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Honey Show Special Edition
On Saturday September
22nd we are holding the
Association’s annual honey
show.
This year the show is being
held at our Hilton Green site
by kind permission of the
Forest of Mercia.
The club has planned a
great day for members and
this year for the first time we
have invited the public to join
us for the afternoon.
The honey show class list
is on page two and there
are guidelines to help you
prepare your entries.
You will also find an entry
form so that you can book
early and avoid the booking
queue on Saturday morning.
On pages 4 and 5 you will
find recipes for making your
own honey cakes, biscuits
and fudge.
So get yourself organised,
sort out your entries and
come along and join us for
an end of season party.

South Staffordshire
and District
Beekeepers Associa
tion

Honey Show
and fun day

Come along to
the Forest of Mercia
CIC
and enjoy a Family D
ay Out on
Saturday Septembe
r 22nd
from 12 noon to 4.00
pm with
South Staffordshire
Beekeepers
Treasure Hunt
Raffle and Bee Quiz
Learn about Bees
Local Honey For Sal
e
How to keep Bees
Refreshments avai
lable

We all know that bees
are very important to
our environment and
pollinate the food tha
help
t we eat. Join us and
lea
rn more about bees
prize winning honey,
and see
honey comb, honey
cakes, mead and be
eswax candles.
We look forward to se
eing you on the day
and remember...

...keep on buzzing!

Forest of Mercia CI
C Hilton Green, Hi
lton Lane, Essington,
WV11 2BG
Staffordshire,
Web site: www.fores
tofmercia.com

New Club Website launched

A new updated club website has just been launched. On the website you will find up to the minute
information about the club and its activities along with beekeeping fact sheets and a new events
diary listing all club events.
Go to: www.southstaffsbeekeepers.com and check it out.
P T - webmaster
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SS&DBKA Honey Show 2018
Novice Class
Class 1 - 1 jar 454g clear honey
Class 2 - 1 jar 454g set honey
Class 3 - Frame of honey ready for extraction - your frame

Open Class
Class 4- 2 jars 454g light honey
Class 5- 2 jars 454g medium honey
Class 6 - 2 jars 454g heather honey
Class 7 - 2 jars 454g dark honey
Class 8 - 2 jars 454g set honey
Class 9 - a) Numbered Frame of honey ready for extraction - purchased association frame
b) Any frame of honey ready for extraction

Class 10 - 5 jars of honey ready for sale, fully labelled with all legal requirements
Class 11 - Own design honey label to fit 454g jar displayed on empty jar. Must comply with 		
legal requirements.
Class 12 - Photographic, images must be taken by entrant, subject bees or beekeeping. 		
Technical data optional. a) Bee or bees, b) Beekeeping related scene. Size: A4
Class 13 - Beeswax 1 piece weight 200-255g 7-9oz to be cast in plain mould
Class 14 - Decorative use of beeswax
Class 15 - Beeswax candles 3 pieces
Class 16 - 1x 75cl bottle of mead dry or sweet, white plastic flanged cork.
a) Dry
b) Sweet
c) Melomel (flavoured)
Class 17 - Honey fudge own choice, recipe to be displayed 6 - 8 pieces
Class 18 - Honey biscuits own choice, recipe to be displayed 6 biscuits
Class 19 - Decorated honey cup cake, recipe to be displayed 4 cakes
Class 20 - Honey cake own choice, recipe to be displayed
Class 21 - Honey for tasting - members vote - purchased association jar
Class 22 - Bee related craft project with explanation
Class 23 - Bee related invention or beekeeping gadget with detailed explanation
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Show Guidelines

Judging at 10am by John Carrier

Open to the public from 12 noon to 4.00pm

This year, the Association’s Honey Show will be held at
Hilton Green Apiary, Forest of Mercia on Saturday 22nd
September 2018.
One new feature this year is a honey tasting class (21)
with members voting for their favourite tasting honey.
To enter this category simply purchase a marked jar
from the club for £1, fill it with your most delicious honey
and bring it along to the show.
This year, there is a £1 entry charge per exibitor. If you
have bought a jar for Class 21 and bring it along you
have paid your entry fee. You can then enter any or all
of the classes listed on the previous page.
The Novice classes are for beekepers who have kept
bees for less than five years and not won a novice class
before.
Staging of entries will take place between 8.00am &
10am on Saturday 22nd.
Entrance to the event is free to family, friends and the
public and your support would be much appreciated.
There will be a treasure hunt, candle making and lots of
activities for young and old so come along, bring friends
and family with you and enjoy the fun.
Hot food and drinks will be available to purchase.

Honey Show Entry Form

99 When showing honey remember to check
carefully that it meets the class criteria
and that you have placed your entry in the
correct class.
99 Ensure that multiple jars of honey are
matching in colour and consistency.
99 Use the same jar and lid type for jar
classes 4 to 8 and 10.
99 Check that your jars are clean, a little
methylated spirits is ideal for cleaning the
outside of glass jars, no fingerprints and
ensure that any labels are straight.
99 Fill honey jars so that honey is about 3/8
to 1/2 inch below top with no gap visible
between lid and honey. Do not use dented
lids.
99 Make sure the threads of the jar where
the cap screws on are honey free or it will
seep down and make the jar sticky.
99 Beeswax should be clean and the correct
weight.
99 The three candles must be identical.
99 Crop photos to maximize the detail of the
subject and consider unusual subjects or
angles.
99 Ensure that mead bottles are clear with
no tints and that there are no date marks or
lettering stamped on them.

Name...................................................................
Telephone............................................................
Email....................................................................

99 Make sure your biscuits, cakes and fudge
are all uniform and of the same weight.

Classes entered (please circle all that apply)

99 Frames of honey to be presented in a
wood or cardboard presentation box..

1

2

3

4

5

6

7

8

99 For class 21, honey for tasting, members
vote. Please supply one jar of your honey,
any type, in the jar purchased with the
numbered sticker afixed.

9a 9b 10 11 12a 12b 13 14 15
16a 16b 16c 17 18 19 20 21 22 23
To pre book your show entries:
Fill in your details above and indicate which classes
you wish to enter by circling the numbers above.
Note that there is a £1 entry fee to enter at the show,
payable on the day.
Send your entries to Lynne Lacey at:
lynne.lacey123@btinternet.com
Please note that all entries must remain on display
until 1500 hrs. Entries may be collected and returned
by prior arrangement.
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99 Where the class asks for a recipe or
explanation, please ensure your writing is
clear and legible and that it is entered with
you exhibit.
99 Display cakes, biscuits and fudge on a
suitable plate.
99 Remember that there is a £1 entry fee to
enter any number of exhibits in the show.
99 The judges decision is final.
99 Come along and enjoy yourself

Honey Show Recipes - cakes
On these two pages you will find some
great recipes that you can use or modify
to produce your very own honey cakes,
biscuits and fudge for entering into the
honey show.
Good luck and enjoy your baking.

James Martin’s Honey Cake
Ingredients

170g/6oz clear honey
140g/5oz butter
85g/3oz light muscovado sugar
2 eggs, beaten
200g/7oz self raising flour, sieved
water

River Cottage Honey Cake
Method

For the icing

Preheat the oven to 170°C/Gas Mark 3. In a large
mixing bowl, beat the butter to a cream. Add the
sugar and beat thoroughly until very light and fluffy.
Beat in the eggs, one at a time, adding a spoonful
of the flour with each and beating thoroughly
before adding the next egg.
Combine the remaining flour with the baking
powder and sift into the bowl. Using a large metal
spoon, carefully fold into the mixture. Stir in the
ground almonds until evenly mixed.
Spoon the mixture into the prepared 23cm
springform cake tin, or a 20cm square loosebottomed tin, lightly greased and base-lined with
baking parchment spreading it evenly with the back
of the spoon. Scatter over the flaked almonds.
Stand the tin on a baking sheet (as the cake may
leak a little butter during cooking). Bake in the oven
for about 45 minutes until springy to the touch and
a skewer inserted into the centre comes out clean.
On removing from the oven, trickle the honey
over the surface so that it soaks into the hot cake.
Leave in the tin for half an hour or so before turning
out and placing on a wire rack to cool completely.
This cake is best kept for a day or two before
eating and it keeps well for at least a week, stored
in an airtight tin.

55g/2oz icing sugar
1 tbsp clear honey
hot water

Method

Preheat oven to 180C/350F/Gas 3 and butter and
line the bottom of a 7in/18cm cake tin.
Measure the honey, butter and sugar into a large
pan. Add a tablespoon of water and heat gently
until melted.
Remove from the heat and mix in the eggs and
flour.
Spoon into the cake tin and bake for 40-45 minutes
until the cake is springy to the touch and shrinking
slightly from the sides of the tin.
Cool slightly in the tin before turning out onto a wire
rack.
While the cake is still warm, make the icing by
mixing the sugar and honey together with 2-3
teaspoons of hot water. Trickle over the cake in
whatever design takes your fancy.

Honey Fruit Cake
Ingredients

225g/8oz unsalted butter
225g/8oz honey
225g/8oz Mixed Fruit
340g/120z self raising flour
3 medium eggs
175g/6oz glace cherries
2 tsp cinnamon
A little milk if required

Ingredients

300g unsalted butter, cut into small pieces and
softened
250g caster sugar
4 eggs
150g self-raising wholemeal flour
1 tsp baking powder
150g ground almonds
50g flaked almonds
4 tbsp runny honey (or set honey, warmed
sufficiently to trickle)

Method

Cream together butter and honey. Add eggs with
a little flour and beat well. Fold in rest of flour and
cinnamon. Add a little milk if required, add fruit,
put in a greased tin and cook for between 75 and
90 minutes in a medium oven (185C - gas mk 4 or
until a skewer comes out clean). Leave to cool in
tin for 10 mins then turn out on a wire rack.
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“One of the lovely things
about these cakes is that the
taste will vary depending on
the honey you choose.”

Honey Show Recipes - biscuits and fudge
Honey Biscuits

Honey Fudge

To make 30 biscuits you need:
100g soft butter
100g sugar (or equivalent honey)
1 large tablespoon of honey
1 egg yolk
1 level teaspoon cinnamon
180g self-raising flour

Ingredients

Ingredients

Makes: 16 pieces of fudge
115g butter
450g granulated sugar
1 (397g) tin condensed milk
2 tablespoons honey
140ml milk and A pinch of cream of tartar

Method

Method

Line or grease an 18cm (7 inch) square tin.
Heat all the ingredients together slowly until sugar
has completely dissolved.
Bring to the boil, stirring all the time, until it reaches
114 C or 240 F on a sugar thermometer.
Remove from heat and continue to beat until it
thickens. Pour into tin.
When it has cooled slightly, mark into squares. Set
aside to cool completely.

Beat the butter and sugar in a bowl with a wooden
spoon until creamy.
Next beat in the honey and the egg yolk.
Add the cinnamon and flour, mix into soft dough.
Take a teaspoon of dough and roll it into a ball.
Then do the same to the other 29 cookies.
Space out on a greased baking tray.
Cook for 10 minutes at 175C.

“Honey biscuits
and fudge are just
so yummy.”
Honey Fudge 2

Ingredients
300ml evaporated milk
150ml water
75g sugar
150g butter diced
100g honey
1 pinch salt
Method

Honey Biscuits 2
Ingredients

115 grams butter
85 grams caster sugar
1 egg yolk
170 grams SR flour
1 teaspoon cinnamon
pinch salt
60 grams honey
extra 1 tablespoon caster sugar
extra 1/2 teaspoon cinnamon

Instructions

Cream butter and sugar.
Add egg yolk and beat into mixture.
Add sifted flour and cinnamon, and salt.
Warm honey so that it’s runny (10 seconds in the
microwave should work well) and add to mixture.
Beat well.
Place mixture into fridge for 10 minutes (or until it’s
just firm enough to roll into balls).
Mix together additional sugar and cinnamon.
Roll mixture into walnut-sized balls and coat in
sugar and cinnamon mixture.
Space balls of mixture apart on a baking tray lined
with baking paper.
Bake in a moderate oven for 20 minutes.

7

Lightly grease a 20 x 20cm square tin and line it
with non-stick baking paper.
Place the evaporated milk, water and sugar into a
large pot and slowly bring it up to the boil, stirring to
dissolve the sugar.
Once it is bubbling add the honey and salt, stir
every 30 seconds to make sure the bottom does
not start to burn.
Keep stirring until the mix reaches a temperature of
115C - this will take approximately 15 minutes.
Remove from the heat, add in the butter and stir
with great gusto — as the fudge cools it will begin
to thicken.
Pour the mix into the tin and tap the tin on a
chopping board to level the hot fudge mix.
Before it has completely set, cut the fudge partly
into squares but don’t cut it all the way through.
Once completely cool, cut up.

We have the builders in...

At the beginning of this year the National Trust
advised the committee that at some point a team of
contractors would be coming to repair the wall that
runs at the back of the apiary. It forms the boundary
between the derelict walled garden previously used
as a depot by the council and the ‘slip garden’
where we keep our hives.
Well the workmen arrived last week, somewhat of
a surprise, as we were not given advance notice of
the date. The work is planned to take 12 months.
The builders have set up their site office in the
small car park area at the entrance to the apiary,

and although an access gate has been provided, to
date, we have not been given key access.
This is the reason that the apiary closed last
Saturday. Access to the apiary is now via the
restored garden adjacent to the dower house when
the estate is open to the public.
The club is in talks with the National Trust to
resolve this issue but access is currently restricted
to walking access only.
Keep an eye on the club website and emails for the
latest information about the apiary.

Last Bee Experience Day of 2018
Twelve hardy souls turned up at Worseley Bridge
Wildlife Centre last Sunday to learn all about bees
and beekeeping from our education team led by
Stuart Roberts and Trevor Smith.
It was the last bee experience day of the 2018
season and the venue had been changed at the
last minute due to the building work at the apiary.
The happy bunch of would-be beekeepers were
still able to handle comb and see the bees at work
in the hive courtesy of an apiary nuc of bees on
their way to a new winter home.
The four hour session fuelled by tea and cake
kindly provided by Lynne Lacey flew by and it was
soon time to leave.

Find the Queen

There were lots of complimentary comments and
smiling faces as the delegates made their way
home dreaming of bees and hives clutching a
newly purchased jar of Shugborough honey.
A big thank you to everybody involved in putting on
this bee experience day.
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In the August edition our Queen was flying high
watching us enjoy our annual BBQ at Hilton Green.
See the photo at the top right of page 2. But where
has she hidden herself this time I wonder, can you
find her?

And you thought your apiary
was hard to manage...

STAFFORD BEE GROUP
Stafford Bee Group members are passionate
about honeybees and their welfare. During the
winter months we offer members and visitors
alike a varied programme of talks. To achieve
this, we invite guest speakers from the world of
beekeeping to educate and entertain us. There is
something for beekeepers of all ages and abilities.
Anyone interested in honey bees or beekeeping is
welcome to attend any meeting.

2018

Thursday 4th October
‘Science behind beekeeping’ - Julian Routh
A talk developed to give a wider view of bees and science. (Master Beekeeper)

Thursday 1st November
‘Queen Rearing’ - Ged Marshall
Ged built up his business focussing on bulk honey production and lately queen rearing. (Master Bee Farmer)

Thursday 6th December
‘Wax Creations’ - Joyce Nisbet
Although modest, Joyce has won first in class at the
national honey show on many occasions. (Master Bee
keeper)

2019

Thursday 3rd January
‘Botany for Beekeepers’ - Stuart Roberts
A master beekeeper who has kept bees for 10 years
hosts an interactive session for all to enjoy.

Thursday 7th February
‘Beekeeping Question Time’ - Peter Bell
This is our ‘beekeeping’ version of Question Time. Get
your questions in early. (SBG President)

Thursday 7th March
‘The Colony Mind’ - Graham Royle

Graham is a regular speaker at Stafford. He has been
keeping bees in Cheshire or 20 years. (NDB & Master)

Thursday 4th April
‘Swarming’ - Stuart Roberts
This popular topic is aimed at all levels of beekeepers
by our own master beekeeper.

Doors open at 7.15 pm and talks start at 8.00 pm
prompt at the County Staff Club at : 77 Eastgate
Street, Stafford, ST16 2BG. Parking close by.
Annual membership is £10.00 which is for all
seven talks. Alternatively, pay £3.00 per lecture.
Chairman - Mrs Kate Davis - 01785 818075
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...and yes, it is true, $12 for 1 hive, Oct-Mar.
go to:www.beestorages.com to find out more.

Module 1

If you have passed the Basic Assessment you are
eligible to take your education further by studying
for the modules.
A study group will be formed this Autumn to study
for Module 1, again the syllabus for the modules
can be found on the BBKA website. If you would
like to join in please contact me.
Furthering your education will improve your
beekeeping and it will inform your decision making
when managing your bees and will help you have
a greater understanding of why the bees do what
they do.

In the Hive
with Trevor

Basic Assessment in Beekeeping

Five candidates from SS&DBKA successfully
passed the BBKA Basic Assessment in July.
Our congratulations go to club members:
Jo Berriman, Julie Hamer, Marie Jackson, David
Primrose and Carol Richards, well done to all.

Education sub-committee

I am still looking for members of the
association who would like to join the
Education sub committee.
The purpose of the committee is to evaluate
current education provision and identify areas
for improvement.
You too could get involved and further the
development of your association.
Contact me via email:
trevorsmith_13@yahoo.com.

If you have managed a hive of bees for 12
months you to are eligible to take the BBKA Basic
Assessment. The association will support you with
a study group, meeting regularly throughout the
winter.
If you are interested have a look at the basic
assessment syllabus on the BBKA website and
Trevor Smith
contact Trevor Smith.

SS&DBKA Education Officer

September 2018

December 2018

22nd - SS&DBKA Honey Show - 8.00am - 10.00am
registration - 12 noon - 4.00pm open to public - Hilton
Green, Hilton Lane, WV112BG
29th - Skep making course, full day - £60 inc lunch Forest of Mercia, Hilton Green

6th -SBG Lecture - Wax Creations - Joyce Nisbet County Staff Club, Stafford, ST162BG

January 2019

3rd -SBG Lecture - Botany for Beekeepers - Stuart
Roberts - County Staff Club, Stafford, ST162BG
29th - Varroa treatment - Apibioxal vaping - Shugborough
Apiary

October 2018

4th - Stafford Bee Group (SBG) - The Science beehind
beekeeping - Julian Routh - County Staff Club, Stafford,
ST162BG
11th - SS&DBKA Winter Lecture - Phill Askern - Shareshill
Village Hall at 7.30pm
29th - Marque down and clear up - Shugborough apiary

February

7th -SBG Lecture - Beekeepers Question Time - Peter
Bell - County Staff Club, Stafford, ST162BG

March

25-27th - National Honey Show, Sandown Park

7th -SBG Lecture - The Colony Mind - Graham Royle County Staff Club, Stafford, ST162BG
28th - SS&DBKA Annual General Meeting - Shareshill
Village Hall at 7.30pm

November 2018

1st - SBG Lecture - Queen Rearing - Ged Marshall County Staff Club, Stafford, ST162BG
8th - SS&DBKA Winter Lecture - David Jackson Butterflies
of Staffordshire - Shareshill Village Hall at 7.30pm

April

4th -SBG Lecture - Swarming - Stuart Roberts - County
Staff Club, Stafford, ST162BG

Items for the newsletter

SS&DBKA Links
Facebook page:
https://www.facebook.com/SSBKA
Website:
http://southstaffsbeekeepers.com
E-Mail:
ssbka-mail@southstaffsbeekeepers.com

If you have any stories, pictures or information
that you would like included in the newsletter, or if
you have items for sale or wish to comment on the
content of previous newsletters, please send to:
ssbka-mail@southstaffsbeekeepers.com and make
the subject “Item for the newsletter”.
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