PECONI C
FORAGER

By brian hal weil

Honeybees @ra miracleTo make one pound of honey
the 50,000 bees in a typicalehwill coer 55,000 miles

and tap two million fiers. Their body-mass-to-
wingspan ratio still baffles the logic obdaramics.)
Their single-minded focus is turning plant nectar into
honey and perpetuating theehiwhile doing so, bees
help pollinate 80 peent of the world's @ps, blessing us with one

in three bites eveat.h one of his merpofound moments, Alker
Einstein pedicted that if the honeybee became extinct, humans
would shaty follow.

In the Lhited $ates, despite insultsrr pesticide use, habitat-
gobbling suburbs, and disease that may kibled half of the
nation's four million honeybee édvthis past wintenivebound
bees graciously climb out of their winter stupor to manage our flo
ral economy each spring.

There ae about 157egistezd beekeepers left irffSlk County
accoding to #hn Maloneya New York Sate apiar inspectqwho
lives and keeps beesnmtBtown. As farms disappeso do the
bees, MrMaloney said. @ssau County only counts about 10 bee
keepers.) And theear's dominant ops—potatoes, set corn,
grapes, and landscaping ptastsn't provide much food for bees.
The East Bd's beeyds may be tiny compal to those in upstate
New York and elsghee aound the nation, but a stubborn and
shrinking cegw of East Bd beekeepers patiently waits for warmer
days and the first blooms. And honey connoisseurs wait for th
light, spring honeys.

NORTH FORK

The first local bees to emerge will be on ¢ IRork, whee the
seasons, tempdrty bays on both sidesg aeeral veeks ahead of
the ocean-cooled®h Fork's climate. As soon asaurs blossoms

Below: Mary Woltz pulls a frame out of a @ivQpposite: Bes
gather at the heventrance.

HONEY, DID YOU KNOW?

Honey was one of humanity's first cesirof seetness. Early
cae paintings in Eope depict men hasting honey> do
Egyptian hiesglyphics and ancient Chinese texts.

Bees hay four wings and fivegs, and can see ultraviolet
colors.

The aerage American consumes a litte¥ one pound of
honey eachear—about 96 teaspoons. the course of her life
time, a water bee will mrduce 1/12th of a teaspoon of honey

Honey is a peerful antimicobial and can help stegliand
heal wounds. Allergenists point out that consuming honey made
locally may helgeduce the body's sensitivity to ngaxdilen.

Accoding to the Mtional Fbney Boat, "thee is a honey for
ewery occasion." Consider it with sstg-flaered cheeses, in
yogut, on ceeal or fuit, in tea, and as a substitute for sugar or
other sweteners.

open at the end ofeBualy or March, bees will seek them out.
Svamp cabbage, shadbushwdmp, pussy willes, ed maple,
red oak, and dandelion will fello

"The first thing they go after is not for us," said RichnB
who keeps 50 g in Hintington and sells 4,000 to 6,000 pounds
of honey ey year "It's for them."The bees aneplenishing their
stoes of honeydm wintey the queen begins to lay eggs (as many
as 2,000 each day), and thesbwn lavae need to be fed, Mr
Blohm explained. "They aibringing food in as fast as they ar
using it."

Hives don't build up a surplus of honey until the middleagf M
"For me oer hee it's the linden &es [basswood] and the black

%ocust that pyvduce the first fig" said Mr Blohm, pesident of the

Long kland Bekeepers Cluwhich has about 100 memberts "l
usually lighterMy customers tell me it's deliciotdhads nothing
to do with me." (Eastrie honey is lighter in general than-else
whee in New York Sate, because of the absencewaradod gold

eniod which yield daer, more pungent blends.)

For others, keeping bees is less about the honey than the need
move aound pollen. "The merhies, the better it is for albps,"
said Clék McCombe of Bermee Farms in Rigrhead, which
keeps 30 haés on his 100 a3 of fuit trees and barbushes. fi
blueberries amot pollinated, thedit are not formed ell." The
same goes for peaches, apples, plums, and strawkénges. B
May and uly, Mr. McCombe engages in a constant dance, shut
tling hives fom one blossomingogr to the next.

After the first honey haast in May production slars though
July and Aigust, een though farm fieldseamost vibrantnlfact,
East |Bd bees depend largely on wild forabe. honey flov
begins again with the extended fall blooms of goddand asters,
and hies a& emplged to ensar a large and uniform pumpkin
crop on both Brks. (h Follaving the Bom DougWhynott calls
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the nation's large comrod beekeepers "the lasdl rcavboys,”
who mae their hats fom the bluebeyrfields of Mine to the
peach gnes of @orgia to the nut farms of California. California
almond gowers alone impbmore than one million hés each
year to pollinate their $800-million-aeay cop.)

SHEILTER ISLAND

"They come out to defecate,” saidedllKilb S., who has been
keeping bees orh@ter sland since hestired in 1981. "They
won't defecate in the leiv® they make a cleansing flight. And
that's when, if qur wife has sheets on the lireey lpetter watch
out. It makes beautiful golden spots."

Dirty sheets aside, Milb relishes the first spring hand$en
the weather imprwves, Mr Kilb hosts grups of childen fom the
Shelter sland School for bee leesjrand he igady with a seem
ingly endless s®opf engaging honey facts, #éguand legends.

"Honey is just about the only food that doesn't go bad," he said.

"Do you knaw about Kindgut, the bg pharaoh11926 or 1927,

when the Bglishman
“ i dug up the tomb of
| kind of felt sor]l7 for i ot e found
the old beedhey'\e got small clay pots with

; :. honey in themWhen
to live somehee.Their |/ e pots, that

natural home is a @wr honey was granulated,
ut it was pdectly goo
old trees. And all the oldier 2000 gars.”

” In these lectes,
trees a]‘gone na@. Mr. Kilb, who sells

honey and home-made
beeswax candles at his farmstandooeRL14 near theoSth
Ferty, is humble about hisva role. "l always yrto make the point
that | haen't made any honéye said. "The bees make it."

SOUTH FORK

This inter-species kinship seems common among then&ast E
beekeepers. "l just did it for the bees thesssekaid onea§
Harbor beekeeper who, 3aks agoescued a hevof beesdm a
house slated for demolition. "I kind of felt\séor the old bees,”
he said. They'e got to lie some&hee. Their natural home is a
cae or old tees. And all the olcetrs @& gone na."

He bought the combs home, and, with the aid of arclepey
dia, he and his wife began to learn about beek@epiaghe sells
his honey at assed farmstands and gourmet shops, and waits for
the first maple and chestnut blossoms to op'srjust like having
pets or dogs," he saidustito mess aund like a hobpor some
thing. | knav one thing they sting like hell."

Other beekeepersspond to the calling neosystematically
Mary Woltz, the master beekeeper for Water MIl-based
Hamptons tney Companylearned about bees at the Pfeiffer
Center in Chestnut RidgegM York, whee she trained with bio

dynamic beekeeping gusunther Hauk.

Ms. Woltz, whose bees on the south side ofotlté Sork will
be the ¢land's last to begin foraging, wascpéarly anxious to
open the higs this spring. "#te had some lhmwinters," said
Ms. Woltz, who fed the bees honey in the winter months te mini
mize die-off"I'm ready to see something blooming. Lesgtwe
had a fabulous locust blodrhe whole island looked like aajy
big wedding."

The Hamptons kney Companywhich makets under the
Hamptons lney and Bn Swusser labels, is the largestyapiar
Long klandWith nearly 100 his on both éiks, the company is
still seeral hunded hies smaller than most comamer opera
tions. h an era of factpifarmed bees fed sugar watesed in
pre-molded plastic horemymbs, born &m cloned queens, and
treated with antibiotics, the company's biodynamic beekeepinc
practices include using wooden beed)mo plastic hor@mbs,
and herbalemedies for sick ki The idea behind this megen
tle appoach is that the bee® atonger and healthiever the
longterm.

Just as modern beekeeping has become sterile and automate
the Hamptons kney Company hopes to take the industrialization
out of honey eating. &4t stoe-bought honey has been heated to
200 degees &henheit to pewent cystallization during long shelf
lives (and so customers can easilyzsqueet of a plastic bear).
The heating deslys enzymes and teén nutrients, not to men
tion what it does to subtleoaras and flavs.

The Hamptons kWney Company pduct is raw and unfiled.

And instead of the generic blends of honey\arious locales and
seasons, the company envisions vintages specific to thelpsant cy
of the East id. Back locust

honey Apple, bluebeyr and

strawbery blossom honey

Even zucchini blossom hone

Snce bees wer lots of
ground, pue \arietal honey:
ar rae. Biut not for the bee
keeper Ms. Woltz, for
instance, is looking fead to
the dandelion blooms, &
important and consistent ear
crop. "You can distinctly tast
the dandelion in the hongy
she said. "I'll taste along wh
I'm tending, and | just put m
finger in it to see if | can idel
tify these pollen colors ar
flavors. The locust is white
The horse chestnut isryred.

When yu pull a frame out o
the hiwe, you'll see all the col
ors of the rainbwa” 0
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