
Step 1: the hunt begins — bees gather nectar & pollen
Before honey ever reaches a jar, thousands of honey bees are hard
at work visiting blooms. Worker bees leave the hive in search of
flowering plants rich in nectar (sweet liquid) and pollen (protein-rich
plant dust). Though people often lump them together, they serve 
very different purposes.

Nectar becomes honey - the colony’s carbohydrate & energy
source.
Pollen is the bees’ primary protein source, feeding developing
brood and young workers.

A forager bee may visit 50–100 flowers in a single trip, using scent,
color, sunlight, and even communication dances to locate productive
forage. Once a bee fills her “honey stomach” with nectar, she heads
home carrying pollen packed into baskets on her hind legs. Back at
 the hive, the real magic begins.

LIKE OUR NEWSLETTER?
SHARE WITH YOUR FRIENDS!

From Flower to Tea Cup — The Honey Journey

Honey Harvest Part 1 - Class
 @ Deez Apiary, Leonardtown
June7th, 9am-12pm

Farmers Market at MedStar St.
Mary's Hospital, Leonardtown
June 19th, 10am-2pm

ASMB 50 Year Celebration 
at Charles County Fairgrounds,
June 13th

Follow us @deezltownbeez.com

Happy Keeping !

Step 2: inside the hive — nectar becomes honey
Fresh nectar is surprisingly watery, often 70–80% water. Honey,
however, must be stable enough to store long-term without fermenting.
When foragers return, they pass nectar to house bees through a
process called trophallaxis, essentially sharing nectar mouth-to-mouth.
During this exchange, enzymes begin transforming complex sugars
into simpler sugars. The bees then deposit nectar into honeycomb
cells.
To thicken it into honey, bees become tiny ventilation experts:

Spreading nectar across comb surfaces
Fanning their wings to evaporate moisture
Carefully reducing water content to around 17–18%

Once the honey reaches the proper consistency, bees seal each cell
with a thin wax cap. That capped honey is their winter pantry.

Step 3: from hive to jar — the beekeeper’s role
When surplus honey is ready, the beekeeper steps in. Frames heavy
with capped honey are removed from the hive and brought into the
honey house for extraction.
Typical steps include:

1.Uncapping — removing the wax layer covering honey cells
2.Extraction — spinning frames in an extractor to release honey
3.Filtering/Straining — removing wax bits while preserving honey’s

natural qualities
4.Settling & Bottling — allowing air bubbles to rise before jarring

Raw honey often varies by season, weather, and floral source which is
why spring, summer, and fall honeys can taste noticeably different.
Every jar tells the story of local blooms, climate, and the bees that
gathered it.

Farmers Market at MedStar St.
Mary's Hospital, Leonardtown
June 5th, 10am-2pm

 UncappingWach video

STUFF YOU'RE GOING
TO WANT TO KNOW 

What's the Buzz?
  with Deez L'Town Beez 

J U N E  2 0 2 6 V O L U M E  4 4

Hello friends and fellow keepers! 

Step 4: from jar to tea cup — 
enjoying nature’s sweetener

Honey is more than a sweetener, it’s a
preserved snapshot of a landscape in
bloom. Whether stirred into tea, drizzled
over biscuits, paired with cheese, or used in
baking, honey brings complexity that
processed sugars simply can’t replicate.
A few simple honey tips:

Tea: Add honey after the tea cools
slightly for fuller flavor.
 Baking: Honey adds moisture and
tenderness to baked goods.
 Pairing: Try honey with sharp cheeses,
nuts, yogurt, or fresh fruit.

Crystallized honey? Completely natural!
Warm gently to reliquify. When you use
local honey, you're supporting not just a
beekeeper but the pollination ecosystem
behind every bloom.

Every jar tells the story of local blooms,
climate, and the bees that gathered it.

Extraction & FilteringWach video
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