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Sandusky River Valley Beekeepers Association 

MEMBER  

SPOTLIGHT 

Terry Lowe has been 
a beekeeper for 5 
years. He lives in 
Graytown, OH and 
currently has 5 hives. 
His favorite part 
about being a beek is 
making all of his own 
equipment. He also 
enjoys spending the 
time with his family 
and passing his 
knowledge on to the 
next generations. He 
volunteered his time 
at the Ottawa County 
Fair, helping to 
spread the word to 
his community about 
beekeeping. Along 
with honey produc-
tion, which he sells 
from a roadside 
stand near his home, 
he also enjoys mak-
ing mead and can-
dles from products of 
his hives.  

srvba.ohiostatebeekeepers.org 

In a lifetime, the average honey bee produces 1/12th of a 

teaspoon of honey (about 5 drops) 

Upcoming Events 

 Monday, March 5th  6:30 pm 

 Monthly meeting at the First United Methodist Church.          
 510 W Maple Street, Clyde.  

 Pancake and sausage dinner with guest speaker Brian Gibbs 
 from Gibbs Aero Spray. 

 Saturday, April 7th and 14th   12:00 - 5:00pm 

 Beginning Beekeeping class  

 You will learn all the beekeeping basics that include how to spot 
 and evaluate the queen, pest management, choosing            
 equipment, feeding, winter care, installing your first bee package         
 or nuc and much more!  

 

Here is Michelle Colopy, treasurer of OSBA, presenting the 501c-3 certificate 

to Troy Liebengood, President of the SRVBA. A huge congratulations and 

thank you to the executive board and everyone who worked so hard to make 

this happen! A lot of work went in to this and the club will see some great 

benefits from it!  

At our February meeting, the Sandusky River Valley Beekeepers Association 

became a non-profit organization, a 501c-3 as an affiliate with the Ohio State 

Beekeepers  Association.  



Honey Irish Pot Roast 

1/2  cup honey 

2 cups leeks, chopped 

2 cups parsnips, chopped 

2 cups potatoes, chopped 

2 cups carrots, chopped 

2 tsp dried thyme 

4 cloves garlic, minced 

1 cup apple cider 

14 oz. can beef broth 

4-5 lb beef pot roast; rump or round 

2 Tbsp oil 

1 tsp each, salt and pepper 

1/2 cup flour 

1/2 cup cold water 

 

Sweet Treats 

 

Don’t forget to ‘like’ Sandusky River Valley Beekeepers Association on 

Facebook for updated news, pictures, articles and more! 

Membership dues of $20 to  

Linda Miller by March 1st! 
http://srvba.ohiostatebeekeepers.org/forms/2018-membership-form/ 

Follow this link for the 2018 membership forms.  

The club will be putting together a fundraising calendar and we need YOUR 

help! Please submit pictures to Carol Mahl, photosbymahl@yahoo.com. We 

will need images from all seasons to fill the calendar. Anything from your    

apiary with a beautiful sunset, to a worker bee landing on a flower, and every-

thing in between!  

Contact Carol with any questions on photo submissions. Thank you! 

Contact Linda Miller (oneoldbroadwithhives@gmail.com) if…. 

 you wish to be added to the swarm list for your county. 

 you have, or are looking for, any equipment for sale. She will place your 

‘ad’ in the classified section of the SRVBA website for all members to 

see.  

Preheat oven to 375 F 

In medium bowl, combine flour, salt and pepper.  

Dredge roast in flour mixture, coating all sides, reserve 

remaining mixture.  

In large dutch oven, heat oil over med-high heat.  

Add the roast and sear all sides until browned, 4-5 min 

each. 

Add honey, broth, cider, garlic and thyme. 

Cover and roast in oven for 1.5 hours.  

Add vegetables, cover and cook 1 more hour, or until 

meat is fork tender.  

Remove meat and vegetable to a platter and keep warm.  

To prepare gravy, add cold water to reserved flour mix-

ture. Whisk mixture into juices in dutch oven pan, then 

place pan over med-high heat and bring to a boil.  

Continue to stir and cook until thickened.  

https://siouxhoney.com/recipe/sue-bee-honey-irish-pot-roast/ 


