
 

 

The Honey House 

In addition to a wide assortment of honey and colourful 

beeswax candles, The Honey House in downtown 

Clarksburg offers a unique educational experience. Through 

a large viewing window you’ll see all the equipment 

needed to manage the honey harvest including a comb 

decapper, a stainless steel extractor which operates by 

centrifugal force, and large tanks full of filtered honey. In 

season you may see Al or Keri Lockhart in the back 

processing their crop of ‘Beaver Valley Gold’.  
 

The business has been in the family for 32 years, and was 

previously owned by Keri’s father who sold it to the 

husband-and-wife team in 1999. As a general rule Keri is 

responsible for the store, and Al works in the field with the 

bees. The Lockharts’ two daughters help label jars and also make some of the jewellery 

that is sold in the gift shop. 

 

Customers are encouraged to return containers or bring their own buckets and get a 

discount for doing so. Keri explains that this is a return to the old ways from a time when 

beekeepers offered honey for sale only during the 10-week harvest period, so regulars 

would stock up for winter by buying in bulk. Every spring the Lockharts rent hives to apple 

growers to increase pollination in orchards. In total they manage 250 colonies in the 

Beaver Valley region. The Honey House ▪ 204 Marsh Street, Clarksburg, ON ▪ 519-

599-5434 
 

 

 
 
 

    

 

          Written by Jennifer Pittet for Grey Bruce Agriculture & Culinary Association ▪ www.foodlinkgreybruce.com 

Celebrating the folks who feed us! 

Available at The Honey House… 

 

White honey (mid-season honey from clover 

   and wildflowers) 

Golden honey (late season honey) 

Buckwheat honey 

Creamed honey 

 

Flavoured honeys  

Ginger honey 

Cinnamon honey 

Lemon honey 
 


