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Guild memberships expire
annually on July 1st. Please

visit the Guild website to
pay your dues ($20) for

2025-2026 if you have not
already done so.

Reminder



 Virginia Beach Farmers Market
Honey Festival 

A special thanks to those who volunteered on June 21st!





BGSV will be participating in the Virginia Beach Master
Gardeners’ Annual Fall Gardening Festival. The event will be
held at the Hampton Roads Agricultural Research and
Extension Center located at 1444 Diamond Springs Rd. Virginia
Beach, VA.  

Guild members are invited to participate at our booth by
educating the public about the importance of pollinators.
Members may sell properly labeled honey and hive products. 

FALL GARDENING FESTIVAL
SATURDAY, OCTOBER 4TH

10AM - 3PM

https://www.arec.vaes.vt.edu/arec/hampton-roads.html
https://www.arec.vaes.vt.edu/arec/hampton-roads.html
https://www.google.com/maps/place/1444+Diamond+Springs+Rd,+Virginia+Beach,+VA+23455/@36.8917487,-76.1805148,17z/data=!4m6!3m5!1s0x89ba96a017d17849:0x90b364f5e7aa74c!8m2!3d36.8919601!4d-76.1797777!16s%2Fg%2F11bw3_1dq1?entry=ttu
https://www.google.com/maps/place/1444+Diamond+Springs+Rd,+Virginia+Beach,+VA+23455/@36.8917487,-76.1805148,17z/data=!4m6!3m5!1s0x89ba96a017d17849:0x90b364f5e7aa74c!8m2!3d36.8919601!4d-76.1797777!16s%2Fg%2F11bw3_1dq1?entry=ttu


Are you a maker at heart? If so, please join the Beekeepers
Guild at the Maker Fest on Saturday, August 30, 2025 at

the Portsmouth Art & Cultural Center. 

From artisanal skills like painting, weaving, and glass
blowing to high-tech endeavors like coding and 3D

printing, Maker Fest Portsmouth is fun for all ages and skill
levels! Come explore “maker culture” with interactive

displays, demonstrations, and hands-on activities. Learn
from accomplished makers – artisans, technology gurus,

and everything in between. 

If you can help us pass on our beekeeping knowledge and
passion to fellow enthusiasts, please sign up. Shifts are

short, less than 4 hours. 

Hope you’ll bee there!

2025 Maker Fest Portsmouth



Beginning
Beekeeping

CLASS

WHERE

3 week 
with the Beekeepers Guild of
Southeast Virginia

COST

Register here

Norfolk Botanical Garden NBG Members: $50
Non-members: $65

When
Tuesday, August 26

Tuesday, Sept 2
Tuesday, Sept 9

6:30 pm - 8:30 pm

Learn about the biology, equipment and management before you
start your own beehive!

https://norfolkbotanicalgarden.org/events/beginning-beekeeping-3-week-class/


The Coastal VA Beekeeper’s Calendar

August

Alfalfa, buckwheat, and goldenrod are in bloom.
For those not near agriculture, the colony’s growth is slowing
down. The nectar flow is basically nonexistent. For those near
agriculture, cotton and soybean nectar continues until late
September.
Watch out for honey robbing from nearby colonies, yellow jackets,
and hornets. Larger colonies will test the defenses of small
colonies, so reduce entrances on nucs and weaker colonies.
Check mite levels and apply Varroa mite treatment as needed
once supers are removed. 
Order or begin raising queens for fall replacement. 
Inspect colonies for honey and pollen reserves, queen condition,
brood production, worker population, and disease occurrence. 
Feed syrup if low on food stores. 
Protect empty supers in storage and on weak hives against wax
moth. 

September
Asters and ironweed are in bloom. 
Remove all excess supers and/or extract after the Fall nectar flow
has finished.
Combine any weak hives with stronger hives. 
Requeen hives with queens older than two years of age. 
Feed syrup if needed. 
Continue wax moth control for stored equipment. 



Applications for the Beehive Distribution Program will be accepted August 26-
September 10, 2025.  Recipients of beehive units will be selected at random from
qualifying applications. Applications from individuals who were not selected to

receive beehive units last year, will not be carried forward to this year’s program.

The program provides equipment directly to eligible individuals for the
construction of new beehives. Residents of the Commonwealth of Virginia who

are 18 years of age or older at the time an application is submitted are eligible to
receive up to three beehive units per year.  No more than 3 beehive units may be
distributed per household. Individuals who submit an application for a beehive
unit through the program will be registered as a beekeeper with the Virginia

Department of Agriculture and Consumer Services.

 Equipment received through the program must be assembled and occupied with a
colony of honey bees within one year of receiving the equipment. Honey bees and

equipment to manage beehives, such as personal safety equipment and honey
processing equipment, are not provided through the program. 

Individuals interested in applying should review the Guidelines & Requirements
which provides application instructions. Click here for more information.

Beehive Distribution Program

https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAFqPp7wLq0/Sd_LhVaFigROF5zYUWiaZw/edit?utm_content=DAFqPp7wLq0&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.vdacs.virginia.gov/plant-industry-services-beehive-distribution-program.shtml


Directions

1. Preheat oven to 350 degrees. Line a muffin tin with cupcakes liners.

2. In a large bowl, whisk together flour, baking powder, baking soda, and salt.

3. In a separate bowl, beat butter and sugar until light and fluffy. 

4. Add eggs and beat well. Stir in vanilla extract.

5. Alternately add the dry flour mixture and buttermilk to the wet mixture, beginning and

ending with the dry mixture. Mix until just combined.

6. Fill each cupcake liner halfway with batter, add a spoonful of peach preserves, then cover

with more batter until liners are 3/4 full.

7. Bake the cupcakes for 18-20 mins. Let them cool completely. 

8. Prepare the frosting by beating together cream cheese, powdered sugar, and milk until

smooth and creamy. 

9. Frost cupcakes with the cream cheese icing. Top with diced fresh peaches, drizzle with

honey and sprinkle with sugar crystals. 

1 1/2 cups flour
1 tsp baking powder 
1/2 tsp baking soda
1/4 tsp salt
1/2 cup butter, softened
1 cup sugar
2 eggs
1 tsp vanilla extract
1/2 cup buttermilk
1 cup peach preserves
1/2 cup cream cheese, softened
1/4 cup powdered sugar
1 Tbsp milk
1/2 cup diced fresh peaches
2 Tbsp honey
Sugar crystals, for garnish 

Ingredients

Honey Peach Cream Cheese Cupcakes
PREP TIME: 20 MIN COOKING TIME: 20 MIN MAKES: 12 CUPCAKES



BGSV coffee mugs,
tote bags, and shirts

now available!
Click HERE for T-shirts

Click HERE for Mugs

Click HERE for Tote bags

https://www.bonfire.com/bgsv-products/?utm_source=copy_link&utm_medium=post_campaign_launch&utm_campaign=bgsv-products&utm_content=default&fbclid=IwAR0zS2-CTf0oeq7eLnWoPXboAqj8eR-BRFZHpwt7RtWfHGSq-9UAIgQgSec
https://www.bonfire.com/bgsv-coffee-mugs-1/
https://www.bonfire.com/bgsv-tote-bags/


Future Meeting Dates 

August 11th
September 8th

Guild meetings will continue to be offered both
virtually via Zoom and in-person at Towne Bank 137
Mt. Pleasant Rd., Chesapeake, VA 23322 at 7:00 pm. 




