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Greetings From Ron

It is no secret that I enjoy baking and cooking in my Tulikivi.

Now that spring is here and the "fire season" is coming to an

end I am thinking about how much I will miss using my

bakeoven. Nothing is as relaxing to me as spending an afternoon

hand-mixing bread dough, kneading it, experiencing the rising

and resting of the dough, shaping it, and baking it to perfection.

Preparing a meal for my family or friends in my Tulikivi gives

me extreme joy and satisfaction. When my parents were visiting

us last Thanksgiving, my mother and I spent a lot of time

together in the kitchen… she preparing apple pies and I baking

them in the Tulikivi oven. 

One of the biggest frustrations I feel when I sell someone a

Tulikivi with a bakeoven is that people do not use them! Most

people will of course try to use their bakeovens… once. I feel

that people are intimidated if the result of their first baking

experience is not successful and they give up. I have to be 

honest; it takes time and experimentation to become comfort-

able and proficient using your bakeoven. One needs to "get to

know the rhythms" of the bakeoven through continued use.

You need to develop your own methods for checking tempera-

ture and cooking times. I can give you all of the steps, but you

have to do a lot of trial and error. I promise you, after a few

attempts your bakeoven will work for you whether you are 

baking pizza, roasting a chicken or cooking a delectable casse-

role and you will grow to use it often and love it. You need to

ask questions too… do not hesitate to call me with any and all

questions. Call me any time; it does not have to be during 

business hours. Call while you are firing your bakeoven; call

when you are cooking.
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“To the uninstructed stranger it promises nothing.
It has a little bit of a door which seems foolishly
out of proportion to the rest of the edifice. Small-
sized fuel is used, and marvelously little of that.
The process of firing is quick and brings a small
basketfull of slender pine sticks and puts half of
these in, lights them with a match, and closes the
door. They burn out in ten or twelve minutes. He
then puts in the rest and locks the door. The work
is done.”

“All day long and until past midnight all parts of
the room will be delightfully warm and comfort-
able. Its surface is not hot; you can put your hand
on it anywhere and not get burnt.”

“Consider these things. One firing is enough for
the day; the cost is next to nothing; the heat pro-
duced is the same all day, instead of too hot and
too cold by turns...”

“America could adopt this stove, but does America
do it? No, she sticks placidly to her own fearful
and wonderful inventions in the stove line. The
American wood stove, of whatever breed, is a ter-
ror. It requires more attention than a baby. It has
to be fed every little while, it has to be watched
all the time; and for all reward you are roasted
half your time and frozen the other half... and
when your wood bill comes in you think you 
have been supporting a volcano.”

“It is certainly strange that useful customs and
devices do not spread from country to country
with more facility and promptness than they do.”

Mark Twain, traveling through
Europe, discovered the virtues of
masonry heat. Here’s a little of
what he wrote

Masonry Heaters...
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From the spacious deck of their cedar
home overlooking the Spokane area,
David and Nancy Lill have a palatial view
of the city and its suburbs stretching west
from the downtown area to the airport
plateau and the small city of Cheney. If
one were to drink in this vista of city
lights on a cool autumn or winter evening,
they would be illuminated from behind
by the firelight of the Tulikivi fireplace
the Lills use to heat their over 3000
square foot home.

An important element of the evening 
ritual in the Lill household involves
burning a lively fire bringing a satisfying
and comforting close to the busy day of a
working couple. Nancy’s profession as a
registered diagnostic medical sonograph-
er finds her putting in long days at local
clinics and hospitals. Dave’s construction
company keeps him engulfed with the
day to day management activities of vari-
ous projects.

In the early 1980s, Dave started his 
construction career in Seattle after grad-
uating from Washington State University
with a degree in construction management.
His first experience involved working on
three separate elementary school projects.
He managed his own firm in the Spokane
area from 1982–1988, mainly focusing on
commercial projects. Dave then worked
for a large commercial company in the
late 1980s in Seattle. A move to another
Seattle commercial firm took him to the
Grand Canyon to manage the construc-
tion of a large hotel. He decided to return
to Spokane to start his own company in
1992 rather than staying in Arizona to
manage additional commercial projects. 

Since returning to his roots, Dave has
built a reputable business and keeps
busy with projects on both sides of the
state of Washington. Although D.J. Lill
Construction is primarily involved with

commercial construction, exceptions are
made for worthy residential projects that
come along, such as building their own
home six years ago. Dave and Nancy
meticulously planned their cedar home
on the slopes of Tower Mountain on
Spokane’s south side. 

Built around a central vertical column,
the home boasts open space, allowing 
air to move freely in a circular fashion, 
a design conducive to radiant heat. The
soapstone fireplace, strategically located
near the center of the home in the living
room, easily transmits its warmth to the
rest of the home. A central open stair-
case also allows heat to travel freely to
the master bedroom and study on the
second floor.

When the Lills were gathering ideas for
their home, they responded to a Tulikivi
ad which referred them to Cornerstone
Masonry and Ron Pihl, who sent them
preliminary information. Local dealer,
Meri Berberet, then contacted Dave and
Nancy to explore their needs and discuss
their building plans. 

On a bright, warm April Saturday, Dave
and Nancy visited Meri’s home between
Spokane and Coeur d’Alene to physically
see and touch the Finnish fireplace
installed in the home of Meri and her
husband several months earlier. Seeing
the living area on two floors that was
being heated by their TLU 2590 clarified

the practicality of a Tulikivi as a primary
heat source. The visit also emphasized
the warmth and character the soapstone
heat brings into a home.

Although the Lills planned on propane
as their primary heat, the beauty and
aesthetics of a wood fireplace were still
appealing to both of them. With his years
of project management and cost estimat-
ing, Dave put pen to paper. Finding the
cost of a Tulikivi comparable to that of a
traditional fireplace that had no utilitari-
an value, the Lills placed their order for
the KTU-2100L corner model. Top vent-
ed and graced with a serpentine arch,
the KTU-2100L is rated to heat 1,200
square feet on one floor. The Lills com-
ment that the fireplace truly is their pri-
mary heat source, and it is rare that their
radiant floor heating system is used.

Both Dave and Nancy are enamored
with the Tulikivi, not only for its capacity
as an economical heat source but also for
its aesthetics and the ambiance it brings
into their home. Nancy comments that
the fireplace is her favorite feature in
their home. With a career in health care,
she feels that real fire is good for the soul
and an essence of life. She arranges her
evening at home around burning a fire in
the Tulikivi and believes it is an integral
part of their lifestyle. 

In their everyday life, Dave and Nancy
come into contact with a number of 
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people and have turned several people
“on” to the radiant heat of a Tulikivi and
its benefits both spiritually and economi-
cally. At the base of Tower Mountain,
Curt and Rita Preston built a home that
Curt designed with a large great room
incorporating a spacious kitchen, dining
room and living room. In the corner of
that area, a KTU 1330 customized with 
a bench around the front adds ambiance
and warmth to the room where the family
spends a great deal of time. The panorama
doors exhibit the appeal of a roaring fire
to all areas of the great room, as well as
generously spreading its warmth to 
every reach.

The Bagby family became a new member
of the Tulikivi family in Spokane when
they upgraded the addition to their home
with a TU 1000 that sports an extra
course. Although they had planned the
fireplace more for its aesthetic appeal,
John and Beth have now experienced the
warmth the Finnish heater brings to
their South Hill bungalow. They look for-
ward to many evening fires with their two
children next winter.

A regular event in the course of business
for Meri, the Custer Home and Yard
Show in Spokane exposes hundreds of
people to the beauty and practicality of
Tulikivi fireplaces. During the show in
the early spring of 2002, Hal and Kathy
Holte walked through and spent some
time in the booth talking to Meri and
admiring the TLU 2002 show model.
Shortly after, they contacted her to get
more information as they were planning

their new home within a few miles of
the Lills.

Hal, a medical doctor with Inland Imaging,
mentioned to Nancy that they were con-
sidering a Tulikivi. Nancy immediately
espoused the beauty and practicality 
of the Finnish heater and related their 
satisfaction with their own fireplace. 
Not needing any more testimony, the
Holtes made their order in the fall of
2002. Their TLU 2450 model was con-
structed in March in the kitchen great
room of their spacious South Hill home.
They both eagerly await the autumn when
they will be able to bask in the warmth
and atmosphere of a Tulikivi fire. Looking
forward to firing the bakeoven creates
even more anticipation for Hal and Kathy
as they prepare to move into their new
home this summer.

Tulikivi could not have found better
ambassadors for its public relations
efforts or for its sales force than in Dave
and Nancy Lill! Nancy never fails to
relate the benefits of radiant heat and
the natural beauty and warmth of soap-
stone. Dave, who also is enamored with
the aesthetic qualities of the Tulikivi, has
his calculator in hand to estimate the cost
savings in heating any home.

ven Roasted VegetablesO
3-4 medium potatoes
2-3 carrots, peeled
1 large onion
2 large tomatoes
1 medium zucchini

8-12 mushrooms
1 -2 bell or Anaheim 

peppers, seeded
8 cloves garlic, peeled and halved
Salt and pepper to taste

Meri Berberet is the Tulikivi dealer of north-
ern Idaho and eastern Washington. She and
her husband Bill Bond heat their 3,500 sq. ft.
home in Newman Lake, Washington with
their TLU 2590. Meri uses her bakeoven all
of the time and shares the following recipe
with you.

Bake Oven

1. Have oven heated between 375 - 425 degrees
2. Cut vegetables into stew size pieces into a large bowl. 
3. Pour 2 - 3 T olive oil over the mixture along with 2 T 

chopped fresh or 2 tsp. dried oregano, basil, and thyme, 
1 tsp pepper, 1 tsp. paprika, and 1 tsp. chili powder. Stir 
mixture well to coat all of the vegetables.

4. Spread on a large baking sheet or cake pan and place in oven.
5. Bake for 45 minutes, stirring every 15 minutes, until fork tender.  
6. Garnish with parsley and salt & pepper to taste.

This works well if it is added to a roast or a baking chicken for its last
30 – 40 minutes of cooking.

Know-How’s

• It takes two to three hours to get the
bakeoven to the ideal temperature

• Fire your Tulikivi early in the day if the
stove is cold; then do a double or
triple firing directly in the bakeoven

• If a fire was built the night before
simply build the fires directly in the
bakeoven

• When the final firing has burned
down, push the remaining ashes and
coals down the ash chute with 
the coal rake

• Brush the remaining ash down the
chute with a horsehair brush (do not
use synthetic as it will melt) or wrap a
dishtowel over the end of your coal
rake or broom handle and use as a
”mop“

• Let the oven "soak" for 30-45 minutes
before proceeding

• Use an oven thermometer or test the
oven floor with a sprinkle of corn-
meal. If it blackens quickly the oven is
too hot and needs to soak longer

• Once your bakeoven is ready for bak-
ing or roasting it will retain proper
baking temperatures for hours

• The temperature is not always critical
for baking or cooking because of the
even heat

Wrap wet towel 
around coal rake

Wood stacked in 
Criss-cross method

The piel

Newspaper & kindling

Fire burned down to red
coals white hot oven interior

Raking the embers through 
the embers hole
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Incidentally, owners who do not have a bakeoven can bake,
grill and roast right in the firebox of their Tulikivi using an
inexpensive device called a Bratrost, which I have available.
You insert it right into your firebox when the fire has burned
down to the coal stage for grilling or after the fire has com-
pletely burned out for baking and roasting. Warmstone
newsletter number 2 has details or contact me for a copy of
that newsletter or for more information.

Any of your favorite recipes can be used with success in 
the Tulikivi bakeoven and you can use the same casserole
dishes and pans that you would use in an ordinary oven. It 
is the even heat of a soapstone bakeoven that makes your
products superior due to the moisture released naturally 
from the food that circulates in the oven chamber, sealing 
the flavors and keeping the consistency of your food perfect.
Roasts and baked goods remain moist; fruits and 
vegetables do not get soggy.

There are many Tulikivi owners who, just like myself, swear
by preparing meals in their bakeovens. Loretta and Sonny
Adkins, neighbors of mine here in Montana, do most of their
everyday cooking in their Tulikivi during the “fire months.” 

We will be doing Tulikivi baking demonstrations this fall 
and in the early winter at our showroom at Crazy Mountain
Cabinetry here in Livingston, Montana and in Colorado 
at the showroom at Rocky Mountain Stove in Wheatridge.
Meri, our Dealer in the Spokane area has done baking
demonstrations in her home and I know that she would 
do more if people are interested. Please give us a call if you
would be interested in attending a baking demonstration so
that we can schedule times that will work for people. We
have a lot of fun doing them!

David Lyle, author of The Book of Masonry Stoves, passed away
this past February. David was one of the best-informed people
in the United States in the wood heat field. He was a former
writer for the New York Herald Tribune and The Associated
Press.He made his home in Acworth, NH.

It has been said that David knew more about wood heating and
masonry stoves than anyone in North America and made it his
avocation and profession for many years to educate people as
to how wonderfully efficient and sensible masonry heaters are.

I never had the good fortune to meet David Lyle in person but 
I spoke to him many times on the telephone. Several Tulikivi
soapstone heaters that I have installed are due to David Lyle’s

recommendation. David was a good friend to and advocate 
for masonry stoves and wood-burning stoves. 

I recommend reading David Lyle’s publication, The Book of
Masonry Stoves, to anyone who is thinking of installing a
masonry heater and to anyone who already owns a masonry
heater. The book represents the first comprehensive survey 
ever published of all the major types of masonry heating 
systems, ancient and modern. It is a complete introduction 
to masonry stoves.

Good bye David Lyle and thank you. 
Ron Pihl
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David Lyle 
Masonry Heater Researcher

There are several people within our “Tulikivi family” who
have bakeovens and use them often. Call me or call them
when you have questions about using your bakeoven. All 
of us were timid at one time or another when using our
bakeovens yet each of us is now a soapstone bakeoven 
advocate and wants you to reap the benefits of using your
bakeoven!

Ron Pihl  800-321-7010 or 333-4383

Meri Berberet (eastern WA and northern ID Tulikivi Dealer)
509-226-2448

Kevin Wood (CO Tulikivi Dealer)  303-516-9233

Rann Haight (Architect)  208-664-4693)

Jerry Jessen (Vice President Cornerstone Construction)
406-686-4029

Ryan Carpenter (Owner of Rocky Mountain Stove)
303-420-9000

Joel Reinholz (Owner of Crazy Mountain Cabinetry)
406-222-5635

Have fun and let me know how you do! I would love to hear
from other owners who are baking in their Tulikivi with tips
and recipes to share. 

OTHER RECOMMENDED BOOKS

Finnish Fireplaces: Heart of the Home
By Albie Barden and Heikki Hyytiainen

Finnish Fireplace Construction Manual
By Albie Barden

The New Woodburner’s Handbook
By Steve Bushway

Masonry Heater Association
Homeowner’s Safety Manuals

The Bread Builders- Hearth Loaves and Masonry Ovens
By Daniel Wing and Alan Scott

Bread Alone- Bold Fresh Loaves From Your Own Hands
By Daniel Leader and Judith Blahnik

Sourdough Rye Bread


