of Bee Culture magazine had interesting
information about the small hive beetle in the “Did You Know/”
column. The true - false question was, “Adult and larval small
hive beetles will attack and feed on caged queens.” The answer is
true. “Research has shown that adult and larval small hive
beetles will attack and feed on caged queen bees. The process
that beetles employ is very alarming. Queen cage candy is very
attractive to the beetles. Beetles feeding on this candy will
defecate inside the cage, the queen and or attendants will get
stuck in it. Larvae will feed on the bee carcass as well as the
candy.”
This information alerts us to the importance of knowing if we
have small hive beetles in our hives. It is said that a strong hive
is a good defense against them but when do you normally re-
queen? Correct, when your hive is not strong! Before you re-
queen go through the hive carefully checking frames and bottom
boards. It would be a good idea to take the brood box off the
bottom board and clean it carefully even if it is a screened one as
there are corners debris can settle in. 

Need to Extract Your Honey?
Call Ettamarie as both machines are at her house again. 

C i t r u s A l m o n d C a k e
From The Olive Press
Modified by Shelley Arrowsmith for the Gourmet
Pot Luck d i n n e r (1st prize winner - dessert)

Grated zest and juice of one lemon
Grated zest and juice of one orange
3/4 C. flavored olive oil (orange, lemon,
etc.)
3/4 C. honey
1/4 tsp. salt
3 medium eggs
1 1/2 C. semolina flour
1 C. ground almonds, tightly packed
1 tsp. baking powder
1 tsp. almond essence
1 tsp. orange flower water
1/4 C. cointreau or grand marnier

Oil one round springform cake pan and
line with parchment.
Preheat oven to 325° F. Reserve a little of
the grated lemon and orange zest and put
the remainder in a bowl with the oil,
honey, salt, orange and lemon juice and
eggs. Beat together until thoroughly mixed.
Mix the semolina, baking powder and
ground almonds into a second bowl. Fold
the almond essence and orange flower
water into the egg mixture. Pour liquid all
at once into the dry ingredients, fold
together, do not over mix. Spoon into the
prepared pan and smooth the top. Sprinkle
the reserved lemon and orange zest over
the top.
Bake near the to of the oven for 40 - 45
minutes or until pale gol at the edges and
firm in the middle. A toothpick inserted
into the center should come out clean.
Remove the pan from the oven and let cool
in the pan for about 10 minutes. Drizzle
the liquer over the top. Push the cake out.
Still on the loose metal base , and let cool
on wirerack for another 10 minutes.
Remove the base and paper. Serve in 8 - 12
wedges, warm or room temperature. 

H o n e y G r a n o l a C r i s p s
By Shelley Arrowsmith for the Gourmet Pot Luck (1st
prize - appetizer)

1 cup natural muesli (Swiss_type unbaked granola,
available in health food bins or boxes in the cereal
section)
2 Tbsp. pumpkin seeds
2 Tbsp. sliced almonds
2 Tbsp. pine nuts
1/2 C. honey
1 - 2 Tbsp. butter
2 Tbsp. sesame seeds
Preheat oven to 350°F. Mix Muesli with pumpkin
seeds, almonds and pine nuts. Melt butter with honey,
add to muesli and toss to coat.With wet hands, pat
mixture out thinly on a lined baking tray and sprinkle
with sesame seeds. Bake 15 minutes or until toasted.
When cool, break into shards and serve. Can store in
an airtight container. 

December Recipes 

Melissopalynology
From Wikipedia, the free encyclopedia.
Melissopalynology is the study of honey and any pollen contained therein. By extension, it also includes the
study of the pollen source. By studying the pollen in a sample of honey, it is possible to determine the
geographical location and genus of the plants that the honey bees visited.
This information is useful when substantiating a claim of a particular source of a sample of honey. Honey
derived from one particular source plant is more valuable than honey derived from many types of plants. The
price of honey also varies according to the region it comes from.
In summary, melissopalynology is used to combat fraud and inaccurate labeling of honey.

Letter From a Concerned Beekeeper in England Asking for Data From Us

Dear Recipient,
In the U.K. I have recently been highlighting a problem I have had in getting queen bees mated and laying properly. I have had a
considerable amount of help from the British Bee Press and there have been several articles published to date. There is also a
printable document with photographs on the BBKA web site, which will be updated when new information is received. Log onto:-
www.bbka.org.uk. Go into the Home Page and look for the band “News from the BBKA”, and click on the relevant title. The
current version is 002, and can be viewed under “Queen Problems-Update”. The previous version can be viewed under “Queens-
Research into Poor Mating and Laying”. The document has already been copied by others and appeared on web sites and in print.
In order to create something fresh and maintain exposure the title might change every time there is an update, so please check
regularly.
Since I have detailed the symptoms I have experienced, I have had much correspondence from throughout the U.K. most telling
me they have had unexpected problems similar to the ones I have listed, but they didn’t know the cause, and often thought it was
something they were doing wrong. In the last few days I have received an e-mail from an experienced beekeeper telling me that
all his 11 colonies have superseded their queens in 2005.
As a result of the BBKA web site I am now beginning to get correspondence from beekeepers in other countries telling me they
have experienced similar problems. It is becoming clear that it may be an international problem, and I am seeking your help in
raising awareness of this issue, which is beginning to look very serious.

The purpose of this e-mail is to ask you to publicize the document that is on the BBKA web site in whatever way you can, so that
we reach the widest audience. Please feel free to copy it or take extracts, providing of course it is not used out of context.

Best wishes,

Roger Patterson. r.patterson@pattersonpressings.co.uk

Keep Your Colonies Strong!

(Part III:
Keep the Species Strong!
Empathy for our bees) By Serge Labesque

(The previous article in this series defined the framework within which I have decided to practice beekeeping.
This, in a nutshell, amounts to relying on the natural strength of selected strains of local bees, and entirely
eliminating the use of synthetic chemical compounds for pest and disease control. We saw that implementing
these choices requires that hives be actively managed in order to maintain healthy bee populations in our
hives.
The following lines explore some of the aspects of beekeeping which I believe constitute a solid basis for good
decision-making in the apiary.)

As beekeepers, we are interacting with live elements of Nature. I am sure you have noticed that bees have their
very special way of reminding us of this! Therefore, to make sound beehive management decisions, we must
possess a reasonably good knowledge of bee biology and of the geographic area where we keep our hives, of
its microclimate and flora. But in the long term this information alone is not sufficient to consistently run
apiaries in a coherent and successful manner.
Commercial beekeepers need some form of business plan that dictates the size and growth of their operations,
the products and services they want to offer, and the means they must secure to reach their goals. Obviously,
hobbyists do not need to have such elaborate plans, but when decisions must be made in the apiary, they
nevertheless find that it is very helpful, even invaluable, to follow a set of guidelines and to have at their
disposal an assortment of fitting and reliable procedures.
To be effective caretakers of our colonies, and to ensure that our bees have the upper hand against any
potential danger they might be exposed to, it is essential that we pursue a proactive approach to the
management of our apiaries. This means inspecting our hives on a regular basis, and not just when they are
obviously failing. The information gathered during these inspections frequently leads us to make decisions on
the spot. It is at these times that having a fair understanding of bees proves to be very useful. Not only do we
need to know enough about their biology, their weaknesses and strengths, their needs and their limitations in
general terms, but we should also be observant and able to obtain meaningful information about individual
queens and their entire colonies through these inspections.
Among the numerous bits of knowledge we want to acquire, it is of particular importance to develop a mental
picture of a properly organized brood chamber. Think of this as an ongoing movie rather than a still picture,
because a brood nest assumes a configuration that is constantly evolving through the seasons. Eggs are laid,
young bees emerge from their cells, and stores are consumed or accumulated, all of these at varying rates
during the year. Beekeepers should keep this cycle of events in mind when they evaluate their hives.
Just as important as acquiring a mental map of a well-organized brood chamber is learning how to identify
queen-related problems, symptoms of diseases, and indications of the presence of parasites and other enemies.
Since most of the clues maybe found in the comb, being able to visually analyze the contents of frames is a
skill beekeepers should seek to sharpen. The inspection of a brood chamber provides us with a health report on
the colony at hand, and also with a forecast of its likely condition a few weeks later.
Beekeepers who are on the alert for potential setbacks may act correctively before colonies are weakened. So,
it is also very helpful to learn as much as possible about anything that may represent a threat to the health of
our colonies, and thus an impairment to their development. You must know your enemies if you want to have a
chance of defeating them!
Depending on what is discovered during the inspections of hives, a variety of decisions may be made to help
the colonies. At this point there is an almost routine aspect to managing beehives. Decisions are based on the
results of observations, and on the hive management style that has been chosen.
Bee colonies, just like anything else, respond to stresses of various origins. This may sound obvious, but few
beekeepers actually recognize the importance of this statement. Even fewer adjust their hive management
procedures to reduce the exposure of their colonies to stressful conditions. And yet, every hive detail, every
modification to the placement of the colonies, every manipulation that is executed with this consideration in
mind may be a step towards building stronger colonies. Indeed, bee colonies that do not have to struggle
unnecessarily will usually grow faster, and have a good chance of remaining healthier than those that are
exposed to straining conditions. Sometimes, the difference a few corrections make is striking, and moribund
colonies may be transformed in a matter of a few weeks into gratifyingly powerful and productive hives. Still,
there is no one single element that can ensure such results. It is the sum of many details, many factors, some of
them seemingly negligible by themselves, that produces the great beehives we want.
We have seen that to build strong colonies, it is necessary to actively manage bees. But this does not mean
frequently opening our hives and disturbing their contents. Beekeepers, no matter how skilled they might be,
should realize that any hive inspection or manipulation is an intrusion, a disruption to the colony. We might as
well accept the fact that there are times and weather conditions when open hive inspections should not be
performed, and that there are occasions when they should be interrupted, such as when robbing is triggered.
From these lines, it can be seen that a definite effort must be made to ensure that every decision made and
each action taken in the apiary positively outweighs the penalties of the stresses they impose on the bees.
Stress reduction on the bees is at the heart of hive management that seeks to build strong and healthy
colonies.
Such an approach, which requires sensitivity on the part of beekeepers, and flexibility in the management of
hives, is of course more suited to small apiaries than to commercial size beekeeping operations. Regardless,
any beekeeper who acquires a fair knowledge of bee biology, and who provides his or her bee colonies with
well-designed, clean equipment, with respectful and dedicated care, and with skillful attention, is likely to
prosper.
(Part IV of this series of writings will be an overview of the tools, beekeeping equipment, and techniques I use
to keep my colonies as strong as they can be.) 

Serge Labesque © 2005

Receive this newsletter by e-mail and save the association postage and printing costs. Send an e-mail to
Ettamarie at peterson@svn.net and request to have an e-mail copy instead of a paper one. I can send it as a
PDF. Or if this is satisfactory to you as a link to my site for now, stick with that but let me know not to send
you a hard copy.You can print this newsletter or any part of it yourself. Thanks from your Editor, Ettamarie
Peterson. peterson@svn.net Later we hope to make it part of the SCBA web site but for now we will do it this
way.
Sean Straw explained to us that it is better to send it as part of the web site. The reason is that if PDF material
comes back to the sender, it can clog up the sender's mail box.

Any and all feed back is greatly welcomed!
#############################################
From Your Editor
I just returned home from spending a week down in sunny San Diego which accounts for the newsletter not
getting to you earlier. I checked out the observation beehive in the zoo. It was very elaborate but empty of
bees! They remove them for the winter. I had a nice long chat with a man in charge of the area. He told me that
at one point the active hive had been taken over by Africanized bees and the beekeeper who supplies the
exhibit had to come to remove that colony. He replaced it with a non-AHB colony. There were lots of bees
flying around the city especially at Balboa Park and in that area. I took several nice pictures of bees on a tree
that appeared to be a white bottle brush. The bees were getting lots of pollen from it. Now I want to know if it
does well around here and if I can get some!
I want to thank all of you for your kind words and the gift certificate the association and the beekind store
(Doug and Katia Vincent) gave me. I love that store and will enjoy spending the gift certificate soon!
Thanks again to all of you who have given me material to use in this newsletter! Keep it coming!
#############################################

December Book Review
I found this book at the San Diego Museum of Natural History Shop but I am sure it is available at other
places.
Bees in America, How the Honey Bee Shaped a Nation by Tammy Horn, published by The University Press of
Kentucky 2005, is a comprehensive study of the role bees have played in our country ever since the pilgrims
brought the German Black Bees over in 1621. The author not only describes the people’s uses of the bees in
their lives but how they used the metaphors of the hive to teach the population lessons in thrift and industry.
The author points out that the bees made a faster westward migration than the people and the Native
Americans knew when the bees were living in the hollows of trees, that the settlers would soon be taking over
that territory. She also writes a lot about the art of finding honey bee trees and making claims to them.
The book jumps around a little but all in all it is a fascinating look into how our favorite insect is such an
important part of the history of our nation. History buffs would enjoy seeing this one under the Christmas tree.

Coming in 2006
In the near future we will be having our very own web site. Sean Straw is applying for the domain names

sonomabees.com and sonomabees.org. He is also looking for any photos you might want to let him use for this
site. Of interest would be pictures of bees, members working with bees, members working at the various fairs,
etc. that we have done and anything else bee related. He can be reached at sean.straw@mail.professional.org or

at our monthly meetings. He is the big tall guy usually sitting near Ettamarie and often taking pictures with a
little camera.

#############################################

Don’t forget to bring a gadget to show off at our December 12th meeting!

Extra Recipe for the Holidays
KATY'S HONEY TABLET (AKA Fudge) with due acknowledgment to the Scottish BKA and Chris Jackson in Scotland

2 lbs. granulated white sugar
1/2 lb honey (granulated is best but runny is OK)
1 400g tin Nestle/Carnation CONDENSED milk

7 fluid oz milk (semi-skimmed is fine)
1/4 lb unsalted butter (or margarine)

Put all ingredients into a 10 inch saucepan and bring to the boil on a moderate heat stirring all the while. Adjust
heat to give a steady bubbling boil and cook for 25 minutes exactly stirring all the while. If you used runny

honey you may see dark brown streaks appearing which look alarming. Keep stirring vigorously and they will
eventually disappear. This doesn't appear to happen with granulated honey.

At about 15 minutes the color will have started to change and by 20 minutes it will be quite dark. At 25
minutes the temperature will be just approaching the hard-crack point of 250 degrees F. It isn't necessary to
measure the temperature if you follow the timing accurately and keep stirring. Remove from the heat at 25

minutes and put the pan on a heatproof surface where you can beat it vigorously until it becomes creamy. We
have found that 2 1/2 minutes, (150 seconds) is just right. At three minutes it will probably set solid and you'll
be unable to get it out of the saucepan. At 2 minutes it may not have developed the correct crystalline structure
and might end up as soft English fudge rather than the slightly crunchy tablet. At 2 1/2 minutes exactly, pour it
quickly into a well buttered tin. We use a swiss roll tin which is 12" x 8" and 1" deep. The mixture will fill this
to within about 1/8" of the top. You could use a roasting tin or other container(s) but should aim for a poured
depth of about an inch. Have everything ready because the time available for pouring is only half-a-minute or

less before the liquid starts to set. After cooling for 20 minutes cut through to the bottom of the tin with a sharp
knife in a 1 inch grid. The above quantities will produce 14 bags of 100g with sufficient bits to make up a

small box of 'tasters'. Leave to cool for a couple of hours. Invert over a chopping board, give it a knock and the
tablet should drop out quite easily. Assist with a palette knife or fish slice as required. Best presented in a 3" x

7" gussetted cellophane bag, tied with a bit of curling ribbon and labeled with love. 

Attention All SCBA members!
It is time to renew your membership. What will happen if you
don’t? Well, you won’t be getting this wonderful newsletter;
you won’t be able to borrow any of our books or materials
such as the honey extractor; you won’t be on the swarm list
and you won’t be able to sell honey at any of the events such as
the Apple Fair.

The swarm hotline list is put together in February so please
pay your dues by then and notify Katia Vincent that you want
to be included on the list! She needs to know your contact
phone numbers, locations where you are willing to go for
swarms, times you are available and if you charge. Katia can
be reached at the beekind store 824-2905 or e-mail
beekindbees@aol.com. When the association has a web site,
the swarm list will be posted on it in such a way that the names
will be rotated to give each person a chance to be at the top of
the list. Sean Straw, our incoming secretary, will be putting
this together for us. 

Can you name this flower? It is blooming now. 

Hector Alvarez Speaking to the Association

Hector Alvarez

It was suggested that we have a new article in the newsletter featuring one of our beekeepers each month. I am
starting with Hector Alvarez, a long time member of the SCBA.Hector has been around bees all of his life. He
learned his first beekeeping lessons from his father while he was still in Mexico, his birth place.
When Hector moved up to Sonoma County , his father told him where he had left two colonies of bees when
he was working here. Being a good son, Hector found these two colonies and took over their care. They were
not in regular bee hive boxes but it was good enough for the bees. He first expanded his number of colonies
putting swarms in hives he made from scrap lumber using the dimensions he learned in Mexico.
Being a friendly person, Hector made friends with Lee Ostrander and another beekeeper named Louie. This led
to two important things that have shaped Hector’s apiarist career. He joined the SCBA and he started taking
bees to the almonds. The association was a great help to him in many ways. He repays that by helping many of
us.
Now Hector, his a lovely wife, Sandra and his darling daughters, Sandy and Cynthia are involved in the
business which they have named Hector’s Honey. They all sell honey, wax candles, and pollen at the various
Farmers’ Markets. At this time of the year, Hector is making sure his hundreds of hives are ready for the
almonds. 
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