From George’s Pink Pages

DON'T EVER FEED YOUR BEES ANY HONEY EXCEPT YOUR OWN HONEY,

because it might be filled with American Foul Brood spores! (Most commercial honey is

loaded with AFB bacteria, because the bees are normally treated with Terramycin which

just hides the AFB symptoms, but does not CURE AFB. That is why I hate Terramycin

and refuse to use it.)
Feeding Bees
Feeding sugar syrup can supplement a colony's honey stores to prevent the bees from starving.  Feeding can also stimulate the colony to increase egg laying, so a colony can have more bees gathering nectar during the main nectar flow.  
Feeding Hungry Bees
The best way to prevent starvation is to simply leave enough honey on the hives, and avoid artificial feeding altogether.  My first preference for feeding is to transfer a few frames of honey from a hive that has enough honey.   During my early spring inspection, I sometimes equalize the amount of honey between hives to avoid starvation.  When artificial feeding must be done, here are a few options:
Syrup
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To prevent starvation, it is best for the bees to fill a lot of comb with syrup quickly so the colony is not stimulated to raise more brood.  We also want the syrup thick or "heavy".  A 1:1 ratio of water to dry granulated sugar works well.
A top feeder (right) delivers syrup fast, and can hold several gallons of syrup.  The bees walk up at one end.  A screen over the dam and down to the bottom of the pan prevents bees from drowning. 
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The cover must fit on snugly on top to prevent robbing of the feed from other colonies.
"Boardman" or frame feeders that fit inside the hive in place of frames also work well for delivering syrup, with grass, sticks or other floating objects inside the feeder to prevent bees from drowning. 
When feeding syrup by any method, care must be taken not to drip syrup or over-fill a feeder, as that may entice bees from neighboring colonies to rob the syrup and could cause the colony being fed to lose all its syrup and honey.  

Hard Candy
Hard candy is a good way to feed bees without overly stimulating brood production, but it takes a more preparation.   It's usually not practical for beekeepers with a lot of hives.  Here are two recipes:
Microwave Candy Recipe
 (feeds 1 or 2 colonies)

1. In a one quart ( or larger) microwave dish, mix thoroughly one and a half cups granulated sugar and one-half cup light corn syrup ( 3:1 ratio).  No water.

2. Microwave on a high setting, stirring every few minutes, until the mixture is clear and bubbles become larger (thumbnail size), about 10 minutes. Bubbles should be large, but is stop immediately if the mixture starts to brown. A wooden spoon is very effective for stirring, as it can be left in the dish during microwave cooking. 

3. Pour into a mold made from cardboard or a container lined with paper to cool. The candy will become brittle, and can be slipped on top of frames or between in a hive, where the bees will consume it.



Stovetop Candy Recipe
1. Heat one pint (1/2 liter) of water to boiling in a large pot on stove.  

2. Stir in as much sugar as can be dissolved.  This will be about 5 pounds (2 Kg).  More sugar is better.   

3. Boil, uncovered, stirring almost constantly until the mixture reaches 234 degrees F.  It takes awhile.

4. Pour into molds made of cardboard or a container lined with waxed paper or butcher paper.   The candy will harden as it cools.

Basically, any peanut brittle recipe can be adapted to make bee candy.  
I once tried to add some honey to a sugar candy recipe and it turned into a taffy consistency instead of brittle.  The bees ate it eagerly, but it was hard to deliver in the hives.
Granulated Sugar
Granulated sugar is another good way to feed bees without overly-stimulating brood-rearing. Bees will eat the granulated sugar only if they don't have enough honey. Sugar crystals can be poured on an inner cover or onto a thin board between supers above the bees.  If granulated sugar is poured inside the hive, sometimes the bees will carry it out of the hive and throw it away.

Feeding to Stimulate Colony Growth
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To stimulate a colony to grow more bees, it is best to feed continuously over several weeks.   The feed does not need to be consumed very quickly.  The syrup can be lighter too, with a 2:1 ratio of water to dry sugar.
The ratio of water to dry sugar does not need to be exact.  However, syrup ferments faster when there it contains a lot of water, and when the weather is hot.  
An inverted pail feeder works well, with the number of holes in the pail determining the rate that the syrup is consumed.  The feeder pail is placed on top of the frame top-bars with an empty super or hive body and cover around the pail.

A Plastic Bag Feeder
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A zip-lock plastic bag makes a good feeder. The bag of feed is placed on top of the frames.  the middle of the top of the bag is sliced with a razor or sharp knife.  The slit allows the bees to drink without drowning.
A feeder ring holds the hive cover a few inches above the hive body.   Old hive bodies cut in two or three inch rings make great feeder rings.  
The rate of feeding is influenced by the length or number of slits made in the plastic bag.  The bees often line up like cattle at a feeding trough!
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A one gallon bag only holds about a half gallon of feed.  I sometimes refill the bags through the slits. 
I have found this feeder helpful to increase queen acceptance when requeening.  The downside is the expense of the bag, and disposing of it later.  

FROM BACKYARD HIVE:

Feeding Your Bees in the Fall
If you want to feed your bees his time of year you want to put the honey
behind the falseback so there is no encouragement of robbing from yellow
jackets and other bee colonies. Place the falseback only a few bars up
from the back, just enough to make room for a small bowl or dish that
you will fill with honey. Place sticks and twigs in the bowl so that the
bees will not drown in the honey, they will have something to stand on.
Water down the honey just a bit to make it less viscous, about 1 cup of
honey to 3 tablespoons of water. Placing the bowl directly at the back
of the hive, you can go into the hive and replenish the bowl by just
lifting one top bar and pouring more honey into the bowl. This time of
year the bees really start to propolize the bars tightly, so if there is
just one top bar to pop behind the falseback, this helps to not be too
invasive.

Also make sure the bees can get behind the falseback, you can drill a
small hole in it if they can't get under it. A small hole about the size
of a dime lets them be able to get behind the falseback to get to the
bowl of honey.

Another thing to watch this time of year is for robbing. The yellow
jackets are out in numbers and are ready and willing to loot if they can
get past the guard bees in a hive. If you see major robbing, bee fights
at the entrance, you can cover part of the entrance so that your guard
bees have less of an area to guard. This time of year there are still
warm days so using the entrance reducer would cut off the ventilation
through the hive. You can tack some window screen over part of the
entrance, a quarter or half coverage then just observe them to see if
the amount of coverage seems correct. Before covering any of the
entrance check to make sure they haven't already propolised the entrance
themselves, if so and they still seem to be getting robbed, only cover a
small section with screen. 
Then check up on them to see how they are doing. 

A rule of thumb is Labor Day is the last day to go in an harvest honey
and mid October is when you want to winterize the hive by putting in the
entrance reducer (if they haven't already propolised the entrance
themselves) and insulate the hive by putting on cozy cover. See our
"Keeping Your Bees Warm" article for more details.
From Michael Bush – Bush Farms

Measuring ratios for syrup. 

The standard mixtures are 1:1 in the spring and 2:1 in the fall (sugar:water). People often use something other than those for their own reasons. Some people use 2:1 in the spring because it's easier to haul around and keeps better. Some people use 1:1 in the fall because they believe it stimulates brood rearing and they want to be sure to have young bees going into winter. The bees will manage either way. I use more like 5:3 (sugar:water) all the time. It keeps better than 1:1 and is easier to dissolve than 2:1. 

The next argument is over weight or volume. If you have a good scale you can find this out for yourself, but take a pint container, tare it (weigh it empty) and fill it with water. The water will weigh very close to a pound. Now take a dry pint container, tare it (weigh it empty) and fill it with white sugar and weight it. It will weigh very close to a pound. So I'll keep this very simple. For the sake of mixing syrup for feeding bees, it just doesn't matter. You can mix and match. "A pints a pound the world around" as far as dry white sugar and water are concerned. At least until you've mixed the syrup. So if you take 10 pints of water, boil it, and add 10 pounds of sugar you'll get the same thing as if you took 10 pounds of water, boil it, and add 10 pints of sugar. 

The next confusion seems to be on how much it takes to make how much syrup. The volume of 10 pints of water and 10 pints of sugar will make about 15 pints of syrup, not 20. The sugar and the water fit together. 

Don't confuse the issue of how you measure. Measure before you mix. In other words, you can't fill a container 1/3 of the way with water, and add sugar until it's 2/3 full and have 1:1 syrup. You'll get more like 2:1 syrup. Likewise, you can't fill it 1/3 of the way with sugar and then add water until it's 2/3 full and have 1:1 syrup. You'll get more like 1:2. You have to measure both separately and then put them together to get an accurate measurement. I find the easiest is to use pints for water and pounds for sugar since the sugar comes in packages marked in pounds and volume is easy to measure for water. So if you know you are going to add 10 pounds of sugar and you want 1:1 then start with 10 pints of boiling water and add the 10 pounds of sugar. 

How to make syrup. 

I boil the water and add the sugar and then when it's all dissolved turn off the heat. With 2:1 this can take some time. Either way, boiling the water makes the syrup keep longer by killing all the microorganism that might be in the sugar or the water. 

Moldy syrup 

I don't let a little mold bother me, but if it smells too funny or it's too moldy I throw it out. If you use essential oils (and I don't) they tend to keep it from molding. Some people add various things to control this. Clorox, distilled vinegar, vitamin C, lemon juice and other things are used by various people to help it keep longer. All of these except the Clorox make the syrup more acidic and closer to the acidity of honey (lower the pH). 

__________________________________

Michael Bush

