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Jake Barker fifth to earn Master Beekeeper in Kentucky

Jake Barker and his hives.

STATE FAIR: PARTICIPANTS ONLY
The honey sales booth annually staffed by the
Kentucky State Beekeepers Association had already
been postponed until next year. On Aug. 6, Gov.
Andy Beshear announced that most of the rest of the
Fair’s public exhibitions would follow suit.
The Kentucky Fair Board has announced that
the 2020 Kentucky State Fair will close to the general
public, and all elements of the Fair created for the
general public will be canceled.

Only junior livestock shows (4-H and FFA)
with Kentucky youth entrants will be allowed, on a
reduced basis and restricted to participants and staff
only. Likewise, the World’s Championship Horse
Show will proceed, but without spectators.
Exhibits, entries, vendors, concerts, the Midway,
and the indoor events will not go forward.
This includes the promotional efforts that
were planned in the AgLand area on behalf of the
Certified Kentucky Honey Program (CKHP).

The most recent student to earn Master Beekeeper
certification in Kentucky is Paul J. (Jake) Barker, of the
Oldham County Beekeepers Association.
The certificate was granted by the Master Beekeeping
program of Cornell University. Barker completed his
requirements online.
Barker joins a list of Kentucky MB holders including
Kent Williams (2003); the late Carol Marks (2005);
Matt Wilson (2014, at the annual Eastern Apicultural
Society [EAS] meeting held that year in Richmond); and
John Benham (2018). Two other students closing in on the
designation are Dr. Leonard Davis and Chuck Vessels.
The Cornell
University Master
Beekeeping Certificate
course series equips
beekeepers from hobbyist
to commercial level with
the concepts, knowledge,
and best management
practices needed to pass the
course’s written, oral, and
field examinations.
Course graduates have the skills and knowledge needed
to keep colonies healthy and productive year after year; to
expand the amount, quality, and type of bee products and
See

MASTER, next page

Save these dates!

Aug. 17: Deadline to notify the Kentucky Department of
Public Health that you want to speak at the Aug. 25 public
hearing on increasing inspection fees (effective only for
producers of 150 pounds or more per year).

.

Donna Little, (502) 564-6746; CHFSregs @ ky gov.

Sept. 19: KSBA meeting via Zoom with

Paul Rice, Food Safety Branch, Department
of Public Health. Topic: Honey house design

and challenges. 5 p.m. EDT, 4 CDT.

Join with Google Meet:
meet google com/wgd-qrhn-tku.
Join by phone: (929) 999-1581 (PIN: 353868298).

.

.

Paul Rice.
●
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MASTER

. . . from previous page

services produced; and to take advantage of the business
opportunities beekeeping can provide.
Students gain a deep understanding of honey bees as living
organisms and can navigate controversial topics to communicate
with credibility in the beekeeping community, educate new
beekeepers and participate in bee research and outreach.
After a prerequsite three years’ experience, students must
contribute meaningfully in a number of discussions moderated
by Extension associate Emma Walters; and pass a battery of
exams including a written exam, the delivery of a presentation,
and a field exam to demonstrate key beekeeping skills.
The courses culminate in the awarding of the Master
Beekeeping Certificate from the Entomology Department of
the Cornell College of Agriculture and Life Sciences.

Cornell offers KSBA discount
Cornell offers a discount on its online fee to members of
beekeeping associations, including KSBA, to encourage club
participation and continuing education, Walters said.

Brain trust
Earlier Kentucky Master Beekeepers: left, Kent WIlliams, 2003; top
center, Carol Marks, 2005 (d. 2014); bottom center, Matt Wilson
(2014); and, right, John Benham (2018).

Beekeepers interested in pursuing the Master Beekeeping
designation can investigate several programs in addition to
Cornell’s, offered by the universities of Florida, Georgia,
Montana, Texas A&M, and the Eastern Apicultural Society.
A federal grant was recently authorized with proceeds
possibly to be allocated to starting a similar program at
Oregon State University. Another program, in Missouri, is
not affiliated with a university.
More about the Cornell Master Beekeeping program,
classes, prerequisites, discount, and registration:
ecornell com/certificates/beekeeping/master-beekeeping.

.

Princess’s plans being revised
At press time, the American Honey Princess’s plans to
visit Kentucky Aug. 20-25 were
undergoing revision.
If Princess Sydnie Paulsrud
carries through with her planned
visit, State Apiarist Tammy Potter
has lined up a slate of appearances
at bee- and honey-related sites in
Kentucky, including the Kelley/
Mann Lake company in Clarkson,
Dadant Supply, and the Capital
City Beekeepers Association in
Princess Sydnie Paulsrud.
Frankfort.

Great harvest!
Henry Wilkerson’s 2020 honey harvest has produced more than 250
pounds of honey thus far. Henry has taken two harvests from it and it
is still going strong.

2020 Honeyfest canceled
The official Commonwealth Honey Festival, held every
September in Clarkson to celebrate the community’s business
ties to bees and honey, was canceled for this year because of
the health emergency.
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VIrtual education opportunity

Trimboli online class series begins Aug. 19
Registration is open for Shannon Trimboli’s 8 p.m. EDT /
7 p.m. CDT online class set for Aug. 19, “Botany for
Beekeepers: Answering the Question, ‘Will Honey Bees Use
This Flower?’”
“We will learn some of the key traits or identifying
several families of plants with flowers highly attractive Zoom
meeting software. Advance registration and a $10 fee is
required. Full details are posted on Trimboli’s Facebook page.
Deadline to register is Aug. 18, 9 a.m. EDT / 8 a.m. CDT.

Beekeeper, farmer, scientist, and artist Trimboli was
named Kentucky State Beekeepers Association 2017
Beekeeper of the Year She is the author of Plants Honey
Bees Use in the Ohio and Tennessee Valleys, and publishes the
Kentucky Pollinators and Backyard Wildlife blog.
Class description and registration information:
shannontrimboli com/shop/botany-for-beekeepers-aug2020.

.

A killer, but not a ‘murder’er

CLASSES COMING SOON

• Sept. 16: Fall Butterfly Gardening
• Oct. 14: Providing Winter Habitat for Butterflies and Native Bees
• Nov. 18: Planting for Honey Bees: A Guide for Beekeepers
Registration for each class will open a month before the class
starts. As registration opens for each class, Trimboli will post
announcements and course details on her Facebook page.
© Carrie Pratt, 2020. Used by permission.

This boldly striped
insect has been
spotted and reported
to the Kentucky
Department of
Agriculture several
times recently. She
is a “cicada killer”
wasp, shown here
after her usual prey.
She doesn’t care
about humans, and
she’s not a “murder
hornet.”

Beekeeper, veterinarian Davis named to EAS Board
The Eastern Apiculture Society (EAS) board of
directors has approved Leonard Davis, DVM, of Bullitt
County as the Kentucky director.
Beekeeper Davis is also president of the Bullitt County
Beekeepers Association, and a member of the Kentuckiana
and state beekeepers associations. He has practiced
veterinary medicine since 1989, and established the Davis
Animal Clinic in 1993.
Tammy Horn Potter, Ph.D., who served on the board
for the past six years, will continue with the board as EAS
representative to the Honey Bee Health Coalition.

.

Davis Animal Clinic: (502) 968-9346, davisanimalclinic com;
8526 Preston Highway, Louisville KY 40219.
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Dr. Bryant re-opens Texas A&M pollen analysis lab
Dr. Vaughn Bryant of Texas A&M University
announces that his Palynology Research Facility is now
once again accepting honey samples to analyze for pollen
composition. Bryant passes along the following instructions
for the sampling and testing process:
Drawing the samples. Send no less than 30-50 grams
of honey per sample that have come directly from the hive,
and have not been strained or filtered. Those processes may
remove some or all of the pollen, making an accurate analysis
impossible. Minimal removal of bee and wax fragments may
be allowable. We have published an article I can send you on
how to properly filter honey.
Sending instructions. Send complete instructions of
what you want done, your mailing address, and your email
address. Include important information about the origin of
the honey sample. Knowing the origin will speed our analysis.
If you are looking for avocado pollen in your honey, please
advise - this has to be tested in a different manner.
Preparing samples for shipping. We suggest sending in
plastic or glass containers, not loose honey in plastic bags.
Pack samples securely so they will not break, and put
each sample container separately into plastic Ziploc bags so

no dirt will be lost from or cross-contaminate samples.
Send your samples Priority Mail or first class mail to:
Palynology Laboratory, Anthropology Department, Texas A&M
University (TAMU-4352), College Station, TX, 77843-4352.
Turnaround time. Usually I can complete your analysis
within 10-14 days of receipt of sample. If you have an
emergency reason for needing results more quickly, call and
we can discuss it. (Editor’s note: Please be considerate of Dr.
Bryant’s teaching load and personal commitments.)
Costs and payment. You can send a check with the
samples, or receive a bill when the analysis is finished. Fees:
Domestic honey (continental US and Alaska) and honey
from Canada, $80/sample.
Honey from Mexico and Central America, South
America, Asia, Africa, Australia, Hawaii, Middle East,
New Zealand, and Oceania, $100/sample.
Pollen extraction and analysis of pollen from pollen
pellets, $150/sample.
Make checks payable to Palynology Research TAMU. No credit cards.






Palynology Laboratory, Texas A&M Anthropology Office (979) 845-5242.
Dr. Vaughn Bryant: Fax (979) 845-4070, cell (979) 574-8467,
email: vbryant @ tamu edu.

.

Study: Flowers can transmit parasites

Report August Varroa counts to Mite-A-Thon
The 2020 North American Mite-A-Thon summer
session runs Aug. 15-30. The Mite-A-Thon is a tri-national
effort to raise awareness about Varroa infestations in North
America. All North American beekeepers are encouraged to
check for mites and report the results online.

.

mailchi mp/bae25fcd30c7/mite-a-thon-monday-2610354?e=69cf7da87e.

ITHACA, N.Y. – One in 11 flowers carries diseasecausing parasites known to contribute to bee declines,
according to a Cornell University study of flowers’ role in
transmitting disease to pollinators.
The study, published July 20 in Nature Ecology and
Evolution, also found that one in eight individual bees had
at least one parasite.
At field sites in upstate New York, researchers screened
2,624 flowers from 89 species and 2,672 bees from 110
species for bee parasites through an entire growing season.
They identified five common protozoan (free-living, singlecelled) and fungal parasites.
The researchers found three main factors – flower
abundance, numbers of social bees and bee diversity –
played roles in disease transmission.
As the season progresses, the number of flowers goes
up. and the proportion of flowers with parasites goes down,
suggesting that to limit disease spread, just plant a lot of
flowers.
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$1,000 prize in National Black Jar Honey Contest
Entries should be postmarked by
Sept. 1 for the Sept. 12 judging of the
Georgia Beekeepers Association (GBA)
National Black Jar Honey Contest, an
online event. “We are looking forward to
tasting entries from all over the country,”
said event chairperson Brutz English.
Entry fee is $5 per exhibit. The winner
of the contest, as named by certified Welsh
Honey judges, will receive $1,000 and a
rosette ribbon.
An entry should consists of not less
than two (2) nor more than sixteen (16)
ounces of honey, submitted in a standard
one-pound, plastic (no glass) “queen-line”
or “classic” jar.
All honey must be produced by the
exhibitor from honey bees owned and

kept by the exhibitor, who will attest to
following all the official rules.
“In these times of virtual meetings,
we are delighted to offer a virtual national
black jar contest,” English said.
Entries must be unmarked or
identifiable in any way, except as provided
in the rules. Judges evaluate entries for
taste and flavor only. Visual attributes such
as color, clarity, or partial crystallization
will not be considered by the judges.
The winner will be announced Sept.
25 as part of an online presentation for the
GBA 100th Anniversary Fall Conference.

.
.
.

Brutz English, (770) 843-2110, brutzenglish@gmail com.
Complete official rules: gabeekeeping com/
Documents/National%20Black
%20Jar%20Contest pdf.

Georgia creates honey bee plate; Kentucky effort underway
By Michele Hatcher
“Save the Honey Bee” license plates have sold 820 copies
since June 2019 to Georgia drivers, thanks to the Georgia
Beekeepers Association (GBA), who helped pushed the
approval through the Georgia state legislature in record time.
“The idea had been tossed around for over a decade,
but was tabled numerous times,” said Jennifer Berry of the
University of Georgia (UGA) Honey Bee Program.
Getting a specialty tag approved in Georgia requires
legislative action and commitment of $25,000 to cover the
manufacturing fee, a new requirement because dozens of
other proposed specialty tags had not sold well.
The break-even point for the GBA was advance sale of
1,000 tags, which had to be done within two years. Only
then was the group reimbursed the $25,000 ($25/tag). Now
the GBA receives $22 per tag.

To join the push for a Kentucky pollinator tag, state
associations should send their contact information to
committee leader Thomas Young, former president
of the Warren County Beekeepers Association, who
needs 900 purchase commitments by 2021 to move
the effort forward.

.

Email Thomas Young at 3Ravensapiary@ gmail com.
Take the survey at surveymonkey com/r/PRTCGKY.

.

GBA volunteers hatched the idea for a honey bee license plate in late
2017. Both Georgia legislative houses passed the measure in their
2018 sessions, and the governor signed it into law in May 2018. After
pre-sales, the plate went on sale to the public in June 2019. Berry
said the legislative progress set a speed record for specialty plates.

Unexpectedly, 71 percent of the tags sold so far have
been purchased by other than GBA members, Berry said.
According to the law, funds raised by the sale of the plate
“shall be dispersed to the GBA and used to increase public
awareness of the importance of the conservation of the
honey bee.” Permitted uses include beekeeper training and
education, prison beekeeper programs, research, and grants
to beekeeping-related nonprofit corporations.

.

GBA website: gabeekeeping com.

Michele Hatcher is editor of the Hexapod Herald, newsletter
of the UGA Department of Entomology. Reprinted from the
Vegetable Growers News website, vegetablegrowersnews com.

.

●
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Next-generation bee achievers
sought for scholarship awards
The Bayer Bee Care Program has asked beekeeping
associations nationwide to locate and propose their nextgeneration beekeepers and pollinator advocates (ages 1218) for the Blue Ribbon Beekeeper Award, in celebration
of National Pollinator Week.
Applications for the $3,000 (first place), $2,000
(second), and $1,000 (third) honoraria close Aug. 21.
The annual award seeks young leaders who have made
a positive impact through beekeeping or other pollinatorrelated activities that promote and protect pollinator
health for years to come, such as creating unique projects
on their own or with their local communities.
Beekeeping association members are encouraged to
seek out and nominate next-generation beekeepers for this
recognition, said Bayer’s Tori McKenney.
Since 2013, the Bayer Bee Care Program has
recognized individuals and partners who have
demonstrated dedication to pollinator protection and
educating their communities about honey bee health.
-- Press release

.

.

Entrants learn more and apply at website beehealth bayer us/whatis-bayer-doing/bayer-bee-care-young-beekeeper-award/youngbeekeeper-award.

Recipe from the American Honey Princess

Honey beer bread
3 cups all-purpose flour
1 T. baking powder
1 t. salt
1/4 c. honey
1 T. minced garlic
4 T. butter. melted
12 oz. honey-wheat beer

Preheat oven to 375°. Whisk
together flour, baking powder,
and salt. In a small bowl, melt
butter in microwave. Stir
melted butter with honey
and garlic. Pour beer and
honey mixture over the flour
mixture and stir with wooden
spoon until just combined.
Spoon batter into a greased
loaf pan and bake 45 minutes.
Variation: For pepperoni beer
bread, stir in ½ c. chopped
pepperoni pieces with the dry
ingredients.

Eddie Price and friend at a school library presentation.

Author, bee educator Price
honored by Fla. publishers
Eddie Price, author of Little Miss Grubby Toes Steps on
a Bee!, has been awarded a Gold Medal in the 2020 Florida
Authors and Publishers Association (FAPA) annual
competition, for another of his works relating the adventures
of his high-spirited trouble-finder.
Price and his friend have appeared at Kentucky
elementary schools, presenting a program in which
they educate children about bees through her barefoot
misadventure.
Price won the
Florida competition
in the Children’s
Literature K-3 category
for another cautionary
tale, Little Miss Grubby
Toes Falls into the Pool!
Price was selected
among the finalists for
2020 by publishing
professionals and
librarians from both
within and outside
of Florida, and are
usually announced at an awards banquet the first weekend
of August. The annual FAPA conference was an online event
this year because of the national health emergency.
“This is a national competition, so you may imagine that
Little Miss Grubby Toes is behaving a little on the wild side
today,” Price reported. “When we receive the actual medal,
we will have to let her wear it for a photo.”

.

eddiepricekentuckyauthor com.
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Kentucky State Beekeepers Association
Certified Kentucky Honey Producers Program
The Certified Kentucky Honey Producers Program (hereafter
CKHP) is an official marketing program of the Kentucky State
Beekeepers Association (hereafter KSBA). The goals of the
program are to promote the sale of local honey that is produced
by the beekeepers of the KSBA and is a genuine product of
the Commonwealth; and to connect the local beekeepers with
consumers who are looking to purchase local honey.
GUIDELINES:
1. Only Kentucky honey and specific hive products (see section 9)
will be sold under the Certified Honey label. Certified honey is
produced from beehives managed within the State. All nectar and
pollen collected by bees must be from plants within the immediate
area of those managed hives, and that the honey was extracted
and bottled within the State.
2. Hives will not be fed sugar syrup or corn syrup during the
period of nectar flow. Nectar flow periods will be a subjective
determination and will vary a lot from area to area.
3. Honey should not have a moisture content exceeding 18.0%.
4. Varroa mite and other pest/virus treatments will only be used
in accordance with the manufacturers’ product labels, and as
provided for by the Honey Bee Health Coalition (hereafter HBHC).
Example: Honey supers should not be on if a beekeeper is using
Apiguard, Oxalic Acid, and any non-approved treatments during
honey flow.
5. Honey will be sold in its natural state and can only be filtered to
allow for the removal of honey bee debris and wax particles. A
coarse filter or screen will be used for filtering honey to minimize
pollen removal from honey.
6. Honey will not be heated above 110 degrees or be pasteurized.
7. Honey is to be processed and bottled in a sanitary and healthy
extraction facility in accordance with current Kentucky guidelines.
House Bill (HB)400, signed into law and effective beginning
on July 16, 2002 contains specific exemptions for some honey
producers. Specifically, the law states that if a person sells less
than one hundred fifty (150) gallons of honey in a year off the
farm, the person is not required to process the honey in a certified
honey house or food processing establishment. This exemption is
equivalent to less than 1,800 pounds of honey per year. Apiaries
meeting this exemption would still need to comply with Kentucky’s
labeling requirements and operate in a safe and sanitary manner.
8. Certified Honey Producers will be able to purchase Certified
Kentucky Honey labels to be affixed to all bottling and/or other
containers of honey and be prominently displayed where certified
honey is sold.
9. Certified honey labels may be affixed to containers of just honey,
honey with comb, comb honey, or creamed honey. Honey
products with the Certified Honey label applied may contain
additives or flavoring if the words “made with Certified Kentucky
Honey” are added to the label, any additives or flavors are
prominently displayed on the label, and label has been approved
by the Program Manager.

10. Certified Honey Producers may sell a unifloral/monofloral honey,
provided that the Producer has the honey analyzed and the
analysis is provided along with his or her application and each
year thereafter. Such honey must be appropriately labeled.
11. All participants in this program agree not to engage in any
deceptive marketing or advertising and will apply the Certified
Honey labels as specified within these guidelines.
12. When deemed appropriate by the Program Manager, any product
being sold under the Certified Honey label may be analyzed
for quality or origin and the results to be provided directly to
the Program Manager. If found not to be in compliance with the
Certified Honey guidelines, the Producer will be requested to
remove the honey from sale or remove the certified honey label. If
there is a second violation within two (2) years, the Producer will
be removed from the program
PROCEDURE FOR APPLYING:
1. All honey producers who wish to participate in this program must
do so through formal application to KSBA and be approved by the
local area/regional representative.
2. All applications should be processed for review and approval
within 30 days of receipt by the Program Administrator.
3. All applicants must pay the designated fee to KSBA at the time of
application, which will provide certification for one year (January
through December, although application received after October
of the previous year will count toward current year’s certification).
The certification may be renewed by paying the applicable fee
along with the area/regional representative review and approval.
4. Required fees are based on honey production as shown on the
application form. Application fees are non-refundable and are not
prorated.
5. Local associations will receive an incentive back for each Certified
Kentucky Honey application processed and approved through
their association of three dollars ($3) per person).
6. Applicants agree to abide by all the guidelines set forth under this
program.
7. Applicants agree to purchase the Certified Honey labels from
KSBA.
8. Applicants agree to be listed on the Certified Honey Producers
listing on the KSBA website.
ONCE A MEMBER OF THE PROGRAM:
The member may download a high-quality image of the Certified
Kentucky Honey logo through www.kybees.org by making an
account and requesting approval for the logo. This logo may only be
used by Certified Kentucky Honey Producers for marketing purposes
and must contain the ® in the logo. The logo may be incorporated
directly into honey label as long as the label is 0.75in. square in size,
placed over a white background (white background may be a circle
directly behind the logo only), and the label is approved the Program
manager prior to printing.
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Kentucky State Beekeepers Association

Certified Kentucky Honey Producers Application
One-Year Annual Certification 01 January – 31 December

For producers of < 250 lbs. = $35.00; of > 250 lbs. but < 750 lbs. = $45.00; of > 750 lbs. but
< 1250 lbs. = $55.00; of > 1250 lbs. but < 1800 lbs. = $65.00; of > 1800 lbs. = $100.00

Membership in the Certified Kentucky Honey Program
is also inclusive of membership in KSBA
Please print all information clearly.
Name
Select One

☐New

or

☐Renewal

Street Address
City State Zip
Phone
Email
1)

Are you a member of KSBA? ☐Yes ☐No 2) Are you a member of your local beekeeping association? ☐Yes ☐No

3)

Name of local beekeeping association(s) where you are a member; ______________________________________________________

4)

Name on honey label (Examples: Honey Sweet Farm, Jake’s Honey); ______________________________________________________________

5)

County(s) in Kentucky where production hives are located; ___________________________________________________________________

6)

Number of hives at time of application; ___________________ 7) Total pounds of honey produced in 2019; _______________________

8)

Migratory Beekeepers: a) Number of hives transported out of Kentucky in 2019; ___________________________________________________
b) Number of hives moved back into Kentucky in 2019; ___________________________________________________________________________
c) Number of migratory hives used to collect and produce honey within Kentucky in 2019; _________________________________________
d) Number of hives maintained solely within Kentucky in 2019; _____________________________________________________________________
e) Total pounds of honey collected and produced within Kentucky that would be eligible for certification in 2019; ___________________

9)

Your signature below confirms you agree to follow the conditions set forth in the Certified Kentucky Honey Producers program and to
use the certified honey labels as intended to promote truth in advertising and labeling of honey gathered, harvested, processed, and
packaged within the Commonwealth of Kentucky.
________________________________________________________________
Signature

_________________________________
Date

Review and verification: Local Association: _______________________________________________________
Signature of President: __________________________________________

Date: _______________________

The required application fee is non-refundable, not prorated, and must be submitted at time of application.
Please make the check payable to KSBA, then mail the check along with the completed application to:
Kentucky State Beekeepers Association
Certified KY Honey Producers
P. O. Box 636
Lawrenceburg, KY 40342
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