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SKEP-MAKING WORKSHOP - 18th November
‘The first bit is the hard part’, instructor Bryce Reynard announced as six ADBKA
members gathered for a workshop in the noble art of skep-making. The tables were covered in
straw. Bales of string and alarmingly large needles were ready for use. Bryce had kindly brought
along a collection of his work, and after he had introduced himself and his background in
forestry and his own introduction to basket-making via a birthday present, the workshop started
with a discussion of skep-making around the various part- and fully-finished examples. The
wide variety of possible materials, from straw to brambles, nettles, various grasses and so on,
was of interest to everyone.
It was soon time for ‘the hard part’. We gathered our straw, to be fed into the skep
structure by using the necks of plastic drinks bottles as funnels, and laced our ‘regulator’
needles.
Calling the ten inch long needles ‘regulator’
sounded like some gangland nickname, but in fact
refers to their traditional use to ‘regulate’ or even out,
upholstery padding. Getting the initial tight curve in
the straw – the construction starts from the crown of
the skep and works round in a continuous spiral from
there – and the associated stitches was indeed tricky
and we all needed Bryce’s help. But most structures
require a good foundation and skeps are no exception.
After that, creating the structure was a
matter of feeding straw and stitching, and
occasionally finishing the old, and starting a
new, length of string for the stitching. One
could get into some sort of a rhythmic routine,
but attention had to be paid to ensure even straw
density, stitch tension, stitch positioning and the
position of one straw layer relative to the layer
below it in order to control the quality and
shape of the skep. After an hour or two,
different skep shapes were beginning to emerge.
By the close at four pm, after perhaps
four or five hours of relatively continuous
effort, we were all tired but had roughly halffinished skeps of various shapes and sizes to
show for our work. Most importantly, we had
kept our ‘regulators’ away from eyes, important
arteries, organs and our neighbour at the table!
We had all had a lovely day and apart from the
discomfort of sore hands, were probably
reluctant to stop. We were given enough
materials to finish our skeps at home. Whilst of
course I aim to have no swarms at all next
season (!) I look forward to catching a swarm in
a skep I have made myself.

Ian Mackley
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MY BEEKEEPING YEAR
By Murray McGregor, Professional Bee farmer.
December – January - February
December is also a time when we clean and sterilize brood boxes and super boxes. The polystyrene we
sterilize with a caustic and washing soda solution, wooden boxes are scorched with flame.
All our frames are now wooden and wax. We experimented with plastic frames and plastic foundation sheets
but found we could not sterilize them thoroughly so 10,000 plastic frames and plastic foundation had to be discarded.
Wax is cut out from the frames and the wooden frames sterilized in a boiling bath of 5% soda. The frames are
put into the boiling bath for two minutes which is sufficient to thoroughly sterilize the frame and remove all traces of
wax, propolis and kill any disease.
The wax comb is put into a machine which has been adapted from the wine industry, the machine was
originally for crushing and extracting the juice from grapes. The wax comb is put into the machine which squeezes it
through a perforated steel plate. The wax that comes out of the machine has the consistency of a biscuit, it having
been squashed intensely by the machine.
The year 2017 we were a little behind in our extracting efforts which has been largely down to a breakage of
the wax processing machine. A wooden stick that is used by the machine operator to manipulate the wax
inadvertently ended up in the machine and such is the power of the machine it tried to squeeze the stick through the
perforated steel plate and in so doing so it sheared the key in the drive shaft and effectively welded the remains of the
key to the shaft. An expensive and timely repair followed that has delayed our extracting process.
The processed wax we send to Thornes who in turn process it into wax foundation for us. A sheet of
foundation, excluding the cost of the wax, costs us 13 pence from Thornes.
The sterilized wooden frames are re-filled with wax foundation, typically we process 25,000 frames over the
winter period.
Note. What most people do not realize is that the foundation that a drone laying queen has lain in can be
used without cutting it out. The drone laying queen lays in normal worker cells which the bees enlarge at the
entrance. Should the foundation be presented to a healthy queen and worker brood laid then within two brood cycles
the wax will be back to normal worker size. If however the drone laying queen lays in fresh wax foundation then the
wax has to be cut out and replaced.
To be continued...
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SPRING 2018 LECTURE SERIES
Each year Aberdeen Beekeepers run a series of evening classes intended for beginners. The classes are
open to all, and there is no obligation to become a beekeeper or to join the association afterwards. Some people
just want to learn more about the fascinating world of the honey bee.
However, those who do wish to progress will be given sufficient knowledge and practical skills to start on
this popular hobby in a way which is both enjoyable and mindful of the bees’ needs.
The classes will take place in the lecture theatre at Aberdeen Grammar, Skene Street AB10 1HT, on seven
Thursday evenings, commencing 15th February at 7:30pm.
PROGRAMME:

15 February:
22 February:
01 March:
08 March:
15 March:
22 March:
29 March:

The Life of the honey Bee.
The Hive and the Apiary
Equipment, Bees and getting started?
Products of the hive
Help! There’s something wrong with my bees!
The beekeeping year
Practical: Assembly of Hive Parts.

Starting each evening at 7.30pm and ending at 9:00p.m, the seven-week programme will cost £10 for
ADBKA members who joined in 2017 or earlier and £30 for non-members and new ADBKA members who join
in 2018, payable on the first evening of attendance.
Pupils in full time education and who are ADBKA members can attend free of charge. If space is limited
then priority shall be given to ADBKA members. The lecture series is open to people of all ages to attend.
Upon successful attendance of these series of lectures it is our intention to offer attendees, who are ADBKA
members, the opportunity to take part in hands-on beekeeping sessions at our Crathes apiary. These hands-on
beekeeping sessions shall continue until you have the confidence to obtain and look after your own colony of bees
with the backup from more experienced beekeepers when required.
Fees will be collected at the start of the first class (cash or cheque only) but attendees are requested to register in
advance by contacting David Morland on 07768244420 or davidmorland64@gmail.com or Middle Ardo, Udny,
Ellon AB41 6QX

JANUARY 13th
- SATURDAY, at 2pm at Crathes.
Demonstration - Winter Varroa Control
by Ian Mackley.
FEBRUARY 10th
- SATURDAY , at 2pm
at Kinellar Hall, Blackburn.
Lecture - The SBA Exam System
by Graham Torrie.
FEBRUARY 15th
- THURSDAY, at 7:30pm
at Aberdeen Grammar.
Evening Class begins.

Aberdeen Bee Supplies
Jock McGregor is the local agent for
Thorne Beekeeping Equipment.
Contact him on 01224 790468 or e-mail:
aberdeenbeesupplies@hotmail.com

9-FRAME RADIAL EXTRACTOR (electric) –
FOR HIRE £10 per hire period
STEAM WAX MELTER –
available ON LOAN £10 deposit
Both items available from Jock McGregor,
11 Marcus Road, Blackburn.
Tel. 01224 790468
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I found this recipe for bee larvae tacos in the easijet in-flight magazine. Not my cup of tea !
Malcolm Watson
HOW TO THROW AN INSECT DINNER PARTY
Hailed as the future of eating, insect gastronomy is creating a real (ahem) buzz in Europe’s fine-dining circles...
Until now, crunching down on creepy crawlies has, in Western cultures, tended to be the result of a fly
spiralling into your pint glass. Lately, though, these maligned creatures have been scuttling onto the menus of some
of Europe’s most celebrated restaurants and a new book by the Nordic Food Lab., the folks behind Noma, sings their
praises.
“Insects are always the villain, never the hero, and yet they are superior to any other animal we could eat. A
cricket always brings more edible protein to the table than, say, beef”, says Mark Bomford, of the Nordic Food Lab.
It’s a marked about-face given that, in 2014, a Nice restaurant lost its Michelin star for serving an Asian-inspired
insect menu featuring crickets and mealworms.
Fancy trying it? We’ve put together a dinner party menu, honed by the Nordic Food Lab, so you won’t have
to wing it. On Eating Insects by Nordic Food Lab (£39.95. Phaidon
STARTER- BEE LARVAE TACOS
Add 8g bee larvae garum to onions, garlic and pork fat, sauté until cooked, season, then add a squeeze of lime juice
and a few wood sorrel stalks. Blanch 200g bee larvae for 2 miins, then add to the mixture.
Spoon onto tortillas. Top with coriander.
MAIN – BUG BAO WITH GRASSHOPPERS
Take 100g chilled grasshoppers, remove the wings and legs, then blanch them in boiling water for one minute. Drain
and fry with garlic, spring onion, chilli and coriander until golden brown.
Spoon the filling into fluffy bao buns, and serve.
DESSERT – MOTH MOUSSE
Blanch 200g wax moth larvae in boiling water, then blend with 100g hazelnut milk until whipped into a mousse-like
texture. Pass through a mesh sieve and chill until ready to serve.
The hazelnut cream plays to the larvae’s nuttiness. Mmmmm.

PHOTOGRAPH OF HONEY SHOW from 1984 COURTESY of SANDY AND LILIAN GORDON

In the frame:
Competition in the
Aberdeen and District
Beekeepers
Association’s annual
honey show gather
around chairman
Robert Wood, left,
and secretary
Stewart Rae
as they inspect one
of the frames of
honey.

