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On the Wild Side by Tina Mitchell 
I don’t know about where you live, but we have been in the midst 
of a major “jay invasion” these past few weeks.  One morning, we 
counted at least 15 Western Scrub-Jays (and a bonus of maybe a 
dozen Steller’s Jays).  Usually, by this time of year, the scrub-jay 
family groups have started to spread out and we only have 4 or 
6—but not this year!  Of course, this jay-a-palooza wouldn’t be 
complete without the marauding hordes of Pinyon Jays—75 at 
one count this weekend.  Do not get me started on those rowdy 
hooligans… 
 
But let’s focus on scrub-jays.  A large, crestless jay with blue 
upperparts, the Western Scrub-Jay shows a gray mask, a gray 
patch on the back, a white throat with faint blue edging, a hint of 
a light eyebrow, and grayish underparts.  (Males and females 
can’t be distinguished very easily.)  Affectionately known as 
“scrubbies,” they tend toward noisy and social, usually arriving in 
small family groups.  They move easily on the ground and can also 
bound up the branches of a tree as if they had springs on their 
feet.  They can be confused with Pinyon Jays, if you have both in 
your area.  (And my sincerest sympathies, if you do.)  But Western 
Scrub-Jays have noticeably longer tails than Pinyon Jays do and 
Pinyons are more of a dusty blue overall.  Colorado’s scrubbies 
breed in pinyon/juniper habitats 3 times more often than the next 
runner up (scrub oaks), according to the Colorado Breeding Bird 
Atlas.  Throughout the American West, though, the Western 
Scrub-Jay is the familiar jay of a broad range of lowland and even 
lower montane habitats.  
 
A scrub-jay’s diet runs the gamut and varies by season.  In 
summer, it eats a wide variety of insects, spiders, fruit, small 
rodents and herptiles, and even the eggs and young of other 
songbirds.  In winter, it shifts to acorns, seeds, nuts, and berries.  
If you live in appropriate habitat and put feeders out with suet or 
sunflower seeds, scrubbies will visit—and, sometimes, pretty 
much just set up camp.   

 
Scrub-jays mate for life although if a mate dies, he or she will 
quickly be replaced.  (As with most songbirds, scrubbies do not 
spend much time mourning.)  Once pairs form, breeders remain 
together to defend their territories year-round.  Although 
scrubbies generally announce their presence loudly and 
incessantly, they become shockingly silent when nesting.  Both 
adults work together to build their extremely well-hidden nest.  
Incubated only by the female for about 15 – 17 days, a typical 
clutch contains 3 – 6 eggs.  Both parents feed the young, who 
remain in the nest for 18 - 20 days.  Juveniles depend on the 
adults for food and protection for a month or so after fledging.  
With such a long “apprenticeship” period for the youngsters, most 
Western Scrub-Jays produce only one brood a year.  While they 
don’t migrate, family groups do generally disperse a bit by late 
winter because the new generation have to find their own 
territories.   
 
Western Scrub-Jays bear the scientific name of Aphelocoma 
californica.  The genus name refers to the lack of a crest:  
Aphelocoma means “smooth hair,” from the Greek apheles 
(meaning smooth) and kome (hair of the head).  The species name 
demonstrates that the prototypical bird was found in California 
(which also has the largest population in the U.S., at ~50%).  The 
common name arises from this species’ frequenting scrub-like 
habitats; “Western” distinguishes our Scrub-Jay from the Island 
Scrub-Jay (found only on Santa Cruz Island, California) and the 
Florida Scrub-Jay—all of which were once thought to be the same 
species.   
 
Since they are members of the very intelligent Corvid family 
(along with crows and magpies), we shouldn’t be surprised that 
scrubbies have a mischievous streak.  They’ve been observed 
sneaking acorns from Acorn Woodpecker caches and stealing 
seeds and cones from Clark’s Nutcrackers.  They even seem to 
know that they could be both victim and perpetrator.  
Researchers report that some have swiped food they’ve watched 
other jays hide. When these felons head out to hide their own 
food, they wait until the coast is clear to that make sure no other 
jays are watching.  It takes a thief to know a thief… 
 
You can learn more about this species here.  
_____________________________________________________ 

A Honey of a Business by Debbie Gaj 
My childhood memories place bees in a villainous light.  This 
probably stems from some close encounters I had while 
performing the most dreaded of summertime chores.  As I 
reluctantly helped my father and sister rake and gather fresh 
honeysuckle hedge clippings, the lazy but terrifying buzz of the 
disturbed bees would send me running and screaming like, well, 
like a little girl!  
 
But for Jamie Johnston, her sister Jacy, and her brother Jeff, 
favorite childhood chores were all about the bees. As a multi-
generational beekeeping family, bees were just a given in their 
daily lives.   Despite a severe bee venom allergy, Jamie worked 
alongside the rest of the family with an EpiPen® as her constant 
companion.  
 

http://wp.me/P16Ptu-fC


Learning the family business, Jamie had to overcome a few 
emotional issues.  Bees only live one month, working until they 
die; but the Queen can survive for three to five years.  However, 
to have a stronger and more productive hive, bee farmers 
routinely kill off the Queen every year to make room for a young 
Queen. Young Jamie hated that practice, and her father advised 
she look for another job if she couldn’t handle it. 
 
Although Jamie overcame that hesitation, she does feel attached 
to her hives.  When “nucs” – new hives started by splitting a 
strong hive – are sold, she feels responsible for their survival.  
Those bees are also multi-generational members of the family. 
 
Great-grandfather Walter Leckenby began the business in 1908 as 
one of the earliest beekeepers in Colorado, selling honey out of a 
wagon in front of his house. Upon retirement he sold the hives to 
his son-in-law, Arthur Johnston.  The Johnston Honey Farm has 
continued to pass down through the generations and has moved a 
few times in the process.  
 
While honey is a delicious by-product of beekeeping, the real 
profit lies in providing bees for crop pollination.   For that reason 
Jamie’s father, Lyle, moved the operation to Rocky Ford to 
pollinate the melon fields. Being an obviously seasonal business in 
Colorado, crop pollination continues into the winter in California.  
That is when the delicate operation of loading thousands of hives 
of bees onto flatbed trucks and hauling them across several states 
takes place. 
 
Headquartered in California from October until May, Lyle is the 
largest bee broker in California. He places 60,000 hives to 
pollinate the almond groves and, later, the orange groves.  The 
Johnston family bees arrive back in Colorado in May with some 
tasty orange blossom honey as a result of their travels.  Four 
hundred hives call Salida their home and another four hundred 
that produce honey for wholesale distribution are placed in the 
Trinidad/Homer area.  Johnston Honey Farm honey from the 
wholesale hives can be found at Black-eyed Pea restaurants, in 
Udi’s Granola, and in Noosa Yogurt. 
 
Closer to home, the three siblings have taken over parts of the 
business that suit their lifestyles and interests. Brother Jeff 
manages the packaging and distribution from his Fort Collins 
business, Colorado Honey Company. Jacy raises her family near 
Elizabeth while managing Web site sales. And Jamie, owner of 
Beeyond the Hive on 3rd Street in Salida, is our own local 
connection to all this delicious honey. 
 
Walking into the storefront, I was immediately hit with a 
welcoming, vaguely sweet aroma. Along with edible honey in 
many delectable forms – whipped, raw, flavored, pollen, and 
candies are just a few of the choices – Beeyond the Hive offers 
homemade beauty products like soap, lotion, lip balm, and even 
candles. Jamie lights up when she passionately talks about her 
family and her business.  But I discovered that amazing glow to 
her skin is also due to a crystallized honey facial scrub.  (She is 
planning to market it, and I will definitely be one of the first in 
line!)  Her honey is also found in beers, wines, and spirits locally 
produced by Amicas, Elevation Brewing, Vino Salida, and P.T. 
Woods Distillery.    

Beeyond the Hive is another opportunity for valley residents to 
buy local, support the economy, and purchase some unique 
products at the same time.  Jamie and her staff put together 
customized gift boxes for those hard-to-find presents.  So buzz on 
by (bet you saw that coming) to Beeyond the Hive, 209 West 3rd 
Street, Salida, or visit online at www.beeyondthehive.com  For 
store hours or questions call 539-3443. 
______________________________________________________ 
 

Community Calendar 
At the Coaldale Community Building 
 
Mondays:  8:45 – 10:15 am Yoga class for all levels.  Beginners 
welcome!  Please arrive 5-10 minutes early to get settled.  For 
more information contact Janet Engel, 942-3980. 
 
Tuesdays:  9:00  – 10:00 am Pilates class for all levels.  Beginners 
welcome!  Please arrive 5-10 minutes early to get settled.  Wear 
comfortable clothing, bring a mat & water.  Pilates focuses on 
engaging the mind with the body to create exercises that 
strengthen the core and involve the whole body.  $9.00 per class 
or 8 classes for $65.00.  For more information contact Kyanne at 
942-3752 
 
Wednesday, October 16th, 5:00 – 6:00 pm:  October Gardeners’ 
Market!  Come for winter squash, pumpkins, and surprises to 
stock your pantry from the local gardeners. 
 
In Cotopaxi at the Pleasant Valley Health Center 
  
Open Fridays or for more information see www.pvhcpaxi.org 
 
In Salida 
 
Yoga Classes with Chanda Klco chanda.klco@gmail.com  
Ongoing Classes at YogaTonic  
Monday, 5:30pm – 6:45pm Amrit Method All Levels Practice  
Tuesday, 4:30pm – 5:30pm Yoga Nidra  
 
_________________________________________________________ 

 
On the web, visit us at www.OnTheWildSide812.wordpress.com 
To include your event in our calendar and for all other comments 
and correspondence, contact us at InTheValley812@yahoo.com 

 
 
This newsletter is made possible by the Coaldale Community 
Building Association.  If you like what you read you can help by 
making a donation to the CCBA, PO Box 15, Coaldale, CO  81222.  
We are very thankful for the recent reader donations! 
_________________________________________________________ 
 

 
“If the bee disappeared off the face of the earth, man 
would only have four years left to live.”  
― Albert Einstein 
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