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Editor’s note 

Apologies for the delay in getting this issue of HoneyCraft to you; gestation took longer than expected!  But I hope that you 

have been so busy managing your bees and perhaps even taking off some honey that you did not really notice! 

 

As expected, the pace of life has picked up over the past three months and all branches report busy times with courses, apiary 

visits and social events.  There is general relief at being able to meet again without restrictions on how and where.  Some 

excellent gatherings have taken place and while I am writing this in the middle of a heatwave, I have to report that North 

Dorset’s very well attended BBQ took place on a rather wet evening in June —but the need for umbrellas and  raincoats (and 

a few soggy rolls!) did not diminish the enjoyment of the evening and the pleasure of seeing friends and hearing about their 

bees. 

 

I was unable to tease an article from the  Asian Hornet Co-ordinator for this issue of HoneyCraft; but as the next issue will not 

be published until October, may I take the liberty of reminding everyone of the importance of  having your AH traps and 

monitoring plans ready as we move towards the autumn.  Our vigilance as beekeepers and our enthusiasm in alerting others, 

such as gardeners, to the threat that Asian hornets pose will do much to  ensure that sightings are made and dealt with.  For a 

start, please make sure that you have the excellent app “Asian Hornet Watch” installed on your mobile phone. 

 

Please try to support and enter the three forthcoming agricultural and honey shows that are covered later in this  issue.  They 

are an excellent way of demonstrating the quality of our local, as opposed to supermarket, honey, to the general public, as 

well as reminding show visitors of the importance of bees and pollination in the production of food and the natural world.   

 

We no longer need advertisers to support the costs of providing this magazine — since it is electronic and produced by 

volunteers there is no cost!  But  the advertising charges provide useful additional income to the Dorset  BKA and the 

advertisements add colour and variety to the pages.  So please support the advertisers and don’t forget to tell them that you  

are making your purchase because you saw their advertisement in HoneyCraft! 

 

Enjoy. 

Tim Villiers 
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Chairman’s message 

This is a good time of the year; the weather is generally fine and our bees are bringing in the nectar which will be 

turned into honey. 

Many of us look to sell some of this honey.  Local honey is a premium product and so it is important that it is 

properly prepared and labelled, even if it is only to go to friends or neighbours.  Honey to be sold should be 

prepared and presented in exactly the same way as honey that is to be shown.  There is nothing difficult or 

frightening about preparing honey to this standard and there is plenty of advice readily available both from 

experienced beekeepers within branches and in various publications. 

One way of demonstrating to your buyers that the price that you are asking them to pay for this premium 

product is to have a show award to hand and there is a number of opportunities coming up to get such awards: 

•  Gillingham & Shaftesbury Show on Wednesday 17 August have reinstated their “Bees and Honey” 

marquee which is excellent news. 

• Melplash Show (near Bridport) on Thursday 25 August is a well-established and loved show. 

• Dorset County show on Saturday 3 & Sunday 4 September is the concluding show. 

All have honey, wax, photography and cooking classes for the experienced and novice beekeepers and all also 

have classes restricted to members of the branch running that event (North Dorset, West Dorset and Dorchester 

& Weymouth respectively).  All three shows offer free show-day entry to those who enter eight or more classes 

– the schedules either are in this issue of HoneyCraft or, in the case of Melplash, were in the last issue.  They are 

also on the branch websites. 

So why not have a go – it is actually great fun and rather satisfying once you have taken the plunge! 

With best wishes, good luck and good honey harvests to all. 

Ivor Kemp 

Chairman, Dorset BKA 

COUNTY HONEY SHOW 

Dorchester 

Saturday 3rd September 2022 

 

The Dorset County Honey Show schedule and entry form is shown on pp21-26. A printed A5 copy will be 

available on request. All Dorset BKA members are invited to enter the Open and Novice classes. Entries may be 

left on the Friday and collected on the Saturday after the show finishes or, by arrangement, any time on the 

Sunday. 

The Novice class is for anyone who has never won a first prize at any honey show.  Only one jar of honey needs 

to be exhibited.  If you have a good quality shallow frame to show, a few national cases are available for loan.  

If you have any questions please contact me. 

Richard Norman 

 07813 287 729 
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The Inspector reports 

 

This season has yet again been unpredictable and that word “odd”. We say every year it has been “odd” and last 

year was spectacularly “odd” due to the horrendous weather at times. Most of last year was not good for getting 

queens mated and we seem to still be paying for all the bad weather and stresses that the weather put on the 

colonies. 

The first sign that things were not good came during the winter with the amount of calls I and my fellow bee 

inspectors received about winter losses. As far as we could work out, the reasons for the losses were, as usual,  

numerous, from queen failure to varroa, and lots that we have no idea about! A high proportion were definitely 

linked to varroa. 

 As the season has progressed the calls from beekeepers have increased to the point that I am getting more calls 

this season than in any other. The calls are from beekeepers who have  hives that are dwindling for no apparent 

reason, queens that have just vanished or are just not laying. There is probably not one single reason for all the 

problems but the bad weather last year has a big part to play.  It seems that most of last year’s queens have been 

replaced in one way or another. A lot have been superseded and there was a short time in May when it seemed  

that most hives I opened wanted to swarm, but then a lot of them did not. Then we had the problem of getting 

the queens mated again. There was a window when it seemed that 80-90% of the queens were coming in to lay in 

good time and were obviously well mated; then we had a spell when they all turned out to be drone-laying queens 

or laying workers or she was missing.  

During this period the weather was not as good as we would like but I personally thought we’d had enough good 

days to enable them to get mated.... but what do we humans know? 

The other big thing I was receiving calls about was chronic bee paralysis virus. I don’t think I have ever had so 

many calls on this subject.  It is very frustrating as there is very little I can advise  beekeepers to do about this. 

About 50% of the infected bees die and whatever people do it seems to stay around this figure. The only things 

you could do are: 

1. Remove the floor and let the dying bees fall to the ground so the mortuary bees do not have any contact 

with them. The big problem with this is the higher risk of robbing from both bees and wasps. When it is 

other bees doing the robbing  there is a large risk of spreading the virus. 

2. The second possible treatment is to shake all the bees into the air some distance away from the hive. The 

theory is that the infected bees fall to the floor and the healthy bees fly home; the problem with this is the 

five to seven day incubation period for the virus.   

As far as foul brood is concerned I have only found two cases of EFB, both in the usual places of between 

Wareham and Dorchester and Wareham and Swanage.  I expect to find more, so please stay vigilant and ring me if 

you are concerned about brood pattern or the look of the brood itself. 

At the moment with the NBU being short-staffed, I am covering a much-enlarged area but in the main 

concentrating on Dorset as we have got the EFB down to a very reasonable level compared to where it was.  

I say “we”, as without your continued vigilance the job would be impossible.   

Thank you as always; keep your eyes peeled.  

Good wishes for the rest of the season.      

Kevin Pope 
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Dorchester  & Weymouth BKA 
 

 

 

We’ve had a mixture of successes and disappointments since the last Honeycraft edition in April.    

Unfortunately, we haven’t been able to carry out as many practical sessions for our beginners as hoped due to 
the fact chronic bee paralysis virus reared its head in some of the training apiaries, including mine.  It is very 
depressing and dispiriting for the beekeeper, let alone the bees. The worse scenario is coming across a lot of 
dead bees outside and on the hive floor then subsequently losing the colony.  However, if action is taken soon 
enough the colony can be saved, which luckily is what happened in our apiary. 

Not much is known about the virus, for example how it is spread.  Last year a beekeeper down the road from 
our apiary reported the virus.  This year it appeared in ours and now has spread to another apiary further up 
the road.  I know a few of our members who have also had this appear in their apiaries this year and Kevin 
confirmed he had seen quite a few cases.  There are four hives in our apiary but the virus appeared originally in 
two, then spread to a third.  One has, it seems at the moment anyway, to have remained clear of it.   

The strange thing is, it didn’t seem to affect the queen who kept laying throughout and, as soon as the virus 
could be got under control, the colony seemed to bounce back.   

The other disappointment was the event we attended in Poundbury in April for Earth Day.  It hadn’t been 
widely promoted, so there was a very poor footfall as well as the weather being exceedingly cold and windy!  
However, we weren’t to know that when we accepted the invitation, so it is always a learning curve. 

We have two events booked for July as we have been invited to the Cerne Abbas village fete and the Warmwell 
village fete. 

It also seems as if there will be another Sunflower Trail this year in August.  This was a really good event for us 

last year and we have been invited again.  If you get the chance to go to it, do so.     

https://www.maidencastlefarm.co.uk/sunflower-trail 

 

On the success side we have got back to our monthly socials at the Colliton 
Club but another disappointment was that we had to cancel our first apiary 
meeting since lockdown due to Covid.   On the plus side we have had far 
more swarms this year than the last two years and have been able to help all 
our members who wanted bees.   We have been asking for a £20 donation 

from our members for getting a swarm and this will be going towards our fund for the Ukrainian beekeepers to 
which we are donating any surplus money we make this season.  

We are coming up to the season for local agricultural shows which is August and September.  The Dorset 
County Show in September is the last main show, which promises to be bigger and better than ever.   So, we 
are also back to honey shows and the schedule for the Dorset County Show is printed in this edition of 
Honeycraft.  Please look through and enter some classes.   
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www.thebeeshop.co.uk 
Quality Beekeeper Clothing At Affordable Prices 

Full Suits, Smocks, Bee Vests & Veils  
Full adult suit - £55 (with free postage) 

From Somerset 
Email: michaeljohnduckett@gmail.com 

 

If you put in eight entries or volunteer to help in the tent you get a free ticket to the show.  There are a lot of 
different classes, not only honey but wax exhibits, photos and cookery.  If you have not won a first prize at any 
honey show you can enter the novice classes where you only have to enter only one jar.   

 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

So please make time to prepare some entries for the shows.    It is such a good way for us to showcase honey and 

honey products to the public.  We look forward to seeing you there! 

Sally Leslie 
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East Dorset BKA 
East Dorset Beekeepers’ trainees finished their apiary training at the end of April and all new members, who want 

them at this stage, have received bees. Our trainee WhatsApp forum is now continually awash with excited 

beginners comparing notes and asking questions in their first summer of beekeeping. 

New members also have had the opportunity to learn their craft at our monthly Saturday afternoon meetings at 

our apiary in West Moors. In May, we had a really good turnout with Rich Greening leading the session with 

members conducting inspections. They were also able to look at the different types of hives now at the apiary, 

including Langstroths and a WBC hive as well as our newly acquired Flow hive. A couple of new queens were 

marked and a really good question and answer session took place between our new and more experienced 

keepers. In June, Michael Woodhouse led the show with a fuller tutorial on queen marking, leaving hives with a 

plethora of blue-spotted drones! 

On a sunny Saturday, two weeks ago, we were invited to man a stall at a summer festival being held by the 

Sheiling School, Ringwood, which is a school and college for young people with special educational needs. There 

was a lot of interest shown by the visitors there in honey bees and beekeeping.  This was encouraged by Clive 

Hutchings who did a great job demonstrating the virtual hive. The sale of honey and bee-related products also 

went well.   

The school has extensive wooded grounds and now has several hives which are managed by a team of four staff 

members who completed the EDBKA training course and are very keen and dedicated beekeepers. They also 

encourage the students to take an interest in the bees by showing a video of hive inspections throughout the 

school. Their first hive was a Warré as the swarm delivered to them decided it didn’t like their new National! They 

now have three national hives plus two nucs which are keeping them very busy — a great team of beekeepers who 

are a pleasure to help. A huge credit to Jenny Wellman who oversaw the introduction of bees there and offered 

experienced advice during their introduction. 

Ivor Kemp 
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North Dorset BKA 
 

 

 

 

 

 

 

 

 

 

This has been a busy period for NDBKA. We have had the first eight weeks of our very full beginners' course, with a 

further four weeks still to go until the honey is extracted and the apiary tidied up.   What a joy it has been to meet 

together and find out about each other’s bees and other interests. Covid lock-downs made such a difference to 

people's relationships with the association and each other.  Geoff Buckland used the NDBKA apiary to run a queen 

rearing course at the end of June for students from all over Dorset who learned how to produce their own queens. 

Queen rearing is challenging because you don't know how successful you have been until you have a mated, laying 

queen! 

Apiary visits are starting again. It is always interesting to see how other people keep their bees. Where in the 

garden /orchard/ piece of land do they put their hives? What sort of hives do they use? How many hives do they 

keep? What problems do they have with neighbours? After getting used to one way of keeping your own bees it 

makes you think about how others cope.  

 

A number of us enjoyed a 

very informative visit to the 

West Dorset apiary on 16 

July to see how their 

operation compares with 

ours—the site is very rural 

and certainly different, 

being in a Dutch barn.  We 

came away with a number 

of things to think about—

       thank you, West Dorset 

 

Early fundraising for our new apiary building at 

Holloway Farm in Shillingstone is now under way. Ian 

and Sally Condon opened their garden in 

Piddletrenthide and served cream teas on a Sunday 

afternoon in June; despite the poor weather they 

raised over £600.  Well done and thank you very 

much. 

A bee’s eye view of our apiary on a Saturday afternoon 
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Tim Laycock and Colin Thompson, renowned performers of local music and songs, are giving a concert in aid of 

our apiary on the evening of 3rd September in the Portman Hall in Shillingstone. Please come if you can; you will 

enjoy the evening.  More information is given on p.16 and tickets can be purchased at https://buytickets.at/

northdorsetbka/717111.  

 

At the end of April we manned a “Bees & Honey” stand at the new “Spring 

Country Show” at the Gillingham & Shaftesbury Turnpike showground.  The 

show attendance was much higher than the organisers had dared to hope and 

our stand was well patronised.  As well as showing a hive and associated 

equipment,  we provided information about honey adulteration  and 

challenged visitors to distinguish between high-quality local honey, cheap 

supermarket honey and golden syrup!  Most got it right and promptly 

purchased some honey — one professed beekeeper confidently identified the golden syrup as 

local honey, beating a hasty retreat when his mistake was pointed out! 

We are delighted that the Shaftesbury & Gillingham Show on 17th 

August will once again include a “Bees and Honey” marquee . 

This will incorporate the honey show which has been part of the 

Homecrafts and  Horticulture section for too long, as well as a full 

range of bee-related activities and demonstrations.   At last, the 

honey show will look more like its former self, with a large 

number of open and novice classes. We really want to 

demonstrate to the show organisers that they have made the 

right decision, so please enter — a link to the schedule can be 

found later in this issue of HoneyCraft and is also on the North 

Dorset BKA website: www.northdorsetbeekeepers.org.uk/show/ 

As always there have been many requests to deal with swarms over the summer and also some requests to 

move hives that have become a nuisance or are no longer wanted.  Gordon Grant, our apiary manager, and Sue 

Billington  have been busy running a well-accredited hive removal service around North Dorset! 

 

 

 

 

 

 

 

 

 

All in all, a very busy but very enjoyable period. 

Lesley Gasson 

https://buytickets.at/northdorsetbka/717111
https://buytickets.at/northdorsetbka/717111
https://www.northdorsetbeekeepers.org.uk/show/
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Sherborne BKA 
 

 

There has not been as much attendance at apiary sessions by new beekeepers as we would have hoped, but 

there has been some. 

We are awaiting a new shed with the wood coming from Bulgaria and we will shortly be asking for assistance to 

assemble the same. We have surplus equipment which will be auctioned off later this year when the shed is up 

and running. 

During May and June there were very interesting apiary sessions with new queens hatching and artificial 

swarming done a couple of different ways. This resulted in someone being allocated a really strong colony! 

There have been swarms......not as many as expected, but a number of beekeepers made up their losses over the 

winter. 

Honey has been taken off, but not very much — so we wait to see what late summer brings. 

 

Judy Easdale 
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Our weekly apiary sessions have been very popular with the students and other members this year, which is great.  

I am sending out a reminder to everyone weekly re the date and start time for the sessions, which hopefully has 

enticed a few more to come along.  Sadly we have had a spate of hives swarming or becoming queenless —  

probably down to us not examining the brood combs properly for queen cells. As everyone knows, they are so 

easily missed if there are lot of bees on the comb.  We are hopeful now there will be new queens about soon. 

We have a rather lovely golden queen in colony five which gave everyone a fright when she “fainted” during 

attempts to mark her on 12th June. She appeared moribund as we watched her carried back off the top of the 

frames by her workers, but all was well the following week and she was marked without any further problems. We 

looked up fainting in queens and there is an interesting account on the Apiarist blog which is worth a read. https://

www.theapiarist.org/fainting-goats-and-queens/     

We took some early honey off a few colonies, as we had some rape nearby  — which we will take to Melplash 

Show to sell. We hope to get a little more to extract later. 

I have managed to place most of the swarm calls with members and this year’s students, although I have had 

several calls where the bees have sadly been in very difficult places to catch and pest control have had to be called 

in. 

We will be gearing ourselves up for the Melplash Show on 25th August.  The schedule and rules can be found on 

our website.  We would love to see some new beekeepers enter the classes — it is such good fun. 

To enter the classes, please go to Melplash Show website, https://www.melplashshow.co.uk   Then click on the 

schedule tab.  Hopefully, we will have a great entry after a two-year gap. 

Hopefully everyone is having a good season with their bees this year, although I do hear from a few that several 

2021 queens are being replaced and even some of the 2022 queens’ colonies are not happy either and queen cells 

are being made!  Are any of you having the same problems? 

 

          Finally, this wonderful picture was taken 10th June.   What is it—answer below! 

 

 

 

        Carole Brown 

 

                                                                             

 

West Dorset BKA 
a rare Hornet Moth  

https://www.theapiarist.org/fainting-goats-and-queens/
https://www.theapiarist.org/fainting-goats-and-queens/
https://www.melplashshow.co.uk/
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Queen rearing course 
Geoff Buckland has just completed another successful course on queen rearing with each participant able to take 

a locally reared queen cell back to their apiary with the expectation/hope that a beautiful queen will hatch from it 

in the next few days. The course is a balance of theory, demonstrations and hands-on practical experience,  run 

over three sessions.  

Various methods were covered including the use of commercial Nicot and Jenter kits, and grafting using 

homemade wax grafting cups. The Miller method, where a frame containing eggs and young larvae is cut in a 

zigzag fashion to give the workers space to draw out queen cells, proved to be 

most successful. A disadvantage of the Miller method is that the bees may raise two 

cells from neighbouring larvae and their proximity makes it virtually impossible 

to cut free both cells. However, this provided us with the opportunity to open a cell 

with a well-developed queen larva and to see the amount of royal jelly present. The 

worker larvae are regularly fed brood food, a secretion of the hypopharyngeal 

glands in the head of the workers. This consists of mainly fructose and 

glucose. However, although royal jelly is produced by the same glands the 

workers bathe the queen larva in the secretion and the higher sugar 

content stimulates the gland producing juvenile hormone and increases 

appetite. The result is a bigger, well-developed larva with an extended abdomen containing large ovaries.   

Royal jelly is ‘farmed’ and used in some cosmetic products where it commands a high price, for example, ’”Royal 

Jelly Pro Resilience Royal Cream Extreme” retailing  at £49.00 for 50ml.  Is that a sideline for someone? 

Sue Billington 
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Gillingham and Shaftesbury Bees & Honey Show Schedule 2022 

(staged alongside the North Dorset Beekeepers’ Association display)  

In the beekeeping marquee 

Turnpike Showground, Motcombe, Shaftesbury, Dorset, SP7 9PL 

Wednesday 17th August 2022 

Gates open at 8.30am 

 

 
Entries in this section close 3rd August 2022. This date will be strictly adhered to. 

Paper entries must be sent with exact entry fees in a sealed envelope to: 

Show Office, Turnpike Showground, Motcombe, Shaftesbury, Dorset, SP7 9PL Telephone: 01747 

823955 Email: info@gillinghamandshaftesburyshow.co.uk from whom further particulars & 

entry forms may be obtained. 

Cheques payable to the ‘Gillingham & Shaftesbury Agricultural Society’. 

or 

Enter and pay online via www.gillinghamandshaftesburyshow.co.uk 

Prizes will be presented at 4.30pm on Show Day. Prize money may be collected from 3- 6.00pm 

Committee: Mrs Lesley Gasson, Dr Sue Billington and Mrs Lynne Richley 

 

 
Judge: Mrs Susie Perkins 

 Somerset 

Entry Fee £1 per entry 

Prizes for all classes 1st £5.00 2nd £2.00 3rd £1.00 

 

The full schedule can be found at:  

https://www.northdorsetbeekeepers.org.uk/app/download/33203258/
GS+Bees++Honey+Show+schedule+2022.pdf 

mailto:info@gillinghamandshaftesburyshow.co.uk
http://www.gillinghamandshaftesburyshow.co.uk/
https://www.northdorsetbeekeepers.org.uk/app/download/33203258/GS+Bees++Honey+Show+schedule+2022.pdf
https://www.northdorsetbeekeepers.org.uk/app/download/33203258/GS+Bees++Honey+Show+schedule+2022.pdf
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Open Classes 

1. Two 340g jars of light clear runny honey 

2. Two 340g jars of medium clear runny honey 

3. Two 340g jars of naturally granulated honey 

4. Two 340g jars of creamed honey 

5. Three jars of honey with labels as for sale 

6. Two cartons of cut comb weight 200g to 250g displayed in crystal comb containers 

7. One shallow frame of honey suitable for extraction in a bee-proof showcase 

8. One piece of beeswax not less than 170g displayed in a clear plastic bag 

9. Two plain moulded beeswax candles displayed in safe candle holders 

10. Two patterned beeswax candles displayed in safe candle holders 

11. An item of decorative beeswax either moulded or sculpted (not a candle) not more than 300g 

12. One bottle of either sweet or dry mead in a punted bottle with white flanges 

13. A display of 5 hive products with a Jubilee theme not including any of the classes above e.g. polish, wax 

wraps 

14. 12 pieces of honey fudge using all the ingredients in the recipe (given below) 

15. One lemon honey cake displayed on a white plate in a plastic bag using the recipe given below. 

16. Photograph of bees, hives or honey production A4 size mounted on card and labelled in the centre bottom 

of the mount. The class number to be attached top right.  

 

Novice Classes 

 17. Two Jars of clear honey 340g/12 oz 

 18. Two Jars set honey 340g/12 oz 

 19. One cake of beeswax minimum 227g moulded in a plain shape 

 20. Two identical candles any type 

 21. One shallow frame of honey suitable for extraction in a bee-proof showcase. 

 

North Dorset BKA members only classes  

 22. Two 340g Jars of light honey 

 23. Two 340g jars of medium honey 

 24. Two 340g jars of naturally granulated honey 

 25. Two 340g jars of soft set/creamed honey 

 26. One frame of honey for extraction in a suitable bee-proof case 

 27. Two cartons of cut comb weight 200-250g displayed in crystal comb containers 

 28. One cake of beeswax minimum 227g in a plain mould 

 29. Two moulded candles displayed in safe candle holders 

 30. Two Candles made in any way except moulded displayed in safe candle holders 

 

Recipes  

Honey fudge  

125g butter 

500g sugar 

150ml milk 

2tablespoons honey 

 

Put all the ingredients in a saucepan and dissolve the sugar, butter and honey until liquid stirring all the time over heat. Once 

liquid raise the heat and continue stirring until the mixture reaches 240°C on a sugar thermometer. Remove from the heat and 

allow to cool then beat the mixture until it starts to granulate. Pour into a shallow tin 20x15 cms. Allow to cool further and cut 

into  pieces. 
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Lemon Honey Cake 

100g soft butter  1 tsp bicarbonate of soda 

50g caster sugar  25gchopped mixed peel 

100g honey   2eggs 

225g plain flour   75g milk 

2 tsp baking powder  pinch of salt 

finely grated rind of one lemon 

 

Glazing  

2 tbsp caster sugar  3tbsp lemon juice 

1tbsp honey 

 

Sift the flour, b.p. salt and bicarb in a separate bowl. Cream the butter, sugar, lemon rind and honey. Add the eggs one at a 

time. Combine with the flour, add the milk and mixed peel and beat. 

Put the mixture in a lined 1kg loaf tin. Cook in a slow oven Gas 3 for about 1hour 45minutes. Remove from the oven prick all 

over . Heat the honey, sugar and lemon glaze and drizzle all over the cake. 

Conditions  
1. Classes in this schedule are open to amateurs only. Exhibitors may enter a MAXIMUM of TWO ENTRIES in any one class.  

 2. All exhibits shown must be the bona-fide product of the exhibitor.  

3. No exhibit may be entered in more than one class.  

4. All exhibits must be staged between 7.30 a.m. and 1 p.m.  on Tuesday 16th August.  Judging will take place that afternoon. 

Exhibitors must vacate the marquee by 1.30pm. This rule will be strictly enforced.  

Note - The marquee will be in the charge of officials throughout the night of 16th/17th August.  

5. Exhibit numbers must be obtained from the Steward in the Beekeeping Marquee during the Staging Period shown in 

Condition 4 above.  

7 Every care will be taken of exhibits, but the Committee will not be responsible for any loss or damage sustained as a result of 

the exhibition. This includes plates and equipment which are left at owners risk. The Association reserves the right to dispose 

of any items left in the marquee after the Show  

8. Exhibitors must provide their own dishes and candle holders, etc., and see that their exhibits are properly staged in their 

correct class. No responsibility can be entertained by the Committee for disqualification or loss attributed to neglect of this 

rule.  

9. Entries must be made on the form provided and be sent to the General Show Secretary with the exact amount of entry fees 

no later than first post on 3rd August 2022. No entry will be accepted without the fee, or after the closing date.  

10. The Judge has the power to award or reduce prizes according to the merits of exhibits, and their decision in this respect 

shall be final.  

11. Prize monies will be paid out in the Bee Marquee from 3-6 pm on the day of the Show. Prize money not collected by the 

end of September will be returned to the Society’s funds  

13. Protests must be made in writing to the Show Office before 2.00pm on showday, and must be accompanied by a deposit of 

£5, which will be forfeited if the protest fails. In all cases of a dispute the decision and discretion of the committee shall be final 

and binding.  

14. Collection of exhibits – Exhibitors must present the receipt cards to the Steward before collecting exhibits. No exhibit may 

be removed from the marquee until 4.30 p.m. but all exhibits must be cleared by 7.00 p.m. Any exhibits not collected by that 

time will be disposed of by the Society.  

15. One free showday admission ticket will be issued to any one individual who enters eight or more items, limited to one 

ticket per exhibitor, to be collected on staging of exhibits.  

16.  

Rules.  The rules can be found at: 

https://www.northdorsetbeekeepers.org.uk/app/download/33203258/

GS+Bees++Honey+Show+schedule+2022.pdf 

https://www.northdorsetbeekeepers.org.uk/app/download/33203258/GS+Bees++Honey+Show+schedule+2022.pdf
https://www.northdorsetbeekeepers.org.uk/app/download/33203258/GS+Bees++Honey+Show+schedule+2022.pdf
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DORSET COUNTY SHOW 

SHOW SCHEDULE 2022 
 

ENTRANCE FEE ALL CLASSES 25P PER ENTRY 
  

SECTION A. 

OPEN CLASSES. 
  

  1)    Two 454g jars of light honey.  

  2)    Two 454g jars of medium honey.  

  3)    Two 454g jars of dark honey. 

  4)    Two 454g jars of crystallized (not creamed) honey.  

  5)   Two 454g jars of soft set (creamed) honey.  

  6)   Two 454g jars of chunk honey.  

  7)    Three 454g jars of honey, labeled as for sale. Any type of honey 

         permitted but all must be the same. Current labeling regulation to apply. 

  8)    One frame of comb honey suitable for extraction.  

  9)    Two containers of cut comb honey, minimum net weight 227g. 

10)    Two sections, square. 

11)    Two sections, round. 

12)  One cake of beeswax, minimum weight 454g at least 2.5cm thick moulded in a plain shape.  

13)    Five blocks of beeswax, approx. 27g.each 

14)    Five pieces of identical decorative moulded beeswax. 

15)    Two identical beeswax candles, made in a plain mould. 

16)    Two identical beeswax candles, made by any means other than a mould. 

17)    One bottle of dry mead.  

18)   One bottle of sweet mead.  

19)    One flower made from beeswax (may be coloured). 

20)    One photograph, min size 150mmx100mm, max  200mmx150mm on a  250mm x   200mm (10” 
x 8”) mount.Subject of interest to beekeepers.  

21)    Shop counter display of honey. 1.4kg minimum to 4.5kg maximum weight of extracted    or comb 
honey in  any form of display. To be exhibited in any transparent containers using exhibitors own labels 
as for retail. To be judged for quality  and sales appeal. Other hive  products may be included to decorate 
the display.    

  Space not to exceed 60cm deep by 75cm long. 
  

22)    Composite Class.  Any four of the following :- 

                  a)     Two 454g jars of clear honey. 

                  b)     Two 454g jars of set honey. 

                  c)     One frame for extraction. 

                  d)     One section ( round or square). 

                  e)     One 227g container of cut comb. 

                  f)      One cake of beeswax minimum weight 454g.   

  g) Two candles.  Any type 

  h) 10 pieces of fudge (approx. 175g)     
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23)    Observation Hive, containing live bees (see regulation 8). 

  To be judged for quality and educational value.   

 NB Maximum  2 entries. If more than two entries received,  

 preference  will be given to the first two entries received. 
  
24) Two tins of beeswax polish. 

 

25)*.Honey Fruit Cake  Use recipe on page 20/21  

26) Five Pieces of Honey Flapjack. (Weight approx 175g/6oz) Use recipe on page21  

 27)   Honey Crunch Biscuits – 6 biscuits required     Use recipe on page 21   

 

SECTION B 

  

OPEN ONLY TO MEMBERS OF DORCHESTER AND WEYMOUTH BKA 

  

28)   Two 454g jars of light honey 

29)   Two 454g jars of medium honey. 

30)   Two 454g jars of crystallized honey (not creamed). 

31)   Two 454g jars of soft set honey (creamed). 

32)   One frame of comb honey suitable for extraction. 

33)   Two containers of cut comb minimum weight 227g. 

34)   One cake of beeswax minimum weight 227g moulded in a plain shape. 

35)   Two identical beeswax candles made in a plain mould. 

36)   Two identical beeswax candles made by any means other than a mould. 

  

SECTION C. 

  

OPEN TO NOVICE EXHIBITORS WHO HAVE NEVER WON  

A FIRST PRIZE AT ANY HONEY SHOW. 

  

37)   One 454g jar of clear honey. 

38)   One 454g jar of set honey. 

39)   One container of cut comb. 

40)   One cake of beeswax minimum weight 227g moulded in a plain shape.  

 

Entries for the Cookery classes to be made with these recipes. 

 

Honey Fruit Cake  

 (Class 25)*.   

170/6oz margarine   140g/5oz brown Sugar 

60g/2oz Honey   340g/12oz self-raising flour 

3 eggs     A little milk if necessary 

Grated rind of a small lemon  ½Level tsp grated nutmeg 

100g/4oz currants   100g/4oz sultanas 

50g/2oz raisins   50g/2oz mixed peel 
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Method Cream together the margarine honey and sugar, then beat in the eggs and grated lemon rind.  

 Fold in the dry ingredients & fruit, mixing with sufficient milk to make a soft dropping consistency.  

Grease and line an 8” cake tin and fill with the mixture. Bake on the centre shelf at Gas Mark 3  ; 325F ; 
160C for 1 to 1½ hours Leave to cool in tin for 10 minutes then turn out on a wire rack  
 

  

Class 26)  Five Pieces of Honey Flapjack. 

 (Weight approx.. 175g/6oz)  

  

 225g/8oz butter    175g/6oz sugar 

 1 Tablespoon Honey    350g/12oz oats  

  

 Melt together butter, sugar and honey and remove from heat. 

 Stir in oats, and smooth into flat tin about 9 inch by 13inch. 

 Place in centre of moderate oven for approximately 20 minutes,  

checking after 5 minutes.   

Allow to cool slightly and cut into squares. 

 
 

Class 27 Honey Crunch Biscuits – 6 biscuits required 

50g/2oz. Butter 50g       2oz. Plain Flour  

50g/2oz. Granulated sugar      75g/3oz. Rolled oats  

1 Tablespoon honey               ¼ Teaspoon Bicarbonate of Soda  

Method: Melt butter and honey together, take off heat and add bicarbonate of soda. In a bowl put  flour, 
oats and sugar. Mix in the liquid mixture and allow to cool slightly. Put knobs of mixture on a  baking tray 
and flatten slightly. Bake at 170-180°C / 325-350°F / Gas Mark 4 for approximately 20  minutes or until 
firm and golden. There is enough mixture to make 8 biscuits. Select best 6 for  showing.  

 

DORSET COUNTY SHOW 

HONEY SHOW RULES 

 

1) Entries must be made on the form provided and sent together with entry fees and 50p towards postage 
to reach the Honey Show Secretary,  

Mr R Norman, 19 Broughton Crescent, Weymouth. DT4 9AS   

no later than    Monday 22th August 2022. 

Cheques, made payable to Dorchester & Weymouth BKA, accepted but bank transfer preferred.  
Dorchester & Weymouth Beekeepers Association   

Lloyds Bank Account  No:00359879    Sort Code: 30-99-56  

2) All exhibits must be staged by 8-30am on show day in the  marquee  

allocated to the Honey Show.  Exhibits may be staged between 5pm -7pm on the day before the show or  
7am - 8-30am on show  day. 

Exhibitors who cannot meet these times should contact the Show Secretary at least two days before the 
show to make alternative arrangements. 
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3) No card, label, trade or distinguishing mark of an exhibitor may be placed on any part of an exhibit, 
other than the labels provided by the Show Secretary. Such labels shall be fixed to jars to leave 1cm 
space between the bottom of the label and the base of the jar. 

  

Candles are to be displayed erect and one candle may be lit by the judge.  Labels to be placed near to 
the base of the candles. For other wax exhibits, the labels are to be placed on the under surface of 27g 
blocks and upon the upper surface of other wax exhibits. 

Comb Honey to be exhibited in standard white or clear commercial 227g containers with a clear lid. 
Labels to be placed on the top right-hand corner of the front vertical face of the showcase or container 
and the duplicate placed on top of the frame or section. 

Round Sections must have clear covers on both sides. One label on the flat face of the case, the other 
on the circumference of the section. 

Square Sections must be exhibited in section showcases or standard commercial card section cases. 

Cut Comb  one label on the front of the  case, the other on the top right hand corner of the lid. 

Cake One label on the upper surface of the cake, the other on the stand. 

Fudge and Biscuit labels to be placed on the plate or stand. All cakes & confectionary to be exhibited on 
a white paper plate with a doyley covered with clingfilm or clear plastic. Plates, doyleys & clingfilm can be 
supplied by the Show. 

 EXCEPTION TO RULE 3.     Exhibitors to use their own labels (as for retail) in classes 7 and 21. (Show 
labels are also to be attached in class 7). 

4)  Every article exhibited and sold must be bona-fide the property of the exhibitor.  All honey and wax 
must be gathered from flowers in the natural way within the United Kingdom by bees the property of the 
exhibitor at the time of gathering. 

EXCEPTION TO RULE 4.      The wax and honey used in the polish and cookery classes must have 
been produced within the United Kingdom but may have been purchased. (Classes 24, 25, 26, 27). 

5) Frames of comb honey suitable for extraction must be shown in “bee tight glazed cases” and 
capable of easy withdrawal. 1 label on top r/h corner of the glass & 1 label on the top bar of the frame 

6)  All extracted honey must be exhibited in 454g clear squat jars with gold lacquered screw lids.  
EXCEPTION TO RULE 6. Exhibitors may use any type of transparent jar and coloured tops in classes 7 
& 21. 

7)    Mead must be shown in clear white 75 cl punted glass bottles of a round section with rounded, not 
fluted shoulders, stoppered with white plastic flanged stoppers only (contents approx. 26fl.oz.) . 

8) Observation Hives must be set up to ensure that flying bees are excluded from the tent to the 
satisfaction of the judge. Any unsatisfactory exhibit will be removed. 

9)  EXHIBITS. No exhibit may be tasted or interfered with in any way by an exhibitor or any other 
person during the show without permission of the Show Secretary or Official Stewards. The Show 
Committee (and Stewards) will take normal care of exhibits during the show but will not be responsible in 
any circumstances for the loss or damage sustained by exhibitors. 

10)  Exhibitors may supply some of their honey and/or limited  

 beeswax products for sale at the show. 

11)  The cups and trophies must be returned to the Show Secretary by the 1st August in the year 
following the show or the Show Secretary notified by this date so that the trophies will be returned in a 
clean state on the show day. 

12)  Points awarded will be calculated on the following basis:-   1st....6pts.     2nd....5pts.      
3rd....4pts    VHC or 4th...3 pts     

 HC.....2 pts     C…1 pt.    

13)  In the event of the judge not awarding a First Prize to a sponsored class the Show Secretary may 
decide to award the sponsored first prize to another class. In the event of a tie, the cup or prize will be 
awarded jointly. 

14)   Exhibitors who enter eight or more exhibits will be entitled to free  

 admission to the show ground. 

15)  Exhibitors may enter more than one exhibit in a class but no   
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exhibitors, in any class, may take more than one prize. 

16) All exhibitors must be a member of a beekeeping association  

17) In the event of any query the Show Secretary’s decision is final.  

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

HINTS  AND  TIPS  FOR  SHOWING 

  

Is your entry according to the schedule? Read it again, including all rules & regulations (these vary from 
show to show). 

 Make sure you have entered the correct class.  If you are in doubt consult the Show Secretary. 

 Ensure that clear honey is clear with no crystals or frothy scum and that set honey is set.  This applies to 
both naturally crystallised and soft set or creamed honey.  The surface should be dry with no trace of 
scum or ring of bubbles. 

 Overfill your jars to start with - this allows for skimming. 

Ensure your honey is spotlessly clean.  

 Honey must be free from all foreign matter. 

Prepare your entry well in advance.   

Screw the lid on firmly, polish the outside of the jar and stick on the label.  The next person to remove the 
lid should be the Judge. 

 When two or more matching jars are required in a class, make sure that they match exactly in all 
respects. 

Don’t wash jars with detergent and then dry with a fluffy cloth. 

Don’t use an assortment of old jars and rusty lids. 

 Don’t change lids on arrival at the show venue.  This only lets dust etc settle on the previously clean 
surface of the honey.   

It doesn’t matter if the lid is wet with honey. 
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ENTRIES 2022 

This form to be sent to the HONEY SHOW SECRETARY, Mr R Norman, 19, Broughton Crescent, 

Weymouth.  DT4 9AS by Monday 22 August 2022  enclosing entry fees and  50p towards return postage. 

Additional entries may be made overleaf.ENTRY FEE: All classes (other than Special Class) 25p per entry. 

 

NAME AND ADDRESS IN BLOCK LETTERS PLEASE: 

Name…………………………………………….Phone………………………………………… 

CLASS DESCRIPTION OF ENTRY FEE 

      

      

      

      

      

      

      

      

      

      

      

  Return Postage .50p 

  TOTAL   

WAX STEAMER FOR SALE: 

 

 

Large Thornes powder coated steel steamer, hardly used in the last four years, now  
surplus to requirements.  They are very easy to use and once steam has been generated, 
will melt wax in seconds, which runs out through the integral tray and then the front 
spout. It’s great for all sorts of wax rendering from full cappings to old combs and will also 
clean frames for re-use. For example, it can take about seven BS, Langstroth or 
Commercial frames  

 

Size is 305mm square, the stand is 230mm high and the main unit is 670mm high. It 
comes with three hessian/linen scrim bags, and has a  removable inner perforated 
stainless steel cage, lid and an electric  steam generator. The condensation exits through 
a central drain in the integral tray.  

 

Price new [Thornes catalogue P61] is £450, and this is for sale at £225 or near offer.  
collection from Abbotsbury, or delivery is possible depending on location.   

Apply: 

Peter Begley 

Phone: 07972-216419 

E-mail: pbkfma@gmail.com 

mailto:pbkfma@gmail.com
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Who’s Who in the Dorset County Beekeepers’ Association 

President    Richard Norman 

Past President : Ken Bishop 

Vice-President:  Chris Slade 

 

Chair   Ivor Kemp    IKemp@bsorchestra.co.uk>      07932 538491 

 

Vice-chair  Trevor Ford   trevorlanners@gmail.com 
 

Secretary  Stephen Potts   dorsetbkasecretary@gmail.com     07740 647945 

Treasurer  James Nalty    jamesnalty@gmail.com   01747 838006 
 

Membership Ben Benjamin  chrisbenbenjamin@googlemail.com 
Secretary  
 

Education  Sue Billington  smhb@actt.co.uk      01258 455196 
Officer 
 

Examinations  Terry Payne    twpayne@btopenworld.com  01747 811251 
Secretary 
 

Honeycraft  Tim Villiers    tim@familyvilliers.co.uk   01963 364384 
Editor 
 

Website   Stephen Potts   dorsetbkaweb@gmail.com 

Manager      web site www.dorsetBKA.com 
 

Asian Hornet Mark White   markaj2000@hotmail.com  07747 620920 
Co-ordinator 
 

********* 

 

North Dorset Lesley Gasson  lmgasson@btinternet.com  01258 861690  
 

Dorchester & Sally Leslie    dwbkasecretary@gmail.com   01305 823043  

Weymouth 
 

East Dorset           Jenny Wellman  jenny@jenny32.plus.com  01202 873292     
 

Sherborne  Richard Baker   sherbornebee@hotmail.co.uk  07770 780250 
 

West Dorset  Carole Brown   secretary@westdorsetbees.org.uk  01308-456210   

 
  

********* 

 

Seasonal Bee  Kevin Pope     kevin.pope@apha.gov.uk   07775 119466 

Inspector 

 

mailto:trevorlanners@gmail.com
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mailto:chrisbenbenjamin@googlemail.com
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