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Sprout | Feature
by Diane Jardine

Malfroy’s Gold

second-generation beckeeper, Tim Malfroy
Ais a creator of liquid gold — honey that

is. Sold under the appropriate name,
Malfroy’s Gold, Tim specialises in producing
premium and rare varieties of Australian honey.
Referred to as varietal, single-origin or mono-
floral honey, Tim is what is described as an
artisan honey producer.

Tim and his facher are migratory apiarists, moving their
hives around the state as the trees bloom. My father bcgan
bcckccping in the 70s. He is mostly sclf—taught and has
learned the art of apiculturc from hands-on experience,
and I'm learning the same way — by letting the bees teach
me, Tim says.

As migratory beckccpcrs, we hclp the bees find the
best nectar by moving the hives from time to time
into areas where there is a good source of nectar

and pollen.

The skill in producing good honey, however, is not just
inlooking after the bees: “You have to be a decentamateur
botanist as well as a beckeeper, Tim says. Each type of
tree produces varying amounts of nectar and pollen, in
varying flavour and density, so knowing which are the

best honcy trees is very important.’
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The hives are moved about four times a year, not
necessarily seasonally, but based around the flowering

of trees in the region. “We use lots of different bee sites

in the Blue Mountains, Central Tablelands and Central
West of New South Wales. You really need to have a good
undcrstanding of the country and the trees in the region
and when they flower — some flower every 2 or 3 years,
some only every 4 or 8 years — depending on their budding

Cych and thC WC&(]’ICI‘ pattcms.

The hives are moved at night to make sure all the bees
arc inside and have returned from their daytime nectar
gathering, The hives are then relocated by the next
morning when the bees head out to explore.

Honeybees need nectar, pollen and water to feed the hive
and make their honey. They can travel up to 10 kilometres
looking for these things, from sunrise to sunsct. The nectar
is carried in a special honey stomach, while the pollen is
carried in separate pollen baskets on the hind legs. Busy
bees have great stamina and carry big weights.

‘Ouraim s to help the bees do what they do naturally,

and to harvest the honcy with minimal processing and
pay spccia] attention to the unique characteristics of each
honey varicty as we harvest it. Then I select the finest honey

to be bottled under the Malfroy's Gold label.




[ thmk consumers arc terd OfblCDdCd 9upcrma1kct hODCy
and want to try somcthm; V\’ltl’l real H&VOU[ hcalth bClle'lt§,
and a sensc Of place, Scl) s Tim.

Gctting the honc/y from hive to jar takes alot of hard

work, butis Csscntially quitc a simplc process, Tim explains.
‘Honcy is pcrfect in its natural state, so we don't overhear,
blend, or fileer it. We want our honcy to reflect what the bees
have capturcd as doscly as possiblc. When the frames are
full of ripencd hone\ we take them back to the extracting
plant where the honcy is spun out of the frames. The honcv is
settled and bottled and the beeswax is melted down and madc
into beeswax candles. The frames are returned to the hive,
where the bees continue the process anew. [tsan incrcdibly
sustainable process, creating no waste and using only what
nature providcs.

‘Australian honcy is unique and highly sought after around
the world. This is due to our unique melliferous flora, and
the purity and quality of the honcy. The majority ofhoney
produced in Australia is from the hundreds OFEucalypt
specics, but other native trees and shrubs such as tea-tree,
banksias and grevillca also contribure.

At the moment we have Pure Red Stringybark, Eucalyprus
macrorhynncha, which is produced in the higher areas of the
Central Tablelands around Bachurst.” Tim describes ic as a
sweet, rich honey with smoky, carthy tones. Tchas a greac
combination of body and flavour and its one of my favourites.

The Pure Yellow Box, Eucalyptus melliodora, honey is also
from the Central Tablelands and tends to occur in grassy,
pastoral arcas. It is often regarded as one of the finest
Australian honeys. It has a bright, hay yellow colourand a
floral, sweet flavour.

“We also sell raw honeycomb, Tim says. Ie’s cut 9tr11ght

from the hive and padmgcd in picces that can be caten
whole, broken over yoghurt with fruit, or used as a interesting
addition to cheese platters or desserts. Its our most

popular product.

Their commitment to quality seems to paying oft, with
Malﬁ‘oy’s Gold picking up Champion Exhibit at the Sydncy
Royal National Honey Show this year, and many of Australias
leading chefs starting to feature their products on menus

aCross thC COUDU‘)’.

-r"'"ll,

r"'-

. Tim’s honey handling tips

HODCy 1sa rcmarkablc substancc as it never SpOilS.

ThrcC-thousand-ycar—old honey discovered in Egyptian

tombs has been found to be entirely edible!

Throughout the history of mankind, honey has held
e, incrcdibly Important placc in society for religious,
o+t + " medicinal, gastronomical and ceremonial purposes.

. w . Rawhoneyand honeycomb are rich in antioxidants,
' ‘ "\ minerals, vitamins and aromas, and contain more than
e . ‘ & 200 natural substances, some of which do not occur
! elsewhere. Each variety ofhoncy has unique properties

- .' ‘ and can enhance energy, soothe digcstion, aid slccp,

@ hcal wounds, cure sore throats and colds, and providc
‘ﬁ ¢ relief from hay fever.

Some honeys over time will crystallise or go ‘candy.
Candied honcy can be liqucﬁcd by sitting the jarin
warm to hot water for a few minutes — it is not a sign that
the honcy has gone off, Tim explains. Some pure honeys
will take 4 or 5 years to crystallise naturally, whereas
others will crystallise within a week. It all has to do with
the naturally occuring sugars in the honey.

[ Each varictal honey also has a different Gl rating, Pure
Yellow Box and Pure Red Stringybark have the two lowest
Gl ratings of any tested Australian honey, at 35 and 44
respectively (white sugar is rated at 60 to 65). Low Gl
foods are more slowly digested and hence are better for
energy levels and appetite control.

When SClCCtil’lg a honcy IOOk FOI‘ a ﬂavour PI‘OH]C on
thcjar. Gcncrally, tl’lC darkcr thC COIOUF tl’lC strongcr thC
ﬂavour, although thiS is not always tl’lC case. Some l’lOﬂCyS
havc bittcr, SPiCy notes, V\/hCl‘C&S OthCI‘S havc SO& ancl
roundcd ﬂavours. TI‘)/ to bU.y dircct offa bCCkCCpCI‘ SO you
can ask thcm about thC ﬂavour and whcrc and hOW it has

bccn PI‘OdUCCd.

>
BEE FACTS

Australia is said to have the smallest bee in the world — the

1.8 millimetre Quasihesma bee.

The largcst bee in the world is the female Mcgachile pluto
bee found in Indonesia — it is 39 millimetres in length and has
a wingspan of 63 millimetres. Buzz.




Colony collapse disorder

Bees arent justimportant for supplying honcy for your toast
in the morning, Around 65 per cent of Australias crops rcly
on bees for their polhnation. Indeed, applcs, cherries, peas and
almonds, rely almost totally on bees for their polhnation, and

hence fertilisation and the dcvclopmcnt of seeds.

The importance of bees to agriculture has resulted in the
dcvclopmcnt of the Pollination l)rogram, arescarch and
development strategy to ensure the security of the Australian
bee population to in turn ensure the future of our crops for
strong crop yiclds and harvest quality.

The program has also been kickstarted by reports that more
than one third of bee colonies in the US have disappcarcd since
2006. Similar loss of bees has been rcportcd across Europc and
in the UK, a]though less severe. Australias bee colonies are

so far not affected and are bcing Cxportcd overseas to boost
international stocks of bees.

Dubbed Colony Collapsc Disorder, scientists are not sure why
this phcn(nnmmn has occurred. Potential causes range from
mites and viral and bacterial infections, to pcsticidcs and the

ilﬂPdCt offarming lﬂCthOClS on Cl‘OPSA

Industry leaders have described the situation as more

critical than mad cow discase. The Director of The World
Organisation for Animal Health (OIE) has warned: Bees
contribute to globa] food security and their extinction would

representa terrible bio]ogical disaster.

Attracting bees to your garden
Australia has more than 1,500 species of native bees. A
healthy population of bees in your gardcn means ample
cross-pollination of plans and healthy, STrong Crops.

TO attract bCCS to your gardcn, havc a SClCCtiOH OfEhC

following plzmts, thcy providc good nectar for bees:
grcvi“cas
bottlebrush
Christmas bush
cucalyptus
lavender
roses

daisies




Macadamia meringues with Malfroy’s cucalypt flower honey ice-cream and honeycomb

Serves 8

Meringues seem simple and they are, but take note
of the w cathcr and your utensils — meringues dont
like the damp or humldztv know this because my
Mum used to curse when I asked her to make me the
Womens Weekly Cake of Kisses as alircle girl - we lived
in very humid Papua New Guinea.

eggwhites of 2 eggs, room temperature (this is
important for meringucs)

% cup caster sugar
% teaspoon pure vanilla

% cup of roasted macadamia nurs

\

Meringue
reheat fan-forced oven to 140° Celcius (slightly
more for a regular oven).

Linea baking tray with baking paper.

Make sure your whisk and bowl are pcrfcul\ clean, free of
grease and dry. Separate eggwhites from yolks.

Note: Keep your volks for the ice-cream. Otherwise, these can
be frozen and used as you need — make sure you mar kinpenon
the container how many volks there are.

Beat eggwhites until stiff peaks form, then add sugar,a licdle ata
time, still beating, Beatin vanilla and fold in macadamias.

Place small teaspoons of the mixture on the baking tray. The
easiest way to do this is to take a tablespoon of chemixeiire and
use a teaspoon and slide the correct amount off che tablespoon

onto Eh( tray.

Place the tray in the oven. Bake for 45 minutes. Turn the oven
offand leave door slightly ajar to allow the meringues to cool

COHWPIL(C]\ mn EhC oven bLfOIC you remove thun

fce-cream

n a small saucepan, add the milk, vanilla bean
and 2 cups of the cream and bring to the boil.

In a medium bowl, whisk the egg yolks, sugar and honey
togcthcr. Add the milk and cream mix.

Put the mixture back into the saucepan on the stove on
medium and cook, stirring continuously, until itis 83°
Celcius (use a thermometer) or coats the back of awooden
spoon. Heat slowly so you dont overheat or burn it.

Have rcad_\‘ beside the stove a lal‘gc bowl with ice in it
and a second bowl inside it to chill. Place a strainer over
the bowl. When ics ready. qLud\l\ pour the custard
through the strainer into the chilled bowl and allow to
cool. When cool, add the extra cup of cream and mix.

When ncarly frozen, add honcy and pour into machine
to process the mixture in your ice-cream maker according
to the manufacturers instructions. Once the ice-cream
has reached soft serve consistency, pour into a freezable
container and freeze fora couplc of hours. Take it out and
\\'hip it with an electric mixer or immersion blender, or
hmouslx b\ hand. Freeze ic again, w hlp itagain four or
five times.

I cup organic milk
1 vanilla bean
3 cups cream

6 egg yolks (you have some 2 already from the
meringue recipe)
O

180g caster sugar

I tablespoon Australian cucalype flower honey

Note: You will need an ice-cream maker for this recipe,
oryou can do without, however, it is worth the small
investment. | am into sharing and borrowing. [ often buy
thing between friends so that I cut down on the number of
consumables and ensure [ can afford the quality. These are

the prindplcs [ think hclp overall.

One of the runniest and funniest food events I did was
with Slow Food. We organised to show a film called The
Real Dirt on Farmer John and cooked up a dish sourced
from the Hawkesbury region. The dessert was poached
nectarines with honeycomb and some local cream. We
served the honeycomb straight off the frame and, 200
people later, I was stuck to the spoon! No-one seemed to
notice and everyone loved the dessert.



