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About The Beeman
The Beeman by Laurie Krebs introduces students to
honeybees and pollinators. This educator’s guide
provides background information and instructional
lessons to teacher students about bees.

Bee Vocabulary
Antennae: the moveable, sensitive feelers on an insect’s head which detect odor and movement.
Bee Dances: a way honeybees communicate to find nectar sources.
Drone bee: a bee who mates with the queen so she can lay eggs
Hive: where bees live and keep their honey
Honey: a golden-colored sweet food produced by honeybees from nectar
Honeycomb Cells: the six-sided cells where bees store their honey in the hive
Legs: a honeybee has three pairs of segmented legs used not only for walking but also to dust off
antennae, brush pollen out of the thousands of branched hairs that cover the body, and to store
pollen.
Nectar: the sweet liquid that the worker bees collect from flowers and the basis for honey.

Pollen: the fine, powder-like material produced by
flowering plants.

DID YOU KNOW?

In 1977, the third grade class of Holy Family
School in Marinette was studying the
legislative process, hands-on. With
Pollination: process by which pollen is transferred encouragement from the Wisconsin Honey
Producers Association, they asked the
from the anther (male part) to the stigma (female
Legislature to select the honey bee as the
part) of the plant, thereby enabling fertilization and state insect. The news got the school
reproduction.
community abuzz. Attempts to get other
elementary school students to help choose a
Queen bee: the one bee who lays eggs for the
state bug by popular ballot
colony.
failed. The monarch
butterfly, dragonfly,
Worker bee: the bee who is responsible for
ladybug and mosquito
leaving the hive to find the nectar, that is brought
were contenders for the
back to the hive to be made into honey.
title, but the honey bee
won out.
Pollen Basket: an area on the hind legs of
honeybees used to transport pollen.

Name:_____________________________________________________________

It’s All About the Bees
Directions: Complete the chart below identifying the characteristics of each type of bee. Put a (+) in the box if
the characteristic fits that type of bee and a ( - ) in the box if the characteristic does not.

Drone Bee
Queen Bee
Worker Bee

Looking at the bees’ bodies up above, identify the similarities. Identify the differences.

Get the Buzz on Beekeeping

Taken from http://www.scholastic.com/content/collateral_resources/pdf/b/bee_twp_act2_beekeeper.pdf

Oh, Honey, Honey
Objective: Students will learn that the source of nectar influences the color and flavor of honey.

Preparation: Speak with local beekeepers, honey distributors or the National Honey Board for information
about honey in your area. Gather materials. Prepare student samples: spoon small amounts of each kind of
honey onto waxed paper. Prepare small glasses of water for rinsing between tastings.

Materials: Information from local beekeepers or the National Honey Board about honey sources in your state,
different kinds of liquid honey (at least three), waxed paper and small glasses of water.

Discussion: The color and flavor of honeys differ depending of the nectar source visited by the honey bees.
There are more than 300 unique types of honey available in the United States. Honey is produced in every
state, but depending on the floral source location, certain types of honey are only produced in a few regions.
Ask students if they know what type(s) of honey might be produced in your state. See if they are familiar with
regional crops in your area and whether or not those crops are pollinated primarily by honey bees. Share the
following information about some common honeys and their floral sources.

ALFALFA—Alfalfa honey, produced extensively throughout the United States, is light colored and pleasingly
mild in flavor and aroma.

BASSWOOD—Basswood honey is often characterized by its distinctive “biting” flavor. Basswood honey is
generally light colored and strong in flavor.

BUCKWHEAT—Buckwheat honey is dark and full-bodied.

CLOVER—Clover honey has a pleasing, mild taste. Depending on the location and type of clover, clover honey varies in color from almost clear to light amber to amber.

ORANGE BLOSSOM—Orange blossom honey, often a combination of citrus sources, is usually light in color
and mild in flavor with a fresh scent and light taste reminiscent of the blossom.

TUPELO—Tupelo honey is a honey produced in northwest Florida. It is heavy bodied and is usually light
golden amber with a greenish cast and has a mild taste.

WILDFLOWER—Wildflower honey is often used to describe honey from miscellaneous and undefined flower
sources.
(continued on next page)

Oh, Honey, Honey (cont.)

Procedure:

1. Have students research local honeys.
2. Distribute honey samples to students.
3. Have students examine the samples for color and fragrance differences. Ask if they can
determine the nectar source simply by look and smell. (see compare/contrast chart below)
4. Have students taste each sample. Can they determine the nectar source from the honey’s
flavor? Ask students if they can make a correlation between color and taste. As a general
rule, light-colored honey is milder in taste and dark-colored honey is stronger.

Type 1

Type 2

Type 3
Alike

Different

Looking for more information about honey? Check out these sites!
Wisconsin Honey Producers

www.wihoney.org

American Honey Producers

www.ahpanet.com

National Honey Board

www.honey.com

Pollen Here, Pollen There...

Supplies:
•

Brown paper bag with flower glued or taped to the front

•

Cheetos

Directions:
1. Each student should be given a brown paper bag with a flower on it and Cheetos inside.
2. Students will go around and take one Cheeto out of each classmate’s bag and eat the
Cheeto. Students WILL NOT be allowed to wipe or lick their fingers until the activity is done.
3. As students move from bag to bag, they will be collecting “pollen” from each “flower.”
4. Once students have eaten out of everyone’s bag, they will go find a bag and wipe their
fingers all over the flower.
5. Complete the worksheet describing the pollination process.

Through this lesson, students learn the pollination process. Bees move from flower to flower
collecting more pollen as they move along. They then spread it to other areas to grow those plants.

For additional resources, activities, videos and ideas related to pollination, visit the
Wisconsin Ag in the Classroom Pinterest page at www.pinterest.com/wiagclassroom

Pollen Here, Pollen There...
Draw a picture...

My bag of Cheetos represents…

My hand represents…

When I touched a flower…

Write a sentence...

The food we eat needs pollinators
All the foods listed below depend on bee pollinators. Are these foods part
of your favorite meal or snack? Think back on what you ate for breakfast,
lunch or dinner today. Could you have eaten all of those foods if bees were
no longer around to pollinate our crops?
Fruit Crops:

Vegetable Crops:

Nut Crops:



Apple



Asparagus



Almond



Apricot



Pumpkin



Cashew



Avocado



Broccoli



Macadamia



Berries (blackberry,
blueberry, cranberry,
raspberry, strawberry)



Radish



Brussel Sprouts

Oilseed Crops



Garlic



Cotton



Cabbage



Soybeans



Kale



Sunflower



Carrots



Kohlrabi



Cherry



Citrus



Kiwi



Melons (watermelon,
cantaloupe)



Peach



Squash



Pears



Cauliflower



Plum



Celery



Onion



Pepper



Lima Beans



Cucumber

Can you think of any other foods you eat that would require pollination by
bees?

Honey Bee Dance

Additional Resources
Books About Bees:
•

Cole, Joanna; "The Magic Schoolbus Inside a Beehive"

•

Gibbons, Gail; "The Honey Makers"

•

Heinrichs, Ann; "Bees"

•

High, Linda Oatman; "Beekeepers"

•

Kalman, Bobbie; "Hooray for Bee Keeping"

•

Polacco, Patricia; "The Bee Tree"

•

Sexton, Colleen; "The Life Cycle of a Bee"

•

Slade, Suzanne; "What if There Were No Bees?"

Bee Ag Mag:
The Bee Ag Mag is a great way to incorporate agriculture into
a science or literature classroom. This 100% standards
aligned nonfiction text covers topics such as: How is honey
made? Who is a beekeeper? How do farmers use bees? What
is the life cycle of a bee and more! It is also available in
Spanish! This publication comes in a pack of thirty and is
available from wisagclassroom.org.

Websites:
National Honey Board - www.nhb.org
Wisconsin Honey Producers Association - www.wihoney.org

Scholastic – Get the Buzz on Honey Bees - www.scholastic.com/browse/unitplan.jsp?id=283
Florida Ag in the Classroom – What’s the Buzz on Bees? – www.faitc.org/whats-the-buzz-on-bees/

Farm Bureau’s Ag in the Classroom program provides teachers and students K-12 with an
understanding of how their food is produced. The program seeks to work within existing
curricula to provide basic information on our nation's largest industry: Agriculture.
Wisconsin’s Ag in the Classroom program is carried out by a network of local educators,
volunteers and representatives from agricultural organizations and businesses. The goal of
the program is to help students gain a greater awareness of the role of agriculture in the
economy and society, so that they may become citizens who support wise agricultural
policies.

