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& Once again, the weather treated us well for our annual trip to
% the Leatherwood forests in Tasmania’s SW. And, for the first
¥ time our trip was held in February due to the late
L eatherwood flowering season, but it meant we visited on
&8 Valentines Day - St Valentine is the patron saint of bees!. This
| was a chance for Bee Queens to get up close and personalin
. aleatherwood apiary and to experience first hand what it is
like to keep bees in the remote wilds of Tasmania. We had a
chance to see very strong bee colonies completely unfazed
by our visit, busy bees bringing in nectar, at least one
honeybound hive and we also pinched a queen in one hive
B for requeening. The best thing about this site is it is walking
distance to a gorgeous picnic ground for a shared picnic
lunch under the shade of the Leatherwood trees. We also
collected burr comb to add to our delicious lunch. Our next
. workshop will be all about extracting the honey that we saw

S the bees bringing in. -
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https://www.facebook.com/profile.php?id=100092340381725
https://www.instagram.com/bee.queens.women.beekeepers/

TASTE OF THE HUON «p;STE

The Bee Queens showcase has been approved for
this event on March 8 and 9. We will be selling honey
and other gorgeous items such as Lisa’s (Campo de
flori)beautiful ceramic work and other bee related
items. There will also be taking honey from the Arve,
which has creamed into a a beautiful bright white
colour, and of course Leatherwood honey from the
same area. We are so pleased to have been asked to
attend and we are looking forward to joining all of the
other stallholders for what will be a very busy couple
of days - if you are there we would love to see you.
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ORI = FINE FOOD AWARD
H 0 N EY AWA R DS Do you sell honey? What about mead? The

[

Don't miss the opportunity to win a medal, benchmark your Tasmanian Fine Food Awards is a chance to have
product against industry standards and gain valuable i
Pt i ity your products tasted and judged by an expert panel.

Each year the Royal Agricultural Society of Tasmania
(RAST) hosts the annual Royal Tasmanian Fine Food
Awards. This event brings many judges from all over
Australia (local and interstate), together to find our
country’s best produce. Established in 1995, our Fine
Food Awards is one of the most respected and
longest running food awards in Australia. Running for
ENTER ONLINE: 31 years, we aim to continue evolving to keep up

ries.h ound.com.a with the ever-changing trends of the Australian food

, ) industry, consumer tastes and needs by considering

ENTRIES CLOSE: Sun 29" March 2026 )
DELIVERY DUE DATE:  Fri 24" April 2026 new classes and sections.
JUDGING: Fri1* May 2026

HONEYCOMDB

Formany years | have been looking for plastic free
solutions for producing and selling honeycomb. This
has resulted in experimentation, success and failures &
along the way. This year | think i may have discovered==
the solution I've been looking for through an '
Australian based company called Beekeeping Gear.
The honeycomb cassettes are easy to put together,
and | have fitted mine into an ideal frame. Not only
that, but they also come with black and yellow
cardboard packaging so that each cassette has a
neat little home to be stored/sold in. If you want to
make honeycomb, set it up when your bees are on a
strong flow. You can find out more by visiting
Beekeeping. Gear.



https://nre.tas.gov.au/Documents/Pests%20and%20Diseases%20of%20Honey%20Bees%20WEB.pdf
https://www.beekeepinggear.com.au/products/honeycombs-wooden-frames?_pos=9&_sid=ed729224c&_ss=r

