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 The Western View 
From the President – Jim Kellie 
My Imitation Article… 
 A few days ago I had a person tell me they had found sugar 

free honey in the store and wanted to know if I had any. My 

thoughts went immediately to the corn syrup and sugar syrup I 

had been feeding the bees. For just a few seconds, I really 

contemplated saying yes to the person. But even that wasn’t 

sugar free. Through the years, it has always bothered me 
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 about the tolerance and naivety of the American 

consumer.   

Just a week ago on MSNBC, there was a report 

about “fake food”. One of the foods they talked 

about was fake or Blended Honey.  Meaning 

instead of honey, we now have Blended Honey 

in the stores. They talked about other countries 

selling the blended honey to get under the tariff 

and then companies buying it, putting it on the 

store shelf. Naturally, I am more concerned than 

the normal consumer. However you would think 

this would be of some concern.  Sadly the 

companies selling products in the grocery store 

are aware of their capability to just have the 

American consumer settle for anything.  There 

are reasons of course. Most families are not 

rich, upper middle class and not even middle, 

middle class.  

Sadly, the companies selling products in 

the grocery store are aware of their 

capability to just have the American 

consumer settle for anything.  

Most are lower and poor compared to the 

standards of the companies. So, John 

Consumer and his family have to make ends 

meet somehow and often this is one place they 

can skimp and save for other things. The upper 

middle class and rich do not buy honey at the 

store; instead they buy it from me and other 

beekeepers with real quality honey. They can 

afford to be choosey or have the education and 

ability to be concerned about eating habits. I 

don’t know about your honey sales, but my 

The Western View continued from page 1

sales keep going up. More and more urban 

people are heading to the farmers market.   

That being said, I doubt that we see a huge 

change in the grocery store world. John 

Consumer easily accepts what is presented to 

him or her with the cheapest price available. I 

have watched many products rolled out with a 

huge marketing blitz, telling all how wonderful 

their product is. But when John Q gets to the 

store and finds it is one penny higher, he or 

she jumps to the product one step down. Sad 

fact of life!   

So, I told the person I didn’t have sugar free 

honey and I didn’t have imitation honey. What I 

did have was honest to goodness real natural 

honey. No, I wasn’t going to sell it cheaper; this 

is the real stuff, the kind that dreams are made 

of. This was good for his body, his health and 

would pleasure his taste buds far beyond 

imitation of anything. I certainly am not going to 

make it on the Fortune 500 because of my lack 

of preying on people. I am happy, however, 

being in Western Kansas where I can grow a 

garden, eating real vegetables. Best of all, it is 

pollinated by real honeybees. Jim ���� �
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2010 
KHPA Spring Meeting 
by Beth Ward 

�����������������

 

 

 

 
The KHPA Spring meeting was held in Hays, 
Kansas on the 5th and 6th of March 2010 at 
the Ramada Inn Convention Center. It was a 
successful event with over 150 people in 
attendance! 
 
It was a pleasure to have two very talented 
and experienced guest speakers for our 
Spring Meeting, Dr. Marion Ellis from the 
University of Nebraska in Lincoln (UNL) and 
Mr. John Talbert, owner of Sabine Creek 
Honey Farm in Josephine, Texas. 
 

.  
Dr. Marion Ellis 

Dr. Ellis is a Professor and Apiculturist at UNL 
and earned his B.S. in Biology from the 
University of Tennessee in 1972 followed by 
an M.S. in Agricultural Biology, University of 
Tennessee in 1974, and a Ph.D. in 
Entomology, UNL in 1994. Dr. Ellis gave the 
keynote address on “Beekeeping Today” and 
made presentations on “Honey Bee Biology”, 
“Honey Bee Diseases Pests”, and “Integrated 
Pest Management”.  

 

 

 
Mr. John Talbert 

 
Mr. Talbert grew up on a dairy farm in 
McLennan County near Waco, Texas and 
attended the University of Texas at Austin 
graduating with a BS in Mechanical 
Engineering. He began beekeeping in 1985 
and is the past President of the Collin County 
Hobby Beekeepers Association and Texas 
Beekeepers Association (TBA), and current 
Chairman of the TBA State Fair Booth 
Committee. Mr. Talbert made presentations 
on “Starting a Beekeeping Club”, Small Hive 
Beetle and Africanized Bees”, and “Making 
your Hobby into a Business”. 
 
KHPA sincerely appreciates Dr. Ellis’ and Mr. 
Talbert’s participation at the Spring Meeting. 
We all learned much from their presentations 
and sidebar conversations.  

 
KHPA Spring Meeting, continued on page 4  
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Additionally, we had other outstanding 
presenters that included Larry Coppinger, 
Steve and Becky Tipton, Cecil Sweeney, Ron 
Hopkins, Greg Swob, Warren Nelson, Dean 
Krehbiel, and my husband Ron. It was a great 
event! Photos of our spring meeting are on 
this page and the next.  

The KHPA meetings are truly worthwhile. Not 
only do our meetings provide numerous 
educational and training opportunities, but 
they are a great place to visit old friends and 
beekeeping acquaintances and meet new 
people. I’ll see you in McPherson in October! 

Beth��

�

 
 

 

 

 

 

 

 

 

 

 

Dr. Ellis’ Q&A 

Cecil talks creamed honey 

John Talbert 

Dr. Ellis 

Several beekeeping suppliers 
were in attendance  

 

KHPA Spring Meeting, continued from page 3  

KHPA Spring Me eting, continued on page 5  
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Kansas Honey Report 
by Jim Kellie 
 
Hello all, April is upon us and I am sure most 
of you are busy feeding, finding colonies in 
good shape. Unfortunately, I am hearing 
about a lot of colonies not making it through 
the rough winter we had. I have had several 
beekeepers calling trying to find someone 
selling extra nukes or singles to make up for 
lost colonies. Several beekeepers seem to be 
struggling to get their colonies up and 
running. If you have nukes or colonies for 
sale contact me and I will try and hook you up 
with some beekeepers that have been calling.  

I have confirmation that several loads of white 
honey have been bought at 1.70 lb. There 
isn’t that much white honey left out there. So, 
depending on the amount of white honey the 
buyer has in storage will affect the fluctuation 
the buyer will offer. Argentina should be 
getting ready to sell their honey, but I have 
heard it was not a great season there. So, it 
remains to be seen what will happen to the 
price. 
  
Small packers and some midsize packers are 
starting to feel the crunch of the economy.  
Their costs are higher and competition for the 
store shelf is getting tough. At the other end 
of the spectrum, beekeepers making direct 
sales to the public still report increase in 
sales.  
  
I just finished getting my bees into the apple 
orchards and peach orchards I pollinate. The 
next step is bringing back the bees from 
Texas and getting our honey season started.  
Hope you all have a great season.  
 
I will see you in the fall at our state meeting. If 
not, I hope you will consider going to the 
national meeting in January. It will be a joint 
meeting of AHPA and ABF. I plan on being 
there. I have many friends I haven’t seen in a 
long time and I want to see and hear the 
program with all the latest information. 
  
Jim�  

Warren talks fair entries  

John Talbert likes Beekeeping Clubs 

Ron 
demonstrates 
uncapping to 

beginning 
beekeepers 

 

The 2011 North American Beekeeping 
Conference  will be a joint convention between 

the American Honey Producers Association and 
the American Beekeeping Federation in 

Galveston, Texas, at the San Luis Resort, 
January 3-9, 2011. 

Visit the AHPA website at 
http://www.americanhoneyproducers.org for 

more information. 

KHPA Spring Meeting, continued from page 4  
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AMERICAN BEEKEEPING 
FEDERATION MEMBERSHIP PAYS 
REWARDS 
by Tim Tucker 
 
The ABF is working harder than ever to make 
sure that anyone associated with the 
beekeeping industry will benefit from their 
participation as members. The leadership of 
the ABF is dedicated to building a strong 
framework for success for those making the 
choice to take part and grow in their 
beekeeping experience. 
 
The North American Beekeeping Conference 
next year will be held January 4 – 8, 2010 in 
Galveston, Texas and will bring together 
members of our beekeeping community in 
North America with involvement of major 
industry groups - the American Honey 
Producers, the American Association of 
Professional Apiculturists, the Apiary 
Inspectors of America, and the 1000 plus 
members of the ABF. The opportunity for 
personal enrichment and education will be 
unparalleled in our history. This will be an 
event that all serious beekeepers should plan 
to attend. It’s very possible that this 
conference will bring together more 
beekeepers than any other single beekeeping 
event in North America. 
 
As part of our “Membership Pays” promotion, 
new members receive a packet that includes 
special discount coupons from our vendor 
members including: Dadant & Sons, Walter T. 
Kelley, Glorybee Foods, Deb’s bee supply, 
Ellingson’s Bee Pro, and Bee-Z-Smokers.  
Mann Lake is also offering 10 free pollen 
patties. With the use of these valuable 
discount coupons it is possible to earn 
dividends from membership that more than 
pay the price to join. Editor comment - see 
page 7 for more information. 
 
In addition there’s a new member CD that is 
included which contains over 12 hours of 
recording from the recent Orlando convention 
in January 2010. There are also several 

articles from Larry Connor on queen rearing, 
newsletters from the ABF and state 
associations, booklets on Bee Culture and 
Honey Recipes from the American Honey 
Institute. Also included are .pdf files of 
beekeeping brochures from the University of 
Tennessee by John Skinner and Maarec 
publications on bee biology, hundreds of 
honey recipes and much, much more. 
 
During 2010, the ABF will be developing a 
Master Beekeeping Program that will go 
beyond the educational experience of present 
programs extending the educational 
opportunities that we provide today. It is the 
purpose of our members to be the mentor to 
the industry and the place to go for 
information resources. 
 
Our website at www.abfnet.org is a great 
place to start your search for all your needs 
as a beekeeper today. 
So join in and 
claim your 
rewards. It only 
takes a few 
minutes at 
abfnet.org to 
secure a bright 
future for 
yourself in this 
wonderful and 
rewarding 
industry.�  
 
Tim Tucker 
Membership Committee 
The American Beekeeping Federation 

�

 

ABF Membership, continued on page 7  
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Honey Color and Flavor 
Courtesy of the National Honey Board 

 
Honey is normally bought and sold in one of two ways: by variety or by color. Most consumers, 
whether buying honey in a supermarket, at a farmer’s market, or directly from a beekeeper, will 
typically buy either a blend of pure honeys, the so-called Supermarket Store Brands or a particular 
honey varietal, such as the most common of all the varietals, Clover Honey. The color and flavor of 
many honeys are linked; that is, the darker the honey, the more apt it is to taste stronger and more 
robust. The lighter colored honeys are usually more delicate and sweeter in flavor. Sometimes 
people shop for a honey varietal simply because they like the flavor or it reminds them of the kind 
of honey they had when growing up or they like to impress their friends with a unique treasure!  
Overall, these customers like the delicious flavors of honey; the color is irrelevant to them. 
 
However, industrial users, such as bakers, food processors, and beverage makers, will often buy 
honey by color. Industrial users are typically driven by ingredient cost. The industrial users will 
often contact a major honey packer (bottler) and buy in large totes or 55 gallon drums. While they 
want pure honey in the formulas, of course, they want the honey as an ingredient more for labeling 
purposes than for variety. In addition, the functional aspects of the honey, for example, as an 
ingredient used in baking, doesn’t much change if the honey is light or dark. Honey is hygroscopic 
and attracts moisture to the bread or dessert – a very valuable trait in baking. Generally speaking 
a very light colored honey is much more expensive than a dark honey. The baking company may 
specify a darker color grade such as amber honey, rather than a lighter colored honey such as a 
water-white honey.  

A question that 
is often asked is 
how industrial 
grade honey is 
“made?”  Most 
people 
understand how 
bees will visit a 
particular field of 
flowers to get a 
certain variety, 

e.g. Sage honey, but they can’t quite understand how an Extra Light Amber color of honey is 
found. Actually, the answer is rather simple.   
 
Many commercial beekeepers, rather than keeping track of to what flowers their bees might go, 
are simply content to collect whatever honey the bees bring in at the end of a season. It’s a little 
more scientific than that, of course, but at the end of the season or month, or whatever the time 
period, the honey is collected and graded by color.   
 
One last quick point: we are amazed at the fact that there are more than 300 varieties of honey 
found in the United States. However, only a small percentage of those honeys are popular. It 
sometimes takes more of an effort to market a particular variety, e.g. Huajillo or Sunflower, than to 
simply collect those honeys and grade them into amber and extra light amber honey for industrial 
usage. 
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KHPA Meeting Update 
by Joli Winer 
 
The next meeting of the Kansas Honey 
Producers will be held in McPherson at the 
Best Western Holiday Manor on October 15 & 
16, 2010. Our room rates will be $62.99. To 
make a reservation call 620-241-5343 and 
mention the Kansas Honey Producers to get 
this rate. I’m still working on getting a guest 
speaker so watch our website at 
kansashoneyproducers.org for updates. I 
hope to have our speaker lined up in the next 
few weeks.  
 
If you have a topic you would like to see 
presented or if you know of a member that 
might be doing something we might be 
interested in please call Joli at 913-856-8356 
or email her at joli@heartlandhoney.com. 
 
I just want to say how much I appreciate all of 
the help I get from everyone at the meetings. 
You help with the projector, with the program 
and with giving presentations. You all make 
my job a lot easier because I know that I can 
count on so many of you. I also want 
everyone to know how much work Robert 
Burns does to make registration easy and 
hassle free for you; he is truly an incredible 
asset to our association.  Thank you! 
 
Mark your calendar for the Spring 2011 
KHPA Meeting. The dates will be March 4 & 
5, 2011. I do have a guest speaker lined up 
for that meeting. We’ll have James Ellis who 
is Assistant Professor of Entomology at the 
Honey Bee Research and Extension 
Laboratory, Department of Entomology and 
Nematology at the University of Florida. 
 
Joli�

Caribbean Honey-Spiced Chicken 
with Mango 
 
 
Makes 4 servings 

·  1/4 cup honey 

·  1/4 cup fresh lemon juice 

·  2 teaspoons freshly grated lemon peel 

·  1 ripe mango, peeled and diced 

·  1 small onion, peeled and quartered 

·  2 fresh jalapeno peppers, halved and 
seeded 

·  2 teaspoons paprika 

·  2 teaspoons vegetable oil 

·  1-1/2 teaspoons garlic salt 

·  1/2 teaspoon ground cinnamon 

·  1/2 teaspoon freshly ground black pepper 

·  1/2 teaspoon ground allspice 

·  4 boneless, skinless chicken breast halves 

1 Tablespoon vegetable oil 
 
In a small bowl, combine honey, lemon juice 
and lemon peel; whisk until well blended. 
Remove 1/4 cup of mixture to food processor 
container; set aside. Add mango to honey-
lemon mixture in bowl; toss to coat. Store in 
refrigerator. Add onion, jalapenos, paprika, oil, 
garlic salt, cinnamon, pepper and allspice to 
honey-lemon mixture in a food processor 
container. Process until very finely chopped, 
scrape down sides when necessary. Spread 
mixture evenly over both sides of chicken 
breasts. Spread oil in a 13 x 9-inch baking pan. 
Arrange chicken breasts in pan. Bake at 375°F 
for 25 to 30 minutes or until cooked through. 
Remove chicken to serving platter; top with 
reserved mango.  
 
Prep Time: 15 minutes 
Bake Time: 30 minutes 
Nutrition: 317 Calories * 9 g Fat Total * 

* 28 g Protein * 33 g Carbohydrates * 73 mg 
Cholesterol * 2 g Dietary Fiber * 781 mg Sodium 

 
Courtesy of the National Honey Board  
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MID-WEST MASTER �

BEEKEEPING WORKSHOP  
By Ron Ward 
  
Hi folks, three questions for you:  
 
1. Are you interested in having an in-depth 
and more advanced understanding of Honey 
Bees and beekeeping?  
 
2. Do you want to earn the title of “Master 
Beekeeper”?  
 
3. Would you like to have one-on-one 
discussions with beekeepers that are in the 
“Who’s Who” of beekeeping in the U.S.?  
 
If you answered yes to any or all of these 
questions, I encourage you to attend Dr. 
Marion Ellis’ University of Nebraska Lincoln 
Mid-West Master Beekeeping Workshop at 
the Agricultural Research & Development 
Center (ARDC)…near Ithaca and Mead, 
Nebraska, June 10th to 12th. Please note 
that this is an advanced workshop designed 
for beekeepers with at least one-year of 
experience working honey bees. 
 
I attended this course in 2004 and was 
thoroughly impressed with the content, 
presenters, and hands-on approach. In fact, 
I’m attending the course again this year with 
my wife Beth.  
 
Cost is $100 per person, which includes five 
meals, refreshments, training manual, and a 
very cool cap. Note - PRE-REGISTRATION 
IS REQUIRED BY JUNE 1, 2010 as 
enrollment is limited to 60 participants. 
 
The workshop starts at 8:30 a.m. each day of 
the course at ARDC. The schedule includes 
classroom training in the mornings followed 
by hands-on training in the afternoons. 
Hands-on sessions will be in small groups 
with opportunities for active participation. 
Participants should bring their own protective 
gear. 
 

To earn the Master Beekeeper Certificate, 
one must complete the education/training 
course, demonstrate a range of practical 
skills, complete the take-home exercises, and 
fulfill the service unit. 
 
Send registrations to: 
Jeri Cunningham 
University of Nebraska 
Department of Entomology 
202 Entomology Hall 
Lincoln, NE 68583-0816 
Phone: 402-472-8678 
e-mail: JCUNNINGham1@unl.edu  
http://entomology.unl.edu/beekpg/  
 
Include the following information: 
1. Name 
2. Mailing Address 
3. Phone 
4. Email 
5. A check for $100 payable to 
Department of Entomology 
6. A brief statement of your previous 
beekeeping experience 
7. Indicate any special dietary requirements 
 
Again, I encourage you to attend…you won’t 
be disappointed. I hope to see you at ARDC 
in June.  
 
Ron ��
�
�

�
�
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Protect pollinators when using pesticides 
By Travis Harper, University of Missouri Agronomy Specialist  

 

April 7, 2010 

BLUE SPRINGS, Mo.–We rely on bees and other pollinators for much of the food we eat. Because 
most insecticides are highly toxic to pollinators, a University of Missouri Extension agronomy 
specialist urges people to use pesticides with care. 

“Pollinators are as important to a crop as fertilizer. Without them, plant growth would suffer,” said 
Travis Harper. 

Populations of pollinating insects have been declining over the last 50 years, Harper said. Reasons 
include urban development, monoculture 
cropping, human fear of stinging insects, and 
pesticide use. 

“We may not be able to get by without using 
insecticides, but there are some things we can do 
to use pesticides more safely and protect our 
insect pollinators,” he said. 

·  Try not to apply insecticides when plants are blooming, especially if pollinators are working 
those plants. Remember that even if pollinators are not working a field, they may be working 
the field margins. 

·  Use insecticides with minimal residual toxicity. 

·  Notify beekeepers with hives in the area that you are planning to spray. 

·  If possible, apply insecticides early in the morning or late in the evening, when insect 
pollinators usually aren’t flying. 

·  If you have a choice between a liquid or dust product, use the liquid, which is safer for bees 
and other insects. 

·  Consider other control options instead of chemicals as part of an Integrated Pest Management 
program.  

For more information about IPM, contact your local MU Extension office or see 
http://ppp.missouri.edu/ipm/. 
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Saturday, June 5th, 2010 Registration: 8:00-8:45, Program 8:45-5:00 

Douglas County Fairgrounds, 2110 Harper, Lawrence KS  
Fee includes lunch, beverages, snacks & Birthday Cake & homemade ice cream and a full day of fun! 

Morning snacks donated by the Midwestern Beekeeper’s Association! 
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Silent Auction to benefit the NEKBA Youth Scholarship Program 
 
Directions to the Douglas County Fairgrounds: Take K-10 to Harper Street; go north 2 blocks the Fairgrounds.  
Harper Rd. is on the east edge town and there is a directional sign to the Douglas County Fairgrounds. 

Swarm demonstration will be presented by 
NEKBA members 

Bee Supplies will be available: 
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NEKBA FUNDAY, continued on page 13  



�����������	�
���
��������������������

��������
�� ���.�

�������	���
���
	�	����
�����	��
6		�%�����
�:���	������
����$ �

��)�����
����
����
�8����4��������&�
��-���

www.NEKBA.org   

�
Name______________________________________________________________________________ 
 
Address_____________________________________________________________________________ 
 
City, State, Zip+4_____________________________________________________________________ 
 
Phone #_____________________________________________________________________________ 
 
Email address________________________________________________________________________ 
 
___ I am a member of the Northeast KS Beekeepers 
___ I am not a member of the Northeast KS Beekeepers 
 
I would like to be a member--Club Membership ½ year $7.50 (membership not required) _________ 
 
Registration for Funday: 
Adults  $25.00 per person ($30.00 per person after May 28th or at the door)  _________ 
Registration includes admission to the Funday, lunch, drinks, handouts, and an  
afternoon snack of homemade honey ice cream   
There will be an alternative meal available at lunch for vegetarians.  
�
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Youth (8-18) $10.00 ($12.50 at the door or after May 28th)     _________ 
 
Youth 5 and under free            
 
Donation           _________ 
 
Total            $_________ 
 

Please make your check out to “Northeast KS Beekeepers or NEKBA 

Mail to Robert Burns  

7601 W 54th Terr. 

Shawnee Mission KS 66202 

913-831-6096 or email rburns@kc.rr.com   (registrations are not accepted by email) 

Names of those attending so a name tag can be ready for you: 

 

_______________________________________________________________________________________ 

_____________________________________________________________________________________ 

NEKBA FUNDAY, continued from page 12  
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KANSAS HONEY PRODUCERS ASSOCIATION 
MEMBERSHIP FORM 

 
 
NAME: _______________________________________________________________ 
 
ADDRESS: ____________________________________________________________ 
 
CITY: ________________________________________________________________ 
 
STATE: _______________________________________________________________ 
 
ZIP: ________________________________ 
 
PHONE: (         ) ________________________________________________________ 
 
EMAIL: ____________________________________________ ___________________ 
 
Dues are $15.00 per year. Included with your member ship is the 
quarterly “Cappings” newsletter for your education,  information, 
and enjoyment. 
 

Please make checks payable to the Kansas Honey Prod ucers 
Association. 
 

Mail to: 
Robert Burns 
7601 W. 54th Terrace 
Overland Park, Kansas 66202-1129 
His phone is (913) 831-6096…  
 

The Kansas Honey Producers Association is a not-for -profit IRC 501(c)5 
agricultural-educational organization, run by dedica ted volunteers, and 

supported primarily by membership dues (subscriptio ns). The IRC status 
means that the association is a tax-exempt organiza tion. While donations 

are always welcome, they are not tax deductible as a charitable 
contribution. However, membership dues and subscrip tions may be 

deductible as ordinary and necessary business expen ses. 
 
 

Thanks for your interest in the Kansas Honey Produc ers Association! 
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Editor’s notes… 
 
·  This newsletter is published quarterly – in January , April, July, and October; it is printed 

in black and white and sent via snail-mail. We also  offer an email version, which is in 
color and includes hyperlinks. If you are intereste d in receiving the email version, email 
or call me and I’ll put you on the email version di stribution list.  
 

·  Are you interested in writing an article for the Ca ppings? If so, Sweet! We are always 
looking for articles, especially from our members. If you don’t have a word processor or 
computer, no worries! Just type or write it then ha nd/mail it to me. If you have questions, 
please call. Please remember that submissions are d ue by the first of the month prior to 
publication.  

 
·  Advertise!  Are you a commercial beekeeping supplier and would  like to advertise in 

the KHPA Cappings Newsletter? If so, our advertisin g rates are as follows:   
 
Business card size $15.00  
 
Quarter page $35.00 
 
Half page $50.00 
 
Full page $100.00 
 
Ad space is available for the upcoming editions. We  look forward to hearing from you! 
 
·  Classified Ad Service for non-commercial KHPA membe rs.  Advertise one to 

three beekeeping-related items in a one-line ad at no charge. This service is limited to 
one ad, per item, per calendar year.  
 

·  Honey Trading Post:  This is a free service to members wishing to buy o r sell honey 
on a wholesale basis. Just email or call me with co ntact information and whether you 
are buying or selling. Pricing is between the buyer  and seller. 

 
 
Thanks, 
 
Ron Ward 
KHPA Editor 
bee@HillsideHoney.com   
913.680.1097�
 


