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WISBOROUGH GREEN
HONEY SHOW  -  REPORT

There were 21 exhibitors and 103 entries, which was slightly down on last year but very impressive considering the 

poor beekeeping season.  Many thanks to all those who rallied round and entered honey exhibits, and also to those who 

bumped-up the entry numbers in the non-honey classes, including wax exhibits, photos, cakes and sweets; to ensure we 

had another successful Honey Show.  

As well as exhibits entered into the various classes, we had honey and hive products on sale, an observation hive, and 

display boards.  Thanks to Roger for providing the bees, and Mike Bunyan for supplying and erecting the display 

boards.  Chris Hannell spent the afternoon explaining the observation hive to numerous children, who were all 

fascinated by the bees.

This was my first year in the position of Honey Show Secretary, and I have to thank everyone involved for their support 

and willingness to help when asked.  It was a full week leading up to the show; especially on Sunday, double-checking 

everything was ready and busily finding exhibits of my own to enter in order to bump-up the numbers in some classes.  

I do not recommend coating fondant balls in melted chocolate at midnight, especially when you have never attempted 

it before!  Monday started early for all the helpers and ended once the exhibits had been cleared at 5:30pm.  It was 

a long but enjoyable day.   Graham Elliott and Mike Bunyan had a long day on their feet acting as stewards, helping 

members to stage their exhibits and then accompanying the judge.

We had the same judge as last year, David Sandwell, who stayed long after the judging finished to chat to our members 

about the show in general and any specific questions they had about their own exhibits.  His feed-back was very 

good, and he was impressed at the quality of the exhibits and the show in general, especially as honey crops have been 

significantly reduced this year.  He looks on shows such as ours as a training ground towards entering exhibits in the 

National Honey Show in future years.  A running ‘theme’ this year was the water content of the honey exhibits, which 

in many cases was higher than the 20% limit we all aim to be within.  Again, the poor weather conditions and stop-start 

of the nectar flows have not helped with this.  Testing with a refractometer is good practice, especially when entering 

honey in a show. 

There were no awards given in the Novice class this year, as all entries could be improved.  This means that those 

exhibitors will be able to enter the novice class again next year, when hopefully the season will be kinder to us and our 

honey crops will be of a higher quality.



Caroline

The results table is included with the news letter, but special mention and congratulations to the following members for 

their exhibits:

•	 Derek	Ready	who	accumulated	an	impressive	44	points	to	win	the	P.N.	Burch	Cup	for	most	points	awarded	in	

the show.

•	 Diana	Briault	who,	with	her	two	jars	of	naturally	crystallised	honey,	won	the	‘best	exhibit	in	show’	category;	to	

win both the George Wakeford Bowl and the BBKA Blue Ribbon Award.

•	 Daisy	Day	who,	despite	not	claiming	to	be	a	baker,	won	first	prize	for	her	honey	cake	entered	in	Class	18.		In	

accordance with the rules, her recipe will be used for Class 17 in next year’s show.

The cups will be awarded at the annual supper in November, so make sure you get your tickets early to avoid 

disappointment!

The show schedule and rules for certain classes will be reviewed over the next few months, with the intention of issuing 

these prior to the June honey extraction next year; enabling you to prepare exhibits in good time for the 2013 WG 

Honey Show.

I would like to thank all the committee for their help and support in bringing the show together; and all those who gave 

up their Bank Holiday Monday to make the day a success.

The show will again be held on August Bank Holiday next year, so enter it into your diaries now!



CRANLEIGH SHOW

Mud, mud, glorious mud!

A strange heading for a beekeeping note, you may think. But you’d understand completely if you attended Cranleigh Show 

on Sunday 5th August.  This show is a key feature of our summer programme; we have had a stand there for a good many 

years. It is an opportunity to educate people about honey bees, promote WGBKA, and sell some of the apiary honey thus 

helping our funds.

In recent years Mike Bunyan has done a superbly efficient job, organising the equipment, displays, staffing and so forth. We 

have two observation hives (thanks, Roger), the ‘virtual’ hive, display boards lent by Ray, a great range of honey- and wax-

related goods sold by the Ready family, who deal with selling our honey too, and a big team of members who are kept busy 

answering	questions	from	the	public.		This	year,	at	a	rough	count,	we	totalled	over	a	dozen	helpers	in	all,	one	of	the	most	

important	being	Sue	Elliott	who	seemed	to	spend	most	of	the	day	behind	the	gazebos	making	tea	and	coffee.

So where does mud come into it?  Well, if you think back to the wet weather, and I tell you that the Cranleigh Showground 

is a grass field on fine clay, you may start to see the ingredients coming together.  When we arrived to set up, early in the 

morning, all was green and pleasant, but each time you put a foot to the ground a puddle of water welled up around it.  Rain 

fell for much of the morning.  Though attendance was much lower than normal, people and vehicles were moving about all 

day.  By mid afternoon we had a scene shown very clearly in Roger’s picture…. A sea of grey mud soup, with small islands of 

green where tables stood, or under the nearby ice cream van.  I don’t think I have ever seen so much grey mud in one place, 

not even at Rotorua in New Zealand!

Despite the mud we had a really good day.  

Lots of intelligent and polite enquirers, 

the children being notably interested and 

informed.  Sales were surprisingly good, 

though not up to the usual volume.  A 

really worthwhile day, and seamlessly and 

efficiently organised by Mike.

‘In the mud at Cranleigh Show’



VARROA TREATMENT

Still available at Apiary meetings or by contacting Tom.

Apiguard

Requires two sachets, applied two weeks apart.  Some air circulation space should be provided above the brood chamber, using 

either a raised framing of the crownboard or an empty super as an eke.  The sachets are placed over the centre of the brood and 

can	cause	the	queen	to	go	off	lay	for	a	while	and/or	move	the	laying	area	to	one	side	of	the	hive.

 ApilifeVar

Also requires two sachets, applying half a pack each week for four weeks.  The pieces are placed towards the corners of the hive 

and no eke (raised cover) is required. Laying may be reduced but the brood area will remain central.  The cost is higher than 

for Apiguard and the number of applications is higher, but less equipment is required and application is easy.

 

For	both	products	it	is	likely	to	increase	the	effectiveness	if	mesh	floors	are	sealed	during	the	period	of	treatment.

Costs are:-

Apiguard - £2.30 per sachet; £22 per full box of 10. Requires 2 per hive. 

This price is lower than other suppliers, and no postage to pay!

ApilifeVar - £3.00 per sachet. Requires 2 per hive.

This is as cheap as any other supplier - cheaper if you have carriage to pay.

A week later saw us at a new event, a Grow Your Own Festival at Parham House.  The conditions couldn’t have been 

more	different.		Sunshine!	Green	lawns!	And	once	again	an	interested	and	enquiring	audience,	whose	questions	were	

dealt with by a similar if smaller team, organised this time by John Glover with significant assistance from Mike. A 

lovely day, though too few of the team had time to explore the beautiful and romantic gardens at Parham.  Maybe next 

year…..

The	teamwork	of	members	at	events	like	these	two	is	an	amazing	strength	of	WGBKA,	and	this	‘outreach’	to	the	

public a significant part of what we do.  I congratulate and thank all those who contributed to the success of both, in 

particular Mike and John.  Any volunteers for next year???       TOM



HOW DID THAT HAPPEN ?.........

? (Or more of Mrs B’s burbling)

I first started beekeeping in 2010 and tackled it with energy and enthusiasm.  I spent my first part-season learning 

at the apiary in Wisborough Green with all the wonderful people who spend hours teaching us there and have been 

attending whenever possible since.  

During 2011 I was lucky enough to be given a couple of swarms and to collect one myself from my brother’s farm 

in Sedlescombe where a commercial beekeeper has several hives to help with the cider apple crop pollination. My 

brother did ask him if he wanted it, but he was too busy at the time to bother so I collected it.  My earliest swarm 

actually achieved collecting honey in the late summer from heather and balsam over at Fittleworth.  I was up and 

running and ready to go for the next season.  The Colonies wintered in good health.

This year things began well with colonies building really well I expected to get some Rape honey at least.  Still full 

of enthusiasm I attended the convention and was lucky enough to get a place on both the microscopy courses.  I 

thoroughly enjoyed the convention and indulged myself in two lovely microscopes.  

Things began going awry not long after that however because nature does not follow my expectations* and my bees 

all decided to swarm.  This was during the wet windy weather in the early season.  I had been unable to inspect, due 

to wet weather, quite as frequently as I would have liked to*. My apiary is across a field in Wisborough Green and it 

became impassable with a car which made it more difficult still if I needed to take lots of heavy things*.  

One swarm had gone from my best colony; I must have missed that queen cell!  There were many more queen cells 

now and I decided to use the Pagden method on the rest of them leaving one queen cell for each group and thus 

increasing from my best colony, there were still lots of bees.  Unfortunately none of these Queens cells were good and 

they	did	not	emerge.		I	had	heard	of	this	happening	to	other	people.		Not	fazed	by	this	I	asked	around	for	anybody	

who had a queen spare, but to my consternation none were available.  There had been a lot of queen failure this year

It was a week or two of worrying before I bought a queen against my better judgment and I thought that would solve 

the problem.  However during this week or two I had been feeding thin syrup because of the poor weather and lack of 

stores.  I believe in retrospect this had fermented despite having sterilised carefully, and it poisoned the bees* perhaps 

I left it too long I don’t know how long it takes to start fermenting by air pollution perhaps only a day.  Ah.. Ignorance 

is bliss!! 



In addition to this my other two colonies had also lost their Queens, one disappeared and had drone laying workers* 

and one also through swarming.  I had given them queen cells but again these failed, the reasons for this are not clear. 

There were no other signs of disease. I worried; I tested for nosema and found a little, not a dangerous amount, in one 

colony. There were no other signs of disease apart from chalkbrood, I did everything I possibly could, but to no avail.  I 

think	with	more	experience	I	would	have	spotted	the	problems	earlier	and	perhaps	prevented	them	more	effectively.

I now find myself at the beginning of August with one colony within which there is the tiniest group of bees and a 

rather expensive queen all of which I don’t believe will survive the winter, we will see.  

I need not say I am disappointed in myself, though I cannot see how I could have done better for them except with 

experience, but most of all I am disappointed that I have failed to support bees and increase their numbers as is my 

true desire.  I do not need the honey, though it would be nice to have some. Emotionally I want to hide from all those 

capable beekeepers I meet at the Apiary and pretend this has never happened.  However I know that to really become 

a good beekeeper I need to persevere, and own up to my mistakes, in the hope that firstly I shall not make them again 

and secondly that I can rekindle my enthusiasm in the face of adversity, but not until the spring when with a new hip 

joint,	I	hope	and	the	buzz	that	spring	always	gives	me,	I	shall	find	enthusiasm	again!				

Rachel Boxall
*means I made a mistake in judgment or through ignorance!

Writing this has brought into focus a thought I have had before which is that we need a quick and easy to manage 

information exchange system in the WGBKA. Perhaps someone has an idea how this could work, maybe some kind of 

blogging window on the website accessible to members only? Had I been able to spread more thoroughly my need for a 

queen when I first lost one it may have saved my bees? Any ideas anyone?  I would be happy to put it to the committee 

for consideration and I also have a daughter who can do website design who may be able to help. 

 Ring me, Rachel Boxall,  on 01403 700138 



ANNUAL SUPPER

The annual supper is being held this year on November 17th at the recently refurbished 
Loxwood Village Hall,  commencing at 7pm.

Places are limited to 75 so early booking is advised.  You can book your tickets, which 
are priced at a very reasonable £7.50 per head with John Glover, preferably by emailing:   
glover.fletchingshollow@gmail.com or on 01403 751899. 

The meat and liquid refreshment will be provided, but when booking please advise if you 
wish to bring either a salad or a pudding.

Rather than paying on the night, we are taking payment for tickets beforehand this year, 
you can write a cheque (made payable to:

WSBKA. (Wisborough Green) 

and send it to John (stating your salad or pudding preference) at:

Fletchings Hollow,
Vicarage Hill, 
Loxwood, 
RH14 0RG

 or pay cash and take it along to the next meeting and give it to John if he’s there, or Daisy.

This is a lovely evening and a chance to gather for a good natter, some good food and 
to reflect on our year and celebrate what we’ve all achieved, so I hope you can make it, 
whether you are a new member or a not so new member - please bring partners along.

Daisy



DRYING HONEY

At the honey show on August Bank Holiday Monday it became obvious that a lot of people had the same problem 

with	their	honey	that	we	have	had	this	year,	and	which	we	first	suffered	from	some	three	years	ago	–	a	high	moisture	

content.

You should all know that when bees collect nectar from flowers it is largely water (say 80%) and part of the 

processing they carry out is fanning to reduce that water content to a figure for floral honeys of (we hope) nearer 

to or even below 18%, at which point they cap it with wax to preserve it.  Uncapped honey may be fully ripened 

or dried down, but is likely to contain a much higher level of water.  You should also know that it is illegal to sell 

floral honey with a moisture content over 20% (there is a slightly higher level for ling heather honey, which forms 

a thixotropic gel), and that even honey with moisture below this level can ferment, especially as it granulates, when 

extra water is pushed out between the sugar crystals.

This year the flow of nectar was so poor and erratic that many of us ended up with a lot of honey that was not 

capped, and therefore risked being too wet.  There are a number of ways of trying to separate this from the ‘safe’ 

honey.	One	is	to	shake	frames	vigorously	to	throw	out	the	wet	stuff.	Another	is	to	spin	the	combs	in	the	extractor	

before	uncapping,	drain	any	resulting	wet	honey	off,	uncap,	then	extract	the	better	honey.		However,	neither	of	these	

is foolproof, and at times the bees seem to cap honey that has a moisture content that is too high.

So what can you do if you think your honey is too wet?  First of all, you should be using a refractometer to check 

the	moisture	content	of	all	your	honey	(see	my	notes	and	picture	in	the	September	West	Sussex	News)	–	and	that	

refractometer must be accurately calibrated. Then there are a couple of ways in which you might be able to remedy a 

problem, but also a couple of warnings to take note of.

The warnings first.  If the honey is very wet, say over about 23%, I think that even if you are able to dry it down to a 

safe level it may not be fully processed by the bees and could be poor honey.  The more significant thing to beware of 

is altering the levels of two compounds within honey to illegal levels, which can happen when honey is heated.  The 

first substance is HMF, or hydoxymethylfufuraldehyde. This occurs naturally in various things, and at very low levels 

in honey. At higher levels it is toxic to bees, though not to humans.  If honey is heated for significant amounts of 

time	the	level	of	HMF	can	rise	above	what	is	legal	in	honey	for	sale.		The	second	is	an	enzyme	called	diastase,	which	

is destroyed by heat. If this falls below a minimum threshold it is again illegal to sell the honey.  I am not going to 

bother you with the levels, as we have no way of measuring them, but there is a very good article giving significant 

information	on	the	effects	of	heat	over	time	in	the	August	issue	of	BBKA	News	(pages	11	&	12).



Now at last we get to what you might be able to do.  The method that we use is to empty a 30 lb bucket of honey into 

the large, wide food-grade plastic trough that sits below our uncapping tray. We stand this on an airing rack above 

our Aga, where a constant flow of very dry and warm air rises round it.  With a large surface area, and stirred quite 

frequently, the moisture content of the honey reduces by about 1% per day. We have monitored the temperature of 

the honey, and the highest recorded has been 41C, which should not cause problems in the few days it is this warm.  

You need to be careful that dust or foreign bodies don’t fall into the honey (it is a food product remember) and that 

it cannot pick up taints from cooking smells.  You also need an Aga!  However, you may have some similar situation 

that you can adapt.  Just remember that in less warm and dry conditions honey will actually absorb additional 

moisture, so things could get worse!

An alternative method, outlined to me by Caroline Drewett, is to use a honey warming cabinet and a small 

windowsill dehumidifier.  Caroline tells me she has had success by setting the cabinet at a relatively low temperature 

and leaving half a bucket of honey in the box with the little dehumidifier, which has successfully extracted moisture 

and made the honey safe to sell.  Thermostatic temperature control is essential here.

A	final	note.	Roger	has	told	me	of	an	Irish	beekeeper	who	stacks	his	supers	in	a	warmed	room	with	a	full-size	

dehumidifier for a few days before doing his extraction. If the supers are stacked at 45 degrees to the one below, 

air can flow freely and you can dry down unsealed honey before extraction.  It means planning your timetable, but 

sounds	an	interesting	solution,	and	we	may	try	this	on	a	small	scale	next	year	–	but	not	with	the	early	crop,	as	oilseed	

rape honey can granulate in a few days.

Above all, be careful with temperatures, hygiene, and testing of moisture content. You dry honey at your own risk, but 

could	be	well	rewarded	by	a	little	careful	effort.	Good	luck,	and	may	your	honey	never	ferment!

TOM



Spanset Hive Straps

Beginners don’t come much more stupid and clumsy than me and I thought 
that I had succeeded in confusing and embarrassing myself at every stage 
in front of every Demonstrator.  But even worse was to come, one Saturday 
morning I made the mistake of buying a Spanset hive strap from Tom ...Well, in my view, it was worse than those awful Rubik’s Cubes.  After strug-

gling for ages to work out how it operated, I gave up and searched the web.  So, if you have the misfortune to be confronted by a hive strap and finish 
up as confused as me, fortunately, help is to hand, go straight to this website 
and play the video:

http://www.beekeepingforum.co.uk/register.php	(you will have to register to play the video) then http://www.beekeepingforum.co.uk/video.php?do=viewdetails&videoid=83    Captain Tea Towel



WISBOROUGH GREEN HONEY SHOW - RESULTS - 2012

1st = 5 POINTS

2nd = 4 POINTS P.N. BURCH CUP - FOR MOST POINTS IN SHOW AWARDED TO: Derek Ready

3rd = 3 POINTS GEORGE WAKEFORD BOWL - FOR BEST EXHIBIT AWARDED TO: Diana Briault for class No. 4

VHC = 2 POINTS BLUE RIBBON FOR BEST EXHIBIT AWARDED TO: Diana Briault for class No. 4

HC = 1 POINT

C = 0 POINT

No. of Exhibits 1st 2nd 3rd VHC HC C

CLASS No. CLASS DESCRIPTION

1 Light 
x2 5 Derek Ready Stephen Boyce Judy Knight

2 Medium 
x 2 9 Sue Elliott Derek Ready Judy Knight

3 Dark 
x 2 1

4 Natrually Crystallised x 2 5 Diana Briault Derek Ready Judy Knight Daisy Day

5 Creamed/soft set x 2 6 Graham Elliott JudyKnight Stephen Boyce

6 Novice x 2 5

7 Jars for sale 
x 3 8 Derek Ready Diana Briault Judy Knight Stephen Boyce Caroline Drewett

8 For comment x 1 9

9 Covered jar liquid x 1 7 Kevin Meader Diana Briault John Glover Derek Ready Stephen Boyce Judy Knight

10 Comb for extraction 3 Daisy Day Derek Ready

11 Cut comb x 2 0

12 Beeswax from plain mould 4 Graham Elliott JudyKnight Mike Bunyan Derek Ready

13 Decorative Beeswax mould 3 Derek Ready Mike Bunyan

14 Dry mead 2 Derek Ready

15 Sweet mead 1 Derek Ready JudyKnight

16 5 Honey Biscuits 3 Maureen Frampton Sue Elliott Sally Reay

17 Cake recipe supplied 4 Sue Elliott Maureen Frampton Daisy Day Sally Reay

18 Cake own recipe 4 Daisy Day Graham Elliott Sue Elliott Jo Laws

19 6 Sweets 3 Judy Knight Joseph Ready Caroline Drewett

20 Exhibit using Beeswax 3 Liz Ready Derek Ready Mike Bunyan

21 Flowers using jar 5 Sally Reay Sue Elliott Caroline Drewett Liz Ready Daisy Day

22 Photo 13 Sally Reay Daisy Day Derek Ready Joseph Ready Mike Bunyan

23 Children class 0

None awarded

Not applicable, for comment only

None awarded
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