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Your Committee

President: Anne Jones: wbka_president@wharfedalebka.org.uk
Chairman: Rob Claxton-Ingham: 01943 468353

wbka_chairman@wharfedalebka.org.uk
Secretary: Janet Hartley: wbka_secretary@wharfedalebka.org.uk

Treasurer: Sue Hobson: 07714702920 wbka_treasurer@wharfedalebka.org.uk
Membership Secretary: John Forsyth: wbka_membership@wharfedalebka.org.uk
General members: Laurence Truman, Sophie Van Berckel, Matt Mason, Anne Peart,

Monty Pugh

Special responsibilities
Education and Training Organiser

Laurie Prowse: wbka_beginners@wharfedalebka.org.uk
Otley Apiary Manager

Jenny Liston: 07748 577055 wbka_otleyapiary@wharfedalebka.org.uk
Fishers Field Apiary Manager

David Powell: wbka_fishersfieldapiary@wharfedalebka.org.uk
Equipment co-ordinator

Sophie Van Berckel: 01943 609402 wbka_equipment@wharfedalebka.org.uk
Website

Laurence Truman: 01943 875665 wbka_website@wharfedalebka.org.uk
Combings Editor

Rhona Finlayson: wbka_combings@wharfedalebka.org.uk
Library

Kate Lennard: wbka_librarian@wharfedalebka.org.uk

WBKA Equipment
Please contact Sophie Van Berckel if you wish to borrow anything
Tel 01943 609402 wbka_equipment@wharfedalebka.org.uk
A full list of equipment can be found on the WBKA website.

Don't forget that WBKA members are no longer being charged for borrowing
equipment held by the Association.
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Regional Bee Inspector : Dhonn Atkinson
dhonn.atkinson@apha.gov.uk
Mobile No: 07775 119437



WBKA Diary Dates 2020
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Thursday March 19th at 7.30pm

WBKA Committee Meeting

Don't forget that Airedale Beekeepers Association have an open invitation to
WBKA members to attend any of their talks.

YBKA Events
Details of all YBKA events can be seen in their newsletter

at http:ybka.org.uk/news-letter/

Combings
Combings is the newsletter of the Wharfedale Beekeepers Association and the views
expressed are not necessarily those of the Association or editor. Combings is produced
three times in the year, in April/May, September/October and December. The next edition
will be produced in April/May 2020.

Contributions fromallmembers aremostwelcomeso if youhaveanyarticles, photographs,
something you want mentioned or if you have beekeeping equipment you would like to
advertise for sale, please send all contributions to the editor at:-

wbka_combings@wharfedalebka.org.uk

Tuesday March 10 at 7:30pm

Speaker John Vendy : Top Bar Hives and Natural Beekeeping

At Clark Foley Centre, Jack Lofthouse Annex, Ilkley

To celebrate World Bee Day on

Wednesday May 20th time to be arranged

Film : Honeyland

at The Courthouse, Otley - Full details to follow

Tuesday September 29th at 7:30pm

The Northumberland Honey Company

(makers of sparkling mead)

From Bee to Bottle

At Christchurch, Ilkley
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Honey Show, AGM & Social Evening at Ilkley Rugby Club,
TheWBKAAGM/Honey Show/Social waswell attendedwith the formalities of theAGM
takingplacewithout ahitch. Thebehind the scenesorganisationof thehoney showran well
thanks to the much appreciated efforts of the honey show stewards Gill Leggat and Linda
Mills and our judge Ivor Flatman.

Peter Longbottom stepped down from being our President and Rob Claxton Ingham
thanked him on behalf of us all for all his good work for the Association, in many, many
different capcities. Next year the Honey Show will have a new trophy, in recognition of
Peter's work, The Longbee Trophy. It will be awarded to the best entrant in the heather
honey classes.

This year Anne Jones becomes our new President. She has been working on a new
constitution for theAssociation as our previous documentwas overdue for a serious overall
to bring it up to date and tomeet the requirements of the charity commission.Memberswill
be fully informed about this and a special general meeting will be called to validate it, date
to be arranged.

There were plenty of entries to this years' honey show despite of honey harvests being
relatively low. The table with cake and flapjack entries must have given Ivor a challenge
as there were so many to choose from! They were enjoyed afterwards by everybody as the
sweet course of the meal.

The Halsall Trophy is travelling up the dale this year as the winners were the Upper
Wharfedale Group. The Halsall Trophy points included points awarded for entering the
Membership Survey earlier this year. The totals points (including those awarded for taking
part in the membership survey earlier in the year) were LowerWharfedale 242 points and
Upper Wharfedale 284 points. The Speed Trophy was won by Jenny Liston and the
Wharfedale Cup by Laurie Prowse.

SmithHartley'swax exhibit causedmuchhilaritywith his topical candles in thewax ehibits
class (see picture centre page).

Jane Tesseyman's lovely winning photograph (on the front cover) was taken in her garden
next to the bee hive. It was set up by Andy Tesseyman and shows his first frame of honey
from a swarm of bees caught from his first hive after only four weeks of keeping bees. Jane
says it was Andy who has the eye for the photography but was holding the frame and so
she was the trainee photographer, taking the picture on her iPhone. Honey from the frame
won Andy second place in the novice class, making it double award winning honey!

Combings Ed. Rhona
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Honey Show Trophies 2019

Wharfedale Cup - Laurie Prowse
Speed Trophy - Jenny Liston

Novice Trophy - Simon Sherwood
Best in Show - Anne Jones for her naturally set honey

Hallsal Trophy - Upper Wharfedale Group

Results of 2019 Honey Show: certificates awarded
Class 1 Light honey: 1. Simon Sherwood 2. Claire Prior 3. David Powell

Class 2 Medium honey: 1. David Powell 2.Laurie Prowse 3. John Forsyth

Class 3 Dark honey: 1. Peter Longbottom 2 and 3 not awarded

Class 4 Naturally or soft set honey: 1. Anne Jones *Best in show 2. Gill Leggat

3. Raymond Clarkson

Class 5 Heather honey: 1. Andrew Hinchcliffe 2. Smith Hartley 3. Linda Beattie

Class 6 Heather mix: 1. Smith Hartley 2. Gill Leggat 3. David Powell

Class 7 Frame honey: 1. Jenny Liston 2. Laurie Prowse 3. not awarded

Class 8 Cut comb honey: 1. Jenny Liston 2.David Powell 3. Laurie Prowse

Class 9 Jar 'as for sale': 1. Laurie Prowse 2. Sean Brennan 3. Gill Leggat

Class 10 Block of wax: 1. Raymond Clarkson 2. David Powell 3. Peter

Longbottom

Class 11 Wax exhibit (not candles): 1. Laurie Prowse 2. Peter Longbottom

3. Sean Brennan

Class 12 Pair of candles: 1. Laurie Prowse 2. Raymond Clarkson 3. Claire Prior

Class 13 Novice: 1. Simon Sherwood 2. Andy Tesseyman 3.Alan Raw

Class 14 Photos: 1. Jane Tesseyman 2. Paul Whitaker 3. Laurie Prowse

Class 15 Honey cake: 1. Janet Hartley 2. Jenny Liston 3. Raymond Clarkson

Class 16 Honey flapjack: 1. Jenny Liston 2. Rob Claxton Ingham 3.Waleed Al-

Muhandis

Class 17 Skep: 1. Laurie Prowse 2. Rob Claxton Ingham 3. Linda Beattie
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Honey Show Steward Feedback November 2019

Following comments from beekeepers in 2018, I am again compiling some notes after
beingHoney Show steward this year. Accompanying our Judge, Ivor Flatman, as he looks
at and compares all the entries is definitely an interesting and educational experience!

This year, 28 peoplemade 112 entries in 17 classes. By removing the honey fruit cake class
(class 16 last year) all the honey cakes using the recipe in Combings, were judged together.

When judging Ivor uses a torch, a refractometer, glass rods for taking honey samples, a
sharp knife for the edible entries, a set of scales, and of course his eyes and taste buds.

So here is a summary of Ivor's comments and tips -

Classes 1-3: Check the colour with the grading glasses. One or two of the entries in light
honey shouldhavebeen in themediumclass.Therewasonly theoneentry in thedarkhoney
so this was inwith a very good chance! Shining a light behind this entry showed that it was
actually a beautiful deep red colour and not black as it looked when on the table.

Using the torch shows Ivor whether the honey is clear, starting to granulate, cloudy or
comes with additions (the odd foreign particles were seen in some jars, but fortunately no
bees' legs this year). He takes off the lids to smell and taste; this also shows if any scummy
bits have risen to the top. He's very particular about how much honey is in the jar - when
presented with the lid on, no air gap should be visible. This is for both 227g and 454g jars
but not necessary for the hexagonal 340g jars as there is more space in those. Who knew?

Class 4: Naturally Set Honey should be a good consistency - not too runny and not solid
either.

Class 5:HeatherHoney should have a good aroma as soon as the lid is removed, andwhen
a glass rod is dragged across the top surface (to get a sample for tasting), it should retain
the ridges.

Class 6: Heather Mix. Some of this year's entries really needed more filtering, and some
were too watery.

Class 7: Frames are checked for good colour, fairly even cappings, comb that is well and
evenly built out, and for the taste of the honey. It's ok to use brood or super frames but with
the larger frames make sure they have not had brood in previously.

Class 8: Cut Comb:Check the weight requirement (2 entries were too light) and drain the
comb before packaging so that it is not sitting in runny honey.
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Class 9:HoneyAsFor Sale:Thereweremanywell presented entries for this class although
on closer inspection some were granulated, some had short measure or were cloudy. A
tamper evident seal must be used, and the size of the type font should be at least 4mm. Don't
forget the Best Before date and a Lot number, as well as the Produce origin information.

Class10:WaxBlocks: In these Ivorwas looking for evidenceof filtering, theweight, a good
aroma and the lighter the colour the better.

Class 11: Wax Exhibit: Ivor looked for clean finishing as well as interesting and creative
exhibits.

Class 12: Pair of Wax Candles: Both candles of the pair should be mounted to allow for
easy lighting. As well as needing to burn well, he also looked for whether the wicks were a
bit loose, themould seamswere evident andwhether both candleswere finished underneath.

Class 13: Novice: Check whether runny or cloudy.

Class 14: Photos: There were 12 good quality photos in this class. Focus and clarity were
important as well as artistic and creative interpretation of the subject matter.

Class15:HoneyCake:Thenewrecipewasmore successful than theoneused last yearwhen
many of the cakes were found to be underdone when cut open.

This class is judgedoncolour,whether the fruit is evenlydistributed, and if the smell and taste
are good. None of this year's 10 entries were soggy! Question for the committee - should the
recipe offer cooks an option to use gluten/dairy free alternatives?

Class 16: Honey and Apple Flapjack: As well as having a good flavour, Ivor looked for
how the mixture held together, whether it had an even texture, and how well it cut.

NB could all entries be cut up in advance next time please?

Class 17: Skep:Good tight binding, evenness and shape are the elements to check for in this
class.

Gill Leggat, Honey Show steward

Wanted - Please Return
Four laminatedA4 information sheets about theAsianHornet belonging toLindaMillswere
placedon the tables in the bar area at the honey show - for informationpurposes. Twoof these
have now been located but Linda would very much like the other two back.



7

Wharfedal

Smith Hartley with his wa

and his heather h

After the judging WBKA

Best in Show awarded to An



8

le Cup Winner Laurie Prowse

wax exhibits, Boris and Jeremy

honey mix winning certificate

A members inspect the exhibits

nne Jones' naturally set honey

photos Laurence Truman
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John Vendy - Natural Beekeeping
In theMembership Survey this yearmembers expressed considerable interest in discovering
more about alternative hive types and bee friendly beekeeping. In response to this the
Association has arranged for John Vendy to come to talk to us on Tuesday March 10 2020
7:30pm (see Diary Dates). In advance of his visit here is a little information about how he
became interested in natural beekping.

'I've had an interest in beekeeping for many years, but had been reluctant to take the plunge.
The more I read about beekeeping, the more confused I became. Adding chemicals and
medications into a food factory? It didn't make sense to me.

Then I stumbled uponNatural Beekeeping. This was amethod that fitted my general ethical
stancewith food.After extensive reading around the subject, particularlyPhilChandlers' The
Barefoot Beekeeper and on the Natural Beekeeping Forum, I felt it was time to take the
plunge. A lack of Natural Beekeepers in my area meant I would be beginning alone, but the
level of support from the forum is second to none and gave me the confidence to go ahead.
That was 2009 and I've never regretted the
decision.

Since then I have given talks to a number of
local beekeepers and mentored beginners
locally. I've found that talking to others has
reinforced what I have learned to date and
encouraged me to continue learning.

After accepting early retirement from my
employer, I needed to keep myself busy. I
enjoyed building hives and wanted to
encourage others to try Natural Beekeeping
for themselves. Having built around 50 hives
in two years I have developed an allergy to
wood dust which means I've had to give this
up.

While building hives I have spoken to groups
of beginner beekeepers and my local
Beekeepers Association about the pros and cons and some of the methods used in Natural
Beekeeping and explained the concept and differences with "conventional" beekeeping to
groups. I have also delivered talks at the "National Natural Beekeepingun-Conference" in
2013 and the "Northern Natural Beekeeper's Gathering" in 2014, 2015 and 2016 and was
involved inorganizing the "Gatherings". I haveoccasionallyworkedalongsidePhilChandler
(The Barefoot Beekeeper) during his training courses at Brinscall Hall. It seemed a natural
progression to take this further by offering talks to audiences who are interested in Natural
Beekeeping and also those who are interested in hearing something a little different'.

John Vendy

Top bar hive photo Laurence Truman
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Honey Grading Glasses
This year the Association invested in grading glasses to help entrants make sure they were
entering their honey in the correct class. Some are still uncertain, so Rob has come upwith
a ditty to help - (Pity it doesn't rhyme, but you can't have everything!)

Ode to Grading
If it's lighter than the light glass, it is light honey.

If it's darker than the dark glass, it is dark honey.

If it's inbetween the two, it's medium honey.

Picking up the challenge Laurie Prowse created a hiku -

Honey grading glasses (a haiku)
Lighter than light is light

Darker than dark is dark

Medium between

QueenSpotting: Meet the Remarkable Queen Bee and Discover the
Drama at the Heart of the Hive; Includes 48 Queenspotting Challenges

by Hilary Kearney
For anyone looking for a last minute Christmas present the bookQueenspotting byHilary
Kearney might fit the bill. It is recommended by Rusty Burlew of the website
BeeSuite.com she says it is 'Without a doubt, my favourite new book of 2019'.

'Queenspotting is about honey bee queens, their biology, life cycle, behavior, and
appearance. Often books like this are filled with factual errors, but this one is accurately
researched andmeticulouslywritten. Kearney explains everything a beginning beekeeper
needs to know about queens and tops it off with a wealth of explanatory photographs.

But wait! The best part is yet to come. The book contains 48 queen-spotting challenges—
full colour fold-out images of frames of bees.Yourmission—should you choose to accept
it—is to find the queen in each spread. Thismay sound easy until you see the photographs.

The photos are grouped in order of difficulty from easiest to hardest, and the last ones
will challenge your best technique. I couldn’t read the book until I found every last
queen, and I’m sure I’m not the only beekeeper who has ever done that!'

Rusty Burlew, BeeSuite.com
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Peter Longbottom, stepped down as President this year, but one of the many other roles he
has served in the Association was to edit Combings back in the day, at the same time as
filling the role of Association Secretary.

Here is the introdution page from the first edition when it was decided to call the magazine
'Combings'. Followed by a sample article from the same edition in 1990, titled 'Several
Millions to One Chance' the whimisical nature of which which Peter described as
'amazing' .

Combings the way we were.....

From the Archives

A reminder of how Combings started, this was the front cover in January 1990.
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Education and Training 2020
Beginners’ Course

Wecurrentlyhave30nameson the list of potential beginners for 2020.Experiencehas shown
that not all these will actually start the course but we expect to see a similar number to last
year. Anyonewanting to add their names should contactme as soon as possible and be aware
that they will now be placed on a reserve list.

The fee for this year is £70, which includes membership ofWBKA, and the course will take
place on four Saturday afternoons in February, March and April at the Nell Bank Centre in
Ilkley startingonSaturdayFeb29 from1.00–4.30pm.Eachafternoonwill cover twoormore
topics with a refreshment break and time for discussion.

The course will address topics such as: hives and their components, forage and products of
the hive, swarm control, the beekeeping year, pests and diseases, and queen rearing, andwill
be followed, in May and June, by practical sessions at an apiary site in the area.

If you have been a tutor for a previous Beginners’ course and would like to help again, or if
youhavenot done sobefore but are prepared tohelp deliver oneormoreof the sessions please
contact me on 07876 160821 or wbka_beginners@wharfedalebka.org.uk and I’ll add your
name to the list. The tutorswillmeet in theNewYear to discusswho is doingwhat andwhen.

Basic Assessment

Anyone considering doing their Basic Assessment in 2020 should contact me as above. All
of last year’s Beginners should definitely be thinking about this but it is also very useful for
those who have been keeping bees for at least a year and who want to acquire a certificate to
show that they are competent beekeepers. There is no written element. You will be assessed
on your verbal responses to questions and your ability to carry out a hive inspection properly.
There is a high pass rate and the Assessor will be keen for you to succeed. We are planning
a Study Day for all those who are interested.

BBKA Modules

Anyone considering doing one of the BBKA modules should contact me. The exams take
place inNovember andMarch and require some detailed study and practicewith past papers.
Each exam lasts 90minutes and involves various short, medium and long answerswith some
element of choice. We recommend that you start with Module 1 ‘Honeybee Management’.

Beekeeping talks to school and other groups

Weare nowkeeping a record of all talks given to various groups in the area. If you have given
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any talks in the last 12 months, or are planning to do so, please let me know so that we can
record the details. I will need name of the Speaker, the name of the School or Group, the
date, the venue, the approximate age group of the audience, the approximate number in the
audience, and any other relevant comments.

Many thanks

Laurie Prowse

WBKA Subscription reminder
A reminder that your subscriptions were due for renewal from 1st October. The rates for
2019-2020 will remain the same as last year. Full membership of WBKA includes
affiliation fees to YBKA and BBKA and third party insurance for your bees. Newsletters
are issued byYBKAandBBKA to all affiliatedmembers. Please note that if you have not
paid your membership by the new year your insurance expires and you will no longer
receive any of the benefits that come with membership.
Full membership - £32
Social Membership - £10
Associate Memberships - £10
Junior Membership - £0 or £22
Payment:- John Forsyth is the WBKA membership secretary.
Its easy to either pay at the AGM or to pay directly into the WBKA account. Please put
your name as reference when paying by bank transfer and also please e-mail Sue Hobson
and John Forsyth to let them know that you have paid your membership fee.
Sue Hobson at wbka_treasurer@wharfedalebka.org.uk
John Forsyth at wbka_membership@wharfedalebka.org.uk
WBKA Bank details are: Yorkshire Bank, 10 Kirkgate, Otley, LS21 3HJ
Sort code 05-06-61, A/c 32452311.

Local Groups
Upper Wharfedale Group

Meetings on second Tuesday of the month at 7.30pm
at The Narrowboat pub in Skipton
Contact Janet Hartley or Matthew Mason at

wbka_upperwharfedalegroup@wharfedalebka.org.uk

Lower Wharfedale Group
Meetings on last Tuesday of the month at 7.30pm

at the Fleece Pub in Otley
Contact Rob Claxton-Ingham at

wbka_lowerwharfedalegroup@wharfedalebka.org.uk
or through the WBKA website



SEASONS GREETINGS
REMEMBER TO CHECK YOUR HIVES THROUGH WINTER
TO MAKE SURE THE BEES HAVE ENOUGH STORES

Laurie Prowse's photo from the Honey Show, catching a bee just as the capping is
removed helping it to hatch from its cell


