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SECRETARY’S NOTES FROM THE SUMMER 
 

 We don’t have a regular newsletter, so every once in a while I provide an informal 

synopsis of things that members might be interested in. I do this in part because I worry that 

members who aren’t able to make the meetings might not know what’s going on, and also 

because I think it’s important even for members who attend the meetings to have semi-regular 

(that’s the best I can do) if not regular reports on what your Executive Board is up to with your 

Association. These notes aren't "official minutes”, just my own personal re-cap of what I think 

members might want to be kept up to date on, or that I feel like talking about.  If you want to 

contact me, or anyone else on the executive board, you should go to the Association's website at 

http://ribeekeeper.org/.  My contact information, and contact information for the other officers 

and board members is there.  

 

RIbeekeeper.org 

Speaking of the web site, you should check it out as often as you can. It tells you when 

and where meetings are, and we’re trying to get more information up on beekeeping issues.  As 

far as we’re aware, the new format for the swarm list worked out pretty well this year. We’re not 

aware of anyone who wanted to be on it that wasn’t on it, which we think is an improvement 

over prior years.   If you want to be on that list for this spring, send your preferred contact 

information to loridobson@yahoo.com or send a letter to the Rhode Island Beekeepers 

Association at PO Box 64, Greenville, RI 02828.  

Queen Rearing Program 

This year, members Don Joslin and John Moore were selected to attend a queen rearing 

seminar at Association expense in Massachusetts in June.  Other members attended as well, 

including (that I know of) Scott Langlais.  Scott’s posted some indications of his own progress at 

the Associations’ Facebook site 

https://www.facebook.com/groups/ribeekeepers/?hc_location=stream.   

From information the Board’s received, it appears that Scott and Don, at least, have 

successfully raised queens from their local hives.  I obtained a queen in July from Keith 

Salisbury (who’s working with Scott) and another from Don in August, and both appear to be 

well mated and laying well. Because it’s difficult for a small beekeeper to use his or her own 

hives to raise queens without seriously reducing honey production, the Board is considering the 

acquisition of hives to be maintained by the Association in order to provide nurse bees for 

members who raise queens.   

https://www.facebook.com/groups/ribeekeepers/?hc_location=stream


  If you want to learn more about the importance of raising queens locally, take a look at 

this short film by Erin McGregor Forbes regarding the results of her efforts to identify the effect 

of using northern raised queens on colony overwintering (hint – it’s a good idea). Also be sure to 

attend the RIBA meeting on September 14 at Rhode Island College, where Erin will be the guest 

speaker, discussing how to increase your honey production by properly splitting your hives.   

https://www.facebook.com/groups/ribeekeepers/?hc_location=stream. 

Washington County Fair 

The Washington County Fair project was launched in August, when R. I. Bee Inspector 

Jim Lawson advised the Board that a booth formerly occupied by a commercial beekeeper might 

be available to the Association this year and for the indefinite future, provided we wanted it and 

were able to staff it.  Although there were only a few weeks to prepare, after much discussion, 

the Board decided to take over the booth.  Keith Salisbury took charge of supply and Don Joslin 

ran operations, and they both did an incredible job on short notice.  Fair attendees numbered in 

the hundred thousands, and we were able to staff the booth with volunteers. Preliminary reports 

suggest that the experiment was an unqualified success both from an educational point of view 

and from the point of view of honey sales. Most of the time fair attendees were stacked three 

deep at the booth.  All the volunteers said they had a great time and many asked for additional 

shifts, or just stuck around when their shifts were over.   The Board is looking at fair and 

equitable ways to allow members to utilize the booth next year for sales of their own products.   

Foolproof Micro-Brewery 

Braggot is a malt beverage with roots in medieval times, made with a combination of 

mead (honey) and malt (barley) ingredients. RIBA has donated a small sample of local honey to 

Foolproof Brewery, a local micro-brewer in Pawtucket, to brew a batch of Braggot.  We 

anticipate that the Foolproof Braggot will be available to tour customers in limited quantities in 

Foolproof’s tasting room this fall, with appropriate attribution to RIBA as the supplier of the 

local honey. If this trial works out, we’ll look at larger scale collaboration on a commercial 

product.   

Fall Banquet 

 The Annual Fall Banquet will be held on October 5, 2013 at the West Valley Inn.  

There’s a link to the reservation and a description of the program at the RIBA web site.  

https://www.facebook.com/groups/ribeekeepers/?hc_location=stream

