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link to video

In the first part of this workshop we visit Stuart Wernecki, owner of Stoneway Apiary in Baltic, CT. Stuart
gives us a tour of his apiary and talks about the bees that he cultivates, including their life cycle, distinct
functions in the colony, growth of the colony during the first big nectar flow in the spring, contribution to the
ecosystem, and production of honey. Then we talk with Lynn Hancock, an amateur beekeeper about the joys
and challenges of beekeeping. She describes swarm behavior and talks about the life of the queen bee.

Resources
● Stoneway Apiary
● Honey: read, unpasteurized and pasteurized
● Single-origin honey: Experiencing floral sources and ‘terroir’ in honey
● How to Rescue Crystalized Honey
● How to Make Sense of the New Maple Grades

https://www.youtube.com/live/oMqHqLpLols
https://www.ct-honey.com/
https://www.ct-honey.com/
https://www.countrybeehoney.ca/honey-raw-unpasteurized-and-pasteurized/
https://medium.com/forested-foods/single-origin-honeys-experiencing-floral-sources-and-terroir-in-honey-678d8878dc0f
https://www.americastestkitchen.com/cooksillustrated/how_tos/10117-honey-that-wont-recrystallize
https://www.epicurious.com/ingredients/grade-b-maple-syrup-buying-guide-article

