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New members:   We welcome these new members! 

David Simerman, Sr. Fort Wayne 

Matt Simerman  Fort Wayne 

Chris Melcher  Fort Wayne 

Steven Welch  Decatur  stevenjoannwelch@yahoo.com    

      .  

 

To prevent being dropped from the membership, membership dues are due by the end of 

April.  Annual dues are only $15.00. 

 

March 2020 

For the beginner beekeeper there is no better way to begin bee-

keeping than with the “Beginners Beekeeping Class” offered by our 

experienced beekeepers who have years of on the job experience 

and knowledge.  This class is offered at a very reasonable cost and 

you will leave with the very beginnings of your first hive.  Complete 

information on page 6. 

For the more advanced beekeeper, “Intermediate Bee 

School” is being offered at Classic Cafe.  This is not a class for 

you if you know everything there is to know about honey 

bees, otherwise, this is a very informative class and is geared 

for everyone to learn something. More complete infor-

mation is on page 5. 
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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 Indiana State bee school was a great time. Duane Rekeweg and I 

drove down together, and we saw James Ringswald from the club. Dr. 

Marla Spivak from Minnesota gave a great lecture on propolis and    

hygienic queen rearing.  I learned that the tree that provides the resin 

for our bees propolis is the cottonwood.  I just assumed it was from 

pine trees which are always dripping sap on me when I mow around 

them. The hygienic queen raising Dr. Spivak’s planning is not an easy 

process as it involves multiple bee yards and would be very difficult to 

reproduce as small beekeepers.  She did say that we should pay atten-

tion and keep notes on the hives that are flourishing and have low 

mite counts. These bees may have some of the survivor genes that we 

are looking for. These are the colonies we should make splits and raise 

queens from. This is something we can do on a smaller scale.  

 
While Duane and I were at the meeting, we talked to Dwight Wells 
who is willing to speak at our April meeting.  He will be talking about 
bee nutrition.  Dwight is a regional director of the Ohio State Beekeep-
ers Association.  I hope you can make this talk as I am sure it will be   
interesting.   
 
Just a reminder that our next meeting is Beginners Night. If you have 
friends and family that would like to learn more about beekeeping, 
then this is the meeting for them.  Also, there are still slots available 
for the beginning bee class on March 21.  Again, the cost is $125 and it 
includes a hive (minus the bees) and lunch.  
 
Matt Kolter is still working hard to get the new website up and run-
ning.  It is up to date for meeting schedules.  Thanks for your patients 
as it has been hard to get a hold of old members who have the “keys” 
to the web page. 
  
Bees were really flying last weekend and my hives are really going 
through the candy.  Please make sure that your bees have food.  The 
queens have probably started laying and will need extra nutrition as 
the bees will not leave the brood nest to get to the honey when it gets 
cold.  March can really be a fickle month!  Hope to see you all at Begin-
ner’s Night. 
 
Chris LaSalle 

 

mailto:Billvallcampbell@yahoo.com
mailto:Djgerber@Adamswells.com
mailto:Ringswald@aol.com
mailto:hilreal@frontier.com
mailto:dmyers@utilitymc.com
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                                          Secretaries Report                                         

_________________________________________________________________________ 

February Minutes   

Meeting Notes for 2/20/2020 

The meeting was opened with prayer and 

pledge of allegiance to the flag by Chris LaSalle. 

Beginners night will be during the March meet-

ing on 3/19/2020.  Beginner Bee School will be 

3/21/2020.  The fee is $125 and includes a hive, 

lunch, and discussion.  Intermediate Bee School 

will be 3/28/2020.  The fee is $50 and includes 

lunch and an opportunity to win door prizes.  

Field Day will be 5/16/2020 there is a $10 fee 

for lunch. 

Tony Rekeweg will be selling bee suits with 

gloves at cost for $50 he hopes to have samples 

of different sizes at the next meeting which is 

when he will also be taking orders. 

Terri Fuller-O’Brian discussed the Home and 

Garden Show.  Home and Garden volunteers will 

be able to get a pass into the Home and Garden 

Show.  Please bring your badge with you and get 

the pass at the will call window.  Since we are 

sharing these passes please return them to will 

call for the next member to use.  Volunteers will 

need to pay the $6 parking fee. No selling of 

honey or honey products at the show. 

Representatives of the Indiana State Bee Club 

were present to explain the Jump Start program.  

The program is a joint effort between the Indi-

ana Bee Club and local bee clubs including 

NEIBA.  Indiana Bee Club will provide the hive 

and tools we are responsible for the bees, pro-

tective equipment, and a mentor.  The responsi-

bilities of the participant are taking care of the 

hive and submitting three articles to the news-

letter. 

Harry Jones is in charge of the mentoring pro-

gram.  He asked for volunteers to mentor both 

new and older beekeepers.  Last year we were 

short of mentors.  See Harry if you would like to 

mentor or be mentored. 

Dean Gerber gave the treasurers report.  We 

have $13.87 in checking and 1525.61 in savings.  

We are required to keep $1500 in the savings 

account.  Membership renewal is in full swing. 

There were copies of “The Complex Life of a 

Beekeeper” by Purdue available for new mem-

bers. 

Glen Hile was one of the speakers and was ex-

cited to talk about his new toy, a thermal imag-

ing device that shows where the bees are in the 

hive.  The presentation then moved to talking 

about obtaining a license to sell honey.  He ex-

plained that there are 3 forms: HBV-home based 

vender which is direct person to person such as 

roadside market or farmers market, Retail Food 

Est. which needs to meet state regulations of 

having separate bathrooms, certain number of 

sinks available, etc. With the ability to sell in re-

tail outlets; Wholesale Food Est.  Which allows 

the beekeeper to sell honey products with no 

added enhancements such as flavorings. In 

many different venues. 

To apply for a Wholesale Food Est. license go to 

Indianabeeker.com.  You will need to fill out the 

application.  You should then receive a letter 

stating whether or not you have been accepted.  

After the exception letter you will be inspected 
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by the state inspector.  After that you should re-

ceive your Wholesale registration.   

Mike Miller gave a presentation on winter feed-

ing.  The bees are unable to get new food until 

dandelion season.  If your hive fills light when 

you try to lift the backside the bees need your 

help with food.  This time of year is hard on the 

bees the days are getting longer and they are 

flying around more so they are eating more of 

their reserves.  The Queen may start laying with 

the longer days.  Liquid feed is not good for this 

time of year.  Liquid feed should be given during 

warmer weather so that the cold liquid doesn’t 

chill the bees.  A better option is to provide a 

sugar board or sugar block to the bees.  The 

board or block needs to be in direct contact (on 

top of the frames) to be effective.  Winter feed 

recipes are on the NIBA’s web site.  Putting dry 

sugar on top of the inner cover doesn’t work as 

well as a sugar board.  The sugar board, sugar 

block, or dry sugar will help control the humidity 

within the hive.  When placing the feed into the 

hive do it when temperatures are above freez-

ing and be quick with it to prevent chilling the 

bees.  A sugar board of 8-10 pounds should last 

6-8 weeks.  Sugar boards, blocks, and dry sugar 

are not substitutes for honey. 

By Valorie Campbell 

   *    *    *    *    *    *    *    * 

We were privileged to have the American 

Honey Princess join us at the Home and Gar-

den show.  Her name is Sydnie Paulsrud from 

Chippewa, Wisconsin. She is a spokesperson 

for the beekeeping and honey industry Amer-

ica.  It was a pleasure to see how she inter-

acted with the people of the Fort Wayne area, 

greeting and talking about the responsibilities 

of the American Honey Princess and of course, 

talking about honey. 

We will have some of her favorite recipes 

later in this newsletter.   

 

Stephanie Fenstermaker is       

librarian and the person who is 

taking care of our association  

library. She is wanting bee 

books donated so other mem-

bers may borrow them and  

benefit from our generosity.   

Members may check out and/or receive items 

at our meetings.  All books and some materi-

als are required to be returned for the benefit 

of others.  Please use and respect the usage of 

these things to make Stephanie’s job easier. 

She will also accept monetary donations to 

buy additional books. 

    *    *    *    *    *    *    *    * 

Harry Jones explained the Mentoring struc-

ture we have in our association.  His explana-

tion of the mentor tier levels would be all     

inclusive, from the beginning beekeeper being 

mentored by someone of 3 to 5 years’ experi-

ence, who would have mentors to the most ex-

perienced, mentored by those with questions 

of their own.  

 

 

 

 

 

 

 

 

 

 

 

Honey recipe from the brochure of the 2020 

American Honey Princess 

Honey Barbecue Sauce 

2   cups tomato sauce 

½ Cup HONEY 

1/3 cup raw apple cider vinegar 

2 tsp. mustard 

 ½ tsp. garlic powder 

½ tsp. ground cloves 

½ tsp. ground cinnamon 

1 tsp. sea salt 

Wisk ingredients in a small bowl and refrigerate until 

ready to serve.  Great with beef, pork, fish and more.   
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NORTHEASTERN INDIANA BEEKEEPERS ASSOCIATION 

Intermediate Bee School 

Saturday March 28, 2020             9AM to 3pm 

CLASSIC CAFÉ 

4828 Hillegas Road 

Fort Wayne, IN 46818 

COST $50.00 

Includes detailed beekeeping information, lunch, door prizes, and a chance to win a nu-

cleus colony. 

This class is for beekeepers with at least one (1) year of previous experience keeping 

bees.  

The class is presented by experienced senior beekeepers from the club.      

Registration deadline is March 21.   For more information    

    or registration contact: 

                 Mike Miller    (260)467-0640                                   

            E-mail:  Beeman41747@G-mail.com 

 

 

 

 

 

 

 

 

 

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, 1127 S 700 W-1, 
Bluffton, IN 46714 

Membership Form: Northeast Indiana Beekeeper’s Association 
If you are renewing your membership and your information has not changed, just fill in your name..  

Invite a New Beekeeper to join NEIBA. Share this newsletter and membership form 

with a friend and invite them to our next meeting! 
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Glenn Hile was one of the speakers at 

the February meeting.  His topic was “Selling 

Honey”.  He explained all the red tape, all the 

hurdles needed to be able to sell honey and 

honey products, pure local honey, flavored 

honey, commercially, wholesale, etc.  The mem-

bers had many questions answered about their 

ability to sell, where and how. 

 + + + + + 

Mike Miller gave some 

very sound advice about winter 

feeding, what kind, how much and 

when to feed.  He emphasized the 

need for checking the hives at this 

time of the year and feeding them, 

otherwise they could starve.  He 

said that just because you put a 

candy board on in December, does 

not mean they still have food.  They 

may have already used up that first 

candy board and need another. 

 

 

 

Debbie and Mike Seib, from the 

“Beekeepers of Indiana” were at our February 

meeting to explain the Jump Start program and 

present a hive to a member of our association.  

The association is responsible for the bees and 

protection gear for the recipient.  

 

 

 

 

 

  

Recipe taken from the American Honey Queen 

2019 

No Bake Honey-nut bars 

¼ cup unsalted butter 

¼ cup HONEY 

¼ cup light brown sugar, packed 

1 Tbsp. vanilla extract 

3 cups honey nut O’s cereal (any brand) 

1 cup raisins or nuts 

½ cup chocolate covered sunflower seeds 

Pinch of sea salt for sprinkling 

Line 8-inch square pan with parchment paper.  In 

large microwave safe bowl, combine butter, honey 

and brown sugar.  Place in microwave for 3 

minutes, stirring after each minute. Mixture will be 

bubbly and foamy (handle carefully).  Stir in vanilla.  

Stir in cereal and raisins or nuts.  Pace mixture in 

prepared pan, pack it down firmly.  Sprinkle evenly 

with sunflower seeds and salt. Cover and place pan 

in refrigerator for 2 to 3 hours, or until bars are set 

before lifting out.  Slice and serve.  Store in airtight 

container in refrigerator for up to 2 weeks, or in 

freezer for up to 6 months. 
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Send your check for your 2020 bees (260) 

223-7354 or (260) 622-5550 7224 E 900 N, 

Ossian, IN 46777 

3# Packages **$110 

5 frame NUCs **$155 
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Cold and Flu Season Cider 

Taken from the 2015 American Honey 

Queen brochure  

10 z. water 

1/8 tsp. cinnamon 

1 tsp. HONEY 

1 Tbsp. apple cider vinegar 

Bring water to a boil, while heating wa-

ter, put other ingredients in cup and 

pour boiling water into cup and stir well. 

 

Taken from 2015 American Honey Queen 

brochure 

 

To substitute honey for granulated sugar, 

begin by substituting honey for up to half 

the sugar in the recipe.  For baked goods, 

reduce the oven temperature by 25 degrees 

to prevent over browning; reduce any liquid 

by ¼ cup for each cup of honey used; and 

add ½ teaspoon baking soda for each cup of 

honey used. 


