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Ruth Cheyney
Ruth Cheyney died suddenly whilst on holiday in Poland a few weeks ago. Ruth completed the
Beginners Course and became a member of WBKA about 4 years ago. Her husband Peter came to
share her enthusiasm and together they had several hives in their garden on the edge of Ilkley
Moor. Their first year coincided with a very hot late summer and the ideal conditions produced a
huge crop of heather honey requiring the purchase of extra supers and frames to cope with the
flow. Sadly that is not this year's experience. We shall miss her regular attendance and enthusiasm
at all our meetings.
Geoff Hallsall
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Autumn Editorial
Arriving at the end of a very mixed summer for bees we have our AGM , Honey Show and Annual
Dinner to look forward to. An entry form and a booking form with menu choice are included as
flyers in this edition of Combings.
Honey production has been very variable with the on-off nature of the summer, with only the
strongest of colonies producing enough to share with their bee keepers and weaker colonies
needing extra feeding; BKKA sent out a warning about the dangers of starvation in August. Have a
look at the winter preparation advice and recipe for sugar syrup (page 14) and make sure your bees
have enough stores to get through the winter. The variable summer weather was also all too
evident at the Summer shows, see reports on page 6 and 7.
This year several members of the committee are retiring at the AGM. The retirees are Val Ogden,
Peter Longbottom and Andrew Prior. The duties that Val and Peter have undertaken have now
transferred to other committee members so their replacements will not be undertaking specific
duties immediately but WBKA is still looking for a secretary to replace Andrew. The committee is
very supportive and the secretary's job is not onerous so if anyone is willing to consider taking it
on, please contact Andrew for details of how little there is to do. There is no need to have had
previous experience on the WBKA committee nor to be an experienced beekeeper. In fact Andrew
was both a newish member of WBKA and a beginner beekeeper when he took on the job.
Nominations for the committee should be sent to Andrew and, of course, if you are nominating
someone else, please make sure you have their agreement. Here is your opportunity to influence
the organisation and future direction of WBKA.
Eds.

SUBSCRIPTION REMINDER
The subscription rates will be the same as last year, £32 for full members and £10 for associate
and social members. Members can pay at the AGM or send cheque to Jill Campbell or pay
directly into the WBKA account with your name as reference and please e-mail Sue Hobson and
Jill Campbell to let them know you have paid directly into the account. WBKA account –
WBKA Bank details are: Yorkshire Bank, 10 Kirkgate, Otley, LS21 3HJ
Sort code 05-06-61
A/c 32452311.
Full membership of WBKA includes affiliation fees to YBKA and BBKA and third party
insurance for your bees. Newsletters are issued by YBKA and BBKA to all affiliated members.
Social membership does not include affiliation fees but does include all other services and
activities of WBKA. If you are a beekeeper of another association that pays affiliation fees for
you, then you only need to pay the social membership for WBKA. Please let the membership
secretary have your e-mail address so we can alert you to important activities of WBKA.
Your details will not be passed on to any other organisation or individuals.
Combings is the newsletter of the Wharfedale Beekeepers Association and the views expressed
are not necessarily those of the Association or editors. Combings is usually published three times
a year, in April/May, September and December. Contributions from the members are always
welcome and can be sent to the editors.
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WBKA Diary Dates
Tues 13 October

7.30pm At Christchurch, Ilkley Talk about neonicotinoids speaker CEO
of The Crop Protection Association, Nick von Westenholz
The Crop Protection Association ‘promote the role of modern plant
science in safeguarding our food supply from seed to shelf’. Nick von
Westenholz is a trained lawyer, has managed a family-owned arable
farming business in Hertfordshire and previously worked for the NFU
managing their political relations. He has been part of the CPA’s
campaign to ‘keep the right tools for crop growers’.

Thurs 22 October

7.30pm At Christchurch, Ilkley Honey Show and AGM

Fri 13th November

7.00pm at Skipton Golf Club

Annual Dinner

Annual Dinner
We meet every year for an evening together, involving a meal, drinks, Honey Show prize
presentation, a raffle and a speaker. Of course its mainly an opportunity to talk 'bees' for hours on
end! The speaker this year is Alan Pugh, a Leeds tour guide, who comes highly recommended.
It is an opportunity for all the local groups to get together and exchange news and ideas and to chat
about our mutual interest in beekeeping. Please come and support the evening, complete the flyer
in this copy of Combings and send it to me with your menu choices and remittance.
A raffle will be held on the night and if anyone would like to contribute a raffle prize , it will be
very welcome. It does not have to be bee related!
As usual the venue is Skipton Golf Club and Jenny Liston has organised a coach to take people
there if you want to enjoy a drink. See below for the details.
Toni Killingray

Coach for the Annual Dinner
As arranged in previous years a coach has been booked with Britannia Coaches of Otley for
transport to and from the annual dinner at Skipton Golf Club. The cost will be shared among those
who travel, so the more these are the cheaper it will be. The estimate about £7 or £8 per head.
The route followed with be:- Leaving Argos in Otley at 6pm with collection points at
Wetherby Whaler in Menston
Kirklands in Menston
Main Street opposite the Red Lion pub in Burley in Wharfedale
Central car park in Ilkley
and a stop to be arranged in Addingham if needed
Return — leaving at 11pm
To book your seats on the coach please email jenny@greenroyd.org
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2015 AGM AND HONEY SHOW
WHARFEDALE BEEKEEPERS’ ASSOCIATION ANNUAL GENERAL MEETING 2015

AGENDA
1.

Apologies for absence

2.

Minutes of Annual General Meeting held on 24 October 2014

3.

Matters arising from 2014 minutes

4.

Chairman’s Report

5.

Treasurer’s Report

6.

YBKA Delegate’s Report

7.

Election of Officers and Committee

8.

Any Other Business

HONEY SHOW 2015
Our Honey Show and AGM will take place at the Clarke Foley centre in Ilkley at 7.30pm on 22nd
October. We will be accepting entries to the Honey Show from 6.30pm so there should be less of a
rush around 7.15! Please find your entry form on the flyer with this edition of Combings
Once again we will be welcoming Ivor Flatman as judge. Ivor is well known to most of us having
judged our exhibits for the last few seasons and as well as being very experienced at judging honey
and beeswax he has a record of winning many of these classes himself.
You will notice the classes this year are the same as last year with just a few minor tweaks (please
read the regulations on the entry form carefully). If entering the ‘pair of beeswax candles’ class
please bear in mind that one of the candles may be lit during judging so choose that wick size
carefully! For those of you who have not tried working with wax now is the time to start refining
that beautiful wax the bees produced when the dandelions were in flower.
As usual, the Wharfedale Cup will be awarded to the person gaining most points from their entries
to the show and the Halsall Trophy to the WBKA Group (NoW/WoW, MOB/CoW) gaining most
points across all classes. The Novice Trophy is awarded to the winner of the Novice class and Best
in Show Trophy to the exhibitor with the best exhibit judged from all of the classes. These awards
will be presented at our annual dinner in November.
Last year’s entry was pretty good but we have a lot of new members and I hope they will be
encouraged to enter. At the time of writing the weather is poor and the bees are busy consuming
their stores. Lets hope the heather and balsam come to the rescue!
Put the date in your diary and good luck!
Ray Finlayson
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HONEY CAKE RECIPE — Recipe for Entries for class 15
To be baked in a 6 - 7” round tin
Ingredients: 5oz butter
2 eggs
6oz honey
7oz self raising flour
4oz soft brown sugar
1 tablespoon of water

Method:


Preheat the oven to 180°C, 350°F or Gas Mark 4.



Place butter, sugar, honey and water in a saucepan and heat until the butter has melted,
stirring all the time. When the butter has melted, remove the pan from heat and allow the
contents to cool to blood temperature.



Gradually beat in the eggs, add sieved flour and mix until smooth (do not over mix).



Pour mixture into a greased and lined tin and bake for 1 hour, or until risen and firm to the
touch. Timing is for conventional ovens and is a guide only.



Cover the top during baking if necessary, to prevent browning.



Leave to cool in the tin for 5 minutes, then turn out onto a cooling rack.



Put on a paper plate, cover with a polythene bag and bring along to the Honey Show.

WBKA Local Groups - All are very welcome
MOB (Menston, Otley, Burley) and COW (Central Wharfedale)
Contact Rob Claxton-Ingham rob@leecottage.com
Please note that the MOB/CoW meetings have now returned to
The Fleece, Westgate, Otley at 7.30pm on the last Tuesday of each month.
WOW (West of Wharfedale) and NOW, (North of Wharfedale )
Contact Louise Farnell louise.farnell@live.co.uk
Matthew Mason matt@john-mason.com
Support your local group this season. All are very welcome.

Otley Show
It was a very brisk day weather wise for the Otley show this year, and there was a good flow of
interest from visitors at the WBKA stand hosted by the MOB group.
All aspects of the stand encouraged interesting questions and bee talk from visitors. The healthy
bee friendly plants doing very well to raise funds. Overall it was a very successful day thanks to
the considerable efforts of all of those involved both on the day and in preparations beforehand. A
big thank you must go to every one who helped.
A highlight for those who were there to see it was when Rob went the extra mile to promote bees
by taking to the zip wire in his bee suit!
Rhona Finlayson Truman
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Arthington Show
Following on from our very popular stand at the Otley Show in May the MOB again hosted a stand
at the Arthington Show on 5 July. This show is a much smaller event, but again there was a great
deal of interest in the virtual hive, skep making, bee friendly plants. Members of the public were
very interested to hear about what a swarm of bees is, and there was also lots of interest in
bumblebees with Sue’s information from the Bumblebee Conservation Trust. Our stand was so
popular that we were approached to see if we could put the stand at the Weeton Show, and for an
event with the Leeds Jewish Community, both of which we have sadly had to decline due to
busyness. However we must thank all of the people that have volunteered their time and creativity
to make these events such a success.
Sadly the day came to an abrupt end with a whopping summer storm which led to a neighbouring
gazebo being blown over Linda Beattie’s car, and four of us clinging to the WBKA gazebo as all of
our leaflets were scattered around the showground and the heavens opened. All of the kit was
hastily thrown into Colin’s van, and the stands were hastily dismantled, a sad soggy ending to a
very successful day.
Rob Claxton-Ingham

Gargrave Show 23/8/2015
After a very dismal weather forecast, the day of the Gargrave Show turned out to be fine, hot and
humid. After a slow start the show was well attended.
Our stall was busy all day with lots of visitors. Many people were interested in helping bees both
Honey and Bumble bees. They asked lots of questions about how to keep bees, and about how to
help bees in their gardens. Several people were interested in keeping bees and took away leaflets
about joining the Association. It was certainly worthwhile doing the stall to help to increase public
awareness and knowledge of bees and to dispel some of the myths.
The stall was run by 10 members of the West of Wharfedale and the North of Whaferdale groups.
On the stall we had a honey tasting area in which visitors enjoyed tasting the different honeys including some very dodgy cheap honey from the supermarket, of course everyone preferred the local
sort!
An observation hive was provided by Peter Longbottom, which the children loved, there was always
a queue of them trying to find the queen, she was very good at hiding on the opposite side of the
hive. We had a hive and other pieces of equipment on show to demonstrate the art of bee keeping
and a plant stall. There were many gardeners keen to find out which plants to grow to help the bees.
The printed lists of bee friendly plants were very popular with gardeners. We also had honey and
plants to sell, from which sales were brisk.
It was an enjoyable day, meeting people and generally discussing bees.
Margaret Brown
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A big thank you to everyone who helped with the
WBKA stands at all of the Summer Shows whatever the weather threw at them
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Heather Apiary Report – 16th August 2015
Two old bee-men met at the bottom gate to Barden Moor, both of many years standing, both
keeping more hives than most. One had come because the apiary meeting was on the fixture card,
the other just in case someone turned up. One was early, the other on time. No-one else came so
they motored along to the long track to the hives, chatting about this and that, but mostly about the
advantage of the smaller Smith hive when going to the heather.
Arriving at the site, both were pleasantly surprised by the activity around the hives and noted pollen
being brought in. All seemed well so together they removed travel screens, and fitted entrance
blocks. That would have been that except just one hive, a late swarm, had yet to be thoroughly
inspected. Although not the hottest day of the year (it was cool actually), a smoker was lit. Was she,
as suspected, a green queen? After some discussion both of us conceded that eyesight was not as
good as it used to be when, on the penultimate frame, three Queen cells appeared. These were later
proved to be viable. What to do? If the colony was superceding, there were few drones anywhere,
no likelihood of a drone collection area in the vicinity. At this point the wiser of the two suggested
cutting out all but one of the Queen cells and leaving the bees to sort it out their way – and this way
forward was agreed upon.
Content that all had been done that could be done, the journey back down was taken up in
reminiscing. Neither of us could remember which year in the 1980s yielded the bumper heather
crop – the one when every last frame was brought into service. 500lbs of heather honey the reward
that year. This was about the time when Oil Seed Rape came within striking distance of the other.
Supers were being filled in a single day. Extraction went on every evening until midnight, supers
replaced the next morning on the way to work, and so it went on for an exhausting fortnight –
1000lbs the outcome.
Someone once said that extracting the first 100lbs is fun but after that . . . .
The bee-men said their goodbyes, not minding that no one else had turned up – it could not have
been a more pleasant meeting. As a parting shot, there was talk of those Smith hives being
employed again.

Tall “Storage Box” Tale
Our National hive sits in one corner of our large front garden facing into the corner created by
thead-high privet hedges. We like the bees to fly high rather than at head-height, as the family likes
to sit out in the garden when the weather is warm. We've not been doing much of that this year.
Last autumn was different, of course, but as the weather eventually cooled, I bedded the hive down
for those long winter months simply by popping a super on top of the Crown board, and putting in
an old wooden blanket, neatly folded to fit the space.
The front garden is quite wide - about 35 feet - and about 20 feet deep. The front path comes
straight up the middle to the front door. It's not a small space. The hive is some distance from the
front door. Like everyone, we do a fair amount of online ordering. Although we are normally in,
parcels are sometimes delivered when we are out. We then have to nip over to the Ilkley sorting
office to go and pick it up, or undertake some equally mildly inconvenient task of retrieval.
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One morning, last Spring, we noticed that we had missed a delivery, because of the card pushed
through the letterbox. But instead of suggesting that we visit the sorting office, the author
explained that our delivery had been left “in the tall box in your garden". Yes, the enterprising
Courier had indeed spotted a possible place of storage in the far corner of a large garden. They had
lifted off the roof, popped the parcel on top of the folded blanket, and carefully replaced the roof.
The work of moments. A neat, customer-friendly solution to the problem of the un-opening front
door. Hats off to the courier, eh?
I was very pleased that I didn't have to schlep off to the Sorting Office. But it's just as well that it
was early Spring, I guess…………..
I did vaguely wonder what the courier thought of our tall storage box. It has a very clunky lid
(wouldn't a hinged top be better?), and some odd contents (why are they storing blankets outside
the house? In winter?). I expect he or she has sent a short story about the eccentricities of some
householders to the Couriers Quarterly newsletter.
Andrew Drury

Bees’ Knees Cocktail
Smart hotels seem to be thinking that keeping bees and using the honey they produce is a very ‘on
trend’ thing to do. St. Ermin's Hotel in London keep beehives on their roof . These bees have the
benefit of being a stone’s throw from St James’s Park, Green Park and Buckingham Palace
Gardens. The diversity of the forage available was shown when the hotel had their own honey
analysed, with results showing their bees gather nectar from over 50 different plants and trees.
They celebrate the honey their bees make through the food and cocktail menus, serving a cocktail
called 'Bowler Hat' which is a version of the “Bees Knees” cocktail of old, made with dry
vermouth, London gin, honey and lemon juice.
On a rooftop of the Waldorf Astoria some 20 stories above Park Avenue, in New York several
colonies of bees produce more than 300 pounds of honey each year. The Waldorf uses their own
honey on the menu and also in treatments at the hotel's Guerlain Spa. Last year they used their own
honey to create Waldorf Buzz beer.. The Waldorf serves a cocktail called "Wax Poetic” made with
Zubrowka bison grass vodka and honey from the bees on their roof.
In Paris, which is a pesticide-free zone, the Mandarin Oriental hotel harvests about 50lbs of honey
a year and they serve a cocktail named "Homemade Honey" made with Yuzu, a fruit liqueur,
jasmine tea, ginger, champagne and honey from their own bees.
The cocktails are variations on the old fashioned “bees’ knees’ cocktail from the 1920s. I think I
will stick to eating my honey on toast and with my porridge!
Rhona Finlayson Truman

11

WBKA Website
The new-look WBKA web site (www.wharfedalebka.org.uk) was launched on 10th August., see
the screen shot of the home page on the back page of Combings. The changes to the design, layout
and content have been well received so far and any further feedback is welcomed. This can be sent
from the website using the new (spam reducing) contacts form.
Laurence Truman

Winter Preparations
A summary of the information and advice about winter preparations discussed at the August MOB
meeting. Many of us are already involved in winter preparations, feeding colonies in August, when
normally at this time of year the nectar is flowing in. All are advised to be vigilant and if stores
appear low and to feed the colonies .
Light syrup or ambrosia syrup can be given to bees in a rapid feeder until the average temperature
drops below 11 degrees centigrade, after this fondant or ambrosia fondant can be given, we were
advised to put the fondant in a clear tub, and to up end this over the hole in the crown board, this
prevents the bees from coming up into the eke, and enables us to easily see how much fondant has
been used. The benefit of using ambrosia is that the sugar is already inverted, and the bees
therefore do not need to use up as much energy processing it.
Entrance blocks should be put in in the next few weeks (during September) and soon after that to
put on mouse guards. We also discussed varroa controls and were advised to have a look at the
National Bee Unit, where the a range of controls available are described. at:www.nationalbeeunit.com
Rob Claxton Ingham
The National Bee Unit also has useful information about feeding bees and this includes the recipe
for making sugar syrup, the recipe below is for heavy syrup with the instruction to use twice the
quantity of water to make light syrup.

Making sugar syrup


To make sugar syrup use white granulated sugar. With modern production methods it
makes no difference if it was sourced from cane or beet.



Do not use brown or raw sugars as they contain impurities.



The syrup should be made up in the proportion of 1 kg. of white granulated sugar to 630
ml. of water or 2 lb. sugar to 1 pt. of water. There is no need to boil the mixture but using
hot or warm water helps. Stir regularly to remove the air bubbles and dissolve all the
crystals. When fully dissolved the mixture is clear and a very pale straw colour.



For some feeding, usually when it is for immediate use by the colony, thin syrup is used.
This contains twice the quantity of water and is best made up for use as required.
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Beekeeping Q & A Problem Page
If you have a beekeeping problem to solve please send in your question to the
editors of Combings and beekeepers of long experience will answer on this page.

Q ‘Do you think that the off-on weather this summer is worse for bees foraging and building up
stores than when we have longer spells of good and bad weather?’

A ‘The problem with this year has been, not so much the "on-off" as the preponderance of cool
weather with not that much rain but with only very brief hot spells. The black old English
honeybee is said to cope well with typical UK on-off Springs, and better than continental breeds well they would wouldn't they. Our mongrel Queens are quite good at only laying up what they
have stores to rear the progeny. Continental varieties don’t know when to stop laying which leads
to starvation.
The trouble with long spells of good and bad weather is the timing of them. It was not very long
ago, 6 or 7 years, when the spring and summer were poor but it just so happened that the good
spells happened to coincide with the flows. It was good for early dandelion, good for sycamore,
good in early July for lime and in August for the heather. Both bees and keeper did well. There
have been plenty of years when the opposite was the case and any good weather largely went to
waste save for what the bees could garner from gardens and hedgerows. It should be noted that
plants need rain to produce nectar. I recall a really hot summer that lasted through August. The
heather flowered but the nectar did not flow.
I don't suppose the above answers the question. I console myself with the thought that it is not
really one that needs a better answer because, in reality, there is not a thing that we beekeepers can
do about it!’

Q ‘How much stores does a hive need to go into winter and how do you judge it?’
A ‘This definitely is not an easy question to answer. You will get varying answers

from
experienced beekeepers depending on what system they are using and very little help from
beekeeping books. I work on double brood and I usually find that in August honey is being stored
in the brood chambers, and by October honey has stopped being brought in any large quantities.
By that time bees are occupying the central area of the 2 brood chambers and they would have the
stores above an arc in the upper chamber, and about 6 combs full of sealed stores.
On a single brood, I would be tempted to leave as much of a super on as possible, at least 3/4 full
of store that is accessible to the bees, so remove the queen excluder during winter.
On brood and a half I would hope that much of the upper brood to be occupied with honey stores
but again I would leave on a super at least half full of stores.
Many stocks have been known to perish through their inability to reach their stores so it is
important that they are above the cluster. I usually check in early February and will feed with
fondant. If they do not need it , I find they do not take it. That way there is need to go looking to
see if they have sufficient stores.’
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More about feeding
Mention the subject of winter feeding and you will no doubt get many opinions on the merits or
otherwise of supplementing the bees stores with sugar syrup, invert syrup, fondant or simply leaving
more of their own honey. Some beekeepers never feed or feed very little but the vast majority of
beekeepers feed their bees in late summer and mid winter and for new beekeepers it is probably best
to follow this practice until you have enough experience to make up your own mind on the subject.
Based on a National brood box your bees will need around 20kg of stores to last through until the
spring and feeding normally starts with giving syrup to bring the hive up to this weight. A hive with a
full complement of stores is very heavy so if you can easily lift up one side of the brood box you need
to feed.
The recommended feed at this time of year is a 2:1 (sugar to water) heavy syrup. This is because you
want the bees to process it and store it, not consume it or use it to raise brood. (A 2:1 mix (1kg sugar
to 630ml water) will have 67% sugars and the bees will process this to reduce the water content to
around 20% and convert the sucrose to glucose and fructose before storing and capping it.).
The ambient temperature affects how easily the bees can reduce the water content so you should aim
to have this feeding completed by the end of September. If you haven’t managed to achieve this
timescale or do not have the time to make the feed you can use commercially prepared syrup such as
Ambrosia. This has 73% sugars (of all 3 types) which requires less work by the bees. As a
consequence you can generally feed this until mid October but bear in mind that it is more expensive
than sugar syrup. If they need to be fed after this then it is best to give them fondant..

After Sept/Oct it is too late to feed syrup and there is a tradition of feeding fondant around
Christmas time as extra insurance. It is fairly simple to make your own fondant (search Google) but
is probably less messy to buy the pre-packaged products such as FondaBee or the standard Bakers
fondant. Put the fondant in a transparent container or leave it in its wrapper, having cut a couple of
acess strips out of the sides, to prevent it drying out. Some beekeepers then place this over the
opening in the crownboard but this forces the bees to come up through the centre hole to access it.
For this reason I like to place the fondant on top of the frames directly above the cluster just after
completing the oxalic acid treatment in early January. If the bees need the fondant they will take it.
Some colonies devour it whilst others ignore it until brood rearing ramps up again in late Feb/
March. Bees need water to process fondant prior to consuming it, as they do with their sealed stores.
Some of this will come from moisture within the hive but it makes sense to keep a source of fresh
water in the apiary.
The point of feeding is to get your bees through to spring in a strong and healthy state when they
can fend for themselves. Bees consume very little of their stores at the beginning of winter but can
consume a great amount very quickly when brood rearing starts again. Bees generally do not starve
over winter, they starve in February and March especially when the spring is cold and wet so don’t
forget to heft your hive again around this time and take a quick peek to check they are ok.
Ray Finlayson
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Swarm Officer Experiences
I have had another busy and enjoyable swarming season with callouts to seven swarms betwixt
Skipton, Silsden and Ilkley and three more that turned out to be bumble bees, despite assurances
over the telephone that they were honeybees. A further call out was to the more unusual situation
of a honeybee cast sharing a nest box with a small bumble colony! All the swarms were homed.
The cast is now thriving with me.
Apart from a swarm in a chimney all the bees were low down and easy to reach although one in a
Skipton hedge and fence combination was a bit of a problem to collect. The householder decided
to call a pest controller to the chimney swarm rather than risk me making a bit of a mess of their
master bedroom. l was quite relieved! At one house l met up with someone I knew who had
worked in one of my far away 1960s haunts so there can be social as well as tea and biscuit
benefits of swarm collecting.
One problem was finding a home for the swarms. Perhaps next year everyone who wants a swarm
could be sure to email Geoff with their wants AND, just as importantly, email him when they no
longer want a swarm. I wasted quite a bit of time chasing people up who eventually told me that
they had already got a swarm but failed to cross themselves off the list.
The photo on the back page shows the nest box with the unusual combination of a small bumble
bee nest in the bottom left corner and honeybees at the top, sharing the same box.
Bob Hodgson

CLARO BEES LTD. for all your beekeeping supplies
Manager Carol Johnson-Firth, Purchasing John Kelsall
Opening times: Saturday mornings from 9am – 12.30pm during the beekeeping season:
March 21st - October 31st inclusive
For Fondant and Oxalic Acid - Open on December 5th
Very keen prices on all items. A comprehensive stocks of hive parts & accessories, foundation,
tools, smokers, clothing, queen rearing equipment, medications, jars & lids, candle making
equipment and books.
Knowledgeable beekeepers are always present to offer impartial advice on suitability of equipment
prior to purchase as well as beekeeping problems. Payments by cash and cheque only.
Ample FREE parking adjacent to shop. Find us: first left after the RHS Harlow Carr Gardens,
Crag Lane, Harrogate, HG3 1QA
e-mail: ClaroBees@hrbka.org.uk
Please remember that Claro Bees cannot accept cards, payment by cash and cheque only please
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The new design of the WBKA website launched in August at the usual address - www.wharfedalebka.org.uk

Nesting box commandeered by bumble bees in the bottom left hand corner and a
cast of honey bees in the top left corner
photo by Bob Hodgson.
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