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Gifts from the Hive

What is it? 

Pollen is a fine, powdery substance collected from flowering plants.  It is the male reproductive aspect of the plant. 

 Bee pollen is a mix of protein, fat, starch, minerals and nectar (for binding).  Pollen grains vary in color depending 

on the plant source.  Red, yellow, blue, purple, white, brown and orange.  It is the golden powder of vitality and 

longevity.  It symbolizes abundance, fertility, the masculine principle within the hive and sacred nourishment. 

How is it Made? 

Bees collect pollen using static electricity.  When a bee visits a flower, pollen grains cling to the tiny hairs along the 

bee’s legs.  Over the course of a foraging session, the bee will groom herself, packing the pollen grains into tiny 

pouches on her legs.  When she returns to the hive, the pollen is packed into cells with a mix of honey and 

digestive enzymes.  Pollen has a hard outer coating or shell, which is challenging to both human and young bee 

digestion.  When pollen is mixed with honey and digestive enzymes it ferments and turns into a stable, vitamin rich

superfood known as “bee bread”.  The bees feed this to their babies.   

Ways to Personally Use it: 

Pollen is a powerful superfood and source of protein.  Pollen is known to contain all five taste groups.  It is an

energizer and a powerful supplement to take when working with fertility on both an energetic and physical level.   

Pollen’s health benefits are many.  It has been known to aid in longevity, fertility, digestion, weight management, 

adrenal fatigue, cholestorol, immunity, skin conditions, energy and brain development. 
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Bee Bread in particular is even more powerful as a supplement than pollen and is much 

easier t to digest. It also has a lower pH than pollen grains.  I only acquire bee bread 

when a hive dies.  I never take it from a hive.  It’s a very sacred form of nourishment and 

should be honored as such.  I use it a sacramental superfood for personal fertility, both 

physically and energetically. 

 

Some ideas: 

Pollen grains can be bought in most health food stores.  I look for the kind that is alway 

in the refrigerated section, but it can be bought dried as well.  I also like The Pollen 

Man’s pollen source (thepollenman.com). 

You can obtain honey mixed with pollen from certain raw honey distribution companies, 

such as YS. 

To aid with digestion of pollen, I like to mix my pollen grains with honey.  It is best raw, 

so I often sprinkle pollen in my smoothies, over yogurt (to aid in fermentation), in 

oatmeal or taken directly.   You can also use it in a face mask, just be sure you are not 

allergic first. 

I use pollen grains in ceremonial offering. 

 

 

 

* I am not a physician and simply offer folk remedies.  Do your own research and 

consult a doctor if you are concerned about side effects/allergies. 


