The birds and the bees—still teaching us lessons. Noah’s dove eventually returned to the ark with an olive sprig. In the early part of the 1900’s the canary in the coal mine warned mine workers of toxic gases. Currently we are in the middle of a worldwide honeybee devastation that has killed 90 billion bees in France in the past 10 years and one third of all the honeybees in the United States since Colony Collapse Disorder (CCD) was first identified in 2006.

CCD is the sudden abandonment of the hive, with only the queen, the eggs, the honey and a few immature worker bees remaining behind.  The departed bees are never found, and thought to perish singly in a mad dash. Wildlife that would typically raid an empty hive—bears, parasites, other bees—refuse to go anywhere near it; quarantine!

Causes of the disorder have been variously related to cell phone towers, parasitic mites, and pesticides and herbicides in the food chain.  In August two lawsuits tried to nail down the blame. The German Coalition Against Bayer Dangers brought legal action against Bayer CropScience in Freiburg, Germany for two insecticides that it produces and sells, imidacloprid and its successor clothianidin, systemic chemicals that impact the central nervous system of insects. The National Resources Defense Council filed a lawsuit in Washington DC to mandate that the federal government disclose studies it ordered on the effect on our bees of these very commonly used chemicals in industrial food production. 


Some people are very busy awaiting the verdict. Sylvia Feldman is a backyard beekeeper who lives in State College and keeps hives in her backyard.  Liam Goble lives a mile away on Circleville Road and has an apiary in his backyard with 6 hives, and 19 hives elsewhere in Centre County.  He sells his honey at the farmers market in Bellefonte on Saturdays during the summer honey harvest season and, more importantly, he builds and sells hives and offers classes in how to keep bees in your own backyard.

“The backyard beekeeper may well be the salvation of the species, since 
homeowners are less likely to use insecticides in their home gardens," 
says Goble, whose day job is with Envinity, a green design company
in State College that offers energy audits and renewable energy system design.


Feldman, a corporate writer for Optical Image Technology and a beekeeper in Massachusetts before buying a property in Greenbriar with her partner Fran McDermid in 2006, is a bee activist who admits to "a secret agenda of trying to recruit as many backyard beekeepers as possible." She extols the value of honey as food and as medicine. “Honey—a form of apitherapy—has been used throughout history as a treatment for wounds. It has been proven to be effective in treating skin ailments, especially burns, on soldiers back from Iraq and on foot ulcers in diabetes patients."

Cleopatra knew about this. What is old is new; we must recover our senses and, hopefully, the bees.
For more information about beekeeping classes contact half-acrefarm@hotmail.com or go to the website www.half-acrefarm.com
Sylvia Feldman’s Honey-Ginger Marinade for Salmon

Makes about three fourths cup marinade/sauce
One fourth cup honey

One fourth cup soy sauce

3 tablespoons water 

One superball-sized hunk of ginger, grated (about 2 inches x 2 inches)

Sylvia’s suggestion for peeling fresh ginger: “You can flip the blade of your knife upside down and shave it (the way you'd shave a carrot). The cutting edge of the knife should be facing the ceiling. Works like a charm!”
Combine the ingredients and use as a marinade, and also as a finishing sauce (if you haven't already exposed it to raw fish)

Another honey tip from Sylvia: honey on top of a schmear of room temperature brie on some crusty bread is sublime.

