
The Buzz on Raising Honey Bees

Todd and Monica Warner are master beekeepers in Youngsville, North Carolina. Working as a 
team, they care for over 60 hives and produce honey, bath and body, and beeswax products. 
In addition, they breed queen mother bees, take their bees on the road to local farms and 
gardens for pollination, and even offer swarm removal services! We couldn’t wait to hear what 
inspired this dedicated duo, and learn more about the importance of bees in farming.



Farm Star Living: What inspired you to start beekeeping?

Todd Warner:  We began beekeeping as a hobby. I grew up in rural Pennsylvania and always 
dreamed of doing something related to farming. I’m a "science geek" and have always been 
really interested in social insects in particular. Many years ago, I randomly picked up a book 
about beekeeping from a library sale. That book sat on the shelf for something like 15 years 
but when I finally read it, I looked at Monica and said, "Hey, hon. We're getting honey bees!"

Monica Warner: I was not thrilled, but I went along with it. Todd started with two honey bee 
hives. I watched warily from the window as he worked them, until finally he asked me to suit 
up and at least look inside one of the beehives. All it took was one look inside that beehive 
and I was hooked. Over the years, the apiary has grown from 2 hives to more than 60! 
Somewhere in the process, I started making soaps, lotions, balms, and candles (all traditional 
beekeeper "chandlery" products). What was once a hobby morphed into The Carolina Bee 
Company. TCBC also provides services to other beekeepers as a state licensed queen 
breeder. We are both North Carolina State Master Beekeepers dedicated to passing on what 
we’ve learned through classes and mentoring. "All Things Bees" is our catchphrase.

FSL: What was the biggest challenge getting started?  

MW: Our two biggest challenges are similar to many other folks in the beekeeping world: 
Keeping our hives healthy and strong, and at the same time, making a profit.

TW: Profitability is always a challenge. The Carolina Bee Company is now profitable, but it 
still has a way to go before it becomes truly financially sustainable.

FSL: What is the best thing about beekeeping?

MW: Bees are responsible for so many of our foods today. They are the backbone of 
agriculture. Many of your fruits, vegetables, nuts, and even beef are solely or mostly 
dependent on the honey bee for pollination. Being even a tiny part of that is incredibly 
fulfilling.

TW: Also, honey bees are a highly social, intriguing, and — believe it or not — a very 
relatable animal.

FSL: What roles do bees having in the farming process? Why are they so 
important?

TW: They are responsible for directly pollinating about one-third of our food supply. Do you 
like apples? Berries? Cucumbers? Thank a honey bee. Almonds, California's largest and 
most important crop are 100% dependent on the honey bee. Even cattle are fed plants, like 
alfalfa, that have been pollinated by bees. You get the idea.



FSL: How do you choose which farm fields your bees will pollinate, and 
how does that affect honey production?

MW: We are very selective when it comes to pollination. As a Certified Naturally Grown 
operation, we don't use chemicals in our hives, or on any properties we place them. So, we 
have to be very selective if we are placing hives in someone else's fields.

We are limited by our certification, but we also just don't want to have them somewhere they 
could be coming into contact with pesticides or fungicides directly. But, we think that's better 
for our bees, that farmer and our customers.

FSL: We’ve heard a lot lately about colony collapse disorder (CCD) and 
mass bee die-off. Have you experienced anything similar in your 
apiary? What are your thoughts on the causes of CCD?

MW: We haven't experienced CCD ourselves. We go through "natural" bee die-offs every 
year, and those are tough enough. We couldn't imagine going out to the bee yard and finding 
all the hives empty as so many beekeepers have. It's such a tragedy.

Bees are challenged by a number of problems today: varroa mites, small hive beetles, other 
pests and diseases, nutritional issues, and genetic diversity issues, but none of those are 
overly "new" anymore. Not as new as CCD. We've had varroa mites in hives since the late 
‘80s. They wiped out nearly all wild hives, and many, many managed ones. But, the bees are 
slowly adapting to them, with help from the beekeepers. They are still a significant problem, 
and may contribute to CCD, but we don't think they are "solely responsible" for this disorder.

TW: There are a lot of theories out there about the cause of CCD. There are also lots of 
studies that have been and are being done to try to find the cause or causes. We discussed a 
recent study from PLos One out of the University of Maryland on our Google+ page. It's fairly 
conclusive that the mixture of pesticides and fungicides plays a serious role in CCD. Many 
beekeepers have been pointing the finger at pesticides for a while now and it looks like this 
study adds a lot of credibility to that position.

FSL: Do you have any advice to share with novice beekeepers, or people 
who are interested in raising bees at home?

MW: Our advice to other beekeepers, and farmers in general, is above all to go slow. Grow 
slowly. Have patience. Don’t try too many things at once. If you make a huge investment of 
your money and time, you may get frustrated. A $500 or $1000 mistake hurts, but not as badly 
as a $10,000 mistake or even a $100,000 mistake.

TW: You have to love it. Otherwise, what's the point? We love our bees. You have to love the 
creature you work with, whether it be honey bees, chickens, hogs, or broccoli, turnips and 



carrots. All deserve respect and reverence.

FSL: What can our readers do to nurture or protect bees at home in the 
garden?

TW: There are many ways to attract and assist pollinators without becoming a fully-fledged 
beekeeper. You can plant bee- and pollinator-friendly plants at home, donate to your local 
beekeepers association, and buy local honey.

MW: And when you see a bee, don't swat at her!

FSL: What’s your favorite way to use and eat honey (besides straight out 
of the jar!)?

TW: Now that is a tough one! Our absolute favorite is drizzled on a freshly baked biscuit with 
Monica's homemade butter. It doesn't get much better.

FSL: Where do you see yourself and your apiary in five years?

MW: We also want to expand. We want more land, more hives, and hopefully even go all-in 
with a farm that includes goats and chickens, maybe berries. We're not sure yet. We have 
some definite plans, but we also want to be flexible enough to adapt to the market and our 
interests.

We love agriculture, and look forward to the future.


