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fall - winter 16’ update
Happy Holidays 2016 !

For many of us, 2016 has been one of “those” years. There have been lots of low points and
high points, but the most interesting progress I see is that we are coming to a greater collective
awareness of the “gaps” in our world. Our human nature is to divide ourselves for so many reasons, some possibly justified, but most likely out of deep reactionary fear of the unfamiliar. The
severe angst or elation over the recent U.S. presidential election just brings to light the severity of
our own country’s separation fueled on a myriad of fears. Whether we as a human species evolve
to learn from and to heal the gaps of inequality is the major question concerning the survival of the
planet at large. Through it all, I do believe the bee is one little bright spot.
In being a beekeeper, I have witnessed time after time that the great power of the humble
hardworking little bees is to create a strong empathy for their well-being. I rarely attend a farmer’s
market or a social function where I don’t get asked by sincerely concerned folks what is causing
so much bee stress. Also, it’s often the case that while members of our local beekeeping clubs
have intense political differences, somehow when we start “talking bees” those other points of
contention take a back seat to best beekeeping practice. Our common enemy is not each other
but grave factors like the bee-killing varroa mite, new viruses, pesticide applications, monoculture,
climate extremes and starvation. General desire to provide a healthier environment for bees has a
ripple effect which circles back to the importance of holistic practices to maintain good ecological
health for all living creatures : Good Food, Good Water, Good Air.

How do Bumblebees
survive the winter ?

While bumblebees live in
social nests with queens
and workers during the
summer, over the winter only a single mated
queen will survive by digging herself a small nest
in the ground. The nest
is usually 2 - 6” below the
surface under insulating
leaf litter and twigs. As
the ground freezes, her
body naturally makes
glyercol that is her natural form of antifreeze. In
the spring, she will have
to start a new nest alone
until her offspring mature
and help out with tasks.

The goal of this winter newsletter is to try to bridge a few gaps regarding good food. We’ve highlighted individuals and organizations who are doing inspiring work to educate about sustainable
food production, from a dedicated beekeeper friend in Kenya to a number of local Pittsburgh nonprofits and family farms. With food being the central feature, most of the profiles are part of custom recipes we’ve developed specifically for our organic herbal honey infusions. We know pairing
our organic herbal honeys with other whole foods can make your special meals extraordinary.
Speaking of good food, we’re also super happy to say that our light spring tree blossom honey
from the East End of Pittsburgh is a finalist in the 2017 Good Food Award program! It’s an honor
to place in the top five honeys of our Northeast and be a Good Food Merchant’s Guild Member!
This year, our bees had their ups and downs but fared relatively well considering erratic spring
and fall weather. Higher rates of queen failure and full hive absconding continue to be a pressing
concern for many regional beekeepers. At Apoidea, our goal is not to churn out as many hives as
possible for maximum economic gain but to focus on tending fewer number of strong locally-bred
colonies that receive quite a lot of care. This strategy usually results in an increase of honey yield
average per hive. Another ongoing challenge for bees is finding consistent good food so our education continues to focus on teaching the general public about bee-beneficial flowering plants.
So, saying many thanks to our 1.5 - 2 million urban bees! Also thanks to my awesomely caring
family and everyone who contributed their time, bee space and financial support to Apoidea this
year as well. Marijude Lowman, our first employee whom we hired in April, is doing a great job
keeping things organized and flowing in our honey house. Nicole Muise-Kielkucki and Katherine
Varley, our business consultants from The Idea Foundry, have been great support in preparing us
for some new creative ventures coming next year!
Albert Schweitzer, the German theologian and physician, once stated “The first step in the evolution of ethics is a sense of solidarity with other human beings.” In the new year, I believe we need
to tweak Schweitzer’s quote to say “solidarity with other beeings” so we can reconnect this most
critical of divides.

Best for good things in 2017!
Christina Joy Neumann

founder + beekeeper, apoidea apiary llc

fall + winter infusions
Apoidea’s Online Store
is open for local pickup!
click logo to be linked

pickup and shipping
Unless an order needs to be
expedited by request, holiday
order pickup will be by appointment at the apiary or at
an open apiary event between
12/17 and 12/23. Please note
that the online marketplace
is only for local pickup in the
Pittsburgh area except for the
3-pack gift set (not shown). All
orders come in custom embossed bags to make holiday
gift wrapping easy. Local delivery possible. Shipping possible
by email request to
cjn@apoidea-apiary.com

4 oz. vanilla bean + lavender

$8.00
Organic vanilla bean and lavender infused in light
spring honey. Perfect complement to chocolate.

4 oz. candy apple $8.00

4 oz. knotweed rosemary $8.00

4 oz. chiptole citrus chili $8.00
Organic garlic, chilis, citrus and chipotle in dark fall
honey. Drizzle of burgers, cheese or fresh veggies.

Locally grown organic rosemary infused in dark fall
knotweed honey. 2015 Good Food Award Winner.

Organic vanilla bean, cinnamon, and chiles make a
spicy sweet drizzle for fresh apples.

Drop off a beekeeping book at
apoidea and get
a 10% product
discount. Code is
KENYABEE

4 oz. Kenyan chai $8.00
Organic Kenyan black tea blended with cardamom,
cinnamon, nutmeg and pepper.

4 oz. santa spank $8.00

Organic gingerbread spices and chiles make an
nice bland Christmas cookie naughty.

upcoming events

e
p
n
o
api
y
a
ar
id

Saturday, December 17
2:30 - 9:30 pm
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Sunday, December 18
3:30 - 7:30 pm

December 19-23
5:30 - 9:30 pm

gathering Senoti tree sap

rare and raw honeys

Some raw honey is just too interesting to infuse! Join Slow
Food for a special tasting and
sale of some of our creamed
and cut comb honeys perfect
for holiday cheese and fruit
plates! We’ll also have some
super small batch infusions.
RSVP by December 16, 2016

kid’s open apiary

We’re brewing up honey infusions inspired by herbs in the
Star Wars novel series, such
as Behot for Shig. Also throwing in some Ewok herbal medicine, galactic crafts, honey
stick making and honey extraction. Rogue One afterwards ... for the bigger kids.
RSVP by December 16, 2016

tasting and pickup

General hours for order pickup
are evenings between 5:30-9:30
pm. Earlier hours during the day
by request. We’re stocked with all
our seasonal herbal and fire honeys so you can stop by and taste
before purchasing as an option to
pre-ordering if you’d like.
By Appointment (520)370-5585

Want to learn bee winter candy making? Our Christmas tradition is to give our bees
their winter candy right after the holiday rush. Email cjn@apoidea-apiary.com if you’d like to help!

Kenyan Beekeeping
To Americans, the thought of African bees typically incites fear of “killer bee” attack
by the invasive Sub-Saharan honey bee subspecies, Apis mellifera scutelatta. Yet,
for Kenyan beekeeper, Fred Mugo, this is the honey bee of his homeland. From the
moment we met, I sensed he had such a sincere sense of wonder for honey bees
that even the increased aggression of this “killer bee” did not hinder his enthusiasm.
He came to Pittsburgh in 2013 to visit his sister, Rose, and connected with our local
beekeeping community during his stay. Beekeepers often commiserate over our many
challenges so getting to know Fred and compare Kenyan beehive management to
Western Pennsylvania practices has been an interesting exchange.
Fred is from Kerugoya, Kenya, a town about 2 hours north of Nairobi near majestic
Mount Kenya. Over the years, he has studied at The University of Nairobi, College of
Agriculture & Veterinary Sciences and taught beekeeping in Ghana as an extension
service agent with the United Nations. Inspired by the strong environmental activism
of Kenyan Nobel Peace Prize winner, Wangari Maathai, one of Fred’s focuses is on the
ecological importance of flowering trees that provide food for bees.

Cordia africana

“We have a demonstration
nursery for indigenous trees,
there has been massive destruction ... for firewood and
construction materials in the
Mt. Kenya basin. We encourage our farmers to plant
a mix of trees for commercial
purposes and for bee nutrition. “ Follow Fred on Facebook
to see more of his projects.

Kirinyaga Conservation Honey is Fred’s operation in Kerugoya where he teaches “beekeeping and indigenous trees conservation in central Kenya, as a way forward to regain lost flora and fauna.” His mission is to help small farmers with limited resources
make the most of tending their honey bees for farm pollination and honey sales. Because contemporary beekeeping woodenware may be very expensive in Kenya, Fred
demonstrates how to be innovative with limited building materials by making the more
traditional Kenyan top bar hives or hives out of hollowed logs. One of the most impressive feats of his business is primarily using bike power as transport to tend his
hives and also to move hives between locations. It’s pretty gutsy to strap a colony of
30,000+ live honey bees onto a rear bike rack for a ride. Fred has said the bees do
get out on occasion in the middle of the bike trip but he just keeps pedaling to get them
to their new home. Honey bees are less than thrilled about excess vibration so I can
only imagine it’s a feat of mind over venom to get the moving job done.
This holiday season, Apoidea Apiary is happy to be giving Kirinyaga Conservation
Honey a hand in teaching efforts by donating a portion of profits from the Kenyan Chai
infusion to educational beekeeping materials. If anyone would like to donate beekeeping books or magazines, we’ll gladly include them in our shipment to Kenya as well. In
the future, we hope to help Fred create simple “how-to” guides for new beekeepers.

Kenyan Beekeeping
To connect Pittsburghers with Kenyan cuisine, we’re crafting a special Kenyan Chai
honey infusion made with organic Kenyan black tea, cardamom, cinnamon, nutmeg,
black pepper and dark fall honey harvested from our Allegheny River zone bee yards.
Strong spices in many Kenyan dishes are a cultural influence from trade with India over
the centuries. We highly recommend drizzling this honey on homemade “mandazi” (Kenyan donuts) for a special holiday season brunch. Chakula chema!
Save the Date! If you are interested helping to Kenyan farmers learn about sustainable
beekeeping, we could use your help for sure! We need volunteers to gather educational
materials and help prepare them for shipping at a Kenyan Food Celebration evening at
Tupelo Honey Teas on February 25, 2017. Email cjn@apoidea-apiary.com.

Kenyan Chai Infused Honey

Drop off a beekeeping
book at apoidea and get
a 10% product discount.
Code is KENYABEE
Please bring the publication when picking up your
order at the apiary.

Rose’s Mandazi - Kenyan donuts
Rose Mugo, Fred’s sister, has been very kind in providing her family recipe.

ingredients

directions

3 cups flour
2 1/2 tsp baking powder
1 tsp salt
1 cup sugar
1/2 cup butter
+/- 1/4 cup water

Mix flour, baking powder, salt together.
When blended, mix in sugar.
Add butter and cut through dry mix until
the texture is fine and there are no big
lumps.
Add warmed water ... 80-90 degrees
but not hot. Mix together to form dough.
The dough should be soft and pliable
but not sticky so add more flour or water
to make it workable.
Let the dough rest. If time allows, an
hour or two is best but wait time can be
shortened.
Cut the dough ball in half. Roll out one
half at a time. Roll the dough on a lightly floured board until it is about ¼ inch
thick. Cut round dough pieces with a
biscuit cutter, mason jar ring or shape of
your choice.
Fry in hot oil at 375 degrees F until both
sides are golden brown. Remove from
oil and drain on a plate lined with paper
towels.
Mandazi are best served warm. Drizzle
with Kenyan Chai infused honey.

Making Mandazi with Rose

Mix flour, baking powder, salt together.
When blended, mix in sugar. Add butter after dry ingredients are thoroughly mixed.

Cut the butter through the dry mix until the
texture is fine. Add warmed water and mix
together to form dough that is not too sticky.

Let the dough rest. If time allows, an hour or
two is best, but wait time can be shortened if
needed. Cut the dough ball in half.

Roll out one half of dough at a time. Roll
the dough on a lightly floured board until it is
about ¼ inch thick.

Cut round dough pieces with a biscuit cutter,
mason jar ring or shape of your choice. Bee
shapes with wings work just fine!

Fry in hot oil at 375 degrees F. Use a thermometer to prevent overheating. Test a strip
of dough before adding the large pieces.

Fry in hot oil until both sides are golden
brown. The dough will sink then float as it
cooks. Flip floating dough for even frying.

Remove from oil and drain on a plate lined with
paper towels. Mandazi are best served warm.
Drizzle with Kenyan Chai infused honey!

Thanks again for the mandazi-making
skills, Rose!

412 Food Rescue
As a nation, we waste 40 percent of the food we produce, according to estimates from the National Institute of Health. In 2012, Americans threw out the
equivalent of about $180 billion* worth of food. (Bloomberg News). Bread is
commonly thrown away with even the slightest bit of staleness. That’s why we’re
collaborating with 412 Food Rescue for this rescued bread-pudding recipe.
Thanks so much to 412 Rescue Founder and CEO, Leah Lizarondo for this idea!
This organization aims to prevent food waste in the Greater Pittsburgh Area by
reaching out to food retailers, wholesalers, restaurants, caterers, universities
and other food providers to rescue un-sellable but perfectly good food. They
provide the much-needed connection to source rescued food to non-profits that
tackles issues of food insecurity, from food pantrys to after-school programs.
Candy Apple Honey

candy apple cornbread pudding
ingredients
Servings 4-6

4 cups cornbread, old-ish, dry
and crumbled into bite-sized
chunks

www.412foodrescue.org

4 eggs
2 cups milk
1⁄4 cup brown sugar
1⁄4 cup honey
2 tbsp. vanilla
1⁄2 tsp cinnamon

directions
Preheat oven to 375 and spray glass loaf
pan, then layer cornbread in bottom.
In a mixing bowl, whisk eggs, milk, sugars, and aromatics.
Pour over cornbread, pressing chunks
of bread down into liquid. Liquid should
cover all bread.
Bake at 375 until all pudding mixture is
baked and golden.
Top with apples and drizzle with
Candy Apple infused honey!

Slow Food Pittsburgh
This elegant yet simple dessert creation is thanks to Susan Barclay, one of
the co-leaders of Slow Food Pittsburgh with Virginia Philips. Apoidea is very
appreciative of Slow Food’s encouragement for almost a decade. We put a lot
of care into how we tend our hives and craft our honey so those who help us
educate the public about the many challenges we face are invaluable. In general, this group is all about taking time to celebrate the goodness of authentic
whole foods and counteracting fast food and fast life. The Pittsburgh network
hosts food-making workshops, tastings and features rare product purchasing
opportunities so please connect and support “food that is good, clean and fair.“

vanilla lavender drizzled figs
Vanilla Bean Lavender Honey

ingredients
Serves 4-8

Split figs in quarters and plate

8 large fresh figs

Scoop at 1 1/2 tsp. mascarpone
cheese per fig.

mascarpone cheese
www.slowfoodpgh.com

directions

Vanilla Bean Lavender Honey

Drizzle with 1 to 2 tsp. honey and
add a sprig of lavender.

Goat Rodeo Farm
At some point, Apoidea’s bees likely have met the 100+ super-cute alpine and
nubian dairy goats at Goat Rodeo Farm since they are kept less than 2-3 miles
north of downtown Pittsburgh. Goat Rodeo Farm & Dairy is a 130 acre farm
that crafts a variety of fresh and aged goat and milk cheeses using traditional
techniques for artisan cheese making. Their tangy goat cheeses pair very well
with Apoidea’s chile-infused honeys but the mild creaminess and soft rind of
“More Cowbell” makes it a good local option for this special recipe.

“cowbell” en croûte à le miel
puff pastry wrapped cheese wheel with honey

ingredients
Rosemary Knotweed Honey

10-12 ounce cheese wheel
We suggest creamy Brie or
Goat Rodeo’s “More Cowbell”

3 tbsp. Rosemary Knotweed
Infused Honey

1/3 cup toasted pecans
1 sheet puff pastry
1 egg
goatrodeocheese.com

1 tblspn. water

directions
Roll out the thawed puff pastry into a 12-inch
square. Place wheel in center and top with
honey and toasted pecans.
Fold up the corners of puff pastry one at a
time, brushing all the dough with the egg
wash as you go, using it like glue to hold the
pastry together. Brush the egg wash over the
top and sides of the dough after formed.
Bake the brie at 400 degrees F for 20 - 25
minutes, then carefully pull the oven rack out
without removing the brie from the oven.
Can be frozen ahead of a meal or party and
baked directly before serving.

Propelle Women
A “Jam Session” tea party is not your traditional high tea affair. Launched in
2011, Propelle is a network of motivated women entrepreneurs organized by
Kate Stoltzfus and Emily Levenson. Jam Sessions are collaborative brainstorming events where each woman in the group gets a chance to discuss personal business issues so others with a different viewpoint can provide insight
with creative problem solving. Lots of energizing ideas come about in a more
relaxed environment with good healthy food! Apiodea made this no-bake honey
tea cake recipe for a great session this past spring. This snack is easy and
quick but gives a boost of healthy energy. Make up a few batches and grab
them for quick snack when you’re on the go. Kids like to make and eat them too!

no-bake walnut tea cakes
Rosemary Knotweed Honey

Ingredients
1 cup oats
1/2 cup coconut flour
1 cup walnuts
1/4 cup Rosemary Knotweed Honey

wepropelle.com

Directions

In a processor, blend dry ingredients until they resemble a fine flour.
Move ingredients to a mixing bowl and
add in honey to hydrate flour. Mix until
dough is not sticky and can easily form
a bite-size ball. Form 1” balls and chill
in fridge for at least an hour.
Garnish with a walnut piece dipped in
rosemary honey if desired.

Photo Courtesy of Propelle

Cherry Hill Ecological Farm
Cherry Hill Ecological Farm’s Mission is to “work to conserve, rejuvenate, and
enhance the agricultural landscape while providing fresh, healthy food to the local community. Gretchen Oat and Will McGee are two dedicated young farmers
running this biodynamic farm currently specializing in Pork and Beef products.

Cherry Hill’s fresh products can be ordered for pickup the first Tuesday of every month!

rosemary stuffed pork chops
Ingredients

Cherry Hill’s Meatshare

2 tbsp. unsalted butter
3/4 cup finely chopped onion
1½ tsp. garlic paste
1 Granny Smith apple
1/3 cup dried cranberries
1 tbsp. fresh sage leaves
1 tbsp. chopped rosemary leaf
1/3 cup roasted pecans
1 tsp. kosher salt
freshly ground black pepper
+/- 1/2 cup flour
½ cup broth

Pickup at Apoidea
1st Tuesday every month

6 boneless center-cut loin pork
chops (1 inch thick)

Rosemary Knotweed Honey

www.cherryhillecofarm

1/4 cup apple cider
Rosemary Knotweed Honey

“We have trained and
worked on farms and in gardens that practice organic,
bio-dynamic, and permaculture techniques. On our
farm, we are creating biologically diverse and sustainable systems, incorporating
animals, plants, micro-biota,
minerals and more, promoting regenerative, resilient,
synergistic, symphonic expressions of life- all while
producing great tasting, nutritious food! “

Directions

Melt 1 tbsp butter in a large skillet; add onion,
onions and garlic; sauté. Add apple, cranberries,
rosemary, sage, pecans and 1/4 tsp. of salt; cook
4 mins. Remove mixture to a bowl. Mix in 1 tbsp.
Rosemary Knotweed Honey. Wipe skillet clean.

With a sharp knife held parallel to a cutting board,
cut a pocket in each pork chop, leaving three
sides intact. Stuff each chop with apple-cranberry
mixture; skewer pockets closed with toothpicks.
Season chops with the remaining 3/4 tsp. salt and
sprinkle with pepper; dust chops in flour. Melt the

remaining 1 tbsp. butter in skillet and heat over
medium heat. Add chops; cook 8 minutes, turning once, or until just cooked through. Pour broth
around chops; continue to cook until chop completely cooked through. Remove chops to a platter; cover loosely with foil.

Add apple cider and 2 tbsp. Rosemary Knotweed Honey to liquid in skillet. Bring to a boil;
cook until sauce is reduced by half. Strain sauce
through a fine-mesh sieve. Remove toothpicks
from pork; pour sauce over chops.

Chili Seed Savers
Apoidea’s spicy fire honeys acquire the most unique flavors when we source
our chiles direct from heirloom growers. Our three main chili sources are Native
Seeds SEARCH, Community Gardens of Millvale and Allegheny City Farms.
Native Seeds SEARCH and Gardens of Millvale not only have a focus in growing
rare varieties but also educating preservation of seed saving technique as well.

chipotle whipped sweet potatoes

Chipotle Citrus Chile Honey

Ingredients

Directions

8 large sweet potatoes, scrubbed

Preheat oven to 450°F. and line a baking
sheet with foil.

3 tbsp. unsalted butter
pinch salt and pepper to taste
chipotle citrus chile honey

Prick potatoes and bake for one to two
hours until they are completely soft.
Cool potatoes until they can be handled
and scoop flesh into a bowl. With an
electric mixer beat potatoes with butter, and salt and pepper to taste until
smooth.
Spread in a buttered 2-quart shallow
baking dish.

www.nativeseeds.org

Reduce oven temperature to 350°F.
Bake potatoes in middle of oven until
hot, 20 to 25 minutes.
Drizzle chipotle citrus chile honey
when plated. 1-2 tsp. per serving.

Clean Water Action
Clean water should be a right for all life. Yet, that right has often taken a back
seat to the interests of energy companies resulting in unforeseen destruction,
such as the massive 2009 fish kill at Dunkard Creek caused by Consol Energy’s
contaminated mine discharge. “The Protectors” at Standing Rock have made a
long-needed statement that human and environmental health matter as much as
cubic metres of fracked gas harvested. With both the Marcellus and Utica shale
formations now being fracked, Pennsylvania is the 3rd largest producer of natural
gas in the US. Clean Water Action is one of the best activist groups to join if you
want the important questions asked about the true impacts of fracking to public
health. Would you want your family drinking water if it had hundreds of chemical
contaminants? Bees and other wildlife are very vulnerable to poison water, as well.

“fracking fluid” digestif cocktail
Santa Spank Fire Honey

A spicy digestif cocktail formulated to break up a heavy holiday meal.
Organic chilis, dandelion root and ginger infused in Santa Spank aid in
stimulating the digestion. Thanks Peter Streibig and Justin Armstrong.

ingredients
2 oz. Gin
1 tsp. Santa Spank Fire Honey
Few drops Orange Bitters
www.cleanwateraction.org

Splash of Sweet Vermouth

CAUTION

directions

Combine the honey and gin until
honey is fully dissolved.
Add rest of ingredients and shake
vigorously over ice.
Garnish with a twist of orange rind.

Just as average methane concentrations are 17x higher in drinking-water
wells near hydraulic fracturing sites, elevated methane levels around your
dining room table may force evacuation after a holiday meal. None of the
+/- 600 chemicals associated with natural gas fracking fluid were applied
to this formula including lead, mercury, uranium, formaldehyde, ethylene
glycol, Isopropanol, polyacrylamide and hydrochloric acid.

retail and apiary orders

apiary orders
pre-order honeys for apiary pickup at

apoidea’s online store
squareup.com/store/apoidea

retail locations
www.staghorngardencafe.com

4127 Butler St, Pittsburgh, PA 15201

10576 Perry Hwy, Wexford, PA 15090

robinsnestpittsburgh.com
www.batch-homegrown-handmade.com

www.eastendfood.coop
shop.giftbug.co/shop/tea-and-treats

basketofpittsburgh.com
yogahivepgh.com

www.oliveandmarlowe.com

citygrowspgh.com

Check out Tupelo Honey Tea’s new location in
Millvale, PA, right beside the public library! Tupelo
is hosting a special Kenyan Food Celebration
at the shop. Save the date! February 25, 2017

www.unabiologicals.com

