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Next month is our annual November banquet at Classic Café, cost is $12.00. 

Brock Harpur will be our guest speaker.  

         Reservations are required to attend the Harvest Banquet 
         People should send their reservations to me (2585 SW Church Rd., Bluffton,  IN  46714) 
         Or call me with reservations (260) 565-3773 …….or email me:   djgerber@adamswells.com 
         Deadline for reservations is:   Wed. Nov. 11th 

 

OCTOBER 2020 

NEIBA.info 

What’s new this Month! 

Meeting date is October 15th at Classic Café @ 7:00 PM, guest speaker is             

Dave Shenfield, Q @ A 

Welcome new members listed on page 3 

From the President’s Desk on Page 2 

Minutes from September meeting page 3 

November 20th Banquet menu, page 3 

Face up with Honey, page 6 

Honey recipe on page, 6 

mailto:djgerber@adamswells.com
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   NEIBA Officers 2020  

President: 

Chris LaSalle 

Fort Wayne 

260-615-3647 

clasalle@orthone.com 

 

Vice President: 

Doug Cheek 

Auburn 

Eyeslookingdown2000 

@gmail.com 

 

Secretary: 

Valorie Campbell 

Fort Wayne 

260-585-4409 

Billvallcampbell@yahoo.com 

 

Treasurer: 

Dean Gerber 

Bluffton 

260-565-3773 

Djgerber@Adamswells.com 

 

Directors: 

Mike Miller 

Fort Wayne 

260-467-0640 

Beeman41747@gmail.com 

 

James Ringswald 

Fort Wayne 

260-466-4999 

Ringswald@aol.com 

 

Glenn Hile 

Fort Wayne 

260-485-5675 

hilreal@frontier.com 

 

Dave Myers 

Fort Wayne 

260-750-3673 

dmyers@utilitymc.com 

 

Editor 

David McKinley 

Spencerville 

260-760-2720 

Mckinleydavid27@yahoo.com 
 

 

 

 

 

From the desk of the president 

 Chris LaSalle 

The leaves are changing and the bees are desperate for food sources.  I 

cleaned some foundation with a power-washer and while it was drying, tons 

of bees were trying to get anything off of them they could.  Hope everyone 

was feeding during the warm weather in October. 

Bring your questions for our local experts.  Now is the time to get those ques-

tions answered.  It can be difficult getting the right answer when articles and 

the internet are from different places with different climates.  Beekeeping is 

different depending on where you live.   

Remember to get your reservations in for the bee banquet.  The menu looks 

fantastic and we are lucky to have Dr. Brock Harpur as our guest speaker.  Dr. 

Harpur is an Assistant Professor in Pollinator Biology at Purdue University.  A 

native of British Columbia, Canada, Dr. Harpur is a specialist in honeybee ge-

netics and the evolution of social insects.  He recently received a grand from 

the USDA to help beekeepers improve the health and productivity of our api-

aries.   I look forward to his presentation.  Definitely a meeting not to be 

missed. 

An interesting note in my apiary this year.  You have all read the saga of my 

hive with the laying worker. A couple of my hives have had an extended pe-

riod of no brood.   Suddenly a queen appears seemingly out of nowhere.  I 

heard this from another beekeeper this year.  Bees were aggressive without 

eggs or larvae.  He put in a frame of open brood and eggs and in 3 weeks had 

a queen laying.  In my experience this is not enough time to have a laying 

queen.  It takes 16 days from egg to adult for a queen.  The shortest time 

from emergence to laying, in my research, is 8 days.  Five days maturing, one 

day mating and 2 days for sperm storage.  More typically it would be 6 days 

maturing, 4 days mating and 2 days sperm storage (12 days).  Throw in a week 

of cold rainy weather and it could be as long as 20 days from emergence to 

laying.  A rough estimate would be 2-3 weeks from hatch to lay.  Is it possible 

to get a laying queen in 3 weeks?  Absolutely, if made from an older larvae, 

but far from typical.   

I am noticing that it is taking a long time for queens to start laying despite 

good weather.  Possibly to the point of workers taking over the job.  This will 

by my question for the experts.  In my case, I even added a super with a laying 

queen that got killed within a week.  I thought that the bees in the lower 

boxes just did not accept her despite newspaper separating them.   It seems 

there was a queen in the lower boxes that I did not see.  The only brood I saw 

was drone brood prior to merging the hives.   Always interesting raising bees. 

See you all at the next meeting  

Chris   

 

 

 

mailto:Billvallcampbell@yahoo.com
mailto:Djgerber@Adamswells.com
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NEW MEMBERS 

Dave Hague            Albion 

Karen Fageol              Decatur 

Greggory Lothamer            Ft. Wayne 

Robert & Denise Fairchild      Roanoke 

Greg Myers               Grabill 

 

* * * * * 

HARVEST BANQUET MENU 
 

DELUX CAESAR SALAD 
Fresh romaine, beef summer sausage, tomatoes, 

grated cheese, and croutons all tossed in our deluxe 
Caesar dressing 

 
CARVED TO ORDER HONEY GARLIC PORKLOIN 

Fresh whole pork loins marinated in a blend of lime, 
lemon juice, soy sauce, minced garlic and sherry, 

slow roasted and basted throughout 
 

PARMESAN CRUSTED BREAST OF CHICKEN 
A five-ounce boneless, skinless, breast of chicken 
dredged in herbed garlic sauce then covered with 

parmesan cheese 
 

HERBED BROCCOLI FLORETTES 
 

WHIPPED RED RUSSET POTATOES 
 

WARM ROLLS AND BUTTER 
 

HONEY LEMONADE, COFFEE AND ICE WATER AT 
GUEST TABLES 

 

 

 

Meeting notes by Valorie Campbell 

NEIBA September 17th, 2020 

Chris LaSalle welcomed members, led the pledge of 

Allegiance, and said prayer to open the meeting.  We 

are in need of a volunteer to be in charge of door 

prizes.   

Dean Gerber gave the treasurers report: Checking 

$255.80. Savings $6225.97.  With a total of $681.77.  

Dean gave the menu for the fall Harvest Banquet and 

the cost of $12.00 per person.  Reservations will be 

taken at the October meeting.  Please pay at the time 

you make the reservation. 

Glenn Hile gave information on an available cutout on 

a home in which bees were found after a home fire. 

The presentation was given by Greg Meyers and Jeff 

Volkert (Territory Manager) from Cisco Seeds.  We will 

try to make the slide show available to members.  

Volkert touched on topics of site preparation, plant 

species, pollination mix, and budget. Volkert men-

tioned that clover can be seeded in January and let 

the snow sow seed into the ground. It was suggested 

that several different varieties of clover be planted so 

that there are blossoms throughout the season.  For 

small yards Volkert suggested using Bee Feed Mixture 

or Honey Bee Feed Mix.  A better seeding will result if 

scoop able kitty litter is added to the seed mix for 

small yards or areas. 

  For planting recommendation 

https://xerces.org/publications/plant 

Mike Miller made and donated a beautiful Nuc that 

was raffled off as a fund raiser.  Emarake Korajic was 

the raffle winner. 

Ventilated bee suits were available for purchase from 

Duane and Tony Rekeweg.  The suits are $50.00 with 

gloves are an additional $10.00. 

 

 

 

Matt Kolter is still working hard to get the new 

website up and running.  It is up to date for 

meeting schedules.  Thanks for your patients 

as it has been hard to get a hold of old mem-

bers who have the “keys” to the web page. 
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To Do List in October: 

Attend the Association meeting on October 15th. 

Check list; 

 Check for livestock in the hives, and treat 

  Varroa mites 

  Hive beetles. 

Check suppers for damage, sort into ready to go stack and needs repair stack. 

Rendering wax, storing extracted honey, look over hive records (what you didn’t keep hive 

records). 

Plan on and make arrangements for the HARVEST BANQUET on November the 19. 

Do you need a mentor, if not then BE a mentor? 

  + + + + + + + + + + 

If you have a special topic or subject you would like to know more about when it comes to 

honey bees, then tell anyone on page 2 (NEIBA Officers) so we may have someone come and 

give a presentation on the subject. 

  + + + + + + + + + +  

I have a question.  In the spring we look for hives with an abundance of bees and will take 

some of the brood and bees to start a new hive, everyone wants to try it.  What about in the 

fall?  Can I use some brood and nurse bees to strengthen an underpopulated spring hive 

without sacrificing the mother hive?    Who will answer?                                                               

Send to: mckinleydavid27@yahoo.com 

 

 

 

 

 

 

 

 

 

Membership Form: Northeast Indiana Beekeeper’s Association 

If you are renewing your membership and your information has not changed, just fill in your name.. 

 

 
 
 

.. 

 

 Name ____________________________ 

Address __________________________ 

City _____________________________ 

State_______ Zip+4 __________ _____ 

Phone____________________________ 

Email ____________________________ 

Newsletter Delivery Preference:  

__Email __Paper __Both 

 

 Please check one: 
__ I am renewing my membership 
__ I am a new member 
 
Dues are only $15 per year.  
 
Make all checks payable to NEIBA. 

  

Mail to: Dean Gerber, 2585 SW Church 
Rd. Bluffton, IN 46714 
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5 benefits of using HONEY on your face By Chelsea Candelario 

Why is honey so good for your skin? 

Honey is naturally made by bees collecting flower nectar and storing it in honeycombs to create the 

sweet, thick liquid we know and love.  That liquid is full of about 300 ingredients that help both oily and 

dry skin.  Some of the well known ones being vitamin B, calcium, zinc, potassium and iron.  Honey is rich 

in antioxidants, it’s antibacterial and enzyme activity that helps make your skin glow. 

What kind of honey works best? 

The darker the honey, the more antioxidants it has, so it’s recommended to use unpasteurized, local raw 

honey.  Manuka, Kanuka, Buckwheat and Thyme honey would be top choices if available.  Helpful 

properties in the Honey purchased at the supermarket have been diminished due to being heated, 

processed and filtered.  Local honey is usually thick, creamy and may even have very small particles of 

wax in it. 

The more often you use honey into your beauty routine, the greater the chances you’ll see results.  

Make sure you’re removing the honey from your face completely after trying out a face mask treatment 

and cleanser because any honey left can attract dirt, which can lead to outbreaks of clogged pores and 

acne. 

* * * * * * * * * * * * 

 Recipe by Cheryl Anderson 

WHOLE-WHEAT CARROT APPLESAUCE MUFFINS 
1 - 1/2 cups whole wheat flour 
1 tsp baking soda 
1 tsp ground cinnamon 
½ tsp ground ginger 
½ tsp salt 
½ cup (1 stick) softened butter 
½ cup honey 
1 egg 
1 tsp vanilla extract 
1 cup unsweetened applesauce 
¾ cup carrot shreds 
 
Preheat oven to 350°F. Line a muffin pan with paper, foil, or silicone liners and set aside.  
In a medium bowl whisk together the flour, baking soda, cinnamon, ginger, and salt. 
In a large bowl fitted with an electric beater, mix the butter, honey, egg and vanilla together on me-
dium speed. Turn the speed down and slowly add in the flour mixture until well combined. The bat-
ter will be fairly thick at this point. 
Using a spatula, carefully fold in the applesauce and carrots. Divide the batter evenly among the 
muffin cups. Bake for 22-24 minutes or until muffins are beginning to turn a golden brown on top. 
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WHAT A BEGINNER BEEKEEPER SEES 

 

  

For the beginner beekeeper having bees can be overwhelming with a language that can resemble Greek.  

WHAT AN OLD TIMMER BEEKEEPER SEES 

      

For the Old Timers the language no longer resembles cuss words and everything is back to its normal 

size. 
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Do not forget the November banquet meeting 

November 19th  

 

 


