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A Very Happy Christmas to all our members and readers.  And a special 
thank you to all those who have contributed to this newsletter over the 
last 12 months.  It can be a challenge producing a monthly publication 
with articles that members wish to read and it would not be possible 
without your support. 
 
If you have ideas about what you would like to see (or not see) in this 
County News in the coming year please get in touch. 
 
Have a great Christmas with the confidence that you have done the very 
best for your bees during 2013.  If you’re like me you can’t wait to see 
them again in a few short weeks! 



NHS Sussex Classes Under Threat 

 
Sussex Classes at the National Honey Show are under threat as a result of 
lack of support.  Entries were disappointing this year, in fact there were 
so few that there was mention made that they were thinking of closing 
this class.  The Sussex Cups awarded this year:- 
  
Lady Denman Cup to Mrs Becky Champion 
Crawley Cup to Mr Christopher Hone 
Mrs Matthews Cup  & PJ Cup to Mr Douglas Pearce (Worthing) 
The Berry Cup was not awarded this year. 
  
Prizes awarded in the Sussex Classes:- Class 161 - 2 jars light honey: 1st 
Prize to Douglas Pearce.  Class 162 - 2 jars medium honey: 1st Prize to  
Rebecca Champion, 2nd Prize to Ben Pratt.  Class 167 - one comb for ex-
tracting: 3rd Prize to Christopher Hone.  Class 168 - one jar clear honey as 
gift: 1st Prize to Rebecca Champion, 2nd Prize to Christopher Hone.  Class 170 - one bottle mead: 1st Prize 
to Douglas Pearce.  Class 171 - 2 jars honey from a novice: 3rd Prize to Elizabeth Joyce. 
  
It is proposed to set up a working group to help individuals to enter both the National Honey Show and 
The South of England Show at Ardingly which would be good practice for the National.  The group 
would meet twice a year in March and August. 

  
The 82nd National Honey Show was held again at St. George's College, Weybridge, Surrey.  The Trade Hall 
was very well supported by suppliers and it can take all day if you want to visit everyone.  Amongst others 
Norman Carreck was manning the IBRA stand on occasions when he was not lecturing.  BIBBA had a stand 
where Roger Patterson was manning along with a copy of his book 'Beekeeping - A practical Guide'.   
 
The Show received many excellent comments.  Michael Palmer a Bee Farmer from the States said that he 
believed that it was probably one of the best that he has ever attended.  The President of The Worshipful 
Company of Wax Chandlers said that The National Honey Show was beginning to sound more like The In-
ternational Honey Show.  There were exhibitors from Illinois USA, Slovakia, Netherlands, Vermont USA, 
Grenada, New Zealand, Virginia USA, Mauritius, France, Republic of Ireland, Florida USA, Isle of Wight, 
Northern Ireland, State of Oman and Scotland.  Also the very first ever Bee Apprentice in the UK was in 
attendance at The National Honey Show. 
  
The workshop and demonstration programme was excellent with a wide syllabus.  Subjects included Mak-
ing Toiletries and Microscopy.  John Hendrie’s workshop on Studying for the BBKA General Husbandry Cer-
tificate was one of the most popular.  And of course our own Christine Stevens was following up her suc-
cessful series in BeeCraft with a workshop on the Marketing of Honey Products. 
  
The lecture programme included BeeCraft Research Lectures on Friday with 5 different speakers during 
the day and the new Beginners’ Lecture Programme on Saturday.   
  
Thanks to Candi Gould (Sussex BKA) for most of this article.  If you have experience of showing and would 
like to join the working group to represent WSBKA please get in touch with Candi at 
candi.gould@yahoo.com 
 

V OLU ME  3 ,  IS SU E 9  Page 2 

Doug receiving the Mrs Matthews 

Cup from David Aston, Chair of 

BBKA 



Examination Dates 2014 

The sitting of Modules will take place on 22nd March 2014, probably at Storrington Village Hall but this is 
to be confirmed.  The latest date for applications to BBKA is 10th February but they will need to be with 
WSBKA at least a week before that date.  Please note that all modules can be taken. 
 
Applications for the General and Advanced Certificates should be sent direct to BBKA not later than 28th 
February. 
 
Download all Application Forms from www.bbka.org.uk/files/library/appform_13c_1381739800.pdf 
 
All exam details are on page 46 of the December edition of BBKA News 
 

Roger & Marion Brooks 
Exam Secretaries WSBKA 

Not to be missed.  A date for your diary!! 
WSBKA Annual Convention 

Saturday 22
nd

 February 

2014, 9.30am – 4.30 pm  

Lodge Hill, Pulborough. 

Not to be missed.  A date for your diary!! 
 
Final touches are being made to the programme and, yet again, we have a renowned and impressive line-
up of speakers who will be addressing practical topics for both beginners and experienced beekeepers.    
 

The main speakers in 2014 will be Graham Royle, Bob Smith and David Rudland.   
 

Graham is a celebrated national speaker from Cheshire and heavily involved with the education of bee-
keepers at all levels.   His main talk will be on ‘Honey Bee Anatomy’.  
 

Bob is a member of the Government’s Bee Health Advisory Fo-
rum, trying to support initiatives to ensure a sustainable popula-
tion of honey bees in the UK.  His main talk is on ‘Varroa Control 
without Chemicals’. 

    

David is a commercial beekeeper and also a Seasonal Bee In-
spector in the South East area.  His talk is on ‘Using the Nuc 
Box’.   
 

Graham and Bob will both be presenting a seminar as well as their main lectures and, as usual, there will 
be other different seminars to choose from - our own Tom Moore on ‘Record Keeping’,  Celia Rudland on 
‘Beeswax Candle Making’ and Ben Jones from the National Bee Unit on ‘The impact of Nutrition on Honey 
Bee Health’.   
 

You will be sure to find talks to interest you and so please book the date in your diary now.    
 

A simple lunch will be included and there will be lots of opportunities to catch up with fellow beekeepers 
from around the county.  Paynes will bring a range of equipment and books to the Convention and so 
don’t forget your shopping list! 
 

Further details will soon be available on the WSBKA web site and will be sent out with the Booking Form 
attached in next month’s newsletter. 
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Around the Divisions 
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All Members are welcome to attend any Divisional meeting, but please advise the organiser if you 
plan to attend. 

 

Central Sussex Division 

Wednesday 11th December - ‘Pre-Christmas do’, at the RAFA Club, Horsham at 7:30pm.  Details 

from Melvyn Essen: chairman@centralsussexbka.org.uk or the Central Sussex website: 
www.centralsussexbka.org.uk 

 

Chichester Division 

Tuesday 3rd December - ‘Christmas Social Evening with 

Honey Tasting‘ at Boxgrove Village Hall, 7:30pm.  Further de-
tails from: Henrietta Currey: 
secrtary@chichesterbeekeepers.co.uk or the Division’s web-
site: www.chichesterbeekeepers.co.uk 
 

 

Wisborough Green Division 

Tuesday 10th December - ‘A Half Century of Beekeeping’ with Roger Patterson at the division’s 

new meeting venue, North Hall, Loxwood. 7:30pm  

Details from Sue Elliott: sj.elliott@ukgateway.net or website: www.wgbka.org.uk 

 

Worthing Division 

Thursday 12th December -  ‘Wax and Things To Do With It’ with David Staples at Ferring Village 

Hall at 7:30pm.  Details from Phil Carter: philange5180@btinternet.com or the WBKA website: 
www.worthingbeekeepers.org.uk  
 

 

... and Dates for your 2014 Diary 

Saturday 22nd February - Annual Convention,  Lodge Hill, Wa-

tersfield, Pulborough.  Further details from Christine Stevens, Tel: 
01243 533559  or email: wsbkaconvention@gmail.com  

 

Saturday 8th March - Wisborough Green ‘Beekeeping for Begin-

ners’ Day.  See article in last month’s Newsletter. 

Saturday 26th April - Annual Bee Market & Auction, Brinsbury 

Campus, Pulborough.  Further details from Graham Elliott, Tel: 
01403 752493 or email:  grahammt@tiscali.co.uk  

 

Full details of the Convention & Bee Market will be available on the West Sussex BKA website 
shortly. 

‘Share your Division’s 

activities with readers of the 

County News’ 

http://www.centralsussexbka.org.uk
mailto:secretary@chichesterbeekeepers.co.uk
http://www.chichesterbeekeepers.co.uk
http://www.wgbka.org.uk
mailto:philange5180@btinternet.com
http://www.worthingbeekeepers.org.uk
mailto:wsbkaconvention@gmail.com
mailto:grahammt@tiscali.co.uk


 

Alan Byham’s Annual Report highlights the events of the season.  3280 colonies were 
inspected in 691 apiaries across the region.  The number of colonies identified with EFB 
was significantly down on last year with just 32 compared with 72 in 2012.  Just 6 colo-
nies in Surrey were diagnosed with AFB.   
 
To read Alan’s full report visit the WSBKA website www.bbka.org.uk/local/westsussex/ 
 
Alan retires at the end of December and I’m sure you would wish to join with me in wishing him a long 
and happy retirement.  His support and advice has been invaluable. 

Regional Bee Inspector’s Annual Report 

Wisborough Green BKA Beginners & Improvers Day 2014 

A one day course will take place on Saturday  8th March 2014 in Pulborough Village Hall to provide infor-
mation for people who think they may like to take up beekeeping.  This is an annual event, now in its 
ninth year, run by the Wisborough Green Beekeepers’ Association. 

 

The event is useful for those who may have had a long-term interest, but 
aren’t sure if beekeeping is for them or not.  All the information needed to 
become a beekeeper will be given in the presentation.  There are follow-up 
sessions at the well equipped Wisborough Green teaching apiary for those 
who think they will be able to manage and wish to go further.  This provides 
the opportunity to learn and achieve competence on someone else’s facili-
ties under supervision before buying bees and equipment.  The course is 
also suitable for those who may have just started beekeeping, but have had little or no guidance. 

 

The presentation will be by very experienced beekeepers with others available during break times to pro-
vide advice and information. 

 

The Wisborough Green BKA covers a wide area with members in West Sussex and South Surrey, but for 
those a bit further afield details of surrounding Associations will be available on the day. 

 

Further information for beekeepers and non-beekeepers can be found on the Wisborough Green Bee-
keepers’ Association website www.wgbka.org.uk/Events_Diary.html. Contact Roger Patterson 01403 
790637 or 07976 306492, roger-patterson@btconnect.com for course details, or Gordon Allan 01798 
343470, petworthgordon@btopenworld.com to book. 
 

John Glover 
WGBKA 

Paynes have had a number of hives and colonies stolen from one of their apiaries.  If anyone hears of a 
beekeeper (most likely in the Sussex area) increasing their hive numbers at this time of the year (which is 
very very unusual) please let Paynes know. 
 
Extra vigilance will be needed this winter by all beekeepers that have out apiaries in Sussex. 

Theft at Paynes Southdown Bee Farms 
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Chairman, Tom Moore, shares his thoughts from his apiary in West Sussex. 

More from Moore - Some Winter Thoughts 

     

 

As we head into winter, with the active beekeeping season well and truly behind us, there is a bit more 
time for reflection and even a bit of reading and investigation.  Thus it was that the other day I was look-
ing up a bit more about wax moths. 
 
It all started when in mid November we extracted some honey for a seri-
ously ill member whose supers had been stored in large plastic bags since 
removal from the hives in August.  Despite three months sitting in the 
house the honey had remained in remarkably good condition, even the un
-capped areas, but in places there had been significant greater wax moth 
activity.  We have been caught out ourselves leaving empty used comb in 
a warm place for some time, with wax moths (or I should say their feeding 
larvae) appearing almost from nowhere.  They are supposed to need comb that has carried brood to gain 
nutrition, but nevertheless seem to be able to survive on quite ‘clean’ comb.  I have even found signs of 
wax moth activity in old tin cans with muslin over the end, through which I strain old wax I am melting 
down and cleaning.  I guess there is nutritious residue in what solidified in the filtering. 
 
Where did that lead me?  To the all-too-frequent Google search.  Something surprising always comes up, 
and wax moth was no exception.  Did you know that the greater wax moth is capable of hearing (or sens-
ing) the highest recorded sound frequency of any animal in the natural world?  This may lead to the de-
velopment of new technologies such as miniature microphones.  There’s a thought to conjure with next 
time you squash a larva or scrape a pupa from the depression in the hive wall.  The moth also has a won-
derful ‘proper’ name, Galleria mellonella, which either brings to mind some exotic retail emporium, or 
(along with its acute hearing) could almost make you like it!  Conversely, the name of the lesser wax 
moth, Achroia grisella, puts me off that one. 
 
No ‘live’ beekeeping this month but we have plenty to do.  Woodpecker protection to go on as soon as 
really cold weather is forecast; mousetraps to be set in the storage shed; super frames to be gone 
through, scraped and tidied up on a bright cold day; oxalic acid to organise; hives to be hefted to ensure 
stores are adequate; bookings to be made for the WSBKA Convention and the BBKA Spring Convention. 
Actually, this quiet season isn’t all that quiet after all. 
 
Happy hefting, and best wishes for 2014. 
 

Tom 
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BBKA Shop - The Pollen Basket 

With Christmas just weeks away, you may still be seeking some gift inspira-
tion.  Look no further than the official BBKA webshop - The Pollen Basket, 
where you can enjoy a discount on all purchases as a BBKA member.  At The 
Pollen Basket they endeavour to bring you useful, beautiful and unique British 
Made & Designed products wherever possible. 

http://bbka.us2.list-manage.com/track/click?u=b2f7bb7991a0c2554c620addc&id=b821409d94&e=e22dd7d7f7


 

Elizabeth & Derek Ready from Wisborough Green share their enjoyment of soap making 
 
In less than 1 hour and using store cupboard ingredients, you can make your own handmade soap.  Try it 
out following the instructions below.  
 
Soap Facts 
Soap is produced by a chemical reaction, saponification of oils, (acid) with caustic soda, (alkali) to produce 
soap and glycerine.  After a period of curing the soap reaches a suitable PH for use on skin. 
 
Soap Myths 

 Soap is difficult to make. False - it is easy so long as you follow precisely the quantities in a rec-
ipe to ensure complete saponification.  If making your own recipes use a saponification chart – 
link below. 

 Soap contains caustic soda.  False -  cured soap does not contain caustic soda; it has combined 
with the oils, e.g.  sodium olivate (olive oil soap). 

 Caustic soda is dangerous to use. True -  unless you follow common sense precautions of gloves, 
glasses and protect work surfaces from splashes. 

 

Beeswax, Olive and Sunflower Soap 
 
Oil Phase 
1oz (28g) Beeswax – does not need to be perfectly clean unless you 
want a white bar 
8oz (227g) olive oil 
8oz (227g) sunflower oil 
Water Phase (caustic soda and water combined is called Lye) 
6.25 oz (175g) tap water 
2.25 oz (63g) sodium hydroxide (caustic soda)  
Optional Extras 
1 tablespoon (10g) fine chopped oats 
¼ teaspoon Honey – don’t be tempted to add more it will make the soap soft. 
8ml essential oils or fragrance (I use 4ml of cinnamon and 4ml of sweet orange essential oils for a Christ-
mas scent) Tip: 1ml is approx 25 drops of essential oil. 
 
Directions 
In a stainless steel pan melt the beeswax with about 1/3 of the 
oils, once melted add the remaining oil, ensure the beeswax is 
melted fully into the mixture, take off the heat to cool to about 
500C. 
Wearing rubber gloves and eye protection, weigh the water into a 
glass jug.  Add the sodium hydroxide to the water (not the other 
way around) and stir until dissolved.  Beware of fumes, ensure 
area is well ventilated.  Keep the solution out of reach of children 
and pets whilst it cools.  
When both phases cool to roughly equal temperatures of 500C 
pour lye into the oils and stir.  You can use thermometers but note that lye will take off any painted nu-
merals.  The time for these quantities to reduce temperature is about 15 minutes.  Continue stirring occa-
sionally until the mixture reaches trace.  Approximately 10 mins so don’t walk away. 

BEE Creative with your Beeswax - soap making made easy 
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BIBBA (Bee Improvement and Bee Breeders' Association) has an-
nounced its 50th Anniversary Conference in collaboration with SI-
CAMM ( Societas Internationalis pro Conservatione Apis Melliferae 
Melliferae ) its European partner.  
 

The Conference, hosted by South Clwyd BKA, is open to everyone with its core focus on bee improvement 
and the management of native and near-native honey bees.   The three-day event will take place from 
26th – 28th September 2014 at the Pavilion, Llangollen, North Wales.  
 

For those wishing to extend their visit, the Llangollen area benefits from stunning scenery and a variety of 
activities and culture to suit all tastes.   Enquiries to:  Trisha Marlow 07812 518822 or 
bibba.uk@gmail.com.  Pre-registration is now open at: www.eventbrite.co.uk/event/8429168871 
 

Further details of the event when available may be viewed at: www.bibba.com  
SICAMM:  www.sicamm.org 

BIBBA 50th Anniversary Conference 

 Trace is reached when the soap has thickened enough to draw a line on the 
surface with the runoff from the spoon.  Once trace is achieved thoroughly mix 
in your optional ingredients and pour into a mould.  Any plastic container, dis-
posable plastic food tray, not aluminum, will do.  
 

Cover with greaseproof paper and a towel 
or blanket for 24 hours.  This is the insula-
tion phase where heat is generated.  The resulting soap will be solid, 
but soft enough to cut.  Wearing rubber gloves cut the soap into bars.  
Cover loosely and leave for 3-4 weeks to cure before use.  Once cured 
the soap is fully saponified and neutral. 
 

This soap will not win prizes for bubbles or decorative appearance but 
you can make it without any specialist ingredients.  More adventurous 
and creative recipes, ingredients and fur-

ther reading can be found in the links. 
 

Note:  You cannot sell soap without compliance with EU Cosmetics Regula-
tions; you can however use it yourself. 
 

For inspiration and great fool-proof recipes - The Handmade Soap Book by 
Melinda Cross -  £6.99 Amazon and local libraries.  
 

Soap making supplier with free recipes and detailed step by step guide plus 
saponification values page.  www.thesoapkitchen.co.uk .   
Suppliers:  www.soapbasics.com   www.soapmaker-store.co.uk 
 

For inspiration and readymade bee soaps, bath spa, cosmetics and candles visit us at   
www.beecosmetics.co.uk 

 
Naturally Beautiful Skin 
Sourced from Nature 
 

Elizabeth and Derek Ready 
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We’re on the web: 

www.bbka.org.uk/local/westsussex 

Thanks to all this month’s contributors.  If you don’t have access to the internet and want further details 
of anything in this newsletter, please contact the Editor & County Secretary.  Likewise, if you would like to 

contribute to future newsletters please send articles and photographs to: 
Graham Elliott, Editor & County Secretary, no later than the 20th of  the preceding month. 

grahammt@tiscali.co.uk 

M E M B E R S '  C O U N T Y  N E W S L E T T E R  

 
 
Previous newsletters from the last 12 months are available on the website. 

And Finally ... 

 Appeal for Stamps 

The National assistance dog charity, ‘Canine Partners’ is launching a country-wide Tear and Share Stamp 
Appeal for unwanted stamps.  Just Tear off the used stamps from Christmas cards and other mail and 
Share with the charity.  With the help of a stamp dealer the used stamps will be converted into cash. 
 
The appeal has already raised enough cash to purchase puppy Pat and to pay 
for all his equipment and insurance, food and vet bills for his first year.  Now 
the charity hopes to raise sufficient funds to get Pat through his Advanced 
Training. 
 
Any stamps are suitable as long as they are undamaged and can be on or off 
the envelope.  There should be no more than a 5mm single thickness border 
around them.  Any commemorative or special stamps should be packaged separately. 
 
‘Canine Partners’ is a national charity that trains assistance dogs which transform the lives of people with 
disabilities, including members of the Armed Forces through their links with forces charity, ‘Help for He-
roes’.  The dogs are trained at the charity’s centre at Heyshott, near Midhurst. 
 
If you can help please send your stamps to: Canine Partners Stamp Appeal, PO Box 638, Fareham, Hamp-
shire, PO14 9JJ.  Please ensure the correct postage is paid.  This is an ongoing appeal so keep Tearing & 
Sharing.  For more details visit www.caninepartners.org.uk  


