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September 2009
Not too much to report since our last Newsletter, apart from reminding everyone about our branch Honey Show, Thursday 24th September, at the Haydon Wick Club, Blunsdon Road, Swindon. SN25 1JD.

The show schedule is attached detailing the classes, sizes and quantities of the entries. It’s not too late to put a jar of honey in or attempt baking a cake. There are several classes that should appeal to most, even if you haven’t harvested any honey, try photography, wax products or the cake. You can also come and watch and pick up tips from our “live” judging performed by Mike Hunt, Cheltenham & Gloucester Beekeepers Association. 
It’s feeding time, check your hives and start feeding if the hive weight is low (minimum of 18 kilos of stores required). Better to over feed then let them starve and be greeted in 2010 with dead bees.
Wiltshire County Honey Show

As I have already mentioned in the August Newsletter, our Honey Show can be your practice run for the County Honey Show (our branch are organisers for 2009) in Wootton Bassett, 10th October.
We need helpers on the day to assist:

A) Marshalls, to keep the car parking in order.
B) Marshalls, to direct people around the hall.

C) Cafeteria supporters, to provide the liquid refreshments.

D) Hall stewards, greet visitors and guests with a free raffle ticket.
The more helpers we have, the less each will have to contribute and we’ll have more time to enjoy the day.
Please contact Peter Hinton by 1st October, via phone 01793 762753 or Email, hinton34@btinternet.com
We need cakes on the day.
If you are able to provide a cake or cakes for us to sell on the day please contact Peter Hinton.

Whether it’s homemade or bought, our branch will benefit.
New Member
We welcome Gary Smith and look forward to seeing him at our meetings/events through the year.
Bees Wax

I have approximately 11 kilos (24lbs) of wax for sale in small manageable 1 kilo blocks. This has been stored for some time and the colour varies, from yellow to coffee. This is being sold on behalf of a retired beekeeper. Please contact, Dennis Simpson. 01793 854063
Forthcoming Events
Sept 24th

Branch Honey Show, **




Sue Harris
Oct  10th 

Wiltshire Honey Show, Wootton Bassett. 


Sue Harris
Oct  29th

Branch AGM. (details later) **



Sue Harris
Oct 29th – 31st Oct 
National Honey Show, Weybridge, Surrey
Nov 26th

‘Bees eye view of beekeeping,’ with Andy Willis **
Dec 10th

Skittles evening. **




** Venue: Haydon Wick Club, Blunsdon Road, Swindon. SN25 1JD.There are roadworks in the area – look out for diversions!
Annual Honey Show Schedule – 2009
Haydon Wick Club, Blunsdon Road, Swindon. SN25 1JD

	Class
	Description

	1
	1lb Light run honey (Note 1)

	2
	1lb Medium run honey (Note 1)

	3
	1lb Dark run honey (Note 1)

	4
	1lb Soft set honey

	5
	1 bottle of mead (labelled dry or sweet) (Note 2)

	6
	Beeswax: Plain mould, 7 - 9oz (200 -255g).

	7
	Cut comb, 7- 9oz (200 -255g).

	8
	Display of bee products (maximum of 6 different) (Note 3)

	9
	Frame ready for extraction

	10
	Honey cake to recipe (see below) (Note 4)

	11
	A5-size photograph of a bee-related subject (Note 5)


Two entries per class per member allowed.

Cups:

· Best in Show 

· Most Points 

· Novice

· Best Cake
HONEY CAKE RECIPE

Ingredients:

	85 g hard margarine
	335 g honey

	100 g sugar
	400 g self-raising flour

	2 tsp bicarbonate
	⅔ tsp ground nutmeg

	1½ tsp cinnamon
	zest of small orange

	65 g currants
	65 g chopped almonds

	2 eggs
	


Melt the margarine with the honey and sugar over low heat. Pour into a mixing bowl and thoroughly mix in the flour, bicarbonate and spices. Add the zest of orange, almonds and currants. Finally, mix in the eggs one at a time. Grease and line the bottom of an 8in square cake tin pour in the mix and bake for 40-45 mins at 165(C until cooked (e.g. skewer test). (Adjust time and temperature for fan oven etc., so cake when cooked is level.)

Notes

1. Should be shown in a British standard screw-top 1 lb (454g) honey jar. A set of grading glasses will be available for checking colour of jars of honey to be entered.

2. Shown in a clear, punted bottle using a cork stopper with a plastic flange.

3. Any product containing solvent does not require a hazard label but item should be labelled for identification. Container should be well filled.

4. The cake should be presented for judging on a white plate and on a white Doily (which can be home-made). The cake may be shown and judged in class 8 and then transferred to class 10.

5. Photos may be mounted but should be unframed and should not exceed A5 dimensions (i.e. 14.7x21 cm) to include any margin.

6. A novice is person with less than 3 full years of keeping bees.

Judge: 
Mike Hunt, Cheltenham & Gloucester Beekeepers Association.

Registration of Entries

It will be helpful if entries are pre-booked with the Show Secretary, Sue Harris by post/phone/Email.  48 Calder Close, Haydon Wick, Swindon, SN25 3QF, Tel: 01793 339242 or Email: cliveandsue.harris@ntlworld.com, before the day of the show, although entries may be registered on the evening. Entries must be placed by 7.55pm so that judging may start at 8.00pm, so please arrive early enough to register, prepare and place your entries. 
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